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I. GENERAL INFORMATION 
A. Purpose
This Request for Proposal (RFP) is solicit offers from contractors to provide catered meal services to Kids’ Corps, Inc’s Head Start centers in the Anchorage Bowl. The contract for services will begin September 1, 2016 and terminate August 31, 2017. Kids' Corps, Inc. will be referred to as KCI for the remainder of the RFP.

B. Who May Respond 
Only licensed, bonded, and insured Caterers may respond to the RFP.

C. Bidder's Conference
The conference is tentatively scheduled on July 15th, 2016 at 2:00 p.m. at 3710 E. 20th Ave, Suite 2.  Please call for listing and appointment.

D. Instructions on Proposal Submission 
1. Closing Submission Date 

Proposals must be delivered to and received at KCI no later than 4:00 p.m. on July 25th, 2016
2. Inquiries 

Inquiries concerning this RFP should be directed to:



Rachel Schafer


Family Services, Health and Early Head Start Manager, KCI


Tel. No. (907) 272-0133
Email: rachel@kcialaska.org

3. Conditions of Proposal 

All costs incurred in the preparation of a proposal responding to this RFP will be the responsibility of the Offeror and will not be reimbursed by KCI.

4. Instructions to Prospective Contractors
Your proposal should be addressed as follows:

Name:      Dirk Shumaker

Title:          Executive Director

Entity:        Kids’ Corps, Inc.

Address:   101 Davis St.

    Anchorage, AK 99508
It is important that the Offeror's proposal be submitted in a sealed envelope clearly marked in the lower left-hand corner with the following information: 

Request for Proposal

4:00 p.m. on July  25th, 2016
SEALED PROPOSAL
For Catered Meal Service

Failure to do so may result in premature disclosure of your proposal. It is the responsibility of the Offeror to ensure that the proposal is received by KCI by the date and time specified above. Late proposals will not be considered. 

 Offeror must submit with the proposal the following documents:

1. Alaska Business License

2. Federal ID or Social Security Number

3. Proofs of General Liability Insurance and Worker’s Compensation Insurance Coverage

4. Copies of Food, Safety & Sanitation Inspection reports for the past 24 months

5. Signed copy of the Certifications enclosed with this RFP. 

6. Description of prior experience including the names, addresses, contact persons, and telephone numbers of prior organizations serviced.

7. Narrative summary to include evidence of the ability to meet the specifications outlined in section II of this RFP.
5. Right to Reject 

KCI reserves the right to reject any and all proposals received in response to this RFP. A contract for the accepted proposal will be based upon the factors described in this RFP.   The catered meal service contract award is contingent upon CACFP approval.
6. Right to Extend and/or Re-advertise the RFP 
KCI reserves the right to extend the proposal deadline or re-advertise the RFP due to the receipt of an insufficient amount of proposals or proposals that do not meet the criteria of the RFP. In the event that the RFP is extended or re-advertised, written notification will be sent to each recipient of record of the original RFP. Recipients of record are those parties, which obtained a copy of the RFP directly from KCI.

7. Small and/or Minority-Owned Businesses 

Efforts will be made by KCI to utilize small businesses as well as minority-owned and women-owned business enterprises.  An Offeror qualifies as a small business firm, if it meets the definition of "small business" as established by the Small Business Administration (13 CFR 121.201).

8. Notification of Award 

It is expected that a decision selecting the successful firm will be made within 4 weeks of the closing date for the receipt of proposals. Upon conclusion of final negotiations with the successful firm, all Offerors whose proposals in response to this Request for Proposal were considered will be informed, in writing, of the name of the successful firm.

E. Description of Entity
KCI is a nonprofit organization, which serves the Anchorage Borough in Alaska. KCI is a private, nonprofit corporation and has been determined to be exempt from Federal income tax under Section 501(c) (3) of the Internal Revenue Code. KCI is governed by a volunteer Board of Directors. Administrative offices are located at 101 Davis Street, Anchorage, AK 99508. 

F. Options 
At the sole discretion of KCI, this catering contract may be extended for two additional one-year periods.  KCI and the Offeror will agree upon the cost of the option periods.  At any time during the term of this contract or any extension either party can opt to terminate the contract, with or without cause, by delivering written notice of termination at least thirty days prior to the effective date. 

