] ISTRIBUTORS
A DBA of A&R Whelesale Diste butors, Inc.

Dater  April 18, 2017
To: Santa Monica-Malibu Unified School District
From: A&R Food Distributors

Re: REP #5N17.18-19.20: Distributor Introduction, Cover Letter

On behalf of A&R Food Distributors, I would like to thank you for the opportunity to participate on
your snack Food Distribution REP #5N17.18-19.20 for the 2017-2018 schoo! vear.

A&R Food Distributors is a prominent supplier of food arid food related products to Public K-12
Schools in Southern California. Contracted with over 90% of the school districts within its service
territory, A&R stocks an extensive portfolioc of Frozen/| Refrigerated, USDA Commodities,
Groceries, Snacks, and Beverages to meet the varying needs of all Child Nutrition Programs.

Established in 1986 and under ariginal ownership, A&R has the tools and experience to support.

the diverse challenges of our schoof nutrition partners. Our website not only offers convenient
order pracessing, it allows access to all product nutritionals, Commodity tracking, and a search
enginhe that sorts Smart Food compliance, Meal Contributions, Giuten Free, Kosher, Peanut Free,
etc.

As legislative changes for Kealthier meals continue to shape the School Nutrition industry,
manufacturers’ desire to buiid future brand foyalty drive innovation for new cost effective meal
options. A&R is the leader in bringing new, compliant produycts quickly to market while offering
flexible solutions to meet current challenges. ‘

We sincerely appreciate your continued interest in A&R and the opportunity to participate on this
selection  process for the 2017/2018  school year. Please visit us at
http://youtu.be/waysoSEdGY

Respectfully,

1765 W. Penhalil Way «  Anaheim, CA 92801
Office: 714.777.7742 «  Fax: 714.777.7085




Nature and Legal Entity

A&R Wholesale Distributors, DBA, A&R Food Distributors is a California Company located
in Anaheim CA. Ron Paz and Jeff Kuriel collectively hold all company issued stocks.

a) Distributor name: A&R Food Distributors

b} Address: 1765 W. Penhall Way, Anaheim CA 92801
¢) Name of contact: Sang Kim (Bid Coordinator)

d) Phone Number: (714) 777-7742 Ext. 102 Fax (714) 777-7085
€) Email address: sangkim@aandrfoods.com

f}) Year Established: 1986

g) Number of Employees: 110

h) Web site: www.aandrfoods.com

i) Signature of authorized officer

TS T (/G;P L/EL
(Signatuué/ / / / (Signatory's Name)

ceo i

(Signatory's Tiﬂ“e} (Dat;e/}}

1765 W. Penball Way, Anaheim, CA 92801 (714) 777-7742



A&R oo. _sribu‘to

A&R Wholesale Distributors, DBA, A&R Food Distributors a California Company located in
Anaheim CA reccived a copy of the standardized Agreement for Services used by the South
Bay Purchasing Cooperative, including the indemnity provisions and professional liability
insurance provisions contained therein. If given the opportunity to contract with the
Cooperative, A&R Food Distributors has no substantive objectives to the use of these

Agreements.

I certify that T have read the attached REP and accompanying instructions and that I am

authorized to commit the firm to the proposal submitted.

[ 8P

(Signature) {Signatory's Name)

/"/,m@”"’ SANG K

BID COCRDINS ulrzli7

{Signatory's Title). (Date)

1765 W. Penhall Way, Anaheim, CA 92801 (714) 777-7742



Santa Monica-Malibu Unified School District
1651 16™ Street, Santa Monica, CA 90404
SNACK Food Distribution Request for Proposal # SN17.18-19.20
Submit RFP by May 2, 2017 at 12:00 p.m.

REQUEST FOR PROPOSAL SIGNATURE PAGE

This Reguest for Proposal {RFP} is for the distribution of snack food products for the District(s)
in the South Bay Purchasing Coaperative.

Before bidding, please read the Instructions, Required Bid Documents, and Contract
Agreement and thoroughly acquaint yourself with the project. Submit all proposals in a sealed
envelope showing the Company Namé, RFP Name & Number, Submission Due Date, and Time.
Bids must reach the Santa Monica-Malibu Unified School District Food Services Department, at
the address listed above by the time and date listed above. Follow the Required Bid Documents
Checklist to assist with ensuring a complete bid package.

Questions and answers from the Bidders will be published in on the Torrance USD website
{tusdfoodservice.org) by 5:00 PM on April 28, 2017.

If further clarification is needed, call Elizabeth Powell at the Santa Monica-Malibu Unified
School District at (310) 450-8338.

The undersigned hereby proposes and agrees to furnish and defiver the goods or services as
quoted in accordance with the terms, conditions, specifications, and prices. herein guoted.

Signed By: ({/ %W

Printed Name of Signor above: Sang Kim

Title: %’% | ; PIATINTY Date: 04/18/17

Company Name: A&R Food Distributors

Mailing Address: 1765 W Penhall Way

City State Zip Code: Anaheim, CA 92801

Phone Number Fax Number: _ Tel. 714-777-7742 Fax 714-777-7085

E-Mail Address: ___ sangkim@aaandrfoods.com

RFF NO.: §N17.15-19.20 ' T 3
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CONTRACT AGREEMENT
(SNACK FOOD DISTRIBUTION REP # $N17.18-19.20)

THIS CONTRACT AGREEMENT {this “Contract”), made and entered ints this __day of

i s 2017, by and between Sarita Menica-Malibu Unified School District {the
“District”} on behalf of the District(s} in the South Bay Purchasing Cooperative [the “District(s}”]
and

A&R Food Distributors
Distributor/Contractor Name {Hereinafter referred to as “Distributor”)

1765 W Penahall Way, Anaheim, CA 92801 _
Mailing Address City / State / Zip Code

RECITALS

1. The Santa Monica-Malibu Unified School District (the “District} is the representative
agency for the member districts of the South Bay Purchasing Cooperative [the
“District(s)"] for this RFP. The District{s) have granted the District the authority to solicit
and award proposals for products and services.

2. On behalf of the District{s}, the District has solicited proposals for the provision of Snack
Food Distribution via a Request for Proposal Number SN17.18-19.20 (the “RFP”),
whereby the District{s} may agree to purchase specified products for the member
districts” use from the successful proposer(s).

3. The District{s) and successful proposer hereby desire to set forth their agreement with
respect to the sale to the District{s), and the purchase from the successful proposer, of
products on the terms and conditions hereinafter set forth.

WITNESSETH: That the parties hereto have mutually covenanted and agreed, and by these
presents do covenant and agree with each other, as follows:

TEHM OF AGREEMENT
The term of this agreement will be from August 1, 2017 through luly 31, 2018,

CONTRACT RENEWALS .

This contract is deemed to be a CONTRACT EOR PRODUCTS AND SERVICES. Under the California
Education Code Article 3, Section 17596. If mutually agreeable, the District{s) reserve the right
to renew the contract for two (2) additional twelve {12) month periods not to exceed three {3}
years,

The initial contract period for this REP will be August 1, 2017 through July 31, 2018, with the

option to renew for up to two (2) additional years, in one (1) year increments (Exterision i+
August 1, 2018 to July 31, 2019 and Extension 2: August 1, 2019 to July 31, 2020), in accordance
with Education Code Section 81644. Each District's Board of Education reserves the right to not
renew the contract at the end of each annual period. Prices are to be the price at which the
item will be sold to the District(s).

REP NO. 8N17.18-16.20 ED)
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This renewal is contingent upon competitive pricing and upon all terms and coriditions of the
eriginal contract having been met to the satisfaction of the District(s). Such renewal will be
made by notifying the Distributer, in writing, thirty (30} days prior to the expirationy of the
tontract. The percentage markup and the landed costs may be: “subject to adjustment” at the
beginining of each annual contract period. It is expressly understogd that the contract rate
increases are hot automatic or guarariteed. The Distributor's request to increase the current
rate schedule will be evaluated and considered when suck adjustments are requssted. The
Di'stri:ctﬁ.s} reserves the fight to reject ahy stich reguest and re-bid and/or termindte said
contract within the provisions of the existing agreement. It is understood that increases in the
manufacturer’s and/or processors landed costs to the Distributor ate out of the control of the
Distributor. Those price adjustments may be accepted or rejected by the District(s). Increases in
the percentage markup price(s) in this RFP may not exceed the increase in the Consumer Price
Index Urban for the Los Angeles/Long Beach region or price increases verified by labor rate
increases justified by increases in labor contracts or State of California Department of Industrial
Relations prevailing wage rates. The specific index to be reviewed is the C.P.1. for Los Angeles-
Riverside-Orange County, California for the month of [that month which is six {6} months prior
to the contract’s annual end date] each year using the “Special Aggregate Index” category of
“All tems Less Shelter” under the “All Urban Consumers” column.

DISCONTINUANCE OF SERVICE

Failure on the part of the successful Distributor to meet contract requirements shall be cause
for cancellation. Either party may cancel the contract upon a thirty (30) day written notice to
the other party prior to the end of the contract term.

The District(s) reserves the right to discontinue service upon 24-hours’ notice for due cayse
which shall inclitde such reasons as unsatisfactory product or service; or to extend the contract
with present Distributor upon annual review of weighted factors, performance of service
andfor provision of quality products. FAILURE TO FURNISH ALL {TEMS INCLUDED IN THE
CONTRACT SHALL CONSTITUTE UNSATISFACTORY SERVICE.

The District(s) shall hold the successful Distributor liable and responsible for all damages which
may be sustained because of its failure to comply with any conditions herein. If the successful
Distributor fails to furnish or deliver any material, supplies, equipment, or services at the prices
quoted, or at the times and places stated, or otherwise fails to comply with the terms of the
documents in their entirety, the District{s) may purchase the items herein specified elsewhere,
without notice to the successful Distributor. Additional costs accrued by the District(s) through
this purchase may be deducted from unpaid invoices or must be paid to the District(s) by the
successful Distributor. Prices paid by the District{s) shall be considered the prevailing market
prices at the time such purchase is made.

PRICING AND PRICING METHODOLOGY _
The pricing methodology proposed must femain in effect for the term of the contract. The
proposed pricing methodology will also be applied to any new products requested.

Bid each item separately. Prices must be stated i units specified or trade standard. The right is
reservad to waive any informality in bids, to reject any or all bids, and to accept of reject any
item or combination of items. In case of a discrepancy between the unit price and the
extension, the unit price will be considered correct. Quote prices net including trade discounts;
F.C.B. DESTINATION, FRT. PREPAID.

RFP NO.: SN17.18-19.20 21
ISSUED DATE: March 21, 2017



District{s} shall verify all pricing on invoices with awarded bid pricing. Should vendor overcharge
District(s) for any item, the District{s} will request full reimbursement for the overcharge. The
second time the vendor is notified of an overcharge, the District(s) will assess an sdditional two
hundred percent {200%) penalty, By way of example only, should vendor charge $100.00 for
itemis thiat it should have actually charged $50.00, vehdor will immediately reimburse District(s)
the sum of $50.00 for the overcharge together with an additional sum of $100.00 for the
pehialty, for a total payiment of $156.00.

PRICE ADJUSTMENTS

The successful Distributor shall be allowed to adjust pricés upon presentation of suitable proof
of a price increase from a manufacturer or processor. A notice shall be sent including proof of
any increase thirty (30} days prior to the increase. No increase to the price will be allowed
sooner than 180 calendar days from the date of RFP award, including thirty {30) calendar days
advance written notice. Any change to the price shall be subject to mutual agreement by both
parties, Price changes must be communicated in writing to specified individuals at each of the
District(s) at least 30 days before the price changes will take effect.

In the evernt of a decline in price, the successful Distributor is to give the District(s) the
immediate advantage of such a decrease and inform the District(s) of the decrease. All orders
placed under this agreement shall be delivered and invoiced at the Agreement price prevailing
at the time the order is placed, regardiess of the actual delivery date.

FUEL SURCHARGES
Absolutely no fuel surcharges will be accepted under this contract and the addition of such
charges shall not be permitted during the period of the term of this contract.

ORDER CONDITIONS/DELIVERY MINIMUMS

There shall be no minimums in dollar volume or case counts.

The District(s) shall not be obligated to purchase or reimburse the Distributor for any
inventory of any products should purchases vary from the anticipated purchase patterns or if
agreement expires or is terminated.

The District does not guarantee that all items or quantities shown on this bid will be purchased.
Quantities indicated are approximate and the District reserves the right to increase or decrease
the number of units to be purchased if deemed necessary.

The District reserves the right to add items to the contract during the contract period. Prices for
additional items will be negotiated.

VEHICLE DELIVERY CONDITIONS

All vehicles and containers used for frahsporting foodstuffs must be kept clean and maintainad
in good repair anhd condition in order to protect foodstuffs from contamination, and must be
designed and coristructed to permit adeguate cleaning and/or disinfection.

Vehicles must be capable of maintaining foodstuffs at appropriate temperatures and, where
necessary desigried to allow those temperatureés t6 be monitored. This means that vehicles
that transport perishable food items, either frozen or refrigerated, must be equipped with
appropriate refrigeration systems in order to maintain products at appropriate températures.
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Shack food items must be delivered in accordance with the Division of Occupational Safety and
Health of the State of California and Safety and Health Codes of the State of California
{CalCode}.

Additionally, products will be delivered free of infestation including but not limited to larvae
and radent droppings.

ANY PRODUCT THAT FAILS TO BE DELWERED WITHIN THESE PARANMETERS WILL BE REJECTED.

PRODUCT QUALITY CONTROL

The District(s) reserves the right to discontinue service of all or any portien of any contract
resulting from this proposal for any reason determined by the District(s) to be detrimentai to
the health and welfare of the students and school personnel, or failure to meet contract
specifications or wholesomeness standard, and to hold the contractor in default.

All products received under this contract shall be processed according to the health and
sanitation standards for plant facilities and food processing established by the locality or state
in which Distributor’s plant is located or by the applicable federal standards, whichever is
higher.

Distributor shall provide products from manufacturers with a Hazard Analysis Critical Control
Point (HACCP} system in place. Additionally, Distributor shall ensure that all products received
under this contract shall be prepared, handled and are stored in accordance with the health
and sanitation standards for the County of Orange or local city/county agency in which product
was produced, State of California, and/or Federal Government, whichever is higher.

Distributor shall follow appropriate procedures for First in First out {FIFO) stock rotation
system. Products received shall not have a shelf life or expiration date less than one month
from the date of delivery.

Distributor shall follow appropriate handling and storage practices; this will include providing
proof of established sanitation procedures and an active pest control program to assure proper
information.

In the event of product contamination issue, Distributor shall provide trace back capabilities for
all products to the peint of origin. Evidence of such procedures should be submitted with
proposal {HACCP Plan, Food Security and Safety Program including Pest Control Policy).

INFERIOR PRODUCT, INSPECTION AND ACCEPTANCE

The Distributor agrees to permit inspection of the delivered items by a representative of the
District{s) Food Services Department with the right of rejection of inferior merchandise. The
District{s} decision shall be final. Inspection and acceptance of all items shall be at
DESTINATION, Items found to be defective of not in accordance with the bid specifications shall
be replaced by the successful bidder at no cost to the District. Failure to replace said items shall
be considered sufficient cause for default action under the DEFAULT provision of this bid.

