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Vended Meals Contract Template
(Replace this page with the contract cover page adopted by the SFA or Community Organization)

USDA Food and Nutrition Service Non-Discrimination Statement
In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, the USDA, its Agencies, offices, and employees, and institutions participating in or administering USDA programs are prohibited from discriminating based on race, color, national origin, religion, sex, disability, age, marital status, family/parental status, income derived from a public assistance program, political beliefs, or reprisal or retaliation for prior civil rights activity, in any program or activity conducted or funded by USDA (not all bases apply to all programs). Remedies and complaint filing deadlines vary by program or incident.
Persons with disabilities who require alternative means of communication for program information (e.g., Braille, large print, audiotape, American Sign Language, etc.) should contact the State or local Agency that administers the program or contact USDA through the Telecommunications Relay Service at 711 (voice and TTY). Additionally, program information may be made available in languages other than English.
To file a program discrimination complaint, complete the USDA Program Discrimination Complaint Form, AD-3027, found online at How to File a Program Discrimination Complaint and at any USDA office or write a letter addressed to USDA and provide in the letter all of the information requested in the form. To request a copy of the complaint form, call (866) 632-9992. Submit your completed form or letter to USDA by:
1. mail:
U.S. Department of Agriculture
Office of the Assistant Secretary for Civil Rights
1400 Independence Avenue, SW, Mail Stop 9410
Washington, D.C. 20250-9410; or
1. fax:
(202) 690-7442; or
1.  email:
program.intake@usda.gov
USDA is an equal opportunity provider, employer, and lender.

Insert sponsor logo (if needed)
Standard Vended Meals Contract 
[bookmark: Text1]Sponsor name (To be referred to as “SPONSOR” hereinafter)
[bookmark: Text35]Program Year: July 1, 20{xx} to June 30, 20{xx} 
Issue Date: Date
Period of Contract: Date through date with up to renewal timeframe
Point of Contact:
Name of person recieving bids
Address
Child Nutrition Programs to be administered:
The Child Nutrition Programs check below are to be referred to collectively as “Program” hereinafter. 
School Meal Programs
|_| National School Lunch Program (NSLP)
|_| National School Breakfast Program (SBP)
Milk Programs
|_| Special Milk Program (SMP)
Afterschool Snack or Meal Programs
|_| Child and Adult Care Food Program, At-Risk Afterschool Meals (CACFP)
|_| NSLP Afterschool Snack Service (NSLP Afterschool Snack)
Summer Meal Programs
|_| Summer Food Service Program (SFSP)
|_| NSLP Seamless Summer Option (SSO)



Vended Meal Contract
GENERAL INFORMATION
[bookmark: Text3][bookmark: Text4]This contract beginning on Click to enter date is between the governing board of Click to enter entity, hereinafter referred to as the SPONSOR and Click to enter entity, hereinafter referred to as the CONTRACTOR. This contract provides provisions and instructions to the CONTRACTOR for providing meals for the SPONSOR's Child Nutrition Programs.
The SPONSOR shall administer the United States Department of Agriculture's (USDA's) Child Nutrition Programs. The Virginia Department of Education, Office of School and Community Nutrition Programs (VDOE-SCNP) administers Child Nutrition Programs at the state level. This contract is subject to review and approval by VDOE-SCNP prior to implementation. The phrase, "Program", shall refer to the operation of the Programs checked above.
The contract applies only to those meals served through the SPONSOR's Program that are subject to the requirements of the USDA Child Nutrition Programs. The CONTRACTOR will assume responsibility for the meals meeting the requirements of the USDA Child Nutrition Program as described in the following contract terms and conditions.
In agreeing to serve meals that will be eligible for reimbursement under the USDA Child Nutrition Programs, the CONTRACTOR agrees to follow the Program requirements as outlined in this contract. Changes to or modifications of this contract shall be mutually agreed upon to be effective. 


MEAL SERVICES
The CONTRACTOR will provide the sponsor with the meals/snacks/milk indicated below:
	Program
	Days Meals Served

	Child and Adult Care Food Program
|_| Breakfast
|_| Lunch
|_| AM Snack
|_| PM Snack
|_| Supper
|_| Evening Snack
	|_| Monday
|_| Tuesday
|_| Wednesday
|_| Thursday
|_| Friday
|_| Saturday
|_| Sunday

	Summer Food Service Program
|_| Breakfast
|_| Lunch
|_| AM Snack
|_| PM Snack
|_| Supper
	|_| Monday
|_| Tuesday
|_| Wednesday
|_| Thursday
|_| Friday
|_| Saturday
|_| Sunday
|_| Other

	National School Lunch Program
|_| Lunch
|_| Snack (NSLP Afterschool Snack)
	|_| Monday
|_| Tuesday
|_| Wednesday
|_| Thursday
|_| Friday
|_| Other 

	National School Breakfast Program
|_| Breakfast
	|_| Monday
|_| Tuesday
|_| Wednesday
|_| Thursday
|_| Friday
|_| Other

	Special Milk Program
|_| Breakfast
|_| Lunch
|_| AM Snack
|_| PM Snack
	|_| Monday
|_| Tuesday
|_| Wednesday
|_| Thursday
|_| Friday
|_| Other

	Seamless Summer Option
|_| Breakfast
|_| Lunch
|_| AM Snack
|_| PM Snack
|_| Supper
	|_| Monday
|_| Tuesday
|_| Wednesday
|_| Thursday
|_| Friday
|_| Saturday
|_| Sunday
|_| Other