II. SPECIFICATION SCHEDULE
A. Goods or Services Required 
The Contractor shall, in a satisfactory and proper manner, provide the following services, data and/or information:


Catered Meal Service
· Prepare and package meals for each location designated in attachment B - Vended Meal Agreement/Contract by 10 am daily. 

· Meet the requirements as outlined in attachment B – Vended Meal Agreement/Contract.

· Meals furnished must meet the U. S. Department of Agriculture requirements for the Child and Adult Care Food Program (See attachment A).

· Furnish meals as ordered by Kids' Corps, Inc. during the period September 1 to August 31 of the following year.

· Must comply with the applicable sections of the Head Start Performance Standards contained in 45 CFR 1304.23 (Child Nutrition).

· Prepare meals following menus developed by KCI to meet the U. S. Department of Agriculture requirements for the Child and Adult Care Food Program.

· Package meals appropriately to meet KCI needs.

· Prepare foods under properly controlled temperatures and assembled not more than 24 hours prior to delivery.

· Complete productions records in accordance with U. S. Department of Agriculture requirements for the Child and Adult Care Food Program.

· Provide copies of kitchen facility inspections to KCI.

· Maintain all records related to this RFP for 3 years.

· Assist in preparation of annual CACFP audit.

B. Food Packing 
Meals are to be packaged family style per class for each center in food container, cambros and coolers provided by KCI.  Meals must be prepared, packaged and ready for pick-up by KCI staff no later than 10 am daily.  KCI will provide 2 sets of food containers and will return the previous days containers when picking up that day’s meals. Vendor is responsible for washing returned food containers daily for use the next day.  
C. Price 
The Offeror’s proposed price must be provided on a cost per meal basis – KCI provides milk for all meals. See attachment B - Vended Meal Agreement/Contract for estimated # of meals. Include information indicating how the price was determined. The proposed price may accompany the information required for the Request for proposal. 

D. Payment 
Payment will be made by KCI on a monthly basis after the Offeror has submitted the required production records and itemized billing. The successful Offeror is required to submit an itemized billing by the fifth business day of the month. KCI will notify the Contractor as to the style, format, and level of detail required in the itemized billing.   Payment will be made by check and mailed to the Offeror within thirty days of receipt of the required production records and itemized billing. 

E. Taxes and Insurances, Cost of 


The successful Offeror is fully responsible for costs of insurances and any or all taxes, which may be incurred, and due by virtue of entering into a contract under this RFP.

III. PROPOSAL EVALUATION
A. Submission of Proposals
All proposals shall include four copies of the Offeror's proposal, two copies of the pricing information, and two copies of the signed Certifications. These documents will become part of the contract. 

B. Nonresponsive Proposals
Proposals will be judged nonresponsive and removed from further consideration if any of the following occur:

       The proposal is not received by the deadline and in accordance with the terms of this RFP. 

C. Evaluation
Evaluation of each proposal will be based on the following criteria:

Factors








                Point Range











1. Prior experience providing nutrition services:





    0-10 
          Prior CACFP experience (0-10 points)

                                                                           
Or

          Prior non-CACFP experience serving children serving children 1-5 years of age

    (0- 7 points)
Or
          Prior non-CACFP experience serving children (0-5 points)                                                          
KCI will contact references to verify the experience provided by the Offeror.

2. Fees for Service







                            0-20

3. Evidence of ability to meet contract requirements (narrative summary)                            0-20

· Evidence of ability to furnish meals that meet the 

CACFP and Head Start Performance Standards 

requirements   (0-5 points)

· Evidence of ability to prepare meals on schedule and at the 

appropriate temperature (0-5 points)

· Evidence of ability to package to meet 

program needs (0-5 points)

· Evidence of ability to provide and maintain proper documentation

as required by CACFP (0-5 points)

4.  Other evidence of ability to meet requirements of this contract



    0-5

D. Review Process
KCI may, at its sole discretion, request presentations by or meetings with any or all Offerors, to clarify or negotiate modifications to the Offerors' proposals. 

However, KCI reserves the right to enter into a contract without further discussion of the proposals submitted. Therefore, proposals should be submitted initially on the most favorable terms, from both technical and price standpoints, which the Offeror can propose. KCI contemplates award of the contract to the responsible Offeror with the highest total points. 

