MSEC RFB 22

TITLE PAGE

Request for Bids (RFB): #22-013 Food and Food Related ltems Issue Date: 11/19/2022

By: Susan B. Phillips, Purchasing Agent, phillips.susan@ccpsstaff.org, 410-479-1210 x1236

The purpose of this RFB is to establish a contract for the furnishing and delivery of Food and Food Related ltems
for the Child Nutrition Food Service Programs for Maryland’s Shore 7 Educational Food Service Consortium
(hereinafter referred to as MSEC). The Caroline County Board of Education (also “Caroline County Public
Schools” or “CCPS") is soliciting sealed bids for the member county school systems of MSEC. The county school
system members are: Caroline, Cecil, Dorchester, Kent, Somerset, Wicomico and Worcester.

Bid Due Date: Bids are due no later than 11:00 a.m. EST on Tuesday, January 11, 2022. Sealed bids,
labeled with the bid number and title, may be hand-delivered or mailed to: Attention: Susan Phillips, Purchasing
Agent, CCPS Support Services Building, 11348 Greensboro Road, Denton, MD 21629. Or you may submit an
electronic response, noting the Bid Title in the subject line, to bids@ccpsstaff.org. Faxed bids will not be
accepted. The opening is public and will be conducted in Conference Room A at the above address. If CCPS,
and/or its district buildings, are closed due to unforeseen circumstances on the day bids are due, bids will be
due at the same time on the next day that the CCPS and/or its district buildings are open.

MINORITY & SMALL BUSINESS ENTERPRISES ARE ENCOURAGED TO RESPOND TO THIS RFB

This bid must be signed by a person with legal authority to bind the organization to the terms of the RFB and
bid. Signature on this page constitutes your acceptance of the terms and conditions contained in the RFB. Any
bidder selected for award, including businesses outside of the State, must comply with registration/verification

requirements of the Maryland Department of Assessments and Taxation (see page 7, #15 Registration).

The authorized signature provides MSEC your acknowledgment and acceptance of the terms and conditions
contained in the RFB. When this page is executed by an authorized officer of MSEC, these specifications,
general terms and conditions, and price bid become a legally-binding contract between the successful bidder
and MSEC.

Bidder Name: g-\[l\SCO Eﬂg%fe‘r(\ ‘{\'\Q
Address: 33’5 Qo QGCLC\I\ C)f(\/\arc\z ﬁ:\ OD(O[‘AOU‘Q Cf-f\,/ ',ﬂf\ag &Igf)/}

Phone: 410-677-5500 Fax: Email:

Federal ID or Social Security Number: ‘7’~rlolf’570f‘l

MDOT MBE Certification # (if any): _fV A wation #: “74-391 3709 |
Date Bid Submitted: mU“’\'\ W\, 295 X Authorized Signatt M/ M

Printed Name and Title: ch'\\?-\ K S@\f\\ﬂ (m\\md -&--‘3{?& AN :\& e R

Accepted by MSEC: __= L{ﬁ i ZZ-
Award Limitations: "IM’Z’L b 3H23 “-)jh'l one - \!‘(’ﬂ—‘/ fﬁncwct 0(}'}70[75

10/2021



Section VI: PRICE BID SHEET

Bid prices shall be submitted as follows and shall include all costs associated with the performance of this RFB.
This includes, but is not limited to, salaries/wages, materials, equipment, fees, transportation, freight, overhead,
taxes, profit and any other related costs. All contract pricing is F.O.B. Destination and shall include freight. No
additional surcharges may be applied throughout the term of the contract nor will additional costs be paid.

Price bids shall be submitted on the basis of price per unit. Unit price must be given for each item and the total
prlce must be extended. In the instance of a discrepancy between the unit price and the extended price, the unit
price shall prevail. The quantities listed in the Bid Worksheets are estimates for bid evaluahon purposes only
unless other\mse stated herein. Payment term discounts will not be considered.

All bid prices and notations must be in ink. No erasures are permitted. Errors may be crossed out and corrections
printed in ink adjacent to the crossed-out error or in any margin or some other visible and appropriate place on
the same page as the correction. The explanation need only be the full name of the person having lnltlaled the
correction and shall be printed in ink.

Note: Unit prices bid must be rounded to 2 decimal points.

The Bid Worksheet of all food items is provided in a separate Excel document. That document must be
completed and returned with this Price Bid Sheet. Transfer the total sums for each category from each
sheet within the Bid Worksheet. Return one hard copy and one electronic copy in Excel format.

A. Canned and Packaged Goods Total: $  $1410,800.66

B. Frozen and Refrigerated Goods Total: $__s2s45067.90

C. USDA Foods Total: $  $12,006.00 . .
D. USDA Food Storage & Delivery: $_ $133,920.00. .k

TOTAL BID AMOUNT (SUM OF A, B, C, D) $ 3410128455

Note: Please indicate if you use a Value Pass Through Method other than listed in 2.20.2: _no

The undersigned certifies that the bidder has carefully examined the bid instructions and specifications and
agrees to perform the Contract including, without limitation, providing and furnishing any and all of the labor,
materials, tools, equipment, and services necessary. The bidder hereby agrees fo furnish the required work at
the prices and terms stated. ' '

v
S

! acknowledge receipt of the following amendments (list # and date);__Amedment {(exiension), amendment 2 (Q84)

Bidder Name: Sysco Eastern MD

Price Bid Compiled by; e/ Sty (print)
il + M March 11, 2022 :
/ 7 {(sign and date)

29 | S ‘ Rev. 10/2021




kem# Description

Cs Size

Approved Brand or
MSEC Approved Equal

Quantity

Product of
Us{¥or
N?

Brand Bid CN Sarvings/CS

CN Serving
Size

Bid Price Per
Case

Total Price

Canned/Packaged Products

1 Apples, Sliced, Water Packed

6410

Privata Label 1st Quality

180

CS |SYSCLS when avail

$58.73

$11,158.70

1487968 - syscls, Man Code #
FFSLROG0Osys2

6410

Private Label 1st Quality

630

CS |S8YSCLS

$48.44

$30,517.20

1501238 - sys cls, Man code
FFASUB000sys02

e

Bush's#1638

CS |BUSH'S Y

$36.01

$18,005.00

Private Label 1st Quality

$0.00

BreakfastBreak, 2 Grain and .5 Cup Fruit Equivalent

60/ct

East Side Enfrees #61114,61119,
6110961103,61106,61115,

CS NiA

$0.00

44/C5

Kellogg's#18589 {Other ilems
Similar to ES Foods)

CS Notables Y

$0.00

Cereal Bar, Shelf Stable,
5 Equivalent

218/CS

Notables#38102 (Other items
Similar to £S Foods)

Darlingfon
Farms#26423,26424,26425

CS [014015,7053357, 7036607\

CS [NA

$48,520.00

$0.00

96/CS

Kellogy's#b9772,59778,
3800090819 .

$58,310.00

Careal, Bowl Pack,
6 |Equivalent

1 Grain

96/CS

Keilogg's

CS Y

$29.78

$62,538.00

- List All Varieties Available
corn pops 4044632, apple jack red
sug 2093476
Frosted Mini Wheats# 5769856
Rice Krisples#4044681
Special K#4044699, frost flake
4044707, frootloop 4044608

General Mills

2,100

&3] Y

$29.17

$61,257.00

cinn chex 3295031, corn chex
4631907, cheetio 2177584, HN
cheerio 4044558, rice chex
1974942, lucky charm 1912987,

apple cin cheerio




Cereal, Bowl Pack, Gluten Free, 1 Grain Equivalent 96/CS General Mifls 1400 { CS $29.17 $40,838.00
- List All Varieties Available
Cinnamon Chex#38387
Comn Chex#33213
Fruity Cheerios#31916
Muligrain Cheeries#32263
Chip, Toriilla, Crispy Rounds, Reduced Fat, Gluten Fres, W, 2
Grain Equivalent 6411 A5 oz. | Frifo Lay Tostitos#30103 200 CS $6,138.00
6/2LB  |Mission Foods #8618 $27,220.00
Chip, Tordilla Nacho Chs, Walking Taco $10.475.00
Cranberry, Dried, Sweetened, Whole, W, .5 Cup Fruit
Equivalent 200/CS | Ocean Spray Craisins 300 o1} Y $46.32 $13,896.00
- List All Varieties Available
Blueberry#23448,
Cherry#23444, 2270448
Crange#22545,3883299
Strawberry#23445, 2295203
Waiermelon#22044
44 Gallon |Kraft#377542/54355 50 CSs $0.00
441 Gallon |Private Label 1st Quality Kens 5096757 $2,557.50
i
Dressing, Butermilk Ranch, Lite, Shelf Stable, Individual Packs, 200/
12 grams 12 Grams | Sauer#6504 1000 | C8 $0.00
200/
12 Grams |Private Label 1st Quality Kens 4949054 $19,570.00
Dressing, Dijon Honey Mustard, Fat Free, Shelf Stable 10011.5 OZ |Kens $11456.00
Private Labei 1st Quality $0.00
; L .. ",
100A1.5 OZ |Kraft 150 CS |Kraft Y §27.53 5412950
Private Label 1st Quality Kens, 4949897 Y $2148 $3,222.00

Grahams, Min, 51% WG, 2 Character Shaped Per IW Package,
1 Grain Equivaient

30072 Count

MJIM's

1,000

C3 Y

$29.88

$29.890.00




- List All Variefies Available
Chocolale#402001
Vanilla#4040C1

Cinnamon# 403001, 5357322

Graham, Bite Sized, Theme Shaped, " Min, 51%
17 |WG, 1 Grain Equivalent 150/CS |Kellogg's 200 CS Y $33.36 $6,672.00

- List All Varieties Available
Chocolate#30100-40239, 8354664
Cinnamon#30100-40221
Original#30100-40213

. Graham, Bite Sized, Character m:.mnm_.,__ ma.m_nmmﬁ Flavored,
18 |Baked, Min.51% WG, 1 Grain Equivaleni 300/CS  {Pepperidge Farms 200 CS |NA $0.00

- List All Varieties Available
French Toas#25082

Honey Bun#25083

Granola, Shelf Stable, W _um_._o:. _umm:.Emza Tree NutFree, 2

Grain Equivalent Kellogg's#11458 3136908 . ) $57.405.00
. . B - - — - - . $0.00
Jelly, Grape, Poriion Control Pack, 100% Concord | 200/05 oz.
20 |Grape Jelly Cup Distributor's Choice 240 S |smuckers 4043923 200,50z $15.90 $3,816.00
- ListBrand and Code
House recipe 2811834 460/ 500z
__Eom,n 100% Fruit Juice, With Om_n_:&_,a.mm 0z., Shelf Stable
21 |Box, .5 Cap Fruit Equivalent 40/4.23 oz, }Apple and Fve 2200 | CS $21.14 $46,508.00
Country tme Ardmore brand apple
2200293, fruit punch 2243228, Y
Juice, 100% Fruit Juice, With Calcium, 6.75 oz, Shelf Stable
22 | Box,.75 Cup Fruit Equivatent 40/6.75 oz. | Apple and Eve 5500 | CS Y $14.67 $80,685.00
Motts 0391534
Mayonnaise, Porfion Contret Pack, moo__
23 |gramseach 12 Grams |Disfributor's Choice 200 CS Y $4,322.00
PPl 6379829
200/ 2gram
278 0z. |Hershey's 4000 | C5 |N/A $0.00
TruMoo 4000 | C§ [NA 30.00
25  |Mustard, Portion Control Pack, 5.5 grams each 5.5 Grams | Distributor's Choice 200 CS Y $14.13 $2,826.00




heinz 4006648, 500 / 200z

s,

& "3 Ky i e ity
Mustard, Prepared Yellow, Gluten Free, 1 Ga
Resealable Container, 1 Pump Insert To Be Included in Each

Pouch Pk

Case 6/ Gallon 7060655 $26.39 $1,58340
SH#10 or
Private Label 1stQuality when avail $36,260.00

28 | Oranges, Mandarin, in Natural Juice, Whole Segments Cups 72145 0Z Distributor's Choice 200 Cs when avail $22.36 $4.472.00
Dole 36/40z 6704076
$4,988.75
$40,554.00
31 |Rice, Brown 251b.Bag | Distributor's Choice 500 | Bags ¥ $18.68 $9,340.00
Parexcel 2047177
32 1Sauce, Hot $4,554.00
.m_.:m: m._._mnw Oman__mz.ﬂ._ 33?::#....8. Om&m:msn_.h w..m.p .
33 oz,Can 24/8 0z. |Switch 200 Ccs $0.00
-List All Varieties Available
24/84 oz. [IZZE 200 Cs Y $15.88 $3,176.00
blkbemry 5152932, grapefruit 5152948, clementine, 6204640, apple 5152966
i o AR S
Smart Srack Compliant, Bar, WG, 1
34 | Grain Equivalent $0.00
Frifo Lay 2,000 ¥y $36 $72,740.00
cheetos 4360762
i 35 o
Smart Stack Compliant, Corn Chip, Triangle Shaped, WG,
36 |Reduced Fat 72 0z. |Frito Lay 3000 | C8 y $24.74 $74,220.00




cool ranch 5073130, sweetchili
7700812, Flamas 4838768, nacho

Honey Roasted#123178C

37 |Fquivalent 1501 oz. |Kelloggs#20150 80 Cs 5640214 ¥ $34.32 $2,74560
w_.:mn m.:mn.x aosv__mzw‘oﬂmnxm:. O:mwwm Flavorad, wn.:.mﬂm
Shaped, Bite Sized, 1 Grain Equivalent Kelloggs#10480-2 1000 cs 2098259 $33.36 $33,360.00
Smart Snack Compliant, Goldfish, Cheddar, Pepperidge Farm Cheddar
Min.51%WG, 1 Grain Equivalent 300/CS | Goldfish#18105 $56.11 $12,344.20
- List All Varieties Available
Smart Snack Compliant, Grahams, Bite Sized, Character Bug Bites#30100-55644
Shaped, Min. 51% WG, 1 Grain Equivalent 210/CS | Scooby Doo#30100-5068% 560 ,bug 0444598, haney graham 2093213, 55093 $28,520.80
m?m;mzmox Compliant, Popcom, <,<m. Gluten Free, White
41 |Cheddar 72/5 0z. |Frito Lay#25566 2060 CS |7095624 y $27 52 $5,524.00
24{75 oz. |Pirate's Booty#81662407 50.0¢
721875 oz
42 | Smart Snack Compliant, Potato Crisp, Baked, Gluten Free 72/8 0z. |Frito Lay 100 CS |BBQ, 6725335 |y $29.59 $2,959.00
- List All Varieties Available
BBO#32078
Cheddar and Sour Crean#56882 reg 6725313 |y
mm,m: Snack OQ%_ ant, m_mm Om.am_ and _smasam‘ oW \m,nmma. ] 80/1.41 0z, ]
43 |Min. 51% WG, 1 Grain Equivalent 80/1.59 oz. |Kellogg's 1500 | CS ¥ 33478 $52,170.00
- List All Varieties Available
Originaf#11052 2880189
Chocolate ozv#\_ammﬂ -7012485
Smart Snack Compliant, Vegetable Crisps with Carrof, Bell
Peppers and Spinach, Ranch Flavored, Baked, Gluten Free 30M.00z. |Herrs#8345 $0.00
7 s —
mam: .m:mnw Compliant, E.mﬂm: mmn_mn__ 100% zmamm Spring, 8
oz Leak Proof Plastic Container With Screw Top Lid, Must Be
Able To Vend 48/8 0z. |Nestie Pure Life 2500 | CS 4679009 y $10.65 $26,62500
.mam;.mzm% .OO:,E mim S_wﬁmﬂ_ wOQma_ Soﬂ_ szﬂm_ wu::m_
16.9 oz, Leak Proof Plastic Container With Screw Top Lid, Must
46 |Be Able To Vend 24116.9 oz. | Deer Park 3262474 32/51r y $13.08 $327,000.00
Sunflower Seeds, IW, 1 MMA Equivalent,
47 |135 mg. Sodium or Less Per Serving 150/CS | SunRich Naturals 200 | CS [N/A $0.00
- List Alt Varieties Availzble
Blazin Hot#12317581




Tuna Fish Chunck Light, In Water, Pouch Pack, Buy American

Starkist#740110

2092393

$5432.00

Compliant

TOTAL

$1.410,800.65




ttem Description Cs Size awmmﬂﬂﬂwoww___mnﬂm_ Quantity Brand Bid 1%* CN Servings/CS ﬁﬁzsp % Total Price
Frozen/Refrigerated :
1 |Juice, Foil Top, 4 oz. . 7214 0z |SunCup 7,000 | CS |apple 8777627, grape 67756751, orange 6777684, FP 7134 $15.73 $110,110.00
Ardmora Farms 7000] CS Y $20.10

apple 2200293, FP 2243228,
grape 2313310, orange 2200319

Pillsbury #133686000

$63,792.00

Bread, Breakfast Slice, W,
3 |Min. 51% WG, 2 Grain Equivalent 7G/CS  |Sky Blue 500 | €S Y $33.27 $16,635.00

Super Bakery 500 | C8 Y $40.73 $20,365.00
7089831, wild berry 2061700

Bread, Mini Loaf, Min. 51% WG,
4 |1 Grain Equivalent 120/CS | Super Bakery 500 | C8 [N/A $0.00

, W 240/CS | Bake Crafters#1816 1,200 6094500 Y $26.78 $32,136.00

Bun Honey, Breakfast, WG

.mﬁmm_snmﬂ Bar, IW,
& IMin. 51% WG, 2 Grain Equivalent 48/CS |READI-BAKE 3500 C§ Y $32.25 $112,875.00

Banana choc 8610051, oat choc
chip 8559417

Broceali, Florets, [QF, .5-2" Head Qmamﬁm:z 2.5" Max
7 |Length, Domastic, Grade A 122 |b. |Norpaci3970-10420 500 | CS when avail $0.00

Simplot#524664 500 | CS |sys ref 983265 $20.48 $14,730.00

Burrito, Vegetarian, Black Beans, Southwest Vegetables
and RF Monterey Jack Cheese, 51% WG, Colorful
Ovenable IW, 2 Grain & 2 M/MA Equivalent

Los Omgm%.:mwm Braakfast egglchs/saus 7076249

Carrots, Muiti Color, Orange and Yellow, 3/8" Bias Cut,
Domestic, Grade A

Norpac#11491 1038660

when avail $27.01 $8,103.00




Cheese and Bean
Pockets, 51

ed, Southwest Flavored, Mini

% WG, 2 Grain & 2 M/MA Equivalent 8/2.25 b. $0.00

Fathers Table#77044

Chicken, Tenderloins, NAE, W_:#mz Free, Allergen Free 2
11 |M/MA Equivalent 2{51b.  {Perdus#56203

$335,280.00

Corn Dog, min 51% WG, 2 Grain &

2 M/MA Equivalent State Fai?8321 $31,926.00

Com, Sso_mv x.m.Em_. Yellow, _ua.Nm? Uo.?m.m:p w_ﬁm% A,
13 |No Added Sodium 1212.5 b, |Norpac#16431 520 | CS $0.00

12/2.5 b, |Simplot#187332 520 | CS |sys cls 3533485/when avail $42.17 $21,928.40

14 |Cookie Dough, WG 192/1.3 oz |Fat Cat Scones 25 CS |N/A $0.00
Chocolat Chip WGCCC192-18
Double Chocolate Chip
WGDCC192

Snickerdoodie WGSC192
Celebration WGCELC192
Vanilla Sugar Cockie WGVC192-
15

AL

Fish, Alaskan Pollock, Fully Cooked, Grilled, Pre
Pertioned IW, 4 oz.