[bookmark: Text6]The SPONSOR will provide an accurate meal order to the CONTRACTOR's food service office by Click to enter time a.m. each day. The SPONSOR will notify the CONTRACTOR of any increase or decrease in the number of meals ordered no later than Click to enter time a.m. each day. The CONTRACTOR will provide the SPONSOR with adequate servings of meals/snacks to meet the requirements for the number of meals/snacks ordered by SPONSOR.
MEAL PROGRAM REQUIREMENTS
Sponsor Retains Control: The SPONSOR shall retain control of quality, extent, and general nature of its food service program. 
Responsible Authority: The SPONSOR is the responsible authority without recourse to USDA Food and Nutrition Services (FNS) or to VDOE-SCNP for the settlement and satisfaction of all contractual and administrative issues arising from the contract. Such authority includes, but is not limited to, source evaluation, protests, disputes, claims, or other matters of a contractual nature. Matters concerning violations of the law will be referred to the local, State, or Federal authority that has proper jurisdiction.   
[bookmark: Text7][bookmark: Text8]Menu Planning and Approval: The CONTRACTOR will be responsible for all menu planning. The SPONSOR shall review and approve all menus prior to preparation and service of food. The CONTRACTOR shall provide menus to the SPONSOR on a Click to enter frequency basis Click to enter # days in advance of meal service. If cycle menus are used, they will be furnished monthly or as part of the cycle runs.
Meal Pattern Requirements: The CONTRACTOR shall provide meals that comply with the most current meal pattern requirements and Dietary Guidelines for Americans as required by USDA in federal regulations for all Programs as specified in7 CFR 210.10, 7 CFR 220.8, 7 CFR 215.7a, 7 CFR 225, and 7 CFR 226 (Exhibit A). All meals claimed for reimbursement by the SPONSOR shall abide by the USDA meal pattern requirements as specified in Exhibit A of this contract, and as modified as program requirements are revised.
Special Diets: In accordance with  7 CFR 210.10(m)(1)(i), 7 CFR 220.8(m), 7 CFR 226.20(g)(1)(i), and FNS Instruction 783-2, the CONTRACTOR shall make substitutions in reimbursable meals as specified by a licensed medical authority or registered dietitian for individuals participating who are unable, because of a disability or other special dietary need, to consume specified foods. The SPONSOR shall notify the CONTRACTOR of any such required meal modifications.  
Unacceptable Meals: No payment shall be made for meals that are spoiled, unwholesome, do not meet meal pattern requirements or disallowed by appropriate authority at time of service, or do not otherwise meet the intent of this agreement; provided however, that no deduction shall be made unless the SPONSOR shall give the CONTRACTOR written notification, specifying the number of meals for which the SPONSOR intends to deduct payment and setting forth the reasons for the deduction.
Food Service Outside of the Child Nutrition Program: This contract shall not interfere with the provision of meals and snacks outside of the USDA’s Child Nutrition Program other than to assure that all federal and state program regulations are met. 
Unitized Meals
If SPONSOR participates in NSLP (including NSLP Afterschool Snack): All lunches and snacks for service in schools shall be served as a unit.
If SPONSOR participates in SBP: All breakfasts for service in schools shall be served as a unit.
[bookmark: Text9]If SPONSOR participates in SFSP: The CONTRACTOR agrees to deliver unitized meals. Meals will be inclusive of milk on a daily basis. If meals are not unitized for delivery, a waiver from unitized meals is on file with VDOE-SCNP and meals will be served at the site in this manner: Click to enter service details. The CONTRACTOR shall not subcontract for the total meal, with or without milk, or for the assembly of the meal.
If SPONSOR participates in CACFP: All breakfasts, lunches, and suppers delivered for service in outside-school-hours care centers shall be unitized, with or without milk, unless VDOE-SCNP determines that unitization would impair the effectiveness of food service operations. 
Food Service Sanitation: The CONTRACTOR shall comply with the laws, ordinances, rules and regulations of all applicable federal, state, county, and city governments, bureaus and departments concerning the sanitation, safety and health of the food service operations, and the implementing regulations of USDA issued hereunder and any additions or amendments thereto.
License and Permit: The CONTRACTOR shall obtain and keep in effect all federal, state, and local licenses and permits required for the operation of its food service operation. Such licenses and permits shall be posted in a prominent place within the food service area as required by law or regulation.
Food shall be obtained from sources licensed by the Virginia Department of Health and Environment.
Food shall be transported in covered and temperature-controlled containers and shall not be allowed to stand. Hot foods shall be maintained at not less than 140 degrees F, and cold foods shall be maintained at 45 degrees F or less. 
Buy American: Bidder shall purchase, to the maximum extent practicable, domestic commodities or products which are either an agricultural commodity produced in the U.S., or a food product processed in the U.S. substantially using agricultural commodities produced in the U.S. Substantially using agriculture commodities that are produced in the United States means over 51 percent of a food product must consist of agricultural commodities that were grown domestically. Purchases made in accordance with the Buy American provision must still follow the applicable procurement rules calling for free and open competition (7 CFR Part 210.21(d)).
Exceptions. The purchase of foods not meeting the definition in paragraph (d)(1) of this section is only permissible when the following criteria are met:
The school food authority determines that one of the following limited exceptions is met:
The product is listed in the Federal Acquisitions Regulations (FAR) at 48 CFR 25.104 and/or is not produced or manufactured in the U.S. in sufficient and reasonably available quantities of a satisfactory quality; or
Competitive bids reveal the cost of a United States product is significantly higher than the non-domestic product.

Bidder shall certify the percentage of U.S. content in the products supplied to the SFA.
The SFA reserves the right to review vendor purchase records to ensure compliance with the Buy American provision. 
Selected Vendor shall notify SFA in advance of delivery of any product not compliant with this requirement. Product(s) delivered to the SFA that are not compliant with this requirement will be returned and invoice(s) for those items will not be paid.
Preference for Virginia Goods and Virginia Residents: Per the Code of Virginia § 2.2-4324 public school divisions must give preference to goods produced in Virginia in the case of a tied bid. Per the same code, public school divisions must also give preference to Virginia residents by providing Virginia bidders with the option to price match, if the lowest bidder is not from Virginia and the Virginia bidder is within 10% of such bid, and/or providing Virginia bidders with the option to price match, if the lowest bidder is a resident of another state with a percentage preference, and the Virginia bidder is within that other state’s percentage. To support School division’s compliance with this preference, proposed vendors must:	Comment by Inman, Rachel (DOE): is this required and update attachments
indicate which products are grown and/or raised in Virginia, and
indicate whether the proposed vendor is a resident of Virginia on Attachment E.

Geographic Preference 
SPONSORS participating in the Program, as well as State agencies making purchases on behalf of sponsors, may apply a geographic preference when procuring unprocessed locally grown or locally raised agricultural products, including the use of “locally grown,” “locally raised,” or “locally caught” as procurement specifications or selection criteria for unprocessed or minimally processed food items. When utilizing the geographic preference to procure such products, the sponsor making the purchase or the State agency making purchases on behalf of such sponsor have the discretion to determine the local area to which the geographic preference option will be applied, so long as there are an appropriate number of qualified firms able to compete. 
For the purpose of applying the optional geographic procurement preference, “unprocessed locally grown or locally raised agricultural products” means only those agricultural products that retain their inherent character. The effects of the following food handling and preservation techniques shall not be considered as changing an agricultural product into a product of a different kind or character: Cooling; refrigerating; freezing; size adjustment made by peeling, slicing, dicing, cutting, chopping, shucking, and grinding; forming ground products into patties without any additives or fillers; drying/dehydration; washing; packaging (such as placing eggs in cartons), vacuum packing and bagging (such as placing vegetables in bags or combining two or more types of vegetables or fruits in a single package); the addition of ascorbic acid or other preservatives to prevent oxidation of produce; butchering livestock and poultry; cleaning fish; and the pasteurization of milk. 
The SPONSOR seeks to increase its purchase of seasonal, minimally processed fresh fruits and raw vegetables as part of the farm to school program. Reasons for purchasing local products (“locally grown,” “locally raised,” or “locally caught”) include the potential cost savings, nutrition education for students, and quality of product. 
[bookmark: Text36]The SPONSOR is interested in the following “locally grown,” “locally raised,” or “locally caught” products: Insert items of interest/specifications here
The CONTRACTOR will make every effort to provide the sponsor with locally grown products according to the definitions below. Please see Appendix M. 
“Locally grown,” “locally raised,” or “locally caught”: Insert paramters of sponsor's definition of local here (i.e. grown within 100 miles of the school board office or Virginia Grown for all products except milk. Milk is defined as local when its origin is from the region spanning Pennsylvania, Delaware, Maryland, and Virginia.) 
Minimally processed: Includes refrigerating, adjusting size (peeling, slicing, dicing, cutting, chopping), washing, packaging and adding ascorbic acid or other preservatives to prevent oxidation of produce (as described in USDA’s Final Rule of Geographic Preference). 
All products may be labeled with their designating origin on each case/invoice delivered. 
Products should be generally free from insect damage and decay (flexible on grading for produce only per USDA guidance). Produce items are to be rinsed, cleaned, and packed in appropriate commercial produce packaging such as waxed cardboard boxes or sanitary/reusable bins, as applicable. 