PACKAGING

Cases and packages shall be so constructed as to ensure safé and sanitary transportation to
point of delivery. All packaging materials shall be FDA approved to meet all pertinent State and
Federal regulations for safe use with foods. Packaging materials shall impart no odor, flavor, or
color to the product.
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Damaged cases or packages may be rejected and returned for credit or immediate
replacement, at no cost to the District(s} for product or freight.

“BUY AMERICAN" PROVISION

Section 104{d) of the William F. Goodling Child Nutrition Reautharization Act of 1998 (Public
Law 105 336} added a prows.'on Section 12{n) to the NSLA (42 USC 1760(n)});, requiring school
dejelofetfis . i gse; to-the mig fm extent practicable, domestic compodity oF
pfaducf Sect;on 12{n) of the NSLA defines ”domestfe commpdity or product” as en agricuitural
commaodity that is produced in the United States and a foed product that is processed in the
United States using substantial agricultural commodities that are produced in the United States.
“Substantiol” means that over 51 percent of the final processed product consists of agricuftural
commodities that were grown domestically. Products from Guam, American Samoa, Virgin
Isfands, Puerto Rico, and the Northern Mariana Istands are allowed under this provision as
territories of the United States.,

Federal reguiations require that to the maximum extent possible, only domestic products be
purchased consistent with the “Buy American” provisions of Public Law [PL 100-237] when
purchasing commodities for the school lunch program. Therefore, Distributors offering product
and/or products ingredients manufactured or grown in the United States may be given priority
for usage under this proposal. This policy will allow for an exception only in the case when an
acceptable product is not available domestically, in which case other countries of origin may be
considered or purchased.

NUTRITIONAL INFORMATION AND LABELING

In order to accommodate the computerized menu system utilized by the District{s) Food
Services Department, the successful Distributor shall be required to provide a complete
nutrient analysis of some products, as requested by the District(s). The nutrient information
may be obtained from an indéependent laboratory.

Thie following information will be required from the manufacturer; weight (gm), calories {Kcal),
protein (gm), carbohydrate (gm), fat (gm), polyunsaturated fat (gm), saturated fat (gm), trans
fat {gm), sodium (mg), cholestero! {mg), dietary fiber {gm), vitamin A (IU), vitamin C (mg),
calcium (mg), and iron {mg).

ALL PROCESSED FOODS SHOULD NOT CONTAIN ANY ARTIFICIAL TRANS FAT.

All ingredients must be declared on the preduct label and conform to the Food Allergen
Labeling and Consumer Protection Act as required by the Food and Drug Administration. Labels
must list the presence of ingredients which contain: protein derived from milk, eggs, fish,
crustacean shellfish, tree nuts, peanuts, wheat, or soybeans.

Distributor shall notify District{s) Nutrition Services Department whenever there is a
product/ingredient change in any item provided to the District{s]. If any product changes occur,
hew ingredient statements and nutritional information shall be provided to the District(s) Food
Services Departinent.

SAMPLES AND TESTING

Samples of items, when required, shall be furnished free of expense to the District(s), and may
he retained by the District(s} for the purpose of comparing against material delivered by the
successful bidder, and if not destroyed by tests will, upon request, be returned at bidder's
expense. The final decision as to whether the material or product is the equal to that specified
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shall be made by the District{s}. | all cases when a sample is taken from a shipment and sént to
a public testing laboratory and the test shows that the sample does not comply with the
specifications, the vendor shall pay the cost of the tests. In all cases the District(s) reserves the
right to make tests it deems riecessary,

SUBST i TION AND DISC{}NTINUEB R'EMS

Jacturers p : ot ers a5 requested bv the sttﬂc _s): unless pnor
approvai has been recel\fed fo deiiver alternate products The District{s} will not allow
substitutions without prior approvak

If the desired product is absolutely not available for any reason, the Districti(s} shall be
notified at least 2 days in advance.

No product will be represented as being in conformance with the specification whien such is not
the case. District(s) preferences have been pre-determined in accordance with taste tests and
pricing evaluations. Products are on a menu based upon very specific autritional analysis and a
copy of that analysis is on file at the District(s).

If the desired product is absolutely not available for any reason, the District(s) shall be hotified
at least two days in advance and the District(s) shall be given options of a product that is of the
same or higher quality at the same unit cost. Authorization of a substitute product shall be at
the sole discretion of the District(s). When substitutions do occur, Distributor shall provide
nutritional statements and ingredient listings of the replacement product.

The Distributor must provide the specified product or an acceptable substitute, as determined
by the District(s]. If, as a resuft of failure to deliver specified product in a timely manner, the
service of meals fails to contain the required components of a reimbursable meal, Distributor
shall be required to reimburse the District(s) for the fuli value of all of the identified meals, as
determined by the National School Luneh Program. Financial restitution shall be made within
60 days of written request by the District(s).

If substitution is unavoidable due to market conditions, Contractor must provide equivalent
item for District(s) approval at no additional cost to the District(s) for product or freight.
Authorization of a substitute product shall be at the sole discretion of the District{s).

Contractor shall immediately notify Nutrition Services if they become aware of any product
changes or reformulation. When product changes do occur, Contractor shall provide nutritionat
statements and ingredient listing of these products to the District{s}. Failure to provide
notification to Nutrition Services of any product changes or reformulation, of which the
Contractor is aware of, may result in termination of the contract.

RECALLS

. it : e di ;_;ement product
ff necessary, as determmed by the D[strlct( ) Payment for alt costs dsrecﬂy related to product
recall shall be made within 30 days of submission of invoice by the District(s).

DELIVERIES
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The successful Distributor will make mutually acceptable delivery time options available for
each site within the District{s). The District(s) reserve the right to make additions to, or
deletions from, the specified delivery focations to be served at any tie during the period of
the coritract, and revise deliverytimes as required. A list of delivery locations with delivery time
winidow is iicluded for each District in the Appendix.

The District as a matter of non-resporisiveness shall reject all BEPs (regardiess of price} that fail
to indicate ability to deliver the prodiict withii the required time to the required locations.

For emergency orders, the Contractor will be reguired to make direct deliveries to the various
cafeterias or other locations as requested by the District Food Services Central Office. There is
no minimum order requirement for emergency deliveries.

The District may discontinue service upon 24-hours’ notice for reason of unsatisfactory service.
FAILURE TO DELIVER IN ACCORDANCE WITH THESE SPECIFICATIONS SHALL CONSTITUTE
UNSATISFACTORY SERVICE.

Once a mutually agreed upon delivery schedule is established between the Distributor and the
member district(s), timely delivery of ali orders is expected. If the Distributor is unable to meet
confirmed delivery schedule(s}, as agreed upon, then after a one (1) hour grace period, the
District reserves the right to assess a penalty payment to the Distributor for each instance in
the amount of $100 per late delivery per site, and deduct from the Distributor’s invoice the
penalty payment. The District reserves the right to refuse a late delivery and will assume no
financial obligation if the delivery is refused. A “late delivery” is defined as a delivery outside of
the agreed upon delivery window with each District, whether it is early, or before the delivery
window or late, or after the delivery window. Early de!wer;es may disrupt local city ordinances.
Also, dehvery to that site will be reschedtiled, to ensure no disruption to service.

if, at any time, a delivery cannot be made within one (1) hour of scheduled time, the
Vendor/Driver must notify the school/site to negotiate an alternate delivery time or day. The
District may refuse unscheduled deliveries at the Vendor's expense. Frequent occurrences may
result in cancellation of the Contract. The District shall be entitled to bill/deduct from
payments to the Vendor the rate of $100 per delivery per site for any and all late deliveries.

The Distributor must guarantee a 99.5% fill rate for all District orders. For any District order, if
the Bidder is unable to perform under the terms of the Contract, or if it fails to deliver any items
ordered within the prescribed timelines, the District reserves the right to cancel any order{s} or
purchase the item(s) on the open market, and to request and receive payment from the Bidder
for the difference between the contract price and the price the District pays on the open
market.

ACCOUNTING AND PAP-ERWORK
Invoices will be furnished in triplicate and include delivery site, product name, quantity, unit
size, and unit price. The original copy is to be kept by the Distribiitor.

Original - signéd by persob receiving material and retained by delivery site Contractor;
Duplicates - shall be left at each location — Nutrition Services copy

The original invoice must be signed by the individual receiving the product and is to be left for
the food service kitchen lead. An invoice signed by the food service ledd or designeée is required
in order for the invoice to be processed for payment,
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A legible delivery discrepancy receipt shall be left at the site in the case of a return or shortage.
Credits shall be issued within 10 operating days.

Statements for all gbods purchased within a caléndar month shali be made available on an
individual schioo! basis. Statements shotld be sent by the 5t of the month followirig the month
of purchase. Statements must be available sither in paper or slectronic format based on each
District{s) preference.

The payment terms of this contract shall be “Net 30 days” unless otherwise indicated. Al
invoices are due and payable within 30 days from the “invoice date” or date of delivery upon
the receipt of invoices acceptable to the District. The Distributor will list all discounts and
payment options available on the Distributor Evaluation/Questionnaire if terms other than “Net
30 days” are offered.

AUDITS AND INSPECTIONS

The Distributor shall submit to third party audits and/or inspections initiated by the District{s)
during the term of the contract and for one year following the end of the contract. Audits
and/or inspectiohs will serve to ensure compliance with contract terms, foed safety guideliries,
pricing and billing. Distributors must take steps to correct findings identified during audits
and/or inspections, including financial restitution for any pricing or billing errors which may
have occurred during the length of the contract period.

The District reserves the right to inspect the facilities of the hidder prior to award of the
contract, and, if representatives of the District determine after such inspection that the bidder
is not capable of performing satisfactorily to the District, his bid will be ruled nonresponsive.
Additionally, the District reserves the right to inspect the successful bidder’s facility during the
contract period. '

FORCE MAJEURE

The parties to the proposal will be excused from performance during the time and to the extent
that they are prevented from obtaining, delivering or performing by “Act of God”, fire, strike,
loss or shortage of transportation facilities, lockout, or commandeering of materials, products,
plants, or facilities by the government, when satisfactory evidence thereof is presented to the
other party provided that it is satisfactorily established that the non-performance is not due to
the fault or negligence of the party not performing.

SAFETY AND SECURITY

The Distributor shaill comply with all District(s} security regulations. Doors must be locked,
alarms set and food must be safely stored, otherwise it could result in a fiscal penalty and/or
termination of the contract. Each District will assess the situation(s) based on protocal for each
individual District. Any fees assessed for false alarms will be passed on to the distributor.

All equipment and supplies furnished, and/or all work performed, shall meet all dpplicable
safety regulations of the Division of Occupat[onaé Safety and Health of the State of California
and Safety and Health Codes of the State of California (Ca ICode}.

Distributor’s representatives driving miotor vehiclés on school grounds must use extreme
caution during times when school is in session. Ary unusual condition roted by drivers, such as
evidence of vandalism, power failure, fire, water damage, gas leak, etc.,, must be reported to
the District(s}.
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FINGERPRINTING

Successful Distributor agrees to comply with all provisions of Education Code Section 45125.1
Distributor will conduct a criminal background check of all employees, agents, and
representatives assigned to the District{s) that will enter the sites and other District(s) facilities
for purposes of prowdmg services covered by this proposai durmg norma? Distract hours and

prowde the lltstrtct(s} wzth a hst of ail émiployees promdmg services pursuant to this RFP inthe
alternative, Distributor shall agree that all employees, agents, and representatives assigned to
the District{s) that will enter the sites and other district{s] facilities during normal district hours
shall be accompanied at all times by and individual who has satisfied the fingerprinting
requirements of Section 452125.1.

CAL-OSHA: Bidders certify, by submitting their signed bid, that all items being bid meet or
exceed all applicable CAL-OSHA Cedes.

PERMITS AND LICENSES: The Contractor and all of his employees or agents shall secure and
maintain in force such licenses and permits as are required by law in connection with the
furnishing of items herein listed. All operations and materials shall be in accordance with law.
Failure to do so may result in termination of the contract under the default provision of the
RFP. All drivers must possess a valid California Driver’s License.

EMPLOYEE BACKGROUND CHECKS: At the time of contract award and during the entire term of
the contract, the successful bidder, including all subcontractors, shall fully comply with the
provisions of Education Code Sections 45125.1 and 45125.2 when District determines that the
successful bidder's employees and employees of subcontractors will have more than limited
contact with pupils in the performance of the work. In addition, it shall be the District’s
responsibility to take appropriate steps to protect the safety of any pupils that may come in
contact with the successful bidder.

DRUG AND ALCOHOL FREE WORKPLACE: The successful bidder hereby certifies, under penalty
of perjury, under the laws of the State of California that under the contract he will comply with
the requirements of the Drug-Free Workplace Act of 1988 (Government Code Section 8350 et.
seq.) and the District(s) Board of Education Policies. Therefore, the work site shall be Kept drug
and alcohol free at all times.

TOBACCO-FREE WORKPLACE: The successful bidder hereby agrees, under the contract, he will
comply with the District{s) Board of Education Policies. Therefore, the work site shall be kept
tobacco free and smoke-free at all times.

AFFIRMATIVE ACTION
The Distributor shall certify that it is an Equal Opportunity Employer and has made a good faith
effart to improve minhority employment and agrees to meet Federal and State guidelines.

No discrimination shall be made in the employment of persons upon public works in this
project because of the sex, race, color, hational origin oF ancestry, religion, or handicap of such
personnel.

HOLD-HARMLESS CLAUSE / INDE_MN!FICATZON-
To the fullest extent permitted by law, the Distributor agrees to indemnify, defend and hold the
District(s) entirely harmless from all liability arising out of:
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Any and all claims under Workers” Compensation acts and other employee benefit acts with
respect to Distributor’'s employees or Distributor’s subcontractor employees arising out of
Bistributors work under this proposal; and

Any Ioss injury to or death of persons ar damage to property caused by any act neglect

D;stnbutor either drrectiy or by m-dependent contract mcludmg aii‘ damages due tcr Ioss or
theft, sustained by and person, firm or corporation including the District(s), arising out of, or'in
any way connected with the Distributors work under this proposal, including injury or damage
gither on or off the District(s} property; but not for ahy loss, injury, death or damages caused by
the sole or active negligence, or willful misconduct of the District{s).

The Distributor, at the Distributors own expense, cost and risk, shall defend any and all claims,
actions, suits, or other proceedings that may be brought or instituted against the District(s}, its
officers, agents or employees, on any such claim or liability, and shall pay or satisfy any
judgment that may be rendered against the District(s), their officers, agents or employees in
any action, suit or other proceedings as a result thereof.

INSURANCE

Distributor shall maintain during the life of this contract Public Liability and Property Damage
Insurance to protect themselves and the District{s) from all claims for personal injury, including
accidental death, as well as from all claims for Property Damage arising from the operations
under this contract. The minimum amounts of such insurance shall be as hereinafter set forth.
Distributors are required to furnish certificates of insurance prior to start of work.

a) Amounts of insurance: Bodily Injury and Accidental Death Liability Insurance including
auto (both owned and non-owned): Not Less Than $1,000,000/$1,000,000 Aggregate.

b) Property Damage Liahility Insurance including auto {both owned and non-owned}: Not
Less Than $1,000,000 Aggrégate.

