Attachment B - Specifications 
RFx # 3000026166 
Food Service Management and Operations 
I. General Information
The Louisiana School for Math, Science, and the Arts, sometimes hereinafter referred to as the “School” or “LSMSA,” is a residential public high school for high-ability, highly motivated students throughout the State of Louisiana.  The school occupies a campus of approximately 10.2 acres, which includes five buildings: the High School Building (HSB), Gymnasium (Gym), Living/Learning Commons (LLC, residence hall), Music and Arts Building (MAB), and the Center for Performance and Technology (CPT) which houses the kitchen and dining hall.  
The School was created by an act of the Louisiana Legislature in 1981 and is both a public high school and a state agency.  All bids, purchasing, and contracts follow the requirements of the State of Louisiana and its laws and policies. 
The School desires to contract for food service management and operation services in a cafeteria style setting, as provided herein.   
II. School Goal
The School’s primary goal is to provide a creative, nutritious, and attractive food service at a reasonable cost to the school and the State of Louisiana.  It is essential that the Contractor demonstrates a high quality of responsive service to the school, students, faculty, staff, and visitors to the campus. 
III. Two Invoicing/Billing Plans Required
[bookmark: _Hlk227315700]The School is seeking bids for two billing plans: a Traditional Plan (Board Plan) and a Pay for Consumption Plan.  It is mandatory that all bidders provide both invoicing/billing plans.  If bids do not include prices for both plans, the State will not consider the bid.  The Contractor shall use the Traditional Plan (Board Plan) in developing invoices for the regular school year (August through May) and shall use the Pay for Consumption Plan in developing invoices for the school’s summer programs (June and possibly July).  The regular school year will include approximately 200 serving days, and service will be provided to approximately 300 participants.  The summer programs are currently only offered during the month of June (approximately 30 days) but could add programs in July in the future.  It is anticipated that service will be provided to approximately 100 participants during 3 weeks in June and to approximately 30 participants during the last week of June.  It is also anticipated that the fewer number of participants will require a lesser number of food service staff members and less food costs during the service to summer programs resulting in a reduced per student cost.
1. Traditional Plan: Bids shall reflect prices per participant, per day for all meals on a sliding scale (1 to 99 participants, 100 to 159, 160 to 219, 220 to 269, 270 to 299, 300 to 354, and 355 or more).  Payment shall be made for the total number of participants in the board count each day even though not every participant will eat every meal.
2. Pay for Consumption Plan: Bids shall reflect prices per meal, per participant.  Payment shall be made only for meals consumed.  The Contractor shall be responsible for maintaining an accurate count of meals consumed.  It is anticipated that participation will be at or near 100 percent for all meals. The incentive is for the Contractor to maximize participation by offering an appealing food service experience.  Each month, the Contractor shall provide to the School a count of participants for each meal consumed.
IV. Scope
1. The food service provided shall be operated and maintained as a benefit to the School.  The School will not participate in the USDA National Free and Reduced Lunch Program.
2. The food service shall be managed to promote maximum participation.
3. The Contractor shall have the exclusive right to manage the program at the School, except as otherwise provided herein.
4. The Contractor shall have first right of refusal to all catering on the School’s campus solicited by the School. The School and Contractor must agree upon menus and prices for each catering service.  This restriction shall not apply to catering solicited by the Louisiana School for Math, Science, and the Arts Foundation or other groups or organizations affiliated with the School.
5. All students at the School are required to provide 3 hours of work service each week. Approximately 30 students will be assigned to the Contractor to assist with operations of the food service program at no cost to the Contractor.  The value of these 90 plus/minus hours per week shall be reflected in the bid price.  No student shall be assigned any duty that could result in injury to the student or damage to any facility or equipment.  Students shall not operate the Contractor’s vehicles.  No student shall perform any duty off the LSMSA campus unless written permission by the School is obtained in advance.
6. By mutual agreement, additional sites of food services may be added or deleted, at the contract rate.  The School anticipates several meals to be served outdoor and other venues located at or proximate to the School’s campus.
7. The School reserves the right to maintain food and beverage vending machines in its facilities as well as the Eagle’s Nest snack bar and a snack bar in the LLC.
8. The Contractor shall be an independent contractor and not an employee of the School or State of Louisiana.  The employees of the Contractor shall not be employees of the School or the State of Louisiana.
9. The School shall supervise the food service in such a manner as to ensure the quality of the food service program.  The Contractor shall implement changes requested/directed by the School to the fullest extent possible.
V. Overall Food Service Structure
1. The School’s food service shall consist of eight parts:
a. The Traditional Plan (Board Plan) Food Service under which all regularly enrolled residential students and faculty/staff members selected by the School (“board plan participants,” approximately 300 during the academic year) shall be permitted to consume unlimited servings of breakfasts, brunches, lunches, and dinners.  Board plan participants will not be charged individually for these meals.

i. All others served these meals will pay cash for each meal consumed as provided herein.

ii. The School requests the Contractor provide a meal card or alternate purchasing system to LSMSA and Northwestern State University (NSU) faculty and staff at a 50% discount of the cost of individual meals - e.g. if an individual lunch costs $5.00, faculty and staff should pay $2.50 for that meal.

b. The Bag Meal Offering for board plan participants.
i. Available on a school-wide basis on days when the school dismisses early or when requested for school-related travel.  Food offerings may vary based on the School’s directives.

ii. The bag meal shall be available for specific occasions when groups of students may be off-campus during the regular mealtimes.

iii. This offering can be for breakfast, brunch, lunch, or dinner.  The bag meal offering will be made by request and should constitute a fully nutritious meal to include a dessert (if for lunch, brunch, or dinner) and an appropriate beverage.

