

EXHIBIT 1


I	INTRODUCTION AND GENERAL INFORMATION
	


A. [bookmark: _Hlk97797402]INITIAL MEETING

A meeting of the Contractor’s management and OSSM management shall take place every contract year approximately two weeks prior to the beginning of the school year to determine food service needs for the coming school year.

B. PURPOSE OF WORK

The Contractor must provide food service for the purpose of:

1.  Attainment of the highest quality dietary operation at a reasonable cost to OSSM

2.  Assurance of top-level management on site

3.  Meeting the food service needs of students with special dietary concerns

4.  Assurance of the highest degree of sanitation standards

5.  Creative innovation in design and implementation of an attractive food service facility

6.  Maintain a staff of employees on duty during serving hours on OSSM campus which is adequate in number and in skill to conduct efficient operations

7.  Operation of an approved system for determining the satisfaction of students and other patrons with the food program (surveys, polls, etc.)

C. PERSONNEL	

The successful bidder shall provide all manpower necessary to fully satisfy the requirements of the contract. 


1 The Contractor shall, at all times, maintain a staff of employees on duty during serving hours on OSSM campus which is adequate in number and in skill to conduct efficient operations, and the Contractor will provide expert administrative, dietetic, and personnel management and supervision.   

2 OSSM shall have the right to interview and to approve the appointment of the Contractor’s management personnel.  Management personnel shall include an on-site General Manager whose primary duty shall be to oversee OSSM’s food service operations.  OSSM shall have the right to require, in writing, the Contractor to remove any employee, at any level, it deems incompetent, careless, insubordinate, or otherwise objectionable, or whose continued employment is deemed to be contrary to OSSM’s interest.

3 Employees of the Contractor shall be suitable by reason of training, appearance, and habits for working on OSSM premises and around high school aged students.

4 The Contractor, at its own expense, will be required to outfit all employees below Manager level, in proper, mutually acceptable, clean and sanitary food service uniforms.  All personnel must be identifiable (i.e., badge, uniform, etc.).

5 The Contractor shall assign a designated representative who will be responsible for the coordination and administration of the Contract requirements.

6 The Contractor shall make diligent and continuing efforts to ensure that employees and applicants are afforded equal employment opportunities without discrimination because of race, creed, color, age, sex or national origin.  The Contractor shall make diligent and continuing efforts to employ handicapped persons whenever possible.

7 The Contractor shall establish procedures for replacing local personnel at all levels, including the General Manager, which shall be subject to approval by OSSM’s executive director or designee.  The Contractor or OSSM may initiate such replacement.

8 The Contractor will, at its own expense, be responsible for OSBI background checks for all food service personnel assigned to the OSSM campus. Any items appearing on the background check must be reported to and approved by the OSSM Contract Manager before personnel can be assigned to the OSSM campus.

9 Supplier must have resource and support functions capable of providing peripheral services to OSSM including, but not limited to, the following: dietetic support, nutritional counseling, and training of personnel employed by OSSM to work in or with food services.  

D. CAMPUS ACCESS	

		The Contractor will be provided with keys and keycards for access to all areas covered by the contract. The initial set of keys and keycards will be provided to the Contractor by OSSM. Any additional keys provided thereafter, shall be purchased from OSSM by the Contractor. 

		Keys may not be duplicated and are not to be retained by food service personnel on a shift basis. The cost of replacing missing or broken keys and changing locks is the responsibility of the Contractor. The Contractor will be required to replace broken or missing keycards at a cost of $10.00 each.

E. COMMUNICATIONS

1. A Food Service Advisory Committee shall be established and shall meet on a monthly basis.

2. The General Manager or Food Service Manager shall attend committee meetings and will work with other related committees as requested by OSSM.

3. The Committee will evaluate food service activities and make recommendations for improvements in facilities and services.  The Contractor shall take affirmative action on all reasonable requests referred to him by the Committee.

F. FACILITY

[bookmark: _Hlk97798674]		The Contractor shall require that his personnel use extra care with sanitation; personal health and hygiene; and safety in the dining, serving and food preparation areas.  The use of tobacco and tobacco products is prohibited in all areas of OSSM’s campus.  All personnel working in the cooking and serving areas shall wear hairnets or clean caps.

1. Contractor’s employees will strictly adhere to school regulations regarding personal behavior.  Contractor’s employees at OSSM must comply with all school regulations.