¢) Insurance certificate must name the District(s) as additional insured.

d) Certificate to be submitted by vendor must be submitted prior to award.

PIGGYBACK CLAUSE/OTHER DISTRICTS

For the term of the contract and any mutually agreed extensions pursuant to this request for
proposal, a piggyback option is available for a totaf of 25 additional school districts in the Los
Angeles County, Orange County, Riverside County and San Bernardino County. Piggyback must
first be approved in writing by both the South Bay Purchasing Cooperative and the distributor,
prior to implementing the proposal. The District will keep a list of all additional districts
approved to piggyback' on this RFP,

District(s) preapproved to piggyback on this RFP us of the publish date are:

Huntington Beach Union High School District

Los Alamitas Unified Schoal District

PRGV!S!ONS REQU%RED BY LAW

Each and every grovision of law and clause reguired to be inserted into this Contract shiall be
deermed to be nserted herein and this Contract shall be read and enforced as though it were
included herein, and if through mistake or otherwise any such provision is not inserted or is not
inserted correctly, then upon application of either party this Contract shall forthwith be
physically amended to make such insertion or correction.
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ATTORNEYS' FEES

In the event of any dispute between the District(s), District, member district (s}, and Contractor
pertaining to this Contiact or the services or products provided for hereunder; the prevailing
party {as determined by the court or arbitrator in any. such action) shall be entitled fo recover
frori the other party its reasonable attorneys’ fees, costs and expenses incurred In connettion
therewith. The term “attorneys’ fees” or “attorrieys’ fees and costs” shall mean the fees and
expenses of counsel to the parties herete, which fay include printing, photo-stating,
duplicating and other expenses, air freight charges, and fees billed for law clerks, paralegals and
other persens not admittéed to the bar but performing services under the supervision of an
attorney, and the costs and fees incurred in conrection with the enforcement or collection of
any judgment obtained in any such proceeding. The terms and provisions of this Section shall
survive the expiration or earlier termination of this Contract.

EVALUATION AND SELECTION PROCESS

Fvaluation factors used to score RFPs will be based on clearly described specifications indicated
in the RFP solicitation. All evaluation factors and their weighted importance are listed in the
RFP. How RFPs will be evaluated and scored will also be described to all interested parties. The
District{s) will document and evaluate the RFPs received and have a method for evaluating
proposals received and for selecting awardees. The evaluation process will ensure integrity,
compliarice with public policy, and will consider proposer’s past performance, as welil as
financial and technical resources; all of which, when applicable, will be included in the original
RFP solicitation. The evaluation criteria included in the RFP will be evaluated prior to evaiuating
price, and price is the highest weighted factor. There will be a eommittee of at least two (2)
persons who did not write the RFP who will evaluate the technical criteria of the RFPs. The RFP
is to be awarded to the most responsive and responsible vendor who submitted the lowest
price, as determined by the evaluation criteria.

SUBMISSION GUIDELINES

The District(s) reserve the right to waive any informalities or irregularities in received
Submittals. Furthermore, the District(s) reserve the right to reject any and ail submittals, and to
negotiate contract terms with one or more respondent Distributors for the work items.

The District(s) hereby notify all respondents that they will affirmatively insure that, in any
contract entéred into pursuant to this advertisement, minority business enterprises will be
afforded full opportunity to submit its response to this RFP and no respondent will be
discriminated against on the grounds of race, color, sex, age, ancestry, religion, marital status,
national origin, medical condition or physical disability, or sexual orientation on consideration
for the award.

The District(s} reserve the right to change the dates on any schedule stated herein, or attached
without prior notice.

ADDITIONAL REQUIREMENTS
" a) The Distributor must have an automatic rebate system i place to efficiently handle
sutomiatic rebate programs as offered by manufacturers.
b} The Distributor must offer an active website to allow on-line ordering and feporting.
District{s} must have access to sales reports, commodity balances, and commodity
reports via on-line.

B2B TRANSACTION REQUIREMENTS
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The District{s) Nutrition Services Department has embarked on an organizational
transformation program with a goal to improving controls, efficiency and saving costs. A ¢ritical
component of this program is the implementation of technologies t6 support business-to-
business (B2B} transactions between The District(s} Nutrition Services and its trading partners
forfood distribution fogistics and supply chain.

As a consequence of the organizational transformation program, the District's Nutrition
Services continually recruits, supports and builds relationships with suppliers that have a
anhd technology framewark to support its 828 transactions initiative. The District’s Nutrition
Services” major suppliers are required and/or encouraged to have the ability to support B28
transactions consistent with the specifications given below. This current ability may be taken
into consideration in the determination of award for this proposal. Proposers must be able o
go-live with the District’s B2B system within 90-days of the award of a contract.

e Ability to receive and process electronic purchase orders: The District sends electronic
purchase orders via secure RESTful Web Services.

» Ability to receive JSON transaction payload based on http/Https protocol and send back an
acknowledgement response indicating acceptance or rejection of an order and why.

* Ability to consume RESTful Web Service transactions to The District: e.g. invoice, pricing
catalog (OPTIONAL)

Currently, Torrance Unified School District and Palos Verdes Peninsula Unified School District
require this service. Additional Districts in the South Bay Purchasing Cooperative can invoke this
clause at any time during the span of this contract.

More information oni this requirement can be obtained by contacting Leeza Woodbury, Director
of Nutritiors Services, Torrance Unified School District at woodbury.leeza@tusd.org OR Jillian
McCann, Assistant Director of Nutrition Services, Torrance Unified School District at

mcecann.jiliian@tusd.org.
ook ook ok kR kR ok skok okokok sk ok kR kR ke kckokkkkokk ok

IN WITNESS WHEREQF, this Contract has been duly executed by the above named parties, on
the day and vear first above written.

DISTRICT: Santa Monica-Malibu Unified Schoof District

By: Title:

Address: 1651 16™ Street, Santa Monica, CA 50404
Phone No: (310} 450-8338 Fax No: (310} 359-2993

PROVISIONER: A&R Food Distributors

By: . /’// LAY, ' Title: _ Bid Coordinator

Address; 1765 W Penhall Way

Phone No:_ 714-777-7742

Fax No: - 714-777-70685 Authorized Officers or Agents (Corporate Seal)
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VENDOR QUESTIONNAIRE AND EVALUATION CRITERIA

Proposals found to satisfy the minimum requirements will be evaluated against the questions
shown below. Evaluators may allocate Gp to the maximum number of points indicated for each
criterion for an aggregate maximun total of up 180 points (total weight of 45%). Pricing will be
evaluated after ali other factors have been scored and will account for 220 poinfs of 55%
weight of totdl evaluation criteria.

in order to be found sufficiently qualified to propose in response te this REP, answers to the
Questionnaire must explain specifically how the vendor proposes to do business with the
District{s) during the term of the agreement. Evaluators will be inclined to give lower scores to
vague, open-ended statements, such as “we will work with the District{s) to provide the
necessary products, goods or services.” Proposals that contain more clearly-defined,
multifaceted, specific commitments and innovations are what the District{s) are looking for and

will be scored higher.

Please complete this Vendor Questionnaire and Fvaluation Criteriv Form and submit with
your proposal. One {1} question is listed per page. Attach additional sheets if necessary.
(Evaluation criteria: A = Determining Cost, B = Customer Service & References, C = Experience &

Competence, D = Sustainability)

Firm Name A&R Food Distributors _  Date 04/18/17

For District Evadluation USE ONLY Evaluation Criteria #1 ~total weight = 45%

Question # Points Categoty Weight Points | Weighted Score
Assigned Awarded | (weight x pts awarded)
1 O? a A-Determining Cost 21.1% v o _
2 /7 G#:1,12,13 (38pts) T 2 I = L IE
3 N B~Customer Service/ 38.3% o
: References 37 é% 383 x 52’ =7 %sﬂp ’
: / ; Q#:2,3,4,5, 6,10, 16 (6Spts)
V4 C-Experience/
6 / & Competence 30% ( / 30 x {f’-/ = é,g
cg g {4pts} —
7 70 Q#:7,8,9,11, 15
iy D—-Swustaihability 10.6% _ - VoY 4
g /9 14 19 il 4 7 | 106x/9 = 2 ¥
= 0 | Total | 100% | 94 ¢E.4
i1 éi‘ < Move through to Price Evaluation? Yes .~ No
12 o e o Foiaio e poo
13 7 Evaluation Criteria #2 — total weight = 55%
14 T " Category | Weight | Points Weighted Score
15 s 1 | Awarded | tweightx pis awarded)
] ‘ . 55% | ey 720- 151 |
L 47 A ] 1220ts} "55*22;-0 —t—éj
- TOTAL POINTS —p 7 — SR - B —
(out of 180} /7L
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1 Usmg afanded cost of $20.00 per case, please fully explain your procedure for caiculatmg the
price to the District(s). Indicate what the invoice price to those District(s) would be for this item.
Note: Landed Cost i is defined as mvou:e cost from the manufacturer plus fretght if frelght is not

mcluded wnth mvolce cost (A)

Vi 11 its: A methodology that will result in the lowest overall cost to the District{s)
taking into con‘s:deratton a thorough clearly explained description of hiow éxisting or future products will
be priced to the Dlstnct(_s).
A Pricing Methodology that at least addresses:
o Costs to the District{s} of administration
+ All other costs to the District(s) for the receipt of the needed quantity of product including new products
a. Developed by the vendor
b. Developed jointly by the vendor and the District(s} and
c. Proposed by the District({s)
s FEase of administration by the District{s)
Effect on the District(s) of changes in the vendor's costs and .

Dlstncts Item Llsts sheets.

Here are sorme of the challenges in establishing a methodology wzth Dry category as it relates to the Item Lists provided:

e Range of costs varics greatly: Dry Milk ($138), baby formula (3210), bag of flour ($8}, bottle water ($3) ~all these
take dp the same amount of space, are drastlcal]y different. . Baby formula cannot be damaged/misplaced, Flour
classified as an allergen withi fragile pacKaginig, and water is often-delivered into sites with a dolly 5 cases at a time. A
case of Chips cost $25, takes up twitg.as much space w1_§h_ shott shelf life where a case of tuna costs twice as much
(market prices fluctuate) with a third 6f the space. Products with identical size and weight can vary drastically --for
instance, 4/1 gal Vinegar is $7 where a 4/1 gal BBQ sauce can be over $35 per case.

s Average price of dry goods ar&almost half of frozen ﬂaems

e Assuring the Districts a s%pncmg methodology has been applied to all line items would not be a fully accurate
representation. :

Since there is a diverse, mcluswe hst of dry} toms)‘i'equosted on this bid, we are confident District is receiving a very
competitive and comprehenswe quote. !%&R would like to present a simple and inclusive pricing methedology that will cover
all new products reguested by the Districts throughout the term of this agreement: .

Landed Cost: %ﬁt&
$40 and Gmaier

$30 to 39.99 -

$20 to 19.99 :

Under $20 “*«%&%\ @g 16% (min. $1.50)

e
Example of $20 landed cost:
$20 % 1.12=822.40
“MaxPoints | Points Awarded (for Co-op | Notes (for Co-op use only]
Possible . ____useonly)

20 <7
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2. Will you be able to meet the specified delivery days and hours? If not, attach proposed delivery schedule
for each district. (B)
Mm;mum Requirements: A supply-chain management systein that:

cquires Tess paperivork

.. lncludes effective quality controls such, that problems are anticipated and, wher such arise, promptly
resolved

* Ensures timely and accurate delivery

* Is flexible enough to easily address changes in District(s) needs

* Reduces and controls District(s) costs

i Sufficient fleet resources on hand or easily expanded through leasing, subcontracting or acquns;tlon

ANSWER:

reqwrements and will continue to meet the deEwery schedule nee?ds in the future

g
e

%‘% :

B
Max Poihts ' 'Points A"Wa'.rdéd' 'Lfor Co-op | Notes {for Cci—op use onlly)
Possible use only)
0 | /e
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- 3. What is the lead time you require for orders that enstires a 99.5% fill rate? What is your company’s TYPICAL
“fill rate” to your customers? Please explain how you calculate this fill rate. What provisions does your firm

. take to achiéve a high level of execution? (B)

. Minimum Requirements: Substantial experience in the food-provision industry

*  Experience reducing costs & paperwork for customers

* Recent and substantial experience. providing the same food products to K-12 partners or similar market

chatinels '

* Experience providing the food product to California public schools

Recent and substantial experience providing food to commercial clients in an environment requiring a fast

turnaround of 24 to 48 hours (i.e., vendor can supply needed products to the specified location within that

period).

, Evidence that the firm has experience supplying the product category in question:
| e To K12 public schoof districts, independent charter school organizations, college & unwersnties business and
industry, grocery, restaurants for which deliveries were made to at least 50 separate iocatlons per week
Evidence that the firm has the ability to supply the District(s) at the volum f product the DIStTiCt(SkWI” need as

shown by the firm’s estimated usage of the product category. LR

ANSWER: r

Max Points Points Awarded (for Co-op Notes {for Co-op use on!y)

Possible use only) |t s ARG 7%7// Yz

10 { it ClCHIEr7677.
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deliver a product of shorts the site a product? (B)

| ANSWER:

Emergency situations are handled the same day or next day. We've handled water-utilities
emergencies the same day with our trucks, have a van for emergencies deliveries and two sales reps
that are very supportive in whatever it’s needed.

In the even a product was inadvertently left behind or a miss-delivery, we:make arrangements to
deliver it the next day or anytime there after most convenient for the District.

E
&
E:
“Max Points | Points Awarded (for Co-op | Notes (for Co-op use only}
Possible use only) '
10 4
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5. How late can add-ons be added to next day delivery? Is there a limit on the number of cases that cari be

added on? (B)

ANSWER:

A&R will receive add-ons up until 12pm woerk-day before delivery with product availability being
the only limitation. There is no limit on number of cases, however it may affect routing sequence if
another truck is added.

' Max Points

Possible

Points Alwa'rc'l'ed (fo.r.'Cé—.o:p
‘use only)}

10

70

"Notes (for Co-op useonly)
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6. Whatis {ouf procedure for n‘dtifyfng the customer of shartages and/or substitutes? (B'),'
Minimium Requirements:
Ernail notification must be sent to individual District(s) by 2pm the business day before delivery oceurs:

ANSWER:
Districts will be communicated via assigned customer service rep with an email before 2pm.
Districts may choose to communicate pre-approved substitution list, approve each substitution at

time of shortages or other methods that satisfy their needs (i.e. back orders, etc.). A&R does not send
out substitutions without prier approval or set arrangerments. 7

" Max Points | Points Awarded (for Co-op | Notes (for Co-op use only)
Possible use only}
" 7]
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7. Torrance USD and Palos Verdes Penihsul-a UsD will require BZB_ transactions by the awarded vendor. if vbu_
are not currently using the B28 transaction process with Torrance USD and Palos Verdes Peninsula USD,
please explain your plai to implement this requirement within 90:days of award of contract. (C)

Minimum Requirements: Te hnology that can interface with the District{s) cafeteria niahiagemeit system

- within 90-days of the execution date of any Contract

ANSWER:

A&R is currently providing Torrance USD’s B2B platform to receive/process orders along with
several other school Districts that use various systems to create and receive Purchase Orders.