iv. The price of this offering shall be significantly lower than the price of a full meal under the Traditional Plan (Board Plan) Food Service to reasonably reflect the reduced costs of labor and supplies used to produce the bag meal.

v. All others served these meals will pay cash per meal consumed.
c.	The Pay for Consumption Plan (Summer) Food Service, which is separate from the regular school year Traditional Plan (Board Plan) Food Service.  The Pay for Consumption Plan typically runs through the month of June but may be extended into July.  The Pay for Consumption (Summer) Plan meals shall be identical to the Traditional Plan (Board Plan) meals.
i. In the event non-LSMSA-affiliated groups participate in the Pay for Consumption (Summer) Plan, the same invoicing amounts shall apply.  The specific dates of service and meals will be agreed upon by the School and the Contractor.
d.	Annual Crawfish Boil.  The Contractor shall provide, or contract with an outside vendor to provide, a crawfish boil each Spring on a date and at a time and location chosen by the School.  The crawfish boil is typically served as a dinner meal at the end of the Spring semester in conjunction with the School’s “Spring Fling” event. Attendees are allowed unlimited quantities of crawfish, corn, potatoes, sausage, garlic, mushrooms, etc.  The Contractor must complement the crawfish boil with other food offerings, including complete vegetarian/vegan offerings, drinks, and desserts.
i. The entire school community and its family members shall be invited to the Crawfish Boil. The Contractor shall charge the School the Traditional Plan (Board Plan) dinner rate for all board plan participants.   All non-board plan participants will pay a flat rate to be agreed upon by the School and the Contractor.
ii. The School will provide the Contractor with contact information for any preferred vendor for the crawfish boil.
e.	Premium Dinners shall feature a more expensive entrée, such as steak, salmon, etc., and shall be served by the Contractor every other week during the regular school year as provided herein.
f.	Community Dinners, as provided herein, shall be served by the School and are not the responsibility of the Contractor.  When those meals are served, the Contractor shall cease operation for that meal and resume regular operation for the next scheduled meal.
g.	Other Food Services shall include mutually agreed upon, off-hours offerings to board plan participants or other staff members and visitors and catering of on-site School-hosted events.
VI. Responsibilities of the School
1. The School shall monitor the food service through periodic on-site reviews to include the consumption of meals and inspection of meals, food preparation, storage and service areas, sanitation practices, and procedures for accurately counting and claiming meals.  The School shall determine which members of the administration, faculty, and/or staff shall serve this function, and those persons shall be included in the Traditional Plan (Board Plan) count.
2. The School shall approve the menus and recipes for meals and other food to be served to ensure that meals served comply with the School’s goal and with the rules and regulations of the United States Department of Agriculture (USDA).  Menus for 3 or 4 week cycles shall be presented to the School for consideration at least 2 weeks before such menus are implemented.
3. The Contractor shall present to the School evidence that the Contractor meets all State and Local regulations and all health certifications in preparing and/or serving meals at School facilities and all other aspects of Food Service Operation.
4. The School will furnish the Contractor with a complete roster of Traditional Plan (Board Plan) participants and will update that list as necessary.  The Contractor shall establish a system for maintaining an accurate count of participants at every meal and shall share such count with the School each month.
5. The School shall establish a Student Food Service Committee which shall meet regularly and shall recommend changes to the Food Service Operations and menu selections.  The Contractor’s on-site Manager shall be invited to participate in such meetings.


