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PIZZA
RFP# 24-03-13

NOTICE TO BIDDERS

The Napa Valley Unified School District (“"District”) is requesting bids (also
referred to herein as “proposals” or “submittals”) to provide student
nutrition pizza for District locations for fiscal year 2023-2024, renewable
for 1-year terms up to three years total.

Respondents (also referred to herein as “bidders” or “vendors”) to this
Request for Proposals ("RFP”) should mail or deliver their proposal in an
envelope marked “PIZZA" as further described herein, to:

Napa Valley USD Food Service Dept.

NOSH
1360 Menlo Ave,
Napa, CA 94558

ALL RESPONSES ARE DUE NO LATER THAN

11:00 A.M,, on April 19th, 2024,

Calendar of Events:

Event

Date

More Information

Release of RFP

April 4th, 2024

Website:
httoslwerw nvusd orgfnost
“More information”

Last day to submit question for April 15, 2024 kristen_tekell@nvusd.org

clarification

Deadline for Submission April 19, 2024 1360 Menlo Ave. Napa, CA
94558

Evaluation Period Aprit 19, 2024

Notification of intent to Award April 22, 2024

Approval by Board April 25, 2024 Board Meeting Date

Contract start date April 29, 2024

Bid opening there-after at 11:00 A.M. Late submittals will not be
accepted or considered. Fax or email responses will not be

accepted.

If you have any questions regarding this RFP please email Kristen Tekell
at kristen_tekell@nvusd.org on or before April 15th, 2024 at 1:00 p.m.




The District reserves the right to reject any and all submittals, The District
makes no representation that participation in the RFP process will lead to
an award of contract or any consideration whatsoever. In no event will the
District be responsible for the cost of preparing a response to this RFP.
The District also reserves the right to waive any Informalities or
irregularities in received submittals.

1. INTRODUCTION

The District is seeking bids in response to this Request for
Proposals (“RFP") from vendors to provide Student
Nutrition Pizza to school sites in the District, upon
demand. At the District’s option, the term may be renewed
for two (2) additional one (1)-year terms. The District's
requirements for pizza sizes, volume, and delivery
requirements are set forth in EXHIBIT “A” attached to this
RFP.

The District will choose the vendor who meets the objectives
of the RFP and can provide the greatest overall benefit to
the District based upon the information presented in the
submitted bids. While price alone is not the sole basis for
award, it remains the primary consideration when awarding
a contract under the RFP method.

A complete response is required in order to be
considered. Vendors are required to comply with
applicable laws and regulations as well as the District’s
insurance requirements, The District reserves the right to
reject any and all submissions and seek additional
responses If the number or quality of responses does not
meet the stated criteria,




LIMITATIONS AND DISTRICT RIGHT TO REJECT

The District, in its sole discretion, reserves the right to:
« Accept or reject any and all submittals, or any portion or combination thereof;

« Contract with any entity responding to this RFP in whatever manner the
District decides; and/or

« Waive any informality or non-substantive irregularity, technical defect, or
clerical error not affected by law, as the interests of the District may require.

This RFP is not an offer by the District to contract with any party responding to
this RFP. This RFP does not commit the District to select any entity and the
District makes no representation that participation in the RFP process will lead
to an award of contract or any consideration whatsoever, In no event will the
District be responsible for any costs or expenses incurred in preparing and
submitting responses to this RFP. The District’s Board of Trustees is the sole
judge of the responsibility of any bidder and the suitability of the equipment,
supplies, and/or services proposed.

The Respondent’s Proposal, and any other supporting materials submitted to
the District in response to this RFQ/P will not be returned and will become the
property of the District unless portions of the materials are designated as
proprietary at the time of submittal with appropriate legal authority, and are
specifically requested to be returned. Vague desighations and/or bianket
statements regarding entire pages or documents are insufficient and will not
bind the District to protect the designated matter from disclosure.

The District reserves the right to add additional vendors for consideration after
receipt of submittals if it is found to be in the best interest of the District. All
decisions concerning firm selection will be made in the best interests of the
District.

FULL OPPORTUNITY

The District hereby affirms that Disadvantaged Business Enterprises ("DBE"),
Small Local Business Enterprises ("SLBE"), Small Emerging Local Business
Enterprises (“SELBE"), Disabled Veterans Business Enterprises ("DVBE"), and
minortity and women business enterprises shall be afforded full opportunity to
submit bids in response to this RFP and that no bidder will not be discriminated
against on the basis of race, color, gender, sexual orientation,



political affiliation, age, ancestry, religion, marital status, national original,
medical condition or disability in any consideration leading to the award of the
contract. No qualified disabled person shall, on the basis of disability, be
excluded from participating in, be denied the benefits of, or otherwise be
subjected to discrimination in any consideration leading to the award of
contract.

RESTRICTIONS ON LOBBYING AND CONTACTS

From the period beginning on the date of the issuance of this RFP and ending
on the date of the award of the contract, no person, or entity responding to this
RFP, nor any officer, employee, representative, agent, or consultant
representing such a person or entity shall contact through any means or engage
in any discussion regarding this RFP, the evaluation or selection process ot the
award of the contract(s) with any member of the District’s governing board
(“Board”), or with any employee of the District except for ciarifications and
questions as described herein. Any such contact shall be grounds for the
disqualification of the firm submitting a proposal.

SCOPE OF REQUIRED SERVICES

Although the full scope of services shall be stated in the final Agreement for
Child Nutrition Pizza (“"Agreement™), the selected vendor will be expected to be
capable of fulfilling, at a minimum the following:

Furnish and deliver, upon demand, the quantities, sizes, and varieties of pizza
& dough designated in the proposal or purchase order in accordance with the
specifications and the sample furnished by the proposer and accepted by the
District.

Child Nutrition pizzas provided by vendor must comply with the nutritional and
ingredients specifications identified in the proposal, and consistent with
samples supplied to and accepted by the District.

The District’s form of Agreement is attached as EXHIBIT “"B” to this RFP. The
vendor’'s applicable scope of services will be set forth in further detail in the
Agreement. The scope may be modified at the sole discretion of the District
prior to execution by the selected firms or individuals. Any addenda or bulletins
issues by the District during the time soliciting proposals shall be covered in the
bid and shall be made a part of the Agreement,

MINIMUM REQUIREMENTS

Selected vendor must comply with the product specifications in EXHIBIT “A."
Vendor must agree to execute the District’s form of Agreement attached to this
RFP as EXHIBIT “B”. The vendor must complete and submit the Bid Form and
Proposal attached as EXHIBLIT “C" to this RFP.

PRICING

Proposed prices shall be for per unit - for each individual pizza, for each




different size (i.e., whole individual, 14" and 16"). Any differences in pricing
between the varieties (cheese, pepperoni, combo) shall be noted, if any. Taxes
shall not be included in unit bid prices. The District will pay only the State sales
and use taxes; however, California use tax will be paid to out- of-state vendors
only when their permit number is shown on both their bid and invoices,

Any decrease in prices of the items listed in vendor’s proposal shail be made to
the District as long as the lower prices are in effect, but at no time shall the
prices charged to the District exceed the prices provided in the Proposal. The
District shall be given the benefit of any lower prices which may, for comparable
quality and delivery, be given by the vendor to any other school district or other
governmental agency in Napa County, for the products identified in the Bid
Form and Proposal.

Invoices for materials delivered shall be submitted immediately in a form
acceptable to the District, under the same firm name as shown on the
Agreement. The successful vendor shall list separately any taxes payabie by
the District, The District shall make payment under the Agreement within forty-
five (45) days after acceptance of the materials, supplies, and services pursuant
to the Agreement, and approval of the invoices by the authorized District
representative. Invoice payment terms will be computed either from the date
of delivery and acceptance of all good/services ordered, or the date of receipt
of correct and proper invoices, prepared in accordance with the terms of the
purchase order, whichever date is later. Invoices will not be processed for
payment until all items ordered are received, Payment is deemed to have been
made on the date the District mails the warrant,

A payment is late only if invoice payment time exceeds the time allowed by the
payment terms.

Invoices are checked regularly. Any discrepancies in pricing will require a credit
for the price discrepancy and the pricing to be corrected in the system, to avoid
future errors. Five (5) instances of inaccurate billing may result in termination
of the contract for cause. Five (5) instances of unapproved substitution, without
cause by manufacturer or nature, is also reason for termination of the contract
for cause.

8. DELIVERY

Time and manner of delivery are essentlal factors in proper performance under
the Agreement. Unless otherwise specified in the Agreement, the successful
vendor shall be responsible for delivery and shall pay all costs, including
drayage, freight and packing for deliveries, as may be specified in the Bid Form.




The acceptance by the District of late performance, with or without objection
or reservations, shall not waive the right to claim damage for such breach, and
shall not constitute a waiver of the requirements for the timely performance of
any other vendor obligation.

Delivery Sites

SCHOOL ADDRESS Telephone
{SITE

CENTRAL KITCHEN 1360 MENLO AVE. NAPA, CA 94558 707-253-3541
SHEARER ELEMENTARY 1590 Elm Street, Napa 945592 253-3508
IALTA HEIGHTS ELEMENTARY 15 Montecito Blvd. Napa 94559 253-3671
CANYON CAKS ELEMENTARY 475 Silver Oak Trail, Am. Cyn 94503 265-2363
NAPA JUNCTION ELEMENTARY 500 Eucalyptus Drive, Am. Cyn. 94503 253-3461
DONALDSON WAY ELEM. 430 Danaldson Way, Am. Cyn 84503 253-3524
INORTHWOOD ELEM, 2214 Berks Street, Napa 94558 253-3471
PUEBLO VISTA ELEMENTARY 1600 Barbara Road, Napa 94558 253-3491
'WEST PARK ELEM. 2315 Waest Park Ave,, Napa 94558 253-3516
PHILLIPS 1210 Shetler Avenue, Napa 94559 253-3481
INEW TECH HIGH SCHOOL 920 Yount Street, Napa 94559 259-8557
VALLEY OAK HS 1600 Myrtle St, Napa 94558 253-3791
STONEBRIDGE 1019 2nd Ave, Napa, CA 24558 (707) 252-5522
AMERICAN CANYON HIGH 3000 Newell Drive, Am. Cyn 84503 557-8300
SCHOOL
AMERICAN CANYON MS 300 Benton Way, Am. Cyn 94503 259-8592
NAPA HIGH SCHOOL 2475 Jefferson Street, Napa 94558 253-3711
VINTAGE HIGH SCHOOL 1375 Trower Avenue, Napa 94558 253-3601
UNIDOS MS 1850 Salvador Avenue, Napa 94558 253-6813
REDWQOD MS 3600 Oxford Street, Napa 94558 253-3410
SILVERADO MS 1133 Coombsville Road, Napa 94558 253-3688




C. QUANTITY AND QUALITY

The successful vendor shall furnish and deliver the quantities, sizes, and
varieties designated in EXHIBIT “A” under the Agreement. Vendor’s products
must comply with Child Nutrition ingredients and nutritional specifications
indicated in EXHIBIT “A."”

The quantities listed herein are estimates of consumption, only. The quantity is
for information only and is not guaranteed beyond the provision that the
successful vendor will be afforded the option of refusing to deliver in excess of
25% over the quantity specified. The needs of the District may be substantially
maore or less than the quantities stated.

All materials, supplies, or services furnished under the Agreement shall be in
accordance with the District’s specifications, the District sample or sample
furnished by the proposer and accepted by the District. Materials or supplies
which, in the District’s opinionh, are not in accordance and conformity with the
District’s specifications, shall be rejected and removed from the District’s sites
at the vendor’s expense, When a sample is taken from a shipment and sent to
a laboratory for testing and the test shows that the sample does not comply
with the specifications or sample, the cost of such test shall be paid by the
vendor. In its Bid Form and Proposal, the vendor must certify that all materiails
confarm to all applicable requirements of CALOSHA and of all other
requirements of law.

Pizzas must be individually boxed with vendor name imprinted or sticker with
vendor's name. The selected vendor must be constant with regular volume
indicated in the attached EXHIBIT “A” and be able to supply all orders placed
by the District. Orders will be placed by 2:00 p.m. for delivery the next business
day.

D. SAFETY AND HEALTH STANDARDS

The successful vendor agrees to comply with the applicable provisions of the
California Occupational Safety and Health Act of 1973 (Labor Code, section
6300 et seq.) and the standards and regulations issued thereunder. Food must
be prepared according to the California Retail Food Law (Health and Safety
Code, section 113700 et seq.). The successful vendor agrees to indemnify and
hold harmiess the District to any loss, damage, fine, penaity, or any expense
whatsoever as a result of the successful vendor’s failure to comply with the Act,
and any standards or regulations issued thereunder.

IV. CONFLICT OF INTEREST

Bidder shall certify that no official or employee of the District, nor any business
entity in which an official of the District has an interest, has been employed or
retained to solicit or assist in the procuring of the resulting contract, nor that
any such person will be employed in the performance of any contract without
immediate divulgence of this fact to the District.

V. ASSIGNMENT




Any contract resulting from this RFP and any amendments or supplements,
rights, burdens, duties, or obligations, thereto shall not be assignable by the
successful Proposer either voluntarily or by operation of law without the written
approval of the District.

VIIL BID SUBMISSION REQUIREMENTS

A. Vendors submitting bids in response to this RFP must use the Bid

C.

