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Staff Summary A-38-2019
Subject: Summer Food Service Program Date
(S/B #8900-05089-070) ‘ May 9, 2019
Department Vendor Name
Office of Purchasing Regina Caterers
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Narrative

Purpose: To award a Blanket Purchase Order for the Department of Social Services for their 2019 Summer Food
Service Program.

Discussion: This bid was advertised in Newsday, posted on the Nassau County Bid Solicitation Board where six (6)
Vendors were notified electronically of the bid opportunity. Minority Affairs was also given a copy of the bid. The
lowest responding vendor listed themselves as a minority owned buginess,

Two vendors submitted bids; Regina Caterer’s located in Brooklyn New York, and Whitson’s Food Service
Corporation, located in Islandia, New York,
This contract is for one year (Summer Season} with the option to renew annually for four (4) additional years.

Past Procurement History: This will be the first contract opportunity for Regina Calerers,

Inopact on Funding: The bid cost of each lunch is Two Dollars & Ninety Cents ($2.90) and the bid cost of each
snack is Ninety Cents (.90) The Federal Reimbursement rate for a lunch meal is Three Dollars & Ninety-Seven Cents
($3.97) and the Federal Reimbursement Rate for each snack is Ninety-Three Cents (0.93).

Under State regulations, renewals at the anniversary date will cause out of pocket expense to be increased by federal
C.0.L.A. (U.S. Department of Labor, CPI-U). The maximum amount authorized under this

Blanket Purchase Order, including any renewal options that may be exercised by the Director of Shared Services, shall
Be One Million Two Hundred Thousand Dollars ($1,200,000.)

o

ana Caterers as the lowest

Recommendation: Office of Purchasing recommends awarding thi§ ¢5iitract to-Re
responsible bidder meeting specifications.




COUNTY OF NASSAU

INTER — DEPARTMENTAL MEMO

TO: CLERK OF THE COUNTY LEGISLATURE A-38-2019

FROM:  MELISSA GALLUCCI - COMMISSIONER OF SHARED SERVICES
DATE: MAY 9,2019

SUBJECT: RESOLUTION-THE DEPARTMENT OF SOCIAL SERVICES

THIS RESOLUTION IS RECOMMENDED BY THE DIRECTOR, OFFICE OF PURCHASING TO
AUTHORIZE AN AWARD AND TO EXECUTE A BLANKET PURCHASE ORDER WITH A
MAXIMUM AMOUNT OF ONE MILLION, TWO HUNDRED THOUSAND DOLLARS
($1,200,000.00) FOR THE SUMMER FOOD SERVICE PROGRAM ON BEHALF OF THE
DEPARTMENT OF SOCIAL SERVICES TO REGINA CATERERS WHO IS THE LOWEST
RESPONSIBLE BIDDER MEETING SPECIFICATIONS TO PROVIDE FOR THE DEPARTMENT
OF SOCIAL SERVICES.

THE ABOVE DESCRIBED DOCUMENT ATTACHED HERETO IS FORWARDED FOR YOUR
REVIEW AND APPROVAL AND SUBSEQUENT TRANSMITTAL TO THE RULES COMMITTEE

FOR INCLUSION IN ITS AGENDA.
Mo lioas S e

MELISSA GAIT.UCCI
COMMISSIONER OF SHARED SERVICES

VB: gb
ENCL: (1) STAFF SUMMARY
(2) DISCLOSURE STATEMENT
(3) RESOLUTION
(4) BID SUMMARY
(5) BID PROPOSAL
(6) CERTIFICATE OF LIABILITY INSURANCE
(7) RECOMMENDATION OF AWARD
(8) POLITICAL CONTRIBUTION FORM




RULES RESOLUTION 2019

A RESOLUTION AUTHORIZING THE DIRECTOR OF NASSAU COUNTY OFFICE OF
PURCHASING TO AWARD AND EXECUTE A CONTRACT BETWEEN THE COUNTY OF
NASSAU ACTING ON BEHALE OF THE DEPARTMENT OF SOCIAL SERVICES AND

REGINA CATERERS.

WHEREAS, the County of Nassau on behalf of the NASSAU COUNTY OFFICE OF
PURCHASING has received competitive bids 8900-05089-070 for The Summer Food Service Program

as more particularly described in the bid document; and

WHEREAS, the Director is representing to the Rules Committee that the firm, Regina Caterers
submitted the lowest responsible bid and meets all specifications for the product described in the said

confract as determined by the Director of the Office of Purchasing,

RESOLVED, that the Rules Committee of the Nassan County Legislature authorizes the Director,

Office of Purchasing to award and execute the said Blanket Purchase Order with Regina Caterers.
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COUNTY OF NASSAU

POLITICAL CAMPAIGN CONTRIBUTION DISCLOSURE FORM

1. Has the vendor or any corporate officers of the vendor provided campaign confributions
pursuant to the New York State Election Law in (g} the period beginning Apsil 1, 2016 and
ending on the date of this disclosure, or (b), beginning April 1, 2018, the period beginhing two
vears prior to the date of this disclosure and ending on the date of this disclosure, to the
campaign committees of any of the following Nassau County elected officials or fo the carpaign
committees of any candidates for any of the following Nassan County elected offices: the County
Executive, the County Clerk, the Comptroller, the District Attorney, or any County Legislator?

If yes, to what campaign committee?

Regina Caterers or any corporate officers have not provided any campaign

contributions to Nassau county elected officials or to any campaign committees.

2. VERIFICATION: This section ntust be signed by a principal of the consultant, contractor or
Vendot aufthorized as a signatory of the firm for the purpose of executing Contracts.

The undersigned affirms and so sweats that he/she has read and understood the foregoing
staternents and they are, to his/her knowledge, true and accurate.

The undersipned further certifies and affirmy that the contribution(s) t
identified above were made freely and without duress, threat or any promise of a governmental
benefit or in exchange for eny benefit or remuneration,

Vendor: Regina Caterer§, Inc.

Dateg:  0-10-2019 Signed: W

Print Name: Fozan Pirzada

Title: President/CEOQ

Rev. 3-2016




FORMAL SEALED BID PROPOSAL

OFFICE OF PURCHASING
- B900-05089-070

- COUNTY OF NASSAU STATE OF NEW YORK

Page 1 of 4

COUNTY OF NASSAU
LOBBYIST REGISTRATION AND DISCLOSURE FORM

1. Name, address and telephone mumbez of lobbyist(s)Aobbying organization. The term “lobbyist”
means any and every person or organization retainad, employed or designated by any client to influence - or
profote a matter before ~ Nassau County, ifs agenicles, boards, commissions, department heads, legislators
or committees, including but not limited to the Open Space and Parks Advisory Comnittee and Planning
Commission, Suech matters include, but are not limited to, requests for proposals, development or
improvement of real property subject to Countyregulation, procureménts. The term “lobbyist” does not
include any officer, director, trustee, emplioyee, counsel or agent of the County of Nagsau, or State of New
York, when discharging his o her official duties.

Regina Caterers does not have any lobbyist associated to it's company

9 List whefher and where the person/organization is registered as a lobbyist (e.g, Nassau County,

.

New York State):

Does not apply to Regina Caterers

3. Namme, address and telephone number of client(s} by whorm, or on whose behalf, the.lobbyist is

retained, employed ot designated: ]
< CpLoY Does not apply to Regina}a’férérs

ALL BIDS MUST BE .05, DESTINATION AND INCLUDE DELIVERY WITHIN DOORS UNLESS OTHERWISE SPECIFIED,
President/CEO

BIDDER SIGN HERE :
BIDDER \ TITLE
- 16



GFFICE OF PURCHASING FORMAL SEALED BID PROPOSAL

- COUNTY.OF NASSAU STATE OF NEWYORK == = ==w oo -~ 8900-05088-070
Page2 of 4
4. Describe lobbying activity cenducted, or to be conducted, in Nassar County, and identisy client(s) for

each activity listed. See page 4 for a complets description of lobbying activities,

Does not apply to Regina Caterers

5 The name of persons, erganizations or governmental entities before whom the lobbyist expects to lobby

Does not apply to Reqing Calerars.

ALL BIDS MUST BE E,0.8, DESTINATION AND INCLUDE DELIVERY WITHIN DOORS UNLESS OTHERWISE SPECIFIED,

. President/CEO
S ER HERE | . /\ t * K

RIDDER SIGN HEE FIDDER \ TITLE

. 17 -




OFFICE OF PURCHASING FORMAL SEALED BID PROPOSAL

COUNTY OF NASSAU STATE OF NEW YORK o ) . _ 8900-05089-070 -
Page3 of4
6. Tf such lobbyist is refained or employed pursuant to a written agreement of retainer or employment,

you st attach a copy of such document; and if agreement of retainer or employment ig oral, attach a written
statement of the substance thereof, If the written agreement of retainer o1 employment does not contain a
signed authorization from the clent by whem you have been authorized ta lobby, separately attach such a
written authotization from the client.

7. During the previous year, has the lobbyist/lobbying organization or any of its coxporate officers
provided campaign contributions pursuant 1o the New York State Election Law to the campaign committees
of any of the fallowing Nassau County elected officials or to the campaign committees 6f any candidates for
arly of the following Nassau County elested offices: the County Executive, the County Clerk, the
Comptroller, the District Attorney, or-arry County Legislator?

If yes, to what campaign committes? If none, you must so state:

Does not apply to Regina Caterers

1 understand that copies of this form will be sent to the Nassau County Department of Information
Technology (“IT") to be posted on the Comty’s website,

1 also understand that upon terminatios of retainer, employment or desighation I must give written
notice to the County Attoraey within thirty (30) days of termination,

VERIFICATION: The, undersigned affirms and so swears that he/she has read and understood the
foregoing statemerits and they are, to his/her knowledge, true and accurate.

The sndersipned firther certifies and affirms fhat the contiibution(s) to the campsigh committées listed shove
were made freely and without duress, threat or any promise of a povernmental benefit or in exchapgefor any
benefit or repneration, :

05-01-19

Signed:

Dated: B
N\
Print Name: Fozan Pirzada

Title President/CEQ

ALL BIDS MUST BE F.O.B, DESTINATION AND INCLUDE DELIVERY WITHIN DOORS UNLESS OTHERWISE SPECIFIED,
President/CEQO

BIDDER SIGN HERE

BIDDER (\\ TITLE
i8 .



OFFICE OF PURCHASING FORMAL SEALED BID PROPOSAL
COUNTY OF NASSAU STATE OF NEW YORK T ©  8%00-05089-070 -

Page 4 of 4;

The term Johbyitig shall mean any attempt to influence: any determination made by the Nassau County
Legislature, or any member thereof, with respsct o the introduction, passage, defeat, or substance ofany local
Tegislation or tesolution; any detsrmination by the County Executive to support, oppose, approve ar disapptove
any local legisiation or resolution, whether or not such legislation has been introduced in the County
Legistature; any determination by an elected County official or an officer or employee of the County with
respect to the procuremet 6f goods, services or construction, including the preparation of contract
specifications, inchiding by not Hmited to the preparation of requests for proposals, or solicitation, award or
sdministration of a contract or with respect to the solicifation, award of administration of a grant, Toan, ot
agreement involving the disbursement of public monies; any determination made by the County Executms,
County Legislature, or by the County of Nassau, its agencies, boards, commissions, department heads or
committees, inclnding but not limited to the Open Space and Parks Advisory Conmittee, the Planning
Commission, with respect to the zoning, use, developiment or improvement pf real. ploperty subject to County
regulation, or any agencies, boards, coramissions, department heads or commitiees with respect to requests fot
proposals; bidding, procuremant or contracting for services for the County; any defermination made by an
elected county offictal or an, officer or employee of the county with respect to the terms of the acquisition or
disposition by the county of any interest in real property, with respect to a license or permit for the use of real
praperty of or by fhie county, or with respect to & franchiss, concession or revocable consent; the proposal,
adoption, amendment or rejéction by an agency of any rule having the force and effect of’ law; the decision to
hold, timing or outcome of any rate making proceeding before an agenicy; the agenda or any detetmma’tlon ofa
beard or commigsion; any determination regarding the calendaring or scope of any legislature oversight
hearing;

the issuance, repeal, modification or substancs of 2 County Executive Order; or-any determination made by an
elected county off' cml ot an officer or emplayee of the county to support or oppose any state or federal
Tegislation, rule or regulation, including any determination made to support or oppose that is continpent on any
amendment of such legislation; rule or regulation, whether or not such legislation has been formally introduced
and whether or not such rule or regulationhas been formaliy proposed.

The term "lobbying" or“lobbying activities” doesant include: Persons engaged tix drafting Tegislation,
rules, regirlations ov rates; pérsons advising clients and rehdering dpinions on proposed legislation, niles,
reguhh ons or rates, where such professional services are not otherwise connected with legislative or exscutive
action on such legislation or administrative action on such riles, regulations or rates; newspapers and other
periodicals and radio and television stations-and owners and employees thereof, provided that their aetivities in
comtection with Inopoqed legislation, rules, regulations or rates are limited to the pubhcatmn or brogdecast of
news ifems, ediforials or other comiment, or paid advértiserments; persons who participate as witnesses,
attomeys or other r;:presematwcq in public sule-malking or nite-making proceedings of a County agency, with
respectto all participation by such persons whiclyis part of the public record thereof and all preparation by
such persons for such participation; persons who attempt to influence a County agency in an adjudwwtmy
proceeding, as defined by § 102 ot the New Yok State Administrative Procedure Act.

ALL BIDS MUST BE F.0,85 DESTINATION AND INCLUDE DELWERY ITHIN DOORS UNLESS OTHERWISE SPECIFIED.

BIDDER 5IGN HERE _ President/CEO

BIDDER ; TITLE
19 :




OFFICE OF PURCHASING FORMAL SEALED BID PROPOSAL
. COUNTY OF NASSAU STATE OF NEWYORK oo om0« .- BY0D0-05089-070 .

PRINGIPAL QUESTIONNAIRE FORM

All questions on these questionnaires must be answered by all officers and any individuals who hold a ten
percent (10%) ar greater owhership intersst In the broposer. Answets typewritten or printed In Ink. If you need
rmore space to answar any quastion, make as many photoceplies of the appropriate page(s) as necassary and
attach them to the questionnzire.

COMPLETE THIS QUESTIONNAIRE CAREFULLY AND COMPLETELY, FAILURE TO SUBMIT A

COMPLETE QUESTIONNAIRE MAY MEAN THAT YOUR BID OR PROPOSAL WILL BE REJECTED AS

NON-RESPONSIVE AND T WILL NOT BE CONSIDERER FOR AWARD

1.

Principal Name Fozan Pirzada

Dats of birth __ 92/ 04 ] 19%

Home address 952 Carmans Rd.

Clylstate/zip__ Massapequa, NY 11358
Business address 6409 11th Avenue
City/statelzip _Brooklyn NY 11219

Telephone __{ 18-256-0829

Other pregent address(es) 96-27 Rockaway Blvd,
Citylstate/zip _Ozone Park, NY 11417 |
Telephons _917-440-5640 |

List of other addresses and talephone numbers ettached

Positions held i submitting business c,md'starting date of each (check all applicable)
President 04 01 ;2005rreasurer 7/

Chalrman of Board / / Shareholder / /

Chief Exec. Officer 04 101 20058ecretary __ 1 |

Chlef Firrancial Officer / [ Patinér I

Vice Prasldent [ , [

(Other)

Do you have an squity Inferest fn the business submitting the questiormaire?
YES X_ NO___ IfYes, provide deleills. Fozan Pirzada is the owner of Regina Caterers

 Arethére any outsfanding loans, guarantees or any other form of securlty or lease or any other type of

contribution made In whole or In part between you and the business submitting the Guestionnaire?
YES N0 _x  fYes, provide detans

Within the past'3 years, have you been a principal owner or officer of any business or not-for-profit
organlzahon other than thé ong submiiting the questionnaire? YES X NQ ; If Yes, provide detalls.
Fozan Pirzada is owner of a catering hall in Queens {Villa Marcela

. Has any governmental-entity awarded any coniracts to a businass or: orgamza?lon flsted in Section 5 in the

past 3 years while you werg a principal owner or officer? YES __ NO X IfYes, provide detalls,

ALL BIDS MUST BE £.6.8. DESTINATION AND INGCLUDE DELIVERY VAM DOORS UNLESS OTHERWISE SPECIELER,

BIDDER SIGN HERE /\ - President/CEO

N
BIDDER \/ L/ TITLE



OFFICE OF PURCHASING FORMAL SEALED BID PROPOSAL
COUNTY OF NASSAU STATE OF NEW.YORK ... - : S 8900-05089-070 - - - '

NOTE: An affiimative answer Is required befow whether the sanction arose automatically, by operation of law, :
or as a result of any action taken by a government agendy.
Provide a detailed response fo all questions checked "YES", If you need more spacs, photocopy the
appropriate page and attach it o the questionnaire,

7. Inthe past (5) years, have you and/or any affiliated businesses or not-for-profit organizations listed In
Section 5 In which you have been a principal bwner or officer:

a. Been debarred by any government agency from entering into contracts with that agency?
YES NO _x [ Yes, provide details for each such instance.

b, Been declared in default andjor terminatad fof cause on any contract, and/or had any contracts
canceled for cause? YES NO X __ if Yes, provide detalls for each such Instance,

c. Bsen denled the award of a cont-act andfer the opportunity to bid on a contract, Including, but not
limmited to, fallure to meet pre-qualification standards? YES . NO X i Yes, provide details f.
for each such instance.

d. Been suspended by any governimant agensy from entering into any coritract with it; and/or Is any
action pending that cotld formally debar or otherwlse affect such business's ablfity to bid or proposs
on contract? YES ___ NO X If Yes, provide detalls for each such Instance.

8. Have any of the businesses or orgamzations isted n response to Question & filsd a bankruptey petition
and/or been the subjact of involuntary bankruptoy proceedings during the past 7 years, and/or for any
partion of the iast 7 year period, been in a state of bankruptey as a rasult of bankrupicy proceedings
inftiated more than 7 years ago andfor Is any such busingss now the sublsct of any pending bankruptey
proceedings, whenever initiatad? If. 'Yeg', provide detalls for each such instance. (Provide & detailed
response to all questions checked “YES“ if you need mors $pace, photocopy the appropriate page and :
attach 1t to the quest[onnm e, ) Regina Caterers and Villa Marcela, both owned by Fozan Pirzada have not files for bankruptey In the past 7 ye:

a) ls thers any felony chargs pending against you? YES ___ NO X If Yes, provide details for
each such charge.

b} s there any misjdemEanor charge panding against you? YES NO X If Yes, provide
details for sach such charge,

c) s there any administrative charge penting against you? YES __ | NO X _ If Yes, provide
datails for each such charge.

d) tnthe past 10 years, have you been convictad, gfter trial or by plea, of any felotly, of of any other
ofime, an elament of which relates to fruthfulness or the underlying facts of which related to the
conduct of businass? YES __ NO X I Yes, provide details for ezch such conviction,

) In the past 5 years, have you been cohvicted, affer trial or by plea, of a misdemeanor?
YES  NO X If¥es, provide detalls for sach such conviction,

f) Inthe past 5 years, have you been found In violation of any adminlstrative or stalutery charges?
YES NGO _x . [f Yes, provide detalls for sach such occlirrencs.

ALL BIDS MUST BE F.Q.B, DESTINATION AN INCLUDE DELIVERY WITHIN DOORS UNLESS OTHERWESE SPECIFIED.

BIDDER STGN HERE N~/ . President/CEO
BIDDER \ v TITLE
27




OFFICE OF PURCHASING FORMAL SEALED BID PRUPOSAL

9.

10.

1.

12.

.. COUNTY.QF NASSAU STATE DF NEW YQRX . e . - B8900-05089-070 -

In addition to the informiation provided In response to the previous questions, In the past 5 years, have you
hean the subjact of a criminal investigation and/or a ¢lvil anti-trust investigation by any federal, state or
local prosecuting or investigative agency and/or the subject of an Investigation where such investigation
was related 1o actlvities performed at, for, or on behalf of the submittirg buslness entity andfor an affiliated
business listed In response to Question 57 YES __ NO X If Yes, provide detalls for each such
investigation.

In addition to the informarion provided, in the past § years has any business or organization fisted in
response to Question 5, been the subfect of a criminal investigation and/or a ¢lvil anti-trust investigation
and/or any cther type of Investigation by eny government agency, including but not limited to fedoral, stats,
and local regulatory agencies while you were a principal owner or officer? YES ___ NO X If Yes,
provide details for each such investigation.

in the past 5 years, have you or this business, or any other affifiated business Isted in respanse to
Question 5 had any sanction Impesed as & resufi of judicial or administrative procsedings with respect to
any professional license held? YES ___ NO X If Yes; provide defails for eachsuch instance.

For the past & {ax years, have you failed to file any required tax returns or falled 1o pay any applicable

faderal, state of loca) taxes or other assessad ¢harges, Including but not limited fo water and sewer
chargas? YES NO _X-  Ii'Yes, provide details for edoh such year.

ALL BIDS MUST BE F,0,8, DESTINATION AND INCLUDE mmvzav wmosxs UNLESS OTHERWISE SPECIFIED.

- BIDDER SIGN HERE , President/CEO

BIDDER \ TITLE
28 .



OFFICE OF PURCHASING FORMAL SEALED BID PROPOSAL
COUNTY OF NASSAU STATE OF NEW YORK. e s o 8900-05089-070 -

CERTIFICATION

A MATERIALLY FALSE S8TATEMENT WILLFULLY OR FRAUDULENTLY MADE IN CONNECTION WITH
THIS QUESTIONNAIRE MAY RESULT IN RENDERING THE SUBMITTING BUSINESS ENTITY NOT
RESPONSIBLE WITH RESPECT TO THE PRESENT BID OR FUTURE BIDS, AND, IN ADDITION, MAY
SUBJECT THE PERSON MAKING THE FALSE STATEMENT TO CRIMINAL CHARGES.

[, Coihal Q\‘(LW _being dufy sworn, state that | have read and undérstand all the ftems
contalned In the foragoing pages of this uestionnaire and the following pages of attachments; that | supplied
full and complete answers to each item thersin to the hest of my knowledge, nformation and belief; that 1 will
notify the County jn writing of any change In clreumstanices ocourfing after the submisslon of this questionnaire
and before the axecution of the confract;and that all information supplied by me’s true to the best of iy
knowledge, information and bellsf. T understand that the County will rely on the infermation supplied i this
questionnalre as addftional inducement o enter Info & contract with the submitting business entity.

Sworn to before me this 4 day of /ﬁ/éy 20/%

Ng{arypubﬂc N ISABEL MOCCIA
otary Public, State of New York
_No. 01M08243770
Qualified In Richmond County

Comrnission Expires 062772019

Name of submitting buslness

Frand Lnrn)

Print name
StgnatLQ'e d’
s | e
Tite )
/
Y 1t 1A
Date

ra

ALL BIDS MUST BE F.0.8, DESTINATION AND INCLUDE DELEVERY WITHIN DOORS UNLESS OTHERWISE SPECIFIED,
BIDDER SIGN MERE N / 7 President/CEO

BIDDER X\( M TITLE
2




OFFICE OF PURCHABING FORMAL SEALED BID PROPOSAL
COUNTY OF NASSAU STATE OF NEW YORK : G e e e ... B90Q-0508%-07D

Business History Form

The contract shall be awarded fo the responsible proposer who, at the discretion of the County, taking Into
consideration the rellabllity of the proposer and the capadity of the proposer to perform the services required by
the County, offers the best vaiug to the County and who will best pramote the public intorest,

[n addition to the submission of proposals, eath proposer shall complete and submit this questionnaire. The
questionnaire shall be filled out by the owner of a scle proprietorship or by an authorized representative of the
firm, carporation or partnership submitting the Proposal.

NOTE: All questions require a respoiise, even if response Is “none”, No blanks,
(USE ADDITIONAL SHEETS IF NECESSARY TO FULLY ANSWER THE FOLLOWING QUESTIONS),

Date: 05-01-19

1) Proposer's Legal Name; _Regina Caterers, Inc.

2) Address of Plage of Business: 6409 11th Avenue Brocklyn NY 11219

List all other business addresses Used within last five years:
- 96-27 Rockaway Bivd, Ozone Park, NY 11417

3) Maling Address (f different);
Phone : 718-256-0829

Croes the business own or rent its facilities?  Rent

4) Dun and Bradstrest number;_ 972626792

5) Pederal LD, Number: _ 11-2337456

6) The proposer is & (check one): Sole Propristorship Partniership __X_ Corporation __ Other
(Describe) '

7Y Doss this buslness share office space, staff, or equipment expenses with any other business?
Yas__ No X If Yes, please provide deiails:

8) Does this business control one or more other businesses? Yes  NoX_  [f Yes, please provide details:

8) Doas this buslness have one or more affifales, and/eris it a subsldiary of, or controlled by, any other
husiness? Yes _  No X__  If Yas, provide details,

ALL BIRS MUST BE P05, DESTINATION AND INCLUDE DELSVIRY WITHIN DOORS UNLESS OTHERWISE SPECIFIED.

President/CEQ

BIADE . FE
20 - :

BIDDER SIGN HERE




QFFICE OF PURCHASING FORMAL SEALED BID PROPOSAL
"COUNTY OF NASSAU STATE OF NEW YORK - T mee - - 8900-05089-070 -

10) Has the proposer ever had a bond or surety cancelled or forfeited, or a contract with Nassau County or any
other government entity terminated? Yes No X . If Yes, state the name of bonding agency, (f &
bond), date, mount of bond and reascn for such cancellation or forfeifure: or detafls regarding the
terniination (if a contract). .

11)Has the proposer, dufing the past seven years, been declared bankrupt? Yes NoX _ If Yes, state
date, cou:ﬂunsdxction amount of labilities and amount of assets ' _

12YIn the past five years, has this business andfor any of its owriers and/or officers andfor any affiliated
business, besn the subject of a criminal invesfigation and/or a clvil anti-trust Investigation by any faderal,
state or local prosecuting or investigative agency? And/or; In the past & years, have any owner and/or
officer of any affiliated business been the subject of a criminal investigation andfor a ¢l anti-trust
investigation by any federal, sfale or local prosecuiing or investlgative agency, where such investigation
was related to activities performed at,-for, of on behalf of an affiidted business.
Yes ___ No X _ If Yes, provids detalls for each stich investigation.

13) In the past & years, has this bus ness and/or any of its owrers and/or officers and/or any affiliated business
basn tha subject of an invesiigation by any government agency, | Including byt not limited to federal, state
and local regulatory agensies? And/or, in the past B years, has any bwner and/er officer of an affiliated
business been the subject of an Investigation by any govmmment agency, mcludmg but not limited to
federal, state and loca] regulatory agences, for maiters pertaining fo that individual's postifon at or
relatlonship fo an affiliated busingss. Yes __~ No X__ {f Yes, provide detalls for each such
investigation. : .

14yHas any current or former direcior, owrar or officer or managerial smployee of this business had, either
hefore or during such person's employment, or since such employmant if the charges pertained o svients
that allegedly accurred during the time of employment by the submiiting business, and aliegedly related to
the conduct of that business:

a) Any felony chafge pending? Yes ___ No X__ i Yes, provide detalls for sach such
charge.

b) Any misdemeanor charge pending? Yes ___ No X lf Yes, provide details for sach stch
charge.

¢) In the past 10 years, you besn convicted, after trial or by plea, of any felony andfor any other
cfime, an slement of which relatas tca fruthfulness.or the underlylng facts of which related to the
conduct of business? Yes _ No X I Yes, provide details for sach such conviction

d} Inthe past & ysars, been convicted, after trial op-by plea, of a misdameanor?

ITHIN POORS UNLESS OTHERWISE SPECIFIED,
_ President/CEQ
BIDDER \ i TETLE

Al :

ALL BIDS MUST BE P.0.E, DESTINATION AND l’NCéUDLE DELIVERY:

BIDDER SIGN HERE



OFFICE OF PURCHASING FORMAL SEALED BID PRDPOSAL

- - COUNTY OF NASSAU STATE OF NEW YORK I ~B300-05089-070

Yes __ Nox . [|fYes, previde details for each such convioﬂon‘.,

&) In the past 5 years, been found in viclation of any-administrative, statutory, or regulatory
provislons? Yes ___ No x__ If Yes, provide detalls for eath such occutrence.

15)1n the past (5) years, has this business or any of its owners or officers, or any other affiliated business had
any sanction Imposed as a result of judicial or administrative proceedings with respset to any professional
license held? Yes. No X If Yes, provide details for sach such instanca.

16) For the past (5) tax years, has this business failed to file any required tax retuns or falled to pay any
applicable federal, state or local taxes or other assessad charges, Including but not limited to water and
sewer charges? Yes No X__  If Yes, provide detalls for each such year. Provide g detailed
response to all questions checked 'YES'. [f you nesd more space, phofocopy the appropriate page and
attach it to the questionnalre. ‘ i

Provide a detalled response to ali guestlons checked "YES". If you need more space, photocopy the
appropriate page and attach it to the questionnaire.

17) Conflict of Interast:
a) Pleass disclose any conflicts of interast as outlined below. NQTE: If no conflicts exist,
please expressly state “No conflict exists.”
{i} Any material financlal relationships that your firm or any firm employee has that may create a

conflict of interast or the appearance of a conflict of interest in acling on behalf of Nassau
County, _"No conflict exists”

(i) Any family relationship that any employee of your firm has with any County publlc servant
that may creats a conflict of interest or the appeatencs of a conflict of Intetest In acting on
behalf of Nassau County.

We do not have any family relationship with any County public servant

(il Any ofher matter that your fim believes may create a conflict of interest or the appsarance
of a conflict of interest in acting on behzalf of Nassau Colnty. ‘
There aren’t any cther matters that will create a conflict of interest

by Please describa any procedures your firm has, or would adopt, fo assure the County thata
conflict of interest would nct gxist for your firm in the future,
All employess at Regina Caterers are intervied and hired by our CEQ, Fozan Pirzada.
He prevents any conflict of interest during the interview process

A. Include a resume or detailed description of the Proposer’s professiona) qualifications, demonstrating
extansive experignas in your profassion. Any prior similar expettenses, and the resulls of these
experiences, must be identified.

ALL BIDS MUST BE F.0.F. DESTIMATION AND INCLUDE DELIVERY WERFHIN BOORS UNLESS DTHERWISE SPECIFIED.

BIDDER SIGN MERE , ' L President/CEQ o
BIDDER K TTLE
22 . -




QFFICE OF PURCHASING
~ COUNTY OF NASSAU STATE OF NXW YORK

FORMAL SEALED BID PROPOSAL
-...B900-05085-070

Should the proposer be other than an Individual, the Praposal MUST melude:

()  Date of formation;

i} Name, addresses, and posttion of all persons having a financial interest In the company, incluging
shareholders, mambers, genaial or limited partnar;

State of incotporation (if applicable);
y)  The number of empioyees in the firmy;
i)
i)
vilf)

Annual révenue of firm;
Sumimary of relevant accempllshmerits

. Indicate number of years in business.

Name, address and position of all officers and directors of the company;

Coples of al] state and local licenses and perntits.

C. Provide any other information wh ch would be appropriats and helpful in determining the Proposer's

Dh

capaclty and reliability to perform thess Services

Provide names and addresses for no fawer than three references for whom the Proposer has prowded
similar services ot who are qualified fo evaluate the Proposer s capability to- perform fhls work.

Acacia Network

Company

Coniact Person Robert Gonzalez

Address 300 East 175th Street
CttylStafe Bronx, NY 10457
Telephone _ 646-772-6734

Fax # |

E-Mall Addrass

rgonzalez@acacianetwork.org

Y WITHIN DOORS UNLESS OTHERWISE SPECIFIED.

ALL BIDS MUST BE F.0.B. DESTINATION AN?I{}{CLUDE BELY

BIDDER SIGN HERE

President/CEQ

BIBOER \

TITLE
23



OFFICE OF PURCHASING

- COUNTY OF NASSAU STATE OF NEW YQRK

Company rLutheran Social Services

FORMAL SEALED BID PROPOSAL
8900-05089-070 - - -

Contact Person__James Darden

Address 475 Riverside Drive
City/State New York, NY 10027
Telephane _212-870-1100

Fax#

E-Mail Address jdarden@lssny.org

Company

New York Charter School of Arts

Contast Parson Melissa Andrews

Address 29 Broadway

CityfState __New York, NY 10004

Telephone __646-793-6320

Fax#

E-Mail Address

melissa@cityschoolofhearts.org |

ALL BIDS MUST BE F,(,B, DESTINATION AND m%&ua DELY

Y WITHIN DOORS UNLESS OTHERWISE SPECIFIED.

BIDDER SIGN HERE

President/CECY. .

BIDDER \

TITLE
24 -



OFFICE OF PURCHASING FORMAL SEALED BID PRDPOSAL
- COUNTY OF NASSAU STATE OF NEW YORK - o B - B400-05089-070

CERTIFICATION

A MATERIALLY FALSE STATEMENT WILLFULLY OR FRAUDULENTLY MADE IN CONNECTION WITH
THIS QUESTIONNAIRE MAY RESULT IN RENDERING THE SUBMITTING BUSINESS ENTITY NOT
RESPONSIBLE WITH RESPECT TO THE PRESENT BID OR FUTURE BIDS, AND, IN ADDITION, MAY
SUBJECT THE PERSON MAKING THE FALSE STATEMENT TQ CRIMINAL GHARGES

A s 4rs , being duly swern, state that | have read and understand all the ltems
contained in the foregoing pages of this questionnaire and the following pages of attachments; that | supplied
full ard complete answers to each ftem therain to the best of my kiowledge, Information and Belief; that | will
notify the County In wrlting of any change in clrsumatances ocourring after the submission of this questionnalre
and before the execution of the contract; and that all information supplied by me Is true to the bést of my
‘knowledge, Information and belief, | understand that the County will rely on the Information supplied in this
queotionnaire as additional inducemant to enfer Into a contract with the submiifing business entity,

Sworn to before e this % day of /% 207
7 : > (SABEL MOCGIA
. /j‘mﬂ"’/ /Z/ e Notary Public, State of New York
Notary Public No. 01M06243772
Qualifled In Richmond County
Cormmission Expires 06/27/2012

Name of submltting business:

By: Valrh)ﬂw»/) pd

" Print name

0"—\\ \
Signatuﬁe ~

QM/@ DMA” / Cts

Title

W/; _}

Drate .

ALL BIDS MUST BE E.0.B, DESTINATION AND INCLUDE DELIVERY M

President/CEQ

D\~ o
BIDDER ( TITLE

BIDDER SIGN HERE




Required Information Page

A.
VENDOR: REGINA CATERERS, INC

DATE OF FORMATION:10/10/1974
OWNER: FOZAN PIRZADA, PRESIDENT/CEQ

ADDRESS: 952 CARMANS ROAD MASSAPEQUA, NY 11358

EMAIL: FOZANP@GMAIL.COM

CELL: 917-440-5640

STATE OF INCORPORATION: NEW YORK
NUMBER OF EMPLOYEES: 55
ANNUAL REVENUE: $20 MILLION (2018)

SUMMARY OF RELEVANT ACCOMPLISHMENTS: THIS IS BEING ADDRESSED

WITHIN THE RFP RESPONSE

COPIES OF ALL STATE AND LOCAL LICENSES AND PERMITS: SEE ATTACHED

B. INDICATE NUMBER OF YEARS IN BUSINESS: 45 YEARS

C. PROVIDE ANY OTHER INFORMATION WHICH WOULD BE APPROPRIATE AND HELPFUL
IN DETERMINING THE PROPOSER'S CAPACITY AND RELIABILITY TO PERFORM THESE
SERVICES: THIS IS BEING ADDRESSED WITHIN THE RFP RESPONSE




The City of New York
Realth " DEPARTMENT OF HEALTH AND MENTAL HYGIENE

REGINA CATERERS INC

6409 11TH AVE
BROOKLYN, NY 11219-5621 4,

: NR

permltfheeuse 1s not transferable 1’:0 any othérin 112
ub ject fo su suspensmn or, revocatlon Tor fzulmtf
¥ ; 3

EI;.ET;AL.HYGIENE
POST CONSPICUQUSLY

COMPLAINTS MAY BE MADE BY PHONE TO 311 OR ONLINE AT NYC.GOV/311

g X T,
ACTING COMM[SSIONE DF HEALTH AN




OFFICE OF PURCHASING FORMAL SEALED BID PROPOSAL
COUNTY OF NASSAU STATE OF NEW YORK ‘ 8900-05089-070 . .- .

Page 1 of 4
COUNTY OF NASSAU

CONSULTANT’S, CONTRACTOR’S AND VENDOR'S DISCLOSURE FORM

1, Name of the Entity;__Regina Caterers, Inc.

Address: 96-27 Rockaway Blvd

City, State and Zip Code:_Ozone Park, NY 11417

2. Entity’s Vendor Identification Number;_11-2337456

3. Type of Business: Public Corp Partnership Joint Venture
__Ltd. Liability Co X Closely Held Corp Other (specify)
q, List iames and addresses of dll pnnupafs that is, all 1ndmduais servinig on the Board of Directors or

comparable body, all partners and limited partrers, all corporate officers, all pariies of Joint Ventures, and all
members and officers of lirnited Hability companies (attach additional sheets if necessary):

Fozan Pirzada, President & CEO 952 Carmans Rd. Massapequa, NY 11358

5. List names and addresses of all shareholders, members, or partners of the firm. If the sharehelder is nat
an individual, list the individugl shareholdies/partners/members. If a Publicly held Corporation include.a copy
ofthe 10K in liev of completing this section,

Fozan Pirzada, President & CEQ 952 Carmans Rd. Massapequa, NY 11358

ALL BIDS MUAT BE F.O.B C.B. DESTINATION AND ING _UD
BIPDER SIGH HERE

HIN DOORS UNLESS OTHERWISE SPECIFIED,

el , i President/CEQ
BIDDER \r—" ’ TITLE




FORMAL SEALED BID PROPOSAL

OFFICE OF PURCHASING
COUNTY OF NASSAU STATE OF NEW YORK | 8900-05089-070

Page2 of 4

6. List all-affiliated and related companies and their relaticuship to the firm entered on line 1. above (if

none, enter *None”). Attacha separate disclosure foren for each affiliated or subsidiary company that may take
part in the performance of this contract. Such disclosure shall be updated to include affiliated or subsidiary
companties not previously disclosed that participate in the performance of the contract.

I|N One"

7. List all lobbyists whose services weve utilized at any stage In this matter (i:e., pre-bid, bid, post-bid,
ete.). The tetm “lobbyist” means any and every petson or organization retained, employed or designated by any
client to influence - or promote a matter before - Nassau County, its agencies, boards, commissions, department
Tieads, legislators or committess, including but not limited to the Open Space and Parks Advisory Committee
and Planning Commission. Such matters inchude, but are not limited to, requests for pmpo‘sfﬂs development or
nnprovament of real property subject to County regulatidn, procurements, or to otherwise engage in lobbying as
the term is defined lierein. The term “lobbyist” does not include any officer, director, trustee, employee,
counsel or agent of the County of Nassau, or State of New York, when discharging hlf: or her official dutics.

(a)  Nume, title, business address and telephone munber of lobbylst(s):

Regina Caterers does not have any lobbyist associated with it's organization

ALL BIDS MUST BE F.0.B. DESTINATION AND INGEUOE DELIVERY WITHIN DOORS UNLESS DTHERWISE SPECIFIED,
/ President/CEC
BIDDER \ 4 ‘ TITLE

BIDDER SIGN HERE




OFFICE OF PURCHASING ’ FORMAL SEALED BID PROPOSAL
COUNTY OF NASSAU STATE OF NEW YORK " : - 8000-05089-070

Page3 of 4.
(b)  Describe lobbying activity of each loblbyist, See page 4 of 4 for a complete description of
lobbying activities.

Regina Caterers does not have any lobbyist associated to it's company

(¢)  Listwhether end where the person/organization 1s vegistered as a lobbyist (6.g,, Nassan County,
New York State);

Regina Caterers does not have any lobbyist associated with it's organization

8. VERIFICATION: This section must be signed by & principal of the consultant, confractor or Vendox
auvthorized as a sipnatory of the fivi for' the purpose of executing Corilracts,

The undersigued affirms and so swears that ie/she has read and understood the foregoing statements and they
© are, to his/her knowledge, trye and accurate,

Diited: /( /j } i Signed: /\\'ﬁ

Print Name' Fozan Pirzaa\a i

‘Title: President/CEO

ALL BIDS MUST BE E.0,5, DESTINATION AND ENCLUDE iJELIVEF}KITHIN DOORS UNLESS OTHERWISE SPECIFIED,

BIGDER SIGN HERE ' s Premdenb‘(;lﬁO
BIDDER \ ) TITLE
14 -




OFFICE OF PURCHASING FORMAL SEALED BID PROPOSAL
COUNTY OF NASSAU STATE OF NEW YORK SR 8900-05089-070 " N

Page 4 of 4:

The term lobbying shall rmean any atterpt fo influexce: any determitation made by the Nassau County
Legislature, or any member thereof, with respect to the introduction, passage, defeat, or substance of any local
legislation or resolution; any determination by the County Executive to support, oppose, approve or disapprove
any Tocal legislation or resolution, whether or not such legistation has been introduced in the County
Legislature; any determination by an elected County official orzn officer or employes of the County with
respect to the procurement of goods, services or construction, intluding the preparation of contract '
specifications, including by not limited to the preparation of requests for proposals, or solicitation, award or
administeation of a contract or with respect to the solicitation, award or sdministeation of a grant, loan, ot
agreement involving the disbursement of public monies; any determination made by the Cotnty Executive,
Clounty Legislature, or by the County of Nassau, its agencies, boards, eommissions, depatiment heads or
committees, including but not limited to the Open Space and Parks Advisory Comimittee, the Planning
Commission, with respect to the zoning, use, develapment or improvement of real property subject to County
regulation, or any agencies, boards, commissions, department heads or comimittees with respect to requests for
proposals, bidding, procurement or contracting for services for the County; eny determination made by an
elected county official or an officer or employee of the county with respect to the terms of the acquisition or
disposition by the county of any tnterest in real property, with respect fo a license or pettnit for the use of real
propetty of.or by the county, o with respect.to 8 franchise, concession or révocable congent; the proposal,
adoption, amendment ot refection by an agency of any rule having the force and effect of law; the declsion to
hold, timing or vutcome of any rate making proceeding before an agency; the agenda or any determination of a
board or commission, '

any determination regarding the calendaring ot scope of any legislature oversight hearing;

the issuance, repeal, madification or substance of a Cotty Exeontive Order; or any determination made by an
elected county official or ag officer or employes of the county fo support or opposc aiy state or federal
legislation, rule or regulation, incfuding any detenmination made to support or opposs that is contingent ot any
amendment of such Tegiglation, tule or regulstion, whether or not such legislation bas been formally introduced
and whether or not such rule orregulation has been formally proposed.

ALL Birg MUST BE F.0.8. DESTINATION AND INCLUDE DELIVERYWITHIN DOORS UNLESS OTHERWISE SPECIFIED,

BIDDER §IGN HERE (\/\ / __President/CEQ
BIDDER \ V TiTLE
15 }




ACORD, CERTIFICATE OF LIABILITY INSURANCE ~ gpp cx | " ¥rer

REGIN-1 04/25/19
PRODUGER THIS CERTIFICATE IS ISSUED AS A MATTER OF INFORMATION
ONLY AND CONFERS NO RIGHTS UPON THE CERTIFICATE
L.eon Rosenblatt, Inc. HOLDER. THIS CERTIFICATE DOES NOT AMEND, EXTEND OR
585 Stewart Ave Suite 560 ALTER THE COVERAGE AFFORDED BY THE POLICIES BELOW,
Garden City NY 11530
Phone: 516-683-13101 Fax:516~683-0133 INSURERS AFFQRDING COVERAGE NAIC #
INSURED INSURERA:  CNA 20427
INSURERB: ~ Wesco Insurance Company
%{2 %n%l%‘gtgrers , Inc. INSURER C:
Venue . .
Brooklyn NY 11219 MEURERD: -
INSURER E:

COVERAGES

THE POLICIES OF INSURANGE LISTED BELOW HAVE BEEN ISSUED TO THE INSURED NAMED ABOVE FOR THE POLICY PERIOD iINDICATED, NOTWITHSTANDING
ANY REQUIREMENT, TERM OR CONDITION OF ANY CONTRACT OR OTHER DOCUMENT WITH RESPECT TO WHICH THIS CERTIFICATE MAY BE ISSUED OR

MAY PERTAIN, THE INSURANCE AFFORDED BY THE POLICIES DESCRIBED HEREIN 13 SUBJECT TO ALL THE TERMS, EXCLUSIONS AND CONDITIONS OF SUCH
POLICIES, AGGREGATE LIMITS SHOWN MAY HAVE BEEN REDUCED BY PAID CLAIMS.

T‘?RR }?Q%%'E TYPE OF INSURANCE POLICY NUMBER %%I%ETJEEFDEB:}%E PB'&%%Y(EixMF;BRr‘:AF}{rO:N LIMITS
GENERAL LIABILITY EACH OCCURRENGE 51000000
A | % % | commeromL ceNERALLABILITY | B 3013203282 06/30/18 06/30/19 PQEQ%%&?E?%E&;]:“:B) $ 300000
CLAIMS MADE DCCUR MED EXP [Any ong persen) 1§ 10000
] B 3013203282 06/18/18 06/18/20 | PERSONALE ADMINJURY |5 1000000
N GENERAL AGGREGATE $ 2000000

GEN'L AGGREGATE LIMIT APPLIES PER:

_—| POLICY |—__-| ?ggf r—l LoC

AUTOMOBILE LIABILITY

PRODUCTS - COMPIOPAGE | § 2000000

COMBINED SINGLE LiMIT

ANY ALTO {Ea accident) $1000000
| : ALL OWNED AUTDS BODALY INJURY
. || SCHEDULED AUTOS {Par person) §
A | X | HIRED ALTOS B 3013203282 06/30/18 | 06/30/13 | gonuy muyry
A. | X | NON-DWNED AUTGS B 3013203282 06/30/19| 06/30/20 | [Poracddent; §
- PROPERTY DAMAGE s
(Per accldent)

GARAGE LIABILITY
ANY AUTO

AUTO ONLY -EA ACCIDENT | $

. OTHER THAN EAACC | §
AUTO ONLY: U I
) EXCESSMMBRELLA LIABILITY EACH DCCURRENCE $ 2000000
Alx goccuna DCLMMSMADE UMB3013203282 05/01/1% 06/18/20 | AGOREGATE $2000000
) ] . .
i DEDUCTIRLE 3
T % |ReTEnTION  $10000 $
WORKERS COMPENSATION AND X Lo L SR
EMPLOYERS' LIABILITY .

B ANy PROPRIETORPARTNEREXECUTIVE WWC3361207 06/19/18 | 06/19/19 |F.L EACHACCIUENT 51000000
?FFICER.'MEbMBtR EXCLUDED? 05/18/1¢% 06/18/20 | E.L DISEASE -EAEMPLOYEE § 1000000
553%.3158%&12?3&5 below E.L. DISEASE -POLIGY LIMIT | £ 1 0000C0
CTHER

DESGRIPTION OF OPERATIONS / LOCATIONS [ VEHICLES [ EXCLUSIONS ADDED BY ENDURSEMENT / SPECIAL PROVISIONS

The County of Nassau, Department of Social Services, Office of Purchasing
One West Street, Mineola, NY 11501-4895 is named as additional insured as
respectes to Summer Food Service Program/Child Nutrition Program

Bid Title: Summer Focd Service Program Bid #: 8900-05085-070Q

CERTIEICATE HOLDER CANCELLATION
SHOULD ANY OF THE ABOVE DESCRIBED POLIGIES BE CANGELLED BEFORE THE EXPIRATION
County of Nassau DATE THEREOF, THE ISSUING INSURER WILL EMDEAVOR TO MalL 30 DAYS WRITTEN

Department of Soclal Sexrvices
Office of Purchasing

IMPOSE NO OBLIGATION OR LIABILITY DF

One West Streest ITY DF ANY KIND UPON THE INSURER, TS AGENTS DR

Mineola WY 11501-4895 REFRESENTATIVES. /) ;

NOTICE TG THE CERTIFICATE HOLDER NAMED TQ THE LEFT, BUT FAILURE TQ DO 50 SHALL

ACORD 25 {2001/08) © ACORD CORPORATION 1988



OFFICE OF PURCHASING FORMAL SEALED BID PROPOSAL
COUNTY OF NASSAU STATE OF NEW YORK BU00-05089-070

DISCLOSURE STATEMENT

THE NASSAU COUNTY LEGISLATURE REQUIRES THE FOLLOWING INFDRIV {ATION PRIOR TO CONSIDERATION !FOR AN
AWARD,

Bidders Narmie: Regina Caterers, Inc.
Addresst 96-27 Rockaway Bivd, Ozone Park, NY 19417
Telephone No: 718-256-0829 Fag No:

1. State Whethers A Corporation S Corp

Individual

Partnefshin

GUIDELINES FOR DISCLOSURE

THE NASSAU COUNTY LEGISLATURE REQUIRES THE NAMES AND HOME# ADDRESSES OF ALL PRINCIFALS,
DISCLOSURE MUST B= PROVIDED AS INDICATED BY TYPE OF OWNERSHIP, (PLEASE LIST ALL REQUIRED
INFORMATION ON A SEPARATE SHEET ANDY ATTACH TO BiD.)

1 Sele Proprietorship/Individual, The Name and Home Address of the Sole Proprietorship/Individual,
2) Closely Held Corporation, The Name and Home Addressés of a)l :Sharehbldersf Officers and Directors,

3) Publicly “Traried Corporation. Only the page(s) of the SEC FORM 10-K setting forth the name of all officers and
directors. '

4) Not for Profit Corporation. The Names and Home Addresses of all members, Officer and Directors,

53 Partnership, The Names and Home Addrass of all General and Limfted Partners,

6) LimlLed Liability Company. The Names and Home Addresses of all Members

7) Limited Liability Partngrship. The Narme and Home Addresses of all Members.

8) Jolnt Venture, The Names and Home Addrasses of all Joint Venturas,

NOTE: IFANY ENTITY 1S TIERED, YOU MUST ALSC LIST ALL INDIVIDUAL PRINCIPALS OF THE TIERED ENTITY,

*IN THE CASE OF PUBLICLY TRADED CORPORATIONS THE SEC FORM 1010 SUFFICES AND HOME ADDRESSES ARE NOT
NECESSARY.