2. The Contractor will assume full responsibility for payment of all State and Federal taxes for unemployment insurance, old age pensions or other Social Security legislation for all its employees engaged in the performance of the agreement.

3. [bookmark: _Hlk97798753]The Contractor shall not sublet any portion of the food service facilities provided him by OSSM under this contract, nor shall the Contractor use such facilities for the preparation of food for any person or entity other than OSSM without the expressed written permission of OSSM.

4. Facility Details

a. The OSSM kitchen is located in the dormitory. The kitchen and serving area are equipped with the basic large equipment items (i.e. walk-in freezer, stove, griddle, etc.)

b. OSSM shall provide a specified area on the first floor of the dormitory building, which shall serve as the dining hall.

c. OSSM shall provide an area adjacent to the dining hall, which shall be used as the kitchen and serving area for food service.  The kitchen and serving area shall serve as the primary food preparation, cooking and serving area for this food service operation.  The Contractor may augment such preparation and cooking in a manner agreeable to OSSM, but the site indicated herein shall serve as the kitchen for this food service, and all day-to-day food preparation and cooking shall occur at this site.  Preparation and/or cooking of food at a site remote from OSSM and transportation of such food to OSSM for serving shall not be acceptable.

d. OSSM shall provide tables and chairs for the food service operations.

e. Small ware inventory

1. The Contractor shall provide a list of recommended small wares necessary to support OSSM’s existing small ware inventory and equip the designated kitchen and serving areas for the preparation and serving of meals. Such items will include, but not be limited to, flatware, plates, bowls, saucers, trays, pots, pans, utensils, etc. 

2. During FY23, OSSM will purchase up to $5,000 of additional small wares, included on the recommended list provided by the Contractor. The Contractor will be responsible for maintaining the initial inventory level throughout and at the termination of the contract period. Any replacement of inventory items must match the initial inventory purchased (i.e., serving ware and flatware patterns).  All items included in this inventory will be the property of OSSM.

3. The Contractor will be responsible for purchasing all small wares not included in the OSSM small wares inventory above. The Contractor shall purchase the remaining small ware items and equipment necessary to fully equip the designated kitchen and cafeteria for the preparation and serving of meals.  All items included in this inventory will be the property of the Contractor. 

4. The Contractor shall utilize appropriate serving pieces for all areas of the food service, including the salad bar.  Items such as the fresh vegetables listed in the “Menus” section, for instance, should be served with tongs, not spoons.

f. Signs for each serving area should include, but not limited to, entree areas, salad bar, dessert bar, and beverage bar.

g. OSSM will provide and replace equipment as necessary, and funding permits, due to normal wear and tear unless the need for replacement is a direct result of the improper use of equipment by the Contractor. Equipment to be repaired or replaced by Contractor shall be done so in a timely manner. For equipment that is not repaired timely, OSSM reserves the right to have the equipment repaired and bill the Contractor for the cost of the repair.

h. The Contractor will keep all facilities, equipment, kitchenware, furniture, furnishings and fixtures in good condition. The Contractor shall notify OSSM of any repairs needed. At the expiration of the contract, the Contractor will return OSSM’s property in as good condition as it was at the beginning of the contract period, ordinary wear and tear and loss or damage by Act of God excepted.   

i. A joint inventory of OSSM property will be made within thirty (30) days after the end of the contract period by representatives of the Contractor and OSSM.  The Contractor will, within ninety (90) days following such inventory, correct any discrepancies not found to be the result of ordinary wear and tear.

j. OSSM will furnish the Contractor with utilities necessary for operating the cafeteria area.  OSSM does not guarantee an uninterrupted supply of utility services, and OSSM shall not be liable to the Contractor or to others for any loss, damage, cost or expense which may result from the interruption of or failure of utility services.  Interruption of utility service shall not be deemed sufficient cause for interruption of food service.

k. OSSM shall have the right of access to all food service facilities to inspect the operation thereof and the work of the Contractor with respect to the quality and quantity of food served, preparation and serving methods and procedures, sanitary and safety standards, cleanliness, appearance and conduct of Contractor’s employees, operating hours, and general housekeeping and upkeep of premises.  OSSM shall have the right to make reasonable regulations with regard to all such matters, and the Contractor agrees to comply with such regulations.

l. It is specifically understood that OSSM will use dining areas regularly for purposes other than eating and is hereby authorized to do so, provided that such use shall not impede the Contractor from providing the agreed upon food service.