Form and Proposal attached as EXHIBIT “C"” to the RFP. All prices
and notations must be typed or written in ink. Written bids shall not
be written in pencil. Mistakes may be crossed out and corrections
inserted adjacent, but the corrections shall be initialed in ink by the
person signing the bid, No corrections can be made after the time
for opening written bids.

Bids should be verified before submission because the bid cannot
be withdrawn or corrected after being opened. The District will not
be responsible for errors or omissions on the part of the vendor in
making up their written bids.

Vendors should submit 2 letters of reference from current or former
partnerships with other school districts,

D. Submittals must include:

E.

a. Product Formulation Statements, Recipes, Nutritional
information and ingredients lists for each variety of pizza
submitted. This information must also be avallable as an
electronic file.

b. For bid opening, samples of the proposed products, free of
cost to the District should be provided as follows:

i. One 16" and one 14" round pizza, cut into 8 slices,

ii. Samples must be plainly marked with name of bidder,
bid number and date of bid opening.

iil.  Samples must meet the nutritional specifications of
“Exhiblt A”

lv. Vendor must supply brand name of product(s). The
sample submitted shall be the exact product the
vendor proposed to furnish. Samples must be free of
expense to the District. Samples of successful bidder
may be retained for comparison with deliveries under
the contract,

c. Material Safety Data Sheets for each product which
contains substances included on the list of hazardous
substances published by the California Director Industrial
Relations in the California Administrative Code, Title 8,
Section 5194 (Hazard Communication),

Bids are to be submitted in sealed packages clearly marked on the
outside of each package (1) the name of the vendor submitting the
packet, and (2) the name and identification for the RFP.

Any vendor may withdraw their bid either personally or by a written
request, at any time prior to the scheduled time for opening of the




bids. No vendor may withdraw their bid for a period of one hundred
twenty (120) days after the date set for opening thereof,

G. Each proposal packet will be reviewed to determine its
completeness prior to the actual evaluation. Vendors are expected
to examine the conditions, specifications, and all instructions of the
RFP, Failure to follow the terms herein will be at the vendor's risk.
If a bidder does not respond to all categories requested, the bidder
may be disqualified from further consideration. Bids shall be firm
and not made contingent upon events or engineering which will not
have occurred untii after the bid is awarded. A bid response to any
specific item of this bid with terms such as “negotiable,” “will
negotiate,” or similar terms wiil be considered as noncompliant with
that specific item.

VIIIX. EVALUATION CRITERIA

The District intends to select one of the Bidders - but reserves the right to select no
Bidder or more than one Bidder to the extent allowed by law- that best meets the
District’s needs to perform the Services as described in this RFP, From the Bidders
that provide Proposals to the District, the District may, at its discretion, interview
some or all of those Bidders. One or more Bidders may be selected (*Successful
Bidder"), The Successful Bidder will be selected based on the qualifications and
demonstrated competence that include relevant experience with public agencies,
including local agencies, and a proven track record of success for these types of
Services. Proposals will be evaluated separately and will be awarded to one or
more Bidders based the highest scored Proposal. The evaluation criteria,
descriptions and Point Scoring are listed below.

Evaluation Criteria Description Max Points

Price 100% of Points: l.owest price 45
80% of Points: Second lowest price
60% of Points: Third lowest price

Delivery 100% of Points - Ability to deliver to designated 15
Specifications sites in a timely manner that matches menu
needs.

0 Points: Unable to deliver as specified.

Fresh and Local 100% of Points: Fresh never frozen product with 25
ingredients and local ingredients. Local defined as California
Taste grown. Taste, appearance, and quality meet
standards.

60% of Points: Local ingredients but product is
frozen. Taste, appearance, and quality meet
standards.

0 Points: No local ingredients and product is
frozen. Taste, appearance, and quality do not
meet standards.




Food Safety and
Controls

100% of points: Bidder can provide evidence in
form of a written Food Safety & Security
Program for HACCP.
- Record-keeping program
- Staff are trained regularly in food safety
procedures.
- Pest Control Procedures in place
- Facilities are inspected by accredited
agencies.
- Prompt record of responding to any
violations or concerns.
0 Points: No evidence of food safety practices in
place.

10

Letters of Reference

100% of points: Two good letters of reference
from other school districts they work with,

A, The District reserves the right to inspect the Successful Bidder’'s facilities prior to
award of the contract and if representatives of the District determine after such
inspection that vendor is not capable of performance satisfactory to the District,
the bid will not be considered by the District.

B. The District may perform Investigations of responding parties that extend
beyond contacting the references identified in the bid. The District may request a
firm to submit additional information pertinent to the review process. The District
also reserves the right to investigate and rely upon information from other

available sources in addition to any documents or information submitted.
C. In addition to responsiveness to the RFP, the award will be made with

the

following considerations: price; appearance; taste; and quality. The District
reserves the right to award a contract to other than the lowest price.




EXHIBIT “A”

CHILD NUTRITION PIZZA SPECIFICATIONS

PIZZA VARIETIES

Cheese

Pepperoni
Combination

Cheese Detroit Style

PN E

SIZES

1. For elementary schools: 14" round, sliced into 8 equal pieces.
2. For middle schools and high schools: 16" round, sliced into 8 equal pieces.
3. Detroit Style Pizza to provide 2 oz eq of Grain and M/MA

NUTRITIONAL VALUE

1. Pizza crust must meet whole grain rich criteria.
2. No trans fats.
3. No high fructose corn sytup.
a. 14" pizza must contain a minimum of 14 oz. of cheese per pizza.
16" pizza must contain a minimum of 16 oz. of cheese per pizza.
c. Calorie equivalent must not exceed 450 calories per slice/calzone,
d. Product Formulation Statements, Nutrition information and ingredients
list for all products must be available as an electronic file.

VOLUME

Each school site shall place its orders by 2:00 p.m. for the next business day.
14” round pizza volume can be up to 100 per day.

16” round pizza volume can be up to 100 per day.

Detroit style pizza volume may be up to 100 per day.

o0 Fw

GEOGRAPHY

a. All ingredients will be 100% sourced locally within California to the maximum extent
practicable and appropriate.




EXHIBIT “B”

AGREEMENT FOR CHILD NUTRITION PIZZA NAPA VALLEY UNIFIED
SCHOOL DISTRICT

This Agreement (“Agreement”) is made and entered into as of the’ } day of

g \ , 20_"&
by and between the Napa Valley Unéled School District, ("District”) and _______
Toaty  Indran VFitega
J ("vendor”), (together, “Parties”).

NOW, THEREFORE, the Parties agree as follows:

Products and Services. Vendor shall furnish and deliver the pizzas to the
District’s school sites, upon demand, as further detailed in EXHIBIT “A”
attached hereto and incorporated herein by this reference ("Delivery Item(s)”)
in the quantities, sizes, and varieties designated in the bid or purchase order in
accordance with the Bid Form and Proposal, specifications, and the sample
furnished by the Vendor and accepted by the District ("Services”). Each school
site (“Site”) shall place its order for the Delivery Items by 2:00 p.m. for the next
business day.

 Term, VendoE{ shall commence providing Services under this Agreement on
le;: “through June 30,22t ("Term”), unless this Agreement is
terminated and/or otherwise canceled prior to that time.

If mutually agreeable, the District reserves the right to renew the Agreement
for two (2) additional one (1)-year terms. This renewal is contingent upon
competitive pricing and upon all terms and conditions of the original
Agreement having been met to the satisfaction of the District. Each renewal
will be made by notifying the Vendor, in writing, thirty (30) days prior to the
expiration of the term then in effect.

Submittal of Documents. Vendor shall not commence the Services under this
Agreement until the Vendor has submitted and the District has approved the
certificate(s) and the endorsement(s) of insurance required as indicated below:

\/ Sighed Agreement

v Workers' Compensation Certification
Fingerprinting/Criminal Background Investigation Certification
Insurance Certificates and Endorsements
W-9 Form

e
‘_/ Certification Regarding Lobbying

Other:

Compensation. District agrees to pay Vendor according to the unit prices in
Vendor's Bid Form and Proposal for the Delivery Items satisfactorily furnished
and delivered pursuant to this Agreement. At no time during the Term shall the
prices charged to the District exceed the price quoted on the written bid form for



Accounting. Invoices shall be furnished in triplicate and include delivery site,
product name, quantity, unit size, and unit price. One (1) copy is to be kept by the
distributor. Any decrease in prices of the Delivery Items listed in vendor’s proposal
shall be made to the District as lang as the lower prices are in effect, but at no time
shall the prices charged to the District exceed the prices provided in the Proposal.
The District shall be given the benefit of any lower prices which may, for comparable
quality and delivery, be given by the vendor to any other school district or other
governmental agency in Napa County, for the Delivery Items. Invoices for Delivery
Items delivered shall be submitted immediately in duplicate and in a form acceptable
to the District, under the same firm name as shown on the Agreement, The Vendor
shall list separately any taxes payable by the District and shall certify on the invoices
that federal excise tax is not included in the unit prices listed in the invoices.

Payment. The District shall make payment under the Agreement within forty-five
(45) days after acceptance of the materials, supplies, and services pursuant to the
Agreement, and approval of the invoices by the authorized District representative.
Invoice payment terms will be computed either from the date of delivery and
acceptance of all good/services ordered, or the date of receipt of correct and proper
invoices, prepared in accordance with the terms of the purchase order, whichever
date Is later. Invoices will not be processed for payment until all items ordered are
recelved. Payment is deemed to have been made on the date the District mails the
warrant.

Late Payment. A payment is late only if invoice payment time exceeds the time
allowed by the payment terms.

Invoices are checked regularly. Any discrepancies in pricing will require a credit for
the price discrepancy and the pricing to be corrected in the system, to avoid future
errors, Five (5) instances of inaccurate billing may result in termination of the
contract for cause. Five (5) instances of unapproved substitution, without cause by
manufacturer or nature, is also reason for termination of the contract for cause.

Additional Items. During the Term of this Agreement, as the need for other
products arises or new products are developed, the District reserves the right to add
items to this Agreement. The price of such items shall be negotiated between the
District and the Vendor using a similar unit pricing as the other Delivery Items and
shall be subject to the terms and conditions of this Agreement. Vendor will provide
the best pricing available based on type of item and gquantity. Evidence and
documentation of cost {at invoice price) will be provided by the Vendor upon District’s
reguest,




Independent Contractor. Vendor, in the performance of this Agreement, shall be
and act as an independent contractor, Vendor understands and agrees that it and all
of its employees shall not be considered officers, employees, agents, parther, or joint
venture of the District, and are not entitled to benefits of any kind or nature normally
provided employees of the District and/or to which District's employees are normally
entitled, including, but not limited to, State Unemployment Compensation or
Worker's Compensation. Vendor shall assume full responsibility for payment of all
federal, state and local taxes or contributions, including unemployment insurance,
social security and income taxes with respect to Vendor's employees, In the
performance of the Services herein contemplated, Vendor is an independent
contractor or business entity, with the sole authority for controlling and directing the
performance of the details of the Services, District being interested only in the results
obtained,

Performance of Services.

Standard of Care. Vendor represents that Vendor has the quaiifications and ability
to furnish and deliver the Delivery Items as specified, without the advice, control or
supervision of District in accordance with generally and currently accepted principles
and practices of its profession for services to California school! districts. The District
shall hold the Vendor responsible for any damage which may be sustained because
of failure or neglect of the Vendor to comply with the terms or conditions listed herein
with the terms of the Agreement.

Sanitation. All products shall be produced and handled in accordance with the best
sanitary practices. Employees, equipment, and manufacturing plant shall meet state
and county health department requirements to assure clean, sound and sanitary
products,

Delivery Time. Vendor shall make deliveries to the Sites thirty (30) minutes prior
to the specific Site’s lunch service period.

Inspection of Products Furnished. All items furnished shall be subject to
inspection and rejection by the District for spoilage defects, or hon-compliance with
the specifications. Defective items shall be made good by the Vendor, and unsuitable
items may be rejected, notwithstanding that such defective items may have been
previously overlooked by the District and accepted, If a product is rejected at time
of delivery, a credit is to be issued for the product or Vendor shall immediately
remedy such defect in a manner satisfactory to District.




Right to Inspect Vendor Facilities. The District reserves the right to inspect the
Vendor’s facilities during the Term of the Agreement and if representatives of the
District determine after such Inspection that Vendor is naot capable of performance
satisfactory to the District, the Agreement can be terminated.

Safety and Security. It shall be the responsibility of Vendor to ascertain from, and
comply with, the District’s rules and regulations pertaining to safety, security, and
driving on school grounds, particularly when students are present,

Force Majeure. Neither party shali be responsible for delays or fallures in
performance resulting from acts beyond the control of the offending party. Such acts
shall include acts for God, fire, flood, earthquake, other natural disaster, strike,
lockout, riot, freight embargo, governmental statutes or regulations superimposed
after the fact.

Ordering. Orders will be placed online by each Site by no later than 2:00 p.m. the
day before delivery is required according to their needs. Vendor may be required to
alter orders daily. Orders should not be accepted for items that are not on the price
request or unauthorized substitutions. If such unauthorized items are ordered and
delivered it will be at the discretion of District’s Child Nutrition personne! whether
payment will be made to the Vendor for such items. The Director of Child Nutrition,
Secretary to the Director of Child Nutrition, Food Service Account Clerk, Food Service
Supervisors, and Central Kitchen Manager are the only authorized purchase agents
for the District.

