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KY CACFP STANDARD CATERING CONTRACT

THIS CONTRACT is entered into between Lexington-Fayette Urban County Government
through its Department of Social Service;s[Division of Famjily Services hereinafter referred to
(First Party) as the Institution or Facility and “Boleeen Elmrwr\' y kNins, L herein
after referred to as the Caterer. (Second Party) -

This contract will become effective May 6, 2019 and will expire on August 2, 2019. Either party
may choose to terminate the contract at any time in accordance with the terms specified herein.
Delivery of catered meals shall commence after the Institution or Facility has received State
Agency approval to participate in the CACFP. The Institution or Facility will notify the Caterer to
commence meal delivery.

|. The Parties Agree to the Following General Terms:

A. Scope of work:

The scope of this contract is to providle meals specified by the Institution and deliver the
specified meals to the site or sites the Institution identifies in the Delivery Schedule on
Attachment 7 to this contract. Meals jlhall be delivered daily in accordance with all quote
specifications and attachments regarding this contract. (See Attachments 1-7.)

B. Governing law:

This contract shall be enforceable under the laws of Kentucky and parties shall be required
to comply with all applicable federal and state laws, rules and regulations regarding the
execution and enforcement of this corhtr]act and its usé in'the CACFP.

C. The Kentucky Depariment of Edul:altion (KDE) and State Agency:

The KDE or State Agencyisnotap rtgl,r to this contract nor is it responsible for its
execution or the enforcement of any payments or performance. The KDE’s and State
Agency’s sole role is providing a stand:ard contract pursuant to 7 CFR §226 and ensuring
compliance with reimbursement and |contracting conduct of CACFP Institutions or
Facilities. Any representation either i|11plied or stated by any party, or any agent of the
Department in this regard to the contrary, shall have no effect and shall not be relied upon
regarding this contract. '

D. State Agency Approval Required: |

The terms.and conditions of this conttact bear directly on the Institution’s or Facility’s
successful participation in the CACFR. Therefore, the Institution or Facility is not permitted
to receive reimbursement for catered meals under this contract if totaling $50,000 or more
until the State Agency has granted firal approval of all terms and conditions of this contract
consistent with its authority prescribe py 7 CFR §226. Consideration for reimbursement
shall commence only after the date the State Agency grants final approval of all terms and
conditions of this contract if totaling $50,000 or more.

E. Term of Contract Renewal: '

1. The proposed contract is for a three-month period: The contract shall expire on
August 2, 2019 unless terminakeg earlier. This contract may be renewed for an
additional 1 (one) month two term.

2. Renewals must be negotiated and agreed to prior to the expiration of the current
contract on or before August 2| 2019. Failure to complete the renewal process
(unless switching to self-preparation food service} will require that the Institution or




facility obtain new quotaticns of bids for a new catering contract in order to qualify for
CACFP reimbursement for catered meals. Public/military Institutions or facilities must
comply with their governing aujhorlty s requirements when renewing contracts

3. The renewal process shall be at the sole discretion of the Institution (or facility) and
will require the mutual agreement of both parties for completion. Renewal
instructions and requirements are provided in the Catering Guidance.

F. Renewal:

1. The Institution or facility reserves ﬁhe option to renew the contract. Renewal may be
under the same terms and conditions of this contract or different terms and conditions
may be used once they are approved by the State Agency.

2. In the event of renewal of this contract any new or additional terms and conditions as
required by the State Agency shall be incorporated into the renewal contract consistent
with the requirement for amendments.

3. Renewal of the contract shall b c:ompleted by mutual agreement in writing and shall
not take effect until an authorized representative of the last party (the Institution or
facility) has signed the contract.

4. Renegotiation of price changes pertaining to the unit price shall be allowed in the
subsequent years of the contract.

5. No price increase under this or any renewed contract shall take effect without prior
written consent signed by both partles fo the contract.

G. Contract Price Terms, Payment and Termination for Failure to Make Payment:

|
1. Prices, Terms and Payment: All|prices are fixed for the duration of the contract period.

a. Taxes: Any applicable taxes are in addition to the quotation and are not included
therein;

b. Cash Discounts: Cash discounts for prompt payment shall not be considered in
determining the lowest net cost for contract evaluation purposes.

¢. Invoicing and Payment:

(1) The Caterer shall submit itlemized invoices to the Institution weekly or monthly.
These invoices shall specify the number of meals provided to the center at each age
group, the unit price for each meal, the dates in which the meals were delivered and
the total amount of monies du from the institution. The Caterer shall also supply
the institution with a weekly o monthly receipt statmg the amount paid by the
sponsor or Institution, the date i in which payment was received and the dates for
which the services were paid.

{2) The Institution shall pay th Caterer the unit price specified in the Attachment 7,
Price Schedule multiplied by meals provided as specmed in the invoice. The
Institution shall pay. T

(a) According to the time frame as stated on the Caterer's invoice; or
{(b) 5 days after receiving ¢ ACFP reimbursement, whichever occurs first.

(3) The Caterer may lmpose uggested late fees of 1% of the total invoice every 30
days that the invoice remains [unpaid, but is not reqwred to do so. Any late fees shall
not be paid from CACFP funds. See Termination for Breach in Special Conditions
for non-payment of services rendered.




{4) The Caterer shall not receive payment for unauthorlzed menu changes,
incomplete meals, or meals not delivered within the specified delivery time period.
Any payment denial shall b supported by dellvery documentation
demonstrating deviation fro 'the requlrements of this contract.

2. The contract price shall include he following items, |f applicable, as identified on
attachment 5: :

a. Price of food, milk, disposable'meal service products, packaging;
b. Transportation; and |
c. All other related costs (e.g., o'ndiments utensils, etc.).

3. The contract price does not incl de nor the contractor is not authorized to charge
costs for unauthorized menu chan es incomplete meals, or meals not delivered within
the specified delivery time period.

4. The Caterer may terminate serv ce under this contract for nonpayment if the Institution
has failed to make full payment for; any invoice 60 or more days after that invoice is due
and owing.

a. The Caterer hereby waives it right for assistance with delinquent accounts through
the State Agency. ' 1

5. Non-payment for Spoilage:

a. No payment shall be required nor made for meals that:
{1) Are spoiled or unwhole o:me at time of delivery; or
(2) Do not meet detailed s etI:iﬁcations for each food component specified; or
(3) Do not otherwise meet hé requirements of this contract.

b. All meal specifications under this contract shall include but are not limited to cycle
menu, grade, purchase units, tyle condition, weight, ingredients, formulations, and
delivery time.

6. The Caterer may use the followi g suggested delinquent payment notification
procedures in order to preserve it nght to demand payment for catering services:

a. For invoices not paid within 0 days after the Institution received the invoice
(pursuant to this contract) the ¢ aterer shall send the Institution a notice letter with a
copy of the original invoice att ched The Caterer shall also provide a copy to the
State Agency.

b. When an invoice previously hoticed when delinquent 30 days is still delinquent
and not paid in full within 60 d ys after the Institution received the invoice, the
Caterer must provide a secon Ietter to the lnstltutlon with a copy of the original
invoice attached and provide a copy to the State Agency

¢. The Caterer shall suspend service or terminate its contract with the Institution if
the [nstitution has failed to makelfull and complete payment for any invoice 60 or
more days after that invoice is due and owing. The Caterer’s failure to terminate its
contract shall not waive the Caterer’s right to seek payment under appropriate
Kentucky law.

H. Amendments:



No amendments to this contract s
unless and until such amendment

1. In writing;
2. Agreed to and signed by each

gall be made prior to awarding of bid or enforced
are:

arty, and

3. Approved by the State Agency for purposes of reimbursement regardless of the
grand total cost of the initial contract

. Selection of cycle menu:
The Institution or Facility has sele

cted a State Agency cycle menu included as

Attachment 2 to this contract. This cycle menu shall be used to govern the meals
prepared and delivered under this contract. The Institution or Facility or the Caterer shall:

1. Not make menu substitutions except.under emergency circumstances.

2. Seek approval from the State Age

c;li of any menu changes and/or substitutions.

3. Document the need for the substit tlon to include what meal (or meal item) could not be
provided and what mea! (or meal ite ) was provided in its’ place.

4. Inform the Institution and/or Facility(s) of the menu substitution prior to delivery.

5. Acknowledge that any menu subsqtut!on is subject to evaluation and meal disallowance
at some future date under CACFP requnrements and therefore bears the risk if it is found
that the meal must be disallowed bec; use such substitution may not qualify the meal for

CACFP reimbursement
J. Special conditions and specifications:

Any special conditions and speclﬁ?atlons which vary from the general terms and
conditions of this contract must be agreed on by both parties and approved by the State

Agency prior to execution and att

ched to this contract. Any such attachments are

adopted as part of this contract and shall have precedence.

K. Emergency Requirement:

1. Generally;

a. If the Institution or Facility is required to close due to an emergency, the institution or
Facility shall be required to pay far all food previously delivered to a center.

b. CACFP will not reimburse for

meals which are not.served to enrolled children,

regardless of the reason for the fIiIUre to serve the meal.

c. Institutions must notify the Ca
closed for any reason.

2. Emergencies affecting a geograp
a. In the event of an emergency

t .nler at the earliest time feasible if a center will be

izcal area:
ffectlng an entire geographical area each party shall

act in good faith to keep the other party informed of its ability to perform the conditions

of the contract.

b. Caterers must immediately not fﬁ all Institutions and facilities served if the emergency

requires Caterer closure, alterat
interruptions of service.

ians of menu or other interruptions or partial




¢. Any disruption or alteration of service shall be documented and a copy provided to
the center and to the State Agency.

d. Upon issuance of a notice of a emergency situation or pendlng emergency situation
by state or local officials for the st te or a geographical region, Institutions shall notify
Caterers of their plan for operatlon dunng the pending emergency. For instance, if a
severe weather warning is issued the Institution shall notify the Caterer of its
contingency plans for the emerge 1cy, specifically the factors it will use to determine
closure, such as: it will close if school districts close or, government offices close, or
local stores close. f

e. If the Institution does not provide]'reasonable notice of its closure it shall be
responsible for payment for meals attempted to be delivered during regularly scheduled
times.

L. Cancellation Clause:
1. At Will: :
a. This contract may be canceled bf; either party with a thirty (30} day written notice;

b. Notice shall be delivered by celtlt" ed mail, return receipt requested, or in person with
proof of delivery.

2. For Breach:
a. The Institution’s Rights;

{1):The Institution shall have the right, though is not required, to terminate this
contract if the Caterer fails to *omply with the contract’s requirements,

(2):Upon election of its right t termlnate the contract, the Institution or Facility shall
notify the Caterer. Such notific atlon must be in writing stating the specific instances
of non-compliance with the terms and conditions of the contract. The Institution must
await the Caterer’s specific colrrectlve action plan for 24 hours after the Caterer
receives the Institution’s written'demand.

(3)'If the Caterer fails to lmpletwent corrective action within 24 hours of the
Institution’s notification, the Institution shall have the right, upon written notice, to
immediately terminate the cortract and the Caterer shall be liable for any damages
incurred by the Institution.

(4) The Institution shall by wniten notice to the Caterer terminate the right of the
Caterer to proceed under this contract if the Institution finds that gratuities in the
form of entertainment, or gifts or if any other thing of value was offered or given by
the Caterer to any officer ore nployee of the Institution with a view toward securing
a contract or securing favorableltreatment with respect to the awarding, amending
or the Caterer’s conduct undet' the contract.

b. The Caterer's rights;

(1) The Caterer may terminate this contract if the Institution fails to comply with the
requirements of this contract.

(2):Upon election of its right tclt terminate the contract, the Caterer shall notify the
Institution. Such notification must be in writing stating the specific instances of non-
compliance with the terms and conditions of the contract. The Caterer must await




. the Institution’s corrective action plan for 24 hours after the Institution receives the
Caterer’s written demand.

(3) If the Institution fails to implement corrective action within 24 hours of the
Caterer’s notification, the Catqrer shall have the right, upon written notice, to
immediately terminate the coqtr?ct and the [nstitution shall be liable for any
damages incurred by the Caterer.

c. Additional condition for termination for failure to pay for catering services;

_ |

(1) These conditions are in ad itlion to all stated terms for termination and apply
expressly to the situation in which the Institution fails to pay the Caterer as agreed
under this contract. |

(2):Caterers shall retain the right under the laws of Kentucky to seek payment for all
services delivered under this contract.

(3) The parties agree that the Caterer shall waive its right to seek action through the
State Agency under this contrac} if it continues to provide services beyond the date
when the Institution has failed|to make full payment for services and is 60 days or
more late in paying for services under this contract.

d. Resolution of disputes;

(1) The parties to the contract shall attempt to resolve disputes under this contract
through mutual agreed media io!n.

(2)-Should mediation fail, disp tes shall be resolved under the laws of Kentucky.

(3):Regardless of resolution, Io%ts or expenses for which the Institution
subsequently accepts or is assigned liability shall not be paid from CACFP
reimbursement funds unless tfdse costs or expenses have been previously

approved by the State Agency for reimbursement.

3. For lack of availability of Funds: qu Institution shall have the option to cancel the
contract for lack of funds as described in this section. In the event of cancellation of the
contract, the Institution shall be respo'nsible for meals that have been delivered to its
Facility. The contract may be cancellédfunder this provision if:

a. The.Institution is not approved by the State Agency to participate in the Child and
Adult Care Food Program;

b. The:Institution is terminated or suspended by the State Agency from the Child and
Adult Care Food Program;

c. The Institution’s funding sources Iincluding participant payment, charity and similar
fund raising activity fail to provide SIIJfficient resource to continue the Institution’s
operation; or '

d. The:funds to support the Child . nd Adult Care Food Program are not available due to
federal or state budget constraints.

1
M. Business and Professional Qualifications:

1. Caterers shall disclose with their c%:niract offer whether any director, employee,

consultant or affiliate is also an ofﬁce{ or an employee of the State of Kentucky.

2. All Caterers must disclose the name of any employee who owns, directly or indirectly, an
interest of five (5) percent or more of the Caterer's organization or any of its branches or
affiliates or parent company.




3. All permlts registrations, licenses dnd insurance must be in full force at the time the
contract is-executed and throughout e term of the contract. Failure to maintain any of
these required items shall result in im edtate termlnatlon of the Caterer. The Caterer will
not be permitted to supply catered mea]s for CACFP reimbursement until all required
permits, registrations, licensure and insurance are in full force.

