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Agreement No. 21-504

AGREEMENT

THIS AGREEMENT (“Agreement”) is made and entered into this _14th day of
December, 2021, by and between the COUNTY OF FRESNO, a political subdivision of the
State of California, ("COUNTY"), and Trinity Services Group, Inc., a Florida corporation, whose
address is 477 Commerce Blvd., Oldsmar, FL 34677, ("CONTRACTOR").

WITNESSETH:

WHEREAS, COUNTY has a need for the services of an independent contractor
to provide inmate, juvenile, and staff meals for COUNTY Correctional and Juvenile Justice
Campus (“JJC”) facilities;

WHEREAS, COUNTY desires to contract for the provision of such services in
connection with the operation of its Corrections and JJC Facilities;

WHEREAS, COUNTY issued Request for Proposal (RFP) No. 22-003, dated July
28, 2021, and Addendum No. 1 to RFP No. 22-003 (collectively referred to as "RFP No. 22-
003") to solicit such services;

WHEREAS, CONTRACTOR responded to RFP No. 22-003 to COUNTY’s
satisfaction, and CONTRACTOR represents that it is qualified and willing to provide such
services; and

WHEREAS, COUNTY wishes to engage the services of CONTRACTOR to
provide inmate, juvenile, and staff meals for COUNTY Correctional and JJC facilities, subject to
the following provisions.

NOW, THEREFORE, the parties agree as follows:

1. OBLIGATIONS OF CONTRACTOR

A. GENERAL RESPONSIBILITIES:
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1) CONTRACTOR shall provide food services as described in Exhibit
A, Scope of Services, attached and incorporated by this reference, at the following COUNTY
locations:
a) Fresno Couﬁty Main Jail — 1225 M Street, Fresno CA 93721
b) Fresno County South Annex Jail — 2280 Fresno Street, Fresno CA
93721
c) Fresno County North Annex Jail — 1265 M Street
d) Fresno County West Annex Jail (To open in early 2022) —2208
Merced Street, Fresno CA 93721
e) Fresno County Juvenile Justice Campus (JJC) — 3333 E.
American Avenue, Fresno CA 93725
+ COUNTY reserves the right to modify, add, or eliminate food service needs at any
location, by written request. Such modification, addition, or elimination of food service

requirements shall not affect the obligation of CONTRACTOR with respect to other COUNTY

| facilities; provided, however that CONTRACTOR'S prices and pricing structure shall be adjusted

to reflect such modification, addition, or elimination.

. In performance of this Agreement, CONTRACTOR also agrees to provide food services
at any future COUNTY facility that is put into operation during the term of this Agreement, by
written request of COUNTY, at the time, place, and meal counts designated by COUNTY. The
per meal price for each such additional facility shall be mutually agreed upon prior to the
commencement of service. In such an event, this Agreement shall be amended to add the
additional facility.

2) CONTRACTOR agrees to comply with all Federal, State, and local
laws and regulations covering the quality, preparation, handling, and serving of food, and to
procure and keep in effect all necessary licenses, permits, and food handler's cards as required

by law.
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3) CONTRACTOR agrees that menus shall be planned to provide a
variety of food(s) quarterly, thus preventing repetitive meals, and shall be in full compliance with
California Code of Regulations Title 15 standards, and all regulatory standards of the California
Uniform Retail Food Facilities Law (CURFFL).

4)  CONTRACTOR warrants that its procedures and menus meet
National Commission on Correctional Health Care guidelines, and American Correctional
Association procedures.

5) CONTRACTOR and all personnel hired for the facility must
successfully complete a background investigation conducted by the COUNTY. If a contract
employee is refused clearance for assignment to any COUNTY Correctional or JJC facilities,
CONTRACTOR shall-be informed of the reason for such refusal, and shall provide an
acceptable contract employee.

6) Prison Rape Elimination Act (PREA) ~ CONTRACTOR shall train
all employees on PREA, and will follow the Guidelines set forth by the Fresno County Sheriff's
Office. The Sheriff's Office has zero tolerance for any incidence of sexual assault, sexual

harassment, or sexual misconduct, and makes every effort to comply with applicable

.components of the Federal Prison Rape Elimination Act of 2003. The Sheriff's Office is

committed to providing a safe, humane, secure environment, free from sexual assault or abuse,
and has implemented procedures for appropriate prevention, detection, intervention, and
treatment for all victims of sexual assault. All reported incidents of sexual assault will be
investigated.

7): . No Hostage Policy - CONTRACTOR'’s employees shall be
advised of the possibility that a hostage taking incident could occur at any time, and of the “No
Hostage” policy, as set forth in Exhibit D, attached and incorporated by this reference, which
means that there shall be no bargaining for the release of hostages in exchange for the release

of confined inmates or minors.



10

11

12

13

14

15

16

17

18

19

20

21

22

23

24

25

B. OPERATIONAL ISSUES:

1) CONTRACTOR agrees to meet weekly with a COUNTY
designated representative for purposes of resolving all food service issues, and for conducting
joint inspection of all kitchen facilities, although COUNTY may choose to meet less frequently.

2) CONTRACTOR shall be responsible for responding to all
complaints concerning food service issues within 72 hours of receiving the complaint from
COUNTY staff.

3) CONTRACTOR warrants that it has contingency plans to provide
food service in the face of unexpected events (e.g., power failure, fire, riot, lockdown, labor
strikes, job actions, or act of God that would preclude normal expectations). COUNTY shall
determine when an emergency interrupting food preparation commences, and when the
emergency terminates.

4) CONTRACTOR shall provide prompt, efficient, and courteous
service, and avoid undue interference with facility operations when food service activities occur.

C. EQUIPMENT AND FACILITIES:

1) CONTRACTOR shall perform the food preparation services
required by this Agreement at COUNTY's Central Kitchen Facility. CONTRACTOR shall take all
reasonable and prudent measures necessary to assure COUNTY that its equipment and the
Central Kitchen facility is being properly used and maintained.

2) CONTRACTOR is responsible for providing all office furniture for its food
service operation, including, but not limited to, Fax/scanner, computer, and copy machines.
3) CONTRACTOR shall be responsible for the cost of maintaining first aid

equipment and supplies utilized by its staff. All vehicles used by CONTRACTOR shall conform

to all Federal, State, and local laws and regulations concerning vehicles used for transportation

of food products. CONTRACTOR shall have sufficient vehicles to assure delivery shall not be

interrupted by mechanical failure. CONTRACTOR shall provide a listing of vehicles to be
4
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updated annually (vehicle make, model, year, mileage, and vehicle replacement date). They
shall be available for inspection to confirm the registration, insurance, and conformance with the
applicable Vehicle Code(s) of California.

4) CONTRACTOR shall provide all cleaning and janitorial supplies and
equipment, and be responsible for maintaining cleanliness in all areas used by CONTRACTOR
including, but not limited to, staff dining, and designated break rooms, kitchen, scullery,
storerooms, and circulation areas of all facilities used by CONTRACTOR to deliver meals and
pick up equipment inside and outside of these areas.

5) CONTRACTOR shall be responsible for security in all areas of food
service and delivery in all facilities, as it relates to key control, knife control, inventory control,
and CONTRACTOR's orientation to each facility’s operational philosophy, rules, and policy and
procedure, as it relates to CONTRACTOR'S employees.

6) CONTRACTOR shall be responsible, and pay directly for, any damages
to the Central Kitchen Facility due to negligence of persons under CONTRACTOR's direction
and/or control.

7) CONTRACTOR shall immediately report the loss of facility keys or jail
passes, and provide written documentation to COUNTY. CONTRACTOR shall be responsible
for replacement cost of keys'issued and lost. Additionally, CONTRACTOR shall be responsible
for the cost of re-keying locks resulting from CONTRACTOR's loss of keys.

8) CONTRACTOR shall be responsible for routine repair or replacement of
small wares, and for the repair and replacement of necessary capital kitchen equipment of the
Central Kitchen facility (on an as needed basis) in an amount not to exceed $150,000 during
each year of the Agreement, with the option by COUNTY to adjust annually the amount based
on the Consumer Price Index.

The cost of “routine repair or replacement of equipment” shall be the actual cost.

of repair or replacement to include parts, labor, freight, and tax. “Capital equipment” refers to an
5
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item with an individual value of more than two thousand five hundred ($2,500.00). “Small wares”
refers to an item with an individual value of $2,500.00 or less. All expenditures shall be
requested and approved in writing and in advance by COUNTY to assure that price, equipment
model and specifications are in the best interest of COUNTY. CONTRACTOR shall provide
COUNTY copies in duplicate, of detailed and itemized invoices and bills for all repairs and
periodic maintenance to equipment and Central Kitchen, and replacement of small wares
monthly, with one copy to the Contract Administrator and one copy to the manager of Facility
Services.

If CONTRACTOR does not expend $150,000 during the fiscal year, the
unexpended amount shall be credited back to COUNTY against the last billing by
CONTRACTOR of the fiscal year. CONTRACTOR shall not receive credit for the cost of a
routine repair to or replacement of equipment or small ware until full remittance has been made
by CONTRACTOR to the vendor for the item or service provided. Upon termination of this
Agreement, CONTRACTOR shall return any unexpended funds from the then-current fiscal year
to COUNTY, and all small wares and capital kitchen equipment shall remain the property of
COUNTY, and shall be returned to COUNTY in good repair, notwithstanding normal wear due to
usage.

The forklift and battery charger in use at the Central Kitchen are COUNTY
owned; CONTRACTOR shall have use of this equipment. The equipment shall be maintained
by CONTRACTOR. This equipment shall be subject to the $150,000 annual expenditure for the
repair and replacement of small wares and capital kitchen equipment. CONTRACTOR shall use
forklift drivers certified under a COUNTY approved certification program. CONTRACTOR shall
be responsible for all costs related to such certification.