USD within 30 days.

“Max Points “Points Awarded(for Cb—'o'jb" Notes (for C"'o#'o_p" use only)
Possible use only}
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8. Please descrlbe the reports that you make available to your customers (e. 8- monthly usage data analysis, '

business intelligence, etc.). How are customers able to access these reports? (C)
Minimum Requirements: Continuous cutting edge of:

¢ Data collection

¢ Reporting tools

+  Metric measuyrements

s  Trend-analysis

s [nfo. Sharing with customers
¢ Real-time reporting
¢ (Constant communication
+  Ability to communicate through e-mail e
» Technology that adds value and lowers District(s) costs *:%?@%
Complete traceability (product from point of origin to point of consumption) wrth sem: annt
traceability of each product :
Proposer’s provision of current and new products that meet District(s) nutritional reqylrements
Bidder should be able to provide state-of-the-art technelogy in order to provad%serwces including data collection,
. customized reports, trend analysis, information sharing, real-time reporttng, and comp!ete traceability of
7 product. . I
ANSWER: | il . %

o
i

We set up custom reports that are relevant to each Dlstnct s needs to arrive on scheduled intervals
or as requesied on Excel format. Reports caiw show detall hlstorical usages by site, product category,

and options to show all future orders

“*ﬂ:&ii’*?%‘gg‘;&“ﬁ
Max Points Points Awarded (for Co-op Notes {for Co:—c;b" use o}yly)
Possible use only)
10 . /0
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“9: Wﬁat 15 the c.ul;:;ent" méké" ﬁb.o.fyd:tirzdé'l.ivet.':g.f."\'iéh.ii:.le fleet? Please ih‘ciu’de' the 'i/ear .r'ﬁ'akze, .a"nd miodel of eai:h
delwer’v vehicle as well as the refrlgeratlon and freezer unlts on these deE:very vehicles. Please desciibe your
7 tati ver es to sntes w:thout ! oF dmg docks? (o]

des;gned and constructed to permlt dequate cieanmg ahdior disinfection,

Vehicles must be capable of maintaining foodstuffs at appropriate temperatures and, where necessary designed
to allow those temperatures to be monitored. This means that vehicles that transport perishable food items,
either frozen or refrigerated, must be equipped with appropriate refrigeration systems in order to maintain
products at appropriate temperatures. .

k)

Additionally, products will be delivered free of infestation including but not itmited to larvae and rodent
droppings.

ANSWER:

We have a full-service lease plan in which all mamtenancg and reguI
by a 31 party, Inland Kenworth Pac-Lease Corporatio ke ® &

Cur trucks rotate on a 7 year lease terms to remané;%m
stay fresh in appearances.

“Max Points | Points Awarded (for Co-op Notes (for Co-op use only)
_ Possible . use only)
10 s .

RFPNO: SN17.18-19.20 T 53




10. How does your._com.pé.h.\'r_:ass'iéf schsql distric‘t(_s) ifa ffeéze_r/refrigerator goes .dowh. and the district(s) ask
for assistance? (B}

ANSWER:

A&R will assist any of its frozen districts with freezer malfimetions and has been called upor by
Garden Grove, Buena Park, and Sarita Ana to name a few Districts. We send a truick immediately to
pick up product and store at our facility until the freezer is repaired. We don’t recommend leaving a
reefer unit unattended for more than 2 hours.

A&R. does not charge any fees for such emergencies.

g
Max Points | Points Awarded (for Co-op = Notes (for Co-op use o'h!y)
Possible use only)

o .7
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: 11, What is your procedure 16 bring in new products for District(s)? What strategies do you have in place
strategies to make the vendor’s product appealing to District(s) parents and students (C)

A&R will bring in any new product District desires. We'll disclose pricing and manufacturer's
required minimum quantities for order. If satisfactory, we'll bring it what is requested and only
require districts to purchase what is ordered before expiration. For instance, 100 cases minimum order
to A&R while you may purchase 15 cases weekly. No storage fees or requirement to purchase all 100

cases at once.

Max Points  Points Awarded (for Co—.o'p T Notes (fb.f.'Co-ob.'use only)
Possible use only) . fﬁe ﬁ@j@ﬁ&?ﬁﬂf
9 ¢ SRy
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'12. Do you offer a percentage discount for early payment? If yes, please state terms for discount. (A)

ANSWER:

No. Our expérience has shown Districts are not geared to pay early or continue this process in a
sustainable fashion. Rather than offer an uniattainable target to inflate the proposal value, we've
chosen to reflect all discounts in the net price of each item.

A

'Ma.x PSiht.s | Poihts Awarded {for Co-op Notes (for Co—ép use only)
Possible use only)

s N
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13 ;Wii_l'yo.u give_ a District a diSéd_unt- if tﬁe’y‘ r-éach. a certiin -dol_la'f vé.iue' per drop? (A)
No X
Yes

If yes, what does the dollar dropneedtobe? _____
If yes, what % discount will apply?._ . . . 1f you answered yes, this discount wilt
apply to ali drops that exceed the dolfar value listed above.

ANSWER;

and burdensome for customers to track. To maintain integrity and transparé?xc_y, we've reflected all
discounts on the price per case offered to all member Districts every d%\s‘/,%very delivery.

P

Max Points | Points Awarded (for Co-op | Notes (for Co-op use only)
Possible use only)

s .7
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' 14 How many years has your company. been in the food service busmess‘? What were your companv 'S
revenues for fiscal year 20157 How many years has your company been servicing school districts? (D}

Mmtmum Reqwrements‘ Eviderice that the praposing firmy has been in business long erough to understand,
' and support, its operational needs and to appropriatély manage and address the risks

: Ewd:en o that the proposmg fremi;

e Will continue to operate successfully throughout the terim of any Perishable Contract it accepts

¢ Has a robust level of financial capability sufficient to hiandle contracts as large as any Perishable Contract is
likely to be and on a multi-year basis

e Hasa history of managmg for success and being successful

ANSWER:

A&R’s most recent fiscal annual revenues were $80mm. 4

Established on August 26, 1986, A&R has over 30 years of expé%%nce speCIﬁcally focused on public
k~12 School Nutrition Programs throughout Southern CA, Cg ed with over 90% of public
school districts within its geography, A&R also services 3 college/umversnms (UCLA, UC San
Diego, UC Riverside, San Diego State, etc.) along w1tkfsﬁ%xsneyiand and multlpie other food service
customiers. ) ) ‘%\&
%53 %“% n i,
A&R has an 1mpeccable track record with financial institu anufacturing partners, and
government tax authorities. A&R's long sté.'n ing h‘xstory ‘s clear of any integrity issues/concerns
with our customers, vendor partners, and other mment/prlvate agencies.
Our employees are indoctrinated 1o, A&R ) ratmns and. Beliefs (attachied) on their first day of
employment and fully understand demonstratl g these values are non-negotiable. The daily culture

we strive to achieve has our cu@to Ters b‘"mg an 1nteg'ral part of this journey.

;; X
“Max Points | Points Awarded (for Co-op  Notes (for Co-op use only)
Possible use only)
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15. Describe your HACCP plan? Have staff taken food safety courses and are they trained on a regular basis
on food saféty classes? Can your drivers provide a ServSafe Card tpon r'equest'? Please attach your latest
County Health Inspection reports, (C)

Minimuni Requ:rements Vendors who ate of follow the best food-safety practices in thaty

& Tive proposer has doctimented independent verification of effective written safety plans in place

¢ Proposer staff aré prope rly_ and re_g__u}_a rly trairied in cifrent safety procedures

» The proposer has exacutive-tevel staff whose responsibility it is to ensure food-safety

e The proposer’s facilities are regularly inspected by accredited agencies in the field of food-safety auditing,

» The proposer's facilities are favorably assessed in those audits

e The proposer promptly and appropriately addresses safety issues raised by the food-safety auditors or
otherwise and "

* if called upon te de so, the proposer’s record-keeping program is such that the prope@gzr would be able
promptly to trace any product or ingredient to its original supplier and source;of origin’. 5,

Evidence that the proposing firm has a minimum of appropriate safety controls in’ pface and th‘at an accredited

food-safety auditing firm has found those controls to be satisfactory. v g

ANSWER:

%
Please see attached HACCP plan along with our 3™ party- Food Safety audlt'and recent Health
Department Inspection Report. . ‘f"é GRS -

Food Safety is integral patt of our daily fuﬁctlons and at the helght of impertance with all
employees. Training is completed both during new ‘hire orientation and contimious. Pledse note
A&R does not repackage any food products handle fresh produce or serve meals to anyone.

s,

Max Points | Points Awarded (for Co-op - Notes (for Co-0p use only)
Possible use only)

15 \s i
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16. Will each District included in this RFP have a dedicated Customer Service Representative? How many
customets is the dedicated Customer Service Representative responsible for? (8)
Minimim Requiréments: Responsés to. reference inquiriés that show:
e+ Promipt résparises fo requests for information

®  Prompt responses to comiplaints & issues
e Satisfactory reselution of complaitts & issues
« Timely and acciirate delivery
Ready access to decision-making executives
Evidence that the proposing firm will appropriately incorporate the need to ensure that District(s) staff is
sufficiently knowledgeable of proposer firm products, plans and processes to facilitate the most efficient
interface between the two organizations. An effective training plan may include:
= (Online education with tutorial
*  Video demonstration capabilities
= Dedicated staff resources to training
Ability to train in multiple languages ; g :
Easy, “seamless” communication between District{s) operations and those%;he vendor %&
Bidders should demonstrate their ability to promptly respond to request for mfermatlon to resolve complaints
and issues, and to provide timely and accurate delivery. Bidder’s chstomer service staff should be easily
accessible for inquiries orissues. Bidder should be abie to prov:?@market:ng strateglesﬁo assist the District{s)
in promoting school meal programs. :

L AE

- ANSWER:

Yes, each District has a dedicated Customexs_e_r_vicg Representative assigned single contact

throughout the school year. They will tety Cél‘!'s within 4h0’:urs; direct inquiries to relevant
departments and escaiate issues a%ﬂeede S, *«*1‘%%%‘“

e £ Y 1w
75% of our current Customer Ser tearrg speak fluent Spanish, are well trained to support

customer online trammg, ﬁ]d proflaent in N%%osoft Excel. Each CSR averages 19 Districts.

Max Points | §6lir'1ts"Awarded' (for Co-op  Notes (for C_d—op‘ use ohly)
Possible use only)
10 .
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17.  Has your firm resighed or been replaced at the will of a district(s) during the school year within the last
18 months? If so, explain. (D)
Minimum Requirements: An indication thatthe proposing firm has acted ethically in the past and wilt conduct
itself ethically and with careful adherence to the District’s ethics policies inv the futuie should it be awarded a
Ristrict contract.

ANSWER:

No.

Max Pomts i Points Awarded (for Co-op | Notes (for Co-op use only)
Possible E T useonty)

0 /0

Firm Name A&R Food Distributors ___Signature

Phone#: 714-777-7742 _ Name (Printed) Sang Kim

Faxi: 714-777-7085 . _E-Maii address sangkim@aandrfoods.com

REP NO: SNT7.15-16.20 ' 61



A&R Fleet Lease Units
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~ A&R Food Distributors

'A&RFOOD

DISTRIBUTORS

An organization’s culture is how people work with each other
and interact with their company’s external environrent
(customers, consumers, competitors, etc.) on a daily basis.
A&R has developed a set of Aspiration and Beliefs that
describe the culture of our Company.

Aspirations WE ASPIRE TO BE A PREMIER
& Beliefs COMPANY IN THE FOOD SERVICE INDUSTRY.

WE WILL ACCOMPLISH THIS BY:

Building Partnerships with our Customers

Inspiring Employeé Passion and Commitment.
Consistently Achieving our Key Busingss Objectives
Being Innovative and Entrepreneutrial

WE BELIEVE IN:

Teamwork

Honesty and Integrity

Respect for People

Providing Excellent Customer Service
Generating Outstanding Financial Results

At A&R Food Distributors, we are on a collective journey toward
making our Aspiratwns and Beliefs a teality. This journey belongs
to each of us. We each own the respon31b1hty to uphiold our beliefs
and help us move toward becoming the Company we aspire to be.

1765 W. Penhall Way, Anaheim, CA 92801 (714) 777-7742



INSFECTION REPORT DADCAGFZK
County of Orange; Health Care Agency, Environmental Health, Page 1 of 1
1241 EAST DYER ROAD, SUITE 120
SANTAANA, CA 99705-5611
(7147 4336000
Hehealthinéo.com/eh

PRO0S57RS

| AND R FOOD DISTRIBUTORS INC
11765 W PENHALL WAY
ANAHEIM, CA 92801

Reifispection Date: /A

Type of Facility:.  0S03-PACKAGED WAREHOUSE 6000-29998

SQFT
Sewvice: AD1-ROUTINE INSPECTION
hailing Address; Glenn Dimaane, REHS
RON PAZ ENVIRONMENTAL HEALTH SPEC
1765 W PENHALL WY (714} 720-1498
ANAMEIM, CA 92801 7:06-9:00 AM

THE ITEMS NOTED BELOW WERE OBSERVED DURING COURSE OF THE SITE VISIT. ANY VIOLATIONS
OBSERVED MUST BE CORRECTED

OPENING COMMENTS

The purpose of the visit was to conduct a routine inspection. Juan Quintero was present during the inspection. The overall sanitation
of the facility is very good. No signs of vermin obsetved at the time of inspection. Pest control measures observed inside and outside
the facility. Restrocm supplies good. Handwash supplies good. Hot water temperature 120 degrees F. Food maintaired at approved
temperatires. Cooler air temperatures at or below 41F.

The below noted violation{s] represent violation(s} of the Food Sanitation Act (FSA) or County Ordinance as adopted
by the City

WWT73 - ENDING NOTES

Contents of repart reviewed with Juan.

Copy of feport emailed to Juah.

PLEASE IMMEDIATELY INFORM YOUR ENVIRONMENTAL HEALTH SPECIALIST, NOTED CN THIS
REPORT IF;

* You are planning a remodel of adding equipment. Afl such changes must receive prior approval.

* You are planning fo sell or transfer ownership; otherwise you may be improperiy invoiced.

* You are not the owner noted on the top of this report.

SIGNATURE(S) OF ACKNOWLEDGEMENT

NAME:
TITLE:

Signing for the receipt of the abidve report is not an admission of the facts of the violations set forth herein.

