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LEGAL NOTICE
ADVERTISEMENT

NOTICE OF REQUEST FOR PROPOSALS (RFPs)

The Mississippi Department of Human Services (MDHS), Division of Aging and Adult Services is
soliciting proposals to provide 15,000 - 20,000 meals per day for the Older Adult Nutrition Program
contract.

Proposals must be received by MDHS no later than the official deadline of:

2:30 p.m. (CT), July 31, 2015

The proposal and the sealed Guaranteed Price Per Meal and Proposal Quotation Sheets must be mailed to
Mrs. Melinda Beriucci, Directar, Division of Aging and Adult Services, at the Mississippi Deparirnent of
Human Services, 750 North State Street, Jackson, MS 39202, or hand-delivered to the first floor lobby of
the same address.

Proposals must be received by the above named party by the official deadline to be considered. Proposals
will be time stamped as they are received by MDHS.

Proposals will be publicly opened and recorded, but not evaluated, immediately thereafter. Specifications
maybe obtained by contacting the Division of Aging and Adult Services, 750 North State Street, Jackson,
MS 39202, or by calling (601) 359-4929.

A proposers' conference will be held at 2:30 p.m. (CT) on July 1, 2015, in the MDHS Building, 750 North
State Street, Jackson, MS 39202. The purpose of this conference is for proposer's to use this opportunity to
ask clarifying questions to obtain a better understanding of the project or to notify the State of any
ambiguity, inconsistency, or error that they may discover upon examination of this Bid. Proposer's may
submit questions in writing prior to the conference, so that they maybe discussed at the conference. At this
conference DAAS will, to the extent feasible, provide oral answers to bidder questions. Oral responses
provided to bidder questions are informational only and in no way bind the state. All questions addressed
at the proposer's conference will be answered in writing, within fourteen (14) days of the conference.
Attendance at this conference is not mandatory, however a written response to questions asked or clarified
at the conference will only be provided to those in attendance unless requested. A final written transcript of
all questions will be available June 1, 2010.

The Mississippi Department of Human Services reserves the right to reject any and/or all proposals and to
cancel this RFP in its entirety up until such time as the ensuing contract assigned by the NIDHS Executive
Director.

This ad should run on Monday, June 15, 2015 and Monday, June 22, 2015 in the "Legal Notice" section
of The Clarion-Ledger, Jackson, Mississippi.



REQUEST FOR PROPOSALS (RFPs)

Pursuant to the requirements of the Office of Management and Budget Circular No. A-102 and as
advertised on Monday, June 15, 2015 and Monday, June 22, 2015, in The Clarion-Ledger, Jackson,
Mississippi, The Mississippi Department of Human Services (NIDHS), Division of Aging and Adult
Services (DAAS), will be accepting proposals (with sealed Guaranteed Price Per Meal) to provide the
goods and services described in the following specifications.

NOTE: MDHS reserves the right to adjust this schedule as it deems necessary.

Proposals must be received by MDHS no later than the official deadline of

2:30 p.m. (CT), July 31, 2015

Proposals must be mailed to Mrs. Melinda Bertucci, Director, Division of Aging and Adult Services,
at the MDHS Building, 750 North State Street, Jackson, MS 39202, or hand-delivered to the first floor
lobby of the same address.

Proposals must be received by the above named party by the official deadline to be considered. Proposals
will be time stamped as they are received by MDHS.

Any proposals received after the deadline will be marked as being LATE and will not be evaluated. All
proposals received by MDHS are deemed to be the property of MDHS and may be used as MDHS sees fit.
MDHS will not be responsible for non-delivery or late delivery of proposals. The proposer alone is
responsible for ensuring that their submission packet is delivered to the appropriate NIDHS
personnel no later than the deadline.

If using a commercial delivery company such as FedEx, UPS, USPS or any other public, private or
commercial courier service that requires that you use their shipping package, your proposal should be
sealed and labeled as stated above to prevent premature opening. Parties submitting proposals assume all
risks of delivery, including late delivery, lost delivery or failure to deliver.

Agencies of the State of Mississippi must adhere to extremely strict guidelines concerning
Procurement, Bidding and RFP processes. Lapses in protocol or deviations from the published
standards can result in formal objections, legal challenges and delays in the overall award process,
which will ultimately result in failure to provide the necessary services to the citizens of Mississippi.

MDHS RESERVES THE RIGHT TO REJECT ANY AND ALL PROPOSALS WHERE THE
PROPOSER TAKES EXCEPTION TO THE TERMS AND CONDITIONS OF THE RFP AND/OR
FAILS TO MEET THE TERMS AND CONDITIONS AND/OR IN ANY WAY ATTEMPTS TO
LIMIT THE RIGHTS OF MDHS AND/OR THE STATE OF MISSISSIPPI, INCLUDING BUT
NOT LIMITED TO, THE REQUIRED CONTRACTUAL TERMS AND PROVISIONS SET
FORTH IN THIS RFP.

The DAAS, MDHS, encourages any and all interested parties to submit proposals. (DAAS and MDHS
maybe referred to as "State" in the RFP.)

Prospective vendors must submit one (1) original and four (4) duplicate copies (5 copies total) of their
proposal by the above stated deadline.



A proposers' conference will be held at 2:30 p.m. (CT) on July 1, in the MDHS Building, 750 North State
Street, Jackson, MS 39202. The purpose of this conference is for proposer's to use this opportunity to ask
clarifying questions to obtain a better understanding of the project or to notify the State of any ambiguity,
inconsistency, or error that they may discover upon examination of this Bid. Proposers may submit
questions in writing prior to the conference, so that they may be discussed at the conference. At this
conference DAAS will, to the extent feasible, provide oral answers to bidder questions. Oral responses
provided to bidder questions are informational only and in no way bind the state. All questions addressed
at the proposer's conference will be answered in writing, within fourteen (14) days of the conference.
Attendance at this conference is not mandatory, however a written response to questions asked or clarified
at the conference will only be provided to those in attendance unless requested. A final written transcript of
all questions will be available July 8, 2015.

Further inquiries concerning the contents or clarification of these specifications should be directed, in
writing, to:

Melinda Bertucci, Director
Division of Aging and Adult Services

Mississippi Department of Human Services
750 North State Street
Jackson, MS 39202
(601) 359-4925

No other individuals within NIDHS or DAAS are to be questioned regarding the RFP. Any prospective
vendor who attempts to do so can/may be disqualified from the bidding process.

There will be one (1) contracted awarded. Award notification will be no later than July 31, 2015. The
contract will not be considered awarded until it has been signed by the MDHS Executive Director. No
performance of this contract will begin until it has been signed.

The State reserves the right to reject any and all proposals and to cancel this RFP in its entirety up until
such time as the ensuing contract is signed by the NIDHS Executive Director.
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PURPOSE

The purpose of this document is to provide minimal specification requirements to prospective vendors
(hereinafter known as "vendor(s)") wishing to submit a proposal to contract services for the Older Adult
Nutrition Program (OANP), formerly known as the Elderly Nutrition Program in the State of Mississippi.
A proposal submission for the statewide contract shall constitute tacit recognition and acceptance of the
provisions outlined in this document. Any silence, absence, or omission from the Request for Proposals
(RFP) or the resulting contract concerning any point of the food service operation shall be regarded as
meaning that only the best commercial practices are to prevail and that only materials (food, supplies, etc.)
and workmanship of a quality that would normally be specified by MDHS are to be used.

Adherence to these requirements by the vendor receiving this contract will be strictly enforced by the
Division of Aging and Adult Services (DAAS), Mississippi Department of Human Services (MDHS), and
strictly monitored by the Division of Program Integrity, Office of Monitoring ,Mississippi Department of
Human Services (MDHS). The DAAS or its agent reserves the right to make on-site inspections of
preparation sites and food-carrying equipment prior to awarding the contract and any time thereafter.

DEFINITIONS

Area Agency on Aging (AAA):
The ten Planning and Development Districts are designated as Area Agencies on Aging and are
legally responsible for planning, managing, and providing services for senior citizens within their
respective regions. For the purposes of this proposal, these organizations are partnering with the
Mississippi Department of Human Services, division of Aging and Adult Services to procure a
statewide meals contract.

Destination Points:
Points of delivery of meals by the vendor (AAA or service provider/subrecipient distribution centers,
AAA or service provider/subrecipient nutrition sites, individual customer homes)

Meal Serving Site:
Where meals are served or packed for distribution to drivers for delivery to home-bound
customers.

Service Provider/sub Recipient:
A community based entity under contract to an Area Agency on Aging to provide services for the
elderly nutrition program through the operation of a serving site.

Frozen Milk-Alternative Meal:
A Frozen meal which meets the nutritional requirements set forth in section VII Meal Standards,
however does not provide milk to drink in the daily menu. This does not mean that meal is dairy-
free, all and any dairy products are allowed in recipes, but milk to drink is not included in the
nutrient analysis. This is an alternative frozen meal for programs that want to offer frozen meals to
participants, but realize the waste of providing only powdered milk to drink. Programs may still
purchase milk to drink such as for Adult Day Care Centers which will only enhance the nutritional
quality of the meal. The Administration for Community Living (ACL) does not require milk as a
meal component, just that the nutrient needs are met. Adult Day Care Center prograrris that
participate in the Child and Adult Care Food Program (CACFP) must provide fluid milk with lunch.
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SECTION I

REQUIRED INFORMATION CHECKLIST
(To be submitted with the Proposal)

Proposers shall thoroughly examine all aspects of this Invitation to Propose and be responsive to all stated
requirements. All of the supplemental materials identified and requested in this section (Section III
inclusive) must be submitted with the Proposal and made a part of the Proposal. Failure to submit any
required information will be grounds for rejection of a Proposal.

The following required information shall be submitted with the proposal in the order listed:

A. Cost Per Meal: (Sections II and X; and XV, D)
1. Price per meal type recorded on the Guaranteed Price Per Meal Sheet

(Attachment A) and;
2. Statement certifying that the price per meal was arrived at without any

conflict of interest.

B. Proposal Guarantee: A firm commitment such as a bid bond, certified check, or
other negotiable instrument accompanying a proposal as assurance that the proposer
will, upon acceptance of his proposal, execute such contractual documents as may be
required within the time specified. This bond must be equivalent to 5% of the
proposal price.

C. Audited Financial Statements: Copy of recent audited financial statements
reflecting evidence of financial stability and the capability to sustain operations.

D. Evidence of Insurance Coverage: The proposer must fiunish with the proposal
evidence of insurance coverage which will satisfy the applicable laws and regulations
of the State of Mississippi and will include, but not be limited to, Workers
Compensation and General Liability coverage as follows:

Workers' Compensation
$100,000 employer's liability

Comprehensive (including product liability):
$1,250,000 each person
$5,000.000 each occurrence
$1,250.000 each property damage, each occurrence

Automobile Liability
$1,250,000 each person
$5,000.000 each occurrence
$1,250,000 each property damage, each occurrence

The company awarded this contract shall name MDHS as an additional ins~.u-ed in the Comprehensive and
Automotive Liability Insurance policy(ies).
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E. Operating and Reporting Assurances: (Section III) Statement assuring compliance
with all detailed operating and reporting requirements.

F. Hazard Analysis Critical Control Point (HACCP) Program: (Sections III, A, 6
and X, D) Copy of policy and procedures describing HACCP principles
implemented in the receiving and storage of food, recipe development, and meals
preparation and delivery related to this contract.

G. Statewide Capability:(Section IV)
1. Description of the statewide service system proposed to provide meals as

specified in this document
2. References from at least two (2) current contracts of comparable nature and

complexity

H. Production Facilities and Equipment: (Sections III, V, and Vn
1. Buildings: (Sections III-A-4 and V)For each location/proposed location

dedicated to this contract provide the following information:
a. The physical locations) of the food preparation site dedicated to this

contract
b. Copy of proof of ownership, lease agreements, or written statements

from lessors for all sites, showing availability during this contract
period

c. Statement indicating the number of meals that can be produced daily
at each site

d. Diagram of each production site, including the placement of
equipment and appliances

e. Description of the type and physical aspects of the production sites)
stationary equipment: ovens, kettles, freezers, coolers, etc.

f. Copies of current inspection documentation for each site from the
local health and fire departments that fulfills all applicable state,
local, health, fire, safety, building, zoning, and sanitation laws, '
ordinances, and codes.

g. For hot meals: A Map of the state/or listing of counties with location
ofhot-bulk/pre-plated food preparation sites identified, with a
description of delivery procedures for hot meals, including
methodology for deternuning routes, projected number of routes,
maximum number of centers and meal count per route and delivery
radius and transit times to delivery sites.

h. For frozen meals include proposed shipping and delivery procedures
and schedule for all aspects from production to home and site
delivery, and methodology for determining routes.

Equipment: (Sections V and VI) - Description of the type and physical
aspects of the following, pertaining to frozen, i~ot, cold foods and non-food
items:
a. Automotive vehicles used for transporting meals
b. Portable food carriers used for transporting and maintaining

temperatures of all meals; and
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c. Serving utensils, disposable service supplies, etc.

I. Meal Standards/Menus: (Sections VII - XI)
1. Statement assuring compliance with federal and state requirements for meal

standards (VII), meal pattern (VIII), and meal product specifications (IX),
including use of U.S. produced products for NSIP funds.(Sec. IX)

2. Statement assuring compliance with all phases of meal planning (X).
3. Copies of one 4-week cycle sample menus for breakfast, and lunch bulk, pre-

plated, frozen, shelf-stable, upgraded and picnic meals, including reduced
sugar dessert (X and XI).