VII. Responsibilities of the Contractor
1. The Contractor shall serve on such days and at such times as specified by the School, typically those listed in Section IX, Hours of Operation. The School may change the hours of operation with appropriate advance notice to the Contractor (see Section IX, Hours of Operation).
2. The Contractor shall be allowed to use School equipment and facilities for the preparation and service of food as provided herein. The Contractor shall not use the School’s facilities to prepare any meals other than those provided for herein without the specific prior approval of the School.
3. The Contractor shall offer School staff members and visitors (non-Traditional Plan (Board Plan) participants) the same meals as Traditional Plan (Board Plan) participants under any food plan in Section V, Overall Food Service Structure.
4. The Contractor shall record and report to the School the entrée selections made at each meal by Traditional Plan (Board Plan) participants and non-participants, as specified by the School.  This information shall form the basis for determining future menu offerings.  The Contractor shall also record and report to the School the count of Traditional Plan (Board Plan) participants at every meal.  Such report shall be provided to the School at the end of each month.
5. The Contractor will adjust billing rates for Traditional Plan (Board Plan) participants upon notice by the School when the number of board plan participants changes.
6. The Contractor shall implement cash payment collection procedures as specified by the School.   Payment options other than cash may be used if approved in advance by the School.
7. Data and cash collection requirements notwithstanding, the Contractor will staff serving lines so that meal wait times do not exceed 5 minutes. Additional staff should be on hand for peak serving times, after student assemblies, when additional guests are on campus, and at other times when more participants than normal are anticipated.
8. The Contractor shall adhere to each 3- or 4-week cycle menu approved by the School for the entire duration of the cycle and shall provide for maximum variation in offerings.  Changes in the menu may be made in writing with prior approval of the School.  The 3- or 4-week menu cycles are acceptable if approved by the School in advance of implementation.  The initial menu cycle shall be submitted at least 4 weeks prior to the beginning of the Food Service Operation.
a. The Contractor shall submit menus to the School for review and approval at least 2 weeks in advance of their use.  No menus will be implemented without the prior approval of the School.
b. In the event the School and the Contractor cannot agree on a menu, service will default to the initial approved menu cycle, or, if changes in the menu cycle have occurred, to the menu cycle, to the cycle most recently approved by the School.
9. The Contractor will post information on the serving line for patrons to view for each meal offered at each meal service.  Such information shall include the name of the food items being served and the meal’s nutritional value and any other appropriate nutritional information for all food being served.
10. The Contractor will employ or contract with a registered dietician who shall participate in the development of menus, and the Contractor will make such dietician available to the School, upon the School’s request, to discuss any aspect of the menu offerings.
11. The Contractor shall cooperate with the School in promoting nutrition education through signage and flyers.
12. The Contractor shall substitute food items for students with disabilities in accordance with 7CFR 15b when the disability restricts their diet and shall provide substitutions for students without disabilities when such students are unable to eat regular meals because of medical or special dietary needs or approved personal choices (i.e. vegetarian/vegan, gluten-free, religious requirements, etc.).  Substitutions shall be provided on a case-by-case basis.
13. The Contractor shall submit to the School a report of all daily cash collections, by meal each month, and shall provide supporting documentation to the School upon request.
14. The Contractor shall submit to the School financial data, including billings for services rendered, allowances for donated food, and accountings for daily cash revenues by meal category at the end of each month. Invoices shall be presented at the end of each month.
15. The Contractor shall comply with all Local, State, and Federal sanitation requirements.
16. Any violations of Local, State, or Federal requirements shall be reported to the School in writing within 24 hours.
VIII. Purchasing
1. The Contractor shall retain ownership of all purchased food items.
2. The Contractor shall submit to the School food specifications including grade, purchase units, style, conditions, weight, ingredients, formulation, and delivery time as requested by the School.
IX. Hours of Operation
The hours of operation are subject to change by the School. The Contractor will be notified in writing of any changes at least 7 calendar days prior to any such change.
1.	Monday through Friday
a.	Breakfast	7:45 a.m. - 9:30 a.m. (Central Time)
b.	Lunch		11:00 a.m. - 1:15 p.m. (Central Time)
c.	Dinner		 5:00 p.m. - 6:30 p.m. (Central Time)
2.	Saturday and Sunday
a.	Brunch		10:30 a.m. - 12:45 p.m. (Central Time)
b.	Dinner		5:00 p.m. - 6:30 p.m. (Central Time)
Participants in line at the end of the designated serving time shall be served.  Food service staff may close the doors behind those participants when serving times end. There are occasions when 3 meals must be served on a Saturday or Sunday, which shall be detailed in the annual calendar that the School will provide to the Contractor.  On those occasions, the service shall be the same as the Monday through Friday service. 
X. Menus and Service
The School is interested in providing a complete, well-balanced, nutritious diet with tremendous variety.  The menus should reflect the cultural diversity of the School’s student body with food offerings including, among others, traditional and contemporary American, Cajun, Creole, Indian, Italian, Thai, Korean, Chinese, and Mexican cuisines. Where possible, the Contractor should place special emphasis on low sodium and sugar usage in food preparation.
1. All participants may consume unlimited quantities of all menu items.  Menu items on the main serving line shall be served by the Contractor, with all other items being self-serve (i.e. salad bar, dessert, deli bar, etc.).
2. One entrée served at each lunch and dinner shall be a traditional entrée and one entrée shall be an ethnic cuisine.  No meal shall offer more than one “broken” or “non-solid meat” entrée.
3. A separate (3rd) entrée shall be served for vegetarians and vegans.
4. The Contractor shall maintain prescribed menu offerings for the full serving period.  Students who enter near the end of a serving period must have all options available to them the entire time they are eating. Serving lines shall remain open 15 minutes beyond the end of the serving period.
5. Serving lines must be complete at all times. Soup and salad, fruit, sandwich, dessert, and beverage bars must be maintained fully.  No “runouts” of any food items shall occur.
6. All food offered must comply with nutritional requirements prescribed by the USDA and the specifications contained herein.
7. A sample 21-day cycle menu, along with sample menus for Community Dinners and Premier Dinners, with food patterns and portion sizes, shall be supplied with each bid.  If bids do not include the sample cycle menu, the State may not consider the bid.  Bidders may submit a 4 week (28 day) menu cycle for additional consideration.
8. Premium Dinners 
a. One dinner every other week (Tuesday, Wednesday, or Thursday) shall feature a USDA choice steak (grilled or pan-broiled), not less than 8 ounces bone-out, and an equally “premium” vegetarian/vegan entrée agreed upon by the School.  The Contractor may serve “premium” entrées other than steak, but such substitutes should be of equal value to the steak meal.  The School must approve such other premium entrées prior to their being served.
b. The second non-vegetarian/non-vegan entrée served during that meal shall be a “strong” entrée favored by students as demonstrated by their selection of that entrée during other meals.
c. Participants shall be served one portion of the premium entrée but shall be served unlimited seconds of the second entrée.
d. The on-site Food Service Manager shall submit a proposed schedule of Premium Dinners at the beginning of each semester.  The School must approve such schedule and the planned premium entrées prior to the date of such events.  The Manager may propose changes to such schedule, but all such changes must be approved by the School prior to serving the meals.
9. Cookouts and Barbeques: 
a. On occasion, the School will request the Contractor replace a lunch or dinner with a meal (cookout) to be served outside.  The cookout should include non-vegetarian and vegetarian/vegan options for grilled hamburgers and hotdogs, along with side options, drinks, and dessert.  These cookouts are held typically near the beginning and end of the school year but may be served in conjunction with various special School events. 
b. Such events will typically be served on the School’s campus.
10. Community Dinners
a. The School may host a Community Dinner an average of once each month. The Contractor shall cease operations for the period of this meal and resume operations with the next regularly  scheduled meal.  On those occasions, the Contractor will not prepare a meal and will not charge the School for the meal, but will make available drink machines, ice, eating utensils, and staff to assist with serving if requested by the School.
b. The School may request that the Contractor prepare and serve the Community Dinner.  On such occasions, the Contractor shall adhere to the following:
i. All Traditional Plan (Board Plan) participants and non-board plan participants shall be allowed to participate in the Community Dinner with the Contractor billing the school at the typical Board Plan rate for a meal.
ii. The meal shall consist of something not found on the typical menu cycle.  The School must approve the menu prior to serving.  The meal may be served traditionally, buffet style, or as a sit-down dinner as approved by the School in advance.
iii. The menu is not required to conform to menu requirements contained herein for a typical dinner, provided that the School grants approval for what will be served and further provided that the meal contains at least: one non-vegetarian and one vegetarian/vegan entrées, two side dishes to complement the entrées, two dessert options, and approved beverages (water, soft drinks, tea, etc.).
11. Religious Meals
a. During Lent, the Contractor should prepare extra vegetarian/vegan entrées for lunch, brunch, and dinner to ensure every student has access to a religiously appropriate meal.
b. On Fridays during Lent, the Contractor should have one seafood entrée per meal service during lunch and dinner.  The seafood entrée should be clearly labeled as containing seafood.
c. The Contractor will work closely with the School to accommodate all other religious dietary exceptions and requirements.
12. The Contractor may, and is encouraged to, serve leftover entrées at lunch and dinner meals, provided such leftovers constitute an additional entrée and are not served as the main entrées.  In such cases, local, state, and federal health and nutrition policies and guidelines in serving “leftover food” must be followed.
The School requires the following minimum menu patterns for each mealtime with a maximum amount of variety.
A. Breakfast (typically Monday through Friday)
Continental breakfasts are not acceptable unless requested by the School.   The School will require that the Contractor provide a self-serve option that will allow participants to skip the hot meal line.
	ITEM
	MINIMUM CHOICE OFFERINGS
	COMMENT

