









	
 Home

	 Add Document
	 Sign In
	 Create An Account














[image: PDFKUL.COM]






































	
 Viewer

	
 Transcript













Meeting Agenda Board of Education ♦ Niles Township High Schools ♦ District 219 May 31, 2011 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 disciplinary cases, the placement of individual students in special education programs and other matters related to individual students and pending litigation. III. Recall to Order (7:45 p.m.) IV. Pledge of Allegiance V. Changes / Additions to the Agenda VI. Audience to Visitors (on agenda items only) VII. Student Board Member Comments VIII. Community Representative Comments IX. Approval of Consent Agenda − Monthly Bills and Payroll − Personnel* − Minutes − May 9, 2011 Board of Education Meeting – Open and Closed* Sessions − GlobalScholar Annual Maintenance Renewal − Sungard Pentamation Finance System Annual Maintenance Renewal − Final Calendar for the 2010-11 School Year − 2011 Capital Improvements – IT and B&G Bid Release #2 Multiple Trades − IT and B&G Buildout – KI Genius Walls − International Student Trip X. Superintendent’s Report − Principals’ Report − Niles North − Niles West XI. Board Members’ Comments XII. Board Committee Reports XIII. Business − Policy & Procedural Changes – 2nd Reading (Discussion and Action) − Policy & Procedural Changes – 1st Reading (Discussion) − Food Service Program (Discussion and Action) − Special Education Transportation Taxi Cab Bid (Discussion and Action) − Contractual Increase for GCA (Discussion and Action) − Contractual Increase for Positive Connections (Discussion and Action) − Preliminary Budget (Discussion) XIV. Old Business XV. New Business XVI. Audience to Visitors (on items related to District business) XVII. Correspondence and FOIA Requests XVIII. Information Items − Financial Report (April) − Association of School Business Officials International – Certificate of Excellence in Financial Report for FY 2010 CFAR 05/25/11 11:19 AM



XIX. Closed Session (if needed) XX. Adjournment * Denotes items for Board members only Upcoming Board of Education Meeting Dates: Monday, June 27, 2011 Monday, July 25, 2011 Monday, August 15, 2011 Monday, September 12, 2011 Monday, October 3, 2011 Monday, October 24, 2011 Monday, November 14, 2011 Monday, December 12, 2011 Monday, January 9, 2012 Monday, February 6, 2012 Monday, February 27, 2012 Monday, March 19, 2012 Monday, April 9, 2012



05/25/11 11:19 AM



School Board Niles Township District 219, Cook County, Illinois MINUTES Monday, May 9, 2011



The meeting was held in the board room of the administrative offices of Niles Township High School District 219 at 7700 Gross Point Road in Skokie, Illinois. I. Call to Order and Roll Call Board President Robert Silverman called the meeting to order at 6:35 p.m. Board members present at roll call: Sheri Doniger, Carlton Evans, Ruth Klint, Jeffrey Greenspan, Robert Silverman, Lynda Smith, Eileen Valfer. II. Closed Session It was moved by KLINT and seconded by VALFER 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, Evans, Greenspan, Klint, Silverman, Smith, Valfer. The motion carried. The Board recessed into closed session at 6:40 p.m. III. Open Session It was moved by GREENSPAN and seconded by SMITH to return to open session at 7:45 p.m. A roll call vote was taken. Voting Aye: Doniger, Evans, Greenspan, Klint, Silverman, Smith, Valfer. The motion carried. IV. Recall to order of Open Session Mr. Silverman recalled the meeting to order at 7:50 p.m. The Pledge was recited. V. Changes / Additions to the Agenda Added to the Consent Agenda was the green personnel handout. Removed from the Consent Agenda was the stipend position of Cricket Sponsor at Niles North. VI. Audience to Visitors (on agenda items only) Jeffrey Burman of 4907 Lunt in Skokie, spoke as President of the D219 Education Foundation. He stated that $34,500 had been given out this year for materials and projects. Some of the endeavors the Foundation has sponsored are: the weekend groceries program in conjunction with the food pantry, graphing calculations, computers, discretionary funds for the principals and breakfast bars for students. Their fundraisers included Pizza Wars and the Backlot Bash will be held again this year. Mr. Burman promoted the upcoming 3rd Annual Golf outing and raffle tickets. Patrick Brosnan and Christine Oleson of Legat Architects and Aubrey Swift of dbHMS presented the Board with an Energy Star Certification Award for Niles West High School. They thanked Mr. Greenspan, Mr. O’Malley, Ms. Beck and Mr. Siemienski, for the work they performed to earn this award. Niles West is one of only seventeen schools in Illinois to receive this award. Minutes of the Regular Board Meeting of May 9, 2011 
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Elena Duarte of 6634 N. Kimball in Lincolnwood, talked about fiscal responsibility in legally challenging a $3,500 bill rather than just paying it. VII. Student Board Member Comments Rizinia Hakimiyan of Niles North reported the Dance Marathon will taken place on Saturday, May 14th at Niles North. This year Dance Marathon is supporting Refugee One. Upcoming events include the 17th Awards of Distinction, Prom on May 21st and Graduation on June 1st. Student government is preparing last minute prom details. Chris Ahmed of Niles West stated that PSAE and ACT testing had taken place and AP testing was currently going on. He stated all the students were looking forward to the end of testing. Student Government pledged to raise $5,000. The performances of the King & I were amazing. The DECA students stated the competition was something they will remember forever. Upcoming events include the Variety show. Junior Cabinet is getting ready for Prom. VIII. Community Representative Comments No one asked to speak. IX. Approval of Consent Agenda It was moved by DONIGER and seconded by SMITH to approve the amended consent agenda. A roll call vote was taken. Voting Aye: Doniger, Evans, Greenspan, Klint, Silverman, Smith, Valfer. The motion carried. Included in the consent agenda were: − Monthly Bills and Payroll in the amount of $8,590,555.67 − Personnel − Approved the employment of the following certified staff for the 2011-2012 school year: NAME POSITION FTE EFFECTIVE Ahearn, Caroline Foreign Language – German BA15, Step 3 .8 8/23/2011 Batista, Adrian Special Education – MA, Step 1 1.0 8/23/2011 Behling, James Mathematics – MA, Step 4 1.0 8/23/2011 Belkind, Edith Foreign Language/Hebrew MA60, Step 11 .2 8/23/2011 Braheny, Kyle Mathematics – BA, Step 1 1.0 8/23/2011 DiZillo, Joseph Special Education – BA, Step 2 .6 8/23/2011 Gjerpen, Katie Social Studies – BA, Step 2 1.0 8/23/2011 Helms, Tina Mathematics – BA, Step 1 1.0 8/23/2011 Kosiba, Daniel Social Studies – BA, Step 1 .6 8/23/2011 Putnam, Todd .4 Psychologist / .4 Sp. Ed. Coordinator 1.0 8/23/2011 /.2 Dean - MA60, Step 14 Trerotola, Mark Special Education - MA15, Step 3 .4 8/23/2011 −



Approved the following administrative contracts for the following administrators: NAME POSITION SALARY Beck, Vickie Director of Buildings and Grounds, 260 days $117,873.20 Husselbee, Susan Director of Fiscal Services, 260 days $116,624.07



−



Approved the employment of the following exempt-confidential staff for the 2011-2012 school year: NAME Pinkard, Michele −



POSITION Payroll Coordinator



SALARY 60,000



EFFECTIVE 7/1/2011-6/30/2014 7/1/2011-6/30/2014



EFFECTIVE 5/31/2011



Approved the employment of the following support staff for the 2011-2012 school year: NAME POSITION FTE EFFECTIVE Ardisana, Richard Enterprise Data Specialist T4, Step 1, 260 days 1.0 5/10/2011 Richards, Heidi Executive Secretary to the Assistant Principal 1.0 7/1/2011 for Operations S4, Step 4, 260 days Murphy, Therese Executive Secretary for Athletics, S4, Step 1, 1.0 7/1/2011
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260 days −



Approved the resignation of the following certified staff: NAME Bahaveolos-Wolf, Eric Savino, Dominic Hurwitz-Greene, Ariel



−



POSITION / LOCATION Science / West Mathematics / North Physical Welfare / North



FTE 1.0 1.0 1.0



EFFECTIVE 6/13/2011 6/13/2011 6/13/2011



Approved the following certified unpaid leave of absences for the 2010-2011 school year: NAME POSITION / LOCATION TYPE OF LEAVE LEAVE FTE Briski, Hyun Special Education / North Necessities of the Home 6/6-7/2011 (2 days) Guerico, Mary Ellen English/North Necessities of the Home 6/13/2011 −



−



Approved the following certified unpaid leave of absences for the 2011-2012 school year: NAME POSITION / LOCATION TYPE OF LEAVE LEAVE FTE Beeftink, Christine English / North Family Care 40% Heintzelman, Carmela Foreign Language / West Child Rearing 40% Yoo, Judy English / West Child Rearing 70% Hoff, Barbara English / West Family Care 60% Goodfriend, Carol Social Studies / West Personal 60% Rescinded the following unpaid leave of absence for the 2011-2012 school year: NAME POSITION/LOCATION TYPE OF LEAVE RESCIND LEAVE Mills, Jennifer* Special Education / North Family Care – Unpaid 20% - Previously BOE approved 2/7/11 *Position was previously filled by contract person



−



Approved the leave of absence for the following support staff for the 2011-2012 school year: NAME POSITION/LOCATION TYPE OF LEAVE EFFECTIVE Orlove, Seth Paraprofessional/North Unpaid – Student Teaching 8/23/2011-12/23/2011 Joffe, Matthew Paraprofessional/North Unpaid – Professional 1/9/2012-4/20/12



−



Approved the retirement for the following certified staff: NAME POSITION/LOCATION Goodfriend, Carole Social Studies / North



−



Approved the retirement for the following support staff: NAME POSITION/LOCATION Moir, Robert Buildings and Grounds / West Les, John Buildings and Grounds / West



−



Approved the employment of the following part-time/temporary staff for the 2010-2011 school year: NAME POSITION/LOCATION RATE DATE Evans, Joshua Technical Intern / District $16.00/Hr. 5/30/2011 Flately, Nicholas Main Office / West $8.25/Hr. 5/9/2011 Khandakar, Amin Textbook Center / West $12.00/Hr. 5/92011 Spiwak, Jordan Textbook Center / North $8.25/Hr. 5/9/2011 Markland, Brittany Textbook Center / North $8.25/Hr. 5/9/2011



−



Approved the employment of the following part-time/temporary staff for summer 2011: NAME POSITION/LOCATION RATE EFFECTIVE Howe, George Weight Room / West $12.00/Hr. 5/16/ 2011 Lee, Elise Weight Room / West $12.00/Hr. 5/16/ 2011 Oline, William Weight Room / West $12.00/Hr. 5/16/ 2011 Shimanovsky, Lauren Training Room / West $12.00/Hr. 5/16/ 2011
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−



Approved the employment of the following stipend positions for the 2010-2011 school year: NAME NILES WEST Drama, Other Assistant, Play 4 *Morris, Kimberly (.50) Drama, Other Assistant, Play 4 *Rathke, Charlotte (.50) Filipino Club, Sponsor Akwa, Stefanie − Approved the minutes of the April 11, 2011 Board of Education Meeting closed sessions. The April 11, 2011 Regular Session Minutes were corrected to reflect the correct vote of the consent agenda which was Voting Aye: Doniger, Evans, Klint, Silverman, Smith, Valfer. Abstain: Greenspan. − Approved the Resolution Designating Interest Earnings for Fiscal Year 2011-2012 − Capital Improvements 2011 Bid Release #3-Authorized administration to accept the base bid for 8a Aluminum Storefront and Windows from 3F Corporation for $92,560 and 9a Flooring from Libertyville Tile & Carpet Ltd. For $143,671 and to accept the quotation for Mondo Flooring from Kiefer Specialty Flooring for $81,585 as part of the 2011 Capital Improvements. − Accepted $750 donation from the Leaning Tower YMC Sharks Swim Team for the Niles West Boys Swim Program and a 1975 Plymouth station wagon to the Niles West “Beat the Heat” Program from Pete Krueger of Pete’s Porting Service. − Bid Acceptances – Refinishing Gym Floor Awarded the contract for the refinishing of the main gym floor at Niles West to Sports Unlimited, Inc., the lowest responsible bidder meeting specifications, in the amount of $24,390. − Approved the donation of 50 TI92 calculators and 3 Texas Instruments View Screens with accompanying TI-84 Plus View Screen-enabled calculators to Tushka Public School in Tushka, Oklahoma. − Adopted textbooks for ELL/Foreign Language, English, Math, Social Studies and Special Education courses at the anticipated total cost of $66,356.28. − Authorized administration to engage Employers’ Claim Service, Inc. as the District’s third-party administrator for workers’ compensation for a fee of $11,000 for the 2011-12 school year. − Authorized the contract with R&G Consultants for processing Medicaid Fee-for-Service claims. X. Superintendent’s Report Dr. Gatta began by stating that expensive calculators are now replaced with free software available for Netbooks. Textbooks costs are now $66,000, previously being $200,000 thanks to online Web 2.0 resources. She stated the summer projects are being funded by federal grants. She noted that the Energy Star award also meant the District was saving money. Commonwealth Edison has bought energy from us. She thanked the Foundation for their efforts and support of materials and college application fees, etc. for students. − Principals’ Report Dr. McTague, Principal of Niles North High School, introduced Eric Rosen as the undefeated National Chess Champion. He stated last Friday was declared Eric Rosen Day at Niles North. Eric introduced his family, friends and fellow teammates. Dr. McTague went on to report that Varsity Bass Fishing won the IHSA Sectional Championship, boys’ gymnastics qualified four students for state competition and boys’ volleyball, softball, track and soccer teams have a chance to win conference. He talked about the GEM program, DECA competition, Math Competition, and the Fine Arts Department presenting Another Part of the Forest. Dr. Jason Ness, Assistant Principal of Pupil Services at Niles West introduced Evelyn Lauer, sponsor of the online Niles West News (NWN). NWN has been award the Pacemaker Award which is equivalent to the Pulitzer Price for high school news reporting. Ms. Lauer introduced Rozy Kanjee the NWN Editor, Becky Darling, Carolina Bedoga and Amy Cho, photographers of NWN. All were extremely thrilled to have received this award, particularly in its first year of being launched. Dr. Ness continued to report that Niles West baseball was 18-6 overall, five students qualified for State in boys’ gymnastics, April 29th was signing day for college sports. XI. Board Members’ Comments No one commented Minutes of the Regular Board Meeting of May 9, 2011 
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XII. Board Committee Reports Facility Committee: Mr. Greenspan stated there was a Facility Committee Meeting and the tennis courts and gymnastics gymnasium at West and the pool at North were discussed. Christine Oleson of Legal Architects presented on seating options for the North pool. Policy Committee: Dr. Doniger stated that a Policy Committee met and first and second readings were being presented. XIII. Business Ratification of Canvass It was moved by SMITH and seconded by DONIGER to adopt and ratify the canvass of the School Board election, already performed by the County Clerk and declaring that Jeffrey Dov Greenspan, Sheri Beryl Doniger, Eileen M. Valfer and Carlton Evans have each been elected to serve a four-year term on the District 219 Board of Education. A roll call vote was taken. Voting Aye: Doniger, Evans, Greenspan, Klint, Silverman, Smith, Valfer. The motion carried. Reaffirm Board Officers It was moved by SMITH and seconded by VALFER to reaffirm the Board Officers of Robert Silverman as President, Sheri Doniger as Vice President, Carlton Evans as Secretary, Jeffrey Greenspan as Secretary Pro Tem. A roll call vote was taken. Voting Aye: Doniger, Evans, Greenspan, Klint, Silverman, Smith, Valfer. The motion carried. Committee Assignments − ED-RED – Carlton Evans − LICA – No one volunteered − IASB Governing Board Representative – Sheri Doniger, Lynda Smith Alternate − Oakton Alliance for Lifelong Learning – Sheri Doniger Board Committee Assignments − Finance – Lynda Smith − Policy - Sheri Doniger − Facility - Jeffrey Greenspan − EPAC – Eileen Valfer Policy and Procedural Changes – 2nd Reading It was moved by DONIGER and seconded by EVANS to approved the Policy and Procedural Changes presented for second reading. A roll call vote was taken. Voting Aye: Doniger, Evans, Greenspan, Klint, Silverman, Smith, Valfer. The motion carried. The Policy and Procedural Changes accepted at 2nd Reading include: 2:20-E Exhibit – Waiver and Modification Request Process 2:140 Communications To and From the Board 2:250-AP Administrative Procedure – Access to and Copying of District Public Records 3:50 Administrative Personnel Other Than the Superintendent 3:60 Administrative Responsibility of the Building Principal 4:15 Identity Protection 4:15-AP Administrative Procedure – Protecting the Privacy of Social Security Numbers 4:15-E1 Exhibit – Letter to Employees Regarding Protecting the Privacy of Minutes of the Regular Board Meeting of May 9, 2011 
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4:15-E2 4:15-E3 5:150 5:150-AP 5:200 5:285 6:150 6:160 6:190 6:250-AP 6:250-E 7:60-AP1 7:270-AP1



Social Security Numbers Exhibit – Statement of Purpose for Collecting Social Security Numbers Exhibit – Statement for Employee Manual or District Website Describing the District’s Purpose for Collecting Social Security Numbers. Personnel Records Administrative Procedure – Personnel Records Terms and Conditions of Employment and Dismissal Educational Support Personnel – Drug and Alcohol Testing for School Bus and Commercial Vehicle Drivers Home and Hospital Instruction English Language Learners Extracurricular and Co-curricular Activities Administrative Procedure – Securing and Screening Resource Persons and Volunteers Exhibit – Resource Person and Volunteer Information Form and Waiver of Liability Administrative Procedure – Challenging a Current Student’s Residence Status Administrative Procedure – Dispensing Medication for Food Allergies



Policy and Procedural Changes – 1st Reading The Policy and Procedural Changes presented for first reading were discussed. Discussion centered on Code of Conduct for Extra-Curricular Activities. Since it has already been through EPAC, it was decided to include it in second reading at the May 31, 2011 Board of Education meeting. School Fees It was moved by SMITH and seconded by DONIGER to keep the current school fees except for Driver Education which will be increased by $50 to $450. A roll call vote was taken. Voting Aye: Doniger, Evans, Klint, Silverman, Smith, Valfer. Voting Nay: Greenspan The motion carried. The School Fees for the FY2012 School Year will be: School Fee $450 Additional Child $300 Driver Education $450 (increase of $50) Bus $300 Additional Child $225 Parking $300 Curriculum and Instruction Summer Projects It was moved by DONIGER and seconded by SMITH to approve the proposed summer projects at a total cost of no more than $99,229.68. A roll call vote was taken. Voting Aye: Doniger, Evans, Greenspan, Klint, Silverman, Smith, Valfer. The motion carried. XIV. Old Business There was no old business.
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XV. New Business There was no new business. XVI. Audience to Visitors (on items related to District business) No one asked to speak. XVII. Correspondence and FOIA Requests Mr. O’Malley reported there were no FOIA requests and no correspondence. XVIII. Information Items Presented for information were the March 2011 Financial Report and four additional courses to the summer school program. No discussion took place. XIX. 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 10:35 p.m.



President



Minutes of the Regular Board Meeting of May 9, 2011 



Secretary



 



Page 7 of 7  



Office of the Superintendent   Memorandum  Date:   



May 31, 2011 



To: 



Board of Education 



 



From:   



Dr. Nanciann Gatta 



Subject: 



Final Calendar for the 2010‐11 School Year 



The Board of Education approved the proposed 2010‐11 school calendar on January  11, 2010.  We are required by the Illinois State Board of Education to approve the  final school calendar.  Two emergency days were used in the 2010‐11 school year  (February  2  and  3).    Therefore,  the  attached  calendar  is  submitted  for  your  approval.              MOTION:  I move that the final calendar for the 2010‐11 school year be approved  with the last day of school being Monday, June 13, 2011.         



Paul O’Malley  Assistant Superintendent for Business Services  847‐626‐3967



  To: 



Dr. Nanciann Gatta  Board of Education 



From: 



Paul O’Malley



Date: 



May 31, 2011 



Re: 



2011 Capital Improvements – IT and Buildings and Grounds Buildout  Bid Release #2 Multiple Trades   



On May 18, 2011 we received bids for Bid Release #2 – Trade Package 4a Masonry; 9b Drywall  and Ceiling; 15b HVAC; 15c Fire Protection; and 16a Electrical.  The attached bid tabulation  sheets show the bids received.  These bids were reviewed by IHC.  The following bids are being recommended for Board  approval.    Trade Package  4a Masonry  9b Drywall and Ceiling  15b HVAC  15c Fire Protection  16a Electrical   



Low Bidder /Quotation  Jimmy Z Masonry  Peak Carpentry  Amber Mechanical  Alliance Fire Protection  Connelly Electric 



Amount  $73,900.00  $80,995.00  $306,300.00  $13,238.00  $186,000.00 



MOTION:  I move the Board of Education authorize the administration to accept the base bid  for 4a Masonry from Jimmy Z Masonry for $73,900.00; 9b Drywall and Ceiling bid from Peak  Carpentry for $80,995.00; 15b HVAC bid from Amber Mechanical for $306,300.00; 15c Fire  Protection bid from Alliance Fire Protection for $13,238.00; 16a Electrical bid from Connelly  Electric for $186,000.00 as part of the 2011 Capital Improvements for the IT Department and  Buildings and Grounds Buildout. 



Paul O’Malley  Assistant Superintendent for Business Services  847‐626‐3967      To:      From:    Date:    Re: 



Dr. Nanciann Gatta  Board of Education  Paul O’Malley  May 31, 2011  IT and B&G Buildout – KI Genius Walls 



 



 



Included in the IT and Buildings & Grounds project are the use of demountable/removable  partitions in the IT area.  KI Genius Walls was selected as the product of choice due to its ease  of installation.  Approximately 96 lineal feet of KI Genius floor‐to‐ceiling, demountable  partitions are required.  The KI walls are available under a National Joint Powers Alliance (NJPA)  purchasing contract.  The delivered cost including installation is $57,779.   MOTION:  I move we award the contract for the purchase of KI Genius Walls including  installation to Krueger International (KI) in the amount of $57,779.   



POLICY AND PROCEDURAL CHANGES: SECOND READING May 31, 2011 Board Meeting All recommended changes have been reviewed by the Board on the first reading May 9, 2011.



Section 6 (Instruction) Number



6:235-AP4



6:280



Name



Administrative Procedure – Personal Use of StudentOwned Laptops, or Netbooks, Mobile Internet Devices and Cell Phones in School Grading and Promotion



6:280-AP1



Administrative Procedure – Repeating Courses



6:280-AP3



Administrative Procedure – Grading Exhibit – Audit Option Request



6:280-E2



Proposed Change



Updated name and language to incorporate Mobile Internet Devices and cell phones and recommendations for MID and cell phone use.



Changed language regarding repeating courses to match 6:280-AP1 to remove “R” and report all grades on a transcript and have the better of the two figure into the GPA. Added Debate, Mathematical Modeling and Research, & STEM to the list of repeated courses. In addition, changed language regarding repeating courses to match to remove “R” and report all grades on a transcript and have the better of the two figure into the GPA. Updated based upon Administrative feedback. Updated to maintain consistency with policies regarding auditing courses.



Section 7 (Students) Number



7:50-AP2 7:190



Name



Administrative Procedure – Entrance Requirements Student Discipline



7:240-AP1



Code of Conduct for ExtraCurricular Activities



7:240-E1



Exhibit – Niles Township High Schools ExtraCurricular Permit Card Exemption from Physical Activity



7:260



Proposed Change



Minor update to maintain consistency in language with Policy 6:280-AP3 Added language to address use of cellular phones. Updated violations. These changes will not be implemented until the 2011-12 school year. Removed “Athletics” as now the procedure includes all extracurricular activities, including athletics. Per recommendation from athletic director, added line for parent/guardian email address. Non-substantive change and addition to Legal References.



Section 8 (Community Relations) Number



8:95



Name



Parental Involvement



Proposed Change



Non-substantive change, addition/amendment to Cross References, and addition of Admin. Procedure references.
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Instruction Administrative Procedure: Personal Use of Student-Owned Laptops, or Netbooks, Mobile Internet Devices and Cellular Phones in School Niles Township High Schools provides students access to a wireless network and the option of utilizing a personal laptop, or netbook, Mobile Internet Device (MID) or cellular phone as a means to enhance their education. The purpose of this procedure is to assure that students recognize the limitations that the school imposes on their use of personal laptops, or netbooks, MIDs and cellular phones. In addition to this procedure, the use of any school computer, including laptop computers, or netbooks and MIDs, also requires students to abide by the Niles Township High School District Policy: 6:235, Acceptable Use Policy – Access to District Computers and Electronic Networks. During the course of the school year, rules regarding the use of personal laptops, or netbooks, MIDs and cellular phones may become a part of this procedure. General Usage Niles Township High School District 219 provides the opportunity for students to bring a personal laptop, or netbook, MID or cellular phone to school to use as an educational tool. The use of these laptops, or netbooks, MIDs and cellular phones will be at the discretion of the teacher. 1. Students must obtain teacher permission before using a personal laptop, netbook, MID or cellular phone during classroom instruction. 2. Student use of a personal laptop, or netbook, MID or cellular phone must support the instructional activities currently occurring in the instructional environment. 3. Students must turn off and put away a personal laptop, or netbook, MID or cellular phone when requested by a teacher. 4. Students should be aware that their use of the laptop, or netbook, MID or cellular phone could cause distraction for others in the classroom, especially in regards to audio. Therefore, audio must be muted, and headphones should not be used during instructional time. 5. Students may use their personal laptop, or netbook or MID before school, at lunch, and after school, or during passing periods, in hallways during passing periods, in resource areas or in other common areas of the school. in adult supervised areas only. MIDS can only be used in a supervised classroom environment with expressed consent given by the classroom teacher (This excludes study hall). The laptop or netbook should be used for educational purposes during these times. If an adult asks a student to put his/her laptop, or netbook or MID away because of games or other non-instructional activitiesinappropriate use during these times, the student must comply, or appropriate consequences will be assigned. 6. Cellular phones used for non-instructional purposes may be used as directed under Policy 7:190.
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Consequences of General UsageProhibited Use If students refuse to comply with the above guidelines, the following consequences will apply. Student infractions will be documented as a referral for each offense. The consequences for these infractions are outlined below: • • •



1st Offense = Laptop, or netbook, MID or cellular phone will be confiscated until the end of the school day, when the student may retrieve it. 2nd Offense = Laptop, or netbook, MID or cellular phone will be confiscated until the end of the day, when the student’s parent must retrieve it. 3rd Offense = Loss of laptop, netbook, MID or cellular phone privileges for an undeterminedperiod of timea period of time as decided by School Administration on a case by case basis.



Laptop/Netbook/MID/Cellular Phone Security Risks Laptops, netbooks, and MIDs and cellular phonesother portable computing devices are especially vulnerable to loss and theft. Opportunistic and organized thieves will target these devices in school, on school grounds, and on buses. To counter these risks, security will be addressed in same manner as outlined under “Student Personal Property” in the Student Handbook in addition to these steps detailed below;



1. Student responsibility; through increased user awareness of the risks. 2. Physical security; both in school, on school property, and when traveling to and from school. 3. Access control and authentication; do not give out login information or allow multiple users on student-owned equipment. 1. Student Responsibility Niles Township High Schools accept no responsibility for personal property brought to the school by students. This includes laptop computers, and netbooks, MIDs and cellular phones other personal digital devices. (As found in the Student Handbook under “Personal Property”) Students who bring a laptop, or netbook, MID or cellular phone to school assume total responsibility for the said equipment. Laptops, or netbooks, MIDs or cellular phones that are stolen or damaged are the responsibility of the student and their parents or guardians. Students should take all reasonable steps to protect against the theft or damage of their personal laptop, or netbook, MID or cellular phone. 2. Physical Security Users should take the following physical security preventative measures. •



Laptops, and netbooks, MIDs and cellular phones should NEVER be left unattended for ANY period of time. When not in use, itthese items should be locked in the owner’s school locker.
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Laptop computers, and netbooks, MIDs and cellular phones must not be: o



Left unattended at any time (If a laptop, or netbook, MID or cellular phone is left unattended it will be picked up by staff and turned into the Deans Office).



o



Left in view in an unattended vehicle.



3. Access Control and Authentication •



Students can only access the Internet and the school network via a wireless connection provided by the District and using his/her own District account. Any student found connecting his/her laptop or netbook to the network using an Ethernet cable plugged into a wall jack will have his/her laptop or netbook confiscated and lose personal laptop access privileges.



•



No student shall knowingly gain access to, or attempt to gain access to, any computer, computer system, computer network, information storage media, or peripheral equipment without the consent of authorized school or district personnel.



•



No student shall install District-owned licensed software on their personal laptop or netbook.



•



No student shall establish a wireless Ad-hoc (peer-to-peer) network using his/her laptop or netbook while on school grounds.



•



No students shall use any computing device, including their laptops, or notetbooks, MID or cellular phone to illegally collect any electronic data or disrupt networking services (Hacking).



Board Review: March 22, 2010
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Instruction Grading and Promotion The Superintendent or designee shall establish a system of grading and reporting academic achievement to students, their parents /guardians. The system shall also determine when the requirements for promotion and graduation have been met. The decision to promote a student to the next grade shall be based on successful completion of the curriculum, attendance, performance based Standards Achievement tests, or other testing. A student shall not be promoted based upon age or any other social reason not related to academic performance. The Administration shall determine remedial assistance for a student who is not promoted. Every teacher shall maintain an evaluation record for each student enrolled in the teacher's classes. A District administrator cannot change the final grade assigned by the teacher without notifying the teacher. Reasons for changing a student's final grade include: • a miscalculation of test scores, • a technical error in assigning a particular grade or score, • the teacher agreeing to allow the student to do extra work that may impact the grade, • an inappropriate grading system used to determine the grade, or • an inappropriate grade based on an appropriate grading system. Should a grade change be made, the administrator making the change must sign the changed record. Repeating Courses Depending on course availability, Sstudents may repeat courses in which they have earned a grade of “F”, F*, “WF”, “WP”, “D”, “AU” or, if there are extraordinary circumstances ,and prior approval is received from the Assistant Principal for Pupil Personnel Serviced, a grade of “C”. The first grade will be designated as “repeated.” The transcript is a record of all courses attempted. However, only the grade for the last course attempted will be included in the student’s unweighted and weighted GPA’S (see Board procedure 6:280-AP1).Both the original and repeat courses and grades will appear on the student’s transcript, but the better of the two grades will be used in awarding credit and in calculating the student’s unweighted and weighted GPAs.



LEGAL REF.:



105 ILCS 510-20.9a, 5/10-21.8, and 5/27-27.



CROSS REF.:



6:300 (graduation requirements), 7:50 (school admissions and student transfer to and from non-district schools)



ADOPTED:



October 27, 2008
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Instruction Administrative Procedures: Repeating Courses The following courses may be repeated and will earn credit for each semester in which a passing grade is earned: Art courses Post-Calculus Topics Advanced Hebrew Topics Advanced Theatre Studio Yearbook Production Newspaper Production Orchestra, Band, Choir (all levels) Fashion Workshop Commercial Foods Child Development Workshop Building Trades Independent Study Junior/Senior Physical Education Special Education Reading 1 – 2 Special Education Reading 3 -– 4 Debate Mathematical Modeling and Research STEM Inquiry and Research For all other courses, credit can only be given once, and the following rules will apply: 1. Depending on course availability, Sstudents may repeat courses in which they have earned a grade of “F”, F*, “WF”, “WP”, “D”, “AU” or, if there are extraordinary circumstances, and prior approval is received from the Assistant Principal for Pupil Personnel Services, a grade of “C”. The first grade will be designated as “repeated.” The transcript is a record of all courses attempted. Only the second grade will appear on the student’s transcript and will be included in the student’s unweighted and weighted GPA’S (see Board policy 6:280).Both the original and repeat courses and grades will appear on the student’s transcript, but the better of the two grades will be used in awarding credit and in calculating the student’s unweighted and weighted GPAs. 2.Students who earn a C grade may register to repeat the course, with permission of the Principal, if extraordinary circumstances warrant. 3.The first grade will be designated as a “repeated” (R) and will receive no credit. 4.Credit will be assigned only to the second course. 5.The transcript is a record of all courses attempted. However, only the second grade will be included in the students unweighted & weighted GPA’S. Board Review: October 6, 2008
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Instruction Administrative Procedures: Grading Student academic achievement is assessed in terms of the attainment of measurable specific skills and content-area knowledge, as determined by each department’s set of standards for instruction and curriculum. Grading will not be used for disciplinary purposes. Student academic achievement is reported by using the following percentages and lettering grades for quarter and semester grades for all courses: Grade



Percentage



Meaning of Grade



Count in GPA?



May Be Repeated?



A B C



90 - 100% 80 - 89% 70 – 79%



high achievement above average achievement average achievement



yes yes yes



D F



60 – 69% 59% and below



below average achievement failing



yes yes



no no only in extraordinary circumstances yes yes



passing in a pass/fail course failing in a pass/fail course withdrawn failing withdrawn passing incomplete audit indicates grade of course repeated



no no yes no no no no



P F* WF WP Inc AU R



no yes yes yes N/A yes only one repeat is allowed, unless it is a graduation requirement, if the prior grade is C, D, F, F*WF



Curriculum Guide and Common Assessment: Beginning in the 201009-110 school year, all departments will review the curriculum guide and develop a common final assessment for each course (if one does not exist). Each course will have a District-wide core curriculum guide and complementing common final assessment, which will be administered each semester, beginning with Freshman courses in the 201009-20110 school year with all courses, at all levels, meeting this requirement by the end of the 20130-20141 school year. These assessments will be administered during the specified final exam days at the end of each semester. Weight of Final Exams in Computing Students’ Final Course Grade: Each course must have a final exam that counts for between 15 and 25 percent of the final course grade. The same grading scales and percentages for final exams will be implemented for all like courses. The common final assessment in any course may count for the entire final exam grade, or, if used in conjunction with a teacher-generated final exam, it must count for at least 10 percent of the final course grade. The teacher-generated final will then count between 5 and 15 percent of the final course grade. *Note implementation timeline above. Incomplete Grade: Teachers may allow students to earn an incomplete grade for the marking period in the case of extended illness or other extraordinary emergency that prevents a student
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from meeting all the requirements of the course within the established time frame. The teacher who issued the incomplete grade determines the deadline for accepting the student’s missed assignment(s). The deadline established by the teacher must be within the first 30 school days of the following marking period. Failure by the student to adhere to the teachers deadline will automatically result in the incomplete grade being changed to a failing grade. Audit Option: The audit option allows students to explore an area of study without the pressure of receiving a grade that impacts grade point average. Students may audit only courses that are not required for graduation. (Only a grade of "AU" will appear on the transcript.) The student must attend the class for at least as many sessions as required for a regular grade for the "AU" designation to be recorded on his/her transcript. 1. In order to receive elective credit for an audited course, the student must earn an A, B or C. 1.2. Current students who wish to audit a course must make the request within the first two (2) weeks of the semester, using the Audit Option Request Form (6:280-E2). 2.3. Current students may register for an audit only when there are available seats in the course at the time of the request. 3.4. Current students may not change an audit grade to a letter grade after the audit request is approved. 4.5. Transfer students may be given audit status in one or more courses for the initial semester of enrollment (See 7:50-AP2). 5.6. Transfer students who earn the equivalent grade of A, B, or C by the end of the initial semester may have the audit grade changed to a letter grade carrying credit, with the approval of the teacher and the Director of Instruction (See 7:50-AP2). Board Review: July 26, 2010
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Instruction Exhibit: Audit Option Request Student Name:



ID#:



Year of Graduation:



Date:



Counselor:



I have read and understand the criteria for an audit in procedure 6:280-AP3. I request permission to audit the following course.: I understand that I must receive and A, B or C in this course in order to receive elective credit. Course Title: Course Code:



Teacher: School Year: 20



Periods Mods:



- 20



Semester:



1



2



summer



Reason for Request:



If an exception to the procedure is being requested, specify the request here:



Student Name:



Student Signature:



Parent Name:



Parent Signature:



Note: The teacher must enter the student’s grade as an “AU” at each marking period. Teacher Approval:



Date: (Signature)



Counselor Approval:



Date: (Signature)



Departmental Director Approval:



Date: (Signature)



Assistant Principal for Pupil Personnel Services Approval (for exceptions):



Date: (Signature)



1.



The Departmental Director keeps a copy of this form and sends a copy to the Teacher(s) and Counselor. 2. The original is sent to the Scheduler who is responsible for checking that the student's grade was entered as an audit (AU) at each marking period. Board Review: April 29, 2002
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Students Administrative Procedure: Entrance Requirements Entrance Examination The Registrar and/or the ELL Coordinator or designee shall administer appropriate exams of ability, aptitude, and achievement for proper programming, ability placement, classification in grade, and orientation counseling. The Registrar shall record the results of these exams and place them in the student's file. Ninth Grade Students A ninth grade transfer student shall present a certificate of graduation from eighth grade or the equivalent. Students without an eighth grade diploma may be accepted on a case-by-case basis. Late Transfers Enrollment The assigned Counselor may place transfer students in classes on either an audit or credit basis, based on available transcript and entrance examination data. The Director of Instruction may advise the Counselor on an as-needed basis. Transfer students taking classes on a credit basis shall receive credit upon satisfactory demonstration of completion of the course outcomes and requirements of the District. The Director of Instruction in consultation with the teacher shall determine if a student has satisfactorily completed the course outcomes. The Assistant Principal for Pupil Personnel Services shall review this decision and may approve or disapprove it. The test instrument(s) and results will be placed in the student's file. A successful student's transcript will show credit earned for the course. Transfer students who enroll in the District after the first six (6) weeks of the semester will be given audit status upon enrollment if they (1) have not previously attended another school that semester or (2) are placed in new courses. Teachers may, with the approval of the Director of Instruction, change the audit grade to a letter grade carrying credit if students earn the equivalent grade of A, B or C by the end of the initial semester. The Assistant Principal for Pupil Personnel Services shall notify the students of this restriction. Those who enter during the semester and are enrolled in comparable courses will have their transfer course grade counted in the calculation of the final grade. Transfer grades for courses that are not continued in District 219 will not be listed on the transcript. The Building Principal or a designee may grant exceptions to these procedures when unusual or extraordinary circumstances require it.



Board Review: September 15, 2008
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Students Student Discipline Prohibited Student Conduct The school administration is authorized to discipline students for gross disobedience or misconduct, including, but not limited to, the following: 1. Using, possessing, distributing, purchasing, or selling tobacco materials. 2. Using, possessing, distributing, purchasing, or selling alcoholic beverages (the Superintendent or designee may grant an exception to this policy, upon prior request of an adult supervisor, for use in culinary course work or the use of containers or packaging as props for theater). Students who are under the influence of an alcoholic beverage are not permitted to attend school or school functions and are treated as though they had alcohol in their possession. 3. Using, possessing, distributing, purchasing, or selling: a.



