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Meeting Agenda Board of Education ♦ Niles Township High Schools ♦ District 219 August 27, 2012 I. Call to Order and Roll Call (7:45 p.m.) II. Closed Session To discuss the appointment, employment, compensation, discipline, performance, or dismissal of employees, collective bargaining, purchase of property, security procedures, student disciplinary cases, the placement of individual students in special education programs and other matters related to individual students and pending litigation. III. Pledge of Allegiance IV. Changes / Additions to the Agenda V. Public Hearing on the 2012-13 Budget VI. Audience to Visitors (on agenda items only) VII. Community Representative Comments VIII. Approval of Consent Agenda − Monthly Bills and Payroll − Personnel* − Minutes of the August 6, 2012 Board of Education Meeting-Open and Closed* − EBS (Educational Based Services) Service Agreement − Professional Staffing for Speech and Language Services − Transfer of Interest Earned − Electrical Procurement Contract − OrganicLife Contract − International Student Trip IX. Superintendent’s Report Principals’ Report X. Board Members’ Comments XI. Board Committee Reports XII. Business − FY13 Final Budget (Discussion and Action) − ACT Report (Discussion) XIII. Old Business XIV. New Business XV. Audience to Visitors (on items related to District business) XVI. Correspondence and FOIA Requests XVII. Information Items − Financial Report (July) XVIII. Closed Session (if needed) XIX. Adjournment * Denotes items for Board members only Upcoming Board of Education Meeting Dates Monday, September 24, 2012 Monday, October 22, 2012 Monday, November 26, 2012 Monday, December 17, 2012 Monday, January 14, 2013 Monday, February 11, 2013 Monday, March 11, 2013 Tuesday, April 2, 2013 Monday, April 29, 2013



08/22/12 11:51 AM



School Board Niles Township District 219, Cook County, Illinois MINUTES Monday, August 6, 2012 The meeting was held in the Board Room of the District Office located at 7700 Gross Point Road, Skokie, Illinois. I. Call to Order and Roll Call Board President Robert Silverman called the meeting to order at 5:45 p.m. Board Members present at roll call: Sheri Doniger, Jeffrey Greenspan, Ruth Klint, Robert Silverman, Lynda Smith, Eileen Valfer. II. Closed Session It was moved by SMITH and seconded by DONIGER to recess into closed session to discuss the appointment, employment, compensation, discipline, performance, or dismissal of employees, collective bargaining, purchase of property, security procedures, student disciplinary cases, the placement of individual students in special education programs and other matters related to individual students and pending litigation. A roll call vote was taken. Voting Aye: Doniger, Greenspan, Klint, Silverman, Smith, Valfer. The motion carried. The Board recessed into closed session at 5:50 p.m. Carlton Evans arrived at 7:45 p.m. III. Open Session It was moved by VALFER and seconded by SMITH to return to open session. A roll call vote was taken. Voting Aye: Doniger, Evans, Greenspan, Klint, Silverman, Smith, Valfer. The motion carried. IV. Recall to Order Mr. Silverman recalled the meeting to order at 8:01 p.m. The Pledge was recited. V. Changes / Additions to the Agenda Added to the consent agenda was a green personnel hand-out and amended minutes of July 9, 2012. Added to Business was a food service settlement agreement. VI. Audience to Visitors (on agenda items only) Lennie Jarratt of 2306 North Tedy Lane in Round Lake Beach stated he represented a group called For Our Children’s Future and he had two questions: 1) is the levy included in the budget for the coming year and 2) when was the last time the District did not increase the levy? He stated that citizens from his group are adopting school districts hoping to give their input to teacher contract framework from the taxpayer point of view. He stated his group was holding a town hall meeting at the library on Friday evening. VII. Community Representative Comments No one asked to speak. VIII. Approval of Consent Agenda It was moved by DONIGER and seconded by VALFER to approve the consent agenda as amended. A roll call vote was taken. Voting Aye:
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Doniger, Evans, Greenspan, Klint, Silverman, Smith, Valfer. The motion carried. Included in the consent agenda were: − Monthly Bills and Payroll in the amount of $3,205,340.31. − Personnel − Approved the employment of the following administrator for the 2012-2013 school year: POSITION SALARY EFFECTIVE NAME Babakhani, Antwan Dean of Students, 195 days $95,000 7/1/2012-6/30/2013 − Approved the employment of the following certified staff for the 2012-2013 school year: NAME POSITION FTE EFFECTIVE Madigan, Jessica Mathematics – BA / Step 2 1.0 8/20/2012 −



Approved the correction for the following certified staff for the 2012-2013 school year, previously approved on July 9, 2012: POSITION FTE EFFECTIVE NAME Hanson, Courtney English – MA15 / Step 11 From: .3 8/20/2012 To: 1.0 − Approved the employment of the following support staff for the 2012-2013 school year: NAME POSITION FTE EFFECTIVE Kljajic, Marko Paraprofessional, Special Education 1.0 8/20/2012 P1 / Step 1, 186 days Rosin, Christina Paraprofessional, RTI 1.0 8/20/2012 P1 / Step 3 186 days − Approved the resignation of the following support staff: NAME POSITION/LOCATION Schaefer, Victoria Science Lab Assistant/ North Williamson, Margaret Registered Nurse / North



EFFECTIVE 7/16/2012 7/16/2012



− Approved the employment of the following stipend positions for the 2012-2013 school year: NAME NILES WEST Football, Assistant *Burbach, Matthew (.22) Football, Assistant Leaks, Michael (.34) Football, Assistant *Steger, Mark Football, Assistant *Hohs, Matthew (.55) Football, Assistant *Haines, David (.55) Football, Assistant *Howe, George (.34) NILES NORTH Girls Volleyball, Assistant Girls Soccer, Assistant Softball, Assistant Play 3, Other Play 4, Other *Indicates not a District 219 employee −



NAME *Kratsov, Michael Sanabria, Justin DiJohn, James Persaud, Stephanie Persaud, Stephanie (.5)



Approved the employment of the following substitute teachers for the 2012-2013 school year:



Adams, Edward Adolphson, Thomas, Aivaz, Jospeh Altman, Michael Alunan, Jacqueline, Amin, Priya Arnold, Tamar Arora, Sandhya



Artinian, Talin Baltutis, Margaret Battaglia, Irma Baturoni, John Beachler, Zachary Beem, Pat Belinkd, Edith Bell, Kimberly
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Benedix, Kenneth Benjamin, Caroline Bennett, Doug Bennett, Doug Block, Bradley Bloom, Franklin Brkljcic, Josephine Bruesch, Andrea



Bugos, Jacqueline Burdein, Dmitry Carabio, Barbara Carey, Sharon Casey, Caitlin Chandarathil, Kurian Cheema, Hassan Cheng, Haojing
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Chess, Amber Chieng, Shau Ying Coaker, Lloyd Cohen, Muriel Coleman, Donald Coleman, Andy Costigan, Patricia Crowe, Kevin Curtis, Jan Davis, Gary Debartolo, Sandra Delboccio, Lauren Denard, Tyrone Dewald, Renee DeWoskin, David Domenz, Meryldine Donnelly, Erin Dua, Raminder Durning, Kristen Dzialo, Bethany Edelman, Ericka Elsberg, Larry Eversgerd, Kelley Fair, Morgan Fazelian, Eidan Fingerman, Ruth Fink, Harvey Finnerman, Kristina Franz, Helen Frazin, Lora Gadau, Brittany Gilbert, Jennifer Golata, John Goldberg, Fred Goldrich, Jean Goldsmith, Barbara Gootee, Jinette Graff, Ryan Green, Caryn Grossman, Michael Gutsell, Mia Haider, Saleha Halliday, Valentina Hammerich, Sharon Heinrich, Timothy Heitz, John Henderson, Michael Hesser, Sarell Himmelman, William Hirsch, Robert Horton, Jane Howe, George Hoyt, Steven Hubbard, Sharon Inga, Paul Israel, Sweetlana Jamali, Toorun Jarvis, Steven Johnson, Kristin Jones, Whitney



Kacouris, James Kalina, Matthew Kandelman, Scott Karis, Michael Kavesh, David Kazarian, Mary Keenan, Paul Kim, Theodore Klawans, Steven Klein, Julia Kiver, Carrie Kljajic, Marko Koontz, Rosalie Krahl, William Lake, Richard Lambach, Ruth Langiya, Mohmedirfan Lerner-Thompson, Andrea Lichtenstein, Richard Liebman, Wayne Loughran, Medline Lovera, Adrian Mango, Nichole Marous, Anne Marver, Sally McCullough, Susan Michael, Amy Milovanovic, Marija Montcalm, Keith Montesano, Michael Mucha, Mike Mueller, Sabrina Mui, Mary Jane Munro, Bruce Myers, Michael Nathan, Frank Newell, Carol Mary O’Connor, Lawrence O’ Reilly, Bernadette Oberschelp, Deborah Ohls, Kevin Oline, William Oquendo, Christopher Otworth, Kateryna Panicker, Anna Patlak, Daniel Paulson, Alissa Peters, Albert Peterson, Sonia Petkovic, Melissa Pikler, David Popovici, Marc Poskozim, Joyce Potocki, Anna Prouty, Alan Puccini, Stacey Reif, Kristen Reilly Bluma, Jennifer ReissFaust, Terri
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Reitman, Michelle Richman, Reggie Rieger, Ava Riley, Thomas Roche, Kevin Rojas, Paul Rubia, Brian Sackett, Janice Saez, Nicole Santiago, Jacqueline Sass, Roger Sawosko, Walter Schere, Elizabeth Schertzing, Karen Schiel, Joan Schiel, John Schmidt, Anthony Schultz Stickels, Nancy Scott, Roslyn Selander, Christine Seol, Joonhee Shepstone, Margaret Shermach, William Sherwin, Robert Silverman, Lisa Silverman, Samara Skintges, Jill Smith-Vilder, Amanda Smulson, Walter Stanley, Howard Stannard, Nicola Sullivan, Patrick Teister, James Timmel, Richard Tran, Kha Vanderporten, Kevin Voit, Margaret Volpe, Frances Walsh, Kathleen Wasserstrom, Sam Weinstein, Paul Weiss, Donald Whalen, Angela Williams, Nathan Williams-Rivera, Melisa Wong, George Wu, Brittany Yang, Karen Yusufishaq, Shabana Zalewski, Samantha Zillmer, Lauren Zuidema, Hannah
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− Approved the employment of the of the following clerical substitutes for the 2012-2013 school year: Chipkin, Shelley Gallegos, Angela Gliebe, Carla Gunchick, Rosemarie Henrici, Anni Mei, Annette Orihuela, Joanna Simon, Joan Speciale, Raquel Sultan, Ishrath Wilson, Mildred −



Approved the Settlement Agreement and General Release for Case 2013-E01.



− Approved the amended meeting minutes of the July 9, 2012 Board of Education Meeting, both open and closed sessions. − Approved the amended meeting minutes of June 4, 2012 due to an error in listed stipends. − Approved the purchase of an audio system for the Niles North Aquatic Center from Esscoe in the amount of $41,538. − Approved the sale of the Cummins 18 cylinder natural gas engine to the highest bidder at a bid comparable to its value. − Approved contract for the purchase of one Haas Toolroom Mill and accessories to Haas Factory Outlet, the lowest responsible bidder meeting specifications, in the amount of $32,595. − Approved the contract for purchase of 81 Mototrbo XPR 6100 two way portable radios with United Radio Communications, Inc., the lowest responsible bidder meeting specifications, in the amount of $31,104. − Approved the purchase of two Newtek TriCaster 455 to AVI Systems, Inc., the lowest responsible bidder meeting specifications, in the amount of $38,990. − Approved the purchase of two commercial dishwashers from TriMark Marlinn in the amount of $75,779 and also approve the installation of approximately $50,000. Mr. Silverman stated that before the superintendent gave her report he is pleased to announce that the Board offered an additional five-year contract effective the end of this year to Dr. Gatta. He stated it would be a performance contract reviewed annually with compensation yet to be determined. IX. Superintendent’s Report Dr. Gatta thanked the Board and stated she felt privileged to serve this Board of Education. She then welcomed Ms. Kristine Rull, the District’s new Chief Financial Officer and announced the appointment of the new Dean of Student at Niles West, Antwan Babakhani, who comes to the District with a very impressive background. She stated there were two weeks to the opening of school. She said she felt that summer had just flown by; the main reason being that District 219 is now really a year round school with a robust summer school with three sessions, summer camps and feeder programs. She said the draft of the Annual Review of Programs and Personnel was being discussed tonight. She stated negotiation meetings were on-going with both unions. The upcoming year would encompass a new teacher evaluation system, new support staff evaluations, ILP and paperless progress reports which would be issued more frequently and the finals schedule would be district-wide. −



Principals’ Report Dr. McTague gave an update on construction stating the parking lot is almost complete, the pool construction is fun to witness, the locker rooms are being completed and does not anticipate any issues for the opening of school. The fall athletic season starts with a skirmish on August 17th and the first home
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game is August 24th. Upcoming events include mentor impact training, freshmen orientation, parents night, and the first fine arts event of the school year which is Director’s Circle. Dr. McTague said the 1977 class reunion was a success and the class gave a generous gift to student activities. He stated that Tiffany Stallone was named to the Illinois School Counselors’ Association. Mr. Osburn stated that this year’s summer school held at Niles West was the smoothest he has experienced. Update on capital projects included the parking lot and air conditioning in the athletic training gymnasium. Upcoming events include freshmen orientation and parents’ night. Fall athletics are beginning and staff is preparing for opening day. Schedules will be sent out shortly and everyone is excited to get the school year underway. X. Board Members’ Comments There were no comments. XI. Board Committee Reports Policy Committee – Dr. Doniger stated there would be a meeting on August 29th at 2:00 p.m. Facility Committee – Mr. Greenspan stated that a Facility/Finance Committee meeting of the whole needed to be scheduled and suggested it be held at Niles North XII. Business − Food Service RFP There was discussion on the food service program, the reason for putting out an RFP and reasons for the withdrawal from the National School Lunch Program. It was moved by GREENSPAN and seconded by DONIGER to approve OrganicLife as the food service provider for the 2012-13 school year as their RFP showed them as the lowest responsible company submitting a proposal and withdraw from the National School Lunch Program. A roll call vote was taken. Voting Aye: Doniger, Evans, Greenspan, Klint, Silverman, Smith, Valfer. The motion carried. − Annual Review of Programs and Personnel The Annual Review of Programs and Personnel was discussed in detail. It will now be posted on the website and discussed with the various constituent groups. − Settlement Agreement It was moved by SMITH and seconded by DONIGER to approve the settlement agreement with OrganicLife. A roll call vote was taken. Voting Aye: Doniger, Evans, Greenspan, Klint, Silverman, Smith, Valfer. The motion carried. XIII. Old Business There was no old business. XIV. New Business There was no new business. XV. Audience to Visitors (on items related to District business) No one asked to speak
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XVI. Correspondence and FOIA Requests Mr. Heintz reported that one FOIA was received from the National Council on Teacher quality regarding our student teaching policy. XVII. Information Items − Financial Report – June 2012 − E-Rate Funding Year 15 − Illinois Clean Energy Community Foundation (ICECF) Grant − Energy Star Award Mr. Greenspan acknowledged receipt of the Energy Star Award. XVIII. Adjournment It was moved by DONIGER and seconded by VALFER to adjourn the meeting. A roll call vote was taken. Voting Aye: Doniger, Evans, Greenspan, Klint, Silverman, Smith, Valfer. The motion carried. The meeting adjourned at 9:46 p.m.



President
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Kristine Rull Chief Financial Officer Niles Township High School District 219 Administrative Center 7700 Gross Point Road Skokie, IL 60077 Tel. 847 626 3967 Fax. 847 626 3070 www.niles-hs.k12.il.us



To: 



Dr. Nanciann Gatta  Board of Education 



From: 



Kristine Rull



Date: 



August 27, 2012 



Re: 



OrganicLife LLC Contract 



  At the August 6, 2012 Board of Education meeting, the Board approved the proposal received  from OrganicLife LLC to provide the food service program for the District for August 6, 2012 to  June 30, 2013, with the option of annual renewals for the following four years.    Attached for review and approval is the full Request for Proposal that OrganicLife LLC submitted  their proposal.          MOTION:  I move the Board of Education approve the food service contract with OrganicLife  LLC under the terms specified in the request for proposal from August 6, 2012 to June 30, 2013,  with the option of annual renewals for the following four years.   



NILES TOWNSHIP HIGH SCHOOL DISTRICT 219 7700 Gross Point Road Skokie, Illinois 60077



Request for Proposal Food Service Rental/Provider Mandatory Pre-Proposal Conference Wednesday, August 1, 2012
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REQUEST FOR PROPOSAL (“RFP”) FOOD SERVICE RENTAL/PROVIDER SECTION I: PRE RFP AWARD PROCEDURES The Board of Education of Niles Township High School District 219 (“D219”) is accepting sealed proposals for FOOD SERVICE RENTAL/PROVIDER for the School District to be received prior to and opened on Monday, August 6, 2012 at 10:00 a.m., prevailing time, at D219 Offices, 7700 Gross Point Road, Skokie, Illinois. Proposals should be sent to: Niles Township High School District 219 7700 Gross Point Road Skokie, IL 60077 Attention: Kristine Rull, Chief Financial Officer Any proposal submitted after that time will be disqualified and returned. Please indicate on envelope: FOOD SERVICE RENTAL/PROVIDER PROPOSAL. Enclosed are our requirements and specifications, along with our proposed evaluation process. A mandatory pre-proposal conference will be held at 9:00 a.m. on Wednesday, August 1, 2012 at the District Office located at 7700 Gross Point Road, Skokie, Illinois.