The required $150,000 annual expenditure by the CONTRACTOR for repair and
replacement of small wares and capital equipment does not include pest control services; the

CONTRACTOR shall, however, be responsible for payment of such services.
6
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9) CONTRACTOR shall maintain a Halal and/or Religious Meat Alternative
(“RMA”) religious meal, in addition to a Kosher Religious meal.

10)  With monies from the $150,000 annual allowance set aside by
CONTRACTOR, CONTRACTOR shall replace up to 10% of food service trays annually, at
COUNTY’s discretion.

11) CONTRACTOR is responsible for repair, and any associated costs
related to the cleaning of drains obstructed by grease and other debris, and shall comply with all
laws in regard to handling and disposal of such grease and other debiris.

12) COUNTY shall supply and maintain fire extinguishers and supplies, and
Contractor shall notify the COUNTY immediately of their use.

2. OBLIGATIONS OF COUNTY

A. COUNTY designates the Jail Programs and Services Bureau
Commander, or their designee, as the liaison between CONTRACTOR and COUNTY regarding
communication, billing, invoicing, and food quality issues necessary for the performance of this
Agreement.

B. COUNTY's Sheriff-Coroner’s Office shall provide CONTRACTOR with an
estimate of the total number of meals that shall be required for its facilities for the following day .
by 10:00 a.m. the day before service is needed. Sheriff-Coroner’s Office shall verify with
CONTRACTOR by 12:01 a.m. daily, the number of meals required for that day's breakfast and
lunch. Sheriff-Coroner’s Office shall provide CONTRACTOR with a final, exact meal count one
hour prior to the scheduled serving of breakfast and lunch. Sheriff-Coroner’s Office shall verify
with CONTRACTOR by 12:01 p.m. daily, the number of meals required for that day's dinner
meal. Sheriff-Coroner’s Office shall provide CONTRACTOR with a final, exact meal count one
hour prior to the scheduled serving of the dinner meals.

C. COUNTY'’s Probation Department (PROBATION) shall provide

CONTRACTOR with an estimate of the number of meals that shall be required for the following
7
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day, at least 24 hours prior to the time those meals are needed. PROBATION shall verify with
CONTRACTOR, at least two and one half (2 %2) hours prior to each delivery, the exact number
of meals required for that day's consumption at its facilities. PROBATION shall provide to
CONTRACTOR specific meal orders by type and location.

D. COUNTY shall provide ingress/egress, subject to security requirements,
for CONTRACTOR employees at all facilities.

E. COUNTY shall provide CONTRACTOR with current policy and procedure
manuals that shall pertain to CONTRACTOR'S responsibilities within the secure areas of all
facilities.

G. To the extent COUNTY requires that CONTRACTOR purchase
equipment, the cost to purchase, maintain and service any such equipment, shall be deducted
from the $150,000 annual allowance. All equipment purchases and/or repair costs in excess of
the $150,000 annual allowance will be the responsibility of the COUNTY unless mutually agreed
otherwise by the parties.

3. TERM

-~ This Agreement shall become effective on January 1, 2022 (“Effective Date”), and shall

terminate on December 31, 2024. This Agreement shall automatically be extended for two

optional one-year extensions upon the same terms and conditions set forth herein, uniess
written notice of non-renewal is given by either of the Parties to the other Party no later than 30
days prior to the end of the then-current term.

4. TERMINATION

A. Non-Allocation of Funds - The terms of this Agreement and the

services to be provided thereunder, are contingent on the approval of funds by the appropriating
government agency. Should sufficient funds not be allocated, the services provided may be
modified, or this Agreement terminated, at any time by giving CONTRACTOR thirty (30) days

advance written notice.
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B. Breach of Contract - COUNTY may immediately suspend or

terminate this Agreement in whole or in part, where in the determination of COUNTY there is:
1) An illegal or improper use of funds;
2) A failure to comply with any term of this Agreement;
3) A substantially incorrect or incomplete report submitted to COUNTY;
4) Improperly performed service.
In no event shall any payment by COUNTY constitute a waiver by COUNTY of any breach of
this Agreement or any default which may then exist on the part of CONTRACTOR. Neither shall
such payment impair or prejudice any remedy available to COUNTY with respect to the breach
or default. COUNTY shall have the right to demand of CONTRACTOR the repayment to

COUNTY of any funds disbursed to CONTRACTOR under this Agreement which in the

judgment of COUNTY were not expended in accordance with the terms of this Agreement.

CONTRACTOR shall promptly refund any such funds upon demand.

C. Without Cause By COUNTY- Under circumstances other than

those set forth above, this Agreement may be terminated by COUNTY by giving thirty (30) days
advance written notice of an intention to terminate. CONTRACTOR shall continue to provide
services beyond the scheduled termination date upon the written request of COUNTY for an
additional ninety (90) days.

D. Without Cause by CONTRACTOR - Additionally, this Agreement

may be terminated by CONTRACTOR upon the giving of thirty (30) days advance written notice
of an intention to terminate. CONTRACTOR shall continue to provide services beyond the
scheduled termination date upon the written request of COUNTY for an additional ninety (90)
days.

5. COMPENSATION / INVOICING: COUNTY agrees to pay

CONTRACTOR compensation as outlined in Exhibit B, attached and incorporated by this

reference. Exhibit B includes a sliding scale for meal costs (pages 1 and 2), and also includes
9
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applicable State of California Sales Tax. To determine the price per meal for the Sheriff's Office
and Probation Department on the sliding scale as outlined in Exhibit B, the total number of
inmate meals (excluding staff meals served per week (Monday through Sunday) is divided by
21.

CONTRACTOR shall submit biweekly invoices in triplicate to the Sheriff’'s Office and
Probation Department.

It is understood that all expenses incidental to CONTRACTOR'S performance of
services under this Agreement shall be borne by CONTRACTOR. Within forty-five (45) days
after receipt of the invoice, COUNTY shall remit payment to CONTRACTOR. CONTRACTOR
does not accept payment by Procurement card or Visa under the E-pay program. Such payment
shall be sent to:

Trinity Services Group, Inc.
477 Commerce Boulevard
Oldsmar, Florida, 34677.

Beginning January 1, 2023, and in each subsequent calendar year (January 1 through
December 31), the price per meal may be increased by a percentage equal to the National
Consumer Price Index, but shall not exceed 4 percent (4%) per-calendar year. CONTRACTOR
shall notify the Sheriff's Office and Probation Department in writing thirty (30) days in advance of
such adjustment.

CONTRACTOR shall provide signed, verified invoices based on the number of meals
ordered or served, whichever is greater. COUNTY has the right to order additional meals when
necessary. COUNTY agrees to pay for only the meals ordered and received by COUNTY for the
feeding of inmates, juveniles, adult mental health consumers, and staff. COUNTY shall have the
authority to determine actual number of meals delivered, and that decision shall be final.

CONTRACTOR shall present to COUNTY a quatrterly report reflecting the following per

meal cost analysis:
10
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Food Cost
Disposables
Labor Cost
Controllable Expenses
Equipment and Small Wares Expense
Transportation
Other (Profit/Loss
TOTAL

TAX

©$H A H H A LB A A L o

TOTAL+TAX
CONTRACTOR shall present to COUNTY a quarterly report indicating the number of
meals served, and itemized by ethnic and special diets, and number of snacks provided.
CONTRACTOR shall present to COUNTY a quarterly report indicating profit and loss.
The maximum compensation payable under this Agreement (excluding additional food
service at events sponsored by: COUNTY's Sheriff’'s Office or Probation Department) shall not
exceed $42,617,003 during the total possible five-year term of this Agreement.

6. LIQUIDATED DAMAGES

A Sheriff’'s Office Jail Missed Meals - Liquidated damages may, at
the option of the COUNTY, be the sum of five thousand dollars ($5,000) for a given meal period,
plus the cost of replacing the meal service from any reasonable source, if a majority of the
meals served during that meal period are substantially non-compliant with the agreed menu,.
Any assessment of the liquidated damages will be withheld from the monies owed to
CONTRACTOR.

B. Late Meal Delivery - If, at any time, CONTRACTOR fails to begin
delivery of any scheduled meal within fifteen (15) minutes of the specified time, the Contractor

may, at the option of the COUNTY, be assessed as liquidated damages twenty dollars ($20)
11
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per minute for every minute that a scheduled meal is late in delivery, up to a maximum of the
total cost of that meal being charged to the Sheriff-Coroner’s Office. Time is determined as
reported by the National Institute of Standards and Technology (NIST).

C. = Probation JJC Missed Meals - In the event CONTRACTOR fails to
deliver any meals or portions of meals, as determined by Probation, Probation may procure
meals elsewhere, and charge CONTRACTOR the additional cost of such replacement meals,
plus any additional costs incurred by Probation in procuring such replacement meals.
CONTRACTOR may, at the option of the COUNTY, be assessed liquidated damages for such
additional costs in the amount of one hundred dollars ($100) per hour, plus the cost of food and
mileage, not to exceed five hundred dollars ($500) in total for a given meal period. This $500 in
additional costs excludes the cost to procure the replacement meals, which shall also be
charged to CONTRACTOR. Any assessment for liquidated damages shall be withheld from the
monies owed to CONTRACTOR.

D. Any assessment of liquidated damages shall be withheld from the
monies owed to CONTRACTOR.

E. Liquidated damages for delay shall not apply in force majeure
circumstances, or when the delay is caused by other circumstances beyond the control of
CONTRACTOR.

= If liquidated damages are imposed by COUNTY, and
CONTRACTOR does not agree, the action may be appealed to the appropriate Department
Head, who shall decide such dispute within thirty (30) days prior written notice. Should
CONTRACTOR not agree with the decision of the Department Héad, CONTRACTOR may
appeal such decision to the Board of Supervisors. The Board of Supervisors shall make the final
decision within an additional thirty (30) days.