4. Copies of computer nutrient analysis for each meal in the 4-week cycle (VII).

J. Frozen Meals USDA Certification: Copy of the USDA gant of inspection.

K. Frozen Meals Electronic Delivery Capability: (Section XI- D-2)
1. Description of a computerized tracking system for door-to-door delivery of

frozen meals by the vendor to participant homes.
2. Copy of material used to train the AAA(s)/service providers on such system.

L. Contingency Plans: (Sections XII and XIII) Description of plans that include:
1. Course of action in the event of food shortages, substandard temperatures at

the point of delivery, and/or unacceptable food quality (XII)
2. Food delivery in emergency situations (XIII-A-B-C)
3. Personnel Shortages

M. Product Recall Policy: (Sections III-A-6 and XIII-D) Copy of company policy and
procedures for product recall and notification in the event of a possible health hazard
related to the meals served in this contract.

N. Personnel: (Section X~
1. Organizational chart of all management personnel related to this contract.

2. E-Verify. Independent Contractor represents and warrants that it will
ensure its compliance with the Mississippi Employment Protection Act
(Senate Bi112988 from the 2008 Regular Legislative Session) and will
register and participate in the status verification system for all newly
hired employees. The term "employee" as used herein means any person
that is hired to perform work within the State of Mississippi. As used
herein, "status verification system" means the Illegal Immigration Reform
and Immigration Responsibility Act of 1996 that is operated by the United
States Department of Homeland Security, also known as the E-Verify
Program, or any other successor electronic verification system replacing
the E-Verify Program. Independent Contractor agrees to maintain
records of such compliance and, upon request of the State, to provide a
copy of eacY~ such verification to the State. Independent Contractor further
represents and warrants that any person assigned to perform services
hereunder meets the employment eligibility requirements of all
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immigration laws of the State of Mississippi. Independent Contractor
understands and agrees that any breach of these warranties may subject
Independent Contractor to the following: (a) termination of this
Agreement and ineligibility for any state or public contract in Mississippi
for up to three (3) years, with notice of such cancellation/termination
being made public, or (b) the loss of any license permit, certification or
other document granted to Independent Contractor by an agency,
department or governmental entity for the right to do business in
Mississippi for up to one (1) year, or both. In the event of such
termination cancellation, Independent Contractor would also be liable for
any additional costs incurred by the State due to contract cancellation or
loss of "license or permit."

O. Training: (Section XV-F) Description of employee training and trainer qualifications
in:
1. Food safety and sanitation
2. Driver safety

P. Employment Philosophy: (Section XV-H) Statement of philosophy regarding
employing:
1. People over age 55, including qualified participants in the Temporary

Assistance for Needy Families Work Progam (TANF).

Q. Environmental Practices: (Section IV-F) Statement of an environmentally sound
delivery system regarding the recycling of goods and the disposal of waste material.
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SECTION II

GENERAL INFORMATION

A. Contract Period

The food service contract will run for a period of three (3) years beginning October 1, 2015, through
September 30, 2018, with a two (2) year extension option from October 1, 2019 through September
30, 2020. The decision to continue the contract will be based upon the vendor's current year
compliance with specifications, quality of service, and proposed meal price increase. In the event of
a major reduction in the quantity of meals, the state reserves the right to negotiate the price based on
market conditions. The vendor will be notified a minimum of ninety (90) days in advance of the
State's intent to extend this contract or let it expire on the normal date.

B. Statewide Capability

The vendor will be selected to provide approximately 15,000 - 20,000 breakfast and/or lunch meals
per day, five to seven (5-7) days per week for twelve (12) months for an average of 240 to 250
serving days per year to approximately 241 nutrition sites (hereinafter referred to as sites) located in
a1182 counties of the state. The food must be in a ready-to-serve bulk, pre-plated, frozen, shelf-
stable, or picnic form. The vendor must be able to provide services to additional sites as the program
expands, including the availability of Medical Nutrition Therapy meal replacements if the Area
Agencies on Aging (AAAs) Directors wish to offer this option.

C. Cost-Per-Meal Criteria

Proposed Meal Prices - Proposed meal prices shall be submitted on Attachment A for each
meal type listed in Section X, B, Meal Types, and shall be the complete price delivered to the
nutrition sites, with no special meal costs for meals delivered for holidays and/or special
events. The price of picnic meals shall not exceed the price of bulk meals. The vendor shall
include supporting documentation and specific information explaining how the meal cost was
calculated. A low proposal price will not necessarily be the deciding factor.

2. Delivery Charge -The delivery charge submitted shall be for meals delivered by the vendor
directly to the homes of participants. The vendor shall provide a system that verifies the
delivery of meals to each home as stated in Section XI-D, Delivery Options, and shall be
advised by the AAAs if and when such delivery service maybe desired.

Meal Price Changes - Proposed meal price changes by the vendor shall be submitted to the
DAAS, MDHS, for review by May 15th of each ensuing year if the contract is extended. The
letter of request shall include a justification for each meal price change with attached
supporting documentation as detailed on Attachment B 1-5. The requested price increases
shall not exceed the change in the Consumer Price Index (CPI), All Urban Consumers, South
Region, Food Away from Home, as published by the U.S. Deparhnent of Labor, Bureau of
Labor Statistics, for the previous twelve (12) month period.
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D. Compliance

The vendor who is awarded this contract must have demonstrated by past experience the
capability to comply with and implement all the nutritional and logistical aspects required for
contract performance and shall assure that the company will:

a. Comply with all regulations and statutes appropriate to the conduct of the Older
Adult Nutrition Program by the U.S. Deparhnent of Health and Human Services,
Administration on Aging, U.S. Department of Agriculture, Mississippi Department of
Human Services, Division of Aging and Adult Services, and the Mississippi State
Department of Education; and

b. Administer the program in accordance with the provisions of Title III, Part C, of the
Older Americans Act of 1965, as amended, (P.L.102-375; 42 U.S.C. sections 3030e,
et seq.); its implementing rules and regulations as found in the Federal Register,
August 31, 1988, 45 CFR, Parts 1321, 1326, and 1328; Federal Register, August 20,
1982, 7 CFR, Part 226; and any and all other federal and state laws which are
applicable to the Older Adult Nutrition Program.

2. The vendor who is awarded this contract shall implement the provisions of the contract
within ninety (90) days after its award.

The contract shall remain in effect until ternunated by either the:

a. Vendor who shall give the DAAS, MDHS one hundred twenty (120) days prior
written notice of the intention to ternunate as of the date specified; or

b. DAAS, MDHS, who shall give the vendor ninety (90) days prior written notice of the
intention to ternunate as of the date specified.

E. Non-Compliance

If the selected vendor fails to accept and sign the mutually negotiated contract, that vendor shall be
disqualified and the State shall negotiate with the next ranked proposer until a contract is successfully
negotiated or the State elects to cancel the procurement.

15



SECTION III

OPERATING AND REPORTING REQUIREMENTS

A. Operating Requirements -The vendor shall fulfill the following operating requirements:
1. Performance Bond - Submit to the DAAS, MDHS, within thirty (30) days after the contract

is awarded, a performance bond equal to five percent (5%) of the annual cost of service
provided in a form acceptable to the DAAS,IVIDHS, with a surety company authorized to do
business in the State of Mississippi, made payable to the Mississippi Department of Human
Services, and covering the entire contract period.

2. Operating Expenses -Pay all fees, licenses, taxes, and other expenses required to operate
under this contract.

Invoices - Submit an invoice to each of the Area Agencies on Aging (AAAs) weekly.

4. Production Sites
a. Hot meals - Maintain a sufficient number of hot meal production sites, strategically

located throughout the State and/ar in a contiguous state if a production site in said
contiguous state can better serve an area than one within the state such that the period
time from when a hot food is finished cooking to when it is served to a participant is
not greater than six and one half (6.5) hours.

b. Frozen Meals - Maintain a USDA inspected frozen meals facility or purchase meals
from a USDA inspected frozen meals facility as described in Section XI, Frozen
Meals, to fulfill the growing frozen meals obligations of this contract

c. Closure, etc. - Notify the DAAS in writing at least thirty (30) days prior to any
closure, suspension, or change in function of any production site during the contract
period and outline the proposed action and the reason for such action.

Subcontracts -May not subcontract any portion of the contract with another food service
company without express written approval from the DAAS. May subcontract a small number
of meals to an independent provider/food service company approved by the DAAS and shall
negotiate specific terms of such subcontract.

6. Food Safety and Sanitation

a. Comply with the most current edition of the Mississippi State Department of Health's
10.0 Regulation Food Code and meet any new and/or additional State Health
Department standards for safety and sanitation regarding food, equipment, and
supplies used in the storage, preparation, and delivery of meals in this contract;

b. Have current inspection documentation from the local health and fire departments
posted and maintain the same for the duration of the contract;

c. Have HACCP (Hazard Analysis and Critical Control Point) policy and procedures
and employ the principles in the receiving and storage of food, recipe development,
and meals preparation and delivery related to this contract;

d. Have product recall policy and procedures related to food/meals in this contract and,
if necessary, implement the same to prevent a public health hazard and notify the
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DAAS and other appropriate persons/agencies (Section XIII-D, Emergency
ManagementlProduct Recall).

e. Meet specific time and temperature requirements to keep food for this high risk
population out of the danger zone.

The vendor will monitor food and equipment temperatures as needed to ensure that
food temperature standards are followed. Temperature logs that include
temperature readings, date and time will be maintained and will become a
permanent part of the production records. The equipment shall maintain the
following temperature ranges or meet the most current Mississippi State Department
of Health standards for food safety. At a minimum, the following must be standard
practice:

(1) Hot food, bulk or pre-plated may not be portioned, packaged or placed in
carriers before 4:30 a.m.

Hot food shall be packed at165°Fahrenheit or above. The vendor will keep
records of the time and food temperature at the point that food portioned and
packaged for transport, i.e., removed from cooking device, and covered.
This will be defined as end of cooking.

Exception: In order for hot foods to retain their heat, the AAA will agree to provide
an order of twenty (20) meals, either bulk or pre-plated, to the vendor for each site.
The vendor and AAA may make an ageement for orders less than this amount, due
to low participation in some rural areas of the state, however temperature standards
must be maintained.

(2) Cold food shall be packed at 40° Fahrenheit or below, placed in insulated
food carriers designed to protect the meals from contamination during
transport, and be measured for the temperature. If the temperature is safe, the
insulated food carvers will be placed at an agreed-upon site location, and
holding temperature maintained no higher than 40° Fahrenheit in the carrier
until the food is served or packed for the homebound.

7. Client Satisfaction Survey - Conduct a client satisfaction survey, either created or approved
by the DAAS dietitian, at all sites at least twice a year (prior to the second and fourth quarter
menu cycles described in Section X, Meal Planning) and send an evaluation of the data to the
dietitians assigned to this contract, the menu systems dietitians) and the dietitian who
compiles the semi-annual self-assessment reports (B, 3 below), and to the DAAS.

8. Daily Sample - Freeze a sample meal daily from each production site; date, label, store, and
retain the frozen sample for 72 hours.
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B. Reporting Requirements

Records Retention -The vendor shall fulfill the following:
a. Retain full and accurate sales and procurement records related to this contract for a

minimum of three (3) years after the end of the federal fiscal year to which they
pertain or any other period which the federal Administration for Community Living
(ACL) or the state DAAS may require.

b. Obtain written approval from the Mississippi Department of Human Services prior to
the destruction of any records pertaining to this contract.

c. Allow authorized auditors and officials, upon request, access to all such records for
audit and review at a reasonable time and place and allow authorized individuals to
conduct on-site reviews of the food service operation related to this contract.

2. Semi-Annual Meal Numbers Report -The vendor shall send the DAAS a record of the
number of meals paid for per meal type per Area Agency on Aging the first of May
following the middle of each federal fiscal year and the first of November following the end
of each federal fiscal year.

Semi-Annual Self-Assessment Report -The vendor shall submit to the DAAS a self-
assessment report twice a year (first of May and first of November) that contains, but is not
limited to, the items listed below. (All categories may not apply and/or, therefore, may not
be contained in every report.)
a. Summary findings and corrective action taken as indicated from (1) on-site and

(2) desktop monitoring of each production site. (The desktop monitoring should
include a sample review of daily meal ticket information, separated by commissary,
which may consist of routine shortages, meals out of temperature, inadequate food
quality, and client acceptance or rejection of items, etc.)

b. Summary findings and corrective action taken from nutrition site monitoring
conducted by the dietitians) and/or quality assurance team

c. Summary of various training for:
- Production site personnel in-service, sanitation and security inspections
AAAs, service providers, site personnel, etc.

d. Summary of the data from the vendor's semi-annual client satisfaction surveys)
e. Critique of special studies done and/or proposed delivery time, temperature, etc.
f. Record of contributions made to the aging network (involvement in andlor

sponsorship of special events, published articles, community education, etc.)
g. Any other information that the DAAS requests.



SECTION IV

STATEWIDE DELIVERY/CAPABILITY

A. Daily Meal and Site Numbers

The vendor must be able to provide approximately 15,000 to 20,000 breakfast and/or lunch meals per
day five to seven (5 to 7) days per week for twelve (12) months per year for an average of 240 to 250
serving days per year to approxirnately 175 nutrition sites located in all 82 counties. The vendor
shall deliver a minunum of twenty (20) total meals to each site each day. However, fewer than
twenty (20) frozen meals maybe supplied to a site if delivered less than five (5) days a week.