ALL BYBS MUST B8 F,0.8, DESTINATION AND INCLUDE mr(wmrm DOORS UNLESS OTHERWISE SPECIFIED,
| President/CEO
BIODER SIGN HERE _ “\ resident/C

—

BIDDER TITLE




FORMAL SEALED BID PROPOSAL

STATE OF NEW YORK BID NUMBER
B900-05086-070

COUNTY OF N ASSAU Dated: April 18, 2015

BIDS WILL BE RECEIVED AND OPENED AT BID OPENING DATE
QFFICE OF PURCHASING, 1 WEST STREET, May 8, 2018

NORTH ENTRANGE, MINEOLA, NEW YORK 11601  11:00 A, ST n o
OFFICE HOURS 8 AM ~ NOON & 1 P — 4:45 PMOFFICE Og‘PTJ?-Id-IASaING

BHYER TELEPHONE ‘
Linda Mills (518) 571-6109 1 - MAY -8 2019
PREPARE YOUR BID ON THIS FORM USING BLAGK INK OR TYPEWRITER .
BID TITLE : SUMMER FOOD SERVICE PROGRAM OPENED ;Il AM

s ALL BIDS MUST BE F.0.B, DESTINATION AND-INCLUDE DELIVERY WITHIN DQORS UNLESS OTHERWISE SPECIFIED

THE UNDERSIGNED BIDDER AFFIRMS AND DECLARES THAT HE/SHE HAS CAREFULLY EXAMINED THE ADVERTISED INVITATION FOR
81D, THE BID TERMS AND CONDITIONS, AND DETAILED SPECIFICATIONS, AND CERTIFIES THAT THIS BID IS SIGNED WITH FULL
KNOWLEDGE AND ACGEPTANCE OF ALL THE PROVISIONS THEREOR AND UFFERS AND AGREES, IF THIS 81D TS ACCERTED WITHIN
NINETY (90) DAYS EROM THE BID OPENING DATE TO FURNISH ANY OR AL THE ITEMS UPON WHIGH PRICES ARE HEREINAFTER
QUOTED INTHE QUANTITY AND AT THE PRICES BID, N

CASH DISCOUNT OF PERCENT WILL BE ALLOWED FOR PROMPT PAYMENT WITHIN 20 BUSTNESS BAYS,

THE BIDDER CERTIFIES THAT: (4) THE BID HAS BEEN ARRIVED AT BY THE BIDDER INDEPENDENTLY AND HAS BEEN SUBMETTED
WITHOUT COLLUSION WITH ANY OTHER VENDOR OF MATERIALS, 8UPPLIES OR EQUIPMENT OF THE TYPE DESCRIBED IN INVITA-
TION FOR BIDS, AND {B) THE CONTENTS QF THE BID HAVE NOT BEEN COMMUNIGATED BYTHE: BIDDER, NOR, TO TS BEST
KNOWLEDGE AND BELIEF, BY ANY OF ITS EMPLOYVEES OR AGENTS, TO ANY PERSON NOT AN EMPLOYEE OR AGENT OF BIDDER
ORITS BURETY ON ANY BOND FURNISHED HEREWITH PRIOR TO DFFICIAL OPENING OF THE BiD.

DELIVERIES MADE T0; - GUARANTEED DELIVERY DATE
VARIOUS SPECIFIC PRDGRAM SITES . DAYS AFTER RECEIPT OF ORDER
“WITHIN NASSAU COUNTY, NEW YGRK ' :

| EMPLOYERS FEDERAL TAX D NUMBER 11-2337456

TOLL FREE TELEPHMONE NUMBER,;. ) ) . ‘
RIDS MUST BE BIGNED BY PROPRIETOR, PARTNER OR UFFIGER AUTHORIZED TO %1650 FOR CORPORATION

NAMEOF BIDUER  Regina Caterers, Inc.
ADDRESS 96-27 Rockaway Bivd 7 _
ey Ozone Park / STATE NY ZIP CODE 11417 TELEPHONE 718-256-0829

/ Fozan Firzada, President & CED .
BIGNATURE OF AUTHQRIZED INDWDUAL , PRINT OR TYPE NAME GF SIGNER AND TITLE
e\ ] "

T EXEGUTING THIS BID, THE %:’DDER WARRANTS THAT THE PRICES SURMITTED HERE(N ARE NOT HIGHER THAN THOSE OFFERes

& ANY GOVERNMENTAL OR QOMMERD!AL CONSUMERFOR LIKE DELVERIES, THE PRICES HEREIN SHOULD NOT [NCGLUDE ANY
FEEDERAL EXCISE: TAXES OR SALES TAXES [MPOSE BY ANY STATE OR MUNICIPAL GOVERNMENT. SUOH TAXES: [E INGLUDED, -
MUST BE DEDUCTED BY THE BIDDER WHEN SUBMITTING BID. BIDDERS ARE REQUESTED TO ALSO READ THE TERMS AND
GONDITIONS,

BID TERMS AND CONDITIONS ) )

1, Bids on equipment must be on-standard new equipsent, latest model, 4, PIGCES ‘The provisions of the New York State Fair Trade Lave (Fea-
extept v vtherwise speetfizally stated in proposal er delailed spevifios- Cravwford Aut) and the fderal price discimination Yaw (Rohinson-Patmar
Hoi Whire any part of nominal appurteninces of equiprient s not de- Act)do not apply to parchases mude by the County.
- seribed, if shall be undersiood that all equipmént and_arpuitshamﬂs which  5: SURETY Tnthe event thet gn award is inade heveunder, The Director of

areugually frovided In the manufapturer’s stock modef shall be forofshed,  Purchase reserves the right (0 request sucesssild bidders to post, vitlin soe
2. s on materials wd supplies must be for new iferns axceptnsother: waek, seqtilty for faichful perfonmance, with he wderstanding that the while o
wite specificatly stated in bid or detailed specifioations, any. pait theteof may be wsed by the Cooity of Nassin, fo-supply any
3. Bidder detlures that-the ikt Is 1nade without any counection with any deffulency that imay niise Sy defanli on the patt'of the Bidder, Such
otler Bidder, submitting bid for the' sime Hems, and is inall vespects sesutity imust meet all the reqiirements of the Connty Aftarpey and he
£alr and withaot eoltusion or fiand, approved by the County Ablomey,




(A

10

1L

13.

T4,

6

Paga?

6. SAMPLES Smnples. whan required, most be subrisilted stelelly in accordanee wilh
instroctions; ofherwise bld may npl be considered. L samples are requested
aubsequant 1o bid opening they shall be dalivered witlin five {3} days of the request
for bid to bave considerntion. Samples it b furnfshed fios of cliarge and Mgt ba
accainpanled by deseriplive memarandum lnvoices indicatlng i fhe Bidder desies
Hserir return; alse speclfying the sddrass to whish they are Jo be.refumed, provided
{hey Rove not been used or mpdo vsefese by tests, Awnrlf simples way be held for
comparizen wilh deliverles, Samples will be returned at the Bidders risk and
EXpEns, ’

Award The Director, Office bf Purchasing reserves the right bufure meling award o
make vestigations aa to whether ornol {he flews, quulifications o fa ifjes affered
by ilre Biddor meed fe requirements zet forth heretn and are gample jd suffietant 1o
insure the proper parfirvancs fu the sveiit of award, ‘The Bldder must be prepared, if
requested by the Director, 1o present evidente af experlence, shility amd Mrancial,
standing, a5 well ng a statemet 0% fo plani, machipery and tapaaily of the

et facturer for the produgtion end distribution of he naterial onwlieh i is
bidding. Upou request of the Direclor, succosstil bidder shall fle casti fsation from
ihe mamifsciurer relalive 16 anthorization, delivery, service and guarahiiees, 11{tis
found Hiat thie conditions of the bids are mot zompliet! with or thal Aificles or
equipnent peoposad to be farnished do hot meet the requiresents ealtsd o, or that
the gantificatipn, finaneial staisding or feilties are not satisfaciory, e Diector may
rejeat suuh ids, 1t Is distinetly understond, however, that mothiig i the Fregolig
shall meon or Jmply that it.bs obligatery upon the Director fo niake any axantdnations
befave sward! and ¥ s Mether nnderstood flat, it sueh examinadlow Is made, i in o
wiiy relieves the Bidder frem flGiling sl requivémients and conditions of the bid,

Aveneds will be madg to the Jutvest respansible Bidder, Cosh discounts will nel ha-a
Thetor in determldng awards, except fiv e bids. Consfderation will be given @ the
reliabiility of the Bidier, the-qusintitles of the matarials, equipinent or sugplics to by
furnished. their eotiformity with the spesifientions, the putpose for which required
and the wima of delivery,

The Direotor veseres the right to refect and 41l bidg in whele ar i part ond-lg wajvie
fechiival defects, irregulnities pud domigsions 3¢ in Kis Jdpnient the best interet i of
fhe Coudity will be served,

Unless otherwize tndioaied hergin, the Director reserves thy et (o make awar by
fte s, By classes, By proup of Hews, or 25 8 whole.

DELIVERIES Upen failuré of the Veudor 18 defiver within the tinie specifies, or
within reasovable tite 45 infecprsted by the Diresion, or filuse fo make replacement
afrejected arlioles, when so vequasted nmediately or #s dirceted by the Directar, the
‘Direatorangy purchase froux ather sourcss fo take the place of the Jen rejeoted or not
delivered, The Dirsalor resesvés e daht 1o autlierize hunediate purehise from
other’ switrses apaingt refeetiony ofl any exiler when necesssry, Ou all-such prohages
the Vendor agrees h grouiptly veimboree e Caanty for exeess rost aciasioned by
suth purchages. Should the cost be less, e Vendor shall heve ne elafinjo the
diffgrence, Such purcheses will be deducted Fom order quangity,

An oriler wity b cariceled at i Vendors oipends pow tonperfornancs. Pailuie of
the Vendor fo furnish sdditionnl surety within len £1G) days from dute of requested
ahiell b gufficient onuse fby the eancellation of (e arder, ’

Wihen To the determitution of he Dirsetar, the articles or squipmeiit delivered fail by
iméét County sposifialfons or, {f inheHetarmination of the Diredtor, (he Véndor
vansistentty fails w-delbeer a5 ordured, the Director Federves the sizhy, o candel the
oyderand purehase the balance fom other gomees vt Viddor expeuse.

Delivery inust be Made u¢ ordferéd and fn ateordance ol the bld. If defivery
instraations de uot appeat o orckr: Tt will be interpreted € meaw pronype delivery.
The declsion ofthe Plreelor as to ressonable conmpliance with delivery teron shall he
fivad, Burden ofprootof delny by resefpt of ordershall fast with the Yendor.

The Cauty Agencies will mot schedule any deliveries for Saturdayis, Sundays or
Legal HoHday, extept tatnmodities required for.dafly consvamption ur whers the
deliveryds an emerganey, 4 replocement, or iz dverdue, Ir which syven( the
vtnvenience of the Agency will gover.

Supplies sholl be seenrely and properly paclked for shipmEnt, accdrding b3 scoeplad
cisminereind pravtios, witiaul cxtm eharge for packing sases, reals, baillng-oi sacks,
“the vodtainers Lo remnin. the property of the dgenay uness definitely stated, therwise:
in the bid,

“The Venidor shall be sespumsihle for deltvery of supplies In pocd condition dt point of
destinatfon, The Vendor shall file afl alaims with cardfer for buestlage, lnpérfeations
and other Toshes, whichwill be deducted fonihviloss, The weelving Apency will
nate fir the beaetit of Vendor when packages.are not received fn-good sonditioas.

14, Al suppli¢s which are custorsmrily Inbeled or identifled must have ssenrely xfixed
Hroretlo the orfiginal unmotitated Tabel or marking of the manufasturer,

19, Billings-for detivaries st be rendered on Connty tlain: fisrms,

0. Furnftwee, mnchines, and other equlpinent must be delivered, installed mnd set in
‘Place a3 dirested, ready for wse unless sifienwise specified.

2. Delivaries it subject to resvéighing at destinntion by the Connty and payment wi):
bé meite o e Gusia ol miaterials delivered, Normil Ehrinkage will be allowed i aeh
Instances where Mwinkage is possible, Bhort weight.shall be suffieient tause for
canceliotivn of ender af Vendors expense,

22 GUARANTERS BY BIDDER Blidar hereby guaimiless: (1) Td sive the Coum ty, s
agerits'and emplayses barinless Trom lisbility o any-natwre ar kind for the use afiny
ednyrightad oromgepyrighted sonpoyition, msore) process, Potented erynpatsnied |
[mvenfioncanicle or applianee furnished or wsed b he performancy heveaf of which the
Biiﬁdgr is not the Patente, asslanes or ficensee, and to defend any retion browght ngainst.
the Cainty tn e wiivé of s County and inder the Jeckion 6F the Connty 'Aﬁ'umcy 8l
the s0lé dost of the Bidder orin the sole opficn of the Director to'pay the Sosi ofsush
defense to the Coundy, (b) Fis produets aguinst defoctive material ar wotktvanship and o
fepaliony dameges o msacrhug vecasioned in transit,

() T4 futnigh adequalg protestion Fom dammge tor all wirk ind to repnir dameges of
gy kind, Brwhich he or his workuien ore Tesponsibla, o th‘r;buﬂdihi,r b equipment, o
this it work or the wotk f afher Vendors, of iy the opiton of lie Direoter 1o pay for
the sang by deduetiops i payments due vater this contract,

{d) To-pay for all permits, lcenses and Tees and giveé all notfees and comply with all Tews
ordinnad, fules omd regulations ol the city, vikinge or town fu which the fnstalintion Ty
ket e made, and-oF fhe Coultty o Missau and the State of New Yok,

) Taramy proper ngnreyce n the oplnion of the Director, and npproved By fie
Caunly Altoraty o protest the County froan foss fn ange oF eeiclent, fire and thes),

(0 Mhathe will keep hiimsedf flly Informed. of uil nueriioipal drdinagices and ’
regulnticns, state and patfonal laws i any macger aflecting the-Work of goods
hergin specified, and miy exira work conmeted for by him, e shall at all times
obaervy and comply with sajd ordlnances, Jnws and regulations, ineluding sll
provisions of the Workmen Compensation 4nd Labar Laws, and shmil indenmify
and sve banmless i Couatyof Nasseny and e Nassu County Légistanwe fron
Tass bt Unbility Gpod any and all g on accnimt of any phygtes) Iy to
pecsaus, ineluding'death, or damege to property und frons 317 anst psid dxpénges in
sults wliiehi miny be wooghtagatost the same an aeconnt of sucly juriss
irrespective of fiws vetval eost of the sa ma td irespective of whellier the same
shall bve beesr tne (o ihe negligence of the Ridder or hiss agents,

(&) That the liems fenishied shall conforusto all the pravisions of Ge Wid ‘and this
wairstily shalk survlve deiepfarice, br uke bFany mansla so farnishad,

(W ‘Tht all defiverios wilk ot be inferior 6 the accaptad hid sample,

3. LABORLAWS wid ANTIDISCRIMIMATION. Upon the veddor fsteptanes
Deredd, fe-venddi agrees fo comply with Artidle £X, Seclion 2 €. of the
Gongfitution pfthe Slaie-of New Yok, Section 43 720a, 2206, 2204, 3708 and
220 of - Lubot Liw, Section 5 and 12 of the Lieir Law, Artigle 2 of he Uniform
Conuneroial Code, Seetions 198 and 109 ns wellas Articls 18 of the General
Municipal Law, Section 2718 of the County Governmant Law gf Nagsng Touwnty,
Seotion 24,2 of thia Nassau Colisty Administeative Cite, the provisicns of [
muti-Disecinination Crdor of Nasswu Covoty, and thie vendop ¢hatf keep himself
fully informed 6748 additionnl municipal ardingncss and regufatisng, Sinte and
Natioal Eaws:in any manser affecting this reler and the goads ar services
uelivered or réndesed ar fo be delivered or randerer) Yhere under, 1 shall at 47
tirhizs shéerve snd sompty“with Said drdlnances, Jawe sud regulations o hg sol¢
cast ind expense, ’

44, AZSIGNMENT. The somrytor It heraby probibited om asglamed, transfeming,
ouveying, sublettingor ofberwise disposing of this contract or ks ght, title, oy
‘inierest threlr, ov s power to exocote snelt contragt, 1o any other pergon or
earportion without the previous tonsent in writing of the s¥icsr, bosrd or dgency
myarding [he cantraet,

5. The Eounty of Massau will not be responsible noy liable Tor.ny shipment or
deltvery af sy anaterials, Suppliss, of equipment williou its express willles
Instruvilony o¢ valid Purehase Otder,

26, Mo ngreoineuds, chwngss, modifieatings or alterations shall be decriod = Footive

nor shill the same ber Wiieling upon the County miess in seriftog au flened Tiy the
Diraotiyr, Office of Puiehasing or Ty duly! deslimated sepresentatfve,

Diractor, Office oF Purehnsing
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QUALIFICATION STATEMENT

BIDDER' NAME: Regina Caterers, Inc,

ADDRESS: 96-27 Rockaway Bivd, Ozone Park, NY 11417

1. STATE WHETHER: CORPORATION __ 7~ . INDIVIDUAL , PARTNERSHIP

2. IF A CORPORATION OR PARTNERSHIP LIST NAME(S) AND ADDRESS(S) OF OFFICER(S) OR MEMBER(S)
PRESIDENT  Fozan Pirzada

VICE PRESIDENT Aurangzeb Pirzada

SECRETARY

 TREASURER

3. HAVE YOU FILED A QUALIFICATION STATEMENT WITH THE COUNTY OF NASSAU? _°
IF 80 WHEN?

4, HOW MANY YEARS HAS YCUR CRGANIZATION BEEN IN BUSINESS UNDER YDUR PRESENT NAME? 45 years

5, HAVE YOU, OR YOUR FIRM, EVER FAILED TO COMPLETE ANY WORK AWARDED TO YOU?
IF SO, WHERE AND WHY?  Regina Caterers has never failed to complats any work from a bid we have been awarded.

We have fully excuted all bids we have been awarded.

6. IN WHAT OTHER LINES OF BUSINESS ARE YOU OR YOUR FIRM INTERESTED?

Regina Caterer provides mea!s to day‘care centers, charter schools, homeless shelters, meals on wheels, and correctional facilities

7. WHAT IS THE EXPERIENCE OF THE PRINCIPAL INDIVIDUALS OF YOUR ORGANIZATION RELATING TO THE SUBJECT
OF THIS BID?

INDIVIDUALS ~ PRESENT YEARS OF MAGNITUDE AND IN WHAT
NAME - POSITION EXFERIENCE TYPE OF WORK CAPACITY
Fozan Pirzada President/CEQ 15 Years Leads all company operations CEO

8, IN WHAT MANNER HAVE YOU INSPECTED THIS PROPUSED WORK? EXPLAIN IN DETAIL

We have fully examnied the scope of work on this bid. Regina Caterers provides approximately 20,000 meals a day with the same type scope

of work mentioned on this bid. We are very confident that cur service and price will be favorable.

ALL BIDS MUST BE £.0.8. DESTINATION AND INCLORD)
BIDDER SIGN HERE

I DOORS UNLESS DTHERWISE SPEGIFIED,
PresidentfCEO
BIDDER \ 4 . TITLE
4 )

et st s e e e e e n a w4 e ee wem
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9. THE CONTRACT, IF AWARDED TO YOU OR YOUR FIRM, WILL HAVE THE PERSONAL SUPERVISION OF WHOM? GIVE
NAME AND PRESENT POSITION

Fozan Pirzada, President & CEC

Aurangzeb Pirzada, VP

10, BIDDERS ARE REQUIRED TO COMPLETE THIS FORM PROVIDING THREE (3) REFERENCES OF PAST PERFORMANCE,
REFERENCES SHOULD INVOLVE PROIECTS AND/OR. SERVICE SITUATIONS QF SIMILAR SIZE AND SCOPE TO THIS BID.
REFERENCES MUST HAVE HAD DEALING WITH THE BIDDER WITHIN THE LAST THIRTY-SIX (36) MONTHS, THE
COUNTY RESERVES THE RIGHT TO CONTACT ANY OR ALL OF THE REFERENCES SUPPLIED FOR AN EVALUATION OF
PAST PERFORMANCE IN ORDER TO ESTABLISH THE RESPONSIBILITY OF THE BIDDER BEFORE THE ACTUAL AWARD OF
THE BID AND/OR CONTRACT, COMPLETION OF THE REFERENCE FORM-1S REQUIRED,

NASSAU COUNTY (AND ANY OF ITS AGENCIES) MAY BE LISTED AS AN ADDIHONAL REFERENCE, BUT MAY NOT BE
SUBSTITUTED FOR ANY OF THE THREE REQUIRED REFERENCES,

1. REFERENCE'S NAME:  Inwocd Academy

ADDRESS: 433 West 204th Street New York, NY 10034

TELEPHONE:; 2127304-0103 CONTACT PERson Kevin Garcia
CONTRACT DATE:  09/01/2015

5. rerereNcEs Name:  ochool in the Square Charter School

ADDRESS: 40 Wadsworth Avenue New York, NY 10033

ELEPHONE: 718-016-7683 CONTACT PEREON _ Melissa Merchant
CONTRACT DATE:  09/01/2017

3. REFERENCESNAME: A To Z Daycare

ADDRESS:  990.24 Jamaica Avenue Queens Village NY 11428

TELEPHONE: 91 7'5 .1 -1177 CONTACT PERSON

CONTRACT DATE! 09/18/2017 .

ALL BIDS MUST BE F.0.8. DESTINATION AND INCIUDIDELTVERY WITHIN DOORS UNLESS QTHERWISE SPECIFIED.
BIDDER SIGN HERE _ President/CEG

BIDDER i TITLE
5 B

Michael Budhoo




OFFICE OF PURCHASING FORMAL SEALED BID PROPOSAL
COUNTY OF NASSAU STATE OF NEW YORK 8400-05089-070

USE SEPARATE PAGE IF ADDITIONAL SPACE IS NEEDED,

I ¢etlify that all the statements contained In this document are frue, complete and correct to the best of my knewledge
and belief and are made In good faith, includirig data contgined In the Organization’s Relevant Expefience. A false
certification of failure to disclose Information shall be grounds for disqualification or terminaticn of any award.

Regina Caterers and it's CEO Fozan Pirzada attests and certify that the documents are true, complete, and correct
that we can provided.

ALL BIDS MUST BE F.O.B, DESTINATION

E DELIVERY WITHIN DQODES UNLESS OTHERWISE SPECIFIED,
BINDER SYGN HERE '

President/CEO
ﬁIﬁSDER. ] TLIE
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Appendix EE
FQUAL EMPLOYMENT CPPORTUNITIES FOR MINORITIES AND WOMEN

The provisions of this Appendix EE are hersby made a past of the document to which it i« attached.

The Contractor shall camply wich alt federal, State and local statutory and constitutional anti-discrimination provisions, In
addition, Local Law No. 14-2002, entitled “Participation by Minority Gronp Members and Womnen i Nasgan County Contracts,”
‘governs ull County Contracts as defined by such title and solicitations for bids or proposals for County Comtracts. In accordance With
Local Law 14-2002;

(8) The Contractorshall ot discriminate against employees or applicants for employment becanse of rage, creed, color, national
origin, sex, age, disability or marilal siafus ie recruitment, exployment; job assignments, promotions, wpgradings, dernotions, transfess,
layoffs, terninations, and rates of pay or otfier forms of toropensation. The Contractor will undetteke.or continne existing PrOZrANLS
related to tecraffragnt, employment, job assigniments, promotions, uparadings, transfers, and rates of pay or other forms of compensation
o ensure that mixiority group members and women ars afforded equal etiploymeint oppertimities without diserlmitation,

_ {b) At the request of the County cotitracting agericy, the Contracter shall reguest each employment ageney, laber yiicn, or
authorized répresentative of workers with which it has » collective bargaming or other agteement orwndefstanding, to furnish

wiitten stafement that suck employment agency, union, or tepresentative will not discriminate on the basis of race, oread, tolor,

riaticng] origla, sex, age, disability, of vafital statas and that such empfoyment &gency, tabar ubion, or representative will

affirmatively stioperate fir the implementaticn of the Contractor®s obligations herein,
AVEY COOp 3 ; g 11

(6] The Contractor shall state, ia all golicitations or advertisements far employees, that, fn the pesformarice of the County
Contract, all qualified applicants will be afforded equal employment spportunities without diserimination bécause of race, eresd,
color, national origin, 3¢x, g, disability or marital stafus,

(d) The Contrastor shall make Best Effor(s o solicit active participation by certified minosity or women-dswaed business
eterprises (“Certiffed M/WBEs") us defined in Section 101 &f Lagal Lisw No. 14-2002, incliding thé granting of Siibeontyacts.

(&) The Contractor shall, in its advestisemenis and solicitations for Subeditractord, indicate {ts nterést in Yeceivivg bids from
Centified M/WBES and the requirement that Subcontractors must be equal oppottunity employers.

(fy Contractors muit notify and 'r:c'eivc approval from the regpettive Department Flead prior to issuing any Subconiracts
antl, 4f the time of requesting soch autharization, st subnift a sienad Best Bfforts Checklist,

{g) Contractors forprojects under the sipervision of the County's Department of Public Works shafl also submit a utilization
plan listing all proposed Bribontractors so that, to the greatest extant fazible, all Subcontrasters will be approved prior to
commencemeit of worl, Auy pdditians or changes to the list of subcortracthig under the utilization plan shall be appraved by the
Comniissioner of the Departident of Public Works, when mude. 4 sopy of the uiflization plan any rdditions or changes thereto shall be
anbmitted by the Contractor 1o the Office of Minowity Affairs simuliancously with the kubrissiof to the Department of Public Worls,

() At any time affter Subeoutractor approval bas besn requested and prior to being granted, the contraciing agency may
require the Confractor to sibmit Docutmentation Demaastrating Beit Efforts to Ohtain Certified Minority or Women-owned Business
Enterprises. In addition, the contractiig ageticy miny reguire flie Contracsor fo submit such documentation at any time after
Subcontractor appraval when the contracting agency has reasonsble caitse to beligve that the sxisting Best Efforts Chooklist may he
inaccurate, Wiilin ten worldng days (10) of aiiy sueh xequest by the contracting agengy, the Contractor must submit Documentation.

() Inthe case where a requéstis niade by the contracting agency ora Deputy County Exeoutive agting on behalf of the
contragting agency, the Coniractor must, withis two (2) working days of such réquest, subiuit evidense to demonstrate that it
employed Best Efforts to obtain Certified M/WEE paiticipation through proper deevimentation.

(i) Award of 2 County Contract aloge shall not be' deemed or hiterpreéted as approval of a1l Contractor’s Subeontracts asd

Coritractor’s fulfillment of Best Efforts tos obtain parficipation by Ceitifigd M/WREs,

ALL BIDS MUST BE F.0.B, DESTINATION AND INCLUDE DEMVERY WITHIN DOCRS UNLESS OTHERWISE SPECEFIED,
President/CEQ
BIDDER\ - TITLE

BIDDER SIGN HERE
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{k) .A Coniravtor shall maintain Documentaticn Demounstrating Best Efforts to Obtain Certified Minority or Women-owned
Business Enferprises for & period of six (6) years. Fallure to maintain such records shall be deemed failure to make Best Efforts to
comply with this Appendix EE, evidence of false certification as M/WBE compliunt or considered breach of the County Contract,

(1) “The Contractor shall be hound by the provisions of Seetion 109 of Local Law No. 14-2002 providing for enforcement of
violations as follows:

a,  Uponreceipt by the Executive Director of a complaint from a contracting ageney that a County Contractor has
failed to comply with the provisions of Local Law No, 14-2002, this Appendix EE ur any other cortrastual
provisions included in fartherance of Local Law No, 14-2002, the Executive Director will try to resolve the
mattet.

b. I efforts to resolve such matter to the satisfaction of all parties are unsuccessinl, the Executive Dircctor shall

refer the matter, within thirty days (30} of receipt of the complaint, to the American Arbitration Assoctation for
proceading thereor,

c. Upon conclusion of the arbitration proceedings, the arbitrator shall submxit to the Executive Director bis
recommendations regarding the fmposition of sanctions, fines or penaltizs, The Executive Director shall sither
(i) adopt the recornmendaticn of the arbitrator (H) determine that no sanctions, fines or penaities should be
imposed or {1ii} modify the recommendation of the arbitrator, provided that such'modification shall not expand
upoen any sanction fecommended or inyiose any new sanction, or increase the amount of aty recommended fins
or penalty. The Exesutive Directar, within ten days (10) of receipt of the atbitratorsaward and '
recomrmendations, shall file a determination of such matter and shall canse a copy 6F such determination to be
sirved wpouw the respondent by personal service or by certified mail retuen roceipt recuested., The award 6f the
arbitvator, and the fines and penalties iniposed by the Fxecutive Dirdetor, shal] be final determinations and may
only be vacated or modified as provided in the eivil practice Taw and rules (“CPLR™). '

(in} The contractor shall provide contractig agency with information re ga{dmg all subcontiacts 'awarded wnder agy County
Contract, including the amownt of conipensation paid fo each Subcontractor and shall complete all forims provided by the Exscutive
Dirgetor or the Departrient Head relating to subcentractor wtilization and efforts to obtain M/WBE participsitiof,,

Failure to contply with provisions (a) through () above, as ultimately detérminied by the Executive Director, shall be a
material breach. of flie contract constitwing grounds for immediate termination, Ones a final defermination of Failaes to eomply has
been reached by the Executive Director, the determination of whether to terminate a contract shall rest with the Deputy Covinty
Erecutive with oversight respousibility for the confracting sgency,

' Provigions (a), (b) and (©) shg]j a0t be binding upon Contractors er Subcontactsis in the performance of worlk of the
prravision of services or any other activity thet are wirelated, separiite , or distinct from fhe Coarity Contract ag expressed by fts terma,

The requitements of the provisions (a), (o) and (5) shall niot apply to any employriet or application for employment
outside of this County or solicitations or advertisements therefore or any éxisting programs of sffirmative action regirding
employinent outstde of this County and the effect of coniract provisions required by these provisions (a),.{(b) and () shall be so
limited.

The Contracfor shall inclade provisions {a), (&) and () in every Gubcontract in such manijer dat these provisions shall be
Dinding upon sach Subcontractar a3 to work in eonnectiost swidi tie County Coritract,

As used in this Appendix EE the ferm “Best Efforts Checklist” shall mean a list signed by the Contractor, listing the
procedures it has undertaken ta provure Subeontractors in aecordance with this Appendix EE.

Astged in this Appeisdix EE the terin *Courity Coutract” shall mean (3) & written agreement or purchase order instranient,
providing for s fotal expenditute in excess of twenity-five thousand dollars ($25,000), whereby a Conmty confracting sgency is
commitied ta expend or doss expend fyads inrefurn for labor, services; supplles, equipment, materals or any combination of the
Foregoing, ta be performed for, or rendered ot furnished to the Cotmty; or (if) 2 written agreement in excess of one hondred thougand
dollars (§100,000), whereby & County contracting ageney is comuiftied to efpend or doed expend funds for the aceuisition,

ALL BIDS MUST BE F,0.8, DESTINATION AND INCLUDE DELIVE
RIDDER SI6N HERE

HIMN DOORS LINLESS OTHERWISE SPPCIFIED,

. o President/CEQ
BIDDER \ = TITLE
_ ‘ 8 _
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construction, demolition, replacement, major repair or renovation of real property and memVements thereon, However, the term
“County Contract” does not incluée agreements or orders for the following services: banking services, insarance pohcies of contracts,
or coniracts with a Cqunty cottracting agency for the sale of bondw notes or other securities,

Asused in this Appendix EE the terin *County Contractor” means an individnal, business enterprise, including sole
proprietorship, parinership, corporation, not—FOquroﬁt corporation, bt any other person or entity other than the County, whether a
contractor, licensor, licensee or any other party, that is (f) a patty 1o a County Contraet, (ii) a bidder in coniection with the award of a
Coousty Contract, or (i) a proposed party to a County Contract, but shall not include any Subcontrastor.

As used In this Appendix EE the term “County Contractor” shall mean a person or firm who will manage and be responsible
for an entire contracted project,

Ag used in this Appendix EE “Docum_entaﬁon Demenstrating Fest Efforts 16 Obtaln Certified Minority oy Women-gowned
Business Enterprises” shall include, but is not Kmited to the fillowing:

a, Proof of Having advertised for bids, where appropriate, in-minority pblications, trade newspapers/potices and
magazines, trade and union publicelions, and publications of general circulation o Nassaw County and
surrounding aveas ot Laving verbally solicited M/WBESs whom the County Contractor reasonably believed miglit
have the qualifications to do the work, A copy of the advertisement, if used, shall bie included to demonstiate that
it contained langnage indivating that the County Contractor welcomed bids and quotes from M/WRE
Subconttrcters, Taddition, proof of the date(s) any such advértisements appeared must be included in the Best
Effort Documentation, If verbal solicitation is 1sed, & County Contractor’s aftidavit with a notary’s signature and
starnp shill be réquived as pirt of the documentation,

= Proof of Laying provided éasonable tirgé for MAVBE Subconlractors fo respond to bid opporiumities aceording
to Industry norms and standards. Ao mrtoutthg the scbec’xuie/mme Fiame vged to obtain bids from MIWDREs s
suggestad to b included with the Best Effort Docunientation

Proof or affidavit of Follow-vp of telephone calls with potential M/WBE sitbeontractars encontaging thelr
participation. Telephons logs Indicating such action can be inclnded with tha Best Effort Documentation

b=

d, Proofor affidavit that M/WBE Subcontractors were allowed to reviev bid specifications, blue prints and all other
bid/REP related itéths at no charge to the M/WBES, other than reasonahle doourientation eosts incuired by the
Counnty Contractor that are passed crito the M/WBE,

e, Pigof or affidavit that sufficiant timaprior to reking award was alfowed for M/WBEs to participate effectively,
to the exient practicable given the timefranis of the Gounty Contract. *

f. Proof or affidavit that hagotintions were held in Best Efforts with interested M/WBES, and that M/WBEs were
not tejected as unqualfied or unaceeptable witheut sonnd business veasons based on (17 a thorough investigation
of MIWBE qualifications znd capabilities reviewed against industey custom and standacde and (2) cost of
performance The basis for rejecting any M/WBE deemed unqualifigd by the County Contractor shall be included
in the Best Effort Documentation

o

T an M/WBE {5 1¢jocted based on cost, the County Contractor must submit a Lt of all sub-bididers for each item
of woilc solictied and their bid prized for the work,

h, The conditions of perfprmancs expected of Subcontractors by the Cotmty Contractar fnust also be included with
flig Best Effort Documeéntation

i Coimity Contractors may include &y ofher type of ddcuriéntation they feel necessary to firther demenstrate their
Bast Efforts regarding thelr bid dycuments.

As used in this Appendiz EE the term “Executive Dneater” shall mean the Execulive Dirsctor of the Nassau Qeunty Office
of Minority Affairs: pro‘vided hiowever, that Executive Director ghall imclyde a designee of the Exécutive Directar exceplin the cuse
of Final determinations isswed pursnant fo Section () through (I} of theseTules,

ALL BIDS MUST BE F.0.8. DESTINATION AND INCLUDE DELTVEKY WETHIN DOORS UNLESS OTHERWISE SPECTFIED,

BIDDER H1GN KERE A President/CEQ
BIDDER \ TITLE
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As used in this Appendix EE the term “Subeontract” shall mean an agreement oonsisting of part o parts of the contracted
work of the Couaty Contractor:

As used bn this Appendix EE, the term "Subconiractor” shall mean & petson or firn who performs part or parts of the
conttacted work of a prime cantractor providing services, including construction services, to the Couny pursuant to a county
contract. Subconfractor shall include & persost or firm that provides labor, professional or other services, materials or supplies to s
prime confratfor that are necessary for the prime contractor to fulfill iis oiligationsfo provide services fo the Connty pursnant 1o a
couiity coritract, Subcontractor shail nat include a supplier of waterials to a contractor who has contracied ta provide soods butno
services to the Caunty, nor a supplier of incidental materials io & contracter; such as office supples, tools and otber items of nominal
&ogt that gre wilized in the performance of a sexvice contract,

Provisions réquiring comtraetors to fetahn or submif decumentation of best wfforts toutilize certified subconteactors and
requiting Departmerit head approval priorto subcoriteaciinig, shall not apply to inter-povernmental agreements. In addition, the
tiacking of expenditines of County dollars by fwt-for-prefit corporations, other municipalities, States, or the federal governmens is not
required. ' :

Prohibldon of Gifts. In accotdance with County Execttive Order 2-2018, the Contractor shall ot offer, give, or agres to
give anything of value ta any County employes, agent, consultant, construction managet, or vther parson or firm
representing the County (& “Couniy Represantative”), fncluding mermbers of a County Representative’s immediate family,
in connection with the performance by such County Representative of duties tnvolving transactions with the Contractor on
hehalf of the County, whether such duties are related o this Agreement or any other County contract or matter, As used
hereln, “anything of value” shiall include, but notbe limited fo, mieals, haliday gifts, holiday baskets, gift cards, tickets to
colf outings, tickets to sportihg events, currency of any’ kind, or ariy other gifts, gratuities, favorable dpportunitles of
preferances, For purposes of this subsection, an immediate family membet shall Thelude a spolse, child, parent, of
sibling. The Contractor shall include the provislons of this subsection in each subcontract entered into under this
Agréement.

Disclosure of Conflicts_of Interest. It accordance with County Executive Order 2-2018, the Contractor bas disclosad as

part of jts response to the County’s Business History Form, or other disclosure forin(s), any and all Instances whers the
Contractor employs any spouse, <hild, orparent of a County employee of the agency or department that contracted or

procured the goods and/or services described under this Agreement, The Contractor shall have a continuing abllgatior,
as dreumstances atise, to, update this disclosure throughout the term of this Agreement.

ALL BIDS MUST BE E.Q.5, DESTINATION AND INCLUDE DELTVER /WITHIN DOORS UNLESS OTHERWISE SFECIFIED,
BIDDER 516N HERE . - /\\ : _President/CEOQ

BIDDER \ TITLE
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INDEMNIFICATION:

Contractor agrees to indemnlify and hold harrhiess County and its agents, officers and employees, from and agatnst any and &l losses,
costs, expenses (Including attorneys' fees and disbursements), damages and flablilties, arlsing out of or In connectlon with any acts or
omissiohs of Contractor, fts officers, agents or empioyees, provided, howevar, that Confractor shall not be responstbie for that portion,
if any, of a loss that 1s caused by the negligence of the County; end my]_dgc_lnjmb_a: that Contractor shall not be flable for
consequenna! Indirect or special damages. Contractor shall, 'at County's demarid and gt County's direction, defend ak its own risk and
expense any and all sutts, actions or legal proceedings w‘alch may be brought agalnst County, its agents, officers or employees In
connection with & loss for which Contractor is respansible under this paragraph.

DEFINITIONS:

#The term “County” as used herein, shall be deemed as reference to the County of Nassau, State of New York,

o The term. “Contractor” as used ferain, shall be deemed s reference to the successful bidder, vendor, proprietor,
partnership, or corporation recélving an eward to perform any of all of the services specified herein In accordance with
the terms of this agreement.

o The term “agency” as used hereln, shall be deemed as the department, diviston, hureau, office, agency or other Nassau
County establishment authorized to receive the service specified hereln.

« The term "Director” as used herein, shall be deemed a5 referente to the Director of the Office of Purchas ing.

# The term *Blanket Qrdei” as used herain, shall be deamed as the inultiple use pricing agreement as a result of this bid,
s The tenn “Purchase Order” as used hereln, shall be deemad as the single use prlcing agreement as a result of this bid.
s The term "“complete”.as written fn this bid must {nclude all equipment, delivery and installation of sare in fts entiraty,
as listed In the contract documents, and is to Include all supervislon, labor, materials, plant equipment, transportation,
testing, {if required Incldentals, and other facilities as hecessary and/or required to execute all the work as hereln
spedified, or as incidentally required to provide a complete operating Installation.

NOTE: INSERT FEDERAL IDENTIFICATION NUMBER IN SPACE PROVIDED ON PAGE 1,
IMPORTANT
PRICE MUST BE INSERTED WITH TYPEWRITER OR INK, BIDS MUST BE SIGNED IN INK. TO ASSURE OFFER REACHING

IN TIME, YOU ARE URGED TO MAIL YOUR FORMAL SEALED BID EARLY, THIS FORMAL SEALED BID MUST
REACH OUR OFFICE BY 11:00 AM. LATE FORMAL SEALED BIDS WILL NOT BE ACCEPTED.

All proposals and bid documents submitted in response must include a completed eapy of the County of Nassay
Consultant’s, Contractor’s and Vender®s Disclosure Form. Additionally, if the'bidder ~ prospective vendor —
utilizes the services of any individusl or organization for the purposes of condueting lobbymg activities, the
proposal must also include the Lobbyist Résistration alad Disclosure Forn, completed by that
individual/organization.

In addition, all proposals and bid documents submitted in fesponse must inchide 2 completed: () Business
History Form and (i) Priacipal Questionnaire for all “principals” who hold a ten percent (10%) or greater
ownership inferest in the proposer/bidder.

7

ALL BIDS MUST BE F.0.8. DESTINATION AMD INCLUIDE DELIYE&THIN ROORS UNLESS OTHERWISE SFECIFTED,

BIDDER SIGEH HERE : /\ . President/CEQ

BIBDER \ v TITLE
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REQUESTS FOR INFORMATION OR CLARIFICATION

Before bidding, hidders must examing all of tha Contract cocuments, Including the specifications, any
drawligs, and all instructions. If the bidder findz any inconsistency, ambiguity, omission or etror In the
specifications, drawings, irrstructions or-any other Contract i

document, or if the bidder is in doubt as to the meaning of any term or conditlon of the Contract, the bidder
must promptly so nctify the Office of Purchasing in writing prior o the hid opening. The fallure of the bldder to
notify the Office of Purchasing, prior tor the bid opening of any incongistency, ambiguity, omission of érfor that
the bidder actually found, or that shoid have been discovered by a reasonably prudent bidder, will pragluds
and hegate acceptance of the bidder’s claim. ) '

If the Office of Purchasing recelves a noftification from a bidder of & differing site condition or an
incanslstency, amblguity, omission er grrorin the Gontract documents, the Office of Purchasing wlill, as it
deems necessary of desirable, issue a written interpratation or correction 1o the Confract documents as an
amendment to the Contract-dosuments, Any such amendment will be made available electronically to each
parson that received a copy of the Contrast documents as reflected in the records of the Office of Purchasing
and any such amendment will alsc be available at the place where the Confract documents are avallable for
Inspestion by prospective bidders,

Upon stich mailing or dellvary, such amendment shall become part of the Contrast documiants and shall be
binding 6n all bidders, whether or not they have had actugl notice of such addendum,

Blease note that all bidder requests for information or clarification must be receivéd by the Authority at
ieast 72 hours prior o the bid opening. Any bldder requests for Information of issues with the contract
docunients pregented after that time may not he addressed by the Office of Purchasing.

Ordinance # 153-2018 |
BLrsuant o Grdinance # 153-2018, a bldder that Is awarded a contract under this bid is required to pay the:
County &n administrative setvice charge in accordance wlth the following schedule:

Value of Contract Administrative Fee
$0-$10,000 $0 '
Ovar $10,000-$50,000 $160

QOver $50,000-5100,000 L5256

Over $100,000 $533

After an-award, the sticcessful bidder(s) will be notified by the Director of Shared Sarvices; or thelr designes,
when payment of the administrative charge Is dus. Please nofe, if you are a religious; charitable, nonprofit, or
nol-for-profit organization, please include this information In your bid for-consideration by the Direclor of the
Shared Services to walve the fge.

Ordinance # 72-2014 :

The bidder declares that they are a registered vendar with the Courtly, Al reglstered venidots must pay @ Two
Hundred Saventy-Five Dollar ($275,00) par contract fee to ragister Blariket confracts on the Courty's
procurement website, as required under Ordinance # 72-2014.

ALL BIDS MUST BE F0.8. DESTINATION AND INGHIDE DELNERY‘A DOORS UNLESS OTHERWISE SPECIFIED.
HERE Presi
BIDDER STGN HERE _ o dent/CEO

BIDDER \ 7 ' TILE
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NOTE: INSERT FEDERAL IDENTIFICATION NUMBER IN SPACE PROVIDED ON PAGE 1.

IMPORTANY
PRICE MUST BE INSERTED WITH TYPEWRITER ORINK.

VENDORS MUST FILL QUY THREE (3) BIDS AND SIGN 1N INK, FACH OF THE THREE (3) BIDS.

COMPLETED BIDS ARE TO BE ORIGINALS. NO PHOTOCOPIES WILL B3 ACCEPTED, BIDS MUST NOT BE
STAPLED OR SPIRIL, BINDED _ ]

VENDORS MUST BT PRESENT AT BID OPENING. A8 SIGNING AKES PLACE AT THE TIME OF AWARD,

THIZTORMATY, BID MUST REACH OUR OFFICE BY 11:00 AM, LATE FORMALS WILT ROT BE ACCEPTED

RID PROPOSAL FOR CONTRACT SUMMER FOOD SERVICE PROGRAM

SCORE:

T 19 THE GENERAL INTENT AND PURPOSE OF THIS BID TO ESTABLISH A “CONCESSION AGREEMENT”
BETWEEN TEHE COUNTY OF NASSAU, STATE OF NEW YORK. AND A DOMESTIC COMPANY OR

CORPORATION DULY ORGANIZED AN EXISTING FOR THE PURPOSE OR PROVIDING UNITIZED

SIEALS TO BE SERVED TO CHILDREN PARITCIPATING IN THE SUMMER FOOD $ERVICE PROGRAM

(SF.8P.) AS AUTHORIZED BY THE NATIONALSCLOOL LUNCH ACT AND QPERATED UNDER REGULATIONS AS
LSTABLISHED BY THE STATE EDUCATION DEPARTMENT, CEILD NUTRITION PROGRAM (SED) -

"THE TERMS “COUNTY” AND/OR “SPONSOR”, AS HEREIN USED, SHALL BE DEEMED AS REFERENCE TO THE
COUNTY OF NASSAU, STATE OF NEW YORK. THE SERVICES TO BE RENDERED WILL BE UNDER THE TURISDICTION
AND CONTROL OF THE NASSAU COUNTYDEPARTMENT OF SOCIAL SERVICES DEPUTY COMMISSIONER, PAULF.
BRONERICK, AND CATHERINE FLANAGAN, PROGRAM ADMIMISTRATOR, (516) 227-7407.

THETERM “CONTRACTOR™ AS HERFIN, SHALL BE DEEMED AS REFERENCE 1O THE SUCCESSEUL BIDDER,
VENDOR, PROPRIETCR, OR, CORPORATION RECEIVING AN AWAERD AND ENTERING INTO A FORMAT, AGRFEMENT
UNDER 'THE TERMS OF THIS AGREEMENT, '

NOTE: “IN ACCORDANCE WITH THE 2009 USDA ADMINISTRATIVE GUID ANGE FOR SPONSORS AND 7 CRF 225.2
DEFINITIONS, 225.6 (), AND 225,15 (1) THE NEW YCRK STATE EDUCATION DEPARTMENT WILL BEGIN ALLOWING
VENDED SPONSORS THAT CONTRACT WITH FOOD SERVICE MANAGEMENT COMPANIES THE ABILITY TO EXTEND
CONTRACTS ON AN ANNUAL BASIS BEGINNING IN THE 2009-2010 PROGRAM YEAR.,”

ALL BIDS MUST BE F.0O.B. PESTINATION AND! INCLUDE{@I‘;EQ{){IJ HIN DOORS UNLESS GTHERWISE SPECIFIED.

BIDDER SIGN HERE . _ President/CEQ
RIDDER \ FITLE
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YENDOR NOTE; ALL YENDORS ARE URGED TG CARETULLY READ EACH OF THE REQUIREMENTS STATED
BL‘.LOW LOCATED IN THE INDICATED SCHEDULES, SECTIONS, PAGES AND PARAGMPHS

1) SECTION C, PAGE 3-(TITLED “IN STRUC'l I ONS TO BIDDERS™) NEC‘ESSARY BID SECURITY
(@ 5%

BID OR PERFORMANCE BOXNDS SHALL BE OBTAINED ONLY FROM SURLTY COMPANIES LISTED ON
THE CURRENT DEPARTMENT OF THE TREASURY CIRCULAR 570, A COPY OF CIRCULAR 570 IS ON
FILE AT THIS OFFICE, NASSAU COUNTY OFFICE OF. PURCHA’%H\EG AND MAY BE LOOKED AT UPON REQUEST,

2) SECTION B, PAGE 5 OF S.2.D, FORM~ ESTABLISHES SCOPE OF SERVICES.

3) SECTION E, PAGE 6, PARAGRAPH 3, OF S.E.D, FORM-REFERENCE "EVALUATION™.

4) SECTION E, PARAGRAPH 5A OF S.ED, FORM - DETF'RJI]NATIOW TO BE MADE “BEI‘ORE SUCCESSTUL,
BIDDING VENDOR WILLSTART N L‘CESSARY SERVICES

4) SECTIONF, PAGE 9 - PARAGRAPE{ #6 OF S.E.. FORM-PERFORMANCE BOND
REOUIREMENT @10%

) SECTION F, PAGE § ~PARAGRAPH #7, OF 8.ED. FORM- “INSURANCE” (SEE PAGE 19 COUNTY FORN)

6) SECTIONF, PAGE 10-PARAGRAPH #13 OF 8.5, FORM - “QUALITY CONTROL PLAN*

7) SCHEDULE D AND.D1, PAGES 24 & 25 OF 8.E.D, FORM -~ YENDOR TQ INSERT “UNIT COST & TOTAL BID®
AT THE INDLCATED ‘%‘PACE‘-‘}

INSURANCE AND WORKER'S COMPENSATION REGUIREMEN TS OF NASSAU COUNTY

&)  THRSUCCESSFUL BIDDER AGREES TQ UBTAIN FROM AN INSURANCE. COMPANY
AUTHORIZED TO DO BUSINESS [N THE STATE OF NEW YORK, AND KEEP IN FORCE
DURING THE TERM OF TEIS CONTRACT, A PCLICY OF COMPREHENSIVE AND PURLIC
LIARILITY INSURANCE OM WHICH VENDCR AND COUNTY AR EACH NAMED TNSUREDS,
INCLUDING, BUT NOT LIMITED, TO, THE TORTS AND NEGLIGENCE OF VENDOR'S PERSONN]ZT 2 WITH A
COMBINED SINGLE LIMIT OF THREE MILLION ($3,000,000.00) DOLLARS FOR BODILY
OCCUREENCE, ALL AT THE VENDOR™S SOLE COST AND EXPENSE.

B) THEVENDOR MUST SECURE, AT HIS §OLE COST AND EXPENSE, FULL PRODUCT LIARILITY INSURANCE,
INCLUDING FOREIGN OBJECTE, WITH MINIMUM LIMITS OF 3,000,000.00 FOR EACH OCCURRENCE.

¢y THE VENDOR SHALL COMPLY WITH ALL PROVISIONS OF THE WORKER’S COMPENSATION
LAW, AND SHALL FURNISH A CERTIFICATT SHOWING EVIDENCE OF CURKENT COVERAGE.
NMASSAT COUNTY NEED NOT BE LISTED AS AN INSURED ON THIS CERTIFICATE,

D) SUCH POLICIES BHOULD BE ISSUED IN THE NAME OF NASSAU COUNTY AS AN ADDITIONAYL
INSURED. COPIES OF AFOREMENTIONED INSURANCE MUST BE FILED WITH THE COUNTY, N¢
" PART OF EITHER. OF SUCEH INSURANCE POLICIES SHALL BE CANCELLED WITHOUT THIRTY (30) DAYS
PROIR WRETTEN NOTICE TO THE COUNTY., THE FAILURE OF THE CONTRACTOR TO MAINTAIN SUCH
INSURANCE POLICIES AND TO FURNISE SUCH POLICIES AND/OR CERTIFICATES
MAY AUTOMATICALLY TERMINATE THIS AGREEMENT,

HIN DOORS UNLESS OTHERWISE SPECIFLED.

President/CEO
BIDDER \ [~ TITLE
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INSURANCE AND WOREKER’S COMEENSATION REOUIREMI‘M IS OF NASSAU COUNTY

8)

9}

(CONTINUED)

D) ALI.. INSURANCE COVERAGE AB STIPULATED HEREIN SIIALL BE SUBIECT TO THE APPROVAL

OF THE BUREAU OF REAL ESTATE AND INSURANCE OF THE COUNTY.OF NASSAU, ALL

CERTIFICATES AND/OR COPIES OF POLICIES SHALL BE DELIVERED TO THE OFFICE OF THE

BUREAU OF REAL ESTATE AND INSURANCE, 1 WEST: STREET, MINEOLA, NEW YORK 1150},

ALL CERTIFICATES, POLICIES AND/OR COPIES MANDATED ABOVE, SHALL BE DELIVERED

AND BE IN EFFECT PRIOR TO ANY COMMENCEMENT OF OPERATIONS, SHOULD CONTRACTORS OR THEIR

BROKERS RI.QU"JRE ADDITIONAL INFORMATION AND/OR. CLARH’ICA’HON OF

THESE STIPULATED REQUIRMENTS, THEY MAY CONTACT: .
NASSAU COUNTY BUREAU OF REAL ESTATE AND INSURANCE AT (516) 571-3107

SCHEDULE A OF S.E. D FORM, PAGES 1 AND 2 -TITLED "2019 QUM\&E& FOOD SERVICE FROGRAM STTE
INFORMATIONTISTY OFFERING A COMPLETE LISTING OF SITES, ADDRESSES, TIME SCHEDULES, DATES
AND APPROVED LEVELS, ETC.