Trident#420209 2668921 $53.312.00

Fish, Salmon, Fully Gooked, Grilled,
Pre Portioned 1W, 3 oz. AQ/CS | Trident#4 16748

CS |505366

Tmz_sﬂ::m.ah .qE.me 8/1, 2 MIMA m.acam_m.:ﬂ Gluten
17 |Free 80/CS  |Kunzler#1079 31001 C3 $0.00

Perdus#65669

$61,070.00

3

French womﬁ m:nxm. n_zzmamm@mNmaq _m.m;o‘aﬂmmh._i.
1.5 Grain & 1 M/MA Equivalent

110/CS | Sunny Fresh#d0094 £gg02198380 $30. 16 - bakcraft 7053071 $52.

Sabra#34474 1147919

$19,545.50

Mixed Vegetables, Broccoli, Cauliflower and Carrot
20 |Blend, Domestic, Grade A, IQF, Uniformly Sized 12/21b.  |Norpac#171-03016 500 | C8 when avail $0.00

Simplot#188339 500 sys cls 1263623

$19,550.00

3

21 |Muffins, Min. 51% WG, IW, 1 Grain Equivalent 96/CS  |Muffin Town 10,500 CS yes $322,770.00




72/CS  {Otis Spunkmeyer 14,000 CS $0.00
48/CS  |Sarah Lee aka Chef Pietre 21,000] CS $0.00
96/CS  |Sky Blue 10,500| CS yes $27.47 $288,435.00
T2/CS | Super Bakery 14,000 C8 $0.00

- List All Varieties Available

Muffins, Min. 51% WG, 1W, 2 Grain Equivalent

48/CS

Muffin Town

5,100

CS

yes

$145,197.00

Sky Blue

5,100

CS

yes

$126,837.00

double chee, choe chip, banana,
blueberry, double choc, choc

ﬁ.m:amwm. Turkey mmcmmum Wrap, Min. 51% <.<m_ W, 1
Grain & 1 M//MA Equivalent

63/CS

Foster Farms#97169

jimmy dean 3289502

$36,610.00

24

.ﬁm:nmxm.“m. Maple, M .

, IW, Min. 51% WG, 2 Grain

Equivalent

72CS

Eggo's Maple#92562

3,800

CS

2088071

$30.16

$114,608.00

Pillsbury Maple Burst#132259000

4386712

$146,110.00

Sauce, General Tso, Sweet, Salty, Spicy and Sour
Flavors, 186 mg. of Sodium or Less Per 1 oz.

415 |b.

JTM#73450

1540832

$21,728.00

Sauce, Mandarin Orange, Sweet Orange Flavar, 129 mg.
of Sodium or Less Per 1 ¢z,

15/2 1h.

Chef's ComnerffOFC-2171

250

JTM 8056980

yes

$69.10

$17,275.00

Smart m.:mnx. Compliant, _uB.Nm: b_._om Cup, waooﬁ:
Texture, 100% Fruit Juice, No Added Sugar, .5 Cup Fruit

97 |Equivalent 84/CS  |Country Pure Sidekicks 400 | CS yes $32.64 $13,056.00
kiwi / strawberry, orange /
cream, banana cherry
9/CS  [J&d 350 | CS |N/A $0.00

-List Ali Varieties Available

£y

Sour Cream, Grade A n: fured Cream Only, Individually
Code Dated, 1 oz. PC, Gluten Free

100/1 oz.

Daisy Brand#|DP100

3,000

5321906

$43,500.00

28

Sweet Potato Roll, Uriced, Min. 51% WG, IW, 2 Grain
Equivalent

3B/CS

Hadley Farms#0377 IW

8,400

CS

4588739

yes

$161.448.00




Tofu, Chunks, Breaded, 2 M/MA Equivalent 8/3.375 Ib, | Asian Food Solutions#31001

Tortila 6, Flour, Ulira Grain, RS, Min. 51% WG, 1 Grain
Equivalent

0443295 S&K

30/12 ct. |Aztece#06109 $74,214.00

Turkey, Sausage Links, Country Recipe,

1 MIMA Equivalert 160/CS

Jennis-0#6140 2,800 | CS | 7042716 yes $81,844.00

Turkey, Sausage, Italian Crumbles Jennie-C#639630 48930580

. Xm _omm.,m, Morningstar
Farms#49933

Vegetarian, m:ﬁ.ﬂ va_,_, Spicy mumvo_h m.mm:,_ 2 MIMA
Equivalent

Vegetarian, Nuggets, Made From Soy Protein, Lightly Morning Star Farms#289389-
Breaded, 1.75 M/MA Equivalent 10 Ib. g7762 100 | CS |8821814 yes

Shrimp Popper, WG Rich's #47039

TOTAL $2,545,067.90




Product . N .
. CN CN Sai Fee For ] Commercial | Commercial
ftem # Description CSSize Approved Brand or Cuanti BrandBid | ofUS =i T e

WMSEC Approved Equal olomza.wﬁ ServinasiCS| Size DffCase | NOVCS Service Coda Price Total Pice
1 {Apple, Fresh, Red Sliced, W, .5 Cup Fruit Equivalent 100/20z. | Appeeling Fruit#5658324-00400 2,800 3] §4.32 $12,096.00
Peterson Farms #21005 2,800 $0.00
- %uﬁwm:? Unsweetened, IW, Loose ﬂmnMrommm. ] n:%ﬁE: : ,
2 |Equivalent 96105 Petersen Farms 1,250 C5 $0.60
National Food Group 1250 cs $0.00

- List All Variefies Available
Cinaamon Unswestenad#ASA10013
Criginal Unsweetened#ASA10001
Peach Unsweetened#ASA10017
Strawberry
Unsweelened#ASA10014

Beef Patty, 100% Beef, Fully Cooked, Grill Marks, Gluten
Free, Allergen Free, 2 MMA Equivalent

JTM#CPSE70

Beef, Fully Cooked, Thinly Sliced Seak, Seasoned, RS, 2
2 |MMA Equivalent

Maidrite #75156-85150

Toat, Sloppy Joe, Fully Cocked, Reduced Fat, 2 MIMA
Eguivalent

ng, Taco wibeef, 2 MIMA Equivalent

S denset it
Meatbal, 100% Besf, Fully Cooked, Gluten Free, Soy Free, 2
MMA Equivalent

Pasta, 51% WG Rafi
MAA Equivalent

25

ik ol

4 |Cheese Siick, Mozzarella, Siring, W, 1 MAMA Equivalent 168/C3  jBongards#40295-1 3,500

Land { Lake's#59701 3,500

5 {Cheese, American, Yellow, Sliced, .5 MMA Equivalent 6/5 . Bongards#10137-1 325 ] $0.00

Land O Lake's #46255 325 5

$0.00




Cheese, Cheddar, Shredded, 1 oz 1 MMA Equivalent

4{5 1.

Bongards#75519-1

1,150

$0.C0

Land O Lake's #41749

Cheesa, Mozzarella, Shredded, 1 oz. 1 MIMA Equivalent

455 b.

Bongards#75507-1

400

$0.00

Land O Lake's #41698

Macaroni mmn‘ojmmmm. min 51% WG,
1 Grain &2 MMA Equivalent

166/2.8 0z

JIM#5756CE

14195

50.00

Land O Lake's #43274

00

Pasta, 51

Equivalent

% WG Penne with Affredo Sauce, 1 Grain & 1 MMA

6/5 1b.

JIMBCPST74

873lb

Rich's#85219

1,100

Rich's#65225

Rich's#85274

Chicken, Quesadilia,
min 51% WG, 2 Grain & 2 MMA Equivalent

Schwanns¥78373

300

$0.00

ConAgra#r7387-12532

Maxstix Chees WG

ConAgra#77387-12722

“[PrzaCheese, Sufed Crust51% WG, 2 Grain &2 MMA

Equivalent

ConAgra#77387-12816

" [Fizza, Cheese,

100% Mozzaralla,
min 51% WG, 2 Grain & 2 M/MA Equivalent

ConAgra#trr387-12887

Pizza, Cheese,
=

Pizza, Turkey Pepperoni, 51% WG, 2 Grain & 2 MMA
Equivalent

Schwans#68591

Schwans#68592

10

Pizza, 5" Round IW, Cheese 51% WG, 2 Grain & 2 MiMA
Equivalent

ConAgra#7 738712537

250

Schwans#5355632

11

Fizza, 5" Round, Cheess 51%
Equivalent

60/CS

ConAgra#f 738712514

200

50.00

Schwans#72580




Fizza, Brealdast W, 51% WG, 2 Grain & 2 MMA Equivalent

70103

Fizza, m o:.ﬁ. EQ.GDN %monmmwmm USDA Foods Flour _._E.:
Glulen, Fiour White Wheat, Cheese Mozz LM PartSkim,
Chegse Wht Bloci)

2

sl ﬂru«w..& e

Pizza, 10 Cut, WG 120z (Processes USDA Foods Flour High
Gluten, Flour White Wheal, Cheese Mozz LM Part Skim,

14 [Cheese WhtBlock) 100/CS  |Mickey's #G16C16510F 300 o] $0.00
Commodity Product Utilizing Chicken 1060103 - White
Chicken Paity, No Anfibiofics Ever, Fully Cooked, WG, 2 MIMA
1 |&1 Grain Equivalent 3.00 0z 173105 | Tyson #10703040928 1,500 C5 $0.0C

Gold Creek #751421

Chicken Paity,No Anfib

intics Ever, Fully Cooked, Hot'N Spicy,
WG, 2 MMA & 1 Grain Equivalent 3.00 0z

Tyson #10703140826

Gold Creek #751431

Chicken Nuggeis, No Emc_amnm Ever, Fully Cooked, WG, 2
M/MA & 1 Grain Equivalent

Tyson #10703640928

1,000

c8

50.00

Gold Creek #791401

i

$0.00

ChickenTender, No Antbiotics Ever, Fully Cooked, WG, 2
MAEA & 1 Grain Equivalent

Tyson #10703340928

$0.09

Gold Creek #791441

Chicken, Breaded Fitel, Hot & Spicy, Made wWhI Musde, No
Anfibiotics Ever, min 51% WG, 2 MMA &1 Grain Equivalent

Tyson #10703120928

$0.00

Gold Creek #792431

Chicker, Greaded Fillet, Made wiWkl Muscle, No Anibiotics
Ever, min_, 51% WG, 2 MMA &1 Grain Equivalent

Tyson #10703020928

$0.00

Gold Creek#792421

Chicken, Popcorn Style, No Antibiofics Ever, min 51% WG, 2
MAMA & 1 Grain BEquivalent

Tyson#10028400928

$0.00

Gold Creek#791403

Chunks,

Chicken, Breaded, Made with Whole Muscle Dark Meal
No Anfibiogics Fver, 2 MMA Bquivalent

Tysong#24450.

3

Chicken, Drumslick, Breaded , No Anlibiolics Ever, 51% WG,
FC, 2 MMA Equivalent

Tysordf1666010928

Chicken, No Anibiotics Ever, Fajita Dark Meat Strips, 3.0 0z

160/CS

Tyson #10046210928

200

CS

$0.00

239{CS

Gold Creek#791896

200

CS

$0.00




Yangs #8-52724-15552-4

Pallock, Filet, min 51% WG,

Trident#418317

2 MMA Hquivalent

Trident#418318

418320
= T
4 |Pollock, Ntgget, min 571% WG, 2 MIMA &1 Grain Equivalent 100/Cs Trident#418322 [#5] $0.00
Commodity Product Utilizing Flour 100912 .
Breakfast Round, Pre-Baked, IW,
1 |min.51% WG, 2 Grain Equivalent 126/C5  |Rich's: 250 CcS $0.00

- List Ali Varieties Available

2

Flathread, Round, &', Min. 51% WG, 2 Grain Equivalent

1442 0z. | Rich's#15181

100

CS

Commeodity Product Util

ing Potatoes 100506

MeCain #1000004108

McCatn #MCX50

hed Shapes
T

McCain #OIFO0215A

Turkey, Oven Roasted Sliced

Jennie-O# 230324

Jennig-O# 231818

Product Utilizing Turkey Chilled-Bulk 108124D

Pre Cooked Crispy Turkey B

-0 #209612
=

8/2-2.51LB |Jennie-Q#213008

Peppearon] Style Seas Turkey 15 slicesfoz

Commodity Product Uilizin s Whole Lig Bulk-Tank 160047




1 Scrambled Egg Patty 369/CS  |Sunny Fresh #41710-110033239 150 CS $0.00
2 Tortilla Wrapped Omelet, Turkey Sausage & Cheese 96/CS  |Sunny Fresh #40254-110034508 150 CSs $0.00
3 Tortilla Wrapped Omelet, Egg & Cheese 90/CS Sunny Fresh #40355-110034509 500 CS $0.00
4 French Toast, WG, Cinnamon Glazed 110/CS | Sunny Fresh #40494-110034449 450 cs $0.00
Commodity Product Utilizing Tomato Paste 100332
Ketchup, Tomato, LS, Sweelened with Sugar, 1 Gallon Plastic

1 |Resealable Container, 1 Pump Insert Included In Each Case 61 Gal Red Gold#REDYL9P 300 Ccs $0.00
Heinz 300 Cs $0.00
2 |Marinara Sauce, Dipping Cup, 1.25 0z, IW, Shelf Stable 264/CS | Red Gold#REDNAHZC264 200 CS $0.00
3 |Salsa, Dipping Cup, 1.5 oz, IW, Shelf Stable 264/CS  |Red Gold#REDSCHZC264 200 Cs $0.00
4 |Sauce, Spaghetl, Sweetened With Sugar, LS, Glulen Free 6410 Red Gold#RPKMAIE 500 cs $0.00
Heinz 500 cs $0.00
5 |Ketchup, 100% Natural w/ sgr 1000/9GR | Red Gold #REDYLIG 800 €s $0.00
1000/8GR  |Heinz #10013000565001 800 Cs $0.00

TOTAL $12,096.00




Item #

Description

Examples of Fee for Service and Direct Delivery

USDA Foods

Quantity

Fee Per Case

Total Price

USDA Foods Delivery & Storage

Cost to Receive, Store And Deliver USDA
Foods Based On A Fee Per Case

Apple Sauce Cups, Strawberry Cups, Canned Pears,
Canned Peaches, Beef Taco, Beef Burgers




Category Description Total Price for 1 year
7l Canned & Packaged $1,410,800.65
2 Frozen & Refrigerated $2,545,067.90
3 USDA Foods $12,096.00
a USDA Foods Delivery & Storage $133,920.00
1 YEAR TOTAL $4,101,884.55

Transfer totals to page 29, Section VI: Price Bid Sheet, of the bid document.




Section II: Qualifications/Experience Affidavit

Submitted By: W%

MSEC reserves the right to contact additional references not contained in this Affidavit. Information obtained from the
references provided and. any additional references not listed will assist MSEC in making the determination on bidder
responsibility. If MSEC, in its sole discretion, determines that a bidder’s references are inadequate, MSEC reserves the
right to determine the bidder is not responsible and reject their bid.

Bidder shall have been a regular provider in providing frozen, canned, and packaged goods, in an occupied K~12 school
building, similar in scope and complexity to the described requirements, for a period of not less than five (5) years from the
date of issuance of this bid. MSEC may consider the experience of the bidder's key personnel toward the experience

requirement. The shown ability to properly service and meet the requirements of MSEC will be given consideration. '

1. How many years has your company been in business? 41 years with Sysco

1a. Has your organization operated under another name? If so, please list: Lankford Sysco Food Services

2. Listatleast three references for contracts similar in size and scope to the work described herein which your organization
has completed within the last 3 years (include all requested information).

Project Name: _Salisbury University

Scope of Work: Food & Foodservices supplies

Address: 1101 Camden Ave, Salisbury, MD 21801

Contact Person: Jeff Cana_da ' .

Phone Number: 410.548.2971. Emai: JHCANADA@Salsibury.edu

Project Name: J0int Services Prime Vendor

Scope of Work: 00d & Foodservices supplies
Address: 2405 Gun Shed Rd, Building 2261
JBSA SRTERR fouston, Texas 78234

Contact Person:
Phone Number: 4104660033 Email: Clemente berrios2.naf@army.mil

Project Name: Air Force AFNAF Prime Vendor

Scope of Work: Food & Foodservices supplies

Address:  AFSVC/VMFN Bldg 1, suite 156, Lackland AFB, TX 78236-9854
Contact Person: 1<aren Drake

Phone Number: (210) 395-7756 Emgl: karen.drake@us.af. mil

4. How many people does your company presently employ on a: full-time basis? 400 Paﬁ-tiﬁe basis?
5. Has your company been terminated from a state or county funded project within the last 5 years? If yes, explain. NO

6. Has your company failed to complete the contracted scope of work on any contract of similar scope or size within the
last 5 years? If yes, explain. NOQO :
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7. Has your company been involved in disputes while under any contract similar in size and scope that has resulted in
arbitration or litigation against it or the owner within the past 5 years? If yes, explain. No

8. Has your organization performed any contract for any unit of the State of Maryland or any Gounty Government or Scheol
District over the last five years other than those listed in Section 27 (Please list names, addresses, dates and the government
.employee responsible for accepting the work) Use additional sheets if necessary.NO

9. Has your company or any of its officers or employees ever been found guilty of any criminal act in regard to the
performance of a government contract or subjected to any penalty, termination for cause, or liquidated damages arlsmg out
of poor or non-performance? Explain,

10. Has your company ever been suspended or debarred from bidding on local, school, state or federal contracts for any
reason? Explain. NO

11. Has your company ever filed for bankruptcy/receivership.or any other similar defalcation? Explain. NO

12. Are any officers or employeés of your company employed by any of MSEC's Boards of Education or local government?
Do any officers or employees of your corN:Bny have immediate family members who are employed by the any of MSEC's
County’s Boards of Education? Explain.