Returns. Vendor shall issue credit to the District for all products returned from the
Sites, including damaged and decaying products.

Audit. Vendor shall establish and maintain books, records, and systems of account,
in accordance with generally accepted accounting principles, reflecting all business
operations of Vendor transacted under this Agreement. Vendor shall retain these
books, records, and systems of account during the Term of this Agreement and any
renewals, and for five (5) years thereafter. Vendor shall permit the District, Its
agent, other representatives, or an independent auditor to audit, examine, and make
excerpts, coples, and transcripts from all books and records, and to make audit(s)
of al! billing statements, involices, records, and other data related to the Services
covered by this Agreement. Audit(s) may be performed at any time, provided that
the District shall give reasonable prior notice to Vendor and shall conduct audit(s}
during Vendor’s normal business hours, unless Vendor otherwise consents. Proof of
distributor’s landing cost (distributor’s invoice) will be required



upon request, within a two day period, for audit purposes only. Invoices are checked
regularty.

Termination.

For Convenience by District, District may, at any time, with or without reason,
terminate this Agreement and compensate Vendor only for Services satisfactorily
rendered to the date of termination, Notice shall be deemed given when received
by the Vendor or no later than three (3) days after the day of mailing, whichever is
sooner. District shall not be liable for any cost incurred after the thirty (30) days of
such notice.

With Cause by District. District may terminate this Agreement upon giving of
written notice of intention to terminate for cause, Cause shall include:

s unsatisfactory product or service; or

e any reason determined to be detrimental to the health and welfare of students
and school personnel; or material violation of this Agreement by the Vendor;
or

s any act by Vendor exposing the District to liability to others for personal injury
or property damage; or

s Vendor is adjudged a bankrupt, Vendor makes a general assignment for the
benefit of creditors or a receiver is appointed on account of Vendor's insolvency.

Written notice by District shall contain the reasons for such intention to terminate
and unless within three (3) calendar days after that notice the condition or violation
shall cease, or satisfactory arrangements for the correction thereof be made, this
Agreement shall cease and terminate. In the event of this termination, the District
may secure the required services from another vendor, If the expense, fees, and/or
costs to the District exceed the cost of providing the Services pursuant to this
Agreement, the Vendor shall Immediately pay the excess expense, fees, and/or costs
to the District upon the receipt of the District's notice of these expense, fees, and/or
costs. The foregoing provisions are in addition to and not a limitation of any other
rights or remedies available to District.

Indemnification.

To the furthest extent permitted by California law, Vendor and its agents, officers
and employees shall defend, indemnify, and hold harmless the District, its elected
and appointed officers, agents, empioyees, volunteers, contractors and
representatives from and against any and all claims, demands, losses, defense costs,
expenses, attorney fees, litigation expenses, or liability which the District, its
selected and appointed officers, agents, employees, volunteers, contractors and
representatives may sustain or incur, or which may be imposed upon them by law
for damages due to personal and bodily injury or death of persons, or damage to
property, to the extent caused as a result of or arising out of the operations,
negligent acts, errors or omissions, caused in whole or in part by the agents, officers
and employees of Vendor in the performance of, in connection with, as a result of,
and in accordance with the terms of the Agreement, The District shall have the




right to accept or reject any legal representation that Vendor proposes to defend the
indemnified parties. The indemnification provisions contained in this Agreement
include but are not limited to any violation of applicable law, ordinance, regulation
or rule, including where the claim, loss, damage, charge or expense was caused by
deliberate, willful, or criminal acts of either party to this Agreement, or any of their
agents, officers or employees or their performance under the terms of this
Agreement. The indemnity provisions of this Agreement shall survive the expiration
ar earlier termination of this Agreement

Insurance.
The Vendor shall procure and maintain at all times it performs any portion of the

Services the following insurance with minimum limits equal to the amount indicated
below.

Type of Coverage Minimum
Requirement

Commercial General Liability Insurance,
Including Bodily Injury, Personal Injury,
Property Damage, Advertising Injury, and
Medical Payments i

;000,000
Each Occurrence General Aggregate 0

1
2,000,000

Automobile Liability Insurance - Any Auto

Each Occurrence General Aggregate ,000,000

$1
$ 2,000,000

Workers Compensation Statutory Limits

Commercial General Liability and Automobile Liability Insurance.
Commercial General Liability Insurance and Any Auto Automobile Liability Insurance
that shall protect the Vendor, the District, and the State from all claims of bodily
injury, property damage, personal injury, death, advertising injury, and medical
payments arising performing any portion of the Services. (Form CG 0001 and CA
0001, or forms substantially similar, if approved by the District.)

Workers’ Compensation. In accordance with provisions of section 3700 of the
Labor Code, the Vendor shall be required to secure workers’ compensation coverage
for its employees. If any class of employee or employees engaged in performing
any portion of the Services under this Agreement are not protected under the
Workers’ Compensation Statute, adequate insurance coverage for the protection of
any employee(s) not otherwise protected must be obtained before any of those
employee(s) commence performing any portion of the Services.




Proof of Carriage of Insurance. The Vendor shall not commence performing any
portion of the Services until all required insurance has been obtained and certificates
indicating the required coverage have been delivered in duplicate to the District and
approved by the District. Certificates and insurance policies shall include the
fallowing:

A clause stating: “This policy shall not be canceled or reduced in required limits of
liability or amounts of insurance unti! notice has been mailed to the District, stating
date of cancellation or reduction. Date of cancellation or reduction shall not be less
than thirty (30) days after date of mailing notice.”

Language stating in particular those insured, extent of insurance, location and
operation to which insurance applies, expiration date, to whom cancellation and
reduction notice will be sent, and length of notice period.

An endorsement stating that the District and its Governing Board, agents,
representatives, employees, trustees, officers, consultants, and volunteers are
named additional insured under all policies except Workers’ Compensation
Insurance. An endorsement shall also state that Vendor's insurance policies shall be
primary to any insurance or self-insurance maintained by District. An endorsement
shall also state that there shall be a walver of any subrogation.

All policies except the Workers’ Compensation Insurance Policies shall be written on
an occurrence form.

Acceptability of Insurers. Insurance Is to be placed with insurers with a current
A.M. Best's rating of no less than A: VII, unless otherwise acceptable to the District.

Assignment. The obligations of the Vendor pursuant to this Agreement shall not
be assigned by the Vendor without the written consent of the District’s Governing
Board, Notice is hereby given that the District will not honor any assignment made
by Vendor unless the required written consent has been given.

Compliance with Laws. Vendor shall observe and comply with ali rules and
regulations of the governing board of the District and all federal, state, and local
laws, ordinances and regulations. All products must conform to the provisions set
forth in the federal, state, county, and city laws for their production, handling,
processing, marketing, and labeling. Vendor shall give all notices required by any
law, ordinance, rule and regulation bearing on providing the Delivery Items as
indicated or specified, If Vendor performs any Setrvice that is in violation of any
laws, ordinances, rules or regulations, without first notifying the District of the
violation, Vendor shall bear all costs arising therefrom.

Anti-Discrimination. In accordance with Federal civil rights law and U.S. Department of
Agriculture (USDA) civil rights regulations and policies, the USDA, its Agencles, offices, and
employees, and institutions participating in or administering USDA programs are prohibited from
discriminating based on race, color, national origin, sex, religious creed, disability, age, political
beliefs, or reprisal or retailation for prior civil rights activity in any program or activity conducted or
funded by USDA. Persons with disabilities who require alternative means of communication for
program information (e.g. Braille, large print, audiotape, American Sign Language, etc.), should
contact the Agency (State or local) where they applied for benefits. Individuals who are deaf, hard
of hearing or have speech disabilities may contact USDA through the Federal Relay Service at




(800) 877-8339. Additionally, program information may be made available in languages other than
English,

To file a program complaint of discrimination, complete the USDA Program Discrimination
Complaint Form, (AD-3027) found online at: httg /fwww.ascr.usda gov/complaint filing cust.hirmd
and at any USDA office, or write a letter addressed to USDA and provide in the letter all of the
information requested in the form. To request a copy of the complaint form, call (866) 632-9992.

Submit your completed form or lefter to USDA by:
Mail:

U.S. Department of Agriculture

Director, Center for Civil Rights Enforcement
1400 Independence Avenue, SW
Washington, D.C. 20250-8410

Fax: (202)690-7442

Email: email; program.iniakeiusda.goy,

It is the policy of the District that in connection with all work performed under
contracts there be no discrimination against any employee engaged in the work
because of race, color, ancestry, national origin, religious creed, physical disability,
medical condition, marital status, sexual orientation, gender, or ade and therefore
Vendor agrees to comply with applicable federal and California laws including, but
not limited to the California Fair Employment and Housing Act beginning with
Government Code Section 12900 and Labor Code Section 1735 and District policy.
In addition, the Vendor agrees to require like compliance by all of its
subcontractor(s).

Fingerprinting of Employees. Vendor shali submit a fully executed
"Fingerprinting/Criminal Background Investigation Certification” in accordance with
the requirements of Education Code section 45125.1. A form of this certification is
appended to this Agreement.

Tobacco-Free Environment. All District sites have been designated as a tobacco-
free environments. Smoking and the use of tobacco products is prohibited at all times
on all areas of District property, District property includes school buildings, school
grounds, school owned vehicles and vehicles owned by others while on District
property.

No Rights in Third Parties. This Agreement does not create any rights in, or inure
to the benefit of, any third party except as expressly provided herein,

Limitation of District Liability. Other than as provided in this Agreement, District’s
financial obligations under this Agreement shall be limited to the payment of the
compensation provided in this Agreement. Notwithstanding any other provision of this
Agreement, in no event, shall District be liable, regardless of whether any claim is
based on contract or tort, for any special, consequential, indirect or incidental
damages, including, but not limited to, lost profits or revenue, arising out of or in
connection with this Agreement for the services performed in connection with this
Agreement,




Notice. Any notice required or permitted to be given under this Agreement shall be
deemed to have been given, served, and received if given in writing and either
personally delivered or deposited in the United States mail, registered or certified
mail, postage prepaid, return receipt required, or sent by overnight delivery service,
addressed as follows:

District: Vendor:

Napa Valley Unified School District  [NAME] Tashy Tudian Yizzg I
Food Service Office \ViU% W Xepres St

1360 Menlo Ave. e Pe\s |, California 9_ 45 33

Napa, CA 94558 [FAX] .
707-253-3541 ATTN: Sulelyy)x Dauduu Ccy)

ATTN: Kristen Tekeill

Any notice personally given shall be effective upon receipt. Any notice sent by overnight delivery
service shall be effactive the business day next following delivery

thereof to the overnight delivery service. Any notice given by mait shall be effective three (3) days
after deposit In the United States mail.

Environmental Protection Agency Compliance. In performance of this contract, the
Vendor and District shall comply with all applicable standards, orders or regulations issued
pursuant to the Clean Air Act (42 U.S.C. 7401-7671q) and the Federal Water Pollution
Control Act as amended (33 U.S.C. 1251-1387). Violations must be reported to the Federal
awarding agency and the Regional Office of the Environmental Protection Agency (EPA). [2
CFR 200 Appendix [I{G)]

Debarment and Suspension (Executive Orders 12549 and 12689). Through its executlon
of this Agreement, Vendor certifies to the best of its knowledge and belief, that it and its
principals are not presently debarred, suspended, proposed for debarment, declared
ineligible, or voluntarily excluded from covered transactions by any Federal department or
agency according to Federal Acquisition Regulation Subpart 9.4, and by signing this
contract, certifies that this vendor does not appear on the Excluded Parties List
(hitps:/fwvew.sam,govi).

Byrd Anti-Lobbying Amendment. Vendor certifies that it has submitted the Certification
Regarding Lobbying that is attached to the Agreement.

Buy American. Vendor agrees to comply with California Public Contract Code
section 3410 and 7 CFR 210.21(d) and a preference to U.S. Grown processed
foods, produce, etc. shall be provided when economically feasible. 51 percent of
the final processed end product must consist of agricuitural commodities that
were grown domestically.

Energy Policy and Conservation Act Compliance. In performance of this
contract, the Vendor and District shall recognize mandatory standards and
policies relating to energy efficiency, which are contained in the state
conservation pian issued in compliance with the Energy Policy and Conservation
Act (P.L. 94-163, 89 Stat 871).




Conflict of Interest,

a.

Vendor shall abide by and be subject to
all applicable, regulations, statutes, or
other laws regarding conflict of interest.
Vendor shail not hire any officer or
employee of District to provide any
supply or material by this Agreement
without the prior approval of District
Human Resources.

Vendor affirms to the best of his/her/its
knowledge, there exists no actual or
potential conflict of interest between
Vendor's family, business or financial
interest and the supplies/materials
provided under this Agreement, and in
the event of change in either private
interest or supplies/materials under this
Agreement, any question regarding
possible conflict of interest which may
arise as a result of such change will be
brought to District’s attention in
writing.

Through its execution of this
Agreement, Vendor acknowledges that
it is familiar with the provisions of
Government Code sections 1090 et seq.
and sections 87100 et seq., and
certifies that it does not know of any
facts which constitute a violation of said
provisions. In the event Vendor
recelves any Information subsequent to
execution of this Agreement which
might constitute a violation of said
provisions, Vendor agrees it shall notify
District in writing.