Any illegal drug, controlled substance, or cannabis (including marijuana and hashish).



b. Any anabolic steroid unless being administered in accordance with a physician's or licensed practitioner’s prescription. c. Any performance-enhancing substance on the Illinois High School Association’s most current banned substance list unless administered in accordance with a physician’s or licensed practitioner’s prescription. d. Any prescription drug when not prescribed for the student by a physician or licensed practitioner, or when used in a manner inconsistent with the prescription or prescribing physician's or licensed practitioner’s instructions. e. Any inhalant, regardless of whether it contains an illegal drug or controlled substance: (a) that a student believes is, or represents to be capable of, causing intoxication, hallucination, excitement, or dulling of the brain or nervous system; or (b) about which the student engaged in behavior that would lead a reasonable person to believe that the student intended the inhalant to cause intoxication, hallucination, excitement, or dulling of the brain or nervous system. The prohibition in this section does not apply to a student’s use of asthma or other legally prescribed inhalant medications. f. "Look-alike" or counterfeit drugs, including a substance not containing an illegal drug or controlled substance, but one (a) that a student believes to be, or represents to be, an illegal drug or controlled substance, or (b) about which a student engaged in behavior that would lead a reasonable person to believe that the student expressly or impliedly represented to be an illegal drug or controlled substance. g. Drug paraphernalia, including devices that are or can be used to (a) ingest, inhale, or inject cannabis or controlled substances into the body; and (b) grow, process, store, or conceal cannabis or controlled substances. Students who are under the influence of any prohibited substance or drug or in possession of any drug paraphernalia are not permitted to attend school or school functions and are treated as though they had the prohibited substance, drug or paraphernalia, as applicable, in their possession. 4. Using, possessing, controlling, or transferring a weapon as that term is defined in the Weapons section of this policy, or violating the Weapons section of this policy.
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5. Using or possessing an electronic paging device out of compliance with this section or Policy 6:235-AP4. Using a cellular telephone, video recording device, personal digital assistant (PDA), or other electronic device in any manner that disrupts the educational environment or violates the rights of others, including using the device to take photographs in locker rooms or bathrooms, cheat, or otherwise violate student conduct rules. Prohibited conduct specifically includes, without limitation, creating, sending, sharing, viewing, possessing an indecent visual depiction of oneself or another person through the use of a computer, electronic communication device, or cellular phone. Unless otherwise permittedbanned under this policy, Policy 6:235-AP4 or by the Building Principal, all electronic devices must be kept powered-off and out of sight during the regular school day. Permission for electronic devices is allowed if unless: (a) the supervising teacher grants permission; (b) use of the device is provided in a student’s IEP; or (c) it is needed in an emergency that threatens the safety of students, staff, or other individuals; or. (d) the electronic device is a cellular phone, which may be used respectfully (1) in the hallways and during passing periods, and (2) in the cafeteria and student activities center/office during lunch periods. Cell phones must always be kept on vibrate or silent. 6. Using a MID out of compliance with Policy 6:235-AP4. 7. Using or possessing a laser pointer unless under a staff member’s direct supervision and in the context of instruction. 8. Disobeying rules of student conduct or directives from staff members or school officials. Examples of disobeying staff directives include refusing a District staff member's request to stop, present school identification, or submit to a search. 9. Engaging in academic dishonesty, including cheating, intentionally plagiarizing, wrongfully giving or receiving help during an academic examination, and wrongfully obtaining test copies or scores. 10. Engaging in hazing or any kind of bullying or aggressive behavior that does physical or psychological harm to a staff person or another student, or any urging other students to engage in such conduct. Prohibited conduct specifically includes, without limitation, any use of violence, intimidation, force, noise, coercion, threats, stalking, harassment, sexual harassment, public humiliation, theft or destruction of property, retaliation, hazing, bullying and bullying using a school computer or a school computer network or other comparable conduct. 11. Causing or attempting to cause damage to, or stealing or attempting to steal, school property or another person's personal property. 12. Being absent without a recognized excuse; State law and Board policy on truancy control will be used with chronic and habitual truants. Being involved with any public school fraternity, sorority, or secret society by: (a) being a member; (b) promising to join; (c) pledging to become a member; or (d) soliciting any other person to join, promise to join, or be pledged to become a member.
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13. Being involved in gangs or gang-related activities, including displaying gang symbols or paraphernalia. 14. Violating any criminal law, such as assault and battery, arson, theft, gambling, and hazing. 15. Engaging in any activity, on or off campus, that interferes with, disrupts, or adversely affects the school environment, school operations, or an educational function, including but not limited to, conduct that may reasonably be considered to: (a) be a threat or an attempted intimidation of a staff member; or (b) endanger the health or safety of students, staff, or school property. For purposes of this policy, the term "possession" includes having control, custody, or care, currently or in the past, of an object or substance, including situations where the item is (a) on the student's person; (b) contained in another item belonging to, or under the control of, the student, such as in the student's clothing, backpack, automobile, or (c) in a school's student locker, desk, or other school property, or (d) any other location on school property or at a school-sponsored event. Efforts, including the use of early intervention and progressive discipline, shall be made to deter students, while at school or a school-related event, from engaging in aggressive behavior that may reasonably produce physical or psychological harm to someone else. The Superintendent or designee shall ensure that the parent/guardian of a student who engages in aggressive behavior is notified of the incident. The failure to provide such notification does not limit the Board’s authority to impose discipline, including suspension or expulsion, for such behavior. No disciplinary action shall be taken against any student that is based totally or in part on the refusal of the student's parent/guardian to administer or consent to the administration of psychotropic or psychostimulant medication to the student. The grounds for disciplinary action, including those described more thoroughly later in this policy, apply whenever the student's conduct is reasonably related to school or school activities, including, but not limited to: 1. On, or within sight of, school grounds before, during, or after school hours and at any other time; 2. Off school grounds at a school activity, function, or event; 3. Traveling to or from school or a school activity, function or event; or



Anywhere, if the conduct interferes with, disrupts, or adversely affects the school environment, school operations, or an educational function, including but not limited to, conduct that may reasonably be considered to: (a) be a threat or an attempted intimidation of a staff member; or (b) endanger the health or safety of students, staff, or school property. Disciplinary Measures Before receiving disciplinary action, the student shall be given the opportunity to deny or explain his or her conduct. Disciplinary measures may include: 1. Disciplinary conference. 2. Withholding of privileges. 3. Seizure of contraband. 4. Suspension from school and all school-activities for up to 10 days, provided that appropriate procedures are followed. A suspended student is prohibited from being on school grounds.
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5. Suspension of bus riding privileges, provided that appropriate procedures are followed. 6. Expulsion from school and all school-sponsored events for a definite time period not to exceed 2 calendar years, provided that the appropriate procedures are followed. An expelled student is prohibited from being on school grounds. The Board of Education may deny students credit for work done in a semester they were expelled. 7. Notifying of juvenile authorities or other law enforcement authorities whenever the conduct involves illegal drugs (controlled substances), look-alikes, alcohol, or weapons. 8. Notification of parent(s)/guardian(s). 9. Temporary removal from the classroom. 10. In-school suspension for a period not to exceed 5 school days. The Building Principal or a designee shall ensure that the student is properly supervised. 11. Required after school study or Saturday study, provided the student's parent(s)/guardian(s) have been notified. If transportation arrangements cannot be agreed upon, an alternative disciplinary measure must be used. The student must be supervised by the detaining teacher or the Building Principal or a designee. 12. Community service with local public and nonprofit agencies that enhance community efforts to meet human, educational, environmental, or public safety needs. The District will not provide transportation. School administration shall use this option only as an alternative to another disciplinary measure giving the student and/or parent(s)/guardian(s) the choice.



A student who is subject to suspension or expulsion may be eligible for transfer to an alternative school program. Corporal punishment is prohibited. Corporal punishment is defined as slapping, paddling, or prolonged maintenance of students in physically painful positions, or intentional infliction of bodily harm. Corporal punishment does not include reasonable force as needed to maintain safety for students, staff, or other persons, or for the purpose of self-defense or defense of property. Weapons A student who is determined to have brought one of the following objects to school, any schoolsponsored activity or event, or any activity or event that bears a reasonable relationship to school shall be expelled for a period of at least one calendar year but not more than 2 calendar years. 1. A firearm, meaning any gun, rifle, shotgun, or weapon as defined by Section 921 of Title 18of the United States Code (18 U.S.C. § 9211), firearm as defined in Section 1.1 of the Firearm Owners Identification Card Act (430 ILCS 65/), or firearm as defined in Section 24-1 of the Criminal Code of 1961 (720 ILCS 5/24-1). 2.



A knife, brass knuckles, or other knuckle weapon regardless of its composition, a billy club, or any other object if used or attempted to be used to cause bodily harm, including “look alikes” of any firearm as defined above, lock, stick, pencil, and pen.



The expulsion requirement under either paragraph 1 or 2 above may be modified by the Superintendent, and the Superintendent’s determination may be modified by the Board on a caseby-case basis. The Superintendent or designee may grant an exception to this policy, upon the prior request of an adult supervisor, for students in theatre, cooking, ROTC, martial arts, and
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similar programs, whether or not school-sponsored, provided the item is not equipped, nor intended, to do bodily harm. Required Notices A school staff member shall immediately notify the office of the Building Principal in the event that he or she: (1) observes any person in possession of a firearm on or around school grounds, however, such action may be delayed if immediate notice would endanger students under his or her supervision, (2) observes or has reason to suspect that any person on school grounds is or was involved in a drug-related incident, or (3) observes a battery committed against any staff member. Upon receiving such a report, the Building Principal or designee shall immediately notify the local law enforcement agency, State Police, and any involved student’s parent(s)/guardian(s). In addition, the Lead Dean will report the incident electronically through the School Incident Report System (SIRS) with ISBE. “School grounds” includes modes of transportation to school activities and any public way within 1000 feet of the school, as well as school property itself. Delegation of Authority Each teacher, and any other school personnel when students are under his or her charge, is authorized to impose any disciplinary measure, other than suspension, or expulsion, corporal punishment or in-school suspension, which is appropriate and in accordance with the policies and rules on student discipline. Teachers, other certificated educational employees, and other persons providing a related service for or with respect to a student, may use reasonable force as needed to maintain safety for other students, school personnel or other persons, or for the purpose of self-defense or defense of property. Teachers may temporarily remove students from a classroom for disruptive behavior. The Superintendent, Building Principal, Directors of Instruction or Dean of Students is authorized to impose the same disciplinary measures as teachers and may suspend students guilty of gross disobedience or misconduct from school (including all school functions) and from riding the school bus, up to 10 consecutive school days, provided the appropriate procedures are followed. The Board of Education may suspend a student from riding the bus in excess of 10 days for safety reasons. Student Handbook The Superintendent, with input from the parent-teacher advisory committee, shall prepare disciplinary rules implementing the District's disciplinary policies. These disciplinary rules shall be presented annually to the Board for its review and approval. A student handbook, including the District disciplinary policies and rules, shall be distributed to the students' parents and guardians within 15 days of the beginning of the school year or a student's enrollment.
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LEGAL REF.:



Gun-Free Schools Act, 20 U.S.C. §7151 et seq. Pro-Children Act of 1994, 20 U.S.C. § 6081. 105 ILCS 5/10-20.5b, 5/10-20.14, 5/10-20.28, 5/10-20.36, 5/10-21.7, 5/10-21.10, 5/1022.6, 5/10-27.1A, 5/10-27.1B, 5/24-24, 5/26-12, 5/27-23.7, and 5/31-3. 23 Ill. Admin. Code § 1.280.



CROSS REF.:



2:240 (board policy development), 5:230 (maintaining student discipline), 6:110 (programs for students at risk of dropping out of school), 6:235-AP4 (administrative procedure: personal use of student-owned laptops, netbooks, mobile internet devices and cellular phones in school), 7:70 (attendance and truancy), 7:130 (student rights and responsibilities), 7:140 (search and seizure), 7:150 (agency and police interrogation), 7:160 (student appearance), 7:170 (vandalism), 7:180 (preventing bullying, intimidation, and harassment), 7:200 (suspension procedures), 7:210 (expulsion procedures), 7:220 (bus conduct), 7:230 (misconduct by student with disabilities), 7:240 (code of conduct for participants in extracurricular activities), 7:270 (administering medicines to students), 8:30 (visitors to and conduct on school property)



ADOPTED:



March 21, 2011
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Students Administrative Procedure - Code of Conduct for Extra-Curricular Activities This Code of Conduct applies to all school-sponsored extra-curricular activities, and including athletics, that are neither part of an academic class nor otherwise carry credit or a grade. Sponsors shall create a roster of students who are members or participants in an extra-curricular activity and maintain attendance records in order to implement this procedure. The goal of our extra-curricular program is to provide opportunities for students to pursue interests and develop life skills beyond the classroom. An additionalA goal of our athletic program is to develop the physical skills of our athletes, which will allow them to compete to the best of their ability within the Board of Education policies and the by-laws of the Illinois High School Association. Students must behave in ways which are consistent with good sportsmanship, leadership, and appropriate moral conduct. The Code of Conduct below describes the expectations and goals of the athletic program and otherour extra-curricular programs. This code does not contain a complete list of inappropriate behaviors for students in extra-curricular activities and athletics. A student may be excluded from competition or activities during any period of time in which an investigation is being conducted by the school regarding that student’s conduct. Members of ALL extracurricular programs and athleticsactivities will be expected to demonstrate good citizenship and exemplary conduct in the classroom, in the community, and during all facets of the activity or competitions. This Code of Conduct will be enforced 365 days a year 24 hours a day. Students and their parents are encouraged to seek assistance from the Student Assistance Program (SAP) coordinator reporting adolescent alcohol or other drug problems. Family referrals or self-referrals to the SAP or like personnel and related matters of confidentiality, health and safety, will be taken into consideration in determining consequences for Code of Conduct violationsthe context of implementing the Code of Conduct policy. Code of Conduct A student participating in the athletic or activity program in the Niles Township High Schools will be subject to disciplinary action if he or she violates the Athletic and Extra-Curricular Activities Code of Conduct. Anonymous reports of Code violations may will be investigated by District administrators. Students not currently involved in extra-curricular activities at the time of an investigation will have the results of any such investigation entered into the violation record. Should such a student later become involved in the extra-curricular program, additional violations will be treated cumulatively. Violations will be treated cumulatively, with disciplinary penalties increasing with subsequent violations. The student shall not: a. use a beverage containing alcohol (except for religious purposes, culinary course work or the use of containers or packaging as props for theater); b. use tobacco in any form; c. use, possess, buy, sell, barter, or distribute any illegal substance (including mood-altering and performance enhancing drugs or chemicals) or paraphernalia; d. use, possess, buy, sell, barter, or distribute any object that is or could be considered a weapon or any item that is denominated as a “look alike” weapon (except that this prohibition does not prohibit legal use of weapons in cooking and in sports, such as archery, martial arts practice, target shooting, hunting, and skeet);
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e. attend be present at a party or other gathering and/or ride in a vehicle where alcoholic beverages and/or controlled substances are being consumed by minors; f. act in an unsportsmanlike manner; g. substantial vandalize or stealvandalism or theft; h. haze other students; i. violate the written rules for the activity or sport; j. behave in a manner which is detrimental to the good of the group or organization; k. falsify any of the information contained on any permit or permission form required by the activity or sport.; l. fighting; m. bullying/harassment/intimidation; n. gross misconduct that causes a major disruption to the safe operation of the school. Statute of limitations and related issues: a. No violation brought to the attention of the administration more than one calendar year after its occurrence will be considered under this policy; b. No violation which occurred prior to a student’s documented first violation will be considered under this policy as a subsequent (e.g. second, third, etc) violation. Only violations that occurred subsequent to a first violation will be considered as such for the purposes of this policy. Due Process Procedures Students who are accused of violating the District Code of Conduct for Extra-Curricular Activities are entitled to the following due process: 1.The student should be advised of the disciplinary infraction with which he or she is being charged. 2.The student, along with his/her parents, shall be entitled to a hearing before the appropriate administrator leveling the charges against him or her and the school’s Student Assistance Program Coordinator. 3.The student will be able to respond to any charges leveled by the administrator against him or her. 4.The student may provide any additional information he or she wishes for the administrator to consider. 5.The administrator may interview material witnesses or others with evidence concerning the case. If the administrator finds, after reviewing the evidence, that the violation occurred, he/she will impose sanctions on the student, as follows: 6.Sanctions for violations other than drug and alcohol will be based on the nature of the offense, and the number of previous offenses, and may include suspension from all activities or sports for one of the time periods described below, to be determined by the Building Principal or designee: •for a specified period of time or percentage of events, competitions, or practices; •for the remainder of the season or for the next season; •for an entire calendar year; •for the remainder of the student’s high school career. 7.Sanctions for alcohol and other drug violations will be based on the following minimum guidelines and may increase, based on the severity of the offense and the determination of the relevant administrator(s): 1. The administrator may interview material witnesses or others with evidence concerning the case. 2. Upon conclusion of the investigation, the student and parent or guardian will be informed of the pending violation by the appropriate administrator. The parent or guardian and student will be notified of the student’s right to respond to the charges, including the right to offer to the appropriate administrator any additional information to be considered; 3. If the administrator finds, after reviewing the evidence, that the violation occurred, he/she will impose sanctions on the student, as follows:
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(NOTE: Students involved in multiple activities will be required to serve equivalent suspensions for each activity. A suspension may carry over from season to season and/or year to year. The consequences may exceed the minimum guidelines below due to the egregious nature of the infraction.) First violation: a. A suspension of one-third sixth of performances, activities, or competitions (or the equivalent time period). b. The student will be required to practice with the group, regardless of the violation (unless suspended from school by the Deans). c. The suspension for a first violation may be eliminated if the student participates in and completes a school-approved reduction program. Second violation: a. A suspension of one-third of season, including suspension from all performances, activities; , or competitions during this period.; b. The student may be required to practice with the group.; c. To participate again in any activities, the student must successfully participate in and complete a school-approved alcohol and other drug abuse assessment and follow all recommendations from that assessment. c. The student may reduce by 50% the suspension if he or she participates in and completes a school-approved reduction program. Third violation: a. A suspension of one-half of performances, calendar year from the date of the suspension, including all extra-curricular activities, or competitions during this period.; b.To participate again in any activities, the student must successfully participate in and complete a school-approved alcohol and other drug abuse assessment and follow all recommendations from that assessment. b. The student may be required to practice with the group; c. The student may reduce by 50% the suspension if he or she participates in and completes a school-approved reduction program. Fourth violation: a.A suspension from all extra-curricular activities for the remainder of the student's high school career. a. A suspension for the entire season or equivalent time period; b. The student may be required to practice with the group; d. Students may reduce by 50% the suspension if he or she participates in and completes a school-approved reduction program. Fifth violation: a. A suspension from all extra-curricular activities for one calendar year. b. Students may reduce by 50% their suspension if they choose to participate in and complete a school-approved reduction program. Sixth violation: a. A suspension from all extra-curricular activities and athletics for the remainder of the student’s high school career; b. No reduction of the suspension is available upon a sixth violation.
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4. Students will be required to serve any suspensions immediately, or at the start of competition of the next athletic or activity season. Students involved in multiple activities will be required to serve equivalent suspensions for each activity. a. The penalty will be reduced by one week for students who self-report a violation of the Code of Conduct. (This reduction may be applied to any single violation, including and beyond the first.) b. Students who self report may earn back the privilege of competing in one contest that otherwise would have been part of the student’s suspension. (This reduction may be applied to any single violation, including and beyond the first.) 8.Students may reduce sanctions for their first Code of Conduct violation by taking part in any of the following, although no suspension may be eliminated entirely by a combination of these activities: a.The penalty will be reduced by one week if the student successfully participates in and completes a school-approved awareness program. b.The penalty will be reduced at a rate of one day for every two hours of community service completed in coordination with the school’s Student Assistance Program Coordinator. The maximum reduction for community service will be seven days. c.The penalty will be reduced by one week for students who self-report a violation of the Code of Conduct. (This reduction may be applied to any single violation, including and beyond the first.) 5. Students shall have the opportunity to appeal the finding of a Code of Conduct violation to a Code of Conduct Review Board, but shall not review the length of the sanctions imposed as the result of such a finding. A parent has the right to accompany a student during the student’s appearance before the Review Board. The Code of Conduct Review Board shall be composed of the following, all appointed by the Building Principal: a. Three administrators, and none of which shall be the administrator(s) responsible for the initial determination of a Code of Conduct violation; b. One activities sponsor, who shall not supervise or coach the student in question; c. One athletic head coach, who shall not supervise or coach the student in question. 9.Students shall have the opportunity to appeal the finding of a Code of Conduct violation to a Code of Conduct Review Board, but shall not review the length of the sanctions imposed as the result of such a finding. The Code of Conduct Review Board shall be composed of the following, all appointed by the Building Principal: a.Three administrators, one of which shall be a Dean and none of which shall be the administrator(s) responsible for the initial determination of a Code of Conduct violation; b.One activities sponsor, who shall not supervise or coach the student in question; c.One athletic head coach, who shall not supervise or coach the student in question; d.Two students acting in an ex officio capacity: one an athlete and one a non-athlete, neither of which shall participate in an activity or sport with the student in question. Students may be excluded from the Code of Conduct Review Board at the Building Principal’s discretion, on a case by case basis, if a rationale is provided. 11.6. The Code of Conduct Review Board will make a written report of its decision and rationale. The decision of this Review Board is final, except where the sanction removes the student from sports and activities for one year or more. In these cases, the student may appeal the decision to the Building Principal. For students attending Niles Central, the appeal decision will be made by the primary Building Principal, in consultation with the Niles Central Principal. Board Review:



November 15, 2010
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Exhibit: Niles Township High Schools Extra-Curricular Permit Card Students, parent(s)/guardian(s), need only sign this Extra-Curricular Permit Card once while enrolled in Niles Township High School District 219. Students must have a signed Permit Card on file in order to participate in extra-curricular activities (as defined in procedure 6:190-AP1). The Board reserves the right to modify this policy and procedures and will annually notify parents and students of any changes. At any time parents may call the Main Office to rescind or reinstate their permission. Directions: After reviewing the District 219 Board of Education policy statement regarding the Code of Conduct for Extra-Curricular Activities (7:240-AP1) your signature and date below will authorize your son or daughter to participate during their high school career in any of the school's extra-curricular activities. In addition, parent(s)/guardian(s) of student athletes must sign below allowing consent for ImPACT Concussion Cognitive testing and IHSA Random Steroid testing. Student and their parent(s) and/or guardian(s) must complete Sections One and Two Section One: Student I have read the Code of Conduct for Extra-Curricular Activities (7:240-AP1). I understand that students who participate in any of the school's extra-curricular activities will be held to the rules in the Code of Conduct, and may be suspended from activities if they violate the rules. I understand that sanctions may be imposed, including suspension from the activity if I violate the Code of Conduct. In consideration for participating in the District’s extra-curricular program, I hereby release the School District and its Board members, employees and agents from any claims and damages arising from my participation in these activities. STUDENT NAME



ID NUMBER



STUDENT SIGNATURE Section Two:



Parent(s) and/or Guardian(s) Authorization



I understand that names and pictures of my son/daughter, in the role of a participant in an extra-curricular activity, may appear in rosters, programs, and the media, including newspapers, television, radio and the Internet, and I agree to the release of the same as a condition of his/her participation in an extra-curricular activity in District 219. I also understand that I am responsible for the transportation of my son/daughter to and from the Niles Township School for practice and competition. The undersigned grants permission to the staff member in charge or their designated representative to authorize emergency treatment considered necessary by qualified medical personnel for the student whose name appears above. This authorization is for the school days and at school-sponsored events while the student is in attendance. It is understood that every effort will be made to contact the parents immediately when an emergency occurs. INSURANCE: I understand that my son/daughter is covered by the District's insurance for accidents that occur while participating in school sponsored and supervised activities, as well as travel to and from such events. I further understand that the District insurance does NOT cover my son/daughter for accidents that occur at other times. I understand that 24 hour accident coverage is available at an additional cost through the District approved insurance provider, and that the District recommends but does not require the purchase of this insurance. In both cases I understand that, in the event of an accident, I must first file a claim under my own insurance, as all school policies are secondary plans of coverage. (If I have no other insurance, these plans will provide primary coverage.) I have read the Code of Conduct for Extra-Curricular Activities. I understand that students who participate in any of the school's extra-curricular activities will be held to the rules in the Code of Conduct, and may be suspended from activities if they violate the rules. I will hold harmless the District, its employees, agents, or Board members, for any harm caused by my child’s participation in these activities. I have discussed the terms of the Code of Conduct with my child. I hereby request that my child be allowed to participate in the District’s extra-curricular activities. PLEASE READ CODE OF CONDUCT ON BACK SIDE BEFORE SIGNING PARENT/GUARDIAN NAME: _____________________________________ DATE: ______________________________ SIGNATURE



___________________________________________________________________________



PARENT/GUARDIAN EMAIL: PARENT’S OF STUDENTATHLETES By signing below I consent to having the administration of an ImPACT Baseline Concussion Assessment and Cognitive Test to my child every other year while a student at Niles Township High Schools. I also understand that in the event my son/daughter sustains a concussion while participating in athletics, they may need to be tested post-concussion. There is no charge for testing. I consent to random testing in accordance with the Illinois High School Association’s steroid testing policy. The cost of all testing will be covered by IHSA. PARENT/GUARDIAN SIGNATURE: DATE: Board Review:



April 19, 2010
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Code of Conduct for Extra Curricular Activities [See procedure 7:240-AP1 on the Niles Township High Schools website for the entire Code of Conduct for Extra Curricular Activities] A student may be excluded from competition of activities during and period of time in which an investigation is being conducted by the school regarding that student’s conduct. A student participating in the athletic or activity program in the Niles Township High Schools will be subject to disciplinary action if he or she violates the Athletic and Extra-Curricular Code of Conduct. Third-party reports of Code violations (including those made anonymously) may be investigated by District administrators. Students not currently involved in extra-curricular activities at the time of an investigation will have the results of any such investigation entered into the violation record. Should such student later become involved in the extracurricular program, additional violations will be treated cumulatively. All violations will be treated cumulatively, with disciplinary penalties increasing with subsequent violations. The student shall not: a. b. c. d.



e. f. g. h. i. j. k.



use a beverage containing alcohol (except for religious purposes); use tobacco in any form; use, possess, buy, sell, barter, or distribute any illegal substance or paraphernalia; use, possess, buy, sell, barter, or distribute any object that is or could be considered a weapon or any item that is denominated as a “look alike” weapon (except that this prohibition does not prohibit legal use of weapons in cooking and in sports, such as archery, martial arts practice, target shooting, hunting, and skeet); attend a party or other gathering and/or ride in a vehicle where alcoholic beverages and/or controlled substances are being consumed by minors; act in an unsportsmanlike manner; vandalize or steal; haze other students; violate the written rules for the activity or sport; behave in a manner which is detrimental to the good of the group or organization; falsify any of the information contained on any permit or permission form required by the activity or sport.



Due Process Procedures Students who are accused of violating the District Code of Conduct for Extra-Curricular Activities are entitled to the following due process: The student should be advised of the disciplinary infraction with which he or she is being charged. The student and his/her parent/guardian(s) shall be entitled to a hearing with the school’s Student Assistance Program Coordinator and the appropriate administrator leveling the charges against the student. The student will be able to respond to any charges leveled by the administrator against him or her. The student may provide any additional information he or she wishes for the administrator to consider. The administrator may interview material witnesses or others with evidence concerning the case. If the administrator finds, after reviewing the evidence, that the violation occurred, he/she will impose sanctions on the student, as follows: Sanctions for violations other than drug and alcohol will be based on the nature of the offense, and the number of previous offenses, and may include suspension from all activities or sports, to be determined by the Building Principal or designee: • for a specified period of time or percentage of events, competitions, or practices; • for the remainder of the season or for the next season; • for an entire calendar year; • for the remainder of the student’s high school career. This Code of Conduct will be enforced 365 days a year 24 hours a day.
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Students Exemption From Physical Activity A child may be exempted from some or all physical activities when thean appropriate excuses areis submitted to the school by parent(s)/guardian(s) or by a person licensed under the Medical Practice Act. Alternative activities and/or units of instruction will be provided for pupils whose physical or emotional condition, as determined by a person licensed under the Medical Practice Act, prevents their participation in the physical education courses. Students receiving special education services may also be provided alternative or adapted physical activities as determined by the IEP conference participants. LEGAL REF.:



105 ILCS 5/27-6. 225 ILCS 60/, Medical Practice Act. 23 Ill. Admin. Code § 1.420(p).



CROSS REF.:



6:60 (curriculum content)



ADOPTED:



November 23, 1998
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Community Relations Parental Involvement In order to assure collaborative relationships between students' families and the Board of Education and District personnel, and to enable parent(s)/guardian(s) to become active partners in education, the Superintendent shall develop and implement administrative procedures to: 1. Keep parent(s)/guardian(s) thoroughly informed about their child's school and education. 2. Encourage involvement in their child's school and education. 3. Establish effective two-way communication between all families and the Board of Education and District personnel. 4. Seek input from parent(s)/guardian(s) on significant school-related issues. 5. Inform parents/guardians on how they can assist their children's learning. The Superintendent shall periodically report to the Board on the implementation of this policy. CROSS REF.:



6:170 (title I programs), 6:250 (community resource persons and volunteers), 8:90 (parent organizations and booster clubs)



ADMIN. PROC.: 6:170-E1 (district level parental involvement compact), 6:170-E2 (school level parental involvement compact) ADOPTED:



July 21, 1997



POLICY AND PROCEDURAL CHANGES: FIRST READING May 31, 2011 Board Meeting All recommended changes have been reviewed and approved by the Policy Committee, relevant staff members, and (where needed) the district attorney. Section 4 (Operational Services) Number



4:170-AP6, E1



Name



Exhibit – School Staff AED Notification Letter



Proposed Change



Non-substantive change.



Section 5 (Personnel) Number



Name



5:70



Religious Holidays



5:270-AP



Administrative Procedure – Terms and Conditions of Employment for Confidential Staff



Proposed Change



Removed “sick leave” from list of time/leave which may be used to make up an absence for a religious holiday. Changed name of titles and removal of certain positions from category of confidential staff.



Section 6 (Instruction) Number



6:190-E3 6:282



Name



Exhibit – Proposed Overnight Weighted Grades and Rank in Class



Proposed Change



Added “Out of pocket expense per student”. Eliminated windowing, beginning with this year’s freshman class of 2014.



Section 7 (Students) Number



7:150-AP



Name Administrative Procedure – Agency and Police Interviews



7:150-E



Exhibit – In-School Investigation Form



7:235



Isolated Time Out or Physical Restraint



7:235-AP



Administrative Procedure – Use of Isolated Time Out or Physical Restraint Administrative Procedure – Instructions for Special Education Staff to Follow for Isolated Time Out Exhibit – Behavior Incident Report for Crisis Intervention or Isolated Time Out Administrative Procedure – Student Records



7:235-AP1



7:235-E2



7:340-AP



Proposed Change



Minor addition to language. Added “Niles Central” to list of schools, and added language to reflect a recent change to the language of policy 7:150-AP, which is referenced in this policy. Added a reference to 23 Ill. Admin. Code § 1.285 (Requirements for the Use of Isolated Time Out and Physical Restraint). Amended language for clarity and for consistency with 23 Ill. Admin. Code § 1.285 Non-substantive change.



Updated to incorporate contact information for parents, in the case this exhibit is used for notifying parents of the use of isolated time out or physical restraint. Updated for clarity, non-substantive change.
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Operational Services Exhibit - School Staff AED Notification Letter On District letterhead Date: To:



Staff members



Re:



Notification to School Staff of the Physical Fitness Facility Medical Emergency Response Instructions and AED Availability



We would like to notify you about our plan for responding to medical emergencies that might occur in our physical fitness facilities. This plan includes access to an Automatic External Defibrillator (AED) in the following locations in these buildings: Facility



Location



District / Niles Central (1)



Corridor between District Office & Central (near Faculty Lounge)



Niles North (6)



Across from Health Center (1000 Hall), Security Desk at Auditorium Entrance, Security Desk at door 12, Athletic Entrance, Next to trainers office, 2nd Floor (2000- Blue Hall) next to elevator, 2nd Floor between 2400 and 2500.



Niles West (6)



Nurses’ Office (room 1156), Security Desk at Auditorium Entrance, PE Area next to PE Trainer’s Room, 2nd floor across from IRC next to Computer Lab, 3rd floor next to room 3322 near stairwell and in the trainers office.



The AEDs are strategically placed and readily accessible to predetermined AED users to maximize rapid use. The AED is available during school hours and after school during any activity or program organized by the school and supervised by a school employee. The predetermined AED users are school nurses and any other person who has received AED training (American Heart Association, American Red Cross, or equivalent training) and have a completion card. Any anticipated rescuers or users should now also be trained and certified. The following information is posted with each AED: 1. Instructions to immediately call 9-1-1 and instructions for emergency care. 2. Instructions for using an AED. Please contact me if you would like information on becoming a trained AED user. If you anticipate that your duties make you more likely to use an AED you should become trained and certified. It is important to note that the Physical Fitness Facility Medical Emergency Preparedness Act and the Local Government and Governmental Employees Tort Immunity Act protect staff members from liability. We appreciate your support. Sincerely,
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Superintendent



Please read the reverse side for Step-by-Step Emergency Response Plan Board Review: July 26, 2010



Follow the Step-by-Step Emergency Response Plan described below:



1. Immediately notify the building’s emergency responder(s) whose contact information is posted in the facility. Under life and death circumstances call 9-1-1 without delay. 2. Bring the first aid equipment and AED to the emergency scene. The AED is to be operated only by trained AED users for the intended purpose of the AED, unless the circumstances do not allow time for a trained AED user to arrive. 3. Immediately inform the Building Principal or designee of the emergency. 4. The emergency responder will take charge of the emergency. This person will apply first aid, CPR, and/or the AED, as appropriate. 5. If necessary, the emergency responder instructs someone to call 9-1-1, providing the location in the building and which entrance to use. This person should make sure someone is sent to open the door for paramedics and guide them to the scene. 6. When paramedics arrive and assume care of the victim, the emergency responder or other staff person notifies the victim’s parent/guardian or relative. 7. If an AED was used, the person using it completes the Automatic External Defibrillator Incident Report, 4:170-EAP6,E2. If appropriate, a supervising staff member completes an accident report. 8. If an adult refuses treatment, the emergency responder documents the refusal and, if



possible, asks the adult to sign a statement stating that he or she refused treatment.
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General Personnel Religious Holidays Supervisors shall grant an employee's request for time off to observe a religious holiday if the employee gives at least 5 days prior notice and the absence does not cause an undue hardship. Employees may use earned vacation time, holiday time, sick leave or personal leave to make up the absence, provided such time is consistent with the District’s operational needs. A per diem deduction may also be requested by the employee pursuant to any applicable collective bargaining contract when the requested leave does not harm District operations. LEGAL REF.:



775 ILCS 5/2-101 and 5/2-102.



ADOPTED:



July 21, 1997
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Educational Support Personnel Administrative Procedures: Terms and Conditions of Employment for Confidential Staff Niles Township High School District 219 employs education support staff personnel exempt from the Niles Township Support Staff (NTSS) bargaining unit. These employees are referred to as confidential employees. The following positions are referred to as confidential: Executive SecretaryAssistant to the Superintendent Executive SecretaryAssistant to the Principal (North and West) Executive SecretaryAssistant to the Assistant Superintendent of Curriculum and Instruction Executive SecretaryAssistant to the Assistant Superintendent of Human Resources Executive SecretaryAssistant to the Assistant Superintendent for Special Education and Pupil Personnel Services Executive SecretaryAssistant to the Assistant Superintendent for Business Services Executive SecretaryAssistant to the Chief Technology Officer Executive SecretaryAssistant to the Executive Director of Security Executive SecretaryAssistant to the Director of Community Relations Human Resources Coordinator Benefits Coordinator Payroll Coordinator Personnel and Administrative Services Coordinator Senior Programmer Analyst The following are benefits afforded to this class of employees: Employment Year Confidential employees will work a 12-month year (260 days). Vacation Twelve-month confidential employees shall be eligible for paid vacation days according to the following schedule: Years of Continuous Service as of 6/30



Year 1 but less than 4 4 years but less than 8 8 years but less than 16 16 years or more



Days of Vacation Per Full Fiscal Year



Days of Vacation Earned Per Month



10 15 20 25



.83 1.25 1.67 2.08



Vacation days earned in one fiscal year must be used by the end of the current fiscal year, except for 10 (ten) days that may be carried over. Confidential employees resigning or whose employment is terminated are entitled to the monetary equivalent of all earned vacation, including carryover (up to 10 days) from the prior fiscal year.
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Compensation and Assignment Annually, the Superintendent shall recommend and the Board of Education shall set the salaries and benefits of District confidential staff. A confidential employee covered by the overtime provisions in the Fair Labor Standards Act will receive overtime after 37.5 hours in one week. Overtime will not be allowed without prior authorization from the employee’s immediate supervisor. Confidential employees will be paid on the 8th and the 23rd of each month. The Superintendent is authorized to make assignments and transfers of confidential employees. Benefits 1. Sick Leave. Confidential employees will receive 20 sick days per year, 5 (five) of which are bereavement days. All 20 days will carry over as sick. For each day of sick leave absence beyond the allotment of sick leave days and for each day of absence deductible for other reasons, 1/260th of the annual basic salary shall be deducted. Further deductions will be made proportionally for fractional parts of a day. 2. Personal Days. Confidential employees will receive 3 personal days per year. 3. Disability Income Protection. If a confidential employee has exhausted all sick leave and is eligible for disability benefits under the Illinois Municipal Retirement Fund (IMRF), the District shall pay the confidential employee a disability stipend equal to the difference between the amount of disability benefits received from IMRF and 60 percent of the confidential’s annual salary at the time the disability occurred. 4. Health-Accident Insurance. The District shall provide individual coverage at $300 for the fiscal years 2005 thru 2008, and $350 through the 2012 fiscal year. The District shall provide family coverage at $900 for the 2005 thru 2008 fiscal years, and $950 through the 2012 fiscal year. 5. Dental Insurance. The District shall provide individual coverage at no charge or family coverage with a 50% co-pay of the difference between the two coverages. 6. Life Insurance. The District shall provide confidential employees with group term life insurance in an amount double the confidential’s salary. 7. Tuition Reimbursement. Tuition reimbursement will be considered by their immediate supervisor and with approval of the superintendent or designee. 6. Retirement Benefits. A confidential employee retiring at age 55 or older with at least 10 (ten) years or more of continuous service to the District may retire and shall thereby be entitled to a service recognition of 10% of the employee’s base salary of his/her final twelve (12) months of employment. A confidential employee retiring at age 55 or older will receive a salary bonus in the last two years of service according to the number of years served: Years of service in the District 10 or more



Percent of salary added in last 2 years 20%



A retiring confidential employee shall receive continued single coverage on the Districts health and dental insurance plans until they reach the age of 65 with $1,800 per year provided toward family coverage, or a lump sum payment of $1,800 per year times the number of years between their retirement age and 65. A confidential employee retiring at age 55 or older, shall receive $50 per day for each unused sick leave day over 240 up to and including 325. This payment shall be added to the employee’s service
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recognition allowance. Only sick leave days that cannot be used for additional Illinois Municipal Retirement Fund (IMRF) service credit can be used. A confidential employee may give notice of their intent to retire up to four (4) years preceding retirement and shall have their sick days doubled upon Board of Education approval up to a maximum of 240 days.



Board Review:



October 18, 2010
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Instruction Exhibit: Proposed Overnight Trip Worksheet (Form must be typed) Official request for funding must be approved by the Board of Education prior to trip. The Board’s decision will be based upon the following information (form must be typed):



Expenses



Detailed Description*



Total Cost



Student Registration / Fees Sponsor(s) Registration / Fees Lodging for students Lodging for sponsor(s) Food for students Food for sponsor(s) Transportation Substitute expense (if any) Other



Total $ District Funds Requested: Yes



For National Competition Out of pocket expense per student



$



Total dollar amount requested:



$



**Sponsor $



No



Student $ (Per Board Procedure 6:190-AP4)



*Including per student breakdown The appropriate number of sponsors must align with: venue, cost, event and need for student supervision.