7552 (v3.056} 42412017



£25 W Koteils Ave. Suite 4

Orange, Ca. 92867

Phope: 714 744 8127 Fax 714.426 8018

Wehsite: waww.inaderade com WL MBSO e,

Warehouse and Dlstrsbut;on Center Food Safety, Sanitation and

Quahty Audlt Report
Company Information Audit lnformatlon - '
Facility: A & R Food Distributor ' Audit Type: Warehouse and Distribution Center Food
Safety, Sanitation and Quality Audit
Address: 1765 W Penhall Way Anaheim, Ca. 92801 Auditor: Myrian Madero
Company rep: Jeff Kuriel Audit Date & Time: April 5-6 2016
Title: CEQ Prior Audit Score: 94%
Phone: 714777 7742 Fax: 714 777 7085 | Audit Result: 95.00 %
Email: jeff@aandrioods.com

Facility and Operating Profile. . © =~ Lo e

1 Facility and Operations Description:

Auditor’'s Notes:

Well established company operating about 30 years is located in an industrial area in Orange County, California. This
company is an § Corporation. This facility is leased and occupied 4 years ago. The plant is approx. 129.000 sq. ft,,
with 110 employees. The plant operates five days per week, 12 am to—5 pm. Sanitation activities are performed by
an internal janitor (offices, toilets and lunch room) by employees on a schedule. All products stored there are room
temperatire, Refrigerated and Frozen.

2 Was the audit Announced or Unannounced d
Announced

3 Regulatory Inspect;on Type and Establishment #:
The Cormpany has had an annual Inspection by Orange County, Health Care department, environment Health every
vear. (Santa Ana Offices). No evidence for 2016 as of this report.

4 Products warehoused/produced at this facility.
A wide variety of pre-packaged retail and food service food products and commaodities used by the industry.

5 The foliowing departments and individuals participated in the audit process:
CEQ, Bid Coordmator Operatlonal Manager, Warehouse Manager, Customer Servace

Section Notes®

Section A Adrn:mstrat;on and Regulatory Compliance . 91.00%

Section B HACCP Managenient 4 94.00%
Section C Facilities and Equipment 97.00%
Section D Sanitation, Housekeepmg and Hygiene B 9'5.,'0,0%
SectionE ! Rodent and Pest Control Management 96.00%
Section F ) 'Approved Suppllers Receiving and !nventory Control ' 97.00%
Section G Process and Prodact Evaiuation I N/A
SectionH | Packaging and Labeling . NA
Section! | StorageandShipping . |S700%
Section) | TrainingRequitements . . |91.00%
SectionK | Food Defense S o - 195.00%
| food Safety, Quality and Food Defense Audit Average" '+ 95.00%
Score:
Category Scoring Guide
95% - 100% Meets or Exceeds Audit Expectations
85% - 94.99% 1 Needs Improvement
75% - 84.99% ' Needs Significant Improvement




625 W Kntell Ave, Soite &
Om'nge Cd. 93867
Phione 744 744 $127 Fax 714, 425 8018

_ et ds & ~-Cntrcai" iteny in
' the audlt report)

= Record fa!s:ﬁcatlon
- S.tgmf:c:ant. deviation from specification

Fac‘ili‘ty is not ope;rati;ng in comipliance with st’a’ted reguiatory requirements

Notes from the auditor:.:

This facility was audited/ Inspected by Orange County Health Care Department enwronment Heaith in the past and
their last audit/ inspection weré on 01/22/2015; Conditions of the facility are very good and clean.
- A Couple Quality programs are well established and the plant operates under a voluntary HACCP plan.
Management was found very cooperative and dédicated.
The operation is committed to develop the necéssary programs and provide the checks and documentation to ensure
that the product meets or éxceeds the customér's specifications.
An gllergen program is in place which promotes good storing practices.
They store packaged food, beverages; cooler and Frozen Packaged Food. Food, Beverages items are kept together and
are separated from nonfoad items (Cleaning Products). This facility only stores shelf stable itéms for dry food.
Coolérs and Freezers used are controlled thrée times a day and results are log. The warehouse staff, they work with
customer specifications for product rotation and shipment.

Non-Comphance Summary

Section A /4 | Product Identification, Traceability and Recall Plans and Procedures ' Need Improvement
- The plant has a Recall Policy in place that outlines the team members and § of mock recalls and
their phone numbers, members' responsibilities. records.

No evidence of plant procedureés to conducts mock recalls per year,

Section C/7 | Plant Lighting and Pratection - | Acceptable
Plant lighting is adequate, and most of observed lights were properly
shielded to protect from breakage and product contamination. It is
réecommended that this deficiency be corrected.

Section A. Administration and Regulatory Compliance

1 Organization and Responsibilities
A currenit organizationat chart is on file. Appropriate repomng

Accéptable
relatlorashlps are expressed Thé Wi ehouse Managerrep [

ocedur
4 | Product Identification, Traceability and Recall Plans and Procedures

 Copy the section A/4 See section A/4




625 W Katellz Ave. Suite 4

Orange, Ca. 82867

Phone: F14 745 8137 Fox 714426 8018
Website: wunbimedérpas,

Loni , wany, muterp-g ity

Regulatory Compliatice | N/A
' This facility doesn't réceive any regulatory inspections. Third party audit
started in 2014 per Customer Requirernent. Other evidence of third
party audits were from annual inspections by Orange County Health
Department.
6 Document and Records Management See section Af4
A document control pelicy is in place that covers alt aspects of creating,
storing and disposing of documents.
it is recommended that the procedure and matrix for documents
retention records be created and implemented,
7 Change Management Acceptable
This facility communicates customer specificatiott changes through their
computer system.
Specifications were detailed for all customers and specific instructions
were written on the picking document when necessary
8 Documentation to Track Effectiveness of Policies Needs Improvement*
Documented management reviews are not documented at least annually
to evaluate the level of conformance to operational policies.
ltis recommended that the procedure document management review.
g Crisis and Natural Disaster Management ' Acceptable
A crisis management plan is in place that defines emergency procedures,
outlines the crisis team members and provides key contacts with 24/7
access.
10 Customer/Consumer Compiaints (Policies, Follow Up and Response} Acceptable
A written customer complaint program that addresses responsibilities,
response time and corrective actions based an the investigation of a
complaint is in effect by Customer Services responsible.
' Section B. [ 'HACCP Management s
1 Preliminary HACCP Tasks Acceptable
The HACCP team is composed of three people. A flow chart was
developed showing all process steps.
2 Hazard Analysis (HACCP Principle 1) Acceptable
- The HACCP Plar has detailed Hazard Analysis for all Hazards incidents
' fikely to oceur. The Hazard analysis includes processing steps, packagitig,
. and Storage.
3 Critical Control Points (HACCP Principle 2) - N/A
Aftér documenting the Hazard Analysis, it was determined that there was
no CCP's in this process. Therefore, this item is not applicable.
4 Critical Limits (HACCP Principle 3) N/A




625 W Katella Ave, Suite 4

Crange, Ca. $2857

Phons: 714 744 8177 Fax 714 426.8(18

Websits: diny moderogiidon wwlmaders deiod

' Same as above,

" CCP Monitoring (HACCP
- Samie a3 above

Corrective Actions (HACCP Prlnaple S)

Same as above.

“See section B /1

Verification and Validation (HACC? Prmc*ple 6)
Same as above

See section B /1

Documentation and Record Keeping {(HACCP Principle 7)
Same as above.

See section B /1

SectionC. . |

Facilities and Equipment

N/A

1

Potable Water, 1ce, Backflow Preventmn, Steam and Waste Water
Management

The facility is a dry operation. An adequate supply of hot and cold water
is readily available for sanitation and hand washing.

Acceptable

Facility Construction and Design

The facility is constructed in a manner conducive to handling product in a
sanitary manner.

Observations of overhead contamination or cross contamination were
observed during the audit.

Materials used in the facility are easily ¢leanable

No construction at this
time.

Facility Condition (Walls, Ceilings, Floors, etc.)

The plant walls, ceilings, floors; etc. are being well maintained and there
were no conditions such as peeling paint, rust, or other possible
contaminants observed during the plant tour that could be a source of
contamination. Source of contamination.

Acceptable

Employee Facilities

| Employees support facilities are acceptable, as they were neat, clean, and

adequate for the number of employees at this facility. Break rooms are
sufficient and in acceptable condition. Housecleaning log is on the room.

Acceptable

Equipment Layout, Design and Conditions
Equipment is made of racking and lift truck and stretch wrap machine. All
observed equipment was in good condition.

Acceptable

| prot

Plant Lighting and Protection

Plant lighting is adequate, and most of observed lights were properly
shielded to protect from bréakage and produtt contamination, However,
the spet hghts {te Iook in trucks) oh the recelvmg dock wére not

Acceptable

maintenance is contracted when neéeded as there is no other equipment
in the facility.

nance:S_ andard {Support of GMPs, Hou’sekeep‘ e T e
- There is a maintenance program in place mainly for forklifts. Majority of

| Acceptable

Section D

Sanitation, Housekeeping and Hygiene

1

Master Sanitation Schedule and Monitoring

Need Improvements

Sanitation activities are




625 W Katello Ave: Suite 4

Orange, Co. 92857

Phohe: 714 744 5127 Fax 714426 808

Wehsité: . madetcdi:cony wwiv.maderGie, o0

“The master sanitation list s well developed and documented. Cleaning of
| the differerit items is very weft folfowed

' janitor (offices, t

ikats
and [unch room) by
employees daily. No
Evidences for SOP’s
forms and records

Standard Sanitation Operating Procedures and Monitoring
Sanitation procedurés were written for ail items in the Master Cleaning
list and were available for review.

Acceptable

Cleaning Chemical and Sanitizer Control

All containers of cleaning chemicals and sanitizers are properly labeled.
Chemical containers are used for their intended purpose only. Chemicals
are securely stored during periods of non-use.

Acceptable

Pre Operational Monitoring and Corrective Action

Acceptable

Verification of Cleaning Effectiveness

Acceptable

Operational Housekeeping and Monitoring
QOperational housekeeping is in control and well managed. No deficiencies
were observed during the plant tour.

Ac'cept'ab|e'

Personal Hygiene and Good Manufacturing Practices
Observed personal hygiene practices were acceptable and consistent with
policies and procedures.

Acceptable

Internal Audits and Corrective Actions
internal GMP self-inspections are conducted to verify compliance to
policies and to evaluate the effectiveness of the policies.

Acceptable

' Section E

| Rodent and Pest Control Management

1

Documented and Specific Pést Control Program

Western Exterminator Company pest control services for this facility.
The Pest Control manual contains the required licenses,

Insurance and map. Chemical MSDS sheets and labels are complete.

Acceptable.

Outside Premises Management (Grounds, Waste Disposal Areas)

Outside grounds are generally very well maintaingd and o issues were

neted.

Acceptable.

Tinside Premises Management

The placement and locations of pest control devices appear to be
effective and appropriate. All exit doors are properly protected by roderit

‘traps and insect lights.

| Acceptable.

Pest Tight Doors and Entrance Closures
All doors were in good condition and tight. No issues were noted during

the plant tour.

‘Acceptable.




525 W Kateffa Ave. Suite 4

Grange; Ca, 82867

Phore: 714 744 8127 Fox 714 426 8018

Website: www inoderodt.comm Wyswimagiro-glrom

torage and Documentation of Pest Related Chemicals
e facility does not store dny pest control chemitals on site. They are
brought to the facility and dispensed as needed.

T Accentable.

Detailed Activity Reports with Corrective Actions

Activity reports were available, indicating specific sites of activity, type of
activity, recommended corréctive action, specific chemicals used,
quantities used, locations where used, the date used and for what
purpose. Activity reports were signed by the technician and by a
designated plant representative.

Deficiencies are addressed with corrective action documentation.

Acceptable.

[ Section F

1

|-Approved Suppliers; R_ei:éiving and Inventory Control - .

Supplier Approval Policies and Procedures

TNA

Incoming Vehicle Inspection and Documentation
All incoming loads are checked for vehicle condition, integrity and
product condition. Reports were properly filled out.

Acceptable.

Release Criteria for Ingredients

N/A

Storage and Handling Policies and Practices
Storage areas were generally neat, clean and in an acceptable condition.
Products are rotated based on customer’s specifications.

Acceptable,

Bulk Receiving Systems Sanitation and Monitoring

N/A

Restricted and/or Sensitive ingredient Control, Including Chemical
Compounds

The Facility doesn’t have allergen storage policy -they don't stack or
open any containers, mix any ingredients. They have a chemical
storage and handling policies for some of the cleaning products
stored. However, MSDS sheéts were not available for maintenance
lubricants and chemical compounds kept in the maintenance room. All
MSDS sheets are available.

Acceptable.

Section G

| Process and Product Evaluation

1

Process Control and Documentation Procedures

N/A

Specification and Formulation Control and Accuracy

| NJA

2outine Calibration of Operational Equipment and Meastiring Devices
(such as thermometers, scales, flow meters, counteérs, metal detectors,

- ete}

All Thermomaeters are inspected and Calibrate by a

' Subcontractor company —Alliance Refrigeration.

B Acﬁé'jﬂtéﬁi:e-

Foreign Material Control N/A

- N/A

w

Application of Statistical Control

N/A

| Allergen and. Sensitive In_gredient Controls

Acceptable,




625 W Katelly Ave. Saite 4

Orange, £o. 32867

Phone: 714 744.8127 Fox 714 §26.8018:

Wabslte: Wi erdergu.com Wui's?.mudér'o-br.mm'

Specn‘” catton Complla,nce Documentatlon

Training is provided in English & Spanish.

7 N/A
8 Rework and Carryover Products /A
9 Analytical Records Management N/A
Section H Packaging and Labeling N/A
Section | | Storage'and Shipping -
1 Warehouse and Firished Product Management Acceptable
Warehouse conditions are maintained in a manner to assure product
| integrity. Finished product and packaging materials are held separated
and away from chemicals. Product not "cleared" for shipment is clearly
identified in the computer system and stored in a location where it is not
likely to be shipped in error.
2 Retained and Returned Products Acceptable
Documented procedures requiring identification; segregation,
documentation, evaluation, disposition and reconciliation of products
that are placed on hold are established for non-conforming retained and
returned products. Returned products are placed on hold immediately
and placed in identified designated areas:
An inveéntory log is maintainied showing current product on hold and its
_ location. _
3 Storage Facility and Dock Maintenance Acceptable
Storage facilities were well managed and free of clutter and trash
accumulation. Product damage was not observed. Dock maintenance
programs appear to be effective. No deficiencies were noted during the
tour of the shipping and dock areas.
4 Transport Condition Acceptable
Outbound vehicles are checked and documented for integrity and
sanitary condition as required. Al A&R trucks are update every 7
year.
5 Release Authorization to Ship Product Acceptable
Release authorization is required before any product is shipped. Once
product has been accepted and entered into the inventory management
system, it is released far shipment.
Section J. : Traznmg Requ;rements o _
T New Hire Training (GMP; Food Defense, HACCP} | Acceptable
' New hired employees go through a GMP training and orientation training.
' Specific training for identified jobs such as receiving responsibilities is
provided as well.
2 Training Language Acceptable




625 W Katella Ave. Suite 4

Grange, Co, 92867

Phone: 714 744 8127 Fax 714.426 8018

Wabsite! e mudeldae chit ez mbdeibge.tohi

In cans.

iisite Program Training Acceptable
] 16 Was given oft GMP's, Sanitation, allérgen;, security; and any
. pertinent subject that was needed. _ _
4 Refresher Training ' Acceptable
Refresher training in GMPs and Saritation is provided and decumented at
least annually for all employees.
5 Proof of Knowledge Need Improvements
A method to document understanding, such as testing or performance
evaluations is an integral part of the training program. Quizzes were given
and documented for all training provided.
6 Training Records Acceptable
Records of attendance of all training were available for review for all
employees and Management, .
7 Training Program Review Acceptable
The plant's training program is reviewed annually to updated changes
required by regulatory, management, or process changes or updates.
Section The training program in this facility is acceptable. Management also signs
Notes confirming that the training was effective by employee performance.
Section K-~ | Food Defense S
1 Management Acceptable
They have discussions/training around cold storage products leaving
the cold areas, don't load trucks over weekends {tampering}. The
company is registered with the Federal Drug Administration and
maintains a current Anti-Bioterrorism registration number.
A documented Food Defense program is in place.
2 Human Element Acceptable
The people security in effect at this facility includes background screening
for new employees and is kept with the employee records. There is a
requirement for visitors and contractors to sign in and remain with an
employee at all times during the visit. Only employees tour visitors thru
the warehouse —strictly enforced.
3 | Facility Acceptable
Procedures are in place to address access to and from the plant grounds
" and facility.
4 Operations Acceptable
| | Operatioi procedures are implemented to protect the product from
: - contamination. :
| Section L | 95-No lower than " | Acceptable
Score ' ' -
Section 1.A | ingredients of Concern
1 Does the plant use or store Peanuts or Peanut Products? Yes (sealed)
2 Does the plant use or store Tree Nuts? No
3 Does the plant use or store Crustacean? NG




625 W Kentella Ave. Sulte 2

Drange, Co, 97867

Phorie: 714 744 8127 Fox 714 425 8018

Website; wirwimaderogs, cop . wwiw iiidEro gccoct

“Does the plant use or store Fish?