The food must be in a ready-to-serve bulk, pre-plated, frozen, shelf-stable, or picnic form and each
site must be provided a daily printed serving guide sheet stating the appropriate utensils to use. On
the serving guide sheet or on a separate sheet, the vendor shall have a short nutrition education topic
that can be read aloud to the congregate participants.

B. Expansion Capability

The vendor must have the capability and flexibility to provide meals and services to additional sites
as the program expands or to relocate existing meal service from one site or county to another when
requested. The vendor shall also be able to replace and/or expand from one type of meal to another,
upon request. The AAA shall establish and/or change site allocations and shall notify the vendor in
writing two (2) weeks prior to opening, closing, or changing a site allocation, except in an
emergency.

Should the AAA make an inquiry, the Vendor shall be able to offer aweb-based system or electronic
based method for ordering and tracking of meals from the AAA. The vendor must also be able to
offer an electronic system for tracking congregate and home delivered site participants or
demonstrate compatibility with an existing tracking system on the market. This does not need to be
calculated in to the proposed meal prices, unless a system already exists that would not influence the
meal cost, but would instead be an option for technological advancement.

C. Designated Holidays

Nutrition sites will be open five (5) days per week for an average of 245 - 250 days per year, except
for the holidays listed below when they will be closed and meals will be provided only for the
homebound.

*Some AAAs may elect to close sites between Christmas and New Year's, resulting in an average of
245 serving days for those AAAs. Designated holidays are as follows:

1. New Year's Day*
2. Robert E. Lee's/Martin Luther King's Birthday
3. Presidents Day
4. Good Friday
5. Memorial Day
6. Independence Day
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7. Labor Day
8. Thanksgiving Day
9. Day after Thanksgiving Day

10. Christmas Eve or Day after Christmas*
11. Christmas Day*

For the days when the sites will be closed, shelf-stable meals packed in single units shall be delivered
to the homebound participants and delivered in bulk quantities to the congregate sites up to two (2)
days before the holiday(s). (For example, when a holiday falls on Monday, shelf-stable meals should
be delivered on the prior Thursday to allow for corrections to be made on Friday.) State Nutrition
Coordinators/service providers shall order the number of holiday meals needed for the homebound
via fax or electronically at least two weeks prior to the holiday.

D. Delivery Hours, Schedule, and Tickets

a. Delivery Hours -Bulk and pre-plated food shall not be packed for delivery until the
day the food is to be eaten (except for non-hazardous food such as bread, cookies,
etc. which maybe packed earlier) and shall not be placed into food carriers earlier
than 4:30 a.m. Delivery trucks shall not leave the production facility earlier than
5:30 a.m. and all meals shall be delivered to all sites no later than 11:00 a.m., with
11:00 a.m. being the last stop on the route. No hot food maybe held for lon eg r than
6%2 hours from the end of cookingtime until serving The vendor must provide
each site with hot and cold holding equipment, a Daily Log of Time and
Temperature, showing what time the meal was packaged and the temperature, and the
time it was delivered to the site and the temperature recorded, before the delivery
driver leaves.

b. No homebound meals will be delivered before 7:00 a.m. and no later than 6:00 p.m.

2. Delivery Schedule/Routes - Having regular, predetermined delivery schedules for meals and
supplies shall be considered an integral part of the contract and every effort shall be made to
deliver meals and supplies to the sites according to the prescribed delivery schedule.

a. The vendor shall develop delivery routes so that the delivery radius and transit times
are within the times set above, with food temperature being taken upon packaging
before leaving the food preparation site and at delivery.

b. One week prior to the beginning of the contract period, the vendor shall provide
each State Nutrition Coordinator/service provider with the actual planned delivery
routes) for that AAA and furnish periodic updates or revisions as necessary.

c. Meals may not be left outside a site unattended.

Delivery Tickets —

a. Bulk/ Preplated meals and liquid milk -The vendor driver shall unload meals and
measure the temperature or assist the site manager in measuring the temperature of
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all hot and cold (not frozen) foods, and recording the time and temperature
measurements on the ticket.

(1) If the site has heating/retherming and chilling equipment, (not an ice chest)
and any food items are out of the safe temperature, and time requirements
have been met, the driver may leave the food. (The site will then accept
responsibility for correcting the temperature.)

(2) If the site does not have any way to bring the food temperatures out
of the danger zone, the meals may not be left and alternative meals
will be ordered. (Section XII, Alternate Meal Source Procedures).

b. Frozen, shelf-stable meals -the driver will place all meal deliveries in the designated
food areas of the sites and leave a delivery ticket, printed in triplicate, with the
meals. The site manager or his or her representative shall sign the delivery ticket
and in so doing acknowledge the number and types of meals and supplies received,
or write down on the ticket any discrepancies and any other comments that may be
pertinent to the vendor and/or State Nutrition Coordinators service providers. Meals
may not be left unattended, outside a site.

E. Meal Number Orders/Order Changes

The vendor shall maintain the flexibility to change the meal number order per nutrition site when
State Nutrition Coordinators/service providers send written changes via fax by or before 2:00 p.m.
one day before the requested change is needed. The vendor is not expected to acknowledge order
changes via the phone or verbal and/or written messages given to drivers, except in extenuating
circumstances. A web-based electronic ordering system shall be established with the local Area
Aging Director if requested.

In badlinclemendsevere weather or other emergencies, orders maybe canceled unti14:00 a.m. on the
day in question as detailed in Section XIII, Emergency Management.

F. Environmental Practices

The vendor shall have an environmentally sound delivery system regarding the recycling of any and
all goods and the disposal of any and all waste material related to this contract.
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SECTION V

PRODUCTION FACILITIES AND EQUIPMENT

A. Production Facilities

The vendor shall maintain a sufficient number of hot meal production sites, strategically located
throughout the state and/or in a contiguous state if a production site in said contiguous state can
better serve an area than one within the state, to meet the statewide obligations of this contract,
particularly for time and temperature as specified in the 2009 U.S. and Mississippi Food Codes
(Section II, General Information). Note the frozen meal requirements in Section XI, Frozen Meals.

B. Equipment Standards

All equipment used in the storage, preparation, delivery, and serving of meals must be approved by
the National Sanitation Foundation (NSF) and comply at all times with the most current edition of
the Mississippi State Deparirnent of Health's food safety and sanitation standards in 10.0 Regulations
Food Code.

1. Temperatures

All equipment shall be capable of maintaining food at the temperatures listed below or meet
current Mississippi State Department of Health standards for food safety at all times:

a. Hot food shall be maintained at 140° Fahrenheit or above
b. Cold food shall be maintained at 41° Fahrenheit or below
c. Frozen food shall be maintained at a frozen solid state, at 10° Fahrenheit or below
d. Shelf-stable food shall be maintained in well-ventilated and pest-free dry storage

areas at normal room temperature so that contents will remain intact without
refi-igeration.

2. Production site personnel shall use an accurately calibrated thermometer and record the
temperatures of all food prior to loading. Site personnel shall use an accurately calibrated
thermometer provided by the vendor to take food temperatures, when the meal reaches the
site, before the meal is served or packed for the homebound and they shall record the
temperatures of each pan on the daily meal delivery ticket.

C. Automotive Vehicles

The vendor shall provide and maintain a sufficient number of automotive vehicles properly equipped
to keep safe hot and cold food temperatures and quality while transporting food to the sites; the
vehicles shall also have adequate space to carry disposable supplies regularly. Vehicles should be
cleaned daily and serviced sufficiently to maintain food quality, sanitation, and delivery schedules.
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D. Food Carriers

The vendor shall provide and maintain a sufficient number of insulated food carrying units/containers
to keep safe food temperatures and quality until serving time or until food is packed for the
homebound. The vendor shall also take all necessary measures to package the food to prevent
spillage in the carvers. This includes covering pans with plastic film and/or aluminum foil, using
plastic film or wax paper under aluminum foil for any products containing tomatoes or other acidic
foods, and training drivers to handle carvers in such a way as to avoid spillage. Individual sectioned
and sealed carriers are preferred.

Hot Food Carriers must be insulated or electrically heated, designed for food service to
protect the meals from contamination during transport, placed at an agreed-upon site location,
and maintained in the carrier at 140° Fahrenheit or higher until the food is served or packed
for the homebound.

These are the minimum requirements for insuring safe hot food temperatures are maintained,
however, if the vendor cannot maintain these parameters with their current delivery methods,
an alternative better practice must be established with agreement from the DAAS, AAA and
vendor.

2. Cold food carriers - must be heavy-duty, doubled-walled, insulated containers capable of
holding four-inch deep full-size serving pans. Eutectic lids shall be used to cover all pans
holding potentially hazardous or quick-to-melt foods such as, but not limited to, the
following: meat salads, cole slaw, potato salad, pasta salad, puddings, and gelatin.

Milk tamers -shall be fully insulated containers with refrigerator quality plastic liners
and preferably a hinged lid and a side spigot to drain melted ice.

Use of Ice in tamers- Ice may not be packed in cold food carriers prior to 3:30 a.m. on the
day of service. Ice must be solid cubes when placed in the cold food carriers, that is, no
visible pooling of water. Any melted ice must be drained off from the spigot before food
items are packed into the carrier. It will be the mutual agreement of the AAA and the vendor
whether ice will be bagged or loose in the cold food container, however whatever option
is selected must maintain the temperature of all cold food and beverages below 41°
Fahrenheit and frozen meals frozen solid. The milk shall be packed with a minimum often
(10) pounds of ice per cooler to maintain the temperature below 41°Fahrenheit until serving
time. In extremely hot weather, the vendor shall use a minimum of two (2) ten (10)-pound
bags of ice for each cooler to maintain the cold temperature during transport. All food
items shall be packaged so that melting ice is prevented from contaminating any part of the
meal. Melted ice shall be drained off before bringing the carrier into the meal site.

Temperature Measurement - A carton of milk, placed in a resealable leak proof bag will be
provided in each cold food container by the vendor, at no extra charge, far the purpose of
temperature measurement, so that a meal participant does not have to consume the test milk.

These are the minimum requirements set forth for maintenance of cold food
temperatures, however if the temperature of cold items does not remain below 41 °,
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the vendor, with approval from the DAAS and AAA, must provide an alternative method
for insuring acceptable cold temperatures.

E. Serving Utensils

To meet dietary requirements and assure proper portion control, the vendor shall provide one
complete set of standard stainless steel serving utensils listed below to each site (two sets to sites
serving from two lines) and replace them annually, if needed:

Two 4-ounce solid spoons 113/" long, or one spoon and one spoodle
Two 4-ounce slotted spoons 113/" long, or one spoon and one spoodle
Two pairs of tongs
One #8 scoop
One # 12 scoop
One spatula

If a utensil is lost or misplaced, the State Nutrition Coordinator/local service provider/site manager
shall request a replacement from the commissary office and it shall be sent with the driver the
following day or, if it is not in stock at the time, as soon as it is received from the supplier.

F. Additional Supplies

The vendor shall also provide as requested and replace as needed:

Thermometers which can be calibrated (Sysco Pocket Test Thermometer or equivalent)

Hard rubber containers ("bus tubs") for washing, rinsing, and/or sanitizing utensils

All other appropriate equipment or supplies that maybe necessary for providing meals for
this contract (Sections V, Production Facilities and Equipment and VI, Disposable Service
Supplies).
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SECTION VI

DISPOSABLE SERVICE SUPPLIES

A. Vendor and Site Responsibilities

Serving Site managers shall order disposable service supplies weekly, on days) specified by the
vendor, based on projected needs. They shall keep a minimum of one week's (five serving days)
supplies at each nutrition site at all times, storing them in closed containers on clean shelves above
the floor and handling them in a way that protects them from contamination at all times. Site
personnel should make every effort to safeguard all supplies from pilferage and/or inappropriate use
such as using congregate supplies for home-delivered meals and/or vice-versa. All serving site
personnel are supplied by and supervised by the AAA ar the AAA sub-recipient.

If, due to storage or delivery limitations, this schedule is not beneficial to both the site and the
vendor, an alternative arrangement for supplies is acceptable, if both parties are in agreement.

The vendor shall deliver the requested commercially packaged supplies to the serving sites as
soon as possible after they are properly ordered. The vendor should forecast the supply needs of
each site based upon the meal counts and the proportion ofhome-delivered and congregate meals
and maintain an ongoing per-site record of supplies delivered. If the vendor deems that the supply
usage at a particular site is greater than the projected need, the appropriate AAA nutrition
coordinator/service provider should be notified, the situation discussed, and a resolution reached.

B. Congregate Meal Supplies

Serving Trays

Styrofoam hinged trays

Cups

Condiments -Individually wrapped packets of catsup, mustard, mayonnaise, salad dressing, tartar
sauce, etc., as necessary to complete the meal

Accessories —Meal kits with fork, spoon, knife, straw, napkin and salt &pepper packets.

NOTE: Congregate sites who package up meals for home-delivery, (per QA standards and Title III
guidelines) will use carry-out trays at those sites. This number will be determined with the site
manager and coxnxnissary manager to provide sufficient amount for delivery, but not excessive.

C. Home-Delivered Meal Supplies

Carryout Tray -Pre-plated supplied in dual ovenable, laminated paper board, waterproof tray,
three (3) comparhnent tray, approximately 8`/z x 6`/2 x 1'/2 inches, with one large compartment that
can hold 1 cup, and two smaller compartments that can hold'h cup each without spillover. NOTE:
Congregate sites who package up meals for home-delivery, (per QA standards and Title III
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guidelines) will use carry-out trays at those sites. This number will be determined with the site
manager and commissary manager to provide sufficient amount for delivery, but not excessive.