	
	
	

	Eggs
	2
	scrambled, hard boiled, fried

	Meats
	1
	bacon, sausage (patty or link), ham, etc.

	Potatoes
	1
	hash browns (patty or shredded), cottage fries, etc.

	Hot Cereal
	1
	oatmeal, grits, etc.

	Sliced Bread
	3
	white, wheat, raisin, rye, etc.

	Pastries
	1
	muffins, donuts, French toast, etc.

	Baked Goods
	2
	biscuits, bagels, English muffins, etc.

	Other
	1
	pancakes, waffles, etc.

	Cold Cereal
	4
	one non-sugar-coated option

	Fresh Fruit
	5
	apples, bananas, oranges, melons, berries, grapes, etc.

	Yogurt
	1
	rotate flavor each day

	Juice
	3
	one must be orange

	Milks
	2
	2% white and chocolate

	Other Beverages
	misc.
	bottled water, coffee, tea, and full complement of carbonated drinks and punches

	Condiments
	
	butter, peanut butter, cream cheese, jelly (two types), honey, Tony Chachere’s®, mayo, ketchup, syrup, sriracha sauce, Tabasco®, mustard, salt, pepper and low-sodium soy sauce, etc.



B. Lunch (typically Monday through Friday)

	ITEM
	MINIMUM CHOICE OFFERINGS
	COMMENT

	
	
	

	Entrées (fried foods must be limited to less than half the entrée options)

	1. Non-Vegetarian
	2
	meat, seafood, or poultry item

	2. Vegetarian/vegan
	2
	protein rich, varies daily

	3. Gluten-free (as requested)
	2
	

	
	
	

	Grill Station
	2
	wraps, pizza, hamburgers, hot dogs, etc.

	
	
	

	Sides
	4
	at least one starch and two vegetables (one non-fried)

	
	
	

	Soup
	2
	different from dinner
October through March only

	
	
	

	Deli Bar
	
	

	1. Meats
	2
	ham, turkey, roast beef, etc.

	2. Salads
	1
	chicken, tuna, etc.

	3. Sliced Cheeses
	2
	one white and one yellow

	4. Sandwich Condiments
	
	lettuce, tomatoes, pickles, etc.

	
	
	

	Sliced Bread
	3
	white, wheat, raisin, rye, etc.

	
	
	

	Other Bread
	1
	cornbread, rolls, garlic toast, etc.

	
	
	

	Salad Bar
	
	

	1. Greens
	2
	mixed lettuce and spinach

	2. Garnishes
	12
	at least five fresh vegetables (cucumbers, celery, carrots, chives, tomatoes, bell peppers, etc.) at least two cheeses (shredded and one gourmet option - bleu, gorgonzola, etc.) others - eggs, bacon bits, mushrooms, dried cranberries, sunflower seeds, etc.

	
	
	

	3. Dressings
	4
	ranch, plus three others (one low calorie and one sugar-free)

	
	
	

	Misc. Bar
	
	

	1. Salads
	1
	potato, pasta, coleslaw, broccoli, etc.

	2. Other
	2
	option of Contractor

	
	
	

	Desserts
	
	

	1. Cold
	1
	rotate two flavors of ice cream

	2. Other
	3
	Two baked items and one jello, pudding, custard, etc.

	
	
	

	Cold Cereal
	4
	one non-sugar-coated option

	
	
	

	Fresh Fruit
	5
	apples, bananas, oranges, melons, berries, grapes, etc.

	
	
	

	Juice
	3
	one must be orange

	
	
	

	Milks
	2
	2% white and chocolate

	
	
	

	Other Beverages
	misc.
	bottled water, tea, and full complement of carbonated drinks and punches

	
	
	

	Condiments
	
	butter, peanut butter, cream cheese, jelly (two types), honey, Tony Chachere’s®, ketchup, syrup, sriracha sauce, Tabasco®, mayo, mustard, salt, pepper and low-sodium soy sauce, etc.