CERTIFICATIONS
On behalf of the Offeror: 

A. The individual signing certifies that he/she is authorized to contract on behalf of the Offeror.

B. The individual signing certifies that the Offeror is not involved in any agreement to pay money or other consideration for the execution of this agreement, other than to an employee of the Offeror. 

C. The individual signing certifies that the prices in this proposal have been arrived at independently, without consultation, communication, or agreement, for the purpose of restricting competition. 

D. The individual signing certifies that the prices quoted in this proposal have not been knowingly disclosed by the Offeror prior to an award to any other Offeror or potential Offeror. 

E. The individual signing certifies that there has been no attempt by the Offeror to discourage any potential Offeror from submitting a proposal. 

F. The individual signing certifies that he/she has read and understands all of the information in this Request for Proposal.

G. The individual signing certifies that the Offeror, and any individuals to be assigned to the contract, does not have a record of substandard work and has not been debarred or suspended from doing work with any governmental organization. 

Dated this_______ day of ____________, 20______.

___________________________________________ 
(Offeror's Firm Name)

___________________________________________
(Signature of Offeror's Representative)

___________________________________________
(Printed Name and Title of Individual Signing

ATTACHMENT A
For a lunch to meet the United States Department of Agriculture Child and Adult Care Food Program requirements it must, minimally, contain these components:

· Milk (will be provided by KCI) 

· Fruit/Vegetable (2 or more kinds)

· Bread/Bread Alternate/Grain

· Meat/Meat Alternate
Food Chart for Required Meal Patterns

	Children 
	Ages 3-5

	LUNCH – One serving from each of the components plus an additional serving of Fruit and/or Vegetable 
	Meat or Meat Alternate
	

	
	Cheese or
	1 ½ ounce

	
	Egg or
	¾ egg

	
	Cooked dry beans and peas or
	3/8 cup

	
	Peanut, nut or seed butter,
	3 tablespoons

	
	Or nuts and/or seeds*
	¾ ounce

	
	
	

	
	Fruits and/or Vegetables*
	½ cup total

	
	
	

	
	Bread or Bread Alternate*
	½ slice 


*Nuts and seeds meet only 50% of the meat alternate at lunch – an additional meat/meat alternate must be served.

*Juice may not be used as a fruit during lunch.

*Acceptable bread alternates include cornbread, biscuits, muffins, etc. made  with whole grain or enriched flour, whole grain or enriched cereal, and whole grain or enriched rice, macaroni and other pasta products. 

The majority of lunches on Kids’ Corps cycle menu use USDA recipes to ensure meal credibility for the USDA CACFP meal program.  Recipes can be found:  http://www.nfsmi.org/ResourceOverview.aspx?ID=114
Food Buying Guide for Child Nutrition Programs: 

http://www.fns.usda.gov/tn/foodbuying-guide-child-nutrition-programs
ATTACMENT B – Vended Meal Agreement/Contract

	[image: image1.png]”.
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	Child & Adult Care Food Program

ANNUAL 

VENDED MEAL AGREEMENT/CONTRACT

                           2014/2015
For use by Child and Adult Care Food Program (CACFP) sponsors vending or purchasing meals
	Teaching and Learning Support

Child Nutrition Services

801 West 10th Street, Suite 200

P.O. Box 110500 

Juneau, Alaska    99811-0500

(907) 465-8711

(907) 465-8910


Check only one:

( Both Purchaser and Vendor are Child Nutrition Program (CNP) Sponsors

X Purchaser is a CNP Sponsor; Vendor is NOT a CNP Sponsor

This agreement/contract is for the purpose of providing meals for children enrolled in the Sponsor’s Child and Adult Care Food Program.  This Agreement provides the minimum obligations and responsibilities of the parties to this agreement.

This agreement/contract is made and entered into by and between:

                                
Purchaser (CACFP Sponsor)

         
Vendor (Seller)

Name:


Kids' Corps, Inc. 







Address:

101 Davis St.                                           __




City, State, Zip:

Anchorage, Alaska 99508






Phone Number:

(907) 272-0133  







Contact Person:

Rachel Schafer
             







This agreement/contract shall be effective for a period of one year beginning September 1, 2016 and ending  
 August 31, 2017. 