N. Independent Capacity of Parties:

In the performance of this contract| it is agreed between the parties that each party:
1. Is an independent party to this con"ra;ct;
2. Is solely liable for the performance ofI all tasks contemplated by this contract;

. lIts officers, agents, employees or assignees in performance of this contract, shall act in
an independent capacity and not as an (offi icer, employee, or agent of the State Agency; and

4. Shall not represent to others that it has the authority to bind the State Agency in any way
|

or fashion. |

O. Conflict of Interest:

Each party shall be responsible foH ensuring that no confiict of interest exists in the
*execution and administration of this contract.

1. The Institution shall maintain a wrltlen code of standards of conduct which shall govern
the performance of its officers, emplo ees or agents engaged in the award and
administration of contracts supported by CACFP payments. No employee, officer or agent
of the grantee shall participate in selgction, or in the award or administration of a contract
supported’by the CACFP if a conflict f|mterest real or apparent, would occur.

2. Any Institution and its responsible pnncnpals and responsible individuals shall be subject
to termination and disqualification from the CACFP if a conflict of interest exists in the
Institution’s procurement or executlor] of a catering contract.

3. The Caterer is prohibited from hav ng a financial or other interest in the Institution served
under this contract.

4. The Institution is prohibited from havmg a financial or other interest in the Caterer serving
the Institution or its sponsored centers

5. The parties are required to complete, Attachments 8 and 9 (Conflict of Interest
Questionnaires) as part of the executjon of this contract. These records shall be maintained
in the Institution's contract file and sh II be subject to review during CACFP site visits for
the purpose of confirming that a confhct of interest has not been recorded or allowed to
exist. !

6. Any contract found with an ex1stence of a conflict shall be void from its inception and the
contract shall be re-negotiated. Meals provnded under such voided contract may be
disallowed and repayment to the State Agency demanded.

P. Void if Disqualified: !

This contract shall become null and VOId as of the date of the event listed under the
following circumstances:

1. If the Caterer fails to:
a. Meet the requirements of the contract;
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b. Comply with the requirements for| entering into the contract;

d. Meet the standards set forth in
whether such violations of its lice
applicable regulatory authority.

ts applicable licensure requirements, regardless of

c. Remain in good standing on thI r'egistered Caterer list with the State Agency; or
sure laws and rules result in discipline by the

2. Institution or Facility be disqualified from participation in the CACFP; or
3. Catereris suspended, disbarred or otherwnse prohibited from accepting government
contracts or government funding pursu?nt to 7 CFR §3017.

Q. Enforceability: .
This contract shall have no force or effect unless- the:

1. Caterer is registered with the State Agency before the date of contract execution and the
Caterer maintains that registration in good standing throughout the term of the contract.

2. Institution or Facility is approved to piartmlpate in the CACFP.

R. Default:

Failure to perform according to th terms of this contract shall be cause to find the
defaulting party in breach with the ollow:ng consequences:

1. If a Caterer is found in default of this Iccmtract such finding may result in:
a. The.Caterer being required to pay all re-procurement costs:

b. The.Caterer's name being rem v!ed from the State-Agency’s Registered Caterer List;
and

c. Prohibiting all Institutions or Fa .|||tles participating in the CACFP from receiving
further-reimbursement for any meals delivered under.a contract with the unregistered
- Caterer. |
i
2. If an Institution is found in default of this contract such finding may result in:
a. The'issuance of a Notice of Sellious Deficiency to the Institution requiring timely
corrective action; or |

b. The:State Agency denying reim bl!.lrsement for catered meals for that [nstitution; or

¢. The:nstitution's disqualification| from the CACFP for a period of at least seven years
. . g | .
and entry on the National Dlsq_uallfl?d List.

S. Eneray Policy and Conservation Act (R.1.. 94-163):

Parties to this contract shall comply \lcVIth mandatory standards and policies relating to
energy efficiency which are contalned in the State energy efficiency conservation plan
issued in compliance with P.L. 94-163
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T. Buy American Requirement:
1. Parties to this contract shall compl}wnh Public Law 100 237 whenever possible and

purchase only food products that are produced in the Unlted States.

2. The parties are permitted exceptio s|to the “Buy Amerlcan requirement under the
following conditions:

a. The:recipients or intended con umers of catered meals have demonstrated a
unusual or ethnic food preference that can only be met through purchases of products
not produced in the United States |

b. Products required for the preparation of catered meals are not produced or
manufactured in the United States in sufficient and reasonable available quantities of a
satisfactory quality; or !

c. The:cost of the domestically pr duced food product that would be used in a catered
meal is significantly higher than t at of the foreign product.
U. Minority Participation: |

Institutions shalil take affirmative s eps to ensure that small businesses, minority-owned
businesses and women'’s busines enterpnses are used whenever possible. Affirmative
steps shall include the following:

1. Including qualified small busmess'es minority-owned businesses and women's
business enterprises on solicitation Ilsts

2. Assuring that small businesses mmonty -owned busmesses and women'’s businesses
are solicited whenever they are p tenttal sources;

3. When economically feasible, di |d|ng total requirements into smaller tasks or
quantities so as to permit maxjmu% small business, minority-owned business and
women’s business participation;

4. Where the requlrement permits, establlshmg delivery schedules which will encourage
participation by small businesses, mmonty-owned busmesses and women’s
businesses; .

5. Using the services and asmstance of the Small Business Administration and the
Department of Commerce's Mlnonty Business Development State Agency in the
solicitation and utilization of small|businesses, mlnonty-owned firms.and women'’s
business enterprises. .

V. Equal Employment Opportunity: .

Parties to this contract shall complr\ \|nuth Executive Order (E.O.) 11246, “Equal
Employment Opportunity,” as ame ded by E.O. 11375, “Amending Executive Order
11246 Relating to Equal Employm ent Opportunity;” and as supplemented by regulations
at 41 CFR part 80, “Office of Fede ral Contract Compliance Programs, Equal
Employment Opportunity, Departr elnt of Labor.”. :

W. Execution of Contract;

The contract shall be typed or printed in ink. Erasable ink shall not be used in
preparation of any agreed terms. L\I! corrections made to this contract shall be initialed.
|

X. Cost of Contract Preparation: :
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The Caterer, by its affirmative act of providing a quotation or bid for this contract,
acknowledges that the Caterer is olety responsible for any costs the Caterer incurred in
responding to this contract. 1

Y. Certificate of Independent Price Determination:
|

Attachment 12, Certificate of Independent Price Determination must be completed by the
Caterer and Institution (or Facility) when utilizing formal competitive bid procedures and
included with this contract.

Z. Clean Air and Federal Water Pollution Clontrol Act:

Contracts in excess of $100,000 ust comply with all applicable standards, orders or
regulations issued pursuant to the C[ean Air Act (42 U.S.C. 7401 et seq.) and the
Federal Water Pollution Control A as amended (33 U.S5.C. 1251 et seq.). Violations
shall be reported to the Department of Health and the Regional Office of the
Environmental Protection State Adency (EPA). Failure to comply constitutes an inability
to fulfill the terms of the contract. | ¢

AA. Byrd Anti-Lobbying Amendment:

Contracts of $100,000 or more m st;include certification from the Caterer that they will
not and have not used CACFP (F dgral appropriated) funds to pay any person or
organization for influencing or attempting to influence an officer or employee of any State
Agency, a member of Congress, o lcer or employee of Congress, or an employee of a
member of congress in connection with this contract pursuant to Title 31 United States
Code §1352. |

Il. The Caterer Agrees to:
A. Requlatory Compliance:

The Caterer agrees that this contract shall be governed by, and construed to be
consistent with, all federal and state regulatlons applicable to the CACFP established
under 7. CFR § 226, 3016, 3017, 3019 3021 and FNS Financial Management Instruction
796-2, Revision 3 as such regulatitr’;s may apply and lbe amended from time to time.
B. Preference for Drug-Free Workl:)laE e:
The Caterer must make a good faith: effort to maintain a Drug-Free Workplace (DFW).
The Institution reserves the right t rlequest from the Caterer the method used to
maintain a DFW prior to contract wlard as outlined in'7 CFR § 3021.

C. Authority to Contract:
By execution of this contract the aterer asserts and attests that the Caterer:

1. Is authorized to enter into the contract;

2. Is not suspended, debarred or otherwise prohibited from entering into the contract
under the terms of 7 CFR § 3017 and

3. Shall notify the Institution immediately if the Caterer or its principals are suspended,
disbarred or otherwise prohibited{from performing under this contract.
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D. Supervision and Inspection Requirements:

The Caterer shall: ' : .
1. Provide management superwsnon at all times and malntaln constant quality control
inspections to check for portion size, quality of products time and temperature,
appearance and packaging;

2. Maintain a valid state or federa fbod service license; and

3. Submit copies of the applicabl state or federal regulatory inspections and current
license annually to the State Agerj:cy, as may be requested.

E. Meal requirements, preparation, packaging and delivery:

Meals shall be prepared and dellvéred daily in accordance- with all quotation or bid
specifications and attachments re ardlng this contract as specified on attachments 1
through 7 to this contract. The Caterer shall accept delivery site additions and deletions
upon written notice from the Institution at least seven calendar days prior to the date of
delivery.

1. Meal Requirements: The Cate r: shall:

a. Provide menu items which méet the nutritional requirements specified by the
Child and Care Food Progra Meal Pattern.

b. Not make changes or subs |tut|ons to the cycleimenu on which the contract was
based, Attachment 2, Cycle Menu.

2. Meal Preparation Requirement :iThe Caterer shall:

a. Prepare and deliver meals cicording to CACFP Food Safety and Sanitation
Requirements and other gove nlng food safety and sanitation requirements.

b. Ensure that all potentially h ziardous food for thIS contract shall be kept at safe
temperatures, 41°F or below and 135°F or above, except during necessary periods
of preparation. -

c. Not assemble meals more than 24 hours prior to delivery.
d. Ensure meals for this contract are delivered at safe temperatures:
(1) All cold foods must be 'e!*!d and delivered at or below 42°F.
(2) All hot foods must be helfd and delivered a:t or above 135°F.
3. Meal Packaging Requirements

a. In accordance with Attachment 5, Meal Services to be Provided, the Caterer shall
ensure that: .

(1) Any product or substance that comes into contact with food, including but not
limited to products used to package contain or serve food shall meet federal
food safety standards, mclhdtng but not limited to 21 USC §348(h)(6), and
instructions or regulations [issued by the United States Food and Drug
Administration. !

(2) All cold foods are packed suitably in accordance with local health standards.
Container and overlay must have an airtight closure, be of non-toxic material,
and be capable of maintaining internal temperatures of cold food at 42°F or
below.
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(3) All hot foods are packed suitably in accordance with state health standards.
Container and overlay muit have an airtight cIosure be of non-toxic material,
and be capable of maintai lng internal temperatures of hot food at 135°F or
above. '

{(4) Containers must be closed and maintain an airtight closure or seal until
opened at the Institution’s destlnatlon ;

b. Each container (bulk or carton with unitized mea!s) shall be labeled. Each label or
other form shall include:

(1) Caterer's name and a dreSS‘

(2) Food item and numbe of portions by age group (i.e. ages 1-2, 3-5 and 6-12).

(3) Serving size informatio by cups, ounces, and individual pieces; and

(4) Date of production. |

4. Meal Delivery Requirements: | '
a. The Caterer shall. :

(1) Be responsible for delivery of all food and dalry products at the specified time
and location according to Attachment 5, Meal, Ser\nces to be Provided and
Attachment 8, Delivery Sctedule

(2) Provide personnel to d
Institution or Facility at th
6, Delivery Schedule.

(3) Provide adequate refrig

liver meals daily, unload and place in the designated
specn‘" ied location(s) and time(s) listed in Attachment

eration and heating in clean vehicles during delivery

I
(4) Provide the exact number of meals ordered and any damaged or incomplete
meals shall not be included when the number'of delivered meals is determined
by the Institution or Facility. '

b. The. Caterer shali:

(1) Provide daily delivery t ckets with meal dehvery See Attachment 13 for
delivery tickets that can b copled on caterrng company letter head. Delivery
tickets must: !

(a) Show name of Institution or Facility; be itemized to show the number
of meals of each type and each age group, the individual meal
components for ea h.!meal type and the date and time of delivery.
Delivery tickets shall be prepared in multiple copies as required.

Be typed or printed in ink on company letterhead. Use of erasable ink is
not permitted. !

(b) Include when d Il\lrenng to an Inst|tut|on or Facility, a minimum of two
copies to provide one copy of the dellvery ticket for the Caterer and a
duplicate of that deiwery ticket for the Instrtuhon or Facility.

(¢) Include when d lIl\lrerlng toa sponsored Facility, a minimum of three
copies to provide one copy of the delivery ticket for the Caterer, a
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duplicate for the sp nsonng institution and a duplicate of that same
delivery ticket for th Facmty

(d) Include the name of the individual maklng the delivery and the name
of the Institution’s o Facrhty ] representatlve accepting delivery of the
meals. Such name rrlm addition to signature shall be clearly printed on the
delivery ticket. Fail re to clearly identify required names may result in
disallowance of me Is delivered under thls contract.

(e) All corrections made by the Caterer and/or the Institution or Facility
must be initialed | |

F. Assignment and Subcontracting:

The obligations of this contract sh lllnot be assigned. The Caterer shall not subcontract
meals provided under the terms o thls contract.