7. INDEPENDENT CONTRACTOR: In performance of the work, duties and

obligations assumed by CONTRACTOR under this Agreement, it is mutually understood and
12
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agreed that CONTRACTOR, including any and all of CONTRACTOR'S officers, agents, and
employees shall at all times be acting and performing as an independent contractor, and shall
act in an independent capacity and not as an officer, agent, servant, employee, joint venturer,
partner, or associate of COUNTY. Furthermore, COUNTY shall have no right to control or
supervise or direct the manner or method by which CONTRACTOR shall perform its work and
function. However, COUNTY shall retain the right to administer this Agreement so as to verify
that CONTRACTOR is performing its obligations in accordance with the terms and conditions
thereof.

CONTRACTOR and COUNTY shall comply with all applicable provisions
of law and the rules and regulations, if any, of governmental authorities having jurisdiction over
matters the subject thereof.

Because of its status as an independent contractor, CONTRACTOR shall
have absolutely no right to employment rights and benefits available to COUNTY employees.

CONTRACTOR shall be solely liable and responsible for providing to, or on behalf of; its

‘employees all legally-required employee benefits. In addition, CONTRACTOR shall be solely

responsible and save COUNTY harmless from all matters relating to payment of
CONTRACTOR'S employees; including compliance with Social Security withholding and all
other regulations governing such matters. It is acknowledged that during the term of this
Agreement, CONTRACTOR may be providing services to others unrelated to COUNTY or to

this Agreement.

8. - MODIFICATION: Any matters of this Agreement may be modified from

time to time by the written consent of all the parties without, in any way, affecting the remainder.

9. NON-ASSIGNMENT: Neither party shall assign, transfer or sub-contract

this Agreement nor their rights or duties under this Agreement without the prior written consent

of the other party.

13
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10. HOLD HARMLESS: CONTRACTOR agrees to indemnify, save, hold

harmless, and at COUNTY'S request, defend COUNTY, its officers, agents, and employees
from any and all costs and expenses (including attorney’s fees and costs), damages, liabilities,

claims, and losses occurring or resulting to COUNTY in connection with the performance, or

‘|| failure to perform, by CONTRACTOR, its officers, agents, or employees under this Agreement,

and from any and all costs and expenses (including attorney’s fees and costs), damages,
liabilities, claims, and losses occurring or resulting to any person, firm, or corporation who may
be injured or damaged by the performance, or failure to perform, of CONTRACTOR, its officers,
agents, or employees under this Agreement.

The provisions of this Section 10 shall survive the termination of this Agreement.

11. INSURANCE

Without limiting COUNTY's right to obtain indemnification from

CONTRACTOR or any third parties, CONTRACTOR, at its sole expense, shall maintain in full -
force and effect, the following insurance policies or a program of self-insurance throughout the
term of the Agreement:

A. Commercial General Liability

Commercial General Liability Insurance with limits of not less than Two
Million Dollars ($2,000,000) per occurrence and an annual aggregate of Four Million Dollars
($4,000,000). This policy shall be issued on a per occurrence basis. COUNTY may require
specific coverages including completed operations, products liability, contractual liability,
Explosion-Collapse-Underground, fire legal liability or any other liability insurance deemed
necessary because of the nature of this contract.

B. Property Insurance

Property insurance against all risks of loss to any improvements or betterments by Contractor,
at full replacement cost with no coinsurance penalty provision and shall name the County as a

Loss Payee.
14
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B. Automobile Liability

Comprehensive Automobile Liability Insurance with limits for bodily injury
of not less than One Million Dollars ($1,000,000.00) per accident for bodily injury and for
property damages. Coverage should include any auto used in connection with this Agreement.

C. Professional Liability

Professional Liability coverage provided for CONTRACTORS registered
dieticians who are the only licensed professional staff with limits of not less than One Million
Dollars ($1,000,000.00) per occurrence. Three Million Dollars ($3,000,000.00) annual
aggregate limit. CONTRACTOR agrees that it shall maintain, at its sole expense, in full force
and effect for a period of three (3) years following the termination of this Agreement, one or
more policies of professional liability insurance with limits of coverage as specified herein.

D. Worker's Compensation

A policy of Worker's Compensation insurance as may be required by the
California Labor Code.

E. Molestation

Sexual abuse / molestation liability insurance with limits of not less than
One Million Dollars ($1,000,000.00) per occurrence, Two Million Dollars ($2,000,000.00) annual
aggregate. This policy shall be issued on a per occurrence basis. If Sexual Abuse/Molestation
coverage is added by Endorsement to the General Liability policy, must provide proof of
Endorsement.

Additional Requirements Relating to Insurance

CONTRACTOR shall obtain endorsements to the Commercial General Liability
insurance naming the County of Fresno, its officers, agents, and employees, individually and
collectively, as additional insured, but only insofar as the operations under this Agreement are
concerned. Such coverage for additional insured shall apply as primary insurance and any other

insurance, or self-insurance, maintained by COUNTY, its officers, agents and employees shall
15
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be excess only and not contributing with insurance provided under CONTRACTOR's policies
herein. This insurance shall not be cancelled without a minimum of thirty (30) days advance
written notice given to COUNTY.

CONTRACTOR hereby waives its right to recover from COUNTY, its officers,
agents, and employees any amounts paid by the policy of worker’s compensation insurance
required by this Agreement. CONTRACTOR is solely responsible to obtain any endorsement to
such policy that may be necessary to accomplish such waiver of subrogation, but
CONTRACTOR’s waiver of subrogation under this paragraph is effective whether or not
CONTRACTOR obtains such an endorsement.

Within Thirty (30) days from the date CONTRACTOR signs and executes this
Agreement, CONTRACTOR shall provide -certificates of insurance and endorsement as stated
above for all of the foregoing policies, as required herein, to the County of Fresno, Sheriff's
Captain, 2200 Fresno Street, Fresno, CA 93721, stating that such insurance coverage have
been obtained and are in full force; that the County of Fresno, its officers, agents and
employees shall not be responsible for any premiums on the policies; that such Commercial
General Liability insurance names the County of Fresno, it’s officers, agents and employees,
individually and collectively, as additional insured, but only insofar as the operations under this
Agreement are concerned; that such coverage for additional insured shall apply as primary
insurance and any other insurance, or self-insurance, maintained by COUNTY, its officers,
agents and employees, shall be excess only and not contributing with insurance provided under
CONTRACTOR's policies herein; and that this insurance shall not be cancelled without a
minimum of thirty (30) days advance, written notice given to COUNTY.

In the event CONTRACTOR fails to keep in effect at all times insurance
coverage as herein provided, the COUNTY may, in addition to other remedies it may have

suspend or terminate this Agreement upon the occurrence of such event.

16
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All policies shall be issued by admitted insurers licensed to do business in
the State of California, and such insurance shall be purchased from companies possessing a
current A.M. Best, Inc. rating of A FSC VI or better.

12. AUDITS AND INSPECTIONS: CONTRACTOR shall at any time during

business hours, and as often as COUNTY may deem necessary, make available to COUNTY
for examination all of its records and data with respect to the matters covered by this
Agreement. CONTRACTOR shall, upon request by COUNTY, permit COUNTY to audit and
inspect all of such records and data necessary to ensure CONTRACTOR'S compliance with the
terms of this Agreement.

If this Agreement exceeds ten thousand dollars ($10,000.00), CONTRACTOR shall be
subject to the examination and audit of the California State Auditor for a period of three (3)
years after final payment under contract Government Code Section 8546.7).

13. NOTICES: The persons and their addresses having authority to give and

receive notices under this Agreement include the following:

COUNTY CONTRACTOR

COUNTY OF FRESNO TRINITY SERVICES GROUP, INC.
Margaret Mims, Sheriff 1125 28 Drive Suite 0-204

2200 Fresno Street Phoenix, AZ 85029

Fresno, CA 93721
Kirk Haynes, Chief Probation Officer

3333 E. American Ave., Ste. B
Fresno, CA 93725

All notices between COUNTY and the CONTRACTOR provided for or permitted under
this Agreement must be in writing and delivered either by personal service, by first-class United
States mail, by an overnight commercial courier service, or by telephonic facsimile transmission.
A notice delivered by personal service is effective upon service to the recipient. A notice
delivered by first-class United States mail is effective three COUNTY business days after
deposit in the United States mail, postage prepaid, addressed to the recipient. A notice

delivered by an overnight commercial courier service is effective one COUNTY business day
17
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after deposit with the overnight commercial courier service, delivery fees prepaid, with delivery
instructions given for next day delivery, addressed to the recipient. A notice delivered by
telephonic facsimile is effective when transmission to the recipient is completed (but, if such
transmission is completed outside of COUNTY business hours, then such delivery shall be
deemed to be effective at the next beginning of a COUNTY business day), provided that the
sender maintains a machine record of the completed transmission. For all claims arising out of
or related to this Agreement, nothing in this section establishes, waives, or modifies any claims
presentation requirements or procedures provided by law, including but not limited to the
Government Claims Act (Division 3.6 of Title 1 of the Government Code, beginning with section
810).

14. GOVERNING LAW: Venue for any action arising out of or related to this

Agreement shall only be in Fresno County, California.
The rights and obligations of the parties and all interpretation and performance of this
Agreement shall be governed in all respects by the laws of the State of California.

15.  CONSISTENT FEDERAL INCOME TAX POSITION: CONTRACTOR

acknowledges that the [JJC] and the Jail have been acquired, constructed, or improved (and
that the JJC is situated on land that has been acquired) using net proceeds of governmental
tax-exempt bonds (collectively, “Bond-Financed Facilities”). CONTRACTOR agrees that, with
respect to this Agreement and the Bond Financed Facilities, CONTRACTOR is not entitled to
take, and shall not take, any position (also known as a “tax position”) with the Internal Revenue
Service (“IRS”) that is inconsistent with being a “service provider” to COUNTY, as a “qualified
user” with respect to the Bond-Financed Facilities, as “managed property,” as all of those terms
are used in Internal Revenue Service Revenue Procedure 2017-13, and to that end, for
example, and not as a limitation, CONTRACTOR agrees that CONTRACTOR shall not, in
connection with any federal income tax return that it files with the IRS or any other statement or

information that it provides to the IRS, (a) claim ownership, or that it is a lessee, of any portion
18
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of the Bond Financed Facilities, or (b) claim any depreciation or amortization deduction,
investment tax credit, or deduction for any payment as rent with respect to the Bond-Financed

Facilities.