Budget Code #’s: Activity Account Name(s): Adopted:



January 10, 2011
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Instruction Weighted and Unweighted Grades and Rank in ClassGrade Point Averages 1.



Weighting of Courses All courses except Physical Education, Driver Education and those courses graded pass/failaudited courses will be evaluated and placed in one of the four levels listed below:



2.



Level



A



B



C



D



F



II



5.00



4.00



3.00



1.50



0



III



6.00



5.00



4.00



2.00



0



IV



7.00



6.00



5.00



2.50



0



V



8.00



7.00



6.00



3.00



0



Calculating Weighted GPA All courses with the exception of Driver Education and audited courses will be included in weighted GPA.



2.



Courses to be Used in Computation of the Weighted Grade Point Average a.



When computing the weighted grade point average under this policy, courses to be used in calculating the weighted grade point average (GPA) will include all courses in English (except Newspaper Production, Yearbook Production, Photojournalism, and Humanities), Foreign Language, Mathematics (except Computer Science), Science, Social Studies, and all Advanced Placement Courses.



b.



Sufficient courses in these or other departments, selected on the basis of decreasing earned weight, must be included to meet the following minimums at each semester: Student Grade Level 11 - Semester 1 11 - Semester 2 12 - Semester 1 12 - Semester 2



Courses Included 22 25 29 32



c.



Additional courses taken in any other areas (including the exceptions in English and Mathematics) will be included in the calculation if their inclusion improves the weighted grade point average.



d.



Drivers Education, Physical Education and pass/fail courses are excluded for the weighted grade point average calculation.



Beginning with the graduating class of 2014, class ranking will no longer be used. Weighted and unweighted grade point averages will appear on the transcript. 3.



Calculating Unweighted GPA All courses with the exception of Driver Education and audited courses will be included in unweighted GPA per the following schedule.
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A



B



C



D



F



4.00



3.00



2.00



1.00



0



Grandfathering Beginning with the graduating class of 2014, class ranking will no longer be used. Weighted and unweighted grade point averages will appear on the transcript.



3.5. Rank in Class For the classes of 2011, 2012 & 2013 the following applies: Rank in class shall be calculated on both weighted and unweighted grade point averages and both ranks will appear on the transcript. The weighted rank will be used to determine class valedictorian and salutatorian.



4.6. Rank in Class for Early Graduation For the classes of 2012 & 2013 the following applies: Students who graduate early will retain, for the permanent records, the rank-in-class computed for their grade level at the time of their graduation. Those students who complete their work early will not be included in the ranking when their class graduates.



5.7. Rank in Class for Transfer Courses For the classes of 2012 & 2013 the following applies: a.



"Transfer Courses" are defined as any courses taken outside of District 219 for which credit can be accepted. Class ranks will be based only on courses taken in District 219. Students must attend school full time (300 minute day) in District 219 for at least four (4) semesters in order to be included in the class rank and to qualify for the valedictorian or salutatorian position. Students with fewer than four (4) semesters of coursework taken in District 219 will not be included in, nor receive a class rank. An explanation will be noted on the student’s transcript.



b.



Course titles, grades and credits for transfer courses shall appear on the transcript. However, no quality points (i.e., grade weight) shall be assigned to these courses which would be calculated in the weighted grade point average. The exception shall be special education students placed through a Multidisciplinary Conference decision at an attendance center outside of District 219. These students' courses shall be transferred to District 219 along with quality points which shall be calculated in the weighted grade point average.



CROSS REF.:



7:40 (Nonpublic School Students)



ADOPTED:



January 10, 2011
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Students Administrative Procedure - Agency and Police Interviews These procedures should be used in conjunction with the Ill. Council of School Attorneys’ Guidelines for Interview of Students which is available at: www.iasb.com/law/icsaguidelines.cfm. Interviews By Police 1. The Building Principal or his designee will check the police officer's credentials and any legal papers such as warrants for arrest, search warrants, or subpoenas to be served. 2. The Building Principal or his designee will attempt to contact the student's parent(s)/guardian(s) if possible, and inform them that the student is subject to an interview, when such individuals determines, in his/her discretion, that such contact is advisable. Interviews of minor students without the permission of the parent(s)/guardian(s) are not permitted unless a court order is presented or emergency circumstances exist, such as the flight of suspects, or the spoilation of evidence. 3. Interviews will be conducted in a private setting. If the parent(s)/guardian(s) are absent, the Building Principal or a designee will be present during the interview. 4. Interview proceedings will be documented in writing for inclusion in the student's temporary records. 5. No minor student shall be removed from the school by the police officer without the consent of a parent(s)/guardian(s), except upon service of a valid warrant of arrest or in cases of warrant less temporary protective custody or when probable cause for arrest exists. When a police officer has no warrant and asserts that probable cause exists, the Building Principal shall inform the police officer that removal of the student from the school will occur in the least disruptive setting as determined by the Building Principal. If a parent/guardian is absent, the Building Principal or his designee and one other adult witness, selected by the Building Principal, will be present during the removal of the student from the school building. Interviews By the Illinois Department of Children and Family Services (DCFS) 1. The Building Principal or his designee will check the agent's credentials and any papers pertaining to a legal process. 2. The Building Principal or his designee will attempt to contact the student's parent(s)/guardian(s) if possible, and inform them that the student is subject to an interview, when such individual determines, in his/her discretion, that such contact is advisable. Interviews of minor students without the permission of the parent(s)/guardian(s) are not permitted unless a court order is presented or emergency circumstances exist, such as the flight of suspects, or the spoilation of evidence. 3. The Building Principal or designee will complete and file a DCFS In-School Investigation Form. 4. If the DCFS agent does not want a parent(s)/guardian(s) present or notified during the interview, this stipulation should be in writing and signed by the DCFS agent. 5. Interviews will be conducted in a private setting. If the parent(s)/guardian(s) are absent, the Building Principal or a designee will be present during the interview. 6. The student may be removed from school by the DCFS agent if case circumstances warrant. A local law enforcement agency officer, designated DCFS employee, or a physician treating a child
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may take or retain temporary protective custody of the child without the consent of the person responsible for the child's welfare, if (1) he or she has reason to believe that the child's circumstances or conditions are such that continuing in his or her place of residence or in the care and custody of the person responsible for the child's welfare, presents an imminent danger to that child's life or health; (2) the person responsible for the child's welfare is unavailable or has been asked and does not consent to the child's removal from his or her custody; and (3) there is not time to apply for a court order under the Juvenile Court Act for temporary custody of the child. The person taking or retaining a child in temporary protective custody shall immediately make every reasonable effort to notify the person responsible for the child's welfare and shall immediately notify the Department. 7. No District employee may act as a DCFS agent. LEGAL REF.:



325 ILCS 5/1 et seq. 705 ILCS 80/1 et seq.



Board Review: November 15, 2010
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Students Exhibit – In-School Investigation Form Niles North DCFS



Niles West



Police:



Student Name:



Niles Central



Other: ID#



Date:



The undersigned certifies that he/she is a designated employee of the Department of Children and Family Services (“DCFS”), local law enforcement officer who is authorized pursuant to the Illinois Abused and Neglected Child Reporting Act (“Act”) (325 ILCS 5/1 et seq.) to investigate cases of suspected child abuse or neglect and conduct an interview, make a physical examination and/or take photographs, or other authorized person to conduct an interview of the child who is the subject of this report. The undersigned states: 1.



2.



3.



(For DCFS investigations only) That he/she received a report(s) that the above student, may be an abused or neglected child, based upon a report made on _________________(date) to DCFS; and that he/she is authorized pursuant to the “Act” to make the investigation, to conduct an interview, and to examine and/or take photographs of the child; The undersigned is requesting to conduct the following investigation on school premises (check the appropriate item(s)): … Interview the child … photograph the child … examine the child: and The undersigned (please check one) … has made every reasonable effort to notify the parent/guardian … is requesting the parent/guardian not be notified.



Agency Representative’s Signature



District 219 Representative’s Signature



Print Agency Representative’s Name



Print District 219 Representative’s Name



Send a copy to Asst. Principal of Pupil Services. Original to be kept in student’s file in the Dean’s office.



District 219 Administrative Procedure 7:150-AP - Agency and Police Interviews Interviews By Police 1. The Building Principal or his designee will check the police officer's credentials and any legal papers such as warrants for arrest, search warrants, or subpoenas to be served. 2. The Building Principal or his designee will attempt to contact the student's parent(s)/guardian(s) if possible, and inform them that the student is subject to an interview, when such individuals determines, in his/her discretion, that such contact is advisable. Interviews of minor students without the permission of the parent(s)/guardian(s) are not permitted unless a court order is presented or emergency circumstances exist, such as the flight of suspects, or the spoilation of evidence. 3. Interviews will be conducted in a private setting. If the parent(s)/guardian(s) are absent, the Building Principal or a designee will be present during the interview. 4. Interview proceedings will be documented in writing for inclusion in the student's temporary records. 5. No minor student shall be removed from the school by the police officer without the consent of a parent(s)/guardian(s), except upon service of a valid warrant of arrest or in cases of warrant less temporary protective custody. or when probable cause for arrest exists. When a police officer has no warrant and asserts that probable cause exists, the Building Principal shall inform the police officer that removal of the student from the school will occur in the least disruptive setting as determined by the Building Principal. If a parent/guardian is absent, the Building Principal or his designee and one other adult witness, selected by the Building Principal, will be present during the removal of the student from the school building.
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Interviews By the Illinois Department of Children and Family Services (DCFS) 1. The Building Principal or his designee will check the agent's credentials and any papers pertaining to a legal process. 2. The Building Principal or his designee will attempt to contact the student's parent(s)/guardian(s) if possible, and inform them that the student is subject to an interview, when such individual determines, in his/her discretion, that such contact is advisable. Interviews of minor students without the permission of the parent(s)/guardian(s) are not permitted unless a court order is presented or emergency circumstances exist, such as the flight of suspects, or the spoilation of evidence. 3. The Building Principal or designee will complete and file a DCFS In-School Investigation Form. 34. If the DCFS agent does not want a parent(s)/guardian(s) present or notified during the interview, this stipulation should be in writing and signed by the DCFS agent. 45. Interviews will be conducted in a private setting. If the parent(s)/guardian(s) are absent, the Building Principal or a designee will be present during the interview. 56. The student may be removed from school by the DCFS agent if case circumstances warrant. A local law enforcement agency officer, designated DCFS employee, or a physician treating a child may take or retain temporary protective custody of the child without the consent of the person responsible for the child's welfare, if (1) he or she has reason to believe that the child's circumstances or conditions are such that continuing in his or her place of residence or in the care and custody of the person responsible for the child's welfare, presents an imminent danger to that child's life or health; (2) the person responsible for the child's welfare is unavailable or has been asked and does not consent to the child's removal from his or her custody; and (3) there is not time to apply for a court order under the Juvenile Court Act for temporary custody of the child. The person taking or retaining a child in temporary protective custody shall immediately make every reasonable effort to notify the person responsible for the child's welfare and shall immediately notify the Department. 67. No District employee may act as a DCFS agent.



Board Review: June18, 2007



Niles Township High School District 219



7:235 Page 1 of 1



Students Isolated Time Out or Physical Restraint Regarding the use of isolated time out and/or physical restraint, Niles Township District 219 intends to comply with the provisions of federal law, the School Code of Illinois (105 ILCS 5/24-24 and 105 ILCS 5/14-8.05), and related applicable regulations, including 23 Ill. Admin. Code §1.280 et seq and 23 Ill. Admin. Code §1.285 et seq. This policy shall be implemented according to the accompanying administrative procedures.



LEGAL REF.: 105 ILCS 5/24-24; 105 ILCS 5/14-8.05; and 23 Ill. Admin. Code §1.280, as amended, and 23 Ill. Admin. Code §1.285, effective January 165, 2002.



ADOPTED:



May 1, 2006
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Students Administrative Procedure - Use of Isolated Time Out or Physical Restraint I.



General Isolated time out and physical restraint, as defined below, will be used only to maintain a safe and orderly environment for learning and not as a form of punishment or means of disciplining a student. Isolated time out and physical restraint will be used only as needed to maintain a safe and orderly environment for learning and to the extent they are necessary to preserve the safety of students and others. The Board Policy 7:235, Use of Isolated Time Out or Physical Restraint and these implementing procedures do not apply to physical restriction of students’ movement for purposes other than maintaining an orderly learning environment, such as regular use of safety belts in vehicles. Any reference to “parent(s)” in these procedures shall be deemed also to refer to “guardian(s)”, as appropriate.



II.



Circumstances Under Which Isolated Time Out or Physical Restraint Will be Applied Isolated time out and physical restraint, as defined below, will be applied at the discretion of staff and under the following circumstances:



III.



A.



Isolated time out may be used when a student demonstrates an inability or refusal to meet expectations for learning or behavior that disrupts the educational setting and threatens the safety of students or others.



B.



Physical restraint may be used when a student poses a physical risk to himself, herself, or others in the school building, on school grounds, during any school activity or outing, or on a school bus. Examples of situations when physical restraint may be used include when a student engages in or behaves in a way which could lead to self-injury, appears to be emotionally or physically out of control and at risk of harm, or engages in physically or verbally aggressive behavior which threatens the student’s safety or that of others.



Definitions and Specific Requirements A.



Isolated Time Out 1.



“Isolated time out” means confinement of a student in a time-out room or other enclosure, whether within or outside the classroom, from which the student’s egress is restricted.



2.



A student will not be kept in isolated time out for more than 30 minutes after he or she ceases presenting the specific behavior for which isolated time out was imposed or any other behavior for which it would be an appropriate intervention.
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Any enclosure used for isolated time out will: a.



have the same ceiling height as the surrounding room or rooms and be large enough to accommodate not only the student being isolated but also any other individual who is required to accompany that student;



b.



be constructed of materials that cannot be used by students to harm themselves or others; be free of electrical outlets, exposed wiring, and other objects that could be used by students to harm themselves or others; and be designed so that students cannot climb up the walls (including placing walls far enough apart so that they do not afford leverage for climbing); and



c.



be designed to permit continuous communication with the student.



visual



monitoring



of



and



4.



If an enclosure used for isolated time out is fitted with a door, either a steel door or a wooden door of solid-core construction will be used. If the door includes a viewing panel, the panel will be unbreakable.



5.



A staff member who is responsible for supervising the student will remain within two feet of the enclosure and must be able to see the student at all times.



6.



If a locking mechanism is used on the enclosure, the mechanism will be constructed so that it will engage only when a key, handle, knob, or other similar device is being held in position by a person, unless the mechanism is an electrically- or electronically-controlled one that is automatically released when the building’s fire alarm system is triggered. Upon release of the locking mechanism by the supervising adult, the door must be able to be opened readily.



Physical Restraint 1.



“Physical restraint” is defined as holding a student or otherwise restricting his or her movements, except as provided in item 2 below.



2.



Physical restraint does not include momentary periods of physical restriction by direct person-to-person contact, without the aid of material or mechanical devices, accomplished with limited force and designed to either 1) prevent a student from completing an act that could result in physical harm to himself, herself, or another, or damage to property or 2) remove a disruptive student who is unwilling to leave the area voluntarily. Such actions are not subject to the policy and procedures concerning physical restraint, as they are not included within the definition of “physical restraint.” The staff has discretion to determine whether such physical management of a student is necessary in a particular situation.
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3.



A student will be released from physical restraint as soon as the staff member administering the restraint determines that the student is no longer in imminent danger of causing physical harm to himself, herself, or others.



4.



Permissible physical restraint includes only the use of specific, planned techniques, for example the “basket hold” and “team control,” and may only be used when: a.



the student poses a physical risk to himself, herself or others;



b.



there is no medical contraindication to its use; and



c.



the staff applying the physical restraint have been trained in its safe application as is outlined in Section VII below.



5.



Any application of physical restraint will take into consideration the safety and security of the student. Physical restraint shall not rely upon pain as an intentional method of control.



6.



In determining whether a student who is being physically restrained should be removed from the area where the restraint was initiated, the staff member(s) will consider the potential for injury to the student, the student’s need for privacy, and the educational and emotional well-being of other students in the vicinity.



7.



If physical restraint is imposed upon a student whose primary mode of communication is sign language or an augmentative mode of communication, the student will be permitted to have his or her hands free of restraint for brief periods, unless the staff member determines that such freedom appears likely to result in harm to the student or others.



8.



Students will not be subjected to physical restraint for using profanity or other verbal displays of disrespect for themselves or others. A verbal threat will not be considered as constituting a physical danger unless a student also demonstrates a means of or an intent to carry out the threat.



9.



Mechanical or chemical restraint will not be used with any students except as permitted by the administrative rules of a state agency operating or licensing a facility in which elementary or secondary educational services are provided, such as the Illinois Department of Corrections or the Illinois Department of Human Services. Mechanical or chemical restraint is the use of any device other than personal physical force to restrict the limbs, head, or body of a student.



10. Medically-prescribed restraint procedures used to treat a physical disorder or to immobilize a person in connection with a medical or surgical procedure will not be used as means of physical restraint for purposes of maintaining a safe and orderly learning environment.
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Procedures to be Followed by Staff A.



Isolated Time Out Procedures Staff will carry out the following procedures when a student receives an isolated time out:



B.



1.



A staff member will escort the student to the time-out area, staying in close proximity to the student at all times.



2.



A student will not be kept in isolated time out for more than 30 minutes after he or she ceases presenting the specific behavior for which isolated time out was imposed or any other behavior for which it would be an appropriate intervention.



3.



The staff member who is responsible for supervising the student will remain within two feet of the enclosure and must be able to see the student at all times.



4.



A staff member will document the isolated time out using appropriate forms.



Physical Restraint Procedures Physical restraint must conform with the requirements of Section III.(B) above and must be performed using only specific, planned techniques to hold or otherwise restrict a student in his or her movements. In performing physical restraint techniques, staff will strive to use the minimum amount of force needed to control the student and ensure the safety of the student and others. A student shall be released from physical restraint immediately upon a determination by the staff member administering the restraint that the student is no longer in imminent danger of causing physical harm to himself, herself, or others. A staff member must document the use of physical restraint using the appropriate form(s).



V.



Documentation A.



Each episode of isolated time out or physical restraint shall be documented using Board Exhibit, 7:235-E2 Behavior Incident Report for Crisis Intervention or Isolated Time Out. A copy of this documentation will be maintained in the student’s temporary record, and a copy will be maintained by the Assistant Superintendent for Special Education and Pupil Personnel Services or his/her designee.



B.



Each written record of an isolated time out or physical restraint episode shall include: 1.



the student’s name;



2.



the date of the incident;



3.



the beginning and ending times of the incident;



4.



a description of any relevant events leading up to the incident;
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5.



a description of any interventions used prior to implementing isolated time out or physical restraint;



6.



a description of the incident and/or student behavior that resulted in isolated time out or physical restraint;



7.



a description of the student’s behavior during isolated time out or during physical restraint, including a description of the restraint technique(s) used and any other noteworthy interaction(s) between the student and staff;



8.



a description of any injuries to students, staff, or others or any property damage;



9.



a description of any planned approach to dealing with the student’s behavior in the future;



10.



a list of the school personnel who participated in the implementation, monitoring, and supervision of isolated time out or physical restraint; and



11.



the date on which parental notification took place.



The written record referred to in this Section shall be completed by the beginning of the school day following the episode of isolated time out or physical restraint.



Notification, Evaluation, and Review A.



Notification to Director of Special Education The Director of Special Education will be notified of any incident of isolated time out or physical restraint as soon as possible, but in any event, no later than the end of the school day on which it occurred. This will occur by either personally handing the Director of Special Education or his/her designee a copy of the written record of the episode or by placing such a copy in the mailbox of the Director of Special Education or his/her designee prior to the end of the school day.



B.



Notification to Parents 1.



Parents will be notified that District 219’s policies regarding the maintenance of discipline include the use of isolated time out or physical restraint as a part of the information distributed annually or upon enrollment pursuant to the School Code, 105 ILCS 5/10-20.14 and 105 ILCS 5/14-8.05(c).



2.



Within 24 hours after any use of isolated time out or physical restraint, the District will send written notice of the incident (Board Exhibit, 7:235-E21 Behavioral Incident Report for Crisis Intervention or Isolated Time Out) to the student’s parent(s), unless the parent has provided the District with a written waiver of this notification requirement (Board Exhibit, 7:235-E1 Crisis Intervention / Isolated Time Out Parent Notification Form). Notification sent to the parent(s) will include the student’s name, the date of the incident, a
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description of the intervention used, and the name and telephone number of a contact person to be called for further information. C.



Evaluation to Consider Alternative Strategies The following steps will be taken whenever an isolated time out episode exceeds 30 minutes, a physical restraint episode exceeds 15 minutes, or repeated episodes have occurred during a three-hour period:



D.



1.



A certified staff person knowledgeable about the use of isolated time out or trained in the use of physical restraint will evaluate the situation.



2.



The evaluation will consider the appropriateness of continuing to use the procedure, taking account of the student’s potential need for medication, food, or use of a restroom, the potential need for alternate strategies to be used with the student, and any other pertinent factors.



3.



The alternative strategies to be used at the discretion of the staff may include, but are not limited to, allowing the student to confer with a staff member; allowing the student to walk in a safe area, accompanied by a staff member; providing the student with redirection to an alternative activity; referring for assessment by a mental health crisis team; police assistance; and/or transporting the student by ambulance to a medical care facility.



4.



The results of this evaluation will be put in writing. A copy will be placed into the student’s temporary student record, and a copy will be provided to the Superintendent.



Review 1.



Review for students who have previously been identified as eligible for special education services and whose IEPs call for special education instruction in a behavior disorder program for 50% or more of the school day: a.



When a student experiences three instances of isolated time out or physical restraint within one week, the Special Education Department will determine if it is necessary to convene an IEP meeting to review of the effectiveness of the procedure(s) used.



b.



At this IEP meeting, the IEP Team will consider the development or review of an individual behavior plan. Such a behavior plan may provide for the continued use of isolated time out and/or physical restraint or may provide for the use of and/or modification of any behavior plan applied to all students who are placed in that particular student’s educational placement or program.



c.



If an individual behavior plan is developed for the student, it will be part of that student’s IEP.
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d.



At the IEP meeting, the IEP Team will consider the student’s potential need for an alternative program.



e.



The notice of the IEP meeting sent to the student’s parent(s) will inform the parent(s) that an individual behavior plan may be developed for the student and that the student’s potential need for an alternative program will be considered at the IEP meeting.



Review for students who have previously been identified as eligible for special education services but whose IEPs do not call for special education instruction in a behavior disorder program for 50% or more of the school day: a.



When a student first experiences three instances of isolated time out or physical restraint within one school year, the IEP Team will convene an IEP meeting to review of the effectiveness of the procedure(s) used.



b.



At this IEP meeting, the IEP Team will consider the development or review of an individual behavior plan. Such a behavior plan may provide for the continued use of isolated time out and/or physical restraint or may provide for the use of and/or modification of any behavior plan applied to all students who are placed in that particular student’s educational placement or program.



c.



If an individual behavior plan is developed for the student, it will be part of that student’s IEP.



d.



At the IEP meeting, the IEP Team will consider the student’s potential need for an alternative program.



e.



The notice of the IEP meeting sent to the student’s parent(s) will inform the parent(s) that an individual behavior plan may be developed for the student and that the student’s potential need for an alternative program will be considered at the IEP meeting.



Review for students who have not previously been identified as eligible for special education services: a.



When a student has first experienced three instances of isolated time out or physical restraint within onea school year, the school personnel who initiated, monitored, and supervised the incidents will initiate a review of the effectiveness of the procedure(s) used.



b.



The District will invite the student’s parent(s) to participate in this review and will provide ten days’ notice of the date, time, and location of the review.
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c.



At the time of the review, the District will prepare an individual behavior plan for the student that provides either for continued use of isolated time out and/or physical restraint or for the use of other, specified interventions. This plan will be placed into the student’s temporary student record.



d.



At the time of the review, the District will consider the student’s potential need for special education or for an alternative program. The notification sent to the parent(s) (as referred to in subsection b, above) will inform the parent(s) that the student’s potential need for special education or an alternative program will be considered at the review and that the results of the review will be entered into the student’s temporary student record.



Process to Evaluate Incidents That Result in Injury Any incident that results in a serious injury will be evaluated at the next scheduled weekly team meeting, at which time the team will review the incident, nature of the injury, the circumstances leading up to the incident, and whether any factors could have lessened or avoided the injury.



F.



Annual Review At least once a year, the Special Education Department will review the use of isolated time out and physical restraint. This annual review will include consideration of the number of isolated time out and physical restraint incidents; the location and duration of each incident; the staff members who were involved; occurrence of injuries or property damage; and the timeliness of parental notification and administrative review, if review was requested.



VII.



Requirements for Training A.



Isolated Time Out The Special Education Department shall provide orientation to its staff members regarding the policy and procedures concerning the use of isolated time out.



B.



Physical Restraint 1.



Physical restraint will be applied only by individuals who are certified in writing to have received and completed systematic training that includes all of the elements described below. An individual who applies physical restraint will use only those techniques in which he or she has received such training within the last year, as indicated by written evidence of participation.
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Training concerning the use of physical restraint will include, but not be limited to the following: a.



appropriate procedures for preventing a need for physical restraint, including the de-escalation of problematic behavior, relationshipbuilding, and the use of alternatives to restraint;



b.



a description and identification of dangerous behaviors on the part of students that may indicate the need for physical restraint and methods for evaluating the risk of harm in individual situations in order to determine whether the use of physical restraint is warranted;



c.



the simulated experience of administering and receiving a variety of physical restraint techniques, ranging from minimal physical involvement to very controlling interventions;



d.



instruction regarding the effects of physical restraint on the person being restrained, including instruction on monitoring physical signs of distress and obtaining medical assistance;



e.



instruction regarding documentation, reporting requirements, and investigation of injuries and complaints; and



f.



demonstration of proficiency by participants in the administration of physical restraint.



3. An individual may provide training to others in a particular method of physical restraint only if he or she has, within the preceding year, received written evidence of completing training in that method that meets the requirements listed in Section



VII (B)(2), above. Board Review: April 30, 2007
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Students Administrative Procedures – Instructions for Special Education Staff to Follow for Isolated Time Out 1.



A staff member will escort the student to the time out area, staying in close proximity to the student at all times.



2.



The student will remove shoes and any belts, jewelry, pocket items, sweatshirts, coats, and hats prior to entering the time out area if staff feels safety is a concern.



3.



The staff escort will enter the student’s name on the time out log.



4.



The staff escort will inform other staff members in the time out area of the student’s arrival in the isolated time out and of the requirements the student is to meet in order to return to class.



5.



The student will initially be assigned a designated quiet time. This period of time may be extended if the student continues to exhibit behavior which would warrant imposition of an isolated time out. However, as noted above, the student shall not be kept in isolated time out for more than 30 minutes after he or she ceases presenting behavior which would warrant imposition of an isolated time out.



6.



The staff member supervising the student during student’s isolated time out shall remain within two feet of the enclosure.



7.



The staff member responsible for supervising the student must be able to see the student at all times.



8



A staff member will return the student to class after the student demonstrates a readiness to return to class, which will be determined by staff.



9



If the end of the day and student still displays concern, staff will either call parent to pick up the student or staff will ride bus with student to home.



10



The staff will document the isolated time using the Incident Report form sending a copy home, to student’s temporary file and to the Assistant Superintendent for Special Education and Pupil Personnel Services office.



Board Review: April 30, 2007
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Students Exhibit - Behavior Incident Report For Crisis Intervention or Isolated Time Out Escort Procedure Report Physical Restraint Procedure Report



Behavior Report-Property Damage Behavior Report-Physical Aggression



Student:



Date:



Staff Reporting:



Beginning Time of Incident: Ending Time of Incident:



Location of Occurrence: 1. Description of behavior(s):



2. Description of events leading up to the behavior(s), including a description of any interventions used prior to the implementation of isolated time out or physical restraint:



3. Description of procedure(s) used:



4. Was there injury to staff or student?



Yes



No



If yes , please explain:



5. Was there damage to the property?



Yes



No



If yes, please explain:



6. Who implemented procedure(s)? 7. If applicable, duration of intervention: 8. Parent/Guardian Notified?



Phone call



Rep. sent home Date/Time of Notification:



(Parents may contact Student Services for further information: 847-626-3000)



9. Comments/Recommendations, including and recommendations for addressing student’s behavior in the future:
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Time in Intervention 8:10am 8:15 8:20 8:25 8:30 8:35 8:40 8:45 8:50 8:55 9:00 9:05 9:10 9:15 9:20 9:25 9:30 9:35 9:40 9:45 9:50 9:55 10:00 10:05 10:10 10:15 10:20 10:25 10:30 10:35 10:40 10:45 10:50 10:55 11:00 11:05 11:10 11:15 11:20 11:25 11:30 11:35 11:40 11:45



Staff Initials



Description of Behavior
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Time in Intervention 11:50 11:55 12:00 pm 12:05 12:10 12:15 12:20 12:25 12:30 12:35 12:40 12:45 12:50 12:55 1:00 1:05 1:10 1:15 1:20 1:25 1:30 1:35 1:40 1:45 1:50 1:55 2:00 2:05 2:10 2:15 2:20 2:25 2:30 2:35 2:40 2:45 2:50 2:55 3:00 3:05 3:10 3:15 3:20 3:25



Staff Initials



Description of Behavior
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Students Administrative Procedure - Student Records Student Records Defined A student record is any record that contains personally identifiable information or other information that would link the document to an individual student if it is maintained by the District, except records (1) kept in a school staff member's sole possession, are destroyed not later than the student's graduation or permanent withdrawal, and are not accessible or revealed to any other person except a temporary substitute teacher, or (2) kept by law enforcement officials working in the school. Maintenance of School Student Records The District maintains 2 sets of school records for each student: a permanent record and a temporary record. The permanent record shall include: Basic identifying information (legal first, middle and last names, addresses, phone numbers, birth date and place, gender, and the names and addresses of the student’s parent(s)/guardian(s)) Academic transcripts, including grades, class rank, graduation date, grade level achieved Attendance record Accident and health reports Record of release of permanent record information in accordance with 105 ILCS 10/6(c) Scores received on all State assessment tests administered at the high school level (that is, grades 9 through 12) Scores of all college entrance exams No other information shall be kept in the permanent record. The permanent record shall be maintained by the District for not less than 60 years after the student graduated, withdrew, or transferred. All information not required to be kept in the student permanent record is kept in the student’s temporary record and must include: A record of release of temporary record information in accordance with 105 ILCS 10/6c Scores received on the State assessment tests administered in the elementary grade levels (that is kindergarten through grade 8) Information regarding serious infractions (that is, those involving drugs, weapons, or bodily harm to another) that resulted in expulsion, suspensions, or the imposition of punishment or sanction Information provided under the Abuse and Neglected Child Reporting Act (325 ILCS 5/8.6), including any final finding report received from a Child Protective Service Unit Completed home language survey
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The temporary record consists of all student school records not contained in a student permanent record and may include: Family background information Intelligence test scores, group and individual Aptitude test scores Reports of psychological evaluations, including information on intelligence, personality and academic information obtained through test administration, observation, or interviews Elementary and secondary achievement level test results Participation in extracurricular activities, including any offices held in school-sponsored clubs or organizations Honors and awards received Other disciplinary information Special education files, including the report of the multidisciplinary staffing on which placement or nonplacement was based, and all records and tape recordings relating to special education placement hearings and appeals Verified reports or information from non-educational persons, agencies, or organizations Verified information of clear relevance to the student’s education Information in the temporary record will indicate authorship and the date it was added to the record. The District will maintain the student's temporary record 5 years after the student has transferred, graduated, or permanently withdrawn from the District. Temporary records that may be of continued assistance to a student with disabilities who graduates or permanently withdraws from the District, may, after 5 years, be transferred to the parent(s)/guardian(s) or to the student, if the student has succeeded to the rights of the parent(s)/guardian(s). The Building Principal or his/her designee is the record custodian for his or her respective building and is responsible for the maintenance, care, and security of a student's permanent or temporary records. Upon a student’s graduation, transfer, or permanent withdrawal, the Building Principal or designee shall notify the parent(s)/guardian(s) and the student when the student’s records are scheduled to be destroyed and of their right to request a copy of such records. Before any school student record is destroyed or information deleted therefrom, the parent(s)/guardian(s) must be given reasonable prior notice at his or her last known address and an opportunity to copy the record and information proposed to be destroyed or deleted. Student records shall be reviewed at least every 4 years, or upon a student's change in attendance centers, whichever occurs first, to verify entries and correct inaccurate information. The collection and maintenance of the student's medical and health information and records shall be done in a manner in which insures the strictest confidentiality and is in accordance with federal and state laws regarding student records. Access To Student Records The District shall grant access to student records as follows: 1. Neither the District nor any of its employees shall release, disclose, or grant access to information found in any student record except under the conditions set forth in the Illinois School Student Records Act. 2. The parent(s)/guardian(s) of a student under 18 years of age, or designee, shall be entitled to inspect and copy information in the child's school records; a student less than 18 years old may inspect or copy information only in the student’s permanent school record. Such requests
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shall be made in writing and directed to the Building Principal. Access to the records shall be granted within 15 days of the District's receipt of such a request. Where the parents/guardians are divorced or separated, both shall be permitted to inspect and copy the student's school records unless the District has actual notice of a court order indicating otherwise. The District shall send copies of the following to both parents/guardians at either's request, unless the District has actual notice of a court order indicating otherwise: a. b. c. d. e.



Academic progress reports or records; Health reports; Notices of parent-teacher conferences; School calendars distributed to; and Notices about open houses, graduations, and other major school events including pupilparent/guardian interaction.



When the student reaches 18 years of age, graduates from high school, marries, or enters military service all rights and privileges accorded to parent(s)/guardian(s) become exclusively those of the student. Access shall not be granted the parent(s)/guardian(s) or the student to confidential letters and recommendations concerning the admission to a post-secondary educational institution, applications for employment or the receipt of an honor or award that have been placed in the records prior to January 1, 1975, provided such letters and statements are not used for purposes other than those for which they were specifically intended. Access shall not be granted to such letters and statements entered into the record at any time if the student has waived his or her right of access after being advised of his or her right to obtain the names of all persons making such confidential letters and statements. 3. District 219 does not share student disciplinary records with post-secondary institutions. When a post-secondary educational institution requests that the District verify a student's selfreport about his/her discipline record, or that the District provide specific information about the student's discipline record, including reasons for suspensions, the Administration should respond uniformly to all such requests by making the following response: 'by Board of Education Policy, District 219 will only verify or release permanent student records.' 4. The District may without parental/guardian consent or notification grant access to, or release information from, student records to District employees or officials or the Illinois State Board of Education provided a current, demonstrable, educational or administrative need is shown. Access in such cases is limited to the satisfaction of that need. 5. The District may grant access to, or release information from, student records without parental/guardian consent or notification to any person for the purpose of research or statistical reporting as part of an approved university program provided that no student or parent(s)/guardian(s) can be identified from the information released and the person to whom the information is released signs an affidavit agreeing to comply with all applicable statutes and rules pertaining to school student records. 6. The District shall grant access to or release information from a student's records pursuant to a court order, provided that the parent(s)/guardian(s) shall be given prompt written notice of such order's terms, the nature and substance of the information proposed to be released, and an opportunity to inspect and copy such records and to challenge their contents. However, the District will comply with an ex parte court order requiring it to permit the U.S. Attorney
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General or designee to have access to a student's school records without notice to or the consent of the student's parent(s)/guardian(s). 7. The District shall grant access to or release information from any student record as specifically required by federal or State statute. 8. The District shall grant access to or release information from student records to any person possessing a written, dated consent, signed by the parent(s)/guardian(s) or eligible student stating to whom the records may be released, and the information or record to be released. One copy of the consent form will be kept in the records and one copy is given to the parent(s)/guardian(s) or eligible student. Whenever the District requests the consent to release certain records, the records custodian shall inform the parent(s)/guardian(s) or eligible student that they shall have the right to limit such consent to specific portions of information in the records. 9. The District may release student records to the records custodian of another Illinois school, or an official with similar responsibilities in a non-Illinois school in which the student has enrolled or intends to enroll, upon written request from such official. 10. Prior to the release of any records or information under items 7 and 9 above, the District shall provide prompt written notice to the parent(s)/guardian(s) or eligible student that they shall have the right to limit such consent to specific portions. This notification shall include a statement concerning the nature and substance of the records to be released and the right to inspect, copy, and challenge the contents. If the release is under 7 above and relates to more than 25 students, a notice published in the newspaper is sufficient. 11. The District may release student records or information in connection with an emergency without parental consent if the knowledge of such information is necessary to protect the health or safety of the student or other persons. The building principal and his/her designee shall make this decision taking into consideration the nature of the emergency, the seriousness of the threat to the health or safety of the student or other persons, the need for such records to meet the emergency, and whether the persons to whom such records are released are in a position to deal with the emergency. The District shall notify the parent(s)/guardian(s) or eligible student as soon as possible of the information released, the date of the release, the person, agency or organization to whom the release was made, and the purpose of the release. 12. The District shall grant access to or release information from student records to juvenile authorities when necessary for the discharge of their official duties upon their request before the student's adjudication, provided they certify in writing that the information will not be disclosed to any other party except as provided under law or order of court. “Juvenile authorities” means: (a) a circuit court judge and court staff members designated by the judge; (b) parties to the proceedings under the Juvenile Court Act of 1987 and their attorneys; (c) probation officers and court appointed advocates for the juvenile authorized by the judge hearing the case; (d) any individual, public or private agency having court ordered custody of the child; (e) any individual, public or private agency providing education, medical or mental health service to the child when the requested information is needed to determine the appropriate service or treatment for the minor; (f) any potential placement provider when such release is authorized by the court to determine the appropriateness of the potential placement; (g) law enforcement officers and prosecutors; (h) adult and juvenile prisoner review boards; (I) authorized military personnel; and (j) individuals authorized by court.
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13. The District shall grant access to or release information from student records to a SHOCAP (Serious Habitual Offender Comprehensive Action Program) committee member, provided that: a. The committee member is a State or local official or authority, b. The disclosure concerns the juvenile justice system’s ability to effectively serve, prior to adjudication, the student whose records are to be released and the official or authority certifies in writing that the records will not be disclosed to any other party except as provided under State law without the prior written consent of the student’s parent(s)/guardian(s), c. The disclosure’s purpose is limited to identifying serious habitual juvenile offenders and matching those offenders with community resources pursuant to Section 5-145 of the Juvenile Court Act of 1987, and d. The release, transfer, disclosure, or dissemination consistent with the Family Educational Rights and Privacy Act. 14. Upon their request, military recruiters and institutions of higher learning shall have access to secondary students' names, addresses, and telephone listings, unless an objection is made by the student's parent(s)/guardian(s). The Building Principal or designee shall notify parent(s)/guardian(s) that they may make this objection. 15. The District may charge a reasonable cost for copying information in a student's records. No parent(s)/guardian(s) or student shall be precluded from copying information because of financial hardship. 16. Except as noted below, a record of all releases of information from student records (including all instances of access granted whether or not records were copied) shall be kept and maintained as part of such records. This record shall be maintained for the life of the student record and shall be accessible only to the parent(s)/guardian(s) or eligible student, records custodian, or other person. The record of release shall include: a. b. c. d. e.