'SCHEDULE B OF THE S.E.D. FORM, PACES 1 THROUGH 4, TITLED “NASSAT COUNTY DEPARTMENT OT

SOCIAL SERVICES SUMMER. IOOD SERVICE PROGRAM LUNCH M'ENU 20197

BIDDING VENDORS SHOULD CONTACT CATHERINE FLANAGAN OF TEE

NASSAU COUNTY DEPARTMENT OF SOCIAL SERVICES {516) 227-7407 FOR ANY/ALL
QUESTIGNS WITH REFERENCE TO THE MENU FOR THE LUNCHES

(LUNCH CYCLES) AT THE SITES. PROGRAM REGULATIGN SPECIFY

MINIUM MEAL PATTERN REQUIRMENTS, BUT VENDORS MAY IMPROVE

UPON THESE MINIMUMS 10 INCREASE THE VARIETY AND APPEAL OF

MENUS. SPONSERS MAY REQUEST APFROVAL FROM THE

ADMINISTERING AGENCY FOR VAXIATIONS FROM THE MEAL REQLH},UZMENTB ONLY
WHEN NECESSARY TO MERT ETHNIC, RELIGIOUS, ECONOMIC OR

NUTRITIONAL NEEDS,

REMEMBER: THE ENTIREI MEAL MAY BEDISALLOWED FOR REIMBURSEMENT IF ANY
COMPONENT DOES NOT MEET MINIMUM STANDARDS.

CONIRAUTOR W ILL AGEEE THAT, AT ALL TIMES, HE SHALL RE DEEMED AN INDEPENDENT
CONTRACTOR AND NEITHER HE, HI§ AGENT, SERVANT OR EMPLOYEE BY LIS/THEIR ACTIONS
OR DEEDS AT ANY TIME OR UNDER ANY CIRCUMSTANCES SHALL BE DEL'ME:D AN AGENT,
SERVANT OR EMPLOY EE OF NASSALIICOUNTY,

CONTRACTOR SHALYL, AGREE TO CONDUCT IT8 ACTIVITIES UPON THE PREMISES OF “THE SITES"

S0 A8 NOT TO ENDANGER ANY PERSON THEREON-ANT TO IDEMNIFY AND HOLD HARMILESS COUNTY
TTS AGENTS, OEFICERS AND EMPLOYEES AGAINST ANY ANIY ALL CLAIMS, DEMANDS, CAUSES OF
ACTION, INCLUDING CLAIMS FOR PERSONAL INTURY ANDIOR, DEATH, DAMAGES ﬂNCLUDTNG
TYAMAGES TO MEITES” PROPERTY), COSTS, AND LIABILITIES, INLAW OR IN BQUITY,-OF EVERY

IIND AND NATURE WHATSORVER, DIRECTLY OR I’ROXE{ATELY RESULTING FROM, ARISING OUT OF

(R CAUSED BY CONTRACTOR’S USE AND OCCUPATION OF SUCH “STTES” WHETHER SUCHUSE

I8 AUTHORIZED OR NOT, OR FROM ANY ACT OF OMISSION OF CONTRACTOR, ITS OFFICERS, AGENTS,

EMPLOYEES, GUESTS, PATRONS OR IMVITEES,

THE CONTRACTOR WILL AGREE TO PROCURE, AT HIS COST AND EXPEN! 8K, ALLJANY PERMITS

ALL BIDSE MUST BE F.O.8B. DESTINATION AND INCLUDE DELIVE VITHIN ROORS LINLESS OTHERWISE SPECIFIED,

BIDDER STGN HERE , B - President/CEQO

BIDDER 7 XV ' TITLE
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AND/OR TICENSES NECESSARY TO FULLFILL AND CARRY OUT ALL THE PROVISIONS OF THIS
AGREEMENT.

THE CONTRACTOR WILL ASSUME ALL RISK IN THE DPERATION OF THIS AGREEMENT AND AGREES
TQ COMPLY WITH ALL FEDERAL, STATE AND LOCAL REGULATIONS AND ALL RULES, REGULATIONS
ANDORDINANCES OF NASSAU COUNTY AFFECTING SAID “SITES" IN REGARD TO ALL MATTERS,

AND ESPECIALLY IN THE SALES OF FOODSTUFFS AND BEVERAGES AND THE LIMITATION OF PARTS OF
THE“SITES” FOR SPECIAL USES OX FOR THE USE OF SPECIAL CLASSES OF PATRONS AND.TQ INDEMNIFY
AND HOLD SAID COUNTY,COMMISSIONERS, AGENTS, OFFICERS AND EMPLOYEES HARMLESS FROM
ANY CLAIMS ARISING QUT OF VIOLATION OF ANY LAW, ORDINANCE QR REGULATION,

TEE BIDDER WARRANTS THAT HE I8 NOT IN ARREARS TO THE COUNTY OF NASSAU UPON DEBT

OR CONTRACT, AND THAT IT IS NOT IN DEFAULT AS SURETY, CONTRACTOR, OR QTHERWISE
UPON ANY OBLIGATION TO THE COUNTY.

FORMAL REMINDERTO ALL BIDDING CONTRACTORS

BIDDING VENDORS SHOULD TAKE NCTICEOF ALL PAGES QF THIS INVITATION TO BID AS ALL

STIPULATIONS AND OR SPECIFICATIONS, AS STATED, ARETQ BEFULLY COMPLIED WITH AND

ANY/ALL INFORMATION AS REQUESTEL ON ANY/ALL OF THE PAGES OF THIS SEALED RID MUST

BETULLY STATED TO ENSURE A FULL EVALUATION OF THE BID, ALL PAGES THAT INDICATE THE

NEED FOR SIGNATURES MUST BE SIGNED BY AN OFFICER OR OWNER. BIDDERS MUST ENTER THEIR

BIDS ONPAGE 1, SECTION.A, TITLED “SUMMER FOOD SERVICE PROGRAM INVITATION FOR BID AND CONTRACT”?
PAGE 24, SCHEDULE D, TITLED “UNIT PRICE SCHEDULE” AND PAGE 23, SCHEDULE [-1

TTTLED “SUMMARY BID SHEET” OF THES E.R, FORM, AND SIGN ALL PAGES OF BOTH COUNTY AND S.ED.
FORMS WHERE INDICATED

3

ALLDELIVERY VOUCHERS MUST BE SIGNED)

ANY VOUCHER PRESENTED FOR PAYMENT NOT HAVING A SIGNATURE OF A SITE FERSON WL
NOTRE PATD

THE SUCCESSFUL BIDDING VENDOR WILL BE GIVEN TIMES OF DELIVERY FOR ALL LOCATIONS.
ALLFOODSTUFFS ARE OF THE COLI) VARIETY, VENDOR MUST INSTRUCT THE DRIVER (8) THAT
BESIDES GETIING THE DELIVERY YOUCHER SIGNED, HE MUST ALSO ENTER, DN SAID VOUCHER,
THE EXACT TIME, (HOUR AND MINUTES) OF THE IJELIVERY. ANY VOUCHER PRESENTED FOR
PAYMENT NOT HAVING EXACT TIME OF BELIVERY WILL NOT BEPALD,

ALL BIDS MUST BEF.O.B, DESTINATION ARD INCLUDE DELIVER)%ET'HIN DOORS UNLESS OTHERWISE SPECIFIED,

BIDDER SIGN HERE ] ~ President/CEQO
BIDDER \( v TITLE
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THE STIPULATED DELIVERY TIME, AS PROGRAMMED ON THE SITE PAGES, SCHEDULE A, PAGES

1 AND 2 {8.E.D, FORM) IS THE TIME FOR DELIVERY! NO DELIVERIES WILL BE ACCEPTED EARLIER THAN 8:09
AM, AND NO DELIVERIES WILL BE ACCEPTED LATER THAN 11:30 A.M. ANY DELIVERIES LATER THAN 11:30
AM, ARE SUBJECT TO REFUSAL BY BITE (5). ALL DELIVERIES MUST BE MADE IN TRUCKS WITH
MECHANICAL REFRIGERATION, THE VENDOR IS ESPLECTED TO HAVE AS MANY VEHICLES NECESSARY TO
PROVIDY THE AMOUNT OF MEALS REQUIRED IN THE WINDOW OF TIME STATED ABOVE.

REVIEW PROCESS: THE AGENCY WILL INSFECT AND VERIFY THAT THE YENDOR'S PLACE OF BUSINESS FLAS
THE INFRASTRUCTURE TG PROVIDE ALL REQUIRED MEALS. SAFETY, SANTTATION AND OPERATING POLICIES &
PROCEDURES MANUALS MUST BE AVATLABLE AND ACCESSABLE, IN ORGANIZED LABELED BINDERS.

SITES HAVE THE RIGHT TO PURCHASE COMPARABLE LUNCHES AND BILL VENDORTOR THE
ENTIRE COST. VENDOR MUST REIMBURSE SITE (5) FOR TIHE FULL COST OF PURCHASED LUNCHES
WITHIN TEN (10) WORKING DAYS OF RECEIPT OF DOCUMENTED COSTS, 5P ONSER WILLNOT
RETNBURSE VENDOR FOR ANY CGSTS RELATED TO PURCHASES MADE BY SITE{S) BECAUSE OF
L.ATE OR NO DELIVERIES. o

ALL EIDS MUST BE F.0.B. DESTINATION AND INCLUBE DELIVERY WITHIN DOQRS UNLESS (THERWISE SPECIFIED.
RIDDER SIGN HERE N President/CEQ

BIDDERY\ — TITLE
365




Attachment C - ..

INVITATION FOR BID (IFB)
And |
CONTRACT FORM



£900.0508¢ 570

Form Approved OMB N, 0584 0280

U 5 DEPARTMENT QF AGRIGULTURE - FOOD AND NUTRITON SERVICES ) :

SUMMER FOOD SERVICE PROGRAM INVITATION FOR BID AND GONTRACT

SECTION A

Thig docurnent cortaing an invitation o febd sarvice managernent
companies 1o bid for tha turnishing of Lnlilzed meals 1o be sarvad to chiidren
particlpaling I the Summar Food Sarvies Pregram (SFEPY authorized by
Seatlon 12 of fr2 Nutlinal School Lunch Actand opérated uider Part 225 of
fhe U8 Department of Agriculture SUSDA) regulativng, ThiS documant sele
torth the terms and conditons applicaiils fo tha proposed progufement.
Upon accéptance [f shal constftute the contract hetween, tha Lidder and the
Sipenstr pafnéd helow,

Azeording to the Paperwork Reduction Act.of 1888, no persons arg
teruired to respond 1o a colleckivn of Information uless it dsplavs 2
vaild DME contral number. ‘Tha valid OME conjrol number for this
Informatlon coliection is 0584-0280. The ima raquired o completa s
fnformation cofiection ks estimated {o average 58 Hours per response,
lneluding thie fim for reviewing Instructions; searching exlsting dalz
gourgés, gathering and matntalnlig the data’ hesded and completing
and ceviewing the sollection of informatian.

%«u mvNW ERT nFﬁ;ﬁf@t Mﬁtéx‘

ACObE $P0NSOR DAT HE DP'E%]EI‘IZ\)I%UMBER )
N 06y OD 1] T 2‘:9 p302:45011:070

DATE 5}9

Lo Cimerts LNpBECed b,

WHRNYALE NY 41553

e !/ 'E}C)A' wl. EpST”

ATy UCom Ty DFFICEOF PurtthSiNG
] WEST STEEET
PangsLA MY /50 )

FELEPHONE NUMBER CONTAGT PERGON Siurgrmsog érglngeRB%smnémm[;Né{r}nggg OF MEALS. FIRED
Tan o . FEG B g INIT PR 8 TO'BE INSERTE = BIDDER,
(f f‘} ﬂ*&) Qfg? ?? %ﬁ@&?ﬁ%@gﬁé g,,ﬁ, Fixad UnR Spansdks Totals
CONTRAGT DATES Piige Bl Esfiinated {
Par Mesl H of Meala
COMMENCEMENT _ {
ﬁU &'3! f’ ZWE:) é’ '% Breakfast 4 ¥
“EXPIRATION Snack $ .90  x ﬁ E& g ? § £ 46,705.50
53 y Lunchisupper  §_2,90 % & i £150,485.50
_AVEST 16,2009 » —* ELERS s o ions
10 BOND PERCENTAGE REGQUIRED (Sponsorshall insert apgioprite ESTIMATED TOTALYS

percentigs Tom 5% fo 10%)

5, G?a

PROWPT PAYMENT DISCOUNT fio be Inserted by the bidder)
: ”

For prymeant witkin

days

PERFORMA}}CE BOND FERCENTAGE REQUIRED
Q
Not legs ﬂ1an1€3% and not more tha/zé/ra

BIDD]

ER /

MNAME
Regina Catarers, Ine.

SIGNATURE (A ) /_\(\/

STREET ADDRESS (ruluda aity, stats, 7ip code)
86-27 Rockaway Bivd, Ozone Park, NY 11417

NAME (print oy type
- pFozan \‘gfrgada ‘]

THLE
’ President/CEQ
TELEFHONE NUMBER  9{7_440-5640 BATE 05‘_01_1é
“ACCEPTANCE
CONTRACT NUMBER SPORNSOR HAME

N&OHSiGNA‘f .E LPL

,@uuﬁm‘%?a'b EEICE | "

| Mgg@y CodNE y w@f‘ Seas ks

DATE




SECTION B

A. By submission of this offer, the offerorceriifies and in
the case of a joint offer, each party thereta certifies as to
its own organizaflon, that in connection with this
proourement;

1.

The prices In this offer have besn arilved at
Indepandently, without-constltation, eommunication
or agreement, for the purpose of ragiricting
competition, asto any matier relating to such prices
with any othier offeror or with any combatitor;

Uriless otherwse required By law, the prices which
have bean quoted In this offer have not bsen
krowingly disclosed by the offerar and will 1ot
knowlngly be dlsclosed hy-the offerct prior fo
opening the case of an-advertisad procurement, or
prior to award In tha gase of a negetisted
progurement, directly orindirectly to Eny othir
offarot or to any competitor;

No atlempt ias beeh made-or will be.made by fhe
afferor 1o indtics any person or firm 1o submit or not
to subrt, an offer for the purpuse of restricting

compatttion,

5’%0. 'QS’D??‘ 370

'GERTIFICATE OF INDEPENDENT PRICE DETERMINATION

B, Each persan signing this offer cerlifias that:

1,

He or she 19 the person In the offeror's atganization
respansible within that arganization for the daclsion
as o the prices belng offered hersln'ard that he or
sha hag not particlpated, and will not participats, In
any-dction contrary to A1 throligh A3 above: or

He ot she Is nofthe person in the offerar's
orgartization responsible within that organization for
the declslon es to the piices being offered hersln, but

‘that he o sha has beéen authorized n wrlting to aot as

agent for the persons responsible for such dedision In
certifying that such persons hava not participated and
will not participale, in ariy action contrary to. A1
through A3 above, snd as thelr agent does hefeby 5o
carilfy; and e or she has not parleipated, and will nof
particlpate, In any action contrary to A1 thriugh A3
abave,

//,/_
BIGNATURE OF VENDOR'S AUTHORIZED TILE CBETE
: REPRSENTATIVE President/CEQ 05-01-19

[r1 aceapting this offer, the spar

U

[eopardized the Independence of the offer referred 4o above.

nsor ceriifies that the sponsor's office

18, employess of sgents hava not tlaken any atllon which may Kave

F !Gélp%urici ATITHOR llz/sgspimﬁfﬁesmmwﬁ
. X i Al
U K7 Vo ‘

{Accepting a bldder’s affer-does not conslitie acceptanae of the contract.)

NOTE: Sponsor and Bidder shall exsculs thia Cartficats of Indepandent Prics Determination,

2




SECTIONC

Definitlons

Ag Ussd hérain:

a)  Bid~Tha bldder's offer,

b} Bldder- a food servise inanageiment company
" gubrnitting & bid in response te this Invitation for bid.

¢} ‘Contraglor - a succeseful bidderwhe s awarded 2
gontract by a Sponsor undar the SFEP,

d) Food Sarvice Managsmient Cotopany — any
sommercial erterprige or nongrotit organization with
whildh & sponsor may sontract for preparing uriiized
meals, with or without fallk &r juics, for use n the
Program, or for nahaging a sponsoi'd food service
operations n acoordanss with the SFEP regulations,
Food service. managemsnt companies-may be: {a)
Publle agencles or entitles;-(b) privete,-non-profit
organfzaflong; or (o) private, for profit companies:

8) Invitation for Bid {IFB) ~ the document whera the
procurement ls advertised, Inthe ease of this
Program ths [FB. becomas the contract onca both
pértles agres In witting to 2l terrms end condftions of
the [FB.

f)  Sporsor - the Service Instiution which: lsaues this
IFB.

o) Unitizad Meal - an Individual proportioned meat
aonslating of a sombliatlon of foods meating the
SFEP pattem reqLirermants; deliversd as a unlt with
arwithout milk or jules. The State sgency may-
apprava exdeplions fo the Umitlzed meal such s
saparate hot and cold packs.

INSTRUCTIONS TO BIDDERS

£500-0568% . 70

marked "original® will he governing showd thers.be a
wenlarics batwesn that copy of the bld and the oiher
two &oples submiftted by the bidder, No changes I
the spetificafions or genaral conditlons are allowesd,
Erasures on all copies must be iftlaled by tha bldder
prior to stibmisslon, Fallure to do so may result in
rejantion of tha bid.

) Blds over $250,000 shallinclude a bid bond in the
amount of % of bid price, (Sponsor shall
Inserf appropriati percentade fom 5% to 10%.
Bpangor should gles Ingert this percartage on the
IFBiConiract Face Shast. Only thoze bonding and
sutaty companles contalnéd in the cument Treasury
Clraular 570 may be used 1o obtaln the required
bonging. The Treasury Ciredlar s publishad annually,.
for thie Informetion of Faderal bond-approving officers
and parsons raqulred to give-bondd 1o the United
States. All certificates of Authority explre June 30,
and are renewabla July 1, annually,

Bid Honds will be retumed (a) o unsuccessil bidders
a8 sodn as practicable after the opening of hids and
{h) to the successful bidder updn exaoution of such
further Gontractual dostments and bonds as may be

required by the bld 8 accepted. The Bid wustbe™ ™ "

securely séaled In @ sultable envelope, addrassed to
the ofiice [ssuitig the IFE and marked on #ie outside
with the framé of the bidder, bid number and date and
fime-of opening.

d) Acopy of a ourrént State or lotal health certificets for
‘the food preparalion facilitles shall be subimitted with
the bid. '

Fallure to camply with any of the above shail be
reason fof relaction of the bid,

‘Gother terms shall hiave the meanlng gscribed o them b the 3. Explanation to Bidders
SFEP reguldtans (7CER Part225), .
Any explanation deslred by a bidder regarding the meaning or

2, Subrifssion of Biis intarpratafion of the IFB speciiications; sté. must be requested
o Inwrlting prior to bid.opening and with suficlert time sllowed
a)  Bidders Bre expedted io exsinine carefully the for a reply to reach all bidders before bid opening. Oral
specifioations, schadules, attashments, terms and syplarations of Metructions given befors the award of the
congtions of this IFB, Feilure to do s¢ will be at tha sontract wil gt be binding, Any Infermation givento a
bidder's rigk, ) prospective bidder concerning an IFE will be fumished 1o al
- prospeciive bidders as an amandmant of the 1FB, F such
b)  BId& must s exeputad and submiifed in friglicats. If informatiori s necessary o bidderg In submitting bids an ths
aseeptad, this IFB will become the contract, and one I¥8, or if the lack of such information would he prejudiclal to
copy of the contratt will be forwarded 1o the uninformed tiddera.

sutitesstul biddst with the notice of award.. The copy



4. Acknowledgement of Amendments 6 IFBg

The sponsor must acknowladge racelpt of an amsndment te an
|FB by a biddar by slynlng and returning the amsndment,
-Buch acknowledgement must be recelvad prior te the heur and
elats specified fot bid opaning. ‘

5. Bldders Having Interest.in More Than One Bid

T mora than oris bit! s submitted by &y cna person, by orln
the name of a dlerk, parther, or other parson, all such bids shal]
ba refected, ‘

6. Thhe for Recelving Blds

Sealed bids shall ba deposited ai the Spansor's atidress no
later than the exact ime and dato indicatad on the face of this
IFB. Bitls recelved prier to-the time of oparing will be securaly
kept, uhopened.

7. EmorslnBlds

Bidders or ihelr authorlized representative dre expecied to fully
frvform themsielves s o the sondlitions, rsquirernsritd arid
specifications bafora submitting bids; fallure to do s will be at

the bidder's own risk and relief canfot b seairad on.ths plas
of arror, '

83, Awardof Contract

- &) Tr‘hé contract will be awarded tu that responsible
bldderwhoss bld is lewest and conforms ta the
‘apscifications of the IFB,

b} The Sponsor reserves the right o reject any or all ‘
bids and to waive Infarmalides and minor imegularifies
in bids recelved,

¢} The-Spbnsor resedtves the fight to reJact the bid of a
biddar wha previously falled:to perform properly, br
complatg oh fime, contracts of a sivilar nature, or the
bid iof & bidder whose Mvestigation shews Is notin &
position v perform the voniract.

d)} Sponsot reserves the rightto decegt dny bld Within 30
days from tha date of bid spering,

S50 050 £ .0 o

9. Late 8ids, Modifioation pf Blds or Whhidrawal of Rids

8) Any bid recolvad sfter the exact time spacified for
racelpt of Bids will riot be consldared unless |+ s
recelved before award ls made, and It was sent by
registered or cerified mall not later than the T
calendar day prior to therspetified date (8.0, a-bld
‘submitted In response to an IFE BqUIrng Fecaipt of
bids By the 20% 6f the month must have been malleq
by the 16% ot satlier)., '

b) Any.modificatian or withdrawal of bid Is sUbjaot o the
same conditions as In (a) above, sxcapt that
withdrawal of bids by telegram ls authorized. A bid
may &lso be withdrawn In pérson by o bidder or an
authorized representallve, provided tdBnity Is racies

known and he or $he signs a recelpt for the bid, but

orily I the withdrawal s matle priorts the exact fime
sotforrecéipt of bids, - _ '

%) The only acceptable avidence to establish the date of
malling for & late bld, mddifications or withdrawa! sent
elther by reglstered or cartified mall 1s the U8, Poatsl
Sevide poskmark on the wrappsr dr.on ths aGriginal
recelpt froni the U8, Postal 8ervice. If rislthar
postrark shows a legible-date, the'bid; modification
ot withdrawal shall be deemed 1o have besn malled
lata, {The term “postiiatk’ mesinsa printed, stampad,
ar elherwise placed Impression that1s mwadiy
identifiabls without further action as having been
supplisd gnd affixed of: i date of fnaifing by
enployres of the U8, Postal Servies),

¢) Notwithstanding the above, a lita modifigation of an
otherwlse suecessful bld which makes fia terig riore
favorable to the Sporisor will be considersd af any
time it Is recelved and may be accopted. -
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| SECTIOND
SCOFE OF SERVICES

A« USDA regulations 7 CFR Part 226, entitfed Surmmer Foad Service Program Js hetsby Indotporatad by refarenos.

B. Cgf%ptqr agrabs o dellver:
unitizad mesle and/o};
) ;; irnaal votponents lrbulk, The dontracior-agrees 19 provids gerving directions and epproptigtely 6126 sepving ulenslls to

=7 ineet tha required pordion sl for each componert per meal saivice for the quarily of meals agresd upod for dalivery.

LA
& Conrastorwill deliver meala™ chu QM‘@ of ik o fuloe b lotadfens set olit I Bohedile A, afiached herety and made
a pitt Mersof, aubjoct to the terma dnd sandltiana of thha zoldkation,

Food Servae Management Compantes hey prspars meals, with or-wiibout fllk of Jules, for usedn Sumingr Fiod Service Pragram,
i All meals fumishsd et niset or sxmad USDA reulremenits sat out In Schiadule €, attzched harete and mads e part hetest,

B, Otintractor shall Ryrnlsh-meals as ardyd by-4he Sponsor during tho perod of * TEE 1 19 . o™ BfJh? R
Weals ate to be served clas of 6 wauk, 84 epeotied In Schadla A, ‘

¥.  Thie contract may be exdendad by the-8F4 and the FSMO under the rules snd regulaions prasoribed by the Commissfonar of
Edugaflan; howevel, pursiant fo federal regulations, such éxtsnslons shell ba axected prior to applying for particloallon Jn
subsaquem 8FSR, The cifgingl contract shall ke of duration of no Jonger then one.{1) yerr and apfiche for the yearly ranewal of
-cordract may not axdesd 4 additional yaars, '

Q. Contract Cost Inomage: The SPA may negollals st the end of each ons-year santract parfod for & cost norease not to ekeasd the
arriual parvemtags Ihorased of the Naw York ~ Nottheaslsm New Jersey Sonsumer Price Indax for all Urhan Consiyrrets orthe
praceding ydar, piuvldad it hds been saffsfactorlly safablished by the FEMC that hetd has been-af least ar squivalent increase n
the amount of ke uestof operatlon during the pedod of the confract,

o, ALb MEALS ALE To BE DaLIVELEY AETWEEN Floohd ~

¥ Inaett "nolisivi® or sxolusive’ as applioable.
T =% Sponsor shall nsart donifmct cotmimencetnent Sate and explation date.

¥ Boorisor ehall Insert approptiate numbar of serving days,
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SECTION E

1, Bikideie ere asked to submit prives [ acoordancs with
Bihadijlefm) D for maald withhsithout milk of fuloe*

tnéatng Hre contrasd spechlcations sat forlli i Schatula B-
and fo be deliversd lo gil of the sites stelad In Bohedule A,

Ploase note that bldders muetoomplats a Gohadule I for
ganh il typd (braakfdet unoh, sishlament; ofe)
poverad by tfe | .F:‘%.

* Zponaar should Indloate whather o notinllk o Jufos should
e Ineluelad it the imealsfstpplamants,

2. Bvalunfion of bids will be patformad as folowsr

Detatmirio the grand fotel bid for eath bitddar by fotallry
Hhe blds for onvh mea! lype from Schedulels) D. Bldders'
saloulationa wilt by dhasked prior jo totaling.

3, Pilélngshall be ontha menws desaibed It Schaduls B,
Al biddais st stk blds on tha saig mery sycle
provided by the Sbongor, Davietlon from s mignu oydle
shall ba parmitied anly tpea authorratiad of the Bponeur,
B price mryst Inolude the prics of faod sombcnents
{ouding palll: sidfor jule, If gert of uniiized meal),
packaging, transportation and &l olher related costs (a.g.,
afclimants, uisnalls, e,

The urilt pricas of snch med! iype whldh the bidder agreas
o s st bo wirdttan In Ik or typed infha biank
spiey provided and muat nolude proper prokaglng as-
reieilvad i the speofidations and deliverydostiothe
dusignated sitea. Lint prices shedl Inshude xew, bob any
oherges ortaxsa which ars raquived o ba peld didar
fisturra faws mitst be patd By the Bldder ot ne adlldomeg
chifirpe t the Sponady, ”

4 pyerage Dally Number of Mesls ars estinated; Thoy are
e bestierown vstimates for tequiremants durng the
opatating perod. The Spongor rsserves e fght to order
tiGke ot fess mealsthar eslivieted aithe baginnlng of the
oparting Perlod. Gantinoior Wil be peid ol the 108% it
cost rate duithg the payieent petlod.shediad, The
Bponsor ahould Indloats Iy Baetlon F, ¥4, "Mathed of
Payrment? wholhat the payment perad {s to be wealdy, bk
waekly,-or mofilhly) Sponser dees nolpuaranive orders.
for glmndfes shiown, The axium aumber of sesle wif
b deteimined bassd on e approved Jeve! of moel
gervees deslyriated by e adninistotly offes foregeh
aite serving Migdls provided by the nontractor, Howavbi, i
averafa moals delivered b day by lypa over the Jontrs!
parlod fell balow BU% of the wiypliceble averays daliy
satiroate, afustingnts will be niatle ke per unlk peloe in
gocordance with Scheiiuls D,

§ Qoo 0089 . 870

UNIY PRICE 8GHEDULE AND INSTRUCTIONS

6 Evaluation.of Biddery: Fach bidder will ba ovahled vd
the iollowing factors:

a Finanslal capabiity lo parform & opntracl of the evape
vacpulrad

b, -Adequmﬁ/ of plant faolitles forfood praparation, wih
aphraved Beshss carliffoation that faolltles mast all
dppliable.State and lotal bafth, safely and
sinltation standards:

& Prevloue,axperianq& of ihe Biddar In rier(aﬂﬁing surlan
gimllar In reafure and-toope.

d,  Other facters stigh 38 trapeportation dapablilly,
aatiltetion, and packaging.

Blddare that do hiot satisfantorlly et the ghove
titarla may be rejected as nomrasponsive and not be
consldeted for award.

Jp g f, 4y
8, Mo Ordars Sponsors will order el i wr ’ ! i | ?

of [1a Week proasdiy the weal of delivary orders wi ba
pltoas for the total numbier of dptraling dye In the
‘suntaading Wadk aned wil ol breakdown totals for:
‘gaoh-olte and gach type of mesl,

‘Tha Sponaor taearyes tha dgh e Incresss of lavidise
the umber.of maals ordered o 4 ¥ _& I ([+:1)§
notice, or lees i mutuslly agreed uson belwean tha paries
to s aunfraot,. ' :

7, MealCyole Changs Prddedute, Meald wil be defvarss on
d dally basls In ascardance with the et eyels whish

sppegrs I Gohadle B, Menu changes may by madeanly - -

“wheh agrand upor by both perdes, When an ometganey
sltuation e¥lets which might pravert the contiaokr ram
Heliverlng 2 spénified meal sompormnt, e Spanser shall
e rrotffiact Trnnedliately 55 plbatiltions aan be dgred
upon. “The Spohsor teverves i fighbta slggest meny
‘ohsntes within the vendor's suggestad food dost,

eriodicaly thidugiiout the contract parfue. P

& [omnomplanos, Thie Spotsot referved tha raht o

Ingneot ad datennina tha duallty of foad dalveraddng
Yool shy iiEals FhloR Ho kol ol It the™ """
raauirements ankl epoaltioatlions of the vonfat, -The
gontraator Wil ol ba pald for unautherlzed ram chetigas,
leogmiilste mealy, woals nat delivarsd within e spasted
dallvery Hrne

# Swe dpparidicen for addittonal and_ rostiement apsolfioalions: Bld Spaciflcaiions Appendiz p27 and Bchiadule BAFood

and Beverage Froguroment Speciflentidls b
“ Insart rmafusily agraed day,

W Shonaot shall Insert appropriate mnnbet,

o e ——— =t A

T R R . £




petod and meals rejected bacause thay do rot comply with the
speclications; The Sponsor reservas tha right to oblain meals
from other sourcas, if meals ars rejectsd dus to any of the
atated reagons. The conttadior will be vesponsible for any
axtess cost but will recalve no adustimanitin the evant the
rmeals are procured at lesser cost. “The Spansor o inspecting
agensy shall notify the sonfractar inweiting as 1o the number of
rreals relectet and the reasons for reJection,

The 8FSP regutations proved that statlstical sampling methods
rmay be used to disallow payment for maals whleh are not
seved In compllande with Prograr iegulations. In the event
that disallowances are made-on the basis of statlsties!
sampling, the Sponsar-and the administering agency es to the
numbet of meals disaliowed, the reasens for dlsaliowance, and
the mathodology of the stalistical sampling procedures
employad. ,

9. Spagificutions’
A F’ackéglng:

). Hot Meal Unit - Package suiteble for
malntaining meals In aocordance with local
haalth standards, Container ahd overlay
should have an gi-tight cidsurs, be of non-
forRle materlal, and be capaile of
withstanding ternperaiurss of 400 degress
{204 degrees G} or higher.

Z)  Cold Meal Unit{ef Unneceasaryto Hanty ~

Cantalner and ovarlgy to be plaslic or paper
and noretoxic:.

8) Cartons~Each carton ta be labsled, Label
o Tnsluda’

a) Processor's name and sddress
Totant),

by item Identity, mesl type.
¢} DPate of production,

d)  Quardity of individual units per
carfon.

4) Mesls shall ba deliverad with apprapriate
nonfood iteia: sendirhents, straws for milk,

b)

500 088 EG . pmny
nafiking, single service wire, i, Sponsor

shiall insert the types of nonfr:;od Heime that
are nacessary for the meals 1o be eaten:

SRdwS , NAPLNS, SPonie s
CoNd/MENTS, MUSTHAY,
LEreit MNa m\/rma
SALAD Sxerxgm

Faod Preparation:

Meals shall be prepared In accordanca with
Stale and local neailh standards.

Food Spéc]ﬂcations:

Bids ara-{0 ba Submittsd on the menu cycle
included In Schedule B; and porfions shall,
‘ag & idnimu, be this cguantitk,s apecifed by
USDA for gach companent of each meal, as
Inciuded in Schedule G of thie conlract,

All meals in the menu cycle st mast the
food specificttions sind.quality standargs, Al
meat and meat produets shall have besn
slaughtarad, processed and manutasiired in
plants Inspected underUSDA approved
Inspaction pragrant and bear thia approprate
seal, Al meat and mest praducts musf be
sobnd, sanftary and fres of objecticnabla
adors or signs of deterloration of delivery,

Milk &nnd mllk products are defined ez ®.
pasteurized fluid types of flavored or
unflavorad whole mllis, low-fat infik, skim
enille, op eultared butiermilk whish mest Stafe
and Iocal standards for such milk. . , Al mitk
should confialh vitiming A dnd D at Jih'a levals
spacifiad by the Food and Drug
Adminlstration ahd conslstent with State and
lagal standards Tor such milk" Milikdelivered
haraundar shall conform o these
spdcifications.,
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GENERAL CONDITIONS

1o Dalivaty Betulamenis

A Dallvarywlll bs made by the eontractor o sach it
soeprdznos with the order fom the Sponac

B, Mpals gre 1 bo dellveted dally, unlogdet, znd placey)
In i deslgnatad looatlon by the contractor’s
pstsonngl b saok of the ehe a@gﬁt’
Boheduls A. e «zﬁ:‘ e J 4

G, The confraator shall b redpanathle fos dellyvary of &
meule andloF dalry préduats ut the epealifad e,
Aderyuals refigeration or heatng shall ha provided
durltig dafivary of all o {o Insiire the
wholosovaesa of food at delivery In Buosrdanas with
Stata or local health cades,

B. The Bponset tegsrves tha Hoht fa add or dalble food
sotvica.gltes by anmandment of tha Il st of
approved sltos In Sohaduie Aang maks changas in
tre mpifoved level for the magimum nufnoer of frasis
which thay be served Lupder thaPrg}gmm &t wagh alte
(edtahlishdd inder Sauton 225 B(dx2) of tha aFaR
regiufiitions). The Bpunatt shiall iotfy the contvastur
by pivvkiing an amencinant to Sdiadula A ofall slies
whilet) ate spspioved, maReetat: o rmlited i
siilwacpiant fo aeesplanas of thie contrant, wid of sny
changes In the spproved level of mesl servigalot o
gitg, Qich anandivignts shall Hg srovidad Wihin ©
,é, hours or Jess. :

2. Buperidslon and Ingidetion

The canfractor ghall provide manzgenient supsrvision atall
times.and maiain cohstant quality sontea! apentions to
vhack for portlon stze, dppeiaranes amdt packading, In addlfon
6 the itallty of produdts, : T

6. Fooordieioi YEMBIh WUST INCLUDE TIrE
ginard § g g gyl T ET"
s BEAGE JEY, ﬁﬁ@fmﬂﬁhﬁﬂaﬁmi

gl I fves coples: oha for he contractor, one
fortha s[té;)aménnéi #nd ona Tor the Spohaoh

Dellvary faketa must ke femlzod ty shew thd number -
of masils of ach typs dellvered 1o aaal bits,
Deslgess to the Sponsot gl grch sfte wii check
adaguady of dalivary and ineals afora slgitlng the
dillvery Yolol involoos shell be-ocapted by the

.
* Sponsor shll Inwart “weakly”, “binwsaldy" of “morthly. —

}

|

™ Inger] arually agread Lon rmumhst,

r 1 .
N Do A e

ﬁ;aonsm' orily Welnad by Sponsii’s designas t te
site, )

B The corifrextor ahall malntaln recotids supported by
delivery Hékats, Involoes, rediire, plrshass ordéis,
production ravarda for ihls bonfract, of ofter avidence
fct;rllnsﬁpeetion wntl redatentie, o alfpport payments dnt
clalms,

. ‘The hioks and revords of the santractor pertalping to
thiw nofitract shalt be svallable for & parod of rgs
yeaty fom the dala of submisslon of the Sponsor's
fivial dtéi for telmbursemant; of nadl e fingl
ragoivdion of any Audita, for inspestion and aydi by
repregertiativas of the Staly sgoney, repressntativa of
the U8, Depaitmant of Agrloutfure, this Sponssr and
{ia 1.8, Wanoral Ascouniing Gfilos ut any teasohabls
time and place. '

4. Metiod of Paviment

“shalt suibsentt e femtzod Irvolses to the Bponsor
PR3 ) | I combliance with Beallon
2960210 of thé BFaP regulslons, Each Inmlos shel
glve = tetrllod hrgakdown 6f1he nuimber of meals Selvered vt
atich slte dirtng the proceding peifed. THa Bponsoy shall
vellavlaty the avivage number of reals dellvered:esch day for
the applieanls pstod. Peyment wil bamids st the unltprice
shown for thek hgle. Each payment pstiad will be aalotiatad
an¢t pald for trndispandent of siher peflods, No payment. shell
bt s unless the tegbfted delivery Tedelpts have baen
slgned by the she represantaiive 3 the Sponbes,

The tontras
W }

The oonfrackr stiall be pald by tha 8ponsar forall meals
dallverad In-accoidannewith thls contrac] and SRR
tagulaffons, Howeaver, nettherths Depaibment nor the State
ggencyansurnas aiy lfabiiity for payhiens o dieronoas
bafivaoy the number of haala dglivared by the santraclor end
thetanberaf meals sérvad by the Snanaor that dra.elighle for
relmkirsament

B, Inepattonof Faclly
A, “Tha Sporeor, B State agency ant USDA resarve
“HHirlght fo- nepect the nontractars faolltes wilkou
tetles at ary time durig the conbract petlod, naluding

tha rigtt to be present duting praparation and deliviry




8,

#,

JHw ¥

B. Thi contractors fedlliffes shall be subfeel to perigdio
Inspetlions by State end local health depeariisnts of
ghy vtheragancy dedlenatec to Inspact medl qualty
forthi Statd, . This wlll b8 acqomplished In
aiSgordancs with USDA reguiations!

©. Thw gonfactarshal, whén regulrsd by the Stale
Hs}?lﬂ_{ Depariment, peovida'meals which It prepares
to ba Insected by i local health department or an
Indepeandsnt agency to detennine bacteral leysls n
tivg frigals balng servady Huoh tovelaghall dardom: t
the dtandards whichargapplied by ke lotal Feafth
aitarity with re8pect {6 the favel of Sidstddla witich
wiay ba presbnt n meals served by other
establlshnisnts In the ol The rssilts of e
ihepdatiofio méel Be sUbimitod promiplly to the
Sponsarand State aganoy.,

Performancs Bend Requlremant

The sugosseil ttddar shall provide the Sponsor wit &
perfoimianos bond In te aniount of L 20k " of the
sontract.prles, The bond staltba sxecuted py'the.
cantrpotor and a leensed surely tomany listed it
curfentDepartment of Treagtuy Cirewlar 57, Unly théde
bomdingrend surely companies bdatainad In the sumant
Traasiyy Clreidar 570 iy be wdadio obtaln the fagidred
botding. The Treasury Slroular fe publishiad anrdaly, for
the Information of Federal bafdhap irabing officsrs and -
persons TeqUiret W give bonds to tiw Unitet Siates, Al
veriificates of Suthorityexpir Juha 30,%6nd are rerewable
duly 1, srinDalty,

The bord shallbe fumishied not Jater than ten days -
Follovilg. awerd ofthe cortract

Insyrance

Soonsors wil lngatt hersin thel Meurince, fetdrantents,
BE P (MIETEE 5T FHE phSh

Avalabllieoftind Oyt FELTIEM

"The Spérisor feberves the Hght fo-vanasl s sontract it
the Fadaral finding fo.siplort tha $ESP bwhihiavm. ft-
le furtharundersioosdthat, Iy the eveniof cancelation of
iz contraet, e Spongal ghall b feeboiisible fHt meals
thet bisive wirbady bebn sesenibiadAnd dellvered in
acsnrdanes \wWitkthis contrast,

Rizrvbor of Mesls &

The.cantractor must provide setsctly the fiuriber of mésls,
erderr, Sogats ofmBaEeill e made by the Sponsol &t
all sites:bafare masdls nre agasiled, Darmagad or
Invoornpletd mrigde il neY bl bieladedwhen the numbel of
delivarid maals fs deteringd,

s Buongorsfall setfime In avcordancs with Stale nyency
iruetans,

ey [rigert wame il s th Seetlon ¥ #1-D o4 page

@

- BGO-OE089 < 6vn

1¢, Eméraancley

Th

Inthe event of unforeseen smargenay droumstances, fha-

otritfectol shal Immsiiately hotlfythe Spotsor by
telaphone ot telagiaph of th folltulng: (1) the
Imisosetbility of ol télvery; (2) the tirpunistande(ey
pretlading deliveiy and [3)  statsjmord uf Wiisther of fiot
succeeding dellsries Wi be alfeiét. No payipshts will
b made fordallveries mate later than ¥ & -
hours aftarspocifled medl e,

Erigryaied drcuristmadss atthe gite prodhuding uiiization
of moale gre the pencerf of:the. poneer, Thé Sparisnr
ma}‘y p?éf&} widors provided tgtves e vortracior &t east
wh ... icnirs” noltéis or s 1 mitually sgreed
upotr batwedn tha partleslo s soniract,

Adivstmenit foramargency shustions atfacting he.
confradtons Wiy to'dsllvér neils, or Sponsot's ablliiy o
Whilkze meals, T pertods onpsr than 24 hourswilt be
mutually Workad aiit etviegn the somtactor. and Sponsor,

Farpihedon

‘This contract may e ferminated for csuss by éliherparty
with BO-days of tmore noYidation. Tha Bponsdr shall have
e right, upon such wriften nefics, 16 terniindle e
coniradh ari thé Sogiractor or sty Saimany, If
appiivdble, stal be Heble fir'ehy damaged custed by the
Spatser, ﬁ;lar 10 termiation, the-Bponaci shell boniedt
the' Statngangy dr reglonal offive eonseiming pibesdures
for conduoting & re-pratursinent aciom,

A, The Spotisor reserves the yhtfo tarminate thls
vorifect If the vontracior fll t.comply with any of
he Faduiremdnta vi e centeiol. The Bpansar shell
aitifydhe cortractor and sursty sompany, Jf
applicatils, of spseiie Insterdes o noacompllance T
rltirsggs : '

B. TheBaericor may, by wiitsf notlés fo the dontragior,
termihate the fldht of the caritractor to prevesd under
thii genfrack, 1 s folie by $he S hongor fnst
grittitios b tha ori of enfartsfiment, gits or
Slhapisa et tifaredhar ghysly by the cobtraster lo
any officer or-amployea f th Boonsor with 2 vlew
bt heourdng aconfyack or ssouiing Tavorabls

traelinen Wity respoct 1 the Adarding oramandng of

therednliatt piovided that the exiSisnco of the Tels

Uipgin witlch the Spiotsnt ragRas sish tindhyd il s

Invtagug-and may be reviewad b ey competant.oour?,




C. Inthe svant thig contract is tarminated as provided In

s paragraph (b) heredf, th Spongor shall 136 entitlad ()16~
pursue the same remedies against the confractor ag |t
could pursug in the event of a breach of contract by the
contractor, and (Il) &3 penalty 1 addition t6 any other
damages in an amount which shall not be less than

thres nor more thar ten times ths test incurred by the
edntrastor in providing eny such grauiies {6 any such
oftcer or employee

¥Go0. 05089 . 7

12 Buboonirastors and Assianments

The sontractor shall not subcontract for the total meal, of for
the assembly ofthe meals) and shall riot assign, without the
advance wiltten consent of the Sponsor, this contract or any
interest thareln, '

13, Quality Control Plai

To snsure that health and sankation requirements are mef at
all fimes In the praparativn and delivery of the summer

. meals; sach vendor must submit the following documents
with the Inittation for bid;

A Agopy of the company’s guallly control assurancs plar
that provities complete datails on the qualliy sssuranca
procedures for risal préparation, packsging of food,
ftemns, transpartabion end dellvery schadules.

B. Quality assurance procadures shall [denify the food
Hrodugtion manitoring metheds used fo ensure that all
Toods. arg handled in a safe aid sénkary manner.
Cuualtty pssurance procedures wili indiude but shall not
b lmited o the following!

1) The produstionfhandiing procedures for food (meal
agsambly shall idantify Specific maasures designed
o morltor and assura the malntenance of
parsonnel iygiene, sanitary conditians of the facility
and the length of time assodiated with maal
produgtion perfods, '

2) Fdod produst teriparatire meniteting procedures
must provide a dasaription of the procedures
utilized fo assute malitenancs of safe food
temperatures durlng =il phases of handiing,
productian, storage anid shipmant of mesls. Al
recards used fo monitoring and racording food
empearatures must be malnitzined.

Adter the contract has bepn awardet and the program fs in.
opaeration, the vendorls responstils for submitiing a copy of the
records used for monftorirg and racutdlitg food temperatis _
cturing handling, produclion, storage, and dallvery of the meals to
the spensor.

The vendor 13 also resporialbla fof submitling samples of walghts
tetken during progrant operations, A

It is the responstblily of the Gpensor to ensure that the Quality
Control Pla {8 Inplace beford thé sontract begins,

10



SECTIONG

Enual Oppofiunlty

*The FEME ghall comply with Title V1 of the Clvil Rights Act of
1964, as amarided, USDA regulations Implementing Tile 1X of
the Education Amendmems, ‘and Bactlor, 504 of the
Rettabilitation Actof1973, and any adéiions dr amendmants.”
The FSMG shiall comply with Equal Employrment Opportunfy
roviston, Except as otherwise providad under 41 TFR Pail 80,
all santracts that meef the definition of “federally assistad.
constiietion contract in 47 GFR Part 80-1.3 must Incilde the
etjual opportunify clause provided under 41 GFR 60-1.4(b), In
accordancs with Exseutive Order 11248, "Equal Employment
Qpportunlly" (30 FR 12410, 12935, 3 CFR Parl, 1964-1085
Camp., p,'339), as ‘srtanded by Exeoutive Ordey 11475,
*Amanding Executive Drder 11248 Relating to Bqual
Empgloyment-Oppottunity,” and iniplementing reguisticns al 41
CFR part 60, “Office of Federal Contract Compliancs

. F’rcégrams, Equai Employment Opportuntty, Departmeént of

L =har,

Clean Aib aff ate:

TEiS coptract is in excess of $250,000,ths &p@nsor and

FSMG shall tomply with ali applicable standards, orders, or
regulations lssusd pursuant to.the Clean Alr At of 1970 (42
LIBG 1887),0r the Fedatal Walet Pollution Contral Act (33
LIBG 1319); s amendstd

Debarmentand Suspension

Dabarment and Suspenslon {Executive Orders 12549 and
12688)-—A confract award (see 2 GFR 180,220) must not he
rriade to parties lated on the Yovernmentwide sxclusions in the
Bystem for Award Management (SAM}, In accordance with the
OMB guldelines at 2 CFR 180 that implemant Executive
Ordérs 12849 (3 CFR parl 1988 Comnp., . 188) and 12689 (3
CFR part 1989 Comp., p. 238}, "Debarment‘and Suspanaton.”
SAM Excluslons cdhitaing the nigmas of partlés debarred,
suspended, or otherwiss excluded by agenclss, as wsll as
parties  deciprad heligble under stalitory or fegulstary
guthorty other than Bxecitlve Order 12546,

gﬁsuranca of Civil Rlghts Compllance

"The veritldr heréby ngreés that it will comply with Tltle Vi of
tha Givil Rights Act of 1964 (42 U.8.5. § 20004 8t saq.), Tile

(X of the Education Amendments of 1872 (20 U.8.0. % 1681 at
seq.), Seclion 504-of the Rehabilitabion Act of 1973 (20 U.SG.
§ 794}, the Age Discriminadon Act of 1975 (42 U.5.C. § 8104
ot seq.); &l provisions requiret! by the Implementing
regulations of the Depariment of Agriculture; Department
of Jusdlee Enforcement Guidslines, 28 GFR Part $C.8 and 42;
and FN8 diractives and guldallnes, to the effact that, no person
shall, on the grounds of raee, color, natlonal origly, 'sex, age, or
elisabllity, be excluded from padicipation I, bé denled benefls
of, or stharwisd be subject to diserimination under any progrant
or actMiy for whiteh the vehdor recalves Fetieral financla! ‘
assistanice from FNS; and hereby gives assurance that it wil
Immediately. take measures necassary to affactuate thls
ageemsnt’

T

GENERAL PRGVISIONS

§500 25089 .0v0

"By ageepilng this assurance, tha vetidor agrees to complle
data, maintaln records, and submit téports as required, to
permit effattive enforcerment of fondiseiimination laivs and
permit authorlzed USDIA parsonnel durlng hours of program
oparation to review syeh records, books, and accounts as
nesded to ascertaln sompliance with the nondiseriminalicn
laws. Ifthere ars any violations of this dssurance, the
Department of Agriculture, FNS, shalt have the right io sesk
Jucliclal enforcement of thls assurance. This assurance Is

binding on the vendor, Its successars, transferess, znd
asslgnaes as long ag itrecalves. asslstence orrataing
possesslon of any assistance from USDA. The pérson or
pétsong whoss signatures appear below are puthorizéed to sign
thls assurance on the hehalf of the yandor”
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o DB DEPARTVIENT OF AQ’R?CUL.TURE - o

Certlfieation Regarsing Debarment, Suspension, Insligibllity
And Voluntary Exelusion ~ Lower Tiet Covered Transactions

This certifleation 1s required by the regulations Implementing Debarment and Suspensian, 7 CFR Part 8017,
Seclion 3017.510, Particlpants” responsibiiities, The regulations were published as Part IV of the January 3¢,
1889, Federal Redlster (pages 4722-4722). Copiss of the regulations may be oblained by comtacting the
Department of Agriculture agency with which this transastion originated, ' '

(BEFORE. COMPLETING CERTIFICATION, READ INSTUCTIONS ON REVERSE)

{1)  This prospsctive lowsr tier parflcipant ‘oertifies,‘ by submiasion of this proposal, that neither it nor jts
principals |s presently debarred, suspended, proposed for debarment, declared Ineligible, or voiuntarily
excluded from particlpation in this transaction by any Federal department or agancy,

{2) Whare the prospective lower ter participant is unable to cerify to any of the siatemeants In this
certifleation, such prospective participant shall aftaché.as explanation to this proposal, :

Regina Caterers, Inc. Summer Food Service Program

Organization Name ' PR/Award Number or Project Nanie

Fozan Pirzada, President & CEQ

Name(s) and Titla(s) of Authorized Represenintive(s)

05-01-19

Signaire(s) \ Date

12
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INSTRUCTIONS‘: FOR GERTIFIGATION

. By slgning and submitting this form, the prospeciive lower tler participant is providing the certification
“get ot o the reéverse sids In aceordanss with these Instructions.