Cups - 4-ounce and 6-ounce polystyrene cups with lids for cold food

Condiments - Individually wrapped packets of catsup, mustard, mayonnaise, salad dressing, tartar
sauce, etc. as necessary to complete the meal.

Sandwich Bags -Waxed or plastic bags 6% x 63/ inches for bread, cookies, cake, etc.

Accessories -(servingware, straws, napkins, salt, and pepper)

D. General Supplies

Gloves - Disposable, polyethylene in large size

Chlorine Bleach

Sanitizing/Chemical Strips

E. Available-for-Purchase Supplies

As needed, the AAA may request the following items at vendor cost and shall pay the vendor
within 30 days of receipt of invoice:

Garbage Bags - 22 x 24 x 60 inches

Asbestos Gloves/Pads

Beverage Stirrers

Any of the above mentioned items, above what is reasonable to serve the number of
participants ordered.
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SECTION VII

MEAL STANDARDS

A. Federal Requirements

All menus shall conform to the Older Americans Act of 1965 as amended which requires that each
meal:

1. Comply with the most recent food-based Dietary Cruidelines for Americans, the basis of
Federal policy related to nutrition and diet, as published by the Secretaries of the U.S.
Deparhnent of Health and Human Services and the U.S. Department of Agriculture.

2. Provide to each participating individual a minunum of one-third ('/3) per meal consumer of
the current Dietary Reference Intake (DRIB) for older individuals as established by the
Food and Nutrition Board of the National Research Council of the National Academy of
Sciences. When additional age and nutrient appropriate standards are published, the new
standards shall be utilized in menu planning.

3. The vendor will be required to document through computerized nutrient analysis that each
meal supplies 1/3 of the DRI for the indicator nutrients (protein, calcium, iron, Vitamin B-
12, Vitamin A, Vitamin C, fiber, sodium and fat). As not all meal programs will elect to
serve breakfast, lunch must be able to stand alone as 1/3 DRI of indicator nutrients. If a
breakfast is provided in addition to lunch each must meet 1/3 of the DRI to meet 2/3 DRI,
not 2/3 DRI averaged for two meals.

4. Per OAA guidelines menus are to be averaged daily not weekly. In the event these
standards change, menu requirements may change as well.

Frozen Meals Exception: It is acceptable for frozen meals to contain between 600 and 700 calories
per meal, with no meal ever falling below 600 calories, because higher fat food items do not freeze
well. In the event of an emergency, adequate bottled water is to be provided with frozen meals, as
ordered, by the AAAs.

B. Menu Cycle

Menus shall be developed quarterly using a minimum four-week c~ and containing a variety of
foods with an emphasis on fresh fruits and vegetables and whole grains and be seasonally adapted.
Menus are to be designed so that the food items in the meat, vegetable/fruit, and dessert groups are
different for the same days of each week. The special needs of the elderly must be considered in all
menu planning, food selection, and meal preparation; theme meals shall be included. Religious and
ethnic dietary practices will be considered insofar as practical. The vendor, with approval from the
DAAS and AAA Nutrition Coordinators, has the option to schedule one to two (1 - 2) single use
menus (in addition to the theme/special occasion meals) to even out a menu cycle, field test new
menu items, or offer menu items that have regional popularity.

For those participants who require a no concentrated sweets diet, the vendor shall provide low sugar
desserts to include, but not be limited to, the following: juice packs, water-pack fruit, fresh fruit,
graham crackers, vanilla wafers, or angel food cake.
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Breakfast meals must be matched with a lunch menu on the hot meal program by delivery day such
that menu items are not repeated in the same day. As stated above, not all programs will serve
breakfast, so each meals must stand alone as providing 1/3 DRI for key nutrients.

Frozen Meals Exception: Because frozen meal menus have unique properties regarding food
combinations, etc. and the shipping/outside-of-box labeling must be approved by the USDA, the
menus shall be developed and distributed only twice ,yearly to the same people and in the same
manner as the quarterly menus are distributed.

C. Computer Nutrient Analysis

The vendor's registeredllicensed dietitians) shall provide the DAAS and the ten AAAs (who in turn
may provide it to their service providers) with a computer nutrient analysis of each meal in the
quarterly menu cycle (semi-annual menu cycle for frozen meals). The analysis shall include, but
not be limited to, the following data: calories, protein, fat, %fat, carbohydrates, sodium, total fiber,
Vitamins A and C, cholesterol, thiamin, riboflavin, niacin, B-12, folic acid, potassium, iron,
phosphorous, and calcium. The dietitian shall certify said menu in writing and submit a draft copy,
including the nutrient analysis, to the DAAS and the AAAs for review at least two (2) weeks prior
to the next menu meeting.



SECTION VIII

MEAL PATTERN

Each meal shall provide at a minimum, the following servings and each serving shall be counted as outlined
below:

1 meat
2 vegetables/fiuits
lbread
1 dessert
8 oz milk, (or for Frozen -Milk Alternative meals, see definition, additional servings shall
be provided to meet all the nutritional needs without milk to drink planned into the pattern)
1 margarine (or other condiment)

A. Adult Day Care Meals to Meet CACFP Requirements
Meals provided to the DAAS designated adult day care centers must meet the meal pattern
requirements specified under the USDA Child and Adult Day Care Food Program and Department
of Education, regardless if the meals are bulk, pre-plated or frozen. In addition to food pattern and
portion size individual food specifications as outlined in the USDA food buying Guide and CACFP
meal planning guide must be met. Adult Day Care centers that provide frozen meals, may elect the
milk alternative meal for ease of ordering and billing and purchase fluid milk in addition to meet
the CACFP guidelines. Adult Day Care meals may be the same portion size and components as the
other meals provided under this contract however they are required to meet the pattern and serving
sizes outlined below:

1 meat — 2 oz minimum equivalent
2 different vegetables or one fruit and one vegetable — %z cup equivalent each
2 grain bread
8 oz fluid milk, 1

B. Meat or Meat Alternate - 3 ounces of lean, cooked, edible meat, poultry, or fish, or an equivalent
portion of a meat alternate.

Meat Alternates that equal one (1) ounce of meat are as follows:
1 egg
1 ounce of natural or processed cheese
%2 cup of cooked dry beans or peas
cup cottage cheese

Note: Beans may not count for a meat and a vegetable at the same meal.

Casserole-Type Entrees - a combination of meat with vegetable(s), cooked dried beans or peas,
bread, or creamed sauce which shall contain three (3) ounces of cooked, edible meat or poultry per
participant and shall not be served more than two (2) times per week.

Cured and Processed Meat Items -ham, hot dogs, corned beef hash, sausages, etc. shall not be
served more than one (1) time per week because of their high fat and high sodium content.
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Textured Vegetable Protein (TVP~ maybe used in entree items, but shall be limited to seven
percent (7%) dry weight or twenty percent (20%) rehydrated weight or less and not served more
than eight (8 times in a 4-week menu cycle.

C. Vegetable and Fruit Group -Two different'/z-cup servings or equivalent fresh, of vegetables
and/or fruit, drained, and measured. Natural juice may not be counted in canned fruit as part of the
%z-cup measurement.

Rice, dressin stuffing, and,pasta products such as spaghetti, macaroni, etc., shall not be counted as
vegetables; they belong to the Bread and Bread Alternate Group in C below.

Cooked dry beans/peas may be used as a vegetable or as a meat alternate. However, when used as
one, they may not count as the other.

Juices must be 100% full strength fiuit or vegetable juices, except for cranberry juice cocktail
fortified with Vitamin C which maybe less than 100% full strength juice.

D. Bread and Bread Alternate Group -One serving (two servings for adult day care menus)

Whole grain products with 2 grams of fiber or more must be served three times each week.
All products must be whole-grain, bran, germ or enriched or made with the listed meal or flour.

A bread serving is one (1) slice of whole-grain or enriched bread, or no less than 25 g or 0.9 oz
(1) hamburger bun
(1) hot dog bun
(1) 2-inch whole grain or enriched biscuits, English muffins, rolls
(4) graham crackers (whole)
(8) saltines or (20 gms)
or 31 grams or 1.1 oz/serving of enriched cornbread, pancakes, waffles

A bread alternate serving is %2 cup of cooked or 25 gm dry, whole-grain or enriched rice, pasta
products, bread dressing/stuffmg, or cereal grains such as corn grits. These items may not count as
vegetables.

Cookies, doughnuts, sweet rolls, unfrosted toaster pastries, or grain fruit granola type bars may not
be used as a grain/bread at lunch and no more than twice in a 4 week menu cycle for breakfast,
using the weight standards specified in the USDA food buying guide.

For Adult Day Care menus, the second serving of grain/bread at lunch may not be made up of any
type of cracker to serve alongside another bread product, and may not be more than two (2) of the
same item, for example, no more than two rolls.

E. Milk Group -One (1) milk serving is 8 oz. All milk must be pasteurized, Grade A and fortified
with Vitamins A and D. Milk will be dated with a "pull date" and will be delivered a minimum of
eight (8) days prior to the-date stamped on the carton. Fluid and reconstituted milk will be
maintained at a temperature not greater than 40 degrees and not less than 35 degrees. Milk nay be
bid in any size volume container from 8 oz up to 1 gallon, however, for whichever serving size
temperature requirements must be maintained, milk must be shipped in unopened containers, and
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enough milk to serve an 8 oz portion for each participant plus one for temperature control must be
provided, even if it means shipping an entire gallon for one 8 oz serving. Types of milk that maybe
served:

1. Unflavored low fat fluid milk at 2% fortified with Vitamins A and D
2. Unflavored fluid skim milk fortified with Vitamins A and D
3. Unflavored fluid butternulk fortified with Vitamins A and D
4. iJHT (Ultra High Temperature) milk fortified with Vitamins A and D
5. Instant non-fat dry milk to make 8 fluid ounces when combined with water. (Not allowed

for Adult Day Care Menus, designed for shelf stable meals.)

This requirement does not prohibit the use of other milk and milk products such as puddings,
cheese sauces, etc.; however, these other milk products may not be counted as the milk serving.

Milk Alternative Frozen Meal Option - As the Older American's Act does not require milk to be
served, only for the nutrient requirements to be met, a Frozen milk alternative meal shall be
planned and bid which meets 1/3 RDI for all nutrients, including calcium and vitamin D, as with all
meals, but without any milk to drink. Milk and dairy may be included in cooking.

This is not meant to be a dairy free meal, but to provide essential nutrients to participants who the
provider only gives the option of powdered milk. Powdered milk has been shown to be consistently
and overwhelmingly not consumed by participants, both at home and at sites. Not consuming a
food item calculated into the nutrient analysis, does not benefit the consumer.

F. Margarine Fortified with Vitamin A/Made from Vegetable Oils -One teaspoon unless another
condiment is offered, such as mayonnaise, mustard, or catsup, etc. (Note: Condiments will not
accompany shelf-stable meals.)

G. Desserts - %2 cup equivalent. (Not required for Adult Day Care Meal Pattern and may not be
substituted for a required component, unless it meets a specification.)_The menu shall reflect a
variety of desserts in each 4-week cycle. Low sugar desserts shall be provided for participants who
require a no-concentrated-sweets meal.

H. Meal Accompaniments

Food items traditionally associated with a menu item (cranberry sauce with turkey and dressing,
tartar sauce with fish, etc.) shall be added to the meal to provide variety, flavor, and personal
satisfaction.

I. Special Meals

Meals meeting special dietary requirements will be available should the AAAs wish to offer them.

J. MNT Meal Replacements

The vendor must be able to provide Medical Nutrition Therapy meal replacements in the form of
liquid nutrition supplements should the AAAs wish to offer them.
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SECTION IX

MEAL PRODUCT SPECIFICATIONS

All food and food ingredients shall be wholesome (of sound condition, free from spoilage, filth, or other
contamination and safe for human consumption) and of good quality (acceptable in appearance, texture,
and flavor). Food shall be procured from sources that comply with all laws and regulations relating to food
and food labeling and shall be stored using the First In-First Out (FIFO) method of stock rotation. All food
items must be dated within the printed expiration dates. Recycled, distressed, or imperfect items may not be
used at any time. The following minimum standards must be met:

A. U.S. Produced Food and Products
1. Title III, 3121 requires that all meals or any portion of a meal funded by Title III Nutrition

Services Incentive Program are produced from United States grown and produced food
products.

2. The vendor must allow any representative of the USDA, the ACL, and the DAAS, NIDHS,
ready access to the documentation of food procurement.

B. Meat, Poultry, and Fish:

All beef, pork, and poultry products must be USDA inspected for wholesomeness or its
equivalent.

Beef -USDA Choice or better. Beef should be tender with at least 3-ounces of cooked lean meat
per serving. Pre-cooked roast beef maybe acceptable if approved by the vendor's dietitian(s), the
DAAS, and the AAA Nutrition Coordinators.

Ground Beef and Ground Beef Patties -USDA inspected and contain all skeletal meat with no
more than twenty-five percent (25%) fat before cooking. TVP (Section VIII-A, Meat or Meat
Alternate) may not exceed 7% dry weight or 20% rehydrated weight.

Poultry -USDA Grade A. Turkey rolls are not acceptable for sliced turkey. Bone-in chicken and/
or whole meat breast shall be provided a minimum of once a month.