.Y'é_‘s .

5 | Does the planit use or store Egg or Egg Products? Yes {sealed)
6 Doeés the plant use or store Milk or Mitk Products? ‘No
7 Does the plant use or store Soybean or Soy Products? No _
3 Does the plant use or store Wheat, Corn (Maize) or Refated Grains? Yes {sealed)
9 Does the plant use or store Mollusks? No
I cans.
10 Does the plant use or store Seeds? No
11 Does the plant use or store Cottonseed Products? No
17 ' Does the plant use or store Legumes? Yes (sealed)
13 'Does the plant use or store Sulfites? No
14 Does the plant use or store FD&C Yellow #5 or #6? No
15 Does the plant use or store Monosodium Glutamate, Autholyzed yeast, No
Hydrolyzed protein?
16 Does the plant use or store Meat? No

Audit Report Prepare by: Myrian Madero.

Date: 04-06-2016.




List & mikimuen of five (5)
three years that are 6f similar scope and comples

Bistrict Name:

SCHOOL DISTRICT REFERENCES

chool district refererices for contracts you have completed in the fast
£

_Santa Ana Unified Schoot Dlsmct

Address:

1601 East Chestrint Avenue Santa Ana CA 92701

Contact Name:

_ Mark Chavesz, Director of Chﬂd N utrition

Telephone Number:

Email Address:

714-431-1900

mark.chavez@sausd.us

District Name;

Newport Mesa Unified School District

Address:

3985 Bear St. Costa Mesa, CA 92626

Contact Name:

‘Dale Ellis, Dlrector of Chlld N utrition

Telephone Number;

Email Address: _

- 714-424-5000

delhs@z;mu_sd.us B

District Name:

Garden Grove Unified School District

Address:

10331 Stanford Ave., Garden Grove, CA 92840

Contact Name:

Telephone Number:

Email Address:

) Agnes Lally, Dlrec:{or of Child Nutrition
_714-663-6155

District Namae:

alally@ggusdus

Buena Park School District

Address;

6885 Orangethorpe Ave., Buena Park CA 90620

Contact Name;

Katrina Butler, Director of Child Nutrition

Telephone Nuimber:

Email Address:

714-736-4270

KButler@BPSD.K12.CA.US _

District Name:

Sweetwater Union High School District

Address:

1130 Fifth Ave., Chula Vista, CA 91911

Contact Na‘me-:'

Eric Span Director of Cinid Nutrition

Telephone Number:

Email Address:

619-691-5510

_eric.span@sweetwaterschools.org

RFP NO. BN17.18-19.00

62

ISSUEL DATE: March 21, 2017
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ACORD CERTIFICATE OF LIABILITY INSURANCE P
THIS CERTIFICATE IS ISSUED AS A MATTER OF INFORMATION ONLY AND CONFERS NO RIGMTS UPON THE CERTIFICATE HOLDE )

R. THIS
CERTIFICATE DOES: NOT AFFIRMATIVELY OR NEGATIVELY: AMEND, EXTEND OR ALTER THE COVERAGE AFFORDED BY THE POLICIES :
BELOW. THIS CERTIFICATE OF INSURANCE DOES NOT CONSTITUTE A CONTRACT BETWEEN THE ISSUING INSURER{S}; AUTHORIZED |
. REPRESENTATIVE OR PRODUCER. AND THE CERTIFICATE HOLDER.

IMPORTANT; H the cortificate holdor fs an AUDITIONAL INSURED, the pollcy{ias) must be endorsad, i SUBROGATION !S WAIVED sub}oct tor' .

the 1srms and conditions: of tho: pollcy, certaln pollcies: may regiire; an endorsemant. A statement; ‘on’ thia: sertificate doss not confer: Hgms to:the
certificate ho!der m l!au of such andorsemant(s} "

‘BoDucER T :“_ﬁﬁ"&‘é&m “Carol Knox, Debbie 5, TaylororDebbte waber |
RO {1 T e |- PO G YT
| KNOX GENERAL INSURANGE BROKERS 20Ress: _carol@igibine.com, debbia@kglbinc com or dwauar@kgibmc tom
2;,&_‘-§OU.]’-HGLA8$ELL STREET _(NSURER{S] AFFORDING COVERAGE - NAICE
ORANGE CA 42866 eURERA: WEST AMERICAN INSURANCE COMPANY 44393
INSURED _ wsyRca e . -OHID CASUALTY INSURANCE COMPANY 24074
ASR WHOLESALE DISTRIBUTORS, INC. sURER G : AMERICAN FIRE AND CASUALTY COMPANY 24066
dba: A& R FOOD DISTRIBUTORS { iNsUrero: INSURANCE COMPANY OF THEWEST | 278ay
1765 W. PENHALL WAY INSURERE :
ANAHEIM CA 82804 L INSURERE ¢ )
covsmelss . CERTIFICATE NUMBER: ___ ' L REVISION NUMBER:

THIS IS TO: GERTIFY THAT THE POLICIES OF lﬂ&URANCE LISTED BELOW HAVE BEEN ESSUEB TO THE INSURED NAMED ABOVE FOR T[-!E POLICY PERIDD
INDICATED, NOTWITHSTANDING ANY REQUIREMENT, TERM OR CONDITION OF ANY CONTRACT OR OTHER DOCUMENT WITH RESPECT TO WHICH TH:S
CERTIFICATE MAY. BE I1SSUED OR MAY PERTAIN, THE {NSURANCE AFFORDED BY THE POLICIES DESCRIBED. HEREIN 1S SUBJECT TO ALL THE TERMS,
EXCLUS!ONS AND GONDITIONS OF SUCH POLICIES, LIMITS SHOWN MAY HAVE BEEN REDUCED BY PAID CLAIMS.

e TYPE OF INSURANGE ‘{gﬂ'_ m! o Poucvuumssn :mmmm {55M DDN‘;:’xV:'l _ i _' LIMIYS _
3 | COMMERGIAL GENERAL LIABILITY £ACH DCCURRENCE s 1,000,000
iCU«EMS-MAﬂE OCCUR PREMISES {Eq ocoumrencn) | § 500:.000
o] . MEDEXP {Any ona persan) . | 25,000 _
A . BKW56247251 1210172016 1 120172017 PERsomLaAnv'm.runv 3 1_-.000.0_00
GENL AGGREGATE Limr APPUES PER: . GENERALAGGREGATE H 3._0{!0.1]0’(_1-
X POL'l_ch.’f?&: [ e PRODUCTS - COMPIORAGG | s 3.000:000
| SUTOMOBILE LIABILITY : : {Ew accidant) S 1,000,600
W | ENY AUTO i BOD(LY!MURYEP«W} $
g1 |ALowNED [T SCHEULED - | BAOSe247251 1210172016 | 1240172017 | BOILY INIURY Per acsidari) $
N N-OWNE PROPERTY DAMAGE
| X | Hrep auTos AoToR EP - | (Fer accidant] . §
' 3
K oweranime T aomon : SV SOTO—— 'éA'c'_riﬁ'éé'ébéééie_i:E 5000000
¢ | |excessuas | coaumsmane USAB6247251 12/0172016 | 12001/2017 | AGGREGATE s 5.000,600
. EJEDWX}&ETENTIO&S 16,000 i . s
WORKERS GOMPENSATION ' X Ceheore | o0 _
Ptk il ALY E.L EACH ACCIDENT s 1,000.000
ANY PROPRIETOR/PARTRERIEXECUTIVE . S60
NTA A 0112016 | 1210172017 P
b ?n::v'aﬁg:ﬁnmxﬁ? EXCLODED? WSD5031861-01 20 2101720 ELmSEAsa EAEMPLOYEH § 1-.090;0&_}_6
a?scamnonoroesmmwswm . El. msEA_sa FOLICY LIMIT i_s 1.0.&0.&09_

DESCRIPTION CF OPERATIONS § wcanous»;vaumas {ACURO 704, Ao Honet Femarics Sahotuls, may b0 aRkched I mofe $h1ca 5 reaed]
RE: SOUTH BAY PURCHASING COOPERATIVE

 CANCELLATION

SHOULD ANY OF THE ABOVE DESGRIBED POLICIES BE CANCELLED BEF
THE EXPIRATION DATE THEREOF, NOTICE WILL. BE DELIVERED IN:
AGCORDANGE WETH THE POLICY PROVISIONS:

GLENDALE UNIFIED SCHOOL BISTRICT

FOOD SERVICES/AGNES LALLY

@ _ 223 N. JACKSON STREET .
{ z GLENDALE CA 912064380

AUTHORIZED REPRESENTATIVE

~®1983.2014 AGORD CORPORATION, All rights reserved.
ACORD 25 {2044/01) Ths AGORD nameé and loge are registerad marks of ACORD
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ACORD
L

CERTIFICATE OF LIABILITY INSURANCE

DATE (NIDDAYYY) '
1112112016

THIS CERT!FIGATE IS ISSUED AS A MATTER OF INFORMATION ONLY AND CONFERS NO RIGHTS UPON THE CERTIFICATE HOLDER. THIS
.. CERTIFICATE DOES NOT AFFIRMATIVELY OR NEGATIVELY AMEND, EXTEND OR ALTER THE COVERAGE AFFORDED BY THE POLICIES

"BELOW, THIS CERTIFICATE OF INSURANCE DOES MOT CONSTITUTE A CONTRACT BETWEEN THE ISSUING INSURER(S), AUTHORIZED
_ REPRESENTATIVE OR PRODUCER, AND THE CERTIFICATE HOLDER.

IMPORTANT: i the cortificate holder Is an ADDITIONAL INSURED, the “poﬂcy(ies} fust be endoraad 1§ SUBROGATEON is WAIVED suhject to"
the terms and conditions, of tha: polley, certain policlas. may. roquire an endorsemant.: A statemant on this certificate dogs riot confer-rights to-tfie
_tartiflcats hnlder ln tag of snch endorsament(s) e ) . . SR
PRODUCER: ' ﬁﬁ?m 'Caroi Knox, Debble 5. Tay!or o Debbie Walier o
KGIB, INC. o NG i (714) 744:3300 | R o (714) Fda 6537
 KNOX GENERAL INSURANCE BROKERS | SDpHESS:. carm@kgmmc com, dahb:e@kgihmc com or dwallsr@kgibing. com
228 BOUTH GLASSELL STREET ) INSURER|S) AFFORUING COVERAGE NAIC #
ORANGE CA 92886 insuReRA: WEST AMERICAN INSURANCE COMPANY 44393
WSURED weuRERa: OHIO CASUALTY INSURANCE COMPANY. 24074
ASR WHOLESALE DISTRIBUTORS, INC. msuRER ¢ ; AMERICAN FIRE AND CASUALTY COMPANY 24066
dba: A & R FOQD DISTRIBUTORS SSURERT ; INSURANGE COMPANY QF THE WEST 27847
1765 W. PENHALL WAY INSURERE :
ANAHEIM CA 92801  NSURERF - —
COVERAGES CERTiF ICATE NUMBER: REVISION NUMBER: )
THIS 1S TO CERTIFY THAT THE POLICIES OF INSURANCE USTED BELOW HAVE. BEEN SSUED 0 THE INSURED NAMED ABOVE FOR THE POUICY PERIOD
INDICATED. NOTWITHSTANDING ANY RECHHREMENT, TERM OR CONDITION OF ANY CONTRACT OR OTHER DOCUMENT WITH RESPECT TO WHICH THIS
CERTIFICATE MAY BE iSSUED OR MAY PERTAIN, THE INSURANCE AFFORDED BY THE POLICIES DESCRIBED HEREIN 1S SUBJECT TO ALL THE TERMS,
EXCLUSIONS AND CONDITIONS OF SUGH POLICIES, LIMITS SHOWN MAY HAVE BEEN REDUCED BY PAID CLAIMS.
e TYPE OF INSURANCE PRy POLIGY MUNBER P e A Lourrs
¢ | COMMERCIAL GENERAL LIABILITY EACH OCCURRENCE s 1.000,000
| cLams maoe oCcUR PREMISES {=a oourrence | § 500,000
| MED EXP (Any onepersont | 325,000
Al BKW58247251 12/01/2016 | 12/01/2017 | peroNAL & ADVINJURY | 5 1,000,008
GENL AGGREGATE LIMIT APPLIES PER: GENERAL AGGREGATE s 3,000000
X | poucy e e PRODUCTS - COMPROP AGG | § 3,000,000
s
OTHER: _ .
: AUTOMOBILE LIABILITY A ﬁim@ﬁ?ﬁiarsteumr 5 1,000,000
W T sy auro BODILY IMJURY (Perperscn) 1 3.
B | | AkguneED SCHEDULED BAOS6247251 1200112016 | 1210172017 | BOOLY INJGRY (Pes acsideny| 5.
|| wiren auros Noroz o = PROPERTY DRWAGE p
s
[ wereauae X ocour | eacH occurrence s 5.000,000
c EXCESS LRE' CLAIME-MADE USABE247251 120012018 | 1270112017 | AGGREGATE s 5,000,000
* ipep EXI rReTenTions 10,000 ) s
WORKERS COMPENSATION X e | o
priviaviasoim a1 E.L BACH ACGIDENT s 1,800,000
\CERM N . 12004 = ——
o ﬁfmﬁ?ﬁﬁ EXCLUDED? NIA WSBDE031861-C1 1210172018 | 1210472017 C L DISEASE . BAEMPLONER, 5 1.@0_‘900
ng':glwzon OF OPERATIONS betow E.L DISEASE - POLICY uw_r_g s 1,000,008
DESCRIPTION OF &emnousn.oc’.mms 1 VEHICLES [ACORD 101, Additionat i dute, miy boatteched If mora space I roculred)
CERTIFICATEHOLDER " CANCELLATION __
SHOULD-ARY OF THE ABOVE DESCRIBED POLICIES BE CANCELLED BEFORE
TRE EXPWRATION. DATE THEREOF, NOTIGE WilL BE DELIVERED IN
L o o DANCE WITH THE Y PROVISIONS,
TORRANCE UNIFIED SCHOOL DISTRICT AGEOR Foue .
ATTN; LYNETTE ROCK Ammm T
@ml 2335 PLAZA DEL AMQ e
\ TORRANCE CA 80509

| !