. The cerlification tn this clause is a materfal representation of fact upon which reliance was placed when
this transaction was entered into, Ifltls later determined that the prospective lower tier participant
kriowingly reridered an etroneous ceriification, In additior to other remadies availabla to the Federal
Gavernment, the departmeni or agency with which this transaction originated may plrsue available
remeclias, including suspension and/or debarmem

. The.prospective Jower tier partizlpant shall prowde Immediate wrltter: noilce to the parson In which this
- proposal Is submitted if at any tire the prospectivs lower fier participant learns that its certification was
erroheous when submiitted or has become srronéous by reason of changed cireunstances,

. The terms "covered transaction,” *debarred,” “suspended,” "insligible,” "lower tier coverad transaction,”
“sarticipant,” "person,” "primary covered tranfsacﬁan," *pringipal,” “proposal,” and "voluntarily exciuded,”
as used In this clause, have the meanings set eut In the Deflniors ani Coverage sections of rules
implementing Execullve Order 12548, You may contact the person to whish this proposal 1s submitied
for assistarics In obtaining & copy of those regulations.

. The prospective lower tier participant agrees by submitt{ng this forem that, should the proposed coverad
trahsaction be entered Into,. It shall riot knowingly ehter Into any lower tier covéred transactisn with a

. persan who Is debarred, suspended, declzred inefigible, ar voluntarity excluded from parilcipation In the
Govered transactiof, uniess authorized by itte department or agency with which thls transaction
originated. ‘

3. The prospesctive lower fler paricipant further agreés by submitting this form that twill includs this
clause tilgs "Cerdification Regardlng Dsharment, Suspension, Ineligibility and Voluniary Exoluslan -
Lawer Tier Covered Transactions,” without modification, in all lower tier covered transactions and in'all

solicitations for lawer tier aoxfered'transactions.

. A participant in a covered fransaction may rely upon & certification of a D e)spective participant in a
lower fiar covered trangaction that it not debaired, suapended ineligible, or voluntarily excluded from
the coveted {fansaction, Unléss [t khows that the cemﬂcat;on Is erroneous. A participant may decide
the method and frequancy by which It determines the e!;glbmty of ifs princlpals. Each participant may,
-bui s hot racuired to, chesk the Nen-Procuremant List

. .Nuthm&g g cortained in the foregolrig shall be constiued to required establiishment of & system of recards
in order to render In gaod f'uth the c:er’uflcatmn requlred by ‘tms slause The kz‘aow]edge and mfo imation

Ol‘dtnﬂi}f gourse of busxness deaiing‘s

. Exceptfor trahsactions duthotized undar paragraph 5 of these instructions, if a pamclpant in & covared
transaction kiowingly enters into a lowsr Hler coverad transaction with a parsert whe is suspended,
debarvad, Ineligible, or voluntarily exeluded from participation I this fransaction, In addition to other
rernedies avallable In the Fedearzl Government, the depariment or agency with which this fransaction
originated may pursue avallabla remadies, Including suspension and/or debarment.

Forn AT~ 048 (11623
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‘Form #7 - Dabarment Option B - o \

Certification Regarding Deb_arment, Suspenslon, ]helig’ibiiity
and Voluntary Exclusion ~ Lower Tler Covered Tranzactions

BFAs are requlred fo ensure that all sub-contractors and sub-grantees are nalther excluded nor disqualified under the
suspension and debarment riles found &t 2 GFR200.212 by doing any ang of the following: :
+ -Checkitig the Excluded Parties List faund at the System for Awatd Managemerit W SAM. ROV
¢+ Collacting a certification that tha entlty 1s neither excluded nor disqnalified: Since a Federal cartification form is no jenger
available, the grantee of sub-grantee elacting this mefhod must devise s owiny '
+  Including a clause to this effect In the sub-grant agreement and In zay procurement, contra chexpected (o equal or excesd
$25,000, awarded by tha grantes or a sub-grantes uncf.ér its grant or subsgrant;
¢ Sub-granted and contraciofs muist obitain a DUNS Nuribeér. All Federal Government awards #re required to have a DUNS
rumber. To abtafn a DUNS number, contact Bun atid Bradstréat 5t 4-or visit thair websita 4t
hitns://eundate.dnb com/requestontions.ssn  There is no charge for a DUNS number., The DUNS number serves 25 g
meéans of tracking and Identifying applications for Fetieral assistane and is raquired on all applicstions for tederal
asslstance, '

This eertification 13 required by the tegulations implémenting Executive Order 12549, Debarment and Suspénsion, 2 CFR
200.212 Buspension and Debarment. The regulations were published as Par 1] of the December 26, 2013, Fedarg|
Reglster (pages 78590-78691). Coples of the regulations may be obtained by conteicting by euntacting the Dapartrment of
Agriedlture agancy with which this transaction ariginated, - '

{BEFORE GGDAP.LETING GERTIFICATION, READ INSTRUCTIONS ON NEXT PAGE)

1 The prospective lowar ther partieipant certiffes, by submission of this proposal, that neither I not lts principals is prasanty
debarred, suspended, proposed for dsharment, declared inaligible, or voluntarily excluded from p articlpation Iri this
transaction by-any Federal department or agehey. '

2, Where the prospactive lower tler particlpant s unable to certify to any of the statemants in this sertification, such
prospective participant shall attach an explanation to this propesal.

Regina Caterers, Inc, Sumimer Food Service Program

Drganization Name , o PR/Avard Number or Projeet Name

Fozan Pirzada, President & CEQ //

Narig snd Title(s) of Authiortzed Representatlip) - "“""
(—\ 05-01-19

Signature ! Dafe
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DISCLOSURE OF LOBBYING ACTIVITIES BElbaas” o8

Complete this form to discloss lobbylng activities pursuznt to 31 USGC 1352 1
, (Bee reverse for publle burdsn disclogure)

+. Type of Federal Actlon: 2. Stetus of Federal Actioi: 3, Report type:
a.  contract ‘ #. bldiofferfappiivations a,  Inftlal filag
b, grant b, Initial awerd b materal change for Materisl
&, sooperatlve & postawatd Changea only:
agresmeit ) vear, ‘quarter .
d. loan date of last report.
8, loan guarantes
f. loaninsurance : .
4. Name and Address of Reporting Entity: 3. If Reporting Entity In#4 ts Subawardes, enter
3 Prime 0 Subswardes _ _
Tlar If knowe Name-and Address.of Prime:
Congressional Distidet, If khiown: Conprassional Districlt,‘_if knowine
&, Federal Department/Agency ' 7. Foderal Program Name/Description:
_ CEDA Number, If epplleable:
B. Faderal Actlon Number, if known 8. Award Amount, IFknows!
10, a Name and Addrasa of thby ng Entity b. Individuals Parforming Services (Including address I
(f Individugd, last nams, first nama, M) different from #10a,) {!ast name, flrst name, M{)
Adtach Continuation Sheet(z) SF-LLL-A i necessay
{3 Ameunt of Payment (Gheck ajl that apply): 18, Typo of Payment (check aff that-apply):
& retainer
5 actus plannad b. onhestirhe fag
&. eommission
12, Form of Payment {chedk alf. fhm‘ applyv): ‘ d. contingent fee
a. cash . e. deferrad
b, In-kind: specify. f. otkar; spocify:
riature .
valug

1 14, Brief Descniption of Services Ferformed or to be Performad and Date(s) of Sarvice, 1'nt::'ludlng -off]cef‘{s), em;ﬁ}cyé}g{s), or
MMamber(s) eontasted, for Payment hidlcated [n Hem 111:

Attach Copfinuation Sheet(s) SFLLLA If necessiy

18, Continuation Bheet(s) SR-LLL-A attached: ves. o /
16, Infarmation requested through this form | autharzed by M {A\ P
ttHle 44 USC seation 43423, This disgosures of lobbying Signature:

activites is 2 materds represamation of fact upon which

reliancs was plased by the fler abova when this fransaction Print N : { 39,
was made ot-enltered into, This disdlosers 1 requirad rint kame ﬁ) oo 9 w

" pursuant fo 31 USG 1852, This informattion vill ba reportetd to | . G ﬂ% B /
ftve congiress semb-annuafly and will e avaliable for public Title: (D &é"’
Inspaciion. "Any person who fails to file-the requirad

L
. o £ 4]
distosure shall be w!:uject 1o & oivll panaliy riot less tien Telephane # Q/ 1 7 v T 7 _
10 DUO and

Authorizad for Local
Repraduciion Standerd
Fom ~ LLL

15



G20« OSHET . HTID

INSTRUCTIONS FOR COMPLETION OF 8F-LLL, DISCLOSURE OF LOBBYING ACTIVITIES

THis discloswe form shall be complaled by the raporting eniity, Whefhersuﬁa\mardee or prire Feleral raclplent, =f the Inltiallan or recelpt of a coverad

Federal acllon, or & maferial change to a pravieus fillng, pursuarit fa litle 31U.6.02 sacton 1852, Tho fling of a form | required for each payment o
agrasmant to make payment to any lobbiying entlty for Infiuercing o atismping fo.influence an offcer or eimployee of any agenay, 8 Mémbier 7
Corigress, an offiseror employes of Congrass, or an employesof & Member of Corgress In toinsction wih a'covared Federsl actioh. Use s SF-LLL-
A Cointinuation Shest for addilonal information If the space o #1a form Is Inadequate, -Complets all ltems that apply for both the inllial filing &nd malerial
changs report, Refar ky the Implamenting guldance published by the Offlee of Management and Budgst for atdlional Informefon.

t

8,

10,

11,

12

13.
14,

15,

1B,

|dentfy the type of qdve‘red,FsdBral actior for which tobbying activity Is and/or hag basn secured to Influence the outcome of
covered Federal action. . )

[dentify the status of the cavered Fadaral actlon,

Identify the appropriats classification of this report, If this Is.a followup report carsed by a materlal change fo the information
previously reparted, enterthe year and quartar I which the thanga tocuersd, Erder the date of the last-praviously submitted

report by this reporiing enily for this covered Faderal action,

Enterthe full name, address, clty, state and zip code of the reporting entity, Include Congresstonal District, If knawn, Chack
the apprapriate clagsification of the reporting antity that designates if it Is, or expacts to be, a prime or subaward reclplent;
identily the tler of the subawardse, e, ths first subawardee of the prime 1s the flest Yer, Subawartls include but are niof
limitad to subcontracts, subgrants and contract awards under grants,

I the organlzation fiing ths report in'ligm 4 ehiecks “Subawardee”, thar enter the Tull namé, address, city, State and i dods of
the prime Federal reclplent, Include Congregslonal Dlstrict, If known.

Enter the name of the Fedaral agancy making the award or loan.commitment. Inolude at leastone organizafional level below

agency Rame, If kndwn, For example, Deperiment of Transportation, United States Coast Guard.

Enter the. Faderal pr.ogram na‘m;e or deacription for the coverad Federal action fitem 1). [T known, enter the full Gatalag of
Federal Damesiiy Assistance (CFDA) nuntber for giants, cooperative agreéments, loans, and loan commitments,

Enter the most appropriate Federal idontlfying number available for the Faderal action idehtiied in em 1 {a.5., Recuest for
Proposal (RFP} number, Invitation for Bld (IFE) number; grant announcemert nuriher, the contract, gramt, or loan awartl
number; the application proposal confral number assigned by the Federal ageney). Include prefixes, e.q., "REP-DE-90-004."

amaunt uf the awardlloan commitment for the prime entity identiled in item 4 or 5,

Fur s coverad Fadeyal astion whera thars hds been an award or lozn gommitment by the Fedarg| Agenty, enter the Faderal

(a) Enter the full rianie, addrass, iy, state and #ip cods of the lablying entty 8ligaged by the veporting enfify identiflacin
ftem 4 to Infiuence the covered Faderal action.

{b) Entér the full namaes of the individial{s) performing servicas, andinciude full addross i différant fam 30 (&) Enter Lust
Nama, First Namea, ard Middle Inltial (1) .

Enter the ameunt of compansation pald or reasonatly sxpected to be pald by the repaiting entity tita’m 4) fo the lobbylng endty
(tem 10). Inclicate whathar the paymient has heen made (sctusl) orwill be made {plarmad). Check all boxes that apphy. l#this
lsa naterial changs tepoft, enter the gumulative dinount of payment made of plannat! to be made.

Check the appropriete box(es), Check all boxes that appiy‘. If payment 1 made through an in-kind confribuion, speciy the

rature and value of the In-kind payirant,

Check e dpproprigke hox{es), Check-alf boxes fhat apply. If cther, specty nature.

Provide a specfic and entelled description of e services that tha lohiylsthes performed, or wiil be axpestad to perfom, and
the data{s) of any gervices rencergd, Inciude all preparatory and ralated activity, hot Just time spent n actudl conect with
Fetoral officials. Identify the Federal offictal(s) or employes(s) sohtasted or the officer(s), amployes(s), or Membear{s) of
Congresh that were contacted,

Ghack whethar or not . 8F-LLL-A Contiuation Sheet(s) Is sttached,

The certifylng officlal shall signand date the form, print hisfher nams, tile, and telephoria umbsat,

Fublic reporting burdan for this collection of Infermation s estimaied lo avarage 30 minutes per responee, Including time for reviswing fistuotions,
searching existing data sources, patherng and maintalning the tata needed; and complating.and reviewing the collsclion of Infsomation. Send
comments regarding the hirden estimats or &Ny ather aspest of i collaction ol nformation, ifekiding suggestons for reducing fis burden, io e
Offies of Management and Budgel, papenwork Redusllon Prolact (0-348-0046), Washinglon, TIC 2050%,

FEMG Guldanee for SFAs— ;lun.@ '1‘995
" Appendix F ~ Lobbying Certiflcation
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INSTRUCTIONS FOR COMPLETION OF SCHEDULE A

SITE INFORMATION LIST

Entar Bponsor's name lh upper left-hand cormet,
Use correct strest address for all sites ilsted,

Chack “X* if slte has adequats refrigeration ta stors &l
meals ordered and colild recsive sarly delfvaries,

Unecler columna (1) aned (2), enier the:beginning 2nd
shding dates for meal senvics at sach slte,

Under eoluinn (3), entar the total number of days maals
will be sefved at edch sita,

Enter v coiumn (5) besids the appropriate maal typs, tha
averags riuimbaer of each fype of real that |8 astimated th
be aerved each day af the sile. For examplg, if 2 4ita
plans to serfva’ll,000 lunches for 44 days dutlng the
glumitier, then the average s 250 {11,000 + 44}, Do not

17

insert.the maxlvum numbar that will be served sn &
paticular day during the summer, -

Enter In column (6) the result of column (3) times eolurn
(B).

Enter In column (7) tha delivery time for each meal type.
When estimating the Avérags Meals Served Per Ray
(columri (6Y), usé the evetage from the prof sufmet if the
slte was [n opatation atthat time.

Slnce Sohedule A must be completed wall In advance of

the application deadline, t s racogmized hat changes will

oceur i the data by the time the progremm hegins.
Hewever, ba as aceurata.as possible siice the datals
used by the vendorto ardve at his bld prices. The vendor
awarded the bid wilt accept changes after the bid opening.
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0.8, DEPARTMENT OF AGRICULTURE - FOODR AND NUTRITION SERVICE

SUMMER FOOD $SERVICE PROGRAM
MENU GYCLE *

* Sponsor shall aitach a menu cydle for eath site,
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Regina Caterers Summer Snack & Lunch
Nassau County Summer Food Program
» Menus
» Production Plans



Turkey & Cheese

Egg Salad Sandwich

Turkey Salami Sandwich

Turkey Ham Sandwich

Chk Salad wi Wgr Bun

Wagr Roll War Bun Crange Chease Slice Baby Carrots
Plums (2) Carrots 100% Fruit Julce, Asstd Baby Carrots 100% Fruit Juice, Asstd
100% Fruit Juice, Asstd 100% Fruit Juice, Asstd Chocolate Milk Skim 100% Fruit Juice, Asstd Chocolate Milk Skim
1% Milk 8oz Chocolate Milk Skim Mustard 1% Milk 8oz
il

Asstd Yogurt Chicken Patty w/ WG Bun Tuna Salad LS Turkey Sandwich T. Bologna & Cheese
String Cheese Pear WGR Hamburger Bun Baby Carrots War Bun

WWW Bagel 100% Fruit Juice, Assid Applesauce 100% Fruit Juice, Asstd Orange
Baby Carrots 1% Milk 8oz 100% Fruit Juice, Asstd 1% Milk 8oz 100% Fruit Juice, Asstd

100% Fruit Juice, Assid
Chaocolate Milk Skim

Chocolate Miltk Skim

Chogelate Milk Skim

Sun Butter & Jelly

Sangwich
String Cheese
Apple
100% Fruif Juice, Asstd
Chocolate Milk Skim

Turkey & Cheess
War Roll
Plums (2)
100% Fruit Juice, Asstd
1% Milk 8oz

Egg Salad Sandwich
War Bun
Carrots
100% Fruit Juice, Asstd
Chocoiate Milk Skim

Turkey Salami Sandwich

Qrange
100% Fruit Juice, Asstd
Chocolate Milk Skim
Mustard

Turkey Ham Sandwich
Cheese Slice
Baby Carrots

100% Fruit Juice, Asstd
1% Milk 8oz

Chk Salad w/ Wgr Bun
Baby Carrots
100% Fruit Juice, Asstd
Chocolate Milk Skim

Asstd Yogurt
String Cheese
WW Bagel
Baby Carrois
100% Fruit Juice, Asstd
Chocolate Milk Skim

Chicken Patty w/ WG Bun
Pear
100% Fruit Juice, Asstd
1% Milk 8oz

May 1, 2019



Tuna Salad
WGR Hamburger Bun
Applesauce
100% Fruit Juice, Asstd
Chocolate Milk Skim

L8 Turkay Sandwich
Baby Carrots
100% Fruit Juice, Asstd
1% Milk 8oz

Sun Buiter & Jelly

Turkey & Cheese

Egg Salad Sandwich

Turkey Salami Sandwich

T. Bolegna & Cheese
Wor Bun Sandwich War Roll Wgr Bun Orange
QOrange String Cheese Plums (2) Carrols 100% Fruit Juice, Asstd
100% Fruit Juice, Asstd Apple 100% Fruit Juice, Asstd 100% Fruit Juice, Asstd Chocolate Milk Skim
Chaecolate Milk Skim 100% Fruit Juice, Asstd 1% Milk 8oz Chaocolate Milk Skim Mustard
Chocolate Milk Skim
Turkey Ham Sandwich Chk Salad w/ Wgr Bun Asstd Yogurt Chicken Patty w/ WG Bun Tuna Salad
Cheese Slice Baby Carrots String Cheese Pear WGR Hamburger Bun
Baby Carrots 100% Fruit Juice, Asstd WW Bagel 100% Fruit Juice, Asstd Applesauce
100% Fruit Juice, Asstd Chocolate Milk Skim Baby Carrots 1% Milk 8oz 100% Fryit Juice, Asstd

1% Milk 8oz

100% Fruit Juice, Asstd
Checolate Milk Skim

Chocelate Milk Skim

May 1, 2019



Regina Caterer Inc
Base Production Plan
207 - Nassau County Summer Food Service Program- Lunch

Monday 07/08/2018  Reimbursable Meal Total ==>> 2461

No. Name Poriion Size Reim-  ALa Total Recips Source
burse  Carte

9080863 Turkey & Cheese Sandwich LS 2.40z,10z 2461 0 2461

cheas

000094 ;Plums, Fresh 2 small 2461 0 2461

990867 |Fruit Juice Assorted 40z Cup 2461 0 2461

000230 [ Milk, 1% low-fat 1 half pint 2461 0 2461

Tuesday 07/09/2019  Reimbursable Meal Total ==>> 2461

No. Name Portion Size Reim-  Ala Total Recipe Source

: burse  Carte

990864 EGG SALAD SANDWICH on Wgr Bun 1/3cup, 1 roll 2481 0 24861

990383 (Carrots 1/2 cup 2461 0 24861

990867 ;Fruit Juice Assorted 40z Cup 2461 0 2481

990207 :Chocolate Milk Skim half pint 2461 0 2461

Wednesday 07/10/2019  Reimbursabie Meal Total ==>> 2461

No. Name Poriion Size Reim- Ala Total!Recipe Source
burse  Carte

990865 Turkey Salami Sandwich 2 0z, 2 bread 2461 0 24861

890047 :Orange 1 medium 2481 0 24861

990867 :Fruit Juice Assorted 40z Cup 2461 0 2461

990207 iChocolate Milk Skim half pint 24861 0 2461

‘000223 MUSTARD: individual PC Pkt 5g 2461 0 2461

Thursday 07/11/2019  Reimbursable Meal Total ==>> 2461

No. Name Portion Size Reim- Ala Total!Recipe Source
burse  Carte

8902586 | Turkey Ham Sandwich Sandwich 2461 0 2461

990142 {Cheese Slice Slice 2481 0 2461

990135 |Baby Carrots 1/2 cup 2461 0 2461

990867 :Fruit Juice Assorted 40z Cup 2461 0 2461

:000230 Milk, 1% low-fat 1 half pint 2461 0 2461

Friday 07/12/2018  Reimbursable Meal Total ==>> 2461

No. Name Portion Size Reim- Ala TotaliRecipe Source
burse  Carte

990866 iwgr Chicken Salad Bun Wgr Bun, 12 ¢ 2461 0 2461

990135 ;Baby Carrots 1/2 cup 2461 0 2461

.990867 Fruit Juice Assorted 4oz Cup 2461 0 2461

990207 Chocolate Milk Skim half pint 2461 0 2461-

Page 1 ' May 1, 2019



Regina Caterer Inc
Base Production Plan
207 - Nassau County Summer Food Service Program- Lunch

Monday 07/15/2018  Reimbursable Meal Total ==>> 2461

No. Name Portion Size Reim- Ala Total:Recipe Source
burse  Carte

990794 Assid Yogurt MMA Aoz 2461 0 2461

990167 iString Cheese 1oz 2461 0 24861

990250 {Regina Whole Wheat Bagel 1 Bagel 2461 0 2461

990135 iBahy Carrots 1/2 cup 2461 0 2461

990867 |Fruit Juice Assorted 4oz Cup 2461 0 2461

990207 Chocolate Milk Skim half pint 2461 0 2461

Tuesday 07/16/2019  Reimbursable Meal Total ==>> 2461

No. Name ‘Portion Size Reim- Ala Total Recipe Source
burse  Carte

990128 Grilled Chicken Patty #035350 w/ WG Bun 30z Piece, 1bun 2461 Q0 2461

990045 iPear 1 medium 2461 0 2461

990867 ;Fruit Juice Assored 4oz Cup 2461 0 2461

000230 iMilk, 1% low-fat 1 half pint 2461 0 2461

Wednesday 07/17/2019  Reimbursable Meal Total ==>> 2461

No. Name {Portion Size Reim- Ala TotaI'F{ecipe Source
burse  Carle

990781 {Tuna Salad LS 172 cup 2461 0 2461

890231 {Hamburger Bun 2.150z Bun 2461 0 2461

990205 | Applesauce, unswestened 4oz 2461 0 2461

990867 :Fruit Juice Assorted 40z Cup 2461 0 2461

990207 :Chocolate Milk Skim half pint 2461 0 2461

Thursday 07/18/2019  Reimbursable Meal Total ==>> 2461

No. Name ' Portion Size Reim- Ala Total Recips Source
burse  Carte

990334 {Turkey Breast Sandwich Low Sodium sandwich 2461 0 2481

990135 :Baby Carrots 1/2 cup 2461 0 2461

990867 |Fruit Juice Assorted 4oz Cup 2461 0 2461

.000230 Milk, 1% low-tat 1 haif pint 2461 0 2481

Page 2 ' May 1, 2019



Regina Caterer Inc
Base Production Plan

207 - Nassau County Summer Food Service Program- Lunch

Friday 07/12/2019  Reimbursable Meal Total ==>> 2461

No. Name Portion Size Reim- Ala Total Recipe Source
burse  Carte

990868 ' Turkey Bologna & Cheese Sandwich 20z 2461 0 2461

meat,2bread .

990047 Orangs 1 medium 2461 0 2461

990867 :Fruit Juice Assorted 40z Cup 2461 2461

990207 {Chocolate Milk Skim half pint 2461 2461

Monday 07/22/2019  Reimbursable Meal Total ==>> 2461

No. Name Portion Size Reim- Ala TotaIERecipe Source
burse  Carte

990869 :Sun Butter & Jelly Sandwich 1 oz, 2 slices 2461 0 2461

930167 {String Cheese 1oz 2461 0 2461

000064 i Apple, Fresh 2 each (small) 2461 0 2461

990867 :Fruit Juice Assorted 40z Cup 2461 0 2461

990207 |Chocolate Milk Skim half pint 2461 0 2461

Tuesday 07/23/2019  Reimbursable Meal Total ==>> 2461

No. Name Portion Size Reim- Ala TotaIERecipe Source
burse  Carta

9920863 i Turkey & Cheese Sandwich LS 2.40z,10z 2461 0 2461

chees

000084 {Plums, Fresh 2 small 2461 0 2461

990867 :Fruit Juice Assorted 4oz Cup 2461 2461

000230 [Milk, 1% low-fat 1 half pint 2461 0 2461

Wednesday 07/24/2019  Rsimbursable Meal Total ==>> 2461

No. Name Portion Size Reim- Ala Total:Recipe Source

: burse  Carte

990864 |[EGG SALAD SANDWICH on Wgr Bun 1/3cup, 1 roll 2461 0 2461

990383 | Carrots 1/2 cup 2461 0 2461

-990867 :Fruit Juice Assorted 4oz Cup 2461 0 2461

990207 ;Chocolate Milk Skim half pint 2461 0 2461

Page 3 May 1, 2019



Regina Caterer Inc
Base Production Plan
207 - Nassau County Summer Food Service Program- Lunch

Thursday 07/25/2019  Reimbursable Meal Total ==>> 2461

No. Name Portion Size Reim- Ala Total Recipe Source
burse  Carte

990865 | Turkey Salami Sandwich 20z, 2 bread 2461 0 2461

990047 |Orange {medium | 2461 0 2461

990867 (Fruit Juice Assorted 40z Cup 2461 0 2461

990207 :Chocolate Milk Skim half pint 2461 0 2461

000223 :MUSTARD: individual PC Pkt 5g 2461 0 2461

Friday 07/26/2019  Reimbursable Meal Total ==>> 2461

No. Name Portion Size Reim- Ala Total Recipe Source
burse  Carte

990256 1 Turkey Ham Sandwich Sandwich 2461 0 2481

990142 :Cheese Slice Slice 2461 0 2481

990135 Baby Carrots 1/2 cup 2461 0 2461

990867 :Fruit Juice Assorted 4oz Cup 2461 0 2461

000230 ;Milk, 1% low-fat 1 half pint 2461 0 2461

Monday 07/29/2019  Reimbursable Meal Total ==>> 2461

No.  Name Portion Size Reim-  Ala Total Recipe Source
burse  Care

990866 iwgr Chicken Salad Bun Wgr Bun, 1/2 ¢ 2461 0 2461

990135 |Baby Carrols 1/2 cup 2461 0 2481

990867 |Fruit Juice Assorted 4oz Cup 2461 0 2461

990207 |Chocolate Milk Skim half pint 2461 0 2461

Tuesday 07/30/2019  Reimbursable Meal Total ==>> 2461

No. Name Portion Size Reim- AlLa TotaliRecipe Source
burse  Carte

990794 | Asstd Yogurt MMA 40z 24861 0 2461

990167 iString Cheese 10z 2461 0 2461

1990250 iRegina Whole Wheat Bagel 1 Bagel 2461 0 2461

990135 {Baby Carrots ' 1/2 cup 2461 0 2461

.990867 Fruit Juice Assorted 4oz Cup 2461 0 2461

990207 {Chocolate Milk Skim half pint 2461 0 24861

Page 4 ' — ' : May 1, 2019



Regina Caterer Inc
Base Production Plan
207 - Nassau County Summer Food Service Program- Lunch

Wednesday 07/31/2019  Reimbursable Meal Total ==>> 2461

No. Name Portion Size Reim- Ala TotalfFlecipe Source
burse  Carts

990128 ,Grilled Chicken Patty #035350 w/ WG Bun 3oz Piece, ibun 24861 C 2461

990045 Pear 1 medium 2461 0 2481

990867 | Fruit Juice Assorted 40z Cup 2461 0 2461

000230 Milk, 1% low-fat 1 half pint 2461 0 2461

Thursday 08/01/2019  Reimbursabie Meal Total ==>> 2461

No. Name Portion Size Reim- Ala Total!Recipe Source
burse  Carte

990781 Tuna Salad LS 1/2 cup 2461 0 2461

990231 |Hamhurger Bun 2.150z Bun 2461 0 2461

.990205 Applesauce, unswastened 40z 2461 0 2461

990867 iFruit Juice Assorted 4oz Cup 2461 0 2461

990207 Chocolate Milk Skirn half pint 2461 0 2461

Friciay 08/02/2019  Reimbursable Meal Total ==>= 2461

No. Name Portion Size Reim- Ala Total:Recipe Source
burse  Cane

990334 Turkey Breast Sandwich Low Sodium sandwich 2461 0 2461

890135 :Baby Carrots 1/2 cup 2461 0 2461

990867 Fruit Juice Assorted 40z Cup 2461 0 2481

000230 IMilk, 1% low-fat 1 half pint 2461 0 2461

Monday 08/05/2019  Reimbursable Meal Total ==>> 2461

No. Name 1Porticn Size Reim- Ala Total Recipe Source
burse  Carte

990868 | Turkey Bologna & Cheese Sandwich 20z 2461 0 2461

’ meat,2bread

990047 {Orange 1 medium - 2461 0 2461

990867 !Fruit Juice Assorted ' 4oz Cup 2461 0 2461

990207 |Chocolate Milk Skim half pint 2461 0 2461

Tuesday 08/06/2019  Reimbursable Meal Total ==>> 2461

‘No. Name Portion Size Reim- Ala Total:Recipe Source

‘ burse Carte

1990869 | Sun Butter & Jelly Sandwich 1 0z, 2 slices 2461 0 24861

990167 ;String Cheese 1oz 2461 0 2461.

000064 {Apple, Fresh 2 each (small) 2461 0 2461

-890867 |Fruit Juice Assorted 4oz Cup 2461 0 2461

990207 |Chocolate Milk Skim half pint 2461 0 2461

Page 5 ’ : ' : May 1, 2019



Regina Caterer Inc
Base Production Plan

207 - Nassau County Summer Food Service Program- Lunch

Wednesday 08/07/2019  Reimbursable Meal Total ==>> 2461

No. Name Portion Size Reim- Ala Total:Recipe Source
burse Carte

090863 Turkey & Cheese Sandwich LS 2.40z,10z 2461 0 2461

chees

000094 |Plums, Fresh 2 small 2461 2461

990867 |Fruit Juice Assorted 4oz Cup 2461 2461

000230 iMilk, 1% low-fat 1 half pint 2461 2461

Thursday 08/08/2019  Reimbursable Meal Total ==>> 2461

No. Name Porlion Size Reim- Ala TotalRecipe Source
burse Carte

990864 IEGG SALAD SANDWICH on Wgr Bun 1/3cup, 1 roll 2461 0 2461

990383 Carrots 1/2 cup 2461 0 2461

990867 |Fruit Juice Assorted 4oz Cup 2461 0 2461

980207 Chocolate Milk Skim half pint 2461 0 2481

Friday 08/09/2019  Reimbursable Meal Total ==>> 2461

No. Name Portion Size Reim- Ala TotalfRecipe Source
burse  Carte

990865 Turkey Salami Sandwich 2 0z, 2 bread 2461 0 2461

990047 :Orange 1 medium 2461 0 2481

990867 iFruit Juice Assorted 40z Cup 2461 0 2461

990207 |Chocolate Milk Skim half pint 2461 0 2461

000223 MUSTARD: individual PC Pkt 5g 2461 0 2461

Monday 08M12/2019  Reimbursable Meal Total ==>> 2461

No. Name Portion Size Reim- Ala TotaliRecipe Source
burse  Carle

990256 [ Turkey Ham Sandwich Sandwich 2461 0 2461

f990142 Cheese Slice Slice 2461 0 2461

‘890135 {Baby Carrots 1/2 cup 2461 0 2461

990867 Fruit Juice Assorted 4oz Cup 2461 0 2461

000230 [Milk, 1% low-fat 1 half pint 2461 0 2461

Tuesday 08/13/2019  Reimbursable Meal Total ==>> 2461

‘No. Name Portion Size Reim- Ala Total:Recipe Source
burse Carte

990866 jwgr Chicken Salad Bun WgrBun, 1/2 ¢ 2461 0 2461

990135 :Baby Carrots 1/2 cup 2461 0 2461..

990867 Fruit Juice Assorted 40z Cup 2461 0 2461

990207 {Chocolate Milk Skim half pint 2461 0 2481

Page 6
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Regina Caterer Inc
Base Production Plan

207 - Nassau County Summer Food Service Program- Lunch

Wednesday 08/14/2019  Reimbursable Meal Total ==>> 2461

No. Name ‘Portion Size Reim- Ala TotalgF{ecipe Source
burse  Carte

990794 'Asstd Yogurt MMA 4oz 2461 0 24861

990167 :String Cheese 10z 2461 0 2461

990250 |Regina Whole Wheat Bagel 1 Bagel 2461 0 2481

890135 |Baby Carrots 1/2 cup 2461 0 2461

980867 ;Fruit Juice Assorted 4oz Cup 2461 0 2461

980207 {Chocolate Milk Skim half pint 2461 0 2461

Thursday 08/15/20189  Reimbursable Meal Total ==>> 2461

No. Name Portion Size Reim- Ala TotalgReCipe Source
burse  Carte

990128 :Grilled Chicken F_’atty #035350 w/ WG Bun 30z Piece, 1bun 2461 0 2461

990045 Pear 1 medium 2461 0 2461

990867 Fruit Juice Assorted 40z Cup 2461 0 2461

000230 Milk, 1% low-fat 1 half pint 2461 0 2461

Friday 08/16/2019  Reimbursable Meal Total ==>> 2461

‘No. Name Portion Size Reim-  Ala Total:Recipe Source
burse  Care

890781 |Tuna Salad LS 1/2 cup 2461 0 2461

990231 {Hamburger Bun 2.150z Bun 2461 0 24861

990205 iApplesauce, unsweetened doz 2461 0 24861

990867 |Fruit Juice Assorted 4oz Cup 2461 0 2461

980207 :Chocoiale Milk Skim half pint 2461 0 2461

Page 7 May 1, 2019



Wgr Cheeze-lis
100% Fruit Julce, Asstd

Tostitos
100% Fruit Juice, Asstd

Asstd Yogurt
100% Fruit Juice, Asstd

Pretzels
100% Fruit Juice, Assid

WGR Grm Crackers
100% Frult Juice, Asstd

AN,

Tostitos
100% Fruit Juice, Asstd

String Cheese
100% Fruit Juice, Assid

Asstd Yogurt
100% Fruit Juice, Asstd

WGR Grm Crackers
100% Fruit Juice, Asstd

Wgr Cheeze-lis
100% Fruit Juice, Asstd

Pretzels
100% Fruit Juice, Asstd

War Cheeze-its
100% Fruit Juice, Asstd

Tostites
100% Fruit Juice, Asstd

Asstd Yogurt
100% Fruit Juice, Assid

Pretzels
100% Fruit Juice, Asstd

3
WGR Grm Crackers
100% Fruit Juice, Assid

Tostitos
100% Frult Juice, Asstd

String Cheese
100% Fruit Juice, Asstd
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Asstd Yogurt
100% Fruif Juice, Asstd

i
WGR Grm Crackers
100% Fruit Juice, Asstd

Wgr Cheeze-lts
100% Fruit Juice, Asstd

Pretzels
100% Fruit Juice, Asstd

Wyr Cheeze-lis
100% Fruit Juice, Asstd

Tostitos
100% Fruit Juice, Asstd

Asstd Yogurt
100% Fruit Juice, Asstd

Pretzels
100% Fruit Juice, Asstd

WGR Grm Crackers

100% Fruit Juice, Asstd

Tastitos
100% Fruit Juice, Assid

String Cheese
100% Fruit Juice, Asstd

Asstd Yogurt
100% Fruit Juice, Asstd
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Regina Caterer inc
Base Production Plan

208 - Nassau County Summer Food Service Program - Snack

Monday 07/08/2019  Reimbursable Mea! Total ==>> 2481
No. Name Porticn Size Reim- Ala Total:Recipe Source
burse  Carte
990870 iWgr Cheeze-lis 10z 2461 0 2461
990867 i Fruit Juice Assoarted 40z Cup 2461 0 2481
Tuesday 07/09/2018  Reimbursable Meal Total ==>> 2461
No. Name Portion Size Reim- Ala - Total:Recipe Source
burse  Carte
990871 | Tostitos 10z 2461 0 2461
990867 {Fruit Juice Assorted 4oz Cup 2461 0 2461
Wednesday 07/10/2019  Reimbursable Meal Total ==>> 2461
No. Name Portion Size Reim-  Ala Total Recipe Source
burse  Carte
990794 |Asstd Yogurt MMA 4oz 2461 0 2461
990867 |Fruit Juice Assorted 4oz Cup 2461 0 2481
Thursday 07/11/2019  Reimbursable Meal Total ==>> 2461
No. Name Pottion Size Reim- Ala TotaliRecipe Source
burse  Carte
990661 |Pretzels 1 0z bag 2461 0 246t
990867 Fruit Juice Assorted 40z Cup 2481 0 2461
Friday 07/12/2019  Reimbursable Meal Total ==>> 2461
‘No. Name Portien Size Reim- Ala Total|Recipe Source
burse Carte
990175 |WGR Graham Crackers 1 0z bag 2461 0 2461
990867 (Fruit Juice Assorted 4oz Cup 2461 0 2461
Monday 07/15/2019  Reimbursable Mea! Total ==>> 2461
No. Name Portion Size Raim- Ala Total!Recipe Source
, burse  Carle
1990871 |Tostitos 1oz 2461 0 2461
-990867 | Fruit Juice Assorted 40z Cup 2481 0 2481
Tuesday 07/16/2019  Reimbursable Meal Total ==>> 2461
“No. Name Portion Size Reim- Ala TotalRecipe Source
burse  Carle
990167 String Cheese 10z 2461 0 2461
990867 | Fruit Juice Assorted 40z Cup 2481 0 2461
Page 1
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Regina Caterer Inc
Base Production Plan

208 - Nassau County Summer Food Service Program ~ Snack

Wednesday 07/17/2019  Reimbursable Meal Total ==>> 2461

No. Name Portion Size Reim-  Ala Total'Recipe Source
burse  Carte

990794 {Asstd Yogurt MMA doz 2461 0 2481

9090867 i Fruit Juice Assorted 4oz Cup 2461 0 2461

Thursday 07/18/2019  Reimbursable Meal Total ==>> 2461

No. Name 'Pertion Size Reim- Ala Total Recipe Source
burse  Carte

990175 :WGR Graham Crackers 1 0z bag 2461 0 2461

890867 i Fruit Juice Assorted 40z Cup 2461 0 2461

Friday 07/19/2019  Reimbursable Meal Total ==>> 2461

No. Name -1Portion Size Reim- Ala TotaIERecipe Source
burse Carte

990870 |Wgr Cheeze-lts 1oz 2481 0 2461

990867 Fruit Juice Assorted 4oz Cup 2461 0 2461

Monday 07/22/2019  Reimbursable Meal Total ==>> 2461

No. Name Portion Size Reim- Ala TotaIEHecipe Source

: burse  Carte ‘

990661 (Pretzels 10z bag 2461 0 2461

990867 Fruit Juice Assorted 4oz Cup 2461 0 2461

Tuesday 07/23/2019  Reimbursable Meal Total ==>> 2461

No. MName Portion Size Reim- AlLa Total:Recipe Source

. burse Carte

990870 Wgr Cheeze-Iis 10z 2461 0 2461

990867 |Fruit Juice Assorted 40z Cup 2461 0 2461

Wednesday 07/24/2019  Reimbursable Meal Total ==>> 2461

No. Name Portion Size Reim- Ala Total:Recipe Source

' burse  Carte

990871 | Tostitos 10z 2461 0 2461

‘990867 | Fruit Juice Assorted 4oz Cup 2461 0 2481

Thursday 07/25/2019  Reimbursable Meal Total ==>> 2461

No. Name Portion Size Reim-  AlLa Total Recipe Source
burse  Carte

990794 ;Asstd Yogurt MMA 4oz 2461 0 2461

990867 :Fruit Juice Assorted 40z Cup 2461 0 2461

Page 2
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hegina Caterer inc
Base Production Plan

208 - Nassau County Summer Food Service Program - Snack

Friday 07/26/2019  Reimbursable Meal Total ==>> 2461

No. Name Portion Size Reim- Ala Total?Recipe Source
burse  Carte

990661 |Pretzels 1 0z bag 2461 0 2461

990867 :Fruit Juice Assorted 40z Cup 2461 0 2481

Monday 07/29/2019  Reimbursable Meal Total ==>> 2461

No. Name Partion Size - Reim- Ala TotaIEF{ecipe Source
burse  Carte

990175 \WGR Graham Crackers 1 0z bag 2461 0 2461

990867 :Fruit Juice Assorted 40z Cup 2461 0 2461

Tuesday 07/30/2019  Reimbursable Meal Total ==> 2461

No. Name Portion Size Reim- Ala TotaI?Recipe Source
burse  Carte

990871 | Tostitos 1oz 2461 0 2461

990867 :Fruit Juice Assorted 40z Cup 2461 0 2461

Wednesday 07/31/2019  Reimbursable Meal Total ==>2 2461

No. Name 'Portion Size Reim- Ala Total Recipe Source
burse Carte

990187 iString Cheese 1oz 2461 0 2461

990867 [Fruit Juice Assorted 40z Cup 2461 0 2461

Thursday - 08/01/2019  Reimbursable Meal Total ==>> 2461

No. Name Portion Size Reim- Ala TotaI%Recipe Source
burse  Carte

990794 jAsstd Yogurt MMA 4oz 2461 0 2461

990867 |Fruit Juice Assorted 4oz Cup 2461 0 2461

Friday 08/02/2019  Resimbursable Meal Total ==>> 2461

‘No. Name Portion Size Reim- Ala Total;Recipe Source

: burse Care

990175 |WGR Graham Crackers 1 0z bag 2461 0 2461

990867 (Fruit Juice Assorted 4oz Cup 2461 0 2461

Monday 08/05/2019  Reimbursable Meal Total ==>> 2461

No. Name Portion Size Reim- AlLa Total;Recipe Source

! burse  Carte

990870 ;Wgr Cheeze-lts 10z 2461 0 24861

990867 |Fruit Juice Assorted 40z Cup 2461 0 2461

Page 3
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Regina Caterer Inc
Base Production Plan

208 - Nassau County Summer Food Service Program - Snack

Tuesday 08/06/2019  Reimbursable Meal Total ==>> 2461

No.  Name Portion Size Reim- Ala Total:Recipe Source
burse  Carte

990661 (Pretzels 1 oz bag 2461 0 2461

990867 Fruit Juice Assorted 4oz Cup 2461 0 2461

Wednesday 08/07/2019  Reimbursable Meal Total ==>> 2461

No. Name Portion Size Reim- Ala TotalfF{ecipe Source
burse  Care

990870 (Wgr Cheeze-Its 1oz 2461 0 2461

990867 iFruit Juice Assorted 40z Cup 2461 0 2461

Thursday 08/08/2019  Reimbursable Meal Total ==>> 2461

No. Name Portion Size Reim- Ala Total:Recipe Source

' burse  Carte

990871 Tostitos 1oz 2481 0 2461

990867 iFruit Juice Assorted 4oz Cup 2461 0 2461

Friday 08/09/2019  Reimbursakble Meal Total ==>> 2461

‘No. Name Portion Size Reim- Ala Total:Recips Source

' burse . Carte

990794 {Asstd Yogurt MMA 4oz 2461 0 2461

990867 |Fruit Juice Assorted 40z Cup 2461 0 2481

Monday 08/12/2019  Reimbursable Meal Total ==>> 2461

No. Name Poriion Size Rsim- Ala Totaléﬂecipe Source
burse  Carte

990661 |Pretzels 1 oz bag 2461 0 2461

990867 !Fruit Juice Assorted 40z Cup 2461 0 2481

Tuesday 08/13/2019  Reimbursable Meal Total === 2461

No. Name Portion Size Reim- Ala Total;Recipe Source
burse  Carte

990175 {WGR Graham Crackers 1 0z bag 2461 0 2461

990867 Fruit Juice Assorted 40z Cup 2461 0 2461

Wednesday 08/14/2019  Reimbursable Meal Total ==>> 2461

No. Name Portion Size Reim- Ala Total:Recipe Source
burse  Carte

990871 i Tostitos 1oz 2461 0 2461

920867 iFruit Juice Assorted 4oz Cup 2461 0 2481

Page 4
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Regina Caterer Inc
Base Production Plan

208 - Nassau County Summer Food Service Program - Snack

Thursday 08/15/2018  Reimbursable Meal Total ==>> 2461

No. Name Portion Size Reim- Ala Total Recipe Source
hurse  Carte

990167 |String Cheesse 1oz 2461 0 2461

990867 |Fruit Juice Assorted 4oz Cup 2461 0 2461

Friday 08/16/2019  Reimbursable Meal Total ==>> 2461

No. Name Portion Size Reim- Ala Total Recipe Source
burse  Caite

990794 : Asstd Yogurf MMA doz 2461 0 24861

BO0867 Fruit Julce Assorted 40z Cup 2461 0 2461

Page 5
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fopo pSOET.DTO

NASSAU COUNTY DEPARTMENT OF SOQCIAL SERV!GES SUMMER FOOD

SERVICE PROGRAM 11 DAY CYCLE LUNCH & SNAGK MENU 2019

Datéls Sarved

July 8&23
Aug. 7

July 9&24
Aug. 8

Shack

July 10825

Aug. 9

July 11&26
Aug. 12

Snack

1%Mik

Turkey&Reduced Fat Amerlcan Cheess Sandwich

Turkey

Amarlcan Cheese
WW Bun

100% Cherty-Juice
Plum

WE Cheaz-its

100 % Frult Julce

Skim Chocolate Milk
Egy Salad Sandwich
WW Bun

4100% Crange Julce

Carrofs

WG Tostitos
100% Fruit Julce

Skim Chooolate Milk

- Turkey-Salami&Reduced Fat American Cheese

Sandwich
Mustard

WW Bread
100%.Apple Julss
Crange

Yogurt .
100% Apple Juice

1% Milk

T urkey~Ham&Reduced Fat Am@rican Chesse

W'W“Breac!
100% Frult Juice
Carrola

WG Pratzels

1080% Fruft Jufce

8 oz

10z
10z,

oS

%o
%

1 serving
6oz

8 0z,
20z,

- 26

%O
Y% C

1 serving
8 oz,

Bz,

20%Z,
1 indiv. Pack
26
%G
%G

4 oz
8oz
8oz,

207,
1 setving
%
%G

1 serving
Boz



July 12&29
Aug. 13
Snack
WJuly 16&30
Aug, 14
Snack

July 18831
Aug. 15

July 17&AUQ1
Aug, 5&16

&nack

July 18&Aug2

Shack

Skim Chocolate Milk
Chicken Salad Sandwicih
WW BuUn

100% Orange Juics
Carrots. '

WG Grahaim Crackers
100% Orzange Juice

Skl Chooolate Milk
Yogurt with Cheese Stick
WG Bags!

100% Cherry Julce
Carrots

WG Tostifos
100% Orange Juics

1% Milk
Chicken. Patlty
WW Bun

100% Frult Julee
Fear

Chieese Stick
100% Apple Jduice,

Skim Chacolate Milk
Tuna Salad Sandwich
WW Bun

100% Grape Juice
Apple Sauca

Yogurt
100% Frult Juice

1% Milk

Turkey Sandwich

Mustard

WW Bread

100% Qrange Julce
Carrols

WG Grahaim Crackers
100% Orange Juice

PCon.DSOFT D70

8 oz,
20z,
2G -
% C
“%WC

1 serving
Boz.

8oz,
20z,
2G

% G
%G

1 serving
8oz..

Aoz,
1G
26 .
%G
Y2 C

1 serving
6oz,

80z,
2oz,
26

% G
%6

doz.,
Boz,

g0z

207,

1indiv. Pack
2G

%G

Y% G

1 serving
60z,



July 1898&ALgS

Snack

July 22&Aug8

Snack

€500 - 65089 p7D

Skim Chocolate Mitk : 80z
Turkey-Bolognag&Reduced Fat Ametican Cheese

Sandwich lerd
WW Bun 26
100% Apole Jduice %
Qrange - %BC

WG Chebzltg . 1 serving
100% Apple Juice Boz.
8kim Chocolate Milk 8oz,
Sunbuttar&dJelly Sandwlch/Chesase Stick 202,

WW Bread 1.5G
100%0rangs Julce AN
Appie %G
WG Pratzels 1 serving

100% Apple Juica ' Boz.
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SCHEDULE B~1

INSERT FOOD AND BEVERAGE PROCUREMENT SPECIFICATIONS HERE
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¥0no. 05087 . 0770
SCHEDULE ¢

U.S. DERARTMENT QF ABRICULTURE - FOOD AND NUTRITION SERVICE

SUMMER FOOD SERVICE PROGRAM
USDA REQUIRED MEAL PATTERNS

The meal requirements for the Program are designad fo provide nufritious and well-balanced meals fo sach chitd, Except e otheiwlse
provided in Section 225.18(h) of tha BFEF ragulations, the following table preséims the minimuni regulrements for meals setved to
chiidren In the Program,

BREAKFAST
Milk

Fluid Milk 1 eup (1/2 pint)

Megetables and Fruits

Vegetables endfor fruits of full-stréngth vegstable or fruit jufes 12 cup
(©r &n equivalent quantity:of any sombination of vegetablss, fiults, 112 cup

and Julce)

Bréad arid Bre-*‘a‘d Altétrates

Bread {whole-grain or enrlchad) or 1 slice

Bread Allernates (whole-grain o enitohed):
Carnbraad, biscits, ralls, muffing, efe. o ' 1 serving
Cookead.pasta or ntodle products or 12 cup
Cooked cereal graing, such.as rice, corn grlis, or bulgur or 112 cup
(Whols~gralr, enriched, ar fortifled): ' '
Cooked cereal or careal gralng or.cold dry cereal 374 cup or 1 ounce

{whichever Is iess)

{Or g equivalent quantity'of a comblnation of bread or bread -a1ternates)'

W+ (OPTIONAL) Berve as often a3 hossible:

Meat ared Meat Alternates

{See lists Under Lunch or Bupper) 1 oufice
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SCHEDULE ©
SNACK (Suppiémental Food)

Choosa two items from the following four sorpanants:

Meat and Mezat Alletnates

l.ean meat ot pomtry‘or fish or

Meat Alternates

Cheese of

Exgg or

Cooked dry beangs or peas or

Paanut butter or other nedt or

Sead buttéers or

Nuts.and/or seeds or .

Yogurt (platn, sweetened or flavored)

(or an eguivalent guaniity or any combination of meat
Ormeat allernates)

Vegetables and Fruits.