16. DISCLOSURE OF SELF-DEALING TRANSACTIONS

This provision is only applicable if CONTRACTOR is operating as a corporation (a for-
profit or non-profit corporation) or if during the term of the agreement, CONTRACTOR changes
its status to operate as a corporation.

Members of CONTRACTOR's Board of Directors shall disclose any self-dealing
transactions that they are a party to while CONTRACTOR is providing goods or performing
services under this agreement. A self-dealing transaction shall mean a transaction to which
CONTRACTOR is a party and in which one or more of its directors has a material financial
interest. Members of the Board of Directors shall disclose any self-dealing transactions that they
are a party to by completing and signing a Self-Dealing Transaction Disclosure Form, attached
hereto as Exhibit C and incorporated herein by reference, and submitting it to COUNTY prior to
commencing with the self-dealing transaction or immediately thereafter.

17. ELECTRONIC SIGNATURES. The parties agree that this Agreement

may be executed by electronic signature as provided in this section. An “electronic signature”

| means any symbol or process intended by an individual signing this Agreement to represent

their signature, including but not limited to (1) a digital signature; (2) a faxed version of an
original handwritten signature; or (3) an electronically scanned and transmitted (for example by
PDF document) of a handwritten signature. Each electronic signature affixed or attached to this
Agreement (1) is deemed equivalent to a valid original handwritten signature of the person
signing this Agreement for all purposes, including but not limited to evidentiary proof in any
administrative or judicial proceeding, and (2) has the same force and effect as the valid original
handwritten signature of that person. The provisions of this section satisfy the requirements of

Civil Code section 1633.5, subdivision (b), in the Uniform Electronic Transaction Act (Civil Code,
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Division 3, Part 2, and Title 2.5, beginning with section 1633.1). Each party using a digital
signature represents that it has undertaken and satisfied the requirements of Government Code
section 16.5, subdivision (a), paragraphs (1) through (5), and agrees that each other party may

rely upon that representation. This Agreement is not conditioned upon the parties conducting

.the transactions under it by electronic means and either party may sign this Agreement with an

original handwritten signature.

18. ENTIRE AGREEMENT: This Agreement constitutes the entire

agreement between CONTRACTOR and COUNTY with respect to the subject matter hereof,
and supersedes all previous Agreement negotiations, proposals, commitments writings,
advertisements, publications, and understanding of any nature whatsoever unless expressly
included in this Agreement.

1

1

I

1

/l
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IN WITNESS WHEREOF, the parties hereto have executed this Agreement as of

the day and year first hereinabove written.

TRINITY SERVICES GROUP, INC COUNTY OF FRESNO

David Miller, COO Steve Brandau, Chairman of the Board of
T Supervisors of the County of Fresno

DATE DATE

s (h@

Christdpher Alberta, CEO

DATE 11/22/2021

Mailing Address:
477 Commerce BLVD
Oldsmar, FL 34677

' ATTEST:
Bernice E. Seidel
Clerk of the Board of Supervisors
County of Fresno, State of California

By

Deputy

FOR ACCOUNTING USE ONLY:
ORG: 31114000, 34409999

Account No: 7055
Requisition No: 3111560523
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EXHIBIT A

SCOPE OF SERVICES

CONTRACTOR agrees to comply with all Federal, State, and local laws and regulations
governing the quality, preparation, handling and serving of foods, and procure and keep in effect
all necessary licenses, permits, and food handler’s cards, as required by law.

CONTRACTOR agrees that menus shall be planned to provide a variety of foods when
possible, preventing repetitive meals, and shall be in full compliance with California Code of
Regulations Title 15 standards, and all regulatory standards of the CURFFL.

I. Operational Issues:

CONTRACTOR agrees to meet weekly with a COUNTY designated representative for
purposes of resolving all food service issues, and for conducting a joint inspection of all kitchen
facilities. COUNTY may choose less frequency, but COUNTY wants assurance that a weekly
meeting is calendared.

CONTRACTOR shall be responsible for responding to all complaints concerning food
service issues within seventy-two hours of receiving the complaint from COUNTY staff.
Currently, an electronic log is kept by COUNTY, documenting all complaints, and action
timelines.

.COUNTY shall determine when an emergency interrupting normal food preparation
commences, and when the emergency terminates.

CONTRACTOR shall provide prompt, efficient, and courteous service and avoid undue
interference with operations while food service activities occur.

Il. Purchasing:
CONTRACTOR must meet all specifications provided in this Agreement, which shall

address the level of quality, grade, size, pack, count, and all other relevant information.
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COUNTY must approve, in writing, any changes to the required specifications. The minimum
grade specifications shall be required to meet all codes and standards specified for institutions
in the State of California or within COUNTY of Fresno.

CONTRACTOR shall not be required to provide for the utilization of federally supplied
commodities.

COUNTY may require that CONTRACTOR purchase equipment from the $150,000
annual allowance; provided, however, that all costs exceeding the $150,000 annual allowance
will be the responsibility of the COUNTY unless mutually agreed otherwise by the parties. A
local vendor or vendors approved by COUNTY’s Facility Services Manager shall be available to
maintain/service equipment; the purchase of such services shall be at the CONTRACTOR’s
expense.

lll. Equipment and Facilities:

CONTRACTOR shall take all reasonable and prudent measures necessary to assure
COUNTY that its equipment and Central Kitchen facility is being properly used and maintained.

CONTRACTOR must confer with COUNTY in writing to establish performance criteria
for the equipment and implement a schedule of performance and quality checks that complies
with the requirements set forth in Exhibit H, Maintenance Schedule, attached and incorporated
by this reference. When a potential problem is identified, the CONTRACTOR shall schedule the
appropriate corrective maintenance in a timely manner.

CONTRACTOR shall provide active support to enhance the reliability of the operation.
CONTRACTOR must monitor equipment performance across the industry and recommend
action steps to minimize interruption of service.

If additional equipment is needed by the CONTRACTOR for the performance of this
service, CONTRACTOR shall be responsible for its purchase. All equipment and fixtures other
than licensed motor vehicles purchased for this Agreement by COUNTY or CONTRACTOR

shall become the property of COUNTY upon termination.
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CONTRACTOR shall lock all doors and rooms of CONTRACTOR'’s assigned areas,
turn off lights, water, fans, and other equipment when space is not in use for using the minimum
level of utilities consistent with safe and efficient operations.

COUNTY shall provide the CONTRACTOR full use of COUNTY’s Central Kitchen and all
capital equipment and small wares which COUNTY deems necessary for food service-related
activities. COUNTY shall provide CONTRACTOR with an inventory of this equipment prior to
the commencement of this Agreement.

CONTRACTOR shall pay for all utilities necessary for operation of COUNTY’s Central
Kitchen, to include sewer, water, electricity, gas, and garbage removal. Reports detailing usage
and cost of these items shall be provided monthly with invoice. Such reports are to be one
month in arrears. COUNTY cannot guarantee the uninterrupted supply of such utilities and shall
use due diligence in restoring these services if interruption occurs. Disposal methods should
employ measures to divert waste away from the landfill and toward a recycle program.

COUNTY shall provide two phone lines to the food services offices for local calls only.
Long distance phone charges shall be paid monthly by CONTRACTOR. There are currently four
computers at the kitchen facility and three with internet access. There is one stand-alone
computer that is connected to OffenderTrak (Main Jail Operating System).

CONTRACTOR shall pay for the internet cost/access. The stand-alone computer with
OffenderTrak is updated/monitored by COUNTY. Due to COUNTY Security, there is no internet
access on the OffenderTrak computer.

IV. Buy American Requirements
Compliance with USDA POLICY MEMO SP38-2017

CONTRACTOR must submit statements for all processed agricultural products to the

School Food Authority (SFA) at the time of delivery for each processed agricultural product

certifying that the food product was processed 100% domestically, and that the percentage of
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domestic content in the food component of the processed food product is over 51%, by weight
or volume. CONTRACTOR must notify COUNTY in writing at least 10 days prior to delivering a
nondomestic agricultural commodity or product. This written notification must list alternative
domestic substitutes for COUNTY to consider, and provide an explanation for the following:
e Why the domestic product is not produced or manufactured in sufficient and reasonably
available quantities of a satisfactory quality; and /or
e Why competitive bids reveal the cost of the domestic product is significantly higher (this
must be determined by the SFA) than the nondomestic product.

CONTRACTOR shall provide certification of domestic origin for products which do not
have country of origin labels.

COUNTY shall maintain documentation outlining the justification for supporting their use
of an exception to the Buy American Provision requirement prior to accepting non-domestic
agricultural commodities or products. This documentation shall be kept on file for the term of this
Agreement, .plus any extensions and three additional school years thereafter. This shall be
made available during an on-site administrative review, and an off-site procurement review.
COUNTY shall monitor this Agreement to ensure that the correct domestic food components
contracted for are delivered, as required by 2 CRF, Section 200.318(b) unless this Agreement
has received prior written approval from COUNTY for nondomestic agriculture commodity or
product. COUNTY must ensure CONTRACTOR'’s compliance Provision in accordance with their
procurement procedures. The procedures, at a minimum, must include the requirement to
include Buy American Provision language in solicitations and contracts, as well as the process
for requiring CONTRACTOR to certify the domestic percentage of the agricultural food
component of products.

V. Inventory:
The inventory report must specify the method used to conduct the inventory, a detailed

explanation of the disposition of the data collected, and the number of meals served monthly to
25
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staff, juveniles, and inmates/consumers. CONTRACTOR shall submit a copy of the report to
COUNTY as requested by COUNTY.

CONTRACTOR and COUNTY shall jointly inventory, at least semi-annually, all capital
equipment and COUNTY-owned service wares under the CONTRACTOR’s direct control.