Integration/Entire Agreement of Parties. This Agreement constitutes the entire
agreement between the Parties and supersedes all prior discussions, negotiations,
and agreements, whether oral or written. This Agreement may be amended or
modified only by a written instrument executed by both Parties.

California Law. This Agreement shall be governed by and the rights, duties and
obligations of the Parties shall be determined and enforced in accordance with the
laws of the State of California. The Parties further agree that any action or proceeding
brought to enforce the terms and conditions of this Agreement shall be maintained in
the county in which the District’s administrative offices are located.

Waiver. The waiver by either party of any breach of any term, covenant, or condition
herein contained shall not be deemed to be a waiver of such term, covenant,
condition, or any subsequent breach of the same or any other term, covenant, or
condition herein contained.

Severability. If any term, condition or provision of this Agreement is held by a court
of competent jurisdiction to be invalid, void ot unenforceable, the remaining
provisions will nevertheless continue in full force and effect, and shall not be affected,
impaired or invalidated in any way.

Provisions Required By Law Deemed Inserted. Each and every provision of law
and clause required by law to be inserted in this Agreement shall be deemed to be
inserted herein and this Agreement shall be read and enforced as though it were
included therein,

Authority to Bind Parties. Neither party in the performance of any and all duties
under this Agreement, except as otherwise provided in this Agreement, has any
authority to bind the other to any agreements or undertakings.

Attorney Fees/Costs. Should litigation or other legal proceeding be necessary to
enforce any terms or provisions of this Agreement, then each party shall bear its
own costs, litigation and collection expenses, witness fees, court costs and attorney’s
fees.

Captions and Interpretations. Paragraph headings in this Agreement are used
solely for convenience, and shall be wholly disregarded in the construction of this
Agreement. No provision of this Agreement shall be interpreted for or against a party
because that party or its legal representative drafted such provislon, and this
Agreement shall be construed as if jointly prepared by the Parties.

Calculation of Time. For the purposes of this Agreement, “days” refers to calendar
days uniess otherwise specified.

Signature Authority. Each party has the full power and authority to enter into and
perform this Agreement, and the person signing this Agreement on behalf of each
party has been properly authority and empowered to enter into this Agreement.

Counterparts. This Agreement and all amendments and suppiements to it may




be executed in counterparts, and all counterparts together shall be construed as
one document.,

Incorporation of Recitals and Exhibits. The Recitals and each exhibit attached
hereto are hereby incorporated herein by reference.
IN WITNESS WHEREQF, the Parties hereto have executed this Agreement on the date
indicated below,

Dated: , 20 Dated: A‘Qv\\ \ 1 , 202
Napa Valley Unified School District \Q‘D\—“I Iwémv\ P\"L’Ztﬂ e

By: By: M /Mz
Print Name: Print Name: Du¥W WY ‘Duq Al
Print Title: print Title: ~ §v €S\ ewk

Information regarding Vendor:

Address: V2o N Texas b o v fe\d (#.94533 E\— 20U 5 363

Employer Identification and/or
Social Security Number

NOTE: Section 6041 of the Internal
Telephone: Yoy 7715 -0299 Revenue Code (26 U.S.C. 6041) and
Section 1.6041-1 of Title 26 of the Code
of Federal Reguilations (26 C.F.R.
1.6041-1) requires the recipients of

Facsimile: $600.00 or more to furnish their
taxpayer information to the payer. In
- A Sav dwy 7 /D q qu\ teva nrdgr{o comply with these i
E-Maii? requirements, the District requires the
Type of Business Entity: Vendor to furnish the information
Individual requested in this
__ Sole Proprietorship
Partnership

Limited Partnership (}7
3& Corporation, State
l'CUVVl\‘A

___ Limited Liability Company
Other:




WORKERS' COMPENSATION CERTIFICATION

Labor Code Section 3700 in relevant part provides:

Every employer except the State shall secure the payment of compensation in one or
more of the following ways:

e By being insured against liability to pay compensation by one or more insurers
duly authorized to write compensation insurance in this State.

s By securing from the Director of Industrial Relations a certificate of consent to
self- insure, which may be given upon furnishing satisfactory proof to the Director
of Industrial Relations of ability to self-insure and to pay any compensation that
may become due to its employees.

I am aware of the provisions of Section 3700 of the Labor Code which require every
employer to be insured against liability for workers’ compensation or to undertake self-
Ihsurance in accordance with the provisions of that code, and I will comply with such
provisions before commaencing the performance of the Work of this Contract.

Date: Apr\ A1, 2024

Name of Vendor: ‘Tas\‘-g Tadion $zze T,

Signature: WWW

L

NogRwNE

Print Name and Title: 6uY)\n'.:\ vy Danduu Duew Aot

(In accordance with Article 5 - commencing at Section 1860, Chapter 1, part 7, Division 2
of the Labor Code, the above certificate must be signed and filed with the District prior to
performing any Work under this Contract.)

Wwe Wave OL'\’"\-deLé ol Tvosevavee fagevs




FINGERPRINTING/CRIMINAL BACKGROUND INVESTIGATION CERTIFICATION

The undersigned does hereby certify to the Napa Valley Unified School District ("District”) as
foltows: _ . .
That I am a representative of \at‘:‘L{\_)IMé\av\ Qrzze I, (“Vender") under
contract with the District;
¢ That I am familiar with the facts herein certified; and
e That I am authorized and qualified to execute this certificate on behalf of Vendor.

Vendor certifies that it has taken at least one of the following actions with respect to the
Agreement (check all that apply):

!é Vendor has complied with the fingerprinting requirements of Education Code section
45125.1 with respect to all Vendor employees, agents, and volunteers who may have
contact with District puplis in the course of providing services pursuant to the
Agreement, and the California Department of Justice has determined that none of those
employees has been convicted of a felony, as that term is defined in Education Code
section 45122.1. A complete and accurate list of Vendor employees, agents, and
volunteers who may come in contact with District pupils during the course and scope
of the Agreement is attached hereto; and/or

Pursuant to Education Code section 45125.2, Vendor certifies that all employees,
agents, and volunteers will be under the continual supervision of, and monitored by,
an employee of the Vendor who the California Department of Justice has ascertained
has not been convicted of a violent or serious felony. The name and title of the
employee who will be supervising is:

Name:

Title:

Vendor services under the Agreement are to be provided at an unoccupied school site
only and/or will not be done on any District property and no Vendor employee, agent,
or volunteer shall come in contact with District pupils.

Vendor's responsibility for background clearance extends to all of its employees, agents, and
volunteers coming into contact with District pupils regardiess of whether they are designated
as employees or acting as independent contractors of Vendor.

Date: P\ \1,202M

Name of Vendor:  _Yiyhu Twdian Pz20 Tac.
Signature:Mﬁ%{%fé
Representative’s Name: f‘)u‘(;\/\'»}‘\’ Sernday
Representative’s Title: Roesidewt




EXHIBIT “C”

BID FORM AND PROPOSAL

To: Governing Board of Napa Valley Unified School District ("District”)

£
From: '\——a‘v'\'\-« Tadiauw Pizza Twe,
(NAME OF VENDOR)

The undersigned affirms that he/she is a duly authorized agent of the Vendor
with the authority to submit a bid on behalf of Vendor.

The undersigned has reviewed the form Agreement, including, without
limitation, the Notice to Bidders and Request for Proposal, any Addenda, and
agrees and proposes to furnish and deliver the products as specified by Napa
Valley Unified School District Child Nutrition Department,

All items proposed shall comply with the U.S. Pure Food and Drug Act, California
Department of Agriculture requirements, county, city laws and ordinances for
their production handling, processing, marketing, and labeling. All prepared
products must be prepared without sulfating agents, Preference will be given
to vendors subscribing to the produce Marketing Association Code of Ethics.

The undersigned agrees to furnish the products specified at the quoted unit
price(s) and to comply with conditlons of this document, The price per unit must
remain firm for the full contract period, with the exception of any price
decreases as explained in the Agreement and Request for Proposal.
PRICING. In the proposal, the undersigned understands:

The pricing methodology proposed must remain in effect for the term of the
contract. The proposed pricing methodology will also be applied to any new
products requested.

PRICE PROPOSAL.

Y g G
Price per 14" pizza - cheese: $ Zq ; pepperoni: $ fﬁ ‘ . Combo: $_L1

Price per 16" pizza - cheese: $ 4 ; pepperoni: § 9 Combo: $ \\

Price per Detroit-style Pizza: $ 2L Cheese; pepperoni: $ 2L ;




IT IS UNDERSTOOQD that if Vendor’s bid is accepted by the District, Vendor wiil
enter into the Agreement for Child Nutrition Pizza within seven (7) days to
provide the products and services described therein.

The undersigned certifies that this bid is genuine and not sham or collusive or
made In the interest or behalf of any person not herein named, and that Vendor
has not submitted his or her bid price to any corporation, partnership, company,
association, organization, or to any member or agent thereof, to effectuate a
coliusive or sham bid, and has not paid, and will not pay, any person or entity
for such purpose.

The undersigned certifies that no official or employee of the District, nor any
business entity in which an official of the District has an interest, has been
employed or retained to solicit or assist in the procuring of the resulting
contract(s), nor that any such person will be employed in the performance of
any/all contract(s) without Immediate divuigence of this fact to the District.

The undersigned warrants that no gratuities (in the form of entertainment,
gifts, or otherwise) were offered or given by Vendor or any agent representative
of Vendor, to any officer or employee of the District with a view toward securing
favorable treatment with respect to any determinations concerning the
performance of the contract, For breach of this warranty, the District shall have
the right to terminate the contract, either whole or In part, and any loss or
damage sustained by the District in procuring on the open market any items
which vendor agreed to supply shall be borne and paid for by the vendor, The
rights and remedies of the District provided In the clause shall not be exclusive
and are in addition to any other rights and remedies provided by law or under
the contract.

Furthermore, the undersigned hereby certifies to the District that all representations,
certifications, and statements made by Vendor, as set forth in this bid form, are true
and correct and are made under penality of perjury.

e e

Original Signature ,
H WY Savdhu fresident
Name & Title (print)
40l2y

Dat

e Vendor Name Veohy Ivaian 9226 T ver
F1- BOM T 363

Taxpayer Identification Number

lq%to N, 'ﬁ?\(gb C)}' _FO{H' p\(‘l'\r\ Cn ‘1‘1533
Address

(Mo8Y )95 —0291
Telephone Number/FAX Number
_ N\9auduuw FRQ o wra )\ Lo
Email” U

If Bidder is a corporation, affix corporate seal.



Name of Corporation: \ay "\'V\ Anwdian ¥ :7_,2 o v,
President: C)u\ﬂ\(\},', YV Sawdhy

Secretary: %U\\f‘\[\?}"\‘\' Seaundy

Treasurer: 6\,\\(» \/\')', NS av i




CERTIFICATION REGARDING LOBBYING
TO BE SUBMITTED WITH PROPOSAL

INSTRUCTIONS: To be completed and submitted ANNUALLY by (1) any child nutrition entity receiving Federal
reimbursement in excess of $100,000 per year and (2) potential or existing contractors/Vendors as part of an original
Proposal, contract renewal or extension when the contract exceeds $100,000.

Applicable to Grants, Subdrants, Cooperative Agreements, and Contracts
Exceeding $100,000 in Federal Funds

Submission of this certification is a prerequisite for making or entering into this transaction and Is imposed by section 1352, Title 31,
U.8. Code. This certification is a material representation of fact upon which reliance was placed when this transaction was made or
entered into. Any persen who fails to file the required certification shall be subject to a civil penalty of not less than $10,000 and not
more than $100,000 for each such failure,

The undersigned certifies, ta the best of his or her knowledge and belief, that:

(X)) No Federal appropriated funds have been paid or will be paid by or on behalf of the undersigned, to any persan for
influencing or attempting to influence an officer or employee of any agency, a Member of Congress, an officer or employee of
Congress, or an employee of a Member of Congress in connection with the awarding of a Federal contract, the making of a Federal
grant, the making of a Federal loan, the entering into a cooperative agreement, and the extension, continuation, renewal, amendment,
or modification of a Federal contract, grant, loan, or cooperative agreement.

(23 If any funds other than Federal appropriated funds have been paid or will be paid to any person for influencing or attempting
to influence an officer or employee of any agency, a Member of Congress, an officer or employee of Congress, or an employee of &
Member of Congress in connection with this Federal grant or cooperative agreement, the undersigned shall complete and submit
Standard Form-LLL, "Disclosure Form to Report Lobbying,” in accordance with its instructions.

(3} The undersigned shall require that the language of this certification be included in the award documents for all covered
subawards exceeding $100,000 in Federal funds at all appropriate tiers and that all subrecipients shall certify and disclose
accordingly.