m. OSSM retains the right to employ, when appropriate, other catering services.  If appropriate, such caterer will have access to the prep/serving areas as long as such access does not impede and/or disrupt the Contractor’s ability to fulfill its responsibilities. 

n. All manufactured items and/or fabricated assemblies subject to operation under pressure, operation by connection to electric sources, or operation involving a connection to a manufactured, natural, or LP gas source shall be constructed and approved in a manner acceptable to the appropriate state inspector which customarily requires the label or re-examination listing or identification marking of the appropriate safety standard organization; such as the American Society of Mechanical Engineers for pressure vessels: the Underwriter’s Laboratories and/or National Electric Manufacturing Association for gas-operated assemblies, where such approvals of listings have been established for the type(s) of devices offered and furnished.


o. OSSM shall be responsible for the following:   

1. Maintenance and repair of cafeteria area building (i.e. roofs, elevators, heating, ventilation, and air conditioning equipment).

2. Maintenance and repair of all dining services facilities and equipment unless repair is a direct result of the improper use of the facility equipment by the contractor.

3. Cleaning of exterior of windows and maintenance of grounds and shrubbery.

4. Maintenance and repair of all exterior plumbing lines to and from the cafeteria.

5. Providing of utilities (gas, electricity, water, and sewer) as specified herein.

p. The Contractor shall be responsible for cleaning and maintaining all parts of the physical plant, which are used, damaged, or moved by the Contractor’s equipment and /or personnel.

q. Sanitation and Health, Housekeeping and Maintenance

1. The Contractor shall comply with local, state and federal health regulations in the conduct of his/her operations.  Employees of the Contractor must have health examinations on a frequency required by law, and current employee health records must be maintained on the premises and made available for review by OSSM.

2. The Contractor shall maintain health, sanitation, and housekeeping standards within the cafeteria area at least equal to those specified for an “A” rating by the State Health Department.  The Contractor shall conduct a continuing program of employee education and training in cleaning and sanitation procedures, regulations, and standards so as to affect a high level of employee competency, and effectiveness in this critical area of activity.  Employee training records shall be made available to OSSM upon request.

3. The Manager of the food service shall also be designated as Sanitation Officer, and it shall be said Manager’s responsibility to maintain the standards of cleanliness prescribed by the State Department of Health and OSSM.  In addition to the daily, thorough cleaning of all small wares (flatware, dishes, glassware, etc.), equipment, and areas assigned to the Contractor, he/she shall supervise and be responsible for “spot” cleaning during meal periods, i.e., bussing of tables, cleaning of table tops and seating, removal of litter, and mopping of spillage.  He/she shall also be responsible for the thorough cleaning of the entire preparation, service and dining areas after each meal.  


4. The Contractor shall return to OSSM, at the expiration of any contract, the food service areas in the same condition as they were received except for ordinary wear and tear.

5. The Contractor shall be responsible for keeping the refuse area clean and in order.  Boxes and containers will be knocked down whenever possible.  Refuse shall be placed in container(s) and covered.  The refuse area shall be washed with a disinfectant solution daily and shall be treated periodically with an insecticide by the Contractor.  The Contractor shall be responsible for the removal of all garbage and trash generated by the food service.

6. Displays in serving areas will be clean, orderly and attractive at all times.  Specifically, the quality, quantity and appearance of food will be observed by the Contractor’s manager prior to the start of each peak traffic or meal period, and as frequently thereafter as necessary for the duration of the high traffic period.  Any spillage or soil spots will be removed promptly from the counter, steam table pans and general serving area.  Salads and other perishable items will be frequently replenished or regrouped to prevent a sparse or disheveled counter appearance.  Excessive perishing should be avoided.  Partially used, broken or spilled items will be removed from the area promptly.  Food serving areas are to be well stocked throughout the posted serving hours.
	
· Condiments, napkins, flatware, dishes, etc. shall be frequently replenished to prevent run-outs of these items during serving hours.

· All food in the walk-in refrigerator and freezer will be covered with plastic wrap or aluminum foil.

· The cleaning of food service areas shall include, but not be limited to, windows, walls, floors, furniture, equipment and fixtures.
		
· Floors will be cleaned by vacuuming, washing, or mopping.  Spray wax and buff floors as necessary to maintain their appearance.  At least quarterly thoroughly strip and wash all tile floors in the kitchen, serving area, storeroom and laundry room as necessary to maintain their appearance.

· All woodwork and walls should be cleaned and/or polished as necessary.  