C. Dinner (typically 7 days, Sunday through Saturday)

	ITEM
	MINIMUM
CHOICE OFFERINGS
	COMMENT

	Entrées (fried foods must be limited to less than half entrée options)

	1. Non-Vegetarian
	2
	meat, seafood, or poultry item

	2. Vegetarian/vegan
	2
	protein rich, varies daily

	3. Gluten-free (as needed)
	2
	

	
	
	

	Sides
	4
	at least one starch and two vegetables (one non-fried)

	
	
	

	Soup
	2
	different from lunch 
October through March only

	
	
	

	Deli Bar
	
	

	1. Meats
	2
	ham, turkey, roast beef, etc.

	2. Salads
	1
	chicken, tuna, etc.

	3. Sliced Cheeses
	2
	one white and one yellow

	4. Sandwich Condiments
	
	lettuce, tomatoes, pickles, etc.

	
	
	

	Sliced Bread
	3
	white, wheat, raisin, rye, etc.

	
	
	

	Other Bread
	1
	cornbread, rolls, garlic toast, etc.

	
	
	

	Salad Bar
	
	

	1. Greens
	2
	mixed lettuce and spinach

	2. Garnishes
	12
	at least five fresh vegetables (cucumbers, celery, carrots, chives, tomatoes, bell peppers, etc.)
at least two cheeses (shredded and one gourmet option - bleu, gorgonzola, etc.) others - eggs, bacon bits, mushrooms, dried cranberries, sunflower seeds, etc.

	3. Dressings
	4
	ranch, plus three others (one low calorie and one sugar free)

	
	
	

	Misc. Bar
	
	

	1. Salads
	1
	potato, pasta, coleslaw, broccoli, etc.

	2. Other
	2
	option of Contractor

	
	
	

	Desserts
	
	

	1. Other
	3
	two baked items and one Jello, pudding, custard, etc.

	
	
	

	Cold Cereal
	4
	one non-sugar-coated option

	
	
	

	Fruit
	5
	apples, bananas, oranges, melons, berries, grapes, etc.

	
	
	

	Juice
	3
	one must be orange

	
	
	

	Milks
	2
	2% white and chocolate

	
	
	

	Other Beverages
	misc.
	bottled water, tea, and full complement of carbonated drinks and punches

	
	
	

	Condiments
	
	butter, peanut butter, cream cheese, jelly (two types), honey, Tony Chachere’s®, mayo, ketchup, syrup, sriracha sauce, Tabasco®, mustard, salt, pepper and low-sodium soy sauce, etc.




D. Brunch (typically Saturday and Sunday)

	ITEM
	MINIMUM
CHOICE OFFERINGS
	COMMENT

	Entire breakfast menu
	same as above
	same as above

	
	
	

	Entrées (fried foods must be limited to less than half of entrée options)

	1. Non-Vegetarian
	1
	meat, seafood, or poultry item

	2. Vegetarian/vegan
	1
	protein rich, varies daily

	
	
	

	Sides
	3
	at least one starch and two vegetables

	
	
	

	Deli Bar
	
	

	1. Meats
	2
	ham, turkey, roast beef, etc.

	2. Salads
	1
	chicken, tuna, etc.

	3. Sliced Cheeses
	2
	one white and one yellow

	4. Sandwich Condiments
	
	lettuce, tomatoes, pickles, etc.

	
	
	

	Sliced Bread
	3
	white, wheat, raisin, rye, etc.

	
	
	

	Other Bread
	1
	cornbread, rolls, garlic toast, etc.

	
	
	

	Salad Bar
	
	

	1. Greens
	2
	mixed lettuce and spinach

	2. Garnishes
	12
	at least five fresh vegetables (cucumbers, celery, carrots, chives, tomatoes, bell peppers, etc.)
at least two cheeses (shredded and one gourmet option - bleu, gorgonzola, etc.) others - eggs, bacon bits, mushrooms, dried cranberries, sunflower seeds, etc.

	3. Dressings
	4
	ranch, plus three others (one low calorie and one sugar free)

	
	
	

	Desserts
	
	

	1. Cold
	1
	rotate two flavors of ice cream

	2. Other
	3
	           two baked items and one Jello, pudding, custard, etc.



XI. Food Quality Specifications
The Contractor shall adhere to the following minimum quality specifications when purchasing food items.
1. Meat, Poultry, and Seafood
a. Beef - USDA Choice for prime cuts, including round, loin, flank, rib and chuck
i. Ground Beef - USDA Good, 80% lean
b. Pork - USDA No. 1; cured, smoked, and fresh
c. Lamb - USDA Choice; no mutton
d. Veal - USDA Choice
e. Chicken - USDA Grade A or frozen
f. Seafood, fresh and frozen - Grade A (where grade exists)

2. Dairy Products:
a. Milk - Grade A (under 30,000 bacterial count per c.c.)
b. Whipping Cream - Heavy (36% butterfat); whipped topping and dry milk solids normally used for baking
c. Yogurt - Fat Free
d. Cheese - U S. Grade A; no non-dairy substitutes
e. Eggs - Grade A Fresh (no storage eggs)

3. Beverages
a. Coffee - Grade 1; no soluble used
b. Name brand carbonated and non-carbonated beverages
4.  Canned Fruits and Vegetables - USDA Grade A or USDA Fancy or Choice (highest grade obtainable of these)
5. Fresh and Frozen Fruits and Vegetables - Highest grade obtainable; examples:
	Apples
	USDA Extra Fancy

	Apricots
	USDA No. 1

	Bananas
	USDA No. 1

	Broccoli
	Fancy

	Brussel Sprouts
	USDA No. 1

	Grapes
	Fancy

	Oranges
	USDA No. 1

	Tomatoes
	Fancy No. 1 (greenhouse)

	Winter Pears
	Extra No. 1



6. Condiments - USDA Grade A
7. Miscellaneous Groceries - Highest grade obtainable (Extra Fancy and Fancy)
8. No meat, egg, cheese, or other product substitutes shall be used.