Name of School Foad Authority Receiving Child Nutrition Reimbursement In Excess of $100,000: | Agreement Number;

R
W B

Address of School Food Authority:

Printed Name and Title of Submitting Official: ‘3{ Signature: | Date:
OR

Name of Vendor: N &

Printed Name and Title: P‘ Slgnature: | Date:




DISCLOSURE OF LOBBYING ACTIVITIES

Complete this form to disclose lobbying activities pursuant to 31 U.8.C. 1352 0348-0046

1. Type of Federal Action:
contract
grant
cooperative agreement
loan
loan guarantee
loan insurance

~oo0DTD

W

2. Status of Federal Action: 3. Report Type:
a. bid/offerfapplication a, initial filing
b. initial award b. material change
c. post-award

N &

For material change
only:
Year quarter

Date of last
report

4. Name and Address of Reporting Entity:

Prime Subawardee

Tier , if Known:

Congressional District, if known:

\) &

5. If Reporting Entity in No. 4 is
Subawardee,
Enter Name and Address of

-

Congressional District, if known:

6. Federal Department/Agency:

N

7. Federal Program
Name/Description: k

CFDA Number, if applicable:

8. Federal Action Number, if known:

N

9. Award Amount, if known:

$ NN

10. a. Name and Address of Lobbying Registrant

(if indlividual, last name, first name, MI):

NR%

10. b. Individuals Performing

Services (including addrass if different from No.
10a) (last name, first name, Mi:

W




Z
11, Informatfon requested through this form is authorlzed by titie 31 U.S.C. Signature: MW
section 1352. This disclosure of lobbying actlvitles Is a materlal /-

representation of fact upon which rellance was placed by the tler above /
when this fransaction was made or entered Into, This disclosure Is required | Print Name:_gZ/,é h_}‘ﬂl gr/ 4
pursuant to 31 U.5.C. 1352, This Information will be reported to the

Congress semi-annually and will be available for public Inspection. Any
person who falls to file the required disclosure shall be subject to a civll Title: //"XJ@M&/
penalty of not less than $10,000 and not more than $100,000 for each such o .
failure, 8 77‘5‘ W& 4,‘6]/'
Telephone No.:” =T
&£
Date: é// 7/}4’
Federal Use Only PR © | Authorized for Local Reproduction

| Standard Form - LLL (Rev. 7.97)

INSTRUCTIONS FOR COMPLETION OF SF-LLL, DISCLOSURE OF LOBBYING
ACTIVITIES

This disclosure form shall be completed by the reporting entity, whether subawardee or prime Federal recipient, at the initiation or
receipt of a covered Federal action, or a material change to a previous filing, pursuant to titte 31 U.S.C. section 1382. The filing of a
form is required for each payment or agreement to make payment to any lobbying enity for influencing or attempting to influence an
officer or employee of any agency, a Member of Congress, an officer or employee of Congress, or an employee of a Member of
Congress in connection with a covered Federal action. Complete all itemns that apply for both the initial filing and material change
report, Refer to the implementing guidance published by the Office of Management and Budget for additional information.

1. Identify the type of covered Federal action for which lobbying aclivity is and/or has been secured to influence the outcome of
a covered Federal action.

2. Identify the status of the covered Federal action.

3. ldentify the appropriate classification of this report. If this is a followup report caused by a material change to the information
previously reported, enter the year and quarter in which the change occurred. Enter the date of the last previously submitted
report by this reporting entity for this covered Federal action.

4. Enter the full name, address, city, State and zip code of the reporting entity. Include Congressional District, If known, Check
the appropriate classification of the reporting entity that designates if it is, or expects to be, a prime or subaward recipient.
Identify the tier of the subawardee, e.g., the first subawardee of the prime is the 1st tier. Subawards include but are not
limited to subcontracts, subgrants and contract awards under grants.

5. Ifthe organization filing the report in item 4 checks "Subawardee,” then enter the full name, address, city, State and zip code
of the prime Federal recipient, Include Congressional District, if known.

6. Enter the name of the federal agency making the award or logn commitment. Include at least one organizational level below
agency name, if known, For example, Department of Transportation, United States Coast Guard.

7. Enter the Federal program name or description for the covered Federal action (item 1). If known, enter the full Catalog of
Federal Domestic Assistance (CFDA) number for grants, cooperative agreements, loans, and loan commitmerits.

8. Enter the most appropriate Federal identifying number avaitable for the Federal action identified in item 1 {e.g., Request for
Proposal (RFP) number; Invitations for Bid {IFB) number; grant announcement number, the contract, grant, or loan award
number; the application/proposal control number assigned by the Federal agency}. Inciuded prefixes, e.g., “RFP-DE-20-
001."

9. The cettifying official shall sign and date the form, print his/her name, title, and telephone number,

10. For a covered Federal action where there has been an award or loan commitment by the Federal agency, enter the Federal
amount of the award/loan commitment for the prime entity identified in item 4 or 5.

11,
a. Enter the full name, address, city, State and zip code of the lobbylng registrant under the Lobbying Disclosure Act
of 1995 engaged by the reporting entity identified in item 4 to influence the covered Federal action.
b. Enter the full names of the individual(s) performing services, and Include full address if different from 10(a). Enter

Last Name, First Name, and Middie Initial (MI).




According to the Paperwork Reduction Act, as amended, no persons are required to respond to a collection of Information unless it displays a valid GMB control Number,
The valld OMB control number for this Informatlon collection s OMB No. 0348-0048. Public reparting burden for this collection of Infarmatlon Is estimated to average 10
minutes per response, including time for reviewing instructions, searching existing data sources, gathering and malntaining the data needed, and compleling and reviewing
the collection of Information. Send comments regarding the burden estimate ar any other aspect of this collection of information, including suggestions for reducing this
burdan, to the Office of Management and Budget, Paperwaork Reduction Praject (0348-0046), Washington, DC 2050




[tem List Tasty Pizza

White Four; Wheat Flour Enriched (Wheat Flour, Niacin, Reduced iron, Thiamine Mononitrate,
Riboflavin, Folic Acid), Malted Barley Flour

Wheat Flour: Whole Wheat Flour

King Arthur Flour: WHEAT FLOUR, MALTED BARLEY FLOUR, NIACIN, REDUCED IRON,
THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID.

PZ-44 Dough Conditioner: Whey, L-cysteine hydrochloride

DiNapoli Pizza Sauce: Tomatoes, Tomato Puree, Onions, Extra Virgin Olive Oil, Sea Salt, Basil,
Garlic, Spices and Citric Acid

Pizzaiolo Pizza Sauce: Vine-ripened fresh tomatoes, blend of extra virgin olive oil and sunfiower
oll, salt, oregano, granulated garlic, black pepper, and naturally derived citric acid.

Grande Cheese: pasteurized Milk, Cheese culture, salt, enzymes
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Tasty Pizza Nutritional Facts School Year 2023-2024

Cast Iron Detroit Pizza

Grain/Bread 2 WG
Meat/Meat Alternate 2 M/IM
Red/Qrange Veg Ya cup
CJd Sandhu

03/077123

Nutrition Facts

Serving Size 1 slice (163g)
Seving per 12 Bliwes

Amaunt pet sarving
Caiories 324

Babrally Vidtue®

Totsi Fal 18g 50%
Salurated Fat 8g 24%,
Trans Fal Bg
Cholesteral 44 mg 11%
Sodium By 14%
Total Carbohydrale 23 28%
Diglary Fibar 1q 4%,
Sugar 1g
Protein 17g
Vitamin A 8% Vitamin O 2.5%
Calelum 41% jron 7.5%

*Barrrt Daily Vivues orn baged an e 20080 alntin
ok Yous disly vt iy D slsfies o loear
depairlitd] o ylar caknia Aeeds:

Adlergens:
Contains Gluten, Milk, Wheat.

Ingradients:

Flour, Whole Wheat (no yeast) [High
Protein Wheat flaur); Bread flour,
Unbteached King Arthur, organic
(Certified 100% Organic Unbleached
Hard Red Wheat Flour, Enzyme®, of
Certified 100% Qrganic Malted Barloy
Flour.), Qil Salad Canola {Organic
Canofa Oll); Sugar, granulaled (sugar);
Salt Granutated lodize Round (Salt,
Sodiun Silicoaluminate, Dextrose,
Polassium lodide and Sadium
Bicarbonate. ), Removed in CN26
LEAVENING

AGENTS, YEAST,BAKER'S ACTIVE
[IRY (Yeast, Sorbitan honostearate));
Cheese Block Mozzarella Low B, Pizza
Sauce, Tasly Subs (Removed in CN25
SAUCE PIZZACND,RTS; Sugar
Granulated Xfine Cane {Sugar); Spice,
Cirpnann dried (Oreezno v Snier Basil




Formulation Statement for Documenting Grains in School Meals Required Beginning SY 2013-2014
(Crediting Standards Based on Grams of Creditable Grains)

Product Name: Cast Iron Detroit Pizza, Code No.: 2605
Manufacturer: Tasty Pizza Serving Size: _| Slice Pizza 163 gram

(raw dough weight may be used to calculate creditable grain amount)

1. Does the product meet the Whele Grain-Rich Criteria: Yes X No
(Refer to SP 30-20112 Grain Requirements for the National School Lunch Program and School Brealfust Program.)

I1. Does the product contain non- creditable grains: Yes X__ No__ How many grams: 2746 ¢
(Products with more than 0.24 oz equivalent or 3.99 grams for Groups 4-G or 6.99 grams for Group H of non- creditable grains
may not credit towards the grain requirements for school meals.)

TIL. Use Policy Memorandum SP 30-2012 Grain Requirements for the National School Lunch Pregram and School
Breakfast Program: Exhibit A to determine if the product fits into Groups A-G (baked goods), Group H (cereal grains) or
Group I (RTE breakfast cereals). (Different methodologies are applied to calculate servings of grain component based on
creditable grains. Groups A-G use the standard of 16 grams creditable grain per oz eq; Group H uses the standard of 28 grams
creditable grain per oz eq; and Group I is reported by volume or weight,)

Indicate to which Exhibit A Group (A-I) the Product Belongs: I

Description of Creditable Grain Grams of Creditable Gram Standard of Creditable Amount

Ingredient® Grain Ingredient per Creditable Grain per oz A+B
Portion! A equivalent (76g or 28g)* B

Whole Grain Flour 34.54 16 2,18

AP Flour 27.46

2.15

Total Creditable Amount’® e 20{} _-

Creditable grains are whole-grain meal/flour and enriched meal/flour.
t (Serving size) X (% of creditable grain in formula). Please be aware that serving sizes other than grams must be converted to grams.
2 Standard grams of creditable grains from the cortesponding Group in Exhibit A.

3 Total Creditable Amount must be rounded down to the nearest quarter {0.25) oz eq. Do not vound up,

Total weight (per portion) of product as putchased 3 0z,
Total contribution of product (per portion) 2 oz, equivalent

I certify that the above information is true and correct and that a 3 oz, ounce portion of this product (ready for serving) provides

2 0z. cquivalent Grains. I further certify that non-creditabie grains are not above 0.24 oz eq. per portion, Products with more than
0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of non-creditable grains may not credit towards the
grain requirements for school meals.

CJ Sandhu President
Signature Title
CJ Sandhu 3/7/23 {408) 775-0299

Printed Name Date Phone Number




Product Formulation Statement (Product Analysis) for Meat/Meat Alternate (M/MA) Products

Product Name: Cgst [ron Detroit Pizza,  _ ' Code No.: 3605
Manufacturer: Tagty Pizza Serving Size: _| Stice Pizza 143 gram

I. Meat/Meat Alternate
Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate

Description of Creditable Ounces per Raw Multiply Food Creditable
Ingredients per Portion of Creditable Buying Amount *
Food Buying Guide Ingredient Guide Yield

X
Cheese Mozzarella 2 X 1 2
A. Total Creditable Amount’ 2.00

*Creditable Amount - Multiply ounces per raw portioh of creditable ingredient by the Food Buying Guide yield.

Il. Alternate Protein Product {APP)

if the product contains APP please fill out the chart below to determine the creditable amount of APP. If APP is used,
youmust provide documentation as described in Attachment A for each APP used.

Description of APP, Qunces Multiply % of Divide by Creditable
manufacture’s name, Dry APP Protein 18+ Amount
and code number Per Portion As-ls*
APP***
X +by 18

B. Total Creditable Amount’

C. TOTAL CREDITABLE AMOUNT (A + B rounded down to nearest ¥4 0z)

*Percent of Protein As-ls is provided on the attached APP documentation.

**18§ is the parcent of protein when fully hydrated,

“*Creditable amount of APP equals ounces of Dry APP multiplied by the percent of protein as-is divided by 18. 'Total
Creditable Amount must be rounded down to the nearest 0.250z (1.49 would round down to 1.25 oz meat equivalent). Do

not round up. if you are crediting both M/MA and APP, you do not need to round down in box A until after you have added
the creditable APP amount from box B,

Total weight (per portion) of product as purchased 2.0z

Total creditable amount of product (per portion) ___ 2 ¢z,
(Reminder: Total creditable amount cannot count for more than the total weight of praduct)

| certify that the above information is true and correct and that a__2_ounce serving of the above product {ready for serving)
contalns 2.0 ounces of equivalent meat/meat alternate when prepared according to directions.

| further certify that any APP used in the product conforms to the Food and Nutrition Service Regulations (7 GFR Parts 210, 220,
225, 226, Appendix A) as demonstrated by the attached supplisr documentation..