ACORD 25 (2014101}

5 1588.2014 ACORD CORPORATION. All rights reserved.

The ACORD name and logo are registered marks of ACORD




g o 4 Py 3 DATE (MMWDDIYYYY}
ACORD CERTIFICATE OF LIABILITY INSURANCE i
THIS CERTIFICATE IS ISSUED AS A MATTER OF INFORMATION ONLY AND CONFERS NO RIGHTS UPON THE CERTIFECATE HOLDER, THIS .
CERTIFICATE DOES NOT AFFIRMATIVELY OR NEGATIVELY- AMEND, EXTEND OR ALTER THE COVERAGE AFFORDED BY THE POLIGIES
BELOW. THIS CERTIFICATE OF INSURANCE DCES NOT CONSYITUTE A CONTRACT BETWEEN THE ISSUING: INSURER(S); AUTHORIZED: |
] REPRESENTATIVE 'OR PRODUCER, AND THE CERTIFICATE HOLDER. |
IMPORTANT If the cerilficate holder Is an ADDITIONAL INSURED; the po!lcy([ea) must be endorsed (i SUBROGATIDN 18 WAIVED, subjact to',

- the terms and condltions of the policy, certain palicles may mquim an enidorsement. A staternant on this cortificate does. tiot confar: tights to-thg _:-
_eprtificate;] holdnrln i!eu uf such endommant(s} i

 PRODUCER ‘ jggg“ Carol Knox, Debble S Tay!or o 7 Dabbie Watler _
KGiB, ING. ' PHONE e (714) 7443300 _ [ Pax {BIT; o (714} 7448537
KNOX GENERAL INSURANGE BROKERS l#;ggﬁ carol@kgibinc. comm, dabble@kglbmc.com of dwaller@kglbinc.com
226 SOUTH GLASSELL STREEFT ‘ _ INSURER{S} AFFORDING COVERAGE NAIC R
ORANGE CA 92866 | nsireR 2: WEST AMERICAN INSURANCE COMPANY 44393
INSURED INSURER®: OHIO CASUALTY INSURANCE COMPANY 24074
AER WHOLESALE DISTRIBUTORS, INC. INSURER ¢ : AMERICAN FIRE AND CASUALTY COMPANY 24066
dba: A & R FOOD DISTRIBUTORS msupia p: INSURANGE COMPANY OF THE WEST 27847
1765 W. PENHALL WAY INSURERE: ' '
ANAHEIM CA 92801 INSURER F: .
COVERAGES CERTIFICATE NUMBER: _ REVISION NUMBER:

THIS 1S TO CERTIFY THAT THE POLICIES. OF INSURANCE LISTED BELOW HAVE BEEN iSSUED TO THE INSURED NAMED ABOVE FOR THE POLICY PERIOD
INDICATED. NOTWITHSTANDING ANY REQUIREMENT, TERM OR CONDITION OF ANY CONTRACT OR OTHER DOCUMENT WATH RESPECT TO WHICH THIS
CERTIFICATE MAY BE ISSUED OR MAY FERTAIN, THE INSURANCE AFFORDED BY THE POLICIES DESCRIBED HEREIN IS SUBJECT TO ALL THE TERMS,
EXCLUSIONS AND CONDITIONS OF SUCH POLICIES, LIMITS SHOWN MAY HAVE BEEN REDUCED BY PAID CLAIMS.

[NER RODLISOBR] POLICYEFF | POLICY EXP

LTR TYPE OF INSURANCE prevae POLICY KUMBER (NMRDYYYY} ] (MMDDYYYY) | ' el
| COMMERCIAL GENERAL LIABILITY EACH OCCURRENCE s 1.060.000
"DAMAGE TORENTED
i CLAIMS-MADE OCCUR PREMISES (Es ocourencey | $ 500,000
o MED EXP {Anyoneparsor) | § 25,000
Al BKW5B8247251 1210172016 | 12/01/2017 | peAsONAL & ADVINJURY |5 1,000,800
| GENL AGGREGATE LIMIT APPLIES PER: GENERAL AGGREGATE 5 3,000,000
X eoucr [ 1%% [ uoe ' PRODUCTS - COMPIOPAGG | 53,800,000
s
| | omies . . -
W AUTOMOBILE UABILTY _ ' o mﬁmﬁg “'“‘f* s 1,000,600
( Zl ANY AUTO BODILY INJURY: Par parson) | §
B ALLOUNED SCHEDULED BAD58247251 1210172016 | 12/01/2017 | BOOLLY INJURY Per aceident)| §
__?i HIRED AUTOS :Ufos =D mAMAGE s
s
X vwerewauas | X| oceur EACH OCCURRENCE s. 5,000,000
c EXCESS LIag CLAIMS-MADE USAS6247251 12/01/2016 | 12/01/2017 | AGGREGATE s 5.000,000
pep | X[ retenmions 10,000 s
WORKERS COMPENSATION ' X - -
y eRop byl I8 E.L EACH ACCIDENT ' s 1,000,000
. |ANY PROPRIETORIPARTNERIEXECUTIVE 000,
MIA 1 12/0172016 { 1270172017 e
b ?gﬁmgxﬁﬁacwasm WSDS031861-0 E.L GISEASE - EAEMPLOYER s _1,000:000
R PTION OF QPERATIONS befow E.L DISEASE - POLiCY LT | § 1,000,000

DESCRIPTION OF OPERATIONS FLOCATIONS F VEHICLES (ACORD 161, Adeltionst Remarks Schedule, may bo.attashiod H more speca Is mouirmd)

CERTFICATEMOLDER " CANCELLATION

SHOULD ANY OF THE ABOVE DESCRIBED POLICIES BE CANCELLED BEFORE
THE  EXPIRATION DATE THEREOF, NOTICE WL BE DELIVERED ™

. . . . ISIONS,.
SANTA MONIGA - MALIBU UNIFIED SCHOOL DISTRICT AGCORDANCE WITH THE FOLICY PROVISIONS

ATTN; ORLANDO GRIEGO RUTHORIZED .RE’RESENTA'T'IVE
@’ 1651 16TH STREET e e

1 | SANTA MONICA CA 80404

@ 1938 -2014 ACORD CORPORATION, AII rights reserved.
ACORD 25 {2014/01) The ACORD name and logo are registerad marks of ACORD
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ACORD
N

CERTIFICATE OF LIABILITY INSURANCE

. DATE fumbnm
411212018

THIS CERTIFICATE IS ISSUED AS A MATTER OF INFORMATION ONLY AND CONFERS NO RIGHTS UPON THE CERTIFICATE HOLDER. THIS |
CERTIFICATE DOES NOT AFFIRMATIVELY OR NEGATIVELY AMEND, EXTEND OR ALTER THE COVERAGE AFFORDED BY THE POLICIES
?\ " BELOW. THIS CERTIFICATE. OF INSURANCE DOES NOT CONSTITUTE A. CONTRACT BETWEEN THE ISSUING INSURER(S), AUTHORIZED

- REPRESENTATIVE OR PRODUCER, AND THE CERTIFICATE HOLDER.

_tertificate holder !n liou of sirch andurnament(s)

MPORTANT: i the certificate holder \s an ADDITIONAL: INSURED the gollcy(tes) must ha endamed If SUBROGA‘HON I8 WA!VED subject to
the torms and conditions of tha polley, cortain policies may require 2n éndorsemant.. A statefrient on. this: cortificate doos fiot confer rights to the:

{PRooucer 7] 52::2“3-‘_-‘ Carol Knox, Dabbia S, T lor or Dabbse Waiier T .
KGIB, NG FHORE ' . (T13)744-3300 [ EA% oy (T14). ?44—6537 '
KNOX GENERAL INSURANCE BROKERS Esa: mmi@kgmmc con, debbie@kgmmwm or dwarler@kgmmacum
226 SOUTH GLASSELL STREET INSURER(S) AFEGRDING COVERAGE NAE #
QRANGE CA 52866 NsupgrA: WEST AMERICAN INSURANCE COMPANY 44393
(NSURED ?msug'gg B: OHIOCASUALTY INSURANCE COMPANY 24074
ASR WHOLESALE DISTRIBUTORS, INC, msuRer ¢ : AMERICAN FIRE AND CASUALTY COMPANY 24066
dbba: A & R FOOD DISTRIBUTORS misuRErD: INSURANCE COMPANY OF THE WEST ' 27847
1765 W. PENHALL WAY NSURERE :
ANAHEIM CA 92801 INSURERF :

COVERAGES CERTIFICATE NUMBER: REVISION NUMBER:

THIS IS TO CERTiFY THAT THE POLICIES OF INSURANCE LASTED BELOW HAVE BEEN ISSUED TG THE INSURED NAMED ABOVE FOR THE POLICY PEREOB
INDICATED, NOTWITHSTANDING ANY REQUIREMENT, TERM OR CONDITION QF ANY CONTRACT OR OTHER DOCUMENT WitH RESPECT TO WHICH THIS
CERTIFICATE KMAY BE ISBUED OR MAY PERTAIN, THE INSURANCE AFFORDED BY THE POLIGIES DESCRIBED HEREIN IS SUBJECT TO ALL THE TERMS,
EXCLUSIONS AND CONDITIONS OF SUCH POLICIES. LIMITS SHOWN MAY HAVE BEEN REDUCED BY PAID CLAIMS.

ium TYPE.OF INSURANCE

POLICY EFF
{M MDYV

POLICY EXP
MNaR! POLICY NUMBER | MDY LIMITS
K| COMMERCIAL GENERAL LIABILITY EACH OCCURRENCE s 1,000000
]cusus.m OCOUR _PREMISES (Ea ecarrence) | $ 500,000
|| MED EXP (Any ons person) | 5 25,000
Al | BKWS6247251 120172016 § 1240172017 | PERSONAL B ADVINJURY | § 1._000.000
| GENL AGGREGATE LIMIT APPLIES PER: GENERAL AGGREGATE s 3.000.000
5_ POLICY: DE@& PRODUCTS - COMPIOP AGG | § 3,080,000
OTHER: ! _ ) i _ _
, | AUTOMOBILE LIABRLITY D OMEDSINGLELIMT 1 1,000,000
f XK v auto BODILY INJURY (Par perton) | 3
e ALLOWNES [ SCHEDULEC BAOS56247251 1212016 | 1240172047 | BODILY INIURY (Per accident| S
]
X | Hireo autos NONIWNED "PROPERTY DANAGE .
s
| umeretLa il | 31 aceur £ACH OCCURRENCE s 5,000,000
i |ecessuse || cams.ace USA56247251 1200112016 | 1210172017 | agonecare s 5,000,000
DED ‘Xﬂnzmom 10,000 5
WORKERS COMPENSATION e z STAWTE i gh-
ANEBR AARTNER! AL EACH ACCIDENT s 1.000,000
ANY PROPRIETORPARTNEREXECUTIVE o _ | EL EACH ACCIDE 000,
CERME ] NTA] 1210172016 § 1210172017 - ; .
o mmﬁ'fﬁ Bxctunea? WSDS5031881-01 EL. DISEASE - EAEMPLOYES 5 1,000,000
5 Eg%rmo#wmncusm 2.4, DISEASE - PQLICY LiMIT [ s 1,000,000

DESCRIPTION OF OPTRATIONS { LOCATIONS /YEHICLES (ACORE 101, Additional Remarks Schaduls, may bs attachod i moro space s required]

GERTIFICATE HOLDER

FALDS VERDES PENINSULAUNIFIED SCHOOL
DISTRICTIATTN: TERESA MEE
29323 PALOS VERDES DRIVE EAST

i . RANCHO PALO VERDES

CA 90274

 CANGELLATION _

SHOULD ANY OF THE ABOVE DESCRIBED. POLIGIES BE CANCELLED BEFORE |
THE EXPIRATION DATE THEREOF, NOTICE WILL BE DELIVERED N |
ACCORDANCE WITH THE POLICY PROVISIONS.

AUTHCRIZED REPRESENTATIVE

ACORD 25 {2014/01}

@ 1986-2014 ACORD CCRPORATION. All rights rosarved.

The ACORD name and lego are registered marks of ACORD
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ACORD
V

CERTIFICATE OF LIABILITY INSURANCE

m'm.wwnom
112112016

REPRESENTATIVE OR PRODUCER; AND THE CERTIFICATE HOLDER.

THIS CERTIFICATE IS I1SSUED AS A MATTER 'OF INFORMATION ONLY AND CONFERS NO RIGHTS UPON THE CERTIFICATE HOLDER, THIS
CERTIFICATE DOES NOT AFFIRMATIVELY OR NEGATIVELY AMEND, EXTEND OR ALTER THE COVERAGE AFFORDED BY THE POLICIES
BELOW. THIS CERTIFICATE OF INSURANCE DOES NOT CONSTITUTE A CONTRACT BETWEEN THE ISSUING. INSURER(S};; AUTHORIZED. |

the terms and conditions of the policy; certain
| certificate holdor Inlleu of such endorsement(s). =

" IMPORTANT: If tho cariificate hoider Is an ADDITIONAL INSURED, the policy(les) must be sndorsed. If SUBROGATION 1S WAIVED, subjact 5 |
polictes may- raguire an endorsament. A:statement o this' certificate does. not confer rights. to the

 PRODUCER | Naue. - . CarofKnox, Debbie S. Taylor of Debbie Waller
KGIB. INC. {PHONE . (714) 7443300 O I8 oy (774) 7448537
KNOX GENERAL INSURANCE BROKERS AnbhEss: _carol@kgibine.com, debble@kgibinc.com or dwallen@igibinic.com
226 SOUTH GLASSELL STREET ' INSURER(S) AFFORDING COVERAGE _NAICE
CRANGE CA 928665 misyriena: WEST AMERICAN INSURANCE COMPANY 44393
INSURED wsuiers : OHIO CASUALTY INSURANCE COMPANY- 24074
A&R WHOLESALE DISTRIBUTORS, INC. guRERe: AMERICAN FIRE AND CASUALTY COMPANY 24088
dbar A & R FGOD DISTRIBUTORS NSURERD: INSURANCE COMPANY OF THE WEST 27847
1765 W. PENHALL WAY WSURERE ; '
ANAHEIM CA 92801 INSURERF :
COVERAGES CERTIFICATE NUMBER: ' REVISION NUMBER:

THIS I8. TO CERTIFY THAT THE POLICIES OF INSURANCE LISTED BELOW HAVE BEEN 1SSUED TO THE INSURED NAMED ABOVE FOR THE POLICY PERIOD
INDICATED, MOTWITHSTANDING ANY REQUIREMENT, TERM OR CONDITION OF ANY CONTRACY OR OTHER DOCUMENT WITH RESPECT TO WHICH THIS.
CERTIFICATE MAY BE ISSUED OR MAY PERTAIN, THE INSURANCE AFFORDED BY THE POLICIES DESCRIBED HEREIN IS SUBJECT TO ALL THE TERMS,
EXCLUSIONS AND CONDITIONS OF SUCH POLICIES. LIMITS SHOWN MAY HAVE BEEN REDUCED BY PAID CLAIMS.