The signatory of this form hereby affirms that the information as set forth is accurate, truthful and complets, to the best of
his/her knowledge and belief. Failure to submit this completed document wull determine the bid as non-

responswe

Dated this March 11th, )2 ] 20
Name of Organization: Sysco Eastern MD '

Daniel J Steinly

-(Print Nams)
Title: Contract Sales Manager

10 ' Rev. 10/2021



Section V: BIDDER QUESTIONS

Failure to submit this completed document will determine the bid as non-responsive.

Bidder Name: Sysco Eastern MD

BIDDERS MUST PROVIDE A WRITTEN RESPONSE TO EACH QUESTION AND SUBMIT THIS
COMPLETED DOCUMENT WITH THEIR BID BID (use additional sheets if necessary).

Will you use subcontractors on this project? If so, provide the company name(s) and role/s of subcontractoer/s: .
NO _

Will you use a third party to deliver the products? If so, provide company name: NO

List your vehicle inventory of refrigerated and non-refrigerated frucks you intend to utilize to affect an efficient
day-to-day delivery schedule to ESMEC (or the inventory of third party if a third party is being used):

112 Tractors and 110 Dual Zone trailers

How many vehicles and drivers do you anticipate utilizing to administer this contract?: _24 vehicles and brivers

' I
¢

Are the delivery trucks being used to deliver products temperature controlled to maintain correct temperature for
all products? yes, dual zone

Are the delivery trucks being used to deliver products equipped With a back-up alarm and are they in compliance
with Maryland’s Transportation Article, Section 22-4027__ ves

Describe in terms of square footage the warehouse facilities you intend to use to safely and securely store the
quantity of products required by these specifications and show you have the physical capacity to procure and
store the merchandise covered by the contract, All items must be delivered in their appropriate state that is
frozen, refrigerated or dry storage. Refrigeration facilities used for storing and delivering”chilled and frozen
products must meet recommendations of the Maryland State Department of Health.:

Identify the Project Manager and provide background information, __ev Adkins, School bid specialist, 11 years sysco assciate

Identify any other personnel to be assigned in a supervisory capacity to this contract and describe their
experience. Daniel Steinly, Contracts and Bids Manager, 20 years sysco employes in various sales and management roles

Do all items bid conform to the standards published in the USDA Food Buying Guide for the School Lunch
Program?__following the specs set forth in the bid

Does your company comply with the Buy American provision? __when possible
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Section V: BIDDER QUESTIONS (cont’d)

Failure to submit this completed document will determine the bid as non-responsive.

Does your company accept the following forms. of payment? (check all that are accepted):

X Check : X ACH E-Payable Credit Qai’d {P-card)

28 Rev. 10/2021



Attachment A — Bid/Contract Affidavit

A, AUTHORITY

[ HEREBY AFFIRM THAT: I, Daniel J Stsinly (name of affiant} am the _contract Sales Manager (title)
and duly authorized representative of ___ Sysco Eastern MD (name of business entity) and that I

possess the legal authority to make this affidavit on behalf of the business for which | am acting,

B. CERTIFICATION OF REGISTRATION OR QUALIFICATION WITH THE STATE DEPARTMENT OF
ASSESSMENTS AND TAXATION o

I FURTHER AFFIRM THAT: ! _
The business named above is a (check applicable items): ‘
(1) Corporation: ___ domestic or___ foreign;
(2) Limited Liability Company: _x domestie or ___ foreign, :
(3) Partnership: ___ domestic or ___ foreign;

(4) Statutory Trust: ~ domestic or ___ foreign;

(5) ___ Sole Proprietorship
and is registered or qualified as required under Maryland Law.

T further affirm that the above business is in good standing both in Maryland and (IF APPLICABLE) in the jurisdiction
where it is presently organized, and has filed alf its annual reports, together with filing fees, with the Maryland State
. Department of Assessments and Taxation. The name and address of its resident agent (IF APPLICABLE) filed with the
State Department of Assessments and Taxation is:

Name and Department ID Number:___ses attachement
Address: '

and that if it does business under a trade name, it has filed a certificate with the State Department of Assessments and
Taxation that carrectly identifies that true name and address of the principal or owner as: )

Name and Department 1D Number:
Address: '

C. EMPLOYMENT OF SEX OFFENDERS AND OTHER CRIMINAL OFFENDERS
1 further affirm that T am aware of, and the above business will comply with, the following requirements of Section 11-
722 of the Criminal Procedure Article, and Section 6-113 of the Education Article, Annotated Code of Maryland:

Maryland Law requires sex offenders to register with the State and with the local law enforcement agency in the county
in which they will reside, work, or attend school. A Contractor may not knowingly employ an individual to work at a
school if the individual is a registrant. A Contractor violating this Law is guilty of a misdemeanor and may be subject to
imprisonment not exceeding five years or a fine not exceeding $5,000, or both.

See Section 11-722 of the Criminal Procedure Article, Annotated Code of Maryland. ©

A Contractor or Subcontractor may not knowingly assign an employee to work on school premises with direct,
unsupervised, and uncontrolled access to children, if the employee has been convicted of:

1) Section 3-307 of the Criminal Law Article, Maryland Annotated Code, Sexual Offense in the Third Dégree;

2) Section 3-308 of the Criminal Law Article, Maryland Annotated Code, Sexual Offense in the Fourth Degree;

3) An offense under the laws of another state that would constitute a violation of Sections 3-307 or 3-308 of the Criminal
Law Article if committed in Maryland; ' '

4) * Child sexual abuse under Section 3-602 of the Criminal Law Article, Annotated Code of Maryland;

5) An offense under the laws of another state that would constitute child sexual abuse under Section 3-602 of the
Criminal Law Article if committed in Maryland; _

6) A crime of violence as defined in Section 14-101 of the Criminal Law Article, Annotated Code of Maryland; or

7)  An offense under the laws of another state that would constitute a crime of violence under Section 14-101 of the
Criminal Law Article if committed in Maryland. \\,‘
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See Section 6-113 of the Education Article, Annotated Code of Maryfand

D. CONTRACTOR SCREENING OF EMPLOYMENT APPLICANTS HAVING DIRECT CONTACT
WITH MINORS '
In addition to the requirements of Section C abeve, Contractor shall comply with the requirements of Section 6- 113.2 of
the Education Altlcle Maryland Annotated Code, 1ega1dmg screening of applicants for employment -

E. AFFIRMATION REGARDING BRIBERY CONVICTIONS

[ further affirm, neither 1 or to the best of my knowledge, the above firm, nor any of its officers, directors, or partners, or
any of its employees directly involved in obtaining contracts with the State or any County, bi-County, or multi-County
agency, or subdivision of the State have been convicted of, or have pleaded nolo contendere to a charge of, or have during
the course of any official investigation or other proceeding admitted in Wutmg or undet oath, acts or omissions committed
after July 1, 1977 which constitute bribery, attempted bribéry, or conspiracy to bribe under the provisions of Article 27
of the Annotated Code of Maryland or under the laws of any other State or the Federal government.

F. AFFIRMATION REGARDING COLLUSION
I further affirm that neither I nor, to the best of my knowledge, information and belief, the above business has:

1) Agreed, conspired, connived ot colluded to produce a deceptive show of competition in the compilation of the
accompanying bid or offer that is being submitted; or,
2) In any manner, directly or indirectly, entered into any agreement of any kind to fix the bid/ proposal price of the

" bidder/offeror of any competitor, or otherwise taken any action in restraint of free competitive bidding in connection with,
the contract for which the accompanying bid or offer is submitted. ‘

G. AFFIRMATION REGARDING SUSPENSION AND DEBARMENT

1 further affirm that neither I nor, to the best of my knowledge, information and belief, the above business, or any of its
officers, directors, partners, or any of its employees directly involved in obtaining contracts with public bodies, has ever
been suspended or debarred (including being issued a limited denial of participation) by any public entity, except as
follows (use a separate sheet to list each debarment or suspension, providing the dates of the suspension or debarment,
the name of the public entity, the status of the proceedings, the name(s) and position of the parties involved, and all
pertinent details).

I further affirm that (1) the business was not established and it does not operate in a manner designed to evade the
application of or defeat the purpose of debarment pursuant to Section 16-101, et seq, of the State Finance and Procurement
Article of the Annotated Code of Maryland; and, (2) the business is not a successor, assignee, subsidiary, or affiliate of a
suspended or debarred business, except as follows (indicate the reasons why the affirmations cannot be given without

qualification):

H. AFFIRMATION REGARDING LOBBYING

The Contractor will comply with the Byrd Anti-Lobbying Amendment (31 U.S.C. 1352) and certifies to the tier above
that it will not and has not used Federal appropriated funds to pay a person or organization for influencing or attempting
to influence an officer or employee of any agency, a member of Congress, officer or employee of Congress, or an
employee of a member of Congress in connection with obtaining any Federal contract, grant, or any other award covered
by (.S.C. 1352, If applicable, contractor will compete the disclosure of lobbying with non-Federal funds using Lobbying
Activities Form (Form SF-LLL) and submit to MSEC annually.

Violations of any of these provisions may result in immediate termination for cause.

1 DO SOLEMNLY DECLARE AND AFFIRM UNDER THE PENALTIES OF PERIURY THAT THE ,
CONTENTS OF THIS AFFIDAVIT ARE TRUE AND CORRECT TO THE BEST OF MY KNOWLEDGE,
INFORMATION, AND BELIEF. ’

Daniel J Steinly

By (printed name of Affiant):
(Signature of Affiant): m‘é{/f W;@
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IMPO

CERTIFICATE OF LIABILITY INSURANCE

A e Mt Subelil
THIS CERTIFICATE 1S ISSUED AS A MATTER OF INFORMATIO
TERTIFICATE DOES NOT AFFIRMATIVELY
BELOW, THIS CEATIFICATE OF INSURANCE DOES NOT CONSTITUT
HEPRESENTATIVE OR FRODUCER, AND THE CERTIFICATE HOLDER,

1 If tha cartificate hotder s an ADDI

YTy

AL INSURED, the policy(ies) must have ADCITIONAL |

N ONLY AND CONFERS NO RIGHTS UPON THE CERTIFICATE HOLDER, THIS ©
OR NEGATIVELY AMEND, EXTEND OR ALTER THE COVERAGE AFFORDED BY THE POLICIES
E A CONTRAGT BETWEEN THE {SSUING INSURER(S}), AUTHORIZED

DATE(MMDDATYYY)
Qarsesacat

URED provla!ons'or be endorsad. If
SUBROGATION IS WAIVED, subject to  the tormg and conditions of the pollay, certain pelicias may require an endoraemant, A statement on this
cortificato doss not canfer rights to the cartificate holder in lieu of such endorsement(s).

INDIGATED. NOTWITHSTANOING ANY REQUIREMENT, TERM QA CONDITION OF ANY CONTRACT (R OTHER DOGLIMENT WITH RESPECT TO WHICH THIS

GERTIFIGATE MAY BE ISSUED DN MAY PERTAIN, THE INSURANCE AFFORDED BY THE POLICIES DESCRIBED HEREIN IS SUSJEQT TO ALL THE TERMS,

EXCLUSIONS AND CONDITIONS OF SUGH POLICIES, LIMITS SHOWN MAY HAVE SEEN REDUCED 8Y PAID GLAIMS,

5
&
i nli { ithw ol g
O eFucy L sty The e ey (B65) 283-7122 (B oy, (800) 363-0105 5
5555 San Feli E m §
Sutte 1500 7 B¥kes:
Houston TX 77036 usa INSURER(S) AFFORDING COVERAGE NaICH
INSURED  INSURER B Zurich Amerdcan Ins Co 16535
i\a'gcozosgo;ppmgioﬁ Jmsurene:  American zurich Ins Co 40042
',,msm,."é"?m?;,%ig usa MSURERG:  Steadfast Insurance Company 26187
INSURERD.  ACE Proparty & Casualty Insurance Co. 20698
IKSURER B
: INBLRER Fi i
COVERAGES CEATIFICATE NUMBER: 570088244/30 REVISION NUMBER;: ¥
THIS 16 TO CERTIFY THAT THE POLICIES OF INSURANCE LIGTED BELOW HAVE BERN 1S8UED TO THE INSURED NAMED ABOVE F R THE POLICY PERIOD

Llnits shown ars 84 regquusiedt

THERT TYPE OF (NSURANGE ) POLICY HIMBER mm‘% LM
R TR | COMMBREIAL GENEFAL, LIABILITY (HLLELPYLY D 22 [ EACH OCCVARENCE 37,000,000
TRKIATE TO RERTED
| cuangamoz X ooceR s $2,00¢, 000
- . HE0 EXP {Any ono persony 510,000
. PERSONAL & ADV INJURY $2,000,000 '@
GEN AGGREGATE LIMIT APFLIES PER: GENERAL AQGREGATE 35,000,000] ¥
x]eoey [0 [ Juec PRODUOTS - COMPIOP AGa 55,600, 606 g
OTHER: ' ) 2
[ 3077 prav [+
ANTOMOBILE LIRGRATY BAP 2347204 12 B8, 30/ 202 1| 06/ 307 2022] DOMBINED SINGLE LT %5000, 000
" . ADS .{Beooxidontt s -
ARY AT SO INJURY | Por porson) §
| c’m_n%now SCHuLED BODLY INGURY {Per acodant)
] AUIO ' PROFEATY DAMAT
WIS NON-GWNED E
||ty AFIO8 OHLY | (P gcuicion) ‘E
T | % | UMBRELALIAE | K ] OGCUR REUG 2613307 8005 7704 L{08/ 107 204 2| EADH OOCURRENCE {10,000, 000]
"] baoESSLIAE || CLAMSMADE AGGREGATS 510,009, 003
DED, X [RETENTION $25,200 . . -
E | WORRERS CONBERBATION ANG WETTT e I07 0T ﬁﬁ?iﬁ?!ﬁi!m
ENMPLOYERS' LAILITY - A0S 7isez : X |l
A | B e o [N wea|  [wezssraon 06730/ 2021}08/30/ 2072 { - SACHACCORT $1, 000,000
‘tmnmmm&" MA, WI B4, DIDEASE-EA BMPLOYEE $1,000,000
OESBAITION 8 Grenarions batm B O - 31,000,000}
¢ 1 Excess we EWTZI4722201 "T567 3072021 |06/ 30/ 202 | BL. Eath Accident 35,000,0
TX Non-Bubscribers . Aggregate Limit $10,000, 000
$IR applies per policy terps & conditiong STR $2.,000,000

I IERCHETION OF OPERATIONS 1 LOCATIONS / VEHICLES (RCORD 101, Audiioniat Rermarks Scheduly, Moy ba attached i more spaco la requlred)

CERTIFICATE HOLDER

CANCELLATION

sgscu Usa I, INC
1390 enclave Parkway
Houston X 77077 USA

EREp I LA

SHOULD ANY OF THE ABOVE OESURBED POLIDIES BE CARCELLED HEFORE THE
EMFIRATION BATE THEREQF, NROTIZE WALl BE DELIVERED W ACUORDANCE WATH THE
POLIY PRDVISIONS.

AUTHORIZED AEPREDSENTATIVE

ACORD 26 (2016/03)

: ©1988-2015 ACORD-CORPORATION, All rights reserved.
The ACORD nama and lago are registered marks of ACORD
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AGENGY cusmmea in: smucaoagssa )
N LoG#

ADDITK‘JNAL HEMAHKS SCHEDULE pag.;-.'; .

AGENGY . -
Aon Risk’ services southwesc, Inc.

"POLIGY FUMBER
see cervificate Number: 570088244730

| EAERIER
see Certificate Number: 570088244730

WA GOOE

WAMED INSURED

SYsCo corporation

EFFEGTIVE DATE:

ADDITIONAL REMARKS

THi2 ADDITIONAL REMARKS FORM IS A SCHEDULE TQ ACORD FORM,
FORM MUMBER: ACORD 25 PORM TITLE: Cerilficats of Liability insurance

INSURER(S) AFFORDING COVERAGE

NAIC #

INSURER

il

.

INSURER

INSURER

INSURER

ADDITIONAL POLICIES I a pulicy below does not include Hmit information, refer to the corresponding policy on the ACORD
centifizate form for policy Timits.

SIR applies por pplicy tegms & condity

POLILY TOLIEY
INgH .mm.lmmn POLICY NUMBER © LAMITE
ure TYPE {F INSURANCE mesp [wvn | El’l;)ﬁfr‘i'}va BKP;&A&?QN
(MMDORYYY) | MMDDYYYY)
WORKERS COMPENSATION
& . NfA BWE234720212 06/30/2021] 06/30/2022
XS WC - OM, WA

ong

ACORD 101 {2005/01)

The AGCORD nitha and'logo are registered marks of ACORD

& 2008 ACORD CORPORATION, Al rights resarvad.



Attachment D — Allergen & Sensitive Ingredient Statement
(One form per supplied item)

Product: will supply any products info necessary should bid be awarded Pl'Odl[Ct Cdde #,

Company: Contact Name & Number:

Complete the following for each product that you supply:

Component Present in Product (check Yes or No)

Milk Yes No

Egg Yes No

Peanut Yes Neo

Tree Nut Yes No

Fish Yes No

Shellfish _ Yes No

Soy Yes No

Wheat Yes No
[s there a policy to prevent cross contamination? | Yes No
Is this product produced in a peanut-free facility? Yes No _
Is this product produced in a tree nut-free facility? Yes No

If for any reason tkere are_modifications to this product vou are responsible for up atmg vour records and
nottfvmg MSEC immediately. ;

Form completed by:

Printed Name : Signature

- Title - : Date
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Attachment E — Product Hold/Recall Form

School District:
Check all that apply:
x _ Caroline County Public Schools
« _ Cecil County Public Schools
« _ Dorchester County Public Schools
x  Kent County Public School
x  Somerset County Public Schools
x  Wicomico County Public Schools
« _ Worcester County Public Schools

PROCESSOR HOLD AND RECALL CONTACT INFORMATION

Name of Processor: Beltower

Primarv Contact

Name: Steve Beauchaump
Primary Contact #: 1(410)677-5658 Secondary Contact #:
Email Address: Steve. Beauchamp@sysco.com Fax Number:

Secondary Contact

Name‘ John Byrd ~

;

)
Primary Contact #: ___*1410877-5575 | Secondary Contact #:___
Email Address: John Byrd@sysco.com Fax Number:

Complete and Return with Bid Package.