Vagstables and/or fruits or
Full-strength vegelable or fruit Julce

(or-an equivalent quantity. of any combination of vegetables,

frulta, snd Juled)
Julpes cantat be serviad with milk

Bisad and Bread Altsihdtas
Biread (whela-graln or enriched) or
Bread AI ternates (whola-graln or enriched).

Cornbraad, biscults, rélls, mufiing, &té or
Cookedl pasta or noodls produsts or

" Cooked cereal grains, such zs rloe, corn grits, or bulgur or

{(Whole-grain, enrlfad, of fortified)
Covkad cereal or ceraal grains of cold dry cersal

{Or an squivalent guantity of @ combinalion of bread or bread alternaiss)

ik

Fluid Mtk

£Co0 - DEELT. 07D

1 ounce

(edlble pottion as served)

- 4 ounce

1 large
14 cup

2 tablagpoons
8 ounces
4 qunces

314 Gﬁp '
3f4oup

1 slice

i serving
12 pup
12-cup

34 cup or 1 ourica
(whichever I less)

1 cup (1/2 pint)



SCHEDULE C
LLUNCH OR S8UPPER

itk

Fluid Milk

IMeat and Meat Alternates

Lean maat or potilty or fish or

Chesese or

Egg or

Cooked dry beans ar peas or

Feanut butter or other nut or

Seed butlars or

Nuts andfor seads or

Yogurt {plain, swesatenad or flavored)

{or.an quivalent quantity of any combination of meat
ormeat slternates)

Vagetahles and Fruits

Vegetables and/or frists (2 or more selections for a-total of 3/4 oups) or

Full-strength vegetabls or frult julee
{or ah aquivalent quantity of any combination of vegatables,
fruits, and ulee)
Julce may riot be ounted to méaet riare than 1/2 of this fequirement,

Brand emd Bread Allernites

Braad '(Wh'dléwgl"aih or entichad) or

Bread Alleinates (whole-gralt or enriched):
Corribread, biscuils, rolts, muffing, ate. or
Cooked pasta of neodle products of
Cooked oérgal grains, such as rice, corh grits, of hulgur

{Or ain equivalent quantity of a comblnation of bread or bread altématea)

* No more than one-half of the requirement shall be mat with nuts or séeds. Nuts of saeds ghall be combined with

another meat/vieat alternate to Tulfill the reguirement,

NOTE: The sérving sizes of food specified in the meal patisrns ars rinimum emoeunts, K the administerng agency
approves the sponsor ta serve smaller portion sizes to childrep under & years, the Sponsor must meet the meal paiterns
specified in the Child Care Food Program (CCFP) regulations. You can obtain soples of these regulations from your State
mgency. Childreh over 8 years old may be served larger partions, but pat Jess than the minimuim requirements epecified n
e Summer Food Service Program regulations. Remermnber that you do not recelva reimbirsement for mesls thatde not

meet the minimum program reqlirements,

23
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1 cup (142 plat)

2 ounees
{edible portlon as served)

2 ounces
1 large
12 cup

4 tablespoons
1 ounce = 50%*

Bi4 cup
34 cup

1 slice

1 sarving
142 Bup
12.cup



gGo0.080ER 070

SCHEDULED SPONSOR: 4 - W'
UNIT PRICE SCHEDULE OF Soveiat § i vie £l

INSTRUCTION:
VENDOR: Complete lterns (d) and (e} for sach SPONSOR; Complete ftems {a) — (c) for gach
meal type, meal lype,

Total Meals X Cost = Total Cost

(a) MEAL TYPE (L&, Lunch) () AVERAGE DALY {C) TOTAL NUMBER OF (¢} UNIT CQ8Te {&) TOTAL BIb
N " MEALS NEERED" MEALS 4 .

Lg/-ﬂﬁ«f‘}” o, Y 1- | 5’"]) 24 < 1§ 280 | % 150,495.50
S‘Ndéfﬂ £ g),k}’@ ) 5’4 {gls‘\s’" | $.90 $46,705.50

ADJUSTMENTS

I the averags dally mealsbilled §s less than the average dally weals needed (per ltem (b) above} a ond fime adjustment to the unlt
price vdll bé made as follows:

AVERAGE DAILY MEALS BILLED MULT[PLY “UNIT COST" (D)
= AVERAGE DALY MEALS NEERED BY THIS AMOUNT '
81 - 80% 1.068
71~ B0% 140
81 —70% .45
51 60% 1.20
50%. o bedow 1.50

EXAMPLE: If the avarage dally-maals bilied - by the "dverege daily masls medacl“ {itemn b above) = 82 or 82%, muﬁtzply the “unit cost”
(ifem d abeva) by 1.65. -

The contragtor will Invoioe e Spanaor at the 100% unit Gost Indicatad above hi-weekly, To determlie if an additional cost pgr meal s

dus the veudor, comglate the Bllewing caleulation, Divide the total number of meals bllled by typa {lunch, braakfast or supplement) for

the total length of the program by the total number of deys the program was operated. Any additlonal charges resuling from this higher
"adjustrient” will be r@flectsd t1 the final statemant from the vendor,

NOTE: The unlt.cost pér mieal should not excead the maximum operational relmburseniont for sash meal type as staied iy
Part 7 CFR225 of the federal regulations.

1, Cﬁhtalned fram Cotuiting §3) and {8), Scheddle A, by dividing total meals for pagh &pecifiic meal fype by the greatest rumber of
days operated by 3 site InColumn {3).

2, Obtafned from Schisduls A by totaling Colurmin (8) for each spetiiic meal type..

3, Unil cost speaified bs that cast hased orf 100% Averaga Mesls Neaded Per Day.
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spoNsor: JYASTAJ & UNTY DEPT

OF SocIALSERLYICES
SUMMARY BID SHEET |
MEAL TYPE TOTALNUMBEROF | UNT cds-*rj - roraL
Bresidast $ g
AM Bnack $ 3
Luncﬁ | S}a gC} S’ﬂ 1§ 290 §  150,495.50

.PM Snack 5-; }-g S’ig‘ | $ 90 | % 46,705.50
Supper | | $ g
‘ 8 $

TOTﬁ\L .

1 Unit cost must be [dentlcal to those costs listed on the UNIT BRIGE SCHEDULE
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SCHEDULE L |

Standard Clauses for All New York State School Food Authority - Food Service Manaqement.company Confracts

The parflas of the attached contiact, llcenss, [sass amendment or othar agreerﬁemt or any King (herelnafter, the contract
orthls contract)agree to ba bbund by the follewing clauses which are hereby made & part of the contract (the werd
Contractor hereln'refers to any party otha? than the School Food Authorlty (SFA), whether a sontractor, licenser, licsnsee,

|@sgor, _lé-ssee., or any other pariy}:

1, GOVERNING LAW, This contraé‘t shall b.é:,govemad by thé laws of the State of New York excepl where the
Federal gUpreinacy olatse reqlires otherwlse, :

2, CONFLICTING TERMS. In the vent of a confilct between the t’erms:b'f”th_s_ contract (inshuding any and all
altachimanits thereto amendrmants theretf) and the terms of this Bchedule E, the'terms of this Schisdule & shall
santrol, ' ' - - C

3. Contracts shall re.ctngh‘izs mendatory standards and polivies relatlng to energy efficlency which are sontalned in
the State energy conservation plan issued in-compliante with the Enargy Polley #ind Conservation Act (P.L, D4~
1B3). ' o ' :

Crantor agendes'are permiitad to requlre changes, remedias, changed conditions, g_’c:_ce'ss and record retention
and suspenslon of work ciauses approved by the Office of Federal Procurament Policy.

4. HOLD HARMLESS, The Contractor shafl ba sdlaly responsible and answerable in.damagss for any and all
accidents andfor injuries to persens {induding death) or propeity arlsing out of or felated to the nagligent acts,
errorg or omisalons of Its:emplayess praviding the services rendered by the Comtiactor pursuant io this
Agresmeit. The Contractor shall defend aid Indemnify and hold harmlsss the SFA and s 6ffcers and

employses from clalms, sults, actions, damagas and costs of gvety fattre arising but of the hagligent provision of

services pursuart fo this Agresment,

8, Where applicable, all contracts awarded by grenfees and subgrantees in excess of $2,000 for construction
contracts and In excess of §2,600 for uther tontracts which Irivelve the employment of machanics or lahorsrs.
shall fnclude 2 provislon for compliance with Sectiors 103.530d 107 of the Confract Werk Hours and Safety
Standards Act {40 USC 327 330]) as-supplemented by Deparimert-of Labor regulations (28 CFR, Part 8). Under
Section 103 of the Act, each tontractor shall be required 10 conputs the wages of every mechanic-and laborer on
the basls of stardsrd warkday 678 hours and a standard warkwesk of 40'hours. Work in excess of the standard.
workday or workwaek 1s permissible provided that the worker In compensated &t a rate of not less than 1 fimes
the'basie: rate of pay for-all houts worked In axpess of 8 hours n any salendar day or 40 hours by the workwesk,
Bactlon 107 of the Act [s applicahle o constructionwork andt provides that na laborer or machanic shall ba
reqlired to work I surroundliga of uhder working conditions which are unsanitary, hazardois or dangsious fo his

~ health and safely as determifed under soieiriction safety and health standards promulgated by the Secrefary of
Labor. These requiemants do not apply ta the purehases of supplies or materials or artisles ordinarlly avaiiable
on the Gpeh markét, of conradts for trangpartation or transmission of intslligence. -
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‘ Attachmient D
SUMMER FQOD SERVICE PROGRAM

SAMPLE FOOD PROCUREMENT SPECL’B‘ICATIONS

The following are sample food product quelity specifications and food packagma and delrvery Spe:c;sﬂcatmns
which can be used in conjunction with menus prepared Yor vended programs partivipating i the Sumtmer Food
Service Program (SFSF). Carefully review these specifieations and compare them to the product orteria
preferred foruse in your 8FEP operatiotis, Malke revisions where necsssaty. .

Where epplicable, reference s made to either USDA or FDA Standards of Identity. Also, all meat and pouitry
must be produced in plants with USDA Meat and Poultry Tnspéction Service.

Reference is made to "brand names" of known quality for sore foods. Products of equal quality may be used in
place of these brand namss. ‘

FRUIT/VEGETABLE SPECIFICATIONS

Fresh fruits aré served frequeritly during the sumrher. . All friit shiowld be of profier ripeness Tor eating and free
of excess bruises,  Frudt must not be ovempe Seasonal availability may require some substitutions for
indieated fresh fuit. : : .

Oranze Juice - 100% Jmce2 pastewsized, fresh, canned, or reconshtutcd 10. single strength from concentrate
{either cinngd or frozen concentréts) sweetensd or insweetened U8, CGrade A. Orange juice should have color
typical of fresh, squeezed juive and be fres of browning or axddation, Tuice should be. practmaﬂyﬁet of defects,

show ne coagulaiton, having no noticeahle seed particles, and have 4 normal flavar,

Celery Sticks - 4 sticks/each thms inches long and 374 mcﬁ wids to eqnal 1/4 cup serving: Bright, medium to
Hght color, ‘Fresh, firm, crisp branches. Free from astiveable Wemishes of desay. -

Carr ot Sticks - 6 sticks/each 4 inches long x 1/1 ch wide o equal o 174 cup serving, Select medivm to small
size toots which are well-shapad, t;-mooth solid and Have good oratgé ccrlcar Cairsts with eonsiderable green
eolor 4t the top mqmm gxira timming

Pineapple Julee - 100% Jmce, pastevrized, fresh, camigd, o 1econsumted o gingle strength from coneentrate
(either canned or frozen conseniraies) sweetened or unswestened U8, Grade A, ?maapple fuice should bave
ondiluted unfermented beight, light yellow to golden yeliow color and be practically free of defects, JFnice
shonid have a distinet flavor and o coagulation of pulp,

Negtaring -~ 2 e 2-1/8 itches in diameter. 1 ﬁectaiine squald 12 cup serving (medium), Rich color and |
phirapmess, Firm with slight softening along the seam. Orange-yellow color between the red aress,

Apple Juice - 100% juice, pasteurized, fresh, canued, or reconsiitufed to singe strength from comcentrate (aifher
canned or frozen coneentrates) Clarified U.S. Grade A Fanoy. Bright, typicel color, Free from, apple pulp,
seeds or other sediments.
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Qrange - 1 orange equals 1/2 cup serving (medium), Heavy, firm, well-colored, wefl-formed fniit with fine
textured skins.

Qrange-Grapefinit Juice - 100% juice, pasteurized, fresh, canmed, or reconstructed to single strength from
concentrate (either canned or frozen concentrates) U.S, Grade A, Should have a gond flavor and odar, bright,
good tolor. Should have a good tlavor and odor, bright, good color, Should not contain excesstve amounts of
pulp, seed particles or peel.

Aprivots - 2 apricats equal 1/2 cup serving, Selsptsd apricots havihig a bright, phump and juiey appearance with
a uniform golden-orange color, Ripe apricots will yield to gentle preswure.

Redsing - Seediess, U.8, Grade A, small, Bulk 2:2/3 ounces - 1/2 cup, individual packages, 1-1/2 ounce = 1/4
cup fruit, Simdlar varietal characteristics, good typical color, good flavor, and development

Tomato Shces - 6 x 7 size. Slice in 1/4 inch slices, 2 slicas= 1/4 cup,

Tomato Wedges - 5 % 6 size. 14 tomato = 1/4 cup. 'Well-shaped, smooth, firm tomatoes, free from cyacks,
green or yellow sun-burned arsas, blermizhes and decey. Full red color and slight softening for fmmedizte use.

Lettuce. Head - One plece = 1/4 cup.

Lettuce. Leaf ~ 1 largs loaf = 14 cup, Green color, falrly firm. Fresh outer leaves free from insects and
noticeable diseoloration or decay

Orange-Pireapple Juics - 100% jwive, pasteurized, fresh, canned, or recenstituted to single strength from
cancentrate {sither canned or flozen concentrates). Sweetened or unsweetened ULS, Grade A, Pineapple juice
should have undiluted unfermented bright, lght yellow fo golden yellow color and be practically free of defects
und orange juice should have color typical of fregh squeezed and be free of browning or oxidation,

Banang. potite - 1 banana equals 1/2 cup serving. Bach banana approximately 14 Ib. Pluanp, firm. bright
colored frudt, Free from seats and bruises. For inimediate tise select solid yellow colored fruit, lightly flecked
with brown.

Purple Plyrn - 2 phims equal 1/2 eup serving (stze: 4 X § inches in diametef). Well formed foit,
Good color, Fairly firm to slightly soft state of ripeness. Presh, Bright appearance.

Tomatg Juice - 100% juice, pastenrized, fiesh, canned, ot reconstituted to single strength from concentrate
{either cauned or frpzen concentraies) U.S. Grade A. Tomato juiee should bave a color typical of well aipened
red tomatoes which have been propetly prepared and procsssed. Juice should be practically fiee fiom defects,
possess a good flavor, and have a faiily good consistency.

Peah - 2-1/8 inches dismeter. 1 peach equals 1/2 eup (edivm), Selest fruits with plenty ofred blush and free
from signs of decay, They should be finm, not hard, dnd the skin betwsen the red ares should have a yellowish
esst yather than distinctly green.

Pear - 2-1/4 1o 2-3/8 inohos diameter, 1 pear squals 1/2 cup serving (medium). Select well forred, smooth
fruits free from scars and skin ponctures, Fiin fiuit will tipen onstanding,
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Apple - 2-1/2 inches diameter. 1 apple equals 1/2 cup (medium). Belect firm, crisp, well-colored apples,

Flavor varies in applﬁs And depends on the stage of matumty at time of picking. Immature apples lack color and
are usually poor in flaver,

Teangering - 2-3/8 inches in'diameter. 1 tangérine equals 1/2 eup (medium), stlect fresh buight fruits, generally
well-colored, well-shaped; fairly fim moderately heavy, and free from decay. Those with dull, dried skins or
which are puffy and 1 1g111 in weight may have shrunken and dried flesh.

Grapes - Seedless, 18 grapes equalg 172 cupl ‘Wlth seeds 12 grapes = 1/2 cup. Plump, firm, well-colored, fresh
looking, firrmly attached to stem. Green fruit. Stems green and pliable.

QGrape Juice - 100% juice, concord sweetened or unsweetened, U.8, Grade As Julce should have a bright putple
or reddish color, be.free of pulp, skms end tartrate crystals. It should have a distinet flavor,

Watermelon ~ Approximately 27 los. Ear&h, 1764 wedge = 1/2 cup,

MEAT/MEAT ALTERNATE SPECIFICATIONS

1. Meatiosy Al"terna‘tes

Eges ~ Hard Boiled - Prepared fiom eggs, fresh, shell large, U.8. Grade A - Large. Uniform in dize, clean,
somud shell, free from foreign odors or flavors. Packed in standard eommerciat sknppmg containers with woaﬂ
packirig mateuals _

American Chesse - Pagteutized, Processed Cheese. Processed Cheess is a melted pastenrized blend of chease
and emnlsifiers with or without added optional ingredients. Product must be USDA inspectad processed choese
from a USDA. approved plant, Produet must conform to Standatds of Tdentity, Codé of Pederal Regilations,
Tifle 21 (F oed and Dirug Administration) Part 19.750,

Namml Cheddar Cheese - 1.8, CGirade A, aged 3-6 months. Not imore than 39% maisture. Not less than 50%
milk fat on the solid basis, Prodict must conform to Standards of Identity, Code of Federal Regulations, Title
21 (Food and Drug Administration) Past 19 750

Peatut Butfer - Smaooth or clhuiky, U8, Grade A, Peanct butter should have color-that is medium brown to
brown color.roast. Peanut. butter should be i set, sniooth, pliable, and good spreadability. Suitability
seasoning and stabitizing mt,redwnis may be added not in-excess of 10% of the weight of the finished product,
Product must conform to Statiderd of Identity, Cade of Federal R,egulsttmns Tifle 21 (Food and Dirug
Administration) Part 46.1

Nuts and Seeds - pearrts, soymts, tres nuts siich as walnuts wnd sceds that are nutritionally comparable to meat
ot other meat alternates, Nuts such as acorns, chestnuig and coconuts dre not acceptable dus to their extremely
low protein and iron values,

2. Poulfry Items
Frigd Chicken - cold, 2 ounces (edible) cooked ment equals one serving. Coaked, frozen U8, Grade A, the
batter/breed shall consist of flowr type base with other ingredients a3 needed to produce a desivable texture,

flavor, and color, The finished product shovld be uniforimly wovered with batter and breading and have a

3
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uniform brown color. Free from bumt areas, Product must conform to Standards of Identity, Code of Federal

Regulations, Title 9, Chapter Il (Animal and Plant Health Inspection Sérvice) Part 381,166, Product shall be
processed in its entirety in & plant opsrating vnder USDA's Animal and Plant Health Tnspection Service (Maaf
and Poultry Tnspection) and Agricultural Matketing Service (Pouliry Grading Programs).

Chicken Roll - Form - fully tocked. Recommendsd points for spemficatwns Processing - chivken rolls
purchased fresh or frozen should be processed i their entivety in a plant operating under USDA's Animal and
Plant Health Tnspection Service (Meat and Poultry Tnspection) aitd Agricultural Marketing Service (Poultry
Grading Programs). Pioduct must conform to Standards of Identity, Code of Federal Regulations, Title 9,
Chapter IT (Animal and Plant Health Inspection Service) Part 381,159,

Turkey Roll - 1 172 ounces aquals 1 ounce cooleed lean meat. (Speeification based on USDA. purchased turkey
rolls doriated to schoels) or squal quantity, Form - fully cooksd. Grade - Process from U.8. Grade I1 or better
quallty Processing - twkey tolls purchased fresh of frozen should be processed in their entirety in a plant
operating under USDA's Animal and Plant Health Itspection Service (Meat and Poultry Inspection) and
Agriculiural Marketing Service (Poultry Gmdmg Programs}. Product must conform to Standard of Identity,
Code of Federal Regnlations, Title 9, Chapter I (Aﬂmal and Plant Health Inspection Service) Part 38.159.

Turkey Ham ~ 1.4 ounces equals 1 ounce cooked leanmeat. Specifications based on USDA, FSIS Standavd a
published in Vol. 44, No 177, Auguat 31,1979, Product must conform to Standard of Identity, Code of Federal
Regulations, Title 9, Chapter [II (Animel and Plant Health Ingpection Service), Part 381.17, Subpart P,

3. Meat Items

Corned Beof - 1 pound equals 42 pounds cooked lean medt (restaurant quahfy) Fully tooked, prepared from
USDA. Grade good or beter. Processing - product must be processed in its-entirety In a plant operating under
USDA's Animal and Flant Health Ingpection Service (Meat and Pouliry Inspection). Productmust conform to
standards of Identity, Code of Federal Regulations, Title 9, Chapter T (Animal and Plant Tnspection Service)
Part 319.100.

Roast Beof - Restdurant Quality, Fully cocked, prepared fromi USDA Giade good or befter. Progessing -
product must be processed in its entirety in plant operating under USDA's Animal and Plant Health Inspection
Service (Meat and Poultry Tnspection), Product must conform to -Standards of Identity, Code of Federal
Regulations, Title 9, Chapter I (Animal and Plant Health Inspections Servme) Part 319,81,

Réef, Bologna - Belogna is smoked fully cooked sansage, The meat cemponmts consist of beef very finely
commiruted and stuffed in artificial or naturel casings. The interior out surface is smooth, fne-textured, light
pink i baokground color, and finely motiled with evenly dwtmbuted light to dark red flecks, Product nuust be
processed in a plant operating vnder USDA's Meat Inspection sarvice. Produst wust conform to Standard of
Identity, Code of Federal Regulations, Titls 9, Chapter III {Animal and Plant Health Tspection Service) Part
319.180.

Cooked Beef Salamj - Cooked beel salarni is a smoked {fully cook sausage. The meat components cersist of
moderately coarsg-cut besf and finely conrminuted beef heart meat included in some formulss. Seasoning
includes garlic and peppercorns, Salemi s staffed in arfificial casings and measures from 3.5 to 4.5 inghes in
dimmeter. “The interior cut surface is moderately codrse in texture and light to dark reddish-brown in colat,
Produet must be pracsssed in. a plant operatmw under TSDA's Meat Tiispection. Service. Product must ct}nfmm
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to Standards of Identity, Code of Federal Reoulahons Tiffe 9, Chapter [ (A:Lmnal and Plant Health Inspection
Service) Part 319, 18(}

Botled Ham. Cured, Boneless - 1.2 mms:es unheated meat equals 1 ounce lean meat, The-skinless, completely
boneless, cured and smoked, flly cooked ham, mmist be prepared fom regular short shank ham, The cured
pork tmst be derived fmm sound, ‘wellrimmed wholesale market and fabricated cuts, Produet wust be
procassedin a plant operating under USDA's Mest and Tnspection Servige, Product: must conform o Standards

of Identity, Cods of Federal Regulations, Title 9, Chapter 10 (Animal-and Plant Health Tspection Sérvice) Part
319, 104

4, Fish Items

una Figh - Fancy or solid. The can vsually containg large piece of chunks of firm flésh - packed in oil or
watex, Grade - packed undsr Federal, Iaspeotion (PUF 1). Tuna fish "salad” may be prepared by mixing tuna
fish with refish and/or chopped vegeiables such as celery snd omions, Vegetable oil may be used as a
miojstening agént to "bind” the salacls Wewht o:fpm*‘rmn of tumy must be 2 ounces before added irigredients,

SPECIFICATION - OTHER PRODUCTS
Milk - Al itk products nsed mest Fe d"e:”t'al,‘Stat& and Local requirements for fluid mille,
Butter - USDA Grade A o better. Salted or unselted.

Mamai e, Pmtu,ﬁed Product must conform to Standm‘ds of Tdentity, Code of Federal Regulations, Title 21
(Foad and Draw tag Adsinistration) Part 451,

Yosuit - Plain, sweeténed or flavored.

Telly - Fruit portion packs minimum. 1/2 ounce, Products must conform to Standards of Identity, Code of
Fedepal Regulations, Title 21 (Food and Drug Admindstration) Part29.2,

Meyonmn aise - portion packs 1/3 ounge or mors. Product must conform to Standards of Tdentity, Code of Feileral
Regulations, Title 21 (Food and Drug Administraiion) 25.2,

Adapted frow - State of Fow Farsey, Departmertt of Edogution
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Foods that Qualify as GfainS/Bi*_eads

Foods that qualify as gramsforsads irclude, but ate not Hnsited to, the Jist below, Tor specific erediting:
information, please see Exlibit A: Serving Sizes for Graias/Breids in the Child Nutvition Programs,

1. Breads that are enviched or whole grain,

2. Blseuits, bagels, rolls, tortilla, muffins or crackers mate with enriched or whole-grain meal or flour,

3. Cereal grains (coolied) such as rice bulgur, catmeal, ¢orn grits, wheat or couscous that are enriched
or whole-grain -

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

5. Cerenls oihrénd p‘.ro_«;}'ucts thatare used as an Ingredient in anothier menx item, such as erispy rice
freats, oatmeal cookies or breading on fish or poultry when they sre entiched, whole-grain or
Tortiffed, :

6, Macaroni or noodle products (cooked) made with enriched or Wh@]&-g‘i‘ain flout,

7. Sweet foods snch as toaster pastrles, coffee cake, doughnuts, sweet rolis, cookies, cakes or
formulated grain-frult products when made with enriched or wholegrain meal or flowr and peimitted

under Exldbit, A,

&, Pie ernst when made with suriched or whels-grain meal or flour and served, as permitted
under BExhibit A. ' :

9. Non-sweef sniek products such as hird pretzels, hard bread sticks und toa'tiﬂnutype chips made
from enmiched or whole-grain meal or flour,

ACCEPTABLE GRATNS/BREADS FOR THE SUMMER FOOD SERVICE PROGRAM

Graing/breads may be credited when the products are whole-grdin or enrlched flowr, and/or brza or germ, or
made with whole-grain or enriched flowr, and/or bran or germ. If it {s 2 cevesl, the product must be whele-grain,
brad, germ, enriched or fortified. If the -product 18 erriched, the ftem must meet the Food .and Dhug
Administration's Standards of Identity for entiched bread, macarom and foo dle progducts, rice, cornmeal or corm
gits, The grains/breads jtem must contain enriched flour; bran, germ and/or Whole- a'ain 48 specified on the
label ar according to the recipe or must be: chriched in preparation orprocessing and Jabeled "enriched”,

In ordef to ensure that an appropriate SFSP serving size is provided, it is fmportant to read product labels and
sheck the weight of the mantfacturer's serving sive agsingt the mintmum weight soquired in Bxhibit A, The
serving size 18 provided, It is important fo. read product Tabels and cheek fhe wel ght of the manifacturer’s.
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serving sizé against the minimmm weight required in Exhibit A. The serving size commonly wsed may not
correspond to the required SFSP servingsize,

For example, & slice of Wonder white sandwich bread weighs 20.5 grams, and 1/2 slice welghs 10.25 grams,
The minitum serving size for bread (Group B) is 25 grams, Tn this example, serving 1 slice of bread would ot
meet the requirements for the graing/breads component. An additional grainsfbreads item would need to be
provided, in order to meet he mintmum serving for grains/breads,

Mintmwin Serving Sizes for Grains/Breads

Crains/breads ftems have divided into nine groups. The required weight for each group is based on the key
nuprients in one slice of bread (25 grams or 0.9 oz.) or an equal amount (14.75 grams) of whole-grain ox
eurichied flour, bran or germ.

Within each group, all bread Hfems have approximately the same nutrient and grein costent in each gerving,
Iteras with. {illings, toppitgs, ete., require larger serving siz6s to mest minimum grain confent. This information
is summarized i the chart Bxhibir d: Serving Sizes for Grains/Breads in Child Nutrition Programs,
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BUMMER FOOTY SERVICHE PROGRAM
1) COMPRIITIVE BIDDITNG PROCEDURIE (1B PROCEAS)

Bach Simamar fopd Savvfne Progran (8RR} sponsor planning to ooiat with a0l setvioo menazamant GOMmpaNyY
CESNIC) for conitaos wgpostad ) equal o7 excsed §1004000, tyst comyy with e forrsal oorm etitiv bl g yaoesig
dostelbed 1 saobion 225,18 of e progim Taguletions wnd Seotion 108 0F VS Gc‘,nmu\{mipigm Lty whas aliplicable,
Fot ysolfle fleand fha rasy o iy ot he fnohudad in . bid, teer to Suotloni #95.15C8), of the SRae teguletions, The
following Is & swuinary of the sleps thatwmat ba followed

L Copplele fhs tovitgtion for il prbleagss ' ' |
Tho standard gouteact vallad e “Tnyitatiot f5r Bid s Cunirott (0B furnishecd by the Stan B dmvation Degat e,
Child ehitriton Progiat mnst be sompisted,

2. Publicly anmounce st fasst omer, i Joebtndives fo B gt lesn i L4 Baps Tredors blelg v ppenad.
Adveriinetont for bds shall be pubtished b fie nificlat RSy OF Besrapapers, 1 any, or Giaerylse heving the
Tatgeat elrondation, Fudh sdverdsamant fudl vontats 2 etafomsid of iy tie i 60 nlics whess all bidz resiys
prassma to suoh notios will be publicly opaed snd rad, Reforts Sitachoent Ffor z mestplo bld advertisemas,
Bubruf a adpy of tha.advartisbuuts for bids-and an Afiavi of nbtontion Foom fhr sompitry fhat piitissi
tho Advertierient oy Bid in thatr pilioatfon itk tis £o50 spplicition,

% Notlly the New Vork Bate Bonnatton Departmust CRIE Natition Bpra é_&.&ﬂnﬁsm'gﬁgnlﬂf-ma'Qp-ﬂhmg -
leswShan 14 days before bids e vpenad, : .

4, Publidyopenelilids e S
B My Yok Biate Binaation Department Gl Mtz ion Progriin pepyoantitivs ot b ansing &t bid openiags whare
e epprsgete ponteact prias ¥ skpested fo sxtesd 180,800 10 e fhut onty seale bids, Eperiy Yuhita wnder
s wengsatlons snd srgempnted by ke neckaiery bunding docurnengy, we eonaifered, The Deplivkment SilLoot
notiealy plikcipdle b the bl apeing, b will metfor wemglienes Wik o TR proses, ot sranpls, wowll]
moniur o wnirivy gt ones 8 bid hay Tey opeed pussTan g 4o ndrs goveiming the timé pad flaosof oponing, § ta
et by vl and voploed wifh st (ot priod) bid, T
Sr Submitto 1 New Vark Sirte Bwsation Dep irtmanty, G Nabvibor Brogram Admialstrastn i o1
corcdrrasts, & eeriitlente of ndspendent ple & detarningifuy, mad toplss of 2l hidy reosivel, de woll npdhy.
Spsorts xoanonfa pelecting fhe sl BRVIC (Attaolimant i, o
Tl asrardig the oonfect, spuisars e reiinved fo sebandt b v Wet ok State Belueation Deparnont thijd Homilos
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. Aftachment £
University of the State of New York 89O 05 % 9., o 0
NEW YORK 8TATE EDUCATION DEPARTMENT ' &
CHILD NUTRITION PROGRAM ADMINISTRATION
Summer Feod Servics Progrant
89 Washington Aveniie, 375 EBA - Albany, New Vork "12234-0058

2019 EXTENSION OF CONTRACT FOR SUMMER FOOD SERWCE MANAGEMENT
SECTION 1 |
This seaﬁan represents arestatement of information from the Orighnal Contract Agreement,
An griginal sgreement having beenmadeon /4 by and between

Month. Day  Year _ © (SEA/Sponsor)
inthe County of _ » New York, party of the fivst part, and

) {Food Service Company)
party of the second part, under and pursnant-to the provisions of Sectton 1709, subdivision 22 of Bduostion Law
and Section 225,6(h), Part 7 of the Consolidated Pederal Regulations and Section 210186, Part 7 of the
Consolidated Federal Regulations and Section 250, Part 7 of the Consolidatéd Federal Regulations and 2 CFR
200 for the period commencing on ! / andendingon .~} / , :
' Hotith  Day  Year : Month Diay VYear

‘Fox Breakfast in the total amount of $ . permeal.
For Lanch in the fotal armount of  § | per meal,
For Snack in the total amonnf of  § .. permeal,
For Supper in the total amount of  § permeal,
For Fourth Meal Supplement in the total smount of §. . per meal,

Total dollar value paid to FSMC for Last Year’s (2018) confract §

Contract-Cost Inerease: The SFA may negotinte at the end of each one year contract period for & cost incrense
not to excéed the annial psrcentage increass of the New Yok « Nottheastern New Jersey Consuiner Price Index
for all Urban Conswmers for the preceding yedr, provided it has been satisfactorily established by the BSMC that
there hays been af least an equivalent inereass in the amount of its cost of operation during the pertod of the
goptract,

{SeaFage 2)



Attachment B Continﬁe&
SECTIONII _
This seetion Should,bé completed by the Sponsvr/School Food duthority entering info a éontract extension and
refers to the 2019 SFSP,

Following to the vaisiém of Section 305, subdii(ision 14 of Education Law and Section 1142 of the
Regulations of the Commissioner of Hducation and Seéction 225.5(h), Part 7 of the Consolidated Feders]
Regulations and Ssction 210.16, Part 7 of the Consolidated Federal Regulations, the pafties heeto mutually

agree to extend the agreement for ¢ period of commencingon /[ and endingon /[ wifh
the first day of food service being /[ /. Month Day Vear Month Day Year
' - Montk Day Year

The party of the ,ﬁrs{ part shail pay the party of the second part:
For Breakfast in the tota] amount of $ per meal

For Lunch in the total amount of  § per meel.
For Snackin the total smoantof  §___ per meal,
For Bupper in the totel amonnt of  § oo BT mGAL

For Fourth Meal Supplement in the total amount of 3 per meal,

Number of projected meals are:
Foy Breakfast

For Lunch

For Snack

Tror Snpper
For Fonrth Meal Supplement

qu;al'préjejctad dollay value of 2019 confract éxtension 5

Orighnal contravts hai«’iﬁg a value of less than two-hundred fifty thousand doHars ($250,000.00)
must be rebid fn accordance with Seetion 225.15 (), Purt 7 of the Consolidated Federal Reguilatons
if contract extension will equal or egeted two-hundred fifty thousand dollars {$250,000.00) i1 2019,

The extension hag besn determined a9 follows: _
(1) All of the dtenis of sald agreement shll remain in full force-and effect, _
Iy WITNESS WHEREOF, the parties herefo have exscuted fhis extension of ggreement this date;

. dayof - . ,20

®@ay) (Mamnthy (Veny
Yarty of the Fiyst Paxt—SFA/ Parly of the Second Part
Sponsor®s Authorized Répresentative TEML Anthiorteed Signatory

Tidle ’ Tida
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) EFa0: OSTES &1
INSTRUCTIONS FOR CERTIFICATION REGARDING DEBARMENT

Requived for FSMCs not listed on the Management C‘qr;xpzmyLisﬁfn g

By signing ahd sobritting this form, the prospective tower Her partivipant is providing the certification set out
onthe reverse side in nccordancs with these instructions,

The certification in this clause is @ minterial refiresentation of fact upon which relianee was placed when flils
fransaction was entered into. IE it is leter determined that the prospective lower tier participant knowingly
rendered an erronsous ¢ertification, in dddition o other remedies availabls to the Federal Goverment, the
department or agency with which this transaction orignated ‘may pursue aveilable temedies, including
suspension and/or debarenent,

The prospeéctive lower tie participant shall provide immediate written notice 1o the person in which this
proposal is submitted if ef any tine the prospective lower ter participant leaths that its certification was
erroneous when submitted or has becoms erroneous by reason of changed circumstances,

The terms “covered trausection,” “debarred,” “suspanded,” “ineligihle” “lawer tier covered transaction,”
“participant;” “person,” “primary covered trapsaction,” “principal,” “proposal,¥ and “voluntarily excluded,” ae
used in this clanse, have the meanings set put in the Defintions and Coverage sections of rules itnplementing
Executive Quder 12549, You may contact the person to wiich ¢his proposal 1s submitted for assistance in
ohtaining a copy of those regulatidng,

‘The prospective lower tier participant agites by subntitting this form that, should the propoged. covered

transaction be entered inte, 1 shall not knowingly enter into any lower tier covered transaction with 4 person
who is debarted, suspended, declared ineligible, or vohuitarily exoluded from perticipation in g covered
transaction, nnless authorized by the department or agency with which this transdetion originated,

The prospective lower tier participant fmrther agrees by submitting this form that it will fnthuds this clausa fitled
“Certification Regarding Debarinent, Suspension, Insligivility and Voluntary Exchusion — Lower Tier Coversd
Trangaetions,” without modification, in ali lower tier covered transactions and o all solicitations for lower tier
covered fransactions.-

A-paxticipant i a.covared transaction may rely upon 4 sertification of a prospective participant in a lower tier
covered trapsaction that it 1s not debarrsd, suspended, insligible, or voluntarily exchmled fom tie covéred
trangaction, unlesa it knows. that the certification is emoneous. A, paricipant may decidle the rmethod and
frequency by which jt determines the eligibility of its principals, Hack participantmay, but is not required to,
cheok the Nonprosurement Tist,

Nothing contained in the foregoing shall be constned to. required establistonent of a gystem of records in order
to render in good faith the certification required by this clause. The knowledge and Inforrnation of a parflaipant
is notrequired o exeeed that wideh is nommally passessed by aprudent person fn the ofdinary course of Bustness
dealings.

Except. for transactions authorized vnder paragraph 5 of these instrupfions, if a pattictpant in a covered
trandaction kngwingly exters into a lower tier covered transaction with a person who is suspended, debearred,
meligible, or voluterily exeluded from participation in this transaction, in addition to other remadics available
il the Federal (Joverznent, the department. oy agency with which thig transaction originated may pursue
available remedies, including suspension and/or debarment,



890 . aso £ 070
Form AD-1048 (192)

U, 5. DEPARTMENT OF AGRICULTURE

Cemﬁaatinn Regarding Debarment, Suspension, Ineligihility
and Voluntal Y E‘tciusion Lower ’I‘mr Cove1 ed T1 ansactions

THiS certification 1s required by the regulations implementing Executive Order 12549, Debarment and
Suspension, 7 CFR Part 3017, Bection 3017.510, Participants’ responsibilities. The rag;ulatlons were
published as Part IV of the January 30, 1989, F&dual Register (pages 4722-4733). Copies of the yegulations
may be obtained by contacting the Deparﬁment of Agriculture agency with which this fransaction orighated,

(BEFORE COMPLETING CERTIFIC&TION, READ INSTRUCTIONS)
(1) This prospective lowsr tier participant certifies, by sibmission of this proposal, that neither it nor its
principals ispresently debarred, suspended proposed for debarment, declared ineligible, or

voluntarily exotuded from participation in this fransaction by.eny Federal department or AEENCY,

(2)  'Wherethe prospective lower ter participant i unable to certify to any of the statements in this
certification, such prospective participant shall attach assxplanation to this proposal,

Regina Caterers, Inc.

Organization Name PR/ Award Number or Project Name

Fozan Pirzada, President & CEQ /

Name(s) and Title(s) of Authorize

A

Signatiure(s) \ : Tiate

05-01-19
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SAMPLE BID ADVERTISEMENT

To beprinted inthe issue(s) of the
(Issue date(s))

(‘Name of newspaper)

ADVERTISEMENT

Sealed bids are requested by the

A (Mame of Sponsor)
for the Summer Food Service Progeam (give general description of services),

Sealed bids will be recetved untl at

(Tixs and Date of BId Cpentrg)
, at which time they will bepublicly opened

[Address of place uﬂwre'bids sreto recelved)
and read.
The bid specificationfeontract form may be obtained at the same office,
Board of Education
Anytown CSD
160 Main Street -
Anytown, NY 10000

By

{Title)

s I bids are te be recelved at a location different from that where the bid opening will
take place, specify both locations and receipt/opening deadlines,
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For Immediate Release;
Coztact:

CURRAN ANNOUNCES FOOD SERVICE PROGRAM TO
PROVIDE CHILDREN WITH 51,895 LUNCHES THIS
SUMMER.

Mineols, NY - Nassay County Bxecutive Laura Cisrtan today snnounoed that for the eighth
congacttive yeat, the Nessan Coutrty Stmnrmet Food Setvice Program (SFSP) « admintstered by
the Nassaun County Dapartoent of Socal Serviees (DSS) and funded by New York State
Depariment of Bducation - will begin July 8% and end August 16%, Lunch meals ave being
provided to all sligihle children 18 years and under, Agetioles peiticipating in or admin{stering
the USDA. Programs a1e prokibited from dissririnating based .on race, colot, national origin sex,
disability, age, o veprisal or retalistion for pitor civil sights otlvity {n any progtans or activity
condueted oi funded by the USDA,

County Exéoutive Curran stated, “The Summer Food Service Program shdutes children contlaue
to receive nutritions meals Whm‘l guhool is ﬂot 1 session, Together, we are making sure no child
goos Inmgry this symmer

Nasgan County receives relbursement froni the Federal government to cover administrative and
operattng vosts of serving freé funches meeting USDA nutritional requirementato eligibfe
children at 27 commuidty pites within Nassau County. AN eligible sites ato monttored regulacly
by SESP seasonal staff, including 2 Program Admindsteetor and Director. I aéldition, ssnitatlans
from the Nassau County Department of Health ate fovolved in the tnspections of the hmsh sltes
and enguring safety of the food provided to the youth participating in the progeams, Fligible
childrentnost restde in areas in which one half or move of the children are from households with
{nconie 4t ot bolow fie sligibility level for free and teduocsd price schiool meals, or 185% of the
Federal poverty guideline

Diring the BHEREESH o BT were served to eligibloe children in 29
countywide sites, [ ?ﬁ the C‘oun’cy expacts to sorve appmx;mate}y 51,895 Junches to 2,616
childrén at 27 communlty Bitss durlng the nionths of July and August. .

For tuore infortuation gbout the national Sumtner Food Setvice Progiam, vish
bt fhwwvd fnsasda.eoviend/samnyss,

For information ahout the 2019 varlouk ites end lunch schedules in Nassau Comnty, plesse
cottact the Surmmer Food Servics Program Coordindtor Cathy Flanagaa (316) 227-8569,
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LAURA CURRAN JOHN E. [MHOF, Phis

NASSAU COUNTY EXECUTIVE COMMISSIONER
PAUL F, BRODERICK

DEPUTY COMMISRIONER

NASSAU COUNTY
DEPARTMENT OF SOCIAL SERVICES
60 GHARLES LINDBERGH BLVD
UNICNDALE, NEW YORK 11553-3688

Phorie: 516 227 7471 Faxy 5162278432
WEb bty M\f,gassagggmmﬂ

March 31, 2,0*’19

Dear Summer Lunch Site:

The Department of Social Services has begun pl annmg for sur 2019 Summer
Food 8arvice Program. If your agenay or shurch wishes 1o pammpa“ze In the
2018 Summer Food Setvice Program, the sttached Applization Fam must be
completed and returned to this office o later than May 10, 2018, No extenslons
can be granted past this date dus to the susmission deadtznes Imposet by the
New York State Depafcment of Education,

‘Please note that site eligibiity requirements based on the 2010 U, Census wil
require additions! Inforrtation from you as axplalied In Question #3 Eligibility
Guldelines. . :

When completing Que stion #5 Operafsng Days, pleass be as accurate as
poasible with the dates g8 1o when your program will begin and end. In Jast
year's pragram we hafd instances of sites anding eatly withaut-any notice to sur
offices and lunch was delivered fo tha siies. Lack of fimsly rotifleation gt
jaopardtze yc;sul futura part!mpat’ion iri the program,

When compfeting Question #? Tofa? Number of Children fo Be Served, please
remeniber that our Departmsnt’ Feimblrsement from the New York State
Departmsnt of Education Is based on the humber of meals served, nat the
nurnbér of meels dellvered. It is Imperative that sach site keeps an asctrate
courtt of the numiber ef'meals ssrved. Please nofe 1f that number is lower than
the number you submitted on your applieation, you r’nusi adust your humber with
this offles immediately. .

Please c@mpl@te and sign all information.on the attashed Appliaat fon Forim and
Sponsor Site Agresment and return to our offlses by May 10, 2019, Please slso
return the Mandatory Summer Foad Semviga Program Orlentation and Training.
Ifyou have any questions sonceming the 2018 program or forms, please ¢all our
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JORN E, IMHOF, PhD

LAURA CURRAN
NASSAL COUNTY EXECUTIVE COMMIBSICNER
PAUL E. BRODERICK
DEPUTY COMMISSIONER
NASSAU COUNTY
DEPARTMENT OF SCCIAL 8ERVICES
B0 CHARLES LINDBERGH BLVD:
UNIONDALE, NEW YORK 11553-3685
Phone: §16-227-7471 Fax: 518-207-8432
W'ab:‘ﬁﬁgﬂ‘._&mg%gg@ Lrtyny.gov
March 31, 2018
Page 2

Summer Lunch office et the following numbers 227-8569 or 2277128, Our fax
mumber s 227-8432,

Sincerely,

Catherine Flanzgan
shclosures
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f ' Attachment G
‘DETERMINATION OF BIDDER RESPONSIBILITY :

Awards should be made only to respensible confractors possessing an ability to perform successfully
under the terms wad conditions of the proposed contract. BEvaluation criteria should not deliberately

~restrict competition, nor offer an intended advantage to one bidder over amother, Critera developed
should be objective and in the best inferest of the spensor for the successful operation of the SFSP,
Suggested criteria is as follows: .

» Past Performante

# Submission. of the name and maifing address of the sompany inchiding any other names under
which the company has markefed its services in the past two years,

s Listing of the name, address and contact person of Child Nutrition Progtam (Lainch, Braakdast
and/or Surnmer Food Service) clierits served under the company nerne(s) during the past two
years, ‘Sponsor should check referances from ag many clisnis as practical. ' :

« Records of contract teimiatious', disallowances, health and safety and ssnitation sode viokations
refated to Child Nutrition Program participation for the company(s) during the past two years,

e Records of any ather contract fenminations, disallowances, health and safety and sanitation code
violations for the company(g) during the past iwoyears,

»  TFacilitles ' .
. The address or addressés of fhie company's food preparation and distribution facilities which will
be used in the STSP and the names and tifles of the local afficials respontsible for the-vperation of

snch facilities.

® The number of ingals which may be prepared in each preparation facility in a 24 honr period for
wse in the SFRR.

o Decuimentation of cument Health Depurtment certification of pelmit to operate sach food
preparation facility. Tn addition, copies of all health inspection reports filed within the previous
year, '

¥ Finaucial Resonrces

o Copy of latest certified finanolal statement and CPA audit report if one has been complated in the

prior year,
e Rvidence of adequate Liability Insurance t vover the contrzrot.respansibﬂitieé‘ Sew Scheduie B of

the bid specificatipgs.

» Demonstradon of adequats deltvery and serviee Tacilities _

» Bvidence of adequate vehicles for meal delivery apd holding of meals prior to and dwring
delivery,

# Byidence of ability to meet established trask routes and delivery times.

¥ Suocessful performance of pre-program tiel delivery muns. (if applicable)

# Acceptable Quality Contral Plan.

¥ Attendance at Pre-Bid Mesling as specified in the bid specifications. {if applicebie)
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Examples of Possible Material Changes

The following are & couple examples of substantive or significant changes
that often result in a material changs.
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County of Nassau
Summer Food Service Program

REQUEST FOR BIDS

Submitted by

May 2019



OFEICE OF PURCHASING
. COUNTY OF NASSAU STATE OF NEW YORK

B.

FORMAL SEALED BID PROPOSAL
_...B90Q-05089-070

Should the proposer be other than an Individual, the Proposal MUST include:

) Date of formation;

)  Name, addressas, and nosifion of all persans having a financiel interest in the company, Including
shareholders, members, geheral or limited partner; .

i)  Name, address and position of all officers and directors of the company;

) State of incofporation {if applicable);

v}  The number of employees in the firm;

vl)  Annualrevenue of firm;

Vi) Summary of relavant accompllshmerits

viliy Coples of all state and local licenses and permits.

Indicate riumber of years in business.

C. Provide ény other informa{ion'which would be apprepriate and helpful in determining the Proposer's

D.

capacity and retiabllity to perfeim these services,

Provide names and

addrasses fof no fewsr than three references for whom the Proposat has provlvde‘d'

similar services or who are qualified to evaluatg the Prpposer"s capabillty to-perform this work.

Company Acacia Network

Contact Parson Robert Gonzalez

Address 300 East 175th Street

Clty/Stafe __Bronx, NY 10457

Telephone _ 646-772-6734

Fax #

rgonzalez@acacianetwork.org

E-Mall Address

ALL BIDS MUST BE E, .5 DESTINATION AND( INCLUDE DELIVERY WITHIN DOQRS UNLESS OTHERWISE SPECIFIED.

BIDDER STEN HERE

23

BIDDER \

PresidentﬂCEQ

TITLE



Regina Caterers Staff associated to the Summer Food Service Program

o Names, titles, addresses and contact numbers of persons authorized to represent the bidder

1. Fozan Pirzada 3. Jamie Pittman, MS, RD, CDN
President/CEO Registered Dietician
96-27 ROCKAWAY BLVD 96-27 ROCKAWAY BLVD
OZONE PARK, NY 11417 OZONE PARK, NY 11417
MAIN: 718-256-0829 MAIN: 718-256-0829
PIRZADAF@GMAIL.COM JAMIE@CORESOLUTIONSNYC.COM
CELL: 917-440-5640 CELL: 646-220-6019

2. Zeb Pirzada
96-27 ROCKAWAY BLVD
OZONE PARK, NY 11417

MAIN: 718-256-0829

zpirzada@reqinacaterers.com

017-494-7774



Vendor profile

REGINA CATERERS - OVERVIEW

Regina Caterers proudly submits this proposal for the Summer Food Service Program for the County
of Nassau. The bid calls for services as a food vendor including the furnishing and delivery of

required foods and supplies Summer Food Service Program.

Regina Caterers is a minority-owned food service corporation whose mission is simply “to provide
wholesome nutritious meals at the best possible price”. Since Regina opened its doors in 1874
and moved into operations at 6409 11" Avenue in Brooklyn in 2005, the company has been successfu
in meeting its goal. Regina Caterers expanded its operation into an additional facility located in
Queens, NY. This site located in Ozone Park will be the main site to service the Nassau County

Summer Food Service Program.

For the years it has been in existence, Regina Caterers has been providing nutritious hot and cold
meals and snacks for thousands of children, teens and adulis in New York City. Participants in day
care centers, charter schools, after-school programs, adult day programs, senior citizen centers,
shelters, and transitional housing have all enjoyed Regina’s mea.ls for some time now. Regina Caterer

Inc.is registered with the State of New York as Vendor 0002324465.

Regina Caterers specialty is to provide highly successful meal programs to day care programs
throughout New York State. Our team provides clear communication channels to all our daycares we

serve and adhere to their feedback to the quality or product we provide.

Regina Caterers has retained 97% of daycares from the previous two years and has added on an
additional 25% new daycares on a yearly basis for the past 5 years. Regina Caterers has the upmost

confidence to successfully and properly service, manage, and perform the requested services.
-4-



Regina Caterers is a Regional Fecod Service Provider. It is a family owned and operated. Fozan
Pirzada has built Regina Caterers organically by providing the ultimate customer experience.
Regina Caterers will assign another family member Zeb Pirzada as the lead along with assigned
staff to manage the relationship. We will not assign any sales people to the accounts nor will we

assign inexperienced staff.