MEAL PROGRAM SUPERVISION RESPONSIBILITIES
Review of Pertinent Records: The SPONSOR shall oversee all the provisions of the contract. This includes the review of all pertinent records, including bills for meals served, meal production records, and other relevant information to ensure adherence to the federal and state rules and regulations, and to ensure that bills accurately represent meals served.  
SPONSOR Rights: The SPONSOR shall monitor and conduct on-site visits to the food service operation to ensure compliance with all applicable rules and regulations of VDOE-SCNP and the USDA.
Sponsor Responsibilities: 
Retain control of the quality, extent, and general nature of the food service, including counting the numbers of reimbursable meals, and claiming reimbursement from VDOE-SCNP.
Retain control of the nonprofit food service account, overall financial responsibility for the nonprofit food service operation, and meal prices.
Ensure that the food service operation is in conformance with SPONSOR’s agreement with VDOE-SCNP to participate in CNP.
Maintain all applicable health certifications for SPONSOR and assure that all state and local health regulations are being met by CONTRACTOR, if preparing or serving meals at a SPONSOR facility.
Monitor vended meals to ensure the food service is in conformance with program regulations.
Prepare contract documents for vended meals.
Provide all staffing necessary for program delivery within the SPONSOR, including meal ordering, meal service, counting and cleanup of meals.
Provide CONTRACTOR with relevant updates in meal pattern and menu documentation requirements as issued by VDOE-SCNP and USDA.
Provide CONTRACTOR with relevant meal counts. 
SFSP: The SPONSOR shall provide to the CONTRACTOR a list of meal service sites approved by VDOE-SCNP, along with the approved level for the number of meals which may be claimed for reimbursement for each site, established under 7 CFR 225.6 (d)(2), and shall notify the CONTRACTOR of all sites which have been approved, cancelled or terminated subsequent to the submission of the initial approved site list and of any changes in the approved level of meal service for a site. Such notification shall be provided within the time limits mutually agreed upon in the contract.
Recordkeeping and Reporting: The SPONSOR and CONTRATOR shall adhere to required record keeping requirements:
The CONTRACTOR shall maintain and provide copies of records to the SPONSOR needed to support the SPONSOR’s claim for reimbursement under the National School Lunch Act and Child Nutrition Act including documents such as child nutrition labels, recipes, transport sheets, meal counts and production records. Upon request, all records of the CONTRACTOR pertaining to the SPONSOR's meal requirements shall be made available at the CONTRACTOR's offices during regular business hours to representatives of the SPONSOR, VDOE-SCNP, and USDA.
All Child Nutrition Program records shall be kept on file for three years after the end of the federal fiscal year to which they pertain, or for such other period which the U.S. Secretary of Agriculture or appropriate state officials may from time to time determine; provided however, that if audit findings have not been resolved, the records shall be retained beyond the required program period as long as required for the resolution of the issues raised by the audit. 7 CFR 210.15(b), 7 CFR 220.7(e), 7 CFR 226.10(d), and 7 CFR 225.15(c).
FINANCIAL MANAGEMENT
Meal Fees by CONTRACTOR: The fees shall be established on a per meal basis as identified in the contract between the SPONSOR and the CONTRACTOR. At no time shall the fee structure be cost-plus-percentage-of-cost or cost-plus-percentage-of-income.  
Billing: The CONTRACTOR shall bill the SPONSOR for the total number of meals served each month according to the meal prices specified in Exhibit D, Meal Prices.
[bookmark: Text13][bookmark: Text14][bookmark: Text15]The CONTRACTOR will invoice the SPONSOR monthly for meals/snacks/milk provided. Payment will be due to the CONTRACTOR within Click to enter # days days from the invoice date. The CONTRACTOR shall attach a ticket with each delivery specifying the quantity of meals, by type, (breakfast, lunch, supper, and snack) that are provided. The CONTRACTOR shall submit an itemized invoice to the Sponsor Click to enter details that specify the quantity of meals by type delivered during the preceding Click to enter details, with a copy of each delivery ticket attached.
The SPONSOR will account for the number of students/participants and adult meals served according to procedures approved by VDOE-SCNP.
Food Service Fund Account:
The SPONSOR shall retain control of the nonprofit food service account and overall financial responsibility for the food service program.
The SPONSOR must maintain separate accounting for all food service revenues and meal payments. Federal and state reimbursement for meals must be used only for the Child Nutrition Program. Any excess of revenues over expenses must be used in the Child Nutrition Program.
If reimbursement from VDOE-SCNP is denied as a direct result of the CONTRACTOR's failure to comply with the provisions of this addendum, the CONTRACTOR shall reimburse the SPONSOR for the amount which it would otherwise have been entitled.
All payments for meals by VDOE-SCNP must accrue to the SPONSOR's food service account.
Audits and Reviews
The SPONSOR shall be responsible for ensuring resolution of program review and audit findings.
The SPONSOR shall ensure that VDOE-SCNP has reviewed and approved the contract terms and that the SPONSOR has incorporated all required changes into the contract or addendum before any contract or addendum is executed. Any changes to this prototype contract must be approved in writing by VDOE-SCNP, prior to the effective date of the contract. 
The CONTRACTOR agrees to allow VDOE-SCNP to inspect the CONTRACTOR facilities as part of the Administrative Review. In addition, the CONTRACTOR agrees to allow VDOE-SCNP to conduct inspections of food preparation facilities and food service sites and perform meal quality tests.     
CONTRACT PROVISIONS
Not Debarred, Suspended, Proposed for Debarment, Declared Ineligible, or Voluntarily Excluded: Proposer certifies (See Attachment G: “Suspension and Debarment Certification”) neither the company nor any of its principals has been debarred, suspended, proposed for debarment, declared ineligible, or voluntarily excluded by any federal department or agency. Selected Vendor should consult Executive Orders 12549 and 12689.  
Lobbying: Proposer must certify (See Attachment H: “Lobbying Certification” and “Disclosure of Lobbying Activities”) no federal appropriated funds have been paid or will be paid to any person for influencing or attempting to influence any federal agency or Congress with respect to the awarding of a federal contract, or in connection with obtaining any federal contract, grant or any other award covered by 31 U.S.C. 1352.  
State and Federally Required Contractual Provisions: Selected Vendor must have obtained, and will continue to maintain during the entire term of the awarded contract, all permits, approvals or licenses necessary for lawful performance of its obligations under the awarded contract. In addition, selected Vendor is responsible to abide by all applicable federal and state laws and policies of VDOE, as applicable, when providing services under the awarded contract, including but not limited to: 
1. Equal Employment Opportunity – Selected Vendor shall comply with E.O. 11246, Equal Employment Opportunity, as amended by E.O. 11375, Amending Executive Order 11246 Relating to Equal Employment Opportunity, and as supplemented by regulations at 41 CFR part 60, Office of Federal Contract Compliance Programs, Equal Employment Opportunity, Department of Labor. 
2. Labor and Civil Rights Laws – Selected Vendor shall comply with applicable federal, state, and local laws and regulations pertaining to wages, hours, and conditions of employment. In connection with selected Vendor’s performance of work under the awarded contract, selected Vendor agrees not to discriminate against any employee(s) or applicant(s) for employment because of sex, age, race, color, religion, creed, sex, national origin, or disability. Selected Vendor shall also comply with applicable Civil Rights laws as amended including but not limited to Title VI of the Civil Rights Act of 1964; Title IX of the Education Amendments of 1972; Section 504 of the Rehabilitation Act of 1973; the Age Discrimination Act of 1975; Title 7 CFR parts 15, 15a, and 15b; the Americans with Disabilities Act; and FNS Instruction 113-6, Civil Rights Compliance and Enforcement in School Nutrition Programs. 
3. Clean Air Act and Energy Policy and Conservation Act – Selected Vendor shall comply with Section 306 of the Clean Air Act (42 USC 1857(h)), Section 508 of the Clean Water Act (33 USC 1368), Executive Order 11738, and Environmental Protection Agency regulations (40 CFR Part 15), as applicable, as well as the Energy Policy and Conservation Act, Pub. L. 94-163, 89 Stat. 871, and any related state energy laws, as applicable. Selected Vendor shall report all violations to the SFA and to the relevant federal or state agency as appropriate. Complete and sign Attachment I.
4. Davis-Bacon Act: When required by Federal program legislation, all prime construction contracts in excess of $2,000 awarded by non-Federal entities must include a provision for compliance with the Davis-Bacon Act (40 U.S.C. 3141-3144, and 3146-3148) as supplemented by Department of Labor regulations (29 CFR Part 5, “Labor Standards Provisions Applicable to Contracts Covering Federally Financed and Assisted Construction”). In accordance with the statute, contractors must be required to pay wages to laborers and mechanics at a rate not less than the prevailing wages specified in a wage determination made by the Secretary of Labor. 
a. In addition, contractors must be required to pay wages not less than once a week. 
b. The non-Federal entity must place a copy of the current prevailing wage determination issued by the Department of Labor in each solicitation. 
c. The decision to award a contract or subcontract must be conditioned upon the acceptance of the wage determination. 
d. The non-Federal entity must report all suspected or reported violations to the Federal awarding agency. 
5. Copeland “Kickback” Act: Contracts must also include a provision for compliance with the Copeland “Anti-Kickback” Act (40 U.S.C. 3145), as supplemented by Department of Labor regulations (29 CFR Part 3, “Contractors and Subcontractors on Public Building or Public Work Financed in Whole or in Part by Loans or Grants from the United States”). 
a. The Act provides that each contractor or sub-recipient must be prohibited from inducing, by any means, any person employed in the construction, completion, or repair of public work, to give up any part of the compensation to which he or she is otherwise entitled. 
b. The non-Federal entity must report all suspected or reported violations to the Federal awarding agency. 
6. Contract Work Hours and Safety Standards Act (40 U.S.C. 3701-3708). Where applicable, all contracts awarded by the non-federal entity in excess of $100,000 that involve the employment of mechanics or laborers must include a provision for compliance with 40 U.S.C. 3702 and 3704, as supplemented by Department of Labor regulations (29 CFR Part 5). Under 40 U.S.C. 3702 of the Act, each contractor must be required to compute the wages of every mechanic and laborer on the basis of a standard work week of 40 hours. Work in excess of the standard work week is permissible provided that the worker is compensated at a rate of not less than one and a half times the basic rate of pay for all hours worked in excess of 40 hours in the work week. The requirements of 40 U.S.C. 3704 are applicable to construction work and provide that no laborer or mechanic must be required to work in surroundings or under working conditions which are unsanitary, hazardous, or dangerous. These requirements do not apply to the purchases of supplies or materials or articles ordinarily available on the open market, or contracts for transportation or transmission of intelligence.
7. The Selected Vendor shall comply with 2 CFR §200.321 contracting with small and minority businesses, women's business enterprises, and labor surplus area firms. Compliance with this regulation requires Selected Vendor and SFA to do the following with contracting: 
a. The Selected Vendor and SFA must take all necessary affirmative steps to assure that minority businesses, women's business enterprises, and labor surplus area firms are used when possible.
b. Affirmative steps must include:
c. Placing qualified small and minority businesses and women's business enterprises on solicitation lists;
d. Assuring that small and minority businesses, and women's business enterprises are solicited whenever they are potential sources;
e. Dividing total requirements, when economically feasible, into smaller tasks or quantities to permit maximum participation by small and minority businesses, and women's business enterprises;
f. Establishing delivery schedules, where the requirement permits, which encourage participation by small and minority businesses, and women's business enterprises;
g. Using the services and assistance, as appropriate, of such organizations as the Small Business Administration and the Minority Business Development Agency of the Department of Commerce; and
h. Requiring the contractor, if subcontracts are to be let, to take the affirmative steps listed in paragraphs (1) through (5) of this section.