Information released or made accessible. Reason for release or grant of access The name, position, and signature of the person obtaining the release or access. The date of the release or grant of access. A copy of any consent to such release.



No record of a disclosure is maintained when records are disclosed according to the terms of an ex parte court order. Orders of Protection Upon receipt of a court order of protection, the Building Principal shall file it in the records of a child who is the "protected person" under the order of protection. No information or records shall be released to the Respondent named in the order of protection. When a child who is a "protected person" under an order of protection transfers to a public or private school, the Building Principal or designee shall, at the request of the Petitioner, provide, within 24 hours of the transfer or as soon as possible, written notice of the order of protection, along with a certified copy of the order, to the school to which the child is transferring.
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Student Record Challenges The parent(s)/guardian(s) may challenge the accuracy, relevancy or propriety of the records, except when the student's school records are being forwarded to another school, no challenge may be made to grades or references to expulsions or out-of-school suspensions. They have the right to request a hearing at which each party has the right to: • • • • •



Present evidence and to call witnesses; Cross-examine witnesses; Counsel; A written statement of any decision and the reasons therefore; and Appeal an adverse decision to an administrative tribunal or official to be established or designated by the State Board.



The parent(s)/guardian(s) may insert a written statement of reasonable length describing their position on disputed information. The school will include a copy of the statement in any release of the information in dispute. LEGAL REF.:



20 U.S.C. § 1232(g)(j). Owasso I.S.D. No. I-011 v. Falvo, 122 S. Ct. 934 (2002). Family Educational Rights and Privacy Act, 20 U.S.C. § 1232(g); 34 C.F.R. Part 99. 105 ILCS 5/10-21.8 and 10/1 et seq. 23 Ill. Admin. Code § 375.



Board Review: April 10, 2006



Paul O’Malley  Assistant Superintendent for Business Services  847‐626‐3967



To: 



Dr. Nanciann Gatta  Board of Education 



From: 



Paul O’Malley



Date: 



May 31, 2011 



Re: 



Recommendation for Food Service Program   



At  the  February  7,  2011  Board  meeting  the  Food  Service  Program  was  discussed.    The  Administration  was  directed to obtain a Request for Proposal (RFP) from vendors as well as an Invitation for Bid (IFB) through the  National School Lunch Program (NSLP).  We are requesting final action from the Board at this meeting as the  new contract provider is required to take over food service as of July 1, 2011. 



NSLP IFB Results:  The advertisement for the IFB ran in the newspaper on April 1, 2011 and bid documents were mailed to 22  food  service  providers  (copy  attached).    The  term  for  this  contract  is  a  one‐year  period  from  July  1,  2011  through June, 30, 2012 with options to renew yearly not to exceed four additional years.  A mandatory pre‐ bid meeting was held on April 8, 2011 and seven vendors attended.  A bid opening was held on April 28, 2011  with four vendors submitting proposals as follows:   



 



 



OrganicLife LLC     QTY. 



DESCRIPTION OF ITEM(S) 



75,000  Reimbursable Breakfasts  350,000  Reimbursable Lunches  425,000  Management Fee per   School Meal (breakfasts &  lunches)  325,000  A la Carte Equivalents Fee  XXXXX  A la Carte Management Fee  50,000  Reimbursable After‐School  Snacks  N/A  Special Milk  N/A  Summer Breakfast  N/A  Summer Lunch     TOTAL   



Sodexho  America, LLC 



Aramark 



Taher 



PER MEAL RATES & FEES (QUOTED AS IF NO USDA COMMODITIES WILL BE RECEIVED)  Rate  Total  Rate  Total  Rate  Total  Rate  Total  Per  Number  Per  Number of  Per  Number  Per  Number  Meal   of Meals   Meal  Meals  Meal  of Meals  Meal  of Meals  1.0200    76,500   1.3000  97,500  1.2500  93,750   1.5000  112,500  1.2400   434,000   2.2248  778,680  2.6014   910,490   2.6000   910,000  0.0000  



 



0.0000 



 



0.0000 



   0.1500 



63,750 



1.2400   0.0000  



403,000    



2.2248  0.0000 



723,060   



2.6014  0.0000 



 845,455   2.7500    0.0000 



 893,750   



0.6300  



31,500  



0.7500 



 37,500 



0.7500 



 37,500   1.3000 



 65,000 



N/A  N/A  N/A    



          945,000  



N/A  N/A  N/A   



         1,636,740    



N/A  N/A  N/A 



         1,887,195     



N/A  N/A  N/A 



         2,045,000 



  A taste testing was scheduled for May 2, 2011.  All four bidders were given the same information and each  vendor was provided the same table set‐ups and electrical outlets.  Sodexho America, LLC and Taher did not  participate in this taste testing, thus resulting in a failure to abide by the bid criteria required in the NSLP IFB.  Page 1 of 5 



Type A Meal – Reimbursable Meal 



Students 



Lunch Price 



Organic Life LLC  Billing Price 



Free  Reduced  Paying 



$2.72  $2.72  $2.72 



$1.24  $1.24  $1.24 



Federal  Reimbursement  Rate for 2010‐111  $2.72  $2.32  $0.00 



Student Pays  $0.00  $0.40  $2.72 



Offsetting  Revenue for  D219  $1.48  $1.48  $1.48 



 



1



The  federal  reimbursement  rate  is  expected  to  increase  for  the  2011‐12  school  year.  Currently  the  reimbursement amount for lunch is set at $2.72, and the breakfast reimbursable rate is $0.32. This amounts to a  daily  cumulative  meal  reimbursement  amount  of  $3.04.    The  District  will  set  the  lunch  prices  with  the  NSLP  provider and can anticipate additional revenue to offset capital and personnel costs (the figures in the chart above  are  based  on  current  federal  reimbursable  rates).    The  offsetting  revenue  will  be  dedicated  to  the  program  for  purchase of capital equipment and personnel.  For example, dishwashers and plastic/bamboo trays, as outlined in  our Sustainability Strategy. 



A la Carte Equivalent ‐ Reimbursements  Students 



Students Pay2 



OrganicLife LLC   Billing Price 



Federal   Possible Offsetting  Reimbursement  Revenue for D219  Rate for 2010‐11  $0.00*  $0.00 to $1.48  depending on whether  a la carte choice is  accepted under federal  guidelines. 



Net Profit ‐  OrganicLife 



Free 



$0.00 – A la carte items  may act as an NSLP  entrée equivalent as  long as nutritional  requirements are met. 



$1.24 ‐ A la carte items  may act as an NSLP  entrée equivalent as  long as nutritional  requirements are met. 



Reduced 



$0.40 – A la carte items  may act as an NSLP  entrée equivalent as  long as nutritional  requirements are met. 



$1.24 – A la carte items  may act as an NSLP  entrée equivalent as  long as nutritional  requirements are met. 



$0.00* 



$0.00 to $1.48  depending on whether  a la carte choice is  accepted under federal  guidelines. 



$0.00 



Paying 



A la carte price – TBD 



N/A 



A la carte items  are not  reimbursable 



$0.00 



TBD 



$0.00 



*If  A  la  Carte  items  are  combined  with  required  milk  and  fruit/  vegetable  components  to  create  an  acceptable  lunch  equivalent,  they  may  be  reimbursable  by  the  government  at  the  rates  of  $2.72/meal  for  free  and  $2.32/meal for reduced.   2



Student  cost  will  vary  as  students  have  the  option  to  select  different  items.    For  instance,  a  student  may  take  pizza, French fries and fruit, each having a different price, which will be determined by the District and the vendor,  thus resulting in different expenses for the student. 



 



Overall,  both  OrganicLife  and  Aramark  met  all  expectations  required  in  the  NLSP  IFB.    However,  in  its  bid  OrganicLife LLC represented that they will provide the required NSLP meals for $945,000 per year, based on  current estimates of reimbursable NSLP meals. This indicates that the district can expect a slight increase in  Page 2 of 5 



the OEPP by approximately $250. However, the program will provide better options for students by shifting  to a healthier food program as outlined under the federal regulations at a much reduced price.  Because the  NSLP will reimburse the District for free and reduced meals, “paying” students will not have to pay more to  subsidize those meals.  According  to  provisions  under  the  NSLP,  we  provided  the  Illinois  State  Board  of  Education  with  the  bid  information  from  each  of  the  four  providers.    The  ISBE  reviewed  the  results  and  approved  our  recommendation  prior  to  us  moving  forward  in  the  outline  prescribed  under  the  NSLP  food  service  coordinator. Lastly, we have received a letter from the Division Administrator of the Nutrition Programs that  the bid solicitations have been reviewed and their office has determined that we may proceed with awarding  a  NSLP  contract.    Because  the  District  is  responsible  for  tracking  and  maintaining  all  compliance  reporting  required by the NSLP, we anticipate that the District will have to hire one or possibly two contract employees  to fulfill this obligation.  The offsetting revenue may be used to cover these personnel costs. 



Non‐Fee for Service Provider Results:  An advertisement was placed in the newspaper on March 3, 2011 for the RFP and the document was mailed  to 23 vendors (copy attached).  The listed term of the contract is for one year – July 1, 2011 to June 30, 2012,  with a renewal option for four additional one‐year terms.  A mandatory meeting was held on March 10, 2011  to  have  the  food  vendors  tour  the  facilities  at  Niles  West  and  Niles  North.    This  mandatory  meeting  was  attended  by  eight  food  service  providers.    Of  these  eight  providers,  two  companies,  Aramark  and  Taher,  tendered proposals.  To  be  considered  as  a  Non‐Fee  for  Service  contract,  vendors  must  pay  for  the  free  and  reduced  expenses  (currently equates to $410,000).  To evaluate the proposals the following criteria were rated:  Weight 



Criteria 



Aramark4 



Taher5 



 



35 



Rental Guarantee – Bid Price 



35 



35 



 



35 



Quality of Food Program – Presentation of Food, Food Taste,  Menu Diversity 



26 



32 



 



5 



Depth of Management – Special Emphasis on Food Service,   Director Business Plan – Marketing Strategy, Communication,  Training Strategy, Promotion of School Lunch, Nutrition Programs 



5 



5 



 



20 



Past Performance and References – Overall past performance with  other districts, Evidence of student participation increases 



19 



20 



 



5 



5 



5 



Financial Stability 



  100  TOTAL  90  97  In addition to picking up the cost of the free and reduced meals, Aramark proposed the following rental dollars or  10%, whichever is greater, be distributed over a five year period: 2011‐12 ‐ $200,000, 2012‐13 ‐$204,292, 2013‐14  ‐ $208,879, 2014‐15 ‐ $213,162, and 2015‐16 ‐ $217,745.  



4



5



In addition to picking up the cost of the free and reduced meals, Taher proposed the following rental dollars or  6%, whichever is greater, be distributed over a five year period:  2011‐12 ‐$80,000, 2012‐13 ‐$82,500, 2013‐14 ‐ $85,000, 2014‐15 ‐ $87,500, and 2015‐16 ‐$90,000.   
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I  want  to  remind  the  Board  that  the  information  presented  in  the  aforementioned  paragraphs  represent  money  that  the  Board  will  receive  based  on  subsidizing  the  cost  of  the  program  through  our  student  participation.    In  other  words,  under  this  Non‐Fee  for  service  model,  “paying”  students  subsidize  those  on  free  or  reduced  meals.  Unlike  the  NSLP,  the  Non‐Fee  for  Service  Program  must  consider  our  current  expenditures of $410,000 as well as a contractual rental guarantee.  



  Reasons to Participate in the Non‐Fee for Food Service Program:  Under the Non‐Fee for Service Program the District would no longer be expected to pick up the cost of our  free  and  reduced  expenses,  which  is  approximately  $410,000.    This  expense  would  reduce  the  OEPP  by  approximately $200.  However, this program would result in our “paying” students subsidizing those on free  or reduced meals. 



Reasons to Participate in the NSLP:   With the reimbursement rate provided by the NSLP, District 219 will be reimbursed for some of our costs to  provide meal assistance.  The numbers of students eligible for free/reduced‐price meals has increased over  the  years  to  the  current  percentage  of  31.7%  of  the  student  population,  up  from  5%  five  years  ago.    The  percentage of free and reduced meal students is likely to increase, since under the NSLP program, no income  documentation is required when families request free meals.  The District estimates participation in the NSLP  will result in federal reimbursements of a minimum of $654,347.   



REIMBURSEMENT POTENTIAL  (Based Upon our annual meals provided for each sub‐group)  MEALS  Breakfast Student Reduced  Breakfast Student Free  Lunch Student Reduced  Lunch Student Free  TOTAL MEALS    REIMBURSEMENTS  Breakfast Student Reduced ‐ Federal   Breakfast Student Free ‐ Federal   Lunch Student Reduced‐ Federal  Lunch Student Free‐ Federal   Breakfast Student Free ‐ State   Lunch Student Free‐ State   TOTAL REIMBURSEMENTS  



  3,250  45,145  16,481  191,825  256,701      $3,835.00  $66,814.60   $38,235.92  $521,764.00  $4,514.50  $19,182.50  $654,346.52 
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  Summary of Considerations  Provider 



Food Program 



Positives 



Negatives 



OrganicLife LLC 



NSLP 



Healthier, superior quality of  food. 



Increase in the OEPP by $250. 



Reimbursement from  government of approximately  $654,000. 



     



The Board can anticipate a  lower cost for students for the  Type A meal.  “Paying” students are not  subsidizing the cost of free and  reduced meals.  Taher 



Non‐NSLP 



Decrease the OEPP by  approximately $200.  High quality of food. 



“Paying” students will pay more  to subsidize free and reduced  meals.  The Board can anticipate a higher  cost for the paying students.   



   



RECOMMENDATION:   The  administration  recommends  moving  to  the  NSLP  and  awarding  OrganicLife  LLC  as  the  Food  Service  Management  Company  for  a  one‐year  contract  from  July  1,  2011  through  June,  30,  2012  with  options  to  renew yearly not to exceed four additional years.     
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School Meal Services Invitation for Bid and Contract



D219 Niles Township High School District 219



In accordance with Federal law and U.S. Department of Agriculture policy, this institution is prohibited from discriminating on the basis of race, color, national origin, sex, age, or disability. To file a complaint of discrimination, write USDA, Director, Office of Civil Rights, 1400 Independence Avenue, SW, Washington, D.C. 20250-9410 or call (800) 795-3272 or (202) 720-6382 (TTY). USDA is an equal opportunity provider and employer.
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INVITATION FOR BID AND CONTRACT NONPROFIT SCHOOL FOOD SERVICE FOOD SERVICE MANAGEMENT COMPANY (“FSMC”) Section 1 - Instructions to Bidders 1.1.



The purpose of this solicitation is to seek bids for food service management of meals as outlined under Section 3 - “Detailed Program Description”.



1.2.



This proposed procurement has been provided to at least four known suppliers, and publicly advertised at least twenty-one days prior to the public bid opening bid date of April 28, 2011.



1.3.



A mandatory pre-bid conference will be held on April 8, 2011 at 10:00 a.m. to review the Invitation for Bid and Contract, answer questions and to perform a tour of the cafeteria facilities for Niles West and Niles North locations.



1.4.



To submit a bid, please mail or ship (via traceable courier with delivery confirmation) to: Niles Township High School District 219 Food Service IFB Attn: Paul O’Malley 7700 Gross Point Road Skokie, IL 60077 847-626-3967



1.5.



Your bid must be received before 12:00 p.m. on April 28, 2011 in order to be considered for contract.



1.6.



Any questions or clarifications asked at a time other than during the pre-bid conference must be in writing, should be addressed to Paul O’Malley and must be received via mail at least nine working days prior to the bid opening date (contact information above). Original question and response will be mailed in writing to all identified potential bidders.



1.7.



If clarification of the specifications/instructions is required, Niles Township High School District 219 (hereinafter referred to as “D219” or School Food Authority “SFA”) will clarify the specifications/instructions in the form of an addendum issued to all prospective bidders. If the SFA issues any changes to this Invitation for Bid (“IFB”), acknowledgement of receipt of such changes must be made to the SFA in writing, signed by an individual authorized to legally bind the bidder, and included in the bidder’s bid package. If changes to the IFB are not acknowledged, the SFA retains the right to reject the bid as non-responsive. No addenda will be issued within ten (10) working days of the time and date set for the bid opening. Should the SFA determine that clarification of the specifications/instructions is necessary within ten (10) working days of the time and date set for the bid opening, the time and date set for the bid opening will be delayed to allow issuing an addendum.



1.8.



The subject matter of this IFB is subject to legislative changes either by the federal or state government. If any such changes occur prior to contract award, then all bidders will have the opportunity to modify their bids to reflect such changes. If any such changes occur after a contract award has been made, then the SFA (i) reserves the right to negotiate modifications to the contract reflecting such legislative changes; and (ii) shall have no obligation to provide unsuccessful bidders with the opportunity to modify their bids to reflect such legislative changes.
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Section 2 - General Conditions 2.1.



Completion of all attached certifications is required for bids to be considered.



2.2.



Bids shall be submitted on the forms provided with these specifications. Bids shall be in a sealed envelope properly marked with the title of the bid along with date and time of opening. All certifications contained herein must be signed and submitted with the bid.



2.3.



SFA reserves the right to reject any or all bids and waive any and all formalities when there are sound documented reasons to do so. There will be no relief due to errors or omissions.



2.4.



Estimated totals must be carried out to the second decimal place and must not be rounded.



2.5.



There will be no deviations or exceptions from the specifications and conditions as stated.



2.6.



Bids submitted after the date and time specified will not be considered and will be returned, unopened to the appropriate bidder. Post marks or dating of documents will be given no consideration in the case of late bids. Bidder assumes risk of any delays in delivery of the bid.



2.7.



Submission of a bid is indication that the bidder is fully informed as to the extent and character of the conditions contained herein.



2.8.



A request to withdraw or change a bid must be received in writing at least one business day prior to bid opening and must be addressed to Paul O’Malley to disregard and return the original bid.



2.9.



Once bids are opened, they may not be modified.



2.10.



No employee of the SFA is to be extended any form of gratuity by the bidder.



2.11.



The SFA reserves the right to investigate each bidder’s ability to fulfill contract terms.



2.12.



Once a bid is accepted, it may not be modified or rescinded.



2.13.



Bids will be evaluated based upon the Bidder Responsibility and Bid Responsiveness Criteria found on pages 26. 2.13.1. Each bid will PASS or FAIL each of these requirements based on the stated minimum standards. 2.13.2. Bidders must provide the required evidence in order to demonstrate compliance of these criteria. 2.13.3. The winning bid will be the lowest-priced responsive responsible bidder that passes the highest number of criteria.



2.14.



Bid protests period is from May 3, 2011 to May 10, 2011. Bid protest must be in writing and must specifically address the concern raised by the bidder. The bid protest must be mailed to the same address and contact to which the bid was submitted. The SFA will review the bid protest and provide a response addressing the specific concerns within thirty (30) days of receipt. Upon receipt, the SFA will disclose information regarding a protest to the Illinois State Board of Education Nutrition Programs Division.



2.15.



Any dispute arising as a result of a bid protest shall be governed by and construed and enforced in accordance with the laws of the state of Illinois without regard to any conflicts of law provisions thereof that would result in the application of laws of any other jurisdiction. Any action brought resulting from a bid protest must be brought in the County of Cook, State of Illinois.
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Section 3 - Detailed Program Description 3.1.



Meal Programs Offered: • • •



3.2.



Number and Types of High Schools in Niles Township High School District 219 (“D219”): • •



3.3.



Breakfast (with Grab-n-Go option) Lunch (with Plate of the Day, Grab-n-Go, and Additional Non-Plate of the Day Option) After School Care Program



Niles North High School, 9800 Lawler Avenue, Skokie, IL 60077 (general high school) Niles West High School, 7801 Oakton Avenue, Skokie, IL 60077 (general high school)



Current Enrollment: NN = Niles North, NW = Niles West 2007-2008 = 4,702 (2,198 @ NN; 2,504 @ NW) 2008-2009 = 4,733 (2,177 @ NN; 2,556 @ NW) 2009-2010 = 4,744 (2,121 @ NN; 2,623 @ NW) 2010-2011 = 4,728 (2,175 @ NN; 2,553 @ NW)



3.4.



Types of Meal Service:



3.5.



Niles West and Niles North currently have on-site meal preparation, with kitchen and staff operated by the FSMC. Niles North and Niles West maintain hot/cold serving lines in their cafeterias. Niles North has a capacity of 611 students and Niles West has a capacity of 607 students.



3.6.



Niles Central has no on-site meal preparation. Students attending Niles Central are enrolled at either Niles West or Niles North. They receive satellite boxed meals.



3.7.



D219’s mission is to improve the academic achievement of every student, which includes wellbeing and healthy eating. D219 expects the FSMC to encourage healthier eating by: 3.7.1. Providing high-quality ingredients in all foods; 3.7.2. Inspiring strong and competent chefs running all aspects of food service at Niles North and Niles West; and 3.7.3. Focusing on creating incentives to encourage students to eat healthily in school and throughout their lives, including ensuring plentiful, inexpensive fresh food is available in the schools.



3.8.



D219 is committed to serving freshly-prepared meals, but does not require that all food is prepared on-site. D219 is open to a satellite program or a combination of satellite and on-site food preparation. For example: salad bar and cold sides may be prepared on-site, and entrees and hot items may be delivered daily from one school to the other. Both Niles North and Niles West facilities have the ability to safely prepare, cook, heat and store hot and cold foods.



3.9.



The FSMC shall comply with applicable specifications as outlined in the Sustainability Strategy (Section 25).



Section 4 - Scope 4.1.



The food service provided shall be operated and maintained as a benefit to the SFA’s students, faculty, and staff.



4.2.



The food service shall be managed to promote maximum participation in meal programs.



4.3.



The FSMC shall have the right to manage the meal programs at the sites specified on Exhibit A, subject to the choice of each school to obtain outside foods for particular occasions.
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4.4.



The FSMC shall provide the type of food service at sites as specified on Exhibit A for approximately 180 days each year. “District” on Exhibit A includes Niles Central High School and the District Administrative Office.



4.5.



The SFA reserves the right to maintain, add or remove food and beverage vending machines in its facilities.



4.6.



The SFA shall be legally and financially responsible for the conduct of the food service and shall supervise the food service to ensure compliance with the rules and regulations of the Illinois State Board of Education and the United States Department of Agriculture regarding Child Nutrition Programs.



4.7.



The FSMC shall be an independent contractor and not an employee of the SFA. The employees of the FSMC are not employees of the SFA.



4.8.



The FSMC shall conduct the food service to ensure compliance with the rules and regulations of the Illinois State Board of Education and the United States Department of Agriculture (USDA) regarding Child Nutrition Programs.



4.9.



The FSMC shall comply with applicable specifications as outlined in the Sustainability Strategy (Section 25).



Section 5 - Responsibilities of the SFA 5.1.



The SFA shall ensure the food service is in conformance with its Permanent Agreement and the Policy Statement for Free Meals, Free Milk and Reduced-Price Meals.



5.2.



The SFA shall retain control of the quality, extent, and general nature of its food service and the prices to be charged for meals, milk, a la carte items, adult meals, and vending machine items, as applicable.



5.3.



The SFA shall monitor the food service through periodic on-site reviews to include the inspection of meals, food preparation, storage and service areas, sanitation practices, and procedures for accurately counting and claiming meals provided that nothing in this paragraph shall be construed as to relieve the FSMC of its independent obligation to provide proper oversight and supervision of its operations.



5.4.



The SFA shall approve the menus and recipes for meals and other food to be served or sold to students to ensure compliance with the rules and regulations of the Illinois State Board of Education and the United States Department of Agriculture.



5.5.



The SFA shall approve all a la carte items and the prices charged for those items in advance of sale by the FSMC.



5.6.



The SFA shall retain signatory authority on the Illinois State Board of Education Annual School Application for Participation in Child Nutrition, Illinois Free Breakfast and Lunch, and Food Distribution Programs; the Policy Statement for Free Meals, Free Milk and Reduced-Price Meals; the Permanent Agreement; and the Child Nutrition Program Monthly Claim for Reimbursement.



5.7.



The SFA shall establish internal controls which ensure the accuracy of meal counts prior to the submission of each Monthly Claim for Reimbursement including: ƒ On-site reviews of the meal counting and claiming system, ƒ Reviews of meal count data for each site, and ƒ Edit checks of meal count data against the product of the eligibility data times and attendance factor.
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5.8.



The SFA shall maintain and visibly post applicable health certification and assure all state and local regulations are met by the FSMC preparing or serving meals at SFA facilities.



5.9.



The SFA shall establish and maintain an advisory board composed of parents, teachers, and students to assist in menu planning and implementation of the Local Wellness Policy.



5.10.



The SFA shall distribute and collect the letter and household applications for free and reducedprice meals or milk and determine eligibility of students for meal benefits.



5.11.



The SFA shall verify applications for free and reduced-price meals and conduct any appeals or hearings for eligibility determinations.



5.12.



The SFA shall inform the FSMC of any adjustments to menus and monitor implementation of adjustments.



5.13.



The SFA shall be responsible for resolution of program review and audit findings.



Section 6 - Responsibilities of the Food Service Management Company 6.1.



The FSMC shall provide its services hereunder at all times in accordance with generally accepted standards of care and best practices in the industry.



6.2.



The FSMC shall serve, on such days and at such times as requested by the SFA: 6.2.1. Breakfasts and lunches, priced as a unit, which meet or exceed USDA requirements. 6.2.2. After school snacks, priced as a unit pursuant to After School Care Program. 6.2.3. Other foods as agreed upon by the FSMC and SFA, pursuant to applicable regulatory requirements.



6.3.



The FSMC shall serve free, reduced-price, and paid meals and/or free milk to those students designated by the SFA.



6.4.



The FSMC shall implement the collection procedures as specified by the SFA and approved by the Illinois State Board of Education, where applicable.



6.5.



The FSMC shall implement the Offer versus Serve provision at the food service sites specified on Exhibit A.



6.6.



The FSMC shall adhere to the 21-day cycle menu(s) and portion sizes specified by the SFA on Exhibit B for the first 21 days of meal service. Thereafter, changes in the menu(s) may be made with prior approval of the SFA. The meals must meet the Enhanced Menu Planning Approach as designated herein by the SFA for each Term of the Contract, if applicable. Meals must meet or exceed the calories and meet the nutrient standards for National School Lunch, School Breakfast, and/or summer meals programs for the age/grade groups of school children and as listed in Exhibit C.



6.7.



If a Food-Based Menu Planning Approach is designated, the serving sizes, if applicable, provided by the SFA on the 21-day cycle menu(s) in Exhibit B are, in most cases based on the required minimum serving sizes stated in Exhibit C. If the serving sizes for the food items indicated on the menu(s) do not meet the required weekly calorie and nutrient standards as stated in Exhibit C, the FSMC must increase serving sizes and/or provide additional food items as necessary to meet the calorie and nutrient standards without altering the 21-day cycle menu(s). Serving sizes may not be decreased unless otherwise stated in this Invitation for Bid and Contract.



6.8.



Upon request by the SFA, the FSMC shall hire an Executive Chef for each school location listed in the Detail Program Description pursuant to the job description specified in Exhibit H. 6



6.9.



The FSMC shall be responsible for providing meals and menus appropriate for the age of the students served and acceptable to students evidenced by a minimum of plate waste (not to exceed 33%) and participation levels in the National School Lunch (minimum 65%) and School Breakfast Programs (minimum 30%). These percentages will be measured at each individual site and should be achieved within the first 30 serving days of the school year. An overall increase of 3% participation in both programs (again at each site) shall be realized at the end of each school year.



6.10.



The FSMC shall participate, as needed, in the parent, teacher, and student advisory board.



6.11.



The FSMC shall initiate and develop programs to promote nutrition education, and cooperate with the SFA in coordinating food service as outlined in the Sustainability Strategy (Section 25).



6.12.



The FSMC may use SFA facilities for preparation of food or perform off-site preparation of food to be served at Niles West, Niles North and Niles Central.



6.13.



The FSMC shall cooperate with the SFA and outside organizations to ensure continued Leadership in Energy and Environmental Design (LEED) certification for Existing Buildings: Operations and Maintenance (EBOM).



6.14.



The FSMC is required to substitute food components of the meal pattern for students with disabilities in accordance with 7 C.F.R. § 15b when the disability restricts their diet and is permitted to make substitutions for students without disabilities when they are unable to eat regular meals because of a medical or special dietary need. Substitutions are made on a caseby-case basis and must be supported by a statement of the need for substitutes that includes recommended alternate foods, unless otherwise exempted by the Food and Nutrition Service, USDA. In the case of a student with disabilities, the statement must be signed by a medical doctor. For students without disabilities, the statement must be signed by a recognized medical authority.



6.15.



The FSMC shall deposit daily all monies in the SFA’s nonprofit food service account.



6.16.



Within 15 days of the last day of each month, the FSMC shall identify and provide to the SFA an accurate quantity of type of meal served, a la carte equivalent or after school snack served during each monthly period, to ensure accurate meal rates are billed to the SFA on a monthly basis.



6.17.



The FSMC shall comply with all local and state sanitation requirements.



6.18.



The FSMC shall strictly adhere to and assist, as needed, in the implementation and enforcement of ALL sections (except those on Physical Activity) of the D219 Local Wellness Policy.



6.19.



It will be the joint responsibility of the SFA and the FSMC to protect the anonymity of all students receiving free or reduced-price meals, and methods for ensuring anonymity shall be jointly agreed upon; provided that nothing in this paragraph shall be construed to relieve the FSMC of its independent obligation to protect the anonymity of all students receiving free or reduced-price meals and to provide the required quality and extent of goods and services hereunder.



6.20.



The FSMC shall communicate nutritional values of foods served in a format that 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.



Section 7 – Federally Donated Commodities 7.1



Any USDA-donated commodities received for use by the SFA and made available to the FSMC shall be utilized within the specified Term of this Contract in the SFA’s food service operation for
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the preparation and service of meals and for other allowable uses in accordance with the Code of Federal Regulations, 7 C.F.R. Part 250. 7.2



The FSMC shall accept and use USDA-donated commodities in as large a quantity as may be efficiently utilized in the nonprofit food service subject to approval of the SFA.



7.3



The FSMC shall manage all USDA-donated commodities to ensure the commodities are utilized in the SFA’s food service.



7.4



The FSMC shall utilize all USDA-donated ground beef, ground pork, and processed end products received in the SFA’s food service. Commercially-purchased foods shall not be substituted for these foods.



7.5



The FSMC shall utilize all other USDA-donated foods, or substitute commercially-purchased foods of the same generic identity, of U.S. origin, and of equal or better quality than the USDAdonated foods as determined by the SFA, in the SFA’s food service.



7.6



The FSMC must subtract from the SFA’s monthly bill/invoice the current market value of all USDA-donated commodities received during each Contract Term as the commodities are used in the SFA’s food service. The FSMC must credit the SFA for all USDA-donated commodities received for use in the SFA’s food service each Contract Term whether the USDA-donated commodities have been used or not. Such credit shall be issued in full prior to the expiration of each Contract Term.



7.7



Credit issued by the FSMC to the SFA for USDA-donated commodities received during each Contract Term and used in the SFA’s food service shall be recorded on the monthly bill/invoice as a separate line item entry and shall be clearly identified and labeled. Attached to the invoice shall be a detailed list identifying each received USDA-donated food item used in the SFA’s food service and each USDA-donated food item credit issued for unused commodities, along with the current market value as issued by the Illinois State Board of Education.



7.8



The current market value of USDA-donated commodities is based on the prices issued by the Illinois State Board of Education in compliance with 7 C.F.R. § 250.58(e).



7.9



The SFA shall ensure the method and timing of crediting does not cause its cash resources to exceed limits established in 7 C.F.R. § 210.9(b)(2).



7.10



At the end of each Contract Term and upon expiration or termination of the Contract, a reconciliation shall be conducted by the SFA to ensure and verify correct and proper credit has been received for the full value of all USDA-donated commodities received by the FSMC during each Contract Term for use in the SFA’s food service.



7.11



The SFA shall verify receipt of USDA-donated food shipments through its electronic records or by contacting the Illinois State Board of Education or processor as applicable.



7.12



The SFA reserves the right to conduct commodity credit audits throughout each Contract Term to ensure compliance with federal regulations 7 C.F.R. Part 210 and Part 250.



7.13



The FSMC may store and inventory USDA-donated foods together with commercial foods purchased for use in the SFA’s food service. The FSMC must meet all storage and inventory management requirements outlined in 7 C.F.R. Part 250. USDA-donated ground beef, ground pork, and processed end products shall be stored in a manner that ensures usage in the SFA’s food service.



7.14



The FSMC must accept liability for any negligence on their part that results in any loss, damage, out of condition, or improper use of USDA-donated commodities not yet credited to the SFA, and shall credit the SFA either monthly or through a fiscal year-end reconciliation.
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7.15



The SFA and FSMC shall consult and agree on end products to be produced from USDAdonated commodities during each Contract Term. If the SFA and FSMC cannot agree on end products, the FSMC shall utilize the USDA-donated commodities in the form furnished by the USDA.



7.16



The SFA shall have processing contracts in place when a commercial facility processes or repackages USDA-donated commodities. The FSMC shall pay all related processing fees and costs. The SFA shall not be responsible for any costs associated with processing commodities. The Illinois Recipient Agency Processing Contract, Illinois State Master Processing Contract, or National Processing Contract must be used as the basis for the processing agreement as determined by the Illinois State Board of Education. The terms and conditions of the processing contract must comply with 7 C.F.R. Part 250. In accordance with 7 CFR 250.51(a), the FSMC must credit the SFA for the full value of all donated foods received for use in the SFA’s meal service in a school year or fiscal year (including both entitlement and bonus foods). This includes crediting for the value of USDA-donated foods contained in processed end products (per 6.19 below).



7.17



The FSMC shall not enter into subcontracts for further processing of USDA-donated commodities.



7.18



The FSMC shall be responsible for all delivery and freight/handling costs associated with USDAdonated commodities. The SFA shall be responsible for all storage and warehousing costs associated with USDA-donated commodities. The SFA shall provide reimbursement to the FSMC for USDA-donated commodities that are lost, damaged, or become out-of-condition and for which the FSMC has already credited the SFA.



7.19



If the FSMC acts as an intermediary between a processor and the SFA, the FSMC shall credit the SFA for the value of USDA-donated commodities contained in the processed end products at the USDA-donated processing agreement value unless the processor is providing such credit directly to the SFA. Such credit shall be issued to the SFA on the monthly bill/invoice as a separate line item entry and shall be clearly identified and labeled.



7.20



The FSMC shall have records maintained and available to substantiate the receipt, use, storage, and inventory of USDA-donated commodities. The FSMC must submit to the SFA monthly inventory reports showing all transactions for processed and non-processed USDA-donated commodities.



7.21



The SFA, Illinois State Board of Education, Comptroller General, and U.S. Department of Agriculture, or their duly authorized representatives, may perform on-site reviews of the FSMC’s food service operation, including the review of records, to ensure compliance with the requirements of this Contract and federal regulations 7 C.F.R. Part 210 and Part 250.



7.22



The FSMC shall return all unused USDA-donated ground beef products, ground pork products, and processed end products to the SFA upon termination, expiration, or non-renewal of the Contract.



7.23



At the discretion of the SFA, the FSMC may be required to return other unused USDA-donated commodities to the SFA upon termination, expiration, or non-renewal of the Contract.



7.24



The SFA shall retain title to all USDA-donated commodities provided to the FSMC for use in the SFA’s food service.



7.25



The bid rate per meal must be calculated as if no USDA-donated commodities were available.
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Section 8 - Purchases 8.1



The FSMC shall retain title of all purchased food and nonfood items.



8.2



The FSMC shall purchase, to the maximum extent practicable, domestic commodities or products which are either an agricultural commodity produced in the United States or a food product processed in the United States substantially using agricultural commodities produced in the United States (U.S.).



8.3



The FSMC shall not substitute commercially-purchased foods for USDA-donated ground beef, ground pork, and processed end products received.



8.4



The FSMC may substitute commercially-purchased foods for all other USDA-donated commodities received. All commercially-purchased food substitutes must be of the same generic identity as the USDA-donated commodities received, of U.S. origin, and of equal or better quality than the USDA-donated commodities as determined by the SFA.



8.5



The SFA shall ensure commercially-purchased foods used in place of USDA-donated commodities received are of the same generic identity as the USDA-donated commodities received, of U.S. origin, and of equal or better quality than the USDA-donated commodities as determined by the SFA.



8.6



The FSMC shall certify the percentage of U.S. content in the products supplied to the SFA.



8.7



The SFA reserves the right to review FSMC purchase records to ensure compliance with the Buy American provision in 7 C.F.R. Part 250.



8.8



The FSMC shall provide Nutrition Facts labels and any other documentation requested by the SFA to ensure compliance with U.S. content requirements.



8.9



The SFA requires the purchase of products in compliance with D219 Cafeteria Philosophy and Menu Guidelines (Exhibit G), Wellness Policy (Exhibit E) as well as the Sustainability Strategy (Section 25).



Section 9 - Use of Facilities and Equipment 9.1.



The SFA shall make available without any cost or charge to the FSMC, the areas and premises agreeable to both parties in which the FSMC shall render its services.



9.2.



The SFA reserves the right, at its sole discretion, to use its facilities to sell or dispense any food or beverage before or after regularly scheduled lunch or breakfast periods provided such use does not interfere with the operation of the Child Nutrition Programs.



9.3.



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



9.4.



The FSMC shall not use the SFA’s facilities to produce food, meals, or services for other organizations without the SFA’s approval.



9.5.



The FSMC and SFA shall inventory the equipment and supplies owned by the SFA at the beginning of the school year and the end of the school year, including but not limited to flatware, trays, chinaware, glassware, and kitchen utensils. The FSMC will be responsible for correcting any discrepancies that are not the result of normal wear and tear within 30 days of the end-of-theschool-year inventory.
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9.6.



The FSMC shall maintain the inventory of expendable equipment necessary for the food service and at the inventory level as specified by the SFA.



9.7.



The SFA shall repair and service equipment except when damages result from the use of lessthan-reasonable care by the FSMC employees as determined by the SFA. When damage results from less-than-reasonable care on the part of the employees of the FSMC, it will be the responsibility of the FSMC to repair and service equipment, incurring applicable fees and costs, in a reasonable timeframe to ensure no disruption in service.



9.8.



The SFA shall furnish and install any equipment and make any structural changes needed to comply with federal, state, and local laws, ordinances, rules, and regulations.



9.9.



The SFA shall be legally responsible for any losses of federally-donated food which may arise due to equipment malfunction or loss of electrical power not within the control of the FSMC.



9.10.



The FSMC shall not remove food preparation or serving equipment owned by the SFA from the SFA’s premises.



9.11.



The FSMC shall provide a written notification to the SFA of any equipment belonging to the FSMC within ten days of its placement on SFA premises.



9.12.



The SFA shall not be legally responsible for loss or damage to equipment and/or vehicles owned by the FSMC and located on SFA premises.



9.13.



The SFA shall provide sanitary toilet facilities for the FSMC employees.



9.14.



The SFA shall have access, with or without notice to the FSMC, to all SFA facilities used by the FSMC for inspection and audit purposes.



9.15.



The FSMC shall surrender all equipment and furnishings in good repair and condition to the SFA upon termination of the contract.



9.16.



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



9.17.