Notify MSEC immediately as changes occur,
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Sysco

At the heart of
food and service

N P —

v
Frank B. Schuster
Region President

Sysco Food Safety Plan Overview

Sysco Operating Sites have documented Hazard Analysis. The hazards include Biological,
Chemical, including Allergens and Radiological, Physical hazards and acts of Intentional
Adulteration that may be of food safety risk to various product groupings.

A comprehensive risk based Food Safety Preventive Controls plan based on Hazard Analysis
Critical Control Point (HACCP) principles has been developed for product groupings where the
likelihood and severity of each hazard is significant. The Food Safety Preventive Controls Plan
is reviewed by the Corporate and Local Food Safety Teams annually or as needed.

There are two Critical Control Points: RECEIVING and STORAGE

Sysco Operating Sites have Prerequisite Programs in place that include Preventive Maintenance,
Cross Contamination, Cross Contact (allergen), Non-Conforming Product, Pest Control,
Sanitation, Temperature Control and Monitoring, Good Manufacturing Practices, Training,
Recalls and Customer Complaints.

A Preventive Maintenance Program is in place at each Operating Sites. The PM Program covers
the maintenance and repair of the facility, equipment and transportation vehicles and trailers.

Sysco Operating Sites have a Cross Contamination Standard Operating Procedure in place. The
Standard Operating Procedure defines the control steps associates must follow to minimize the
risk of cross contamination from Biological, Chemical (non-allergenic) and Physical
contaminants.
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Sysco Operating Sites have a Cross Contact (Allergen) Standard Operating Procedure in place.
The Standard Operating Procedure defines the control steps associates must follow to minimize
the risk of allergen contamination to food products.

Sysco Operating Sites have policies and procedures in place to address the handling of non-
conforming, damaged, wasted and returned products.

Sysco Operating Sites have a Pest Control Program in place. The Program defines the
requirement for Integrated Pest Management (IPM) strategies to prevent contamination by
insect/rodent infestation and/or harborage at the Operating Sites.

3™ Party Licensed Pest Control Operators are contracted at each facility as part of the IPM
program. Only approved pesticides for food facilities are utilized in designated areas.

The Food Safety Plan includes Sanitation Standard Operating Procedures for Facility and Vehicle
Sanitation.

The Facility Sanitation Standard Operating Procedure defines the ongoing responsibilities of
Sysco associates to ensure the Operating Sites are clean, sanitary and in good repair.

The Vehicle Sanitation Standard Operating Procedure defines the ongoing responsibilities of
Sysco associates to ensure the Delivery vehicles are clean, sanitary and in good repair.

The Food Safety Plan includes an Integrated Cold Chain Monitoring System that evaluates
ambient air and/or direct product temperatures during Inbound Receiving, Storage and
Outbound Delivery activities. From receipt to storage to delivery, temperatures are monitored
to ensure Food Safety.

The HACCP Plans define specific monitoring requirements that must be observed and
documented during Receiving. Sysco Branded refrigerated raw ground beef, raw chicken, fresh
seafood and all brands of fresh produce are required to have a Time Temperature Recorder
(TTR) with each inbound shipment. Radio Frequency (RF) enabled TTRs are used to automate
the temperature data downloads and generate email notifications to better ensure this
important information is gathered and reviewed by Operating Sites associates.
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Refrigerated HACCP storage areas and loading docks are continuously monitored 24 hours a
day/7 days a week. Automated email and cellular notifications occur when Storage area air
temperatures deviate from Warning and Critical alert limits. Storage temperature data is
reviewed daily by a trained associate and verified weekly by a HACCP certified associate.

Trailers for delivery are pre-cooled prior to loading and temperatures are continuously
monitored by the driver throughout the delivery process. A selected number of delivery routes
are monitored with RF TTRs daily to evaluate temperature control during the delivery process.

A Good Manufacturing Practices (GMP) Policy is implemented at each Operating Sites and is
specific to each facility. The GMP Policy addresses associate cleanliness and hygiene, hand
washing, food and beverage consumption, tobacco usage, cuts, illness reporting and proper
food handling.

All Operating Sites personnel, including temporary personnel and contractors, are properly
trained on all Food Safety policies and procedures prior to beginning work.

Sysco Operating Sites have a Product Recall Program in place to ensure recalled products are
removed from the market place in a timely fashion. The Program defines the required activities
for inventory management, customer communication, product recovery and cost recovery.

The Recall/Traceability system’s effectiveness is tested routinely through regular Recalls and
Mock Recalls.

Sysco Operating Sites have procedures in place to address customer complaints that are Food
Safety related.

Each Sysco Operating Sites is registered as required by the Public Health Security and
Bioterrorism Preparedness Act of 2002. Sysco Operating Sites have obtained their registration
numbers as required by the U.S. Food and Drug Administration (FDA) as part of the Food Safety
Modernization Act (FSMA).
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A Vulnerability Assessment is performed annually using the Food Defense Plan Builder on the
FDA website at
https://www.fda.gov/Food/FoodDefense/ToolsEducationalMaterials/ucm349888.htm. Each
Operating Sites has a site-specific Food Defense Plan which includes mitigation strategies for
intentional adulteration. It is developed in conjunction with applicable Regulatory
requirements.

The following are some examples of security measures that Sysco utilizes. The security
measures may vary from site to site.

- Alarm System - Guard Building - Visitor Program
- Associate Background Checks - Secured Lots - Trailer Locks & Seals
- Associate Access Badges - Gated Entrances

Sysco Operating Sites have Food Safety Plans that comply with all of the rules defined in the
Food Safety Modernization Act (FSMA). Each Operating Sites has a Preventive Control Qualified
Individual (PCQI) on site with direct oversight of the Food Safety Plan.

The Food Safety Plan is validated by a non-Sysco Food Safety Professional every two years or
more frequently as needed.

Sysco sites are audited utilizing the BRC (British Retail Consortium) Global Standard for Storage
and Distribution. Each site is re-audited/recertified on a yearly basis by Merieux NutriScience
Certification LLC - certification body. This Food Safety certification program was implemented
in 2015. The certificates are available at each site (find attached).

Under subpart G of Title 21 of the Code of Federal Regulation Part 117 - Current Good
Manufacturing Practice, Hazard Analysis and Risk-based Preventive Controls for Human Food,
food distributors are neither receiving facilities that are required to establish a supply-chain
program nor suppliers, because such entities are not manufacturers/processors.

Due to the proprietary nature of the Sysco Food Safety Plan; documents and records are

available for review onsite only at Sysco Operating Sites. Documents and Records are not
available for distribution.

7-70a Sysco Food Safety Plan Overview 4 May 01, 2021



Sysco

At the heart of
food and service

Sysco Product Recall and Withdrawal Overview

In order to protect our customers and consumers and to protect the company, Sysco Corporation has
implemented an efficient recall process. The process is meant to minimize potential liabilities and
disruption to sales while achieving compliance with the laws and regulations.

Sysco Corporation has partnered with BellTower Technologies® to implement an automated notification
system to alert customers of recalls and withdrawals. Sysco Broadlines (Sites), SYGMA, FreshPoint, SSMG
and Sysco Canada - all use Instant Recall™,
o Instant Recall confirms notification of thousands of customers very quickly, escalating from
e-mail, text messaging, fax, web portals, and automated phone calls to human follow-up
phone calls, Certified Mail/First Class Mail and initiates customer contact remediation
activities
¢ Instant Recall maintains documentation of customer contact, collects affected inventory
counts from customers, and provides reports
o [nstant Recall tracks and records completion timings for key activities as well as the
person who enters the information
e Instant Recall is leveraged for additional benefits such as facilitation of Reportable Food
Registry Reports and rolled up billing for Sites

Recall Process:

Supplier makes direct contact with Sites and Sysco QA Regulatory and Technical Services (RTS)

Sysco QA RTS supports recall action with e-mail confirmation from Corporate to Site

Sites load customer reports into Instant Recall

Multi-Unit Account Corporate Contacts are notified immediately via e-mail and text messaging,

including a link to real-time view of their specific affected locations notification status

e [nstant Recall sends e-mail/fax and calls affected customer locations. Customers may use a
mobile-friendly MylnstantRecall web portal, or a toll-free hotline to confirm notification and
report affected inventory for credit

e Upon automated call completion, human follow-up begins

e Remediation activities to correct customer contact information is initiated if hecessary

e Certified Mail/First Class Mail (Canada Only) letters are used to notify affected customer
locations not confirmed as notified via the automated methods and human follow-up

e Toll-free hotline and web portal are open for one week to allow customers to report affected
inventory

e QA RTS submits RFR (Reportable Food Registry) reports on behalf of the Site

Site responsibilities:
* Hold from sale any affected product
e Execute recall per recalling firm’s instructions:
o Contacting customers, retrieve product, destroy/return product
o Document all contacts with customers and regulatory agencies
o Document product returns/destruction
o Account for costs related to recall incident

Instant Recall™ is a trademark of BellTower Technologies LLC

7-70b Sysco Product Recall
and Withdrawal Overview Page 1 of 1 September 15, 2021
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L Certificate

CERTIFICATION

Mérieux NutriSciences Certification LLC certify
Certificate # that having conducted an audit at

el Sysco Eastern Maryland
BRC SITE CODE: 1607861

N 33300 Peach Orchard Road. Pocomoke
R City. MD 21851 USA

Certificate Issue Date

33732

‘Date of Audit

Meet the requirements set out in:

GLOBAL STANDARD for STORAGE AND DISTRIBUTION
Date of Expiration ISSUE 4: NOVEMBER 2020

e Has achieved grade: A

Re-audit Due Date i

571123 i g
For scope of Activities: Storage & Distribution of food and
related supplies for foodservice operations.

Audit Programme

UNANNOUNCED
Exclusion from Scope: Wholesale Module
Auditor No.

Product Categories: 01 - Chilled and Frozen Food.
02 - Ambient Food:
03 - Packaging and packing matenals:

04 - Consumer Products

T dpostine
Better Food. —
U2 Cfher
Better Health. 'E]l. "bﬁ..E] BRES IAS-ANZ
Better Wo rld. Mérieux NutriSciences e "-_,_1 { s e
® 401 K Michigan Avonuo Sulta 440, Chicago, liinas 6061 g ooty s
 — = Tel #1(312) 838-5167 & wwwmericuxnulrisciences comsus q | | [ Ginrnizaiiy  EEETITTRITY

O

CONTINUING PRODUCT GUARANTY
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CONTINUIMG PRODUCT GUARANTY

January 1, 2022

To: Customer or Vendor
Subject: HACCP Compliance

Each of the articles comprising each shipment or other delivery of any product or
products distributed by the undersigned to you or on your order is hereby guaranteed, as of the
date of such shipment or delivery, to be on such date not adulterated or misbranded within and
not an article which may not, under the provisions of Section 404 or Section 505 of the Federal
Food, Drug and Cosmetic Act (the “Act”), be introduced into interstate commerce. In addition,
on such date each of such products complies with the Federal Fair Packaging and Labeling Act,
and, for meat and poultry product only, is hereby guaranteed to be on such date not adulterated
or misbranded within the meaning of the Federal Meat Inspection Act and the Poultry Products
Inspection Acts. This guaranty includes and is limited to those products which fall within the
definitions contained in these Acts.

By the acceptance of this guaranty, you agree (i) to promptly notify us in writing of any
Claim or any demand, complaint or proceeding within your knowledge for claimed violation of
said Act as so amended including the name and address of the complainant and the name of
the article involved, and (ii) to promptly furnish us with samples of the product as well as
photographs of the shipping container of such product and/or package samples from such
shipment.

The undersigned maintains Hazard Analysis Critical Control Points (HACCP) plans in our
distribution facilities in accordance with all applicable governmental requirements as well as
Standard Operating Procedures (SOPS) and Standard Sanitation Operating Procedures (SSOP).
The undersigned is in compliance with the Public Health Security and Bioterrorism Preparedness
Act of 2002.

The continuing guaranty set forth in this letter will remain in force and effect until
termination by at least ten (10) days’ notice given you in writing by the undersigned.

Sincerely,
Tk 6L bt ==

Frank Schuster
Eastern Shores Region President
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SYSCO EASTERN MARYLAND, LLC: Z05600630

g
A Notice )¢

If you applied for a 2-month extension prior ta April 15th, the NEW deadline to file Annual Report/Personal Property Tax Return
Filings is June 15th. Please do not wait untit the last minute. Please go HERE to file your Annual Report.

A2-month extension request for filing the Annual Report and Personal Property Tax Return may be filed here,
Please be aware of an ongoing scam in which newly registered businesses are being instructed to send additional paymentin

order to obtain a Certificate of Status. Any 3rd party solicitation from a company attempting to represent the ‘Maryland
Secretary of State’ via mail or email should be fully vetted before subrmitting additional payment information.

Department ID Number:
205600630

Business Name:
SYSCO EASTERN MARYLAND, LLC

Principal Office: &
1013 CENTRE ROAD
WILMINGTON DE 19805

Resident Agent: @

CSC-LAWYERS INCORPORATING SERVICE COMPAN
7 ST, PAUL STREET

SUITE 820

BALTIMCRE MD 21202

Status:
ACTIVE

Good Standing:
THIS BUSINESS IS IN GOCD STANDING

Business Type:
FOREIGN LLC

Business Code:
20 ENTITIES OTHER THAN CORPORATIONS

Date of Formation/ Registration:
12/21/1999

State of Formation:
DE

Stock Status:
N/A

Close Status:
NfA



DEFINITIONS

CN Label Number: The specific number assignéd by USDA/ENS to a particular product that meets CN
Labeling reguirements.

Contractor; One who enters into a contract, for a fixed price, to perform works or services, or furnish
goods.

Damaged Product: Refers to product supplied under this contract that has sustained a damage that would
allow spillage from the original container, a loss or disfigurement of a label that would hamper identification,
contaminated package that would affect the content of that package, or any other happening that would
affect the quality and/or quantity of the original item. Damaged products must meet the State of Maryland
Health Department requirements. :

Day: Calendar Day unless otherwise indicated
District: Refers to each school district as its own entity.

Domestic commodity or product: Defined as (i) an agricultural commodity that is produced in the United
States; and (i) a food préduct that is processed in the United States substantially using agricultural
commodities that are produced in the United States (as provided in 7 CFR 210.21 (d)).

EPA: Environmental Protection Agency

Equivalent: Equal in value, force, measure, volume, power, and effective, or having equal or
corresponding import, meaning, or significance.

Equivalent ltem: An item of equipment, material, or supply, the quality, design, or performance
characteristics of which are functionally equal or superior to an item specified in a solicitation.

EST: Eastern Standard Time

MSEC:‘Eastern Shore of Maryland Educational Consortium — consists of Caroline, Cecil, Dorchester, Kent,
Somerset, Wicomico and Worcester Boards of Education.

FDA: United States Food and Drug Administration

Fee-for-Service: An approved value pass-through method for processing USDA Foods. The price charged

by pound or by case representing a processor's costs of ingredients (other than donated foods), labor,

. packaging, overhead, and other. Costs incurred in the conversion of the donated food into the specified
end product. : : '

Fixed Price: The term fixed price as used in this document shall mean the amount the distributor will be

paid for receiving, storing, and delivering the items covered by the contract. All freight charges incurred in

" the delivery of the items to the distributor's warehouse and ultimately to the user entity as mark up or profit,
shall be recovered in the "fixed price” bid by the contractor. ‘

F.0.B. Destination: “Free on Board” means that seller will deliver subject matter contracted for, on certain
conveyance, without expense to the buyer. The seller assumes all responsibilities and costs up to the
point of delivery, including insurance, transportations, etc. '

HAGCP: Hazard Analysis and_ Critical Control Program

Informality: One that is merely a matter of form and not substance or pertains to an immaterial or -

inconsequential defect or variation in a bid, the correction or waiver of which would not be prejudicial to
other bidders. - In such cases, the bidder failing to supply the information may be given a specified period
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of time to comply. If the bidder fails to comply in that time period, the bid will be rejected for reasons of
non-compliance. No award will be made unless all required information is received.

ingredient Statement: Ingredients re‘quiréd to be declared on the label or labeling of a food, including
foods that comply with standards of identify, except exempted ingredients. They shall be listed by common
or usual name in descending order of predominance by weight.

MDAT: Maryland Department of Assessments and Taxation
MDOT: Maryland Department of Transportation.

Net Off Invoice (NOI): An approved value pass-through method for processing USDA Foods. The method
of handling these end items containing USDA Foods on behalf of the Recipient Agency is outlined in the
mutually agreed upon Net Off Invoice/Processor Agreement between the Processor and the Distributor,

Nutrition Fact Label: Required by the Food and Drug Administration on most packaged foods and
beverages. They provide detailed information about a food’s nutrient content, such as the amount of faf,
sugar, sodium and fiber it contains.

Product Formulation Statements: Developed by manufacturers to provide specific information about
their products. They generally include a detailed explanation of what the product contains and the amount
of each ingredient by weight. In order for a product formulation statement to be used to determine crediting
information for the WSDA Child Nutrition Programs, it must indicate how the product credits toward the
" USDA meal pattern requirements; document how the manufacturer obtained the crediting information by
citing specific Child Nutrition resources; and be prepared on the manufacturer's letterhead with an original
signature of a company official and the date of issue.

Responsible Bidder: One who is capable financially and competent to complete the job for which he is
bidding. A responsible bidder is one who is not only financially responsible, but who is possessed of a
judgement, skill, ability, capamty and integrity requisite and necessary to perform a public contract
according to its terms.

Responsive Bid: A bid submitted in response to a request for bids that conforms in all material respects
to the requirements contained in the request for bids.

RFB: Request for Bids

SAM: The United States System for Award Management (www.sam.gov). This database will be checked
to ensure the recommended bidder has not been debarred, suspended, or otherwise excluded by
agencies. ‘

Unit Cost: The cost of a specific bid unit and is to include any applicable freight costs and fixed fee(s).

USDA: United States (U.S.) Department of Agriculture

- WBSCM: Web Based Supply Chain Management System - The official system of record for the USDA
Foods program which is used to track deliveries, monitor allocations, and receive shipments.
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" Section I: GENERAL INFORMATION

1. GENERAL ‘ b '

The purpose of this RFB is to establish a contract between Maryland’s Shore 7 Educational Consortium (MSEC)
for food .and food related items used in their Child Nutrition food service programs. Member county school
systems in MSEC are Caroline, Cecil, Dorchester, Kent, Somerset, Wicomico and Worcester. The contractor
shall provide all labor, supervision, materials, freight and equipment necessary to provide Food and Food
Related Items for MSEC. This is a fixed-price, indefinite quantity contract. CCPS is acting as the solicitation
agent for MSEC.