Pork - US # 1. Pork should be tender, firm, fine textured, have a minimum of fat and the lean meat
should be colored deep pink (cured) or delicate rose to grayish pink (fresh). Turkey ham is not
acceptable for sliced ham menus. If acceptable lower-fat and/or lower sodium products are
available, they shall be used whenever feasible. The level of added water in hams shall not exceed
ten percent (10%). Meats with water added must meet USDA buying guide specifications for 2 oz,
for Adult Day Care meals. (Ex. 3 oz ham equals 2 oz meat/meat alt)

Meat Patty Products (Poultry and Pork) -USDA inspected and contain all skeletal meat with no
more than 25 percent (25%) fat before cooking. TVP may not exceed 7% dry weight or 20%
rehydrated weight (See A, Ground Beef and Ground Beef Patties above.)
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Fish -All fish products shall be inspected by the United States Department of Commerce and be of
comparable quality to USDA guidelines for beef and poultry. Canned seafood should be water
packed.

Organ Meats -must not be used alone or in combination with other meats.

C. Fruits and Vegetables

Fresh Fruits and Vegetables - US Grade #1 or better of medium size. To reduce the meal's
sodium content, fresh or frozen vegetables should be used whenever possible, except when a
canned vegetable is more palatable to older adults.

Canned Fruits and Vegetables - US Grade A or better

Frozen Fruits and Vegetables - US Grade A or better

Fruit and Vegetable Juices - 100% full strength juice, except for cranberry juice cocktail which
has been enriched with Vitamin C may be less than 100% full strength juice.

D. Breads, Pasta, and Cereals -Whole grain or enriched. See required weight of bread grain
products in VIII, D.

E. Milk and Dairy Products

Fresh Milk -See Section VIII-D for milk listing.

Cheese - Natural, pasteurized, processed, or cheese food.

F. Eggs - US Grade A of medium size or larger. Frozen eggs must be pasteurized and thawed under
refrigeration or cold running water.

G. Condiments

Salt - Iodized.

Margarine — whipped, made from vegetable oils and fortified with Vitamin A. No hydrogenated or
partially hydrogenated products.

H. Fats for Cooking — No solid shortening, lard, bacon, bacon grease, or other forms of animal fat
shall be used in food preparation. Mayonnaise should be used in the preparation of salads and
sandwiches.
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SECTION X

MEAL PLANNING

A. Quarterly Menu Conferences

For all meals except frozen, the vendor's director/manager, dietitian(s), production site managers,
the State Nutrition Coordinator; and the AAA Nutrition Coordinators shall meet once each quarter
to review and approve or revise the draft menus planned by the vendor dietitians) for the next meal
cycle (Section VII, C). Since people "eat with their eyes" first and the success of the Older Adult
Nutrition Program hinges on the meals themselves, the menus shall be evaluated, not only on
compliance with nutrition standards and menu policies, but on balance in variety, color, texture,
consistency, flavor, and use of seasonal items; preferences of/acceptance by the older adult
population; and, the overall service being provided. When planning new menus, the vendor
dietitians) shall give strong consideration to participant preferences, wherever possible and
appropriate. At least one new menu item per quarter will be introduced at the menu conference for
possible inclusion in the new menu cycle.

At least one menu meeting per year, prior to the time in which the upcoming frozen menu cycle is
developed, must have ̀frozen meals' on its agenda, with the opportunity to discuss food items and
menu choices. If the vendor is the producer of the meals and menu, the dietitian in charge of that
program must be present. If frozen meals are procured from another source, the means to provide
input on menu items must be made at this meeting.

At anytime, menu items that are found to be substandard in quality, maybe removed from the menu
at the request of DAAS or the vendor with mutual consent and a substitution ageed upon.

The vendor dietitians) shall prepare the final menu that was approved at the quarterly meeting and
send copies to the State Nutrition Coordinator, the AAA Nutrition Coordinators, service providers,
and each nutrition site at least three (3) weeks before the first day of use. The dietitians) shall also
send copies of the computer analysis for each day's meal to the State and AAA Nutrition
Coordinators.

Adult Day Care Menus maybe identical to Title III or on their own menu, as long as it meets all
USDA/DOE requirements and are as similar as possible to the congregate meals so that participants
sitting together at multipurpose sites will not be eating different meals.

Frozen Meals Exception -The same dietary standards apply, but the total calories maybe less in
frozen meals for the reasons noted Section VII, B. Frozen meal menus shall be developed to cover
two four-week cycles and distributed semi-annually to the DAAS, MDHS, and the AAA nutrition
coordinators/service providers. A milk alternative frozen meal will also be developed as an
alternative to powdered milk.

B. Meal Types

While meal. patterns help to provide variety and a pattern of consistency for meals, the goal of menu
planning is to meet the nutrition standards as specified in Section VII, and meeting the US Dietary
Guidelines. Menus must also be planned with temperature, transport and storage requirements. The
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following meal categories may serve as a ~ for each meal unless more specific requirements
supercede these, such as for CACFP reimbursed Adult Day Care Meals.

Bulk/Congregate/Picnic - 1 meat, 2 vegetables/or one vegetable and one fruit, 1 bread, 1
milk, 1 dessert, and margarine or other condiment; Picnic -Exact contents may vary, but all
components must meet the requirements of the Older Adult Nutrition Program and be
approved by the vendor dietitian(s).

2. Pre-plated -Three (3) hot items to include 1 meat and 2 vegetables (or 1 vegetable and 1
fruit); 1 bread; 1 milk, 1 dessert; and margarine or other condiment;

3. Shelf-Stable - a canned entree, shelf-stable fruit, shelf-stable fruit juice, four (4) crackers,
shelf-stable dessert, and dry milk. All items must be easy to open and clearly labeled.
(Condiments do not accompany shelf-stable meals.)

Shelf-stable meals shall be packed in single or double meal boxes (to be mutually
determined by the vendor, the DAAS, and the AAAs before they are made up), labeled with
the expiration date, NOT FOR RESALE, and delivered in bulk to the sites. Shelf-stable
meals should be able to be stored without refrigeration prior to being opened, and should be
able to be eaten with little or no preparation.

4. Upgraded — Consists of the bulk/congregate menu however once each week, but not on the
same day each week, an upgraded entree in the form of a solid piece of meat, not ground,
chopped or casserole style and one upgraded dessert such as a piece of pie of cake will be
served.

5. Frozen - 1 meat; 2 vegetables/fruits; 1 bread (individually wrapped); non-fat dry milk or
liquid milk or a frozen milk alternative meal with the same basic components but added
items to meet nutrient requirements; 1 dessert (juice, pudding, etc. in individual containers
or cookies/cake individually wrapped); and margarine and/or other condiment (in a single-
serving container).

Juice or fruit must be served for dessert in frozen meals at least two (2) times a week.
(Compare with Section VIII, B.) ^

6. Adult Dav Care — 1 meat, 2 different vegetables or 1 vegetable/1 fruit, 2 grain breads and
8 oz fluid milk. (This pattern, with the required USDA serving sizes must be followed.)

7. Breakfast — a minimum of 2 grain/breads or one meat and 1 grain/bread, one fruit or 100%
juice and 8 oz fluid 1%milk, and appropriate condiments.

C. Outings -Sites may have up to four (4) field trips per year. On those days designated by each
AAA, the vendor shall deliver picnic lunches to the site for congregate participants going
on the field trip. Two (2) days before the field trip, the vendor shall deliver shelf-stable
meals for the homebound participants and those congregate participants not going on the
field trip. (When the sites may be closed for other events, e.g. Health Fair, elections,
etc., those days shall be treated as field trips with the vendor providing picnic lunches for
congregate participants and shelf-stable meals for the homebound. ,but they shall not
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count as one of the four field trips allowed each site per year.) AAA Nutrition
Coordinators/service providers will advise the vendor's production site manager of the
number of picnic and shelf-stable lunches needed via fax at least two weeks prior to the
field trip. The vendor's dietitians) will prepare the menu in cooperation with the
production site manager and the AAA Nutrition Coordinator/service provider.

D. Recipe Standards and Preparation

Tested and standardized recipes, adjusted to yield the number of servings needed, shall be used to
produce meals that are of required quality and quantity. Preparation methods shall be designed to
conserve the nutritive value of food at all times, with special attention given to short cooking and
standing times and minimum use of water in the preparation of vegetables. All recipes shall
address HACCP (Hazard Analysis Critical Control Point) procedures in the preparation and storage
of meals related to this contract. The vendor shall maintain a recipe file at each production site and
will provide recipes to the DAAS upon request.

E. Menu Changes/Substitutions

Menu changes and non-scheduled substitutions shall be rare after the menu is finalized at the
quarterly menu conference. The vendor dietitians) may substitute a food items) after the quarterly
meeting if:

1. It is noted that there is nutrient imbalance in the meal;
2. The wholesaler does not have the product in stock;
3. Food products received from the wholesaler are not as ordered or expected; and/or
4. There is a desire to take advantage of seasonal food products and prices.

Whenever a menu change occurs, the vendor shall notify the State Nutrition Coordinator and the
AAA Nutrition Coordinators/service providers of the change and the reason for the change.
Substitutions shall not arbitrarily be made at the commissary level. In extreme and/or rare instances
when a change must be made at the commissary, the manager shall verify with the dietitians) that
the substitution meets the nutritional specifications of the original food item(s).
The vendor shall notify the State and AAA Nutrition Coordinators of menu changes via phone, fax,
e-mail, or other electronic means, as soon as possible.



SECTION XI

FROZEN MEALS

A. Contents

Frozen meals will be used to replace existing services in some instances and expand services in
other instances. They shall contain foods that will be of optimum quality after freezing, thawing,
and re-heating. The vendor shall not use any food items beyond the last date it can be sold at the
retail level. Frozen meal menus shall maintain all the dietary standards stated in Section VII, except
meals may have fewer than 700 calories as noted, and they shall be written by a registered licensed
dietitian knowledgeable in frozen food processing and technology.

Each regular frozen meal shall contain the following:
1 meat
2 vegetables/*fruits
2 grain bread equivalents, if a bread product will be individually wrapped
Non-fat dry milk or fresh milk or shelf stable milk, (Optional, see below)
1 dessert such as *juice, pudding, etc. in individual containers or cookies/cake
individually wrapped, and
Margarine and/or other condiment in asingle-serving container

2. Each Milk-Alternative Frozen Meal which will contain 1/3 DRI of all nutrients, without
liquid or powdered milk to drink will minimally have the same pattern, however other
servings or portion sizes may be added to meet the nutrient requirements.

Juice or fruit can be served for dessert at least two (2 times a week.

4. Must be adaptable for meals served to Adult Day Care Centers reimbursed by the CACFP
through DOE.

B. Packaging

Sin le frozen meals shall be packaged in three (3)-compartment trays suitable for both conventional
and microwave ovens and covered with oven-stable, heat-sealable plastic wrap resistant to cracking,
breaking, or unsealing during frozen storage and delivery. The trays shall be labeled in large print
with food components, the packing code date, and simple, easy-to-read instructions for storing,
thawing, and reheating in conventional and microwave ovens.

Five-Hack and seven-pack frozen meals shall contain five (5) or seven (7) different individual
frozen meals with appropriate components that are packed in a larger box and delivered in bulk
quantities to sites and/or to participant homes.

Delivery boxes must be sturdy and compact in size so that contents remain intact without denting,
crushing, etc. and in a frozen state until delivery. The integrity of the packaging must be maintained
throughout the delivery system. Meals maybe rejected at the point of delivery if they are thawed or
have torn packages, broken or crushed trays, broken seals, or evidence of freeze-thawing. All
boxes must be labeled NOT FOR RESALE to deter such from occurring.

37



C. Delivery Opfions

Frozen meals shall be distributed from the processing kitchen to destination points (distribution
center(s), nutrition sites, or individual homes) in a reliable and timely manner and in carrying
equipment and vehicles that ensure that they remain in a frozen state until they reach their final
destination. AAAs shall have two delivery options:

Nutrition Site Delivery -The vendor shall deliver 5-pack frozen meals (meals for five
days in one large box) one day a week in bulk quantities to the sites from which site
personnel, volunteers, and/or family members will distribute them to the homebound.

2. Door-to-Door Delivery -The vendor shall deliver 5 or 7-pack frozen meals one day a week
directly to the homes of recipients and shall provide an electronic record-keeping or
tracking system that verifies the delivery of meals to each home and transmits the
information to the vendor's and to the AAA's/service provider's records. If this option is
chosen, the AAA(s) and the vendor shall work out arrangement details, including the use of
correlated software and/or any other tools) that will benefit each in meal verification, data
collection, invoice reconciliation, and other record keeping. No meals will be delivered to
the home of recipients before 7:00 a.m. and no later than 6:00 p.m.

D. Emergency Reserve

If a special need arises due to a natural disaster, fire, or any other special circumstances, the vendor
shall, within reason, if requested by the AAA(s) or the DAAS, provide to any AAA or site any extra
available frozen meals or shelf-stable meals in stock and be reimbursed for the same.



SECTION XII

ALTERNATE MEAL SOURCE PROCEDURES

A. Meals Ineligible

AAA Nutrition Coordinators/service providers/site managers may purchase meals or portions of
meals from an alternate meal source to substitute for meals ineligible only in the following
situations:

1. The vendor fails to deliver any meals)*, or an entree which is equal in value to an entire
meal, or any other portion of the meal(s);

2. All or any portion of the meals) is deemed unacceptable, for any reason(s), including time
temperature violations;

3. Meals are not delivered by 11:15 a.m. and/or according to the specifications in the contract
executed by the vendor and the DAAS.