SECTION II: INSTRUCTIONS The purpose of this proposal is to provide for the operation of D219's food service program. The Food Service Provider (“FSP”) will be responsible for all aspects of the food service program and will provide D219 with a guaranteed rental amount. This document and the proposal (and all required submittals) of the highest responsible, responsive vendor shall form the basis of the contract and may collectively herein be referred to for convenience as the “contract documents” or “Agreement”. ADMINISTRATIVE GUIDANCE The information provided herein is intended to assist FSP’s in preparation of their proposal. The specifications are designed to provide interested FSP’s with sufficient basic information to submit proposals meeting minimum requirements, but is not intended to limit a proposal's content or exclude any relevant or essential data. ISSUING OFFICE Questions relating to this RFP should be directed to Kristine Rull, Chief Financial Officer, via email to [email protected]. PRE-PROPOSAL CONFERENCE A mandatory conference will be held to answer questions at 9:00 a.m. on Wednesday, August 1, 2012. Vendors who do not attend the conference will not be eligible to respond to this RFP. Questions pertaining to clarification of the RFP must be made to D219 during the pre-bid conference, or in writing via email no later than 5:00 p.m. on Wednesday, August 1, 2012. All proposers will receive a response containing all questions and answers via email within twenty-four (24) hours after the pre-proposal conference. Prior to or after the pre-proposal conference, no oral interpretation will be made to any proposer as to the meaning of the specifications. Every interpretation will be in the form of an addendum to the specification and will be communicated through email to each proposer or will be available at the District Office. All such addenda shall become part of the contract and all companies shall be bound by such addenda.
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RESPONSE DATE A copy of your sealed proposal must be received at the D219 District Office prior to 10:00 a.m., prevailing time, on Monday, August 6, 2012. Any proposal en route, either in the mail or other locations in the School District will not be considered timely and will be returned unopened. Proposals received after the deadline will be late and ineligible for consideration. No proposals received after the date and time specified will be considered. The FSP assumes the risk of delay in the handling or delivery of mail. TERM OF CONTRACT Proposer shall propose on a contract for the 2012-13 school year (August 6, 2012 to June 30, 2013). Upon agreement of FSP and D219, the contract may be renewed for four additional one-year (1) terms. Subsequent renewal terms, if applicable, shall run from July 1 to June 30. CONSIDERATION OF PROPOSALS D219 may award a contract based upon the initial proposals received without discussion of such proposals. Accordingly, each initial proposal should be submitted with the most favorable rental guarantee and service standpoint. Notwithstanding anything in this document to the contrary, D219 reserves the right to reject any and all proposals in whole or in part. D219 further reserves the right to waive any irregularities, technicalities and/or informalities in the best interest of D219. No employee of D219 is to be extended any form of gratuity in connection with this proposal. All proposals will be bound by any and all math calculations, misquotes or mistakes of any kind once the proposals have been opened. Once a proposal has been accepted, it may not be modified. Representatives from D219 reserve the right to inspect the company’s facilities and other food service operations under its management prior to any award of this contract at the expense of the interested company. The FSP’s signature on the proposal certifies: (a) The proposal is genuine and not made in the interest of, or on the behalf of, any undisclosed persons, firms or corporation and is not submitted in conformity with agreement or rules of any group association, organization or group, (b) FSP has not directly or indirectly induced or solicited any other FSP to enter a false or sham proposal, (c) FSP has not solicited or induced any person, firm or group to refrain from submitting an RFP, and (d) FSP has not sought by collusion or otherwise to obtain for themselves any advantage over any other FSP or D219. The FSP’s signature on the Proposal certifies that the FSP has read and understands the contents of this solicitation and agrees to furnish at the prices shown any or all of the items and/or services, subject to all instructions, conditions, specifications and attachments hereto. Failure to have read all the provisions of this solicitation shall not be cause to alter any resulting contract or request additional compensation. BASIC FSP REQUIREMENTS The intent of this proposal is to provide all aspects of food service for D219. The following conditions must be met at a minimum and addressed in the proposal: 1.



2.



The firm must be of sufficient size and expertise to furnish the resources needed to manage a school lunch program of approximately 5000 students. The qualification data shall be submitted by each vendor along with the sealed proposal. a. Company must be licensed to do business in the State of Illinois. b. The interested company must be presently doing business with school districts. c. Any interested company must be presently operating a successful institutional lunch program. The FSP must have involvement and experience in the institutional food services field in the areas of: nutrition, menu planning, on-site production, quality control, employee supervision, staff management training, employee motivation, marketing, food service sanitation and public relations. The development of model programs in these areas will be advantageous.



3.



The FSP must provide two on-site Food Service Managers, one at each location to provide consulting and direction for the food services program and to implement cooperatively agreed upon upgrades.



4.



All proposals shall be valid and may not be withdrawn for ninety-days (90) after submission.
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5.



The FSP will appoint two Head Cooks, one at each location. The qualifications of the Head Cook must substantially meet the requirements contained within the job description listed in Exhibit J.



SECTION III: BACKGROUND INFORMATION AND SPECIFICATIONS The successful FSP shall conduct the food service program in a manner which best fulfills the following program and upgrade objectives: 1.



Serve, on such days and at such times as requested by D219: a.



Breakfasts, including combination meals (as indicated in Exhibit N) for students on free or reduced breakfast, on a paid basis and a la carte.



b.



Lunches, including combination meals (as indicated in Exhibit N) for students on free or reduced lunch, on a paid basis and a la carte.



c.



Other foods as agreed upon by the FSP and D219, pursuant to applicable regulatory requirements.



2.



Provide an appealing and nutritionally sound combo meal and a la carte food program for students and staff where the quality of service and food are highly important.



3.



Promote nutritional awareness whenever the FSP can interface with D219 programs, and collaborate with D219 third-party vendors.



4.



Increase participation at all levels of our program by improving food quality at the service point, by knowledge of existing equipment and facilities, by seeking student and parent input, by successful menu variation and planning, by using best practices in marketing techniques and by a strong emphasis on public relations.



5.



At each school, provide an experienced Food Service Manager, staff and structure, in order to maintain a high level of service and quality ensuring that D219's school food program is of a consistent high quality and is highly regarded by students, staff and the public.



6.



Establish a formal structure to routinely and continuously gather input from students, staff and the public about food services. Establish a formal structure to routinely and continuously gather input from FSP employees to ensure the most effective and efficient operation possible.



7.



Establish and conduct management and staff training programs which will ensure staff development, proper supervision and consistent quality control both in production and service.



8.



Serve free, reduced price and paid meals to children designated by the D219.



9.



Maintain individual student food service account balances.



10. Meet the criteria and goals outlined in the Sustainability Strategy (Exhibit K). 11. Cooperate fully with D219 to provide all documents related to the food service program, as determined to be needed by D219, to ensure compliance with the terms contained in this request for proposals. These documents include, but are not limited to: supply chain invoices, supply chain contact information, sanitation records, audited financial statements, nutritional information, standardized recipes, employee policies, and compliance documents related to laws or regulations required under this request for proposals. D219 shall keep documents confidential to the extent they qualify under one or more of the exemptions in Section 7 of the Freedom of Information Act, 5 ILCS 140/7. SCOPE AND PURPOSE 1.



D219 A.



D219 shall monitor the food service through regular on-site reviews to include the inspection of meals, food preparation, storage and service areas, sanitation practices, procedures to implement the Sustainability Strategy (Exhibit K), and procedures for accurately counting and claiming
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meals.



2.



B.



D219 shall approve all a la carte items and the prices charged for those items in advance of the sale by the FSP. Price increases during the renewal term will be limited to a maximum of 3% unless extraordinary circumstances warrant a greater increase on a select item(s).



C.



D219 shall distribute and collect the letter and household applications for free and reduce price meals and determine the eligibility of students for meal benefits.



D.



D219 shall verify applications for free and reduce price meals and conduct any appeals or hearings for eligibility determinations.



FSP A.



The FSP shall be an independent contractor and employees of the FSP are not employees of D219.



B.



The FSP, as an independent contractor, shall have the exclusive right to operate the food service program in cooperation with D219.



C.



The food service program shall be operated and maintained as a benefit to D219 students, faculty and staff.



D.



The FSP shall promote nutrition-health education as required by the School Wellness Policies Act 105 ILCS 5/2-3.137; as amended from time to time.



E.



The FSP shall receive for its service the revenues from the food service program and shall pay all expenses of the food service program including the guaranteed amount to D219.



F.



D219 reserves the right to maintain present food and vending machines in its facilities.



G.



The FSP shall conduct the food service program to ensure compliance with applicable rules and regulations of the Illinois State Board of Education and other regulatory agencies.



H.



The FSP shall comply with the meal specifications as outlined in Exhibit N.



I.



The FSP shall comply with the applicable specifications outlined in the Sustainability Strategy (Exhibit K).



SPECIFICATIONS 1.



2.



Food service program A.



FSP shall be responsible for all expenses associated with the operation of the food service program including, but not limited to, on-site costs, labor, all food costs, administrative, management or other fees. Individual program expenses are designated in Exhibit A.



B.



The FSP shall submit a recommendation for price changes in March of each year; earlier if requested by D219. D219 shall retain ultimate control over meal prices, and other appropriate elements of the food service program. Price increases during the renewal term will be limited to a maximum of 3% unless extraordinary circumstances warrant a greater increase on a select item(s).



C.



D219 does not participate in the National School Lunch Program or School Breakfast Program.



D.



The FSP shall operate the program to meet all requirements contained in this Request for Proposals, including the criteria and goals contained in the Sustainability Strategy (Exhibit K).



Performance Performance Bond: At D219’s discretion and as a condition of entry into this contract, the successful FSP is required to provide to D219 a performance bond equaling 25% of the anticipated annual sales of the program. The cost of the performance bond shall be listed as a separate line item in the proposal. This performance bond will guarantee the FSP's faithful performance of all terms of the contract throughout the life of the contract.
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3.



D219 and FSP Responsibilities A.



B.



Equipment – D219 1.



D219 shall be responsible for any losses that may arise due to equipment malfunction or loss of electrical power not within the control of the FSP.



2.



D219 will provide a physical inventory of supplies and equipment available for use by the FSP.



3.



D219 shall not be responsible for loss or damage to equipment owned by the FSP and located on D219’s premises, unless loss or damage is caused by employees of D219.



4.



D219 shall furnish and install any equipment or make any structural changes needed to comply with Federal, State and local laws. It is the responsibility of the FSP to provide D219 with a list to be in compliance.



5.



D219 must give prior written approval and have final authority for the purchase of equipment used for storage, preparation, serving, or delivery of school meals.



6.



D219 will supply and install systems and reports to monitor the energy and water consumption to specific areas. The FSP will be expected to reduce energy and water consumption to comply with the Sustainability Strategy as well as D219 policies and procedures.



7.



D219 is in the process of acquiring a dishwasher for each school, which are expected to be installed by October 15, 2012. FSP shall purchase and supply compostable serving ware until the time dishwashers are installed and operable.



Equipment - FSP 1.



All food preparation and serving equipment owned by D219 shall remain on D219 premises.



2.



The FSP shall notify in writing D219 of any equipment belonging to the FSP on D219 premises within ten (10) days of its placement on the D219 premises.



3.



The FSP shall recommend to D219 the purchase of new or replacement equipment as needed.



4.



The FSP shall account for and protect all equipment from pilferage or destruction.



5.



The FSP shall operate and care for all equipment and food service areas (walls, windows, lights, etc.) in a clean, safe and healthy condition in accordance with standards acceptable to D219 and comply with all applicable laws, ordinances, rules and regulations of Federal, State and local authorities.



6.



The FSP and D219 shall inventory the equipment and supplies owned by D219 at the beginning of the school year and the end of the school year, including but not limited to flatware, trays, chinaware, glassware, kitchen utensils. The FSP will be responsible for correcting any discrepancies that are not the result of normal wear and tear within 30 days of the end of the school year inventory.



7.



The FSP shall surrender all equipment and furnishings in good repair and condition to D219 upon termination of the contract, reasonable wear and tear excepted.



8.



The FSP shall maintain the inventory of expendable equipment necessary for the food service and at the inventory level as specified by D219. The FSP is responsible for the purchase of all such expendable equipment.



9.



The FSP must receive prior written approval from the D219 Chief Financial Officer and D219 shall have final authority for the purchase of equipment used for storage, preparation, serving, or delivery of school meals.
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10. The FSP shall be required to provide closed topped sanitary vehicles for the purpose of transporting meals to satellite locations. 11. Along with the D219 Chief Financial Officer, the FSP shall perform a review of the condition of the equipment within one (1) week of the start of the 2012-13 school year, and within one (1) month of renewal of the contract, if applicable. C.



Repairs – D219 D219 will be responsible for:



D.



1.



Maintenance of equipment in need of repair, except when damages result from the use of less than reasonable care by FSP employees as determined by D219.



2.



D219 shall be responsible for repairs to all permanent fixtures such as faucets, lights, sewers, air conditioning, heating and all other electrical work not considered food equipment.



Repairs - FSP The FSP will coordinate the repair or replacement of any equipment not functioning properly with the D219 Chief Financial Officer. FSP will be responsible for repair or replacement of any equipment that is not functioning properly due to FSP employee negligence or misuse.



E.



F.



Use of Facilities – D219 1.



D219 shall furnish at its expense, space, light, heat, power, hot and cold water and other utilities as are necessary for the operation of the food services to be furnished hereunder.



2.



D219 shall make available to the FSP, areas of the premises agreeable to both parties in which the FSP shall render its services. Such area shall be reasonably sufficient for operating an efficient food service program.



3.



D219 shall return facilities and equipment to the FSP in the same condition as received when D219 uses the facilities for extra-curricular activities.



4.



D219 may request of the FSP, additional food service programs, however, D219 reserves the right, at its sole discretion, to sell or dispense any food or beverage, or allow use of the facility by outside groups, before or after D219’s regularly scheduled lunch or breakfast periods, provided such use does not interfere with the operations of the school lunch or breakfast programs.



5.



D219 shall have unlimited access to all areas used by the FSP for purposes of inspections and audits.



Use of Facilities – FSP 1. The FSP shall not use D219’s facilities to produce food, meals, or services for other organizations without D219’s written approval. 2.



G.



The FSP may only use D219 facilities for preparation of food to be served at Niles West, Niles North and Niles Central.



Sanitation/Safety – D219 1. D219 shall remove all garbage and trash from each high school after it has been placed in the designated areas by FSP. 2.



D219 shall be responsible for cleaning the floors in the dining areas.



3.



D219 shall be responsible for cleaning of ducts and hoods above the filter line.



4.



D219 shall clean the dining/cafeteria area, including tables, chairs, and floors during and after the meal service.



5.



D219 shall be responsible for pest control.
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6.



H.



4.



D219 will purchase environmentally-friendly cleaning products meeting Green Seal standards and the FSP will be expected to exclusively use such products that meet Green Seal standards such as detergents (soaps) as described and outlined in the Sustainability Strategy (Exhibit K). The FSP shall use cleaning products efficiently and record daily usages. All records must be made available for D219 to review upon request.



Sanitation/Safety - FSP 1. The FSP shall remove garbage and trash from the dining, serving and kitchen areas and place in designated areas. 2.



The FSP shall clean all kitchen and serving areas daily to the satisfaction of building administration, including but not limited to sinks, counters, grease traps, tables, chairs, flatware, utensils, walls, floors, light fixtures, and window coverings.



3.



The FSP shall operate and care for all equipment and food service areas in a clean, safe, and healthy condition in accordance with standards acceptable to D219 and comply with all applicable laws, ordinances, regulations, and rules of federal, state and local authorities.



4.



The FSP shall maintain safety programs for employees as required by Federal and State rules and regulations.



5.



The FSP will provide sanitation standards covering housekeeping, preparation, storage, employees and equipment. The FSP will also make adjustments to practices and operation of equipment as required by D219 and applicable rules and regulations.



6.



The FSP shall cooperate in any D219 recycling program efforts, with annual targets of waste reduction and diversion as outlined in the Sustainability Strategy (Exhibit K).



7.



For laundry and linen, the FSP will make every effort to comply with the Sustainability Strategy (Exhibit K) regarding the use of environmentally responsible cleaning services.



8.



The FSP will assist D219 in measuring the Waste Management produced by the FSP as outlined in the Sustainability Strategy (Exhibit K). Additionally, the FSP will be expected to measure, with assistance from D219, and reduce the overall waste produced on an annual basis.



9.



During the lunch period, the FSP shall provide an employee at each high school to assist with the waste separation process in the cafeteria, such as replacing dirty bus tubs containing reusable serving ware with clean bus tubs, and removing food scrap buckets and other waste from dining areas and bringing to designated area.



FSP Employees It is expected that all current food service employees shall be offered positions in D219 food service operations by the successful FSP and can be employees of the FSP. A.



The FSP is expected to provide training and development programs for its employees at each school.



B.



The FSP is expected to maintain staffing sufficient to meet the needs of the food service program. 1.



The FSP shall have the sole responsibility to compensate its employees, including all applicable taxes, insurances and Workers' Compensation. All FSP employees shall comply with D219 policies and procedures.



2.



The FSP and its employees shall comply with all wage and hours of employment requirements of Federal and State law.



3.



All employees of the FSP shall be paid in accordance with the Fair Labor Standards Act, as amended and any other applicable statutes.



4.



The FSP shall conduct civil rights training for all food service employees, including front
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line staff, on an annual basis. Civil rights training must include: • • • • • • • • •



Collection and use of data Effective public notification systems Complaint procedures Compliance review techniques Resolution of noncompliance Requirements for reasonable accommodation of persons with disabilities Requirements for language assistance Conflict resolution Customer service



5.



The FSP shall instruct its employees to abide by the policies, rules and regulations, with respect to its use of D219 premises as established by D219 from time to time and which are furnished in writing to the FSP.



6.



D219 may request in writing the removal of an employee of the FSP who violates health requirements or conducts himself/herself in a manner, which is detrimental to the physical, mental, or moral well-being of students or staff.



7.



In the event of the removal or suspension of any employee, the FSP shall immediately restructure its staff without disruption in service. The FSP shall conduct periodic training for all food service employees. A copy of the training and development program should be provided with the proposal. The FSP shall ensure, at its own expense, required fingerprintbased criminal history record checks are conducted on all FSP employees assigned to D219 and results are provided to D219 per School Code of Illinois, 105ILCS 5/10-21.9. Before any FSP employee begins to work on D219 premises, the FSP shall provide a list of such individuals.



8.



The FSP shall provide D219 with a list of its personnel policies and periodic certified payroll when requested.



9.



For each FSP employee, the FSP shall perform periodic checks of the Statewide Sex Offender Database, as authorized by the Sex Offender Community Notification Law (730 ILCS 152/101 et seq.), and the Statewide Child Murderer and Violent Offender Against Youth Database, as authorized by the Child Murder and Violent Offender Against Youth Notification Law (730 154/75/105). All results must be provided to D219.



10. D219 shall submit to the FSP a current schedule of employees, positions, assigned locations and hours of work. See Exhibit B. The positions indicated on Exhibit B do not necessarily reflect the required staffing pattern for the 2012-2013 school year. 11. The FSP and D219 shall mutually agree upon staffing patterns. The FSP shall provide an organization chart of all FSP employees working on the D219 account. Such chart shall be provided to D219 before the first day of student attendance. Attached to the organization chart must be a job description for each position and work schedules for each employee. FSP must submit updated documents required in this section within 1 week of any change. 12. The FSP shall ensure that all individuals performing services on the FSP’s behalf on D219 premises shall be administered tuberculosis screening prior to performing such services, and shall ensure that all such individuals comply with all requirements established by the Illinois Department of Public Health. 13. All FSP employees assigned to work on D219 premises shall be instructed on the use of all emergency values, switches, and fire and safety devices in the kitchen and cafeteria areas. 14. The use of student workers or students enrolled in vocational classes in the food service shall be mutually agreed upon. 15. The FSP shall conduct periodic training on various food services related topics for all FSP
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employees including sustainability training as outlined in the Sustainability Strategy (Exhibit K) and allow D219 third-party vendor to provide training to FSP employees. 5.



6.



Free and Reduced Meal Policy A.



The written policy of D219 requiring feeding of needy children, free or at reduced price, shall apply to the FSP’s food service operation. The policy is on file in the District website. D219 shall be responsible for implementation of this policy.



B.



The FSP will be responsible in implementing policies covering free and reduced meals programs for those students designated by D219 as meeting Federal and State agency requirements for those programs. All such meals shall be served and accounted for in a manner approved by D219 so as to protect the anonymity of the recipients. Meals shall be served and proper, accurate pupil participation records shall be maintained by the FSP. Statistics indicating paid, free and reduced lunches and breakfasts served for 2011-2012 are included in Exhibit C.



C.



The cost of free and reduced meals is to be absorbed by the FSP. The FSP must account for free and reduced meals in their financial proposal.



D.



The FSP must provide “combo” meals and offer those combo meals to students on free or reduced price lunch. Combo meal components are outlined in Exhibit N.