This contract will establish a maximum price that participating organizations will pay for any item covered by the
contract during the term of the contract,

MSEC has aggregated their needs for food and food related items. The guantity data contained herein is based
on previous year's purchases and are accurate to the best of our ability to gather the data. However, these are
not a guarantee of quantities or order amounts but are indicative of anticipated order quantities. It is to be
understood that if an item is listed on the contract, the contractor is expected to supply it. :

There will not be a pre-bid conference. However, Bidders are responsible for understanding this solicitation. To
that end, questions must be emailed to phillips.susan@ccpsstaff.org and received by close of business on
Monday, January 3, 2022. Questions received after this date will be answered only if time permits. *Please
note: school districts are closed for a Thanksgiving and Winter Break. A written summary of responses to timely-
received questions will be posted on the CCPS website. Oral communications are not binding. All
communications shall go through the Purchasing Agent. Contact only the Purchasing Agent identified on the
Title Page about this solicitation from its issuance until its award. Information obtained from any other person
will not affect the risks or obligations assumed by the bidder or relieve the bidder from fulfilling any of the
conditions of the resulting award. Such contact may disqualify the firm from the solicitation process.

Should it become necessary to amend any part of this bid, the amendment will be posted on the CCPS website,
Failure of any bidder to receive or acknowledge receipt of such amendment shalf not relieve the bidder from any
obligation under the RFB as amended. To receive notification of amendments, please register for the bid at
https://fm1.cl.k12.md.us/fmi/webd/Bid Board?homeurl=http://www.cl.k12.md.us. It is the bidder's rasponsibility to
check for any posted questions and answers and/or any amendments to the solicitation.

2. NO OBLIGATION
This solicitation implies no obligation on the part of MSEC.

3. BIDINSTRUCTIONS
Bidders shall only submit bids on the bid forms furnished with this solicitation. Bids submitted not using the
sheets provided will be détermined non-responsive.

Bidders may mail their bid to Attn: Susan Phillips, Purchasing Agent, CCPS Support Services Building, 11348
Greensboro Road, Denton, MD 21629. The envelope shall be clearly labeled with the bidder's name and
address, the bid number, and bid due date. Bids may be hand-delivered on scheduled business days between -
the hours of 7:30 AM - 4:00 PM. Mailed or hand-delivered bids shall include 1 original and 1 electronic copy of
the bid. Please visit CCPS website - https://www.carolineschools,org/ - for building closings. MSEC is not -
responsible for a bid that may be inadvertently opened before the bid due date unless it is submitted with proper
labeling.

Bids delivered in Federal Express, UPS, or any other such deliverer's envelope shall be sealed in a separate
envelope inside the shipping packaging. Failure to do this may cause the bid to be inadvertently opened and
possibly rejected.

Bidders may submit their bid electronically at bids@ccpsstaff.org, noting the Bid Number and Title in the subject
line. Faxed bids will not be accepted.
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The bid submission shall include the completed and signed:
Title Page;
Qualifications/Experience Affidavit;
Bidder Questions;
Bid/Contract Affidavit;
Price Bid Sheet and Bid Worksheels; and,
A digital copy of the ingredient statement, a nutrition fact label, a CN label, or signed product formulation
statement for child nutrition crediting, and an allergen and sensitive ingredient form, for each item on the
bid. These specifications are to be arranged and labeled in numerical sequence according to the item
number :
* The Bidder's Focd Safety Plan;
e The Bidder's Product Recall Plan;
e The Bidder's Product Hold/Recall Form

4. CANCELLATION OF RFB ' _ ‘
This solicitation is subject to cancellation when determined by MSEC to be in its best interest.

5. PRICE GUARANTEE

Prices bid shall remain firm for the duration of the contract and shall include all costs. No bid shall be considered
which contains a price escalation clause, packaging or delivery charges, or any add-on or irregular figures. The
bidder warrants that the bid prices shall remain in effect for 120 days from the date bids are due.

6. EXCEPTIONS

It is incumbent upon the bidder to understand the provisions of this bid document. If the bidder is uncertain about

the meaning or intent of any part of the RFB or takes any exceptions to the terms and conditions of the RFB, the

bidder shall request clarification in writing via email to the Purchasing Agent no later than close of business

Monday, January 3, 2022. Requests shall include the specific section of the RFB that is being challenged and

a full explanation for the exception. Late submission of exceptions will not be considered. Failure to obtain a
clarification will be no excuse or justification for non-compliance with the provisions set forth herein.

MSEC has the sole discretion whether to amend the RFB to addres,s any exceptions. Failure by the bidder to
request clarification prior to submission of a bid shall be construed as full acceptance of all terms and conditions.

7. LATEBIDS

Bids recaived after the designated due date and time will not be accepted, regardless of when they were mailed
or given to a delivery carrier. It is the responsibility of the bidder to ensure that their bid is submitted to the proper
jocation on of before the bid due date and time. Post marks or dating of documents will be given no consideration
in case of late bids. Late bids will be refused, returned unopened, or destroyed at the bidder's request.

8. BID WITHDRAWAL

A bidder may request in writing to withdraw their bid at any time prior to the opening of bids. No bid may be
withdrawn after it is opened unless the bidder provides clear and convincing evidence that a mistake in the bid
calculation has been made and only then with the approval of MSEC.

9. BID ACCEPTANCE

MSEC reserves the right to reject any or ali bids and to waive any informality. MSEC reserves the right to
. hegotiate ar modify any element of the bld to ensure that the best- possible arrangements for achiaving the stated
purpose are obtained. ‘

10. COST OF BIDDING
MSEC is not responsible for any expenses incurred in the preparatlon and submission of the bid. Such expenses
are the sole responsibility of the bidder.
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11. SUBCONTRACTORS
MSEC shall enter into an agreement with the selected Contractor only. The selected Contractor shall be
reésponsible for all services required by this RFB.

12. MINORITY BUSINESS ENTERPRISE (MBE) GOAL
There is no MBE subcontract goal set for this solicitation, however the use of MDOT-certified MBEs for
subcontracting opportunities is encouraged (https://mbe.mdot. maryland.gov/directory/).

13. COOPERATIVE PURCHASING CLAUSE

In accordance with Maryland State Finance and Procurement Article, Section 13-110, MSEC reserves the right
to extend the terms of any contract resulting from this bid to public bodies, subdivisions, school districts,
community colleges, colleges, and universities including nonpublic schools. The Contractor agrees to notify
MSEC of those entities that request to use any contract resulting from this bid and provide usage information to
MSEC, if requested. MSEC assumes no authority, liability, or obligation, on behalf of any other public or non-
public entity that may enter into.a cooperative agreement associated with the contract resulting from this bid. All
purchases and payment transactions will be made directly between the contractor and the requesting entity.

14 TAXES
MSEC is exe exempt from Federal, State and Local taxes. Bidders may not include these taxes in their bid price.

15. REGISTRATION

Pursuant to the Corporations and Associations Article of the Annotated Code of Maryland, businesses created
in a state other than Maryland may have to register or qualify with the Maryland Department of Assessments
and Taxation (MDAT) before doing business in Maryland (hitp:/dat.maryland.gov/businesses/Pages/Non-
Maryland-(Foreign}-Business-Entities.aspx). Bidders should contact MDAT to determlne their registration
requirements.

Bidders that are Maryland businesses must be in good standing with MDAT. Your business status can be verified
at https://egov.maryland. qow’BusinessExpr‘ess/EntitvSearch

It is strongly recommended that the Bidder verify its registration pnor fo submitting its bid. A Bidder’s failure fo
complete registration with MDAT or be in good standing may disqualify an otherwise successiul Bidder from final
consrderat:on and recommendation for contrect award.

MSEC will query the MDAT wehsite to determlne the bidder’s standing with the state of Maryland AND the
SAM.gov website to determine the, bidder’s standing with the federal government,

16. COMPETITIVE SEALED BID PROCESS

« Complete bids must be submitted to the specified location by the specified bid due date and time (see
#3 Bid Instructicns).

« Any bid received after the specified due date and time is considered late and will be rejected (see #7 Late
Bids).

+ A bidder may not offer more than one price on each line |tem even though they may feel that they have
more than one product that will meet specifications. Bidder must determine which to offer. If a bidder
submits more than one price on any item, its bid will be determined non-responsive.

» The bid opening is public and will serve only to open and read the total bid amount of each bid. MSEC
reserves the right to read prices on only selected products. Should this ocour, the procedure will be to
read the same selected items on each bid. No discussion will be entered into with any contractor as to
the quality or provisions of the specifications, and no award will be made either stated or implied at the
bid opening. Any contractor making provisions to servicé a contract on the basis of information obtained
at the bid opening does so at their own risk. MSEC has no obligation to any contract except as would be
authenticated by a written notification of award from MSEC.

¢ After the bid opening, MSEC will review each bid submission for responsiveness. If the bid is determined
to be not responsive or the bidder not responsible, the bid will be rejected and the bidder notified in
writing.
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« MSEC reserves the right to contact a bidder for clarification and may waive any informalities if it is
determined to be in the best interests of MSEC.

« Bidders may be required, before award of a contract, to demonstrate to the complete satisfaction of
MSEC that, 1) they have the necessary facilities, abllity and financial resources to execute the contract
in a satisfactory manner and within the time specified; and, 2) they have the necessary experience, history
and references to assure MSEC of their qualifications. ’

~ « MSEC reserves the right to reject the bid of a bidder who, in its opinion, has failed to properly perform
under previous. contracts, or who, upon investigation, shows they are not in a position to perform the
contract.

» MSEC may reject bids that include omissions, alterations of form, or that are conditional or irregular in
any respect, or reject non-responsible bidders that show a risk of default.

e It is the intent to award a single contract to the gualified, lowest responsible and responsive bidder.
However, MSEC reserves the right to award a contract to other than the lowest bid if, in its judgement,
another contract will better serve the best interest of MSEC.

e A recommendation for the award of a contract will be presented to the Boards of Education for approval.
Award of a contract is contingent upon final approval by the Board of Education and the availability of
funds. '

« Upon Board approval of the award of a contract, the bidder shall be notified of their award and a contract
document shall be issued.

17. ALTERNATE BIDS
Alternate bids will not be considered uniess specifically requested by the provisions of this bid document. Where
product identifications list specific manufacturer's labeled products, only those bids offering the specific products
listed will be considered.

18. ACCESS TO PUBLIC RECORDS

Bidder should identify those portions of its bid that it considers confidential, proprietary commercial information,
or trade secrets, and provide, upon request, justification why such materials, if requested, should not be disclosed
under the Maryland Public Information Act.

19. GIFTS
Contractors are notified that the giving or offering of a gift or series of glfts to any Board official or employee is
improper and may result in disqualification from future work on the grounds that the Contractor is not responsible.
Board officials and employees are directed not to accept any gift from any person, entity, or employee of an
entity that is under the authority of the school system or has or is negotratmg a contract with the school system.

20. eMaryland Marketplace Advantage Registratlon (eMMA)

Maryland law requires local and state agencies to post award notices on eIVEaryEand Marketplace Advantage
(eMMA). This cannot be done without the Contractor’s self-registration in the system. Contractor shall register
on eMMA at hitps://procurement.maryland.gov within five days following notice of award. Registration is free.

21. PROTESTS
This contract shall be subject to the provision of the Board of Education of Caroline County PO|ICIBS and
Regulation 1.10.50. :

22. TIE BIDS

Tie bids are responsive bids from responsible bidders that are identical in price, terms, and conditions and which
meet all the requirements and criteria set forth in the RFB. In the event of a tie bid, award shall be made first to
the in-County business. If there is not an in-County business then award shall be made to the bidder whose
business office is in the State of Maryland. If the tying low bids are from in-County businesses, or in-State
businesses, the award may then be made to the low bidder thatis an MDOT certified minority business enterprise
or State certified small business. If none of the tie-breaking rules apply, a drawing shall be conducted. A witness
shall be present to verify the drawing and shall certify the results on the bid tabulation sheet.

8 Rev. 10/2021
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Section Ill: SPECIFICATIONS

-SCHOOL INFORMATION

1.1 The number of schools, approximate student population, and meal information for each District are as
follows:

"| District # Schools % Free/
# Students | # Meals Served | Reduced Meals

Caroline 9 5,571 1,089,925 58%

Ceqil 28 15,359 1,589,757 43%
Dorchester 11 4,575 328,520 82%

Kent - 5 1,814 120,914 66%
Somerset 8 2,612 328,590 92%

. Wicomico 26 15,117 1,925,872 58%
Worcester 13 6,811 563,557 46%

1.2 The number of delivery locations for each of the participating Districts are:

District | £-of Delivery
Locations
Caroline 10
Cadcil 29
Dorchester | 11
Kent 1
Somerset |7
Wicomico | 24
Worcester | 13
SCOPE OF WORK
2.1 General

2.2

2.1.1 The Contractor shall furnish and deliver Food and Food Related Items on an as-needed basis
to the delivery locations listed in Attachment B for the initial term of 7/1/22 through 6/30/23 (school
year 2022-2023), with four additional one-year renewal options. MSEC reserves the right to add or
remove delivery locations as necessary with no increase in cost.-

2.1.2 Bidder must bid on and be able to provide all items to be considered for award. Incomplete
bids will be rejected as non-responsive.

Compliance

2.21 All products must be packed under continuous USDA inspection where applicable. All
packaging must be approved by the USDA and the Food and Drug Administration for contact with
food and conform to USDA labeling requirements. .

2.2.2 All items must conform to the standards published in the USDA Food-Buying Guide for the
School Lunch Program. All meats must be USDA inspected.

2.2.3 All applicable faws shall be deemed to be part of these specifications and shall be read and
enforced as though they were included.

2.2.4 Buy American: MSEC participates in the National School Lunch and Schoot Breakfast

Programs and are required by law to use the nonprofit food service funds, to the maximum extent

practicahle, to buy domestic commaodities and/or product for Program meals. A "domestic commodity

or product’ is defined as one that is produced and processed in the United States (US) using

substantial agricultural commodities that are produced in the US as provided in 7 CFR 210.21 (d).

We require that suppliers certify: (1) that the food product was processed in the US, and (2) the
‘ ’ Rev. 10/2021
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24

2.5

percentage of US content, by weight or volume, in the food component of processed food products
supplied to us. If the product is not from the USA, the Contractor must supply a letter stating the
reason.

By submitting and signing a response to this bid, the bidder acknowledges and certifies that its
company complies with the Buy American provision that the food delivered is of domestic origin or
the product is substantially produced in the United States. For these purposes, substantially means
over 51 percent of the final processed product consists of agricultural commodities that were grown
domestically. Products from Guam, American Samoa, Virgin Islands, Puerto Rico, and the Northern
Mariana Islands are allowed under this provision as territories of the US. If the bidder is unable to
certify compliance with the Buy American provision, the bidder shall state this in its response and
provide an explanation as to why it cannot certify compliance.

The requirements of this section must be included in all subawards inclﬁding all contracts and

purchase orders for work or products under this award.

2.2.5 Contractor must have active knowledge with the Green Seal Program, involving sustainable
food; energy management and conservation; water consumption and management, air quality, waste
reduction and management, cleaning and landscape management and overall company
responsibility. ‘

2.2.6 Contractor must have the warehouse facilities required to safely and securely store the quanity
of products required by these specifications. Refrigeration facilities used for storing and delivering
chilled and frozen products must meet recommendations of the Maryland State Department of Health.
All items must be delivered in their appropriate state that is frozen, refrigerated or dry storage. MSEC
reserves the right to reject any bidder it determines does not meet the requirements in the areas of
warehouse facilities and equipment associated with and necessary for the safe and sanitary storage
and delivery of the food items requested. The facilities and operating practices must, at alf times, be
in compliance with the United States Food Drug and Cosmetic Act as well as any State and local
Statute, Regulation or Ordinance. ‘

2.2.7 Contractor must own or have the ability to lease, rent or otherwise obtain vehicular equipment
necessary to effect an efficient delivery schedule to MSEC.

Standards _

2.3.1 Contractor shall ensure that all food items listed herein are processed, packaged, and delivered
in a manner that adheres to applicable regulations of the U.S. Department of Agriculture (USDA);
Federal Food, Drug and Cosmetic Act; Maryland Health Department; and each District's County
Department of Health.

2.3.2 Contractor shall provide a successful delivery rate of at least 98% of the items ordered. All items
shall be delivered in good condition, and at the appropriate temperatures. Frozen goods will be hard
frozen, with no evidence of thawing. Chilled goods shall be transported and delivered.at a maximum
temperature of 45 degrees Fahrenheit. Dry goods will be dry, with the cartons clean and intact.

Purchase of Unauthorized ltems

Cafeteria Managers are authorized to only buy items approved by each District's Food Services
Supervisor/Manager. The District shall not be liable for the purchase of unapproved items. Failure
to abide by this clause may be cause for termination of Contract.

Samples and Specification Sheets _
2.5.1 Samples are not required to be submitted with the bids. However, bidders may be required to
submit samples of offered items after the bid opening. When samples are requested, the bidder must
deliver the samples within 3 business days to the designated District's Food Services Department
(which may be any of the 7 counties). MSEC will not pay for delivery of, nor return, any samples.
Bidders will be notified as to whether samples have been accepted.

' Rev. 10/2021
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2.7

2.5.2 Bidders shall furnish with their bid a digital copy of full illustrations and detailed specifications
on each and every item offered. These specifications are to be arranged and labeled in numerical
sequence according to the item number. They need not be submitted if items offered are the exact
brand and item specified. If a brand and item are not specified, supporting documentation must be
included. Failure to submit the required illustrations and specifications may result in the bid being
determined as non-responsive.

2.5.3 Contractor shall use for the entire contract term the exact items that are accepted and approved
by MSEC during this testing period, unless otherwise authorized by MSEC.

Nutritional Requirements
2.6.1 Contractor shall ensure that allergens are clearly identified for each item.

2.6.2 Contractor shall use the Allergen and Sensitive Ingredient Statement (Attachment D) to clearly
identify allergens.

2.6.3 Contractor shall ensure that the Allergen and Sensitive Ingredient Statement is updated
whenever the manufacturer changes the ingredients of a product.

2.6.4 Contractor shall ensure that all food items provided are produced in a Peanut- and Tree Nut-
free facility. Written notification shall be provided for any product that is not produced in a Peanut-
and Tree Nut-free facility. In addition, products provided shall not contain any of the following
ingredients: :

* Monosodium glutamate (MSG)

« Artificial Trans-Fat. A food is considered to contain artificial trans-fat if the food label I[sts it as an
ingredient or contains any kind of partially hydrogenated vegetable oil. Nutrition label or
manufacturer specifications must indicate zero grams of trans fat per serving, unless there are
naturally occurring trans-fats present in some meat or dairy products. If there is trans-fat listed on
the nutrition facts panel of a product containing meat or dairy, documentation from the
manufacturer that reports the source of the trans-fat should be provided.