Performance Security (required for SFSP)	Comment by Inman, Rachel (DOE): this may be modified/moved
In cases of nonperformance or noncompliance on the part of the CONTRACTOR, the CONTRACTOR shall pay the SPONSOR for any excess costs in which the SPONSOR may incur by obtaining meals from another source. 
The CONTRACTOR shall:
[bookmark: Text17]Submit with the proposal, a bid guarantee for any bid over $100,000 made payable to the SPONSOR in the amount of Click to enter amount of the value of the contract for which the bid was made. Upon award of contract, the SPONSOR shall return all such bid guarantees. A Performance bond in the amount of Click to enter amount percent of the contract price will be obtained from the successful CONTRACTOR. The successful CONTRACTOR shall submit the performance bond within 10 days of the awarding of the contract.  
The SPONSOR shall retain the successful CONTRACTOR’S deposit until the CONTRACTOR has faithfully performed all terms of the contract.  
The CONTRACTOR shall obtain bid bonds and performance bonds only from surety companies listed in the current Department of the Treasury Circular 570. Any “alternative” forms of bid or performance bonds, including but not limited to cash, certified checks, letters of credit, or escrow accounts shall not be allowed.
SPONSOR RESPONSIBILITIES
For contracts totaling less than $200,000 for state-funded programs and private organizations, informal purchasing procedures may be followed.
Obtain an adequate number of price quotations (2 or more).
Maintain a written record of all contacts and quotations obtained (Price Quotation Record).
Award the contract to the most responsive and lowest in price.  
If the contract exceeds $200,000, submit the contract and price quotes to VDOE-SCNP prior to signing.	Comment by Inman, Rachel (DOE): This will need updating
[bookmark: Text18]Indicate price of contract: $Click to enter dollar amount.
TERM OF CONTRACT
[bookmark: Text19]Contract Period: This contract shall become effective on Click to enter date and end on Click to enter date with up to four one-year renewals.
Contract Maintenance: The Sponsor will communicate with selected Vendor, if necessary, to discuss product shortages, delivery times, product quality including other options, billing issues, special orders, and other Vendor issues.  
Reporting: Monthly usage reports are to be provided to the Sponsor within the first week of the following month. 
Mutual Agreement Termination: With mutual agreement of both parties to the awarded contract, upon receipt and acceptance of not less than number of days days written notice, the contract may be terminated on an agreed upon date before the end of the contract period without penalty to either party.  
Non-Performance of Contract and Termination: Except as may be otherwise provided by this document, the awarded contract may be terminated in whole or in part by either party to the awarded contract in the event of failure by the other party to fulfill its obligations under the awarded contract through no fault of the terminating party; provided that no such termination may be implemented unless and until the other party is given:  
at least number of days days written notice (delivered by certified mail, return receipt requested ) of intent to terminate, and  
an opportunity for consultation with the terminating party, followed by a reasonable opportunity, of not more than number of days business days or such other reasonable amount of time may be required under the circumstances, to rectify the defects in products or performance, prior to termination.  
Termination for Convenience: The SFA may terminate the awarded contract prior to the expiration of the term, without cause and without penalty, upon number of days days written notice to the selected Vendor.