CJd Sandhu President
Signature Title
C.J Sandhu 37123 (408) 775-0299

Printed Name Date Phone Number



. . Nutrition Facts
Tasty Pizza Nutritional Facts School Year 2023-2024 Senving Size 1 slice (171g)
Surving por 12 Slicos N
. . . Aenoint per senving
Cast iron Detroit Pizza Pepperoni and Cheese Calries 362
%o boly Ve
Total Fat 219 4%
, Salurated Fat 10g 25%
Grain/Bread 2 WG Trans Fat 0g
Meat/Meat Alternate 2 M/M Cholastaral 46 mg 1Y
Red/Orange Ve Y U Sodiun 680 LR
g g / P Total Carbohydrate 22 24%
Digtary Fiber tg 4%
Suyar 1.6g
Pratein 17y
CJ Sandhu Vitarmin A 9% Vitamin C 2.5%
Calcium 41% Iron 7.5%
03/07/23 ol ou sy ol g b o
capundivg on yoan cakirie reads;

Allargens:
Coantains Glalen, Wi, Woeal,

ingrelinmis

Flnpar, Wale Wieat {ra yonst) (High Protnin Wheat ek
Bread fowr, Untmached Ring drhur, srqamc (Gertdicd
1654 Organic Unbleached Hard Red Waeal =iour.
Enzgme, or Gesiilied 100% Qiginle ¥ated Harley
Flouey O Salad Ganals (Drgaeic Canala O3}, Sugar,
grrtuleded fsuciary, it Granulated iz Rourd [SaH
Sushium Sliznaluminate, Dextrase, Palassant Insdidn sed
Sodium Bivassonate ; Remavod In CH20 LEAVENING
AGENTS YEAST BAKER'™S,ACTIVE ORY (Yaast,
Soilan Monaeslearalaly, Cheese Biock Mozzarela Low
& Pleza Sauce, Tasty Subs (Removed o CNED

SALCE PIZZACND RTS: Sugar Granukated ¥ Cane
{Sugary; Spics, Qragana dris] [Qregane.§ Spice Buasd
Liswans, Cinpy of FERFER BLACK: Seasanirg Hatian
Harbs (Mararam, thyme, TOSaNEFY, SReRry 5age.
areqars. basd ) Cheese. Mild Cheddar Snracidad
oheddar Chesga (Cuiund Pasleunzad fik, S8,
Erzyres, Ansalie {Coatl], Anlicaking Blend [Polalo
Starcly, Callubza Nataruin {Maluest Blokl Inkibitary].
Coniaivs: Mk Y Gent and Park Slizest Pepporant (Fark
At font, Zall, Gonlains 27 < Coss OF Water, Dodrosi,
Spies, Lache Add Slarter Gutlire, Ozoresin DF Pagrika,
Cisdic Powen Sochuas Mildbe, Cdns Acid Bia, Hat)



Formulation Statement for Documenting Grains in School Meals Required Beginning SY 2013-2014
(Crediting Standards Based on Grams of Creditable Grains)

Product Name: Cast Iion Detroit Pizza Pepperoni and Cheese
Manufacturer: Tasty Pizza

Code No.: 3823
Serving Size: _1 Slice Pizza 171 gram

{raw dough weight may be used to calculate creditable grain amount)

L. Does the product meet the Whole Grain-Rich Criteria: Yes _X No
(Refer to SP 30-2012 Grain Requivements for the National School Lunch Program and School Breakfast Frogram.)

11. Does the product contain non- creditable grains: Yes_X__ No__ How many grams: 2 146 g
(Products with more than 0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of non- creditable grains
may not credit towards the grain requirements for school meals.)

I11. Use Policy Memorandum SP 30-2012 Grain Requirements for the National School Lunch Program and School
Breakfast Program: Exhibit A to determine if the product fits into Groups A-G (baked goods), Group H (cereal grains) or
Group 1 (RTE breakfast cereals). (Different methodologies are applied to calculate servings of grain component based on
creditable grains. Groups A-G use the standard of 16 grams creditable grain per oz eq; Group H uses the standard of 28 grams
creditable grain per oz eg; and Group 1 is reported by volume or weight.}

Indicate to which Exhibit A Group (A-I) the Product Belongs: B

Description of Creditable Grain Grams of Creditable Gram Standard of Creditable Amount
Ingredient® Grain Ingredient per Creditable Grain per oz A+B
Portion' A equivalent (16g or 28g)* B
‘Whole Grain Flour 34.54 16 2,15
AP Flour 27.46
2.15
Total Creditable Amount® o 2.00 ek

Creditable grains are whole-grain meal/flour and enriched meal/flour.

t (Serving size) X (% of creditable grain in formula). Please be aware that serving sizes other than grams must be converted to grams.

2 Standard grams of creditable grains from the corresponding Group in Exhibit A.

3 Total Creditable Amount must be rounded doswn to the neatest quarter (0.25) oz eq. Do aef round up.

Total weight (per portion) of product as purchased 3 gz,
Total contribution of product (per portion) 2 oz. equivalent

T certify that the above information is true and correct and that a

3 oz, ounce portion of this product (ready for serving) provides

2 oz equivalent Grains. I further certify that non-creditable grains are not above 0.24 oz eq. per portion. Products with more than
0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of non-creditable grains may not credit towards the
grain requirements for school meals.

CJ Sandhu President
Signature Title

CJ Sandhu 3/7/23 {408) 775-0299
Printed Name Date Phone Number



Product Formulation Statement (Product Analysis) for Meat/Meat Alternate (M/MA) Products

Product Name: C

Manufacturer: Tasty Pizza

l. Meat/Meat Alternate
Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate

ast [ron Detroit Pizza Pepperoni and Cheese

Code No.: 3823

Serving Size: _L Slice Pizza 171 gram

Description of Creditable Ounces per Raw Multiply Food Creditable
Ingredients per Portion of Creditable Buying Amount *
Food Buying Guide ingredient Guide Yield

X
Cheese Mozzarella 2 X 1 2
A. Total Creditable Amount’ 2.00

*Creditable Amount - Multiply ounces per raw portion of creditable ingredient by the Food Buying Guide yield.
II. Alternate Proteln Product (APP)

If the product contains APP please fill out the chart below to determine the creditable amount of APP. If APP is used,

oumust provide documentation as described in Attachment A for each APP used,

Description of APP, Ounces Multiply % of Divide by Creditabie
manufacture's name, Dry APP Protein 18** Amount
and code number Per Portion As-ls®
APP***
+ by 18

B. Total Creditable Amount’

C. TOTAL CREDITABLE AMOUNT (A + B rounded down o nearest ¥ oz)

*Percent of Protein As-Is is provided on the attached APP documentation.
18 is the percent of protein when fully hydrated.

=+ Creditable amount of APP equals ounces of Dry APP multiplied by the percent of protein as-is divided by 18. Total
Creditable Amount must be rounded down to the nearest 0,250z (1.49 would round down to 1.25 oz meat equivalent). Do
not round up. If you are crediting both M/MA and APP, you do not need to round down In box A until after you have added

the creditable APP amount from box B,

Total weight {per portion) of product as purchased 2 07

Total creditable amount of product {per portion) ___2 oz,

(Reminder: Totat creditable amount cannot count for more than the total weight of product)

I certify that the above information is true and correct and that a_2_ounce serving of the above product (ready for serving)
contains 2.0 ounces of equivalent meat/meat alternate when prepared according to directions.

I further cerlify that any APP used in the product conforms to the Food and Nutrition Service Regulations (7 CFR Parts 210, 220,
225, 226, Appendix A) as demonstrated by the attached supplier documentation..

CJd Sandhu

President
Signature Title
CJ Sandhu 37123 {408} 775-0299
Printed Name Date Phone Number




Tasty Pizza Nutritional Facts School Year 2023-2024

Pepperoni Pizza 16" Large

Grain/Bread 2 WG
Meat/Meal Alternate 2 M/IM
Red/Orange Veg Ya cup

CJd Sandhu

03/07/23

Nutrition Facts

Serving Siza 1 alica (165}
Surving por & plez

Amaunt per sarviag
Cainrins 360

alally Vaiue'

Total Fat 219 B%
Salurated Fat 8g 1%
Trans Fat 0g
Chalaslaral 48 mg 14Y%,
Sodium B93g ZRG
Total Corbohydrate 22.5 24%
Dietary Fiber 1q 4%
Sugar 1g
Prolsin 19g

Vitamin A% Vhamin C 2.5%

Calcium 42% fron 7.5%

*Parcent Daily Vissees aee baet an i 2 200 calona
il Yonr dily walies csry b higher o loau
eprandirg an youe cakirle AGids!

Mllargens:
Gonlaing Ghtsr, MK, Wheal,

Ingradwmnts:

Flour, Whole Winoa? (ne yeasty (High Prolein
Vurent flourt. Braad flour, Unlileached King Arhur,
organic (Seilied 100% Omanic Unbloached Hard
Red Wneat Flour, Eazyme* of Cefed 1065
Cuyanic Matled Borey Flowd ). Ol Salad Caasta
{Organic Cenatz Cil}, Sugar, rarulated (sugark,
Hemaoyved 1 CN?S LEAVENING

AGENTS, YEASTBAKER'S ACTIVE DRY {Yeasi.
Sarkxian Monestnasale); Sall Gronolated lodize
Round {3all, Sodium Sikcoaluminale, Daxtrosa,
Parassum lacitde and Snd:urm Bicarbonate )
Chaoose Blovk Moceandla tow B Pizza Sauca,
Tasty Subs (Rermnoved in CN2G

SAUCE PiZZa,0ND,RTS; Sugor Granuialed Xiine
Cane (Sugary, Spice, Oregano dried {Oregano.);
Sphee Bagit Lemvos, Copy o PEPPER BLACGK
Seasoning llatian Herbs (Marjoram, Fyme,
FOSDITIANY, §53




Formulation Statement for Documenting Grains in School Meals Required Beginning SY 2013-2014
(Crediting Standards Based on Grams of Creditable Grains)

Code No.: 3802

Serving Size: _1 slice Pizza 165 gram
(raw dough weight may be used to caleulate creditable grain amount)

Product Name: Pepperoni Pizza,
Manufacturer: Tasty Pizza

L. Does the product meet the Whole Grain-Rich Criteria: Yes _X No
(Refer to SP 30-2012 Grain Requirements for the National School Lunch Program and School Breakfust Program.)

IL Does the product contain non- creditable grains: Yes X No_. How many grams: 2746g
(Products with more than 0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of non- creditable grains
may not credit towards the grain requivements for school meals.}

M1 Use Policy Memorandum SP 30-2012 Grain Requirements for the National School Lunch Program and School
Breakfast Program: Exhibit A to determine if the product fits into Groups A-G (baked goods), Group H (cereal grains) or
Group I (RTE breakfast ceveals). (Different methodologies are applied to calculate servings of grain component based on
creditable grains. Groups A-G use the standard of 16 grams creditable grain per oz eq; Group H uses the standard of 28 grams
creditable grain per oz eq; and Group I is reported by volume or weight.)

Indicate to which Exhibit A Group (A-T) the Product Belongs: B __

Description of Creditable Grain Grams of Creditable Gram Standard of Creditable Amount
Ingredient” Grain Ingredient per Creditable Grain per oz A+B
Portion' A equivalent (16g or 28g)*B
Whole Grain Flour 34.54 16 2,15
AP Flour 27.46
2.15
Total Creditable Amount® 200 IR

Creditable gralns are whole-grain meal/flour and enriched meal/flour.

1 (Serving size) X (% of creditable grain in fornmla). Please be aware that serving sizes other than grams must be converted to grams.

2 §tandard grams of creditable grains from the corresponding Group in Exhibit A.

3 Total Creditable Amount 1rust be rounded down to the nearest quarter (0.25) oz eq. Do net round up.

Total weight {per portion) of product as purchased 3.0z,
Total contribution of product (per portion) 2 oz, equivalent

I certify that the above information is true and corvect and that a

3 oz, ounce pottion of this product (ready for serving) provides

2 oz, equivalent Grains. [ further certify that non-creditable grains are not above {).24 oz eq. per portion. Products with mote than
0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of non-creditable grains may not credit towards the
grain requirements for school meals.

CJ Sandhu President
Signature Title

CJ Sandhu 37123 (408) 775-0299
Printed Name Date Phone Number



Product Formulation Statement (Product Analysis) for Meat/Meat Alternate (M/MA) Products

Product Name: Pepperoni Pizza . Code No.: 3602
Manufacturer; Tasty Pizza Serving Size: _1 Slice Pizza 165 gram

I. Meat/Meat Alternate
Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate

Description of Creditable Ounces per Raw Multiply Food Creditable
Ingredients per Portion of Creditable Buying Amount *
Food Buying Guide Ingredient Guide Yield

X
Cheese Mozzarella 2 X 1 2
A. Total Creditable Amount’ 2.00

*Creditable Amount - Muitiply ounces per raw portion of creditable ingredient by the Food Buying Guide yield.

II. Alternate Protein Product (APP)

If the product contains APP please fill out the chart below to determine the creditable amount of APP. If APP is used,
oumust provide documentation as described in Attachment A for each APP used.

Description of APP, QOunces Multiply % of Divide by Creditable
manufacture's name, Dry APP Protein 18%* Amount
and code number Per Portion As-ls*
APP***
X +hy 18

B. Total Creditable Amount’

C. TOTAL CREDITABLE AMOUNT (A + B rounded down to nearest ¥4 0z)

*Parcent of Protein As-Is is provided on the attached APP documentation.

**18 is the percent of protein when fully hydrated.

**(raditable amount of APP equals ounces of Dry APP multiplied by the percent of protein as-is divided by 18, Total
Creditable Amount must be rounded down to the nearest 0.250z (1.48 would round down to 1.25 oz meat equivalent). Do

not round up. If you are crediting both M/MA and APP, you do not need to round down in box A until after you have added
the creditable APP amount from box B.