Artificial Colorings: Blue 2, Green 3, Red 3, Yellow 5, Yellow 6

Aspartame or Acesulfame-Potassium

Butylated Hydroxyanisole (BHS)

Potassium Bromate

Propyl Gallate

Saccharin

Sodium Tripoly Phosphate (STPP) — fish products

Tert-Butylhydroguinone (TBHQ)

New Items and Omissions

2.7.1 MSEC may determine a need for additional food and/or food related product at any time during
the term of the contract and subsequent renewal options. Contractor shall be responsible for
supplying new items if a need is determmed The added items shall be at a price consistent with the
market price of the item.

2.7.2 MSEC may increase quantities of items already specified. The Contractor shall be expected to
handle all deliveries necessary and stock all items necessary to the program.

2.7.3 In the event that any manufacturer should alter or change any product covered by this contract,
the Contractor shall notify MSEC at least sixty (60) days in advance of any proposed change. MSEC
reserves the right to remove the product from the gualified products (QP) list and/or to purchase the
item from an alternate supplier. .
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2.8 Ordering and Delivery : _
2.8.1 Contractor shall have the ability to accept orders onling, in writing, or telephonically (at the
discretion of each District) and shall provide a monthly order guide. The order guide shall be limited
to only approved products and may be tailored to each District. '

The Contractor shall email the district representative and cafeteria manager a summary of each order.
The district representative will review the order for adherence to purchase of authorized items (see
2.4) and notify the Contractor of any discrepancies.

Any special software or training required for electronic/online ordering must be provided by Contractor
at no additional cost.

2.8.2 Each District’s Food Service Department will place their own orders.

2.8.3 The initial order for each school year shall be placed oniine prior to the end of the current school
year. The Contractor shall accommodate the requested delivery date to coincide with the start of the
new school year.

2.8.4 The Contractor shall provide at a minimum weekly delivery within a specified delivery-window
time to be mutually agreed upon between each District and the Contractor. Some larger Districts may
require more frequent deliveries.

Bidders should know that all delivery sites may not provide state-of-the-art unloading and food
handiing facilities. Some sites may not accommodate trailer rigs, and in fact may not be easily
accessible with bob trucks having overall lengths in excess of twenty-seven (27) feet. Liftgates are
highly recommended. Bidders having no experience in making deliveries to the sites being bid should
visit all sites and discuss the delivery requirements with food service personnel at each of these sites.

The Contractor/driver is responsible for unloading the truck and delivering it to the designated area.

2.8.5 Orders shall be placed at least 48 hours before the requested delivery date. It is the Contractor’s
responsibility to be aware of unscheduled school closings. Closings are typically announced over
local radio and tv stations and are posted on each District’s website. -

2.8.6 Contractor shall deliver to school sites, warehouse sites and drop ship sites, as required by
each District, with adjustments for holidays. ‘School calendars are available on each District’s
website. The day of delivery will be mutually-agreed upon by each District and the Contractor. Each
delivery must be checked, verified, and signed for by a food service employee. MSEC reserves the
right to refuse product that appears damaged or dirty. '

2.8.7 Contractor shall make deliveries during food service operation hours, typically between 7 AM
and 1:30 PM EST. Earlier or later delivery times may be agreed upon between each District and the
Contractor after contract award. If a delivery is to be delayed for any reason, the Contractor shall
contact the District to determine a resolution. Excessive late deliveries may result in contract
termination. ‘

2.8.8 Contractor shall notify the District of any shortages prior to delivery by a mutually-agreed upon
day and time in order to make substitutions.

2.8.9 If Contractor fails. to deliver an ordered product with the regularly scheduled delivery, the
remainder shail be delivered within 24 hours of the scheduled delivery day. With approval of the
District, the Contractor may make the delivery of any late products on the next scheduled delivery,
however, any shortages on delivered orders shall subsequently be delivered in sufficient time to meet

. menu requirements and schedules. No delivery charge will be due or payable for extra trips due to

Contractor error nor shall extra deliveries affect pricing structures.
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2.8.10 Upon delivery, each school site will spot check for external and internal damage, cleanliness,
defects, spoilage, couht, temperature and any other inspections deemed necessary by the site's
designated Food Service Supetvisor, Each designated Food Service Supervisor reserves the right to
make final disposition of all damaged products either on the spot or at a later date.

2.8.11 Ingredients shall appear full and robust, not squashed or misshapen. Ingredients will appear
fresh and wholesome, free of off-colors, dehydration or faulty assembly. All markings and labeling
shall be prominent and marked on one panel of the carton. Marking material shall be water fast, non-
smearing and of a color contrasting to the carton.

2.8.12 MSEC reserves the right to return any damaged products and receive full credit for the same.
A signed delivery ticket shall not be construed as acceptance of the products in good conditions, only
that the items were received. '

2.8.13 Contractor's delivery trucks shall be temperature controlled to maintain correct temperature
for all products.

2.8.14 Contractor's delivery trucks shall be equipped with a back-up alarm and shall comply with
Maryland’s Transportation Article, Section 22-402.

- 2.8.15 Delivery is considered complete when products have been placed by the Contractor/driver in

the designated area and the delivery ticket has been signed by the District representative.

2.8.16 Contractor shall provide 2 delivery tickets with each delivery. The Cafeteria Manager shall
retain the original ticket and the second ticket will be sent to Food Services Accounting. Each District
may establish additional or unique delivery receipt requirements. Each delivery ticket shall contain
the following information:

s ''Name of Contractor

Name of School

Date of Delivery

Name of ltem/s -

item Number/s

Price of ltem/s

Pack Size of ltem/s

Quantity Delivered

Cafeteria Manager’s full sighature

2.8.17 Contractor shall provide invoices at the time of delivery that show the original ordered amount
and the total items delivered. Invoice charges shall be derived in accordance with the prices bid on
the Price Bid Sheet Contractor may indicate a prompt payment discount.

2.8.18 Contractor shall deliver to any new schools or programs that may develop over the course of

_ the contract and any renewal options.

2.9

School Closings
Contractor shall be aware of scheduled and unscheduled school closings. The school calendar and
unscheduled closings are posted on each District’s website. Each District will send the Contractor

~ any adjustments in the calendar year as they occur. The Contractor is responsible for tracking current

2.10

weather conditions and making necessary adjustments when schools are closed due to inclement
weather. Schools are not required to accept deliveries if schools are closed. Inthe event of a closing,
the Contractor must contact the District to determine a mutuaily agreed-upon alternate delivery date.

Delivery Fee
MSEC shall not be assessed, charged or expected to pay any delivery fees to any of the dehvery

- locations listed in Attachment B.
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2,16

217

Summer Food Service Program
2.12.1 Contractor shall be expected to deliver specific locations in the months of June, July and
August Contractor shall create a separate order guide for summer online orders.

'2.12.2 Contractor shall make deliveries between 8 AM and 1 PM EST. Earlier or iater delivery times

may be agreed upon between each District and the Contractor. If a delivery is to be delayed for any
reason, the Contractor shall contact the District to determine a resolution.

Product Cancellation
MSEC reserves the right to cancel any product at any time.

CN Labels and Rebates
Contractor shall provide CN labels as required and shall provide mformatlon related to producer
rebates upon reguest. .

Product Recall Plan

The Contractor shall have a detailed Product Recall Plan on how they handle product recalls. The
Contractor assumes full responsibility for prompt notification to MSEC of any product recalls.
Contractor shall provide MSEC staff with the names and contact information of at least two
employees who can provide MSEC with 24/7/365 information. Immediate notification shall be
electronically by email and verbally by phone. An explanation or a copy of the Product Recall Plan
and a completed Product Hold/Recall Form {Attachment E) shall be provided with the bid
submission,

Price Adjustment

Contractor shall hold all prices firm against any increases for the first year of the Contract. Prior to

commencement of second year of the Contract, and each subsequent renewal term, Contractor may

submit a request for price adjustment, in writing, at least 80 days prior to the renewal date. Such a

request shall include, at a minimum, {1) the cause for the requested adjustment, (2) proposed

effective date, (3) the amount of the change requested, -and (4) documentation to support the

requested adjustment (i.e. appropriate Bureau of Labor Statistics, Consumer Price Index, change in

the manufacturer's price, etc.). Any price adjustments approved by MSEC, in its sole discretion, are

subject to the following conditions:

s The total of an MSEC-approved increase in a contract unit price made at the time of renewal may
not exceed a total of five percent of the original contract unit price.

* Any MSEC-approved increased contract unit price shall not apply to orders submitted to the
Contractor prior to the effective date of the increased contract unit price.

* Any requested contract unit price increase shall only become effective upon a fully executed
contract modification.

e  MSEC may, within 30 calendar days of a Contractor's written request for a unit price increase,
cancel any portion of the contract affected by the requested increase.

Product Testing

MSEC may, at its discretion, have random samples of purchased products tested by an independent
testing laboratory in order to ascertain if the product is as represented by the Contractor, If it is
established that the product is not as represented, the cost of testing shall be the responsibility of the
Contractor as well as any additional cost of replacing the product. If it is indicated that the Contractor
knowingly furnished a product that did not meet the standard required, MSEC may terminate the
contract for defauit and/or disqualify the Contractor from future bidding.

Food Safety Plan ‘
The Contractor shall have a Food Safety Plan that is comprehenswe and shows that the supplier
follows food safety practices. The Flan should address: food safety education for employees,

~ temperature control management, documentation for foods prepared for and delivered to schools,

water; soil; facilities; equipment; pest control; packing; transportaticn; traceability and records; and
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2.20

procedures to handle complaints in the event of a foodborne illness. An explanation cr a copy of the
Food Safety Plan shall be provided with the bid submisslon.

Reporting
2.18.1 Contractor shall email a monthly usage report to each District's Office of Food Services within
seven business days of the close of the month. These monthly reports shall include, at a minimum,
the following information:

* usage by school location;

» county product usage;

* ayear-to-date county product usage.

2.18.2 The usage reports shall contain, at a minimum, the following information:
e ltem Stock Number and Name
Brand |dentification
Pack Information
Volume of Purchases by ltem
" Cost of Each Item

*« & o @

2.18.3 The reports shall be supplied in an excel spreadsheet or another format that is determined
acceptable by MSEC.

2.18.4 The contractor must provide inventory reports on‘ a monthly basis which shows receipts,
shipments, and current inventory of each USDA Food and by individual District.

Quantities

Bid quantities indicated are approximate and shall not be construed as a minimum or maximum.
Quantities indicated are the amounts estimated to be purchased during the contract period. MSEC
reserves the right to increase or decrease quantities as required. Contractor shall hold unit prices
firm regardless of any increase or decrease in the estimated quantities shown herein. Any bid
submitted that is contingent on a minimum order shall be rejected as non-responswe
Quantities indicated may be influenced by the availability of Government commodities.

USDA Foods

MSEC participates in the USDA Foods program. Currently the State of Maryland has a contract for
the storage and distribution of USDA Foods. MSEC reserves the right to divert their USDA Focds to
the contactor and not utilize the state confract, or use the contractor if the State of Maryland does not
continue the current contract. The official system of record for the USDA Foods program is the Web
Based Supply Chain Management System (WBSCM), which is used to track deliveries, monitor
allocations, and receive shipments. WBSCM training will be provided to the selected contractor.
WBSCM is a web-based system and there is no cost for its use. MSEC diverts USDA Foods into two

. programs, Direct Delivery and Processing.

2.20.1 USDA Foods Direct Delivery

MSEC will order approximately 20 different USDA Foods in the Direct Delivery program. The USDA
Foods must be tracked by individual District and by individual USDA Food. The 20 USDA Foods are
primarily canned and frozen fruits and vegetables. Quantities and types of USDA Foods ordered by
MSEC can change annually and are not guaranteed. School Year 22-23 quantities:

Frozen Cases: 4,000
Dry Cases: 10,000

Refrigerated Cases: -0- -

2.20.2 USDA Foods Processing
Maryland allows all four USDA approved Value Pass Through methods: Refund or Rebate, Direct
Discount, Indirect Discount (Net Off Invoice), or Fee for Service. Details on these methods can be
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2.21

2,22

2.23

found in USDA Memorandum FD-40 of July 16, 2021 {see hitps://www.fns.usda.gov/usda-fis/fd-40-

inventory-draw-down-usda-foods-processing-revised). The Contractor must have the capability to
offer the Net Off Invoice value pass through method. The Centractor must note on the bid sheet
which Value Pass Through Method will be used (if applicable).

2.20.3 The Contractor must provide inventory reports on a monthly basis which shows receipts,
shipments, and current inventory of each USDA Food and by individual District.

2.20.4 All USDA Foods receiving must be entered into WBSCM within 48 hours of being received.

2.20.5 The contract for USDA Foods states that they must give at least 72 hours advance notice for
making delivery appointments. The contractor will supply to MSEC the procedures for making
delivery appointments and all applicable contact information.

2.20.6 MSEC will conduct a yearly inventory reconciliation process between June and August. They
may request inventory verification(s) throughout the year.

2.20.7 The contractor must have a system to track expiration dates and notify MSEC at least 90 days
before any expirations.

2.20.8 Truckers are required to tailgate product for all USDA Food loads. All shipments of USDA
Foods must be accepted by the contractor regardless of the shipping/loading methods, if the USDA
and MSEC consider the shipping and loading methods acceptable No “Iumplng or unloading fees
can be charged for any USDA Foods deliveries. o

2.20.9 The contractor is responsible for all USDA food received and must have loading dock ramps
to accommodate at least two 53’ (fifty-three foot) tractor trailers.

2.20.10 The contractor shall inspect for proper quality, condition, and temperature on arrival.
2.20.11 Refusal to accept USDA Foods cannot be based on lack of contractor capacity.

Liquidated Damages — Reimbursement for Loss

MSEC is reimbursed for each meal sold, providing the meal meets certain requirements. [f the
Contractor fails to deliver on time or delivers any item that does not meet the bid specifications,
resulting in a loss of reimbursement to any District; the Contractor shall fully reimburse the District for
the amount of the loss incurred.

Contractor ID Badges
Contractor employees may be required to acquire a Contractor ID badge to access a District building.
The exact process and Contractor responsibilities for each District will be provided to the Contractor.

Contractor Employee Conduct

" Contractor shall enforce strict discipline and good order among the Contractor s employees and other

2.24

persons carrying out the terms and conditions of this Contract. The Contractor shall not permit
employment of persons unfit or not skilled in tasks assigned to them. MSEC reserves the right to
direct the Contractor to remove from the project site or performance of the contract any employee of
the Contractor for misconduct, violations of the provisions of the Contract, or for any inappropriate
interactions with students, faculty, or staff of MSEC. Such removal may, at the sole discretion of
MSEC, be for the duration of the Contract, and shall occur at no increase in price.

Confidentiality
Contractor shali ensure the complete confidentiality of any and all information prowded by MSEC,
and gathered and developed by Contractor in the performance of this Contract. The material
gathered, used and developed shall not be provided to any other party without the expressed written
approval of MSEC.
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Nutritional Analysis
Upan notification of award, the Contractor shall provide to MSEC a nutnhonal analysis for each
proposed product including product formulation standards, CN labels. The information shall be

" submitted electronically to MSEC within 6 weeks of notification. The nutritional analysis shall include

2.26

the following nutrient data:
» Calories (calories from fat and from saturated fat)
Whole Grain equivalence
Fat
Saturated Fat
Trans Fat (can naturally occur in produce with a letter of support from supplying company}
Protein
Calcium
fron
Vitamin A
Vitamin C
Sodium
Sugar
Fiber
Carbohydrates
All snacks sold shall adhere to USDA Smart Snacks Standards

Contractor Representative '

The Contractor shall provide a single representative to coordinate the program and who shall be
accessible during regular business hours in the event of an emergency. The representative shall meet
monthly with each District Representative either in-person, electronically, or via phone call, to discuss
issues of concern. The representative shall accommodate an annual meeting which will inciude all
MSEC representatives.

MSEC RESPONSIBILITIES -

34

Access to the Premises '
MSEC will provide access to applicable District locations as required and in consultation thh the

" Contractor. Bidders are encouraged to visit each District's website for a list of school holidays and

other school closings.

MSEC Disfrict Contract Representatives
Caroline County Public Schools

Beth Brewster, Supervisor of Food Services
410-479-3261 x1223
brewster.amanda@ccpsstaff.org

District Website: https://www.cargolineschools.orgf

Cecil County Pubtic Schools
G. Scott Heckert, Supervisor of Food and Nutrition

410-986-6257
gsheckert@ccps.org

District Website: https JIwww.ceps. orq:r

Dorchester County Public Schoals
Lisa Peters, Food Services Director
410-901-6930

peterslié2dcpsmd.org
District Website: http://dcps.k12.md.us/
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Kent County Public Schools
Judy Usilton, Supervisor of Food Services

A10-778-7174
jusilton@kent.k12.md.us

District Website: hitps://www.kent.k12.md.us/

Somerset County Public Schools
David Scott, Manager of Food & Nutrition Services

410-651-1616
dscott@somerset.k12.md.us

District Website: hitps://ww.somerset. k12 md.us/

Wicomico County Public Schools

~ Eric Goslee, Director of Foed and Nutrition Services

410-677-4419
egosles@wchoe.org

District Website: hitps://www.wcboe.org/

Worcester County Public Schools
Qdtis Collins, Coordinator of Food Services
410-632-5015

olcollins@worcesterk12.org
District Website: hitp://worcesterk12.org/

Inspection of Services and Testing of Supplies and Services

The Contractor shall provide and maintain an inspection system acceptable to MSEC covering the -
supplies/services under this contract. Complete records of all inspection work performed by the
Contractor shall be maintained and made available to MSEC during contract performance and for as
long afterwards as the contract requires.

MSEC has the right to inspect and test all materials/services in accordance with the contract, to the
extent practicable at all times and places during the term of the contract. MSEC shall perform
inspections and tests in a manner that will not unduly delay the work.

If MSEC performs inspections or tests on the premises of the Contractor or a Subcontractor, the
Contracter shall furnish, and shall require Subcontracter to furnish, at no cost to MSEC, all reasocnable
facilities and assistance for the safe and convenient performance of these duties. The facilities and
operating practices must, at all times, be in compliance with the United States Food Drug and
Cosmetic Act as well as any State and local Statute, Regulation or Ordinance.

(1) No inspector other than an MSEC Agent may change any provision of the specifications or the
contract without written authorization. The presence or absence of an inspector does not relieve the
Contractor or Subcontractor from any requirements of the contract.