The terms and conditions of this agreement/contract are as follows:

1.
Meals prepared under this contract by the Vendor must comply with the meal patterns and components as required in 7CFR 226.20 as noted in [7CFR 226.6(i)(10)].  CACFP meal pattern attached to the contract for specific meals being purchased.  The Vendor shall operate in accordance with current Program regulations [7CFR 226.6(i)(6)].

2. The Vendor agrees to supply the following number of meal(s) to the Purchaser at the following location(s) at these delivery  or pick-up times [7CFR 226.5(i)(8)]:

	Meal Type(s)
	Center
	Approximate Number of Daily Meals
	Default Schedule

{See Holiday Schedule & Closure Dates}
	Packaging requirements

	Lunch
	East Center
	150
	Monday – Friday 

September 1st, 2016 – June 8th, 2017
	Packaged for 6 classes with 25 meals for each class.

	Lunch
	East Center 
	25
	June 9th, 2017-August 18th, 2017.
	Packaged for 1 class

	Lunch
	Muldoon Center
	44
	Monday – Friday 

September 1st, 2016 – June 8th, 2017
	Packaged for 2 classes with 22 meals for each class

	Lunch
	Ridgeline Center
	25
	Monday – Friday 

September 1st, 2016 – June 8th, 2017
	Packaged for 1 class

	Lunch
	Mt. View Center
	23
	Monday – Friday 

September 1st, 2016 – June 8th, 2017
	Packaged for 1 class

	Lunch
	Mt. View Early Head Start
	10
	Monday – Friday 

September 1st, 2016 – August 18, 2017
	Packaged for 1 class

	Lunch
	Creekside Park
	20
	Monday – Friday 

September 1st, 2016 – May 24, 2017
	Packaged for 1 class

	Lunch
	Chester Valley
	20
	Monday – Friday 

September 1st, 2016 – May 24, 2017
	Packaged for 1 class

	Lunch
	Willow Crest
	20
	Monday – Friday 

September 1st, 2016 – May 24, 2017
	Packaged for 1 class

	Lunch
	Gladys Wood 
	20
	Monday – Friday 

September 1st, 2016 – May 24, 2017
	Packaged for 1 class


3.
Unit price per meal to be paid by the Purchaser to the Vendor:


Lunch:  $______ (milk is provided by the Purchaser to the Vendor)

4.  
The total projected agreement/contract amount for the year: $__________________.

5.
The Purchaser must advise the Vendor of increases/decreases of required meals not later 


than 
8:00
(a.m. daily or weekly) [7CFR 226.6 (i)(9)].  

6.
The Vendor must have Federal, State or local health certification for the facility in which the meals are prepared for the Purchaser.  The Vendor must insure that the health and sanitation requirements are met at all times [7CFR 226.6 (i) (3)].  The Vendor shall provide the Purchaser with a copy of current health certifications for the food service facility in which it prepares meals for CACFP and a copy of the Certified Food Protection Manager certification for the staff, per State of Alaska Department of Environmental Conservation or Municipality of Anchorage regulations. The Vendor also agrees to notify the Purchaser of the results of any health inspection that is made during the duration of this Agreement.  

7.
Menu Preparation and Approval:  

The Purchaser will provide the vendor, a proposed _6_ week cycle menu for the operational period, at least _21_ business days prior to the beginning of the period to which the menu applies.  


Any changes to the menu made after the Purchaser approval must be agreed upon by the Purchaser and documented on the menu records.  Menu items may be adjusted in writing by the mutual consent of both parties.  However, the Vendor shall adjust the menus at the request of the Sponsor whenever the Sponsor determines certain items to be unacceptable.  Such items can be determined to be unacceptable because of 1) monotonous diet resulting from items served frequently or similarity to other items; 2) the nutritional needs of the students; 3) susceptibility to spoilage; and 4) excessive waste resulting from unpopularity of items with children.  Such adjustments shall be made at the earliest convenience of both parties, but in no instance later than __7 days___ after request except that in the case of spoilage is discovered shall receive acceptable meals meeting meal pattern requirements. [7CFR 226.6 (i) (4)].