Prior to the start of food service, CONTRACTOR and COUNTY shall conduct a complete
inventory of non-food supplies. The documents showing the results of this inventory shall be
kept on file with COUNTY, with copies retained by CONTRACTOR. CONTRACTOR shall

provide equivalent quality replacement supplies as necessary throughout the term of this

Agreement. All replacement supplies shall be the property of COUNTY.

COUNTY and CONTRACTOR shall conduct a site inspection at the Central Kitchen prior
to the Effective Date of this Agreement. The purpose of such inspection shall be to verify the
existence and condition of all equipment that the CONTRACTOR shall be responsible for
maintaining. This final inventory may differ slightly from the inventory provided in the RFP; in
such'a case the verified inventory shall be used for the Agreement. CONTRACTOR shall not be
responsible for repairing equipment that is not operational at the Effective Date.

Sharp Equipment Inventory — CONTRACTOR shall implement a check-out/check-in log

procedure for sharp utensils. CONTRACTOR shall provide and utilize a locked shadow board

| for the secure storage and quick inventory of knives, meat forks, and other sharp or pointed

utensils. Any missing items shall be reported to the shift commander or officer in charge
immediately, then to the Designated Food Service Administrator’s Office in writing.
CONTRACTOR shall be responsible for receiving all goods at the loading dock.
CONTRACTOR shall be responsible for supplying personnel for the receiving, unloading, and
storage of food and related supplies. CONTRACTOR shall use certified forklift drivers.
CONTRACTOR shall encourage all salespersons to call their district/area offices. If a
salesperson must call on the Food Service Facility Manager, the appointment must be made in

advance, and COUNTY notified of the appointment in writing.
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CONTRACTOR shall be responsible, and directly pay for, the replacement cost of all
missing inventory. COUNTY shall not reimburse for cost.

VI. Disposables:

Disposables/expendables shall be furnished by CONTRACTOR. This shall include, but

not be limited to, all paper, plastic, sacks, and other expendable items used in the operation of

| the food services facilities. Notwithstanding the foregoing, in the event of an emergency or a

lockdown event, CONTRACTOR will be responsible for providing disposables/expendables for
the first nine (9) meal periods immediately following the event only. Thereafter, for the duration
of the emergency or lockdown event, COUNTY will be responsible for all costs associated with
providing disposables/expendables.

VII. Quality Assurance:

CONTRACTOR shall provide COUNTY on an annual basis, an updated version of their
written comprehensive quality assurance program.

All food shall be of good quality, and be selected, stored, prepared, and served in a safe
and healthful manner. Food and beverages shall not have any expired serving dates.

COUNTY shall have the right and authority to inspect the meals prepared by
CONTRACTOR to determine compliance with CURFFL specifications, reject food not meeting
the specifications, and withhold payment for meals or portion of meals not'meeting the
prescribed requirements.

If CONTRACTOR fails to meet any of the conditions of this Agreement, as determined
by COUNTY, in regard to meals, quality and storage of products, temperature of food served or -
noncompliance with any Federal, State, or local laws or regulations concerning food service,
COUNTY may not pay for those meals determined to be non-compliant with the terms of this
Agreement, or COUNTY may require CONTRACTOR to assume the cost of COUNTY
Administrator to monitor the unacceptable condition for a minimum for four (4) hours at

compensated time, until the condition is acceptable to COUNTY.
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In the event that COUNTY is required to respond to any legal action regarding any
aspect of the food services operation, the CONTRACTOR shall, at COUNTY’s discretion,
accompany COUNTY to any required legal proceedings, and assist in such legal proceedings,
at the CONTRACTOR’s sole expense. CONTRACTOR shall bear the expense of any and all
liability arising out of any legal action decision finding the CONTRACTOR to be the responsible
party.

Any assessment of liquidated damages shall be withheld from the monies owed to the
CONTRACTOR. In the event that the liquidated damage(s) is of a dollar amount greater than
what is owed the CONTRACTOR, the unsatisfied amount shall be paid to COUNTY within thirty
(30) days after written demand.

In no event shall any payment (partial or full) constitute a waiver by COUNTY of any
breach of contract in regard to liquidated damages or contractual default by CONTRACTOR.
COUNTY shall have the authority to determine actual number of meals delivered and that
decision shall be final.

Leave-Behind Solution

CONTRACTOR shall provide a leave-behind solution at the end of the Agreement term.
All documentation, reports, data, etc. that pertain to this Agreement are the property of
COUNTY, and shall be provided to COUNTY by the potential CONTRACTOR on a secure
storage medium, and in a usable, user-friendly, searchable electronic format at no cost to
COUNTY within fifteen (15) days following the expiration and/or cancellation of this Agreement.
CONTRACTOR shall accept COUNTY's reasonable decision, without regard to whether the
solution provided is acceptable to CONTRACTOR. The leave-behind solution shall be easily
accessible for seven (7) years after the Agreement end date, and at COUNTY’s option, the
leave behind solution must be located in a COUNTY-designated location. This shall ensure that
compliance with audits, litigation, and other mandated reviews may be facilitated by COUNTY.

VIII. Storage:
28
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Leftovers not distributed to serving areas may be held at the preparation site for a
maximum of one day, under proper storage conditions. Leftovers that are frozen and held at
zero (0) degrees Fahrenheit may be retained for one month. Potentially hazardous leftovers
suspected of contamination shall be discarded immediately. Leftovers shall not be distributed to

serving areas at any COUNTY location.

IX. Personnel and Hiring — Background of CONTRACTOR

CONTRACTOR, and all personnel hired and contracted for the facilities, must
successfully complete a background investigation conducted by COUNTY. If CONTRACTOR’s
employee or agent is refused clearance for assignment to any facility, the CONTRACTOR shall
be informed of the reason for such refusal.

CONTRACTOR shall designate the Food Service Manager or his assignee as liaison
between COUNTY and CONTRACTOR with respect to all notice, communications, billing, and
invoices necessary for execution and performance.

The Food Service Manager shall have previous experience with correctional food
services. If there is a change in the Food Service Manager during the term of this Agreement, a
resume of potential candidates, and interview by COUNTY of the potential candidates shall be
required. COUNTY shall have the right to refuse any proposed Food Service Manager.
COUNTY shall be notified prior to the transfer/removal of any manager and to approve the
replacement. COUNTY reserves the right to reject any manager candidates without cause.

COUNTY reserves the right to refuse admittance to any current employee for cause.

No alcoholic beverages/drugs shall be brought into any facility, nor shall anyone under
the influence of alcoholic beverages or drugs be allowed inside.

In the event of any disturbance inside the facilities, CONTRACTOR’s employées shall

immediately follow the orders of COUNTY Facility Administrator, or his/her designees.
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In the event of a dispute involving any COUNTY staff and CONTRACTOR'’s employee,
involving the work location, security measures, etc., the on-duty COUNTY Facility Administrator
shall have the final decision. |
X. Sanitation

CONTRACTOR shall obey all Federal, State, and local laws and ordinances regarding
health, sanitation, and safety.

CONTRACTOR shall provide medical examinations as required by law for each
employee, and appropriate records shall be kept on file for COUNTY inspection.

A sanitation inspection may be conducted by designated COUNTY staff at any time, with
or without notice to CONTRACTOR.

XI. Medical Clearance

CONTRACTOR shall require medical clearance for any employee to return to work after
three (3) consecutive day’s absence for illness.
XIl. Food Samples

CONTRACTOR shall save samples of all prepared foods for a period of not less than 48
hours of its service, for testing in the event of an outbreak of food poisoning. Samples must be
clearly marked as to the dates and times of preparation, service, and storage.

XIlil. Energy Conservation

When the Central Kitchen is not in use, or when food preparation is at a minimum,
CONTRACTOR shall assume maximum utility/energy cost conservation by turning down lights,
fans, water, ovens, steam equipment and other energy-consuming items.

CONTRACTOR shall be responsible for turning off all non-essential equipment in the
kitchen when the area is not in use.

XIV. Rights of Inspection/Complaints and Correction of Deficiencies:
The facilities operated under this Agreement may be inspected by COUNTY staff or its

designated representatives for security, sanitation, safety, food standards, quality of food
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preparation and service, CONTRACTOR employee performance, or any other valid reason.
After each inspection, the CONTRACTOR shall be advised in writing of unsatisfactory
conditions for which CONTRACTOR is responsible. CONTRACTOR shall promptly correct such
deficiencies, and communicate in writing, within five (5) business days, the solution to each
problem, when it was corrected, and what has been done to prevent recurrence of the problem.
The escalation procedure shall have three (3) levels. The escalation procedure shall

commence at level one (1), and move to level three (3). The timing between escalation levels is
at the sole discretion of COUNTY. COUNTY shall inform the CONTRACTOR’s personnel
reviewing the problem of their intention to escalate to the next level.
Level 1

A. On-duty staff makes notification to CONTRACTOR’s personnel via phone, e-mail or in
person to address problem.

B. On-duty staff makes notification to CONTRACTOR’s after hours personnel via phone,
e-mail or in person to address problem.
Level 2

C. On-duty staff notifies Food Service Manager via phone, e-mail or in person of the
failure to resolve problem and delay of service restoration.
Level 3

D. On-duty staff notifies regional office via phone, e-mail, or other means of the failure
to resolve problem and delay of service restoration.

Non-Compliance: In the event that the CONTRACTOR does not correct deficiencies in

accordance with the requirements of this section, COUNTY shall at its discretion, correct the
deficiency(s), and invoice CONTRACTOR for costs incurred. The amount of such costs shall be
direct expenses incurred by COUNTY, labor, and benefits costs, plus the applicable overhead
cost as determined by COUNTY. COUNTY shall have the right to offset and deduct the charges

from any balance owed to CONTRACTOR.
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XV. Menu Specifications

A. Cycle Menu

a. MENU CYCLE

There are TWO menus:
1. Adult menu
2. Juvenile menu must meet.USDA School Meals requirements and
the Healthy, Hunger-Free Kids Act of 2010 (HHFKA).
3. The menus shall be in accordance with the provisions of
“Minimum Standards for Adult Local Detention Facilities, California
Code of Regulations Title 15, Article Il — Food,” most current

version.

b. MENU DESCRIPTION REQUIREMENTS

Menus include clearly defined descriptions of food items.