SIGNATURES
IN WITNESS WHEREOF, the parties hereto have executed this contract as of the date and year first written above.
SPONSOR

Authorized Signature
[bookmark: Text20]Click to enter name and title
[bookmark: Text21]Click to enter date
CONTRACTOR

Authorized Signature
Click to enter name and title
Click to enter date


EXHIBITS
Exhibit A: Nutrition Standards/Meal Pattern Requirements
NSLP meal pattern requirements
Five-Day School Week
Minimum amount of food per day or week:
	Meal Component
	Grades K–5
Weekly (Daily)
	Grades 6–8
Weekly (Daily)
	Grades 9–12
Weekly (Daily)
	Grades K–12
Weekly (Daily)

	Fruits1.2 (cups)
	2 ½ (½) 
	2 ½ (½) 
	2 ½ (½)
	5 (1)

	Vegetables3,3,4 (cups)
	3 ¾ (¾) 
	3 ¾ (¾) 
	3 ¾ (¾) 
	5 (1)

	Dark Green
	½ 
	½ 
	½ 
	½ 

	Red/Orange
	¾ 
	¾ 
	¾ 
	1 ¼ 

	Beans, Peas, Lentils
	½ 
	½ 
	½ 
	½ 

	Starchy
	½ 
	½ 
	½ 
	½

	Other5
	½ 
	½ 
	½ 
	¾

	Additional veg to reach total6
	1
	1
	1
	1 ½

	Grains7
	8-9 (1)
	8-10 (1)
	8-9 (1)
	10-12 (2)

	Meat/Meat Alternates (ounce equivalents)
	8-10 (1)
	9-10 (1)
	9-10 (1)
	10-12 (2)

	Fluid Milk8 (cups)
	5 (1)
	5 (1)
	5 (1)
	5 (1)


Lunch Nutrient Specifications
Daily amount based on the average for a week:
	Nutrient
	Grades K-5
	Grades 6-8
	Grades K-8
	Grades 9-12

	Minimum-Maximum calories
	550-650
	600-700
	600-650
	750-850

	Saturated fat (percentage of total calories)
	< 10
	< 10
	< 10
	< 10

	Sodium (mg)
	≤ 1110
	≤ 1225
	≤ 1110
	≤ 1280


Lunch Product-based Sugar Limits
· Breakfast cereals: ≤ 6 grams of added sugar per dry ounce
· Yogurt: ≤ 12 grams of added sugars per 6 ounces (2 grams added sugars per ounce)
· Flavored milk: ≤ 10 grams of added sugars per 8 fluid ounces
NSLP Afterschool Snack Meal Pattern
· A reimbursable snack must include two of the five components
· Only one of the two components may be a beverage
· May need to serve larger portions to children ages 13 through 18 to meet their nutritional needs
	Meal Components
	Grades K-12

	Fruits9
	¾ cup

	Vegetables9
	¾ cup

	Grains7,10
	1 ounce equivalent

	Meat/Meat Alternates
	1 ounce equivalent

	Fluid Milk11
	1 cup


NSLP Afterschool Snack Product-based Sugar Limits
· Breakfast cereals: ≤ 6 grams of added sugar per dry ounce
· Yogurt: ≤ 12 grams of added sugars per 6 ounces (2 grams added sugars per ounce)
· Flavored milk: ≤ 10 grams of added sugars per 8 fluid ounces3
1 Dried fruit credits double the volume served. For example, one-quarter cup of dried fruit credits as one-half cup of fruit.
2 No more than half of the fruit or vegetable offerings per week may be in the form of juice. Must be 100% full strength juice. 
3 Leafy greens credit at half the volume served. For example, one cup of leafy greens credits as one-half cup of vegetable.
4 Larger amounts of vegetables may be served.
5 For the purposes of the National School Lunch Program (NSLP), “other vegetables” requirement may be met with any additional amounts from the dark green, red/orange, and beans/peas/lentils vegetable subgroups.
6 Any vegetable subgroup may be offered to meet the “additional” total weekly vegetable requirement.
7 At least 80% of the grains served per menu line per week must meet whole grain-rich (WGR) criteria (at least 50%whole grain by weight, the rest enriched grain). Items that are not WGR must be enriched.
8 Low-fat (one percent) or fat-free (skim) milk. Two varieties of fluid milk must be offered each day, and one choice must be unflavored.
9 Juice must be pasteurized, 100% full-strength juice. No more than half of the weekly fruit or vegetable offerings may be in the form of juice.
10 Grain-based desserts may not be used to meet the grains requirement.
11 Low-fat (one percent) or fat-free (skim) milk. Milk may be flavored or unflavored.
sbp meal pattern requirements
Five-Day School Week
Minimum amount of food per day or week: 
	Meal Component
	Grades K–5
Weekly (Daily)
	Grades 6–8
Weekly (Daily)
	Grades 9–12
Weekly (Daily)
	Grades K–12
Weekly (Daily)

	Fruits and Vegetables12,13,14,15 (cups)
	5 (1)
	5 (1)
	5 (1)
	5 (1)

	Grains and/or Meat/Meat Alternates16,17 (ounce equivalents)
	7-10 (1)
	8-10 (1)
	9-10 (1)
	9-10 (1)

	Fluid Milk18 (cups)
	5 (1)
	5 (1)
	5 (1)
	5 (1)


Breakfast Nutrient Specifications
Daily amount based on the average for a week:
	Nutrient
	Grades K–5
	Grades 6–8
	Grades 9–12
	Grades K–12