8.  
Meals that are packaged in family style bowls will be measured by the Vendor.   For meals delivered to child care centers, the state agency may require unitization, with or without milk, of all breakfasts, lunches, and suppers only if the state agency has the evidence which indicates that this requirement is necessary to ensure compliance with 7CFR 226.20.  [7CFR 226.6(i)(11)]
9.
The Vendor may not sub-contract any portion of this agreement/contract.

10.
The Vendor must maintain all records supported by invoices, receipts or other evidence the Purchaser may need to meet their responsibilities [7CFR 226.6(i)(2)].  Recipes, nutrition facts labels, and any necessary child nutrition (CN) labels or product specification sheets related to the menus served; Vendors must use standardized recipes.  On a daily basis, an accurate count of the number of meals, by meal type, prepared for and delivered to the Purchaser.  Meal count documentation must include the number of meals requested by the Purchaser in writing.

11.
The Purchaser will not pay for meals that are not prepared by the agreed upon pick-up time, are spoiled, or unwholesome, at the time of pick-up, or do not otherwise meet the meal requirements contained in the contract [7CFR 226.6(i)(7) and 7CFR 225.6(i)(8)].  The Purchaser shall be responsible for informing the Vendor of its reason for determining that a meal is unacceptable in writing within forty-eight (48) hours.  

12.
The Vendor will present an invoice and delivery receipts within (#)
  5  working days following the end of the preceding month for meals prepared (no less frequently than monthly)  [7CFR 226.6(i)(2)].  The Purchaser will submit payment to the Vendor within (#)
   30    days of receipt of the invoice (#Purchaser/Vendor complete).  The Purchaser shall notify the Vendor within (#) 5    days of receipt of any discrepancy in the invoice.  


The Purchaser shall pay the Vendor for all meals prepared in accordance with the Agreement.  Neither EED/CNS, nor USDA will assume any liability for payment of the difference between the number of meals prepared and delivered by the Vendor and the number of meals served by the Purchaser that are eligible for reimbursement.  In addition, neither EED/CNS, nor USDA will be responsible for resolving issues of partial or non-payment per the terms of this agreement.   

13.
The books and records pertaining to the Vendor's and Purchaser’s food service operation shall be available for inspection and/or audit by representatives of the State Agency; USDA, Food and Nutrition Service; the U. S. General Accounting Office; USDA, Office of the Inspector General; at any reasonable time and place.  These records must be retained for a period of three years from the date of receipt of final payment under this contract, or in cases where an audit remains unresolved, until such time as the audit is resolved [7CFR 226.6 (i) (5)].

14. Both Vendor and Purchaser must follow USDA’s non-discrimination policies.  Vendor or Purchaser shall not illegally discriminate in either the provision of services, or in employment, against any person because of color, age, sex, race, disability and national origin.  Vendor agrees to comply with all applicable federal and state laws, rules, regulations, and executive orders relating to non discrimination, affirmative action and equal employment opportunity.

The following nondiscrimination statement must be included on all program materials published for public information through brochures, bulletins, leaflets, letters, and newspapers.  If the material is too small to permit the full statement to be included, the material will at a minimum include USDA’s short nondiscrimination statement.  When used, both statements should be in print size no smaller than the text of the document.

Full Version:

The U.S. Department of Agriculture prohibits discrimination against its customers, employees, and applicants for employment on the bases of race, color, national origin, age, disability, sex, gender identify, religion, reprisal, and where applicable, political beliefs, marital status, familial or parental status, sexual orientation, or all or part of an individual's income is derived from any public assistance program, or protected genetic information in employment or in any program or activity conducted or funded by the Department (Not all prohibited bases will apply to all programs and/or employment activities.)

If you wish to file a Civil Rights program complaint of discrimination, complete the USDA Program Discrimination Complain Form, found online at http://www.ascr.usda.gov/complaint_filing_cust.html
or at any USDA office, or call (866) 632-9992 to request the form. You may also write a letter containing all of the information requested in the form. Send your completed complaint form or letter to us by mail at U.S. Department of Agriculture, Director, Office of Adjudication, 1400 Independence Avenue, S.W., Washington, D.C. 20250-9410, by fax (202) 690-7442 or email at program.intake@usda.gov.

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

USDA is an equal opportunity provider and employer.
Short Version:

This Institution is an equal opportunity provider and employer.