The SFA retains title to all property and equipment when placed in service. If the property and/or equipment is amortized through the FSMC and the contract expires or is terminated, the SFA can return the property to the FSMC for full release of the unpaid balance or continue to make payments in accordance with amortization schedules.



9.18.



The FSMC shall be required to provide closed topped sanitary vehicles for the purpose of transporting meals to satellite locations.



9.19.



The FSMC shall be required to comply with applicable specifications as outlined in the Sustainability Strategy (Section 25).



Section 10 – Sanitation and Composting 10.1.



The FSMC shall place garbage and trash in containers as specified by the SFA and place them in designated areas.



10.2.



The SFA shall remove all garbage and trash from the designated areas.



10.3.



The FSMC shall clean the kitchen area including, but not limited to, sinks, counters, grease traps, tables, chairs, flatware, utensils, walls, floors, light fixtures, and window coverings.
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10.4.



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



10.5.



The SFA shall clean ducts and hoods above the filter line.



10.6.



The SFA shall provide extermination services as needed.



10.7.



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



10.8.



The school-based composting program shall include a needs analysis of all waste performed by the District and with which the FSMC shall participate. Annual targets for percentage of waste composted shall align with the Sustainability Strategy (Section 25) and agreed upon between SFA and FSMC.



Section 11 - Employees 11.1.



The FSMC shall give first consideration to retaining current food service staff, as requested by SFA.



11.2.



The FSMC shall comply with all wage and hours of employment regulations of federal and state law.



11.3.



The FSMC shall pay all FSMC employees in accordance with the Fair Labor Standards Act and any other applicable statutes.



11.4.



The FSMC shall instruct its employees to abide by the policies, rules, and regulations, with respect to use of SFA premises, as established by the SFA and furnished in writing to the FSMC.



11.5.



The FSMC shall provide the SFA with a list of its personnel policies and periodic certified payroll when requested.



11.6.



The FSMC and SFA shall mutually agree upon staffing patterns.



11.7.



The SFA submits to the FSMC a current schedule of employees, positions, assigned locations, hours of work, and wages on Exhibit D which must be used for bid calculation purposes.



11.8.



The FSMC shall ensure that all individuals performing services on the FSMC’s behalf in the public schools of the district shall be administered a tuberculosis screening prior to performing any such services in the public schools of the district, and shall ensure that all such individuals comply with all requirements established by the Illinois Department of Public Health.



11.9.



The SFA may request in writing the removal of any FSMC employee 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, or otherwise violates D219 policies, procedures and practices.



11.10. In the event of the removal or suspension of any employee, the FSMC shall immediately restructure its staff without disruption in service. 11.11. All food service personnel assigned to each school shall be instructed by FSMC supervisory personnel on the use of all emergency valves, switches, and fire and safety devices in the kitchen and cafeteria areas. 11.12. FSMC agrees to bring on student workers in food service classes at the discretion of the SFA, providing opportunities for them to participate in food services.
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11.13. The FSMC shall provide daily, on-site supervisory personnel for the overall food service. 11.14. The FSMC shall conduct civil rights training for all food service employees, including front-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, and • Customer Service. 11.15. The FSMC shall conduct periodic training (at least four times per year) in culinary arts, nutrition education, and sanitation and safety for all food service employees. 11.16. The SFA reserves the right to hire any employee of the FSMC at the end the contract period or any renewal period, provided that 60 days notice is given to the FSMC. The FSMC agrees to waive any non-compete clause binding any employee sought to be hired by SFA, and agrees to not pursue any action against SFA or FSMC employee resulting from the hire of said employee.



Section 12 - Designation of Program Expense 12.1.



The FSMC guarantees to the SFA that the bid meal rates and fees for each reimbursable school meal and a la carte equivalent shall include the expenses designated under Column I. The FSMC shall be responsible for negotiating/paying all employees’ fringe benefits, employee expenses, and accrued vacation and sick pay for staff on their payroll.



12.2.



The FSMC shall consider all the specifications as outlined in the Sustainability Strategy (Section 25) in determining costs associated with this section.



12.3.



The SFA shall pay those expenses as designated under Column II. LABOR Payroll, Managers, and/or Supervisors Payroll, Full-, and Part-Time Workers Payroll, Cashiers Janitors Drivers



Column I



Column II



X X



X



X X X



EMPLOYEE BENEFITS/COSTS—TO BE PAID BY PARTY DESIGNATED AS 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
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Column I



Column II



FOOD Food Product Commodity Delivery Commodity 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 Equipment—Reusable (Trays, tableware, dishware, glassware, utensils) Original Purchase Replacement Cleaning/Janitorial Supplies Insurance Liability Insurance Insurance on Supplies/Inventory



X X X X X X X X X X X



X



X X



Laundry and Linen Office Materials Paper/Disposable Supplies Pest Control Postage Printing Product Testing Promotional Materials Taxes and License Telephone Local Long Distance



X X X X X X X X X X X



Training Transportation



X X



Trash Removal From Kitchen From School Premises



X_



X X



Travel Required Requested



X X X



Utilities Vehicles 12.4.



X



Labor: Payroll, Managers, and/or Supervisors - The SFA will provide a building level employee to verify revenues on a daily basis.
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12.5.



Reusable (Trays, tableware, dishware, glassware, utensils) Original Purchase and Replacement -- The FSMC will purchase items and comply with the expectations as outlined in the Sustainability Strategy.



12.6.



Cleaning/Janitorial Supplies -- The SFA will purchase environmentally-friendly cleaning products and the FSMC will be expected to purchase products that meet Green Seal standards such as detergents (soaps) as described and outlined in the Sustainability Strategy.



12.7.



Laundry and Linen -- The FSMC will make every effort to comply with the Sustainability Strategy regarding the use of environmentally cleaning services.



12.8.



Office Materials and Paper/Disposable Supplies -- The FSMC will investigate and comply with expectations outlined in the Sustainability Strategy regarding paper purchasing.



12.9.



Trash Removal: From Kitchen and From School Premises -- The FSMC will assist the SFA in measuring the Waste Management produced by the FSMC as outlined in the Sustainability Strategy. Additionally, the FSMC will be expected to measure, with assistance from the SFA, and reduce the overall waste produced on an annual basis. Expenses incurred by the removal of waste from the premises will be the responsibility of the SFA; however, any additional waste produced by the FSMC will be at the expense of the FSMC.



12.10. Utilities -- The SFA will supply and install systems and reports to monitor the energy consumption to specific areas as designated to the FSMC and the FSMC will be expected to reimburse the district for expenses as outlined in the Sustainability Strategy. The FSMC will be expected to reduce energy consumption to comply with the Sustainability Strategy as well as the SFA policies and procedures.



Section 13 - Fees 13.1



All bids must be calculated based on the menu(s) in Exhibit B. All bids shall be submitted using the Bid Summary form attached herein. All rates must be written in ink or typed in the blank space(s) provided and the estimated totals must be carried out to the second decimal place and must not be rounded.



13.2



The bid price(s) must be calculated net of applicable discounts, rebates, and credits received by the FSMC and must not include the use of commodities or any alternate pricing structure.



13.3



The FSMC shall receive a fixed meal rate for each reimbursable school breakfast served.



13.4



The FSMC shall receive a fixed meal rate for each reimbursable school lunch and a la carte equivalent served.



13.5



The FSMC shall receive a fixed management fee for each reimbursable school meal served.



13.6



The FSMC shall receive a fixed management fee for the operation of the a la carte program.



13.7



The FSMC shall receive a fixed per-unit rate for each one-half pint of milk served in the Special Milk Program.



13.8



The FSMC shall receive a fixed per-unit rate for each reimbursable after-school snack served in the After-School Care Program.



13.9



The SFA shall pay the FSMC the fixed meal rate(s) and fixed management fee(s) within 30 days of submission of an invoice and for each monthly period of program operation.
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13.10 The FSMC shall receive no payment for meals that are spoiled or unwholesome at the time of serving, that do not meet the detailed specifications for each food component or menu item in accordance with 7 C.F.R. Part 210, or that do not otherwise meet the requirements of the Contract. 13.11 The FSMC and SFA shall determine a la carte meal equivalents by dividing a la carte revenue 1) by the fixed meal rate or 2) by the a la carte equivalency factor which is determined by taking the sum of the Federal and State free reimbursement rates plus the value of USDA entitlement and bonus donated foods, Planned Assistance Level (PAL), established in July 2010, whichever rate is higher. For 2), the a la carte equivalency factor to be utilized for the initial 2011–2012 Contract Term is 3.0475. If 2) is the calculation method, in Contract renewal agreements, the a la carte equivalency factor will be changed annually to reflect the change in the sum of the reimbursement rates and PAL as stated above. The rates used will be those established in July of the preceding calendar year and will remain in effect until the subsequent renewal, if applicable. 13.12 The FSMC must subtract from the SFA’s monthly bill/invoice the current market value of all USDA-donated commodities as designated herein. Credit issued by the FSMC to the SFA for USDA-donated commodities received during each Contract Term and used in the SFA’s food service shall be recorded on the monthly bill/invoice as a separate line item entry and shall be clearly identified and labeled. Attached to the invoice shall be a detailed list identifying each received USDA-donated food item used in the SFA’s food service and each USDA-donated food item credit issued for unused commodities, along with the current market value as issued by the Illinois State Board of Education. Prior to the expiration of each Contract Term, the SFA shall be credited in full for all commodities received. 13.13 The SFA shall ensure the method and timing of crediting does not cause its cash resources to exceed the limits established in 7 C.F.R. § 210.9(b)(2). 13.14 The FSMC must submit all invoices pertaining to the SFA nonprofit food service within 30 days of the last day of each month or the final day of the program. 13.15 The FSMC shall submit separate billing for special functions conducted outside of the nonprofit school food service account. 13.16 The fixed meal rate for meals must be calculated as if no commodities were available. 13.17 SFA reserves the right to accept or reject the appointment of an Executive Chef employed by the FSMC. The qualifications of the Executive Chefs must substantially meet the requirements contained within the job description (Exhibit H). The SFA retains the option to provide the FSMC with 60 days notice and exercise its option to hire one or both Executive Chefs.



Section 14 - Revenue 14.1.



The SFA shall receive all revenue from the food service.



14.2.



The food service revenue shall be used only for the SFA’s nonprofit food service.



14.3.



The food service revenue shall flow through the SFA’s chart of accounts.



14.4.



All goods, services, or monies received as the result of any equipment or government-donated commodity rebate shall be credited to the SFA’s nonprofit food service account.



14.5.



If reimbursement is denied as a direct result of the failure of the FSMC to comply with the provisions of this contract, the FSMC shall assume responsibility for the amount denied.
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Section 15 - Licenses, Fees, and Taxes 15.1.



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



15.2.



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



15.3.



The FSMC and all affiliates shall collect and remit Illinois Use Tax on all sales of tangible personal property into 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 FSMC certifies that it is not barred from bidding or entering into this contract under Section 10-20.21(b) of the School Code and that the SFA may declare this contract void if this certification is false.



Section 16 - Terms and Termination 16.1



This Contract is effective for a one-year period commencing June 17, 2011 or upon written acceptance of the Contract, whichever occurs last, through June 16, 2012 (the “Term”), with options to renew yearly not to exceed four additional years (each a renewal “Term”).



16.2



Renewal of this Contract is contingent upon the fulfillment of all Contract provisions relating to USDA-donated commodities.



16.3



Either the SFA or FSMC can terminate this Contract for cause or for convenience with a sixty(60) day written notification. Following sixty (60) day written notification, the SFA can terminate this Contract in whole or in part without the payment of any penalty or incurring any further obligation to the FSMC.



16.4



Following any termination for convenience, the FSMC shall be entitled to compensation for services completed upon submission of invoices and proof of claim for services provided under this Contract up to and including the date of termination. The SFA shall have the right to receive services from the Contractor through the effective date of the notice of termination, and may, at its election, procure such work as may be necessary to complete the services from other contractors.



16.5



The SFA may terminate the Contract, in whole or in part, immediately upon notice to the FSMC if the SFA determines that the actions, or failure to act, of the FSMC, its agents, employees or subcontractors have caused, or reasonably could cause jeopardy to health, safety, or property; or if the SFA determines that the FSMC lacks the financial resources to perform under the Contract.



16.6



Non-availability of Funding. Obligations of the SFA will cease immediately without penalty of further payment being required if sufficient funds for this Agreement are not appropriated by the Illinois General Assembly or a federal funding source, or such funds are otherwise not made available to the SFA for payments in accordance with this Contract.



16.7



Neither the FSMC nor SFA shall be responsible for any losses resulting if the fulfillment of the terms of the contract is delayed or prevented by wars, acts of public enemies, strikes, fires, floods, acts of God, or any other acts which could not have been prevented by the exercise of due diligence.



16.8



The only rates and fees that may be renegotiated in subsequent Contract Term are the fixed rates and fixed fees contained herein. Before any fixed rate or fee adjustments can be implemented as part of a contract renewal agreement, the FSMC shall document to the SFA, 17



through a written financial analysis, the need for such adjustments. Renegotiation of all fixed rates and fees in subsequent Contract Term must not exceed the Consumer Price Index for Urban Consumers—Food Away From Home annual rate for December of the current school year. Individual per meal fixed rate and applicable fixed fee increases cannot exceed the Consumer Price Index for Urban Consumers—Food Away From Home as stated above. Percentage increases cannot be applied to any previous year’s total estimated or actual contract cost. The calculation method regarding the determination of a la carte equivalents is outlined in the Fees section of this Contract.



Section 17 - Record Keeping 17.1



The FSMC shall maintain such records as the SFA will need to meet monthly reporting responsibilities and will report claim information, including daily meal counts, to the SFA promptly at the end of each month.



17.2



The FSMC shall have records maintained and available to demonstrate compliance with the requirements relating to USDA-donated commodities. Such records shall include the following: 17.2.1 The receipt, use, storage, and inventory of USDA-donated commodities; 17.2.2 Monthly inventory reports showing all transactions for processed and non-processed USDA-donated commodities; and 17.2.3. Documentation of credits issued to the SFA for USDA-donated commodities received.



17.3



All records relating to the Contract, including subsequent renewal Terms, if applicable, are property of the SFA and shall be maintained in original form on SFA premises for the duration of the Contract. At any time during the Contract, the SFA reserves the right to require the FSMC to surrender all records relating to the Contract to the SFA within 30 days of such request. Such records shall include, but are not limited to: • All data, materials, and products created by the FSMC on behalf of the SFA and in furtherance of the Services • Production records, including quantities and amounts of food used in preparation of each meal and food component of menus • Standardized recipes and yield from recipes • Processed product nutritional analysis • Nutritional content of individual food items and meals • Bills charged to SFA for meals prepared under this Contract including the credit of USDA commodities where applicable • Nutritional analysis for each school week if Nutrient-Based Menu Planning Approach (NuMenus) is used • Inventory records • Food and bid specifications • All documents and records as noted in this Invitation for Bid and Contract



17.4



Upon expiration or termination of the Contract, the FSMC shall surrender all records as noted above, relating to the initial Contract and all subsequent renewal Terms, if applicable, to the SFA within 30 days of the Contract expiration or termination.



17.5



The SFA shall retain all records relating to the initial Contract and all subsequent renewal Terms for a period of three years either from the date the final Contract renewal Term has expired, receipt of final payment under the Contract is recorded, or after the SFA submits the final Claim for Reimbursement for the final fiscal year of the Contract, whichever occurs last.
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17.6



All records must be available for the period of time specified above for the purpose of making audits, examinations, excerpts, and transcriptions by representatives of the SFA, the Illinois State Board of Education, the United States Department of Agriculture, and the Auditor General, 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.



Section 18 - General Contract Terms 18.1.



No provision of this Contract shall be assigned or subcontracted without prior written consent of the SFA.



18.2.



This Contract, exhibits, and attachments constitute the entire agreement between the SFA and FSMC and may not be changed, extended orally, or altered by course of conduct. No other contracts with FSMC will be signed by the SFA.



18.3.



Each party to this Contract represents and warrants to the other that: (a) it has the right, power and authority to enter into and perform its obligations under this Contract and (b) it has taken all requisite action (corporate, statutory or otherwise) to approve execution, delivery and performance of this Contract, and (c) this Contract constitutes a legal, valid and binding obligation upon itself in accordance with its terms.



18.4.



No course of dealing or failure of the SFA to enforce strictly any term, right, or condition of this Contract shall be construed as a waiver of such term, right, or condition. No express waiver of any term, right, or condition of this Contract shall operate as a waiver of any other term, right, or condition.



18.5.



Payments on any claim shall not prevent the SFA from making a claim for adjustment on any item found not to have been in accordance with the provisions of this contract.



18.6.



It is further agreed between the SFA and FSMC that the exhibits, attachments, and clauses attached and designated are hereby in all respects made a part of this Contract.



18.7.



The FSMC shall comply with Title VI of the Civil Rights Act of 1964, as amended; USDA regulations implementing Title IX of the Education Amendments of 1972; Section 504 of the Rehabilitation Act of 1973; Age Discrimination Act of l975; 7CFR Parts 15, 15a, and 15b; and FNS Instruction 113-1, Civil Rights Compliance and Enforcement - Nutrition Programs and Activities; and any additions or amendments.



18.8.



If this contract is in excess of $100,000, the SFA and FSMC shall comply with all applicable standards, orders, or regulations, including but not limited to:



• • • 18.9.



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.); Certification Regarding Lobbying pursuant to 31 U.S.C. 1352 (Appendix A: 7 C.F.R. Part 3018); and Disclosure of Lobbying Activities pursuant to 31 U.S.C. 1352 (Appendix A: 7 C.F.R. Part 3018).



The FSMC certifies compliance with: • Energy Policy and Conservation Act (Pub. L. 94-163, 89 Stat. 871); • The Department of Labor regulations (29 C.F.R. Part 5); and
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•



Executive Order 11246, entitled Equal Employment Opportunity, as amended by Executive Order 11375 and Department of Labor Regulation (41 C.F.R. Chapter 60)



18.10. The Illinois State Board of Education and the United States Department of Agriculture are not parties to this contract and are not obligated, liable or responsible for any action or inaction by the SFA or the FSMC. The SFA has full responsibility for ensuring the terms of the contract are fulfilled. 18.11. This agreement and the rights and obligations of the parties hereto shall be governed by and construed and enforced in accordance with the substantive laws of the State of Illinois without regard to any conflicts of law provisions thereof that would result in the application of laws of any other jurisdiction. Any action brought to enforce this agreement must be brought in the County of Cook, State of Illinois. 18.12. Any silence, absence, or omission from the Contract specifications concerning any point shall be regarded as meaning that only the best commercial practices are to prevail, and all materials, workmanship, and services rendered shall be of a quality that would normally be specified by the SFA. 18.13. The FSMC is subject to the provisions of Section 2209d of Title 7 of the United States Code due to the use of federal funds for the food service program. All announcements and other materials publicizing this program must include statements as to the amount and proportion of federal funding involved. 18.14. Each Party, including its agents and subcontractors, to this Contract may have or gain access to confidential and proprietary data or information of the other Party including, without limitation, other technical information (including functional and technical specifications, designs, drawings, analysis, research, processes, computer programs, methods, ideas, "know how,” and the like), business information (sales and marketing research, materials, plans, accounting and financial information, personnel records, and the like), all student data and information, and other information designated as confidential expressly or by the circumstances in which it is provided ("Confidential Information"). No Confidential Information collected, maintained, or used in the course of performance of the Contract shall be disseminated except as authorized by law and with the written consent of the disclosing Party, either during the Term of the Contract or thereafter. The recipient must return any and all Confidential Information used in the course of the performance of the Contract, in whatever form it is maintained, promptly upon termination of the Contract, or earlier at the request of the disclosing Party, or notify the disclosing Party in writing of its destruction, if destruction is permitted by the disclosing Party. Confidential Information does not include data or information lawfully in the recipient’s possession prior to its acquisition from the disclosing Party; received by the recipient from a third party who was free to disclose it; publicly known through no breach of confidentiality obligation by the recipient; or independently developed by the recipient without the use or benefit of the disclosing Party’s Confidential Information. 18.15. Student Records. The Contractor will comply with the relevant requirements of the Family Educational Rights and Privacy Act (FERPA) (20 U.S.C. 1232g) and the Illinois School Student Records Act (ISSRA) (105 ILCS 10/1 et seq.) regarding the confidentiality of student “education records” as defined in FERPA and “school student records” as defined in ISSRA. Any use of information contained in student education records to be released must be approved by the SFA. To protect the confidentiality of student education records, the Contractor will limit access to student education records to those employees who reasonably need access to them in order to perform their responsibilities under this Contract. Any student records in the Contractor’s possession shall be returned to the SFA when no longer needed for the purposes for which they were provided, or at the SFA’s written request, they shall be permanently destroyed and the Contractor shall provide written confirmation to the SFA upon the destruction of student records. 20



Section 19 - Food Specifications 19.1.



Food must comply with the D219 Cafeteria Philosophy and Menu Guidelines (Exhibit G) and Wellness Policy (Exhibit E), both of which may be revised at the discretion of the SFA.



19.2.



Breads, bread alternates, and grains must be made from whole-grain or enriched meal or flour and meet the Food Policy requirements as stated in Exhibit E. All breads and grains must be fresh and must meet the minimum weight per serving as listed on Exhibit C. If applicable, product should be in moisture-proof wrapping and pack-code date provided.



19.3.



All meat and poultry must have been inspected by the United States Department of Agriculture (USDA) and must be free from off color or odor. • Beef must be at least 80:20 lean to fat. • Poultry should be U.S. Grade A and should meet the recommendations outlined in Specifications for Poultry Products, A Guide for Food Service Operators from USDA. • For breaded and battered items, all flours must be enriched for breads/grains credit and breading/batter must not exceed 15% of the weight of the finished product. • For sausage patties, the maximum fat allowed is 38% by weight.



19.4.



All cured processed meats (bologna, frankfurters, luncheon meat, salami, others) shall be made from beef and/or poultry. No variety meats, fillers, extenders, non-fat milk solids, or cereal will be allowed. Meats must not show evidence of greening, streaking, or other discoloration.



19.5.



All cheese should be firm, compact and free from gas holes; free of mold; free of undesirable flavor and odors; pasteurized when applicable; and preferably reduced or low-fat. All cheese should also have a bright, uniform, and attractive appearance; have a pleasing flavor; demonstrate satisfactory meltability; and contain proper moisture and salt content.



19.6.



All fish must have been inspected by the United States Department of Commerce (USDC) and meet minimum flesh and batter/breading requirements for USDC Grade A product or product packed under federal inspection (PUFI) by the USDC.



19.7.



All fresh fruits must be ripe and in good condition when delivered and must be ready for consumption per the USDA Food Buying Guide. Fruits must at a minimum meet the food distributors’ second quality level. Fruits should have characteristic color and good flavor and be well-shaped and free from scars and bruises. Size must produce a yield equal to or greater than the attached 21-day cycle menu requirements.



19.8.



All fresh vegetables must be ripe and in good condition when delivered and must be ready for consumption per the USDA Food Buying Guide. Vegetables must at a minimum meet the food distributors’ second quality level. Vegetables should have characteristic color and good flavor and be well-shaped and free from discoloration, blemishes, and decay. Size must produce a yield equal to or greater than the attached 21-day cycle menu requirements.



19.9.



All canned vegetables must meet the food distributors’ first quality level (extra fancy and fancy) and canned fruits (standard) must meet the second quality level. Vegetables should have characteristic color and good fresh flavor and be free from discoloration, blemishes, and decay.



19.10. Eggs must be inspected and passed by the state or federal Department of Agriculture and used within 30 days of date on carton. Eggs should be grade A, uniform in size, clean, sound-shelled, and free of foreign odors or flavors. 19.11. Sauces, such as gravy, spaghetti sauce, pizza sauce, etc., must be smooth and uniform in color with no foreign substance, flavor, odor, or off color.
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19.12. If applicable, the food production facility, manufacturing plant, and products must meet all sanitary and other requirements of the Food, Drug, and Cosmetic Act and other regulations that support the wholesomeness of products. 19.13. Meals and food items must be stored and prepared under properly controlled temperatures and in accordance with all applicable health and sanitation regulations. 19.14. All cheese should be firm, compact, and free from gas holes; free of mold; free of undesirable flavor and odors; pasteurized when applicable; and preferably reduced- or low-fat. All cheese should also have a bright, uniform, and attractive appearance; have a pleasing flavor; demonstrate satisfactory meltability; and contain proper moisture and salt content. 19.15. When the specification calls for “Brand Name or Equivalent”, the brand name product is acceptable. Other products may be considered with proof that such products meet stated specifications and are deemed equivalent to the brand products in terms of quality, performance, and desired characteristics, as determined by the SFA. 19.16. The FSMC shall comply with the applicable specifications as outlined in the Sustainability Strategy (Section 25).



Section 20 - Security Requirements 20.1.



All on-site food service employees will be required to undergo an Illinois State Database Name Check / Criminal Background Investigation at FSMC expense with the results being provided to the SFA per the School Code of Illinois, 105 ILCS 5/10-21.9. All positions are conditioned on the person(s) not having been convicted of any offense listed in 105 ILCS 5/10-21.9 or any other felony. FSMC will immediately remove on-site food service employees, in compliance with D219 school code.



20.2.



For each on-site FSMC employee, the FSMC 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 Murderer and Violent Offender Against Youth Community Notification Law (730 ILCS § 154/75-105). All results must be provided to the SFA.



20.3.



All on-site food service employees will be required to either read and acknowledge receipt of D219 policies and procedures, or read and acknowledge access to such policies and procedures on the D219 website. The FSMC shall obtain written agreement from each on-site food service employee to comply with all D219 policies and procedures.



20.4.



All on-site food service employees will be required to carry, at all times, a D219 photo identification card, supplied by the SFA.



Section 21 - Bid/Performance Security Requirements 21.1.



No payment or bonds are required with a bid.



Section 22 - Insurance Requirements 22.1.



Bidder, at its own expense, shall procure and maintain insurance covering all operations under the Contract, whether performed by Bidder or by subcontractors. All insurers shall be licensed by
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the State of Illinois with a policyholders rating of A or better and a financial rating of Class V or higher in Bests’ Key Rating Guide. Bidder shall submit to Niles Township High School District 219 satisfactory evidence of insurance coverage prior to commencement of work under the Contract and upon request, shall promptly provide a certified copy of any applicable policy of insurance. Minimum insurance requirements are: 22.2.



Workers’ Compensation and Employers’ Liability Insurance: Workers' Compensation Insurance affording workers’ compensation benefits for all employees as required by law and Employers' Liability Insurance covering all employees who are to provide Services under the Contract with limits of not less than Five Hundred Thousand and 00/100 Dollars ($500,000.00) per occurrence.



22.3.



Commercial General Liability Insurance: Commercial General Liability Insurance or equivalent with limits of not less than One Million and 00/100 Dollars, ($1,000,000.00) per occurrence, and Two Million and 00/100 Dollars ($2,000,000.00) 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 primary, non-contributory basis for any liability arising directly or indirectly from Services. Coverage shall not be excluded because of the contractor’s negligence.



22.4.



Automobile Liability Insurance: Automobile Liability Insurance is required when any motor vehicle (whether owned, non-owned or hired) is used in connection with Services to be performed, with limits of not less than One Million and 00/100 Dollars, ($1,000,000.00) per occurrence for bodily injury and property damage.



22.5.



Umbrella/Excess Liability Insurance: Umbrella or Excess Liability Insurance with limits of not less than Two Million and 00/100 Dollars ($2,000,000.00) to provide additional limits for underlying general and automobile liability coverage.



22.6.



Property Insurance: Property insurance for full Replacement Cost of property, including SFA property for which the FSMC is contractually responsible, by lease or other agreement, from physical loss or damage. Such insurance shall cover business interruption/extra expense losses.



22.7.



Indemnity: The FSMC shall indemnify, defend, and save and hold the SFA harmless from and against all liability, injury, loss, claims, cost, damage, and expense with respect to any injury to, or death of, any person, or damage to or loss or destruction of, any property occasioned by or arising from any act or omission of FSMC or its successors, assigns, agents, employees, or contractors. FSMC shall not commence any construction work on or about SFA property until the SFA has been provided with insurance certificates evidencing that the contractors and subcontractors performing such work have in full force and effect adequate insurance as required by the Board’s construction program at the time of the work. Required coverage may include, but is not limited to: workers’ compensation, general liability, professional liability, automobile liability, environmental liability, excess liability, property and builders’ risk insurance. FSMC contractors are subject to the same requirements as the FSMC in regards to additional insured, rating, notice, etc.



22.8.



Additional Insured: Bidder shall have its Commercial General Liability Insurance and Automobile Liability Insurance policies endorsed to provide that Niles Township High School District 219 and the Niles Township High School District 219 Board of Education, a body politic and corporate, and their members, employees and agents, and any other entity as may be designated by the SFA are named as additional insured on a primary basis without recourse or right of contribution from Niles Township High School District 219 and the Niles Township High School District 219 Board of Education.
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22.9.



The contractor shall also purchase and maintain such insurance as will protect Niles Township High School District 219 and the Niles Township High School District 219 Board of Education from and against all claims, damages, loss and expenses, including attorney’s fees arising out of or resulting from the performance of the work, provided that any such claim, damage, loss or expense, (1) is attributable to bodily injury to or destruction of tangible property (other than the work itself), including the loss of use resulting therefrom, and (2) is caused in whole or in part by a negligent act or omission of the FSMC, subcontractor, anyone directly or indirectly employed by any of them or anyone for whose acts they may be liable, regardless of whether or not it is caused in part by a party to whom insurance is afforded pursuant to this paragraph.



22.10. Insurance Certificate: The insurance company, or its representative, shall submit an insurance certificate evidencing all coverage as required hereunder and indicating the Additional Insured status as required above. The Certificate must provide thirty (30) days prior written notice of material change, cancellation, or non-renewal be given to: Niles Township High School District 219 Food Service IFB Attn: Paul O’Malley 7700 Gross Point Road Skokie, IL 60077 847-626-3967 22.11. General: Bidder’s failure to carry or document required insurance during the life of the contract shall constitute a breach of this Agreement and any failure of the SFA to demand or receive proof of insurance coverage shall not constitute a waiver of Bidder’s obligations. Niles Township High School District 219 will not pay the Bidder for any work if satisfactory proof of insurance is not provided before the commencement of services. Niles Township High School District 219 reserves the right to obtain copies of insurance policies and insurance records by written request at any time from the Bidder or its subcontractors and to modify, delete, alter or change insurance requirements at any time. 22.11.1. The Bidder shall require any subcontractors under a resulting Contract to maintain comparable insurance naming the Bidder, Niles Township High School District 219, the Niles Township High School District 219 Board of Education inclusive of its members, employees and agents, and any other entity designated by the SFA as Additional Insureds. The Bidder will maintain a file of subcontractor’s insurance certificates evidencing compliance with these requirements. 22.11.2.



D219 reserves the right to change and or amend insurance requirements as necessary.



Section 23 - Exhibits (Attached) A) B) C) D) E) F) G) H)



School Data 21-Day Cycle Menus Traditional Menu Guide Staffing Patterns Wellness Policy Taste Test Score Sheet District Cafeteria Philosophy and Menu Guidelines Job Description for Executive Chef



Section 24 - Certifications (Attached) 1. Bid-Rigging Certification 2. Certification Regarding Debarment, Suspension, Ineligibility, and Voluntary Exclusion 24



3. Certification Regarding Lobbying 4. Disclosure of Lobbying Activities Section 25 – Sustainability Strategy (Attached) 1. Sustainability Strategy 2. Definitions for the Sustainability Strategy
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Bidder Responsibility and Bid Responsiveness Criteria Bidder Responsibility and Bid Responsiveness Criteria



Minimum Standard(s) To Demonstrate Compliance



Evidence/Document(s) Required To Demonstrate Compliance



Ability to adhere to SFA 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) with senior management or executive level personnel at FSMC



Ability to produce meals that meet SFA quality standards.



Combined score of 240 points or above, out of 300, based on SFA taste test (Exhibit F)



Arrange taste panel with three reps from SFA preparing three days of main course lunch and one day of main course breakfast (from Exhibit B)



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



Must have minimum of two existing, tested menu items deemed nutritionally superior than USDA guidelines by an SFA chosen nutritionist.



Menu with corresponding nutritional analysis



Ability to prepare and deliver freshly prepared meals.



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



8 recipes and a tour of FSMC production facility and/or one on-site customer tours



Accessibility to and use of fresh ingredients in food preparation.



No more than 25% of food inventory is canned.



Tour of FSMC production facility and/or one onsite customer tours



Accessibility to and use of locally sourced food.



No less than 2% of food inventory is sourced from locations no further than 500 miles from Niles Township High School District and a definitive plan exists to achieve an annual increase of .2%.



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.



Corporate commitment to using natural, unprocessed, antibiotic-free, humane raised/handled, organic, non-irradiated, hormone-free, non-GMO/GE ingredients.



At least 5% of total inventory meets 4 out of the 8 criteria (combined) and a definitive plan exists to achieve an annual increase of 1%.



Food inventory summary and appropriate plan



Corporate commitment to incorporating food that is sustainable, organic and sourced from family-owned farms.



At least 5% of total inventory meets two out of the three criteria (combined). Solicited bids/quotes from at least four suppliers of sustainable, organic food produced on family-owned farms in the past 2 years. Definitive plan exists to achieve an increase over time.



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



Corporate commitment to reducing use of chemical preservatives, artificial colors and flavors.



A measurable decrease in use of chemical preservatives, artificial colors and flavors over the last 2 years OR a definitive plan to demonstrate how to continually reduce use of chemical preservatives, artificial colors and flavors.



Facility/kitchen data on use of chemical preservatives, artificial colors and flavors and ingredient labels OR appropriate plan.



Customer satisfaction.



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



List of all current/past clients in last 5 years



Corporate commitment to teenage nutrition education and obesity prevention.



At least 4 unique events (classes, workshops, contests, etc.) or 10 promotional materials that have been used with customers in the last 12 months.



Documentation (minutes, handouts, etc.) of events or copies of materials
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Invitation for Bid and Contract Nonprofit School Food Service



BID SUMMARY This document contains a bid solicitation for the furnishing of management services for the operation of the nonprofit food service programs for the period beginning July 1, 2011, and ending June 30, 2012, and sets forth the terms and conditions applicable to the proposed procurement. Upon acceptance, this document shall constitute the Contract between the bidder and the school food authority. The bidder shall not plead misunderstanding or deception because of such estimate of quantities, or of the character, location, or other conditions pertaining to the bid solicitation/Contract. PER MEAL RATES AND FEES MUST BE QUOTED AS IF NO USDA COMMODITIES WILL BE RECEIVED



1. Reimbursable Breakfasts 2. Reimbursable Lunches* 3. Management Fee Per School Meal (breakfasts and lunches) 4. A la Carte Equivalents Fee* 5. A la Carte Management Fee 6. Reimbursable After-School Snacks 7. Special Milk 8. Summer Breakfast 9. Summer Lunch



1. 2. 3.



Units 75,000 350,000 425,000



4. 5. 6. 7. 8. 9.



325,000 _ XXXXXX 50,000 __N/A___ __N/A___ __N/A___



Rate ________ ________ ________



1. 2. 3.



Total** __________ __________ __________



4. ________ 5. ________ 6. ________ 7. ________ 8. ________ 9. ________



4. 5. 6. 7. 8. 9.



__________ __________ __________ __________ __________ __________



1. 2. 3.



Total Estimated Amount of Bid** $_____________ *Bid rates must be the same. **All totals must be carried out to the second decimal place and must not be rounded. Name of Bidder



Street Address



City



State



Zip Code



By submission of this bid, the bidder certifies that, in the event the bidder receives an award under this solicitation, the bidder shall operate in accordance with all applicable current program regulations. This agreement shall be in effect for one year and may be renewed by mutual agreement for four additional oneyear Contract Terms.



_____ ___________________________________________________________________________ Date



Signature of Bidder



Title



ACCEPTANCE OF CONTRACT _________________________________________________________________________________ Agreement Number



School Food Authority (SFA)



_________________________________________________________________________________ Date



Signature of Authorized SFA Representative
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Title



Timeframe for Food Service Bid process Complete IFB and submit to ISBE for approval



Duration



Date



30 days



12/17/10



D219 Board authorizes administration to prepare timeline and to inform Aramark



2/7/11



Notice to Aramark by



3/1/11



Once approval received, provide public notice of requests for bid



4/1/11



Pre‐Bid Conference



4/8/11



Deadline for submission of bids/Bid Opening



4/28/11



Taste Test



5/2/11



Following Bid opening & prior to contract award, send documentation to ISBE for review



15 days



5/3/11



All documents are sent to BOE for Board book



5/24/11



D219 Board accepts bid of lowest‐priced qualified bidder



5/31/11



Final set of documents must be provided to ISBE



3 days



5/3/11 ‐ 5/6/11



Bid Protest Period



5/3/11 ‐ 5/10/11



Bid Protest Remedy Period



5/11/11 ‐ 5/17/11



D219 Reports any protests to ISBE



5/3/11 ‐ 5/10/11



D219 Board Reviews Protests / Finalizes Contract



5/31/11



Last Day for current provider



6/30/11



New Provider takes over



7/1/11



X



X



Both



Lunch Only



Breakfast Only



Adult



Reduced



Paid



Adult



Reduced



Free



Paid



Adult



Reduced



Paid



Adult



Reduced



Free



Paid



Annual Lunch and/or Breakfast Sales and Reimbursement



Sales and Reimbursement



Annual Special Milk



Charge Per Milk



Annual a la Carte Sales



Type of Program2



Annual # of Serving days



Type of Service1



Enrollment



Grade Levels



1/8/2011



EXHIBIT B Niles Township High School District 219 21 Day Cycle Menu - Breakfast



M/MA 1 G/B 1 Juice Milk M/MA 1 G/B 1 Juice Milk M/MA 1 G/B 1 Juice Milk M/MA 1 G/B 1 Juice Milk M/MA 1 G/B 1 Juice Milk



Day 1 Cheese stick Bagel Juice Milk Day 6 Yogurt Cereal Juice Milk Day 11 Cheese stick Bagel Juice Milk Day 16 Yogurt Cereal Juice Milk Day 21 Cheese stick Bagel Juice Milk



1 Svg 1 Svg 1/2 c 1/2 pint



M/MA 1 G/B 1 Juice Milk



1/2 c 3/4 c 1/2 c 1/2 pint



M/MA 1 G/B 1 Juice Milk



1 Svg 1 Svg 1/2 c 1/2 pint



M/MA 1 G/B 1 Juice Milk



1/2 c 3/4 c 1/2 c 1/2 pint



M/MA 1 G/B 1 Juice Milk



Day 2 Cheese stick Cereal Juice Milk Day 7 Yogurt Bagel Juice Milk Day 12 Cheese stick Cereal Juice Milk Day 17 Yogurt Bagel Juice Milk



1 Svg 3/4 c 1/2 c 1/2 pint



M/MA 1 G/B 1 Juice Milk



1/2 c 1 Svg 1/2 c 1/2 pint



M/MA 1 G/B 1 Juice Milk



1 Svg 3/4 c 1/2 c 1/2 pint



M/MA 1 G/B 1 Juice Milk



1/2 c 1 Svg 1/2 c 1/2 pint



M/MA 1 G/B 1 Juice Milk



Day 3 Cheese stick Bagel Juice Milk Day 8 Yogurt Cereal Juice Milk Day 13 Cheese stick Bagel Juice Milk Day 18 Yogurt Cereal Juice Milk



1 Svg 1 Svg 1/2 c 1/2 pint



1 Svg 1 Svg 1/2 c 1/2 pint



M/MA 1 G/B 1 Juice Milk



1/2 c 3/4 c 1/2 c 1/2 pint



M/MA 1 G/B 1 Juice Milk



1 Svg 1 Svg 1/2 c 1/2 pint



M/MA 1 G/B 1 Juice Milk



1/2 c 3/4 c 1/2 c 1/2 pint



M/MA 1 G/B 1 Juice Milk



Day 4 Cheese stick Cereal Juice Milk Day 9 Yogurt Bagel Juice Milk Day 14 Cheese stick Cereal Juice Milk Day 19 Yogurt Bagel Juice Milk



1 Svg 3/4 c 1/2 c 1/2 pint



M/MA 1 G/B 1 Juice Milk



1/2 c 1 Svg 1/2 c 1/2 pint



M/MA 1 G/B 1 Juice Milk



1 Svg 3/4 c 1/2 c 1/2 pint



M/MA 1 G/B 1 Juice Milk



1/2 c 1 Svg 1/2 c 1/2 pint



M/MA 1 G/B 1 Juice Milk



Day 5 Cheese stick Bagel Juice Milk Day 10 Yogurt Cereal Juice Milk Day 15 Cheese stick Bagel Juice Milk Day 20 Yogurt Cereal Juice Milk



1 Svg 1 Svg 1/2 c 1/2 pint 1/2 c 3/4 c 1/2 c 1/2 pint 1 Svg 1 Svg 1/2 c 1/2 pint 1/2 c 3/4 c 1/2 c 1/2 pint



Milk = 8 fluid ounces (1/2 pint) Juice, fruit, or vegetable = 1/2 cup (100% full-strength fruit and/or vegetable juices) One from each of the following or two from one component (or equivalent combination): - Meat/meat alternate = 1 ounce - Breads/grains = 1 serving



The contractor must adhere to each 21‐day cycle menu for the first 21 days of meal service. Products may be brand name or equivalent as stipulated in this contract. In most cases, the serving sizes provided by the SFA on the 21‐day cycle menu(s) are based on the required minimum serving sizes stated in Exhibit C.  If the serving sizes for  the food items indicated on the menu(s) do not meet the required weekly calorie and nutrient standards as stated in Exhibit C, the FSMC awarded the contract is required to  increase serving sizes and/or provide additional food items as necessary to meet the calorie and nutrient standards without altering the 21‐day cycle menu(s).  Prior to  submitting a bid, it is the contractor’s responsibility to conduct a nutritional analysis of the menu(s) based on the products/brands to be served in order to determine if  serving size increases and/or additional food items will be necessary.  The contractor’s bid should take into consideration this determination.  Serving sizes may not be  decreased unless otherwise stated in this Invitation for Bid and Contract .