	Minimum-Maximum calories
	350-500
	400-550
	400-500
	450-600

	Saturated fat (percentage of total calories)
	< 10
	< 10
	< 10
	< 10

	Sodium (mg)
	≤ 540
	≤ 600
	≤ 540
	≤ 640


Breakfast Product-Based Sugar Limits
· Breakfast cereals: ≤ 6 grams of added sugar per dry ounce
· Yogurt: ≤ 12 grams of added sugar per 6 ounces (2 grams added sugar per ounce)
· Flavored milk: ≤ 10 grams of added sugar per 8 fluid ounces
12 Vegetables are optional in place of fruit. Schools choosing to offer vegetables at breakfast one day per school week have the option to offer a vegetable from any of the vegetable subgroups. Schools choosing to substitute vegetables for fruits at breakfast on two or more days per school week are required to offer vegetables from at least two different subgroups.
13 Dried fruit credits double the volume served. For example, one-quarter cup of dried fruit credits as one-half cup of fruit.
14 No more than half of the fruit or vegetable offerings per week may be in the form of juice. Must be pasteurized, 100% full-strength juice.
15 Leafy greens credit at half the volume served. For example, one cup of leafy greens credits as one-half cup of vegetable.
16 At least 80% of the grains served per menu line per week must meet whole grain-rich (WGR) criteria (at least 50% whole grain by weight, the rest enriched grain). Items that are not WGR must be enriched.
17 Minimum creditable serving is 0.25-ounce equivalent. School may offer grains, meat/meat alternates, or a combination of both to meet the daily and weekly ounce equivalents for this combined component.
18 Low-fat (1%) or fat-free (skim) milk. Two varieties of fluid milk must be offered each day, and one choice must be unflavored. 
SSO Meal Pattern Requirements
SSO follows the NSLP and SBP meal pattern requirements.
SFSP Meal Pattern Requirements
Breakfast
· One serving milk
· One serving vegetable, fruit, or full-strength juice
· One serving grains or bread
· Optional: meat/meat alternate
Lunch or Supper
· One serving milk
· Two or more servings of vegetables, fruits, and/or juice (from two or more sources)
· One serving grains or bread
· One serving meat/meat alternate
Snack
· Must contain two food items
· Items must be from a different component
· Juice cannot be served when milk is served as the only other component
Milk
	Food Item
	Breakfast
	Lunch/Supper
	Snack

	Fluid Milk
	1 c. (8 fl. oz.)
	1 c. (8 fl. oz.)
	1 c. (8 fl. oz.)


Vegetables and/or Fruits
	Food Item
	Breakfast
	Lunch/Supper
	Snack

	Vegetables/Fruits
	1/2 c.
	3/4 c.
	3/4 c.

	Full-strength vegetable or fruit juice or equivalent quantity of any combo of vegetables, fruits, and/or juice
	1/2 c. (4 fl. oz.)
	3/8 c. (3 fl. oz.) juice is max allowable of 3/4 c. total
	3/4 c. (6 fl. oz.)


Grains and Breads (Whole Grain or Enriched)
	Food Item
	Breakfast
	Lunch/Supper
	Snack

	Bread
	1 slice
	1 slice
	1 slice

	Corn bread, biscuits, rolls, muffins, etc.
	1 serving
	1 serving
	1 serving

	Dry cereal
	3/4 c. or 1 oz.
	n/a
	3/4 c. or 1 oz.

	Cooked pasta or noodles
	1/2 c.
	1/2 c.
	1/2 c.

	Cooked cereal or cereal grains OR equivalent quantity of any combo of grains/breads
	1/2 c.
	1/2 c.
	1/2 c.


Meat and Meat Alternates
	Food Item
	Breakfast
	Lunch/Supper
	Snack

	Lean meat, poultry, fish
	1 oz.
	2 oz.
	1 oz.

	Cheese
	1 oz.
	2 oz.
	1 oz.

	Eggs
	1 large
	1 large
	1/2 large

	Cooked dry beans or peas
	1/2 c.
	1/2 c.
	1/4 c.

	Peanut/soynut butter or other nut/seed butters
	2 Tbsp.
	4 Tbsp.
	2 Tbsp.

	Peanuts/soynuts, tree nuts, or seeds
	1 oz.
	1 oz. (may meet no more than half of requirement)
	1 oz.

	Yogurt, plain, flavored, sweetened, or unsweetened or equivalent quantity of any combo of the above meat/meat alternates
	1/2 c. or 4 oz.
	1 c. or 8 oz.
	1/2 c. or 4 oz.


CACFP Meal Pattern Requirements
Refer to 7 CFR 226.20 for the regulatory references to the CACFP meal pattern, including sugar limits and additional information on juice and grain requirements.
Breakfast
	Food Component
	Ages 1-2
	Ages 3-5
	Ages 6-12
	Adults

	Milk
	1/2 c.
	3/4 c.
	1 c.
	1 c.

	Vegetables, fruits, or both
	1/4 c.
	1/2 c.
	1/2 c.
	1/2 c.

	Grains
	1/2 oz. eq.*
	1/2 oz. eq.*
	1 oz. eq*
	2 oz. eq.*


*Meat and meat alternates may be used to substitute the entire grains component for a maximum of three times per week.
Oz. eq. = Ounce Equivalents
Lunch and Supper
	Food Component
	Ages 1-2
	Ages 3-5
	Ages 6-12
	Adults

	Milk
	1/2 c.
	3/4 c.
	1 c.
	1 c.*

	Meat and meat alternates
	1 oz.
	1 1/2 oz.
	2 oz.
	2 oz.

	Vegetables
	1/8 c.
	1/4 c.
	1/2 c.
	1/2 c.

	Fruits
	1/8 c.
	1/4 c.
	1/4 c.
	1/2 c.

	Grains
	1/2 oz. eq.
	1/2 oz. eq.
	1 oz. eq.
	2 oz. eq.


* A serving of milk is not required at supper meals for adults.
Oz. eq. = Ounce Equivalents
Snack
	Food Component
	Ages 1-2
	Ages 3-5
	Ages 6-12
	Adults

	Milk
	1/2 c.
	1/2 c.
	1 c.
	1 c.

	Meat and meat alternates
	1/2 oz.
	1/2 oz.
	1 oz.
	1 oz.

	Vegetables
	1/2 c.
	1/2 c.
	3/4 c.
	1/2 c.

	Fruits
	1/2 c.
	1/2 c.
	3/4 c.
	1/2 c.

	Grains
	1/2 oz. eq.
	1/2 oz. eq.
	1 oz. eq.
	1 oz. eq.


Select two of the five components for snack.
All serving sizes are minimum quantities of the food components that are required to be served.
Oz. eq. = Ounce Equivalents
Infant Meal Pattern: CACFP Meal Pattern Requirements
Refer to 7 CFR 226.20 for the regulatory references to the CACFP Meal Pattern.
	Age
	Breakfast
	Lunch and Supper
	Snack

	0-5 months
	4-6 fluid ounces (fl. oz.) breastmilk or formula
	4-6 fluid ounces (fl. oz.) breastmilk or formula
	4-6 fluid ounces (fl. oz.) breastmilk or formula

	6-11 months
	6-8 fl. oz. breastmilk or formula
0-4 tbsp. infant cereal, meat, fish, poultry, whole eggs, cooked dry beans or peas; or 0-2 oz. cheese; or 0-4 oz. (volume) cottage cheese; or 0-4 oz. yogurt; or a combination*
0-2 tbsp. vegetable, fruit or both*
	6-8 fl. oz. breastmilk or formula
0-4 tbsp. infant cereal, meat, fish, poultry, whole eggs, cooked dry beans or peas; or 0-2 oz. cheese; or 0-4 oz. (volume) cottage cheese; or 0-4 oz. yogurt; or a combination*
0-2 tbsp. vegetable, fruit or both*
	2-4 fl. oz. breastmilk or formula
0-1/2 bread slice; or 0-2 crackers; or 0-4 tbsp. infant cereal or ready-to-eat cereal*
0-2 tbsp. vegetable, fruit or both*


*Required when infant is developmentally ready.
All serving sizes are minimum quantities of the food components that are required to be served.