Regina Caterers annual revenues exceed $20 Million a year. We currently have 55
employees that operate within our Brooklyn and Queens location. Regina’s service area

is from Riverhead, NY to Albany, NY. Our main boroughs of delivery are Queens,
Brooklyn, Manhattan, Bronx, Staten Island, and Westchester

We have two location:
o Brooklyn: 6409 11" Avenue, Brooklyn, NY 11219
o Queens: 96-27 Rockaway Blvd, Ozone Park, NY 11417

Key Attachments:
See attachment “Financials”
See attachment “Regina Team”

See attachment “Resumes”

See attachment “Menus Cycle”
See attachment “Warehouse and Delivery”
See attachment: “Insurance”

See attachment “Quality Control”



Key Points in Response to the Specification of the RFB

» Regina will deliver on time and at locations as per bid

+ Regina uses a GPS system called “Linxup GPS”
+ Responsibility for notification of deliveries will be held by Zeb
Pirzada (Management Supervisor)

+ We will inform the schools of any delays in delivery. This can be
done via phone and/or email.

+ Regina Caterers does have refrigerated trucks in their routes

+ Regina Caterers will assure all food products are to be delivered to
each school in proper condition and on a timely basis meeting all
health codes and sanitary regulations.

« All deliveries to each school are to be completed as ordered. All
school deliveries must be on the day and during the time period
scheduled.

» All deliveries will be accompanied by a delivery receipt identifying
time, the specific items including number of cases delivered with an
area for signature and a statement that all items were recelved ina
wholesome condition.

» Regina will send a daily receipt with each order to each school.

* Regina Caterers purchasing department handles all the acquisition of

food products, supplies, and commodities,
+ Regina Caterer’s Queens location will be the site to warehouse and
distribute all the food products, supplies, and commodities

» Zeb Pirzada will oversee all operations related to Nassau County
Summer Food Service Program

+ Regina Caterers follows all Department of Health and HACCP guidelines
to conform with the food quality and safety regulations under federal,
sfate, and local law.

+ These guidelines are part of the training the staff gets quarterly and yearly



Jamie Pittman, Regina’s dietician follows all appropriate federal and
state guidelines when developing and planning of menu cycles

Regina Caterers has provided 2018 financial statement and tax
returns along with a letter from it’s Certified Public Accountant

We have provided HACCP and Food Safety Plan in the section
labeled “Quality Assurance”

Regina will Package all meals per individual requirements listed
below
» Hot Meal Unit
= Cold Meal Unit
= Cartons
= Meals shall be delivered with appropriate nonfood
items

We welcome a site visit to our facility located in Queens



Required Information Page

A
VENDOR: REGINA CATERERS, INC

DATE OF FORMATION:10/10/1974
OWNER: FOZAN PIRZADA, PRESIDENT/CEO

ADDRESS: 952 CARMANS ROAD MASSAPEQUA, NY 11358

EMAIL: FOZANP@GMAIL.COM

CELL: 917-440-5640

STATE OF INCORPORATION: NEW YORK
NUMBER OF EMPLOYEES: 55
ANNUAL REVENUE: $20 MILLION (2018)

SUMMARY OF RELEVANT ACCOMPLISHMENTS: THIS IS BEING ADDRESSED

WITHIN THE RFP RESPONSE

COPIES OF ALL STATE AND LOCAL LICENSES AND PERMITS: SEE ATTACHED

B. INDICATE NUMBER OF YEARS IN BUSINESS: 45 YEARS

C. PROVIDE ANY OTHER INFORMATION WHICH WOULD BE APPROPRIATE AND HELPFUL
IN DETERMINING THE PROPOSER'S CAPACITY AND RELIABILITY TO PERFORM THESE
SERVICES: THIS IS BEING ADDRESSED WITHIN THE RFP RESPONSE




Regina Caterers Staff associated to the Summer Food Service Program

» Names, titles, addresses and contact numbers of persons authorized to represent the bidder

1. Fozan Pirzada 3. Jamie Pittman, MS, RD, CDN
President/CEO Registered Dietician
96-27 ROCKAWAY BLVD 96-27 ROCKAWAY BLVD
OZONE PARK, NY 11417 ' OZONE PARK, NY 11417
MAIN: 718-256-0829 MAIN: 718-256-0829
PIRZADAF@GMAIL . COM JAMIE@CORESOLUTIONSNYC.COM
CELL: 917-440-5640 CELL: 646-220-6019

2. Zeb Pirzada
96-27 ROCKAWAY BLVD
OZONE PARK, NY 11417

MAIN: 718-256-0829

Zpirzada@redginacaterers.com

017-494-7774



Vendor profile

REGINA CATERERS - OVERVIEW

Regina Caterers proudly submits this proposal for the Summer Food Service Program for the County
of Nassau. The bid calls for services as a food vendor including the furnishing and delivery of

required foods and supplies Summer Food Service Program.

Regina Caterers is a minority-owned food service corporation whose mission is simply “to provide
wholesome nutritious meals at the best possible price”. Since Regina opened its doors in 1974
and moved into operations at 8409 11" Avenue in Brooklyn in 2005, the company has been successfu
in meeting its goal. Regina Caterers expanded its operation into an additional facility located in
Queens, NY. This site located in Ozone Park will be the main site to service the Nassau County

Summer Food Service Program.

ror the years it has been in existence, Regina Caterers has been providing nutritious hot and cold
meals and snacks for thousands of children, teens and adults in New York City. Participants in day
care centers, charter schools, after-school programs, adult day programs, senior citizen centers,
shelters, and transitional housing have all enjoyed Regina’s meals for some time now. Regina Caterers

Inc.is registered with the State of New York as Vendor 0002324465.

Regina Caterers specialty is to provide highly successful meal programs to day care programs
throughout New York State. Our team provides clear communication channels to all our daycares we

serve and adhere to their feedback to the quality or product we provide.

Regina Caterers has retained 97% of daycares from the previous two years and has added on an
additional 25% new daycares on a yearly basis for the past 5 years. Regina Caterers has the upmost

confidence to successfully and properly service, manage, and perform the requested services.
-4 -



Regina Caterers is a Regional Food Service Provider. It is a family owned and operated. Fozan
Pirzada has built Regina Caterers organically by providing the ultimate customer experience.
Regina Caterers will assign another family member Zeb Pirzada as the lead along with assigned
staff to manage the relationship. We will not assign any sales people to the accounts nor will we

assign inexperienced staff.

Regina Caterers annual revenues exceed $20 Million a year. We currently have 55
employees that operate within our Brooklyn and Queens location. Regina’s service area

is from Riverhead, NY to Albany, NY. Our main boroughs of delivery are Queens,
Brooklyn, Manhattan, Bronx, Staten Island, and Westchester

We have two location:
o Brooklyn: 6409 11" Avenue, Brooklyn, NY 11219
o Queens: 96-27 Rockaway Blvd, Ozone Park, NY 11417

Key Attachments:
See attachment “Financials”
See attachment “Regina Team”

See attachment “Resumes”

See attachment “Menus Cycle”
See attachment “Warehouse and Delivery”
See attachment: “Insurance”

See attachment “Quality Control”



Key Points in Response to the Specification of the RFB

* Regina will deliver on time and at locations as per bid

* Regina uses a GPS system called “Linxup GPS”
* Responsibility for notification of deliveries will be held by Zeb
Pirzada (Management Supervisor)

*+ We will inform the schools of any delays in delivery. This can be
done via phone and/or email.

» Regina Caterers does have refrigerated trucks in their routes

* Regina Caterers will assure all food products are to be delivered to
each school in proper condition and on a timely basis meeting all
health codes and sanitary regulations.

* All deliveries to each school are to be completed as ordered. All
school deliveries must be on the day and during the time period
scheduled.

+ All deliveries will be accompanied by a delivery receipt identifying
time, the specific items including number of cases delivered with an
area for signature and a statement that all items were recelved in a
wholesome condition.

* Regina will send a daily receipt with each order to each school.

* Regina Caterers purchasing department handles all the acquisition of

food products, supplies, and commodities.
+ Regina Caterer’s Queens location will be the site to warehouse and
distribute all the food products, supplies, and commodities

o Zeb Pirzada will oversee all operations related to Nassau County
Summer Food Service Program

» Regina Caterers follows all Department of Health and HACCP guidelines
to conform with the food quality and safety regulations under federal,
state, and local law.

» These guidelines are part of the training the staff gets quarterly and yearly



Jamie Pittman, Regina’s dietician follows all appropriate federal and
state guidelines when developing and planning of menu cycles

Regina Caterers has provided 2018 financial statement and tax
returns along with a letter from it’s Certified Public Accountant

We have provided HACCP and Food Safety Plan in the sectlon
labeled “Quality Assurance”

Regina will Package all meals per individual requirements listed
below
» Hot Meal Unit
= Cold Meal Unit
= Cartons
= Meals shall be delivered with appropriate nonfood
items

We welcome a site visit to our facility located in Queens



DETERMINATION OF BIDDER RESPONSIBILITY

Awards should be made only to responsible contractors possessing an ability to
perform successfully under the terms and conditions of the proposed Contract.
Evaluation criteria should not deliberately restrict competition, nor offer an
intended advantage to one bidder over another. Criteria developed should be
objective and in the best interest of the sponsor for the successful operation of
the SFSP. Suggested criteria is as follows:

» Past Performance

>

Submission of the name and mailing address of the company including
any other names under which the company has marketed its services in
the past two years.

Listing of the name, address and contact person of Child Nufrition Program
(Lunch, Breakfast and/or Summer Food Service) clients served under the
company name(s) duing the past two years. Sponsor should check
references from as many clients as practical.

Records of contract terminations, disallowances, health and safety and
sanitation code violations related to Child Nutrition Program participation for
the company{s)during the pasttwoyears.

Records of any other contract terminations, disallowances, health and
safety and sanitation code violations for the company(s) during the past
two years.

Facilities

The address or addresses of the company's food preparation and distribution
facilities which will be used in the SFSP and the names and titles of the local
officials responsible forthe operation of such facilities.

The number of meals which may be prepared in each preparation facility
in a 24 hour period for use in the SFSP.

Documentation of current Health Department certification or permit to
operate each food preparation facility. In addition, copies of all health
inspection reports filed within the previous year.

» Financial Resources

Copy of latest certified financial statement and CPA auditreport if one has
been completedinthe prior year.

Evidence of adequate Liability insurance to cover the contract
responsibilities. See Schedule E of the bid specifications.

» Demonstration of adequate delivery and service facilities

Evidence of adequate vehicles for meal delivery and holding of meals

prior to and during delivery.



. Evidence of ability to meet established truck routes and delivery times.
. Successful performance of pre-program trial delivery nms. (if applicable}
. Acceptable Quality Control Plan.

» Attendance at Pre-Bid Meeting as specified in the bid specifications. (if applicable)

NOTE FROM REGINA:

Regina has fully answered the above Criteria mentioned above.
WE look forward to having a site visit and our vehicles inspected.

Thank you!






INCORVAIA & ASSOCIATES
CERTIFIED PUBLIC ACCOUNTANTS
380 N. BROADWAY - SUITE 408
JERICHO, NEW YORK 11753-2109
WWW.INCORVAIALLP.COM

ANTHONY C. INCORVAIA, CPA TEL. {516) 942-7600

April 3, 2019

To whom it may concern:

RE: Regina Caterers Inc.

We are the accountants on behalf of the above captioned client, we have served in this capacity
for the last 13 years.

This letter shall serve to inform all those concerned as to the following;

e Regina Caterers Inc. has reported net income of $ 2,094,809, $ 1,729,200 and $ 1,056,451
of taxable income for 2018, 2017 and 2016 respectively to IRS, New York State and New
York City.

e The company is current with respect to all tax filings and tax obligations.

¢ The working capital for the years ending 2018, 2017 and 2016 was $1,869,675,$ 529,044
and S 820,246 respectively.

e The company’s retained earnings for the years 2018, 2017 and 2016 was $1,827,773, 5
487,814 and $ 779,687 respectively.

e The company anticipates 2019 financial results to be approximately 10 % higher than
2018,

should additional information be requested please contact the undersigned immediately.

Sincerely,

M@%,@‘u\/&_{&
Anthony Incorvaia, CPA



AGCrual sasis Kegina Caterers, Inc

Profit & Loss
January through December 2018

Ordinary Income/Expense

Income 19,078,066
Cost of Goods Sold
Food Purchases 10,339,199
Subcontractors and Drivers 1,210,374
Supplies (COGS) 1,124,711
Commissions 642,582
Direct Labor 572,269
Truck Rentals 439,246
Staffing : 235,536
Fuel 177,004
Truck Auto Insurance 154,293
Dietician Services 28,868 ;
Liahility Insurance 9,183
Total COGS 14,933,256
Gross Profit 4,144,810
Expense
Payroll Expenses 641,360
Professional Services and Fees 247,340
Repairs and Maintenance 178,649
Depreciation Expense 172,625
Rent 94,392
Tax Paid 87,291
Auto Expense 86,470
Utilities 77,069
Donations 43,611
Supplies 38,966
Insurance 34,578
Travel 28,865
Interest expense 27,491
Comp Meeting - Meals and Entertainment 19,927
Payroll Processing Fee 15,289
Merchant Services 14,190
Pues and Subscriptions 12,332
Advertising and Promotion 10,570
Licenses, Permits, Certificates 10,535
Equipment Lease 6,888
Postage, Delivery, Freight 6,661
Bank Service Charges 6,421
Computer and Software 3,220
Office Expense 2,219
Processing / Credit Card Fee 1,686
Late Fees & Penalties 1,485
Miscellaneous 544
Gifts 20

Page 1 of 2



ACCrual basis

Total Expense
Net Ordinary income
Other Income/Expense
Other Income
Discounts
Total Other Income
Other Expense
NYC - Corp Tax {Local Tax)
Taxes Paid
Milk Crates - Not Returned
Total Other Expense

Net Other Income
Net Income

Kegina Caterers, Inc

Profit & Loss
January through December 2018

1,870,703
2,274,107

(1,015)
(1,015)

203,090
300
(35)

203,355

(204,370)
2,060,737

Page 2 of 2



m1120S U.S. Income Tax Return for an S Corporation

OME No, 1545-0123

* Do not file this form unless the corporation has filed oris

2018

Department of the Treasury attaching Form 2553 to elect to be an S corporation.

Intemat Revenue Service » Go to www.irs.gov/Form11208 for instructions and the latest information,

For calendar year 2018 or tax year beginning , 2018, ending \

A S election effective date D Employer identitcation number
10/14/1574 11-2337456

B Business actiyily code TYPE REGINA CATERERS INC. E Date incorporated
5500 o | OF |6409 1LTH AVENUE 10/13/1974

C - PRINT |BROCKLYN, NY 11219-5621 - -
Check if Schedule |:| F Total assats (see instructions)
M-3 attached $ 4' 950,788

H Check if:

G |s the corporation electing to he an S corporation beginning with this tax year? Yes |§| No  If "Yes,' attach Form 2553 if not already filed
3

(1 Final return (2) |:|Name change Address change
) Amended return (5) 3 election termination or revocation

1 Enter the number of shareholders who were shareholders during any part of the tax year ...........coouiuin e » 2
Caution: Include enly trade or business income and expenses on lines 1a through 21. See the instructions for mare information
Ta Gross receipts OF SAlES. . ..ttt it e e Ta 19,078,066.
b Returns and allowances. . ......oovieivsioi i 1b 1,015.
I!l ¢ Balance. Subfract line Th from line Ta. ... e e 19,077,051,
€| 2 Costof goods sold (attach Form 1125-A) ..o 14,475,435,
ml 3 Gross profit. Subtract line 2 from line Te. ... e e 4,601,616,
4 Net gain (Joss) from Form 4797, line 17 (attach Form 4797). ... oo oo ie e e
5 Other income (loss) (5ee instrs — att Statemant) . ... vttt e e
6 Total income (loss). Add lines 3 HhroUgh 5. ... .o o e > 4,601,616.
7 Compensation of officers (see instructions - attach Form 1125-E) .. ... it e s, 480, 000.
8 Salaries and wages (less employment credits). .. ... e 161, 360.
B | 9 Repairs and maintenance. . ... ... vt ettt e 48,421.
O 1 10 Batd debls. ... et e
1T ReIS . Lot e e 117,597.
‘l) T2 TaMes Al NS, Lo ittt e e e 263,456,
N 13 Interest (568 INSIUCHONS . . .. o oo e e e e 27,491,
14 Depreciation not claimed on Form 1125-A or elsewhere on return (attach Form 4562). . ................. 671.
E 15 Depletion (Do not deduct oil and gas depletion.). ... ... ... ... i e
E 18 AGVRITSING . .o v et e e e e 10,570.
," 17 Pension, profit-sharing, etc., Plans. ... ...t e e e
$ 18 Employes Denefit programs. . ... e e e e e
R 19 Other deductions (attach staterment). .. ... ... . i i e s SEE .STATEMENT .1 1,183,676,
20 Total deductions. Add lines 7 through 10, oot e e e > 2,293,242,
21 Ordinary business income (loss). Subtract line 20 from line 6.... ... ... .cocov s, 2,308,374,

22a Excess net passive income cr LIFO recapture

T fax (See instructions). .. ..o

A b Tax from Schedule D (Form 11208 . oo e e

X ¢ Add lines 22a and 22b (see instructions for additional taxes) e

Q 23a 2018 estimated tax payments and 2017 overpayment credited te 2018...... 23a

D b Tax deposited with Form 7004 . ... .. . ... . . . i 23b

R ¢ Credit for federal tax paid on fuels attach Form 4136 .................... 23¢

; d Refundable credit from Form 8827, line 8¢. . ...t et 23d

] e Add lines 23a through 23d. . ... ..o e e
; 24 Estimated tax penalty (see instructions). Check if Form 2220 is attached ....................... > |:|

25 Amount owed. If line 23e is smaller than the total of lines 22¢ and 24, enter amount owetl . .. .. ..ot e,
26 Overpayment. If line 232 is larger than the total of lines 22¢ and 24, enter amount overpaid ............
27 Enter amount from line 26: Credited to 2019 estimated tax > | Refunded »| 27

Under penalties of perjury, | declare that | have examined this return, including acco_rn\!:anyiqg schedules and statements, and te the best of my knowledga and belief, it is true,
. correct, and complete. Declaration of preparer (cther than taxpayer) is based on all information of which preparer has any knowledge.
Slg n M_agfv‘ tﬂe RS dlscusa this éa urn
Hete ) PRESIDENT 4l e praparor fowm delow
Signature of officer Date Title ¥|Yes |_| No
Print/Type preparer's name Freparer's signaiure Date Check if PTIN
Paid ANTHONY C. TINCORVAIA ANTHONY C. INCORVAIA | 3/07/19 seff-employed P00373110
B';eepg"el" Firmsnama  w TNCORVAIA & ASSOCIATES FirsEN ™ 11-32382898
™ IFimisaddess » 380 N. BROADWAY, SULTE 408
JERICHO, NY 11753-2109 Phonemo. (516) 942-7600
BAA For Paperwork Reduction Act Notice, see separate instructions. SPSADTI2L 0B/23/18 Form 11208 (2018)




Form 11208 (2018) REGINA CATERERS TNC. 11-2337456

Page 2

[Schedule B_| Other Information (see instructions)

1 Check accounting method: a D Cash b Accrual c |:| Other (specify)™
2 See the instructions and enter the:
a Business activity ™ CATERING b Product or service. .. ™ FQQOD

3 At any time during the tax year, was any shareholder of the corporation a disregarded entity, a trust, an estate, or a
nominee or similar person? If "Yes," attach Schadule B-1, Information on Certain Shareholders of an S Corporation

4 At the end of the tax year, did the corperation:
a Own directly 20% or more, or own, dirgctly or indirectly, 50% or mare of the total stock issued and outstanding of
any foreign or domestic corporation? For rules of constructive ownership, see instructions. If "Yes,"” complete (i)

rOUgN () DB oW . L. e e

i) Name of Corporation i) Employer (i) Country of iv) Percentage| {v) If Percentage in (iv)
® P ﬁdentificagon Incorporafion (of )Stock Owngd is 100%, Enter the
Number (if any) Cata (if any) a Qualified
Subchapter S
Subsidiary Election
Was Mate

b Own directly an interest of 20% or mare, or own, directly or indirectly, an interest of 50% or more in the profit, loss, or
capital in any foreign or domestic partnership (including an entity treated as a partnership) or in the beneficial interest
of a trust? For rules of constructive ownership, see instructions. If "Yes," complete (i) through (v) below.

5
X

i) Name of Entit iy Employer (i) Type (iv) Country of
@ Y ﬁ entif\pcation of Entﬁy Organizatl%n
Number {if any)

(v) Maximum %
Owned in Profit,
Loss, or Capital

If "Yes,” complete lines (iy and i) below.
() Total shares of restricted stock.................... e e
{ii) Total shares of non-restricted stock. ... ...

If "Yes," complete lines (i) and {ii) below.
() Total shares of stock outstanding atthe end of the tax year ......... ... ..o ..
(i) Total shares of stock cutstanding if all instruments were executed
6 Has this corporation filed, or is it required to file, Form 8918, Material Advisor Disclosure Statement, to provide
information on any reporable IraNSaClON? . e e

7 Check this box if the corporation issued publicly offered debt instruments with originat issue discount...............

If checked, the corporation may have to filo Form 8281, Information Return for Publicly Offered Original Issue Discount
Instruments.

8 {f the corporation (a) was a C corporation before it elected to be an S corperaticn or the corporation acquired an
asset with a basis determined by reference io the basis of the asset (or the basis of any other property) in
the hands of a C corporation and (b) has net unrzalized built-in gain in excess of the net recognized built-in gain
from prior years, enter the net unrealized built-in gain reduced by net recognized built-in gain from prior years (see
LR = (8o o T R 5

9 Did the corporation have an electicn under section 183(j) for any real properly trade or business or any farming business
in effect during the fax year? See INSlrUCloNS . .. o e i e e e e

10 DPoes the corporation satisfy one of the following conditions and the carporation doesn't own a pass-through entity with
current year, or prior year carryover, excess business interest expense? See instructions. . ... ... o,
a The corporation’s aggregate average annual gross receipts {determined under section 448(c)) for the 3 tax years
preceding the current tax year don't exceed $25 million, and the corporation isn't a tax shelter; or
b The corporation only has business interest expense from (1) an electing real property trade or business, (2) an electing
farming business, or {3) certain utility businesses under section 163()(7}.
If "No," complete and attach Form 89S0,

11 Does the corporation satisfy both of the following conditions?
a The corporation's fotal receipts (see instructions} for the tax year were less than $250,000

b The corporation's total assets at the end of the tax year were less than $250,000
If "Yes," the corporation is not required to complete Schedules L and M-1.

SPSAOT12L 08/23/18 Form 11205 (2018}



Form 11205 (2018) REGINA CATERERS INC. 11-2337456 Page 3
iSchedule B |{ Other Information  (see instructions) {continued) Yes | No
12  During the tax year, did the corporation have any non-sharehclder debt that was canceled, was forgiven, of had the

terms modified so as to reduce the principal amount of the debt?. ... . e X

If "Yes," enter the amount of principal reduction. ............ ..o it - o i
13 During the tax year, was a qualified subchapter $ subsidiary election terminated or revoked? If "Yes," see instructions. . . .. X
14a Did the corporation make any payments in 2018 that would require it to file Form(s) 10997 . ... ... X

b If "Yes," did the corporation file or will it file required Forms 10007 . . . .. ittt e e e e e X

15 |s the corporation attaching Form 8996 to certify as a Qualified Opportunity FUNE?. .. ..ot e i X

If "Yes," enter the amount from Form 8996, line 13 . ... ... . i i s i anns -3 e o

|Schedule K | Shareholders’ Pro Rata Share ltems

Total amount

Income
{Loss)

1 Ordinary business income ¢1oss) (Page 1, NG 210 . ...t e e ee e
2 Net rental real estate income (loss) {attach Form 8825)
3a Other gross rental income JOSS). .. ...t ir i e

2,308,374,

b Expenses from other rantal activities (attach statement) . ... .................

¢ Other net rental income {loss). Subtract line 3b from line 3a

L T QT Vo 44

5 Dividends: aOrdinary dividends . ... ... e e
bQualified dividends. . ........o.oeoe | sb

B ROYANIES. . .. o e e

7 Net short-term capital gain (lcss) (attach Schedule D (Form 11208))

8a Net long-term capital gain (loss) (attach Schedule D {Form 11208))
b Collectibles (28%) gain (J0SS). . ....vvri it e

¢ Unrecaptured section 1250 gain {attach statement). ........................

9 Net section 1231 gain (loss) {attach Form 4797}
10 Other income (loss) {see instructicns)......... Type™

10

Deduc-
tions

b Investment interest expense.

¢ Section 59{e)(2) expenditures (1) Type » {2) Amount »

d Other deductions (see instructions).. Type »

11

171,954,

12a

41,611.

12h

12¢ (2)

12d

Credits

13a Low-incoime housing credit (Section 42008 ... vttt e e e
b Low-income housing credit {other) . ... . i e e e
c Qualified rehahilitation sxpenditures (rental real estate) (attach Form 3468, if applicable}
d Other rental real estate credits (see instrs) Type »

13a

13b

13¢

13d

g Other credits (see instructions).... .. Type™

13e

13f

Foreign
Trans-
actions

14a Name of country or U.S. possession >
b Gross income from all SoUrCES. .. . i e e e s

¢ Gross income sourced at shareholder level. ... ..
Foreign gross income sourced at corporate level
dSection Q5 1A CalEgOrY. . oo e e e

e Foreign branch Calegomy . .o e
L Tt T ToT A
O GeNEral CAl OGO Y . o e e e e e e e

h Other (attach statement) .. ... L
Deductions allocated and apportioned at sharsholder level

T T LYot i

Deductions allocated and apportioned at corporate level to foreign source income
Kk Section OB 1A Calegory . . e e e

I Foreign branch Calegory. . .o i i e e e e e
m Passive category
N GENeral CalE oY . . . o e e e e e
o Other (attach statement)
Other information
p Total foreign taxes {check cne): » |:| Paid
q Reduction in taxes available for cradit
(altach stalement) .. . e e
r Other foreign tax informaticn (attach statement)

BAA

SPSAQ134L  08/23118

Form 11208 (2018}



Form 11205 (2018) REGINA CATERERS INC. 11-2337456 Page 4
[Schedule K | Shareholders’ Pro Rata Share Items (continued) Total amount
Alterna- | 15a Post-1986 depreciation adjustment .............. 15a
R’I‘fgi- b AdIUSEED GaIN OF IS8 . ... e ettt e e e 15h
mum ¢ Depletion (other than ail and gas) .. ... ..o e e e s 15¢
TRI)\;IT) d Qil, gas, and geothermal properties — grosSs INCOME .. . v .ttt et i eeeeaenns 15d
tems e Qil, gas, and geothermal properties — deductions. . ... ..o it e e 15e
f Other AMT items (attach statement) ... ... i e e e e 15€
tems T16a Tax-exempt interest INCOME. ... i i e et e 16a
ﬂ;’;c" b Other tax-eXempl iNCOME . ...\ttt e e e e e e e e 16b
Share- € Nondeductible eXpanSEs . .o i 16¢ 25,071.
gg'gigr d Distributions (attach stmt if required) (588 INSIISY .. . vvt vttt et 16d 726,779,
€ Repayment of leans from shareholders, ... ... o i e 16e
Other L T Lot T Lol T
mfa?irt;n B Ve S BNt BB ES . ot e e e e
¢ Dividend distributions paid frem accumulated earnings and profits ............. .. oivii et
d Other items and amounts
(attach statement) SEE STATEMENT 3
Recon- | 18 Incomefloss reconciliation. Combine the amaunts en lines 1 through 10 in the far right calumn.
ciliation From the result, subtract the sum of the amounts en lines 11 through 12d and 14p................ 18 2,094,809,

[Schedule L |Balance Sheets per Books

Beginning of tax year

End of tax year

Assets

Mortgage and real estate loans. . ... ...
9 Other investments (attach statement) . ... ......
10a Buildings and other depreciable assets.
b Less accumulated depreciation........
17a Depletable assets. ....................
b Less accumulated depletion. ..........
12 Land (net of any amortization).........
13a Intangible assets (amortizable only). ...
b Less accumulated amortization..... ...
Other assets (attach stmt).............
Totalassets. . ..........coviiiiiant,
Liabilities and Shareholders' Equity

Accounts payable.....................
Martgages, notes, honds payable in less than 1 yea
QOther current liabilities (attach stmt) .. okl
Loans from shareholders..............

O~ 3 AW

14
15

16
17
18
19
20
21
22
23
24
25
26
27

Capital stock
Additional paid-in capital..............
Retained earnings
Adjustments to shareholders' equity {atf stmt) . ..
Less cast of treasury stock. ...........
Total liabilities and shareholders' equity

r....

et

. ;';;h‘“, % »3%;2{’5@ =
563,012, [+

(b (c) (d)
= 2,250,105, &, o &7 ¥ 4,662,805.
T 198, 758 . | 05 i)
670,159. 198,758,
4,155. [+ 30,923.
; 41,301.}% 35,791,

539,830.|

PR TN

i T R

oy &..,;,4 “

64,223,

1,968,277,

411,850, [#>

56,549, F

64,412,

487,814

2,988,902,

2,315,321,

599,693,

143,588,

1.

64,412,

1,827,773,

4,950,788,

SPSAQI34L  08/2318

Form 11208 (2018)



Form 11208 (2018) REGINA CATERERS INC. 11-2337456 Page 5
Schedule M-1 [Reconciliation of Income (Loss) per Books With Income (Loss) per Return
Note: The corperation may be required to file Schedule M-3 {see instructions)
1 Net income (loss) per books................ 2,069,738.|5 Income recorded on books this year not included
2 Income included an Schedute K, lines 1, 2, 3c, 4, 5a, 6, 7, on Schedule K, lines 1 through 10 (itemize):
8a, & and 10, not recorded on hooks this year (itemize): a Tax-exempt interest. & _ |
3 _E)Gagn;eg ;ac_or_dgd_oﬁ b_ogk_s U’lg ;egr";l;t— 6  Deductions included on Schedule K, lines 1 through
included on Schedule K, lines 1 threugh 12 12 and 14p, not charged against hook income this
and 14p (itemize): year (itemize):
a Depreciation. .. ... .. $ ] a Depreciation... $ __ |
b Travel and entertainenent. $__ 9,963, | _______ -
SEE STATEMENT 7 15,108 25,071.(7 Addlines5and6....................... 0.
4 Addlines 1through3...................... 2,094,809.]8 Income (loss) {Schedule K, line 18). Line 4 less line 7 2,094,809.

Schedule M-2 | Analysis of Accumulated Adjustments Account, Shareholders' Undistributed Taxable Income
Previously Taxed, Accumulated Earnings and Profits, and Other Adjustments Account

(see instructions)

Balance at beginning of tax year. .............. ... ...

Ordinary income from page 1, line 21
Other additions.....................
Loss frompage 1, line 21............

Combing lings 1 through 5...........
Distributions. . ......................

0N U RN =

Other reductions., .......... SEE. STATEMENT. 8.....

Balance at end of tax year. Subtract line 7 from line &.. . .

(h) Shareholders’
undistributed taxable

income praviously taxed

(¢} Accumulated

(a) Accumulated } (
garnings and prefits

adjustments account

(d} Other adjustments
account

487,814,

2,308,374,

(

598.636.]

2,557,552,

728,718,

1,827,773,

SPSAQ134L 08/23N18

Form 11208 {2018)



rom 1125=A Cost of Goods Sold

(Rev. Noverrber 2018) > Attach to Form 1120, 1120-C, 1120-F, 11208, or 1065, OMB Ne. 1545-0123

Pepartment of the Treasury > Go to www.irs.gov/Form1125A for the latest information.

Naims Employer identlflcation number

REGINA CATERERS INC. 11-2337456
T Inventory at beginning of Year. ... oo i 1 4,155,
I Y T T 2 10, 365, 967.
B C0st OF BDOL . Lo it i e 3 572,259.
4 Additional section 263A costs (attach schedule), . . ... .ot e 4
5 Other costs (attach schedule). . ... ... . e SEE. STATEMENT 9. ... 5 3,563,9717.
6 Total. Add lines 1 throUgh S . o e G 14,506, 358.
7 Inventory at end Of Year. ... o oo 7 30,923.
8 Cost of goods sold. Subtract line 7 from line 6, Enter here and on Form 1120, page 1, line 2 or the

appropriate line of your tax return. See INStrUctionS. . ... .. i e e e 8 14,475,435,

9a Check all methods used for valuing closing inventory:
0] Cost
G |:| Lower of cost or markst
(i) D Other (Specify method used and attach explanation,} »

b Check if there was a writedown of SUBNOIMAl O0aS . ...ttt e e e e e - D
¢ Check if the LIFO inventary method was adopted this tax year for any goods (if checked, attach Form 970)................... > l:l
d If the LIFO inventory method was used for this tax year, enter amount of closing inventory computed
UNDEr LI e e e e del
e If property is produced or acquired for resale, do the rules of section 263A apply to the entity? See instructions .., ... DYES Ne
f Was there any change in determining quantities, cost, or valuations between opening and
closing inventory? If "Yes," attach explanation. ... ... .. 0 i i e DYES NO
BAA For Paperwork Reduction Act Notice, see instructions. Form 1125-A (Rev. 11-2018)

CPCZ0O401L  02/26/18



Schedule K-1
{Form 1120S)

Department of the Treasury
Internal Revenue Setvice

2018 |

Fer calendar year 2018, or tax year

[

Final K-1

[ ] Amended k-1

E711L7

OMB No. 1545-0123

| PartHl | Shareholder's Share of Current Year Income, i
. -Deductions, Credits, and Other ltems ... = =

13 [Credits

1 Ordlnary business income (loss)
baginning | / / enging | / / | 346,256
P .
. 2 |Net rental real estate income (loss)
Shareholder's Share of Income, Deductions,
3 |Gther net rental income {loss)

Credits, etc. » See page 2 of form and separate instructions,

: Informatmn About the (:orporatlon

A Corporation's employer |dent!ftcat|on number
11-2337456

Interest income

B Corporation's name, address, city, state, and ZIP code

REGINA CATERERS INC.
6409 11TH AVENUE
BROOKLYN, NY 11219-5621

C IRS Center where corporation filed return

E-FILE

1 Partll | Informatlon About the Shareholder;

TR e e

D S<hareholder s identifying number
084-62-3363

E Shareholder's name, address, cily, state, and ZIP code

QAISER PIRZADA
19 HERRICK ROAD
WILLISTON PARK, NY 11596

F Shareholder's percentage of stock
ownership fortax year.....................

oM

<rFZ0O MmucC nwi—

5 a|Ordinary dividends
5b |Qualified dividends 14 |Foreign transactions
6 |Royalties N
7 |Net short-term capital gain (loss) [
8 a |Net long-term capital gain {loss) [
8b|[Collectibles (28%) gain (loss) | |
8 ¢ |Unrecaptured section 1250 gain I
9 [Net section 1231 gain (loss) I
10 [Other income (loss) 15 [Alternative minimum tax (AMT) items
11 {Section 179 deduction 16 |ltems affecting shareholder basis
25,71e3.|C ) _____ 3,760,
12 |Other deductions
| A 6,242,/ D |________ 108,467,
T 17 |Other information
I R B Vo 320,463,
I P I Wy 182,043
I X 81,309,

*See attached statement for additional information.

BAA For Paperwork Reduction Act Notice, see the Instructions for Form 11208.

SHAREHOLDER 1

SPSAD4I2L

1128018

Schedule K-1 (Form 1120S) 2018



REGINA CATERERS INC. 11-2337456 _
SCHEDULE -1 (FORM 11208) 2018 SUPPLEMENTAL INFORMATION PAGE 2

SUPPLEMENTAL INFORMATION

SECTION 199A TINCOME (K-1 CODE V) IS NET QF SECTION 179 EXPENSE OF $25,793 FROM
REGINA CATERERS INC..

SHAREHOLDER 1 : QAISER PIRZADA 084-62-3363
SPSL1Z0IL  05/2618



Schedule K-1
(Form 11205)

Department of the Treasury
Internail Revenue Service

2018

Feor calendar year 2018, or tax year

beginning

[ Final k-1

E7LLL7

|:| Amended K-1 1545-0123

OMB No.

| Part ] Shareholder's Share of Current Year lncome,

Deductions, Credits, and Other tems -

13 |Credits

1 Ordinary business income (loss)
! ! ending ! / | 1,962,118
. 2 |Met rental real estate income (toss)
Shareholder’s Share of Income, Deductions,
Credits, etc. » See page 2 of form and separate instructions. 3 [Other net rental income (10ss)

IS

Informatlon About the Corporatlonv E

A Corporahon ) employer |dent|f|cat|on number

11-2337456

Interest income

B Corporation's name, address, city, state, and ZIP code

REGINA CATERERS INC.
6409 11TH AVENUE
BROCKLYN, NY 11219%-5621

C IRS Center wherg corporation filed return

E-FILE

- Part II ] Informatlon About the Shareholder

Shareholder S |dent|fy|ng number
051-66-6279

Shareholder's name, address, city, state, and ZIP code

FOZAN PIRZADA
6 WAKEFIELD DRIVE
MUTTONTOWN, NY 11545

Shareholder's percentage of stock
ownership fortax year. ................. ..

J0m

<Z2C mkec NID-—

5a |Ordinary dividends

5b [Qualified dividends 14 |Foreign transactions

6 |Royalties B

7 [Netshort-term capital gain Qossy | ||

8a|Met long-term capital gain doss)| |~ ]

8b|Collectibles (28%) gain (ossy | |

8 ¢ {Unrecaptured section 1250 gain N

9 |Net section 1231 gain (loss) ST T T T T
10 |Other income (loss) 15  |Alternative minimum tax (AMT) tems
11 [Section 179 deduction 16  |wems affecting shareholder hasis

146,161./C| ~  21,311.|
12 |Other deductions
Al 35,363./D4 ______ 620,312,
T T T T 17 [Other information
e _____L Vi _____1,815,957.
e _____L W, ______1,031,576.
X 460,751 .

*See attached statement for additional information.

BAA For Paperwork Reduction Act Notice, see the Instructions for Form 11208,

SHAREHOLDER 2

Schedule K-1 {(Form 11208) 2018

SPSAD4IZL 112818



REGINA CATERERS INC., 11-2337456
SCHEDULE K-1 (FORM 11208} 2018 SUPPLEMENTAL INFORMATION

PAGE

2

SUPPLEMENTAL INFORMATICN

SECTION 19%A INCOME (K-1 CODE V) IS NET OF SECTION 179 EXPENSE OF $146,161 FROM
REGINA CATERERS INC..

SHAREHOLDER 2 : FOZAN PIRZADA 051-66-6279
SPSL1Z01L  05/26/18



Form 1 1 25"E

{Rev October 2016}

Department of the Treasury
Internal Revenue Service

Compensation of Officers

= Attach to Form 1120, 1120-C, 1120-F, 1120-REIT, 1120-RIC, or 1120S.
* Informaticn about Form 1125-E and iis separate instructions is at www.irs.gov/form1125e.

OMB No, 1545-0123

Name

REGINA CATERERS INC.

Employer identification number

11-2337456

Note: Complete Form 1125-E only If total receipts are $500,000 or more, See instructions for definition of total receipts.

{c) Percent of

- b) Social security ; Percent of stock owned (N Amount of
1 {a) Name of officer ( time devoted ;
number to business {d) Common (e) Preferred compensation
FOZAN PIRZADA 051-66-6279 100 % 85.00 % % 0.
% % %
% % %
% % %
% % %
% % %
% % %
5% % %
% % %
% 3 %
% % %
2 % 2
o L C
% 3 %
% % %
) 2 e
o o o
% % %
% % %
% % %
% % %
% N %
3 l o
2 Total compensation of OfCers . . .o e e
3 Compensation of officers claimed on Form 1125-A or elsewhere onreturm. . ... ... o ieiiiiiiiniinienn...
4 Subtract line 3 from line 2. Enter the result here and on Form 1120, page 1, line 12 or the appropriate
lNE Of YOUN 18X FEIIML . . oot e i et e e e e e e e e 480,000,

BAA For Paperwork Reduction Act Notice, see separate instructions.

CPCAZ101L. 081816

Form 1125-E (Rev 10-2016)



Depreciation and Amortization
(Including Information on Listed Property)
» Attach to your tax return.

Form 4562

Department of the Treasury
Internal Revenue Service

99

* Go to www.irs.gov/Form4562 for instructions and the latest information.

OMB No., 1545-0172

2018

Attachmant
Sequence No. 179

Name(s} shown on return

Identifying number

REGINA CATERERS INC. 11-233745%
Business or activity to which this form relates
FORM 11205
[Partl | Election To Expense Certain Property Under Section 179
Note: If you have any listed property, complete Part V before you complete Part |.
T Maximum amount (SE8 INStUCHONS ). . ... oot e e e e e 1 1,000,000.
2 Total cost of section 179 property placed in service (sge INstructioNS) ..o e 2 171, 954,
3 Threshold cost of section 179 property before raduction in limitation (see instructions)...................... 3 2,500,000,
4 Reduction in limitation. Subtract line 3 from ling 2, If zero or less, enter -0- ... 0 i, 4 0.
5 Dollar limitation for tax year. Subtract fine 4 from line 1. If zero or less, enter -0-. If married filing
SEpANEElY, S0 NS UC 0N L it ettt e e 5 _1,000,000.
6 {a) Descriplion of property (b) Cost (business use only) {€) Elected cost
SEE STATEMENT 10 171,954,
7 Listed property, Enter the amount from ine 29 ... ... oo e [ 7 0. oaRt
8 Total elected cost of section 179 property. Add amounts in column (), lines Sand 7.........ovieieren.... 8 171,954,
9 Tentative deduction. Enter the smaller of line 5 orline 8. .. . i e e s 9 171,954,
10 Carryover of disallowed deduction from line 13 of your 2017 Form 4582 . ... .. .. ittt 10 0.
11 Business income limitation. Enter the smaller of business income (not less than zero) or line 5. See instrs.. | 11 1,000,000.
12 Section 179 expense deduction. Add lines ¢ and 10, but den't enter mere than line 14..................... 12 171,954,
13 Carryover of disallowed deduction to 2019, Add lines 9 and 10, less line 12........ “| 13 | 0. F- mmn el g

Note: Don't use Part Il or Part Il below for listed property. Instead, use Part V,

[Part Il | Special Depreciation Allowance and Other Depreciation (Don't inciude listed property. See instructions.)

14 Special depreciation allowance for gualified property {other than listed property) placed in service during the

fax year. Sea INSUCHONS . . ... 14
15 Property subject to section 168(N(1) election .. ... o e 15
16 Other depreciation Gneluding ACRS ) ... e 16
[Part Ill_| MACRS Depreciation (Don't include Jisted property. See instructions.)
Section A
17 MACRS deductions for assets placed in service in tax years beginning before 2018 ............... ... ... ... 17 |

18 If you are electing to group any assels placed in service during the tax year inte one or more general
asset accounts, check here

671,

a (b) Month and () Basis for depraciation {d) (e) ) {4) Depreciation
Classification of property year placed (businessfinvestment use Recovery period Convention Methed deduction
in service only — see instructions)
1%a 3-year property.......... [
b G-year property..........
c 7-year property..........
d 10-year property
e 15-year property
f 20-year property
g 25-year property 25 yrs S/L
h Residential rental 27.5 vyrs MM S/L
property................. 27.5 yrs MM S/L
i Nonresidential real 39 vyrs MM S/L
property................. MM S/L
Section C — Assets Placed in Service During 2018 Tax Year Using the Alternative Depreciation System
20aClassdife................ S/L
biZwear................. 12 vyrs S/L
c30year. ...l 30 yrs MM S/L
dad-year ................. 40 yrs MM 5/L
[Part IV 5] Summary (See instructions.)
21 Listed property. Enter amount from line 28......................... e e 21
22 Total. Add amounts from line 12, lines 14 through 17, lines 1% and 20 in ¢elumn {g), and line 21. Enter here and on
the appropriate lines of your return. Parinerships and S corporations — see instructions . . ... ... v u e i el 22 671
23 For assets shown above and placed in service during the current year, enter

the portion of the basis attributable to section 263A costs ....................... 23

BAA For Paperwork Reduction Act Notice, see separate instructions. FDIZOBI2L 07/26/18

Form 4562 (2018)



Form 4562 (2018) REGINA CATERERS INC, 11-2337456 Page 2
Part V_ | Listed Property (nclude automobiles, certain other vehicles, certain aircraft, and property used for entertainment, recreation,
o amusement.)

Note: For any vehicle for which you are using the standard mileage rate or deducting lease expense, complete only 24a, 24b,
columns (a) through (c) of Section A, all of Section B, and Section C if applicable.

Section A — Depreciation and Other Information (Caution: See the instructions for limits for passenger automobiles.)

24a Do you have evidence to support the business/investment use claimed?. ..... ..., Yes |:| No | 24b If Yes,' is the evidence written?, , . . ., Yes |:| No
(2) 5] () (d) (e} N (@ h) i
Type of property Date placed Business/ Cast o Basis for depreciation Recovery Mathod! Depreciation Elected
(list vehicles first) in service Investment other basis (business/investment period Convention deduction section 179
perc%sr?tage use oniy) cost
25 Special depreciation allowance for qualified listed property placed in service during the tax year and Lt
used more than 50% in a qualified business use. Seeinstructions . ................ ... ...t 23 A S
26 Property used more than 50% in a qualified business use:
NEW VAN - KA [12/28/15 | 100.0 38,000. 5.0 |200DBHY
USED VAN 5/07/15 1 100.0 6,650. 5.0 |200DBHY

27 Property used 50% or less in a gualified business use:

28 Add amounts in column (), lines 25 through 27. Enter here and on line 21, page 1............... | 28
29 Add amounts in column {0}, line 26, Enter here and on e 7, PAGE 1. ...ttt e e
Section B — Information on Use of Vehicles

Complete this section for vehicles used by a scle propristor, partner, or other ‘more than 5% owner,' of related person. If you provided vehicles
to your employees, first answer the questions in Section C to see if yvou meet an exception to completing this section for those vehicles.

. ) . ‘ (a) b (<) d (e f
30 Total business/investment miles driven Vehicle 1 vehde2 | veldes | velbea | vermes | verdes
during the year (don't include
commuting miles). ........................

31 Tatal commuting miles driven during the year. .. .. ...

32 Total other personal (noncommuting)
milesdriven. ...l

33 Tolal miles driven during the year. Add
lines30through 32.......... ... L

Yes No Yes | No Yes No Yes No Yes No Yes No

34 Was the vehicle available for personal use
during off-duty hours?. ....................

35 Was the vehicle used primarily by a more
than 5% owner or related person?.........

36 Is ancther vehicle available for
personal Use? . ... . i i e

Section € — Questions for Employers Who Provide Vehicles for Use by Their Employees

Answer these questions 1o determine if you meet an exception to completing Section B for vehicles used by employees who aren't more than
5% owners or related persons. See instructions,

37 Do you maintain a written policy statement that prohibits all personal use of vehicles, including commuting, Yes No
Y YU B D O S 2. L it e e e e e e e e
38 Do you maintain a written policy statement that prohibits personal use of vehicles, except commuting, by your
employees? See the instructions for vehicies used by corporate officers, directors, or 1% or more owners..............
39 Do you treat all use of vehicles by employees as personal USe . ... . . v ii it i e e e
40 De you provide more than five vehicles to your employees, obtain information from your employees about the use of the
vehicles, and refain the infermation recaived . . . e e e i
41 Do you meet the requirements concerning qualified automobile demonstration use? See instructions. ..................
Note: If your answer to 37, 38, 39, 40, or 41 is 'Yas,' don't complete Section B for the covered vehicles. Qe o e
{Part V1_{ Amortization
(a) ® () (d) (e) B
Description of costs Date amortization Amorlizable Code Amortization Amartization
begins amount section period or for this year
. . percentage
42 Amortization of costs that begins during your 2018 tax year (see instructions):
43  Amortization of costs that began before your 2018 tax year .. ....oooe e 43 4,315,
44 Total. Add amounts in column {f). See the instructions for where to report. ... ... oo o ool 44 4,315.

FDIZ0812L 07/26/18 Form 4562 (2018)



2018 FEDERAL STATEMENTS PAGE 1

CLIENT 27100095 REGINA CATERERS INC. 11-2337456
3/07/19 08:18AM

STATEMENT 1

FORM 11208, LINE 19

OTHER DEDUCTIONS

B OUN T LN G, L o e 5 21,568
AUTO AND TRUCK EXPEN SR . e e e 3,573,
BANK CHARGE S, . o e e e 6,421,
MM L S S L O S . i i e 642,582,
COMPUTER AND INTERNET EXPENSES .. e e 3,220
CONSULTING EX PR N S S . . i e e e e e e 83,895
DUES AND SUBSCRI P T ION S Lo e e e 12,332
B TERMINATOR. . ..ttt e et e e e e e 9,163
GARBAGE REMOVAL ..o e 25,450
T SR AN CE . .. e 10,077
LAUNDRY AND CLEANTING. .. .. it e e 18,187,
LEGAL AND PROFESSION AL .. i e e 23,587.
MANAGEMENT FEE S e e 117,890,
N 9,9%¢e4,
MERCHANT ACCOUNT FEE S . ... 15,876,
ML R L L AN B O S o e 529,
OFFICE EXPEN S . . o e e e e, 41,185,
PARKING AND TOLL . o i e e e e 3,171,
PAYROLL PROCESSING FEES. . . e e i 15,299,
PO S T A GE . e e 6,661,
S R Y. i 2,707,
L PN L e 23,183,
TR A E L o e 28,865,
L I 53,885,

TOTAL § 1,183,676,

STATEMENT 2
FORM 11205, SCHEDULE K, LINE 12A
CHARITABLE CONTRIBUTIONS

CASH CONTRIBUTIONS - 60% LIMITATION....... ... ..o iiiiiiiit i, § 41,611,
TOTAL § 41,611

STATEMENT 3

FORM 1120S, SCHEDULE K, LINE 17D

OTHER ITEMS AND AMOUNTS

SECTION 1922A QUALIFIED BUSINESS INCOME...... ... ...ccooiiiiiiiiiiiiinnns. 5 2,136,420,

SECTION 1008 W-2 WAGES. . e e $ 1,213,619,

............................................................. $ 542,060.




2018 FEDERAL STATEMENTS PAGE 2

CLIENT 27100095 REGINA CATERERS INC. 11-2337456
3/07119 08:18AM
STATEMENT 4

FORM 11208, SCHEDULE L, LINE 6
OTHER CURRENT ASSETS

BEGINNING ENDING
LOAN TO AFFILIATES. .. ... . e, $ 41,301, § 35,791,
TOTAL § 41,301, % 35,791,
STATEMENT 5
FORM 112085, SCHEDULE L, LINE 18
OTHER CURRENT LIABILITIES
BEGINNING ENDING
CITY TAX PAYABLE... ... .o $ 56,549, § 143, 588.
TOTAL 3 56,549, § 143,588,

STATEMENT 6
FORM 11205, SCHEDULE L, LINE 21
OTHER LIABILITIES
BEGINNING ENDING
ROUNDING. .. $ 0. 3 1,
TOTAL § 0. 8 1

STATEMENT 7
FORM 1120S, SCHEDULE M-1, LINE 3
EXPENSES ON BOOKS NOT ON SCHEDULE K
I 5 13,108,
POLITEICAL CONTRIBUTION ... ... i e e 2,000.