Agreements, contracts and subcontracts of amounts in excess of $100,000 shall comply with all applicable standards, orders, or requirements issued under section 305 of the Clean Air Act (42 U.S.C. 1837(h)), section 508 of the Clean Water Act (33 U.S.C. 1368), Executive order 11738, and Environmental Protection Agency regulations (40 CFR part 15) [7CFR 225.22(l)(6)].

If this agreement/contract is for an outside-school-hours facility, the meals must be unitized, with or without milk, unless the State Agency determines that unitization would impair the effectiveness of the food service operations  [7CFR 226.6 (i) (11)].

Additional inclusion must be attached to this agreement.

This agreement/contract may be terminated by either party upon submission to the other party of written notice at least 30 days prior to the date of termination.  A copy of the termination letter must be sent to the State Agency.

Purchaser (CACFP Sponsor):



Food Service Management Company/Vendor (Seller):
_____________________________________
 _________________________________________

Printed Signatory Name: _____________
Printed Signatory Name:______________________

Signed:





Signed:






Date:






Date:




 cc;  
Alaska State Department of Education & Early Development


Child Nutrition Services


801 W. 10th Street, Suite 200


P.O. Box 110500


Juneau, AK 99801-0500
ATTACHMENT C – HOLIDAY SCHEDULE & CLOSURE DATES

     Meal counts per center (Thursday September 1st, 2006-Thursday May 25th, 2017)

	
	Monday
	Tuesday
	Wednesday
	Thursday
	Friday

	Chester Valley (CV)
	20
	20
	20
	20
	20

	Creekside Park (CSP)
	20
	20
	20
	20
	20

	East (6 Classes)
	150
	150
	150
	150
	150

	Gladys Wood (GW)
	20
	20
	20
	20
	20

	Ridgeline
	25
	25
	25
	25
	25

	Mt. View 
	23
	23
	23
	23
	23

	Mt. View EHS (MV EHS)
	10
	10
	10
	10
	10

	Muldoon (2 classes)
	44
	44
	44
	44
	44

	Willow Crest (WC)
	20
	20
	20
	20
	20

	Total
	332
	332
	332
	332
	332


Closure & Special Meal Count Days

September 1st  (Thursday) & September 2nd, 2016 (Friday)

	CV
	CSP
	East
	GW
	Mt. View
	MV EHS
	Muldoon
	WC

	20
	20
	
	20
	
	
	
	20


September 5th, 2016 (Monday)—All centers closed (no meals needed)

October 21st, 2016 (Friday)—All centers closed (no meals needed)

October 26th, 2016 (Wednesday)

	CV
	CSP
	East
	GW
	Mt. View
	MV EHS
	Muldoon
	WC

	
	
	25
	
	
	10
	
	


October 27th (Thursday) & October 28th, 2016 (Friday)-- All centers closed (no meals needed)

November 11th, 2016 (Friday)—All centers closed (no meals needed)

November 26th (Thursday) & November 27th, 2016 (Friday), 2016—All centers closed (no meals needed)

December 23rd, 2016 (Friday)- January 6th, 2017 (Friday)—All centers closed (no meals needed). 

Children return and meals to resume Monday January 8th, 2017

January 16th, 2017 (Monday)—All centers closed (no meals needed)

February 20th, 2017 (Monday)—All centers closed (no meals needed)

February 22nd, 2017(Wednesday)

	CV
	CSP
	East
	GW
	Mt. View
	MV EHS
	Muldoon
	WC

	
	
	25
	
	
	10
	
	


February 23rd (Thursday) & February 24th, 2017 (Friday)—All centers closed (no meals needed)

March 10th (Friday) -March 17th (Friday), 2017—All centers closed (no meals needed)

May 25th, 2017 (Thursday)

	CV
	CSP
	East
	GW
	Mt. View
	MV EHS
	Muldoon
	WC

	
	
	150
	
	23
	10
	44
	


May 26th (Friday)-May 29th, 2017 (Monday)—All centers closed (no meals needed)

Tuesday May 30th-Thursday June 1st, 2017

	CV
	CSP
	East
	GW
	Mt. View
	MV EHS
	Muldoon
	WC

	
	
	150
	
	23
	10
	44
	


______________________________________________________________________________

Meal counts per center (Friday June 2nd, 2016-Friday August 18th, 2017)