· The area around the loading areas and dumpsters should be inspected daily and thoroughly cleaned as needed.

· Steam tables, meat grinders, knives, etc. will be cleaned and sanitized after each meal.		

· Dining room tables, beverage counters and food bars will be kept in spotless condition throughout each meal.

· Cooking surfaces of grills, griddles and similar cooking devices will be cleaned after each meal and will be free from encrusted grease deposits and other debris.

5. Hours of Operation	

	The following hours of operation shall be maintained during serving days throughout the contract period unless otherwise specified by OSSM:

			Monday through Friday
			a.  Breakfast			7:15 a.m. - 8:30 a.m.
			b.  Lunch			11:00 a.m. - 1:00 p.m.
			c.  Dinner			5:30 p.m. - 6:30 p.m.

			Saturday 
			a.  Continental Breakfast*	10:00 a.m. - 11:00 a.m.
			b.  Brunch*			11:00 a.m. - 12:00 p.m.
			c.  Dinner			5:30 p.m. - 6:30 p.m.

			Sunday
			a.  Continental Breakfast	10:00 a.m. - 11:00 a.m.
			b.  Brunch			11:00 a.m. - 12:00 p.m.
			c.  Dinner			5:30 p.m – 6:30 p.m.
	
			Monday through Sunday (when students are in residence)
		Snack Bar		7:30 p.m. – 10:30 p.m. 

*Breakfast to be served from 7:15am – 8:30am on Saturdays when students are testing

	Contractor’s staff shall not eat in the cafeteria during regular serving times.  The only exception to such rule shall be the director of the food service and any management personnel who may visit OSSM.

6. Serving Areas and Menus

OSSM envisions distinct serving areas for salads, desserts, beverages, and three kinds of entrees.  OSSM uses the following titles to describe these kinds of menu offerings:

	Trends:	fast food or deli items, such as barbecue, hamburgers, hot
					dogs, fajitas, chicken strips or nuggets, pizza, gyros,
					Oriental, Mexican, seafood, etc.

			Traditions:	full service meals including a meat entree, vegetarian
					entrée, vegetables, and breads

			Potpourri:	“all-you-can-eat” meals including soups, gumbo, chili,
					Breakfast items, and potato, taco, pasta, or vegetable bars,
					etc.

			Garden Club:	salad bar including green salads with garnishes and
					dressings, fruits, tuna or chicken salads, etc.
		
			Oasis:		beverages
	
			Sweet Sensations:	Frozen yogurt and other desserts


The Contractor shall submit all menus to OSSM for approval thirty (30) days in advance of service or as soon as possible after award of the bid.  OSSM reserves the right to require changes in such menus, provided that changes in menu items shall be taken from a list of available menu items provided by the Contractor.  

The Contractor shall conduct a student survey of such menus and meet with representatives of the student body immediately following the end of the first five-week cycle and at other times specified by OSSM, and shall implement any needed changes.

Unlimited quantities of all food, including main entrees, shall be made available to all students at all meals.  Students shall be allowed to return for additional quantities at any time during meal hours.  No limit shall be placed upon foods served on the “potpourri bar.”  


Special Dinners, “Monotony Breakers,” etc.

1. Menu plans shall include a large selection of “monotony breakers” or special dinners.  These meals shall be oriented around holidays and activities at OSSM and will be provided once a month.  A few sample ideas are as follows:

· Birthday Specials; 
· Buffet/Smorgasbord; 
· Hawaiian Luau; 
· Mexican Dinners;
· Make your own ice cream sundae/banana split; 
· International Dinners;
· Holiday Parties (Thanksgiving, Christmas, Valentine’s Day)
· Special Events (Graduation, Convocation)     
	 	 
2. Special items including interesting and unusual menu items, promotions, programs, study break snacks, etc.--to break the monotony of institutional food service--shall be provided by the Contractor twice monthly with the approval of OSSM.

3. A snack (i.e. cookies, ice cream, nachos or pizza) shall be provided for each monthly dorm floor meeting (currently eight floors).  There may be other occasions where OSSM requests a snack be provided.  Cost will be on a per participant basis.  OSSM will notify the Contractor in advance of such occasions.

4. In lieu of the normal lunch or dinner, OSSM may request that lunch or dinner be served outside in a picnic-like setting.  OSSM will provide advanced notice to the Contractor when a meal is to be served outdoors.