EXHIBIT B



Niles Township High School District 219



1/8/2011



21 Day Cycle Menu - Lunch



All schools will have a fruit/vegetable bar daily; Bar shall include a minimum of three (3) fresh fruits and one (1) canned fruit in juice selection plus 3 to 4 fresh vegetable selections Fruit/vegetable bar items are used to meet the reimbursable meal requirements and must meet the fruit/vegetable component requirements as noted below. Fruit/vegetable bar items are also available as a la carte. Chicken patty and hamburger served daily (both on a bun) M/MA 1 M/MA 2 M/MA 3 M/MA 4 G/B 1 G/B 2 G/B 3 G/B 4 G/B 5 Milk M/MA 1 M/MA 2 M/MA 3 M/MA 4 G/B 1 G/B 2 G/B 3 G/B 4 G/B 5 Milk M/MA 1 M/MA 2 M/MA 3 M/MA 4 G/B 1 G/B 2 G/B 3 G/B 4 G/B 5 Milk M/MA 1 M/MA 2 M/MA 3 M/MA 4 F/V G/B 1 G/B 2 G/B 3 G/B 4 G/B 5 Milk M/MA 1 M/MA 2 M/MA 3 M/MA 4 F/V G/B 1 G/B 2 G/B 3 G/B 4 Milk



Day 1 Italian beef w/onions & peppers on a rol 2 oz m M/MA 1 2 oz m M/MA 2 Chicken corn dog PB & Jelly on whole wheat & string chee2 T + 1 oz M/MA 3 M/MA 4 Chicken Caesar salad w/whole wheat ro2 oz G/B 1 Roll 2 Svg Breading 2 Svg G/B 2 Whole wheat bread 2 Svg G/B 3 Whole wheat roll 1 Svg G/B 4 Pretzels (hard) 1 Svg G/B 5 Milk 1/2 pint Milk Day 6 Beef stew w/whole wheat bread 2 oz m M/MA 1 Grilled Cheese on Whole Wheat Bread 2 oz m M/MA 2 PB & Jelly on whole wheat & string chee2 T + 1 oz M/MA 3 M/MA 4 Garden salad w/FF dressing & whole wh2 oz G/B 1 Whole wheat bread 2 Svg Whole wheat roll 2 Svg G/B 2 Pretzels (hard) 1 Svg G/B 3 Sliced bread 1 Svg G/B 4 Granola bar 1/2 Svg Milk 1/2 pint Milk Day 11 French toast sticks w/yogurt 1c M/MA 1 2 oz m M/MA 2 BBQ pork on a bun PB & Jelly on whole wheat & string chee2 T + 1 oz M/MA 3 M/MA 4 Chef salad w/FF dressing & whole whea2 oz m French toast 2 Svg G/B 1 Hamburger bun 2 Svg G/B 2 Whole wheat bread 2 Svg G/B 3 Whole wheat roll 1 Svg G/B 4 Granola bar 1/2 Svg G/B 5 Milk 1/2 pint Milk Day 16 2 oz m M/MA 1 Beefy mac w/whole wheat roll 2 oz m M/MA 2 Waffle sticks w/yogurt PB & Jelly on whole wheat & string chee2 T + 1 oz M/MA 3 M/MA 4 Chicken Caesar salad w/whole wheat ro2 oz Baked french fries 1c F/V Macaroni 2 Svg G/B 1 Whole wheat roll 1 Svg G/B 2 Waffle 2 Svg G/B 3 Whole wheat bread 2 Svg G/B 4 Granola bar 1/2 Svg G/B 5 Milk 1/2 pint Milk Day 21 Baked mostaccioli w/whole wheat roll 2 oz m Fishwich on a bun 4 oz or 1/2 c PB & Jelly on whole wheat & string chee2 T + 1 oz Garden salad w/FF dressing & whole wh2 oz Green beans 1c Mostaccioli 2 Svg Whole wheat roll 1 Svg Whole wheat bread 2 Svg Granola bar /2 Svg Milk 1/2 pint



Day 2 Spaghetti w/meat sauce & whole w 2 oz m M/MA 1 Sloppy joe on a bun 2 oz m M/MA 2 PB & Jelly on whole wheat & string 2 T + 1 oM/MA 3 Chicken Caesar salad w/whole whe2 oz M/MA 4 Spaghetti 2 Svg G/B 1 Hamburger bun 2 Svg G/B 2 Whole wheat bread 2 Svg G/B 3 Whole wheat roll 1 Svg G/B 4 Granola bar 1/2 Svg G/B 5 Milk 1/2 pint Milk Day 7 Oven roasted turkey w/potatoes & g2 oz m M/MA 1 Fishwich on a bun 2 oz m M/MA 2 PB & Jelly on whole wheat & string 2 T + 1 oM/MA 3 Garden salad w/FF dressing & who 2 oz M/MA 4 Whole wheat roll 1 Svg G/B 1 Hamburger bun 2 Svg G/B 2 Whole wheat bread 2 Svg G/B 3 Soft breadsticks 2 Svg G/B 4 G/B 5 Milk 1/2 pint Milk Day 12 Soft shell beef tacos w/cheese & sa2 oz m M/MA 1 Baked fish nuggets w/whole wheat 2 oz m M/MA 2 PB & Jelly on whole wheat & string 2 T + 1 oM/MA 3 Chef salad w/FF dressing & whole w2 oz m M/MA 4 Tortillas 2 Svg G/B 1 Rice 1/2 c G/B 2 Whole wheat roll 1 Svg G/B 3 Whole wheat bread 2 Svg G/B 4 Grain fruit bar 1 Svg G/B 5 Milk 1/2 pint Milk Day 17 Rotini w/meatsauce & whole wheat 2 oz m M/MA 1 Bean & cheese burrito w/salsa 2 oz m M/MA 2 PB & Jelly on whole wheat & string 2 T + 1 oM/MA 3 Chicken Caesar salad w/whole whe2 oz M/MA 4 Corn cobbette 1c G/B 1 Rotini 2 Svg G/B 2 Whole wheat roll 1 Svg G/B 3 Tortilla 2 Svg G/B 4 Whole wheat bread 2 Svg Grain fruit bar 1 Svg Milk Milk 1/2 pint



Day 3 Baked chicken breast on a bun w/rice2 oz m M/MA 1 Bean & cheese burrito w/salsa 2 oz m M/MA 2 PB & Jelly on whole wheat & string c 2 T + 1 M/MA 3 Chicken Caesar salad w/whole whea2 oz M/MA 4 Hamburger bun 2 Svg G/B 1 Tortilla 1 Svg G/B 2 Whole wheat bread 2 Svg G/B 3 Whole wheat roll 1 Svg G/B 4 Rice 2 Svg G/B 5 Milk 1/2 pint Milk Day 8 Nachos w/seasoned beef topped w/s2 oz m M/MA 1 Ravioli in meat sauce w/whole wheat2 oz m M/MA 2 PB & Jelly on whole wheat & string c 2 T + 1 M/MA 3 Garden salad w/FF dressing & whole2 oz M/MA 4 Nachos 3 Svg G/B 1 Ravioli noodles 2 Svg G/B 2 Whole wheat bread 2 Svg G/B 3 Whole wheat roll 1 Svg G/B 4 Grain Fruit Bar 1 Svg Milk 1/2 pint Milk Day 13 Whole grain french bread cheese piz 2 oz m M/MA 1 Hot turkey & chees on whole wheat b2 oz m M/MA 2 PB & Jelly on whole wheat & string c 2 T + 1 M/MA 3 Chef salad w/FF dressing & whole w 2 oz m M/MA 4 Whole grain french bread 2 Svg G/B 1 Whole wheat bread 2 Svg G/B 2 Whole wheat roll 1 Svg G/B 3 Soft breadsticks 2 Svg G/B 4 Graham crackers 1/2 Svg G/B 5 Milk 1/2 pint Milk Day 18 Pork roast w/potatoes & gravy 2 oz m M/MA 1 Grilled cheese on whole wheat bread2 oz m M/MA 2 PB & Jelly on whole wheat & string c 2 T + 1 M/MA 3 Chicken Caesar salad w/whole whea2 oz M/MA 4 Whole wheat bread 2 Svg G/B 1 Whole wheat roll 1 Svg G/B 2 Graham crackers 1 Svg G/B 3 Soft breadsticks 2 Svg G/B 4 G/B 5 Milk 1/2 pint Milk



Day 4 BLT wrap w/chicken soup 2 oz m M/MA 1 BBQ chicken on a bun 2 oz m M/MA 2 PB & Jelly on whole wheat & string2 T + 1 ozM/MA 3 Chicken Caesar salad w/whole wh2 oz M/MA 4 Tortilla 2 Svg G/B 1 Hamburger bun 2 Svg G/B 2 Whole wheat bread 2 Svg G/B 3 Whole wheat roll 1 Svg G/B 4 Grain fruit bar 1 Svg G/B 5 Milk 1/2 pint Milk Day 9 Chicken pot pie over a biscuit 2 oz m M/MA 1 Hot ham & cheese on whole whea2 oz m M/MA 2 PB & Jelly on whole wheat & string2 T + 1 ozM/MA 3 Garden salad w/FF dressing & wh 2 oz M/MA 4 Biscuit 2 Svg G/B 1 Whole wheat bagel 2 Svg G/B 2 Whole wheat bread 2 Svg G/B 3 Whole wheat roll 1 Svg G/B 4 G/B 5 Milk 1/2 pint Milk Day 14 Chicken Ranch tetrazzini w/whole 2 oz m M/MA 1 Open faced sliced pork w/gravy & 2 oz m M/MA 2 PB & Jelly on whole wheat & string2 T + 1 ozM/MA 3 Chef salad w/FF dressing & whole2 oz m M/MA 4 Pasta 2 Svg G/B 1 Whole wheat bread 2 Svg G/B 2 Whole wheat roll 1 Svg G/B 3 Sliced bread 1 Svg G/B 4 Pretzels (hard) 1 Svg G/B 5 Milk 1/2 pint Milk Day 19 Chicken caesar wrap 2 oz m M/MA 1 Egg & cheese on an English muffi 2 oz m M/MA 2 PB & Jelly on whole wheat & string2 T + 1 ozM/MA 3 Chicken Caesar salad w/whole wh2 oz M/MA 4 Tortilla 2 Svg G/B 1 English muffin 2 Svg G/B 2 Whole wheat bread 2 Svg G/B 3 Whole wheat roll 1 Svg G/B 4 Granola bar 1/2 Svg G/B 5 Milk 1/2 pint Milk



Day 5 Whole grain french bread cheese p2 oz m Baked Chicken parmesan on a bun2 oz m PB & Jelly on whole wheat & string 2 T + 1 oz Chicken Caesar salad w/whole whe2 oz Whole grain french bread 2 Svg Hamburger bun 2 Svg Whole wheat bread 2 Svg Whole wheat roll 1 Svg Granola bar 1/2 Svg Milk 1/2 pint Day 10 Baked chicken nuggets w/whole w 2 oz m Beffy mac w/whole wheat roll 2 oz m PB & Jelly on whole wheat & string 2 T + 1 oz Garden salad w/FF dressing & who2 oz Breading 2 Svg Whole wheat roll 1 Svg Whole wheat bread 2 Svg Rice 2 Svg Macaroni noodles 2 Svg Milk 1/2 pint Day 15 Egg & cheese on a whole wheat ba2 oz m Baked Chicken parmesan on a bun2 oz m PB & Jelly on whole wheat & string 2 T + 1 oz Chef salad w/FF dressing & whole 2 oz m Whole wheat bagel 2 Svg Hamburger bun 2 Svg Whole wheat bread 2 Svg Whole wheat roll 1 Svg Granola bar 1/2 Svg Milk 1/2 pint Day 20 Nachos w/seasoned beef topped w2 oz m Sloppy joe on a bun 2 oz m PB & Jelly on whole wheat & string 2 T + 1 oz Chicken Caesar salad w/whole whe2 oz Nachos 3 Svg Hamburger bun 2 Svg Whole wheat bread 2 Svg Whole wheat roll 2 Svg Pretzels (hard) 1 Svg Milk 1/2 pint



Meat/Meat Alternate = 2 ounces* Vegetable or Fruit (2 different) = minimum 1 cup Breads/grains = minimum 1 serving/day; total = 15 servings/week; may use "dessert" grains as permitted by wellness policy (Limit 1/day Milk = 8 fluid ounces (1/2 pint) * Minimum 1 ounce/day, must provide at least 10 ounces/week The contractor must adhere to each 21-day cycle menu for the first 21 days of meal service Products may be brand name or equivalent as stipulated in this contract In most cases, the serving sizes provided by the SFA on the 21-day cycle menu(s) are based on the required minimum serving sizes stated in Exhibit C. If the serving sizes for the food items indicated on the menu(s) do not meet the required weekly calorie and nutrient standards as stated in Exhibit C, the FSMC awarded the contract is required to increase serving sizes and/or provide additional food items as necessary to meet the calorie and nutrient standards without altering the 21-day cycle menu(s). Prior to submitting a bid, it is the contractor’s responsibility to conduct a nutritional analysis of the menu(s) based on the products/brands to be served in order to determine if serving size increases and/or additional food items will be necessary. The contractor’s bid should take into consideration this determination. Serving sizes may not be decreased unless otherwise stated in this Invitation for Bid and Contract.
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Enhanced Food-Based Menu Planning Approach Meal Pattern for Lunch Minimum Quantities Required Food Components



Ages 1 - 2



Preschool



Grades K - 6



Grades 7 - 12



Fluid Milk (as a beverage) 2 ¾ c or ¾ c or ½ pt or ½ pt or 6 fl oz 6 fl oz 8 fl oz 8 fl oz Meat or Meat Alternate (quantity of edible portion as served)3 ● Lean meat, poultry, 1 oz 1½ oz 2 oz 2 oz or fish ● Alternate protein 1 oz 1½ oz 2 oz 2 oz product4 ● Cheese 1 oz 1½ oz 2 oz 2 oz ● Large egg ½ egg ¾ egg 1 egg 1 egg ● Yogurt - plain or 4 oz or 6 oz or 8 oz or 8 oz or ½c ¾ c 1c 1c flavored, unsweetened or sweetened ● Cooked dry beans or ¼ c 3/8 c ½c ½c peas ● Peanut butter or 2T 3T 4T 4T other nut or seed butters ● Nuts and/or seeds5 ½ oz = 50% ¾ oz = 50% 1 oz = 50% 1 oz = 50% Vegetable or Fruit (at least 2 different servings vegetables, fruits, or both) Full strength juice cannot ½ c ½c ¾ c plus an 1 c count for more than 50% extra ½ c of the amount. over a week8 Grains or Breads (must be enriched or whole grain) 6,7 A serving is a slice of 5 servings 8 servings 12 servings 15 servings per week8 bread or equivalent per week8 per week8 per week8 serving or ½ c of cooked Minimum Minimum Minimum Minimum rice, pasta products, or ½ per day 1 per day 1 per day 1 per day cereal grains. 1



Optional Grades K – 31 ½ pt or 8 fl oz 1½ oz 1½ oz 1½ oz ¾ egg 6 oz or ¾ c 3/8 c 3T ¾ oz = 50% ¾c



10 servings per week8 Minimum 1 per day



The Grades K-3 group is an optional age/grade group and may be used along with other groups. The selection of the types of milk offered must be consistent with the types of milk consumed in the prior year. In the event that a particular type of milk represents less than one percent of the total amount of milk consumed in the previous year, a school may elect not to make this type of milk available. 3 A minimum of 1 oz meat/meat alternate must be served daily. The amount of meat/meat alternate may vary daily; however, the weekly total must be provided. 4 Must meet the requirements in 7 CFR, Part 210, Appendix A. 5 These foods may be used to meet no more than 50 percent of the meat/meat alternate requirement. Nuts or seeds must be combined with another meat/meat alternate to fulfill the meat/meat alternate requirement. 6 Refer to the Grains/Breads Chart attached for portion sizes. 7 Up to one serving per day may be a grain-based dessert. This only applies to the groups that include Grades K – 12 and not to the ages 1-2 and preschool groups. 8 For purposes of this chart, a week equals five days. 2
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Enhanced Food-Based Menu Planning Approach Meal Pattern for Breakfast Minimum Quantities Required Food Components



Ages 1 - 2



Preschool



Optional Grades 7 - 12



Grades K - 12



Fluid Milk—one serving as a ½ c or 4 fl oz ¾ c or 6 fl oz. ½ pt or 8 fl oz ½ pt or 8 fl oz beverage, on cereal, or both Juice/Fruit/ Vegetable—only one serving of full¼c ½c ½c ½c strength juice may be used Select one serving from each of the following components or two from one component. Grains/Breads Bread—whole-grain or enriched Biscuit, roll, muffin, or equal portion of corn bread, etc. Cereal—wholegrain, enriched, or fortified



And/Or Meat/Meat Alternate Meat, poultry, or fish Cheese Egg Yogurt - plain or flavored, unsweetened or sweetened Peanut butter Nuts and/or seeds1 Dry beans and peas 1



½ slice



½ slice



1 slice



1 slice



½ serving



½ serving



1 serving



1 serving ¾ c or 1 oz Plus an additional serving of one of the grains/ bread above



¼ c or ⅓ oz



⅓ c or ½ oz



¾ c or 1 oz



½ oz ½ oz ½



½ oz ½ oz ½



1 oz 1 oz ½



1 oz 1 oz ½



2 oz or ¼ c



2 oz or ¼ c



4 oz or ½ c



4 oz or ½ c



1T ½ oz 2T



1T ½ oz 2T



2T 1 oz 4T



2T 1 oz 4T



No more than 1 oz of nuts and/or seeds may be served in any one breakfast.
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Calorie and Nutrient Standards for Grade Levels Calories and Nutrient Levels for School Lunch (School Week Averages) Nutrients and PreGrades Grades energy allowances school K-6 7-12 Energy Allowances 517 664 825 (calories) 3



Optional Grades K-3 633



Total Fat (g)



1



1



1



1



Total Saturated Fat



2



2



2



2



Protein (g)



7



10



16



9



Calcium (mg)



267



286



400



267



Iron (mg)



3.3



3.5



4.5



3.3



Vitamin A (RE)



150



224



300



200



Vitamin C (mg)



14



15



18



15



(g)



3



Calories and Nutrient Levels for School Breakfast (School Week Averages) Nutrients and PreGrades Optional energy allowances school K-12 Grades 7-12 Energy Allowances 388 554 618 (calories) 3



Total Fat (g)



1



1



1



Total Saturated



2



2



2



Protein (g)



5



10



12



Calcium (mg)



200



257



300



Iron (mg)



2.5



3.0



3.4



Vitamin A (RE)



113



197



225



Vitamin C (mg)



11



13



14



3



Fat (g)



1



Total fat must not exceed 30 percent of the calories offered over a school week. Saturated fat must be less than 10 percent of the calories offered over a school week. 3 The grams of fat will vary depending on actual level of calories offered. To calculate the maximum allowable fat grams, multiply the number of calories by the maximum allowable percentage and then divide by nine (9). 2
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Grains/Breads Requirement for the Food-Based Menu Planning Approaches The Traditional Food-Based and Enhanced Food-Based Menu Planning Approaches for the National School Lunch Program (NSLP) and the School Breakfast Program contain a grains/breads requirement. This instruction sets forth the foods that meet the grains/breads requirement of meals served in the programs, the criteria to be used to determine crediting, and the suggested equivalent minimum serving size for a wide variety of items that meet the grains/breads requirement. This instruction applies to all Child Nutrition Programs. Note that grain-based desserts may count toward the grains/breads requirement only in NSLP using the Enhanced Food-Based Menu Planning Approach for meal planning and as specified on the grains/breads chart attached. Criteria for Determining Acceptable Grains/Breads The following criteria are to be used as a basis for crediting items to meet the grains/breads requirement under the Food-Based Menu Planning Approach: 1. All grains/breads must be enriched or whole-grain or made from enriched or whole-grain meal or flour; or if it is a cereal, the product must be whole-grain, enriched, or fortified. Bran and germ are credited the same as enriched or whole-grain meal or flour. 2. The label must indicate the product is enriched or whole-grain, made from enriched or whole-grain meal or flour as well as bran and/or germ, or fortified. If it is enriched, the item must meet the Food and Drug Administration's Standards of Identity (21 CFR ξ136, ξ137, ξ139) for enriched bread, macaroni and noodle products, rice, or cornmeal. 3. The item must be provided in quantities specified in the regulations. One quarter (1/4) of a serving is the smallest amount allowable to be credited toward the minimum quantities of grains/breads specified in program regulations. Criteria for Determining Equivalent Minimum Serving Sizes The following chart contains the equivalent serving sizes for a wide variety of purchased food items. In lieu of using the minimum serving sizes listed on the chart, the contribution of grains/breads in a recipe may be calculated to determine the number of grains/breads servings the recipe provides. The crediting of a food item as a grains/breads serving is determined by the total amount of enriched or whole-grain meal and/or flour in the recipe divided by the number of servings the recipe yields. Bran and germ are calculated in the same manner as enriched or whole-grain meal or flour. For the types of food items listed in Groups A through G of the chart to count as one full serving, an item must contain no less than 14.75 grams (0.52 ounces) of enriched or whole-grain meal and/or flour. For the types of food items listed in Groups H and I of the chart to count as one full serving, the weights and volumes listed therein must be used.
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Foods That Qualify as Grains/Breads Foods that qualify as grains/breads for the Child Nutrition Programs are foods that are enriched or whole-grain or made from enriched or whole-grain meal or flour. Bran and germ are credited the same as enriched or whole-grain meal or flour. Such foods include, but are not limited to: •



Breads that are enriched or whole-grain.



•



Biscuits, bagels, rolls, tortillas, muffins, or crackers made from whole-grain or enriched meal or flour.



•



Cereal grains (cooked) such as rice, bulgur, oatmeal, corn grits, or wheat or couscous that are whole-grain or enriched.



•



Ready-to-eat breakfast cereals that are whole-grain, enriched, or fortified.



•



Cereals or bread products used as an ingredient in another menu item such as crispy rice treats, oatmeal cookies, or breading on fish or poultry when they are whole-grain, enriched, or fortified.



•



Macaroni or noodle products (cooked) made with enriched or whole-grain flour. Enriched macaroni products fortified with protein can be counted to meet either a grain/bread or meat/meat alternate requirement but not as both in the same meal.



•



Sweet foods such as toaster pastries, coffee cake, doughnuts, sweet rolls, cookies, cakes, or formulated grain-fruit products when made with enriched or whole-grain meal or flour and served as permitted in the chart. When sweet foods are permitted, no more than one grain/bread serving per day may be a dessert.



•



Pie crust when made from enriched or whole-grain meal or flour and served as permitted in the chart.



•



Non-sweet snack products such as hard pretzels, hard bread sticks, and chips made from whole-grain or enriched meal or flour.



Exhibit C



•



Grains/Breads for the Food-Based Menu Planning Approaches In the Child Nutrition Programs1 Group A



• • • • • • •



Bread-type coating Bread sticks - hard Chow mein noodles Crackers – saltines and snack crackers Croutons Pretzels – hard Stuffing – dry (weight applies to bread in stuffing) Group B



• • • • • • • • • • • • • • •



Bagels Batter-type coating Biscuits Breads – white, wheat, whole wheat, French, Italian Buns – hamburger and hot dog Crackers – graham crackers (all shapes), animal crackers Egg roll skins English muffins Pita bread – white, wheat, whole wheat Pizza crust Pretzels – soft Rolls – white, wheat, whole wheat, potato Tortillas – wheat or corn Tortilla chips – wheat or corn Taco shells



Minimum Serving Size for Group A 1 serving = 20 gm or 0.7 oz 3/4 serving = 15 gm or 0.5 oz 1/2 serving = 10 gm or 0.4 oz 1/4 serving = 5 gm or 0.2 oz



Minimum Serving Size for Group B 1 serving = 25 gm or 0.9 oz 3/4 serving = 19 gm or 0.7 oz 1/2 serving = 13 gm or 0.5 oz 1/4 serving = 6 gm or 0.2 oz



1



Some of the following foods or their accompaniments may contain more sugar, salt, and/or fat than others. This should be a consideration when deciding how often to serve them.



2



Allowed only for desserts under the enhanced food-based menu planning approach.



3



Allowed for desserts under the enhanced food-based menu planning approach and for breakfasts.



4



Refer to program regulations for the appropriate serving size for supplements served to children aged 1 through 5 in the NSLP and breakfast served under the SBP. Breakfast cereals are traditionally served as a breakfast menu item but may be served in meals other than breakfast.
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Grains/Breads for the Food-Based Menu Planning Approaches In the Child Nutrition Programs1 Group C • • • • • • •



Cookies2 – plain Cornbread Corn muffins Croissants Pancakes Pie crust – dessert pies2, fruit turnovers3 and meat/meat alternate pies Waffles Group D



• • • • •



Doughnuts3 – cake and yeast raised, unfrosted Granola Bars3 – plain Muffins – all, except corn Sweet Roll3 – unfrosted Toaster pastry3 – unfrosted Group E



• • • • • • •



Cookies2 – with nuts, raisins, chocolate pieces and/or fruit purees Doughnuts3 – cake and yeast raised, frosted or glazed French toast Grain fruit bars3 Granola bars3 – with nuts, raisins, chocolate pieces, and/or fruit Sweet rolls3 – frosted Toaster pastry3 – frosted



Minimum Serving Size for Group C 1 serving = 31 gm or 1.1 oz 3/4 serving = 23 gm or 0.8 oz 1/2 serving = 16 gm or 0.6 oz 1/4 serving = 8 gm or 0.3 oz



Minimum Serving Size for Group D 1 serving = 50 gm or 1.8 oz 3/4 serving = 38 gm or 1.3 oz 1/2 serving = 25 gm or 0.9 oz 1/4 serving = 13 gm or 0.5 oz



Minimum Serving Size for Group E 1 serving = 63 gm or 2.2 oz 3/4 serving = 47 gm or 1.7 oz 1/2 serving = 31 gm or 1.1 oz 1/4 serving = 16 gm or 0.6 oz



1



Some of the following foods or their accompaniments may contain more sugar, salt, and/or fat than others. This should be a consideration when deciding how often to serve them.



2



Allowed only for desserts under the enhanced food-based menu planning approach.



3



Allowed for desserts under the enhanced food-based menu planning approach and for breakfasts.



4



Refer to program regulations for the appropriate serving size for supplements served to children aged 1 through 5 in the NSLP and breakfast served under the SBP. Breakfast cereals are traditionally served as a breakfast menu item but may be served in meals other than breakfast.
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Grains/Breads for the Food-Based Menu Planning Approaches In the Child Nutrition Programs1 Group F • •



Cake2 – plain, unfrosted Coffee Cake3



Group G • •



Brownies2 – plain Cake2 – all varieties, frosted



Group H • • • • • • • •



Barley Breakfast cereals4 – cooked Bulgur or cracked wheat Macaroni – all shapes Noodles – all varieties Pasta – all shapes Ravioli – noodle only Rice – enriched white or brown Group I



•



Ready-to-eat breakfast cereal4 – cold, dry



Minimum Serving Size for Group F 1 serving = 75 gm or 2.7 oz 3/4 serving = 56 gm or 2 oz 1/2 serving = 38 gm or 1.3 oz 1/4 serving = 19 gm or 0.7 Minimum Serving Size for Group G 1 serving = 115 gm or 4 oz 3/4 serving = 86 gm or 3 oz 1/2 serving = 58 gm or 2 oz 1/4 serving = 29 gm or 1 oz Minimum Serving Size for Group H 1 serving = 1/2 cup cooked or 25 gm (0.9 oz) dry



Minimum Serving Size for Group I 1 serving = 3/4 cup or 1 oz whichever is less



1



Some of the following foods or their accompaniments may contain more sugar, salt, and/or fat than others. This should be a consideration when deciding how often to serve them.



2



Allowed only for desserts under the enhanced food-based menu planning approach.



3



Allowed for desserts under the enhanced food-based menu planning approach and for breakfasts.



4



Refer to program regulations for the appropriate serving size for supplements served to children aged 1 through 5 in the NSLP and breakfast served under the SBP. Breakfast cereals are traditionally served as a breakfast menu item but may be served in meals other than breakfast.



Staffing Patterns



School Office 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 Niles West Niles West Niles West Niles West Niles West Niles West Niles West Niles West Niles West Niles West Niles West Niles West Niles West Niles West Niles West Niles West Niles West



Position Unit Clerk Manager/Lead Cook Pizza cook Server Server Server Server Server/Cashier Server/Cashier Cook Grill Cook Cashier Cashier Cashier Cashier Dishwasher Utility Food Production Supervisor Manager/Lead Cook Pizza cook Server Server Server Server/Cashier Server/Cashier Server/Cashier Grill Cook/Breakfast Server Cashier Cashier Cashier Catering Assistant/cashier Cashier/Vending Utility Food Production Supervisor Cook/Stockers/Vending attendant
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Hours to Be Worked Weekly 40 40 40 40 29 29 29 35 38 40 29 38 29 40 38 33 29 29 20 40 40 40 38 30 30 30 30 40 36 28 40 28 40 30 25 20 33



Wages 15.25 17.30 11.96 10.05 8.41 8.33 8.65 10.61 8.98 8.92 8.76 8.38 8.50 8.65 9.45 8.82 8.46 8.46 14.14 14.14 10.48 9.69 14.62 8.33 8.86 9.56 8.93 10.87 8.68 9.82 11.29 8.68 10.87 8.93 8.46 14.14 8.68
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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
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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 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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D219 Taste Test Score Sheet All Contractors will be expected to provide meals as determined by Niles Township High School 219 Name: _______________________ Date: ________________________



FSMC Name: ______________________



RATING SCALE: 5 – Excellent 4 – Good 3 – Neutral 2 – Fair 1 – Poor CRITERIA



Lunch Main Course 1



Lunch Main Course 2



Lunch Main Course 3



Breakfast Main Course



Appearance



1 2 3 4 5



1 2 3 4 5



1 2 3 4 5



1 2 3 4 5



Color



1 2 3 4 5



1 2 3 4 5



1 2 3 4 5



1 2 3 4 5



Odor



1 2 3 4 5



1 2 3 4 5



1 2 3 4 5



1 2 3 4 5



Taste



1 2 3 4 5



1 2 3 4 5



1 2 3 4 5



1 2 3 4 5



Texture



1 2 3 4 5



1 2 3 4 5



1 2 3 4 5



1 2 3 4 5



COMMENTS:
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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.



Niles Township High School District 219
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Executive Chef Job Specification GENERAL PURPOSE The Executive Chef will serve as a liaison between the school district (“D219”) and the food service management company (“FSMC”). 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 FSMC. DISTINGUISHING CHARACTERISTICS The Executive Chef 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 as often as possible, which are tasteful and appealing to students and adhere to USDA nutritional requirements. The Executive Chef 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 Executive Chef will work in partnership with the FSMC. 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 FSMC 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 FSMC in order to provide quality, nutritionally balanced meals according to USDA dietary guidelines. Work with FSMC 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 FSMC 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 FSMC 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 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 FSMC 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 FSMC production and purchasing in order to verify that the D219 requirements 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, including recycling and composting programs. 13. Prepare a variety of nutrition services reports and documents, and work with FSMC staff 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, to the greatest extent possible, achieving a goal of 25% in the first contract term and maintaining or increasing each successive term as specified in the contract. Sources of meats and fresh produce, ripening conditions and storage requirements. 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. 6. Federal and state regulations governing child nutrition programs such as USDA donated food usage. 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: 1. Oversee, evaluate and make continuous improvement recommendations for NW or NN nutrition services operations and activities. 2. Support, inspire, and direct FSMC 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, FSMC, local farmers and food producers, vendors, students, the public and others encountered in the course of work. 10. Travel to FSMC production facilities and/or offices to perform regular, random audits of FSMC operations specific to D219. Raw product sourcing, production methods, and adherence to contract detail will be monitored for compliance according to D219 requirements. Education, Training and Experience: At least six s of progressively responsible experience in food preparation, menu planning and food service, at least one of which was in a Sous Chef capacity; or an equivalent combination of training and experience. High-volume environment experience preferred. Associates Degree in Culinary Arts, additional education (such as B.A.) preferred in Business, Management, or Nutrition. 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 specification. Reasonable



accommodations may be made to enable individuals with disabilities to perform the essential functions. The Executive Chef 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 Executive Chef 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 specification, the Executive Chef 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 fastpaced 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.



Bid-Rigging Certification ________________________________________________________________, a duly (Agent)



authorized agent of _____________________________________________________, (Contractor)



do hereby certify that neither ______________________________________________, (Contractor)



nor any individual presently affiliated with ____________________________________ (Contractor)



_______________________, has been barred from bidding on a public contract as a result of a violation of either Section 33E-3 (bid-rigging) or Section 33E-4 (bid rotating) of the Illinois Criminal Code, contained in Chapter 38 of the Illinois Revised Statutes.



_____________________________________ Authorized Agent



_____________________________________ Contractor
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SECTION 25



Sustainability Strategy GENERAL PURPOSE Niles Township High School District 219 (the District) is looking for a systematically sustainable food service management company (FSMC). What follows is a strategy with criteria and goals to be met by the FSMC for each contract term, if applicable. The goals are separated into the categories of (A) Improve Quality of Food and Non-Food 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.



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 FSMC. All food and non-food percentage goals will be met annually as indicated.



FOOD 1. 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: Increase Local procurement by 5% 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%) 2. 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: Increase procurement of Organic foods and beverages by 5% ¾ Term 3: Increase procurement of Organic foods and beverages by 5% (total 10%) 3. 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: Increase procurement of hormone- and antibiotic-free meat by 5% 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%)



4. Goal: Seafood: 100% of seafood meets criteria of sustainable seafood (see Appendix A for definition of sustainable seafood) Industry sustainability standards typically see seafood as a low-hanging fruit. ¾ Term 1: Establish sources of food purchases through existing vendors; Research and explore options of sustainable seafood procurement; ¾ Term 2: 50% of seafood procurement is sustainable ¾ Term 3: 50% of seafood procurement is sustainable (total 100%) 5. 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: Increase procurement of hormone- and antibiotic-free milk by 25% 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%) 6. 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: Increase procurement of hormone- and antibiotic-free other dairy by 5% ¾ Terms 3 through 5: Increase procurement of hormone- and antibiotic-free other dairy by 15% per Term (total 20%, 35%, 50%, respectively) 7. 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: Increase procurement of beverages free of high fructose corn syrup or “corn sugar” (excluding water) by 25% ¾ Term 2: Increase procurement of beverages free of high fructose corn syrup or “corn sugar” (excluding water) by 25% (total 50%) 8. Goal: Bulk purchasing (condiments): 90% of condiments purchased and served in bulk ¾ Term 1: Measure baseline of condiments ¾ Term 1: Increase bulk purchases by 15% ¾ Term 2 through 4: Increase bulk purchases by 25% per Term (total 40%, 65%, 90%, respectively) 9. 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 10. Goal: Dishwashers and other kitchen appliances purchased shall be Energy Star certified or equivalent. (The SFA 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: Research energy-efficient dishwashers based on quality and cost for Niles North and Niles West ¾ Term 3: Installation of energy-efficient dishwasher at Niles North and Niles West 11. 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 Term 1: Research and evaluate options of reusable serviceware, based on quality and cost ¾ Terms 2 through 5: 100% of serviceware will be reusable in Niles West cafeteria (kitchen remodeled in 2010 and has dishwasher) ¾ Terms 3 through 5 : 100% of serviceware will be reusable in Niles North cafeteria (kitchen to be remodeled and dishwasher added in 2014) 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 Terms 1 through 2: Increase bulk purchases by 15% per Term (total 15%, 30%, respectively) ¾ Terms 2 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 FSMC. ¾ Terms 1 through 5: Use Green Seal certified (or comparable) cleaning products for use in D219 dining areas and kitchens (on all non-food contact surfaces) ¾ Additionally, use of soaps and detergents for the purpose of washing dishes must be compared to cafeteria revenue on a monthly basis 14. Goal: Disposable kitchen supplies: 100% of kitchen supplies shall be processed chlorine-free, unbleached, and/or contain recycled content, including but not limited to: • •



Wax paper/parchment paper • Plastic wrap • Pastry bags Deli sheets • Aluminum foil ¾ Term 1: Explore purchasing options for chlorine-free and unbleached disposable kitchen supplies, based on quality and cost. 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 and other purposes shall be 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. ¾ Term 1: 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 residue 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): Linens will be cleaned with environmentally-friendly cleaning services This goal applies to any FSMC 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: (The SFA is responsible for purchase of all student seating and service line equipment. The FSMC is responsible for the purchase of all miscellaneous kitchen furnishing, i.e., pizza racks.) •



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. 