G Access to Caterer Site:

The Caterer shall permit employees of the [nstitution or Facility, designated program
officials of the State Agency, the ‘entucky Department of Law Enforcement, and U.S.
Department of Agriculture access o

1. inspect the Caterer’s preparati n‘srte prior to execution of contract and at any point
during the term of the contract and

2. Be present during preparation nd de[rvery of meals, without prior notice at any time
during the contract period.

H. Access to Records:

The Caterer shall maintain docum ntatlon pertaining to this contract and this
documentation shall be available fi r|the current contract period and three subsequent
years from the termination date of hls contract or until all outstanding issues are
resolved of any audits for inspection! land audits by representatlves of KDE; the State
Agency; the Kentucky Departmen of Law Enforcement U.S. Department of Agriculture;
and Kentucky Office of the Inspec or General. These records shall include:

1. Purchase orders, invoices fro food distributors, and production records
2. Delivery records and meal cha ge form conflrmatlons

3. Temperature logs for storage, ooklng and holdlng of potentially hazardous foods,
and transportatron to the Instltutllon or Facility

4, Invoices to the Institution or Facility
5. Notices of Non-payment |

6. Records necessary to comply |th federal and State and laws and regulations
7. All state and federal tax record assocrated with thrs contract

8. The:contract and all addendunls !or changes

|. Indemnification and Contract Insu nt:e Reguirement:
1. The:Caterer shall secure and rlalntaln atits expense and for the duration of this

contract and any renewals, Ilablhty insurance to specrﬂcally protect itself and
indemnify, save and hold harm less the Institution and Facility(s) and its officers,
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agents and employees against any and all actions! suits, damages to persons or
property, losses, costs, penalties, obligations, errors, omissions or liabilities that may
be asserted or claimed by any person, firm or entity arising out of or in connection
with the use, sérvice operation| or performance of work under the terms of this
contract, resulting in whole or} part from the negligent acts or omissions of the

Caterer, or any of the employees, agents, or representatives of the Caterer.

a. The Caterer will defend an actlon or actions filed in connection with any said
claims or liabilities and will pa aII costs and expenses, including legal costs and
attorneys’ fees incurred in co nectlon therewith;

b. The Caterer shall promptly ay any judgment rendered against the institution or
their officers, agents and emp oyees for any such claims.or liabilities arising out of or
in connectlon with the negligent,performance of or failure to perform such work,
operations or activities of the Caterer herein under; and the Caterer agrees to save
and hold the Institution and Faclllty and/or their officers, agents and employees
harmless there from;

¢. In the event the Institution and Facility or its officers, agents and employees is/are
made party to any action or proceeding filed or prosecuted against the Caterer for
such damages or other claims arising out of or in connection with the negligent
performance of or failure to p rfprm the work, operation or activities of the Caterer
hereunder, the Caterer agrees to pay to the Institition and Facility and/or its officers,
agents and employees any ar(d |all costs and expenses incurred by the [nstitution
and Facility and/or their offlce[s agents and employees in such action or proceeding
including but not limited to, le al costs and attorneys’ fees.

2. The:Caterer shall deliver the w 1tten notification and a Certificate of Coverage to the
Institution and Facility of i msurance coverage:

a. At the time this contract and eny subsequent contract is executed;
b. Within 5 business days of any change in insurance or terms of insurance.

3. The Caterer’s failure to maintain the minimum levels of insurance coverage described
in this contract in force during he term of this contract shall be grounds for the
Institution to declare the Caterer in default of the contract and immediately terminate
the contract for failure to perfo m.

J. Conflict:of Interest:

Complete the Caterer Conflict of Interest Questionnaire and provide the completed
questionnaire to the Institution as art of the complete contract submission. This record
is a required prerequisite to the e ecutlon of the contract.

lll. The Institution or Facility Agrees to:

A. Receiving catered meals:
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B. Payment to the Caterer:
The Institution or Facility must mak

C. Meal Order Changes:

D. CACFP Catered Meal Records:

It is the responsibility of the lnstltuﬁloln or Facility to ensure the meals delivered meet
contract requirements and are pro erly maintained anld stored until served. Prior to
signingia delivery ticket, the lnstltuthn or Facility staff must:

1. Verify the number of meals ord red and menu itens. Any damaged or incomplete

meals shall not be accepted a
meals is determined.

2. Verify cold foods are delivered
43°F will not be accepted.

r%d[wi[l not be included when the number of delivered

|
at|

or below 42°F. Any cold foods delivered at or above

3. Verify hot foods are delivered at or above 135°F. Any hot foods delivered at or below

134°F will not be accepted.

4. Follow CACFP Food Safety an
safety and sanitation requirem

5 days of receiving CACFP reimbu

| .
Sanitation Requirements and other governing food
ants.

\eI prompt and comblete payment to the Caterer within
rslement for the corresponding claim month.

The Institution or Facility shall be entitled to add or delete facilities from its mea! delivery

orders and to change the number
1. Complete a Catered Meal Orde
2. Fax to the Caterer by 5:00 p:m

3. Notify the Caterer two weeks in
holidays; and

4. Receive confirmation from the C
ordered.

The Institution or Facility shall mai
such records shall be available for

ofImeals ordered. The Institution or Facility must:

r Change Form, Att:achment 10;
2 days prior to the scheduled delivery;

! . .
advance of any non-emergency closure, including
| H

terer regarding changes in number of meals

- ___m_

htain books and records pertaining to this contract and

the final claim-for reimbursement 8
and audit by representatives of K

a|penod of three years from the date of submission of
r unttl the final resolution of any audits for inspection
E; the State Agency; the Kentucky Department of Law

Enforcement; U.S. Department of A rllculture and Kentucky Office of Inspector General.

These records shall include:

1. Documents to support award of this contract

2. The:contract and all-addendums or changes

3. Delivery records and meal change form confirmations

4. Invoices and proof of payment
5. All other documentation to su

pll

to Caterer
ort meals claimed
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before signing this. CACFP Standard
Catering Contract. | have read and ag.

I have been advised to seek legal co;}nsel

ee to

the statements and terms in this con ract

By this signature, l/we warrant and affi
that we have no financial interest in|th

Institution or Facility. Should suc

financial interest be later found, this
contract and all reimbursement und’Er

shall be refundable to the CACFP fro

date such financial interest existed.

FOR CATERER:
(2" Party)

it
the

rm

@0@0 l'ost ;
riginal Signature of Authorized Caterer

Representative and Accepting -

Responsibility in the name of the Caterer

bmm/%)bbeﬁ'ﬁ

Printed Name of Authorized Caterér,

Representat:ve

/h%eamm/ Eoance Ditechys—

Title
D-\-209

Dated

Poleman Commonidy Lnlmq Lt

LR

Company Name ~

Original Signdtyfe of Witness to Cater

“Trovee S Duwan)

er

b1

Printed Namb of Witness to Cater!

S lzoe

" Dated

KY CACFP Sta

r

I
3
|
1
|
I'I
|

-1 have been advised to seek legal counsel
before signing this CACFP Standard Catering
Contract. | have read and agree to the
statements and terms in this contract.

By this sngnature, liwe warrant and affirm that
we have no financial interest in the Caterer.
Should'such financial interest be later found,
this contract and all reimbursement under it
shall be refundable to the CACFP from the
date such financial interest existed.

All required CACFP review and approval of the
terms of this contract have been obtained in
advance of final execution of this contract.

FOR INSTITUTION/FACILITY: :
Ao Srton)
Ongmal Signature of Authorized
Institution/Facility Representative and

Accepting Responsibility in the name of the
Institution/Facility

Printed Name of Authorized Institution/Facility
Representative

Mayor

Title

Ma,wz 209

[Lexington-Fayet Urban Co. Gov 11475
Organization Name and CACFP CNIPS ID

ATTEST:

Original Signature of Witness to
Institution/Facility

Printed Wame of Witness to Institution/Facility

Dated

dard Catering Contract
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Overview:

The overview items that follow are incorperated and adopted by reference into the terms and
conditions of this contract. i

1.01

1.02

Purpose:

The purpose of this Standard Catenng Contract is to obtaln registered Caterer services
to furnish meals to children pammpatmg in the Child and Adult Care Food Programs
(CACFP) at designated sites. The Standard Catering Contract is provided for mandatory
use by all CACFP Institutions or faci!ities using cateririg services pursuant to 7 CFR
§§226.6(i) and 226.21.

The objective of the contract is to btam CACFP standard meais, delivered to

_designated locations, on a predet rmlned schedule, in specific configuration and under

strict quality control guidelines. M als accepted at the:Facility locations are eligible for
payment by the. Institution or Facmty* CACFP reimbursement shall be dependent upon
the Caterer and child care Facility chlevmg the necessary standards to qualify delivered
meals for relmbursement |

Definitions:

1. State Agency means the Kentu k'y Child and Adult Care Food Program, responsible
nt of the CACFP:in the State of Kentucky.

2. Bid means an offer to perform catenng service in accordance with the specifications
and conditions of the governing cdntract for a set, stated price.

The following definitions shall apptg ;to all terms and conditions:

for implementation and managem

3. Bidder means a person who sel|s iprepared meals, supplies and services for the
CACFP. Such person must be regjstered with the State Agency to be eligible for the
authority to bid for the opportunity to provide services under contract to a CACFP
Institution or Facility. i

4. Caterer means a person or busmess entity registered with the State Agency that
wishes to sell prepared meals, foo related supplies and services to CACFP
participating Institutions.

5. CACFP means that portion of t elChlld and Adult Care Food Program enacted in
Section 17 of the National School Lunch Act -authorizing assistance to states through
grants-in-aid and other means to initiate, maintain, and expand non-profit food service
programs for children in nonresidential institutions which provide care. The CACFP is
intended to enable such institutions to integrate a nutritious food service with organized
care services for enrolled particip nts Reimbursement payments for allowable costs are
made under the CACFP by the St te to the [nstitution,that in turn is required to pay for
meals received.

6. Cenfer means a child or adult ¢ re center, at-risk after school care center, an
emergency shelter, or an outside-school-hours care center.

7. CFR'means Code of Federal Regiulations

8. Child or Adult care center means any public or private nonprofit Institution or Facility
(except day care homes), or any f r—proflt center that is licensed or approved to provide
nonresidential child or adult care services to enrolled chlldren(pnmarlly of preschool
age), including but not limited to dJay care centers, nelghborhood centers, Head Start
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centers and organizations providing day care serwces for children with disabilities or
adults with functional and/or mental disabilities not in residential care. Child and Adult
care centers may participate in th Program as independent centers or under the
auspices of a sponsoring orgamzefon

9. Child care Facility means a lice sed or approved child care center, at-risk after school
care center, emergency shelter, o outSIde school-hours care center under the auspices
of a spensoring organization.

10. Competitive sealed bid means almethod of procurement whereby two or more
sealed bids are publicly solicited a d a firm fixed- pnce contract is awarded to the
responsive, responsible bidder wh se bid, conformlng to all the material terms and
conditions of the solicitation, is th Iowest in price or a selected acceptable bid price
based upon CACFP criteria. |

11. Contract means a legally enfo ceable agreement duly executed by the authorized
representative of the Institution or acmty and the Caterer that calls for the provision of
meals, supplies and services by the Caterer in accordance with all the conditions and
specuflcatlons in the contract for a price to be paid by the Institution.

12. Cycle menu means a standan list of food items organized into daily meals meeting
the USDA meal pattern. Cycle menus are provided in specific sequence and

arrangement to vary the diet of CACFP participants and remain in compliance with the
USDA meal pattern standards.

13. Day means a calendar day, wi .hbut regard to weekend or holiday unless otherwise
specified.

14. Emergency means those unp! nned or unexpected situations preventing the
Institution or Caterer from operating as normally planned. Emergency circumstances are
normally declared by a government entlty and are further defined in Part I, | of this
contract.

15. Executed contract means a co tract that has been signed and dated by both parties
(authorized representatives of the !nstltutlon and Caterer). In those instances where the
quoted or bid price for service und r|the original contract equals or exceeds $50,000,
such contract is not executed until |tlls approved by the State Agency and must be so
approved prior to the parties exec t[ng and commencmg service under that contract.

16. Facility means a sponsored ch d care center.

17. Fixed-price contract means a ontract in which the Caterer is paid at a set or fixed
rate per meal for a specific period pfitime.

18. FNS means Food and Nutritio Servnce an office within the United States
Department of Agriculture respon |ble for national 1mplementat|on and oversight of the
CACFP.

19. Formal competitive procedure eans a method of obtaining catered meal service by
an advertised sealed bid process.

20. Informal competitive procedurs means a method of obtaining catered meal service.
by requesting price quotations fo

21. Institution means a sponsorin orgamzatlon child or adult care center, at-risk
afterschool care center, outside-sg hool hours care center, or emergency shelter which
enters into an agreement with the State Agency to assume final administrative and
financial responsibility for Program operatlons
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22. Invitation to bid means a writte soI|c|tat|on for competlttve sealed bids with the title,
date and hour of the public bid openlng The written sohcltatlon contains specifications
and pertinent attachments that defi ne the items or services needed and upon which
basis the bidder shall be required to lrespond

23. Meals means food which is sefved to enrolled pammpants at an Institution or Facility
and which meets the meal pattern|and nutritional reqmrements set forth in this contract.

- 24. Mitk means pasteurized fluid ty p‘|=.~s of unflavored or flavored whole milk, lowfat milk,
skim milk, or cultured buttermilk whlch meet State and local standards for such milk. All
milk should contain vitamins A and D at levels specifi ed by the Food and Drug
Administration and is consistent with State and local standards for such milk.

25. Monetary threshold means the procurement determlnatlon level based on an
Institution’s.ora Facility's total an ual food costs. The'monetary threshold for State
Agency, is $150,000.

26. National disqualified list mean the list, maintained by the USDA of institutions,
responsible principals and respon lble individuals dlsqualn‘" ed from participation in the
Program.

27. Noncompetitive negotiation m ans the procurement through solicitation of a proposal
from only one or a very limited nu ber of sources or after solicitation of a numbeér of
sources, competition is determme to be inadequate.

28. Nonprofit food service means l[ food service operations conducted by the Institution
principally for the benefit of enroll q partampants from which all of the Program
reimbursement funds are used sol ly for the operations or improvement of such food
service:

29. Notice of Serious Deficiency ans written notlﬂcatlon from the State Agency or
sponsor or USDA that an Instltutlo or Facility has beén determined to be non-compliant
in one or more aspects of its oper: tlon of the CACFP..

30. Program means the Child and dult Care Food Program authorized by Section 17 of
the National School Lunch Act, as| amended.

31. Public/Military Institution or Facility means any governmental child care center at the

federal, state or local level. :

32. Quotation or quote means the formal statement of a pnce at which a prospective

Caterer is prepared to deliver spegifi ed services. ;

33. Registered Caterer means a p operly licensed busmess entlty engaged in the
preparation and delivery of meals eetmg specific reqwrements This entity, in addition
to all required state licensure and usmess registrations has also successfully registered
with thé State Agency as a Catere for the CACFP. :

34. Responsive bidder means a C terer registered w:th the State Agency who has
submitted a response to an Invitat on to Bid for catenng services.

35. Responsive potential Caterer rnelans a Caterer registered with the State Agency who
has submitted a response to a solicitation for a quote for catering services.

36. Snack means a meal supplement that meets the meal pattern requirements specified
in 7 CFR §226.20(b)(6) or (c)(4). i
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37. Solicitation means a verbal or written request by an Institution or Facility to obtain
catering services. Solicitations can be informal or formal based on the monetary
threshold of the Institution or Facility. ‘

38. USC means United States Coie.

39. USDA means United States Department of Agriculture responsible for the
administration, oversight and fund |distribution for the CACFP and the requirements of
governing federal regulations.