XII. Traditional (Board) Plan Participant Projections and Days
1. The School anticipates, but does not guarantee, the following number of Traditional Plan (Board Plan) participants for the start of each school year, which may decrease as the year progresses, but will include all regularly enrolled residential students and staff members assigned by the School:

	Year
	Traditional (Board) Plan Participants

	
	

	2026 - 2027
	300

	2027 - 2028
	300

	2028 - 2029
	300



2. The School anticipates an average of 200+ Traditional Plan (Board Plan) days from August until May, not including Pay for Consumption (Summer) Plan days in June and possibly July. The School will provide an annual School calendar when it is approved by the Board of Directors. For purposes of planning.

XIII. Facilities and Equipment
1. The School shall make available to the Contractor the areas and premises agreeable to both parties in which the Contractor shall render its services.
2. The School shall invoice the Contractor each month for utility (electricity and gas) costs associated with the areas and premises used to render services.
3. The School reserves the right, at its sole discretion, to use its facilities to sell or dispense food or beverages before or after the regularly scheduled meal periods, provided such use does not interfere with the operation of the Contractor’s food service program.
a. The School shall clean facilities and equipment used by the School on such occasions.
4. The Contractor shall not use the School’s facilities to produce food, meals, or services for other organizations or events without prior approval of the School.
5. The Contractor and the School shall jointly inventory the equipment and supplies owned by the School at the beginning and the end of each school year, including but not limited to flatware, chinaware, glassware, kitchen utensils, pots, pans, etc. The Contractor will be responsible for correcting any obvious discrepancies that are not the result of normal wear and tear - i.e. missing inventory, broken, damaged or stained items, etc. within 30 days of such inventory.
6. The Contractor shall maintain the inventory of expendable equipment and supplies necessary for the Food Service Operations at the inventory levels specified by the School.
7. The School shall furnish and install any equipment and make any structural changes needed to comply with Federal, State, and Local laws, ordinances, rules, and regulations.
8. The Contractor shall not remove food preparation and serving equipment owned by the School from the School’s premises.
9. The Contractor shall provide a written notification to the School of any equipment belonging to the Contractor within 10 days of its placement on School premises.
a. The School shall not be legally responsible for loss or damage to equipment owned by the Contractor and located on the School’s premises.
10. The School shall provide separate toilet facilities for the employees of the Contractor.
11. The School shall have access, with or without notice to the Contractor, to all the School’s facilities used by the Contractor for purposes of inspection, sampling of all food provided , and audit.
12. Upon termination of the contract, the Contractor shall surrender to the School all School-owned equipment and furnishings in good repair and condition.
13. The School must give prior approval and shall have final authority for the purchase of the equipment used for storage, preparation, and/or delivery of school meals.
14. The Contractor shall not sublet any portion of the Food Service facilities provided by the School under the contract.
15. The School does not guarantee an uninterrupted supply of utility services, and the School shall not be liable to the Contractor or to others for any loss, damage, cost, or expense which may result from the interruption or failure of utility services. Interruption of utility service shall not be deemed sufficient cause for interruption of food service. The Contractor shall plan for such circumstances and stock food items accordingly.
16.  The Contractor shall not install any lock on any door, device, or equipment without the written permission of the School. If such permission is granted and locks are installed, the Contractor shall provide the School with keys to all such locks and devices on doors, devices, and equipment which prevent entry into or access to equipment, devices, and food storage, preparation, and serving areas occupied by the food service. The School shall return all such keys at the end of the contract period, and all locking devices installed by the Contractor shall be removed by the Contractor. The Contractor shall repair any damage caused by the installation and/or removal of such locks and shall return the School’s property to its original condition.