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 FSMC will be responsible for establishing and maintaining waste measuring systems in order to make authentic progress towards waste reduction and diversion. The FSMC will be provided with measuring and monitoring tools to effectively establish these systems. Examples of measuring tools will be provided prior to the pre-bid conference. At the end of each academic semester, the FSMC will be expected to provide the District 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: 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: Measurement reports will be submitted to District for review at the end of each academic semester Recycle 21. Goal: The FSMC shall recycle in accordance with all D219 recycling efforts ¾ Term 1: Follow District recycling policy; set up recycling waste streams with clear signage in kitchens and dining areas 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, 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. The SFA restricts the right to dispose of FOG in non-designated 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) 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, in all likelihood, be offsite.



¾ Term 1: Research potential for kitchen and dining area composting systems, including best practices in set up and vendors who can haul compost if there is no city and/or District program in place ¾ Term 2: Set up kitchen and dining area composting systems ¾ Term 3: 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 FSMC 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 the District (e.g. composting for organics) ¾ Term 1: Procure 50% of disposables that fit within the life cycle of the waste disposal and diversion system (e.g. if District 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 District, City of Niles. Increase percentage of purchases of disposables that are aligned with diversion systems. If a new system develops (e.g. District begins on- or off-site composting) 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 FSMC 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



C. Increase Education and Awareness Education is for both internal staff and external stakeholders. STAFF TRAINING 29. Goal: District 219 orientation ¾ Terms 1 through 5: All FSMC employees will participate in District 219 orientation upon hiring 30. Goal: Staff sustainability training ¾ Term 1: FSMC will establish sustainability training objectives for FSMC staff; the District will be required to approve of training objectives ¾ Terms 1 through 5: Within 4 weeks of hiring, FSMC employees must participate in one-hour of sustainability training ¾ Terms 1 through 5: All FSMC 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 (when applicable) around dining areas 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 FSMC 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 the District 33. Goal: FSMC staff will be encouraged to suggest methods to improve kitchen and dining service efficiencies



34. Goal: At least one FSMC employee is an active member of the Niles Green Council for Student Improvement (GCSI) ¾ Terms 1 through 5: A minimum of one FSMC member joins the GCSI 35. Goal: Community service for FSMC employees This goal may be applied through involvement with non‐profit and community service organizations affiliated with  the District directly. 



¾ Term 2: Research possible community service options for FSMC 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 Term 1: Review and make recommendations for improving surveys and/or poll questions around food service operations and sustainability initiatives for various stakeholders including faculty, staff, students, and employees ¾ Terms 1 through 5: At the end of each semester, not to exceed twice per Term, solicit from stakeholders feedback on food service operations (including menu design) and sustainability initiatives in the form of surveys and/or polls 37. Goal: Vendors made aware of D219 sustainability initiatives, policies, and plans ¾ Terms 1 through 5: FSMC will share sustainability policies and plans with all vendors associated with foodservice operations at D219 (for details see Policy and Planning –Section F of this document) ¾ Terms 1 through 5: FSMC will organize and participate in a single collaborative meeting with each of its vendors to evaluate environmental policies 38. Goal: FSMC Executive Chef or other employee will participate in food education ¾ Term 1: FSMC and District 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 FSMC and District. Sessions may include farm tour field trips (offsite) or assemblies/workshops (onsite) ¾ During the interview process, representatives of the District (Assistant Superintendent or designee) will be present



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: Research measurement tools; select or create one for future use ¾ Term 1: 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: Measurement reports will be submitted to District for review at the end of each academic semester



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 ¾ Terms 2 through 5: Reduce EUI by a minimum of 25%, compared to baseline, by end of Term 5 41. Goal: Evaluation of electricity and natural gas usage ¾ Terms 1 through 5: As electricity and natural gas usage gets measured, these amounts will be compared to the Utility Reimbursement which is currently paid for by the District ¾ Terms 1 through 5: Electricity and natural gas usage will be compared to gross revenues generated by the D219 cafeterias (establish a ratio of utility to gross revenues) WATER 42. Goal: Measure water usage monthly ¾ Term 1: Research measurement tools; select or create one for future use ¾ Term 1: 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: Measurement reports will be submitted to District for review at the end of each academic semester 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 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: As water usage gets measured, this amount will be compared to the Utility Reimbursement which is currently paid for by the District ¾ Terms 1 through 5: Water usage will be compared to gross revenues generated by the D219 cafeterias (establish a ratio of utility to gross revenues) 45. Goal: Energy- 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: Research dishwasher options based on quality and cost for Niles North and Niles West ¾ Term 3: Installation of dishwasher at Niles North for use in kitchen 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 the Skokie Swift and Morton Grove Metra Train Station as described here: http://www.niles-hs.k12.il.us/announcements/facultystaff-shuttle-schedules



o



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



o



Priority parking in school lots for hybrid or alternative fuel vehicles



¾ Terms 1 through 5: Method of transportation for commute by FSMC 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 FSMC’s commitment in these areas. Each policy and plan will be in place by the time the FSMC assumes the responsibility detailed in this contract. The goals listed below are for the FSMC to adopt and follow each of the policies and plans. Each policy and plan will be subject to annual review for amending. 49. Goal: 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) 50. Goal: Environmental waste management policy which includes environmental objectives and performance criteria 51. Goal: Environmental procurement policy which includes environmental objectives and performance criteria 52. Goal: Energy, Water, and Air Quality management policy and plan which includes environmental objectives and performance criteria FSMC 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 the  District, certified to execute these actions. FSMC, 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 FSMC shall have a maintenance checklist and records of inspections for, equipment, and other energy-consuming items that includes at least the following:



o



Cracked or worn refrigerator and freezer door gaskets and strip curtains that allow air transmission shall be replaced and doors shall be aligned.



o



Clean permanent filters with mild detergents and change replaceable filters according to manufacturer guidelines.



o



Hot water heaters set 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



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



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: Develop a 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 the FSMC. Vendor CoC may contain similar principles stated in this contract.



G. Nutritional Goals Below are additional nutritional guidelines and requirements that must be met by the FSMC. If the following requirements are met by the FSMC (and if the requirements that are the responsibility of the District are met) the schools of Niles Township High School District 219 may be awarded the Gold Award of Distinction in the HealthierUS School Challenge. These goals can be feasibly met by Term 3. Additionally, some of the goals listed below go beyond the requirements of the HealthierUS School Challenge such as the requirement of fresh fruits and vegetables served up to four (4) days per week. 54. Goal: Lunches must meet the USDA nutrition standards. School district had a School Meals Initiative (SMI) review within 5 Terms and all corrective actions have been completed. (District 219 has not participated in the National School Lunch Program since 2002. However, the SFA expects to be certified within the time frame as outlined.) School lunch menu allows students to select each of the food items listed below: 55. Goal: Vegetables: A different vegetable every day of the week. All servings must be at least ¼ cup. Of these five: •



Dark green or orange vegetables offered 3 or more days per week ( of the 3, at least 2 must be different)



•



Cooked dry beans or peas (legumes) must be offered each week (includes canned dry beans and peas) ¾ Term 1: 1 day/ week vegetables must be served fresh ¾ Term 2: 2 day/ week vegetables must be served fresh ¾ Term 3: 3 day/ week vegetables must be served fresh ¾ Term 4: 4 day/ week vegetables must be served fresh



56. Goal: Fruit: A different fruit every day of the week (fresh, frozen, canned, dried, or 100% juice). All servings must be at least ¼ cup. Dried fruit must have no added sweetener (nutritive or non-nutritive); canned fruit must be packed in juice or light syrup ¾ Term 1: 1 day/ week fruit must be served fresh ¾ Term 2: 2 days/ week fruit must be served fresh



¾ Term 3: 3 days/ week fruit must be served fresh and no canned fruit. ¾ Term 4: 4 days/ week fruit must be served fresh and no canned fruit 57. Goal: Juices Limit serving size to maximum of 8 fluid ounces for high schools ¾ Term 1: 100% fruit juice can be counted as a fruit only once per week. ¾ Term 1: Only 100% fruit & vegetable juices with no sweeteners (nutritive or non-nutritive) 58. Goal: A whole grain food serving. A serving size of whole grain food is equal to a serving of Grains/Bread as defined in the Food Buying Guide, pages 3.15 – 3.16. The majority of whole-grain food products served must have the whole grain(s) listed first in the ingredient statement. Other whole-grain servings must have whole grain as the primary grain ingredient. ¾ Term 1:At least 1 serving of whole-grain food offered 3 or more days per week (not the same one each day) ¾ Term 2: At least 1 serving of whole-grain food offered each day (not the same one each day) 59. Goal: Dairy (milk) Limit serving size to maximum 8 fluid ounces ¾ Term 1: Only low-fat (1% or less) and fat-free (skim) fluid milk, flavored and unflavored, and/or USDA approved alternative dairy beverage offered each day ¾ Term 2: Milk may not include high fructose corn syrup or “corn sugar” in its ingredient list ¾ Term 3: Milk must be both Hormone- and Antibiotic-Free (see Appendix X for definitions) 60. Goal: Each food must meet these criteria by the end of Term 1 ¾ Total Fat: Calories from total fat must be at or below 35% per serving. Excludes nuts, seeds, nut butters, and reduced fat cheese. ¾ Trans Fat: Less than 0.5 grams (trans fat free) per serving. ¾ Saturated Fat: Calories from saturated fat must be below 10% per serving. Excludes reduced-fat cheese. ¾ Sugar: Total sugar must be under or equal to 35% sugar by weight (includes naturally occurring and added sugars) Excludes fruits, vegetables, and milk. 61. Goal: Sodium per Entrée, Non-Entree ¾ Term 1: Sodium: ≤ 480 mg sodium per non-entrée; ≤ 600 mg per entrée. ¾ Term 3: Sodium: ≤ 200 mg sodium per non-entrée; ≤ 480 mg per entrée. 62. Goal: Portion Size/Calories ¾ Term 1: Not to exceed the serving size of the food served in the NSLP; for other items, the package or container is not to exceed 200 calories. 63. Goal: Beverages ¾ Term 1: Water must be unflavored, contain no sweeteners (nutritive or non-nutritive), noncarbonated, and caffeine-free. ¾ Term 1: Dairy and Fruit/Vegetable beverages previously described



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 (Niles Township District 219). Meat Poultry, pork, lamb, beef, chicken, turkey, and other foods derived from animal flesh. Organic Foods and materials which contain at least 95% and 100% USDA certified organic ingredients, as defined by the USDA National Organic Program; Food and other crops such as cotton grown without artificial fertilizers or pesticides.



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) 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) • 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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REQUEST FOR PROPOSAL FOOD SERVICE RENTAL/PROVIDER SECTION I: PRE RFP AWARD PROCEDURES The Board of Education of Niles Township High School District 219 is accepting proposals for FOOD SERVICE RENTAL/PROVIDER for the School District to be received prior to and opened on Wednesday, March 23, 2011 at 12:00 p.m., prevailing time, at District 219 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: Paul O’Malley, Assistant Superintendent for Business Services 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 10:00 a.m. on Thursday, March 10, 2011 at the District Office located at 7700 Gross Point Road, Skokie, Illinois, followed by a tour of the Niles West and Niles North cafeterias.



SECTION II: INSTRUCTIONS The purpose of this proposal is to provide for the operation of Niles Township High School District 219's food service program. The Food Service Provider (FSP) will be responsible for all aspects of the food service program and will provide the District 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 bid should be directed to Paul O’Malley, Assistant Superintendent for Business Services, in writing. PRE-PROPOSAL CONFERENCE A mandatory conference will be held to answer questions at 10:00 a.m. on Thursday, March 10, 2011. Vendors who do not attend the conference will not be eligible to respond to this RFP. Questions relating to this RFP must be submitted in writing prior to the conference. Responses will be issued in writing in the form of addenda and shall become part of the contract. Verbal questions and responses will not be provided at any time during this process. Following this session, a tour of the Niles West and Niles North cafeterias will be conducted. Prior to or after the pre-proposal conference, no oral interpretation will be made to any company as to the meaning of the specifications. All vendors will receive an answer seventytwo (72) hours after the pre-proposal conference. Every interpretation will be in the form of an addendum to the specification and will be communicated through email to each FSP or will be available at the District Food Service Rental/Provider RFP
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Office. All such addenda shall become part of the contract and all companies shall be bound by such addenda. RESPONSE DATE A copy of your proposal must be received at the Niles Township High School District 219 District Office prior to 1:00 p.m., prevailing time, on Wednesday, March 23, 2011. 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 Vendor shall propose on a contract for the 2011-12 school year (July 1, 2011 to June 30, 2012). The contract may be renewed for four additional one-year (1) terms. CONSIDERATION OF PROPOSALS Niles Township High School District 219 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, the District reserves the right to reject any and all proposals in whole or in part. The District further reserves the right to waive any irregularities, technicalities and/or informalities in the best interest of Niles Township High School District 219. No employee of the District 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 the District 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(s) have not directly or indirectly induced or solicited any other FSP(s) to enter a false or sham proposal. (c) FSP(s) have not solicited or induced any person, firm or group to refrain from submitting an RFP. (d) FSP(s) have not sought by collusion or otherwise to obtain for themselves any advantage over any other FSP(s) or the District. The FSP’s signature on the Proposal certifies that the FSP(s) have 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 Niles Township High School District 219. The following conditions must be met at a minimum and addressed in the proposal: 1.



The firm must be of sufficient size and expertise to furnish the resources needed to manage a large food services operation. 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 have been doing business for five (5) consecutive years or more with school districts. c. Any interested company must be presently operating a minimum of five (5) successful school lunch programs. d. Annual reports of financial statements certified by a licensed public accountant for the past three (3) consecutive years must be included with the proposal.
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2.



The FSP must have extensive involvement and experience in the school food services field in the areas of: designing facilities, selecting and procuring food service equipment, nutrition, menu planning, onsite production, quality control, employee supervision, staff management training, employee motivation, marketing, and public relations. The development of model programs in these areas will be advantageous.



3.



The FSP must provide an on-site Food Service Director 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.



5.



The FSP will appoint an Executive Chef at each location. The qualifications of the Executive Chef must substantially meet the requirements contained within the job description listed in Schedule 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.



Shall serve, on such days and at such times as requested by the District: a.



Breakfasts, including combination meals for students on free or reduced lunch and a la carte.



b.



Lunches, including combination meals for students on free or reduced lunch and a la carte.



c.



Milk



d.



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



2.



To 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.



To promote nutritional awareness whenever the food service can interface with District programs.



4.



To 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 best practices marketing techniques and by a strong emphasis on public relations.



5.



Provide an experienced Food Service Director, staff and structure, in order to maintain a high level of service and quality ensuring that the District's school food program is one of consistent top quality and of positive regard 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 food service 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.



Shall serve free, reduce price and paid meals and/or free milk to children designated by the District.



9.



Shall reconcile monthly student prepaid accounts versus sales.



SCOPE AND PURPOSE 1.



The District A.



The District shall monitor the food service through periodic on-site reviews to include the inspection of meals, food preparation, storage and service areas, sanitation practices and procedures for accurately counting and claiming meals and/or milk.



B.



The District shall approve all a la carte items and the prices charged for those items in advance
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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).



2.



C.



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



D.



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



E.



The District shall be responsible for resolution of program reviews and audit findings.



The FSP A.



The FSP shall be an independent contractor and not an employee of the District nor are the employees of the FSP employees of the District.



B.



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



C.



The food service provided shall be operated and maintained as a benefit to District 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 the District.



F.



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



G.



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



SPECIFICATIONS 1.



2.



Food service program A.



FSP shall be responsible for all expenses associated with the operation of the food service program including, on-site costs, labor, all food costs, administrative, management or other fees. The FSP will also be billed for utilities, custodial clean-up and maintenance and provided by the District.



B.



The contractor shall submit a recommendation for price changes in March of each year; earlier if requested by the District. The District 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.



The District does not participate in the National School Lunch Program.



D.



The program shall meet all requirements of the students and staff in regards to variety, quality and times of service.



Performance Performance Bond: At the District’s discretion and as a condition to entry into this contract, the successful vendor must be required to provide to the District 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 vendor's faithful performance of all terms of the contract throughout the life of the contract. Bond: A deposit in the form of a surety bond or certified check in the amount of $75,000 issued by a bonding company authorized to do business in Illinois shall be made payable to The Board of Education of Niles Township High School District 219 must be included with the proposal. No other form of deposit shall be considered. All proposals without a surety bond or cashier’s check will be
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disqualified and will be considered as non-responsive. The bond or cashier’s check will be returned to an unsuccessful FSP upon award of the contract. 3.



District and FSP Responsibilities A summary of cost responsibilities is contained in Schedule B. A.



B.



C.



Equipment - District 1.



The District 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.



The District will provide a physical inventory of supplies and equipment available for use by the FSP. Expendable small equipment and small wares replacements due to routine maintenance shall be an expense of the FSP.



3.



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



4.



The District 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 the District with a list to be in compliance.



5.



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



Equipment - FSP 1.



All food preparation and serving equipment owned by the District shall remain on the premises of the District.



2.



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



3.



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



4.



The FSP shall account for all equipment and protect it 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 the District and comply with all applicable laws, ordinances, rules and regulations of Federal, State and local authorities.



6.



The FSP and District shall inventory the equipment and supplies owned by the District 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 the District upon termination of the contract, reasonable wear and tear excepted.



Repairs - District The District will be responsible for: 1.



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



2.



The District 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.
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D.



Repairs - FSP The FSP will coordinate the repair or replacement of any equipment not functioning properly with the designated District personnel that has repair responsibility. The FSP will be responsible for repair or replacement of any equipment that is not functioning properly due to their own negligence or misuse.



E.



Use of Facilities – District 1.



The District 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.



The District shall make available to the FSP, areas of the premises agreeable to both parties in which the FSP shall render its services such area or areas reasonably necessary for providing efficient food service.



3.



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



4.



The District may request of the FSP, additional food service programs however, the District 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 the District’s regularly scheduled lunch or breakfast periods, provided such use does not interfere with the operations of the school lunch or breakfast programs.



5.



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



F.



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



G.



Sanitation/Safety - District 1. The District shall remove all garbage and trash from the designated areas.



H.



2.



The District shall be responsible for cleaning the floors in the dining, serving and kitchen areas.



3.



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



4.



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



5.



The District shall be responsible for pest control.



Sanitation/Safety - FSP 1. The FSP shall place garbage and trash in designated areas. 2.



The FSP shall clean the kitchen area, including but not limited to sinks, counters, tables, chairs, silverware and utensils.



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 the District 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.



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.



6.



The FSP shall cooperate in any District recycling program efforts.
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4.



FSP Employees It is expected that all current food service employees shall be offered positions 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 food service employees shall comply with all rules of the District.



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 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 District premises as established by District from time to time and which are furnished in writing to the FSP.



6.



The District 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 the District and results are provided to District per School Code of Illinois, 105ILCS 5/1021.9. Before any FSP employee begins to work in the District, the FSP shall provide a list of such individuals.



8.



The FSP shall provide the District with a list of its personnel policies.



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 the District.



10. The District shall submit to the FSP a current schedule of employees, positions, assigned locations and hours of work on Schedule B.
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11. The FSP shall ensure that all individuals performing services on the FSP’s behalf in the public schools of the district shall be administered tuberculosis screening prior to performing such services in the public schools of the district, and shall ensure that all such individuals comply with all requirements established by the Illinois Department of Public Health. 12. All food service personnel assigned to each school shall be instructed on the use of all emergency values, switches, and fire and safety devices in the kitchen and cafeteria areas. 13. The use of student workers or students enrolled in vocational classes in the food service shall be mutually agreed upon. 14. The FSP shall provide daily, on-site supervisory personnel for the overall food service. 15. The FSP shall conduct periodic training on various food services related topics for all food service employees. 16. Material Data Sheets will be provided to the District for all cleaning products used. 5.



Free and Reduced Meal Policy A.



The written policy of the District 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 Office. The District 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 the District as meeting Federal and State agency requirements for those programs. All such meals shall be served and accounted for in a manner approved by the District 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 historical eligibility levels are included in the attachments of this Request for Proposal.



C.



The cost of free and reduced meals is to be absorbed by the FSP.



D.



The FSP is required to offer a minimum of three (3) combo meals for lunch and two (2) combo meals for breakfast. These are the meals that may be served to students that qualify for free or reduced meals and must also be offered on a paid basis.



6.



Prices/Portion The FSP shall recommend meal prices and portions for approval by the District. The FSP shall not alter the prices once approved without prior notice and approval by the District.



7.



Meals A. The FSP shall promote maximum participation.



8.



B.



The FSP shall provide condiments and utensils as needed.



C.



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



D.



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



E.



In addition to an “A La Carte” menu which is attached hereto as Schedule E, the FSP should provide “combo” meals and provide that combo meals to students on free or reduced lunch.



F.



The FSP shall strive to produce healthier, diverse 21-day menus attached as Schedule M.



G.



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



Quality of Food Program The FSP will provide a quality food program that meets the criteria requirements put forth in the Sustainable Strategy (Schedule K) and applicable District policies.
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9.



10.



Accounting and Reporting Systems A.



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



B.



The FSP shall be the day-to-day operations and shall receive all revenues and pay all expenses of the program.



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 the District 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 the District, the Illinois State Board of Education, the United States Department of Agriculture, the Auditor General, 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.



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



Involvement of Students, Staff, and Patrons A. The FSP shall provide time for regular meetings between the Food Service Director/Executive Chef and Assistant Superintendent for Business Services or designee, and other staff and students to determine ways to improve the program. B.



The FSP will attend all meetings scheduled by the Assistant Superintendent for Business Services 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 the District's food service program and cooperate in the efforts of the District to coordinate these aspects with classroom instruction in accordance with the District’s Wellness Policy.



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 the District 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 the District 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 the District, commercial general liability insurance. The FSP shall maintain commercial general liability, including contractual liability coverage, with a limit of not less than $5,000,000 combined single limit for property damage and bodily injury each occurrence. If such commercial general liability insurance contains a general aggregate limit, it shall apply separately to this project.
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Commercial general liability insurance shall be written on ISO occurrence from CG 00 01 10 93 (or a substitute form providing equivalent coverage) and shall cover liability arising from premises, operation, independent contractors, product-completed operations, personal injury and advertising injury, and liability assumed under and insured contract (including the tort liability of an other assumed in a business contract). The FSP shall obtain and keep in force, during the term of the Agreement, for the protection of the FSP and the District, Excess Liability Insurance. The FSP shall maintain excess liability with a limit of not less that $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 the District, 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 District 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 addition to, or contributing with any other insurance carrier by the District. The FSP will provide the District with certificates of insurance for all coverage listed herein, naming the District as an additional insured, evidencing required coverage and limits of coverages not less than fourteen (14) 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 District. The District 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, the District 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. The District 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 the District harmless against any and all liabilities, costs, damages, expenses, claims and fees (including reasonable attorney's fees), that District might incur arising our of or related in any way to FSP performance of it 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 July 1, 2011 through June 30, 2012. This contract may be renewed for four additional one-year (1) terms. B. This contract can be terminated by either the District or FSP for cause upon sixty-day (60) written notification. C.



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



Transition The FSP shall submit with its proposal a transition plan, which shall indicate the activities, procedures, costs and 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 the District governing food services in public facilities. C. The FSP shall provide catering service for District 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 the District with the final decision as to alterations, changes or improvements reserved solely for the District. E. No provisions of this contract shall be assigned or subcontracted without prior written consent of the District. F. This solicitation/contract, exhibits, and attachments constitute the entire agreement between District and FSP and cannot be changed, extended orally, or altered by course of conduct. No other contract will be signed by District. G. It is further agreed between the District 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.



The District 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); 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 the District and outside organizations to ensure continued Leadership in Energy and Environmental Design (LEED) certification for Existing Buildings: Operations and Maintenance (EBOM). Food Service Rental/Provider RFP
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L. The District shall initiate and develop programs to promote nutrition education, and cooperate with the District in coordinating food service with classroom 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. The District requires the purchase of products in compliance with the District 219 goals (Schedule K) and the Wellness Policy (Schedule N). 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 the District 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 the District, 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. The 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. T. If it becomes necessary to revise any part of this RFP, a written addendum will be provided to all vendors. If the District issues written addenda, such addenda shall become part of the contract documents. U. 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. V. This Agreement may only be modified by written amendment, signed by both Parties. W. 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 the District's express, prior written consent. Food Service Rental/Provider RFP
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X. The District shall not be liable for any costs incurred by bidders in responding to this Request for Proposals. Y. 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 The District 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, the District may require that a member(s) of the food service staff designated by the resident manager be on duty.



19.



Submission of Proposal A. Proposals shall include financial form provided by the District and reflected as Schedule F. B. Clarification of interpretation must be made to the District prior to or during the pre-bid conference. All vendors will receive an answer seventy-two (72) hours after the pre-proposal conference. C. The FSP must submit five (5) copies of their entire proposal for review and examination. D. The District is open to alternative proposals in addition to the proposal required. All alternative proposals shall be clearly labeled as “Alternative Proposal”. If the FSP decides to present an alternative proposal, in addition to the required proposal, it must submit fifteen (15) copies for review and examination.



20.



Acceptance of Proposal and Awards It is the intent of the District to accept the proposal that will best promote the public interest and is most advantageous to the District in accordance with Illinois law. The criteria in Section V 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 Schedule 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 Schedule I and shall be deemed incorporated into the Contract of the successful vendor.
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SECTION IV: PROPOSAL FORMAT AND CONTENTS 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.



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 of this Request for Proposal. 1.



Basic Requirements a. The firm must be of sufficient size and expertise to furnish the resources needed manage a large food services operation. 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 been doing business for five (5) consecutive years or more with school districts. d. Annual reports of financial statements of the FSP certified by a licensed public accountant for the past three (3) consecutive years must be included with the proposal. e. All proposals shall be valid and may not be withdrawn for ninety-days (90) after submission.



2.



Rental Guarantee – Pricing a. FSP must include an overview on how the guaranteed rental amount was determined and must include any information in determining the rental guarantee that deviates from the specifications. b. FSP must include an overview of how the a la carte and combo meal prices were determined and must include any information in determining the prices that deviates from the specifications.
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c. FSP must included detailed information on the portion sizes of the combo meals. d. FSP must include portion sizes and prices for all a la carte items. 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 ala carte items and proposed prices (similar to the format in Schedule E.) d. The FSP must provide an appealing and nutritionally sound Combo Meal and a la carte program for students. e. The FSP is required to offer a minimum of three (3) combo meals for lunch and two (2) combo meals for breakfast from the meals listed on Schedule E per serving day. These are the meals that shall be served to students that qualify for free or reduced meals and must also be offered on a paid basis. f.



4.



5.



The District would like to see additional nutritional menu options and menu items such as salad bars/pre-made salads; pasta bars and/or use of outside vendors.



Management – Marketing – Training – Nutritional Programs a. What is your company’s personnel management philosophy, particularly regarding Food Service Directors and their relationship to staff? b.



Describe training and development programs you will provide for hourly employees and management personnel.



c.



How does your firm attempt to improve employee morale and reduce turnover?



d.



Describe how you would implement changes. Include a staffing model if different from current staffing.



e.



Provide examples of service and merchandising programs.



f.



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.



g.



The FSP must provide an on-site Executive Chef to provide consulting and direction for the food services program.



h.



Include the resume and background of any proposed candidates for the Executive Chef position.



i.



Include a table of company organization and a plan for the management, supervision and staffing proposed under this contract.



j.



Include the company organization including all positions that are non-school based.



Past Performance - Involvement of Students, Staff and Patrons a.



What is your philosophy and plans regarding involvement of students, teachers, administrators and parents in program evaluation and selection of menus, discussion of nutritional issues, etc.?



b.



The FSP must have extensive involvement and experience in the school food services field in the areas of: designing facilities, selecting and procuring food service equipment, nutrition, menu planning, on-site production, quality control, employee supervision, staff management training, employee motivation, marketing, and public relations. The development of model programs in these areas will be advantageous.
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6.



7.



c.



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. FSP must currently be providing food management services to five (5) school districts of similar size and sales volume.



d.



Include a list of all Illinois school district contracts lost in the last three (3) years.



Performance a.



Provide a cashier’s check or surety bond in the amount of $75,000. This must be included with your proposal. It will be returned to an unsuccessful FSP upon award of the contract.



b.



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.



c.



The cost of the bonds is the responsibility of the FSP.



Submission of Proposal a.



Portions of the proposal shall be submitted on the blank financial forms provided by the District.



b.



Clarification of interpretation must be made to the District in writing prior to the mandatory conference.



SECTION V. EVALUATION OF PROPOSALS 1.



Proposal Evaluation Criteria A. Proposals will be evaluated by a committee against the following criteria with assigned weights as indicated. Each area of the evaluation should be addressed in detail in the proposal. The District 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 the District to do so. Weight Criteria 35



Rental Guarantee – Bid Price



35



Quality of Food Program – Presentation of Food, Food Taste, Menu Diversity



5



Depth of Management – Special Emphasis on Food Service Director Business Plan – Marketing Strategy, Communication, Training Strategy, Promotion of School Lunch, Nutrition Programs



20 5 100



Past Performance and References – Overall past performance with other Districts, Evidence of student participation increases Financial Stability TOTAL



2.



Oral Presentation An oral presentation by an FSP to supplement a proposal may be required. These presentations, if required, will be scheduled by the District subsequent to the receipt of proposals and prior to the award.



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 Cost Responsibility



B)



Employee Staffing Schedule



C)



Current Enrollment



D)



Meal Service Times by School



E)



Ala Carte Items and Price List



F)



Past Financial Information



G)



Food Service Financial Analysis, FY 08 – FY 10



H)



Rental Guarantee



I)



Certifications



J)



Executive Chef Job Description



K)



Sustainability Strategy



L)



Definitions for the Sustainability Strategy



M)



Sample 21-Day Menus for Breakfast and Lunch



N)



District 219 School Wellness Policy
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SCHEDULE A COST RESPONSIBILITY SURVEY FOOD SERVICE PROVIDER



FOOD Food Purchasing



X



Processing of Invoices



X



Payment of Invoices



X



SCHOOL DISTRICT



LABOR Payment of Hourly Regular Full-Time Wages



X



Payroll Taxes of Hourly Employees



X



Fringe Benefits & Ins. of Hourly Employees



X



Preparation of Hourly Employees Payroll



X



Processing of Hourly Employees Payroll



X



Workers Compensation for Hourly Employees



X



ADDITIONAL ITEMS China/Silver, Glassware: Original Purchase to Inventory (Level Required for Operation) China/Silver/Glassware: Replacement During Operation



X



Telephone: Local



X



Telephone/Fax: Long Distance



X



Removal of Trash and Garbage from Kitchen



X



X



Removal of Trash and Garbage from Premises Replacement of Expendable Equipment: Pots, Pans, etc.



X X



Replacement of Non-Expendable Equipment Products & Public Liability Insurance



X X



Cost of Repairing Equipment (Up to Budgeted Dollar Amount)



X



Cost of Serving Equipment (gas stoves, ovens, dishwashers, etc.)



X



Uniforms



X ADDITIONAL ITEMS



Travel, Local: Required as Requested



X



Detergent and Cleaning Supplies



X



Paper Supplies



X



Menu Paper and Printing



X



Postage



X



Taxes/Licenses



X



Pest Control



X



Utilities



X
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SCHEDULE A



FOOD SERVICE PROVIDER



CLEANING Ceiling, Light Fixtures, and Fans Dish Washing



X



Equipment



X



Hoods



X



SCHOOL DISTRICT X



Floors



X



Rest Rooms



X



Vent Hold from Inside to Filter



X



Vent from Hoods to Outside



X



Walls



X



Cafeteria Tables – Between Lunch Periods



X



X



Cafeteria Tables – After Lunch Periods



X



X



A.



Items listed under FSP are the responsibility of the contractor. The FSP must identify any area that is not included in their response.



B.



Do not include items listed under District, as these costs will be absorbed by the District.
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SCHEDULE B



Current Hourly Employee Staffing Schedule * includes opening and closing days



Title Food Service Director Unit Clerk Manager/Lead Main Cook Pizza cook Server Server Server Catering Assistant/cashier Server/Cashier Server/Cashier Faculty Cook Grill Cook Cashier Cashier Cashier Cashier Dishwasher Utility Food Production Supervisor Manager/Lead Main Cook Pizza cook Server Server Server Server/Cashier Server/Cashier Server/Cashier Faculty Grill Cook/Breakfast Server Cashier Cashier Cashier Catering Assistant/cashier Cashier/Vending Utility Cook/Stockers/Vending attendant
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Daily Hours



8 8 8 8 5.8 5.8 5.8 7 7.6 8 5.8 7.6 5.8 8 7.6 6.6 5.8 5.8 8 8 8 8 7.6 6 6 6 6 8 7.2 5.6 8 5.6 8 6 5 6.6



Projected 2011-2012 Hourly Wages Salaried, 12 Months 220 $15.25 220 $17.30 180 $11.96 180 $10.05 180 $8.41 180 $8.33 180 $8.65 180 $10.61 180 $8.98 180 $8.92 180 $8.76 180 $8.38 180 $8.50 180 $8.65 180 $9.45 180 $8.82 180 $8.46 180 $8.46 220 $14.14 220 $14.14 180 $10.48 212 $9.69 180 $14.62 180 $8.33 180 $8.86 180 $9.56 180 $8.93 180 $10.87 180 $8.68 180 $9.82 180 $11.29 180 $8.68 212 $10.87 180 $8.93 180 $8.46 180 $8.68



# Days Worked*



Paid Holidays



3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3 3



SCHEDULE C



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.



School



2009-10



2009-10



2009-10



2009-10



Enrollment 2010-2011



Free Lunches Served



Reduced Lunches Served



Reduced Breakfasts Served



Free Breakfasts Served



4,693



129,115



16,127



2,717



36,834



District 219



Yearly Average 2008-09



Yearly Average 2008-09



Yearly Average 2009-10



Yearly Average 2009-10



School



Students Eligible for Free Lunch



Students Eligible for reduced Lunch



Students Eligible for Free Lunch



Students Eligible for reduced Breakfast



District 219



1,117



101



1,767



255
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SCHEDULE D Faculty Cafeteria is open daily from 7:00 a.m.- 1:45 p.m.



Student Cafeteria hours:



Student Serving Times



Regular



Late Start



Breakfast



7:30



- 8:10



9:00



- 9:40



Lunch



9:44



-10:41



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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SCHEDULE E



2010-2011 Price List Breakfast Reduced Meal: $0.30 Lunch Reduced Meal: $0.40



Item



Price



Item



Price



Item



Price



Dressing Pc’s Fruit Cup (5oz) Small Salad



$0.50 $0.75 $0.75



Milk Natural Juice 4oz A Fountain 12 oz



$0.50 $0.50 $0.75



Chicken Baked Nachos Baked Nachos & Cheese Chicken Fajita’s



Muffins -Baked DailyPop Tarts Whole Wheat Baked Chips Reduced Fat Chips Cake Rice Krispie Treats Brownies Breakfast Bars Pop- Tarts Carrot & Celery w/ranch Pasta Salad Fresh Fruit Cup Pudding Parfait Yogurt Parfait Pretzel (2) Whole Wheat w/ nacho cheese Cheese Cup Baked French Fries Baked Sweet Potato Fries Mashed Potatoes (M) Mashed Potatoes (L) Dannon Yogurt 4oz Dannon Yogurt 6oz Daily Soup 8oz Daily Soup 12oz



$2.00 $0.85 $0.90 $0.90 $1.00 $1.00 $1.00 $1.00 $1.00 $1.25 $1.40 $1.40 $1.60 $2.00 $1.45 $1.75 $0.65 $1.00 $1.25 $1.00 $1.25 $0.75 $1.25 $1.00 $1.50



Aquafina H2O Aquafina Splash Lipton Diet Ice Tea All Natural Snapple Bewley’s Tea Java City Small Java City Medium Java City Large



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



Veggie Fajita’s Chicken Quesadilla Veggie Quesadilla Veggie Soft Taco Chicken Burrito Turkey Taco’s Combo Special Burrito Made to order Tacoria Combo's



$2.50 $3.00 $2.50 $3.00 $3.25 $3.25 $3.50-$3.85 $3.25 $3.50-$3.85



Salad bar Fresh Bagel w/cream cheese Type A Breakfast



$3.75 $1.00 $1.50 $1.50



Whole Wheat Pizza Pizza Combo #1 Pizza Combo #2



$1.90-$2.00 $2.50 $2.85-$2.95



Hamburger Chicken patty Cheeseburger Fish Sandwich Turkey hot dog Daily Grill Special Grill Combo's



$1.65 $1.75 $1.75 $1.80 $1.75 $2.00-$2.25 $2.50-$2.85



Turkey or Ham or Salami Hummus w/Veggies Wrap Roast Beef Sandwich Tuna Sandwich Daily Deli Special Deli Combo's



$2.50 $2.50 $2.75 $2.75 $2.75-$3.00 $3.50-$3.85
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$2.50 $3.50



$2.50 $1.85 $3.25



SCHEDULE F



District 219



2008-09



2009-10



2010-11 – through January 2011



Lunch Commissions



$97,112



$88,725



$44,426



Vending Commissions



$85,000



$85,000



$47,222



Pepsi Commission



$15,000



$15,000



$ 8,750



SCHEDULE G



FOOD SERVICE FINANCIAL ANALYSIS



FY 08



FY 09



FY 10



Food Service Meal commissions 7% commission Estimated gross sales (Aramark keeps the sales)



$ 97,804 7% $1,397,200



$ 97,097 7% $1,387,100



$ 87,415 7% $1,248,786



Meal commissions (see above) Utility reimbursement Vending machine commissions (in activity accounts) Total local district revenue & activity accounts State revenue (free meals) Federal revenue (special milk program) Total revenue



$ 97,804 $ 20,250 $ 104,980 $ 223,034 $ 9,991 $ 7,635 $ 240,660



$ 97,097 $ 20,250 $ 107,723 $ 225,070 $ 17,627 $ 5,594 $ 248,291



$ 87,415 $ 22,500 $ 96,377 $ 206,292 $ 16,365 $ 6,914 $ 229,571



Free meal exp. Food service equipment Total exp.