Prices/Portion The FSP shall recommend meal prices and portions for approval by D219. The FSP shall not alter the prices once approved without prior notice and approval by D219. Included is a price list (Exhibit E) to be used as a guide by the FSP in making recommendations for pricing.



7.



8.



Meals A.



The FSP shall provide condiments as needed.



B.



The FSP shall use D219 facilities for the preparation of food to be served in the designated attendance units.



C.



The FSP shall provide, upon request by D219, menus to be reviewed.



D.



The FSP is required to provide four food stations for the lunch period, offering at each stations one combo meal and other a la carte items. The FSP is required to offer two combo meals for breakfast. These combo meals must be served to students that qualify for free or reduced price meals and must also be offered on a paid basis. Combo meal components are outlined in Exhibit N.



E.



The FSP shall strive to produce healthier, diverse 21-day menus following the structure in Exhibits F1 and F2.



F.



The FSP shall prepare and deliver “combo” meals to the satellite location – Niles Central.



Quality of Food Program A. The FSP will provide a quality food program that meets the criteria requirements put forth in the Sustainable Strategy (Exhibit K) and applicable D219 policies. B. Food must comply with the D219 Cafeteria Philosophy and Menu Guidelines (Exhibit M) and Wellness Policy (Exhibit G), both of which may be revised at the discretion of D219. C. The FSP shall communicate nutritional values of foods served in a format this is clear and understandable to students, faculty and staff. The communication shall be done in a means that is received by students, faculty and staff.



9.



Accounting and Reporting Systems A.



The FSP shall provide D219 with a year-end statement, sixty (60) days after the close of the school term.



Food Service Rental/Provider RFP



Page 11 of 59



10.



B.



The FSP shall conduct the day-to-day operations and shall receive all revenues and pay all expenses of the program, unless indicated elsewhere in this RFP.



C.



The FSP shall retain all records relating to the initial contract and all subsequent renewals for a period of three years either from the date the final contract renewal period has expired, receipt of final payment under the contract is recorded, or after D219 submits the final Claim for Reimbursement for the final fiscal year of the contract, whichever occurs last.



D.



All records must be available for a period of time specified above for the purpose of making audits, examinations, excepts, and transcriptions by representatives of D219, and other governmental entities with monitoring authority at any reasonable time and place. If audit findings have not been resolved, the records shall be retained beyond the specified period as long as required for the resolution of the issues raised by the audit.



E.



The FSP shall make payments to D219 for the rental guarantee on a monthly basis.



F.



D219 shall be allowed access to records or systems to verify revenues on a daily basis.



Involvement of Students, Staff, and Patrons A. The FSP shall provide time for regular meetings between the Food Service Manager, Head Cook and Chief Financial Officer or designee, and other staff and students to determine ways to improve the program. B.



The FSP will attend all meetings scheduled by the Chief Financial Officer or designee when food service matters are on the agenda or participation is requested.



11.



Nutrition Education The FSP shall promote the nutritional education aspects of D219's food service program and cooperate in the efforts of D219 to coordinate these aspects with classroom instruction in accordance with D219’s Wellness Policy (Exhibit G).



12.



Licenses, Fees, Taxes A. Throughout the entire contract period and all subsequent renewals, the FSP shall obtain and maintain all applicable licenses, permits, and health certifications required by federal, state and local law.



13.



B.



The FSP shall have state or local health certification for any facility outside D219 in which it proposes to prepare meals, if applicable, and must maintain this health certification for the duration of the contract.



C.



The FSP and all affiliates shall collect and remit Illinois Use Tax on all sales of tangible personal property in the State of Illinois in accordance with Section 10-20.21(b) of the School Code (105 ILCS 5/10-20.21(b)) and the Illinois Use Tax Act (35 ILCS 105/1 et seq.). The FSP certifies that it is not barred from bidding or entering into this contract under Section 1020.21(b) of the School Code and that D219 may declare this contract void if this certification is false.



D.



The FSP shall comply with all building rules and regulations.



Insurance The FSP shall obtain and keep in force, during the terms of the Agreement, for the protection of the FSP and D219, Commercial General Liability Insurance or equivalent with limits of not less than $1,000,000 per occurrence, and $2,000,000 in the aggregate, combined single limit for bodily injury, personal injury and property damage liability coverage shall include the following: all premises and operations, products/completed operations (for a minimum of two (2) years following completion), independent contractors, separation of insureds, defense and contractual liability. Policy shall not exclude sexual abuse/molestation coverage. Niles Township High School District 219 and the Niles Township High School District 219 Board of Education shall be named as additional insureds on a
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primary, non-contributory basis for any liability arising directly or indirectly from Services. Coverage shall not be excluded because of the contractor’s negligence. The FSP shall obtain and keep in force, during the term of the Agreement, for the protection of the FSP and D219, Commercial Automobile Liability Insurance. The FSP shall maintain automobile liability insurance with a limit of not less than $1,000,000 per occurrence for bodily injury and property damage. The FSP shall obtain and keep in force, during the term of the Agreement, for the protection of the FSP and D219, Excess Liability Insurance. The FSP shall maintain excess liability with a limit of not less than $2,000,000 each occurrence. Excess Liability Insurance shall overlay FSP’s Commercial General Liability Insurance, Commercial Automobile Insurance, and Employer Liability Insurance. The FSP shall obtain and keep in force, during the term of the Agreement, for the protection of the FSP and D219, Workers’ Compensation and Employer’s Liability Insurance. The Employer’s Liability Insurance shall not be less than $1,000,000 each accident for bodily injury by accident or $1,000,000 each employee for bodily injury by disease. The FSP waives all right against D219 and its agents, officers, directors, and employees for recovery of damages to the extent these damages are covered by the Commercial General Liability, Commercial Automobile Liability, Excess Liability, Workers Compensation and Employers Liability obtained pursuant to the requirements of this agreement. Such insurance shall be primary and is not in addition to, or contributing with any other insurance carrier by D219. The FSP will provide D219 with certificates of insurance for all coverage listed herein, naming D219 as an additional insured, evidencing required coverage and limits of coverage not less than ten (10) days prior to the inception date of this agreement. All insurance companies must be rated AV1 or better by the current Best’s Rating Guide and approved by D219. D219 shall keep its buildings, including the food service, its contents, and other property insured against loss or damage by fire, explosion and similar casualties. During the terms of the Agreement, D219 may have access to or become acquainted with various trade secrets and confidential information of the FSP, including recipes, dietary surveys and studies, management guidelines and procedures, operating manuals, and similar complications and documents regularly used in the operations of the business of the FSP. D219 shall not disclose any of the FSP’s trade secrets or confidential information, directly or indirectly, during or subsequent to the term of this Agreement. To the fullest extent allowed by law, FSP agrees to indemnify, defend, reimburse, save and hold D219 harmless against any and all liabilities, costs, damages, expenses, claims and fees (including reasonable attorney's fees), that D219 might incur arising out of or related in any way to FSP performance of its obligations under this Agreement. FSP shall maintain Commercial Liability Insurance with contractual liability coverage specifically insuring FSP's indemnification obligation contained in this section. 14.



Termination A.



This contract is effective for a one-year period commencing August 6, 2012 through June 30, 2013. This contract may be renewed for four additional one-year (1) terms. Subsequent renewal terms, if applicable, shall run from July 1 to June 30.



B.



This contract can be terminated by either D219 or FSP for cause upon sixty-day (60) written notification.



C.



D219 shall have the right to terminate this Agreement with or without cause by providing FSP with a ninety-day (90) written notice of D219's intent to terminate. Upon such termination, FSP
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shall be entitled to be paid for any services performed prior to the effective termination date. 15



Transition The FSP shall submit with its proposal a transition plan, which shall indicate the activities, procedures, costs, timetable and support personnel involved in the implementation of services.



16.



Financial All proposals shall be valid and may not be withdrawn for ninety-days (90) after submission. In preparing their proposals, FSP’s should state their capabilities and approach to operating such a program and they must indicate any conditions, qualifications or financial arrangements that are required to receive this guaranteed amount. All assumptions used in calculating the rental amount shall be clearly defined in the financial section of each proposal.



17.



Special and General Conditions A. The FSP will comply with the Special and General Conditions attached hereto and in all respects made a part of this Request for Proposal. B. The FSP shall adhere to all applicable statutes, and all related regulations prescribed by the Federal Government, the State of Illinois, the local Department of Public Health and D219 governing food services in public facilities. C. The FSP shall provide catering service for D219 functions when requested. The FSP must include detailed information about their catering programs and a sample menu, complete with prices. D. No alterations, changes or improvements shall be made to the areas granted to the FSP without obtaining prior written permission of D219 with the final decision as to alterations, changes or improvements reserved solely for D219. E. No provisions of this contract shall be assigned or subcontracted without prior written consent of D219. F. This solicitation/contract, exhibits, and attachments constitute the entire agreement between D219 and FSP and cannot be changed, extended orally, or altered by course of conduct, unless mutually agreed upon between D219 and FSP. No other contract will be signed by D219. G. It is further agreed between D219 and FSP that the exhibits, attachments, and clauses attached and designated are hereby in all respects made part of this contract. H. The FSP shall comply with Title VI of the Civil rights Act of 1964, as amended; USDA regulations implementing Title IX of the Education Amendments; Section 504 of the Rehabilitation Act of 1973; Age Discrimination Act of 1975; 7 C.F.R. Parts 15, 15a and 15b. I.



D219 and FSP shall comply with all applicable federal and state laws, standards, orders, or regulations, including but not limited to: a. The Clean Air Act (42 U.S.C. § 7401 et seq.), the Clean Water Act (33 U.S.C. § 1311-1330, § 1368), Executive Order 11738, and Environmental Protection Agency regulations (40 C.F.R. § 1.1 et seq.); b. Certification regarding lobbying pursuant to 31 U.S.C. 1352(Appendix A: 7 C.F.R. Part 3018); and c. Disclosure of Lobbying Activities pursuant to 31 U.S.C. 1352 (Appendix A: 7C.F.R. Part 3018).



J. The FSP certifies compliance with: a. Energy Policy and Conservation Act (Pub. L 94-163, 89 Stat.871); and b. The Department of Labor regulations (29 C.F.R. Part 5); and c. Executive Order 11246, entitled Equal Employment Opportunity, as amended by Executive Order 11375 and Department of Labor Regulation (41 C.F.R. Chapter 60). K. The FSP shall cooperate with D219 and outside organizations to ensure continued Leadership in
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Energy and Environmental Design (LEED) certification for Existing Buildings: Operations and Maintenance (EBOM). L. The FSP shall cooperate with D219 in coordinating food service with classroom and cafeteria booth instruction, including: • Local organic farm tours that engage students in hands-on farm activities while teaching them how farmers grow food and protect the natural environment; • Classroom food tasting and curriculum lessons that introduce students to varieties of fresh fruits and vegetables, their nutritional value, cultural issues, and cultivation methods; • Organic school gardens that engage students in growing food, provide a new context for eating healthy food, and offer a living classroom of nature’s life cycles; • Farmer visits to classroom that teach students about the farmer’s life, connect kids to farmers who grow their food, and nurture respect for growing and eating healthy food; • Chef cooking demonstrations that teach students how to make simple recipes that incorporate healthy and local farm food while developing an appreciation for food and the art of cooking; • Parent education that informs parents about healthy eating choices and makes the link between academic success, physical well-being, and eating habits at home; and •



School-based composting that completes the natural cycle of growing food, eating food, and converting waste into fertilizer for new food while creating a hands-on learning model for other eco-effective, school-based practices.



M. D219 requires the purchase of products in compliance with the D219 goals outlined in the Sustainability Strategy (Exhibit K) and the Wellness Policy (Exhibit G). Also, in support of those goals, the FSP should make every effort to purchase locally-produced products that meet these requirements while still adhering to all Federal and State requirements regarding full and open competition. N. Neither the FSP nor D219 shall be responsible for any losses if the fulfillment of the terms of the contract should be delayed by wars, acts of public enemies, strikes, fires, floods, act of God, or any acts not within the control of either the FSP or D219, and which by the exercise of due diligence it is unable to prevent. O. If any provision of this Agreement is held to be unenforceable by a court of competent jurisdiction, the remainder of this Agreement shall not be affected thereby and shall remain in full force and effect. P. Any legal action brought to enforce the terms of this Agreement shall be governed exclusively by the laws of the State of Illinois and venue shall only be proper in the Circuit Court of Cook County or the Federal District Court for the Northern District of Illinois. Q. The captions in this Agreement are for convenience and reference only and in no way define, limit or describe the scope of this Agreement or the intent of any provision hereof. R. This Agreement constitutes the entire Agreement between the Parties hereto and supersedes all prior written and oral understandings, representations, arrangements and agreements. S. If it becomes necessary to revise any part of this RFP, a written addendum will be emailed to all proposers. If D219 issues written addenda, such addenda shall become part of the contract documents. T. Terms, conditions, provisions, and undertakings of this Agreement shall be binding upon and inure to the benefit of each of the parties hereto and their respective successors and assigns. U. This Agreement may only be modified by written amendment, signed by both Parties. V. The FSP may not assign, subcontract, delegate or otherwise transfer this contract or any of its rights or obligations hereunder, nor may it contract with third parties to perform any of its obligations hereunder except as contemplated in this contract, without D219's express, prior



Food Service Rental/Provider RFP



Page 15 of 59



written consent. W. D219 shall not be liable for any costs incurred by bidders in responding to this Request for Proposals. X. The prevailing Wage Act (820 ILCS 130/5, as amended by P.A. 94-515) requires contractors, while participating on public works, to keep records of all laborers, mechanics, and other workers employed by them on the project and to submit this record monthly to the public body. The public body in charge of the project, including a school board, must keep these records for a period of not less than 3 years. These records (except an employee’s address, telephone number, and social security number) must be made available in accordance with the Freedom of Information Act. FSP shall be responsible for compliance with this Act. 18.



Rental of Facilities for Community Use D219 retains the right to rent food service facilities during non-school hours or weekends, provided that such rental does not interfere with the normal food service operation. When such activities take place, D219 may require that a member(s) of the food service staff designated by the resident manager be on duty.



19.



Submission of Proposal A. Proposers shall submit the proposal form provided by D219 and reflected as Exhibit H. B. Questions pertaining to clarification of the RFP must be made to D219 during the pre-bid conference, or in writing via email no later than 5:00 p.m. on Wednesday, August 1, 2012. All proposers will receive a document containing all questions and answers via email within twentyfour (24) hours after the pre-proposal conference. C. The FSP must submit two (2) copies of their entire proposal for review and examination.



20.



Acceptance of Proposal and Awards It is the intent of D219 to accept the proposal that will best promote the public interest and is most advantageous to D219 in accordance with Illinois law. The criteria in Section V and Exhibit L of this Proposal will be used to evaluate all proposals.



21.



Compliance with Public Bidding Laws A. The FSP hereby certifies that its officers, employees, and agents, are not barred from bidding and entering into the underlying contract as a result of a violation of the Bid Rigging or Bid Rotating provisions of the Public Contracts Section of the Illinois Criminal Code of 1961 (720 ILCS 5/33E-3, 33E-4) or otherwise under the Illinois School Code (105 ILCS 5/10-20.21). The FSP shall execute the certification attached hereto as Exhibit I and submit it with its proposal. B. The FSP asserts that it is not falsely representing that it is a minority owned business, female owned business, or a business owned by a person with a disability. C. The FSP shall at all times observe and comply with all laws, ordinances, regulations, and codes of the Federal, State, County, and other local government agencies, which may in any manner affect the preparation of proposals or the performance of the contract including, but not limited to, the Illinois Prevailing Wage Act, the Equal Employment Opportunity Act and the Illinois Criminal Code. In addition, the vendor must comply with the Illinois Human Rights Act and the equal employment opportunity provisions referenced by the Illinois Department of Human Rights regulations (44 Ill. Admin. Code 750.10). Such provisions are attached hereto as Exhibit I and shall be deemed incorporated into the Contract of the successful vendor.



SECTION IV: PROPOSAL FORMAT AND CONTENTS
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1.



Proposal Format and Contents Proposal must be concise and in outline format. Pertinent supplemental information should be referenced and included as attachments. All proposals must address the following: A. Letter of Transmittal The Letter of Transmittal should include: 1. An introduction of the FSP Company. 2. The name, address and telephone number of the person to be contacted, along with others who are authorized to represent the company in dealing with the bid. 3. An expression of the FSP's ability and desire to meet the requirements of the request for proposal. 4. Any other information not appropriately contained in the proposal itself should also be included. B. Executive Summary Provide an Executive Summary which: 1. Briefly describe the FSP's approach to the proposal and clearly indicates any options or alternatives. 2.



Indicate any major requirements that cannot be met by the FSP.



3.



Highlights the major features of the proposal and identifies any supporting information considered pertinent. Please consider the criteria in Section V and Exhibit L.



In short, the reader should be able to determine the essence of the proposal and generally how well it meets the requirements by reading the Executive Summary. C. Detailed Discussion This section should constitute the major portion of the proposal. Please include at least the following information. Please emphasize the criteria and discussion points in Section V and Exhibit L of this Request for Proposal. 1.



Basic Requirements a. The firm must be of sufficient size and expertise to furnish the resources needed to manage a school lunch program of approximately 5000 students. The qualification data shall be submitted by each vendor along with the sealed proposal. b. Company must be licensed to do business in the State of Illinois. c. The interested company must have be presently doing business with school districts. d. All proposals shall be valid and may not be withdrawn for ninety-days (90) after submission.



2.



Rental Guarantee – Pricing FSP must include the completed Rental Guarantee document (Exhibit H) and an overview on how the guaranteed rental amount was determined.



3.



Menu Selection, Food Quality and Portion Size a. Describe your philosophy for each of the following: 1. Menu selection 2. Food quality 3. Portion quantities b. Actual menus to be implemented. c. A list of Combo Meals and a la carte items and proposed prices similar to the format in



Food Service Rental/Provider RFP



Page 17 of 59



Exhibit E. d. Documents required in the RFP Responsiveness Criteria (Exhibit L) 4.



Management – Marketing – Training – Nutritional Programs a. Describe how you would implement changes to the staffing model (Exhibit B), if necessary. b. The FSP shall submit with its proposal a transition plan, which shall indicate the activities, procedures, timetable and support personnel involved in the implementation of services. c. Include the resume and background of any proposed candidates for the Head Cook positions. d. Include a table of company organization and a plan for the management, supervision and staffing proposed under this contract. e. Include the company organization including all positions that are non-school based.



5.



Past Performance - Involvement of Students, Staff and Patrons a. What is the FSP philosophy and plans regarding involvement of students, teachers, administrators and parents in program evaluation and selection of menus, discussion of nutritional issues, etc.? b. Include a list of all operations and locations where you are operating school food service. Give the length of time, name, address and telephone number of a contact person for each operation.



6.



Performance a. Provide a surety letter of intent or equal from a bonding company which demonstrates your company’s ability to acquire a performance bond for the amount of the contract should it be required. b. The cost of the bonds is the responsibility of the FSP.



SECTION V. EVALUATION OF PROPOSALS 1.



Proposal Evaluation Criteria Proposals will be evaluated by a committee against the criteria indicated in Section IV and in Exhibit L. Each area of the evaluation should be addressed in detail in the proposal. D219 retains the right to reject any or all proposals, either in part or in their entirety, and to waive any technicalities, if in its sole judgment, it will be in the best interest of D219 to do so.