* Frozen Meals Exception - If, after frozen meals have been delivered to recipient homes, it is
learned that ,they lack components or contain unacceptable components, the vendor shall
discuss the matter with the AAAs and make the adjustments to the invoice accordingly.

B. Payment

If an alternate meal source is used, the AAA shall pay the alternate meal sources) or individual
who paid for the meals per AAA policies. The AAA will bill the vendor the contract price of the
food replaced, less the mileage expense, for picking up food from the alternate meal source.

C. Commencement

The vendor will be notified when alternate meals have been ordered and the reason. The AAA will
maintain a list including the complete name(s), mailing address(es), and phone numbers) of
prospective alternate meal sources in their site areas to be used when meals or portions of meals
need to be replaced.

D. Agreement

The AAA will maintain an agreement with the prospective alternate meal source(s). The AAA
Nutrition Coordinator shall send the list to their service providers and/or site managers.

E. Food Substitution

At the beginning of the contract, the vendor shall provide the AAA Nutrition Coordinators/service
providers with a food substitution list so that food purchased from an alternate meal source, in the
event of default by the vendor, may be of like value to that being replaced.
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F.

G.

Credit

When an alternate meal source is NOT used to replace vendor shortages, the vendor shall issue a
credit to the AAA based on the following allocations:

Food Group
MeabMeat Alternative
Fruit/Salad
Milk
Vegetable
Dessert (other than fruit)
Bread/Bread Alternative
Margarine
Condiments

Meal Cost Percentage
100%
15%
15%

10%
10%

5%

2%

2%

CACFP reimbursed meals, provided through Adult Day Care Centers may not be credited, all
components must be provided for the meal.

Post Script

The vendor shall provide extra packets of dry milk or cartons of LTHT (Ultra High Temperature)
milk for sites to have on hand in rural areas where alternate meal sources are not easily found if
AAAs/service providers desire to order and pay for the same.
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SECTION XIII

EMERGENCY MANAGEMENT

A. Contingency Plans

The vendor shall develop contingency plans for a course of action in the event of food shortages,
substandard temperatures at the point of delivery, and/or unacceptable food quality and for
delivering meals in emergency situations such as adverse weather conditions; vehicle breakdown;
malfunction of major equipment; loss and/or destruction of production sites) or frozen
storage/distribution sites) due to natural disaster or cancellation of lease; utility outage; and/or
labor disputes.

B. Communication

Commissary and AAAs -The vendor production managers (or other appropriate vendor
personnel) and the AAA Nutrition Coordinators (or other appropriate AAA personnel) shall
have each other's home phone number so they can notify one another at any hour of the day
or night of emergency or unusual circumstances in the site areas or the production area
when it may be impossible to deliver meals. The vendor and the AAA shall seek to solve
the problems) unique to the situation and mutually agree upon a course of action.

Drivers, Commissaries, and AAAs -The vendor shall provide a communication system
for all meal delivery drivers (either assigned to each driver or affixed to each vehicle) so
that in the event of an unforeseen situation of any kind (including, but not limited to, driver
getting lost, vehicle breakdown or accident, or some other malfunction) which could cause
delay or the non-delivery of food as scheduled, the driver can notify the vendor of the
circumstances and the vendor, in turn, can notify the sites and/or the AAA Nutrition
Coordinator/service provider. The site manager/AAA Nutrition Coordinator/service
provider may then determine whether or not to use an alternate meal source to supply the
meals.

Help for the Homebound -When requested and possible, the vendor shall offer assistance
to AAA Nutrition Coordinators/service providers in seeking to secure meals for the at-risk
homebound in an emergency when vendor meals may not be delivered as planned.

C. Emergency Shelf-Stable Meals

As an emergency backup, the vendor will inquire of each AAA in late summer or early fall to
determine if the AAA will order shelf-stable meals for use in a winter emergency. The meals shall
be packed in single or double meal boxes (deternuned by the vendor and the AAA Nutrition
Coordinators) and labeled with an expiration date and "For Emergency Use Only" in large print.
After conferring with and mutually agreeing with the AAA(s) on a delivery date and time, the
vendor shall deliver the shelf-stable meals to the sites for storage or distribution to the homebound.
The invoice for the shelf-stable meals shall reflect the date they are delivered to the sites (not the
date when it is anticipated that the participants will consume the meals) and the AAA shall
reimburse the vendor accordingly.
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Shelf-stable meals will most likely be needed during the winter months (generally December
through March) in most of the state and during the humcane season (generally July through
October) on the coast. The timing for ordering and receiving will be different for the hurricane
areas and that shall be worked out between the vendor and the individual AAA(s). Should the
shelf-stable meals not be needed for an emergency, the AAA(s) shall use them for the next holiday,
picnic, or special events meal. Shelf-stable meals must be kept in well-ventilated and pest-free dry
storage areas at normal room temperature so that contents will remain intact without refrigeration;
they should not remain in stock longer than six (6) months. Bottled water shall be provided by the
vendor when ordered by the AAA.

D. Product Recall

The vendor shall have policies and procedures in place so that, if necessary, it can expeditiously
implement a product recall; notify the DAAS and other appropriate persons, agencies, authorities,
and/or organizations of the same; and take any and all proper actions and precautions to the protect
the older adult in the event of a potential public health hazard related to food served under this
contract (Section III, A, 6, Operating and Reporting Requirements, Food Safety and Sanitation).
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SECTION XIV
PENALTIES

The Mississippi Deparhnent of Human Services, Division of Aging and Adult Services, has developed
policy to ensure compliance with delivery of meals to participants. After three occurrences per site, a
penalty will be imposed upon the vendor, in addition to the cost the AAA bills the vendor for meal
replacement.

These occurrences reflect the most critical situations when the provider will impose the penalty of $100 per
site, in addition to, the delivery cost of substitute meals, including salary, mileage and food purchase.
Vendor must credit the Area Agency on Aging in each planning and service area as need arises. These
occurrences include:

A. No meal delivery;

B. Meals arriving beyond the agreed upon time;

C. Meal shortages; and,

D. Sub-standard temperatures at point of delivery and /or unacceptable food quality.

The penalty for Congregate Meals will be $100 per site even if an alternate meal source is
used. See Alternate Meal Source requirements.

2. The penalty for Hot Home Delivered Meals will be $100 per 20 meals even if an alternate
meal source is used. See Alternate Meal Source requirements.

3. The penalty for Frozen Meals delivered to the site at any time other than the agreed upon
designated date will include $100, plus one shelf-stable meal for each participant, the
expense of paying a driver an hourly wage to deliver meals to participants, and vehicle
mileage for delivering meals. This amount shall be credited to the AAA.

4. The penalty for Adult Day Care Meals deemed ̀ not allowed' due to failure of vendor
to comply with laws, regulations, and/or guidelines will result in payment of meals
disallowed and a fine of $25,000.
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SECTION XV

PERSONNEL

A. Organization -The vendor shall provide the following regarding the organization of the company:

Organizational chart listing names, titles/positions of all management personnel related to
this contract, at this current time;

2. Job descriptions including the required qualifications of the state manager, production
site managers, dietitians, and all other key personnel assigned to this contract; and,

Position Specific Descriptions of job responsibilities for all employees paid in full or in
part from this contract.

B. State Director/District Manager -The vendor shall provide afull-time director/manager who
resides in Mississippi, who shall be responsible for all vendor operations statewide and who shall
be available for regular consultation with the DAAS and the AAAs. The director/manager must
have training in and a working knowledge of the Older Adult Nutrition Program; the United States
Department of Agriculture food regulations; and current Servesafe certification demonstrating food
safety and sanitation, food service management, quantity food purchasing, and quantity food
preparation procedures.

C. Production Site Managers -The vendor shall provide a unit manager at each production site who
must have Servesafe certification demonstrating training and work experience in food safety and
sanitation, food service management, quantity food purchasing, and quantity food preparation
procedures. Production site managers shall be available daily to the DAAS and AAA Nutrition
Coordinators, service providers, and other appropriate persons to effectively manage the program
and solve problems as they arise.

D. Dietitians) -The vendor shall provide (in addition to those who develop menus for this contract) a
currently Commission on Dietetics, American Dietetic Association registered, and Mississippi
licensed dietitians) who is specifically assigned to the State's Older Adult Nutrition Progam and
who shall be free to devote the necessary time to the execution and maintenance of this contract,
including regular travel to serving sites in all areas of the state and consultation with the State
DAAS and the AAA Nutrition Coordinators. The dietitian must be currently certified in Servesafe.
The dietitians) shall be responsible for, but not limited to, the following and any additional
activities mutually agreed upon by the State and the vendor:

Training - Provide training to those below and document the same in the semi-annual self-
assessment report to the DAAS. Training shall include, but not be limited to, food service
safety and sanitation; proper techniques for taking temperatures, portioning food, choosing
appropriate alternate meal source food substitutions, caring for equipment, etc.
a. AAA Nutrition Coordinators/service providers/site personnel upon request, and
b. Other production site personnel at least once a year, if requested.

2. Monitoring - Monitor for sanitation and safe food practices, adherence to menu, from
vendor and through site, serving of food items on and not on the menu, food
quality both at arrival to the site and during serving, and, in the semi-annual
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self-assessment report, document visits to the following:

a. Seventy-five percent (75%), at a minimum, of all nutrition serving sites in every
area of the state, once a year, including frozen sites;

b. Other production sites once a year; as needed;
c. Vendor production facilities at least quarterly, in coordination with the quality

assurance team listed below.

3. Responding to State Findings - Assist with the vendor's response to any findings of the
Division of Program Integrity, Office of Monitoring, MDHS, and send a report to the
DAAS when corrections are made.

4. Serving as Liaison -Serve as a liaison between the vendor, AAAs, and serving site
personnel by:
a. Being visible at nutrition sites regularly, providing technical assistance when

requested, and solving problems as they develop;
b. Following-up on complaints; and
c. Informing vendor management of any problems for which resolutions are not found

and/or are not working.

Providing Education and Training Material - Develop material, as requested, such as
a. Writing/updating the site serving manual and nutrition education information

provided by the vendor to the serving sites; and
b. Contributing nutrition articles for publication in DAAS or AAA newsletters, etc.

E. Quality Assurance Team -The vendor statewide director/manager, dietitian(s), production site
managers, and other appropriate personnel shall function as an in-house quality assurance team
which routinely and carefully monitors the preparation, packing, loading, and delivery of all meals.
The team must be accessible and responsive to the DAAS and the AAA Nutrition
Coordinators/service providers regarding all food service matters at any time. The team shall also
be available, during business hours, to participate in nutrition programs and/or any other AAA-
sponsored activities held throughout the State with the vendor assuming all costs of said personnel's
travel and related expenses.

F. Drivers -The vendor will assure that all hired drivers have clean driving records and the
appropriate license to operate the assigned vehicle.

G. Personnel Training
The vendor shall provide, either by the production site manager(s), dietitians) assigned to the
Elderly Nutrition Program, and/or other qualified persons, the following training to the vendor
production site and delivery personnel at least twice a year

1. Food service safety and sanitation; personal hygiene; proper attire; attentive counting,
loading, driving; and service to the elderly; etc.;

2. For Delivery Personnel Only: Driver safety education and include documentation of all
training related to this contract for delivery personnel oily in the semi-annual self-
assessment report submitted to the DAAS.
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H. Personnel Changes

Personnel commitments identified in a vendor's proposal shall be considered mandatory to the work

to be performed under the RFP and staffing must include those as proposed. If it is necessary in the
view of the vendor to make changes in personnel, the vendor shall replace the person with one of
equal or better qualifications and notify the DAAS as soon as possible.

If personnel identified in the vendor's proposal are lost because of death, permanent termination of
employment, or extended illness, the vendor shall follow the guidelines outlined in this document
and replace them within a reasonable period of time. The vendor shall provide a weekly status
report to the State to show its efforts and progress in finding replacements and the effect the
absence of personnel has on the Older Adult Program. In addition, the vendor shall make interim
arrangements to assure that the program is not affected significantly by the loss of these personnel.

I. Employment Philosophy

The vendor shall have an employment philosophy that indicates a willingness to employ persons
over 55.
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SECTION XVI
PROCUREMENT RULES

A. From the issuance date of this RFP until a vendor is selected and the selection is announced, parties
submitting proposals shall not communicate regarding this RFP with any member of the
Mississippi Department of Human Services, DAAS staff, except Dan George, Director, in writing.
In order to provide equal treatment to all parties, questions must be submitted in writing and
answers will be distributed to all vendors attending the proposers' conference within fourteen (14)
days of the conference. A final transcript of all questions maybe requested after June 1, 2010. For
violation of this provision, the State reserves the right to reject the proposal.

B. The costs of preparing proposals will not be allowed as charges under any resulting contract.

C. Responses to this request for proposals, including costs, will be considered firm for ninety (90)
days after the closing date for proposal submission.

D. A proposal will not be considered for award if the price in the proposal was not arrived at
independently without collusion, consultation, communication or agreement as to any matter
relating to such prices with any other party submitting a proposal or with any competitor. In
addition, parties are prohibited from making multiple proposals in a different form.

Each party submitting a proposal must include a statement certifying that the price was arrived at
without any conflict of interest, as described above. Should conflict of interest be detected at any
time during the contract period, such conflict shall be deemed an event of default, the contract shall
be automatically canceled, and the vendor shall assume all costs until such time as a new vendor is
selected.

E. The selected proposal and supporting documentation will be made available, without restriction, for
public inspection upon request following the contract award. The State shall have the right to use
all ideas and concepts contained in any proposal received in response to this RFP. This right will
not be affected by selection or rejection of any or all proposals.