5. The Contractor shall provide OSSM with a list of available monotony breakers, special dinners and special items, and shall work with the designated OSSM representative in determining the menus or special items to be served as monotony breakers and special dinners.  All such events shall be planned for times when the entire student body is present on campus.

	The Contractor shall maintain prescribed menu items and standards for the full serving period.  Menus shall be published and posted in the cafeteria.  Serving lines shall be complete throughout all serving periods, and salad bars and beverage counters shall be complete and fully maintained at all times.  Special attention shall be given to the cleaning and stocking of the salad bar and beverage dispensers.

OSSM favors the concept of cooking menu items “as needed,” that is, if 100 entrees are expected to be served in the first 30 minutes of service, then that many servings should be prepared for that period of time.  Entrees needed for subsequent serving periods should be prepared for those periods of time.  The Contractor must diligently determine eating patterns to ascertain when menu items should be cooked and served during the serving times.  The purpose of this effort is to insure the freshness of all menu items throughout the meal.  This shall apply to all menu items, not just entrees.  OSSM understands the difficulty such food preparation can present and the possibility of “runouts” occurring, and OSSM will depend upon the professionalism of the food service and its manager to insure that runouts do not occur.

All menus shall be developed within accepted state and federal standards for nutritional balance. The nutritional facts (i.e., calories, carbohydrates, protein, fat) for food items being served shall be posted on the serving line.

The Contractor must establish a balance between complete well-balanced and nutritious meals and the serving of foods that are favored by teenage students.  OSSM will work closely with the Contractor in developing menu patterns that will address both of these considerations.  The Contractor must serve sufficient portions and number of servings of entrees to satisfy the hunger of teenage students.  OSSM reserves the rights to require that portions be increased if OSSM determines those portions are too small or inadequate to meet the needs of the students.

A percentage of the students are knowledgeable, practicing vegetarians, and appropriate, nutritious meals shall be provided specifically for such student at each meal.  The Contractor shall also provide salt-free, low fat or low cholesterol meals and address other dietary constraints (i.e., religious, medical) as requested.  The Contractor shall also provide “sick meals” as requested by OSSM, provided that such meals shall be planned to meet the nutritional needs caused by the illness.
	
G. MENU  

	The following menu patterns are provided as examples of acceptable menus.  Menus submitted by the Contractor need not exactly provide the specific foods indicated; however the variety and number of choices indicated must be maintained throughout the serving period.  

		The Contractor shall work with OSSM to provide:

	1.	Breakfast
			Minimum
		Item		Daily Choice	Comment
		Fruit 		3	grapefruit, oranges, bananas, melons, 				berries, grapes, etc.
		Juice		3	orange juice daily, plus apple, grape, 				tomato, etc.
		Meat (alternating)	1	bacon, sausage, or ham
		Cold Cereal	4	corn flakes, rice crispies, cheerios,etc.
		Hot cereal	2	grits, oatmeal, cream of wheat
		Bread		2	white, raisin, wheat, or English
					muffin
		Hashbrown potatoes	1	
		Pastry		1	coffee cake, Danish, donuts, waffles, 				pancakes, muffins, etc.
		Beverages	8	coffee, hot tea, milk (2% and
					chocolate), hot chocolate, 4
				carbonated beverages (to be
		 		determined), 2 fruit punches
		Eggs		3	cooked to order, scrambled (en
					 masse), and boiled
	           Condiments	5	butter and margarine, jelly or jam,
				 honey, peanut butter.  Assorted
				sugars as appropriate (brown,
				cinnamon, powdered, etc.)