XIV. Sanitation
1. The Contractor shall obtain and maintain all applicable licenses, permits, and health certifications required by Federal, State, and Local law.
2. The Contractor shall remove all garbage and trash daily to exterior containers. The Contractor is responsible for contracting waste disposal service for emptying the Contractor’s exterior container timely.
3. The Contractor shall clean the kitchen area, serving area, and dish room including but not limited to the following: all walls, floors, cooking equipment, sinks, counters, cabinets, steam tables, chairs, tables, flatware, and utensils every day. The Contractor shall sweep and mop all floors daily using clean hot water and appropriate chemicals when appropriate.
4. The Contractor shall deep clean the kitchen area, serving area, and dish room including but not limited to the following: all walls, floors, cooking equipment, sinks, counters, cabinets, steam tables, chairs, tables, flatware, and utensils during appropriate school breaks as agreed upon by the School and Contractor. Such cleaning shall include steam cleaning of floors and other surfaces when needed but at least twice each year.
5. The Contractor shall clean, operate, and provide proper care and maintenance for all equipment and food service areas on a regular basis to maintain such equipment and areas in a clean, safe, and healthy operational condition in accordance with manufacturers’ specifications and standards acceptable to the School. The Contractor shall comply with all applicable laws, ordinances, regulations, policies, and rules of federal, state, and local authorities.
6. The Contractor shall clean ducts and hoods above the filter line and all grease traps on at least a monthly basis.
7. The Contractor shall clean the dining area, including tables and chairs, throughout the meal services daily. Such cleaning shall include sweeping and wet mopping of floors with appropriate cleaning/disinfectant chemicals, and wet wiping of tables and chairs with appropriate cleaning/disinfectant chemicals.
8. The Contractor shall contract for a professional degreasing of hoods and ductwork, when needed but at least twice each year.
9. The Contractor shall contract for the emptying of the grease trap(s) as needed but at least twice each year.
10. The Contractor shall provide vacuuming and carpet/rug cleaning as needed.
11. When meals are served outside the dining hall, the Contractor shall be responsible for the cleaning of area(s) used and shall remove and dispose of all trash and garbage appropriately.
12. The School shall clean and maintain all lights and vent covers during appropriate school breaks as agreed upon by the School and the Contractor.
XV. Maintenance
1. The Contractor may submit work orders to the School for routine maintenance needs, such as replacement of light bulbs and typical repairs to the facility.
2. The Contractor shall be responsible for:
a. All routine maintenance of food service equipment (based on manufacturers’ specifications).
b. Maintenance and repair of exterior plumbing lines to the kitchen area provided that any blockages or other problems related to the food service operation have been caused by the Contractor.
c. Contracting to have the kitchen and dining hall floors professionally steam cleaned according to specifications established by the School as needed, but at least once every academic year.
3. The School shall be responsible for:
a. Maintenance and repair of dining hall/kitchen area building infrastructure equipment (i.e. roofs, elevators, heating, ventilation, and air conditioning equipment), excluding food service equipment and furnishings.
b. Maintenance and repair of exterior plumbing lines to the kitchen area, provided that any blockages or other problems related to the food service operation have not been caused by the Contractor.
XVI. Designation of Program Expenses
1. The Contractor guarantees to the School that the prices bid for each day (Traditional Plan) and for each meal (Pay for Consumption Plan) shall include the expenses designated in the Contractor column below.
2. The School shall pay those expenses designated in the School column below.

	
	Contractor
	School

	Labor - Payroll

	Managers, and/or Supervisors
	X
	

	Full- and Part-Time Workers
	X
	

	Monitors
	
	X

	Cashiers
	X
	

	Janitors
	X
	



	
	Contractor
	School

	Employee Benefits/Costs May Include, But Not Limited To

	Life Insurance
	X
	

	Medical/Dental Insurance
	
	

	Retirement Plans
	
	

	Social Security
	
	

	Vacation
	
	

	Sick Leave
	
	

	Holiday Pay
	
	

	Uniforms
	
	

	Unemployment Compensation
	
	

	Workers Compensation
	
	

	Processing and Payment of Payroll
	
	



	
	Contractor
	School

	Food
	X
	



	
	Contractor
	School

	Other Expenses

	Accounting

	Bank Charges
	X
	

	Data Processing
	
	

	Recordkeeping
	
	

	Processing and Payment of Invoices
	
	

	Equipment – Major

	Original Purchase
	
	X

	Routine Maintenance
	X
	

	Major Repairs (subject to review)
	
	X

	Replacement (subject to review)
	
	

	Equipment – Expendables

	Original Purchase
	
	X

	Replacement (as provided herein)
	X
	



	
	Contractor
	School

	Cleaning Supplies
	X
	

	Criminal History Background Checks of Contractor for On-Site Employees
	
	

	Floor Waxing
	
	

	Insurance

	Liability Insurance
	X
	

	Insurance on Supplies/Inventory
	
	

	Laundry and Linen
	
	

	Office Materials
	
	

	Paper/Disposable Supplies
	
	

	Pest Control
	
	

	Postage
	
	

	Printing
	
	

	Product Testing
	
	

	Taxes and Licenses
	
	

	Telephone: Local & Long Distance
	
	

	Training
	
	

	Transportation
	
	

	Trash Removal
	
	

	Travel
	
	

	Utilities

	Electricity
	X
	

	Gas
	
	