F. All proposals become the property of the State of Mississippi. This RFP, proposer questions,
DAAS answers to proposer questions, any addenda or amendments to this RFP, and the vendor's
proposal will become part of the contract. Failure of the selected vendor to accept these inclusions
in the contract will result in the cancellation of the award.

G. The State reserves the right to waive any requirement in the proposal or to reject any or all
proposals. Failure to furnish all information requested will disqualify a proposal. Noncompliance
with any requirements of this proposal will result in a deterniination ofnon-responsiveness.

H. Prior to the date specified for receipt of offers, a submitted proposal maybe withdrawn by
submitting a written request for its withdrawal to the DAAS, MDHS. Unless requested by the
State, no addenda, revisions, or alterations to proposals will be accepted after the proposal due date.

I. The successful vendor must not commence any billable work until a valid contract has been
executed. The State will not pay for any work done by the vendor prior to the execution of the
contract.
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SECTION XVII

TERMS AND CONDITIONS OF CONTRACT

The contract resulting from this RFP must include provisions for the following terms and conditions:

A. Contract Modifications

Any alterations, variations, modifications, or waivers of provision of the contract may be made
upon mutual agreement of the parties hereto. They shall be valid only when they have been
reduced to writing, duly signed and dated by both parties, approved, and attached to the original
copy of the contract.

B. Federal and State Compliance

Any contract resulting from this RFP shall comply with all laws, rules, regulations, policies and
procedures of the United States of America or any agency thereof, the State of Mississippi or any
agency thereof, and any local government or political subdivision of the State of Mississippi that
may affect the performance of services under the contract. The vendor understands that the State
is an equal opporluniry employer and therefore maintains a policy which prohibits

unlawful discrimination based on race, color, creed, sex, age, national origin, physical
handicap, disability, or any other consideration made unlawful by federal, State, or local laws.
All such discrimination is unlawful and the Independent Contractor agrees during the term of
the agreement that the Independent Contractor will strictly adhere to this policy in its
employment practices and provision of services. The Independent Contractor shall comply with,
and all activities under this agreement shall be subject to, all applicable federal, State of
Mississippi, and local laws and regulations, as now existing and as may be amended or

modified.

C. Availability of Funds

It is expressly understood and agreed that the obligation of MDHS to proceed under this
Contract is conditioned upon the availability of funds, the appropriation of funds by the
Mississippi Legislature, and the receipt of state and/or federal funds. If, at any time, the
funds anticipated for the fulfillment of this Contract are not forthcoming or insufficient, either
through the failure of the federal government to provide funds or of the State of Mississippi
to appropriate funds or the discontinuance or material alteration of the program under which
funds were provided, or if funds are not otherwise available to MDHS for the performance of
this Contract, MDHS shall have the right, upon written notice to Independent Contractor, to
immediately terminate this Contract without damage, penalty, cost, ar expense to MDHS of
any kind whatsoever. The effective date of termination shall be as specified in the notice of
ternunation.

D. State Ownership

All data, documents, notes, programs, books, data bases (and all applications thereo fl, files, reports,
studies, unfuushed documents, and/or other material collected or prepared by the vendor solely to
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fulfill requirements of this contract shall be owned by the DAAS, MDHS, upon completion or
termination of the contract. The DAAS, MDHS, reserves all rights to the data base and all
applications thereof and to any and all information and/or material prepared in connection with the
contract.

E. Indemnification

The vendor agrees to indemnify, defend, and hold harmless DAAS,IVIDHS, its officers, agents and
employees from:

1. Any and all claims and losses accruing or resulting to any and all contractors, laborers, and
any other person, firm, or corporation furnishing or supplying work, services, materials, or
supplies in connection with the performance of the contract;

2. Any loss or damage caused by the vendor's negligent acts or omissions of the vendor's agent
or employees, and any suit alleging personal injury, sickness, or disease rising out of the
consumption of the meals or other food prepared by vendor; and

3. Any and all claims, demands, liabilities, suits, damages, and costs of every kind and nature
whatsoever, including court costs and attorneys' fees, arising out of or caused by the vendor
and/or its agents, employees, or contractors in the performance of the contract.

F. Governing Laws

This agreement shall be construed and governed in accordance with the laws of the state of
Mississippi, excluding its conflict of laws provisions, and any litigation with respect thereto shall be
brought in the courts of the state of Mississippi.

G. Termination for Default

Unless the vendor's default or breach of this contract is excused by the DAAS, MDHS, the DAAS,
NIDHS may, ten (10) days after written notice of default to the vendor, terminate the whole or any
part of this contract if the vendor has materially failed to carry out its obligations hereunder and has
not remedied or taken appropriate steps to remedy the default. The rights and remedies of the
DAAS, MDHS, provided in this clause shall not be exclusive and are in addition to any other rights
and remedies provided by law or under this contract.

Notwithstanding the paragraph above, vendor shall not be relieved of liability to the DAAS,
MDHS for damages sustained by DAAS, MDHS by virtue of any breach of a contract resulting
from this RFP by the vendor, and DAAS, MDHS may withhold any payments to vendor for the
purpose of set-off until such time as DAAS, NIDHS determines the exact damages due from
vendor.

H. Termination for convenience of NIDHS

MDHS may ternunate this contract at any time by giving written notice to the vendor of such
ternunation and specifying the effective date thereof at least five (5) days before the effective date
of such ternunation. The vendor shall be paid an amount which bears the same ratio to the total
compensation as the services actually and satisfactorily performed bear to the total services of the
vendor covered by the contract, less payments of compensation previously made.
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Termination Because of Circumstances Beyond the Control of the Parties

If either party is rendered unable, wholly or in part, by reason of strikes, acts of God, disastrous
weather conditions, or other acts beyond its control and without its fault or negligence, to comply
with its obligations under this contract, then such party shall have the option to cancel, upon the
giving of written notice, this contract, in whole or part as the case may warrant.

J. Post-Termination Claim

In the event of terniination due to circumstances beyond the control of the parties and/or
termination due to non-appropriation of funds, the vendor shall be entitled to receive
reimbursement for all allowable expenses incurred to the date of termination. Such. expenses shall
not exceed the maJCimum amount payable under this contract for services performed and goods
supplied up to and including the date of terniination. Within thirty (30) days after receipt of a
Notice of Ternunation, the vendor shall submit to the DAAS, IVIDHS, its termination claim in the
form prescribed by the DAAS.

K. Assignment

The vendor shall not assign or otherwise transfer its obligations under this ageement without the
prior written consent of the DAAS, MDHS. Any attempted assignment or transfer of the vendor's
obligation without such consent shall be wholly void.

L. Relationship of Parties

It is agreed that nothing herein contained is intended or should be construed in any manner to
create or establish a partnership, joint venture of agency or employee-employer relationship
between DAAS, MDHS, and the vendor and/or the vendor's subcontractor and/or their
respective employees.

It is expressly understood and agreed that MDHS enters into this Contract with the vendor
on a purchase of service basis and not on an employer-employee relationship basis.
Nothing contained herein shall be deemed or construed by MDHS, the vendor, or any
third party as creating the relationship of principal and agent, partners, joint
venturers, or any similar such relationship between MDHS and the vendor. Neither the
method of computation of fees or other charges, nor any other provision contained herein,
nor any acts of MDHS or the vendor hereunder, creates or shall be deemed to create a
relationship other than the independent relationship of MDHS and the vendor.

The vendor represents that it has, or will secure, at its own expense, applicable personnel
who shall be qualified to perform the duty required to be performed under this Contract.

Any person assigned by the vendor to perform the services hereunder shall be the
employee of vendor, who shall have the sole right to hire and discharge its employee.
MDHS may, however, direct the vendor to replace any of its employees under this
Contract.
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M. Insurance

The vendor represents that it will maintain workers' compensation insurance as prescribed bylaw
which shall inure to the benefit of all vendor's personnel performing under this contract,
comprehensive general liability insurance, and employee fidelity bond insurance. The vendor will
furnish DAAS a certificate of insurance providing the aforesaid coverage, prior to the
commencement of performance under this agreement.

N. Disputes

Any dispute concerning a question of fact under this contract which is not disposed of by agreement
of the parties hereto shall be decided by the Division Director of DAAS, MDHS. This decision
shall be reduced to writing and a copy thereof mailed or furnished to the vendor and shall be final
and conclusive, unless, within thirty (30) days from the date of the decision, the vendor mails or
furnishes to the Executive Director of the Mississippi Department of Human Services a written
request for review. Pending the final decision of the Executive Director or his designee, the vendor
will proceed in accordance with the decision of the Division Director of DAAS, MDHS.

In a review before the Executive Director or designee, the vendor shall be afforded an opportunity
to be heard and to offer evidence in support of his/her position on the question and decision under
review. The decision of the Executive Director on the review shall be final and conclusive unless
determined by a court of competent jurisdiction in Hinds County, State of Mississippi, to have been
fraudulent, capricious, so grossly erroneous as necessarily to imply bad faith, or not supported by
substantial evidence.

O. Waiver

Failure of either party to insist upon strict compliance with any of the terms, covenants, and
conditions of this agreement shall not be deemed a waiver or relinquishment of any right or power
hereunder nor shall it be construed to be a modification of the terms of this document.

P. Severability

In the event any provision, term, or condition of this agreement is declared void or otherwise
unenforceable by a court of competent jurisdiction, then such provision, term, or condition shall be
severable from this agreement upon agreement of both parties and the agreement shall otherwise be
fully effective, binding, and enforceable. In the event that any provision or condition of this
agreement is declared void, unenforceable, or against public policy, then said term shall be
construed as though said term did not exist.

Q. Entire Agreement

Any agreement resulting from this RFP shall constitute the entire agreement of the parties with
respect to the subject matter contained herein and shall supercede and replace any and all prior
negotiations, understandings, and agreements, written or oral, between the parties relating thereto.

R. Representation Regarding Contingent Fees

The vendor represents that it has not retained a person to solicit or secure a state contract upon an
agreement or understanding for a commission, percentage, brokerage, or contingent fee, except as
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disclosed in the vendor's bid or proposal.

S. Representation Regarding Gratuities

The vendor represents that neither it nor any officer, employee, agent, subcontractor or other
representative of the vendor has violated, or is violating, and promises that it will not violate the
prohibition against gratuities set forth in Section 7-204 (Gratuities) of the Mississippi Personal
Service Contract Procurement Regulations.

T. Record Retention and Access to Records

Independent Contractor shall maintain, and make available to MDHS, any State agency authorized
to audit MDHS, the federal grantor agency, the Comptroller General of the United States or any of
their duly authorized representatives, financial records, supporting documents, statistical records,
and all other records pertinent to the services performed under this Contract. These records shall
be maintained for at least three (3) years; however, if any litigation or other legal action, by or on
behalf of the state or federal government has begun that is not completed at the end of the three-
year period, the records shall be retained until resolution.

U. Confidentiality

The vendor shall treat all State data. and information to which it has access under this Contract
as confidential information to the extent that confidential treatment of same is required under
federal and state law and shall not disclose same to a third party without specific written
consent of the State. In the event that vendor receives notice that a third party requests
divulgence of confidential or otherwise protected information and/or has served upon it a
subpoena or other validly issued administrative or judicial process ordering divulgence of
confidential or otherwise protected information, the vendor shall promptly inform the State
and thereafter respond in conformity with such subpoena as required by applicable state
and/or federal law, rules, and regulations. The provision herein shall survive termination of
the Contract for any reason and shall continue in full force and effect and shall be binding
upon the vendor and its agents, employees, successors, assigns, subcontractors, or any party
claiming an interest in the Contract on behalf of, or under, the rights of the vendor following
any termination.

V. E-Verify

Independent Contractor represents and warrants that it will ensure its compliance with the
Mississippi Employment Protection Act (Senate Bi112988 from the 2008 Regular Legislative
Session) and will register and participate in the status verification system for all newly
hired employees. The term "employee" as used herein means any person that is hired to
perform work within the State of Mississippi. As used herein, "status verification system"
means the Illegal Immigration Reform and Immigration Responsibility Act of 1996 that is
operated by the United States Department of Homeland Security, also known as the E-Verify
Program, or any other successor electronic verification system replacing the E-Verify Program.
Independent Contractor agrees to maintain records of such compliance and, upon request of the
State, to provide a copy of each such verification to the State. Independent Contractor further
represents and warrants that any person assigned to perform services hereunder meets tie
employment eligibility requirements of all immigration laws of the State of Mississippi.
Independent Contractor understands and agrees that any breach of these warranties may subject
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Independent Contractor to the following: (a) termination of this Agreement and ineligibility for
any state or public contract in Mississippi for up to three (3) years, with notice of such
cancellation/termination tieing made public, or (b) the loss of any license permit, certification or
other document ganted to Independent Contractor by an agency, department or governmental
entity for the right to do business in Mississippi for up to one (1) year, or both. In the event of
such termination/cancellation, Independent Contractor would also be liable for any additional
costs incurred by the State due to contract cancellation or loss of "license or permit."

W. Special Terms and Conditions

It is agreed and understood by each party to this contract that there are no special terms and
conditions.
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Section XVIII

EVALUATION

The state will conduct a comprehensive, fair, and impartial evaluation of proposals received in
response to this RFP. The evaluation process is structured to ensure that the most effective proposal is
selected. Proposals will be publicly opened and recorded on June 11, 2010, 4:00 p.m. A review
committee comprised of a Planning and Development District Director, an AAA Director, the State Board
of Health Nutrition Services Director, a representative from the MDHS Division of Budgets and
Accounting, a representative from the State Unit on Aging and the State Nutrition Coordinator will then
evaluate the proposals within the following two weeks. The successful bidder will be announced on June
30, 2010. Each proposal will be evaluated for the following categories and is assigned a maximum
possible score as indicated to tota1325 points.