2. Lunch
		Minimum
		Item		Daily Choice	Comment			
		Soup		1	Homemade variety
		Salad Bar
			Lettuce Mix	n/a	tossed greens and appropriate
					garnishes
			Salad dressings	4	Lite/Fat Free - Thousand Island,
					Ranch, French, Italian, Oil and 
					Vinegar, etc.
			Fresh vegetables	6	cucumbers, broccoli, squash, olives, 				tomatoes, bean sprouts, mushrooms, 				carrot sticks, celery sticks, etc.
			Condiments	5	butter and margarine, jelly or jam,
					Hunts catsup, mayonnaise, mustard,
 					peanut butter, etc.
	             	   Cheese	1	grated, sliced, chunk, block, etc., 				cheddar, mozzarella, Monterey jack, etc.
			Specialty salad	1	tuna, chicken, potato, coleslaw, etc.
			Fresh or canned	1	pineapple, fruit cocktail, pears,
		 	fruit			peaches, grapes, etc.
			Miscellaneous	3	bacon bits, croutons, eggs, etc.
			Fruits	3	oranges, bananas, apples, grapes, etc.
		Entree		3	one solid or whole meat item; one 
				Traditions, Trends, vegetarian; and
				 one make-up entrée and Potpourri
				(stew, lasagna, spaghetti, etc.) or
				sandwich 
		Dessert		4	at least 1 baked item (cake, cookie, 				brownie, etc.), pudding, etc., plus at
					least two fruits and/or melons
		Soft Serve
		Ice Cream-Yogurt	  1 	flavor vanilla, chocolate, strawberry, etc. 
		Bread		2	wheat, white, lite bread, rolls,etc.
Beverages	10	coffee, tea, milk (2% and chocolate),			2 fruit punches, 4 carbonated drinks
					(to be determined)
		Vegetables	3	selection from following:  
a. potatoes--baked (1), whipped,
 oven-browned, french fries; 
b. green vegetables--variations of
green beans, dry beans, black-eyed peas, green peas, squash, green, mixed or creamed vegetables;  
c. other--au-gratin potatoes, noodles,
 macaroni and cheese, etc.
	4.	Sack Lunch
			
		Item		Minimum	Comment			
		Sandwich or 	1	One sandwich or substitute (fried  
		Substitute		chicken, stuffed pita, etc.)
	            Chips		1 bag	potato chips, corn chips, pretzels, etc. 	
		Fruit		1	orange, banana, apple, grapes, etc.
		Dessert		1	at least 1 baked item (cake, cookie, 				brownie, etc.)
		Beverage	1	Bottled water, soda, etc

Napkins, plastic ware, garnish (lettuce, tomato, pickle) and condiments (salt, pepper, mayonnaise, butter, catsup and mustard) shall also be included.

	5.	Dinner
			Minimum
		Item		Daily Choice	Comment
		Soup		1		Homemade variety
	            Salad Bar
		Lettuce Mix	n/a	tossed greens and appropriate
				 garnishes
			Salad dressings	4	Lite/Fat Free - Thousand Island,
					 Ranch, French, Italian, Oil and
					 Vinegar, etc.
			Fresh vegetables	6	cucumbers, broccoli, squash, olives, 				tomatoes, bean sprouts, mushrooms, 				carrot sticks, celery sticks, etc.
			Condiments	5	butter and margarine, jelly or jam, 
					Hunts catsup, mayonnaise, mustard,+				 peanut butter, etc.
			Cheese	1	grated, sliced, chunk, block, etc., 					cheddar, mozzarella, Monterey jack	
			Specialty salad	1	tuna fish, chicken, potato, cole slaw, 				fruit, etc.
			Fresh or canned
			fruit	1	pineapple, fruit cocktail, pears,
				 	peaches, grapes, etc.
			Miscellaneous	3	bacon bits, croutons, eggs, etc.
			Fruits	3	oranges, pears, bananas, apples,
 					grapes, etc.
		Entree		3	one solid or whole meat item; one
					Traditions, Trends, vegetarian; and
 					one make-up entree and Potpourri
					(stew, lasagna, spaghetti, etc.) or 				seafood or extended meat item  
		Vegetables	4	selection from following:  
a. potatoes--baked (1), whipped,
oven-browned, french fries; 
b. green vegetables--variations of
green beans, dry beans, black-eyed peas, green peas, squash, greens, mixed or creamed vegetables;  
c. other--au-gratin potatoes, noodles,
 	     macaroni and cheese, etc.
		Dessert		4	pie or cobbler, cake, ice cream,
 					custards, pudding or gelatin, plus at
					least 2 fruits or melons
		Soft Serve
		Ice Cream -Yogurt	1 flavor	vanilla, chocolate, strawberry, etc.
		Bread		2	hot rolls plus other choice, such as 				cornbread, muffins, biscuits, etc.
		Beverages	10	coffee, hot and cold tea, milk (2% and 			chocolate), 2 fruit punches, 4 					carbonated beverages (to be
					 determined)

		The Contractor may, and is encouraged to, serve leftover entrees at lunch and supper meals, provided that such leftovers shall constitute an additional entree at such meals.  If runouts of entrees occur in such situations, no leftover shall be elevated to the position of one of the original entrees.  The Contractor shall correct the runout situation immediately with an original entree.