Exhibit B: Contractor Responsibilities for the Child Nutrition Program
1. Plan menus that meet Child Nutrition Program requirements for:
27

21

National School Lunch Program

[bookmark: Check61]|_| NSLP meal grades K-5
|_| NSLP meal grades 6-8
|_|  NSLP meal grades 9-12
|_| NSLP meal grades K-12

NSLP Afterschool Snack Service
|_| NSLP afterschool snack meal grades K-12
School Breakfast Program

|_| SBP meal grades K-5
|_| SBP meal grades 6-8
|_| SBP meal grades 9-12
|_| SBP meal grades K-12

Child and Adult Care Food Program

|_| CACFP infant meals
|_| CACFP meal ages 1-2
|_| CACFP meals ages 3-5
|_| CACFP meal ages 6-12
|_| CACFP meals ages 13-18

Summer Food Service Program
|_| SFSP meals
Seamless Summer Option

|_| SSO lunch meal grades K-5
|_| SSO lunch meal grades 6-8
|_| SSO lunch meal grades 9-12
|_| SSO lunch meal grades K-12
|_| SSO breakfast meal grades K-5
|_| SSO breakfast meal grades 6-8
|_| SSO breakfast meal grades 9-12
|_| SSO breakfast meal grades K-12
2. Complete production records as required by VDOE-SCNP that reflect actual production and that meals that are to be claimed for reimbursement meet child nutrition requirements.
3. Purchase and prepare food.
4. Meals shall coincide on a daily basis with the menu cycle which appears in Exhibit F (minimum of four weeks). Menu changes shall be agreed upon by both parties but changes will not be entertained subsequent to placement of any weekly order. Menu changes shall be approved by the Sponsor. When an emergency exists which might prevent the contractor from delivering a specified meal component, they shall notify the SPONSOR immediately so substitutions can be agreed upon. The SPONSOR reserves the right to suggest menu changes within the contractor’s unit price cost periodically throughout the contract period.
5. Plan menus that meet Child Nutrition Program requirements.
6. Complete production record/transport sheets as required by VDOE-SCNP that reflect actual production quantities and confirm meals that are to be claimed for reimbursement meet child nutrition requirements.
7. Purchase and prepare food according to USDA procurement guidelines as stated in 2 CFR, Part 200.
8. Deliver meals to each site according to Exhibit E. The SPONSOR reserves the right to add or delete sites. Sites will be added or deleted not less than one week prior to the date of change in service. Any change in transportation cost that incurs shall be negotiated.
9. The CONTRACTOR shall attach a Meal Transport Sheet with each delivery specifying the date and quantity of meals by type (breakfast, lunch, snack, supper) that are provided.


Exhibit C: Other Responsibilities as Specified
	Other Responsibilities as Specified
	Indicate Contractor (C) or Sponsor (S)

	1. Transportation of food to serving sites. 
[bookmark: Text22]Meals/snacks provided will be Click to enter details
	[bookmark: Text23]Click to enter "C" or "S"

	2. Provide eating utensils/trays
	Click to enter "C" or "S"

	3. Provide serving utensils
	Click to enter "C" or "S"

	4. Provide paper goods
	Click to enter "C" or "S"

	5. Provide appropriate containers for transporting food
	Click to enter "C" or "S"

	6. Cleaning of transport containers
	Click to enter "C" or "S"

	7. Attend VDOE-SCNP sponsored training to acquire understanding of required menu documentation requirements
	Click to enter "C" or "S"

	8. Provide adequate refrigeration/heating for all food transported to sites
	Click to enter "C" or "S"





Exhibit D: Meal Fees
The SPONSOR agrees to pay the CONTRACTOR the following prices for meals/snacks/milk.
NSLP
|_| Lunch: Click to enter student/child meal price
|_| NSLP Afterschool Snack: Click to enter student/child meal price
SBP
|_| Breakfast: Click to enter student/child meal price
CACFP
[bookmark: Check38]|_| Breakfast: Click to enter student/child meal price
[bookmark: Check39]|_| AM snack: Click to enter student/child meal price
[bookmark: Check40]|_| Lunch: Click to enter student/child meal price
[bookmark: Check41]|_| PM snack: Click to enter student/child meal price
[bookmark: Check42]|_| Supper: Click to enter student/child meal price
[bookmark: Check43]|_| Evening snack: Click to enter student/child meal price
SSO
|_| Lunch: Click to enter student/child meal price
|_| Breakfast: Click to enter student/child meal price
SFSP
[bookmark: Check44]|_| Breakfast: Click to enter student/child meal price
[bookmark: Check45]|_| Lunch: Click to enter student/child meal price
[bookmark: Check46]|_| AM snack: Click to enter student/child meal price
[bookmark: Check47]|_| PM snack: Click to enter student/child meal price
[bookmark: Check48]|_| Supper: Click to enter student/child meal price
[bookmark: Check49]|_| A la carte: Click to enter student/child meal price
[bookmark: Check50]|_| Internal catering: Click to enter student/child meal price


Exhibit E: Specifications for Meals on Contract
Directions: Complete one Exhibit E for each site. Enter "XXX" in boxes which are not applicable.
[bookmark: Text25]Name of Site: Click to enter site name
[bookmark: Text26]Address: Click to enter address
[bookmark: Text27]City: Click to enter city
[bookmark: Text28]Zip: Click to enter zip code
[bookmark: Text29]Center Director: Click to enter director
[bookmark: Text30]Phone Number: Click to enter phone number
	Specification
	Breakfast
	AM Snack
	Lunch
	PM Snack
	Supper
	Evening Snack

	1. Delivery time for each meal
	[bookmark: Text31]     
	     
	     
	     
	     
	     

	2. Estimated no. meals per day
	     
	     
	     
	     
	     
	     

	3. Estimated no. serving days per year
	     
	     
	     
	     
	     
	     

	4. Unit price per meal
	     
	     
	     
	     
	     
	     

	5. Estimate total for contract period 
(B x C x D = E)
	     
	     
	     
	     
	     
	     





Exhibit F: Menus

20-Day Cycle MenU
Program
[bookmark: Check62]|_| NSLP
[bookmark: Check63]|_| SBP
[bookmark: Check64]|_| SSO
[bookmark: Check54]|_| SFSP
[bookmark: Check56]|_| CACFP
Meal
[bookmark: Check57]|_| Breakfast
[bookmark: Check58]|_| Lunch
[bookmark: Check59]|_| Supper
[bookmark: Check60]|_| Snack

	Day
	Menu Items
	[bookmark: Text32]Age/Grade Group:      
	Age/Grade Group:      
	Age/Grade Group:      
	Age/Grade Group:      

	1
	[bookmark: Text33]     
	[bookmark: Text34]Portion size:      
	Portion size:      
	Portion size:      
	Portion size:      

	2
	     
	Portion size:      
	Portion size:      
	Portion size:      
	Portion size:      

	3
	     
	Portion size:      
	Portion size:      
	Portion size:      
	Portion size:      

	4
	     
	Portion size:      
	Portion size:      
	Portion size:      
	Portion size:      

	5
	     
	Portion size:      
	Portion size:      
	Portion size:      
	Portion size:      

	6
	     
	Portion size:      
	Portion size:      
	Portion size:      
	Portion size:      