All menu items must be listed as weight or volume measurements (e.g. /2
c, 3 oz, wt., etc.). All cake, muffin and cornbread portions that are cut in a
pan must indicate the size of the cut (e.g. 1/60 cut).

Meat portions in casseroles must include cooked weight measurements
of meat or meat equivalent per portion (e.g. a 10 oz casserole planned to
include 2 oz of meat or meat equivalent should be written on the menu as

10 0z (2 0z meat).

- Weights of entrees on menus must be indicated as cooked or raw

weights. For those items purchased already fully cooked, it shall be
indicated as either prior to reheating or following reheating.

If imitation cheese is intended to be served, it must be indicated on the

menu.
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vi. Appropriate condiments to be served must be included on the written
menu.
c. NUTRITIONAL REQUIREMENTS

i. The Adult Menus shall provide a weekly average of 2800 calories per
day, in addition to all required nutrients. No more than 30% of calories
may be derived from fat.

ii. The Juvenile Menus shall meet nutritional requirements as listed in the
Exhibit E, “Nutritional Requirements”, attached and incorporated by this
reference.

iii. No organ meats shall be allowed in any ground meat.
d. NUTRITIONAL ANALYSIS - tied to actual recipes & products proposed

i. Each item on the menu shall have specific nutritional values based on
recipes that shall be used in the facility. For example, the specific
calories, protein, fat, sodium, calcium, iron, and vitamins in the recipe that

. shall be used for Beef, Macaroni, and Tomatoes and all other meal items
shall be separately identified on the computer analysis.
e. MENU AND ANALYSIS CERTIFIED BY R.D.

i. A registered dietitian shall approve all menus prior to service and annually
thereafter. All meals served shall comply with the most recently published
Recommended Dietary Allowances and Dietary Reference Intakes for
adult males, as established by the National Academy of Sciences.

B. Plan for Product Wholesomeness
a. CONTRACTOR shall warranty that:
i. All meat products shall be purchased from suppliers using HACCP

(Hazard Analysis Critical Control Point) programs.

33



10

11

12

13

14

156

16

17

18

19

20

21

22

23

24

25

ii. All food items shall be purchased from facilities and manufacturers that
meet all applicable federal and state regulations for food safety, use only
industry “best practices” to assure wholesomeness, and maintain
appropriate liability insurance on their products.

b. CONTRACTOR shall provide a written procedure for verification of food safety
and quality of “opportunity buys” (defined as items purchased at a discount
usually from a broker or distributor).

C. Documentation of meals served

a. Served Menu records -Substitution policy

i. CONTRACTOR shall maintain documentation of all meals served,
including substitutions.

i. CONTRACTOR shall outline procedures used to assure all meals shall be
served at appropriate temperatures and in a manner that makes them
palatable, neat, and visibly pleasing.

b. Standardized recipes

i. Standardized recipes with portion yield data for all items shall be available
and utilized

XVI. GROUP 1 - SHERIFF
Inmate Menus and Meals
A. CONTRACTOR must maintain documentation of the menus as they are actually served,
as verification of providing a nutritionally adequate diet. CONTRACTOR must submit
such documentation weekly to COUNTY. If any meal served varies from the planned
menu, the change shall be noted on the menu. Any menu substitutions or changes must
be approved by the Sheriff-Coroner’s Office prior to substitution or change.
B. Medical diets shall be available upon medical authorization. Specific medical diets shall

be prepared and served to inmates in accordance with directions provided by the
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attending physician, dentists, or as directed by a responsible authority. Special diets
shall conform as closely as possible to the food served other inmates. A Registered
Dietician shall review all meals/meal plans, including medical diets. The medical diets
shall be in writing, and facilitated through the current Jail Medical Services Provider
(WellPath) to CONTRACTOR. CONTRACTOR shall be required to have the capability to
prepare a Disciplinary Diet as outlined in the California Code of Regulations Title 15,

Article 11, Section 1247.

. CONTRACTOR must begin and complete serving of special holiday meals at the times

determined by the Sheriff-Coroner’s Office.

. CONTRACTOR must deliver the appropriate meals to the delivery points, as designated

by the Sheriff-Coroner’s Office.

. CONTRACTOR must deliver appropriate meals to all housing floors of the South Annex

Jail, Main Jail, North Annex Jail, West Annex Jail, and any future facility or housing

floors that the Sheriff-Coroner’s Office may designate.

.. CONTRACTOR shall remove all equipment used to transport and serve food products

from the various meal delivery points, as designated by the Sheriff-Coroner’s Office.

. CONTRACTOR shall develop a culinary vocational food handlers’ program to train and

educate incarcerated individuals.

Staff Meals

The hours of operation are: Breakfast 0001-0430, Lunch 0830-1345, and Dinner 1500-2000.
The pattern for standard staff meals, which are enhanced upscale meals, shall be offered as

outlined below:

A. One hot entrée each day to be provided for the breakfast, lunch, and dinner meals,

along with appropriate side dishes. Each meal shall include the option of a sandwich

consisting of luncheon meat and necessary condiments.
35



10

11

12

13

14

15

16

17

18

19

20

21

22

23

24

25

. A salad bar consisting of fresh vegetables, garnishes, lettuce, and a choice of three

salad dressings, one of which shall be vinegar and oil based.

. Assorted fruit juices in individual containers are preferred. Fresh fruit shall be offered,

and if fresh fruit is not in season, canned fruit packed in its own juice, water, or light

syrup shall be offered.

. Eight ounces of low-fat milk per meal.

. A traditional breakfast meal consisting of eggs, omelets, French toast, pancakes,

waffles, hash browns, bacon, sausage, or ham shall be served for the staff breakfast

meal at least weekly between the hours of 0001-0430.

. The sandwich option and salad bar described above shall be offered daily for all three

meals, including when the weekly standard breakfast menu is served.

. CONTRACTOR shall also provide on a twenty-four (24) hour, seven (7) day a week

basis, bread for toast, fortified juice, margarine and dairy butter, fresh seasonal fruit,
brewed regular and decaffeinated coffee, hot chocolate, tea, plus normal supplementary
supplies (i.e., sugar, cream packages, etc.) in all designated staff dining and break
rooms in all jail facilities, and any future facilities as designated by the Sheriff-Coroner’s

Office.

H. .Food preparation methods shall include baking, broiling, and boiling, as opposed to

those methods that add extra fats and oils, such as frying. Spices and herbs and
garnishes shall be used to enhance the taste and improve the eye appeal of the meal.
Religious meals shall be available for staff working unscheduled overtime if requested.
Sack meals for staff called out for emergency services (i.e. SWAT, Search & Rescue)
shall be made available within a reasonable time as requested (i.e. thirty (30) minutes to
two (2) hours, depending on the number of sack meals being requested). Sack meals
shall consist of a sandwich, chips, fruit/veggies, cookies, and a drink unless otherwise

specifically ordered.
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K. CONTRACTOR shall provide and maintain (including product) the beverage fountain
machine located in the staff dining area of the North Annex Jail.

L. CONTRACTOR shall provide, at least twice per year and with prior COUNTY approval,
outdoor food services using a gas barbeque to allow for the cleaning of the staff dining

areas.

Menu Specifications
A. Pork and pork-derived products are not allowed on any menu in the Sheriff's
facilities, other than for staff meals.
B. Booking Sack Meals
a. Up to 60 ADDITIONAL inmate sack meals shall be provided daily. These
meals are in addition to regular inmate meals.
b. These sack meals shall consist of:
i. Two sandwiches made with: 4 slices bread and 3-oz. meat and/or
cheese
ii. Condiments
iii. Fresh fruit
iv. Cookies
v. 1 packet of vitamin fortified powdered beverage mix
c. Sack meals shall be billed at regular inmate rates
d. “Mega Sacks” are utilized at the Fresno COUNTY Adult Facilities. “Mega
Sacks” are:
i. The Mega Sacks are intended to be consumed within 4 hours.
ii. Some Mega Sacks may have longer consumable hours, if the
sandwich/consumables are appropriate for longer periods (e.g. peanut

butter and jelly).
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C. Medical & Religious Diets
a. CONTRACTOR shall provide, at no additional cost, medical diets conforming
to physician-ordered specifications.
b. CONTRACTOR shall provide at mutually agreed upon pricing other
requested meals, such as, Halal, lacto-ovo vegetarian, and religious meals.
D. Policies and Documentation Requirements
a. CONTRACTOR shall keep on hand updated policies of its corrections diet
handbook.

XVIi. GROUP Il — Probation

Juvenile Justice Campus

CONTRACTOR must comply with the requirements set forth by the Board of State and
Community Corrections, as specified in the 2014 Title 15 Minimum Standards for Juvenile
Facilities, Article 9, as well as the California Department of Education, Nutrition Services
Division, in regard to Nutrition Standards.

CONTRACTOR shall meet all requirements and scheduled audits to allow COUNTY
reimbursement from the State for the National School Lunch and Breakfast Programs. However,
COUNTY desires food service of a higher quantity, quality, and flavor than the minimum
standard.

CONTRACTOR shall.prepare pre-portioned, temperature-appropriate meals at
CONTRACTOR's kitchen facilities, and deliver to 2 separate locations (Detention and
Commitment) at the JJC, where JJC staff will carry out food distribution to the living units.

Meal service by CONTRACTOR shall be prepared/delivered in individual reusable
consumer trays. Trays, including waste (leftover food) shall be picked up and disposed of by
CONTRACTOR.

CONTRACTOR shall be aware of future nutritional requirement changes made to the

National School Lunch and Breakfast Programs and make necessary menu changes by the
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effective dates to allow COUNTY to remain eligible for reimbursement from the State. Please
see Exhibit F, Implementation Timeline, and Exhibit G, Sodium Reduction.