I. Proposed Meal Cost 95
II. Technical Factors 130
III. Meals 80
IV. Personnel 20

Scoring is based upon responses to categories identified on the Proposal Evaluation Sheet. Proposer must
submit adequate information for evaluation in area. Failure to submit information as detailed in the RFP
guidelines by category will result in No Score. Proposals will be scored by each committee member and
tallied with the successful bidder receiving the highest total score.

The state reserves the right to reject any and all proposals and to cancel this RFP in its entirety up until
such time as the ensuing contract is signed by the MDHS Executive Director.
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ATTACHMENTS

ATTACHMENT A GUARANTEED PRICE—PER—MEAL SHEET

ATTACHMENT B EVALUATION SHEET

ATTACHMENT C (s pages) CERTIFICATIONS

ATTACHMENT D AREA AGENCIES ON AGING LIST

ATTACHMENT E AREA AGENCIES ON AGING MAP

ATTACHMENT F NUTRITION SITE DIRECTORY

ATTACHMENT G AREA AGENCY TOTALS

NOTE: ATTACHMENT A MUST ACCOMPANY THE PROPOSAL.
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MISSISSIPPI DEPARTMENT OF HUMAN SERVICES
DIVISION OF AGING AND ADULT SERVICES

GUARANTEED PRICE PER MEAL

VENDOR:

:~~►'~__

PHONE:

For cash payment without regard to date of remittance:

Bid Item Guaranteed Bid rice er unit

I. Congregate MeaUPicnic -bulk
II. Congregate Meal-Pre-plated
III. U aded Congregate Meal —Bulk

IV. Frozen Meal-Fluid Milk
Frozen -Milk Alternative Meal

Frozen — NFDM owdered milk)
Frozen — S oz fluid milk

V. Shelf Stable/Holiday Meal
VI. Home Delivery Char e/meal
VII. Fluid Milk, Fresh, 8 oz

Fluid Milk, Fresh, quart
VIII. Breakfast Meal

I certify that these prices remain firm for a period of 90 days after the award of the contract. The
contract will be based on the proposed price and will remain firm for the period of October 1, 2010,
through September 3~, 2011.

AUTHORIZED REPRESENTATIVE:

TITLE:

SIGNATURE:

DATE:
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Attachment B

DIVISION OF AGING AND ADULT SERVICES
MISSISSIPPI DEPARTMENT OF HUMAN SERVICES

October 1 2010 through September 30, 2013

Proposal Evaluation Sheet

Vendor:

I. Proposed Meal Cost (Attachment A)

1. Bulk/Congregate/Picnic ~~
2. Pre-Plated ~~
3. Upgraded -Bulk ~~
4. Frozen ~~
5. Shelf-stable ~~
6. Delivery Charge (~
7. Breakfast (~
8. Milk Prices (_)

(Range: 23-95)
II. Technical Factors

1. Financial and Legal (Section I)
A. Conflict of Interest Statement (Sections I(A.2), II(D.2) and XVI(D)) ..........................~)
B. Proposal Guarantee ........................................................................................................ ~)
C. Audited Financial Statement ..........................................................................................~)
D. Insurance Coverage ..................................................................................................... ~)
E. Legal Compliance .......................................................................................................... ~)

2. Operating Capability (Section III and others)

F. Operating/Reporting Assurances ................................................................................... (~
G. HACCP Program (Section X (D)) .................................................................................~~
H. Statewide Delivery/Capability (Section I~ ..................................................................~_)
I. Production Facilities (Sections I.(J.3), III (A.4), and ~ ................................................~)
K. Frozen Meals Certification/Capability (Section XI) .....................................................~)
L. Electronic Delivery Capability (Section XI) .................................................................~~
M. Contingency Plans (Sections XII and XIII (A-C)) ........................................................~~

N. Product Recall Policy (Sections III (A.6) and XIII (D)) ~)
(Range: 10-130)

III. Meals (Sections VII, VIII, IX, X, and XI)
Meal Standards, Menus, etc.(J) ..........................................................................................~~

(Range: 80-80)

IV. Personnel (Section XIS
O. Personnel .....................................................................................................................................~~
P. Training .......................................................................................................................................~~
Q. Employment Philosophy .......................................................................................................... ~~
R. Environmental Practices .................................................................................................. ~)

(Range: 4-20)
(Total Score: 325)

2.J =Letter is out of sequence, but Section is in correct sequence
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Attachment C-1
DIVISION OF AGING AND ADULT SERVICES

MISSISSIPPI DEPARTMENT OF HUMAN SERVICES

CERTIFICATIONS REGARDING LOBBYING; DEBARMENT, SUSPENSION AND OTHER
RESPONSIBILITY MATTERS; AND DRUGFREE WORKPLACE REQUIREMENTS

LOBBYING

As required by Section 1352, Title 31 of the U.S. Code, the Vendor certifies that:

(a) No Federal appropriated funds have been paid or will be paid, by or on behalf of the undersigned, 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 a Member of Congress in connection
with the making of any Federal grant or contract, the entering into of any cooperative agreement, and the
extension, continuation, renewal, amendment, or modification of any Federal grant or contract or
cooperative agreement;

(b) 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 a Member of Congress, in connection with this Federal
or contract or cooperative agreement, the undersigned shall complete and submit Standard Form - LLL,
"Disclosure of Lobbying Activities," in accordance with its instructions;

(c) The undersigned shall require that the language of this certification be included in the award documents for
all subawards at all tiers (including subgrants, contracts under grants and cooperative agreements, and
subcontracts) and that all subrecipients shall certify and disclose accordingly.

DEBARMENTS, SUSPENSION, AND OTHER RESPONSIBILITY MATTERS (DIRECT RECIPIENT)

As required by Executive Order 12549 and 12689, Debarment and Suspension,

A. The Vendor certifies that it and its principals:

(a) Are not presently debarred, suspended, proposed for debarment, declared ineligible, sentenced to a
denial of Federal benefits by a State or Federal court, or voluntarily excluded from covered
transactions by a Federal department or agency;

(b) Have not within athree-year period preceding this contract been convicted of or had a civil
judgment rendered against them for commission of fraud or a criminal offense in connection with
obtaining, attempting to obtain, or performing a public (Federal, State, or local) transaction or
contract under a public transaction; violation of Federal or State antitrust statutes or commission
of embezzlement, theft, forgery, bribery, falsification or destruction of records, making false
statements, or receiving stolen property;

(c) Are not presently indicted for or otherwise criminally or civilly charged by a governmental entity
(Federal, State, or local) with commission of any of the offenses enumerated in paragraph (b) of
this certification; and

(d) Have not within athree-year period preceding this contract had one or more public transactions
(Federal, State, or local) terminated for cause or default; and

B. Where the Vendor is unable to certify to any of the statements in this certification, he or she shall attach
an explanation to this form.



Attachment C-2

CERTIFICATIONS REGARDING LOBBYING; DEBARMENT, SUSPENSION AND OTHER
RESPONSIBILITY MATTERS; AND DRUGFREE WORKPLACE REQUIREMENTS

DRUG-FREE WORKPLACE (VENDORS OTHER THAN INDIVIDUALS)

As required by the Drug-Free Workplace Act of 1988,

A. The Vendor certifies that it will or will continue to provide adrug-free workplace by:

(a) Publishing a statement notifying employees that the unlawful manufacture, distribution, dispensing,
possession, or use of a controlled substance is prohibited in the Vendor's workplace and specifying
the actions that will be taken against employees for violation of such prohibition;

(b) Establishing an on-going drug-free awareness program to inform employees about --

(1) The dangers of drug abuse in the workplace;

(2) The Vendor's policy of maintaining adrug-free workplace;

(3) Any available drug counseling, rehabilitation, and employee assistance programs; and

(4) The penalties that may be imposed upon employees for drug abuse violations occurring in the
workplace.

(c) Making it a requirement that each employee to be engaged in the performance of the contract be
given a copy of the statement required by paragraph (a);

(d) Notifying the employee in the statement required by paragraph (a) that, as a condition of
employment under the contract, the employee will --

(1) Abide by the terms of the statement; and

(2) Notify the employer in writing of his or her conviction for a violation of a criminal drug statute
occurring in the workplace no later than five calendar days after such conviction;

(e) Notifying MDHS, in writing, within 10 calendar days after receiving notice under subparagraph
(d)12) from an employee or otherwise receiving actual notice of such conviction. Employers of
convicted employees must provide notice, including position title to MDHS. Notice shall include
the identification numbers) of each affected grant or contract;

(f) Taking one of the following actions, within 30 calendar days of receiving notice under
subparagraph (dl(2), with respect to any employee who is so convicted --

(1) Taking appropriate personnel action against such an employee, up to and including termination,
consistent with the requirement of the Rehabilitation Act of 1973, as amended; or

(2) Requiring such employee to participate satisfactorily in a drug abuse assistance or rehabilitation
program approved for such purposed by a Federal, State, or local health, law enforcement, or
other appropriate agency.

(g) Making a good faith effort to continue to maintain adrug-free workplace through implementation
of paragraphs (a), (b), (c), (d), (e), and (f).



(Sign and Return)

Attachment C-3

CERTIFICATIONS REGARDING LOBBYING; DEBARMENT, SUSPENSION AND OTHER
RESPONSIBILITY MATTERS; AND DRUGFREE WORKPLACE REQUIItEMENTS

B. The Vendor may insert in the space provided below the sites) for the performance of work done in
connection with the specific contract. Check if there are workplaces on file that are not identified
here:

Place of Performance (Street address, city, county, state, zip code)

DRUG-FREE WORKPLACE (VENDORS WHO ARE INDIVIDUALS)

As required by the Drug-Free Workplace Act of 1988 --

A. As a condition of the contract, I certify that I will not engage in the unlawful manufacture, distribution,
dispensing, possession, or use of a controlled substance in conducting any activity with the contract; and

B. If convicted of a criminal drug offense resulting from a violation occurring during the conduct of any
contract activity, I will report the conviction, in writing, within 10 calendar days of the conviction, to
MDHS.

As the duly authorized representative of the Vendor, I hereby certify that the Vendor will comply with the above
certifications.

VENDOR NAME AND ADDRESS:

TYPED NAME AND TITLE OF AUTHORIZED REPRESENTATIVE

SIGNATURE DATE



Attachment D

DIVISION OF AGING AND ADULT SERVICES
MISSISSIPPI DEPARTMENT OF HUMAN SERVICES

AREA AGENCIES ON AGING

Central MS Area Agency on Aging
Chelsea Crittle, Director
Post Office Box 4935
Jackson, Mississippi 39296
Phone:601-981-1511 Fax:601-981-1515
1-866-981-1511
[Clarke Holmes, PDD Executive Director]

East Central Area Agency on Aging
Rosie Coleman, Director
Post Office Box 499
Newton, Mississippi 39345
Phone:601-683-2401 F~:601-683-7873
1-800-264-2007
[Bill Richardson, PDD Executive Director]

Golden Triangle Area Agency on Aging
Bobby Gann, Director - Ext. 104
Post Office Box 828
Starkville, MS 39760-0828
AAA Phone: 662-324650 (+Ext.) FaJC: 662-324-1911
1-888-324-9000
[Rudy Johnson, PDD Executive Director]

North Central Area Agency on Aging
Darlena Allen, Director
28 industrial Park Blvd
Winona, Mississippi 38967
Phone:662-283-2675 F~:662-283-5875
1-88827-0714
[Stephen Russell, PDD Executive Director]

North Delta Area Agency on Aging
Roderick Gordon, Director
Post Office Box 1488
Batesville, Mississippi 38606-1488
AAA Phone: 662-561-4100 FAX: 662-561-4112
1-800-844-2433
[Glenn Brown, PDD Executive Director]

Northeast MS Area Agency on Aging
Linda Presley, Director
Post Office Box 600
Booneville, Mississippi 38829
Phone: 662-728-7038 Faac: 662-728-7240
1-800-745-6961 PDD Phone:662-728-6248
[Sharon Gardner, PDD Executive Director]



South Delta Area Agency on Aging
Sylvia Jackson, Director
Post Office Box 1776
Greenville, MS 38702-1776
Phone:662-378-3831 Fa~c: 662-378-3834
1-800-898-3055
[Bill Haney, PDD Executive Director]

Southern MS Area Agency on Aging
Robert Moore, Director
9225 Hwy 49
Gulfport, Mississippi 39502
P:1-228-868-2326 Fax:l-228-868-2550
1-800-444-8014
[Les Newcomb, PDD Executive Director]

Southwest MS Area Agency on Aging
Yolanda Campbell, Director
100 South Wall Street
Natchez, Mississippi 39120
Phone: 601x}46-6044 Fax: 601-446-6071
1-800-338-2049
[Wirt Peterson, PDD Executive Director]

Three Rivers Area Agency on Aging
Cleveland Joseph, Director
Post Office Box 690
Pontotoc, Mississippi 38863
Phone: 489-2415 Falc: 662-489-6815
8-County Calling Area 1-87789-6911
[Randy Kelley, PDD Executive Director]



Attachment E

Mississippi Department of Human Services
Division of Aging and Adult Services

Area Agencies on Aging
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