Total welght (per portion) of product as purchased 2 0z,

Total creditable amount of product (per portion) ___ 2 oz,
(Reminder: Total creditable amount cannot count for more than the total weight of product)

{ certify that the above information is true and correct and that a__ 2 _ounce serving of the above product (ready for serving)
contains 2.0 ouhces of equivalent meat/meat alternate when prepared according to directions.

| further certify that any APP used In the product conforms to the Food and Nutrition Service Regulations (7 CFR Parts 210, 220,
225, 226, Appendix A) as demonstrated by the attached supplier documentation..

CJ Sandhu President
Signature Title
CJ Sandhu 37123 {408) 775-0299

Printed Name Date Phone Number



INGREDIENTS

INGREDIENTS: CRUST: ENRICHED FLOUR (WHEAT FLOUR, AP FLOUR,, WATER,
YEAST, VEGETABLE OIL , CONTAINS 2% OR LESS OF: SUGAR, SALT, SEA SALT,
DOUGH CONDITIONER. TOPPINGS: MOZZARELLA CHEESE , FAT REDUCED
PEPPERONI (PORK, BEEF, WATER, TEXTURED VEGETABLE PROTEIN PRODUCT,
SALT, LESS THAN 2% OF SPICES,: TOMATOES (WATER, TOMATO PASTE ,
CONTAINS 2% OR LESS OF: MODIFIED FOOD STARCH, SALT, DRIED GARLIC,
SPICE, DRIED ONION




Tasty Pizza Nutritional Facts School Year 2023-2024
Cheese Pizza 16" Large

Grain/Bread 2 WG
Meat/Meat Alternate 2 MiM
Red/Orange Veg Ya cup
CJ Sandhu

03/07/23

Nutrition Facts

Sarving Hize 1 slice (163g)
3{3IVisju por 8 pleca

Amount prr seniag
Calories 314

e by Warbge*

Tokal Fal 17g ABY
Salurated Fat ¥g 2%
Trang Fat Bg
Cholaslare) 36 mg 1%
Sedium 4399 16%
Total Carbohydrate 23 29%
Diglary Fiber 1g 1%
Sugar g
Protein 19y
Vitamin A T Witgimin C 2.5%
Calclum 41% fron 7.5%

“Parest Baily Virures ame based an a3 Q00 aHnnn
ol Your disiby valla ey b ftligiter ar lower
vapsriiveg on yidr cakine auads

Allargens:
Conlalns Gluten, Milk, Wheat,

tngredients: Flowr, Whoie Wheat {no yoast)
{High Protain Wheat low), Beead flour,
Unbleachad King Arthur, organic (Certfied
100% Organic Unbleached Hard Red
Wheat Flour, Enzyme®, or Certified 100%
Organic Malted Barley Flour.; Ot Salad
Canala (Organie Cancla Q) Sugar,
granutated {sugar), Removed in CNZb
LEAVENING
AGENTS YEAST BAKER'S ACTIVE DRY
{veast, Sorbitan Monostearate);, Salt
Granulated Indiza Round (Salt, Sodium
Silicoaluminate, Dexlrose, Polassium
fodide and Sodivm Bicarhomate 1), Cheese
Block Mozzarela Low §; Pizza Sauce,
Tastly Subs (Removed in CN25

SAUCE PIZZA,CND,RTS; Sugar
Granulated Xline Gang (Sugar), Spice,
Oragano dred (Oregana ), Spice Basi
Leaves: Copy of PEFPER BLACK;
Seasoring Halian Herbs (Maroram, thyme,
rosernary, savory sage, oragano, basil ))




Formulation Statement for Documenting Grains in School Meals Required Beginning SY 2013-2014
(Crediting Standards Based on Grams of Creditable Grains)

Product Name: Cheese Pizza Code No.: 3603
Manufacturer;, Tasty Pizza Serving Size: _1 slice Pizza 163 gram

(raw dough weight may be used to calculate creditable grain amount)

1. Does the product meet the Whole Grain-Rich Criteria: Yes X No
(Refer to SP 30-2012 Grain Requirements for the National School Lunch Program and School Breakfast Program.)

I1. Does the product contain non- creditable grains: Yes X__ No__ How many grams: 2746 ¢
(Products with more than 0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of non- creditable grains
may not credit towards the grain requirements for school meals.)

TIL. Use Policy Memorandum SP 30-2012 Grain Requirements for the National School Lunch Program and School
Breakfast Program: Exhibit A to determine if the product fits into Groups A-G (baked goods), Group H (cereal grains) or
Group I (RTE breakfast cereals), (Different methodologies are applied to calculate servings of grain component based on
ereditable grains. Groups A-G use the standard of 16 grams creditable grain per oz eq; Group H uses the standard of 28 grams
creditable grain per oz eq; and Group I is reported by volume or weight.)

Indicate to which Exhibit A Group (A-I) the Product Belongs: B _

Description of Creditable Grain Grams of Creditable Gram Standard of Creditable Amount

Ingredient® Grain Ingredient per Creditable Grain per 0z A+B
Portion! A equivalent (16g or 28g)* B

‘Whole Grain Flour 34,54 16 2,15

AP Flour 27.46

2.15

Total Creditable Amount® 200 S

Creditable grains are whole-grain meal/flour and enriched meal/ttonr.
1(Serving size) X (% of creditable grain in formula). Please be aware that serving sizes other than grams must be converted to grams.
2 Standard grams of creditable grains from the cotresponding Group in Exhibit A.

3 Total Creditable Amount must be rounded down to the nearest quarter (0.25) oz eq. Do nof round up.

Total weight (per pottion) of product as purchased 3 0z,
Total contribution of product (per portion) 2 oz, equivalent

I certify that the above information is true and correct and thata 3 oz, ounce portion of this product (ready for serving) provides

2 o7, equivalent Grains. I further certify that non-creditable grains are not above 0.24 oz eq. per portion. Products with more than
0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of non-creditable grains may not credit towards the
grain requirements for school meals,

CJ Sandhu President
Signature Title
CJ Sandhu 3/7/23 (408) 775-0299

Printed Name Date Phone Number




Product Formulation Statement (Product Analysis) for Meat/Meat Alternate (M/MA) Products

Product Name: Cheese Pizza

- Code No.: 3603
Manufacturer: Tagty Pizza Serving Size: 1 Slice Pizza 165 gram

I. Meat/Meat Alternate
Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate

Description of Creditable Ounces per Raw Multiply Food Creditable
Ingredients per Portion of Creditable Buying Amount *
Food Buying Guide Ingredient Guide Yield
X
Cheese Mozzarella 2 X 1 2
A. Total Creditable Amount' 2.00
*Creditable Amount - Multiply ounces per raw portion of creditable ingredient by the Food Buying Guide yisld.
II. Aiternate Protein Product (APP)
if the product contains APP please fill out the chart below to determine the creditable amount of APP. If APP Is used,
voumust provide documentation as described in Attachment A for each APP used,
Description of APP, Ounces Multiply % of Divide by Creditable
manufacture’s name, Dry APP Protein 18%* Amount
and code number Per Portion As-ls* :
APPr
X + by 18
B. Total Creditable Amount!
C. TOTAL CREDITABLE AMOUNT (A + B rounded down to nearest ¥ oz)

*Parcent of Protein As-Is is provided on the attached APP documentation.
**18 Is the percent of protein when fully hydrated.

“*Craditable amount of APP equals ounces of Dry APP multiplied by the percent of protein as-is divided by 18. 'Total
Creditable Amount must be rounded down to the nearest 0.250z (1.49 would round down to 1.25 oz meat equivalent). Do

not round up. If you are crediting both MIMA and APP, you do not need to round down In box A until after you have added
the creditable APP amount from box B.

Total weight (per portion) of product as purchased 2 oz

Total creditable amount of product (per portion) _ 2 gz,
(Reminder: Total creditable amount cannot count for more than the total weight of product)

| certify that the above information is true and correct and that a__2_ounce serving of the above product (ready for serving)
contains _2.0_ ounces of equivalent meat/meat alternate when prepared according to directions,

i further certify that any APP used in the product conforms to the Food and Nutrition Service Regulations (7 CFR Parts 210, 220,
225, 226, Appendix A) as demonstrated by the attached supplier documentation..

Cd Sandhu

President
Signature Title
CJ Sandhu 3/7/23 (4083 775-0299
Printed Name Date Phone Number



Tasty Pizza Nutritional Facts School Year 2023-2024

Combination Pizza 16" Large

Grain/Bread 2 WG
Meal/Meat Alternate 2 M/M
Red!Qrange Vey Ve CuUp
CJ Sandhu

03/07/23

Nutrition Facts

Herving Size 1 slice (2030}
Suw_mg_pm 8 plzai

Amaount par serving
Calpring 181

R lkally Vakue™

Total Fat 229 5%

Salurated Fat 8y 21%

Trans Fat Og

Cholaslrrol 46 mg 14%,

Sediwm 6i8g 28%,

Total Carbohydrate 23 24%

Dislary Fiber 19 4%

Sugas 2q

Protsin 20g 20%
Vitamin A 6% Vitamin C 2.8%
Calolum 42% Iron 7.6%

*Earrertt Daily Visirs nre based on o 3008 calono
el Your divly wads iy b fdgtoer o oy
Caprandivgg O izl cakaele Aendi

Allergens:
{ionkains Gluten, Mis, Wit

ingrenants:

Flour, Whole Wheal (no yeast) (High Prolein
Wiveat floury; Bread fiour, Undleachad K Adhur,
organis {Cortified 100% Organis Unbleached |ard
Red Wheat Flour, Enzyee’, ov Cediflad 400%
{rganic Malled Barley Flour. ), O Salad Cahula
0rganic Cancly Oy Sugar, granuisted (sugar);
Reraved In GNZ5 LEAVENING

AGEMTE YEASTRAKER S ACTIVE DRY (Yaasi,
Sorbilan Manosteatel Salt Granilated lodize
Rourd ¢3att, Sodivm Silicoatuminate, Dextroze.
Prtansivrn odide and Sodum Boaboaain )y,
Chasgse Block Mozzarells Low 3; Pizza Sauce,
Tazty Subs (Renoved in CN2h

BAUCE PIZZA CNORTS, Bugar Granulaled Xfino
Cana (Fagary; Spiee, Greghno dried (Cragann.},
Spice Bagd Leives. Copy of PEPPER, BLACK;
Seasoning itaflan Herbs {Marjoram, thyme,
FROIRINY, BEVORY Sage, ogone, basd )k
Musnroom, sliced iMushroomy; Olive, Who's,
Pillewct {Olvizs, Water, Soa Sally, Savsoogs, Graebie
Itafian (Pork  waler , spices, salt, sugar, llavering L
Bell Pepper, red (Red and Grean Bell pepper);
QOnion, Red Sliced {Onieny; Sliced Pepperon:




Formulation Statement for Documenting Grains in School Meals Required Beginning SY 2013-2014
(Crediting Standards Based on Grams of Creditable Grains)

Product Name: Combination Pizza Code No.: 3827
Manufacturer: Tasty Pizza Serving Size: _Lslice Pizza 203 gram

(raw dough weight may be used (o caleutate creditable grain amount)

L. Does the product meet the Whole Grain-Rich Criteria: Yes _X No
(Refer to SP 30-2012 Grain Requirements for the National School Lunch Program and School Breakfast Program.)

. Does the product contain non- creditable grains: Yes_X__ No__ How many grams: 2746 ¢
(Products with move than 0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of non- creditable grains
may not credit towards the grain requirements for school meals.)

1IL. Use Policy Memorandum SP 30-2012 Grain Requirements for the National School Lunch Program and School
Breakfast Program: Exhibit A to determine if the product fits into Groups A-G (baked goods), Group H (cereal grains) or
Group I (RTE breakfast ceveals). (Different methodologies are applied to calculate servings of grain component based on
creditable grains. Groups A-G use the standard of 16 grams creditable grain per oz eq; Group H uses the standard of 28 grams
creditable grain per oz eq, and Group I is reported by volume or weight )

Indicate to which Exhibit A Group (A-T) the Product Belongs: B

Description of Creditable Grain Grams of Creditable Gram Standard of Creditable Amount

Ingredient® Grain Ingredient per Creditable Grain per oz A+B
Porticn' A equivalent (16g or 282)*B

‘Whale Grain Flour 34.54 16 2.15

AP Flour 27.46

2.15

Total Creditabie Amount? 2,00

Creditable grains are whole-prain meal/flour and enriched meal/flour.
1(Serving size) X (% of creditable grain in formula). Please be aware that serving sizes other than grams must be converted to grams.
2 Standard grams of creditable grains from the corresponding Group in Exhibit A.

1Total Creditable Amount must be rounded dows to the nearest quarter (0.25) oz eq. Do nef round up.

Total weight (per portion) of product as purchased 3 oz
Total contribution of product (per portion) 2 0z, equivalent

I cextify that the above information is true and correct and that a 3 gz, ounce portion of this product (ready for serving) provides

2 oz. equivalent Grains. T further certify that non-creditable grains are not above 0.24 oz eq. per portion. Products with more than
0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of non-creditable grains may not credit towards the
grain requirements for school meals.