2.



Oral Presentation An oral presentation by an FSP to supplement a proposal may be required in person or via phone. These presentations, if required, will take place the afternoon of August 6, 2012.



3.



Proprietary Information FSP’s are requested to mark any specific information contained in their proposal, which is not to be disclosed to the public or issued for purposes other than the evaluation of the proposals. Rental guarantee and service elements of the successful will not be considered proprietary.
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NILES TOWNSHIP HIGH SCHOOL DISTRICT 219 SUPPORTING DOCUMENTATION A)



Food Service Provider Cost Responsibility (2 pages)



B)



2011-2012 Food Service Staffing Pattern (2 pages)



C)



2011-2012 Lunch and Breakfast Data (1 page)



D)



Meal Service Times (1 page)



E)



Suggested Price List (2 pages)



F)



Sample 21-Day Menus for Breakfast and Lunch (2 pages)



G)



District 219 School Wellness Policy (2 pages)



H)



Rental Guarantee (1 page)



I)



Certifications (5 pages)



J)



Head Cook Job Description (4 pages)



K)



Sustainability Strategy (14 pages)



L)



RFP Responsiveness Criteria (1 page)



M)



Cafeteria Philosophy & Menu Guidelines (1 page)



N)



Nutrition Standards for Combo Meals (3 pages)
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EXHIBIT A Food Service Provider Cost Responsibility The FSP shall consider all the specifications as outlined in the Sustainability Strategy (Exhibit K) in determining costs associated with this section. The FSP shall pay those expenses as designated under “FSP Expense”. D219 shall pay those expenses as designated under “D219 Expense”. FSP Expense LABOR Payroll, Managers, and/or Supervisors Payroll, Full-, and Part-Time Workers Payroll, Cashiers Janitors (Except Janitors required to clean kitchen and serving areas) Drivers



D219 Expense



X X X X X



EMPLOYEE BENEFITS/COSTS—TO BE PAID BY EMPLOYER—MAY INCLUDE, BUT NOT LIMITED TO: Life Insurance – Medical/Dental Insurance Retirement Plans – Social Security Vacation – Sick Leave – Holiday Pay Uniforms Tuition Reimbursement Labor Relations Unemployment Compensation Workers Compensation Processing and Payment of Payroll



PARTY



DESIGNATED



FOOD Food Product Food Delivery Food Freight/Handling Costs Food Storage/Warehouse



X X X X



OTHER EXPENSES Accounting Bank Charges Data Processing Recordkeeping Processing and Payment of Invoices Equipment—Major Original Purchase Routine Maintenance Major Repairs Replacement
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X X X X X X



___ X X



AS



FSP Expense Equipment—Reusable (Trays, tableware, dishware, glassware, utensils) Original Purchase Replacement



D219 Expense



___X ___X X



Cleaning/Janitorial Supplies Insurance Liability Insurance Insurance on Supplies/Inventory Laundry and Linen Office Materials Paper/Disposable Supplies Pest Control Postage Printing Product Testing



X X X X X X X X X



Promotional Materials Taxes and License Telephone Local Long Distance



X X



Training Transportation



X X



Trash Removal From Kitchen From School Premises



X_



X X



X



Travel Required Requested



X X X



Utilities Vehicles



Food Service Rental/Provider RFP
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2011-12 Food Service Staffing Pattern



EXHIBIT B



*Health Insurance : Medical EE or E+S or E+F



School



Niles West Niles West Niles North Niles North Niles North Niles North Niles North Niles North Niles North Niles North Niles North Niles North Niles North Niles North Niles North Niles North Niles North Niles North Niles North Niles North Niles North Niles North Niles North Niles North Niles North Niles North Niles North Niles North Niles North Niles North Niles North Niles North Niles North Niles North Niles North Niles North Niles North Niles North Niles North Niles North Niles West



Position Food Service Director Sustainability & Wellness Director Niles West Food Service Manager Executive Chef Niles West Niles North Food Service Manager Executive Chef Niles North Cashier Cashier Cashier Cashier Cashier Cashier Cashier Cashier Cashier Cashier Cashier Supervisor Cook Cook Cook Cook Cook Cook Dishwasher Food Prep Food Prep Food Prep Food Prep Food Prep Food Prep Manager Server Server Server Server Server Server/Cashier Server/Cashier Server/Cashier Server/Cashier Server/Lead Utility Utility Cashier



Food Service Rental/Provider RFP



Hourly Pay



8.25 8.40 8.50 8.50 8.50 8.50 8.50 8.50 10.00 10.00 12.00 8.70 8.75 8.75 10.50 11.00 11.25 8.50 9.00 9.00 9.00 10.00 10.00 13.00 9.25 9.25 9.25 9.50 9.50 11.50 11.50 11.76 12.00 12.75 8.25 8.25 8.50



Average Weekly Hours



Annual Days



26.5 26.5 32.5 24 38 38 28.5 27.5 39.2 39.2 33.8 32 32 32 33.2 33.2 33.2 38.5 34.5 35 35 34.5 33.2 30 29.8 29.8 34.5 34.5 37.2 33.2 33.2 33 28.5 30 32 30 29.5
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180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180



Annual Open/Close Days



Benefits Y Y Y Y Y Y 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2 2



Y Y



Y



Y



Total Wages 52,000.00 52,000.00 28,000.00 48,000.00 28,000.00 48,000.00 7,870.50 8,013.60 9,945.00 7,344.00 11,628.00 11,628.00 8,721.00 8,415.00 14,112.00 14,112.00 14,601.60 10,022.40 10,080.00 10,080.00 12,549.60 13,147.20 13,446.00 11,781.00 11,178.00 11,340.00 11,340.00 12,420.00 11,952.00 14,040.00 9,923.40 9,923.40 11,488.50 11,799.00 12,722.40 13,744.80 13,744.80 13,970.88 12,312.00 13,770.00 9,504.00 8,910.00 9,027.00
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EXHIBIT B



*Health Insurance : Medical EE or E+S or E+F



School



Position



Niles West Cashier Niles West Cashier Niles West Cashier Niles West Cashier Niles West Cashier Niles West Cashier Niles West Cashier Niles West Cashier Niles West Cashier Niles West Cashier Supervisor Niles West Cook Niles West Cook Niles West Cook Niles West Cook Niles West Cook Niles West Cook Niles West Dishwasher Niles West Food Prep Niles West Food Prep Niles West Food Prep Niles West Food Prep Niles West Food Prep Niles West Food Prep Manager Niles West Manager Niles West Server Niles West Server Niles West Server Niles West Server Niles West Server Niles West Server/Cashier Niles West Server/Cashier Niles West Server/Cashier Niles West Server/Lead Niles West Utility Niles West Utility Minimum Initial Contract Term $ 1,189,424.16
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Hourly Pay 8.50 8.50 8.50 8.50 8.50 8.50 8.50 10.25 10.25 12.00 9.00 9.00 9.00 11.00 11.00 11.25 8.65 9.00 9.00 9.00 10.00 10.00 13.25 19.23 9.50 9.50 10.00 10.00 10.00 12.00 12.00 12.00 12.75 8.25 8.25



Average Weekly Hours



Annual Days



28.5 31.5 31.5 31.5 33.8 29.2 38.5 39.2 39.2 30 32 32 38.5 33.2 33.2 33.2 38.5 35 29.8 29.8 35.6 33.5 31.6 39.2 34.5 31.5 34.5 34.5 33 22.3 29 33.8 30 28 29
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180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180 180



Annual Open/Close Days



Benefits



2 2 2 2 2 2 2 Y 2 Y 2 Y 2 2 2 2 Y 2 2 2 2 Y 2 2 2 2 Y 2 2 2 Y 2 2 2 2 2 2 2 2 2 2 2 Total Anticipated Benefits $ 92,800.00



Total Wages 8,721.00 9,639.00 9,639.00 9,639.00 10,342.80 8,935.20 11,781.00 14,464.80 14,464.80 12,960.00 10,368.00 10,368.00 12,474.00 13,147.20 13,147.20 13,446.00 11,988.90 11,340.00 9,655.20 9,655.20 12,816.00 12,060.00 15,073.20 27,137.38 11,799.00 10,773.00 12,420.00 12,420.00 11,880.00 9,633.60 12,528.00 14,601.60 13,770.00 8,316.00 8,613.00 Total Wages $ 1,096,624.16



EXHIBIT C



2011-12 Lunch and Breakfast Data



Breakfast and Lunch is provided in accordance with the terms and conditions of the food service specifications within Niles Township District 219. Niles Central breakfasts and lunches are satellite. A La Carte equivalent units for the 2011-12 school year equaled 287,839.



Niles North Grade 9-12



Niles West Grade 9-12



2011-12



2011-12



Enrollment 2011-2012



Free Lunches Served



Reduced Lunches Served



2,184



80,732



4,677



2011-12



2011-12



Enrollment 2011-2012



Free Lunches Served



Reduced Lunches Served



2,607



92,739



5,371
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2011-12



2011-12



2011-12



Reduced Breakfasts Served



Free Breakfasts Served



78,347



1,109



14,008



2,449



2011-12



2011-12



2011-12



2011-12



Reduced Breakfasts Served



Free Breakfasts Served



1,226



14,231



Paid Lunches Served



Paid Lunches Served



48,817
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2011-12 Paid Breakfasts Served



Paid Breakfasts Served 1,745



EXHIBIT D



Meal Service Times



Faculty Cafeteria is open daily from 7:00 a.m. - 1:45 p.m.



Student Serving Times



Regular



Late Start



Breakfast



7:30



- 8:00



9:00



- 9:30



Lunch



9:44



- 10:26



10:57



- 11:31



Lunch



10:46



- 11:28



11:36



- 12:10



Lunch



11:33



- 12:15



12:15



- 12:49



Lunch



12:20



- 1:02



12:54



- 1:28



Lunch



1:07



- 1:49



1:33



- 2:07
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Suggested Price List



Exhibit E



The table below is included as an example for food stations and prices. The price for lunch reduced meal is $0.40. The price for breakfast reduced meal is $0.30. Price: CHICKEN STATION



Price: PIZZA/PASTA STATION



Combo Meal



$2-$2.75



Combo Meal



Chicken Patty Sandwich



$1.75



Pizza, Cheese or Vegetarian



$2.00



Drumstick



$1.00



Pizza w/Meat



$2.00



Chicken Tenders/ Sauce



$2.75



Bosco Sticks (2) w/sauce



$2.50



Chicken Breast Sandwich



$2.75



Calzone w/Meat & Marinara



$2.50



Chicken Quesadilla



$2.50



Cheese Tortellini w/Marinara



$2.50



Chicken Soup in Bread Bowl



$2.50



Pasta w/Marinara Sauce



$2.00



Chicken Wrap



$3.00



Macaroni & Cheese



$2.00



Combo Meal



$2-$2.75



Combo Meal



$2-$2.75



1/5 lb Burger with Cheese



$1.35



$3.50



1/4# Specialty Burger



$2.50



Burrito w/Meat & Toppings Nachos w/Cheese



1/4# Garden Burger



$2.50



Quesadilla



$2.50



Fries 5oz.



$1.25



Chicken Enchilada



$2.50



Curly Fries



$1.50



Taco Salad w/Meat



$2.50



Chicken or Beef Fajita



$2.50



SALAD STATION Combo Meal



$2-$2.75



GRILL STATION



Specialty Grill Sandwich



$2-$2.75



MEXICAN STATION



$2-$2.50



Panini Sandwiches



$2.50



Grilled Cheese



$1.25



Grilled Ham & Cheese



$2.00



Philly Steak Sandwich



$2.50



$1.50



Caesar Salad



$2.00



Combo Meal



$2-$2.75



Chicken Caesar Salad



$2.75



Made to Order Deli Sandwich 6" w/chips



$3.00



Garden Salad



$1.50



DELI STATION



Deli Sandwich Premade 6"



$2.50



Fresh Veggies with Dip



$1.50



Grab & Go Sandwiches, tuna, egg.



$2.50



Fresh Fruit cup



$1.00



Panini Sandwich



$2.50



OTHER A LA CARTE OPTIONS



Deli Wraps



$3.00



Bagel



$0.85



Pita Sandwich



$3.00



Cream Cheese



$0.40



Cereal only



$0.60



Sushi



$4-4.50



BREAKFAST Meal Combo



$1.50 - $1.75



Cereal w/Milk



$1.00



Cheese Sauce (2 oz)



$0.50



Waffle/Pancake (2)



$1.50



String Cheese



$0.50



French Toast (2) Oatmeal (12 oz) Yogurt (6 oz) Scrambled Eggs Omelet Hash Browns Breakfast Sandwich



$1.50 $1.00 $1.00 $1.00 $1.25 $0.75 $2.00



Granola/Snack Bar Muffin PB&J Sandwich Chips Side of Vegetables-Hot 4 oz. Soup 12 oz. w/2 crackers Brownie or Cake



$0.75 $1.00 $1.25 $1.00 $0.75 $1.50 $1.00



Sausage (2)



$0.75



Cookie



$0.50



Bacon (2)



$0.75



Garlic Bread



$0.50



Fresh Whole Fruit



$0.50
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BEVERAGES 100% Juice



$1-1.50



Hot Chocolate



$0.50



Soy Milk



$1.25



Bottle Water 0.5L



$1.00



Milk Carton



$0.50



Coffee 8 oz



$0.50
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(9th–12th Grade) Lunch 1 M/MA 2 oz. G/B 1 oz. 1 oz. Fruit 1 cup Veg



2 Baked Chicken Whole Grain Dinner Roll Seasoned Whole Grain Brown Rice 1/2 cup Fresh Apple 1/2 cup 100% Grape Juice 3/4 cup Sweet Potato Casserole 1/4 cup Green Beans



1 cup



3 Cheese (Sauce) Whole Grain Pasta—Macaroni



2 oz. 2 oz.



Cheese/Pepperoni (Pizza) Whole Grain Pizza Crust



1 cup



1/2 cup Peaches 1/2 cup Fresh Banana 1/2 cup Potato Rounds, Baked  1/2 cup Baby Carrots FF Ranch



1 cup



1/2 cup Fresh Orange Wedges 1/2 cup Grapes 1 cup Lettuce Salad* (Dark Green) 1/2 cup Corn FF Dressings



1 cup



1 cup



7 Meat (Spaghetti Sauce) Whole Grain Pasta—Spaghetti



Fruit



1 cup



Veg



1 cup



1/2 cup Fresh Banana 1/2 cup Pears 1 cup Lettuce Salad* (Dark Green) 1/2 cup Baby Carrots FF Ranch



4



2 oz. 2 oz.



6 M/MA 2 oz. G/B 2 oz.



Exhibit F1



21‐Day Cycle Menu



2 oz. 1 oz. 1 oz. 1 cup



11 Meat (Sloppy Joe) Whole Grain Bun



2 oz. 1 oz. 1 oz. 1 cup



Fruit



1 cup



1 cup Watermelon



Veg



1 cup



1/2 cup Potato Salad 1/2 cup Coleslaw



1 cup



M/MA 2 oz. G/B 2 oz.



Ground Turkey & LF Cheese (Ziti) Whole Grain Pasta—Ziti (Baked)



Fruit



1 cup



Veg



1 cup



1/2 cup Fresh Banana 1/2 cup 100% Apple Juice 1/2 cup Baked Potato Wedges 1/4 cup Corn 1/4 cup Sliced Tomatoes



Chicken/Cheese (Quesadilla) Whole Grain Tortilla Whole Grain Tortilla Chips 1/2 cup Pineapple Chunks 1/2 cup Orange Wedges 1/2 cup Three Bean Salad 1/2 cup Lettuce, Onion, Peppers Salsa



1 cup



9



10



2 oz. 2 oz.



Grilled Chicken (Caesar Wrap) Whole Grain Tortilla



2 oz. 2 oz.



Cheese (Grilled Cheese) Whole Grain Bread



1 cup



1/2 cup 100% Apple Juice 1/2 cup Fruit Cocktail 3/4 cup Baked Sweet Potato Fries 1/4 cup equivalent lettuce,  tomato, onion, pickles (garnish)



1 cup



1 cup Cantaloupe Wedges



1 cup



1 cup



1/2 cup Roasted New Potatoes 1/2 cup Sliced Cucumbers and Onions



1 cup



1/2 cup Pears 1/2 cup Peaches 1/2 cup Baked Beans  1/2 cup Corn



Hot Ham and Cheese (Pita) Whole Grain Pita Whole Grain Tortilla Chips 1/2 cup Fresh Orange Wedges 1/2 cup Pineapple Chunks 3/8 cup Beans (Fiesta Dip) 3/8 cup Celery Sticks  1/4 cup Carrot Sticks               FF Ranch



2 oz. 2 oz.



Meat & Cheese (Tacos) Whole Grain Tortilla



1 cup



1/2 cup Applesauce 1/2 cup Peaches 1 cup Lettuce Salad* (Dark Green) 1/2 cup equivalent shredded  lettuce, diced tomato (garnish)



1 cup



13



14



2 oz. 2 oz.



Grilled Chicken (Sandwich) Whole Grain Bun



1 cup



1/2 cup Fresh Apple 1/2 cup 100% Fruit Punch Juice 1/2 cup Sweet Potato Casserole  1/2 cup Broccoli, Steamed



2 oz. 2 oz.



Meat (Stir Fry) Whole Grain Brown Rice



2 oz. 2 oz.



Shredded Chicken (BBQ) Whole Grain Bun



1 cup



1/2 cup Fresh Pineapple Chunks 1/2 cup Pears 1/2 cup Oriental Veg (Stir Fry) 1/2 cup Broccoli and Cauliflower, Steamed



1 cup



1/2 cup Baked Cinnamon Apples 1/4 cup Raisins** 1‐1/2 cup Lettuce Salad* (Dark Green) 1/8 cup Diced Tomatoes 1/8 cup Shredded Carrots  FF Dressing



1 cup



17



1 cup



2 oz. 1 oz. 1 oz. 1 cup



Hamburger Whole Grain Bun



Meat (Chili) Whole Grain Oyster Crackers Whole Grain Dinner Roll 1/2 cup Mixed Fruit 1/2 cup Fresh Banana 1/8 cup Variety Beans (Chili) 1/2 cup Carrot Coins, Cooked 3/8 cup Green Peas 



16



5 Baked Chicken Tenders (meat) Tenders Whole Grain Breading Whole Grain Dinner Roll 1/2 cup Cinnamon Applesauce  1/4 cup Raisins** 1/2 cup Mashed Potatoes 1/4 cup  Green Peas 1/4 cup Carrot Coins, Cooked



2 oz. 2 oz.



12



M/MA 2 oz. G/B 2 oz.



1 cup



8 Oven‐Baked Fish Nuggets(meat) Nugget Whole Grain Breading Whole Grain Dinner Roll 1 cup Fresh Fruit Mix—Grapes, Blueberries, Strawberries 1/2 cup Potato Wedges, Baked 1/2 cup Green Beans



1 cup



2 oz. 1 oz. 1 oz. 1 cup



2 oz. 1 oz. 1 oz. 1 cup 1 cup



18



1 cup



15



1 cup



19 2 oz. 1 oz. 1 oz. 1 cup 1 cup



20 Beef (Burrito) Whole Grain Tortilla Whole Grain Tortilla Chips 1 cup Fresh Melon(s) 1/8 cup Variety Beans (Burrito) 3/8 cup Refried Beans 1/4 cup Tomatoes, Onion (Salsa) 1/4 cup Celery Sticks                FF Ranch



2 oz. 2 oz.