40. Yogurt means commercially ¢ agulated milk products obtained by the fermentation
of specific bacteria, that meet milkifat or milk solid reqmrements to which flavoring foods
or ingredients may be added. The e products are covered by the Food and Drug
Administration's Standard of Ident\ty for yogurt, lowfat'yogurt, and nonfat yogurt, (21

CFR §131.200), (21 CFR §131.20 ) and (21 CFR §131.206), respectively.

1.03 Parties Encouraged to Seek Legal Counsel:
The standard contract is a legal chCl:Jment. Entering into this agreement may affect the
Institution's or Facility's or Caterer]s rights and responsibilities under Kentucky law. Each

party to this contract will have individual legal concerns best addressed by an attorney
representing that party's interests.

This standard contract is provided|as required under the federal rules governing the
CACFP. The State Agency is not permitted to provide legal advice regarding this
contract. The State Agency is only permitted to explain the various terms, conditions and
functions of the standard contract nd may not advise parties as to their rights under the
stated provisions. Any representatlon either implied or stated by any party or agent of
the State Agency in this regard to he contrary shall have no effect and shall not be
relied upon regarding this contrac '

The Institution or Facility and Catelrer are therefore strongly encouraged to seek legal
advice from an attorney licensed in the State of Kentucky familiar with contract law and
CACFP reqwrements before ente rmg into this contract. The State Agency will certainly
discuss various provisions of the ;Jroposed contract with a properly licensed attorney
representing either party to the prdposed contract to answer any questions or concerns
should either party make such arr. angements.

Pursuant to 7 CFR §§226.6(1) an 226 21(b) and (c), the terms of this contract shall be
applied: uniformly throughout the tate and are not subject to negotiation. Therefore,
any communication with represen atlves from an Institution or Facility or Caterer's
attorney shall be for the sole purp se of providing information regarding the legal
implications of the contract’s terms and conditions. !

1.04 Monetary Threshold for Catering COntract'

A. This Standard Catering Contrat:t ct for catered mealservice must be used by Child and
Adult Care Food Program (CA FP) Institutions or Facilities. Institutions or Facilities
with a total annual meal service cost up to $20,000 may use informal procedures
when securing a contract, Thote with a total annual meal service cost at or above
$150,000 must use formal bid procedures.

B. When following informal procedures to obtain catered meal services, the Institution
or Facility must obtain written quotes from at least three registered Caterers.
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1.05

1.06

When following formal procedures to obtain catered meal services, the Institution or
Facility must provide written s hcntatlon for sealed:bids with the date and time of the
public bid opening.

The quotes or bids must inclu e-the unit price for each meal and the lowest grand
total quote or bid must be acc pted unless prior approval is obtained from the State
Agency for choosing a Catererf with a higher quote or bid based on written
justification. !

The State Agency’s Role in Contract Administration:

A.

The State Agency is nota parﬁf to the contract. However, the State Agency provides
the fiscal reimbursement to In tltutlons for creditable catered meals. These
reimbursements are subject to federal CACFP requirements. Consequently, the
terms of the contract, its exec tlon and validation of service are subject.to the State
Agency's review for purposes of Nalldatlng program funding and reimbursement to
the Institution.

The Institution’s or Facility’s c ntlnued participation in the CACFP is dependent on
effective management and ad mlstratlon of the contract. The Caterer’s continued
service to CACFP Institutions rIFacmtles is subject to the Catéerer maintaining its

registration with the State Age cy !

Approved Competitive Contractlng Procedures:

A

Informal competitive procedurés

Institutions or Facilities with a elstlmated contract monetary threshold of less than
$150,000 must obtain written uotes from at least three registered Caterers. Quotes
must include the unit price for ach meal and the lowest grand total quote must be
accepted unless prior approva ls obtained from the State Agency for choosing a
Caterer with a higher quote ba ed on wntten Justlflcatlon

Formal competitive procedures: ;

Institutions or Facilities with a e;stimated contract‘monetary threshold at or above
$150,000 must advertise bid p oposals in a newspaper of general circulation with the
specified date and time of bid plenlng Public advertlsement must occur at least
fourteen (14) calendar days before the bid opening. Institutions or facilities and
potential bidders (Caterers) mist follow formal blddmg procedures outlined below:

1. Bids received prior to the time! of the opening must be securely kept, unopened
with date and time received recorded on the outside of a sealed envelope.

2. The date and time of the bid opening must not be changed by the Institution or
Facility after the bids have been received.

3. Bids must be opened at the specnf ied date, place and time, read publicly and
recorded. A bid must not be a tered after the openlng of the bids.

4. Only one bid may be offere by any one party. If more than one bid is offered by
any.one party, whether it is off red by or in the name of a clerk, partner, or other
assistant or employee, then all bids from that party must be rejected.

5. Bids not submitted with a bidder acknowledgement form and submitted without
specified attachments shall be rejected !




6. Bids must not be accepted Ler the date and time noted on the bidder
acknowledgement form. It is the ‘bldder’s respon31b|hty to assure that his/her bid is
delivered at the proper time and place of the bid openlng

7. Potential bidders must com Iete and execute all mandatory attachments and the
bidder acknowledgement, for and submit the originals and one copy of each in a
sealed envelope.

8. Potential bidders must inclu e the Institution’s or Facility’s name and address and
date and time of the bid openl:J'ag on the face of envelope

9. If a bid is submitted via .express mail or in a courier envelope, the bid documents
should be submitted in a sepa ate sealed envelope within the courier envelope.
Express mail or courier envelo es will be opened and discarded.

10. Offers by telegram or telephone are not acceptable.

1.07 General Requirements of Caterir:?

A. Caterer must be registered wit the State Agency to provide quote or bid:
1. Caterers respondmg toas hcitatlon for quotes or bids must be registered with
the State Agency priorto s bmitt[ng a quotatlon or bid for consideration.
Registration may be completed consistent with the instructions on the State
Agency website at l ]
http://education.ky.qov/f deralISCNIPa es!C CFPHomepage.aspx

2. Caterers must submit the f Ilowmg [nformatlon annually by July 30" of each year
to be included on the regis ered Caterer list: a,completed Caterer registration
form; a copy of the current fo|od service permlt a copy of the most recent food
service tnspectlon a copy ofithe current busmess license; and a copy of a
current food service mana er certification, if appllcable

B. Caterers providing quotes or b ds shall carefully rewew all the materials contained
herein and prepare responses accordlngly The quotation or bid shall be based on all
the terms and conditions stated in this contract. The Caterer is responsible for the
accuracy of all information pro lded in its bid and shall be required to perform
according to the terms of the contract and its bid should it receive the contract award.
The Caterer shall therefore be|required to: i

1. Provide a quotatlon or bid ased on the number type and delivery location for
meals specmed in the req est for quotation or: {bid.

2. Provide a unit price perm al type requested, total price for each meal type, and
its grand total quotation on Attachment 7, Prlce Schedule, columns 3, 4, and 5.

3. Complete Attachment 8, C terer Conflict of Interest Questionnaire

4. Complete, if required by fo mal competitive procedures Attachment 11, Bidder
Acknowledgement Form, nd Attachment 12, Certificate of Independent Price
Determination.

5. Type or print in ink all quote or bid proposals. Use of erasable ink is not
permitted. .

6. Include the cost of food, m'tlk disposable meal service products, packaging,
transportation and all other related costs (e.g., condiments, utensils, etc.)
according to Attachment 5 Meal Services to ble Provided and Attachment 7,
Price Schedule, as part of the contract price.
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1.08

1.09

C.

NOTE: The grand total price @
unauthorized menu changes, i
specified delivery time: period &

Caterer quote or bid inquiries:

fthe quote (Attachment 7) shall not include
1complete meals, or meals not delivered within the
slpart of the contract price.

1. Questions related to the request for a quote orI bid must be received in writing by

the Institution or Facility.

2. Respondents to an informal quote or formal bid may not contact the Institution or
Facility between the date o the request for quictes or release of the bid and the
end of the 72-hour evaluati n for respons:veness period except in writing to the

Institution or Facility.

3. Violation of this provision ay be grounds for rejectmg a quote or bid.

Evaluation of Quotes or Bids:

A

Quotes or bids that do not meet the requirements specified in this contract will be

considered non-responsive.

esponswe quotes or bids meeting the mandatory

requirements will be evaluated In the best interest of the Institution or Facility, the
Institution or Facility reserves t e right to reject any and all quotes or bids or waive
any.minor irregularity or techni ahty in the quotes or bids received. Caterers are
cautioned to make no assumptiolns unless their quote or bid has been deemed

responsive.

In case of mathematical errors
considered the contract price.
terms, conditions and specific

the Caterer's unit pnce quotation or bid shali be
t is the Caterer's respon5|bll|ty to understand the
tlons of the contract. Failure to do so will be at the

Caterer’s risk and no relief shall be provided under this contract for “error” once a
contract is executed and agreed to by both parties.

Basis for Award:

A

Each quotation or bid submitte
and conditions of the contract.
responsive Caterer offering the
requirements of this contract.

The Institution may choose to

|
d shall be consuiered for responsiveness to the terms
ln general, a smgle award shall be made to the
Iowest grand total prtce and meeting all stated

I

contract requirements as permitted under 7 CFR §226.21(a)(7). However, in order to
qualify for CACFP reimbursem nt for the catered meals in the contract, the
Institution (or Facility) must oblialn State Agency approval prior to awarding the

contract. In order to .obtain that

written justification to the Stat

iward the contract fo ancther Caterer meeting all

approval the Instltutlon (or Facility) shall provide
Agency explaining Ilts reasons for not accepting the

lowest catering contract quotatlon or bid. The State Agency shall issue its decision
within ten days of receiving the lnstltutlon s (or Facmty s) completed request for

consideration.

All proposed catering contract: W|th a grand total amount of $50,000 or higher must

be approved by the State Age
execution. Institutions or faciliti
Agency approval.

cy, pursuant to 7 CFR §226.21(a)(7) prior to
Les may be penallzed for failure to obtain prior State

All corrections made by the Instltutlon or Facility and/or the Caterer to this contract

shall be initialed. The Institutio

N or Facility and the Caterer name shall appear on

each page of the contract as reqmred
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1.10 Term of Contract Renewal:
The proposed contract is for a three (3) month period. |The contract shall expire on
August2, 2019 unless terminated arller This contract may be
renewed for an additional one (1) onth term.

1.11 Federal Policy Prohibiting Dnscrlmlnatlon

“The U.S. D Department of Agrrculture ( SDA) prohibits dtscrrmlnatlon against
its customers, employees, and applicants or employment on the bases of race,
color, natlonal origin, age, disability, sex, ender identity, religion, reprisal, and
where applicable, political beliefs, mantal tatus familial or parental status,
sexual orientation, or if all or part of an in w:dual‘s income is derived from any
public assistance program, or protected g netrc information in employment or in
any program or activity conducted or fund d by the Department. (Not all
prohibited bases will apply to all program andlor employment activities.)

If you wish to file a Civil Rights prograrx complarnt of discrimination, complete
the USDA Program Discrimination Complaint Form, found online at
hitp:/iwww.ascr.usda.gov/complaint filin cust.html, or at any USDA office, or
call (866) 632-9992 to request the form. Ypu may also write a letter containing all
" of the information requested in the form. Send your completed complaint form or
letter to us by mail at U.S. Department of Agnculture Director, Office of
Adjudication, 1400 Independence Avenue, S.W., Washington, D.C. 20250-8410,
by fax (202) 690-7442 or email at progran, .ihtake@usda.gov.'

Individuals who are deaf, hard of hearing or have speech disabilities may
contact USDA through the Federal Relay Service at (800) 877-8339; or (800}
845-6136 (in Spanish).

USDA is an equal opportunity provider ar:'ld employer.”

1.12 E-Verify Registration

The Institution or Facility agrees to use the U.S. Department of Homeland Security’s E-
Verify system, https://e-verify.uscis. qow’emp to verify the employment eligibility of:

1. All persons employed during the Standard Caterlng Contract term by the
Institution or Facility to perform employment dutles within Kentucky,

2. All persons (including subcontractors such as a Caterer) assigned by the
Institution or Facility to perfornl'l work pursuant to this Standard Catering Contract.

1.13 Questions and Answers:

All questions must be directed to the, Institution or’ Facrllty seeking the Caterer quotation
or bid under this contract. The deadline for questions | pnor to bid opening is 7 days from
the date of the advertised bid opening. The Institution | ork Facility and Caterer may seek
clarification or assistance from the State Agency when it is believed such assistance will
be helpful in developing the most ef‘F cient and effective contract possible for the benefit
of the children participating in the (..FI\CFP the CACFP and the parties to this contract.
The State Agency may also provide Igu1danc:e on the terms and conditions of this
contract. '
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Iv. List of Attachments:

tncorporated and Adopted by Reference into the 'Il'erms and Conditi

This Contract: .
Child and Adult Care Food Program Meal Pattem and CACFP Meal

Attachment 1 -

Attachment 2 —
Aftachment 3 —
Aftachment 4 —
Attachment 5 —
Aftachment 6 -
Attachment 7 —
Attachment 8 —
Attachment 9 —
Attachment 10—
Attachment 11 —
Attachment 12 -
Attachment 13-

Pattern Requirements for Children
Institution’s Chosen Cycle Menu
Exhibit A — Grains/Breads Requirement for Ch
Child and Adult Care Food Program (CACFP}
Meal Services to be Provided

Delivery Schedule

Price Schedule

Caterer Conflict of Interest Questionnaire
Institution Conflict of Interest Questionnalre
Catered Meal Qrder Change Form

Bidder Acknowledgement Form

Certificate of Independent Price Determinatior

Sample Delivery Receipt

THE REMAINDER OF THIS PAGE IS INTEN

I
Id Care Food Program

“BtIJxed Lunches” Menus

|
|
1

TIONALLY BLANK
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Attachment 1
Child and Adult Care Food Program iMeal

Children age one and older participating in the Child and Aduit Cate

attern for Children

least the total minimum amount of food authorized per meal as te:d below in order to qualify for

Teimbursement.