		Cold cereals shall be available at all meals.

H. FOOD PREPARATION

			It is the intention of OSSM administration to have the operation of a creative, first-class, nutritious and attractive food service at reasonable cost.  It is essential that the food service Contractor demonstrate high quality in service to the students, faculty, staff, and visitors to the campus.

		The Contractor must recognize the significance of and necessity for quality dining services.  Breakfast, lunch and dinner will be cafeteria style.  Potpourri, salad, dessert, and beverage bars will be self-service.

		      The food service Contractor is expected to provide:

	1.	Pleasing, nutritious food served in an attractive, appetizing manner, in a pleasant atmosphere that encourages socializing;

	2.	A wide variety of food items of the type and substance desired by students and with an emphasis on fresh vegetables and fruits whenever possible;

3. Careful attention to “extras” such as: special events, catering, theme meals, holidays, special programs, cookouts, parties, student input through advisory committees, periodic surveys, special communications and newsletters, student/Contractor liaison personnel, cooperative programming. 

4. High standards of food preparation and food purchasing; and

	5.	Food of good taste, attractively presented, of adequate quality and quantity, of variety, nutritious, and at a reasonable cost.

		When requested in advance by OSSM, the Contractor shall provide sack lunches or establish special serving hours for students required to be off campus participating in OSSM programs during normal serving hours.  The Contractor shall also provide sack lunches or other meals for students who are in classes during regular serving times.

		This agreement will be for manual services only.  Automatic vending services and amusement devices are not included.

		The Contractor will provide a snack bar carrying such items as ice cream, candy, chips, pizza, hamburgers, hot dogs, and cold drinks, etc., to be served on a cash basis.  The hours of operation will be from 7:30 to 10:30 p.m. seven nights a week when school is in session. The Contractor shall provide equipment, supplies, and personnel.

I. SPECIAL EVENTS AND RECEPTIONS

1. The Contractor may have the opportunity to provide food service at special functions including but not limited to teas, coffee hours, receptions, and dinners for special conferences being held by OSSM, as well as conferences of outside groups that OSSM wishes to have served.  Charges for these services are to be agreed upon by OSSM’s designated representative(s) and the Food Service Manager prior to the event.

2. All requests made to the food service Contractor for special serving arrangements and other uses of the specified provisions of this contract must be approved prior to the event by OSSM’s designated representative(s).

3. Menus for these occasions must be approved by OSSM’s designated representative.

4. Guests including family members, non-resident faculty, and staff will eat at OSSM periodically.  Contractor should implement a system by which these non-residential personnel and guests may pay for meals (i.e. meal ticket, cash, etc). Furthermore, the food service will be expected to be capable of catering official OSSM receptions and meals, student receptions after recitals, plays, sporting events, birthday parties, etc. OSSM reserves the right to specify what persons shall participate in the plan.

5. Serving of banquets to up to 600 people may be required.  Locations of serving special meals may vary.

J. FOOD SPECIFICATIONS

The Contractor shall adhere to the following specifications in the procurement of raw foods:

		Meats (servings of meat entrees shall meet the following weight requirements: solid meat, at least four (4) ounces; casseroles, at least six (6) ounces, except steak, which shall be eight (8) ounces).

Beef--all beef cuts will be USDA CHOICE for primal cuts to include round, loin, flank, rib and chuck.  No plate or shank cuts will be used.  All ground meat and stew meat will be USDA Grade Good.  Ground meat to be at least 80% lean and not more than 20% fat without any additives.

	Pork--USDA No. 1; cured, smoked and fresh.

Poultry--USDA Grade “A”. No processed pressed filament products or turkey rolls are acceptable for sliced turkey or chicken.

 	Dairy Products

		Milk--Grade “A” under 30,000 bacterial count per c.c.
		Cream--20% butterfat.
		Buttermilk -- 8 1/4 milk solids, minimum.
Whipping Cream--heavy 36% butterfat.  Normally, whipped topping and dry milk solids will be used for baking purposes.
		Ice Cream--10% butterfat, minimum.
Cheese--U.S. Grade “A” (no non-dairy substitutes or imitation cheese products).


 		Beverages other than milk

		Coffee--grade “1” no soluble used.
		Tea--orange pekoe and pekoe.

		Canned Fruits and Vegetables

		    USDA Grade “A” or USDA Fancy only. Upon a simple inspection, no dented
		    cans, cans with swollen tops or bottoms or cans with rusted tops or bottoms
		    will be allowed on the Contractor’s shelves.