Special diets must also comply with the Board of State and Community Corrections, Title
15, Article 9, as well as the California Department of Education, Nutrition Services Division, in
terms of Nutrition Standards.

CONTRACTOR shall prepare and deliver individual meals in sufficient quantity to
provide each minor three (3) meals per day and one (1) snack, seven (7) days per week. Each

minor shall be provided one (1) hot breakfast, one (1) cold [sack] lunch, one (1) hot evening

‘meal, and one (1) evening snack. Snacks usually consist of milk and cheese crackers or peanut

butter crackers. These snacks are served four (4) evenings a week, and on the other three (3)
evenings, the snacks consist of milk and fruit or raisins.

Delivery Times:

Commitment Detention
Breakfast/L.unch 5:15 a.m. 5:30 a.m.
Dinner/Snack 3:30 p.m. 3:45 p.m.

Delivery Times and actual Serving Times are different. Not all meals shall be consumed
for up to 2 hours after delivery, so COUNTY shall audit pre-meal preparation by CONTRACTOR
to ensure compliance with preparation regulations.

CONTRACTOR shall receive approximate meal counts twenty-four (24) hours in
advance. Final count shall be supplied 2-1/2 hours prior to each.delivery. Notification shall be
via phone, fax, or e-mail. Utensils for minors shall be disposable spoons only. Staff shall use
disposable knife, fork, and spoon.

Delivery:
CONTRACTOR shall be responsible for the delivery and unloading of meals, collection

of trays, utensils, and all waste generated from the provision of food from each of the defined (2)
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two delivery points within the JJC. CONTRACTOR shall deliver the meals in individual

consumer trays, and JJC staff shall distribute and serve the meals to the JJC living units.
CONTRACTOR shall pick up any and all equipment used to deliver meals prior to or at

the next scheduled delivery time. CONTRACTOR shall be responsible for cleaning all trays and

food service equipment.

Commitment Housing

Centralized Dining Hall — 70 juveniles housed, with a capacity of 240, in (2) two separate
locations (70 juveniles in Central Dining). These locations shall be served separately.
CONTRACTOR shall deliver Central Dining and High Security Pod Dining in separate food
carts.

Detention Housing

CONTRACTOR’s staff shall deliver the hot mobile food carts, with the appropriate
number of ordered of meals for juvenile meals to the Detention housing loading dock, and JJC
staff shall deliver the meals to the juveniles. JJC Dietary Aides shall separate, divide, and
deliver meals appropriately between units to include the CORE (702) building. Meal carts shall
be returned to the loading docks for pick up by CONTRACTOR prior to, or at CONTRACTOR’s
next scheduled meal delivery. However, carts for dinner meals shall be retrieved by
CONTRACTOR by no later than 8:00pm daily.

COUNTY shall allow CONTRACTOR full use of existing facilities, including capital
equipment, which includes loading lifters. CONTRACTOR shall provide the following:
Ingress/egress, subject to security requirements. Available limited storage space for evening
meal snack. The Detention Facility storage area is 8’ X 10’, with a 5’ X 7’ cold box. The
Commitment Facility storage area is 12° X 13’, with a 5" X 7’ cold box.

RESPONSIBILITIES OF THE CONTRACTOR
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Juvenile Menu and Meals Menus shall be approved by the California Department of
Education Child Nutrition and Food Distribution Division. Such menus shall be planned to
provide a variety of foods, preventing repetitive meals, and must be in-accordance with all
appropriate governmental agencies.

COUNTY participates in the USDA’s National School Breakfast & Lunch Programs for its
juvenile inmates.

A. The menu must be developed using the Healthy, Hunger-Free Kids Act of 2010

(HHFKA) as outlined by USDA regulation

B. CONTRACTOR must also provide training to the Food Service Director on the
processes required for maintaining reimbursement status (food purchases, recipes,
documentation, and USDA audits)

C. CONTRACTOR must meet the HACCP plan for juveniles that shall meet the USDA
requirement for such a program.

D. CONTRACTOR must assist COUNTY in implementing a Wellness plan for juveniles that
meets the USDA requirement for such a program.

Menus shall be provided to JJC administration for approval fourteen (14) days in advance
of the first items served.

CONTRACTOR must maintain documentation of menus as they are actually served, in
accordance with the State Department of Education. The Contractor must submit such
documentation weekly to JJC administration.

Medical/Therapeutic diets shall be available upon medical authorization, or as directed
by JJC administration. Specific diets shall be prepared and served to minors according to the
orders of the attending physician, dentist, as directed by the responsible health authority, or as
directed by staff. Medical diets shall be specific and complete and shall be furnished in writing to
CONTRACTOR. Special diets shall conform as closely as possible to the food served to other

juveniles.
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Religious diets can, in most cases, have a food item (like pork) be substituted with an
acceptable item, and the remainder of the regular menu.

Special holiday menus shall be designed for New Year’s Day, Easter, Independence
Day, Thanksgiving, and Christmas.

Upon prior naotification to CONTRACTOR, the JJC Administration reserves the right to
request a special menu, (i.e. cold meat plates, barbeques, etc.). During the course of a year,
specialty meals of this type may be requested a minimum of twenty-four (24) days in advance
for thirty (30) minors.

Menus shall include an ethnic variety, reflective of the inmate population. Ethnic foods
are representative of the population but are not served based solely upon the percentages of
the inmate population.

Food preparation methods shall include baking, broiling, and boiling in preference to
those methods which add extra fats and oils, such as frying. Spices and herbs and garnishes

shall be used to enhance the taste and improve eye appeal of the meal.
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EXHIBIT B

COMPENSATION

Optlon 2 - Pricing Based on the Enclosed Title-15 Compliant Menu

43

Proposal No, 22-003 Page 30

COST PROPOSAL GROUP | - FRESNO COUNTY JAIL
INMSTE POPULATION DALY MEALCOUNT  YEARLY MEAL COUNT
LOW HIGH LOw MG LOW HIGH PER MEAL PRICE
3,000 1,009 3000 3297 4005000 1205405 6 4282 0
1,100 1,149 3300 3397 1204500 1312905 B 3989
1,200 1,299 3F0 3867 14000 1422405 5 3744
1,300 1,299 3,900 4197 14zs00 53805 5 3537
1,400 1498 4,200 4497 153300 16414068 § 3.359
1,500 1,503 4 60D 4797 1p8250  7s0ece § 3208
1800 1,655 4,800 8087 1752000 1860406 § 3.071
1,700 1.7 5100 5397 185hED0 1980508 0§ 2952 0
4,600 1,699 5,400 5R97 1973000 2079405 2,847
1,400 1,959 5,70 5997 2080500 2988805 $ 2752
2,000 2,089 B.000 6297 2190000 2298405 § 2667
2,100 2199 8,300 8507 2299500 2407805 5 2.590
2,200 2,298 6500 6897 24000 25177405 5 2.520
2,500 2,904 3,400 7487 2518500 2626805 3 2456
2400 2455 7,200 7497 2528000 2716408 § 2.30M
2,50 255 7,500 TI97  LTETEY) 285808 § 2344
280 2558 7,800 80T ABATOD 2655408 § 2207
2700 275 8100 8397  2EBBEN  J0e4906 32,233
2,800 2,69 8,400 BBOT  SLSS0DD 34T $ 2203
2,300 2,899 8,700 BE9T  A175500  Aaaens $_ 2075
3,000 3,098 5,000 B237 3265000 3393405 § 2140
3100 5,149 830G 9597 33B500 3502805 § 2407 .
3,200 3,294 9500 9837 3504000 3612405 5 2,076
3300 3,359 9,800 10197 3513500 372905 S 2047
3400 3449 10,200 W0A0F ATA000 3831405 8 2020
350 3,566 10,50 10797 38350 30505 3 1994

Special Diat bisals $ 5.65
Staff $ 2.60

34 Pl BHIT Y 2021-22432-003 L2l Bervizes - #resno Courrty Tl uod Juvenile frstice Campus' 22 003 aod Sarvices  Frasen
Caperty Jadt aosl Jiveerd’s Jurtive Crmpuziioos
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EXHIBIT C

Self-Dealing Transaction Disclosure Form

SELF-DEALING TRANSACTION DISCLOSURE
FORM

In order to conduct business with the County of Fresno (hereinafter referred to as “County”),
members of a contractor’s board of directors (hereinafter referred to as “County Contractor”), must
disclose any self-dealing transactions that they are a party to while providing goods, performing
services, or both for the County. A self-dealing transaction is defined below:

“A self-dealing transaction. means a transaction to which the corporation is a party and in which
one or more of its directors has a material financial interest”

The definition above will be utilized for purposes of completing this disclosure form.

(1)
(2)
(3)

(4)

(5)

INSTRUCTIONS
Enter board member’s name, job title (if applicable), and date this disclosure is being made.
Enter the board member’s company/agency name and address.

Describe in detail the nature of the self-dealing transaction that is being disclosed
to theCounty. At a minimum, include a description of the following:

a. ' The name of the agency/company with which the corporation has the transaction;
and

b. The nature of the material financial interest in the Corporation’s transaction
that theboard member has. : '

Describe in detail why the self-dealing transaction is appropriate based on
applicableprovisions of the Corporations Code.

Form must be signed by the board member that is involved in the self-dealing
transactiondescribed in Sections (3) and (4).
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(1) Company Board Member Information:

Name: Date:

Job Title:

(2) Company/Agency Name and Address:

(3) Disclosure (Please describe the nature of the self-dealing transaction you are a party to):

(4) Explain why this self-dealing transaction is consistent with the requirements of Corporations Code 5233 (a):

(5) Authorized Signature

Signature: Date:

46




10
11
12
13
14
15
16
17
18
19
20
21
22
23
24

25

EXHIBIT D

NO HOSTAGE POLICY
RFP 22-003 Exhibit D

JAIL SECURITY

SECURITY: All Fresno County Jail facilities are “No Hostage” facilities.