(2) When an inspection is made in the plant or place of business of a Contractor or Subcontractor,
the Contractor or Subcontractor shall provide, without charge, all reasonable facilities and assistance
for the safety and convenience of the person or persons performing the inspection or testing.

(3) Inspection or testing of supplies and services performed at the plant or place of business of any
Contractor or Subcontractor shall be performed at reasonable times.

If any of the goods/services do not conform to contract requirements, MSEC may (1) require the
Contractor to perform the services again in conformity with contract requirements, (2) require the
Contractor to take necessary action to ensure that future performance conforms to contract
requirements; andfor (3) reduce the contract price to reflect the reduced value of the services
performed.
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If the Contractor fails to cure any defect or ensure future performance in. conformity with contract
requirements, MSEC may (1) by contract or otherwise acquire the supplies/services and charge to
the Contractor any cost incurred by MSEC that is directly related to the acquisition of such
material/service; andfor {2) terminate the contract for default.

3.4 Disclaimer _
Representatives of MSEC's participating organizations have acted exclusively as agents of the
consortium for the award, consummation and administration of this contract, and are not liable for
any performance or non-performance on the part of any District.

4, INSURANCE REQUIREMENTS

The Contractor shall purchase and maintain during the life of the Contract, commercial general liability insurance,
business automobile liability insurance, and workers' compensation insurance with limits of not less than those
set forth below. The Contractor shall require similar coverage from any of its subcontractors. All coverage shall
be with insurance carriers licensed and admitted to do business in Marytand and acceptable to MSEC.

Commercial General Liability

At least $1,000,000 combined single limit coverage written on an occurrence basis covering all premises
and operations and including Personal Injury, Independent Contractor, Contractual Liability and Products
and Completed Operations. The general aggregate limitis to apply per project. On all Commercial General
Liability Insurance policies, the Boards of Education of each county and all MSEC parties, administrators,
executives, employees and volunteers shall be named as an additional insured, which shall be shown on
the insurance certificates furnished under this Section,

Business Automobile Liability Insurance
At least $1,000,000 Combined Single Limit any one accident to include owned, non-owned, and hired

~ vehicles.

Workers’ Compensation Insurance _ ' _
Statutory benefits as required by Maryland law and/or, when required, the U.S. Longshoremen’s and

Harbor Workers' Compensation Act including standard Other States coverage; Employers’ Liability
coverage with limits of at least $100,000 each accident/$100,000 each employee disease/$500,000 -
disease policy limit.

Upon notification of award, the Contractor shall provide MSEC with a Certificate of Insurance evidencing the
required coverages. If the Contractor receives an insurer's non-renewal or cancellation notice while under
contract, the Contractor shall send a copy within two business days of its receipt to MSEC. The Contractor, if
requested by MSEC, shall provide certified true copies of any, or all, insurance policies.

Providing any insurance required herein does not relieve the Contractor of any of the responsibilities or
obligations assumed by the Contractor in any resulting Contract or for which the Contractor may be liable by law
or otherwise.

Failure to provide and continue in force such insurance as required herein shall be deemed a material breach of
Contract and shall operate as an immediate tefmination thereof.

5. WAIVER OF SUBROGATION

To the fullest extent permitted by law, the Contractor and its invitees, employees, officials, volunteers, agents
and representatives waive any right of recovery against MSEC Parties, including the Boards of Education of
each County, and each District's administrators, executives, employees or volunteers for any and all claims,
liability, loss, damage, costs or expense (including attorney’s fees) arising out of the services provided by
Cornitractor under this Contract. Such waiver shall apply regardless of the cause of origin of the injury, loss or
damage, including the negligence of MSEC and its elected and appointed officials, officers, volunteers,
consultants, agents and employees. The Contractor shall advise its insurers of the foregoing and such insurance
shall waive any right of subrogation by endorsement or otherwise.
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6. ACKNOWLEDGEMENT OF CONTRACTOR’S INDEPENDENT CONTRACTOR STATUS AND NO

COVERAGE FOR CONTRACTOR UNDER BOARD’S WORKER’'S COMPENSATION COVERAGE
Contractor hereby acknowledges its status as an independent contractor while supplying, delivering or installing
products or materials on behalf of the MSEC and that the MSEC'’s workers compensation coverage or self-
insurance is not intended to and will not respond to cover any medical or indemnity loss arising out of injury to
the Contractor or its employees during the Confractor's provision of goods or services to the MSEC. To the
fullest extent permitted by law, the Contractor specifically waives any right of recovery against the MSEC and its
elected and appointed officials, officers, volunteers, agents and participants for personal injury (and any resulting
loss of income) suffered during the Contractor’s contract with the MSEC. Such waiver shall apply regardless of
the cause of origin of the injury, loss or damage, including the negligence of the MSEC and its elected and
appointed officials, officers, volunteers, agents, and participants. The Contractor shall advise its insurers of the
foregoing.

7. PRICING

All bid prices are fixed for the first year of the Contract. Price decreases are acceptable at any time, need not
be verifiable, and are required should the contractor experience a decrease in costs associated with the
execution of the contract,

Price adjustments from the contractor may be considered at renewal. The request is subject to approval by
MSEC. The request must be submitted in writing at least 90 days prior to the renewal term and shall be
accompamed by supporting documentation.

If an event or events should ‘oeeur that, through no fault of the contractor, cause an unusual, unreasbnable
escalation and it would be unreasonable to wait until the next scheduled time for a price change, MSEC will listen
to a request for repricing at a time other than set forth above. '

Should the Contractor, at any time during the life of the contract, sell goodsgof similar quality to another customer,
or advertise special discounts or sales, at a price below those quoted within the contract, the lowest discounted
prices shall be offered to MSEC.

8. PROTECTION OF MSEC’S BUILDINGS, EQUIPMENT, AND VEGETATION

The Contractor shall use reasonable care to avoid damaging existing buildings, equipment, and vegetatlon on
District property. If the Contractor's failure to use reasonable care causes damage o any of this property, the
Contractor shall replace or repair the damage at no expense to the District.

9. PERFORMANCE BOND

The Contractor shall furnish a Performance Bond in the amount of 100% of the Total Bid Amount. The Contractor
shall deliver the Performance Bond, in the form provided in Attachment C, to MSEC upon notification of award
and prior to contract execution. The Performance Bond shall be underwritten by a surety company authorized
to do business in Maryland and shall be subject to approval by MSEC. The cost of this bond is to be included in
the price bid and is not recoverable as a separate item. Failure by the Confractor to deliver the required
performance bond by the specified time may cause the contractor's bid to be rejected and award may be made
to the next lowest responsive bid from a responsible bidder.

10. CONTRACT DURATION

. The contract term shall be for the period July 1, 2022 through June 30, 2023, and shall contain four additional
one-year terms. Renewal is at the sole discretion of MSEC. All prices offered herein shall be firm against any
price increase for the first year of the Contract. Any requested increase in contract pricing shall be submitted in
writing at least 90 days prior to renewal and, if accepted by MSEC as part of a contract renewal, shall not exceed
the increase in the Consumer Price [ndex as reported by the US Department of Labor for the latest available 12-
maonth period at the time of contract renewal. Notification of renewal will be issued by MSEC at least 30 days
prior to the end of the contract term.
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Section IV: MANDATORY TERMS AND CONDITIONS

COMPLIANCE WITH LAWS. The Contractor hereby represents and warrants that;

¢ Itis qualified to do business in the State of Maryland and that it WI" take such action as may be necessary
to remain so qualified;

¢ It'is not in arrears with respect to the payment of any monies due and owing the State of Maryland, or
any department or unit thereof, including but not limited to the payment of taxes and employee benefits,
and that it shall not become so in arrears during the term of this Contract;

« It shall comply with all federal, State, and local laws, Board Policies and Regulations, and ordinances
applicable to its activities and obligations under this Contract; and

o |t shall obtain, at its expense, all licenses, permits, insurance, and governmental approvals, if any,
necessary to the performance of its obligations under this Contract; and,

« It shall comply with all applicable standards, orders or regulations issued pursuant to the Clean Air Act
(42 U.S.C. 7401-7671q.) and the Federal Water Poliution Control Act as amended (33 U.S.C. 1251-
1387). The Contractor agrees to report each violation to the USDA and the appropriate EPA Reglonal
Office; and,

« It shall comply with section 6002 of the Solid Waste Disposal Act, as amended by the Resource
Conservation and Recovery Act; and,

s It shall comply with the Byrd Anti-Lobbying Amendment 31 U.S.C. Section 1352; and,

" o [tis HACCP (Hazard Analysis and Critical Control Program) certified; and,

» Al materials, supplies, equipment, and services supplied under this contract shall comply with the
applicable U.S. and Maryland OSHA standards; and,
* Maryland law shall govern the interpretation and enforcement of this Contract.

RETENTION OF RECORDS

The Contractor shall retain and maintain all records and documents relating to this contract for 5 years after final
payment by MSEC hereunder or any applicable statute of limitation, whichever is longer, and shall make them
available for inspection and audit by authorized representatives of MSEC, at all reasonable times.

3.

23

TERMINATION

3.1 TERMINATION FOR DEFAULT _ _

Should a Contractor fail to perform fully, faithfully and promptly any obligation owed to a MSEC under this
contract, then MSEC may, at its election, consider the breach material and, notwithstanding any requirement
of notice, terminate the contract in its entirety. Failure on the part of the Contractor to fulfill contractual
obligations shall be considered just cause for termination of the contract, and the Contractor is not entitled
to recover any cost incurred by the Contractor up to the date of termination. Such termination, or failure to
terminate, by MSEC shall not be construed as a waiver of any other right or remedy afforded by law or by
agreement between the parties which MSEC may have against Contractor. No failure of MSEC to utilize a
remedy afforded by law or contract upon any breach by Contractor shall be construed as a waiver of the
right to insist upon full, prompt and faithful performance of the particular obligation, and all other obligations
of Contractor in the future. Contractor will be given notice and have 30 days to cure the breach identified
by MSEC.

" In the event that any contractor shall default, cancel or cause to have cancelled the contract, that contractor
shall have forfeited the right to bid for contracts originating from the MSEC for twenty-four (24} months or
fwo (2) contract periods, whichever is longer.

3.2 TERMINATION FOR CONVENIENCE

The performance of work under this contract may be terminated by MSEC in accordance with this clause in
whole, or from time to time in part, whenever MSEC shall determine that such termination is in its best
interest. Written notice will be given at least thirty (30) days in advance. MSEC shall pay all reasonable
costs asdociated with the confract that the Contractor has incurred up to the date of termination, and all
reasonable costs associated with termination of the contract; provided, however, that the Contractor shall
not be reimbursed for any anticipatory profits that have not been earned as of the date of termination.
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3.3 NONAVAILABILITY OF FUNDING

If any District fails to appropriate funds or if funds are not otherwise made available for continued
performance for any fiscal period of this contract succeeding the first fiscal period, this contract shall be
canceled automatically as of the beginning of the fiscal year for which funds were not appropriated or
otherwise made available; provided, however, that this shall not affect either the District's rights or the
Contractor's rights under any termination clause in this contract. The effect of termination of the contract
hereunder shall be to discharge both the Contractor and the District from future performance of the contract,
but not from their rights and obligations existing at the time of termination. |

4. ASSIGNMENT ,
Contractor may not assign this contract to successors, associated companies, or any other parties for any reason
Without prior written approval of the MSEC. :

5. PAYMENT _
5.1 Contractor shall provide invoices at the time of delivery that show the original ordered amount and the
total items delivered. Invoice charges shall be derived in accordance with the prices bid on the Price Bid
Sheet. Contractor may indicate a prompt payment discount. The District shall verify invoices for accuracy
and completeness. [n the event that Contractor is not in default of any of the contract terms and conditions
and invoice is accurate, the District shall cause said invoice to be timely paid.

5.2 Contractor agrees to include on the face of all invcices billed to the District, its Taxpayer Identification
Number (Sacial Security Number for individuals and sole proprietors or the Federal Employer Identification
Number for all other types of organizations), and the purchase order number.

5.3 No fees may be charged for the method of payment selected by each District.

6. INDEMNIFICATION OF MSEC ?

To the fullest extent permitted by faw the Contractor shall indemnify and hoid harmless MSEC Parties, including
its Boards of Education, administrators, executives, employees and volunteers, against and from all suits,
actions, claims, demands, damages, losses, expenses and/or costs of every kind and description to which MSEC
may be subjected or put, including but not exclusively so, by reason of injury (including death) to persons or
damage to property, in any way resulting from Contractor's performance of the work specified herein or
performed under this contract, or any part thereof, or by or on account of any act or omission of the Contractor,
its agents or employees, whether such suits, actions, claims, demands, damages, losses, expenses and/or costs
be against, suffered or sustained by MSEC Parties, including each Board of Education, administrators,
executives, employees and volunteers, or be against, suffered or sustained by other corporations and persons
to whom MSEC Parties, including its Board of Education, administrators, executives, employees and volunteers,
may become liable therefore, except that Contractor shall not indemnify and save harmless MSEC Parties,
including its Board of Education, administrators, executives, employees and volunteers, against and from all
suits, actions, claims, demands, damages, losses, expenses and/or costs arising from or due to the negligence
of MSEC Parties, including its Board of Education, administrators, executives, employees and volunteers. The
whole, or so much of the moneys due, or to become due the Contractor under the contract, as may be considered
. necessary by MSEC, may be retained by MSEC until such suits or claims for damages shall have been setiled,
or otherwise disposed of, and satisfactory evidence to that effect furnished to MSEC.

7. CODE OF ETHICS
This solicitation is governed by the Board of Education of Caroline County Palicy 1.10.50.

8. CONFLICT OF INTEREST

Bidders are advised that an MSEC employee may not own or have a financial interest in an entity that has
negotiated or entered into a contract with any participating School System or Board. Bidders who have any
interest which may conflict or appear to conflict with the interest of MSEC must advise MSEC in writing as soon
as possible but no later than the bid due date. Such notice shall include the name of the Contractor and the
nature of the conflict of interest. The Superintendent, or designee, will review the matter and make a written
determination.

,J
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9. DISPUTES
This contract shall be subject to the provision of the Board of Education of Caroline County Policy 1.10.50.
Pending resolution of a claim, the Contractor shall proceed diligently with the performance of the contract

10. REGULATIONS
The policies established by the Board of Education of Carcline County and administration regulatlons in effect
on the date of execution of this Contract are applicable to this Contract. :

11. WAIVER

No provision rovision of these contract documents shall be deemed to have been waived unless such waiver is in writing.
Any waiver shall extend to the particular case only and only in the manner specified, and shall not be construed
in any way fo be a waiver of any further or other rights in the same or different circumstances.

12. NON-DISCRIMNATION CLAUSE

The Board of Education of Caroline County prohibits discrimination in matters affecting admissions, employment
treatment, or in providing access to programs or activities on the basis of actual or perceived race, color, religion,
national origin, sex, age, marital status, sexual ofientation, genetic information, gender identity, or disability.

13. CONTRACT MODIFICATIONS
13.1 Modifications to the Contract may be made only with the written agreement of both parties unless an
express unilateral right is identified herein. After award of contract, questions and correspondence relative
to requests to modify the specifications, terms or conditions of the contract must be directed to Ms. Beth
Brewster, Caroline County Public Schools, and Ms. Susan Phillips, Purchasing Agent.

13.2 Requests to modify terms that are unique to each District must be directed to that District’s
Representative.

14. FORCE MAJEURE

Force Majeure is defined as an occurrence beyond the control of the affected party and not avoidable by reason
of diligence. ltincludes the acts of nature, war, riots, strikes, fire, floods, epidemics, pandemics, natural disasters,
or other similar occurrences. If either party is delayed by force majeure, said party shall provide written
notification to the other within 48 hours. Delays shall cease as soon as practicable and written notification of
same provided. The time of contract completion may be extended by contract modification, for a period of time
equal to that delay caused under this condition. MSEC may also consider requests for price increase for raw
materials that are directly attributable to the cause of delay. MSEC reserves the right to cancel the contract
and/or purchase materials, equipment or services from the best available source during the time of force majeure,
and Contractor shall have no recourse against MSEC. Further, except for payment of sums due, neither party
shall be liable to the other or deemed in default under this contract, if and to the extent that such party's
performance of this contract is prevented by reason of force majeure as defined herein.

15. SEVERABILITY

Should any clause or paragraph found herein be considered by court action to be illegal, invalid, inoperative, or
- unenforceable, it shall be modified or removed accordingly. However, the modification or removal of a ctause or
paragraph shall not serve to nullify the Contract. All other clauses and paragraphs shall remain enforceable as
written.

16. U.S. DEPARTMENT OF AGRICULTURE (USDA} NONDISCRIMINATION STATEMENT
In accordance with Federal civil rights law and USDA civil rights regulations and policies, the USDA, its agencies,
offices, and employees, and institutions participating in or administering USDA programs are proh|b|ted from
discriminating based on race, color, national origin, sex, disability, age, or reprisal or retaliation for prior civil
rights activity in any program or activity conducted or funded by USDA. !

A

17. DRUG, ALCOHOL AND TOBACCO-FREE WORKPLACE
The use of drugs, alcohol, and tobacco products is not permitted on schoo! property. All properties of
each District are drug, tobacco, and alcohol-free zones as designated by local and state laws and policies.
Neither the Contractor nor any of its employees or subcontractors are permitted to have any drugs, tobacco, or

25 Rev, 10/2021




alcohol product on any school property. Failure to comply with this clause is considered a materlal breach of
contract that may result in immediate termination. '

18. NON-HIRING OF OFFICIALS AND EMPLOYEES. .

No official or employee of MSEC whose duties include matters relating to or affecting the subject matter cof this
contract shall, during the pendency and term of this contract and while serving as an official or employee of
MSEC, become or be an employee of the Contractor or any entity that is a subcontractor on this contract.

19. SEX OFFENDER NOTIFICATION

Maryland Law requires sex offenders to register with the local law enforcement agency in the county in which
they will reside, work, or attend school. See Criminal Procedure Article, §11-707, Annotated Code of Maryfand.
A Contractor may not knowingly employ an individual to work at a school if the individual is a registrant. A
Contractor violating this Law is guilty of a misdemeanor and may be subject fo imprisonment not exceeding five
years or a fine not exceeding $5,000, or both. See Section 11-722 of the Criminal Procedure Arficle, Annotated
Code of Maryland.