		Fresh and Frozen Fruits and Vegetables

		Highest grades obtainable in each commodity.
			Examples:	apples-USDA extra fancy
			apricots-USDA no. 1
			grapes-fancy
			winter pears-extra no. 1
			Brussels sprouts-USDA no. 1
			broccoli-fancy
			tomatoes-greenhouse, fancy no. 1
			oranges-USDA no. 1
			bananas-USDA no. 1

		Condiments
			USDA Grade “A”.

		Miscellaneous Groceries
			Highest grade obtainable (fancy and extra fancy).

		Fish
			Fresh and Frozen--Grade “A” where grade exists.

		Eggs
			Grade “A’ fresh fancy
			No storage eggs will be used
			All other foodstuffs must be of comparable quality
			Medium size or better.

	No “extenders” shall be used.

All food served will be wholesome and free from spoilage and decay.  Uncooked items, such as fresh fruits, will be clean and free from blemish.  All foods will, when served, be attractive in appearance and correct in temperature and consistency.  They will all be crisp, moist, dry, and tender as may be appropriate in each case.  Preference will be for fresh food over frozen food over canned food.

K. EVALUATION OF FOOD SERVICE

		OSSM shall periodically survey students to assist in making menu selections.  Menus shall be submitted to OSSM’s designated representative(s) for review and approval at least thirty (30) days in advance of their effective date.  OSSM-approved menus will be posted in the cafeteria and residence halls one (1) week in advance of serving.

	The Contractor shall provide a suggestion box and bulletin boards, which will be located in the dining area.  Responses to suggestions will be posted weekly on bulletin boards.
 
L. SCHEDULE OF FOOD SERVICE DAYS

		The 2022-2023 OSSM school year will include approximately 240 food service days beginning on or about August 11, 2022, and ending on or about May 27, 2023.  

		Note:  Several of these days will involve only a partial feeding schedule, i.e., supper only or breakfast and lunch only.  

		THE OSSM CALENDAR IS SUBJECT TO CHANGE WITHOUT NOTICE.

	At this time, the 2022-2023 academic calendar has not been finalized. Below is a copy of the 2021-2022 OSSM School Year intended to be used as an example.  The approximate total number of feeding days (240) for the School Year is expected to remain consistent with the 2022-2023 calendar.

AUGUST		(19 feeding days)
13 	            Move in day for Juniors (dinner only)
14		Move in day for Seniors

SEPTEMBER		(28 feeding days)
      	 	4-6		Extended Weekend (no meals)
      	 		6		Students return (dinner only)
       		

OCTOBER		(29 feeding days)
		16-18		Extended Weekend (no meals)
18		Students return (dinner only)

NOVEMBER		(22 feeding days)
     			20-28		Thanksgiving Vacation (no meals)
     	 		28		Students return (dinner only)

DECEMBER  		(17 feeding days)
18-31		Christmas Break begins (no meals)

JANUARY		(21 feeding days)
1-9		Christmas Break (no meals)
9		Students return (dinner only)
15-17 		Extended Weekend (no meals)
   			17		Students return (dinner only)

FEBRUARY		(26 feeding days)
                       		 19-21             	Extended Weekend (no meals)
       			21	 	Students return (dinner only)

MARCH		(23 feeding days)
12-20		Spring Break begins (no meals)
20		Students return (dinner only)


  		APRIL			(28 feeding days)
			16-18		Extended Weekend (no meals)
			18		Students return (dinner only)
 	
MAY			(26 feeding days)
7-9		Extended Weekend (no meals) 
     			9		Students return (dinner only)
[bookmark: _Hlk97886095]			28		Graduation (breakfast only)


M. INVOICES AND PAYMENTS
	
Monthly, the successful bidder shall invoice OSSM for the services provided.  Invoices shall identify the dates and services provided.  Invoices are to be directed to:
				
				Oklahoma School of Science and Mathematics
				Finance Department
				1141 North Lincoln Boulevard
				Oklahoma City, Ok 73104

Payment shall be made within 45 days of receipt of each itemized invoice and confirmation that all invoiced services were properly performed.  In case of dispute on any invoiced service or good, partial payment may be made on undisputed items.  OSSM shall not pay costs incurred by the successful bidder that are not within the scope of service unless an amendment has been executed by OSSM and the successful bidder with approval of OMES Central Purchasing.
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