	Water
	
	X

	Vehicles
	X
	



XVII. Revenue
1. The Contractor will retain all revenue from all cash meals served.
a. The Contractor shall be responsible for all taxes associated with cash sales that are separate from the Traditional Plan (Board Plan) and Pay for Consumption (Summer) Plan.
2. All goods, services, or monies received by the Contractor as the result of any equipment transfer or government-donated commodity or cash subsidy or rebate shall be credited to the School.
XVIII. Personnel
1. The Contractor shall comply with all wage and hours of employment regulations of Federal and State law.
2. The Contractor is encouraged to retain all food service employees currently working on the School’s premises.
3. The Contractor shall guarantee that its employees abide by the policies, rules, and regulations with respect to use of School premises, as established by the School and with respect to School policies generally.
4. The Contractor shall comply with Local, Parish, State, and Federal health regulations in the conduct of Food Service Operations at the School. Employees of the Contractor must have health examinations on a frequency required by law, and current employee health records must be maintained on the premises and made available for review by the School.
5. The Contractor shall conduct a continuing program of employee and student education and training in cleaning, sanitation, and food preparation procedures, regulations, and standards to maintain a high level of employee and student interest, competency, and effectiveness in this critical area of activity. Employee and student training records shall be made available to the School upon request. The School will cooperate and assist in this program. Contractor’s employees shall participate in in-service training required by the School.
6. The on-site Manager of the Food Service Operations shall be designated also as Sanitation Officer, and such Manager shall be responsible for maintaining the standards of cleanliness prescribed by the School and the appropriate state and local agencies having jurisdiction.
7. The Contractor shall provide the School with a list of its personnel policies.
8. The Contractor and School shall mutually agree upon staffing patterns. At least one Contractor management employee shall be on duty on-site at all times of food service operation.
9. The Contractor shall update, as necessary, and submit to the School a current schedule of staffing assignments, including employees, positions, and hours of work.
10. The Bidder shall provide résumés of proposed candidates for positions as on-site management employees with his bid. Each résumé should include educational background, professional experience, length of service with the Contractor, and the name, address, and phone number of the client liaison to whom the candidate currently reports. The School reserves the right and fully intends to contact the candidate’s current client liaison. The School will select the management employees from the pool of candidates supplied by the Contractor. If on-site management employee(s) separate from the unit, the Contractor shall immediately provide résumés of proposed candidates for such positions. I such instances, the level of supervision shall be maintained. 
a. If selection of on-site management employees is delayed, the Contractor shall provide temporary management staff and shall not delay or hinder the operation of the food service at the School.
11. The Contractor shall guarantee that employees’ hours are not used for catering or special functions, except for management employees in their capacity as supervisors, and that additional staff, including management employees, will be added as needed so that catering and special functions, as provided herein, will not interfere with regular meal service.
12. The School shall have the right to dismiss any Contractor employee who violates health requirements or conducts himself/herself in a manner that is detrimental to the physical, mental, or moral well -being of students, faculty, or staff or the reputation of the school as determined by the School.
13. All Contractor employees assigned to the School’s premises shall undergo and successfully pass acceptable criminal history background checks and drug screenings paid for by the Contractor.
a. No person who has a criminal record or who has been convicted of a felony shall be allowed to work at the School.
14.  In the event of the removal or suspension of any employee, the Contractor shall immediately restructure its staff without disruption in service and shall replace such employee as soon as possible.
15. Interactions between Contractor personnel and faculty, staff, and students shall always be professional.
16. All Contractor personnel serving in non-management positions shall wear uniforms, provided by the Contractor.
17. All food service personnel assigned to the School’s premises shall be instructed on the use of all emergency valves, switches, and fire and safety devices in the kitchen and dining areas.
18. The use of student (work service) workers in the food service premises shall be mutually agreed upon by the School and Contractor. No student worker shall perform any work or function that could result in injury to the student or others. Student (work service) workers shall not operate the Contractor’s vehicles.
19. The Contractor shall conduct periodic training for all food service employees.
20. Title IX training and updates will be made available by the School to the Contractor’s employees on an annual basis during the School’s in-service training session.
21. The use of tobacco products is prohibited on the School’s premises.
22. The School shall have the right to deny food service to any person, group, or organization.
23. Vehicles brought to the School shall be subject to the same registration, parking, and traffic rules and policies as other vehicles on campus. The School shall designate location(s) in which such vehicles may be parked. No vehicle shall be parked on the school’s campus in a location other than that specified by the School. Failure to comply with this requirement may result in vehicles being banned from campus.

XIX. Qualifications Of Bidders
1. Reputation, Performance, and Resources of Bidder
a. Each Bidder must have no fewer than 5 years' experience in providing food service in educational institutions and settings. Each Bidder shall demonstrate such experience by providing to the state’s Office of Procurement (OSP), at the time of bid submission, a list of education-related food service operations the Bidder currently operates or has operated within the past 5 calendar years and a listing of all education-related food service operations Bidder has ceased to manage during the last 2 calendar years.

b. Each Bidder must have resources and support functions capable of providing peripheral services to the School including, but not limited to, the following: dietary support, nutritional counseling, and personnel training, including to students who will work in or with the food service.
2. Financial Qualification
a.  If bids do not include the information requested below, the State will not consider the bid . Each Bidder shall provide the following information in the bid:
i. A copy of the Bidder’s latest annual financial statement.
ii. A projected month-by-month financial operating statement for the initial time period specified herein or pursuant hereto. Such report shall specify and differentiate costs of food, labor, materials, overhead, and profit. Such report shall reflect the value of student work service to be provided by the School, which costs shall be deducted and distinguished from the contract cost.
b. The Bidder must have the necessary financial capacity, including working capital and other resources, to fulfill the contract without assistance from any outside source.
XX. Recordkeeping
1. The Contractor shall maintain such records as the School requests, and it also will report claim information to the School promptly at the end of each week.
2. The Contractor shall conduct a count of participants at each meal and shall share that information with the School at the end of each month.
3. The Contractor shall retain records for a period of 3 years plus the current year. If audit findings have not been resolved, the records shall be retained beyond the 3 year period as long as required for the resolution of the issues raised by the audit. Such records must be available for a period of 3 years from the date of receipt of final payment under the contract, for the purpose of making audit, examination, excerpts, and transcriptions by representatives of the School, State of Louisiana, USDA, and the U.S. General Accountability Office accessible at any reasonable time and place.
4. The Contractor shall submit daily meal data requested by the School on at least a monthly basis.

XXI. Evaluation of Food Service
1. The School shall periodically survey students to assist in changing menu selections.
2. The School shall establish a Student Food Service Committee which shall meet regularly to discuss issues relating to the Food Service Operations. The on-site Manager shall be invited to participate in such meetings.
3. The School shall designate members of the faculty and staff to monitor the food service and report concerns and problems to the appropriate School official.
4. The Contractor must make a good faith effort to address all School requests in any fair and reasonable area of concern regarding the Food Service Operations, in a responsible and timely manner.
XXII. Billing
1. The Contractor shall submit invoices on a schedule determined by the School for supplies provided or services performed during the period covered by the contract.
a. The amount shown on each invoice shall be in accordance with the rates established in the contract.
2. Contractor shall not bill for any taxes.
3. All recordkeeping shall be in accordance with standard sound accounting practices.
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