Breakfast

[Select all three,components for a reimbtirsable meal}

Food Program, must be served at

 Food Components and Food Items” . Ages3-5 || Agess-12  Ages13-18° |
1 e P : mmﬁwﬂ" -
Flutd Mo 4 fluid ounces | 6 fluid ounces || Bfluid ounces | 8 fluid ounces
Vege:ables. fruits, or portions of % cup Y cup : Yacup % cup
both :
Gralns (oz eq)™™ .
::;‘l':;’:'::::h or % slice Wsice || | slice 1sfice
Whole grain-rich or enriched |
bread product, such as biscuit, Y2 serving ¥z serving 1 serving 1serving
roll or muffin |
Whole grain-rich, ensiched |
orfortified cooked breakfast Y cup Yicup | Yrcup ¥ c:up
cereal’, cereal grain, andfor pasta | [
Whole grain-rich, enriched !
or fortified ready-to-eat
breakfast cereal (dry, mldla'g !
Flakes or rounds Yacup ¥: cup ' g cup 1 cup
Puffed cereal 3 cup % cup | 1Yacup 1 Y¥cup
Granola Yacup Ya cup | Ycup ¥ cup

Note: Milk must be served with each breakfast, lunch and supper meal
birthday, serving whole milk is required. After the child’s-second birthda;
mitk be served. Flavored milk cannot be served to children less than 6

Conversions:

Vacup=41l. oz
Y cup = B fl. oz.
1cup=28fl oz

1pint=2c¢y
1quart=2¢
1gallon=4

all's of age.

P3|
Jinlls =4 cups
qularts =16 cups

. Between a child's first and second
, it is required that low-fat or fat-free



Attachment 1 (Continued

*pAust serve all three components for a reimbursable meal. 'Offer versus serve s an

particpants.

2L arpér portion sizes than spedfied may need to be served to children 13 through 18
3 pzust be unflavored whole milk for children age one. Must be unflavored lowe-fat {1
children twio through five years old. Must be unflavored low-fat (1 percent), unflavo

milk for children six years old and ofder.

4 pasteurized full-strength Julce may only be used to meet the vegetable or fruit requl

5 it least one serving per day, across all eating eccasions, must be whate graln-ich. ¢

meeting the grains requirement.

®Meat and meat alternates may be used to meet the entire grains requirement a ma)

meat and meat altemates is eqyal to one ounce equivalent of grains.

7 geginning October 1, 2019, ounce equivalents are used to determine the quantity ¢
85 eakfast cereals must contain no more than 6 grams of sugar per dry ounce [no m
per 100 grams of dry cereal).

¢ Beginning October 1, 2019, the minimum serving size specified in this sectton for re;
Uil October 1, 2019, the minimum serving size for any type of ready-to-eat breakfa

for children ages 3-5; and % cup for children ages 6-12.

THE REMAINDER OF THIS PAGE 1S INTEN,

)

pﬂilm for at-risk afterschool

|
I
|
|
|

yeats old to meet their nutritional needs.
\per:cent) or unflavared fat-free (skim) milk for
ad fat-free {skim), or flavored fat-free (skim)

rerrltent atene meal, including snack, per day.
iraixlm-based désserts do not count tawards

ﬁm!um of three times a week. One ounce of

lu'tlzditable grains.
re than 21.2 grams sucrose and other sugars
I
ady-to-eat breakfast cereals must be served.
st c;emals is % cup for children ages 1-2; 1/3 cup

TIONALLY BLANK




|
Attachment 1 {Continued] |
|

CACFP Meal Pattern for Children

Lunch-and Supper
. [S'Jéct all five camponentsfora reimbursahlé meal}
. Food Components and Food Items* Ages12 | 53-5. |Ages6-12
Fluid Nik® 4fluid ounces | 6fluid ounces | Sfiuid ounces | 8 fluld ounces

Rieat/meataltemates i
Lean migat, poultry, or fish 1ounce 1% ounce 2 punces 2 ounces

:;:i":‘msz [:nr“:::if'pnr;du ot 1ounce 1% ounce 2 I?mncr_-: 2ounces
Cheese 1ounce 13 ounce Zounces | 2gunces
Large egy ¥ % |2 1
Cooked dry beans or peas % cup Yt cup ¥ aup 3 cup
Peanut butter or soy nut . ! .
butter orother nut or seed 2thsp 3thsp 4thsp 4thsp
bustters | '
Yogurt, plain or flavared 4ouncesor | Gouncesor | Soimcesor 8ounces or
unsweetened or swaatened® Yaup ¥cup 1 cup 1cup
The following may be used |
to meet no more than 50%
af the requirement: |
Peanuts, soy nuts, tree
nuts, orseeds, as listed
in program guidance, or
anequivalent quantity of
any combination of the
above meatfmeat
alternates (1 aunces of
nutsfseeds =1 ounce of
cooked lean meat,
poultry, or fish)
Vegetables® Youp Yeup % oup % up
Fruits™ Y cup X cup % cu ¥cup
Grains {oz eq]*® i
Whiolleeg;irab;rg :h or ¥% slice: % slice I1 slice 1 sfice
whole grain-rich or enriched
bread produdt; such as biscuit, roll | ¥serving Y serving 1serving 1serving
or muffin i \
Whale grainrich, enriched |
or fortifiad cooked breakfast Kcup % cup Yaaup Y aup
cereal', cereal grain, and/for pasta | .
Mt serve all five components for a reanbursable meal.. Offer versas serve i an option for at-risk |
afterschoolparticiponts. |

|
Hounce=50% | 1ounce=50%

% ounce = ¥% ounce=




Attachment 1 (Continued

1
* arger portion tizes than sperified may need fo be served to children 13 through 18 ya'u’s old to meet their mitritional
peeds.

’Mhmﬂaﬁmﬁvhhﬂkfm&ﬂﬁmagemhﬂihﬂﬂmﬂm-mﬂwpuﬁ)mmﬂmmﬂm .

(skim) rmilk for children twp throngh five years old. Mirt bexmilavered low-£4 (1 pereent), unflavored £ free (skim), or

flnvoned fiat-free (skim)y milk for children six years oldand older. |

* Altemnste protein products nmst maet the requirements in Appendix A toPat226. | |

3Yogmt ommst contain nomore than 23 prams of totz1 engars per 6 cunces. |

S Patenized full strengfh jnice oy onty be nsed to meet the vegetable or frmit requ
day.

g:whmyunmdmmmemﬁemm When two vegetzbles ave served at Tunch or snpper, two

different Linds of vegetsbles nmst be served. |

% At Ienst one serving per day, across all eating occasions, omust be whole prainrich. Cirad

towardsihe prafas requirement.

9 Begimning Qricber 1, 2019, conce equivalents are used to detertine the quantity of :ﬂetihh!egtain.

'"mmmmmmmsmm@rp&ym (oo than 21 2 prams sucrose and ofiter

sugers per 100 groms of dsy ceveat).

desserts do not connt

THE REMAINDER OF THIS PAGE IS INTENTIONALLY BLANK




Snack.
{Select twa of the five components for a reimbursable sn

 Food Components end Food Hems® ) : |  Agesidas?
.k ) | h::lmm
Fluid Vil 8 fivid ounges
Rieatfmeat eltermates |
Lean meat, pouttry, or fish %ounce % cunce 1 cunee 1ounce
" 1
:;:::;Z pmd! u.ﬁ':;d s % qunce % ounce 1 oynoe 1 ounce
Cheese % ounce % oumen 1ounce 1 vunce
| tagpeesg % % % | %
Cooked dry beans or peas Youp Y cop % | X oup
Peanut butter or soy mut —TAE l
butter or ather nut or seed 1thsp 1thsp 2lT$p| 2 thsp
butters !
Yogurt, plai or flavored 2 ounces or 2 ouncs or 4nun‘t; or 4ountesor
unswretened or sweetened® $oup %aup Hcup| % aup
Peanuts, soy nuts, tree nuts, % ounce % oumce 1 ounce 1ounce
or seeds i
Vegetahle® Yicup ¥ omp Yicup' ¥ap
Frutis® 5 cup %ap Yicup! %aip
Grains{oz eq)™ !
ﬂ:mdmr ¥ slice %aslice 1slice| 1shce
Whole grain-rich or enriched 1
bread product, suchas % serving Yserving 15=m'n.'=; 1serving
biscust, rofl or meffin ‘
Wholegrainich, enriched l“ )
or fortified cooked breakfast % cup %ap ey % eup
cereal®, cereal grein, andfor pasta |
Whale prain-rich, ensited .
or fortified ready-to-eat
breakfist cereal {dry, cold)™"” I
Flakes or rounds ¥oup %oup 1cup! 1 cup
Puffed cereal ¥oup Yaup b | HE: . 1% cup
Granola Yeaup Y cop % éu, X amp
Selact two of e five components for a eiminmszhle mack. Only one of the two ; Iy be & beverage,

*Larper portion sizzs than specified may peed tobe sarved to children 13 throngh 18 years tomeet their mitrifio]
needs,

3]vhrst be unflavored whole milk for children age one. Mustbeunflavered Iow-fit (1 percetid) o mnflavored £t free

{kir) Tk for chitdren tum throngh five yearsold. Mirst be unflavored low-£2¢ (1 percent), endlavored fat-free {skim), or

flrvared fat free (skim) milk for clildren cix yers old and older. |

* Alternate protein products must meef the requirements in Appendix A to Part 226. |
1
1

vi. |




Attachment 1 (Confinued

Additional Food Component Requirements

Fluld Milk:
e Milk must be served with each breakfast, lunch and supper njeal.

« Belween a child’s first and secaond birthday, whole milk is required.

« After the child’s second birthday, low-fat {1%] or fat-free milk mlf.|st be served. Flavored milk
cannot be served to children less than 6 years of age. I

Vegetable or fruit of juice:

s Vegetable or fruit juice must be full-strength, pasteurized and 100% juice. Unless orange or
grapefruit juice, it must also be forlified with 100% or more of Vitamin C.

¢ Fruit juice must net be served more than once a day, including snack.

« Atlunch and supper, one vegetable and one fruit or two different vegetables may be served.

Grainsibreads:

o Grain/bread food must be whole-grain, enriched, or made fram p.vholefgrain or enriched meal or
flour. Bran and germ are counted as enriched or whole-grai rrlxeals or flours. Cornmeal, corn
flour, and corn grits must be designated as whole or enriched to be creditable.

e Ready-to-eat Breakfast cereals must cantain no more than gr:ams of sugar per dry ounce (no
more than 21 grams sucrose and other sugars per 100 granis of dry cereal).

+ Prepackaged grain/bread preducts must have enriched flour or meal or whole grains as the first
ingredient listed on the package.

+ Atleast one serving per day, across all eating occasions, must be whole grain-rich.

« Grain-based dessens (e.g. cookies, donuts, granola bars,) o not count towards the grains
requirement.

Meat or meat altarnate:

« Commercially processed combination foods (convenience eptrees — frozen or canned} must have
a CN label er manufacturer's analysis sheet stating the food colmponent contribution to the.meal
pattern. ’ |

¢ A serving of cooked dry beans or peas may count as & vegetable or as a meat allernate, but not
as both components in the same meal. Less than 1/8 cup of vegetables and fruits may not be
counted to meet the vegetableffruit. !

» Yogurt must not cantain more than'23 grams of tolal sugars, per 6 ounces.

o Atbreakfast, meat/meat alternates may be used to mest thg entire grains requirement a maximum
of three times a week. One ounce of meat/meat aiternate i equal to one aunce equivalent of
grains (one serving).

Please note that donated foods cannot be used to conitrlbute'to the'meal pattern requirements
for catered mealsil** [
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Menu Review Checklist
(All answers:must be marked “Yes’

Breakfust

Dods it include 3 components. (milk, vegetables and/or fruits, |3
grainsfbreads)? |

)
Yl:ﬁ

Do ready-to-eat cereals contain § grams of sugar or less per dry oumce?

“Are meat/meat alternates that are used fo meet enfire grains requirement " Y&

served no more than three times a week? [

Lunch/Supper

Does it include 5 components (milk, meat/meat alternates, vegetables, frults,

grains/breads)? |-

Is one vegetable and one fruit or two different vegetables served (two fruits

may not be served)?

Snack

Does it include 2 components (mitk, meat/meat alternates, vegetables, fruits, |=Y

grains/breads)?

General Menu

Does fuit juice only appear on the ment once per day? |.

Do ready-to-eat cereals contain 6 grams of sugar or less per dry ounce?

Ts at feast one grain serving, across all meals, 100% whole grain? |}

Are grain-based desseris (e.g. granola bars, cookies,) not served as part of a
reimbursable meal?

Does yogurt cantain 23 grams of total sugars or less per 6 ounces (15g/4 oz |-

or 3.8g/0z)?

Do children age one receive unflavored whole milk (unless breastfed)?

Do children ages two through five receive unflavored lowft { 19%) or | ¥E

snflavored fat-free (skim} milk? |-

“ire children wnder six years of age only served unflavored milk?