$ 218,580 $ $ 218,580



$ 299,626 $ $ 299,626



$ 404,053 $ 3,996 $ 408,049



Net income/(loss)



$ 22,080



$ (51,335)



$(178,478)



Net income/(loss) excluding activity account commissions



$ (82,900)



$(159,058)



$(274,855)
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SCHEDULE H FOOD SERVICE PROVIDER RENTAL GUARANTEE 2010-11



$



2011-12



$



2012-13



$



2013-14



$



Performance Bond Cost Please explain any deviations from the specifications:



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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SCHEDULE 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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SCHEDULE 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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SCHEDULE 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)



Food Service Rental/Provider RFP



Page 31 of 55



SCHEDULE 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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SCHEDULE 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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SCHEDULE J



Executive Chef Job Specification GENERAL PURPOSE The Executive Chef will serve as a liaison between the school district (“D219”) and the food service provider (“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 Executive Chef 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 as often as possible, which are tasteful and appealing to students and adhere to USDA nutritional requirements. The Executive Chef 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 year; (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 Executive Chef 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 USDA dietary guidelines. 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 year; (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 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 Food Service Rental/Provider RFP
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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 requirements 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, including recycling and composting programs. 13. Prepare a variety of nutrition services reports and documents, and work with FSP staff 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 400 miles), seasonal, and/ or organic produce and products, to the greatest extent possible, achieving a goal of 25% in the first year and maintaining or increasing each successive year as specified in the contract. Sources of meats and fresh produce, ripening conditions and storage requirements. 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. 6. Federal and state regulations governing child nutrition programs such as USDA donated food usage. 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. Food Service Rental/Provider RFP
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Ability to: 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. Travel to FSP production facilities and/or offices to perform regular, random audits of FSP operations specific to D219. Raw product sourcing, production methods, and adherence to contract detail will be monitored for compliance according to D219 requirements. Education, Training and Experience: At least six years of progressively responsible experience in food preparation, menu planning and food service, at least one of which was in a Sous Chef capacity; or an equivalent combination of training and experience. High-volume environment experience preferred. Associates Degree in Culinary Arts, additional education (such as B.A.) preferred in Business, Management, or Nutrition. 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 specification. Reasonable accommodations may be made to enable individuals with disabilities to perform the essential functions. The Executive Chef 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 Executive Chef 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 specification, the Executive Chef 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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SCHEDULE K



Sustainability Strategy GENERAL PURPOSE Niles Township High School District 219 (the District) is looking for systematically sustainable food service provider (FSP). What follows is a strategy with criteria and goals to be met by the FSP over a five (5) year time period. 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 in Schedule K. The criteria and goals that follow are to be met in addition to the criteria and goals previously discussed in the Request for Proposal. A. Improve Quality of Food and Non-Food Items All listed percentages of foods and non-food purchased are annual, based on cost. All food and non-food percentage goals will be met by year 5, some of which will be realized sooner. Food 1. Goal: Local/Distance/Food Sourcing: 50% of all purchases will come from local sources (see Schedule L for definition of Local) ¾ Year 1: Establish sources of food and beverage purchases through existing vendors; Research and explore options of local procurement ¾ Year 1: Increase Local procurement by 5% ¾ Year 2: Increase Local procurement by 10% (total 15%) ¾



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



¾ Year 4: Increase Local procurement by 10% (total 35%) ¾ Year 5: Increase Local procurement by 15% (total 50%) 2. Goal: Organic: 10% of all food and beverage purchases will be Organic (see Schedule L for definition of Organic) ¾ Year 1: Establish sources of food and beverage purchases through existing vendors; Research and explore options of Organic procurement ¾ Year 2: Increase procurement of Organic foods and beverages by 5% ¾ Year 3: Increase procurement of Organic foods and beverages by 5% (total 10%) 3. Goal: Meat (see Schedule L for definition of Meat): 25% of meat purchases will be Hormone- and Antibiotic-Free (see Schedule L for definitions of Hormone- and Antibiotic-Free) ¾ Year 1: Establish sources of food and beverage purchases through existing vendors; Research and explore options of hormone- and antibiotic-free meat procurement ¾ Year 1: Increase procurement of hormone- and antibiotic-free meat by 5% ¾ Year 2: Increase procurement of hormone- and antibiotic-free meat by 5% (total 10%) ¾ Year 3: Increase procurement of hormone- and antibiotic-free meat by 15% (total 25%)
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4. Goal: Seafood: 100% of seafood meets criteria of sustainable seafood (see Schedule L for definition of sustainable seafood) Industry sustainability standards typically see seafood as a low-hanging fruit. ¾ Year 1: Establish sources of food purchases through existing vendors; Research and explore options of sustainable seafood procurement; ¾ Year 2: 50% of seafood procurement is sustainable ¾ Year 3: 50% of seafood procurement is sustainable (total 100%) 5. Goal: Dairy (milk): 100% of milk purchases will be Hormone- and Antibiotic-Free (see Schedule L for definitions of Hormone- and Antibiotic-Free) ¾ Year 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 Year 2: Increase procurement of hormone- and antibiotic-free milk by 25% ¾ Year 3: Increase procurement of hormone- and antibiotic-free milk by 25% (total 50%) ¾ Year 4: Increase procurement of hormone- and antibiotic-free milk by 25% (total 75%) ¾ Year 5: Increase procurement of hormone- and antibiotic-free milk by 25% (total 100%) 6. Goal: Dairy (cheese, butter, etc., excluding milk): 50% of all other dairy purchases will be Hormoneand Antibiotic-Free (see Schedule L for definitions of Hormone- and Antibiotic-Free) ¾ Year 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 Year 2: Increase procurement of hormone- and antibiotic-free other dairy by 5% ¾ Years 3 through 5: Increase procurement of hormone- and antibiotic-free other dairy by 15% per year (total 20%, 35%, 50%, respectively) 7. 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 Year 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 Year 1: Increase procurement of beverages free of high fructose corn syrup or “corn sugar” (excluding water) by 25% ¾ Year 2: Increase procurement of beverages free of high fructose corn syrup or “corn sugar” (excluding water) by 25% (total 50%) 8. Goal: Bulk purchasing (condiments): 90% of condiments purchased and served in bulk ¾ Year 1: Measure baseline of condiments ¾ Year 1: Increase bulk purchases by 15% ¾ Year 2 through 4: Increase bulk purchases by 25% per year (total 40%, 65%, 90%, respectively) 9. Goal: Vegetarian, vegan options: Minimum 1/4 of menu is vegetarian and/or vegan ¾ Year 1: 1/4 of entrée offerings are vegetarian and/or vegan (not limited to salads, snacks, beverages, and concessions)
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Non-Food 10. Goal: Dishwashers and other kitchen appliances purchased shall be Energy Star certified or equivalent ¾ Years 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 Year 1: Research energy-efficient dishwashers based on quality and cost for Niles North and Niles West ¾ Year 3: Installation of energy-efficient dishwasher at Niles North and Niles West 11. 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



As the infrastructure for reusable Utensils, Dishes/Trays, and Cups gets implemented along with  dishwashing systems, FSP and the District will share the financial responsibility for these items.  ¾ Year 1: Research and evaluate options of reusable serviceware, based on quality and cost ¾ Years 2 through 5: 100% of serviceware will be reusable in Niles West cafeteria (kitchen remodeled in 2010 and has dishwasher) ¾ Years 3 through 5 : 100% of serviceware will be reusable in Niles North cafeteria (kitchen to be remodeled and dishwasher added in 2014) 12. Goal: Bulk purchasing (non-food): 90% of non-food items purchased and delivered in bulk ¾ Year 1: Measure baseline of non-food items ¾ Years 1 through 2: Increase bulk purchases by 15% per year (total 15%, 30%, respectively) ¾ Years 2 through 5: Increase bulk purchases by 20% per year (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 Years 1 through 5: Use Green Seal certified (or comparable) cleaning products for use in D219 dining areas and kitchens (on all non-food contact surfaces) 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 shall be processed chlorine-free, unbleached, and/or contain recycled content, including but not limited to: •



Wax paper/parchment paper



•



Plastic wrap



•



Deli sheets



•



Aluminum foil



•



Pastry bags ¾ Year 1: Explore purchasing options for chlorine-free and unbleached disposable kitchen supplies, based on quality and cost. ¾ Years 2 through 5: All disposable kitchen supplies shall be processed chlorine-free, unbleached, and/or contain recycled content
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15. Goal: Paper: Paper used for menus and other purposes shall be designated as environmentally preferable (see Schedule L for definition of Environmentally Preferable); contain 100% post-consumer material and processed chlorine free; or made from 100% agricultural residue fiber. ¾ Year 1: Explore purchasing options for environmentally preferable office paper, based on quality and cost. ¾ Year 1: Begin purchasing of environmentally preferable office paper for menus, policies, and other documents ¾ Years 2 through 5: All paper menus shall be printed on and office paper shall be environmentally preferable, contain 100% post-consumer 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 Schedule L 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 Year 1: Explore purchasing/leasing options for ‘environmentally-friendly’ linens, clothing ¾ Years 2 through 5: Lease/purchase no less than 10% of linens and clothing that meet sustainable criteria by the end of Year 5 17. Goal: Linens and Uniforms (cleaning): 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 Year 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 Year 1: Designate a percentage of linens and uniforms - no less than 5% - for use in testing the efficacy of ‘green cleaning’ options ¾ Years 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 Years 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: •



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. 



¾ Years 1 through 5: Apply criteria for sustainable products when purchasing any furnishings/furniture
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B. Waste Management As with all systems, you cannot manage what is not measured. The FSP will be responsible for establishing and 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. Examples of measuring tools will be provided at the pre-proposal conference. At the end of each academic semester, the FSP will be expected to provide the District 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: 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 Years 1 through 5: Establish measurement systems and begin to track waste amounts for all waste streams from pre- and post-consumer sources ¾ Years 1 through 5: Measurement reports will be submitted to District for review at the end of each academic semester Recycle 21. Goal: The FSP shall recycle in accordance with all D219 recycling efforts ¾ Year 1: Follow District recycling policy; set up recycling waste streams with clear signage in kitchens and dining areas ¾ Years 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, 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 Years 1 through 5: Divert waste by 20% per year (total 20%, 40%, 60%, 80%, 100%, respectively) 23. Goal: Recycle FOG (fat, oil, grease) generated from D219 kitchens ¾ Year 1: Research options for FOG recycling ¾ Year 2: Initiate FOG recycling and/or selling program ¾ Year 3: Research programs to convert FOG into biodiesel ¾ Year 3: Explore possibilities of utilizing converted biodiesel (e.g., D219 biodiesel fleet or vehicle conversion project) 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, in all likelihood, be offsite. ¾ Year 1: Research potential for kitchen and dining area composting systems, including best practices in set up and vendors who can haul compost if there is no city and/or District program in place
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¾ Year 2: Set up kitchen and dining area composting systems ¾ Year 3: 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) years, the FSP should reduce their  waste by 25% from the original baseline measurement established during Year 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 Year 1: Evaluate the amount of waste that can and should be reduced ¾ Years 1 through 3: Reduce waste by 3% per year (total 3%, 6%, 9%, respectively) ¾ Years 4 through 5: Reduce waste by 8% per year (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 Year 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 the District (e.g. composting for organics) ¾ Year 1: Procure 50% of disposables that fit within the life cycle of the waste disposal and diversion system (e.g. if District has recycling policy for #1 PET plastics, purchase PET plastics when a reusable option is not available) ¾ Years 2 through 5: Continue to evaluate waste diversion policies available to the District. Increase percentage of purchases of disposables that are aligned with diversion systems. If a new system develops (e.g. District begins on- or off-site composting) 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 Year 1: Evaluate existing bottled water service, consider alternatives including installation of additional water bottle refill stations ¾ Year 2: Encourage participation at water bottle refill stations ¾ Year 3: Elimination of bottled water sold in dining areas
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C. Increase Education and Awareness Education is for both internal staff and external stakeholders. Staff Training 28. Goal: District 219 orientation ¾ Years 1 through 5: All FSP employees will partake in District 219 orientation upon hiring 29. Goal: Staff sustainability training ¾ Year 1: FSP will establish sustainability training objectives for FSP staff; the District will be required to approve of training objectives ¾ Years 1 through 5: Within 4 weeks of hiring, FSP employees must participate in one hour of sustainability training ¾ Years 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 year 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 30. 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 Year 1: Create signage and marketing materials based on existing sustainability initiatives ¾ Years 1 through 5: Display signage on recycling and composting (when applicable) around dining areas ¾ Years 1 through 5: Highlight food purchasing choices through signage and menus ¾ Years 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 31. 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 the District 32. Goal: FSP staff will be encouraged to suggest methods to improve kitchen and dining service efficiencies 33. Goal: At least one FSP employee is an active member of the Niles Township High School Green Council for Student Improvement (GCSI) ¾ Years 1 through 5: A minimum of one FSP member joins the GCSI
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34. Goal: Community service for FSP employees This goal may be applied through involvement with non‐profit and community service organizations affiliated with  the District directly. 



¾ Year 2: Research possible community service options for FSP employees ¾ Year 3: Select an organization or cause to sponsor through volunteer service and offer opportunity for employees to become involved ¾ Years 3 through 5: Hold a company-wide day (or more) of service with selected organization or cause 35. Goal: Solicit feedback ¾ ear 1: Review and make recommendations for improving surveys and/or poll questions around food service operations and sustainability initiatives for various stakeholders including faculty, staff, students, and employees ¾ Years 1 through 5: At the end of each semester, not to exceed twice per year, solicit from stakeholders feedback on food service operations (including menu design) and sustainability initiatives in the form of surveys and/or polls 36. Goal: Vendors made aware of D219 sustainability initiatives, policies, and plans ¾ Years 1 through 5: FSP will share sustainability policies and plans with all vendors associated with foodservice operations at D219 (for details see Policies and Planning) ¾ Years 1 through 5: FSP will organize and participate in a single collaborative meeting with each of its vendors to evaluate environmental policies 37. Goal: FSP Executive Chef or other employee will participate in food education ¾ Year 1: FSP and District will explore potential for a collaborative teaching opportunity that focuses on foodservices (sustainable agriculture, waste management, etc.) ¾ Years 2 through 5: No less than once per semester, an educational session will be conducted by FSP and District (sessions may include farm tour field trips (offsite) or assemblies/workshops (onsite)) ¾ During the interview process, representatives of the District (Assistant Superintendent of Business Services or designee) will be present



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 38. Goal: Measure energy usage on a monthly basis ¾ Year 1: Research measurement tools; select or create one for future use ¾ Year 1: 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 Years 1 through 5: Measurement reports will be submitted to District for review at the end of each academic semester
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39. 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 Year 1: Reduce energy usage intensity (EUI) by 5% , compared to baseline ¾ Years 2 through 5: Reduce EUI by a minimum of 25%, compared to baseline, by end of Year 5 40. Goal: Evaluation of electricity and natural gas usage ¾ Years 1 through 5: As electricity and natural gas usage gets measured, these amounts will be compared to the Utility Reimbursement which is currently paid for by the District ¾ Years 1 through 5: Electricity and natural gas usage will be compared to gross sales generated by the D219 cafeterias (establish a ratio of utility to gross sales) Water 41. Goal: Measure water usage monthly ¾ Year 1: Research measurement tools; select or create one for future use ¾ Year 1: 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 Years 1 through 5: Measurement reports will be submitted to District for review at the end of each academic semester 42. 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 Year 1: Reduce water usage by 5%, compared to baseline ¾ Years 2 through 5: Reduce water usage by a minimum of 30%, compared to baseline, by the end of Year 5 43. Goal: Evaluation of water usage ¾ Years 1 through 5: As water usage gets measured, this amount will be compared to the Utility Reimbursement which is currently paid for by the District ¾ Years 1 through 5: Water usage will be compared to gross sales generated by the D219 cafeterias (establish a ratio of utility to gross sales) 44. Goal: Energy- efficient water fixtures, where applicable ¾ Year 1: Research water-efficient fixtures for kitchens, based on quality and cost ¾ Years 1 through 5: Installation of water-efficient fixtures 45. Goal: Kitchens shall make every effort and explore options for implementing a dishwasher ¾ Year 1: Research dishwasher options based on quality and cost for Niles North and Niles West ¾ Year 3: Installation of dishwasher at Niles North for use in kitchen Air Quality 46. 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 Year 1: No smoking policy implemented Food Service Rental/Provider RFP
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47. Goal: Transportation ¾ Years 1 through 5: Encourage employee participation in utilizing lower carbon intense transport to work, via the following: o



Faculty/Staff shuttle that runs between the District buildings and public transportation as described here: http://www.niles-hs.k12.il.us/announcements/facultystaff-shuttle-schedules



o



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



o



Priority parking in school lots for hybrid or alternative fuel vehicles



¾ Years 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 will be subject to annual review for amending. 48. Goal: 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) 49. Goal: Environmental waste management policy which includes environmental objectives and performance criteria 50. Goal: Environmental procurement policy which includes environmental objectives and performance criteria 51. Goal: Energy, Water, and Air Quality management policy and plan which includes environmental objectives and performance criteria 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 the  District, 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 Cracked or worn refrigerator and freezer door gaskets and strip curtains that allow air transmission shall be replaced and doors shall be aligned. o Clean permanent filters with mild detergents and change replaceable filters according to manufacturer guidelines. o Hot water heaters set 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 Monitor refrigerator and freezer temperatures. Food Service Rental/Provider RFP
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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



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



52. Goal: Develop a 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 the FSP. Vendor CoC may contain similar principles stated in this contract.



G. Nutritional Goals Below are additional nutritional guidelines and requirements that must be met by the FSP. If the following requirements are met by the FSP (and if the requirements that are the responsibility of the District are met) the schools of Niles Township High School District 219 will be awarded the Gold Award of Distinction in the HealthierUS School Challenge. These goals can be feasibly met by Year 3. Additionally, some of the goals listed below go beyond the requirements of the HealthierUS School Challenge such as the requirement of fresh fruits and vegetables served up to four (4) days per week. 1. Goal: Lunches must meet the USDA nutrition standards. School district had a School Meals Initiative (SMI) review within 5 years and all corrective actions have been completed. School lunch menu allows students to select each of the food items listed below: 2. Goal: Vegetables: A different vegetable every day of the week. All servings must be at least ¼ cup. Of these five: •



Dark green or orange vegetables offered 3 or more days per week ( of the 3, at least 2 must be different)



•



Cooked dry beans or peas (legumes) must be offered each week (includes canned dry beans and peas)



¾ Year 1: 1 day/ week vegetables must be served fresh ¾ Year 2: 2 day/ week vegetables must be served fresh ¾ Year 3: 3 day/ week vegetables must be served fresh ¾ Year 4: 4 day/ week vegetables must be served fresh 3. Goal: Fruit: A different fruit every day of the week (fresh, frozen, canned, dried, or 100% juice). All servings must be at least ¼ cup. Dried fruit must have no added sweetener (nutritive or non-nutritive); canned fruit must be packed in juice or light syrup
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¾ Year 1: 1 day/ week fruit must be served fresh ¾ Year 2: 2 days/ week fruit must be served fresh ¾ Year 3: 3 days/ week fruit must be served fresh and no canned fruit. ¾ Year 4: 4 days/ week fruit must be served fresh and no canned fruit 4. Goal: Juices Limit serving size to maximum of 8 fluid ounces for high schools ¾ Year 1: 100% fruit juice can be counted as a fruit only once per week. ¾ Year 1: Only 100% fruit & vegetable juices with no sweeteners (nutritive or non-nutritive) 5. Goal: A whole grain food serving. A serving size of whole grain food is equal to a serving of Grains/Bread as defined in the Food Buying Guide, pages 3.15 – 3.16. The majority of whole-grain food products served must have the whole grain(s) listed first in the ingredient statement. Other whole-grain servings must have whole grain as the primary grain ingredient. ¾ Year 1:At least 1 serving of whole-grain food offered 3 or more days per week (not the same one each day) ¾ Year 2: At least 1 serving of whole-grain food offered each day (not the same one each day) 6. Goal: Dairy (milk) Limit serving size to maximum 8 fluid ounces ¾ Year 1: Only low-fat (1% or less) and fat-free (skim) fluid milk, flavored and unflavored, and/or USDA approved alternative dairy beverage offered each day ¾ Year 2: Milk may not include high fructose corn syrup or “corn sugar” in its ingredient list ¾ Year 3: Milk must be both Hormone- and Antibiotic-Free (see Schedule L for definitions) 7. Goal: Each food must meet these criteria by the end of Year 1 ¾ Total Fat: Calories from total fat must be at or below 35% per serving. Excludes nuts, seeds, nut butters, and reduced fat cheese. ¾ Trans Fat: Less than 0.5 grams (trans fat free) per serving. ¾ Saturated Fat: Calories from saturated fat must be below 10% per serving. Excludes reduced-fat cheese. ¾ Sugar: Total sugar must be under or equal to 35% sugar by weight (includes naturally occurring and added sugars) Excludes fruits, vegetables, and milk. 8. Goal: Sodium per Entrée, Non-Entree ¾ Year 1: Sodium: ≤ 480 mg sodium per non-entrée; ≤ 600 mg per entrée. ¾ Year 3: Sodium: ≤ 200 mg sodium per non-entrée; ≤ 480 mg per entrée. 9. Goal: Portion Size/Calories ¾ Year 1: Not to exceed the serving size of the food served in the NSLP; for other items, the package or container is not to exceed 200 calories. 10. Goal: Beverages ¾ Year 1: Water must be unflavored, contain no sweeteners (nutritive or non-nutritive), noncarbonated, and caffeine-free. ¾ Year 1: Dairy and Fruit/Vegetable beverages previously described
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SCHEDULE L 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 400 miles of the intended destination (Niles Township District 219). Meat Poultry, pork, lamb, beef, chicken, turkey, and other foods derived from animal flesh. Organic Foods and materials which contain at least 95% and 100% USDA certified organic ingredients, as defined by the USDA National Organic Program.; Food and other crops such as cotton grown without artificial fertilizers or pesticides. Food Service Rental/Provider RFP
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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) 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 400 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) • 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
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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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SCHEDULE M BREAKFAST MA1 Side Milk Milk F/V MA2 F/V



Day 1 Pancakes w/ Syrup Ham Slice Skim Milk 1% Milk Juice Cereal Fresh Fruit



4oz 3oz 1/2pt 1/2pt 8oz 3/4c 4oz



MA1 F/V Milk Milk F/V MA2 F/V



Day 2 Scrambled Eggs Hash Brown Potatoes Skim Milk 1% Milk Juice Cereal Fresh Fruit



MA1 Milk Milk F/V MA2 F/V



Day 6 Eggs & Sausage Bake Skim Milk 1% Milk Juice Cereal Fresh Fruit



3oz 1/2pt 1/2pt 8oz 3/4c 4oz



MA1 MA2 F/V Milk Milk F/V MA3 F/V



Day 7 Scrapple Cottage Cheese Fruit Plate Skim Milk 1% Milk Juice Cereal Fresh Fruit



MA1



Day 11 Yogurt w/ Fruit



Side Milk Milk F/V MA2 F/V



Cottage Cheese Skim Milk 1% Milk Juice Cereal Fresh Fruit



MA1 Side F/V Milk F/V MA2 F/V



MA1 Side Milk Milk F/V MA2 F/V



Day 16 Whole Wheat French Toast Cottage Cheese Fruit Plate Skim Milk 1% Milk Juice Cereal Fresh Fruit



4oz+ 2oz(F) 3oz 1/2pt 1/2pt 8oz 3/4c 4oz



MA1 G/B Milk Milk F/V MA2 F/V



4oz



MA1



3oz 8oz 1/2pt 1/2pt 8oz 3/4c 4oz



Side Milk Milk F/V MA2 F/V



Day 21 Whole Wheat Cheese Toast Mixed Fruit Skim Milk 1% Milk Juice Cereal Fresh Fruit



4oz 3oz 1/2pt 1/2pt 8oz 3/4c 4oz



Day 12 Quiche Whole Wheat Toast Skim Milk 1% Milk Juice Cereal Fresh Fruit Day 17 Cheese & Broccoli Strata Sausage Patty Skim Milk 1% Milk Juice Cereal Fresh Fruit



3oz 3oz 1/2pt 1/2pt 8oz 3/4c 4oz



MA1 Side Milk Milk F/V MA2 F/V



3oz 3oz 8oz 1/2pt 1/2pt 8oz 3/4c 4oz



MA1



4oz 1svg



MA1



1/2pt 1/2pt 8oz 3/4c 4oz



G/B Milk Milk F/V MA2 F/V



Side Milk Milk F/V MA2 F/V



3oz



MA1



2oz 1/2pt 1/2pt 8oz 3/4c 4oz



F/V Milk Milk F/V MA2 F/V



Day 3 Grits w/ Cheese Sausage Patty Skim Milk 1% Milk Juice Cereal Fresh Fruit Day 8 Scrambled Eggs w/ Cheese Toast Skim Milk 1% Milk Juice Cereal Fresh Fruit Day 13 Pancakes w/ Blueberries Turkey/Ham slice Skim Milk 1% Milk Juice Cereal Fresh Fruit Day 18 Stuffed Baked Potato Roasted Vegetables Skim Milk 1% Milk Juice Cereal Fresh Fruit



3oz 2oz 1/2pt 1/2pt 8oz 3/4c 4oz



MA1 F/V Milk Milk F/V MA2 F/V



Day 4 Oatmeal Fruit Plate Skim Milk 1% Milk Juice Cereal Fresh Fruit



3oz 8oz 1/2pt 1/2pt 8oz 3/4c 4oz



MA1 G/B Milk Milk F/V MA2 F/V



Day 5 Turkey Ham Slice Baking Powder Biscuit Skim Milk 1% Milk Juice Cereal Fresh Fruit



3oz



MA1 G/B Milk Milk F/V MA2 F/V



Day 9 Farmer’s Omelet Bagel Skim Milk 1% Milk Juice Cereal Fresh Fruit



3oz 1svg 1/2pt 1/2pt 8oz 3/4c 4oz



MA1 Milk Milk F/V MA2 F/V



Day 10 Oatmeal w/ Fruit Skim Milk 1% Milk Juice Cereal Fresh Fruit



3oz +2oz(F) 1/2pt 1/2pt 8oz 3/4c 4oz



2oz( egg) 3oz 1/2pt 1/2pt 8oz 3/4c 4oz



MA1 G/B Milk Milk F/V MA2 F/V



Day 15 Huevos Rancheros Hash Brown Potatoes Skim Milk 1% Milk Juice Cereal Fresh Fruit



3oz 3oz 1/2pt 1/2pt 8oz 3/4c 4oz



3oz 4oz+ 2oz(F) 1/2pt 1/2pt 8oz 3/4c 4oz



MA1 G/B Milk Milk F/V MA2 F/V



Day 20 Scrambled Eggs Whole Wheat Toast Skim Milk 1% Milk Juice Cereal Fresh Fruit



3oz 1svg 1/2pt 1/2pt 8oz 3/4c 4oz



1.5oz 1/2pt 1/2pt 8oz 3/4c 4oz 2cakes+ 2oz(F) 3oz 1/2pt 1/2pt 8oz 3/4c 4oz 1svg 3oz 1/2pt 1/2pt 8oz 3/4c 4oz



MA1 F/V Milk Milk F/V MA2 F/V



MA1 F/V Milk Milk F/V MA2 F/V



Day 14 English Muffin Sandwich Sliced Peaches Skim Milk 1% Milk Juice Cereal Fresh Fruit Day 19 Cheese Toast Yogurt w/ Fruit Skim Milk 1% Milk Juice Cereal Fresh Fruit



3oz 2oz 1/2pt 1/2pt 8oz 3/4c 4oz



LUNCH MA1 MA2 F/V F/V



MA1 MA2 MA3 G/B F/V



MA1 MA2 MA3 F/V F/V



MA1 MA2 F/V G/B



MA1 MA2 MA3 F/V F/V



Day 1 Chicken Breast Greek Style Cheese & Broccoli Strata Tossed Salad Mixed Vegetables Day 6 Beef Stew Sloppy Joe Grilled Cheese Couscous Spinach



Day 11 Oven Fried Chicken Salisbury Steak Macaroni & Cheese Sliced Apples Buttered Peas



Day 16 Pasta w/ Beef & Tomato Casserole Chef Salad w/ vegetables Buttered Cauliflower Baking Powder Biscuit



Day 21 Beef Fried Rice Cheese Pizza Chicken Cutlet Sandwich Buttered Broccoli Tabouli
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4oz



MA1



4oz 3oz 1/2c



MA2 MA3 F/V G/B



4oz 4oz 4oz 3oz 3oz



MA1 MA2 MA3 F/V F/V



4oz 4oz 4oz 3oz 3oz



MA1



6oz



MA1 MA2 MA3 G/B F/V F/V



5oz 3oz 1svg



MA2 MA3 MA4 F/V



Day 2 Spaghetti w/ Meat Sauce Spinach Salad Grilled Cheese Broccoli Garlic Bread Day 7 Baked Chicken Swiss Steak Spanish Rice Green beans Oven Fried Potatoes Day 12 Grilled Ham & Cheese Baked Potato Vegetarian Chili Spinach Salad Herbed Sweet Potatoes Day 17 Chicken Fajitas Hamburger Spinach Lasagna Oven Fries Eggplant Creole Glazed Carrots



6oz 1svg 2oz(M) 3oz 3oz
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6oz 5oz 4oz 3oz 1svg



4oz 4oz 6oz 3oz 3oz



1oz(M) 1svg 5oz 3oz 3oz



4oz 2oz(M) 6oz 2oz 3oz 3oz



MA1 MA2 MA3 F/V F/V



MA1 MA2 MA3 F/V G/B



Day 3 Lemon Baked Fish Taco Salad Pasta Primavera Ratatouille Parsley Battered Potatoes Day 8 Grilled Ham & Cheese Chop Suey Swiss Broccoli w/ Pasta Mixed Vegetables Rice Pilaf



F/V F/V



Day 13 Meat Loaf Chef Salad Grilled Cheese w/ Tomato Mashed Potatoes Glazed Carrots



MA1 MA2 MA3 F/V F/V



Day 18 Pot Roast Chef Salad Cheese Pizza Greens Herbed Potatoes



MA1 MA2 MA3



4oz 6oz 6oz 3oz 3oz



MA1 MA2 MA3 G/B F/V



1oz(M) 4oz 6oz 3oz 3oz



MA1 MA2 MA3 F/V F/V



3oz 6oz 4oz



MA1



3oz 3oz



G/B F/V F/V



4oz 4oz 1svg 3oz 3oz



MA1 MA2 MA3



MA2



G/B F/V F/V



Day 4 Pizza w/ Sausage Pepper Steak Chef Salad Buttered Noodles Peas and Carrots Day 9 Beef Tacos Swiss Cheese on Whole Wheat Bread Pasta w/ Vegetable Sauce Corn Tossed Salad Day 14 Spaghetti w/ Meatballs Vegetarian Sandwich Garlic Bread Kale Cauliflower Day 19 Roast Turkey Swedish Meatballs Vegetarian Sandwich Buttered Noodles Corn O’Brien Mashed Potatoes



4oz 4oz 4oz 3oz 3oz



MA1 MA2 MA3 F/V F/V



3oz 4oz



MA1 MA2 MA/3



6oz



F/V F/V



Day 5 Cheeseburger Pasta Salad Spinach Salad Oven Fried Potatoes Cauliflower



Day 10 Baked Salmon Filet Hamburger Vegetarian Fried Rice Cucumber Salad Kale



2oz(M) 4oz 4oz 3oz 3oz



4oz 2oz(M) 6oz 3oz 3oz



3oz 1/2c 6oz



MA1



1svg



MA2 F/V F/V



Day 15 Stir-Fried Beef or Fish w/ Vegetables Nachos Rice Pilaf Green Beans



MA1 MA2 MA3 F/V F/V



Day 20 Beef Chili Noodles Romanoff Sub Sandwich Corn Bread Salted Zucchini



1svg 3oz 3oz 3oz 4oz 1svg 3oz 3oz 3oz



4oz(M) 1svg 3oz 3oz



5oz 6oz 1svg 1svg 3oz



SCHEDULE N Niles Township High School District 219



6:50 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 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



Food Service Rental/Provider RFP
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Paul O’Malley  Assistant Superintendent for Business Services  847‐626‐3967 



To:      From:    Date:    Re: 



  Dr. Nanciann Gatta  Board of Education  Paul O’Malley  May 31, 2011 



 



Special Education Taxi Transportation Services – 7/1/11 to 6/30/14 



Sealed bids, duly advertised, were received and opened on Tuesday, May 17, 2011 for Special Education  Taxi Transportation Services.  Three bids were solicited, three vendors responded.  



 



The bid from American Taxi Dispatch, Inc. was rejected due to the company’s inability to meet insurance  specifications.   In addition, Citicare, Inc. was rejected as an irresponsible bidder due to unacceptable  performance with the District in 2005.  The bid responses are as follows: 



YR 



VENDOR 



BASE ROUTE  COST  (includes 5 miles) 



MILEAGE COST  (in excess of 5 miles) 



ADDITIONAL  STUDENT  CHARGE* 



CANCELLATION  FEE 



FY12  303 Taxi LLC 



$20.60 



$2.31 



$3.75 



$20.00 



FY13  303 Taxi LLC 



$21.60 



$2.41 



$3.75 



$20.00 



FY14  303 Taxi LLC 



$22.60 



$2.51 



$3.75 



$20.00 



FY12   American Taxi  Dispatch 



$12.00 



$2.05 



$3.00 



$10.00 



FY13  American Taxi  Dispatch 



$14.00 



$2.10 



$3.00 



$10.00 



FY14  American Taxi  Dispatch 



$14.00 



$2.15 



$3.00 



$10.00 



FY12 Citicare, Inc.**  FY13  FY14 



$15.00 



$2.00 



$10.00 



FULL COST OF  ROUTE 



* Charge only for different pick‐up or drop‐off locations.  **Base route includes 7.5 miles. 



The bid specifications require state certified drivers, vehicle inspections, and extensive insurance  coverage.   A quarterly fuel cost adjustment is included in the bid specifications with increases or  decreases based upon the AAA Fuel Price Finder average price for unleaded gasoline in Skokie.  MOTION:  I move we award the contract for Special Education Taxi Transportation Services for fiscal years  2012, 2013 and 2014 to, 303 Taxi LLC, the lowest responsible bidder meeting specifications under the  pricing structure specified above. 



Paul O’Malley  Assistant Superintendent for Business Services  847‐626‐3967



  To:   



Dr. Nanciann Gatta  Board of Education 



From: 



Paul O’Malley



Date: 



May 31, 2011



Re: 



GCA Services Renewal  



Niles  Township  High  School  District  219  is  entering  into  its  sixth  year  of  service  with  GCA  Services  Group,  Inc.    The  evaluation  of  their  services  by  the  administration,  teachers  and  support staff has verified that GCA is providing exceptional service.  It  is  with  no  hesitation  or  reservation  that  I  recommend  to  the  Board  of  Education  that  our  contract  with  GCA  be extended  for  another  year.    Additionally,  GCA  is  mindful  of  the  current  economic struggles.  An increase to their contract was 4.75% for 2008‐09 and 3.31% for 2009‐ 10 and 3% for 2010‐11.  Their proposed increase for 2011‐12 is 2.25% or $53,845.00 for a total  contract amount of $2,446,971.00.    MOTION:  I move the Board of Education authorize the Administration to extend the contract  with GCA Services Group through July 31, 2012 with an increase of 2.25% for a total contract  amount of $2,446,971.00. 



Paul O’Malley  Assistant Superintendent for Business Services  847‐626‐3967



  To:   



Dr. Nanciann Gatta  Board of Education 



From: 



Paul O’Malley



Date: 



May 31, 2011



Re: 



Positive Connections Renewal  



Our contract with Positive Connections will expire on July 31, 2011.  The term of this contract  allows  us  an  option  to  extend  for  two  additional  one  year  periods.    The  Board  approved  this  option  for  the  2010‐11  school  year.    We  are  recommending  the  Board  do  the  same  for  the  2011‐12 school year.  Positive Connections has strived to provide quality service throughout our contract period.  In  the first year of service, there were initial start‐up problems, which were always immediately  addressed  and  resolved.    Since  that  time  as  issues  arise  and  we  find  Positive  Connections  in  noncompliance  we  impose  damages  (deductions)  as  part  of  our  contract  language.    For  this  year we have deducted approximately $1,500.    For the last three years they have constantly worked with us to meet our needs and requests.   Within  the  last  two  years  Positive  Connections  has  increased  communications,  instituted  an  approved accident policy consistent with District 219’s policy, provided experienced substitute  drivers  whenever  possible,  provided  bus  aides  for  special  education  routes,  and  offered  management consistency.  They are in the process of completing installation of GPS systems in  all their buses.    The terms of our contract specify increases based on the transportation CPI for Gary, Kenosha  and  Chicago.    Currently  the  rolling  CPI  is  9.2%.    Although  the  cost  of  fuel  is  rising  and  not  expected to decline, they are proposing only a 3% increase for the 2011‐12 school year.    MOTION:  I move the Board of Education authorize the Administration to extend the contract  with Positive Connections at a rate of 3% for August 1, 2011 through July 31, 2012. 



Paul O’Malley  Assistant Superintendent for Business Services  847‐626‐3967



  To:   



Dr. Nanciann Gatta  Board of Education 



From:   



Paul O’Malley  Susan Husselbee



Date: 



May 31, 2011



Re: 



Preliminary Budget FY 2012  



 



The Preliminary Budget for Fiscal Year 2012 was delivered to the Board on May 20, 2011 and is  posted on sharepoint.  The Administration will address Board member questions at this time.   Any revisions discussed will be incorporated into the Tentative Budget to be presented at the  June 27, 2011 Board of Education Meeting.   



NILES TOWNSHIP HIGH SCHOOL DISTRICT #219 FINANCIAL REPORT APRIL 30, 2011



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



BEGINNING FUND BALANCE $74,493,932 $8,832,928 $2,594,282 $3,742,139 $3,374,416 $0 $23,625,483 $7,291,783 $3,538,767



YEAR TO DATE REVENUE $108,594,167 $10,452,154 $68,128,616 $2,986,945 $3,312,408 $16,152,895 $1,122,196 $1,483,083 $2,282,602



YEAR TO DATE EXPENDITURES ($74,592,331) ($16,364,466) ($66,644,954) ($2,762,193) ($2,644,807) ($106,800) $0 ($2,214,908) ($999,808)



ENDING FUND BALANCE $108,495,768 $2,920,616 $4,077,944 $3,966,891 $4,042,017 $16,046,095 $24,747,679 $6,559,958 $4,821,561



PURCHASE ORDERS OUTSTANDING $2,884,914 $2,870,347 $0 $1,744,297 $0 $0 $0 $660,465 $265,036



$127,493,730



$214,515,066



($166,330,267)



$175,678,529



$8,425,059



CASH & INVESTMENTS $108,468,300 $2,920,616 $4,077,944 $3,966,891 $4,042,017 $16,046,095 $24,747,679 $6,559,958 $4,821,561



OTHER ASSETS $33,798 $0 $0 $0 $0 $0 $0 $0 $0



LIABILITIES ($6,330) $0 $0 $0 $0 $0 $0 $0 $0



FUND BALANCE $108,495,768 $2,920,616 $4,077,944 $3,966,891 $4,042,017 $16,046,095 $24,747,679 $6,559,958 $4,821,561



$175,651,061



$33,798



($6,330)



$175,678,529



MONTH MONTH TO DATE TO DATE REVENUE EXPENDITURES $32,911,757 $6,859,178 $3,812,506 $1,142,054 $2,416,249 $980 $1,397,434 $603,998 $1,388,298 $292,578 $26,686 $0 $36,133 $0 $2,706 $230,922 $1,221,890 $169,666



MONTH TO DATE POs CREATED $829,468 $263,804 $980 $6,800 $0 $0 $0 $7,319 $196,009



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



BUDGET FY 2011 (INCLUDES OPERATING TRANSFERS) REVENUE EXPENDITURES $112,279,137 $98,795,026 $13,646,700 $18,837,816 $7,913,648 $6,477,472 $3,507,698 $6,211,729 $4,870,482 $3,220,796 $0 $0 $779,483 $791,000 $261,898 $4,119,508 $3,167,423 $2,802,779 $146,426,469



$141,256,126



$43,213,659



$9,299,376



$1,304,380



NILES TOWNSHIP HIGH SCHOOL DISTRICT 219 REVENUE, EXPENDITURES AND FUND BALANCES 7/1/2010 - 4/30/2011 $110,000,000 $100,000,000



BEG. FUND BALANCE YTD REVENUE



$90,000,000



YTD EXPENDITURES $80,000,000 ENDING FUND BALANCE $70,000,000 $60,000,000 $50,000,000 $40,000,000 $30,000,000 $20,000,000 $10,000,000
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cases, the placement of individual students in special education programs and other matters related ..... Dr. Gatta began by stating that expensive calculators are now replaced with free software available for ...... We would like to notify you about our plan for responding to medical emergencies that might occur in our physical ... 
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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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