The security of the Jail facilities is paramount and takes precedence over all installation
processes. Before the start of any work, the Contractor and any subcontractors shall review
with a representative of the Sheriff's Office and County Coordinator, the proposed
constructions process and how this work will interface with the Jail Facility operations. The
Jail Facility operations shall take precedence. Contractor shall perform their work in
accordance with the procedures established by the Sheriff’'s Office. Should any

revisions to any procedures become necessary, such revisions shall be reviewed and
approved by the Sheriff’'s Office before execution of such revisions. Exit facilities,

distress warning devices and similar devices and equipment shall remain operable at all times
in accordance with regulations of the State Fire Marshali.

The Contractor shall plan and execute all work in such a manner so as to prevent a breach of
the Jail Facilities’ Security or allowing an inmate to escape. This maintenance of security
shall remain in effect for the duration of the project.

The Contractor shall be responsible for preventing the introduction of any material or
equipment into the facility that could be deemed contraband. Such contraband shall include,
but not be limited to, tools, equipment, supplies, construction waste, and construction
materials.

Only tools, supplies and equipment necessary to complete a given task shall be taken into an
inmate occupied space. Such tools, supplies and materials shall be inventoried in and out of
the secured area by the Contractor. Any discrepancy shall be called to the attention of the
Sheriff's Office representative immediately.

The Sheriff's Office may want to limit the number of Contractor's employees in any

| one area at one time. Only employees with proper security clearance and identification issued

by the Sheriff's Office shall be allowed into the work area within the Jail Facilities.

- || Identification shall be obtained by the individual employee of the Contractor on an as needed

basis and only from the Sheriff's Office.

The Jail Facilities have no “Off Hours”. The Contractor shall confer with the Sheriff-Coroner’s
Office representative and County Coordinator on a case by case basis for all work to be
performed outside of normal business hours.

Any violations of security procedures which result in extraordinary man hour expenditures by the
County, such as for unscheduled searches to retrieve construction contraband or man hour
costs expended to report and/or recapture an escapee, will be the responsibility of the
Contractor.
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EXHIBIT E

NUTRITIONAL REQUIREMENTS

RFF 22-003 ATTACHMENT G

Attachment G - Nutriion Raguiramants

Compsrison of Previous and Current Resulatory Requiremenis under Final Rule “Nulvifion Standards in
the Notional School Lunck and Sehanl Rreokfast Progremy™ (published lanuary 26, 2H2)

P A

National School Lunch Prograin Meal Pattern

Food Group

Praviaies Raguiremenis K12

Current Requirements K12 |as of 7143

Fruit and Vegetables | '4- ¥ cop of fruit and vegetsbles | % - 1 cup of vigetables plus
combined per duy i -1 cup of finit per day
: Wote: Sundeals cee ollomed $n aelect ' 2up fnleor vegesade
umdar OVS.
Yepetables Mo specibestions oy fo iype of Weekdy reguisernent Tor:
viageinble subproup = durk proen
s redforauge
s Deans/pess (legutnes)
& staychy
=« ather (a5 defimed in 2010 Dictary
. o] Guidelines)
WoatMeat Alternate | t.5 .- Z oz eq. {daily minimutn) Daily minitaunt and weekly ranges:

{(MIMA) Grades K-5: 1 oz cg. min. daily (8-10 0z
waekly}
lf Grades 6-8 - 1 oz vg. rmin. daily (910 oz
| H weekly)
g i Grades 9-12 : 2 oz eq, mi, duly (10-12 oz
5 i weekhy)
| Gratns 8 servings per woek (minimum of : Dnily minimamn und weekly mutges:
1 1 serving per day) j Credes K-5: 1 oz eq. omn, daily (89 oz
i weakiy)
Grades 6-8 : 1 oz &, min. dstly (810 02
weekly)
Grades 912 £ 7 0z eq. min, daily {(iN-12 oz
weekly)
“Whole Grains Encouaged At least half of the prains must be whole
gmain-tich beginnitg July 1, 2012,
Beginning July 1, 2014, all grains must be
whole prain rich.
Milk 1 eup 1 cup

WVarigty of [t conlents allowed;
flyvor nit restricted

Mus: be fat-fres(onflavored/Mavored) or 1%
low Bt (umflavored)
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Compurison of Previous und Current Regulatory Requirements under Final Rulc “Nuzritien Stendards in

the Nagional Sehoed Luneh and School Breckfost Prograrms™ (published Tanuary 26, 2H2)

825 {optional grades 7-12)

750-850 (grades 9-12)

i Break [ust: Breal fust:
- 554 {gradey K-12) 350-50¢ (grades K-5)
400-557) {ggradcs 6-8)

Endhanced Moy Planting 450-600 {grades 9-12)
Tanch:
564 (gmdes K-6)
825 {gradeg 7-12)
633 {optional grades K-3]
Brealdhat:

354 {gradey K-12)
774 (optional grades T-12)

Negtricnt Based Menu Planning
Lunch:

664 (rrades K-6)

825 {grader 7-12)

633 (options] grades -3}
Breakfast: }
554 (gmdes K-12) ]
618 {optional grades 7-12) i

Previous Nutrlent Current Standards K12 s ofvidma l
Standards s - ’
Sodiym Target I: 5Y 2014- Target 2: 5Y 2017- | Final target: 2022-
Redwes, no set rargets is 18 23
Lunch Lunch Lunch
£1230mg (X-5); <935mg (K-5) =640mg {K-5;
=1360hng (6-8); <1035 (-3} Z710mg (6-8);
<1420mg (5-12) <10B0mg {9-12) <P0mg {9-12)
Breakfhat Breakfast Break (st
=540mg { K-5) =4i5mg { K-5); <430mg ( K-5);
<600mg (6-8% <535mg (6-8); <470ng (6-8);
=fdiimg (9-12 <5 70my {9-12 <500y (9-12)
Culories {min. only) ‘ Cslorfe Ranges {min. & max.}
Tradivional Mem: Planing | Ordy foud-Buved menu planning afiowed
Lanch: ! Lunch:
- 633 {prades K-3) 330-65) {grades K-3)
785 {grades 4-12} A00-T00 (gradas 6-8)

Sasurated Fat
<10% of tota] calories

v Batoruted Fat

<10¢% of total colores

Trany Fat: oo limit

New specification: zero rrams per serviog (Duiation Bbel)

Pes——
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EXHIBIT F

IMPLEMENTATION TIMELINE

Jun_ 20E2

RFP 22003 ATTACHRMENT J
Attachment Jf - Implementation Timeline

Implementation Timeline for Final Rule
"Mutriffon Standards [n the National School Lunch and School Breakfast Progirams”

Implementation of most mep] peguiements m the NSLE begins 8% 2012-2013. In the SBP, the meal
requiremnents (uther than mitk) will be implamented pradualty bepinning 8Y 2013-2014.

i Dietary Spacifications {to be met gn average over a week)

s ey I =
| Implemantation (School Year] for NSLP {L} and SBP (B)
Hew Reguirements i :
: o 201213 | 20134 | 201415 | 201516 | 201607 | 201718 | 2022123 |
Fruits Companeant
«  Offer fruls dadly L _}
= Truit quantity inerense to 3 copaiwesks | .— B.
| g demda L e L
Vegeishies Component I
.. DT veastables whpooeps wreekly [ e | |
Grains Companant
=  HulfFaf griins misst be whale gram—ich E B
+ Al greine s be whele-grain o LB B
% CHier weekly grains nmyes L. e
. MoatsiMeat Altvrnates Component
4 (i weekly moute'mest alemales nes L 4 , | [
(dily g, ) { i
- Milk Componemnt
e Dffeconly fat-fres {unflavored ar flavared) } g | | l ] r
ong love-got fonflnvored) misk i a5 < N i

Fa Golovie rngos ) 5 L l B _;‘ . I |

U n Spharased fat Tamit (ea charge) \ LB H H

Tw  Sedia Targebs 1 ¢

: 2 Taspei § [ i LB

! o Tangd 2 i i L.B

i o Final trget PR, N— Lh_
_Z_- ?'_zu grums af trans it par poctica 1 L B i

BMenu Planning

= Aaimpis FBMT upainkch

| Age-Grade Groups

»  Eahlizh agemuds groups: K5, 6-R, 9-12

I

-
i
b
g
|

Offer vs. Serve

»  Reimbursnble meals meat contain a finit er

vepetabile (142 eup winimun)

Nonharing

= Sapmr ailm. review cpcle

«  Condoct nelgeted surlent analysz v 1

e MR O 20008

B I . ) R
" 5 Fj_ I -
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EXHIBIT G

SODIUM REDUCTION

Attachment I -Sodium Raduct BFP 22-003 ATTACGHMENT |
Final Rule “Nutritien Standards in the Mational School Lunch and Schood Breakfast Programs {1/26/12)

Sodinm Redzction: Timeline & Amonni

i BaseHne: Tarpet 1: Target 23 i Pinal Farget:
.! Average ]
Age/Grade | Current July i, 2014 July 1, 2017 July 1, 2022
Gromp | Sodium Levels
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MAINTENANCE SCHEDULE

EXHIBIT H

RAFP 22-003 ATTACHRENT B

Attachment B -~ Equipment Malntenance Schedule

Equipment Deacripfion
Salvajor 300 Dispasals

Stern SWB 320/U31A

Stern STWI 10 Dishwaisher 1
Souttsmand VB425 lca Machine
Market Forge Steam Ketle DE-100
Cleaviand KDL-80 F

Cleavland Gas Steam Keltla KGL-100
Cleavland Gas Steam Ketile KGL-150

Global Foud Slicers

Food Cutter - Hobar HCa50
Food Cutier - Hohart 84145
Food Cutter - Hobart 84186
Vulcan hart 40 Gal Tift Skillet
Hobart A-200 Electic Mixers
Rankin Delux Gnlt Top TE36C
Montague Grlzzly & Burner Range
‘Teus T-35 Rafflgerator

Puke TEHF-BDPG Steam table
FEW Waming Gart

Sauthbin Ovens

Yulcan Ovens
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