Is flavored milk that is served to children six years and older fat-free (skim)? |-

Do commercially processed combination foods have a CN label or
marnufacturer’s Product Formulation Statement (PFS) stating the food
component contribution?
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Attachment 2

Approved Selected Cycle Menu

\nstitution must remove blank page and insert Approved Cycle Menu
See pages A1l




Family Care- Kentucky Child Day Care May, June 2019 Proposed Menu  (created 4/30/2019)

WEEK 1 MENU WEEK 2 MENU WEEK 3 MENU WEEK 4 MENU WEEK 5 MENU'
TSrva (7] Sy g (7 Srvg Svg
Lunch 5) Lunch -5 | Lunch 5) Lunch (15 | Lunch (1-5)
‘Monday Mik 1% 1cup Mk 1% 1cCup Milk 1% 1 Cup Milk 1% 1cup [MIlk1% 1cup
Meatballs [erip.1.7) {4 ea} 202 Hamburger {erdp 2.75) 302 Chickan Pamodoro 1Cup [Meatballs {erdp.1.7) {4 ea) 202z Chicken Mitano (crdp.2, crdb 1) 1lup
Brown Gravy loz Baked Beans 1/4 Cup |Green Peas & Onlons 1/4Cup |Marinara Sauce loz Groen Beany 1/acup
Mashed Potatoes t/aCup |Chuckwagon Com 1/4 Cup |Glazed Carrots 1/4 Cup' |Whele Kernel Cem 1/4 Cup | Peaches 1/4 Cup
Greon Peaz 1/4 Cup |WG HamburgerBun loz Whola Whaat Bread (1 &) {erdb 1)[1 0z Green Paas 1/4 Cup
Whale Wheat Bread {1 1) (erth 1) laz [Wheat Hot Dog Bun lez
5/, 6/10 5/13, 6/17 5/20, 6/24 5727 [cl) 6/3
Tuesday Mitk 1% 1Cup |MEk1% 1cwp [Milk1% 1Cup [Miki% lcup |MrkIx 1 Cup
Turkey(crdp 1} 20z Spaghatt! w/ Meat Sauce (crdp 2, erdb 1) 1cup [Chicken Saled [erdp 2) 1/2Cup |Peach-Orange BBQyChicken 50z Sallsbury Steak {crdp, 2) |50
Cheesa (crdp. 0.5) S0z Green Peas & Onlons 1/4 Cup |Fresh Broceoll Florets 1/AcCup [SourCream & Chive Potatoes 1/4 Cup |Pepper & Onloh Gravy 10z
Fresh Baby Canmts 1/4 Cup |Spited Apple Slicas 1/4 Cup |Fresh Otange Slices 1/4Cup |Steamed Spinach 144 Cup |Cauliffower & Carrots 14 Cup
Pineapplas 1/4 Cup Whale Wheat Bread loz [Whale Wheat Bread (1 si} {erdb 1) 1az Red Bllss Potatoes 1/4 Cup
Whole Wheat Bread 1oz with Ranch Dressing Aoz Whole Wheat Breac 1oz
Yellow Mustard 2ot
Mayonnaise 3oz
5/7,6/11 . 5/14, 6/18 5/21, 6/25 5/28 6f4
Nednesday [Milka———————Ticup— MmNk 1% 10up— | Mk 1% towp—[Milki%— ] NIk 1% 100
' Jsmothered Chicken{20z meat)_ 1/2Cup |Chicken Dlvan Cassercla _J1Cup |Stoppy Jos (erdp 2} 1/2 Cup _|WG Burrito, Beef, Boan & Chesse (crdlf;izu {Hamburger {crdp 2.75) 3
Herbed Potatoes 1/4Cup |Fresh Banana 1/4cup |Ranch Beans 1/4¢Cup |Whale Kernel Cam "~ |iracup | cheese (erdp. 051 150" -
INormandy Bland Vegotablos 1/4 Cup |Caullflower 1f4 Cup |Cole Slaw 1/2Cup |Frosh Appla 1/4Cup [Chuckwagon Com 14 Cup
Whole Wheat Bread {1 s1) {erdb 1) 107 WG Hamburger Bun 10z Pincapples 1/4 cup
wg Hamburger Bun loz
5/8, 6/12 5/15, 6/19 _ 5722, 6/26 5/29 _S/LE/5
Thursday  |[MIk1% 1Cup Mk 1% 1Cup |Milk1% 1Cup Milk 1% 1Cup [Mik1% icup
WG Chicken Nuggets (ordp 2) (erdb 1) (Sea) |3.45021 |Beef Patty (crdp 2.75} 3 o Chicken Breast Fillet {crdp 2) 350z JChillwith Beans 13/4cup | Turkeycrdp 1) 202
©  T|cresn Bézns w/ Red Peppers © “Iacup |MushroemGravy = - 1oz — [Poultry Gravy 1oz — |Tex-Mex Comw/Tomatoes 1/acup | Cheese (erdp. 0.5} - - - Sor---|-
Whipped Swast Potatoas 1/4 Cup  [Country Cottage Blend 1/4 Cup lMash:d Potatoes 174 Cup |Fresh Crange Slices 1/4 Cup |Fresh Brocoali Flarets 1/4 Cup
Ketchup 202 Red Bliss Potatoes 1/4 Cup [Roman Style Blend Vegetables  |1/4Cup |Whale Whaat Bread (1 5] {erdb 1) 1oz Fresh Bahana 1/4 Cup
Whola Wheat Bread (1 si} {crdb 1) lez Whle Wheat Bread {1 si) ferdb 1){1 02 Whole Wheat Bread lez
with Ranch Drassing 40z
[Yellow Mustard 1.
fMayonnalse 2oz
579 {sp), 6/13 (sp) 5/16, 5720 S/23, 6/27 5/30 - 5/2,6/6
Friday Milic 1% 1cup Milk 1% 1Cup Milk 1% 1Qup Witk 1% 1Cup Milk 1% 1oup
Chicken Parenesan 401 [Turkey (erdp 1.5} 3oz Beef Terlyaki (crdp 2) 4 02 Chicken Braast Filiat 4 01 WG Chitksn Nuggets (erdp 2) {erdb 1} {Sea) [|3485ea
Sour Cream & Chlve Potataes 1/acup |Paultry Gravy kY- Fresh Banana 1/4 Cup |Marsals Sauce 102 IMashad Potatoes 1/4 Cup
ttalian Bland Vegetables 1/4 Cup |Swoot Potatoes 1/4 Cup | Braceoll Cuts 1/4 Cup |Brussels Sprouts 1/4 Cup | Broccoll Cuts 1/4cup
Whole Wheat Bread (1 31} {crdb 1) 1oz Breceo! Cuts 1/4 Cup |Whote Wheat Bread (1 s1} {erdb 1)].5 cz Méxed Vegetables 1/4 Cup |Ketchup -2 01
'Whele Wheat Braad {1 5l) (crdb 1) 1oz 'Whale Wheat Bread (1 5f) (crdb 1) 1oz
5/10, 6/14 5/17, 6/21 5/24,6/28 5/a1 5/3,6/7

% This menu reflect the setving sizes for the 3-5 aga group.

M. Qukman, £ LOZ/225) ﬂllzpltf)
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Family Gare- Kentucky Child Day Care  May, June 2019

Final Breakfast Menu

WEEX 1 MENU WEEX 2 MENU WEEK 3 MENU 'WEEX 4 MENU WEEK 5 MENU
Brvg (1 Srg g (1 - Tvg Brvg
Lunch 5) Lunch (1-5) Lunch 5) Lunch (1-5) Lunch (1-5}
Menday Milk 1% 1Cup Milk 1% 1Cup Tk 1% 1 Cup Milk 1% 1Cup [Milk1% 1Cup
[Whela Grain Cheerlos {crdb 1) 10z W6 Wafles {erdb 1) (1 ea) 140z |WGMuffin{crdbl} 202 Rlce Krisple Cereat {crdb .5) 630z, |WG Blueberry Bagal {cndb 2) 2.2 0z
Peaches 1/2Cup |Pineapples /2 Cup [Pears 1/2Cup |Fresh Banana 12 Cuep |Mandarin Cranges 1/2 Cup
Syrup 1cz Margarine 1ea
5/6, 610 5f13, 617 5/20, 6/24 5727 [el} 6/3,
 Tuesday Milk 1% 1Cup Mk 12 1Cup Milk 1% 1 Cup Milk 1% 1Cup Mk 1Cup
WG Pancake {erdb 1) {1 ea) 110z |Corn Hakes (crdb .5) D.7oz WG Waifles {erdb 1) (1 ea) 140z W& Pancake (crdb 1) {1 ea) 110z [SpechalK {erdb.S) .63 oz
Fresh Banana 1/2Cup |Mandarin Oranges 1/2Cun Applesauce 1/2 Cup |Mixed Frutt 1/2 Cup | Peaches 1/2 Cup
Syrup loz Syrup lez Syrup 1oz
5/7, 611 5/14, 6/18 5/21, 6/25 5/28, 6/4,
Wednesday [Milk 1% 1Cup Milk 1% 1Cup [MIk1% 1Cup Mk 1% 1Cup  [Mik 1% 1Cup
Whole Grain Biscuit {erdb 2) 20z Whele Grain Biscuit (crdb 2) 2ot Whole Grain Cheerios {crdb 1) |1oz Whele Graln Biseuit {crdb 2) 262 w6 Mutfin (erdb 1] 201
Mixed Fruit 1/2Cup |Peaches 1/2 Cup |Pineapples 1/2Cup |Pears 1/2Cup |Applasauce 172 Cup
Margarine lea Margarine lea Margarine lea
5/2, 6/12 5/15, 6/19 5/22,6/26 5/29, 5/1, 6/5
Thursday Milk 1% 1Cun Milk 1% 1Cup Wil 1% 1Cup Milk 1% 1Cup |Mik1% 1 Cup
WG Blueberry Bagel {crdb 2} 2.20z.  [Rice Krlsple Careal (erdb 5] 630z  |Whole Grain Biscuit (crdb 2) 202 Whole Graln Cheerios {crdb 1) 10z French Toast {cedb 1) (3 ea) 2.801
Pears 1/2Cup |Fresh Apple 1/2 Cup |Mandarin Granges 1/2Cup |jApplesauce 1/2 Cup |Mixed Frutt 1j2Cup
Margarine lea Margarine 1ea Syrup loz
5/9, 6/13 5/16,5/20 5/23, 6/27 5/30, 5/2,6/6
Friday " [milic 1% 1Cup Milk 1% 1 Cup Milk 1% 1Cup Mk 1% 1Cup |Milk1l% 1Cup
WG Muffin {erdb 1) 20 French Toast {crdb 1) (3 ea) 2Boz  |WG Blusberry Bagel (crdb 2) 220z  |WGMuffin(erdb 1} 20z Whale Grain Biscult (erdb 2) 20z
Applesauce 1/2Cup  [Mixed Frul 1/2Cup [Paaches 1/2Cup |Pineapples 1/2 Cup |Pears 1/2 Cup
Syrup 1oz Margarins Llea Margarine 1ea
5710, 6/14 5/17,6/21 5/24,€/28 5131, 5/3,6/7

*+kThis manu reflact the serving tizes for the 3-5 ages group.

M-Badurarc, @RRLD ™ | 23412 (Arelt
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*+% This mema raflact the senving sizer o tha 3-5 age group,

M- dahaman R B LD /23514 Calsal4)

Famlly Care - Kentucky Child Day Care May, June 2019 Final Snack Menu (created 4730/2019)
WEKIMENU WEEX 2 MENY WEEK 3 MENU WEEK 4 MENU WEEX 5 MENU
T&rva O QT Brvg (1 Bivg (1] Sivg
Snack 5) Snatk (1-5) Snack 5) Snack 5) Snack -5
Monday 'WG Soft Pretzel Stick {crdb 1) [1 ea) 10t WG Dinosaut Honoy Graham Crackers ferdb 1) 1oz [Vogurt e Milk [1K) 1cim Mk {1%) lap
100% Grope Juke 12 Cup | Peaches 3/2 Qup |Mandasin Oranges 172 iy | WG Goldfish (ordb 5) 0.7 o3 [WG Dinosaur vy Graharm Crackers {crdb 1} Lo
5/6,6/10 5/13, 6/47 5/20,6/24 5727 fef)
[Tumdey W Bing Blte Cinnamen Graham Crackers (crdb 1) Llez |WG Pretzelsiordb S} 7502 | Sheed Turkey (crdp.0.5) 1oz Slced Turkey {crdp.0.5) 1 ot (Cheesa Stick [ordp 5] .80z
MITk {134} 1amp (Cheese 51tk [erdp 5) 0Apr  |Whole Whest Bread .5 ax Whale Wheot Bread .5 bt WG Pretzed (ordh 53 750z
{Mayonnake -0z Yellow Mtard .1 0z
Yelow Mustard et Muyonnalse Bl ]
£
E'
4
5f7,6/11 S714,6/18 51,6/25 528 674
Wednesday |Cheese Stick {crdp 5) Joxc: $loed Turkey [orda0.5) 1oz - [WG Galdfish [crdb .5} .70z  |100% Drarge Juke 172 Cup | Sleed Tutkey {orp.0.5) 1o
Pineapples 12Cuz [Whols Wheat Bread EL Mixed Frukt 172 Cup WG Pretzets{endb 5) .75 01 Whola Wheat Bread 50z
[ Yettow Mustard 101 Mayonnalse 3ecz
3oz, Yeflow Mustard .1o2
i
5/3,8/12 3715, 6/15 3422, 8126 5728 5/, 6/5 .
Thursday  |Yopurt 40z Yogurt 40t Mk (5%} 1ap  [Yequrt dor 100% GrapaJulce 12 Cun
[Tropical Mbced Frult 1/2Cup  |Fresh Strawberries 1/2 Cup |WG Bug BRe Onnamon Graham Crackens (orsh 1) Llox |Pears 120 |WaE Goldfish {ndb .5} 0703
[
515, 6/13 5/16, 6/20 8/73,6/27 5/30 52, 6/6 !
[Feiday Wik {1%) Tomp  [Mik(is) Toup | WG Soft Pretrel Stick [erdh 1) {1ea) 10z M (1%) 1 cup Fvogm e
WG Galdfich (erdb 5] 070z [WGAnrkma) Crackers {erdb 1) 1or |Chaess SHek {erdp 5} 080z  {WE Anfral Crackers {ordb 1) 10z Peaches 1/2 Cop
1
L
5710, 6/14 5/17, 6/24 $724, 638 5/31 S8 817




Family Care - Kentucky Child Day Care

-
Specials
snvg {1
Lunch 5)
5/9 Milk 1% leup

Chicken Salad [erdp 2) 1/2 cup
Fresh Cucumbers Sticed 1/4 cup
Pears 1/4 cup
Whafe Wheat Bread loz
with Ranch Dressing Aoz

6f13 Mk 1% loup
Sloppy fae 4 o2
Mixed Vegatables 1/4 cup
Pork & Beans 1/4 eup
WG Hamburger Bun loz

*** Thls menu reflect the serving sizes for the 3-5 age group,

Thdabman , R0, LD* 123514 ziuum)

May, June 2019 Lunch Menu

{created 4/30/2019)
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Attachment3 | |

Exhibit A — Grains/Breads Requirement

The Caterer shall:purchase.and provide foods according toithe following food
specifications and Cycle Menu, Attachment 2. Contract price shall include price of food
{including condiments), milk, disposable meal service pr ducts, packaging, utensils,
preparation and transportation. The Caterer shall not be paid for unauthorized menu
changes, incomplete meals, or meals not defivered withi tl|1e specified delivery time
period. ’

The Caterer must ensure that meals are delivered in pagkaging suitable for maintaining
meals in accordance with local health standards. Conta ne:rs and overlays must have
airtight closures, be of non-toxic materfal, and be capable of maintaining internal
temperatures of hot food ator above 135°F and cold foods:rat or below 41°F, '

Menu substitutions shali be made for emergency circum ta:nces only and must be
documented by the Caterer. The Caterer shall inform the Institution or facility of menu
substitutions prior to delivery.

A designee(s) of the Institution or facility shall ensure a aquacy of delivery and meals, and
verify food temperatures, before signing the defivery ticket' Date and time of delivery shall
be noted and any cold food product delivered at or aboye 42°F or any hot food product

delivered at or below 134°F will not be'accepted.