Other Crlmes '

A Contractor or subcontractor may not knowingly assngn an employee to work on school premises W|th
direct, unsupervised, and uncontrolied access to children, if the employee has been convicted of;

» Section 3-307 of the Criminal Law Article, Maryland Annotated Code, Sexual Offense in the Third
Degree;

» Section 3-308 of the Criminal Law Article, Maryland Annotated Code, Sexua! Offense in the Fourth
Degree;

s An offense under the laws of another state that would canstitute a violation of Sections 3-307 or 3-308
of the Criminal Law Article if committed in Maryland;

» Child sexual abuse under Section 3-602 of the Criminal L.aw Article, Annotated Code of Maryland;

s An offense under the laws of another state that would constitute child sexual abuse under Section 3-
602 of the Criminal Law Article if committed in Maryland;

* A crime of violence as defined in Section 14-101 of the Criminal Law Article, Annotated Code of
Maryland; or

» An offense under the laws of another state that would constitute a crime of viclence under Sectlon 14-
101 of the Criminal Law Article if committed in Maryland. {

See Education Article, §6-113, Annotated Code of Maryland

Contractor shall screen its workforce to ensure compliance with the above requirements and that a Registered
Sex Offender does not perform work at a county public school, and shall also ensure that a subcontractor and/or
independent Contractor conducts screening of its personnel who may work at a school. The term workforce is
intended to refer to all of the Contractor's direct employees and subcontractors and/or independent Contractors
it uses to perform the work. Violations of this provision may cause MSEC to take action against the Contractor
up to and including termination of the contract.
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Attachment B - Delivery Locations
Caroline County Schools

DELIVERY ADDRESSES AND FOOD SERVICES CONTACT INFORMATION

Greensboro Elementary School
625 North Main Street
Greensboro, MD 21632
Cafeteria Managet - Faye Harris
Cafeteria Phone # - 410-482-6353
Email - harris.fave@eccpsstaff.org

Ridgely Elementary School

118 North Central Avenue

Ridgely, MD 21660

Cafeteria Manager - Shana Gustafson
Cafeteria Phone # - 410-634-2106
Email - gustafson.shana@ccpsstaff.org

Denton Elementary School

303 Sharp Road

Denton, MDD 21629

Cafeteria Manager - Mary Bailey
Cafeteria Phone # - 410-479-0224
Email - bailey.mary@ccpsstaff.org

Preston Elementary School

225 Main Street

Preston, MDD 21655

Cafeteria Manager - Brenda Rostien
Cafeteria Phone # - 410-673-7567
Email - rostien. brenda@ccepsstafforg

Federalsburg Elementary School
302 University Ave.

Federalsburg, MD 21632

Cafeteria Manager - Ashley Eason
Cafeteria Phone # - 410-754-5485
Email - eason.ashlev@ccpsstaff.org

CCPS Warehouse
11348 Greensboro Road
Denton, MD 21629 L

Samantha Figueroa, Food Service Operations Manager
Email - figueroa.samantha@ccpsstaff.org

Lockerman Middle School

410 Lockerman Street

Denton, MD 21629

Cafeteria Manager - Elizabeth Alley
Cafeteria Phone # - 410-479-2762
Email - allev.elizabeth@ccpsstaff.org -

Colonel Richardson Middle School
25390 Richardson Road
Federalsburg, MD 21632

Cafeteria Manager - Debbie Regulski
Cafeteria Phone # - 410-754-8461
Email - regulski.eborah@ccpsstaffiorg

North Caroline High School

10990 River Road

Ridgely, MDD 21660

Cafeteria Manager - Penny Boyd
Cafeteria Phone # - 410-479-1995
Email - bovd.penny@cepsstaff.org

Colonel Richardson High School
25320 Richardson Road
Federalsburg, MD 21632
Cafeteria Manager - Tammie Cook
Cafeteria Phone # - 410-754-5582

Email - cook.tammie@ecpsstaff.org

All food service bills/statements should be Emailed to:

Attn: Amy Crawford, crawford.amy@gccpsstaff.org
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Attachment B - Delivery Locations

Port Deposit, MD 21904

Cecil County Schools
DELIVERY ADDRESSES AND CONTACT INFORMATION
School Addresses Contact Name Phone # Kitchen Houts
Bainbridge Elementary Jody Adams . 410-996-6030 6:30 AM - 2:00 PM
|41 Preston Drive jadams@ccps.org Ext. 25051

Bay View Elementary
910 North East Road
North Fast, MD 21901

Christen Jones
. 2

410-996-6230
Ext. 21051

6:30 AM - 2:00 PM

Calvert Elementary
79 Brick Meetinghouse Road
Rising Sun, MD 21911

Tanya Nolan
molan@ceps.org

410-658-5335
Ext, 22051

7:30 AM - 1:30 PM

Cecil Manor Elementary
971 Elk Miils Road
Elkton, MD 21921

Kim Hayden
kabaydenig@iceps.arg

410-996-5090
Ext. 23051

6:30 AM - 2:00 PM

Cecilton Elementary
251 West Main Street
Cecilton, MD 21913

Gabrielte Childs
glchilds@ceps.org

410-275-1000

7:45 AM -1:45 PM

Charlestown Elementary
550 Baltimore Street
Charlestown, MD 21914

Laura Marziano

Imarziano@cops.or

410-996-6240
Ext. 24051

7:30 AM - 1:30 PM

Chesapeake City Elementary

2801 Augustine Herman Highway

Chesapeake City, MD 21915

Feah Coleman

lacoleman@ccps.org

410-885-2085
Ext. 26051

7:45 AM - 1:45 PM

Conowingo Elementary
471 Rowlandsville Road
Conowingo, MD 21918

Barbara Lines

balines@ccps.org

410-996-6040
Ext. 27051

7:45 AM~ 1:45 PM

Elk Neck Elementary:
41 Racine School Road
Elkton, MD 21921

Debbie Choplinsky
dichpplinskyigiceps.org

410-996-5030
Ext. 28051

7:30 AM - 1:30 PM

Gilpin Manor Elementary

Brenda Ream

410-996-5040

6:00 AM - 1:30 PM

203 Newatk Avenue blream@ccps.org Ext. 54395

Flkton, MD 21921 )

Holly Hall Elementary Bob Kline 410-996-5050 6:30 AM - 2:30 PM
233 White Hall Road rkline@ccps.org Bxt. 30051

Elkton, MD 21921 - -

Kenmore Elementary Ronda Graham 410-996-5060 7:30 AM - 1:30 PM
2475 Singerly Road rsgraham{@ccps.arg Ext. 31051

Elkton, MD 21921 . )

Leeds Elementary Christina Offidani 410-996-5070 7:30 AM - 1:30 PM

615 Deaver Road
Elkton, MD 21921

cmoffidani@ccps.org

Ext. 54397

North East Elementary
301 Thomas Avenue
North East, MD 21501

Erika Patrick
enpatrick@cecps.orq

410-996-6220
Ext. 32051

6:15 AM - 1:45 PM

Perryville Elementary
901 Maywood Avenue

Perryville, MD 21903

Sandra Blake
sblake@ccps.org

410-642-6540
Ext. 54396

6:30 AM - 2:00 PM

~
J
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Attachment B - Delivery Locations
Cecil County Schools (cont’d)

DELIVERY ADDRESSES AND CONTACT INFORMATION

School Addresses

Rising Sun Elementary
500 Hopewell Road
Rising Sun, MD 21911

Contact Name

Amber Timmons

altlmmens@iccps.org

Phone #

410-658-5925
Ext, 20051

Kitchen Hours
6:30 AM - 2:00 PM
7

Thomson Estates Elementary
203 Fast Thomson Drive
Elkton, MD 21921

Lesley Damron

ladamron@ccps.org

410-996-5080
Ext. 36051

6:45 AM - 2:15 PM

Cherry Hill Middle
2535 Singerly Road
Elkton, MD 21921

Karen Harris

keharris@ccps org

410-996-5020
Ext. 38051

6:30 AM - 2:00 PM

[Elkton Middle

615 North Street
Elkton, MD 21921

Becky Roberts
tiroberts @ceps.org

410-996-5010

Ext. 35051

6:30 AM - 2:00 PM

North East Middle
200 Cecil Avenue
North East, MD 21921

Nancy Horton

ahorton@ccps.org

410-996-6210
Ext. 40051

6:30 AM - 2:00 PM

’

Perryville Middle

Patty Church

410-996-6010

6:15 AM - 1:45 PM

Rising Sun, MD 21911

850 Aiken Avenue pachurchi@oops.org Ext41051

Perryville, MID 21903

Rising Sun Middle Jennifer Greenleaf 410-658-5535 6:30 AM - 2:00 PM
289 Pearl Street jwgreenleaf@ecpsorg.  Ext. 42051 :

Bohemia Manor Middle/High
2755 Augustine Herman Highway
Chesapeake City, MD 21915

Holly Hazlett-Haggerty-
hhhazletthaggeriy@ceps.org  Ext. 43051

410-885-2075

6:15 AM - 2:15PM

North East, MD 21901

Elkton High Julie Jackson 410-996-5000 5:30 AM - 1:30 PM
110 James Street iackson@ecps.org Ext, 44051

Eikton, MD 21921 '

North East High Deborah Bryan 410-996-6200 6:30 AM - 2:30 PM
300 Irishtown Road dbryani@ccps.org Ext. 45051

Perryville High Lauren Schmid 410-996-6000 6:15 AM - 1:45 PM
1696 Perryviile Road Ischmid(@ccps.org Ext. 46051

Perryville, MD 21903 )

Rising Sun High Donna Wilson " 410-658-9115 6:00 AM - 2:00 PM
100 Tiger Drive dmwilson@ceps.org Ext. 47051

North East, MD 21901 _

Cecil County School of Tech. Rachel Henley 410-392-8879 7:30 AM - 1:30 PM

410-996-6257

912 Appleton Road rihenley@@ccps.org

Elkton, MD 21921 .

Food & Nutrition Office Scott Heckert 51703 443-907-4102

900 Notth East Road Geoff Sudzina 51707 443-907-6535

North East, MD 21901 ‘David Graham 51702 443-941-4079 -
Tom Bates 51701 .443-553-0499
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Attachment B - Delivery Locations
Dorchester County Schools

DELIVERY ADDRESSES AND FOOD SERVICES CONTACT INFORMATION

Choptank Elementary

1103 Maces Lane

Cambridge, MD 21613

Cafeteria Manager - Tamara Gunjak
Phone # 410-228-4950

Email gunjak@depsmd.org

Sandy Hill Elementary
1503 Glasgow St

Cambridge, MD 21613

Cafeteria Manager - Arlene Paul
Phone # 410-228-7978

Email paula@dcepsmd.org

Maple Elementary

5225 Egypt Rd

Cambridge, MD 21613

Cafeteria Manager - Shannon Proffitt
Phone # 410-228-8577

Email proffitts@depsmd.org

South Dorchester K8

3485 Golden Hill Rd

Church Creek, MD 21622

Cafeteria Manager. - Kathy Robinson
Phone # 410-397-3434

Email robinsonk@dcpsmd.org

Maces Lane Middle

1101 Maces Lane

Cambridge, MD 21613

Cafeteria Manager - Jeannie Lowe
Phone # 410-228-2111

Email lowejZidopsmd.org

Cambridge South Dorchester High

2475 Cambridge Beltway
Cambridge, MD 21613

Cafeteria Manager — Kelly Hornsby
Phone # 410-901-6912

Email hornsbyk@@depsmd.org
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Warwick Elementary

155 Main St

Secretary, MD 21664

Cafeteria Manager - Clara Burton
Phone # 410-943-3588

Email burtonc@depsmd.org

Hurlock Elementary

301 Charles St

Hurlock, MD 21643

Cafeteria Manager - Roxanne Stivers
Phone # 410-943-3303

Email stiversrdepsmd.org

Vienna Elementary

4905 Ocean Gateway

Vienna, MD 21869

Cafeteria Manager - Katie Harrington
Phone # 410-943-3775

Email harringtonk@dcpsmd.org

North Dorchester Middle

5745 Cloverdale Rd

Hurlock, MD 21643

Cafeteria Manager - Jennifer Bradley
Phone # 410-943-3322

Email bradleyvj@depsmd.org

" North Dorchester High

5875 Cloverdale Rd

- Hurlock, MD 21643

Cafeteria Manager — Mary Jane Willey
Phone # 410-943-4511
Email willeym@dcpsmd.org

Rev. 10/2021
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Attachment B - Delivery Locations
Kent County Schools

Kent County Public Schools Warehouse
at H H Garnet Elementary School

320 Calvert Street

Chestertown, MD 21661

.
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Attachment B - Delivery Locations
Somerset County Schools

Delivery locations

Cristicld High School:'Susan Corbin 410 968-1624
210 N. Somerset Ave.
Crisfield MD 21817

Deal Island School: Debbie White 410 784-2273
23275 Lola Wheatley Rd.
Deal Island MD 21821

Greenwood Elementary School: Lisa Sheh 410 651-0060
11412 Dryden Rd. ’
Princess Anne MD 21853

Princess Anne Elementary School: Doug Nelson 410 651-1055
11576 Lankford St. _
Princess Anne MD 21853

Somerset Intermediate School: Kim Tyler 410 621-1065
7970 Tawes Campus Dr.
Westover MD 21871

Washington High School: Cassandra Johnson 410 651 0430
10902 Old Princess Anne Rd.
Princess Anne MD 21853

Woodson Elementary School: Cindy Gerald 410 968—1906

281A Woodson School Rd.
Crisfield MD 21817
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Attachment B - Delivery Locations
Wicomico County Schools

Wicomico County Public Schools
Department of Food Nutrition Services
101 Long Avenue Salishury, MD 21802

School Information: : T e T
School Address Phone Manager/Satellite Leadler Email
Beaver Run iﬁf‘ssi,?s‘.fuﬁ“ﬁ,”pcétfm 410-677-5192 Emma Greene egresne@wchoe.org
1532 S, Division Street .
Bennett Middle Fruitland, MD 21826 410-677-5129 Debble Jones diones@weboa.org
4711 Lake Strest Salisbury, .
Chipmart MD 21804 410-677-5884 Cindy Bower - chower@wchos.org
nd eg
- |Delmar Delmar, MD 21875 410-677-5181 Pam Crockett perocket@wcboe. org
- 1201 Old Ocean Clty Rd.
East Salishury IE"_EbuWr MD 21804 410-677-5874 Pam Matsatsos pmatsatsofwehoe.org
301 N, Dlvlslan St
Fruitland Primary Fruitland, MD 21826 410-677-5174 Benlta Watson bwatson@webos.on
208 W, Malh Street
Fruitland Intermediate |Fruttiand, Mp 21826 410-677-5891 Billye Harrison bharriso@webos.org
1615 Glen Avenug
1.M.B. High Sallsbury, MD 21804 410-677-5123 | Vondilyn Jackson | viackson@wcboe.org
1815 Glen Avenue
Glen Avenue - {5alisbury, MD 21804 410-677-5843 Farren Hilliard fniliard@wehos.org
24940 Delmar Road E
Mardela Mardela Springs, MD 21837 | 410-677-5164 | Yolanda Wheatley | vwheatle@wcboe.arg
1713 Emerson Ave,
North Salishury Selisbury, MD 21801 410-677-5833 | Mary Ludemann | mludeman@wcboe org
arpiown Rd.,
Northwastern Mardela Springs, MD 21837 | 410-677-5853 April Adars aadams(@weboe.org
1015 Beagln Fark OF.
Parkside Sallsbury, MD 21804 410-677-5108 April Burchette aburchet@wchoe.org
T300 PemBerton Dhive
Pemberton Sallsbury, MD 21801 410-677-5847 | Melissa Deshields | mdeshiel@wscboe.org
34404 Old Ocean City Rd.
Pittsville Pittsville, MD 21850 410-677-5898 Heather Truitt htruiti@wehoe.on
520°5, Finehurst Ave,
Pinehurst Sallsbury, MD. 21801 410-677-5857 Elllen Doran edoran@wacboe.org
400 Prince Streel
Prince St. Sallsbury, MD 21804 410-677-5837 Kathy Griffith kariffit@wchoe or;
[607 Morris Street
Salisbury Middie Sallsbury, MO 21801 2410-677-5112 | Charity Steinacker | csteinac@wecboe.org
TO4E Quantico R, ,
Westside Primary Quartico, MD 21856 410-677-5864 Dawn Llinas dllinas@wchoe.or
8000 Quantica Rd,
Westside Intermediate |Hebron, MD 21830 | 410-677-5136 Robin Van Loan rvanloan@webos.org
1321 \West Road
West, Salisbury Sallsbury, MD 21801 410-677-5867 Ingrid Wisner Iwisner@wchoe.org
635 E. Main Street
Wicomico Middle Salisbury, MD 21804 410-677-5196 Casey Trulitt chivitt@weboe org
201 Long Avenue
Wicomico High Salisbury, MD 21804 410-677-5156 |- Christine Gove cgrave@woboe. org
36161 Richland Rd. .
Willards Willards, MD 21874 410-677-5831 Lauren Truitt Itruitt@weboe.or
-Department Information: . ST
Eric Goslee Director 410-677-4545 egoslee@uweboe.org
Kim Dukes Area Manager 410-677-4541 kdukes@wohos.org
Meg Strobach Administrative Assistant | 410-677-4442 |  mslobac@webos.org
Shirley Abbott Accounting Associate 410-677-4569 sabbot@webos.org
Kenya Corbin FARMs/Sales Managar | 410-677-4419 keerbin@webee.org
Tony White Food Service Tach 410-677-5916 towhitegiwobae.o

11/3/2021 9:51 AM hilps:#wicboe-my.sharepaint com/personalfegosiee_waboe_prgfDocuments/Desktop/School and Address list
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BUCKINGHAM ELEMENTARY

100 Buckingham Road
Berlin, MD 21811

BERLIN INTERMEDIATE
309 Franklin Avenue
Berlin, MD 21811

" STEPHEN DECATUR MIDDLE
9815 Seahawk Rd
Berlin, MD 21811

OCEAN CITY ELEMENTARY
12828 Center Drive
Ocean City, MD 21842

SHOWELL ELEMENTARY
11318 Showell School Road
Berlin, M[> 21811

STEPHEN DECATUR HIGH
9913 Seahawk Road
Berlin, MD 21811

SNOW HILL HIGH
305 South Church Street
Snow Hill, MD 21863

SNOW HILL MIDDLE
522 Coulbourne Lane
Snow Hill, MD 21863

SNOW HILL ELEMENTARY
515 Coulbourne Lane
Snow Hill, MD 21863

POCOMOKE HIGH
1817 Old Virginia Road
Pocomoke, MD 21851

POCOMOKE MIDDLE
800 Fighth Street
Pacomoke, MD 21851

POCOMOKE ELEMENTARY
2119 Pocomoke Beltway
Pacomoke, MDD 21851

Worcester County Café
6270 Worcester Highway
Newark, MD 21841
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Attachment B - Delivery Locations
Worcester County Schools
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