	7
	     
	Portion size:      
	Portion size:      
	Portion size:      
	Portion size:      

	8
	     
	Portion size:      
	Portion size:      
	Portion size:      
	Portion size:      

	9
	     
	Portion size:      
	Portion size:      
	Portion size:      
	Portion size:      

	10
	     
	Portion size:      
	Portion size:      
	Portion size:      
	Portion size:      

	11
	     
	Portion size:      
	Portion size:      
	Portion size:      
	Portion size:      

	12
	     
	Portion size:      
	Portion size:      
	Portion size:      
	Portion size:      

	13
	     
	Portion size:      
	Portion size:      
	Portion size:      
	Portion size:      

	14
	     
	Portion size:      
	Portion size:      
	Portion size:      
	Portion size:      

	15
	     
	Portion size:      
	Portion size:      
	Portion size:      
	Portion size:      

	16
	     
	Portion size:      
	Portion size:      
	Portion size:      
	Portion size:      

	17
	     
	Portion size:      
	Portion size:      
	Portion size:      
	Portion size:      

	18
	     
	Portion size:      
	Portion size:      
	Portion size:      
	Portion size:      

	19
	     
	Portion size:      
	Portion size:      
	Portion size:      
	Portion size:      

	20
	     
	Portion size:      
	Portion size:      
	Portion size:      
	Portion size:      


21-Day menu Cycle
Program
|_| NSLP
|_| SBP
|_| SSO
|_| SFSP
|_| CACFP
Meal
|_| Breakfast
|_| Lunch
|_| Supper
|_| Snack


[bookmark: Text66]Click to insert school year School Year
[bookmark: Text67]Campus Level: Click to insert menu for each grade level grouping, as applicable
	1
	2
	3
	4
	5

	6
	7
	8
	9
	10

	11
	12
	13
	14
	15

	16
	17
	18
	19
	20

	21
	-
	-
	-
	-



Exhibit G: Contractual Provisions Attachment
1. Terms Herein Controlling Provisions: It is expressly agreed that the terms of each and every provision in this attachment shall prevail and control over the terms of any other conflicting provision in any other document relating to and a part of the contract in which this attachment is incorporated. Any terms that conflict or could be interpreted to conflict with this attachment are nullified.
2. Virginia Law and Venue: This contract shall be subject to, governed by, and construed according to the laws of the State of Virginia, and jurisdiction and venue of any suit in connection with this contract shall reside only in courts located in the State of Virginia.
3. Termination Due to Lack of Funding Appropriation: If, in the judgment of the Director of Accounts and Reports, Department of Administration, sufficient funds are not appropriated to continue the function performed in this agreement and for the payment of the charges hereunder, state may terminate this agreement at the end of its current fiscal year. The state agrees to give written notice of termination to the contractor at least 30 days prior to the end of its current fiscal year and shall give such notice for a greater period prior to the end of such fiscal year as may be provided in this contract, except that such notice shall not be required prior to 90 days before the end of such fiscal year. The contractor shall have the right, at the end of such fiscal year, to take possession of any equipment provided stated under the contract. The state will pay to the contractor all regular contractual payments incurred through the end of such fiscal year, plus contractual charges incidental to the return of any such equipment. Upon termination of the agreement by the state, title to any such equipment shall revert to contractor at the end of the state's current fiscal year. The termination of the contract pursuant to this paragraph shall not cause any penalty to be charged to the agency or the contractor.
4. Disclaimer of Liability: No provision of this contract will be given effect that attempts to require the state of Virginia or its agencies to defend, hold harmless, or indemnify any contractor or third party for any acts or omissions. The liability of the state of Virginia is defined under the Virginia Tort Claims Act (VA Code 8.01-195.1 et seq.).
5. Anti-Discrimination Clause: The contractor agrees: (a) to comply with the Virginia Act Against Discrimination (VA Code 2.2-3011 et seq.) and the Virginia Age Discrimination in Employment Act (VA Code 2.2-43.11 et seq.) and the applicable provisions of the Americans With Disabilities Act (VA Code 2.2-43.11 et seq.) (ADA) and to not discriminate against any person because of race, religion, color, sex, disability, national origin or ancestry, or age in the admission or access to, or treatment or employment in, its programs or activities; (b) to include in all solicitations or advertisements for employees, the phrase "equal opportunity employer"; (c) to comply with the reporting requirements set out at VA Code 2.2-43.11 (d) to include those provisions in every subcontract or purchase order so that they are binding upon such subcontractor or vendor; (e) that a failure to comply with the reporting requirements of (c) above or if the contractor is found guilty of any violation of such acts by the Virginia Human Rights Commission, such violation shall constitute a breach of contract and the contract may be cancelled, terminated or suspended, in whole or in part, by the contracting state agency or the Virginia Department of Administration; (f) if it is determined that the contractor has violated applicable provisions of ADA, such violation shall constitute a breach of contract and the contract may be cancelled, terminated or suspended, in whole or in part, by the contracting state agency or the Virginia Department of Administration.
6. Acceptance of Contract: This contract shall not be considered accepted, approved or otherwise effective until the statutorily required approvals and certifications have been given.
7. Arbitration, Damages, Warranties: Notwithstanding any language to the contrary, no interpretation of this contract shall find that the state or its agencies have agreed to binding arbitration, or the payment of damages or penalties. Further, the state of Virginia and its agencies do not agree to pay attorney fees, costs, or late payment charges beyond those available under the Virginia Prompt Payment Act (VA Code 59.1-473 et seq.), and no provision will be given effect that attempts to exclude, modify, disclaim or otherwise attempt to limit any damages available to the state of Virginia or its agencies at law, including but not limited to the implied warranties of merchantability and fitness for a particular purpose.
8. Representative's Authority to Contract: By signing this contract, the representative of the contractor thereby represents that such person is duly authorized by the contractor to execute this contract on behalf of the contractor and that the contractor agrees to be bound by the provisions thereof.
9. Responsibility for Taxes: The state of Virginia and its agencies shall not be responsible for, nor indemnify a contractor for, any federal, state or local taxes which may be imposed or levied upon the subject matter of this contract.
10. Insurance: The state of Virginia and its agencies shall not be required to purchase any insurance against loss or damage to property or any other subject matter relating to this contract, nor shall this contract require them to establish a "self-insurance" fund to protect against any such loss or damage. Subject to the provisions of the Virginia Tort Claims Act (VA Code 8.01-195.1 et seq.), the contractor shall bear the risk of any loss or damage to any property in which the contractor holds title.
11. Information: No provision of this contract shall be construed as limiting the Legislative Division of Post Audit from having access to information pursuant to VA Code 58.1-4023 et seq.
12. The Eleventh Amendment: "The Eleventh Amendment is an inherent and incumbent protection with the state of Virginia and needs not be reserved, but prudence requires the state to reiterate that nothing related to this contract shall be deemed a waiver of the Eleventh Amendment."
13. Campaign Contributions/Lobbying: Funds provided through a grant award or contract shall not be given or received in exchange for the making of a campaign contribution. No part of the funds provided through this contract shall be used to influence or attempt to influence an officer or employee of any state of Virginia agency or a member of the legislature regarding any pending legislation or the awarding, extension, continuation, renewal, amendment or modification of any government contract, grant, loan, or cooperative agreement.
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