Hot Turkey and Cheese (Sub) Whole Grain Bun



1 cup



1/2 cup Sliced Kiwi 1/2 cup Red Grapes 1/2 cup Baked Sweet Potato Fries 1/4 cup Green Beans 1/4 cup Sliced Tomatoes  



1 cup



21 M/MA 2 oz. G/B 1 oz. 1 oz. Fruit 1 cup Veg



1 cup



Gr. Chicken & LF Cheese (Chef Salad) Whole Grain Croutons Whole Grain Soft Breadstick 1/2 cup Fresh Apple 1/2 cup 100% Orange Juice  1 cup Lettuce Salad* (Dark Green) 1/4 cup Shredded Carrots, Diced Tomatoes, Sliced Cucumbers
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*Leafy green vegetables: 1 cup counts as 1/2 cup vegetable equivalent **Raisins:  1/4 cup counts as 1/2 cup fruit equivalent Grains must meet the designated ounce equivalents per the menu guidelines. 8 oz. milk served daily per meal pattern requirements. Condiments to be included.



(Kindergarten–12th Grade) Breakfast 1  G/B



3



2 1 oz.



Hot/Cold



21‐Day Cycle Menu



Exhibit F2



4



5



Whole Grain Pancakes



1 oz.



Whole Grain Toast



1 oz.



Whole Grain English Muffin



1 oz.



Whole Grain Cereal



G/B or 1 oz.  M/MA



Turkey Sausage



1 oz.



Scrambled Eggs w/veggies



1/2 oz 1/2 oz



Egg   Lowfat Cheese



1 oz.



Fat‐Free Yogurt (1/2 cup)



F/V



1/2 c.



Fresh Blueberries



1/2 c.



Mushrooms, Red/Green Peppers,



1/2 c.



Orange Wedges



1/2 c.



Fresh Banana



1/2 c.



Fresh Apple



1/2 c.



100% Pineapple Juice



and Onions



1/2 c.



100% Apple Juice



1/2 c.



100% Grape Juice



1/2 c.



100% Fruit Punch Juice



Whole Grain Waffles



1 oz.



Whole Grain Cereal



1 oz.



Whole Grain English Muffin



1 oz.



Whole Grain Animal Crackers



1 oz.



Peanut Butter



Syrup



1/2 c.



6  G/B



G/B or 1 oz.  M/MA F/V



1 oz.



Whole Grain Cereal



Whole Grain Granola Bar



1 oz.



Whole Grain Apple Muffin



1/4 c.



Raisins*



1/2 c.



Pineapple



1/2 c.



Pears



1/2 c.



Peaches



1/2 c.



100% Orange Juice



1/2 c.



100% Apple Juice



1/2 c.



100% Grape Juice



1/2 c.



100% Fruit Punch Juice



2 oz.



Whole Grain French Toast



1 oz.



Whole Grain Cereal



1 oz.



Whole Grain Biscuit



1 oz.



Whole Grain Cereal



1 oz.



Whole Grain Toast



1 oz.



Fat‐Free Yogurt (1/2 cup)



1/2 oz 1/2 oz



Egg   Lowfat Cheese



1 oz.



Hard Boiled Egg



1 oz.



Scrambled Eggs w/veggies



1/2 c.



Mushrooms, Red/Green Peppers,



1/2 c.



100% Orange Juice



12



13



14



15



1/2 c.



Applesauce



1/2 c.



Fresh Banana



1/2 c.



Mixed Fruit



1/2 c.



Orange Wedges



1/2 c.



100% Pineapple Juice



1/2 c.



100% Orange Juice



1/2 c.



100% Apple Juice



1/2 c.



100% Grape Juice



17



18



Oatmeal



1 oz.



Whole Grain Cereal



Whole Grain Granola Bar



1 oz.



Whole Grain Blueberry Muffin



2 oz.



and Onions



19 Whole Grain Waffles



20



1 oz.



Whole Grain Cereal



1 oz.



Whole Grain Graham Crackers



2 oz.



Whole Grain Breakfast Muffin



1/4 c.



Raisins*



1/2 c.



Fresh Apple



1/2 c.



Peaches



1/2 c.



Cinnamon Apples



1/2 c.



Pineapple



1/2 c.



100% Pineapple Juice



1/2 c.



100% Orange Juice



1/2 c.



100% Apple Juice



1/2 c.



100% Grape Juice



1/2 c.



100% Fruit Punch Juice



1 oz.



Whole Grain Pancakes



Grains and meat/meat alternates  must meet the designated ounce equivalents per the menu guidelines.



Turkey Sausage



8 oz. milk served daily per meal pattern requirements.        *Raisins:  1/4 cup counts as 1/2 cup fruit equivalent.



The contractor is encouraged to incorporate low sodium products.   Condiments to be included.



21



G/B or 1 oz.  M/MA F/V



10



Cinnamon Apples



G/B or 1 oz.  M/MA



 G/B



9



100% Pineapple Juice



1 oz.



F/V



2 oz.



1/2 c.



16  G/B



    w/Low‐Fat Cream Cheese



1/2 c.



G/B or  M/MA F/V



8



Oatmeal



11  G/B



Whole Grain Bagel



100% Orange Juice 7



1 oz.



2 oz.



1/2 c.



Mixed Fruit



1/2 c.



100% Orange Juice
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EXHIBIT G Niles Township High School District 219



6:50 Page 24 of 3 Instruction



School Wellness The primary goals of the Niles Township High School District 219 wellness program are to promote student, faculty, and staff health and promote lifelong healthy habits. Student wellness, including good nutrition and physical activity, shall be promoted in the District’s educational program, school activities, and meal programs. This policy shall be interpreted consistently with Section 204 of the Child Nutrition and WIC Reauthorization Act of 2004. Goals for Nutrition Education The goals for addressing nutrition education include the following: • • • • • •



Schools will support and promote good nutrition for students, faculty and staff. Schools will foster the positive relationship between good nutrition, physical activity, and the capacity of students, faculty and staff to develop and learn. Nutrition education will be part of the District’s comprehensive health education curriculum. See Board policy 6:60, Curriculum Content. Strive to provide joint school and community recreational activities. Promote and encourage, verbally and through dedicated space and equipment, regular periods of moderate to vigorous physical activity for all students. Promote opportunities and encouragement for faculty and staff to be physically active and participate in a wellness program.



Staff Wellness Niles Township High School District 219 highly values the health and well-being of every faculty and staff member. The District will offer a staff wellness program that supports personal efforts by staff to maintain a healthy lifestyle through programs, information and motivational activities. Goals for Physical Activity The goals for addressing physical activity include the following: • Schools will support and promote an active lifestyle for students. • Physical education will be taught in all grades and shall include a developmentally planned and sequential curriculum that fosters the development of movement skills, enhances health-related fitness, increases students’ knowledge, offers direct opportunities to learn how to work cooperatively in a group setting, and encourages healthy habits and attitudes for a healthy lifestyle. See Board policy 6:60, Curriculum Content. • During the school day, all students will be required to engage in a daily physical education course, unless otherwise exempted. See Board policy 6:60, Curriculum Content. • The curriculum will be consistent with and incorporate relevant Illinois Learning Standards for Physical Development and Health as established by the Illinois State Board of Education. Nutrition Guidelines for Foods Available in Schools During the School Day Students will be offered and schools will promote nutritious food and beverage choices consistent with the current Dietary Guidelines for Americans and Food Guidance System published jointly by the U.S. Department of Health and Human Services and the Department of Agriculture. In addition, in order to promote student health and reduce childhood obesity, the Superintendent or designee shall establish such administrative procedures to control food sales that compete with the District’s non-profit food service in compliance with the Child Nutrition Act. Food service rules shall restrict the sale of foods of minimal
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nutritional value as defined by the U.S. Department of Agriculture in the food service areas during the meal periods. Guidelines for Reimbursable School Meals Reimbursable school meals served shall meet, at a minimum, the nutrition requirements and regulations for the National School Lunch Program and/or School Breakfast Program. Monitoring The Superintendent or designee shall provide periodic implementation data and/or reports to the Board concerning this policy’s implementation sufficient to allow the Board to monitor and adjust the policy. Community Input The Superintendent or designee will invite suggestions and comments concerning the development, implementation, and improvement of the school wellness policy from community members, including parents, students, and representatives of the school food authority, school administrators, staff members and the public.



LEGAL REF.:



Child Nutrition and WIC Reauthorization Act of 2004, PL 108-265, Sec. 204. Child Nutrition Act of 1966, 42 U.S.C. §1771 et seq. National School Lunch Act, 42 U.S.C. §1758. 42 U.S.C. §1779, as implemented by 7 C.F.R. §210.11. 105 ILCS 5/2-3.139. 23 Ill.Admin.Code Part 305, Food Program. ISBE’s “School Wellness Policy” Goal, adopted Oct. 2007.



CROSS REF.:



4:120 (Food Services)



ADOPTED:



March 22, 2010
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EXHIBIT H FOOD SERVICE PROVIDER RENTAL GUARANTEE



2012-13



$



2013-14



$



2014-15



$



2015-16



$



2016-17



$



Overview on how the guaranteed rental amount was determined:



Acknowledgement of Addenda Numbers



Acknowledgement of Addenda (Signature of Authorized Agent of Contractor) Firm Name: ___________________________________



By ________________________________ (Authorized Agent of Contractor)



___________________________________



___________________________________ Title
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EXHIBIT I



OTHER CERTIFICATIONS AND SUBMITTALS A.



All Vendors must complete and sign the following certifications and submit them with their proposals. FAILURE TO DO SO MAY RESULT IN DISQUALIFICATION. A.



Certificate of Compliance with Illinois Drug-Free Workplace Act



B.



Certificate of Compliance with Illinois Human Rights Act



C.



Bidder Eligibility Certification and Non-Collusion Affidavit



D.



Certificate Regarding Criminal Background Investigations



EMPLOYMENT AND LABOR PROVISIONS A.



In the employment and use of labor, the Contractor and his subcontractors shall conform to the Illinois Statutory requirements regarding labor and wages.



B.



Vendors / Contractors must conform to all Federal, State, Local, and OSHA regulations now in effect.
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EXHIBIT I



CERTIFICATE OF COMPLIANCE WITH ILLINOIS DRUG-FREE WORKPLACE ACT



______________________________ Contractor, having 25 employees, does hereby certify pursuant to Section 3 of the Illinois Drug-Free Workplace Act (30ILCS 580/3) that [he, she, it] shall provide a drugfree workplace for all employees engaged in the performance of work under the Contract by complying with the requirements of the Illinois Drug-Free Workplace Act and, further certified, that [he, she, it] is not ineligible for award of this Contract by reason of debarment for a violation of the Illinois Drug-Free Workplace Act.



Firm Name:



By (Authorized Agent of Contractor)
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EXHIBIT I



CERTIFICATE OF COMPLIANCE ILLINOIS HUMAN RIGHTS ACT



, Contractor, does hereby certify pursuant to Section 2-105 of the Illinois Human Rights Act, (775 ILCS 5/2-105) that [he, she, it] has adopted a written sexual harassment policy that includes at a minimum the following information: (i) the illegality of sexual harassment; (ii) the definition of sexual harassment under Illinois law; (iii) a description of sexual harassment, utilizing examples; (iv) an employer's internal complaint process, including penalty; (v) the legal recourse, investigative and complaint process available through the Department of Human Rights Commission; (vi) directions on how to contact the Department and Commission; and (vii) protection against retaliation as provided by Section 6-101 of the Illinois Human Rights Act.



Firm Name:



By (Authorized Agent of Contractor)
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EXHIBIT I



BIDDER ELIGIBILITY CERTIFICATION AND NON-COLLUSION AFFIDAVIT



720 ILCS 5/33E-11 requires that all contractors bidding for public agencies in the State of Illinois certify that they are not barred from bidding on public Contracts due to bid rigging or bid rotation. The following certification must be signed and submitted with bidder's bid proposal. FAILURE TO DO SO WILL RESULT IN DISQUALIFICATION OF THE VENDOR. ___________________________________________, as part of its bid on a Contract for (Name of Contractor) Food Service Provider/Rental, hereby certifies that said contractor is not barred from bidding on the contracts as a result of a violation of either 720 ILCS 5/33E-3 or 5/33 E4. The undersigned further certifies and affirms that this proposal was prepared independently for this project and that it contains no fees or amounts other than for legitimate execution of this work as specified, and that it includes no understandings or agreements in restraint of trade. Firm Name: ___________________________________



By ________________________________ (Authorized Agent of Contractor)



___________________________________



___________________________________ Title Subscribed and sworn to before me this _______ day of _________________, 20_____.



____________________________________ Notary Public
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EXHIBIT I



CERTIFICATION REGARDING CRIMINAL BACKGROUND INVESTIGATIONS Contractor hereby represents, warrants, and certifies that no officer or director thereof has any knowledge that any employee thereof has been convicted of committing or attempting to commit “Criminal Code of 1961,” 720 ILCS, Sections 5/11-6 (Indecent solicitation of a child), 5/11-9 (Public indecency), 5/11-14 (Prostitution), 5/11-15 (Soliciting for a prostitute), 5/11-15.1 (Soliciting for a juvenile prostitute), 5/11-19 (Pimping), 5/11-19.1 (Juvenile pimping), 5/11-19.2 (Exploitation of a child), 5/11-20 (Obscenity), 5/1120.1 (Sexual assault), 5/12-14 (Aggravated criminal sexual assault), 5/12-15 (Criminal sexual abuse), and 5/12-16 (Aggravated criminal sexual abuse), and/or those offenses defined in the “Cannabis Control Act,” 720 ILCS, 550/1 et. seq. (except the “Illinois Controlled Substances Act,” 720 ILCS 570/100 et. seq. and/or any offense committed or attempted in any other state or against the laws of the United States, which if committed or attempted in this State, would have been punishable as one or more of the foregoing offenses. Contractor further agrees that it shall not employ any person who have or may have direct, daily contact with the pupils of any school in the district, and for whom a criminal background investigation has not been conducted pursuant hereto, and further represents and agrees that all applicants for any such employment shall furnish with their applications the attached written “Authorization for Criminal Background Information” form authorizing the Board of Education to request a criminal background investigation of said applicant pursuant to Section 5/10-21.9 of the School Code of Illinois and to receive criminal history record information pursuant thereto to determine if the applicant has been convicted of committing or attempting to commit any of the criminal or drug offenses enumerated above. Contractor further agrees to submit with said authorization payment for any costs and expenses associated with the criminal background investigation. Contractor further represents, warrants, and certifies that no applicant for employment with respect to whom the criminal investigation reveals any conviction for committing and/or attempting to commit any of the above enumerated offenses shall be employed thereby in any position that involves or may involve contact with the students of the school district. This certification is executed on the date hereinafter indicated by the designated Contract or by its duly authorized officer. By __________________________________ Its __________________________________ Date _____________________, 20_______
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EXHIBIT J Niles Township High School District 219



Head Cook Job Description GENERAL PURPOSE The Head Cook at each building will serve as a full-time liaison between the school district (“D219”) and the food service management company (“FSP”). Oversee and evaluate Niles West (“NW”) or Niles North (“NN”) daily food preparation, menu planning and food procurement operations and activities in partnership with the food service vendor. Staffing will be the responsibility of the FSP. DISTINGUISHING CHARACTERISTICS The Head Cook is responsible for monitoring and overseeing NW or NN daily food preparation, menu planning, recipe development, and food procurement operations and activities. This work requires significant responsibility for menu and recipe development using local, regional, and/or organic food produce and products, which are tasteful and appealing to students and adhere to the nutritional requirements in Exhibit N. The Head Cook establishes, maintains and grows relationships with local and regional food industry partners, including restaurateurs, grocers, food manufacturers, and farmers/growers in order to: (a) achieve an increasing percentage of fresh, local and/or organic foods each contract term; (b) promote the overall goal of healthier food offerings for the students; and (c) expose students to community partners who value and promote health, nutrition and wellness. While duties and responsibilities are carried out with considerable independence within the framework of established policies, procedures and guidelines, the Head Cook will work in partnership with the FSP. ESSENTIAL DUTIES AND RESPONSIBILITIES The duties listed below are intended only as illustrations of the various types of work that may be performed. The omission of specific statements of duties does not exclude them from the position if the work is similar, related or a logical addition to this role. 1. Serve as chief advisor and liaison to the FSP operations and kitchen staff in order to consistently increase the healthfulness and appeal of food service offerings in the high school cafeterias. 2. Create and modify raw product specifications to be utilized with wholesale food providers and service vendors. 3. Plan and prepare menus in partnership with the FSP in order to provide quality, nutritionally balanced meals according to the nutritional guidelines (Exhibit N). Work with FSP staff to implement new menus, ensure menus are followed and that foods served are of the highest quality and taste standards; develop and test new recipes using fresh, local, regional, and/or organically produced food and products; recommend new and innovative menu items to introduce new foods to students, promote a varied diet and support nutrition promotions; meet with FSP staff to review ingredients, food preparation requirements and menus, and ensure requirements are met and issues resolved on a timely basis. 4. Establish, maintain and grow relationships with local and regional food industry partners, including restaurateurs, grocers, food manufacturers, and farmers/growers in order to (a) achieve an increasing percentage of fresh, local and/or organic foods each contract term; (b) promote the overall goal of healthier food offerings for the students; and (c) expose students to community partners who value and promote health, nutrition and wellness. 5. Partner with FSP to select, order and purchase food supplies, and culinary equipment; develop innovative strategies to ensure the use of local, fresh, seasonal and/or organically grown produce, products and
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ingredients from local farms as often as possible; set criteria for product selection and food item evaluation; develop and maintain strong working relationships with local farmers and purveyors; purchase, store and taste foods to ensure they are used in their prime; instruct staff on product stability issues; ensure foods and supplies are properly stored and rotated to ensure maximum freshness and minimize waste; identify and determine maturity and ripeness of produce; analyze and maintain food cost control and inventory records to determine improved methods for purchasing and utilization of food. 6. Partner with FSP staff to ensure a high performance, customer service-oriented work environment which supports achieving D219 objectives and service expectations; provide leadership and participate in programs and activities that promote a positive employee relations environment. 7. Assist in the auditing of the FSP production and purchasing in order to verify that the D219 goals and specifications are being met as per the contract (e.g., use of fresh, local and/or organic foods). 8. Stay abreast of food and nutritional developments specific to youth. 9. Enjoy working with students. 10. Develop and maintain a strong working relationship with the D219 culinary program in order to create, promote and facilitate active, hands-on opportunities to teach and engage the students. 11. Incorporate feedback from D219 administration, nutrition consultant, and/or student body regarding meals and environment. 12. Support and comply with any D219 sustainable practices and initiatives, including recycling and composting programs. 13. Prepare a variety of nutrition services reports and documents, and work with FSP staff and/or third-party vendor to ensure all required reporting is completed in a timely manner. OTHER DUTIES Represent D219 at community events; represent the food service program through public speaking, publications and the press as needed. QUALIFICATIONS Knowledge of: 1. Methods and techniques of overseeing and supervising large-scale nutrition service programs. 2. Principles of good nutrition, nutritional requirements and food values. 3. Uncompromising commitment to use of local (within 500 miles), seasonal, and/ or organic produce and products in compliance with the sustainability strategy. 4. Methods of quantity food preparation, service and storage, including safe and proper temperature of heated foods and cost controls. 5. Federal, state and local laws, regulations and court decisions applicable to assigned areas of responsibility. 7. Methods and practices of sanitary food handling and storage. 8. Methods of proper operation and maintenance of kitchen equipment. 9. Principles and practices of sound business communication. 10. Research techniques, methods and procedures. 11. Principles and practices of effective supervision. Ability to:
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1. Oversee, evaluate and make continuous improvement recommendations for NW or NN nutrition services operations and activities. 2. Support, inspire, and direct FSP staff with only dotted line reporting responsibility. 3. Utilize fresh products while minimizing spoilage and waste. 4. Organize and supervise menu planning and recipe preparation and testing. 5. Operate standard kitchen machines and equipment safely and efficiently. 6. Communicate clearly and effectively, both orally and in writing in order to present to students or community as needed. 7. Organize, set priorities and exercise sound independent judgment within areas of responsibility. 8. Exercise tact and diplomacy in dealing with sensitive and complex issues and situations. 9. Establish and maintain effective working relationships with D219 management, FSP, local farmers and food producers, vendors, students, the public and others encountered in the course of work. 10. Work at D219 school locations. Cooperate with D219 in monitoring raw product sourcing, production methods, and adherence to contract details according to D219 requirements. Education, Training and Experience: At least six years of progressively responsible experience in food preparation, menu planning and food service; or an equivalent combination of training and experience. High-volume environment experience preferred. Licenses; Certificates; Special Requirements: Certification in Food Service Sanitation from the State of Illinois. WORK ENVIRONMENT The work environment characteristics described here are representative of those an employee encounters while performing the essential functions of this job description. Reasonable accommodations may be made to enable individuals with disabilities to perform the essential functions. The Head Cook will be exposed to high temperatures, walking on damp surfaces and risk of cuts and burns. This individual will be required to operate large-scale kitchen equipment, tools and standard office equipment. The employee is frequently required to lift up to 50 pounds and over 100 pounds with assistance. The Head Cook also works in a school cafeteria where the noise level may be loud. Specific vision abilities required by this job include close vision, distance and peripheral vision, depth perception, the ability to distinguish basic colors and shades and the ability to adjust focus. While performing the duties of this job description, the Head Cook is regularly required to use written and oral communication skills; read and interpret data, information and documents; analyze and solve problems; use math/mathematical reasoning; perform highly detailed work under fast-paced changing, intensive deadlines, on multiple concurrent tasks; work with constant interruptions, and interact with D219 management, administrators, staff, local farmers and food producers, vendors, students, the public and others encountered in the course of work.
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EXHIBIT K