	
	Monday
	Tuesday
	Wednesday
	Thursday
	Friday

	Chester Valley (CV)
	
	
	
	
	

	Creekside Park (CSP)
	
	
	
	
	

	East (1 Class)
	25
	25
	25
	25
	25

	Gladys Wood (GW)
	
	
	
	
	

	Ridgeline
	
	
	
	
	

	Mt. View 
	
	
	
	
	

	Mt. View EHS (MV EHS)
	10
	10
	10
	10
	10

	Muldoon (2 classes)
	
	
	
	
	

	Willow Crest (WC)
	
	
	
	
	

	Total
	35
	35
	35
	35
	35


July 4th, 2017 (Tuesday)—All centers closed (no meals needed)

ATTACMENT D – Sample 6 week Cycle Menu

	
	Monday
	Tuesday
	Wednesday
	Thursday
	Friday

	Week 1
	Shredded chicken sandwich (F-02)
w/ Barbeque Sauce
Green Salad w/Ranch
Wheat bun
Mandarin Oranges
	Chili con Carne (D-25)

Cheese

Corn Muffins (A-02)

Oranges slices

Celery and Carrot sticks
	Meatballs (D-28A) with Sweet & Sour Teriyaki Sauce

Rice

Peas, Carrots 

Peaches


	Chicken Corn Dogs (CN label)

Coleslaw (E-09)


Pineapple


	Whole Wheat Angel Hair pasta with chicken (D-17) and spinach 

Bread sticks 

Mixed fruit



	Week 2
	Beef Taco (D-24) with Whole Wheat Tortilla, lettuce, tomato and cheese
Fruit Cocktail

	Cheese Pizza (D-23A)

Mixed Fruit

Carrots


	Tuna (F-11) on

Whole wheat bread

Apricots

Green salad with Italian
	Glazed Meat Loaf (D-04)

Broccoli

Whole Wheat Bread sticks

Peaches 
	Mac and cheese (D-20) 

Green Beans

Apricots




	Week 3
	Turkey w/ gravy 
Yams, Peas
Wheat Bread
Cranberry Sauce
Fruit Cocktail

	Mini 

Cheeseburger 

Whole Grain Bun

Roasted Sweet Potatoes

Lettuce and Tomato

Mandarin Oranges
	Beef and Spaghetti Casserole (D-03)

Green Salad w/ Ranch

Orange Slices


	Chicken nuggets (CN label)

Steamed veggies

Bread sticks

Applesauce


	Baked Sweet Potatoes with apples (I-08)

Roasted diced Chicken

Whole wheat muffin squares (A-11A)

Green Beans

	Week 4
	Chicken Stir-Fry with Noodles 

(D-18)
Wheat Bread
Pineapple

	Roasted Turkey 

Black Beans

Roasted Sweet Potatoes

Pineapple

Wheat Roll


	Fish Sticks

 (CN label)

Tartar & sweet and sour sauce

Peaches

Cauliflower, Broccoli, Carrots
	Meat Lasagna 

(D-19)

Celery and carrot sticks

Orange slices


	Grilled Turkey & Cheese Sandwich 
Green beans 

Apricots



	Week 5
	Teriyaki Chicken (D-12)
Rice, Stir Fry Vegetables (I-10)
Fruit cocktail

	Beef Meatballs (D-28A)

Marinara sauce 
Broccoli
Whole grain roll
Peaches
	Mac n Cheese 

(D-20)

Green salad w/ranch

Orange slices


	Chicken Corn Dogs (CN label)

Tartar & sweet and sour sauce

Coleslaw (E-09)

Apple slices
	Turkey Tortilla Wrap with lettuce, tomato, and cheese on whole wheat tortilla 

Peaches

	Week 6
	Sweet and Sour Chicken (D-06)
Brown Rice
Mixed Vegetables
Pears
	Mini 

Cheeseburger 

Whole Grain Bun

Steamed broccoli 

Lettuce and Tomato

Apple slices
	Oven baked Parmesan Chicken (D-05)

Apricots

Celery and carrot sticks

Wheat roll
	Ground Beef & Spanish Rice

(D-22)

Steamed Carrots

Applesauce


	Chicken Nuggets (CN label)

Sweet & Sour Sauce

Coleslaw (E-09)

Wheat Bread 
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