1
The Caterer shall maintain records supported by delivery tigkefs, purchase orders, invoices,
production records far this contract or other evidence for ingpection and reference to support
payments, and claims. These records shall also include co}ki’ng temperature and holding
ternperature logs, storage and fransportation temperafure | gs: of all foods catered to the
Institution andfor facilities. e




Grains/Breads Requirement for Child

Refer to A Guide to Crediting Foods regarding criteria fc
Grains/Breads and minimum serving sizes. :

Exhibit A - Grains/Breads for the Food Based A

Nutrition Programs?

Exhibit A: Grain Requirem
Group A

ent for Child Nulrition
Hinlmum Serving Size for
Group A |

Care Food Program

r t?etermining acceptable

Iternatives on the Child

Programs??
0z Eq for Group A

Bread type coating
Bread sticks {hard)
Chow mein noodles

1 serving = 20 gm pr 0.7 oz
3/4 serving = 15gm ar 0.5 0z
1/2 sarving = 10 gm or 0.4 oz

10z eq= 22 gm ar 0.8 0z
3/4 oz eq = 17 gm or 0.6 oz
3/2 oz eq = 11 gm.or 0.4 o2

Breads (sliced white, whole wheat, French, Ttalian)
Buns (hamburger and hot deg)

Sweet Crackers (graham crackers - all shapes,
animal crackers)

Egg roll skins

English muffins

Pits bread {white, whole wheat, whole grain-rich}
Pizza crust

Pretzels (soft)

Rolls {white, whole wheat, whole grain-rich)
Tortillas (wheat or corn)

Tortilla chips (wheat or corn)

Savory Crackers {saltines and snack crackers) 1/4 sarving = 5 g nrio.z oz |1/40zeq=6gmor02 oz
Croutons .

Pretzels {hard) '

stiffing {dry) Note: weights apply to bread in

stuffing

Group B Hlnimum‘;Senin.gmu s Stzel for 0z Eq for Group B
Bagels 1 serving = 25 gm or 0.9 oz 1 oz eq = 28 gm or 1.0 0z
Batter type coating 3/4 serving = 19 afm or 0.70z|3/Mozeq=21gmor 0.75
Biscuits 1/2 serving = 13 gm or 0.5 oz | 02

or, 0.2 0z

1/4 sarving = € gm)

1/2 0z eq = 14 gm or 0.5 oz
1/4 oz eq = 7 gm or 0.25 oz

Taco shells
. “Minimum Serving Sie for Oz Eq for Group C
‘Group C . GrouplC i .
ides*{plain Judegvariawaters} Teerving = 3lgmorlloz |lozeqm3dgmerl.2oz
Combread 3/4 serving = .23 gin or 0.8 oz | 3/4 oz eq = 26 gm or 0.9 0z
Com muffins 1/2 serving = 16 ¢gm or 0.6 az | 1/2 oz eq = 17 gm or 0.6 oz
Croissants 1/aservingwBgmor0.3oz |1/4ozeq=9gmorld.3oz
Pancakes
Pie-erust {deascrtpies-cobblerifruit-tur o)
reer t Land T o T
and meatfmest alternata pies) |
Waflles
FMinlmum Serving Sire for Oz Eq for Group D

Groum D 1 Serving Eq roup
| Geug P Ceakcaond-yent- drunfrostedy iserving=S0gmor Loz |lozeq=s55gmor20oz

S {elain} | 3/4 serving = 38 gmer 1.3 oz | 3/4 0z eq = 42 gm o 1.5 0z
Muffing (all, except com) 1/2 serving = 25 gm or 0.9 o 1/2 oz eq = 28 gm or 1.0 oz
Swreekreli-{unfrosted)- 174 serving = 13 grnloro.Soz 1/4 oz eq = 14 gm or 0.5 oz
Foosterpastry{unfrosted)

Mindmum Servipg Sire for Oz Eq for Group .E

‘Group E . @m'ég; £a !
Cereal-bamr+ Idastbara-gronolo-bars*(with~ 1 serving = 63 gm or 2.2 o2 1 oz eq = 69 gm or 2.4 oz
nuts-drcd froit-ondlerchocolate-pieces) 3/4aserving = 47 gm'or 1.7 oz | 3/4ozeq= 52 gmeor 1.8 0z
Cooldes™{with-nuts-reisinar-checolabe-ph 1/2 serving = 31 gmor 1.1 oz 1/2 0z eq=35gmor 1.2 02z
Mﬂmﬁf i 1/4 serving = 16 §m'or 0.6 oz | 1/4 oz ¢q = 18 gm or 0.6 02
W@Wﬁﬁ:ﬁhﬁﬁ*
glazedy ,
French toast '

~Crested)- | |

Food items noted abova with a strikathrough are considered a grain-based dessert and cannot cound towards the grain componsnt &t any meel
sarved under tha CACFP beginning October 1, 2017. Cereals must ba whole gairl, eniriched, of fortified, and must contain no mova than 6 grams of
sugar per dry ounce, Fer meals and snacks served, at loast ona serving cf grains|per day must be wheie grain-rich beginning Octaber 1, 2017,

{




Attachment 4

CACFP “Boxed Lunches” Men;us

Below are five "box lunch™ menus when requested by the Institution for field trips; the menus shall be rotated.

s?ndwich

Apple wedges
Menu Ono Mik |
(1 Thsp. peanut butter plus 4 oz. yogurt = 1-5 year
old mi/mt alt. requirement; 1" Tbsp. peanut butter
plus 6 oz. yogurt = 8-12 yearjold mUmt alt. or 2 ,
Tbsp. peanut butter plus 4 oz yogurt = 6-12 year
old mt/mt alt)

Chicken pita '

{1 oz chopped boneless chicken, ¥: oz. cheddar
cheese and % cup letiuce in whole wheat pita
pocket - Increase cheese 10 1 oz for 6-12 year clds)

Menu Two Seasonal fresh fruit
) Celery sticks |
100% whole grain or 100% multi-grain
tortilla chigs
Milk

Turkey and cheese sandwjch on whole wheat
bread

Mayo/mustard
Menu Three Sliced cucumber ﬁ-nd tomato
Mixed fruit éup
Milk

bread
Mayo/must
Menu Four Carrot and celefy sticks

Orange wedges
Milk

Ham and cheese sandwif‘n Icn whole wheat
rd

Tuna salad on bun
Broccoli floyets

Menu Five Sliced peaghes

Pretzels
Milk

XiL




1
2)

3)

4)

5)

6

—

Attachment 5

Meal Services to be Provided
Circle one: The Institution or Facility request meals to be: or Pick-up at

The Institution must select meal types and how food items shall be de

boxes. Note: Breakfast, Lunch and Supper must include milk, Snack may

1
i

od

Tms)
livered by checking the appropriate
Include milk according to cycle menu

selected: .
Breakfast ¥ Lunch ¥ Snack . Supper
g Buk 0 Bulk 0 Buk | O Buk |
ox a n} nitiz | O Unitized

Will the center or caterer provide milk?

Caterer If center provides milk, proceéd to question 3. If caterer provides

milk, continue with question 2. The Institution must select mltk type(s) and size(s) of milk container(s) to be

defivered. Note: Between a child’s first and second birthday, whole milk i

highly recommended. After a.child's:

second birthday, 1% or fat free (skim) milk is required. Note: Contract prite must include the price of milk to be

Included with program meals. The Caterer must charge separately sh
the Institution outside the scope of this contract.

uld additional milk be.requested by

Lowfat {1%) O Fat free (skim) v Flavored fat free (skim) v Whole
O Gallon O Gallon flavored mitk | 0 Gallon
O Haltgallon U Gallon ; 0 Half-galion
O Individua! 8 oz. N Half-ga"mqa: Bl ndividual gloz]
cartons O Individual 8 oz. tartang
O Other cartons | 0 Other
O Other _ |
MaxImum number of chltdren age one: __} 8

The Institution must check below if-the Caterer shall dellver sandwich

foods In bulk or pre-assembled. The

Institution or facility must be authorized to assemble sandwiches onsite and-have adequate storage space to

hold sandwiches at proper temperatures.

O Pre-assembled,
sandwiches pre-

O Bulk, Prefer the Caterer to deliver
sandwich foods separately in bulk.

Prefer the Caterer to defiver
ade.

The Institution must check below if the Caterer shall supply dispdsable meal service products. Note: See

minimum paper product specifications below. Note: Contract price mus

t include the price of disposable meal

service products when the “yes” box below s checked. The Caterer may charge separately shoutd additional

quantities of disposable meal service products be requested by the In
contract.

1 No, Caterer not
service products

v’ Yes, Caterer must supply disposable
meal service products.

Minimum Disposable Meal Service Prog

titution outside the scope of this

I
equired to supply disposable méal

ucts:

« Note: I the Institution or Facility List dispt
requests the caterer supply disposable
meal service products, Institution or
Fadility must indicate in the box

specific items and sizes to be supplied.

r{saple meal service products
caterer will be supplying:
Plates @

nly, 3 compartment
I

The Institution must check below If the Caterer shall supply with each
and/or ladles andfor measuring-serving spoons of standard sizes, disposa
serving slze of foods as specified by the Chlld and Adult Care Food P
Attachments 1 and the Cycle Menu, Attachment 2.

O Yes, Caterer must supply serving utensils.

1
delivery, clean serving utensils (scoops
le or stainless) to ensure appropriate*
ogram Meal Pattern or Adults,

|




Attachment 6

Delivery Schedule

~ To be completed by the Institution (in ink and retain copy) prior to execution of the Standard Catering Contract and provided to the
Caterer. (Make additional copies if needed.)

Note: The Institution must delete or add Facilities at least one week prior to the required date of service.

The Delivery
Schedule or other written notice must be used to add or delete facilities.
Type of Meal* & Desired
Institution or Facility Address Telephone | oo tact Person | Estimated Total Delivery
No. No. Needed Per ;
Time(s)
Day
Family Care Center 1135 Harry Sykes Way (859) Joanna Rodes B-70 10 am prior day
Lexington, KY 40504 288-4040
L-70 10 am
AS - 60 10 am

*B = Breakfast, L = Lunch, S = Supper, MS = Morning Snack, AS = Afternoon Snack, ES = Evening Snack

Xiv.



Aitachment 7

Price Schedule I
The Institution.or Facility must complete columns 1 & 2 {in ink and retain copy) prior to obtalning price
quotes from selected caterers. Caterer must camplete remainder of form and retum with price quote hy date
and time specified by the Insiitution or Facility. .

Name of Institution: Family Care Center, CACFP CNIPS ID: 11475
Attachment 2 Cycle Menu Selected: . [
*AGES 1-5 MEALS BASED ON PORTION SIZES FOR AGES 3-5. \
Estimated Total )
Type of Meal No. of Meals per EsstLTval:‘engN ;'STf Unit :qr;:? per Total Price
per Contract Specifications Day . per ;(ea 3
Breakfast {(Ages 1-5)* 85 249 v 207 43811.55
Breakfast (Ages 6-18) ]
Lunch {Ages 1-5)" 85 249 3.81 80638.65
Lunch (Ages 6-18)
Supper (Ages 1-5)* ,
Supper (Ages 6-18) |
AM Snack {Ages 1-5)" I
AM Snack (Ages 6-18) !
PM Snack (Ages 1-5)" 76 249 - 11.03 19491.72
PM Snack (Ages 6-18) ‘
Late Night Snack (Ages 1-5)" .
Late Night Snack (Ages 6-18)
“Boxed” Lunches (Ages 1-5)* '
“Boxed” Lunches (Ages 6-18) i '
Note: “Boxed” lunches may be requested by the Institution for field trips. | 143,941.92
Institutlon or Facility must keep documentation of field teip and menu served. '
Grand Total
5

]
By affixing my signature an this quofe, { hereby state that | have read all confract ferms, conditions and spacifications and
agree to all terms, and conditions, provisions, and specifications. | certify thatl wiiﬂ provide and deliver to the location(s)

specified in the contract, !

Caterer Company Name: Bawmm ity Livihg
/I I
Authorized Caterer Representative: 0" (/ M ' 7 l ?Qo\cl
“*{Signature)} OJ o {Date)

Name and Title: Pnna /R(.be('-\'s /‘Rﬁ’\ibm! EMM&’ Diti‘eﬁéj‘

(Print or Type) I




Aftachment 8 ;
|
Caterer Conflict of Interest Questionnaire

The authorized Caterer representative must comﬂle@e this attachment.
1

Yes " No
1. Do you, your immediate family, or business partner have financial or
other interests in the Institution of which you are submitting this contract?
I O X
2. Have gratuities, favors or anything of monetary value been o ered to
you or accepted by you from the Institution? O X
3. Have you been employed with the Institution within i
the last 24 months? ! O X
4. Do you plan to obtain a financial interest, e.g. stock, in the
Institution? a X
1
5. Do you plan to seek or accept future employment with the I
Institution? ! O X
6. Are there any other conditions which may cause a conflict of interest? d X

If you answered Yes to any of the above questions, please provide a written explanation of your
answer.

1 declare that the abg estions are answered truthfully and to the best of my knowledge.
p (L<?M | 5130l
Signatu uthorized Caterer Repsbsentative | Date |

XVi. | !




Attachment 9

Institution Conflict of Interest Que
The authorized Institution representative must con

Yes No

1. Do you, your immeédiate family, or business partner have ﬁnan(l.ia] or :

other interests in any of the potential caterers submitting this contract? (| Eﬂ/
2. Have gratuities, favors or anything of monetary value been offi re:d to D/

you or accepted by you from any of the potential caterers? '

I

3. Have you been employed by any of the potential caterers within the E/

last 24 months? .
4. Do you plan to obtain a financial interest, e.g. stock, in any of the'

potential caterers.? | =
1. Do you pian to seek ar accept future employment with any of the

potential caterers? ! a m/
2. Are there any other conditions which may cause a conflict of i ne:rest? O E/

If you answered Yes to any of the above questions, please provid
answer.

astionnaire
nplete this attachment.

e a written explanation of your

| declare that the above questions are answered truthfully and to the best of my knowledge.

Ao ) Foitor)

Signature of Authorized Institution Representative

Xvii.