Sustainability Strategy GENERAL PURPOSE Niles Township High School District 219 (D219) is looking for systematically sustainable food service provider (FSP). What follows is a strategy with criteria and goals to be met by the FSP for each contract term, if applicable. The goals are separated into the categories of (A) Improve Quality of Food and NonFood Items, (B) Waste Management, (C) Increase Education and Awareness, (D) Engagement of Stakeholders and Community, (E) Energy, Water, and Air Quality, and (F) Policy and Planning. Following these categories, a list of definitions can be found. All goals will be met annually by the FSP as indicated. D219 third-party vendor (Beyond Green) will monitor the FSP’s ability to meet the goals on a regular basis. A.



Improve Quality of Food and Non-Food Items



All listed percentages of foods and non-food purchased are annual, based on cost to the FSP. FOOD 1. Goal: Scratch Cooked Food: 75% of all food served is scratch cooked food ((see Appendix A for definition of Scratch Cooked Food) ¾ Term 1: At least 50% of all food served is scratch cooked food ¾ Term 2: Increase scratch cooked food by 5% (total 55%) ¾



Term 3: Increase scratch cooked food by 5% (total 60%)



¾ Term 4: Increase scratch cooked food by 5% (total 65%) ¾ Term 5: Increase scratch cooked food by 10% (total 75%) 2. Goal: Local/Distance/Food Sourcing: 50% of all purchases will come from local sources (see Appendix A for definition of Local) ¾ Term 1: Establish sources of food and beverage purchases through existing vendors; Research and explore options of local procurement ¾ Term 1: At least 5% of procured food and non-food items are Local ¾ Term 2: Increase Local procurement by 10% (total 15%) ¾



Term 3: Increase Local procurement by 10% (total 25%)



¾ Term 4: Increase Local procurement by 10% (total 35%) ¾ Term 5: Increase Local procurement by 15% (total 50%) 3. Goal: Organic: 10% of all food and beverage purchases will be Organic (see Appendix A for definition of Organic) ¾ Term 1: Establish sources of food and beverage purchases through existing vendors; Research and explore options of Organic procurement ¾ Term 2: At least 5% of procured foods and beverages are Organic ¾ Term 3: Increase procurement of Organic foods and beverages by 5% (total 10%)



Food Service Rental/Provider RFP



Page 41 of 59



4. Goal: Meat (see Appendix A for definition of Meat): 25% of meat purchases will be Hormone- and Antibiotic-Free (see Appendix A for definitions of Hormone- and Antibiotic-Free) ¾ Term 1: Establish sources of food and beverage purchases through existing vendors; Research and explore options of hormone- and antibiotic-free meat procurement ¾ Term 1: At least 5% of procured meat is hormone- and antibiotic-free ¾ Term 2: Increase procurement of hormone- and antibiotic-free meat by 5% (total 10%) ¾ Term 3: Increase procurement of hormone- and antibiotic-free meat by 15% (total 25%) 5. Goal: Seafood: 100% of seafood meets criteria of sustainable seafood (see Appendix A for definition of sustainable seafood) ¾ Term 1: Establish sources of food purchases through existing vendors; Research and explore options of sustainable seafood procurement; ¾ Term 2: At least 50% of seafood procurement is sustainable ¾ Term 3: 50% of seafood procurement is sustainable (total 100%) 6. Goal: Dairy (milk): 100% of milk purchases will be Hormone- and Antibiotic-Free (see Appendix A for definitions of Hormone- and Antibiotic-Free) ¾ Term 1: Establish sources of food and beverage purchases through existing vendors; Research and explore options of hormone- and antibiotic-free milk and other dairy ¾ Term 2: At least 25% of all procured milk is hormone- and antibiotic-free ¾ Term 3: Increase procurement of hormone- and antibiotic-free milk by 25% (total 50%) ¾ Term 4: Increase procurement of hormone- and antibiotic-free milk by 25% (total 75%) ¾ Term 5: Increase procurement of hormone- and antibiotic-free milk by 25% (total 100%) 7. Goal: Dairy (cheese, butter, etc., excluding milk): 50% of all other dairy purchases will be Hormoneand Antibiotic-Free (see Appendix A for definitions of Hormone- and Antibiotic-Free) ¾ Term 1: Establish sources of food and beverage purchases through existing vendors; Research and explore options of hormone- and antibiotic-free milk and other dairy ¾ Term 2: At least 5% of procured dairy is hormone- and antibiotic-free ¾ Terms 3 through 5: Increase procurement of hormone- and antibiotic-free other dairy by 15% per Term (total 20%, 35%, 50%, respectively) 8. Goal: Teas, Juices, and Other Beverages: 50% of teas, juices, carbonated beverages, and other beverages (excluding water) served will not contain high-fructose corn syrup or “corn sugar” ¾ Term 1: Establish sources of food and beverage purchases through existing vendors; Research and explore options of beverages free of high fructose corn syrup or “corn sugar” (excluding water) ¾ Term 1: At least 25% of all procured beverages are free of high fructose corn syrup or “corn sugar” (excluding water) ¾ Term 2: Increase procurement of beverages free of high fructose corn syrup or “corn sugar” (excluding water) by 25% (total 50%) 9. Goal: Condiments Bulk purchasing: 90% of condiments purchased and served in bulk ¾ Term 1: Measure baseline of condiments; at least 15% of condiments shall be procured and served in bulk
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¾ Term 2 through 4: Increase condiments procured and served in bulk by 25% per Term (total 40%, 65%, 90%, respectively)



10. Goal: Vegetarian, vegan options: Minimum 1/4 of menu is vegetarian and/or vegan ¾ Term 1: 1/4 of entrée offerings are vegetarian and/or vegan (not limited to salads, snacks, beverages, and concessions) ¾ Term 2-5: 1/4 of entrée offerings are vegetarian and/or vegan (not limited to salads, snacks, beverages, and concessions) NON-FOOD 11. Goal: Dishwashers and other kitchen appliances purchased shall be Energy Star certified or equivalent. (D219 will be responsible for purchase of appliances.) ¾ Terms 1 through 5: An emphasis on efficient use of resources must be mandatory criteria for the purchasing of new or refurbished dishwashers and other kitchen appliances ¾ Term 1: D219 will research energy-efficient dishwashers based on quality and cost for Niles North and Niles West; D219 will install energy-efficient dishwashers at Niles North and Niles West 12. Goal: Utensils, Dishes, and Cups: 100% of serviceware is reusable (made of ceramic or durable plastic which can withstand dishwasher environment; if plastic is used, must be BPA-free, accompanied by a Statement of Conformance, see example: www.lakenusa.com/pdf/LAKEN_BPA_TEST_Document.pdf)



¾ Terms 1 through 5: 100% of serviceware will be reusable in Niles West and Niles North cafeterias. 12. Goal: Bulk purchasing (non-food): 90% of non-food items purchased and served in bulk ¾ Term 1: Measure baseline of non-food items ¾ Term 1: At least 15% of non-food items is procured in bulk ¾ Term 2: Increase bulk purchases by 15% (total 30%) ¾ Terms 3 through 5: Increase bulk purchases by 20% per Term (total 50%, 70%, 90%, respectively) 13. Goal: Cleaning products: Exclusive use of environmentally-friendly cleaning products (soaps, detergents, etc.) that meet Green Seal standards or comparable, for the purposes of cleaning dishes, kitchen equipment, cafeteria tables, exhaust/ventilation hoods, and other areas that are the responsibility of FSP. ¾ Terms 1 through 5: Use Green Seal certified (or comparable) cleaning products for use in D219 kitchens; use of such products must be recorded and made available to D219 ¾ Additionally, use of soaps and detergents for the purpose of washing dishes must be compared to cafeteria gross sales on a monthly basis 14. Goal: Disposable kitchen supplies: 100% of kitchen supplies such as wax paper/parchment paper, plastic wrap, deli sheets, aluminum foil and pastry bags shall be processed chlorine-free, unbleached, and/or contain recycled content. ¾ Term 1: Explore purchasing options for chlorine-free, unbleached, and recycled-content disposable kitchen supplies, based on quality and cost.
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¾ Terms 2 through 5: All disposable kitchen supplies shall be processed chlorine-free, unbleached, and/or contain recycled content. 15. Goal: Paper: All paper menus shall be printed on 100% post-consumer material or designated as environmentally preferable (see Appendix A for definition of Environmentally Preferable); contain 100% post-consumer material and processed chlorine free; or made from 100% agricultural residue fiber. ¾ Term 1: Explore purchasing options for environmentally preferable office paper, based on quality and cost; begin purchasing of environmentally preferable office paper for menus, policies, and other documents ¾ Terms 2 through 5: All paper menus shall be printed on office paper that is made of 100% postconsumer material and processed chlorine-free, or made from 100% agricultural reside fiber. 16. Goal: Linens and Uniforms: Minimum 10% leasing and/or purchasing of linens and clothing (uniforms, aprons, towels, napkins, etc.) which are organic; environmentally preferable; contain at least 50% postconsumer material; or contain at least 50% rapidly renewable material (see Appendix A for definitions) This goal introduces the option of expanding beyond the typical food and service ware for finding sustainable  materials. However, because it requires spending extra money, it is optional. 



¾ Term 1: Explore purchasing/leasing options for ‘environmentally-friendly’ linens, clothing ¾ Terms 2 through 5: Lease/purchase no less than 10% of linens and clothing that meet sustainable criteria by the end of Term 5 17. Goal: Linens and Uniforms (cleaning): 100% of Linens will be cleaned with environmentally-friendly cleaning services This goal applies to any FSP whose responsibility it is to have these items cleaned.  



¾ Term 1: Evaluate linen cleaning practices with existing vendors. Explore options of ‘green cleaning’ such as ‘“wet” dry cleaning’ that do not use perchloroethylene (PERC), trichloroethylene, and compounds containing phosphorous ¾ Term 1: Designate a percentage of linens and uniforms - no less than 5% - for use in testing the efficacy of ‘green cleaning’ options ¾ Terms 2 through 5: Upon successful testing of ‘green cleaning’ options and after conducting a costbenefit analysis, increase percentage of linens cleaned by ‘green cleaning’ options annually until at 100% 18. Goal: Printers and copiers replaced or purchased shall have the ability to print double-sided ¾ Terms 1 through 5: Double-sided printing must be mandatory criteria for replaced or purchased printers and copiers 19. Goal: Furnishings/Furniture: Apply criteria for sustainable products when purchasing any furnishings/furniture for kitchen and dining area, including: (D219 is responsible for purchase of all furniture and equipment.) •



Salvaged Material



•



Reused Materials



•



Recycled Material



•



Forest Stewardship Council (FSC) Certified Wood



•



Rapidly Renewable Materials



•



No added toxins for treatment of materials



This goal is being included to encourage foodservice facilities, especially those that are renovated or new‐builds, to  make environmentally responsible purchasing decisions when considering furnishings and building materials. 
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¾ Terms 1 through 5: Apply criteria for sustainable products when purchasing any furnishings/furniture B.



Waste Management



As with all systems, you cannot manage what is not measured. The FSP will be responsible for maintaining waste measuring systems in order to make authentic progress towards waste reduction and diversion. The FSP will be provided with measuring and monitoring tools to effectively establish these systems. At the end of each month, the FSP will be expected to provide D219 with documented records of these established and maintained waste measurement systems. An important distinction to make in setting standardized goals for sustainable waste management is the difference between reduction and diversion. Waste reduction does not include waste that is composted, donated, or recycled, whereas diversion does. Waste reduction is achieved by influencing the wastegenerating system to minimize these items (e.g., reducing the amount of packaging that comes into your door). Waste diversion, on the other hand, deals with refuse that has been created but will be redirected from the landfill. Instead of being thrown into the trash, it is recycled, composted, or possibly donated. 20. Goal: The FSP shall measure all pre- and post-consumer waste materials as separate waste streams (including food) Measuring of waste will be done by the physical weighing of waste receptacles and waste materials before disposal.  



¾ Terms 1 through 5: Establish measurement systems and begin to track waste amounts for all waste streams from pre- and post-consumer sources ¾ Terms 1 through 5: Submit measurement records to D219 for review at the end of each month Recycle 21. Goal: The FSP shall recycle in accordance with all D219 recycling efforts ¾ Term 1: Follow D219 recycling policy; set up recycling waste streams with clear signage in kitchens and dining areas in collaboration with D219 and/or its designees ¾ Terms 2 through 5: Annually revisit and evaluate waste streams and processes to increase diverted waste volume 22. Goal: Diversion: 100% of total operational waste (also described as Zero-waste) This percentage of diversion includes recycling to account for paper, cardboard, plastic, metal, and glass  waste streams, and composting and donation programs to account for food waste. To achieve 100%, all  waste that can be diverted must be diverted  ¾ Terms 1 through 5: Divert waste by 20% per Term (total 20%, 40%, 60%, 80%, 100%, respectively) 23. Goal: Recycle FOG (fat, oil, grease) generated from D219 kitchens ¾ Term 1: Research options for FOG recycling. D219 restricts the right to dispose of FOG in nondesignated areas. ¾ Term 2: Initiate FOG recycling program ¾ Term 3: Research programs to convert FOG into biodiesel ¾ Term 3: Explore possibilities of utilizing converted biodiesel (e.g., D219 biodiesel fleet or vehicle conversion project)
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24. Goal: Compost: 100% of all food waste, including pre-consumer (scraps and trim waste) and postconsumer (partially eaten leftovers) food waste. NOTE: Composting operation or facility will be offsite. ¾ Term 1: Set up kitchen and dining area composting systems in collaboration with D219 ¾ Term 2: Compost 100% of pre- and post-consumer food waste Reduce 25. Goal: Reduce Waste by 25% Niles Township High School District 219 has decided that by the end of five (5) Terms, the FSP should reduce their  waste by 25% from the original baseline measurement established during Term 1. Waste reduction does not include  recycling,  composting,  or  food  donation;  it  is  achieved  through  practices  such  as  lessening  of  packaging  materials  and  implementing  take‐back  programs  with  vendors  and  customers.  True  waste  reduction  will  be  evident  once  diversion methods (recycling, composting, donation) have been exhausted. One method of waste reduction will be  plate  waste  (the  amount  of  uneaten  food  from  diners),  as  this  value  will  be  measured  and  tracked  in  accordance  with Goal #20. 



¾ Term 1: Evaluate the amount of waste that can and should be reduced ¾



Terms 1 through 3: Reduce waste by 3% per Term (total 3%, 6%, 9%, respectively)



¾ Terms 4 through 5: Reduce waste by 8% per Term (total 17%, 25%, respectively) 26. Goal: Use of non-essential disposable products • SPI Industry resin code #6 products (including polystyrene and Styrofoam) may not be used at any time  • Plastic bags (including Ziploc bags), with the exception of trash can liners, may not be used at any time  • Disposable paper (napkins) and tissue products shall be environmentally‐preferable  • Disposable and single‐use utensils or serving ware shall not be used  • Portion‐controlled  condiments  and  disposable  napkins,  utensils,  and  straws  shall  be  provided  upon  diner  request or with single‐serve dispensers, where applicable 



Procurement of disposable products is dependent on the life cycle of the product. ¾ Term 1: Evaluate existing waste disposal and diversion practices in place within the District. Consider waste diversion system for all waste streams not accounted for by D219 ¾ Term 1: Procure 50% of disposables that fit within the life cycle of the waste disposal and diversion system (e.g. if D219 has recycling policy for #1 PET plastics, purchase PET plastics when a reusable option is not available) ¾ Terms 2 through 5: Continue to evaluate waste diversion policies available to D219. Increase percentage of purchases of disposables that are aligned with diversion systems. If a new system develops conduct a cost-benefit analysis for switching to products that can be included in the new waste diversion system. Demonstration of innovative thinking on the part of FSP is highly encouraged in developing waste diversion and reduction systems 27. Goal: Bottled Water ¾ Term 1: Evaluate existing bottled water service, consider alternatives including installation of additional water bottle refill stations ¾ Term 2: Encourage participation at water bottle refill stations ¾ Term 3: Elimination of bottled water sold in dining areas 28. Goal: The default setting for copying and printing shall be double-sided. ¾ Terms 1 through 5: Set default printing as double-sided, where possible
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C. Increase Education and Awareness Education is for both internal staff and external stakeholders. STAFF TRAINING 29. Goal: D219 orientation ¾ Terms 1 through 5: All FSP employees will partake in D219 orientation upon hiring 30. Goal: Staff sustainability training ¾ Term 1: FSP will establish sustainability training objectives for FSP staff; D219 will be required to approve of training objectives ¾ Terms 1 through 5: Within 4 weeks of hiring, FSP employees must participate in one-hour of sustainability training ¾ Terms 1 through 5: All FSP employees must participate in one-hour of sustainability training, once per semester ¾ Sustainability training in excess of two hours per academic Term is not required ¾ Sustainability training may be combined with other mandatory training programs ¾ Information on sustainability initiatives, including written environmental policies and objectives, will be part of new employee materials. Employees will sign off in employee handbook, confirming they are familiar with the information. STUDENT AND FACULTY EDUCATION 31. Goal: Educational signage and displays Signage and marketing materials used to describe sustainable practices in the kitchen and dining areas must be cognizant of “greenwashing” methods. For instance, if the dining area is not yet or no longer serving an organic menu item, it is inadvisable to continue displaying signs about that item.