CJ Sandhu President
Sighature Title
CJ Sandhu 37123 (408) 775-0299

Printed Name Date Phone Number




Product Formulation Statement (Product Analysis) for Meat/Meat Alternate (M/MA) Products

Product Naine; Combination Pizza Code No.: 3827
Manufacturer: Tasty Pizzg Serving Size: 1 Slice Pizza 203 gram

I. Meat/Meat Alternate
Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate

Description of Creditable Ounces per Raw Multiply Food Creditable
Ingredients per Portion of Creditable Buying Amount *
Food Buying Guide Ingredient Guide Yield

X
Cheese Mozzarella 2 X 1 2
A. Total Creditable Amount? 2.00

*Creditable Amount - Multiply ounces per raw portion of creditable ingredient by the Food Buying Guide yield.

Il Alternate Protein Product (APP)

If the product contains APP please fill out the chart below to determine the creditable amount of APP. If APP is used,
youmust provide documentation as described in Attachment A for each APP used,

Description of APP, Ounces Multiply % of Divide by Creditable
manufacture’s name, Dry APP Protain 18** Amount
and code number Per Portion As-ls*
APP***
X + by 18

B. Total Creditable Amount’

C. TOTAL CREDITABLE AMOUNT {A + B rounded down to nearest ¥ oz)

*Parcent of Protein As-ls is provided on the attached APP documentation.

**18 |s the percent of protein when fully hydrated.

**Craditable amount of APP equals ounces of Dry APP multiplied by the percent of protein as-is divided by 18. 'Total
Creditable Amount must be rounded down to the nearest 0.250z (1.48 would round down to 1.25 oz meat equivalent). Do

not round up. If you are crediting both M/MA and APP, you do not need to round down in box A unti| after you have added
the creditable APP amount from box B.

Total weight (per portion) of product as purchased 2 oz

Totat creditable amount of product (per portion) ___ 2 0z,
(Reminder: Total creditable amount cannot count for more than the total weight of product)

| certify that the above information is true and correct and that a__2_ounce serving of the above product (ready for serving)
contains _2.0  aunces of equivalent meat/meat alternate when prepared according to directions.

| further certify that any APP used in the product conforms to the Food and Nutritlon Service Regulations (7 CFR Parts 210, 220,
225, 226, Appendix A} as demonstrated by the attached supplier documentation..

CdJd Sandhu President
Signature Title
CJ Sandhu 3/7/23 (408) 775-0299

Printed Name Date Phone Number



INGREDIENTS

INGREDIENTS: CRUST: ENRICHED FLOUR (WHEAT FLOUR, AP FLOUR,, WATER,
YEAST, VEGETABLE OIL , CONTAINS 2% OR LESS OF: SUGAR, SALT, SEA SALT,
DOUGH CONDITIONER. TOPPINGS: MOZZARELLA CHEESE , FAT REDUCED
PEPPERONI (PORK, BEEF, WATER, TEXTURED VEGETABLE PROTEIN PRODUCT,
SALT, LESS THAN 2% OF SPICES,: TOMATOES (WATER, TOMATO PASTE ,
CONTAINS 2% OR LESS OF: MODIFIED FOOD STARCH, SALT, DRIED GARLIC,
SPICE, DRIED ONION




Tasty Pizza HACCP Plan

1. Hazard Analysis

Tasty Pizza's Hazard analysis requires managers to identify potential
hazards in the food prep process that could lead to injury or illness. When
they conduct a hazard analysis, all aspects of the food prep process and the
flow of food need to be examined. Time/Temperature Controlled for
Safety (TCS) foods are often identified during this step, as they are prone
to bacterial growth and can pose a high risk of foodborne ilness. Factors
that can lead to hazards include how your food arrives, how it is stored,
how it is handled, the equipment in your kitchen, the skill level of your
employees, and whether you serve populations at higher risk for
contracting foodborne iliness.

. Serving foods without cooking need to be washed and stored at
temperature under 40 degrees.

« Cooking food must be held at 140 degrees or higher

. Temperatures must be checked on cold equipment daily and must be
under 39 degrees

. All orders that arrive must be sealed and at correct temperatures

2. Determine Critical Control Points

Critical control points (CCPs) are specific points in the food production
process where hazards can be eliminated or reduced to acceptable levels. In
most cases, CCPs are practices or procedures that can lead to cross-
contamination when executed incorrectly. To minimize the risk of
foodborne iliness outbreaks, ask yourself if contamination can occur during
a particular process, if you can prevent it through corrective action or steps




later in the food preparation process, and how to measure, monitor, and
document CCPs. Monitoring helps ensure that CCPs are under control while
measuring involves setting specific criteria to indicate whether a CCP is
within acceptable limits. Tasty Pizza employees must Document
temperatures of hot and cold items, as it helps to maintain records of
monitoring results, corrective actions, and any other relevant information.

We've listed the common critical control points of a commercial kitchen
below:

 Receiving food from your supplier with correct temperatures and
sealed

« Storing food before preparation in correct areas

« Handling and preparing foods in the correct cleaning and temp.

3. Establish Critical Limits

Establishing critical limits involves setting minimum and maximum limits to
remove or reduce hazards to a safe level. These limits serve as guidelines
that are essential for maintaining food safety, and you must track them
through measurement or observation. Critical limits should be quantifiable
and observable, allowing for effective monitoring and control of the
process.

Establishing critical limits provides Tasty Pizza staff with strict, easy-to-
follow guidelines to keep food safe. They provide a framework for decision-
making and help employees understand what actions are required to
maintain food safety. Examples of measurable critical limits include the
following:

» Temperature
o Time
« PH level



» Water activity

« Available chlorine

4. Establish Monitoring Procedures

Monitoring procedures provide real-time information about the CCPs in
Tasty Pizza HACCP plan. It should be easy to perform, meet the specific
needs of your establishment, and conform to the requirements of your local
regulatory authority. This may involve using appropriate monitoring
equipment, such as thermometers, pH meters, or time-temperature
recording devices. By regularly monitoring these points, you can identify
where, when, and with whom something went wrong, allowing you to take
immediate corrective actions.

Assighing monitoring responsibilities to specific individuals is essential to
ensure that the monitoring procedures are carried out consistently and
correctly. These staff members, typically restaurant managers, should be
trained on monitoring techniques to ensure the safety of your guests.

5. Establish Corrective Actions

Critical limits that aren't met, called deviations, must be dealt with promptly
and effectively to maintain food safety standards.. To ensure accountability
and proper implementation, clearly define your staff's roles and
expectations and specify who is responsible for implementing corrective
action.

Immediate Corrective Action

Immediate corrective action involves addressing the deviation as it occurs
to prevent potential harm.

« Throwing out spoiled foods

« Rejecting food deliveries that show signs of pest infestation

« Moving unrefrigerated perishable foods to cold storage



L

Throwing out foods that have been in the temperature danger zone
for more than four hours

Sending an employee home if they are experiencing symptoms of

foodborne illness

Preventative Corrective Action

Preventative corrective action focuses on identifying and addressing the
issue at its root to prevent it from happening in the future. Listed
preventative action examples below:

Repairing or replacing damaged equipment, dishware, or glassware
Replacing damaged food preparation surfaces

Updating workplace procedures to improve food safety
Appointing a food safety supervisor

Providing your staff with comprehensive food safety training

6. Establish Verification Procedures

To maintain the effectiveness of your HACCP plan, you should evaluate its
performance regularly. This evaluation process, known as verification
procedures, involves examining the validity of your plan and how your
workplace operates under it. By implement verification procedures the right
way, you'll be able to determine whether or not your plan successfully
prevents, reduces, and removes food safety hazards.

Reviewing records
Conducting internal audits
Testing and sampling food and ingredients

Performing training and competency assessments

7. Recordkeeping and Documentation
Keeping accurate records allows you to stay organized and effectively
respond to food safety concerns, helping you track progress and making it




easy to identify areas of improvement. An accurate recordkeeping process
can be time-consuming but is essential to any HACCP plan's success. Train
employees so that they know what information to record, how to properly
document it, and the significance of their role in ensuring food safety.

Common records that are kept about a HACCP plan include the following:

- Time and temperature logs
» Logs of correction action

« Workplace checklists

« Workplace forms

» Employee training records

« Maintenance records

« Standard operating procedures
o Supplier information
« Shipping invoices

« Spec sheets

8. Pest Control Policy

Pest control is crucial to making sure that the store is rodent and bug free.
Employees must check store regularly for signs of infestation. Tasty Pizza has
a policy to have a pest control company maintain the stores twice a month.

All reports must be kept for record of services and to show a bug free zone.

9. Recall Procedure

Any time there is a recall all product must be pulled and stored in a separate
area. It must be labeled to identify that this product can not be used, must be
returned or thrown away.




AMENDMENT TO AGREEMENT
BETWEEN NAPA VALLEY UNIFIED SCHOOL DISTRICT AND
TASTY INDIAN PIZZA

This Amendment (“Amendment”) to the Agreement for Child Nutrition Pizza (“Agreement™)
between Napa Valley Unified School District (“District”) and Tasty Indian Pizza (“Contractor”

or “Vendor”), is dated as of this 20th day of May , 2024 (“Effective Date™), by
and between the District and Contractor. District and Contractor may be referred to in this
Amendment singularly as a “Party” or collectively as the “Parties.”

RECTTALS

1. The Parties entered into the Agreement dated April 17, 2024, pursuant to which
Contractor agreed to provide District with Delivery Items, as defined below.

2. The Parties now desire to make certain clarifications and amendments to the
Agreement as set forth herein.

NOW, THEREFORE, IN CONSIDERATION OF THE FOREGOING RECITALS AND THE
MUTUAL COVENANTS CONTAINED HEREIN, AND FOR OTHER GOOD AND
VALUABLE CONSIDERATION, THE RECEIPT AND SUFFICIENCY OF WHICH ARE
HEREBY ACKNOWLEDGED, THE PARTIES AGREE AS FOLLOWS:

AGREEMENT

1. RECITALS. The recitals set forth above are true and correct and are incorporated herein
by this reference.

2. SERVICES. The section of the Agreement titled “Products and Services” is hereby
deleted in its entirety and replaced with the following language:

Products and Services. Vendor shall furnish and deliver the pizzas to the District’s
school sites, upon demand, as further detailed in Exhibit A to the Agreement and in
accordance with Vendor’s updated pricing list which is attached hereto as Exhibit A to
this Amendment and incorporated herein by this reference (“Delivery Items (s)”) in the
quantities, sizes, and varieties designated in the bid or purchase order in accordance with
the Bid Form and Proposal, specifications, and the sample furnished by Vendor accepted
by the District (“Services™). Each school site (“Site”) shall place its order for the
Delivery Items by 2:00 pm for the next business day.

3. TERM. Pursuant to the section of the Agreement titled “Term,” District hereby exercises
its right to renew the Agreement for an additional 1-year term. The term of the
Agreement is therefore extended to June 30, 2025, unless terminated and/or cancelled
prior to that time.

{SR834863}



4, COMPENSATION. The section of the Agreement title “Compensation” is hereby
deleted in its entirety and replaced with the following language:

Compensation. District agrees to pay Vendor according to the unit prices in Exhibit A to
this Amendment for the Delivery Items which are satisfactorily furnished and delivered
pursuant to this Agreement. At no time during the Term, July 1st, 2024, through June

30th, 2025, shall the prices charged to the District exceed the prices quoted in Exhibit A
to this Amendment for the period of the Agreement.

5. MISCELLANEQUS.

a. The Agreement is modified by this Amendment and together, the Agreement and the
Amendment constitute the entire understanding and agreement between the Parties,
and no addition to, or modification of, any term or provision of the Agreement or the
Amendment shall be effective unless it is set forth in writing, signed by the Parties,
and is duly approved by the Parties.

b. Except as expressly modified by this Amendment, the Agreement shall continue in
full force and effect according to its terms. The Parties ratify and affirm all their
respective rights and obligations under the Agreement, and Amendment. In the event
of any conflict between this Amendment and the Agreement, this Amendment shall
control.

¢. The undersigned, by their signatures, represent and warrant that they are authorized
agents of their respective entities and are validly authorized to execute this
Amendment on behalf of the entity that they purport to bind.

d. This Amendment shall become effective when it has been signed by both Parties and
ratified by the District’s Board of Trustees.

e. This Amendment may be executed in counterparts, each of which shall be deemed an
original, but all of which, taken together, shall constitute one and the same
instrument. A facsimile or electronically-transmitted signature shall be sufficient to
bind each party, subject to the term set forth herein.

IN WITNESS HEREOF, the Parties hereto have caused this Amendment to be executed as of the
effective date first set forth above.

NAPA VALLEY UNIFIED SCHOOL DISTRICT CONTRACTOR

By By W’

Name (PRINT) Rob Mangewala Name (PRINT) 5 7S i /) % &ﬂé/ﬁ b/

{SR834863}



Title Assistant Superintendent of Business Services Title ’fO/\ e 5 '// A 7L’

Date Date S/ 2/ / 70 ?';f
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EXHIBIT A
UPDATED PRICING LIST

Price per 14** pizza
$8.95 cheese, $8.95 pepperoni, $11.00 combo

Price per 16°° pizza
$9.00 cheese, $9.00 pepperoni, $11.00 combo

Price per Detroit-style pizza
$22.00 cheese, $22.00 peperoni
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