TOTAL & 15,108,
STATEMENT 8
FORM 11208, SCHEDULE M-2, COLUMN A, LINE 5
OTHER REDUCTIONS
CONT R I BUT L ON S .. i e e e e e e 5 41,611,
DISALLOWED MEALS AND ENTERTAINMENT ........ ..o, 9,963,
o I 0 U 13,108,
POLITICAL CONTRIBUTTION ... e e e e, 2,000.
SECTION 179 EXPENSE e e 171,854,

TOTAL § 238,636,




2018 FEDERAL STATEMENTS PAGE 3

CLIENT 27100095 REGINA CATERERS INC. 11-2337456

3/07/19 08:18AM
STATEMENT 9
FORM 1125-A, LINE 5
OTHER COSTS
DI T T AN i e 5 28,868.
EOU T P EN T LB S e 6,888.
EQUIPMENT MAINTENAN CE . . e e e e i 22,542
FUEL FOR DELIVERY VAN, ... o e e 177,004
GENERAL LIABILITY INSURANCE . ... ..o e e 8,183
PAPER AND PACKAGING EXPENSES. .. ... e 1,124,711
PAYROLL TAX =~ ALLOCATED....... ... e e 38, 560.
ST AR ING B PN S 235,536.
SUBCONTRACTING COSTS.......coo e e e e e 1,210,374,
L0 1 S 37,144.
TRUCK & VEHICLE MATNTENANCE . ... ... et 48,179,
TRUCK AND VAN RENT AL S .. . e e e 439,246,
TRUCK INSURANCE .. e e 154,293.
WORKERS COMPENSATION INSURANCE ... e 31,449,

TOTAL 8§ 3,563,977,

STATEMENT 10
FORM 4562, PART |

ELECTION TO EXPENSE CERTAIN TANGIBLE PROPERTY {(SECTION 179)

DESCRIPTION OF PROPERTY

5-YEAR FREIGHT LINER W/OVEN .................... i,

5-YEAR COMPUTERS...............
5-YEAR APPLIANCES..............
5-YEAR AWNING....................
5-YEAR MACHINERY & EQUIPMENT

COST ELECTED COST
45,118, % 45,118,
6,253, 6,293,
9,165, 9,165.
5,543. 5,543,
105,835, 105,835,

TOTAL 171,954,







The City of New York
Health DEPARTMENT OF HEALTH AND MENTAL HYGIENE

REGINA CATERERS INC

6409 [ 1TH AVE
BROOKLYN, NY 11219 5621 Cu,

J'g:_w
.#‘ ’v‘*" Rl Y

| PERMITILICENSE TYPE
| WHOLESALE FOOD ESTABLISHMENT LICENSE

CODE HZG CLASS/SUBCLASS NR

ey
%

50043220 -

.
’*"’Wmm:»ﬁ?ﬁ':’-’":
e

gl—_;
%{ B
%

.,

This pcrm:t/hcensc is lssued to the mdmdu'll person' ( other entlty name{i *above to conduct a
busmcss or other actmty regulated by’ ﬂlls Department It is granted mdaccordance w1th

5w~ OXIRISBARBOT,MD ¢
ACTING commssmmen OF HEALTH AND' MENTAL HYGIENE

POST CONSPICUOUSLY

COMPLAINTS MAY BE MADE BY PHONE TO 311 OR ONLINE AT NYC.GOV/311




NEW YORK CITY
DEPARTMENT OF HEALTH &
MENTAL HYGIENE

INSPECTION REPORT

Food Safet
125 Waorth Street, Reom 1026,

DIVISION OF ENVIRONMENTAL HEALTH

;;;nml C'ommunity Sunitution
N-59A, New York, NY 10013

Tek: (212) 676-1600, Fax: (347) 396-8044, Emall: Infobfscs:@health.nye. poy

Record ID; 30043220

Permit #

Permittee: REGINA CATERERS INC

D.B.A: REGINA CATERERS

Addresss 6409 [ITH AVE
Brooklyn 112195621

Telephone: 718-236-0829

[nspection Date: Apr 01, 2019

Start Time: 112019 9:18:14AM
End Time; 172019 10:35:38AM
Inspection Type: Initial Inspection/Cycle Inspection

Inspection Summary:
Critical Violation Points: N/A
Genera? Violation Points: 2

Total Violation Points: 2

Grade: N/A
Grade Card #. N/A
Grade Pending: No

Pending Card # N/A

Sanitary Viclations;
Cycle:  Initial Inspection (FS/A)

Result: Minor Violation of Rules and Regulations

Num Violation Violation Total Points Violation
Code Condition Condjtian Desceription
f 09C 1 ! 2 |Food contact surface improperly constructed or maintained in

that 1 cutting board(s) observed with deep, stained cut marks on
a storage shelf in the kitchen. NYCHC 8 L17(d)(1)

Inspection Notes:

refrigerated trucks,

Ownership, REGINA CATERERS INC, was verified with NYSCOA #11-2337456, validated 12/17/2015, Permit expires 12/31/2018. FPC ho!
Evelyn Polanco, #06-10709, was present at the time of inspection. Hot and cold running water provided. Gas water heaters observed in the
basement. No CO detected. Adequate refrigeration and hot holding units provided. Metal stem type thermometer provided. Hand wash sinks
and a 3-compartment sink provided in the kitchen. Basement dry & paper goods storage area observed. No backyard. Toilet facility provided
for employees. No customer seals provided. Necessary signs displayed. Operator comfortable with English language. Foods transported in

Attachmenis:

Num Description
1 IRF

Jepartment of Health & Mental Hygiene employees must show identification. Falsification of any statement made herein is an offense punishable

1y & firie of not more than $500 or not more than 60 days imprisonment or both, NYC Administrative Code 810-154,

T

RANK/TITLE: PUBLIC HEALTH SANITARIAN LEV! DATE: AprOf, 2019

NAME/ID; Olawale Ogungbeni /1546
[acknaowledge that Lhave received a copy of this inspection report.
e
T e

RECEIVED BY: FOZAN PIRZADA

TITLE: OWNER

Peee 1 .8n

DATE: Apr 01, 2019



NEW YORK CITY .. INSPECTION REPORT DIVISION OF ENVIRONMENTAL HFEALTH

DEPARTMENT OF HEALTH & Fund Sufety and Conununity Sonitatl
125 Worth Street, Room 1020, ON-89.\, New l\q:n-k. &"'{“’1'06';3

MENTAL HYGIENE Tel.: (212) 676-1600, Fas: (347) 396-8046, Email: infobtscs @ healthnye. gov
Record 1D: 50045220 Inspection Date: AprOl, 2019
Permit #; Start Time; H172019 918 14AM
Permittee: REGINA CATERERS INC End Time: 4172019 10:35:38AM
D.B.A: REGINA CATERERS Inspection Type: Initial Inspection/Cycle Inspection

Address: 6409 LITH AVE
Brooklyn 1121935621

Tetephone: 718-236-0829

Hot Topies:

New York City Health Code requires that the permit issued by the Department of Health and Mental Hy giene must be Kept on the premises
designated on the permit and it must be placed in a clean, transparent cover or frame and displayed in such a manner as to be clearly visible to
the public.

Cannabidiol (CBD) Is Prohibited in Food and Drink: In December 2018, the Food and Drug Administration (FDA) issued a statement clarifyi
its position on cannabis-derived products. The FDA stated that it is untawful to add CBD fo food or drink. As a result, the Health Cods also
prohibits adding CBD to food or drink. The Health Department is currently educating food service establishments that CBD is prohibited frox
being added to food and drink, and to stop offering these products. Beginning July 1, 2019, if operators have not voluntarily come into
compliance, the Health Department will embargo food and drink products that contain CBD—the products will have o be returned to the
supplier or discarded. Starting Octaber 1, 2019, the Health Department will begin issuing violations to food service establishments for offeriny
food or drink containing CBD, Violations may be subject to fines as well as violation poinis that count toward the establishment's letter grade
For more information on CBD in food or drink, please visit the FDA website:

https:/fvwy fda.gov/NewsEvents/PublicHealthFocus/ucm42 1168 him We will apdate you on our enforcement of this produet if the FDA
updates its guidance. If you have any questions, please emait infobfscs @health.nye.gov or call 646-632-600L

The Health Department is offering free Food Safety Workshops aimed at improving your inspection results, At the workshop, learn how to
achieve and maintain an “A” grade and receive a free copy of your inspection history report. Workshops are offered in each borough.
Register now at. www surveymonkey.com/t/FSWorkshops and for more information, email infobfscs@ health.nyc.gov or call 646-632-6001.

Jepartment of Health & Mental Hygiene employees must show identification, Falsification of any statement made herein is an offense punishable
¥ a fine of not more than $500 or not more than 60 days imprisonment or both, NYC Administrative Code §10-154.

(Dhadedlmor

NAME/D: Olawale Ogungbeni ! 1546 RANK/TITLE: PUBLIC HEALTH SANITARIAN LEVI DATE: Apr 01, 2019

[acknowledge that T have received a copy of this inspection report.

./"J

/"“ﬂ:—%“”‘“’bw
RECETVED BY: FOZAN PIRZADA TITLE: OWNER DATE: Apr 01,2019
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L Management Team:
Professionalism

Fozan Pirzada
President & CEO

Alexander Sagalov
Office Operations




Heriberto (Chuck) Alicea
Chef

Evelyn Polanco

gﬁood Operations




. Management Team:
Professionalism

Bilal El Ghanam
Food Operations

Zeb Pirzada
Operations




Danny Huang
Food Operations
Queens Site

v i

Jamie Pittman, MS, RD, CDN
Registered Dietician




Geoffrey Ramsey
Food Service Consultant







Jamie Pittman, MS, RD, CDN

EMPLOYMENT EXPERIENCE (FULL DETAIL UPON REQUEST)

Core Solutions, LLC (July 20£3-Present)
Owner, Registered Dietitian-Nutritionist
»  Analyze/ develop menus and recipes for charter schools and Child and Adult Care Food Programs (CACFP) to ensure
compliance with National School Lunch/ Breakfast Program and CACFP government regulations
¢ Analyze/ develop menus for Adult shelters to ensure compliance with New York City food standards
o Utilize Mosaic software to assist with menu and recipe development
e Counsel clientele on various nutrition related concerns, encourage nutrition goal adherence and provide weekly
motivation through email contact
* Develop workshops & grocery store tours for various community centers fo educate individuals of all ages on setting
appropriate nutrition related topics
Regina Caterers, Inc. (August 2016-Present)
»  Develop menus for multiple sites required to follow guidelines for CACFP, NSLP, DFTA and NYC Food Standards
*  Oversee compliance of ingredients, to ensure nutritional content meets the standards individual programs are required to
follow
»  Prepare sites for administrative reviews and produce the required documents for audits including production records,
recipes and labels
¢ Develop safety protocols to ensure kitchen staff maintains a clean, safe environment

46 & 10 Assisted Living Facility, Village Care (February 2015- July 2018) NY, NY
Registered Dietitian-Nutritionist
s  Counseled Clientele on various nutrition related concerns, encourage adherence to recommended diet
*  Assisted in the planning of various seasonal menus to ensure they are within regulation of the department of aging
guidelines
¢  Provided dietary guidance for staff on issues concerning residents
»  Completed monthly kitchen inspections to ensure kitchen cleanliness and food safety

Transitional Services of New York (February 2015- September 2015} NY, NY
Registered Dietitian-Nutritionist/ Grant Funded Position
*  Counseled clientele and staff on various nutrition related concerns, establish nutrition and physical fitness related goals
s Developed six week skill building nutrition curriculum workshop for consumers
e  Created nutrition assessment for organization
e Assisted in the creation of a community garden

Rivington House Adult Day Treatment Center, Village Care (Fanuary 2013-January 2015) NY, NY

Registered Dietitian-Nutritionist
»  Developed and lead nutritional groups and workshops on a variety of topics related to basic nutrition and diabetes
e  Completed nutrition assessments and care plans and attend interdisciplinary rounds and care plan meetings
s  Coordinated care for patients with interdisciplinary team

EDUCATION

Eastern Michigan University (May 2012)

s Masters of Science in Dietetics, Coordinated Program in Dietetics, RID, CDN #007570
NOVA Southeastern University, Ft. Lauderdale, Florida (Fall 2001)

¢ Bachelors of Science in Psychology
Becker College, Worcester, Massachusetts (May 1998)

*  Associates of Science in Physical Therapy Assisting, License # PTA 18686
Professional Associations

»  Member of the Academy of Nutrition and Dietetics (Practice Groups: SCAN, DIFM)



Aurangzeb S, Pirzada
76 Shelter Lane
Roslyn Heights, NY 11577

Aurangzeb Pirzada has resided in New York since his family moved here in 1978.

Aurangzeb recetved an Associates degree from Long Island University and attended the
Zarb School of Business at Hofstra University. Family and Business obligations
prevented his completion. Due to unexpected family obligations, Aurangzeb had to
curtail his educational pursuit and assume an integral position at the family run business.

Additionally, he also worked at Medstar at its original location in Maspeth, Queens.
As Vice- President of Medstar from 1989 to 1995, Aurangzeb was instrumental in
increasing sales, developing a small sales team and overseeing daily operations.

After his promotion to President/COO in 1995, he supervised all company activities. This
included Customer Service, Sales, Finance, Operational budgets and Warehouse
Logistics. :

In 1996 Medstar relocated its operations to College Point, NY as well as increasing staff
from 8 to 40 employees. Medstar at this time was starting to be recognized in the
Regional area as a premier provider of Durable Medical equipment, highly influenced by
our Customer satisfaction.

In 1997 Aurangzeb became CEO of Medstar. Since then he has been tireless in his efforts
to provide the best HME, Rehab and Respiratory services in the Tri State area.
Aurangzeb’s strategic goal was to maximize on revenue for each customer. Once we
were given a referral we would offer ONE STOP SHOPPING. Consequently, the
customer remains with us for lifetime. Customer Satisfaction reporting was enhanced and
QA/PI Personnel were hired to monitor success and compare to national satisfaction
averages.

Moving once again in 2001 to a 35,000 sq. foot facility, Aurangzeb orchestrated the
companys growth and development to its current status. Staffing increased to 90 at this
point in our current location in College Point.

2001, Medstar was the first DME providers to start contracting and negotiating with NYS
DOH programs known as Managed Long Term Care (MLTC).

Growth of Medstar rapidly grew due to Aurangzeb’s goal of contracting directly with all
National Insurance payors. This initiative has led Medstar to be one of the strongest DME
providers in the Northeast.

In October 2005 he was recognized in HME News as one of the “Top 10 Under 40 to
Succeed”, '



Aurangzeb has served countless years on the NYMEP board in a variety of positions.

Aurangzeb has met with both NY State and other National Representatives in
Washington and Albany to lobby for Healthcare Initiatives. He has entertained State
Representatives in the College Point location to educate them on the efforts needed to
assist patients in need and to introduce them to the myriads of documentation necessary
to qualify those patients for the equipment and to obtain payment for those services.

In 2006, Aurangzeb was selected by the New York State Department of Health to serve
as an advisor for all Durable Medical Equipment issues arising with the NYS Medicaid
Program. Aurangzeb made weekly trips to Albany for meetings with the Health
Department management team.

In 2007, Aurangzeb started a new company, Rayn Healthcare Alliance IPA. This entity is
registered with New York State DOH. Rayn functioned as a physician IPA and had
Insurance contracts for physicians through this vehicle. Currently Rayn has about 150
primary care physicians on its roster.

2007-2009, Aurangzeb guided Medstar through the growing pains of a Small Business.
Medstar was able to secure a Revolver line of Credit of $3 Million with Gemino
Healthcare Finance, secure contracts with various Hospitals that allowed Medstar to have
On-site Liaisons, and position Medstar to obtain all Health Insurance Contracts.

During this period, Medstar employee headcount increased to 125 employees with
revenues of $21 Million. Aurangzeb Pirzada was forward enough thinking to determine
that the best strategy for growth was organic growth versus going the acquisition route.
Aurangzeb during this period was able to gain extensive knowledge into the field of
Physician, Medical, and DME IPA along with Managed care funding

2010, Medstar refinanced to new credit facility of $5,000,000 with Gemino Healthcare
Finance. Aurangzeb broadened the product line of Medstar to include Negative Pressure
Wound Therapy as well as Orthotics. Due to a continuing outward growth in area,
branches were opened in Airmont, New York, as well as Stratford, Connecticut to better
service our expanding patient population and referral base. Additional contracts in
Connecticut were obtained.

2012-2013, Aurangzeb has gained knowledge and expertise in the function of
Compounding and Specialty pharmacy.

2013, Aurangzeb successfully divested his interest in Rayn Healthcare,
Medstar grew to 160 employees and increased Revenues to $28 Million.



2013, Aurangzeb partnered with QMES, LLC to acquire Landauer Metropolitan from
bankruptcy. Aurangzeb became President & CEO of what is now Landaver-Medstar.
QMES, LLC is the holding company that has a portfolio of DME Providers throughout
the Northeast and Mid-Atlantic Region. QMES, LLC has combined revenues in excess of
$200 Million. Aurangzeb’s responsibility is for the extremely important and competitive
New York market. His responsibility of area extends from Montauk Point, Long Island
up towards the state’s capital of Albany.

2014- QMES, LLC was successful in refinancing their debt with CIT. CIT served as Sole
Lead Arranger in a $50 million senior secured credit facility for QMES, a distributor of
durable medical equipment to patients in nine states. QMES is a portfolio company of
Quadrant Management Inc., a private equity firm based in New York City. The facility
will be used to refinance legacy debt and provide for ongoing working capital nceds.

2014, Aurangzeb, by using the best of management from Landauer Metropolitan and his
own firm, Medstar Surgical has created a Management team that has the capability to
surpass current revenue levels of $55 million.

Aurangzeb, was integral in merging and consolidating both Medstar and Landauer.
Revenues in New York exceeded $65 Million with a EBITDA of $10 Million

2015, Aurangzeb sold his equity to Quadrant Management Inc. to pursue a career in the
International field of medical products.

2015-Current, Aurangzeb joined the family business, Regina Caterers, Inc.

His main role is to bring his business operations experience to enhance the business operations at
Regina Caterers. His role is to oversee sales operations and quality control of all on-site
operations.

Currently Aurangzeb is a Board member of a non-for profit organization in New
York known as “The Long Island Coalition Against Bullying” The mission of this organization
is to highlight Anti-Bullying and educate school authorities of this epidemic.



WORK EXPERIENCE

JIA JIE HUANG (DANNY)

E-MAIL: JTIAJIEHUANGB4@GMAIL.COM

1447 84TH STREET BRCOKLYN, NY 11228 » PHONE (646) 372-3533

November 2016 — Present  Regina Caterer Inc. Brooklyn, NY
Operations Manager

Handles order processing, scheduling, and vendor management for a leading institutional catering
company in New York City.

Responsible in overseeing Food Safety, Sanitation Practices, Proper Iood Handling, Food
Production Records, Menu Management Systems as well as patticipating in NY State tequired
Webinars.

‘Through coaching and training of my staffs, decreased production time efficiently at the same time
save company’s payroll expenses.

May 2017 — November 2018 Capital One, N.A. Brooklyn, NY
Relationship Banker
Managed and coach branch staffs from operations to sales whenever branch manager is absent.

Create and maintain good customer relationships while discovering their financial needs and make
product recommendations.

Referred and brought in 150% over goal for investments.
Surpassed branch balance growth goal by 30%

February 2012 — May 2017 CPC Inc. Manhattan, NY
Tax Preparer

Handle over 150 business and individual clients for their accounting and tax needs.
Prepare simple to complex tax returns for individuals and small businesses.

Interview and review clients to get thorough pictute of financial situation to help taxpayer get
maximum benefit permitted under the law of government.

Maintain financial records for subsidiary companies by analyzing balance sheets and general ledger
accounts.

March 2008 — March 2011 JP Morgan Chase, N.A. Manhattan, NY
Personal Banker

Top three sales in branch in every quarter, with over 300 clients in book of business.
Discover customers’ financial needs and provide product recommendations.

Provide investment profiling for the custommners with the acquired licenses of series 6 & 63 and Life
& Health.

August 2006 — March 2008 Citibank, N.A. Manhattan, NY
Businesy Service Officer
Manage over 100 business accounts that has excessive monetary transactions daily.

Decisions on paying premium business accounts that are Ovet-Drafted in a balance of 100
thousand dollars daily.

Mitigated and resolved complaints/ issues for Financial Center customers

Adhered to operational controls, including legal, corporate and regulatoty procedutes to ensure
safety and security of customer and bank assets.

August 2005- August 2006  Cittbank, N.A. Manhattan, NY
Financial Associate



Delivered outstanding customer service by executing financial transactions in accordance with bank
pelicies and procedures.

EDUCATION
2002 - 2007 Baruch College Manhattan, NY
Major — BBA degree - Small Business Management and Entrepreneurship
Minors — Business Law and Economics

SKILLS

Fluent in Chinese (Mandarin, Cantonese) and English.
Proficient in Microsoft Office programs (Word, Excel, PowerPoint)
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Warehouse and Delivery Service

Deliv formation:

a. How deliveries will be tracked, i.e., GPS?

* Regina has incorporated a GPS system called Linuxup
GPS

* Regina has the expertise to meet established truck
routes and delivery times

b. What information is provided on the delivery ticket?

+ Regina will provide a full description of delivery on the
daily delivery ticket.
o Delivery Address
o Items delivered
o Qty delivered
o Signature capture
c. Quality Initiative

o Regina is capable of implementing new ideas and
process flow to increase efficiency in the delivery
process.

Warehouse and Storage:

Qur distribution facilities are managed cost effectively. We do not
store inventory for more than 24 hours.

+ This assures freshness of our products delivered.

» This also provides better pricing to our accounts



Number of meals prepared in 2018 in our facilities:

Accounts:
Regina Caterers in 2018 serviced 300 accounts

Meal Counts:

Number of Breakfast served in 2018: 2,199,225
Number of Lunches served in 2018: 2,917,425
Number of Snacks served in 2018: 1,546,475
Number of Supper served in 2018: 1,210,650

Growth:

Retained 97% of Customers from 2017 tc 2018
Increased sales by 25% from 2017 to 2018






Quality Control Plan

Objective: To provide delicious and nutritious meals daily
that children will eat and enjoy.

The Quality Control Plan assures the correct meals and
portions are prepared, packaged and delivered to sitesin a

timely manner.

Health and Food Safety requirements (HACCP) are met in the preparation of meals provided by
Regina Caterers. Quality assurance practices are followed along with all New York City
Department of Health and Hygiene requirements and local and New York State and hiring and
workplace practices.

Quality assurance for meal preparation

*  Food Production Records - completed and updated to meet any site changes
=  Compliance - following the specific menu requirements as stated in the contract
= Portion Control - is accurately measured and controlled by our Chef and his food

production team.

Food Safety & Training

The HACCP plan is followed daily at our production sites to assure food safety and quality. The
HACCP modules are also used as a guide for monthly and on-going training. The items below
are a few of the modules used:

»  Overall food safety regulations
*  Temperatures and understanding the danger zone
» Gloves and the importance of personal sanitation

= Annual on-going training in nutrition and food safety practices



* Regina Caterers maintains a current food preparation permit issued by the New York
City Department of Health and Mental Hygiene and all kitchen personnel have received
the Department’s Food Handlers Training and Certificate. Copies of permits and
inspection reports including our Hazardous Materials Management Plan are available
upon request.

Management

The Chef and his team of trained cooks work daily to produce meals that will satisfy and please

their customers.
» Management & Preparation Meetings — used to evaluate timing and accuracy of daily
food production. Food Production records are reviewed to assure that correct amounts
are being prepared and delivered to the appropriate sites

* Supervising production — our Chef supervises the cooks and other staff

* Purchasing standards — Fresh foods are received daily and inspected for correct sizing
and ripeness.

Hiring Practices

= Regina Caterers employs qualified and diverse workers
from our area communities

» Full-time employees have access to health benefits and

are paid at fair wage standards.

Since Quality Assurance is an on-going process, it is monitored daily by management to insure
quality foods and service to our customers.



Training and Development

Regina Caterer’s understands that
training our people is critically
important for providing quality
service to our customers. Our
people are the heart of our
company.

We value the continuous learning and development of our
team members. The success of our programs depends on our
people following our tested procedures.

Regina Caterer’s training and development program exceed all
standards set forth by both State and NYC regulations.

Food Service Staff training is ongoing during the school year
and over the summer workshops are planned.

A Training Chart is maintained to show which employees have
completed basic and more advanced training. Supervisors must
receive 10 hours per year and staff at least 6 hours.

Our training is maintained by a professional training service
with more than 30 years in food service-related training.




Training Webinars

Regina Caterers uses the required NYSED Webinar Library as
the basis for our training sessions. All Food Service Staff is
trained annually, as required.

Webinar Library

. Civil Rights

. Eligibility

. Income Verification

. Meal Pattern for Menu Planners

. Basic Meal Pattern

. Best Practices: School Breakfast Center

. Share our Strengths: Getting ready for Breakfast after the
Bell

. NYS Initiatives

. Preschool Meal Pattern

. FNS: Buy American

. Farm to School

. Administrative Review

. Fresh Fruit and Vegetable Program

. Food Service Management Company

Child Nutrition Snip-It's

CN Snip-It's are PowerPoint slides with speaker notes that
provide detailed information on the following specific topics.

Each PowerPoint provides one credit hour of Professional
Standards training.



School Meal Policy

Production Records

Standardized Recipes

Civil Rights

Procurement Review

Financial Management

Micro Purchases

Offer Vs. Serve

Signage

Accommodating Children with Disabilities
Community Eligibility Provision (CEP)
Procurement

Daily Alternate Meals



Archdioceses of New York - Food Service Staff Required Annual Training

T T oot

Standardized Safety Chiid .
NYC Food Basic Menu HACCProoa | Professional Recipes & Modules Nutrition Admin. . .
MEU—O% ce Handling Civil Rights Pattern Safety Modules Standards Production 11-20 Updates Review  |Buy American | Total Hours
Name Certificate 1 Hr. 1Hr. 1-10 1Hr. 1 Hr. 1 Hr. 1 Hr. 30 min. 1.5 Hr. Webinar {. 2018-2019
Manager
10 Hours

sandardized | HACCP Food Child _
NYC Food Basic Menu HACCProz | Professional Recipes & Safety Modules Nutrition Admin.
maﬁ—o% ec Handling Civil Rights Pattern Safety Modules Standards Production 11-20 Updates Review Buy American
Name Certificate 1 Hr. 1 Hr. 1-10 1Hr. 1 Hr. 1Hr. i Hr. 30 min. 1.5 Hr. Webinar

Employees
6 Hours




Regina Caterers Policy on Food-Borne Illness

A food-borne illness outbreak is an incident in which two or more persons experience a similar
illness afier ingestion of a common food and epidemiologic analysis implicates the food as the
source of the illness. (CDC)

Overall Policy: Regina Caterers shall promptly report any suspected outbreaks of food-borne
illness to the NYC Department of Health and Mental Hygiene (DOHMH) and to the NYC
Department for the Aging (DFTA).

Procedures for suspected food-borne illness and complaints:

a.

Regina Caterers shall follow all DOHMH instructions for food poisoning procedures
when several clients complain about an upset stomach, diarrhea, or feeling ill within 3 to
36 hours after consuming a meal at the site or a Home Delivered Meal.

Regina Caterers shall request a recorded time that symptoms in affected persons started
and will attempt to get a food history of all meals and snacks eaten before and after
persons ate the suspected meal/s.

If possible, Regina Caterers shall save half-cup samples of all meal items on an
appropriate plate, then cover and freeze the samples for later laboratory tests by
DOHMH.

Regina Caterers shall contact affected persons to determine if they are under medical
supervision or receiving medical assistance. Regina Caterers shall continue to follow-up

until the total incident has been resolved.

Regina Caterers will never suggest symptoms or offer medical advice in any suspected
outbreak/s of food-borne illness.

The incident is documented in the program’s incident file,



Personal Hygiene



PROTECTION TRAINING MANUAL

PERSONAL HYGIENE

ersonal hygiene simply means

keeping yourself, and your clorhes

as clean as possible. Proper personal
hygiene is extremely important in
preventing food borne illness since
people are the main source of food
contamination. Foed workers should
always practice the highest standards
of personal hygiene to ensure thac
food is safe from biological, chemical,
and physical hazards. Personal hygiene
enhances the good public image that is
so essential to a good food business.
Highest standards of personat hygiene
include proper hand washing, short
and clean fingernails, notifying super-
visor when ill, use of proper hair
restraints, proper use of disposable
gloves, refraining from wearing jewelry,
avoid eating, drinking, stmoking or
otherwise engaging in any activity thar
may contaminate the foods.

Personal hygicne is a combination
of several components described below:

Proper Work Attire -

Employees who prepare or serve food
products, or wash and sanitize equipment
and utensils must wear clean outer gar-
ments. It is recomunended that aprons,
chef jackets, or smocks are worn over
street clothing, Whenever food workets
leave the food area, they should remove
their apron and store it properly. For
example, when using the barhroom, on

breaks, taking out trash, or delivering
food.

Keep personal clothing and other
personal items away from food han-
dling and storage areas, Employers
must provide adequate storage arecas
for employees’ persanal belongings.

Hair Restraints

Food workers are required to wear
hair restraines such as hair nets, caps,
hats, scarves, or other form of hair

restraints that are effective (facial hair
inctuded). This is necessary to pre-

vent them from touching their hair as
well as to prevent hair from falling into

the food,

Wearing of Jewelry

Wearing jewelry such as necklaces,
bracelets, earrings, and other jewelry
while working poses a physical hazard
and as such should not be worn by
food workers when prepating or
serving food (@ wedding band is an
exception to this rule.)

Imtportance of Clean Hands

Clean hands ate extremely importanc
for the safety of food. Most people do
not realize that as parr of the normal
flora, we carry a lot of different disease
causing microorganisms on our hands.
For instance, it is estimated that roughly
50-75 % of all healthy humans carry
the Staphylococcus bacteria {mainly in
the nasal passage which can easily be
transferred to hands by simply touching
or blowing the nose). About 60—70%
of the healthy humans carry Clostridizm
perfringens, which can also be easily
transmitted onto foods with hands.

In addition to the normal flora, there
are also transient microo rganisims
found on our hands that we pick up
through incidental contact by touchi ng
various objects. For instance, traveling
to work from home, we may end up
touching various contaminated sur-
faces, e.g., door handles, turnstiles, etc.
This is the reason why hands must be
washed often and thoroughly.

Hand washing

Washing hands properly is the
most effective way of removing
microorganisms, Proper hand wash-
ing involves the use of both hot and
cold running water, soap, and paper
towels or a hor air dryer.
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The Steps of
Proper Hand Washing

)
Wet hands and apply soap,
lather generously up to the elbow

Dry hands on disposable paper
towels or a hot air dryer




Always ensure thar hands are
washed and dried thoroughly before
starting work, between tasks, and
before working with food producrs,
equipment, utensils, and finen.
Correct hand washing includes
cleaning the backs of hands, palms,
forearms, between fingers and under
the fingernails using hot warer,
soap, and a fingernail brush.

Hand-washing sinks must be
located within 25 feet of each food
preparation, food service and ware-
washing area, and in or adjacent to
employee and patron bathrooms,
Deors, equipment and other marerial
cannot block hand-washing sinks.

_Bare hand contact _
The New York City Heaith Code
prohibits the handling of ready-to-
eat foods with bare hands. Although
proper hand washing reduces a sig-
nificant number of microorganisms
ftom hands, but never removes all
of them, In addition to that, many
people can also be carriers of disease
causing microorganisms without
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getting sick themselves. These indi-
viduals may not show the symptoms
(asympromatic) or they may have
recovered from an illness, but they
can easily pass these germs to others
through contact with food or food
areas. This is why it is important to
prevent bate hand conract with
ready-to-eat foods by means of san-
itary gloves or other utensils such as
tongs, spatula, deli paper {tissue), or
other utensils.

Exclusion of sick Employees
Any food employee who is sick
with an illness that is transmissible
through contacr with food must be
excluded from working in the food
establishment until fully recovered.
Some of these illnesses include:

* Amebiasis
e Cholera
¢ Cryprosporidiosis
* Diptheria
E. Coli 0157:H7
¢ Giardiasis
¢ Hepartitis A
* DPoliomyelitis
* Salmoncllosis

* Shigellosis

* Streprocoecal sore throat
(inctuding scarlet fever)

* Superficial staphylococcal
infection

* Tuberculosis

* Typhoid

* Yersiniosis

* Infected cut or boil

* Any other communicable disease

It is the employee’s responsibility
to inform the supervisor in case of
an illness, however; supervisors
should be vigilant and observe any
signs that may indicate that the
employee may be sick. Train
employees propetly on the hazards
of working while ill with a disease
transmissible through contact wich

or through food.

Cuts, Wounds, and Sores

All cuts and wounds that are not
infected on the hands and arms
must be completely covered by a
waterproof bandage. Wear single-
use gloves or finger cots over any
bandages on the hands and fingers.

The Don't Habits

1) Don't smoke or vse tobacco in any form while in the
y for

food preparation area.

Personal Hygiene Checklist

At the beginning of each work day ask yourself the

following questions:

2) Don't work when you have a fever, cough, cold, upset

stomach or diarrhea.

3) Don't store personal medication among food.

4) Don't worl if you have an infeceed, pus-filled wound.
b P
5) Don't use a hand sanitizer as a substitute for hand
washing. A hand sanitizer may be used in addition ro

proper hand washing.

6) Don't spit about while preparing food.

v" Did I shower or take a bath before coming to work?

V' Am Isick with a fever, cold or diarrhea?
v Do I have any infected cuts or burns?
V' Are my nails clean, trimmed and free from nail polish?

v Are my apron and clothing clean?

v Did I remove my jewelry?

¢ Am | wearing my hat, cap or hairnee?

- QUICK REVIEW

Ciy Health Code, ‘washed tharoug _
s who can transmit thair ilingss thorough contact with:food sho

e washed thoroug S

NEW YORK ciTy D_'E.PA'R"I'-M‘EN'T OF HEALTH & MENTAL HYGIENE '




PROTECTION TRAINING MANUAL

The use of gloves is never a replacement for good hand washing practices!

Before putting on gloves:

Wash hands thoroughly.

Dry hands using a disposable paper towel,

Put gloves on when you are ready to handle ready-to-eat (RTE) foods.
Use gloves for only one task, and then discard.

If an interruption occurs during food preparation, remove gloves
and discard.

Use clean gloves when you resume food preparation, but
rememmber to wash hands first.

Gloves are prone to contamination and should be discarded when
soited or damaged.

Fabric or re-usable gloves may not be used with ready-to-eat (RTE)
food.
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Using a thermometer/ thermometer calibration



What is Ready-To- Eat Food?
Any food product that does not
need additional heat treatment or
washing is called ready-to-eat food.
Extra care must be raken to ensure

the safety of these foods.

Where do we purchase foods?
All foods must be purchased from
approved sources, These are manu-
facturers and suppliers who comply
with all the rules and repulations that
pertain to the production of their
product, including having the

necessary permits (o operate, The use of
foods prepared ar home or in an unli-
censed establishment is prohibited.

The Temperature Danger Zone?

Most microorganisms that cause
foodborne illness typically grow best
between temperatures of 41°F and
140°E This is commonly referred to
as the temperature danger zone. One
of the basic and simplest ways to keep
food safe is by keeping it out of rhe
tempetature danger zone.

MANGERD
IONE

Temperature
Danger
Zone

0°

How do we store potentially
hazardous foods?

All foods must be kept free from
adulteration, spoilage, filth or
other contamination in order to be
suitable for human consumption,
Potentially hazardous foods ate of
particular concern because they

provide the conditions suitable for

Bi-metallic
Thermometer

Thermocouple

Thermometer

the growth of microorganisms.

"These foods must be kept either hot or
cold 1o prevent microorganisms from
growing. Hot means 140°F or above
and cold means 41°F or below. The
ternperature range between 41°F and
140°F is known as the temperature
danger zone. It is within this range
that mictoorganisms are comfortable
and will grow rapidly. At 41°F and
below, the temperature is cold
enough to retard or slow down the
growth of microorganisms, while
above 140°F most of the microor-
ganisms which cause foodborne ill-
ness begin to die.

Thermometers

The only safe way to determine
that potentially hazardous foods are
kept out of the temperature danger
zone is by the use of thermometers.,
There ate several different types of
thermometers. The bi-metallic stem is
the most popular type. It is fairly
inexpensive, easy to use, accurate to
+ or — 2°F and easy to re-calibrare.

Also, it is available within the range
of 0° to 220°F making it idea! for
measuring the required tempera-
tures in a food establishmenr,

Another thermometer in use is
the thermocouple which is very accu-

rate but fairly expensive. Lastly, there is
a thermometer called thermistor,
which has a digital read out and is

commonly called "digiral thermometer.”
These thermometers are uscd by

inserting the probe into the thickest

part or the peometric center of the
food item being measured. The stem
thermometer must remain in the food

until che indicator stops moving before

the reading is taken and must be re-

calibrated periodically to assure accuracy.

Calibration

Thermometers must be calibrated
to ensure their accuracy. For thermo-

couple thermometers, follow the
instructions provided by the manu-

facturer. For some thermistor ther-
mometers, placing the thermometer
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in 50/50 solution of ice and warer
or boiling water, and hitting the
“reset” button will automatically
calibrate the thermometer. Bi-metallic
stem thermometers may be calibrated
by two methods: |

Boiling-Point Method
Ice-Point method

Boiling-Point Method
¥ Bring water to a boil.

# Place the thermometer probe {stem)
into the boiling water. Make sure
that the thermometer probe does
not touch the bottom or sides of
the pan. Wait until the indicator
stops moving, then record the
tempetature.

#» If the ternperature is 212°F, do
nothing, the thermometer is accurate.
(This is the temperature of boiling
water at sea level.)

# If the temperature is not 212°F,
rotate the hex-adjusting nut using
a wrench or dther ool until the
indicator is at 212°F

Cold temperature
reading calibration




lce-Point Method
» Fill a container with ice and water to
make a 50/50 ice water slush.

® Scir the slush.

¥ Place the thermometer probe so
that it is completely submerged in
the ice-water slush, taking care
not to touch the sides or the bot-
tom. Whait until the indicator nee-
dle stops moving, then record the
temperature.

» If the temperature is 32°F, do
nothing, the thermometer is
accurate. (A 50/50 ice warter slush
will always have a temperature of
32°F at sea-level.) If the tempear-
ture is not 32°F rotate the hex-
adjusting nut until che indicator -
needle is at 32°F

How to use a Thermometer

The following describes the proper

method of using thermometers;

» Sanitize the probe by the use of
aleohol wipes. This is a fairly safe
and common practice, Ocher
methods such as immersion in
water with a temperature of 170°F
for 30 seconds or in a chemical
sanitizing solution of 50 PPM for
at least one minute, or swabbing
with a chlorine sanitizing solution
of 100 PPM are also acceprable.

# Measure the internal product
temnperature by inserting the probe
into the thickest part or the center
of the product. It is recommend-
ed that the temperature readings
be taken at several points.

‘¥ Whenever using a bi-metallic
thermometer, ensure that the
entire sensing portion — from the
tip of the probe to the indenta-
tion on the stem, is insetted in to

the food product.

# Wait for roughly 15 seconds or
until the reading is steady before
recording it

# Clean and sanitize the thermometer
for later use.
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Use a bi-metallic stem thermometer, digital thermometer (thermistor) or
thermocouple unit to monitor temperatures of potentially hazardous foods.

Clean and sanitize the thermometer probe with a single-use alcohol wipe or
other approved sanitizer,

Insert the probe into the center, or thickest part of the food; between the folds
of flexible packaged products, or between packages of food. Do not puncture
the packaging!

i.  Bi-metallic stem thermometer must be inserted in the food up to
the dimple in the stem.

ii.  For thermistor thermometers, 3/4 inch of the stem must be in
the food.

iii.  Thermocouple registers temperature at the tip of the probe.
Step 3. Wait for the reading to register

e 15-20 seconds for bi-metallic stem thermometer and digital
readout

¢ Few seconds for thermocouple

Step 4. Sanitize and store thermometers safely for future use
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Receiving Deliveries



he first opportunity one has to
ensute that food is safe is ac the

point of receiving. At this point care
must be taken to ensure that all
products come from approved
sources and/or reliable and rep-
utable suppliers. Incoming supplies
must be received at a time when it
is convenient to inspect them and
place them into storage promptly.
There are various qualities and con-
ditions one should look for in dif-
ferent food irems.

Beef

Incoming supplies of beef can be
received either fresh or frozen. Fresh
beef should be at 41°F or below
while frozen beef should be ar 0°F
ot below. Beef should be bright to
dark red in color with no objection-
able odor. To ensure that the supply
is from an approved source, look for
the United States Department of
Agticulture inspection stamp. This
can be found on the sides of the beef
carcass or on the box when receiving
portions of the carcass. This inspection
is mandatory and the stamp indicates
that the meat is sanitary, wholesome
and fir for human consumption. Also
found may be a grade stamp which
attests to the quality of the meat and
will certainly have an impacr on its
price. The inspection stamp is the
more important of the two stamps.

Lamb
Lamb, like beef, may have an

inspection stamp as well as a grade
stamp. When fresh, it is light red in
color and has no objectionable odor
and the flesh js firm and clastic. Fresh
lamb is received at 41°F and frozen
at ot below 0°F. (See stamps below)

Pork

Pork is also subject to USDA
inspection. The flesh is light colored
while the fat is white. A good way
to check for spoilage is to insert a
knife into the flesh all the way to
the bone and check the blade for
any off odors, (See stamps betow)

Chicken and Pouitry

Chicken and poultry are subject
to USDA inspection which must be
verified by the inspection stamp.
(See stamps below) These must be
received cither fresh ar 41°F and
below or frozen at 0°F or less, as
they are naturally contaminated
with the micro-organism Salmonella
which must be kept under control.

USDA Poultry
Inspection Stamp

otECy
g o
Fiste

DEFARTMENT OF
AGRICRTURL

USDA Poultry Tahviie
Grade Shll'np CRADE



Fresh fish

There is no inspection for fresh
fish other than what can be done by
sight and touch and one’s sense of
smell. This makes it more impor-
tant to purchase supplies from rep-
utable and reliable suppliers. Fresh
fish must be received cold and on
ice, 41°F or less, with no objecrion-
able odor. The eyes must be clear
and bulging, the gills bright red and
the flesh firm and elastic. Fish thar
is spoiling will have a fishy odor;
the eyes cloudy, red rimmed anc_l
sunken; the gills grey or greenish;
the flesh will pit on pressure and
can easily be pulled away from the
bones; the scales are loose.

Smoked fish

Smoked fish provide ideal condi-
tions for the growth of Clostridium
botulinum spores if left at room
temperature. Therefore, upon receipt,
all smoked fish must be stored at
38°F or below.

It is important to adhere to the
temperature requirements stated on

the label.

e,

Shellfish

Shellfish is che term used to
describe clams, mussels, and oystets.
These belong to the family of mol-
lusks. They are filter feeders, that s,
they absorb water from their envi-
ronment, filter out whatever nutri-
ents are there and then expel the
warter. Feeding in this manner causes
them to absorb and accumulate
harmful microorganisms from pollut-
ed waters. Since the whole shellfish
is eaten either raw or partially
cocked, it is critical to ensure that
they arc harvested from safe waters.
It is important to buy shellfish from
reputable suppliers who can provide
the shipper’s tags which identify the
source of the shellfish, These tags
supply the following informarion:

¥ The name of the product
# The name of the original shipper
# The address of the original shipper

¥ The inierstate certificate number
of the original shipper

¥ The location of the shellfish har-
vesting area,

When purchasing small amounts
from a retailer, a tag must be pro-
vided. This is a split-lot tag which

NG MANUAL

Split Lot Tay
SPLIT LOT TAG
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It is strongly recommended hat the invoices be kept with
the tags o aid in fracing the lof's histary.

has all the information that is on
the original tag.

The shellfish tag is required to be
kept together with the product, then
whenever the product is used up, it
must be kept for 90 days in order of
delivery. The virus Hepatitis A is
associared with shellfish,

Check if the shellfish is alive. An
opened shell may be an indication
of dead shellfish. Gently tap on the
shell, if the shell closes then it is
alive otherwise it’s dead and should
be discarded. Both alive as well as
shucked shellfish (shellfish that has
been removed from its shell) must
only be accepted if delivered at a
temperature of 41°F or below.
Following conditions would auto-
matically be grounds for rejection:

¥ Slimy, sticky or dry rexture
¥ Strong fishy odor
# Broken shells

Other Shellfish

Lobsters, crabs and shrimps belong
to the family of crustaceans. Fresh
lobsters and crabs must be alive at
the time of delivery. As with other
seafood, a strong fishy odor is an
indication of spoilage. The shell of
the shrimp must be intact and firm-
ly attached. All processed crustacean
must be delivered at 41°F or below.

2 U
Eggs

Egps produced outside of New
York State are inspected by the U.S.
Deparument of Agriculture while
those produced within the State are
inspected by the New York State
Department of Agriculture and
Markets. In either case, inspected
eggs will be identified by a stamp
on the carton. Eggs have long been
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associated with the micro-organism
Salmonetla enseritidis. This bacteri-
um has been found on the inside of
the egg, so external washing does
not make eggs safe,

Eggs should be bought from sup-
pliers who deliver them in reftiger-
ated trucks and upon receipt, these
eggs must be kept refrigerated ac an
ambient temperature of 45°F until
they are used.

INSMERER

EGG FRODDCTS

PLANT 4T A

GRADE

Egy Cartons Stamps

Pasteurized Eggs

Pasteurization is 2 method of
heating foods to destroy harmful
microorganisms. Pasteurized eggs
come in many forms: intact shell eggs,
liquid eggs, frozen eggs, or in pow-
dered form, Even though these have
been pasteurized, they still require
refrigeration to slow down grawth
of spoilage microorganisms to extend
the shelf life. Only the powdered
pasteurized eggs may be held at room
remmperature,

Milk and Milk Products

Only accept Grade A pasteurized
milk and milk products. Harmful
pathogens such as Listeria monocy-
togenes, F.coli 0157:H7 and
Salmonella spp. are commonly asso-
ciated with un-pasteurized milk.

The expiration date on pasteur-
ized milk and milk products must
not exceed nine calendar days from
date of pasteutization, while ulera
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pasteurized milk and milk products
must not exceed 43 days from date
of ultra pasteurization.

Upon receipt, these products
must be checked to ensure that they
are well within the expiration period
and thar they are at 41°F or below.
This temperature must be main-
tained until the product is used up.

Fresh Fruits and Vegetables

The acceptable condition of fruits
and vegetables vary from one item
to another. As a general rule of thumb,
only accept those that do not show
any signs of spoilage. Reject any
produce that shows signs of decay,
mold, mushiness, discoloration,
wilting, and bad odors.

A recent study done by the center
for Science in the Public Interest
{(CSPI) found that coneaminated fuits
and vegetables are causing more food-
borne ifiness among Americans than
raw chicken and eggs combined.
Most fresh produce may become
contaminated with Sefmonelis and
E.coli 0157:H7 due to the
use of manure fertilizer
(more commen in South
and Central America, which
is a major source of fresh
produce to the United
States).

Fresh preduce must be
thoroughly washed prior to
being served raw. This
includes all kinds of fruits
and vegetables including
produce that has a hard
rind that is typically not
consumed, for example,
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swollen
eritical

watermelons, cantaloupes, honey
dews and all varieties of melons,
oranges, etc. Only potable running
water should be used to thoroughly
wash these produce, and the use of
ptoduce scrubbing brushes is
strongly recommended.

Canned Goods

It is a simple task to inspect
canned goods and remove from cir-
culation those cans.that can cause
foodborne illness, The first step is
to ensure that home canned foods
are not used in a food service estab-
lishment, All canned foods must be
commercially processed. A good can
is free from rust and dents, properly
sealed and labeled and slightly con-
cave at both ends,

A can with a dent on any of the
three seams (top, bottom or side)
must be removed from circulation.
'The same requirement is true for
severely rusted, severely dented, leak-
ing and cans with swollen ends, Bad
cans may be rejected at delivery or seg-
regated and clearly labeled for renum
to the supplier.

slight rust

severe dents
minor

major




Modified Atmosphere
Packaged Foods

Various food items are packaged
under special conditions to prolong
theit shelf life, These conditions
include the following:

# Food is placed in a package and
all the air is withdrawn: vacuum
packaging,

» Food is placed in a package, all
the air is withdrawn and gases are
added to preserve the contencs —
modified atmosphere packaging,

# Food is placed in a package, all
the air is withdrawn and the food
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is cooked in the package: sous vide
packaging,

PASEA

Because of the absence of air, foods
packaped in this manner provide ideal

conditions for the growth of the

clostridium botulinum micro-organism,

unless they are refrigerated at rem-
Dry Foods

Dry foods such as grains, peas,
beans, flour and sugar are to be dry
at the time of receiving, Moisture
will cause growth of molds and the
deterioration of these products.

" Broken and defective packages will
indicate contamination; as will the
evidence of radent teeth marks,

Whenever these products are
removed from their original con-
tainers, they must be stored in
tightly covered, rodent-proof

peratures recommended by the
manufacturer,

These products must be provided
by approved sources and care taken
to preserve the packaging during
handling and when taking the tem-
perature.

Food establishments interested in
making “modified atmosphere pack-
aged foods” must first obtain per-
mission from NYC DOHMH.

For more information , please see

Page 54.

containers with proper labels.

Refrigerated and Frozen
Processed Foods
For convenience as well as cutting
down on costs, there has been a greater
shife towards using prepared pre-
packaged refrigerated or frozen foods.
These routinely include deli and
luncheon meats, refrigerated or frozen
entrees, etc. Care should be taken
when receiving these products to ensure
quality as well as safery. Following
are some guidelines:
¥ Ensure that refrigerated foods are
delivered at 41°F or below.
(Except, as noted previously,
smoked fish must be received at
38° F or lower,)
¥ Ensuce chat frozen foods are
delivered at O°F or lower,

¥ All packaging must be intact.
¥ Any frozen food packaging that

shows signs of thawing and
refreczing should be rejected.
Signs include liqquid or frozen liquids
on the outside packaging, formation
of ice crystals on the packaging or
on the product, and warter stains,
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Receiving Potentially Hazardous Foods (PHF):

Inspect the delivery truck for proper temperatures, cleanliness and
hygienic practices.

Make sure by that all PHFs are delivered at proper temperatures:
41°F for cold food {except smoked fish at 38° F and raw shell eggs at
45° F); 0° F or below for frozen foods: 140° F or higher for hot food.

Make sure all frozen foods are frozen solid at 0° F or below.

When receiving shellfish, ensure that proper tags are provided.

Receiving dry foods, produce and packaged foods:
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Ensure that all packages are intact and free of damage.
Check for rodent gnawing and/or presence of insects or insect eggs.

Ensure that products are delivered long before their“Sell by” or“Use
by” date.

Look out for any dented, leaking, rusted or swollen cans,

Ensure that fruits and vegetables are not bruised, wilted or spoiled.




Food Preparation
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FOOD PREPARATION

his is another step during

which care is needed to main-
tain food safety. Preparation refers
to the actions that are necessary
before a food ttem can be cocked,
or in the case of a food that is
served raw, actions that are neces-
sary before it can be served.

Thawing

Thawing is also referred to as
defrosting, The Health Code
requires that whole frozer: poultry
must be thawed before being
cooked, however, a single portion
may be cooked from a frozen state.

Other potentially hazardous
products should be treated in the
same way: individual pottions may
be cocked from a frozen state, while
all others should be thawed before
cooking, It is important to use
methods that will allow the entire
mass to thaw evenly. Any method
that only allows the oucside surface
to thaw while the inner portion
remains frozen is unacceptable,
since the outside surface will be in
the danger zone for a prolonged
period of time.

The New York City Health Code
allows the following acceptable
thawing methods:

1) Frozen foods can be removed
from the freezer and stored in a
refrigerator a day or two before they

are needed. In this way the frozen
item will defrost but wil! net g0
above 41°F

2) Frozen foods may be sub-
merged under water with the cold
water faucet open and the water
running continuously so that any
loose particles may float and run off.