¾ Term 1: Create signage and marketing materials based on existing sustainability initiatives ¾ Terms 1 through 5: Display signage on recycling and composting around dining areas in collaboration with D219 ¾ Terms 1 through 5: Highlight food purchasing choices through signage and menus ¾ Terms 2 through 5: Revisit signage and educational materials annually to accurately reflect food service practices; add new signs as initiatives increase D. Engagement of Stakeholders and Community 32. Goal: Throughout the duration of this contract, the FSP point-of-contact (POC) agrees to bear responsibility of following and executing all policies, procedures, and sustainability goals stated in this contract, as they are deemed achievable by D219 33. Goal: FSP staff will be encouraged to suggest methods to improve kitchen and dining service efficiencies 34. Goal: At least one FSP employee is an active member of D219 Green Council for Student Improvement (GCSI) ¾ Terms 1 through 5: A minimum of one FSP member joins the GCSI
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35. Goal: Community service for FSP employees This goal may be applied through involvement with non‐profit and community service organizations affiliated with  D219 directly. 



¾ Term 2: Research possible community service options for FSP employees ¾ Term 3: Select an organization or cause to sponsor through volunteer service and offer opportunity for employees to become involved ¾ Terms 3 through 5: Hold a company-wide day (or more) of service with selected organization or cause 36. Goal: Solicit feedback ¾ Terms 1 through 5: At the end of each semester, not to exceed twice per Term, solicit feedback on food service operations (including menu design) and sustainability initiatives in the form of surveys and/or polls for various stakeholders including faculty, staff, students, and employees 37. Goal: Vendors made aware of D219 sustainability initiatives, policies, and plans ¾ Terms 1 through 5: FSP will share sustainability policies and plans with all vendors associated with foodservice operations at D219 when approved by D219 (for details see Policies and Planning – Section F of this document) ¾ Terms 1 through 5: FSP will organize and participate in a single collaborative meeting with each of its vendors to evaluate environmental policies 38. Goal: FSP Head Cook or other employee will participate in food education ¾ Term 1: FSP and D219 will explore potential for a collaborative teaching opportunity that focuses on foodservices (sustainable agriculture, waste management, etc.) ¾ Terms 2 through 5: No less than once per semester, an educational session will be conducted by FSP and D219. Sessions may include farm tour field trips (offsite) or assemblies/workshops (onsite). E. Energy, Water, and Air Quality These areas are factors that are important for a comprehensive sustainability program in the foodservice industry. Addressing the areas of energy, water, and air quality can be very extensive, but what follows are goals that provide a foundation for utility and resource conservation. ENERGY 39. Goal: Measure energy usage on a monthly basis ¾ Term 1: D219 will provide FSP with measurement tools ¾ Term 1: D219 will begin metering a reasonable number of natural gas and electricity sources and outlets in order to generate an accurate representation of usage of resources and establish a baseline to which all reductions will be compared ¾ Terms 1 through 5: FSP will take measurements and submit records to D219 for review at the end of each month 40. Goal: Reduce electricity and natural gas usage by no less than 25% This  goal  is  based  on  current  usage  rates  which  do not  utilize  energy  efficient  appliances,  devices,  and  processes.  Implementation of such appliances, devices, and process can and should be used to achieve this goal. 



¾ Term 1: Reduce energy usage intensity (EUI) by 5% , compared to baseline (first month of operations) ¾ Terms 2 through 5: Reduce EUI by a minimum of 25%, compared to baseline, by end of Term 5
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41. Goal: Evaluation of electricity and natural gas usage ¾ Terms 1 through 5: Electricity and natural gas usage will be compared to gross sales generated by the D219 cafeterias WATER 42. Goal: Measure water usage monthly ¾ Term 1: D219 will provide FSP with measurement tools ¾ Term 1: FSP will begin metering a reasonable number of water sources (e.g., faucets, plumbing system) in order to generate an accurate representation of resource usage. All dishwashers will have individual meters to track energy and water usage ¾ Terms 1 through 5: FSP will take measurements and submit records to D219 for review at the end of each month 43. Goal: Reduce water usage by no less than 30% This goal is based on current usage rates which do not utilize low‐flow  or water efficient appliances, devices, and  processes. Implementation of such appliances, devices, and process can and should be used to achieve this goal. 



¾ Term 1: Reduce water usage by 5%, compared to baseline (first month of operations) ¾ Terms 2 through 5: Reduce water usage by a minimum of 30%, compared to baseline, by the end of Term 5 44. Goal: Evaluation of water usage ¾ Terms 1 through 5: Water usage will be compared to gross revenues generated by the D219 cafeterias 45. Goal: Efficient water fixtures, where applicable ¾ Term 1: Research water-efficient fixtures for kitchens, based on quality and cost ¾ Terms 1 through 5: Installation of water-efficient fixtures 46. Goal: Kitchens shall make every effort and explore options for implementing a dishwasher ¾ Term 1: D219 will install a dishwasher at Niles North and Niles West AIR QUALITY 47. Goal: No smoking policy: Smoking shall not be allowed at any D219 facilities or within 25 feet of its entries, outdoor air intakes, or operable windows where regulations allow or where applies. ¾ Term 1: No smoking policy implemented 48. Goal: Transportation ¾ Terms 1 through 5: Encourage employee participation in utilizing lower carbon intense transport to work, via the following: o



Faculty/Staff shuttle that runs between D219 schools and public transportation train lines as described here: http://www.niles-hs.k12.il.us/announcements/facultystaff-shuttle-schedules



o



Campus-wide bicycle parking; Lockers and shower facilities are made available to bicyclists



o



Priority parking in school lots for hybrid or alternative fuel vehicles
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¾ Terms 1 through 5: Method of transportation for commute by FSP employees must be monitored daily F. Policy and Planning This category covers sustainability policies and plans for all areas previously described, including environmental and social responsibility, to illustrate the FSP’s commitment in these areas. Each policy and plan will be in place by the time the FSP assumes the responsibility detailed in this contract. The goals listed below are for the FSP to adopt and follow each of the policies and plans. Each policy and plan may be subject to annual review for amending. 49. Goal: FSP may create a strategic plan with written commitment to the environmentally and socially responsible practices adopted ¾ Strategic plan will include best practices for kitchen operations to maximize usage of resources and utilities (e.g., stoves and ovens will only be in use when required for preparation of food items; exhaust hood will be on only during use of stoves and ovens); assistance from D219 and/or its designees may be available 50. Goal: D219 will share its environmental waste management policy which includes environmental objectives and performance criteria with FSP 51. Goal: D219 will share its environmental procurement policy which includes environmental objectives and performance criteria with FSP 52. Goal: D219 will share its Energy, Water, and Air Quality management policy which includes environmental objectives and performance criteria with FSP FSP will not be required to perform the following inspections, repairs, maintenance, etc., described in the energy  conservation list, but will be made aware that these actions are the responsibility of an organization, decided by  D219, certified to execute these actions. FSP, however, will be required to monitor refrigerator and freezer  temperatures, and perform the actions described on the water conservation checklist. 



¾ Management policy and plan will include an energy conservation checklist and records of inspections that include at least the following: o



The FSP shall have a maintenance checklist and records of inspections for, equipment, and other energy-consuming items that includes at least the following:



o



D219 will replace or fix cracked or worn refrigerator and freezer door gaskets and strip curtains that allow air transmission.



o



D219 will clean permanent filters with mild detergents and change replaceable filters according to manufacturer guidelines.



o



FSP will set hot water heaters in accordance with the minimum or recommended supply temperature for the facility’s dish machines. In the absence of a dish machine, water temperature shall be set in accordance with minimum health code requirements.



o



FSP will monitor refrigerator and freezer temperatures.



¾ Management policy and plan will include a water conservation checklist and records of inspections that include at least the following: o



Turn off faucets not in use



o



Regularly check for and repair all leaks



o



Maintain toilets and urinals



o



Do not use running water to melt ice in sinks



o



Hand-scrape dishes before loading into dishwasher
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o



Use 1.6 gpm or less pre-rinse spray valve



o



Operate dishwashers when full, whenever possible



o



Use dry floor and outdoor cleaning methods, followed by damp mopping, rather than spraying or hosing with water



o



Dishwasher temperature shall be set to the standard temperature for the State of Illinois allowed by health regulations and consistent with the type of sanitizing system used



53. Goal: Vendor Code of Conduct (CoC) ¾ Vendor Code of Conduct is a tool that can be used to assess the practices of the vendors used by D219 and the FSP. Vendor CoC may contain similar principles stated in this contract. ¾ FSP will comply with vendor CoC when approved by D219, and will share the same with all vendors associated with food service operations at D219. G. Nutritional Goals Additional nutritional guidelines and requirements must be met by the FSP. Requirements are taken from the HealthierUS School Challenge and are available at: http://www.teamnutrition.usda.gov/healthierus/2012criteria_chart.html The FSP is required to comply with the Gold Award of Distinction requirements (“Average daily participation”, “Breakfast criteria”, and “Lunch criteria”, “Criteria for Competitive Foods/A la Carte and Second Servings” only) by the end of Term 3. If any requirement below is in conflict with above goals or other RFP requirements, whichever is more stringent prevails.
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Appendix A Definitions for the Sustainability Strategy Animal-Based Food Meat, dairy (e.g., milk, cheese), and eggs. (Green Seal) Antibiotic-Free The use of non-therapeutic antibiotics and the feeding of antibiotics were not practiced in raising the animals, with documented evidence. Also called Raised Without Antibiotics (Green Seal) Biobased A product determined by USDA to be a commercial or industrial product (other than food or feed) that is composed, in whole or in significant part, of biological products or renewable domestic agricultural materials (including plant, animal, and marine materials) or forestry materials. (APEX) Biodegradable Capable of decomposing under natural conditions into elements found in nature. (ASTM E2114) Compostable Capable of undergoing biological decomposition in a compost site as part of an available program, such that the material is not visually distinguishable and breaks down into carbon dioxide, water, inorganic compounds, and biomass, at a rate consistent with known compostable materials. (APEX; ASTM D6002) Diversion (of Waste) Diverting waste includes recycling, composting, or any other means of handling waste material while retaining the materials’ inherent value. Diverting is conducted in lieu of sending materials to landfills as garbage. Environmentally Preferable Products or services that have a lesser or reduced effect on human health and the environment when compared with competing products or services that serve the same purpose. This comparison applies to raw materials, manufacturing, packaging, distribution, use, reuse, operation, maintenance, and disposal. Environmentally preferred products will have biodegradable, organic, reusable, recycled, or recyclable attributes. (APEX) Hormone-Free Meat and poultry products carrying the “no hormones administered” claim imply that the animal must not have received any added hormones during the course of its lifetime; Dairy products that do not use recombinant Bovine Growth Hormone (rBGH) or recombinant Bovine somatotropin (rBST) Laundry/Linens/Clothing Laundry Environmental Stewardship Program [LaundryESP] - A program designed to raise the environmental performance of textile service and supply companies. http://www.laundryesp.com/ (Green Restaurant Association) Local/Proximity/Distance Sourced items that are produced, grown, raised, or processed within 500 miles of the intended destination (D219). Meat Poultry, pork, lamb, beef, chicken, turkey, and other foods derived from animal flesh.
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Organic Foods and materials which contain at least 95% and 100% USDA certified organic ingredients, as defined by the USDA National Organic Program. Post-Consumer Waste Refers to materials that are reclaimed from products that have already served their intended end-use as consumer items. Post-consumer waste is an end product that has completed its life cycle as a consumer item and would otherwise have been disposed of as a solid waste. Post-consumer materials include recyclables collected in commercial and residential recycling programs, such as office paper, cardboard, aluminum cans, plastics and metals. (APEX); Items discarded by customers, including food after it was sold or served and used service ware and packaging. (Green Seal) Pre-Consumer Waste Items discarded by staff within the control of the foodservice operator. This includes all waste in the back of the house such as overproduction, trim waste, expiration, spoilage, overcooked items, contaminated items, dropped items, packaging, and supplies. This also includes all waste in the front of the house that has remained under the control and custody of the foodservice operator, including items on cafeteria stations such as salad bars, steam wells, self-serve deli stations, mis-ordered product (e.g., erroneous grill orders never served), expired grab-and-go items, packaging, and unused service ware. Leftover catering items would be pre-consumer waste if they remain on the catering line and have not been received by an individual customer. (Green Seal) Processed Chlorine Free Recycled or recovered-content in which chlorine or chlorine-containing compounds are not used in any of the processing streams during the manufacturing and converting of the products. (Green Seal) Rapidly Renewable Material from plants that are typically harvested within a 10-year or shorter cycle. Bamboo is considered a rapidly renewable resource Recovered Material Material that has been recovered or diverted from waste generated by a manufacturing process. Recovered material may include post-consumer material, cuttings, trimmings, obsolete inventories, and rejected unused stock, but does not include material capable of being re-used within the process that generated it. (Green Seal) Renewable Energy Energy from non-depleting sources and derived from natural processes that are replenished indefinitely, including wind, solar, water, geothermal, and biofuels. (Green Seal) Scratch Cooked Food Food prepared using basic raw ingredients rather than buying and serving meals that have already been prepared by an external entity. Seasonal Food that is produced within the normal growing cycle of the operation’s agricultural geographic location (e.g. excludes hot house production) and within 500 miles (per Niles Township District 219) of the operation. Solid Waste Material that is discarded and not donated or composted, such as packaging, supplies, and equipment. (Green Seal) Sustainable Seafood (meets at least one of the following): • Certified by the Marine Stewardship Council (MSC)
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• • • • •



Not on the Monterey Bay Aquarium “seafood to avoid” list Not on the Shedd Aquarium’s Rite Bite “seafood to avoid” list No items with a RED score (1.39 or less) on the Blue Ocean Institute’s Guide to Ocean Friendly Seafood Not on the Environmental Defense Fund’s seafood “Eco-Worst” list Comes from facilities that meet Global Aquaculture Alliance Best Aquaculture Practices standards



Trim Waste The inedible portion of a food item removed prior to serving. (Green Seal) Vegan Food which excludes all forms of animal products including meat, fish and poultry, eggs, dairy, and their derivatives, such as gelatin and whey. (APEX) Vegetarian Food, including broths, which excludes meat, poultry, game, fish, shellfish or crustacean, or slaughter byproducts (APEX) Waste All discarded material including recyclable material, compostable material, food for donation, and material sent to the landfill. (Green Seal) Waste Reduction Influencing your upstream vendors to minimize waste with innovative ideas. Reduction does not include waste that is composted, donated, or recycled.
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EXHIBIT L



RFP Responsiveness Criteria Criteria



Minimum Standard(s) To Demonstrate Compliance



Ability to adhere to D219 Local Wellness Policy



Read, understand and acknowledge the significance of this document and explain how it aligns with corporate mission and fits current production methods.



Interview(s) in person or over the phone with senior management or executive level personnel at FSP



Ability to produce meals that meet D219 quality standards



Positive reviews from reference checks



FSP provides 5 current client contacts with whom D219 is able to communicate and receive positive reviews



Ability to deliver a meal that improves upon USDA minimum nutrition requirements



21-day cycle menu



21-day cycle menu



Ability to prepare and deliver freshly prepared meals



90% of foods made with a recipe are served in less than 8 hours.



8 recipes pertinent with 21-day cycle menu provided



Accessibility to and use of fresh ingredients in food preparation



Percentages of scratch cooked food as indicated in the Sustainability Strategy for Term 1 of the contract



8 recipes (pertinent with 21-day cycle menu provided) to consist of FSP’s scratch cooked food and list of ingredients



Accessibility to and use of; corporate commitment to using locally sourced, antibiotic and hormone free, organic, high-fructose corn syrup free food and beverages



Percentages as indicated in the Sustainability Strategy for Term 1 of the contract (Exhibit K).



List of suppliers/vendors with contacts from whom bids/quotes have been solicited over the past 2 years, noting which suppliers/vendors meet the criterion



Customer satisfaction.



“Excellent” rating by 5 current/past clients interviewed by D219



List of current/past clients (last 5 years)
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Evidence/Document(s) Required To Demonstrate Compliance



EXHIBIT M



Niles Township High School D219 Cafeteria Philosophy and Menu Guidelines Philosophy: A number of studies have shown a conclusive link between how well students eat and how well they perform in school. Students who consume a more nutritious diet generally tend to demonstrate higher academic achievement. At Niles Township High School District 219, our commitment is to provide meal options that are as nutritious as possible, as well as affordable for the District and appealing to students. We’ve based our guidelines on published research and generally recognized principles of sound nutrition.