Date

Mmjawt%



Attachment 10

Catered Meal Order Change orm

When making changes to the number of catered meals ordered, the Institution or Facility must complete the
meal change form below and fax to the Caterer by 5.00 p.m. two days prior to delivery. The Caterer will
confirm the requested change(s) with a retumn fax to the Institution. Please note: This form is to be used for
changing the number of meals ordered only. Meal type must be based on the initlal or original contract

Price Schedule.
Institution Name:

Facility:

(CACFP CNIPS ID)

FacilityAddress:

Caterer Name:

Authorized Institution Representative:

i
|
i (FaxNo)

(Signature)

(Date)

Meal Type

Current Total
No. of Meals
Ordered per

Day

Change Total No. Time Period
{Please designate “until
of Meal_i‘:. (?Hde}red further notice” or with
0: speclfic dates)

Breakfast (Ages 1-5)

Breakfast (Ages 6-18)

Lunch (Ages 1-5)

Lunch (Ages 6-18)

Supper (Ages 1-5)

Supper (Ages 6-18)

AM Snack (Ages 1-5)

AM Snack (Ages 6-18)

PM Snack (Ages 1-5)

PM Snack (Ages 6-18)

Late Night Snack (Ages 1-5)

Late Night Snack-{Ages 6-18)

“Boxed"” Lunches (Ages 1-5)

“Boxed” Lunches (Ages 6-18)

Maximurn number of children age one: :

Caterer received date:

xviil,

Effe: :ti\ie change date:




This'section to be complet

Attachment 11

Bidder Acknowledgement F

ed by the Institution or Facility:

0

{Name of Institution/Facility)

(CNIPS D)

Submit Bids To:

{Contact Name)

{Phone No.)

(Street Address)

(Mailing Address)

'Bids Will Be Opened:

This section to be-comple

Caterér Name:

(Date)
Bids will not be accepted after such dat

ted by the Caterer:

T

! (TIme)
e ahd time.

Caterer Mailing Address:
(Street and mailing)

Caterer Phone Number:
{Area Gode and number, include
toll free if applicable)

I certify that this bid is made without prior understanding, agreement, or connaction with any corporation, firm, or person
submitiing a-bid for the same malerials, suppfies or equipment, and is in all re
agrea lo abide by all conditions of this bid and certify that | am authorized o s,
caferer is in compliance with all requirements of the Invitation to Bid, includin

spécts fair and without collusion or fraud. |
ign\this bid for the caterer and that the
bult not limited to, certification requirements.

Authorized Caterer Signature

Title

| ‘Date

Print:Name and Title

XixX.




Attachment 12

Certificate of Independent Price Dg

Both the [nstitution or Facility and the Caterer (bidder) shall execute thi:

Determination.

1
termination

s Cerlificate of Independant Price

Name of Institution/Facility

A. By submission of this offer, the bidder cerlifies-and in the case of a
as to its own organization, that in connection with this Invitation to

Name of Caterer
1

oint offer, each party thereto certifies
id:

1) The prices in this offer have been arrived at independently, withbut consultation, communication or
agreement, for the purpose of restricting competition, as to any matter relating to such prices with any

other bidder or with any competitor;

. | .
2) Unless otherwise required by law, the prices which have been quoted in this offer have nat been
knowingly disclosed by the bidder and will not knowingly be disc¢losed by the bidder prior to opening of

this advertised bid directly or indirectly to any other bidder or to

ny competitor; and

3) No attempt has been made or will be made by the bidder to Induce any person or firm to submit or not

to submit, an offer for the purpose of restricting competition.

. Each person signing this offer on behalf of the Caterer certifies that

1) He or she is the person in the Caterer's organization responsibl for the decision as to the prices being

offered herein and has not participated, and will not paricipate,
A. 3) above; or

2)
being offered herein, but that he or she has been authorized in
rasponsible for such decision in cerlifying that such persons ha
participate, in any acfion contrary to A. 1) through A. 3) above,
cerlify; and he or she has not participated, and will not.participa
through A. 3) above.

rn any action contrary to A. 1) through

He or she is not the person in the Caterer's organization responsible for the decision as to the prices

ting to act as agent for the persons

g;n not participated and will not

nd as their agent does hereby so
fe. in any action contrary to A 1)

In-accepting this offer, the Institution certifies that no represantative of the Institution has taken any action which

may have jeopardized the independence of the offer referred to above,

Signature of Authorized Institution or Facility Representative

To the hest of my knowledge, this Caterer, Its affiliates, subsldiaries, o
currently under Investigation by any governmental agency and have not
found liable for any act prohibited by State or Federal law In any jurisdlc
with respect to bidding on any public contract.

i

Title

I
i

ers, directars and employees are not
En the last three years been convicted or
on, involving consplracy or colluslion

Date

Signature of Authorized Caterer Representative Title
Note: Accepling a bidder's offer does not constitute

w00

Date

I
award of the contract.




Suzie Loveda!

From: Joanna Rodes |

Sent: Thursday, May 2, 2019 11:27 AM

To: Suzie Loveday

Subject: FW: Interim Catering + Family Care Center
I

Follow Up Flag: Follow up

Flag Status: Flagged

Suzie,

|
See below for my communication with CACFP regardingI this interim situation. Thanks.

Joanna Rodes, LCSW
Director of Family Services
Family Care Center

859.288.4050 office
lexingtonky.gov

"N\ LEXINGTON

Confidentiality Statemant: The confents of this e-mall, facsimile. or Jetr'er and any fifes or attachments may contain information that is confidential or

proprietary. This information is intended only for the use of the indi

iddials and entiies to who it s addressed. The information may aiso be fegally

privileged. This transmission is sent in trust, for the sole purpose ofidélivery to the intended recipient. If you have received this transmission in error, any
use, reproduction or dissemination of this fransmission is strictly prohibited, If you are nof the intended recipient, please immediately nolify the sender by

reply e-mail and delete this message and its attachments, if any.

From: Benningfield, Kelia - Division of School and Comn"lunity Nutrition <kelia.benningfield @education.ky.gov>

Sent: Tuesday, April 30, 2019 8:47 AM
To: Joanna Rodes <jrodes@lexingtonky.gov>
Subject: RE: Interim Catering - Family Care Center

[EXTERNAL] Use caution before clicking links 'and/or opening attachments.

Yes that's true

Kelia Benningfield, Section Supervisor
CACFP Programmatic Delivery
School and Community Nutrition
Office of Finance and Operations
Kentucky Department of Education

2 Hudson Hollow, Suite B

Frankfort, KY 40601

(502) 564-5625 (4906}

Fax (502) 564-5519




Kelia.Benningfield@education.ky.gov

This email may contain confidentiul data or information and is intended solely for the use of the
individual or entity to whom it is addressed. If vou are not the named addressee you should not
disseminate, distribute. or copy this e-mail, and you are requested 1o notify the sender immediately.

CACFEP website:
http://education.ky.gov/federal/SCN/Pages/CACFPHomepage.aspx

USDA Nondiserimination Statement

From: Joanna Rodes [mailto: uodes@lexmgtonky g v]
Sent: Friday, April 26, 2019 4:01 PM

To: Benningfield, Kelia - Division of School and Community Nutrition <kelia. bennmgfleld @education.ky.gov>
Subject: RE: Interim Catering - Family Care Center

Sorry, now | am not seeing where we would list dates — do you mean list start and end dates in the paragraph on page 4
in place of the “will expire on September 30, 20__"?

Joanna Rodes, LCSW
Director of Family Services
Family Care Center

859.288.4050 office
lexingtonky.qaov

" LexinGTON

Confidentiality Statement: The contents of this e-mail, facsimile, or letter and any files or altachments may contain information that is confidential or
proprietary. This informalion is intended only for the use of the individuals and entities to who il.is addressed. The information may also be legally
privifeged. This transmission is sent in trust, for the sofe purpose of delivery o the intended recipient, If you have received this transmission in error, any
use, reproduction or dissemination of this transmission.is strictly prohibited. If you are nol the intended recipient, please immediately notify the sender by
reply e-mail and delete this message and its altachments, if any.

From: Benningfield, Kelia - Division of School and Community Nutrition <kelia.benningfield @education.ky.gov>
Sent; Fridai;, April 26, 2019 2:31 PM

To: Joanna Rodes <jrodes@lexingtonky.gov>

Subject: RE: Interim Catering - Family Care Center

[EXTERNAL] Use caution before clicking links and/or opening attachments.

Hi there,
l've answered below.
Have a great weekend!



Kelia Benningfield, Section Supervisor
CACFP Programmatic Delivery
School and Community Nutrition
Office of Finance and Operations
Kentucky Department of Education

2 Hudson Hollow, Suite B

Frankfort, KY 40601

(502) 564-5625 (4906)

Fax (502) 564-5519
Kelia.Benningfield@education.ky.gov

This email may contain confidential data or inf¢

individual or entity to whom it is addressed. If y
disseminate, distribute. or copy this e-mail, and

CACFP website:
http://education.ky.gov/federal/SCN/Pages/CAC

Jrrinan'on and is intended solely for the use of the
oy are not the named addressee you should not
ou are requested to notify the sender immediately.

FPHomepage.asp

USDA Nondiscrimination Statement

From: Joanna Rodes [mailto:irodes@lexingtonkv.gov]

Sent: Friday, April 26, 2019 2:26 PM
To: Benningfield, Kelia - Division of School and Comm
Subject: Interim Catering - Family Care Center

Kelia,

Thank you so much for helping me sort out requireme
the catering job. | have provided a brief summary of 0

It is appropriate for us to not include other price qu
caterers who did not respond or declined to quote.
include in the email an explanation why we do not

JHity Nutrition <kelia.benningfield@education.ky.gov>

n'lcs for covering meals at the Family Care Center until we can bid
ue conversation beloyv - do you mind to correct any inaccuracies?

é will need to send to CACFP thesigned catering.contract; and

;:es because of our attempted contact with other registered

Ilave additional quotes at this time. You would just need to

include this info in the email when you submit the catering contract to the CACFP catering email address. Please
remember to have this documentation with the other CACFP records for the fiscal year.

If there is any problem having a fully executed contract by the time of the caterer’s start date of May 6, we will notify
CACFP with an approximate date we can provide a f Ily executed contraét. You stated that this would not be a
problem as long as the fully executed contract is submitted within the same calendar month (May). Remember to
make sure the dates are listed. Sorry, | failed to melllti'on that you should confirm that this is acceptable with your

new caterer as well,



Thank you again for your help.

Joanna Rodes, LCSW
Director of Family Services
Family Care Center

859.288.4050 office
lexingtonky.gov

"M LexingTON

Confidentiality Statement: The contents of this e-mail, facsimite, or lefter and any fies or attachments may conlain informalion that is confidential or
proprietary. This information is intenided only for the use of the individuals and entities to who it is addressed. The information may also be legally
privileged. This transmission is sent in trust, for the sole purpose of delivery to the intended recipient. If you have received this transmission in error, any
use, reproduction or dissemination of this transrnission is strictly prohibited. If you are not the intended recipient, please immediately notify the sender by
reply e-mail and delete this message and its attachments, if any.



Kentucky Child and Adult Care Food Peogram Daily Delivery,
Name of Catering Company
Address,

Address

Recelpt for Catered Meals
Name of Center Recelying Delivery

Date of Delivery J _J_ Time of Delivery

AGES 1-5 ARE BASED ON PORTION SI1ZES FOR AGES 3-5.

|1 am or pm

Component Components Delivered Meal Type/Age Total No. of Meals
Delivered
Milk Circle one: Unitized  Bulk N/A Breakfast{1-5}
Meat/Meat Alternate Bréakfast{6-12)
Fruit or Vegetable |
Fruit or Vegetable Lunch[1-5)
Grain ] Lutich{6-12)
Condiments/Extras
PM Snack{1-5)
PM Snack(6-12)
|
[
Supper{1-5)
Suppet(6-12)

Print Name of Individual Delivering Signature of Ind

Print Name of Individual Receiving, Signature of Ind
*The caterer, center and sponsoring organization {if applicable) should all maintaln

Kentucky Child and Adult Care Food Program Daily Delivery

Grland Total of Meals

ividual Delivering

|
vidual Receiving___

a c't:py on file of each delivery recefpt.

Recelpt far Catered Meals
ving Delivery,

Name of Catering Company Name of Center Rece
Address Address
Date of Delivery A Time of Delivery,

AGES 1-5 ARE BASED ON PORTION SIZES FOR AGES 3-5.

1 am or pm

Total No. of Meals

Component Components Dellvered Meal TypefAge
! Delivered
Milk Circle one:  Unitized  Bulk N/A Breakfast{1-5)
Meat/Meat Alternate Breakfast{6-18)
Fruit or Vegetable !
Vegetahle Luhch{1-5]
Grain Luhch{6-18)
Condiments/Extras 1
P! Sriack(1-5)
PN Snack{6-18)
T
Supper(1-5)
Supper(6-18)
Grand Total of Meals

Print Name of Individual Delivering

Print Name of Individual Receiving
*The caterer, center and sponsoring organization [if applicable] should all malntaln

A2

Signature of Im‘i

1
Signature of Individual Receiving

lvildual Delivering

a copy on file of each delivery recelpt.




Attached is your permit

"

THIS PERMIT MUST BE POSTED IN A CONSPICUOUS PLACE
|

Expires 12/31/2019
ut hlong This Line N
\LTH AND FANILY SERVICES THIS PERMIT MUST BE POSTED
OF KENTUCKY IN A CONSFPICUOUS PLACE

Pemit# 105844 Issued: 01/01/2019
BATEMAN COMMUNITY LIVING, LLC
RICHARD BURK
857 FLOYD DRIVE
LEXINGTON, KY 40505
) C
County CABINET FOR HEA
FAYETTE COMMONWEALTH

1,001 - 5,000 SQ FEET

OTHER RTE PHFS INCLUDING CERTAIN BAKERIES

***PERMIT TO OPERATE***

-t

AUTHORIZATION IS HERERY GRANTED TO OPERATE AF

00D PROCESSING OR STORAGE ESTABLISHMENT

IN COMPLIANCE WITH KENTUCKY FOOD, DRUG, AND COSMETIC ACT

THIS PERMIT IS NON-TRANSFERABLE AND SHALL EXFIR

Location of Establishment it Different From Mailing Address
BATEMAN COMMUNITY LIVING, LLC

RICHARD BURK

857 FLOYD DRIVE

LEXINGTON, KY 40505

Given under our hands on this dale

.JEFﬁ

EON  12/31/2019

PERMIT #
105844

EXPIRATION DATE
12/31/2019

01/01/2019

REY D. HOWARD, JR., MD

COMMISSIONER OF KE

ADAM M

CKY DEPARTMENT FOR PUBLIC HEALTH

. MEIER / SECRETARY FOR HEALTH AND FAMILY SERVICES