3) Frozen foods may be thawed
in 2 microwave oven but this may
only be done if:.

» After thawing, the food item is
removed immediately for cooking
in the regular oven or stove.

The entire cooking process takes
gp
place without interruption in the
microwave oven.

Cutting, Chopping, Mixing,
Mincing, Breading

Any necessary process that will
place a food item within the tem-

perature danger zone must be con-
trolled. Preparing or processing the
item in batches will minimize the

amount of time that item is out of
refrigerated storage and the oppor-
tunity for microorganisms to grow.

After preparation, if the food is
not cooked immediately, it must
again be refrigerated until it is ready
for cooking. Care must be taken to
ensure that potentially hazardous
foods are never left out in the tem-
perature danger zone except for very
short periods during preparation.

Cross contamination

This is a term typically used for
any situation where harmfi!
microorganisms transfer from a raw
or contaminated food o a cooked
or ready-to-eat food. All raw products,
particularly meat, fish and eggs, have
harmful microorganisms. Therefore,
it is important to keep them separate
from cooked or ready-to-car foods.
Cross-contamination can happen in
many ways, the following are but a few:

Thawing Methods

G| =

Refrigerator

Microwave
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# Preparing raw chicken for cook-
ing and then preparing a fresh
salad without washing hands
thoroughly.

¥ Preparing raw chicken and then
cutting the cooked chicken on
the same curting board.

¥ Storing a raw product above a
cooked product in such a manner
that the juices of the product
above fall on the product below.

In all three examples, as in most
cases in which cross contamination
is the cause of a foodborne iilness,
human errors play a major role.
Therefore, food workers have to be
vigilant to prevent these situarions
from occurriﬁg.

Bare hand contact

Ready-to-eat foods served by
infected food wotkers have proven
to be a serious public health problem
and as such, regulations were put in
place to prohibit bare hand concact
with foods that will not be later
cooked or reheated before serving,

What kind of foods may not be
prepaved with bave hands?
Ready-to-cat foods such as salads
and sandwiches; foods that will not
later be cooked to a temperature
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required by the Health Code; and
food thar is not later reheated to
165°F before serving.

What are acceptable practices to
prepare ready-to-eat foods?

The use of utensils, congs, deli
paper or sanitary gloves are accept-
able for preparing ready-to-eat foods.
May ready-to-eat foods be touched
with bare bands if the hands are
washed, or a germicidal soap or
hand sanitizer is used?

No. Although hand washing is
ctfective in reducing contamination,
not all of the contamination can be
removed from the hands,
Germicidal soaps and hand sanitizer
are not effective in food industry -
because of the high levels of fat
molecules on worker's hands. These
molecules allow microbes to survive.

What bappens if gloves, deli paper
or other utensils are not available
to prepare ready-to-eat foods?

If appropriate urensils are not
available, ready-to-cai foods may
not be prepared until bare hand
contact with food can be prevented,
If bare hand contact with ready-to-
eat foods is observed by health
department inspectors, a violation
will be recorded on the inspection
report and enforcement action will

be taken. Any ready-to-eat food thac
has been prepared with bare hands
is considered to be contaminated

and should be discarded.

How often should disposable
gloves be changed?

Disposable gloves must be changed
when they become contaminated,
torn or when the food service worker
leaves the food preparation area,
They should also be changed frequentc-
ly to minimize build-up of perspiration
and bacteria inside the gloves.

May I use the same pair of dispos-
able gloves to prepare raw meat or
poultry and then prepare ready-
to-eat food?

No. This is an example of cross-
contamination, Disposable gloves
worn during preparation of raw
foods, such as uncooked meat and
poulrry, must not be used to pre-
pare ready-to-eat food.

How can ready-to-eat foods be
prepared during grilling and slic-
ing operations?

A plove can be worn on the hand
that is used to prepare ready-to-cac
ingredients, leaving the other hand
uncovered for placing raw ingredients
on the grill. Wear tight fitting gloves
when operating a slicing machine or
chopping or cutting food. It is safer
to use tight ficting gloves.

COOKING, HOT HOLDING,

ING, REHEATING

ooking is a critical step in the

food preparation process. It is at
this stage that we have the opportu-
nity to destroy microorganisms or
germs that are on raw foods.
Cooking food to an internal tempera-

- ture that will destroy the microor-
ganisms normally found on it will
ensure the safety of that food. The
required internal temperacure must
be reached without any interrup-
tion of the cooking process, It is

important to use a sanitized, properly
calibraced thermometer to verify
that the required minimum cooking
temperature is reached.

Whole Meat Roasts

Roast beef , beef steaks, corned
beef, lamb roasts, pork and cured
pork roasts are to be cooked to the
folowing minimum temperatures
for the corresponding times, unless
otherwise requested by the
customer:
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Cooking Temperatures for Various Foods

. Minimum Internal -
‘Cooking Temperature - .

Poultry, stuffed meats,
and stuffing containing
meats

165 °F

{for 15 seconds)

Take special precautions with poulery, since there are mote
types and higher counts of microorganisms present. Always
cook stuffing separately from the poultry, because stuffing
acts ag insuladon.

Ground meats, and foods

158 °F

containing ground meats {for 15 seconds)

Most meats are likely to be contaminated with harmful
microorganisms on the surface. When meat is ground, the
surface microarganisms are mixed throughout the product,

This is the temperature needed to destroy the trichinells pp..
as well as other microorganisms such as foxoplasma gondii,

Exceprion: Eggs may be prepared at a fower temperature
when requested by customer. Pooling of egps is not permitted.
Only use pasteurized eggs for recipes that call for no cook-
ing or limired cooking. {e.g. Caesar Salad dressing, eggnog,
hollandaise sauce, ctc.)

Pork and foods 150°F
containing pork {for 15 seconds)
Shell eggs and foods 145 °F
containing shell eggs (for 15 seconds)
140 °F

All other meats and fish

(for 15 seconds)

This inctudes lobsters, shrimps, clams, oysters, mussels,
lamb, goat, etc,

: Wmm&@mm&m&mmm&
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Consumer Advisory

Effective January Lst, 2016, A written consumer advisory must be provided to
patrons for any meat, fish, molluscan shellfish, or unpasteurized raw shell eggs
served raw or partially cooked. The following staterment - "CINSUMING RIY OR UNDERCOOKED MEATS,
POLTRY, SEAPOO, SHELLFISH, OB EG6S YY INCREASE YOUR NISK OF FOODBORNE ILLNESS", must appear on menus, menu
boards, brochures, signage, food labels, table tents, or placards. with either:

(a) A description or identification of the specific foods being served raw or
undercooked, such as, " oysters on the half shell (raw oysters)," or " raw-egg Caesar
salad dressing,"as applicable; or
(b) Noted by an asterisk or other mark next to the listed food item on a menu or
menu board with a footnote that references the consumer advisory stated above,
Limitations on service: Raw or undercooked meat, eggs, fish or molluscan shellfish
cannot be served in facilities that serve higher risk populations - senior centers,
charitable feeding programs, custodial care facilities, hospitals and health care
facilities, adult day care and assisted living programs, child care, children's camps,
pre-school programs, and elementary and secondary schools.
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Cooking in a Microwave Oven
Microwave cooking allows for a
faster cooking process, however the

cooking is uneven and can lead 1o
“cold spots” where bacteria can easi-
ly multiply to a dangerous level. I is
important to follow the guidelines
befow to ensure proper cooking:

» Arrange food items evenly and
cover the dish with a {id or plastic
wrap; the moisc heat will help
destroy harmful bacreria and
ensure uniform cooking,

# When cooking large cuts of
meats, adjust the settings to
medium power, and coolk for
longer periods of time to ensure
proper cooking.

B Stir or rotate food halfway through
the process to eliminate cold spots
where harmful bacteria can sur-
vive, and for more even cooking,

# Foods may be partially cooled in
the microwave oven and then
transferred to conventional oven
for completion, however this trans-
fer must be done immediarely.

¥ Let food stand for ac least two
minutes after microwaving o

allow even distribution of heat
throughout rhe product.

¥ Use a food thermometer to verify
thar the proper temperarure is
reached. Due to uneven cooking
process in the microwave ovens,
add 25°F to the final cocking
temperature to ensute thorough
cooking,

Hot Holding

Once food is cooked, if not served
immediately, it must be beld at the
proper temperature.

Potentially hazardous food (PHF)
that have just finished the cooking
process or that have just been reheated
must either be served immediacely
or held hot for future service, These
foods must be held constandy ar 740°F
or higher. Bailure to hold such foods
at the adequate remperature will
result in the growth of bacteria.
This common error results in many
cases of food borne illness each year.

A hot holding unit must be used
to hot hold potentially hazardous
foods properly. This unic must hold
foods at 140°F or higher. Care and

constant monitoring are required to

enstire that foods do not fall below
140°E These foods should never be
stored at room temperature.

Place only hot foeds (140°F) in
a hot holding unit, never cold or
warm foods. The unit must firsr be
pre-heated. The water in the reser-
voir should be approximarely 180°F
before use. Hot holding units should
not be used to re-heat cold foods unless
they are designed for this purpose.

Constant monitoring of these foods
is required to ensure that they rernain
at 140°E. Assign an employee to
check food temperatures frequently
and have these temperanures recorded,

An adequate number of properly
functioning hot holding units arc
needed to store all potentially haz-
ardous foods adequarely. Foods
placed in an overcrowded or over-
stocked steam table will not receive
sufficient heat and will drop into the
temperature danger zone. All foods
must be placed directly in or near
enough to the heat source o provide
adequate heating. Food trays should
not be stacked on top of each other
{double-stacked) as this results in
insufficient heating of the upper trays
and possible contamination of the
lower tray.

NEW YORK CITY DEPARTMENT OF HEALYH & MENTAL HYGIENE




PROTECTION TRAINING MANUAL

" ALLOWED

“of these symbols :

K Mlcrowavesafe contamers prevent har

substances from leachmg Into foods To protect

f:diners, food establlshments must use containers
that dlsplay the words “microwave safe or one

Microwave

Safe

Always:

# Place hot foods ONLY (140°F or

higher) on a hot holding unit.

# Place foods on the steam table
after the water has been heated to
approximatelyl180°F,

¥ Check the temperature frequently
and enter the results on the log sheer,

B Keep food covered as this will help
retain heat and moisture and also
protect the foed from contaminatior.

b Store food in the tray wells of the
unit. Food in double stacked or
over-filled trays will not receive
sufficient hear.

# Food in deep conminers should
be stirred occasionally to distrib-
ute heat evenly.

Never:

® Never mix freshly prepared food
with foods that have been reheated.

B Never rehear food in the hot

holding unit, unless the unic is
designed for such purpose.
¥ Never place any food in a hot
holding unit that has not been
pre-heated.
Cooling
Cooked potentially hazardous
food items that are held for later

140°
70°

service must be cooled rapidly and
stored in a refrigerator until ready
for use. When foods are allowed to
cool over a long a period of time,
bacteriz grow to sufficient numbers
that may cause food-borne illnesses.

The NYC Health Code requires
that all potentially hazardous foods
prepared for later service be cooled
down rapidly. This means that with-
in the first two hours of cooling, the
foads must be cooled from 140°F
to 70°F and then go from 70°F to
41°F within an additional four
hours or less. This rapid cooling
requirement limits the length of
time that potentially hazardous food
spends in the temperature danger
zone thus limiting the opportunity
for growth of harmful bacteria.

Food in large, deep containers
and large thick pieces of mcat are
difficult to cool down quickly.
Greart care must be taken during the
cooling of soups, sauces, gravies,
stews, rice, chili, whole curkey,
turkey breast and whale roast beef,
The temperature of cooling foods
must be monitored and document-
ed with a food product thermome-
ter. Take the temperature of the
cooling food each hour to ensure thac
it is cooling within the required time.
Start these measurements at 140°F.

Potentially hazardous foods that

have been allowed to cool over an

extended period of time- more than
2 hours when cooling from 140°F
to 70°F, and more than 4 hours when
cooling from 70°F to 41°F or below,

ave considered contaminated and
must be discarded.

It is a fact that smaller portions of
food cool down faster than larger
portions. Hence, to encourage faster
cooling, roasts and other large cuts
of meat should be cut into portions
no larger than 6 pounds. Thick foods
like chili and refried beans should be
poured out into shallow pans 4 inches
deep. In both these cases, there is more
surface area thus heat escapes faster.
Cooling must take place in the
refrigerator or in an ice bath. Never
cool foods down by simply leaving
them out at room temperature.

Foods do not cool at a constant
rate. Hor food tends to cool relatively
quickly while still very hot; the rate
of cooling then slows preatly as the
food temperature gets closer to the
temperature of the refrigerator. The
“cooling tracking sheet” is a good
guide to show if foods are cooling
propedy. The food temperature must
drop from 140°F to 90°F or lower by
the end of first hour. If this doesn't
happen, it cleatly means that the rate
of cooling is too slow and foods will
never reach 70°F within 2 hours.

Many food workers underestimate
the amount of time it takes for foods .
to cool down. Under typical restau-
rant kitchen refrigeration, a one-gallon
container of cooked ground meat may
take up to 15 houss to cool down.
For this reason, it is essential to
monitor food temperatures during
the cooling process.
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140° | Recommended

1 90°

70°

41°

Established Methods to Assist
Rapid Cooling:

# Always leave food uncevered dur-
ing cooling; this will hasten the
eooling process, replace the cover
or lid only after the food has
cooled down to 41°FE

# Foods must be cooled in a refrig-
erator or in an ice bath. They
should never be allowed to cool

¥ Do not cool foods in large deep
pots. Pour out the contents of
large containers into much smaller
ones or into shallow pans 4 inches
deep with the product depth of 1
to 2 inches,

']ll to 2"

# Use an ice water bath. An ice
water bath can be made up by
filling a sink or other large con-
tainer with ice and water. Place
the container of hot food into the
ice water bath. While foods are
cooling in this ice bath, stir the
food periodically. Do not forget to

replace the ice as it melts away.

while stored at room temperature, /K 7

for example, being left out on top

of a counter.

# Cut large pieces of meat into
smaller pieces, 6 pounds or less. Such
small portions will cool rapidly.
Larger pieces take longer to cool.

¥ You may apply ice directly into

food as an ingredient. Thick soups
and gravies may be cooled down
rapidly by adding ice directly into
the food.

¥ Use a Rapid Chill unit or a Blast

chiller.

# Insert an ice paddle into food

and stir.
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b You may combine methods
above, e.g., cut foods into small
pieces and place in shallow pans
in an ice-water bath. -

# Metal containers such a stainless
steel or aluminum are grear con-
ductors of heat. Use metal con-
tainers for all cooling operations.

Reheating

"The Health Code requires that
potendially hazardous foed chat is
cooked, cooled and reheated for hot
holding must be reheated to 165°F
or above for 15 seconds within two
hours and held ar 140°F or above
until served. This procedure destroys
the bacteria that cause food poison-
ing and prevents them from grow-

ing in the food.

Potentially hazardous foods
reheated in 2 microwave oven must
be covered and reheated to a tem-
perature of at least 190°F and
allowed to stand covered for two
minutes afterwards. Microwave
ovens cook unevenly and standing
allows the temperature to be equally
distributed throughout the food.

Ready-to-eat food taken from a
commercially processed, hermetical-
ly sealed container or {rom an intact
package from a food processing,
plant that is subject to City, State or
Federal inspection, needs to be
heated to 140°F within two hours
from removal from container or
package and held at that tempera-
ture until served.

Cooked and refrigerated food
that is prepared for immediate




service to an individual cuscomer
may be served at any temperature
that customer requests.
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Foods should be prepared as close
to the serving time as possible and
in quantities that will minimize left-

overs, thus climinating any need for
cooling and reheating.

Time as a Public Health Control
A Health Code change allows food
establishments to hold potentially
hazardous foods without temperature
control if certain time limits and
other guidelines are met. Using time
only to monitor food, instead of
time and temperature, is called Time
as a Public Health Control. Using
time as a public health control is a
concept that recognizes that signifi-
cant bacteria growth or toxin pro-
duction are not possible within a
limited time period. The Healch
Code allows food service establish-
ments to nse Time as a Public Health
Control to hold hot er cold foods for
a limited timne without the use of
heat or refrigeration. This cannot be

done haphazardly.

Food establishments can now
hold potendially hazardous foods
without temperature control for
four to six hours if they meet cer-
tain time limits and other guide-
lines. Befare this Health Code
change, potentially hazardous hot
foods had to be maintained at a
minimum hot temperature, and
celd foods at 2 maximum cold tem-
perature, at all times. To use Time
as a Public Health Control, take the
foed from temperature control and:

Measure the food’s temperature,
Cold food must be 41° or colder
and hot food 140° or hotter when
removed from temperature control,
Place a label on the food and write
the time the food was removed
from temperature control, the

food’s starting temperature and the
time it will be four hours later,

For cold food, write down the time
it will be six hours later. Serve hot
food within four hours or discard it.

For cold food, take the food's
temperature after four hours and
write that temperature on the label.
If the temperacute is more than 70°
at four hours, immediately discard
the food. If the temperarure is less
than 70°, you can hold the food for
an additional two hours. You must
throw away any food not served
within six hours.

For more information on these

items, see Page 81 or visit
nyc.gov/health/foodservice.

QUIOK REVIEW

: 165°F usmg

. 'When bactena from a raw food get mto a cooked r_ready to—eat foo "t

1. Prev:ously cooked and refngerated foods that quI be served from a hot holdmg unlt must be aptdly reheated to
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Cleaning and Sanitizing



he Center for Disease Control
{CDC) cites contaminated
equipment {utensils, meat slicers, cut-

ting boards etc.) asa leading cause of
food borne disease outbreaks.
Cleaning and sanitizing are often
confused as one and the same, how-
ever; these are two separate and dis-
tinct processes. Cleaning is the
process of removing visible contam-
ination — soil, grease, food particles,
dirt, ecc., from any equipment or
utensil. Sanitizing on the ocher
hand, reduces harmful microorgan-
isms to an acceptable level, which in
turn reduces the possibility of dis-
eas¢ transmission.

[t is extremely imporcant char ail
food contact surfaces are clean and
sanitary. Any parc of utensi! or
equipment that comes in contace
with food is called food contacr sur-
face. These may also include sur-
faces from which food may drip,
drain, or splash back on to other
food contact sutfaces or food. For
example, when using microwave
ovens, the food particles stuck on
the sides or top of the interior of
microwave oven may splash ar drip
back on to the foods being reheated
ot cocked in the microwave oven.

It is important to note that alchough
most people are familiar with the
concept of sanitizing, the proper
procedures are often ovetlooked or
misunderstood, especially when it
comes to the chemistry and exact-
ness of the process. There are two
acceptable methods of sanitizing—
hot water sanitizing and chemical
sanitizing.

Hot water sanitizing
This method of sanitizing
involves the use of hot water and a

NEW

Chemical Chemical Sirengih
Solution Method Temperature Time  (Concentration)
Chlorine Sooking / immersion ~ 75-140° F I mingte 50 PPM
{household Hench
With 5.25% Sodium
Hypochlorite)
Chlorine Swobbing— wiping ~~ 75-140° F n/a 100 PPM
{househoid bleach spraying, pouring
Wit 5.25% Sodium
typochlorite}
lodine Sooking / immersion 75°4% I mingte  12.5 PPM

*High temperature not

" recommended

Guaternary Soaking / immersion * * *
Ammoniuim “As specified by tha munuluciurer,
Co mpouﬂds Sea label for insiructions.

three compartmenc sink, Items to
be sanitized are soaked in hot water
ara temperature of 170°F for at
least 30 seconds, Generally, the
third compartment sink is filled
with hot water and heated by as a
gas burner or electrical coils; water
is heated to 170°F and then main-
tained at that level. A long handled
mesh basket is needed to soak uten-
sils. A thermometer must be used to
determine remperature readings.

Chemical sanitizing

This method requires even more
precise knowledge and greater con-
trols than the hot water sanitizing
method since the effectiveness of
the sanitizer is dependant upon exact
armounts of chemicals used. When
using commercially prepared sanitizers,
simply follow the manufacturer’s
instructions. The most common way.
of making  sanitizing solution is by
using regular houschold bleach (5.25%
Sodium Hypochlorite). In this respect,
ensure that the bleach is ot zftre bleach
or exira sirength bleach. It is also worth
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noting that enly pure bleach should be
used without any additional additives,
and ir should never be mixed with
detergent which will reduce the
strength of the sanitizing solutions,

*The following table explains how
to make various sanitizing solutions
using household bleach (5.25%
Sodium Hypaochlorite).

Chloring Stremgth Amount Amount
{Concentration) of Bleach of water
50 PPM 1/1 01 1 gellon
100 PPM 10z 1 gollon
200 PPM 20z 1 gellon

The table above provides a guide
to using sanitizing solutions for
manual sanitizing wich different
chemicals.

Wiping Cloths

Sufficient number of wiping
cloths for cleaning and sanitizing
must be available in every work
area. Duc to the fact thae bacteria
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T
PRE-RINSE

- Approved Method for Hand-Washing Dishes and Utensils

qmmm

oyt
FUTHR

SCRAPE

Scrape and
Pre-Rinse with
warm water
from a spray
type nozzle all
dishes and
utensils
promptly
before food

can dry on them. This step keeps

the wash water free of large food
particles; loosens dried-on foods;

reduces stains on dishes; saves
detergent.

WASH RINSE

(= (==

Wash in first com-
partment with warm
water at 110°-120°F
using a good wash-
Ing compound, brush
and “elbow grease.”
Washing compound
does not sanitize
utensils,

sion In clean, warm
water. Washing com-
pound Is rinsed off,
Change the rinse water
frequently. Do not rinse
dishes in dirty water.

Rinse utensils in second
compartment by immer-

DRAIN

SANITIZE

(=

P 7Y -2
T

A -

Drain and Alr Dry. Do
hot towel dry. Toweling
re-contaminates uten-
sils, Store utensils,
glasses and cups
{inverted) in a clean
dry place.

Sanitlze utensils in third
compartment by use of
hot water or a chemical
sanitizer. Rinse utensils
making use of a long-handled wire baskst, In
clean hot water at a temperature of at least 170°
for no less than 1/2 minute. Auxiliary heat is nec-
essary. An alternate method Bs utensil immerslon
for & least one minute In a sanitizing solution
containing at least 50 ppm available chlorine at a
temperature of at least 75°F.

‘grow and multiply in moist envi-
ronments, moist wiping cloths must
be stored in a bucket of sanitizing
solution when they are not in use,
The strength of this solution must
be ac least 50 PPM. The sanitizing
solution must be changed frequent-
ly since food debris uses up the san-
itizer quickly.

Ware Washing

Manual Facilities

For manual washing and sanitiz-
ing of utensils, a stainless steel sink
with no fewer than three compart-
ments should be provided. A two
compartment sink may be used for
the washing and sanitizing of bar
glasses, In these cases an electrical
brush device should be used in con-
junction with a combination deter-
gent-sanitizet in the sink compart-
ment used for washing ucensils. The
sink compartments must be large
enough to accommodate the largest
piece of equipment or utensil to be
cleaned and cach compartment
should be supplied with adequate

hot and cold potable running water.

In the case of equipment too
large to be sanitized by immersion,
the swabbing of such equipment
with a solution of at least twice the
concentration required for the

sanirizing solution when used for
immersion is also acceptable.

Mechanical Facilities

A commercial dishwashing machine
approved by NSF under Standard
#3 should be provided. The installa-
tion and required appurtenances
should be in conformance with INSE
Standard #34, the NSF Manual on
Sanitation Aspects of installation of
Food Service Eguipment, and applic-
able code requirements,

Among the specific requirements
for installation of machines that use
chemicals to achieve sanitization are
the following;

# The chemical sanitizing feeder
should be approved for use with
the specific make and model of
the machine in question.

» A visual flow indicator is sugpest-
ed to facilitate monitoring of the
operation of the sanitizing agent
feeder. Other indicaring devices
such as audible alarms may also
be used. The flow indicating
devices should be installed so as
to be easily viewed by the operator,

General

Adequate facilities should be pro-
vided for pre-flushing or pre-scrap-
ing equipment and ucensils.
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A floor drain is recommended in
the immediate vicinity of the washing
area and any area where wet pots,
utensils and equipment are air drying,

Drying Facilities

Adequate facilities must be pro-
vided to air-dry washed utensils and
equipment,

Adequately sized drain boards, or
easily moveable dish tables, fabricated
in conformance with NSF standards
and separate for soiled and cleancd
utensils should be provided.

The drain boards and dish cables
should be pitched a minimum of 1/s
inch per foot and drainage directed
into a sink so as to prevent contami-
nation of other areas of the dish table
or drain board. Drain boards may
generally be at least 36 inches o 48
inches long and 30 inches wide,

Principles of Food Preparation
and Service

During food preparation, improper
techniques may contaminate the
product with disease-causing organisms.
It is for this purpose that sanitary
procedures must be observed. Listed
below are some principles which

should be followed.



# Food that is to be served cold
should be kept cold (41°F or less)
through all stages of storage, pro-
cessing, and serving, Thawing of
frozen foods should be accom-

. plished in such a manner as w
keep the surface and incernal
temperatures of the product 41°F
or less at all times. If frozen food
is to be thawed in water, then
cold running water is to be used.

# Foods to be served hot are to be
kept so that the internal and sur-
face temperatures do not fail
below 140°F Care must be taken
in the cooling of hot foods so
they do not become contaminat-
ed by dust, contact with work
clothes, human contact, etc.
Cooling should be accomplished
as quickly as possible by the use
of an ice water bath, fans, refrig-
eration, etc. To determine the
temperature of foods, a food ther-
mometer is to be used.

# Partially processed and lefiover
foods are to be refrigerated at
41°F or below. Just priot to plac-
ing the food on the hot-holding
unit they are to be remaved from
the refrigerator and heated rapidly
so that the internal temperatures
reach 165°F within ewo hours.

# The holding of perishable foods
between the temperatures of
[40°F and 41°F is to be kept at a

minimuin.

¥ Contact of ready-to-cat foods
with bare hands is prohibired.

Utensils must be used.

# Do not place packing cases and
cans on food work surfaces.

# When it is necessary o Laste
foods during processing, a clean
sanitized utensil should be used.

# Foods are to be cooked and
processed as close to the time of
service as possible.
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# Menu planning should prevent
excessive lefrovers, and leftovers
are not to be pooled with fresh
foods during storage.

Transportation of Foods

In some food operations, it is
necessary to transport food from a
central kitchen {(commissaty} to a
location where it is finally served.
The foed transporced can beina
ready-to-eat state or a pre-cooked
stage, which is finally processed at
the place of service. The following
practices should be observed to see
that contamination is not intro-
duced, or pessible previous bacterial
contamination not afforded means
for extensive multiplication during
this period.

¥ lransporting containers and vehi-
cles should be clean and of sani-
taty design to facilitate cleaning,

# Transporting containers and vehi-
cles should have acceprable refrig-
erating and/or heating facilities
for maintaining food at cold (41°F
ot below) or hot {above 140°F)
temperatures while in cransit.

# Food stored in transporting con-
tainers and vehicles should be
protected from contamination,

P A minimum amount of time is to
be taken for the loading and
unloading of foods from trans-
porting vehicles so foods will not
be exposed to adverse rempera-
eures and conditions.

Food Processing Techniques for
Specific Types of Service

Displayed Food
{Buffet, Smorgasbord, etc.)

# Hot foods are to be kept at or
above 140°F on the display table
by use of chafing dishes, steam-
tables or other suitable methods.
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¥ Cold foods are to be held at tem-
peratures of 41°F or less before
being displayed and must be
maintained at 41°F or less while
being held for service.

¥ All foods displayed are subject to
contamination and as such must
be discarded at the conclusion of
the buffet service.

Protein Type Salads
(Tuna, Ham, Shrimp, Ezg, Chicken,
Lobster, etc,)

These salads are always served
cold and, therefore, ali salad ingre-
dients except the seasoning and
spices are to be chilled to 41°F or
less before use. Celery, which is
almost always a component of these
salads, should be treated so as to
minimize its bacterial content by
immersing the chopped celery in
boiling water for 30 seconds, using
a hand strainer or colander, then-
chilling immediately either by hold-
ing under running cold tap water or
by immersing in ice water,

Before the mixing operation, the
previously washed can opener and
tops of cans and jars holding salad
ingredients should be wiped with a
clean cloth. The salad ingredients
should be prepared in, and mixed
with clean, sanitized equipment (san-
itary type masher, sanitary mixing
bowl, stainless steel long-handled
spoon or fork, mechanical tcumbler-
type mixer, etc.). The mixing opera-
tion is to be completed as quickly as
possible and the finished salad

immediately served or refrigerared.

Additional Instructions for
Specific Salads

¥ Shrimp and Lobster Salad— .
Immerse shrfimp or lobster mear
in boiling water for 30 seconds
and then chill to 41°F or less
before preparing the salad, Fast
chilling can be accomplished by



placing the meat in shallow pans

in the freezer or refrigerator or on

top of cracked ice.

¥ Fgg Salad—After removing
shells, use a hand strainer or
colander to immerse hard-boiled
eggs in boiling water for 30 sec-
onds and then chill to 41F or less
before preparing the salad. Chill the

egps by refriperating or by placing

them under cold running water,

¥ Chicken and/or Turkey Salad—

After removal from bones,
immerse chicken or turkey meat
in boiling water or boiling stock
for 30 seconds and then chill to
41°F before preparing the salad.
Fast chilling can be accomplished
by placing the meat in shallow
pans in the freezer, refrigerator or
on cracked ice.

¥ Ham Salad—Immerse diced
ham in boiling water or boiling
stock for 30 seconds and then
chill to 41°F or less before
preparing the salad. Fast chilling
can be accomplished by the same
method used for chicken and
shrimp.

Hot Meats and Poultry Served
from Steam-tables ox Warming
Devices

# Schedule the cooking of meats so
they will be completed as close as
possible to desired time of service.

# Upon removal from the oven or
stove, cooked meats are to be

kept at an internal temperature of

140°F or higher in a steam-table
or other suitable device,

# Maintain the water in the steam-
table at a temperatute in excess of
180°F The water must be brought

PROTECTION TRAINING MANUAL

to this temperature before placing
any foods in the steam table, Water
in the steam-table shall be kept at a
depth level so as to be in contact
with the bottom and upper portions
of the sides of the food container.

® Refrigerated ready-to-eat cooked
meats, especially leftovers, gravies
and stocks, are to be heated rapidly
to an internal temperature of 165°F
ot higher before being placed in the
steam-table or warming device. Hot
stock or meat gravies may be used
to reheat meats. Steam-tables or
other warming devices should never

be used to heat up cold foods.

¥ Cautions noted previously relative
to hand contact, care of equip-
ment storage, and menu planning

should also be followed.

Salad Preparation Guide

1) Refrigerate all salad ingredients
excepl seasoning and spices overnight
or chill to 41°F or lower before use,

2} Clean work surfaces, equipment
and utensils {pots, pans, spoons,
spatula, etc.) with soap and hot
water, rinse with clean water, and
then give a final rinse with sanitizing
solution, Stainless steel utensils and
equipment are preferred in prepara-
tion of these foods.

3) Clean hands, fingernails, and
arms thoroughly with soap and hot
water and dry with single use paper
towels.

4) Individuals preparing cold sal-
ads must not touch the ingredients
or finished product with bare hands.

5) Clean and sanitize tops of cans
and jars before opening. Do not use
fingers to pry off can lids or drain
off liquid contents.

6) Place diced celery, including
pre-cut packaged celery in a strainer
and immerse in boiling water for 30
seconds, then chill to 41°F or less.

7) Use clean sanitized utensils in
mixing and handling of foods.
Avoid kand contact with foods.

8) Refrigerate final salad product

immediately in shallow pans.

9) Salads placed in bain-marie
cold plates should have a minimum
internal temperature of 41°F

16) Do not fill trays above spill line,

iNEW :Y:O’Rl( CITY DEPARTMENT OF HEAL'iH & MENTAL H'YGIENE_




PROTECTION TRAINING MANUAL

Manual dishwashing:

The dishwashing area must be located a sufficient distance away from
food preparation areas to avoid possible cross-contamination.

Manual dishwashing is allowed only in a three-compartment sink:
Wash in the first; Rinse in the second; Sanitize in the third; then air dry.

For heat sanitizing, water temperature in the third compartment must
be at least 170° F or higher, and the dishes must be immersed for at
least 30 seconds. The temperature must be maintained by a heating
element.

For chemical sanitizing, the chlorine-based sanitizer in the third com-
partment must be at least 50 parts per million (ppm)}, and the dishes
must be immersed in the sanitizing solution for at least 60 seconds. To
make 50 ppm sanitizing solution, take V2-ounce (or one tablespoon)
of household bleach and mix it with one gallon of water.

Appropriate test kit must be used to test the strength of sanitizers
used.

Mechanical dishwashing:

All mechanical dishwashers, both high temperature and low-tempera-
ture must be operated as per manufacturer suggestions.

Final rinse temperature of mechanical high-temperature dishwasher must
be at least 180° F or higher.

Properly calibrated dishwasher-safe thermometers must be used to
verify final rinse temperatures.

Appropriate test kit must be used to verify proper chemical
concentrations.

NEW YORK CITY DEPARTMENT OF HEALTH & MENTAL HYGIENE -|







AcorD, CERTIFICATE OF LIABILITY INSURANCE

DATE (MMIDDIYYYY)
04/25/19

OPID CK
REGIN-1

PRODUCGER

Leon Rogenblatt, Inc.
585 8Stewart Ave Suite 560

THIS CERTIFICATE IS ISSUED AS A MATTER OF INFORMATION
ONLY AND CONFERS NO RIGHTS UPON THE CERTIFICATE
HOLDER. THIS CERTIFICATE DOES NOT AMEND, EXTEND OR
ALTER THE COVERAGE AFFORDED BY THE POLICIES BELOW,

Garden City NY 1153¢
Phone: 516-683-1101 Fax:516-683-0133 INSURERS AFFORDING COVERAGE NAIC #
INSURED INSURERA:  CNA 20427
INSURERB:  Wasco Insurance Company
16{2 %nillft:ﬁtgrera, Inc. INSURER C:
vanue .
Brooklyn NY 11219 INSURER D-
INSURER E:
COVERAGES
THE POLICIES OF INSURANCE LISTED BELOW HAVE BESN ISSUED TO THE INSURED NAMED AHOVE FOR THE POLICY PERIOD INDICATED, NOTWITHSTANDING
ANY REQUIREMENT, TERM OR CONDITION OF ANY CONTRACT OR GTHER DOGUMENT WITH RESPECT TO WHICH THIS CERTIFICATE MAY BE ISSUED OR
MAY PERTAIN, THE INSURANCE AFFORDED BY THE FOLICIES DESCRIBED HEREIN 1S SUBJECT TO ALL THE TERMS, EXCLUSIONS AND CONDITIONS OF SUCH
POLICIES. AGGREGATE LIMITS SHOWN MAY HAVE BEEN REDUCED BY PAID CLAIMS.
INSR DT 9
t.?r'; NSR[E TYPE OF INSURANCE POLICY NUMBER FE:?A"T'ETI\EI\!':UFDE:?:I’%E ng%%vcﬁ;{%'?ﬁhﬂpva" LIMITS
| GENERAL LIABILITY EACH QCCURRENCE § 1000000
A | X | X | COMMERCIAL GENERAL LIABILITY | B 30123203282 06/30/18 06/30/19 g%%%s’?&ﬁﬁéﬁgmej $ 300000
CLAIMS MADE E OCGCUR MED EXP [Any one parson} 510000
. B 3013203282 06/18/1% 06/18/20 | PERSONAL & ADVINJURY |5 1000000
] GENERAL AGGREGATE 32000000
GEN'L AGGREGATE LIMIT APPLIES PER: PRODUCTS - COMRIOPAGE | $ 20000C0
| rouey[ 5% [ Jroc
AUTOMOBILE LIABILITY
| AUT COMBINED SINGLE LIMIT
ANY AUTO {Ea accident) $1000000
y || scrEDULED AUTOS {Per person)
A |X|HREDAUTOS B 3013203282 06/30/18 | 06/30/19 | agouy muury s
Al X | NonownED aUTOS B 3013203282 06/30/19 | 06/30/20 |!Peraccdent)
A PROPERTY DAMAGE 5
{Par accldent)
| GARAGE LIABILITY ALTO ONLY - EA ACCIDENT | §
ANY AUTO OTHER THAN EAACC | B
AUTO ONLY: AGG | &
. EXCESSAIMBRELEA LIABILITY EACH DCCURRENCE $ 2000000
Alx X hmmm [:]cmmsmmm UMB3013203282 05/01/1% 06/18/20 | AGGREGATE $ 2000000
. 3
¢ DEDUCTIBLE §
' X |RETEWTION  $1000Q0 $
WORKERS COMPENSATION AND X |T‘6V§YSJ§1W§ iy
EMPLOYERS' LIABILITY
B | Y PROPRIETORIPARTNEREXECUTIVE WWC3361207 06/19/18 | 06/19/15 | EL EACH ACGIDENT $ 1000000
OFFICERMEMBER EXCLUDED? 06/18/19 06/18/20 | EL nisEAsE - eaemPLOYEEl $ 1000000
g E%:ﬂisggtgﬁg?&s betow E.L. OISEASE - POLICY LIMIT | § 1000000
OTHER

DESCRIPTION OF OPERATIONS { LOCATIONS [ VEHICLES | EXGLUSIONS ARDED BY ENDORSEMENT [ SPECIAL PROVISIONS
The County of Nassau, Department of Social Services, OQOffice of Purchasing
One West 8treekt, Mineola,

NY 11501-4895 is named as additiconal insured asg

regpectes to Summer Food Service FProgram/Child Nutrition Program
Bld Title: Summer Food Service Program Bid $#: 8900-05089-070

CERTIFICATE HOLDER

CANCELLATION

County of Nassau
Department of Social Services

BHOULD ANY OF THE ABOVE DESCRIBED FOLIGIES BE CANGE(LLED BEFORE THE EXPIRATION!
DATE THEREOGF, THE ISSUING INSURER WILL ENDEAVOR Ta man, 30 DAYS WRITTEN
NOTICE TO THE CERTIFICATE HOLDER NAMED TQ THE LEFT, BUT FAILURE TO DO S0 SHALL

Office of Purchasing
Cne West Streat
Mineola NY 11501-4885

I

IMPOSE NO OBLIGATICN OR LIABILITY OF ANY KIND UPON THE INSURER, IT5 AGENTS OR
REPRESENTATIVES. 4

AUTHO

ACORD 25 (2001/08)

© ACORD CORPORATION 1983



IMPORTANT

If the certificate holder is an ADDITIONAL INSURED, the policy(ies) must be endorsed. A statement
on this certificate does not confer rights to the certificate holder in lieu of such endorsement(s).

If SUBROGATION IS WAIVED, subject to the terms and conditions of the policy, certain policies may
require an endorsement. A statement on this certificate does not confer rights to the certificate
holder in lieu of such endorsemeni(s).

DISCLAIMER

The Certificate of Insurance on the reverse side of this form does not constitute a contract between
the issuing insurer(s}), authorized representative or producer, and the certificate holder, nor does it
affirmatively or negatively amend, extend or alter the coverage afforded by the policies listed thereon,

ACORD 25 (2001/08)



Platte River Insurance Company
115 Glastonbury Bivd., Glastonbury, CT 06033

BID BOND
Bond Number 41409891

KNOW ALL PERSONS BY THESE PRESENTS,

That we, Regina Caterers Inc. (hereinafter called the "Principal'), as Principal, and the
Platte River Insurance Company of Madison, Wisconsin a corporation duly organized under the laws of the State
of New York (hereinafter called the “Surety”), as Surely, are held and firmly bound unto New York State
DOE/County of Nassau Summer Food Service Program (hereinafter called the "Obligee"), in the sum of Five
Percent of Total Amount Bid ($5%), for the payment of which sum well and truly to be made, the said Principal
and the said Surety, bind ourseives, oui heirs, executors, administrators, successors and assigns, jointly and
severally, firmly by these presents.

WHEREAS, the Principal has submitted a bid for Bid# 8900-05089-070- Summer Food Service Program.

NOW, THEREFORE, if the Obligee shall accept the bid of the Principal and the Principal shall enter into a Contract
with the Obligee in accordance with the terms of such bid, and give such bond or bonds as may be specified in
the bidding or Contract documents with good and sufficient surety for the faithful performance of such Contract
and for the prompt payment of labor and material furnished in the prosecution thereof, or in the event of the failure
of the Principal to enter such Contract and give such bond or bonds, if the Principal shall pay to the Obligee the
difference not to exceed the penalty hereof between the amount specified in said bid and such larger amount for
which the Obligee may in good faith contract with another party to perform the Work covered by said bid, then
this obligation shall be null and void, otherwise to remain in full force and effect.

Signed and sealed this 26th day of April, 2018.

This bond automatically expires ninety (90) days from the original bid date.

Regina Caterers Inc.
(Print Name of Principal) (Seal)

9

(Signaturs of Officer of the, Principal)
da M M ‘
(Witness) g { -
ISABEL MOCCIA Y P e

Notary Publio, State of New York {Print Wame of Officer of the Principal and Tile)

No. 01M08243772 .
_Qualiﬁeq in Richmond County

Commission Expires 08/27/2019

Platte River Insurance Company

LteaNr
‘ (Signature of Attorney-in-Fact) (Seal)

{Witness)
. Matthew Wilkoff, Attorney-in-Fact
{Print Namé of Attorney-in-Fact and title)

SBD 008 (12-05) Copyright 2006, Capitol Transamerica Corporation Page 1 of 1



Individual Acknowledgment
State of

County of

On the day of , 20 , before me personally appeared

to me known and known to me to be the person described in and who executed the foregoing instrument and

he thereupon acknowledged to me that he executed the same.

Notary Public

Partnership/L.L.C. Acknowledgment

State of

County of

On the day of .20 , before me persecnally appeared

to me known and known to me to be one of the firm of

described in and who executed the foregoing instrument and he thereupon acknowledged

to me that he executed the same as and for the act and deed of said firm.

Notary Public

Corporate Acknowledgment

State of /7/&‘/ 2::/“
County of /(. C}Jlm ,.é;l

Onthe 3 day of ﬂ/ ,20_/ 2, before me personally appeared
o 2ard / L7 a,ef C—
to me known, who being by me duly sworn, did depose and say that he is the
/ﬂ, V22 Q/éuf{/ of the ,/g 9‘3/ e Cﬁa,%@,&a
the corporation described in and which executed the foregoing instrument; that he knows

the seal of said corporation; that the seal affixed to said instrument is such corporate seal; that it was so

affixed by order of the board of directors of said corporation; and that he - signed  his/her

name thereto by like order.
ISABEL MOCCIA

Notary Pubiic, State of New York Z M e
No. 01M06243772 - Marv Public

Qualified in Richmond Courty / o

Commission Expires 06/27/2019



ACKNOWLEDGEMENT OF SURETY

State of New York
} ss

County of Nassau

On April 25, 2019 before me personally came Matthew Wilkoff to me known, who, being
by me duly sworn, did depose and say that he is an attorney-in-fact of Platte River insurance
Company the corporation described in and which executed the within instrument; that he knows
the corporate seal of said corporation; that the seal affixed to the within instrument is such
corporate seal, and that he signed the said instrument and affixed the said seal as
Attorney-in-Fact by authority of the Board of Directors of said corporation and by authority of this
office under the Standing Resolutions thereof.

CHANEL SMILEY
NOTARY PUBLIC, State of New York .
No. 01SM8354603

Certificate Filed in Nassau County _
Commission Expires February 13, 2021 Notary Public

Form M12 (04/91}
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PLATTE RIVER INSURANCE COMPANY 4140989 1
POWER OF ATTORNEY

KNOW ALL MEN BY THESE PRESENTS. That the PLATTE RIVER INSURANCE COMPANY . a corporation of the State of Nebraska. having
its prencipal offices in the City of Middleton, Wisconsin, does make, constitute and appoint

GERALD J. WILKOFF; MATTHEW WILKOFF; DIANE P. ALESCI

its true and lawul Attormey(s)-in-fact, 10 make, execute, seal and deliver for and cn its behalf, as surety, and as its act and deed. any and all bonds, undertakings
and contracts of surctyship, provided that no bond or undertaking or contract of surzlyship executed under this authority shall exceed in amount the sum of

- ALL WRITTEN INSTRUMENTS IN AN AMOUNT NOT TO EXCEED: $20,000,000.00

This Power of Attorney is granted and is signed and sealed by facsimile under and by the authority of the following Resolution adopted by the Board of
Directors of PLATTE RIVER INSURANCE COMPANY at a meeting duly called and held on the 8th day of January, 2002,

"RESOLVED. that the President, Executive Vice President. Vice President, Secretary or Treasurer, acting individually or otherwise, be and they hereby
are granted the power and authorization to uppoint by a Power of Attorney for the purposes only of executing and attesting bonds and undertakings, and
other writings obligatory in the nature thercof, one or more resjdent vice-presidents, assistant secretaries and attorney(s}-in-fact, each appointee to have
the powers and duties usual to such effices to the business ol this company: the signature of such officers and seaf of the Company may be affixed to any
such power of attorney or to any certificate relating thereto by facsimile, and any such power ol awtorney or certificate bearing such facsimile signatures
oi facsimile seat shalk be valid and binding upen the Company. and any such power so executed and certified by facsimile signatures and facsimile seal
shall be valid and binding upen the Company in the future with respect to any bond or undertaking or other writing obligatoty in the nature thereof to
which it is attached. Any such appointment may be revoked, for cause, or without cause, by any of said officers. at any time.”

I connection with obligations in favor of the Florida Department of Transportation only, if is agreed that the power and authority hereby given to the
Attorney-in-Fact includes any and all consents for the release of retained percentages andfor final estimates on engineering and construction contracts
required by the State of Florida Department of Transpartation. It is fully understood that consenting to the State of Florida Department of Transpertation
making payment ol the final estimate to the Contractor and/or its assignee, shall not relieve this surety company of any of its obligations under its bond.

In connection with obligations in favor of the Kentucky Department of Highways only. it is agreed that the power and authority hereby given to the
Attorney-in-Fact cannot be modified or revoked unless prior written personal notice of such infent has been given to the Commissioner — Department of
Highways of the Commonwealth of Kentucky at least thirty (30) days prior to the modification or revocation.

IN WITNESS WHEREOF. the PLATTE RIVER INSURANCE COMPANY has caused these presents to be signed by its officer undersigned and its
corporate seal to be hereto affixed duly attested, this 3vd day of May, 2017.

RN 7%0@“4/(

John E. Rzepinski i i PLATTE RIVER INSURANCE COMPANY
NNy,

Yice President, Treasurer & CFQ 3 ~Fa ﬁ
‘_jbwm‘ ‘J"E'\ %}\mm‘“} ; ‘2 d{ 1%

Stephen I. Sills

Suzanne M. Broadbent CEO & President

!.\Ss:stﬂnt Secretary g g
STATE OF WISCONSIN Ty % %EJ?HASM \;\\\@&
COUNTY GF DANE } - T
On the 3¢¢ day of May, 2017 before me personally came Stephen J. Sills, to me known, who being by me duly sworn, did depose and say: that he resides
in the County of New York, Stale of New York; that he is President of PLATTE RIVER INSURANCE COMPANY , the corporation described in and
which executed the above instrument; that he knows the seal of the said corporation; that the seal affixed to said instrument is such corporate seal; that it
was so affixed by order of the Board of Dircctors of said corporation and that he signed his name thereto by like order.

RN
&‘f:\o P2 Rf-’é?”%
FE <,

o otag,

o

e

TR Q. TLegeke

B David 1. Regele
STATE OF WISCONSIN } gq. G o Notary Public, Dane Co., W1

e
g

COUNTY OF DANE My Commissian [s Permanent

1. the undersigned, duly elected to the office stated below. now the mcumbent in PLATTE RIVER INSURANCE COMPANY. a Nebraska
Corporation. authorized to make this certificate, DO HEREBY CERTTFY that the foregoing attached Pawer of Attorney remains in full force and has
ot been revoked; and [urthermore., that the Resolution of the Beard of Directors, set forth in the Power of Attorney is now in forec.

. o} p
Signed and sealed at the City of Middleton, State of Wisconsin this KD U,‘ ' day of p"P!’\ ‘ . 20_l [

PR
T

<& areera %ﬁ"". (j : - [ !l .
SEAL ¢

ErEay

2 A Antonio Celii
’ General Counsel, Vice President & Seceretary

T
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PLATTE RIVER INSURANCE COMPANY
BALANCE SHEET
December 31, 2018

Admitted Assets
Cash and Invested assets:

8onds 5 112,816,363
Common stocks 22,991,778
Cash, cash equivalents and shart-term investments 13,764,981
Receivables for securlties 162,842

Total cash and invested assets 149,735,964
investment income due and accrued 703,148
Uncollected premiums and agents' balances In coursa of collection 1,140,970
Deferred premiums, agents' balances znd instaliments booked but deferred and not vet due 3,193,705
Amounts recoverable from reinsurers 101,093
Current federal and foreign income tax recoverable and interest thereon 187,238
Net deferred tax asset 661,574
Receivables from parent, subsidiaries and affiliates 135,910

Total admitted assets 5 155,859,602

Liabilities and Surplus as Regards Policyholders

Lia bilities:
Losses $ 37,401,080
Reinsurance payable on paid losses and [oss adjustment expenses 3,607,918
Loss adjustment expenses 7,880,183
Commissions payable, contingent commissions and other similar charges 1,263,078
Other expenses (excluding taxes, licenses and fees) 74,699
Taxes, licenses and fees [excluding federa! and foreign income taxes} 236,084
Unearned premiums 22,432,499
Ceded reinsurance premiums payable (net of ceding cemmissions) [518,200)
Amounts withheld or retained by company for account of others 33,221,489
Other liabilities 592,318
Total Hiahilities 106,191,148

Surplus as regards policyholders:

Comman capital stock 4,800,000
Gross paid in and contributed surplus 30,739,907
Unassigned funds [surphus) 14,128,547
Surpius as regards policyholders 49,668,454
Total liabilities and capital and surplus 4 155,859,602

1, Stephen 1. Sills, CEO and President of Platte River Insurance Comgany do hereby certify that to the best of my knowdedge and belief, the
foregoing is a full and true statutory Statement of Admitted Assets and Liabilities, Capital and Surplus of the Operation at December 31, 2018,
prepared in conformity with the accounting practices prescribed by the Insurance Department of the State of Nebraska, INWITNESS \WWHEREOF, 1
have set my hand and affixed the seal of the Corporation at Middleton, Wisconsin.

_
/”"ﬁ P

Stephen ). Sills
CEQ & President
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FORMAL BID RECOMMENDATION

BID NUMBER: 8800-05089-070 OPEN DATE: May 8, 2019

TITLE: Summer Food Service Program

DATE: May 9, 2019

TO: BUYER: LINDA A. MILLS GROUP : FOOD FROM: ADMINISTRATION

PLEASE REVIEW ATTACHEED BID RESULT. NOTE YOUR RECOMMENDATION FOR AWARD,
FORWARD THIS TRANSMITTAL SHEET TOGETHER WITH BID FILE. RETAIN REQUISITION,

Bid Results
Date: 05-09-19
To: Supervisor From: Buyer Recommend Award Be
Made to the lowest
List of recommended awards in accordance with the Responsible vendor as
attached sumimary is shown in column at right. The Per bid summary sheet to:

reason for award to cther than low bidder is indicated

on the attached page. Regina Caterers

\‘Qé a4 s et il
Buyer
Date: 5/9/4¢
To: Director / From: Supervisor
Concur Disagree (See Reverse)

Supervisor

Date: s/5 _//f

To: Buyer From: Director

u Approved for Award

- Hold award pending discussion
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