Guidelines: We primarily serve grass-fed beef. That kind of beef has been shown to be lower in saturated fat, which contributes to higher cholesterol and obesity. It is also free of antibiotics and growth hormones. We emphasize fresh vegetables and fruits on the menu, using frozen produce when fresh items are not in season. We seek not to serve canned vegetables, because the process decreases their nutritional content. The chicken served in the cafeteria is fresh, free-range poultry. It contains no hormones or antibiotics. We serve whole-wheat buns and bread. The process of making whole-wheat bread retains more of the nutrients present in the grains. We do not serve foods that contain artificial coloring. Some studies have linked artificial colorings in food to hyperactivity in children. We do not serve drinks that are artificially sweetened with aspartame, based on studies that have linked the chemical to heightened risk for a number of diseases. We use baking or steaming to cook foods, instead of deep-frying, because those methods reduce the amount of fat in the finished product. We serve milk, plain and naturally-flavored water, and 100% fruit juice. We do not serve pop in the cafeteria, because those drinks contain large amounts of high-fructose corn syrup, which has been linked to obesity and diabetes.
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Nutrition Standards for Combo Meals Breakfast Meal Pattern for Combo Meals



Exhibit N Lunch



Grades 9-12



Grades 9-12 1



Amount of food per week (minimum per day) 2



Fruit (cups)



Vegetables (cups)2 4



Dark green



Red/Orange4 4



Beans/Peas (legumes) Starchy



4



Other4, 5



5 (1) 3



5 (1)



0



5 (1)



0



1/2



0



1 1/4



0



1/2



0



1/2



0



3/4



0



6



Additional veg to reach total



1 1/2 8



9-10 (1)



Grains (oz eq)7



9



Meat/Meat Alternate (oz eq) 10



Fluid Milk (cups)



10-12 (2)



0



10-12 (2)



5 (1)



5 (1)



Other Specifications: Daily amount based on the average for a 5-day week Min-max calories (kcal)11, 12, 13 Saturated fat (% of total calories)



12,



450-600



750-850



< 10



< 10



< or = 500



< or = 740



13



Sodium (mg) 12, 14



Nutrition label or manufacturer specifications must indicate zero grams of trans fat per serving Lunch meals must include 5 food components: fruit, vegetables, grains, meat/meat alternate, and milk. Students are required to take at least 3 of the 5 food components offered; fruit or vegetable must be taken. Trans fat



12, 13



1 Food items included in each food group and subgroup and amount equivalents. Minimum creditable serving is ⅛ cup. 2One quarter-cup of dried fruit counts as ½ cup of fruit; 1 cup of leafy greens counts as ½ cup of vegetables. No more than half of the fruit or vegetable offerings may be in the form of juice. All juice must be 100% full-strength. For breakfast, vegetables may be substituted for fruits, but the first two cups per week of any such substitution must be from the dark green, red/orange, beans and peas (legumes) or “Other vegetables” subgroups as defined in §210.10(c)(2)(iii). 3 The fruit quantity requirement for the Breakfast meal pattern (5 cups/week and a minimum of 1 cup/day) is effective July 1, 2014 (SY 2014- 2015). 4 Larger amounts of these vegetables may be served. 5 This category consists of “Other vegetables” as defined in §210.10(c)(2)(iii)(E). For the purposes of the Lunch meal pattern, “Other vegetables” requirement may be met with any additional amounts from the dark green, red/orange, and beans/peas (legumes) vegetable subgroups as defined in §210.10(c)(2)(iii). 6 Any vegetable subgroup may be offered to meet the total weekly vegetable requirement. 7At least half of the grains offered must be whole grain-rich in the Lunch meal pattern beginning July 1, 2012 (SY 2012-2013), and in the Breakfast meal pattern beginning July 1, 2013 (SY 2013-2014). All grains must be whole grain-rich in both the Lunch meal pattern and the Breakfast meal pattern beginning July 1, 2014 (SY 2014-15). 8In the Breakfast meal pattern, the grain ranges must be offered beginning July 1, 2013 (SY 2013-2014). 9There is no separate meat/meat alternate component in the Breakfast meal pattern. Beginning July 1, 2013 (SY 2013-2014), schools may substitute 1 oz. eq. of meat/meat alternate for 1 oz. eq. of grains after the minimum daily grains requirement is met. 10Fluid milk must be low-fat (1 percent milk fat or less, unflavored) or fat-free (unflavored or flavored). 11The average daily amount of calories for a 5-day school week must be within the range (at least the minimum and no more than the maximum values). 12Discretionary sources of calories (solid fats and added sugars) may be added to the meal pattern if within the specifications for calories, saturated fat, trans fat, and sodium. Foods of minimal nutritional value and fluid milk with fat content greater than 1 percent milk fat are not allowed. 13 In the Breakfast meal pattern, calories and trans fat specifications take effect beginning July 1, 2013 (SY 2013-2014). 14Final sodium specifications are to be reached by SY 2022-2023 or July 1, 2022. Intermediate sodium specifications are established for SY 2014-2015 and 2017-2018. See required intermediate specifications in § 210.10(f)(3) for lunches and § 220.8(f)(3) for breakfast.
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Implementation Timeline
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Vegetables Subgroups Listed below are some examples of commonly eaten vegetables found in each of the required vegetable subgroups. This list is not all-inclusive.



Information taken from publicly available resources on the Illinois State Board of Education website.
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Kristine Rull Chief Financial Officer Niles Township High School District 219 Administrative Center 7700 Gross Point Road Skokie, IL 60077 Tel. 847 626 3967 Fax. 847 626 3070 www.niles-hs.k12.il.us



To: 



Dr. Nanciann Gatta  Board of Education 



From: 



Kristine Rull



Date: 



August 27, 2012 



Re: 



Final Budget Fiscal Year 2013 



    Attached find the resolution for Adoption of the Annual Budget.



RECOMMENDATION:



The Business Office recommends the adoption of the Annual Budget Resolution.



RESOLUTION ADOPTING THE ANNUAL BUDGET WHEREAS, the Board of Education of Niles Township Community High School District 219, Cook County, Illinois, caused to be prepared in tentative form, a Budget, and Secretary of this Board has made the same conveniently available to public inspection for at least thirty (30) days prior to final action hereon; and WHEREAS, a public hearing was duly called to be held as to said Budget on the th



27 day of August, 2012, notice of said hearing having been given at least thirty (30) days prior thereto as required by law, and all other legal requirements having been complied with; NOW, THEREFORE, BE IT RESOLVED by the Board of Education of Niles Township Community High School District 219, Cook County, Illinois, as follows: Section 1:



That the fiscal year of this School District be, and is hereby fixed



and declared to be beginning July 1, 2012 and ending June 30, 2013. Section 2:



That



the



following



Budget



and



Supplementary



Information



containing an estimate of amounts available in each Fund separately, and of expenditures from each be, and the same is hereby adopted as the Budget and Supplementary Information of this School District for the said fiscal year. (Budget and Supplementary Information attached.) Thereupon, after discussion, upon motion made by Member ________________, and seconded by Member _______________________, it was moved that the above resolution be adopted. Upon roll call, the vote was as follows:



AYES: ______________



NAYS: ______________ The President declared the motion carried.



STATE OF ILLINOIS ) ) COUNTY OF COOK )



I, CARLTON EVANS, DO HEREBY CERTIFY that I am the duly qualified Secretary of the Board of Education of Niles Township Community High School District 219, Cook County, Illinois, and as such Secretary, I am the keeper of the records and files of the Board of Education of said District. I DO FURTHER CERTIFY that the foregoing is a full, true and complete transcript of that portion of the minutes of the meeting of the Board of Education of said Niles Township Community High School District 219 held on August 27, 2012, insofar as same relates to the adoption of a resolution entitled:



RESOLUTION ADOPTING THE ANNUAL BUDGET



And that a correct copy of said resolution appears in the foregoing transcript of the minutes of said meeting. WITNESS my official hand of office at Cook County, Illinois this 27th day of August, 2012.



_____________________________ Carlton Evans  



Board Report



To:



Dr. Gatta, Superintendent Board of Education



From:



Anne Roloff, Assistant Superintendent for Curriculum and Instruction



Date:



August 27, 2012



Re:



ACT Trend Data for the Graduating Classes of 2008-2012



(Discussion)



Introduction Section 1 of this report compares the ACT scores received by students in the recently graduated Class of 2012 to those of the Classes of 2008-2012. ACT scores for the Class of 2012 appear on each school’s State Report Card. Section 2 of this document focuses only on the Class of 2012 and compares the following two sets of data from that same class: ● ACT scores that were part of the Prairie State Achievement Exam (PSAE) taken by students in the Class of 2012 in April 2011 when they were juniors, and ● ACT scores appearing on the State Report Card for the Class of 2012 which include ACTs taken after the PSAE ACT, if students chose to take them. Section 1—ACT Report Card Data The data presented here reflect the latest or most recent ACT score reported for a given student, regardless of whether that test was taken during the student’s junior or senior year. If a student took the April, 2011 PSAE with an embedded ACT (as a junior) followed by June and September ACTs (during senior year), only the September score would appear as part of this data set. In other words, no matter how often a student took the ACT, only the most recent score is included in the report, not necessarily the students’ highest score. (Reminder: The PSAE with an embedded ACT began as a requirement for students in the Class of 2002.) Trend data follow:



North ACT English Math Reading Science Composite



2008 22.8 22.9 22.5 22.5 22.8



2009 22.7 22.9 22.2 22.2 22.6



2010 22.4 22.9 22.4 22.3 22.6



2008 22.1 22.3 21.4 21.6 21.9



2009 22.2 22.2 21.2 21.7 21.9



2010 22.3 22.4 21.7 22.0 22.2



2011 22.2 22.8 21.6 21.8 22.2



2012 22.5 23.3 22.4 22.7 22.8



Change 10 to 11



2011 21.9 22.2 21.1 21.7 21.9



2012 22.0 22.5 21.5 22.2 22.2



Change 10 to 11



+0.3 +0.5 +0.8 +0.9 +0.6



West ACT English Math Reading Science Composite



+0.1 +0.3 +0.4 +0.5 +0.3



District ACT English Math Reading Science Composite



2008 22.4 22.6 21.9 22.0 22.3



2009 22.4 22.5 21.6 21.9 22.2



2010 22.4 22.6 22.0 22.1 22.4



2008 20.4 20.7 20.6 20.5 20.7



2009 20.5 20.7 20.8 20.7 20.8



2010 20.3 20.7 20.8 20.5 20.7



2011 22.0 22.5 21.4 21.7 22.0



Change 10 to 11



2012 22.2 22.8 21.8 22.4 22.4



+0.2 +0.3 +0.4 +0.7 +0.4



State ACT English Math Reading Science Composite



2011 20.6 20.9 20.8 20.7 20.9



Change 10 to 11



2012 20.5 21.0 20.7 20.8 20.9



-0.1 +0.1 -0.1 +0.1 No Change



Commentary We are pleased to report that both schools (and the district) made positive gains this year in every ACT subtest area and the composite score. We believe that our new initiatives are already being validated, even in the early stages of implementation. We continue to exceed State ACT averages. As reported last year, we expected to see greater gains with the class of 2012, in large part due to the 8th grade EXPLORE scores, which were the highest among all EXPLORE scores of the classes as shown below. The classes of 2013, 2014, and 2015 have lower EXPLORE scores, which would indicate lower ACT scores. However, we know that due to the interventions we have begun to implement, we expect to see greater gains with these upcoming classes than patterns we have seen in past years. We are paying particular attention to the ACT scores of the class of 2015, the first cohort to go through our new mathematics sequence. EXPLORE English Math Reading Science Composite



2008 15.88 16.90 15.42 17.54 16.57



2009 15.73 16.60 15.32 17.54 16.44



2010 15.74 16.72 15.26 17.56 16.44



2011 15.64 16.56 15.36 17.37 16.35



2012 15.76 16.87 15.64 17.66 16.61



2013 15.24 16.63 15.57 17.40 16.38



2014 15.29 16.66 15.47 17.20 16.34



2015 15.35 16.37 15.38 17.53 15.80



2016 15.70 16.66 15.53 17.73 16.05



Section 2 – College Readiness Levels for the Class of 2012 As defined by ACT, College Readiness benchmark scores reflect the minimum score needed on an ACT subject-area test to indicate a 50% chance of obtaining a B or higher, or about a 75% chance of obtaining a C or higher in the corresponding credit-bearing college course. Looking at the ACT Benchmark Scores, it is important to note two things: 1. The English score at 18, seems significantly lower than the other scores, and 2. The Science score at 24, is significantly higher. Where the English, Math, and Reading scores represent a sampling of thousands of students across the country in college freshman level courses, the Science score is derived from a smaller sampling of science majors taking biology in their freshman year at college. The Chicago Area Directors of Curriculum and Assessment (CADCA) met with ACT to discuss our concerns with both the English and Science benchmark scores, but unfortunately, no changes have resulted since we met with them.



Some of the research from ACT is conflicting as well. Data from ACT indicate that about 65% of students continue into their second year at college, even though they did not meet any of the ACT College Readiness Benchmarks. And yet, 25% of students are considered to be “College Ready” by ACT. We are very pleased to note the increases in college readiness for the class of 2012. Overall, gains were made in the percentages of students meeting College Readiness Standards from the class of 2011 to the class of 2012. Content Area ACT % Reaching % Reaching % Reaching Benchmark Benchmark Benchmark North Benchmark West Score State (compared to 2011) (compared to 2011) English 18 65% 79% (+4%) 75% (+1%) Math 22 44% 61% (+5%) 56% (+2%) Reading 21 47% 57% (-1%) 54% (+3%) Science 24 30% 43% (+8%) 40% (+2%) Meeting all Four N/A 25% 37% (+7%) 32% (+2%) Interventions The following interventions were available to students in the Class of 2012. We will continue to work diligently to evaluate these initiatives and seek additional interventions to help our students be successful in high school and beyond. Emphasis on Board Goal 1, Advancing students, with a focus on college readiness and moving students up to higher levels ● Radiant Learning (formerly Catapult) ACT Test Prep program for juniors to help prepare them for the PSAE/ACT in April. ● Literacy Centers (staffed with reading specialists and content area teachers) in each building to help students with reading, writing, critical thinking in all subject areas. ● Use of teacher-written ACT and ISBE-type items linked to coursework. ● Co-taught courses to help special education students perform well in general education courses. ● Use of Key Train test-prep software to prepare students for the WorkKeys tests in Math and Reading. ● Creation of course curriculum guides with learning targets coded to State Standards, College Readiness Standards, and/or new Common Core Standards ● Professional development for teachers in technology. ● Professional development for teachers in Assessment for Learning. ● Professional development for teachers in Differentiated Instruction. ● Professional development for teachers across content areas in reading strategies. ● Provide an IACT for all sophomores to prepare them for the ACT in junior year. ● It is important to note that due to all the recent curricular and course structure changes, we expect to see improvements in our student achievement in the next few years. Specifically, beginning with the class of 2015, we expect to see higher mathematics scores. Beginning with the class of 2016, we will expect to see higher reading scores. Beginning with the class of 2017, we will expect to see higher science scores. ●



NILES TOWNSHIP HIGH SCHOOL DISTRICT #219 FINANCIAL REPORT JULY 31, 2012



FUND EDUCATIONAL OPERATIONS & MAINT. DEBT SERVICE TRANSPORTATION IMRF/FICA CAPITAL PROJECTS WORKING CASH TORT/LIABILITY LIFE SAFETY TOTAL ALL FUNDS



*BEGINNING FUND BALANCE $106,275,193 $5,904,042 $3,616,571 $6,848,512 $1,326,879 $10,089,771 $24,284,404 $4,438,235 $4,606,224



YEAR TO DATE REVENUE $20,163,724 $4,762,834 $1,802,764 $1,705,935 $1,254,831 $12,043 $124,797 $206,409 $628,698



YEAR TO DATE EXPENDITURES ($2,437,775) ($423,559) $0 ($2,065) ($157,069) ($2,835) $0 ($553,628) ($6,248)



ENDING FUND BALANCE $124,001,142 $10,243,317 $5,419,335 $8,552,382 $2,424,641 $10,098,979 $24,409,201 $4,091,016 $5,228,674



PURCHASE ORDERS OUTSTANDING $2,131,794 $4,731,582 $0 $592,561 $0 $0 $0 $2,418,979 $64,220



$167,389,831



$30,662,035



($3,583,179)



$194,468,687



$9,939,136



*Unaudited



FUND EDUCATIONAL OPERATIONS & MAINT. DEBT SERVICE TRANSPORTATION IMRF/FICA CAPITAL PROJECTS WORKING CASH TORT/LIABILITY LIFE SAFETY TOTAL ALL FUNDS



FUND EDUCATIONAL OPERATIONS & MAINT. DEBT SERVICE TRANSPORTATION IMRF/FICA CAPITAL PROJECTS WORKING CASH TORT/LIABILITY LIFE SAFETY TOTAL ALL FUNDS



CASH & INVESTMENTS $121,746,144 $10,243,317 $5,419,335 $8,118,076 $2,424,641 $10,098,979 $24,409,201 $4,427,363 $5,228,674



OTHER ASSETS $2,020,092 $0 $0 $434,306 $0 $0 $0 $0 $0



LIABILITIES $234,906 $0 $0 $0 $0 $0 $0 ($336,347) $0



FUND BALANCE $124,001,142 $10,243,317 $5,419,335 $8,552,382 $2,424,641 $10,098,979 $24,409,201 $4,091,016 $5,228,674



$192,115,730



$2,454,398



($101,441)



$194,468,687



MONTH MONTH TO DATE TO DATE REVENUE EXPENDITURES $20,163,724 $2,437,775 $4,762,834 $423,559 $1,802,764 $0 $1,705,935 $2,065 $1,254,831 $157,069 $12,043 $2,835 $124,797 $0 $206,409 $553,628 $628,698 $6,248



MONTH TO DATE POs CREATED $3,285,554 $5,068,271 $0 $653,396 $0 $2,835 $0 $2,974,860 $70,748



PROPOSED FINAL BUDGET FY 2013 (INCLUDES OPERATING TRANSFERS) REVENUE EXPENDITURES $106,037,567 $106,433,396 $24,160,304 $23,436,606 $8,293,931 $7,082,774 $5,662,689 $4,838,398 $5,689,085 $3,758,176 $100,000 $1,838,038 $815,407 $347,000 $989,563 $4,541,039 $2,898,351 $2,371,470 $154,646,897



$154,646,897



$30,662,035



$3,583,179



$12,055,664



NILES TOWNSHIP HIGH SCHOOL DISTRICT 219 REVENUE, EXPENDITURES AND FUND BALANCES 7/1/2012 - 7/31/2012



$130,000,000 $120,000,000



BEG. FUND BALANCE



$110,000,000



YTD REVENUE



$100,000,000



YTD EXPENDITURES



$90,000,000 $80,000,000 $70,000,000 $60,000,000 $50,000,000 $40,000,000 $30,000,000 $20,000,000 $10,000,000 $0



ENDING FUND BALANCE
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A mandatory conference will be held to answer questions at 9:00 a.m. on Wednesday, August 1, 2012. ... to clarification of the RFP must be made to D219 during the pre-bid conference, or in writing via email no ...... restaurateurs, grocers, food manufacturers, and farmers/growers in order to (a) achieve an increasing. 
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I. Call to Order and Roll Call (6:30 p.m.). II. Closed Session. To discuss the appointment, employment, compensation, discipline, performance, or dismissal of employees, collective bargaining, purchase of property, security procedures, student discip














[image: alt]





Meeting Agenda Board of Education Niles Township ... 

Audience to Visitors (on items related to District business). XVI. Information Items. - Freedom of Information Act Requests. - Monthly Financial Report (January). XVII. ...... Rail or bus travel costs may not exceed the cost of coach air fare. ..... 














[image: alt]





Meeting Agenda Board of Education Niles Township ... 
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Science / West. 1.0. 7/19/2011. Lund, Joan. Certified School Nurse / North. 1.0. 8/1/2011. - Approved the resignation of the following support staff: NAME ... SALARY. EFFECTIVE. Papich, Mary Jo Director of Fine Arts, 100 days. $83,333.00. July 1, 201
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[image: alt]





Meeting Agenda Board of Education Niles Township ... 

New Business. XV. Audience to Visitors (on items related to District business). XVI. ...... 80 o rt h Vi rgiriio S1ree1 Suite C Crystol Lo ke, Illinois 60014 4158 Tel ...














[image: alt]





Meeting Agenda Board of Education Niles Township ... 
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She discussed the travelling art exhibit which is displayed at the. District Office. ...... An administrator shall be reimbursed for required professional travel in their personal automobile at the standard .... It is unlawful for any person to trans
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May 19, 2016 - Dr. Isoye has two doctorate degrees (educational administration and ... degrees (education and curriculum/instruction) and a bachelor's degree ...
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Sep 8, 2015 - graders to AP students. The students look to see ..... The Village does not have a developer in place, but they are trying to redevelop the site.
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Jun 15, 2015 - Approved the administrative substitute for the 2015-2016 school year: ...... Auto Club ...... thanked Dr. Gatta for attending the Board training.
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Jul 20, 2016 - Board Members Present at Roll Call: Carlton Evans, Ruth Klint, David Ko, Linda Lampert, ... Board Members Absent at Roll Call: Brian Novak. II.
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May 3, 2016 - Business: b. One of the items in the .... The Golden Apple recipients will be at the May 24th meeting. May 29 is graduation. ... The Finance Committee will meet on Wednesday, May 25 at 6:30 p.m.. The Policy Committee will ...
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