Egg TYPE OF INSURANGE mﬁ“m POLICY NUMBER -(:guﬂcvwerri RV | i L N
i 3¢ | COMMERCIAL GENERAL LIABILITY EACHOCCURRENCE | 1,000,000
| cramsmane [X] occur PAEMISES (e anorencs) | $_500,000
— MED EXP (Any ane person) s 25,000
AL BKW56247251 1210142016 | 12/01/2017 | peRsonaL & AoV Ry |5 1,000,000
| GEN'. AGGREGATE LIMIT APPLIES PER: GENERAL AGGREGATE 5 3,000,000
X | mocy e Lo PRODUCTS . COMPIOP AGG | 33,000,000
1 OTHER: . : e
A_nwﬁm prrr— t:cg'ﬁﬁuao) Né‘_ui u%m' s 1,000,000
| K] sty auto BODILY INJURY (Pér persorly | $
B | |abowneo [T SCHEDULED BAOS6247251 120172016 | 12/01/2017 | BODILYINLURY (Par accicent| §
G A0S NONOWMNED ' "PROPERTY DAMAGE s
25_‘_ HIRED-AUTOS AUTQS {Par actident}
3
X ivwsratatue | X oceun EACH OUCURRENGE s 5,000,000
c EXCESS LIAR ) CLAIMS-MADE USAS6247251 1200122018 § 1210172017 | AGGREGATE s 5,000,000
vep | X rerennigns 10,000 s
WORKERS COMPENSATION X ggf‘m'ra f g
AND EMPLOYERS LIABILITY ;
ANY PROPRIETORIPARTNERIEXECUTIVE [t £.L. EACH ACCIDENT s 1,000,000
D |OFFICERMEMBER EXCLUDED? NIA WSD5031861-01 12012016 | 120172017 — e N AR
{Mandatary in NH) EL DISEASE - EAEMPLOYER § 1.D00.9Q.0
%:"gmm%"%?m E L DISEASE - POLICY uwrls 1.009_.000

BESCRIPTION OF OPERATIONS £ LOCATIONS / VEHICLES {ACORD 101, AddiSonat Remerks Scheduls, may be-nitachied If tor spaca fs roquired)

CERTIFIGATEHOUDER

MANHATTAN BEACH UNIFIED SCHOGL DISTRICT
ATTN: KENA AGEE
325 S, PECK AVENUE

MANHATTAN BEACH
P

CA 80268

omemATON

SHOULD ANY OF THE ABOVE DESCRIBED POLICIES BE CANGELLED BEFORE
THE EXPIRATION DATE THEREOF, NOTICE WL BE DELIVERED N |
ACCORDANCE WITH THE FOLICY PROVISIONS, -

AUTHORIZED REPRESENTATIVE

T s

ACORD 25 {2614/01)

& 19862014 ACORD GORPORATION. All rights reserved.

The ACORD name and logo are registered marks of ACORD



AC‘.’O—;?)Q p - ; DA TE (MMIDBIYIYT
AL CERTIFICATE OF LIABILITY INSURANCE

112172016

THIS CERTIFICATE IS ISSUED AS A MATTER OF INFORMATION ONLY AND CONFERS NO RIGHTS UPON THE CERTIFICATE HOLDER. THIS
CERTIFICATE DOES NOT AFFIRMATIVELY OR NEGATIVELY AMEND, EXTEND OR ALTER THE COVERAGE AFFORDED BY THE POLICIES
" BELOW. THIS CERTIFICATE OF INSURANCE DOES NOT CONSTITUTE A CONTRACT BETWEEN THE ISSUING INSURER(S], AUTHORIZED

_ REPRESENTATIVE OR PRODUCER, AND. THE CERTIFICATE HOLDER. [

IMPORTANT i the corfificate holder ls: an ADDlTIONAL INSURED the: policy(les) must be sndarsad i SUBROGATION (S WAIVED subject to.' |
- the terms and condltiona of tho pollcy, cartain policies may fequire an endorsement. A staternant on this certiticate: does: not conferrights 1o the, |
_certificate aoidar in Ileu of such ondorsement{s)

PRODUCER. S T ﬁwg CaroE Knox Debbtes Tayior or Debbte Wailar )
KGIB, INC. e e (719) 7443300 [I28 oy, (719] 7446537
KNOX GENERAL INSURANCE BROKERS Abgg§§§ cara!@kgibmc.cum debime@kgxbinc cum of dwaller@kgxbmc corm
276.SOUTH GLASSELL STREET _ INSURER(S) AFFORDING COVERAGE _ NAIC 2
ORANGE . CA 92868 nsuRERA : WEST AMERICAN INSURANCE COMPANY 443083
INSURED ) wsurer e . OHIO CASUALTY INSURANCE COMPANY 24074
A&R WHOLESALE DISTRIBUTORS, INC. wsurer ¢ : AMERICAN FIRE AND CASUALTY COMPANY 24065
dba: A & R FOOD DISTRIBUTORS wsirErs; INSURANCE COMPANY OF THE WEST 27847
1765 W. PENHALL WAY INSURERE ;
ANAHEIM CA 92801 INSURERF : _
COVERAGES CERTIFICATE NUMBER: REVISION NUMBER:

THIS 15 TO CERTIFY THAT THE POLICIES OF INSURANCE LISTED BELOW HAVE BEE!*! ISSUED 0 THE INSURED NAMED ABQOVE FOR THE POLICY PERIOD
INDICATED. NOTWITHSTANBING ANY REQUIREMENT, TERM OR CONDITION OF ANY CONTRACT OR OTHER DOCUMENT WITH RESPECT TO WHICH THIS
CERTIFICATE MAY BE ISSUED OR MAY PERTAIN, THE INSURANCE AFFORDED BY THE POLICIES DESCRIGED HEREIN 1S SUBJECT TO ALL THE TERMS,
EXCLUSIONS AND CONDITIONS OF SUCH POLICIES, LIMITS SHOWN MAY HAVE BEEN REDUCED BY PAID GLAIMS,

ﬁ TYPE OF INSURANGE w POLICY NUMBER .m _@P_gj:m Uars
3| COMMERCIAL GENERAL LIABILITY EACH OCCURRENCE s 1,000,000
" T eamsseane IE DCCUR | DREAEES o 9 s socomencey | §_ 500,000
|| MED EXP (Any cnaporsony | 5 25,000
Al BKWS56247251 1210172016 | 12/0172017 | PersonaLaADvauuRY |8 1,000,000
GEN'L AGGREGATE LIMIT APPLIES PER: GENERAL AGGREGATE s 3,000,000
X poucy | TS Loc ' PRODUCTS - COMPIOP AGE | & 3,000,000
__{ OTHER: i ) ) . ¥ ) -
| AUTOMOBILE LIABILITY T o TOVBIED SINGLE UNIT 1 5™ 1 160,000
fm > v simo : BODILY INJURY {Per persan) | §
g [ |MLOWNED [T SCHEDULED BAQS6247251 1210172016 | 12/0172017 | BODILY IUURY (Par acsidant)| 3
X wrepautos | X agron D FROPLRTY DRWAGE s
5
| X umereetauas | X[ oceur EACH OCGURRENCE s 5000000
c “‘EISS'-'?B CLAIMS-MADE LISAS6247251 12/01/2016 | 12/01/2017 | AGGREGATE s 5,000,000
open | X | neTesmions 10,000 .
K‘i??"ﬁéé’?&ﬂi‘?ﬁ"n on Xi_gﬁma | [g;h-
D |ormcenmensen excluoemy - [N JINIA WSD5031861-01 1210112016 | 1270172017 | E-EASHACCDENT ___ 15 1.000,000
(Mmdmw NH) 1 EL DISEASE - EAEMPLOYEE § 1.000,000
ogscmmon-o# ORERATIONS below E.L. DISEASE - POLICY LMIT l s 1,000,000

OESCRIPTION OF OPERATIONS { LOGATIONS / VEHIGLES (ACORD 01, Addifonel Remarks Schoduie, may bs sttached H mors spres Ix regulred)

CERTIFICATEMOLDER ___  —  — CANGELLATON __

SHOULD ANY OF THE ABOVE DESCRIBED PQUC!ES BE CANGELLED BEFORE
THE EXPIRATION DATE. THEREOF, NOTICE WILL BE DELVERED (N

i l LENNOX CA 380304

LENNOX SCHOOL DISTRICT ACCORDANCE WiTH THE POLICY PROVISIONS.
ATTN: CARRIE BOGDANOWICH AUTHORZED REPRESENTATIVE
10318 FIRMONA AVENUE . . .

_ ©1988-2014 ACORD CORPORATION. All rights resarved.,
ACORD 25 (2014/01) The ACORD name and logo are registerad marks of ACORD




o
ACORD
ORD'

'CERTIFICATE OF LIABILITY INSURANCE

DATE (MMDBYYYY)
112112016

REPRESENTA'HVE OR PRODUCER, AND THE CER"HFICATE HOLDER.

THIS CERTIFICATE IS ISSUED AS A MATTER OF INFORMATION ONLY AND CONFERS NG RIGHTS UPON THE CERTIFICATE HOLDER. THls.
CERTIFICATE DOES NOT AFFIRMATIVELY OR NEGATIVELY AMEND, EXTEND OR ALTER THE COVERAGE AFFORDED BY THE POLICIES
BELOW. THIS CERTIFICATE OF INSURANCE DOES KOT CONSTITUTE A CONTRACT BETWEEN THE ISSUING INSURER{S). AUTHORIZED:

- _certificate: holdar ln llau uf auch sndursament{sl

iMPOR‘I’AN'r If the cortificeta holder Is an ADDITIONAL INSURED, the policy(les) must be endorsed, lf SUBROGATION IS WAIVED subject. to:'
the terms and conditlons: of the polley, certain policles may; mqulra an éndorsement:. A statement of lhis gortificate doos not cunferrights to the. |

PRODUCER ' 5‘3’,';3"" Carol Knox, Dabbie 5. Taylof oF F Debbio Waller ' s
KGIB, INC: FHONE . (714} 744-3300 (g o _(714) T44:6537
KNOX GENERAL INSURANCE BROKERS j,_,"_;;{gss carol@Kglbing,car, debble@Kgibinc.com or. ‘dwallarEkgibing. com
226 SOUTH GLASSELL STREET ' INSURER({S) AFFORGING COVERAGE '  maics
ORANGE CA 92885 siiREr A ;. WEST AMERICAN INSURANCE COMPANY 44393
INSURED misurer g; OHIO CASUALTY INSURANCE COMPANY 24074
ASR WHOLESALE DISTRIBUTORS, INC. msiRERC: AMERICAN FIRE AND CASUALTY COMPANY 24056
dba: A & R FOOD DISTRIBUTORS insurenb : INSURANCE COMPANY OF THEWEST 27847
1765 W. PENHALL WAY NSURERE: .
ANAHEM CA 82801 INSURER E : ) )
COVERAGES CERTIFICATE NUMBER: REVISION NUMBER:

THIS 15 TO CERTIFY THAT THE POLICIES OF INSURANCE LISTED BELOW HAVE BEEN ISSUED TO THE INSURED NAMED ABOVE FOR THE POLICY PERIOD
INDICATED, NOTWITHSTANDING ANY REQUIREMENT, TERM OR CONDITION OF ANY GONTRACT OR OTHER DOCUMENT WITH RESPECT TO WHICH THIS
CERTIFICATE MAY BE ISSUED OR MAY PERTAIN, THE INSURANCE AFFORDED BY THE POLICIES DESCRIBED HEREIN IS SUBJECT TO ALL THE TERMS,
EXCLUSIONS AND CONDITIONS OF SUCH POLIGIES. LIMITS SHOWN MAY HAVE BEEN REDUCED BY PAID CLAIMS,

&3 TYPE OF INSURANGE Il POLICY NUMBER Pt LIMITS
X | COMMERCIAL GENERAL LIASILITY EACH OCCURRENCE s 1.000.000
| cLams mase OSCUR e amnoo | 8 500,000
MED EXP (Any onsparsan) | 5 25,000
al ] BKW56247251 12/0172018 | 12/0172017 | ersonaLs apvivury | s 1.000,000
—G:MAGGREGATE UMIT APPUIES PER: GENERAL AGGREGATE s 3.000.000
i LfCVDJEcr Loc PRODUCTS - cwmpme ‘s 3,000,000
QOTHER: ¥ _
_ AUTOMOBILE UASILITY CEW!.W oy OLECMI s 4 600,000
W‘ 5] aner suro _ BODILY IRIURY (Per persan) | §
B | |Axgmeo [ scuebueo BACE6247251 120172016 | 12/01/2017 | BODILY NIURY (Per accidanty| §
X1 v awvos T NED (P sl e s
$
15¢[umerea e 1| oocun EACH OCCURRENCE s_5,000.000
C [ Jeeessuan || ciaimsaape USA56247251 12/01/2016 | 120172017 | acomecare s 5,000,000
3
e e 1000 X | T8
ﬁf&%&?&i&?ﬁ?@ﬁm iy . E L. EAGH ACCIDENT s 1,080,000
o ?gégfﬂelxnﬁr: EXCLUDED? Wia WSD5031861-01 12012016 | 120017217 £ ISEASE - EA EMPLOVER] 3 ‘i,ﬂﬁﬂ.‘flﬂﬂ
&ﬁ%wopﬁmrlousww £ Drsease - poucy LmiT | 3 1,000,000

AESCRIPTION OF OPERATIONS ¢ LOCATIONS / VEHIGLES (AGORD 101, AddiBionat Remarks Scheduie, may b attached [ more space i raquind)

ATTN: ARTURO NUNO
4161 W. 147TH STREET

W\} LAWNDALE

CA 9030t

CERTIFICATE HOLDER . CANCELLATION
: : SHOULD RNY OF THE ABOVE DESCNBED FOUCIES BE CANCELLEQ BEFORE
THE EXPERATION DATE THEREOF NDT[CE WILL: BE DELNERED [N
L . . AR THE POLICY PROWSIONS
LAWNDALE SCHOOL OISTRIGT ACCORDANGE WiTH

AUTHORIZED REPRESENTATIVE

CoNzr D2

ACORD 25 (2614101}

©1988-2014 ACORD CORPURATION, All rights reserved.

The ACCORD name and logo are registered marks of ACORD




; ] ®. . : .
ACORD CERTIFICATE OF LIABILITY INSURANCE DS
THIS CERTIFICATE IS ISSUED AS A MATTER OF INFORMATION ONLY AND CONFERS NO RIGHTS UPON THE CERTIFICATE HOLDER. THIS

W\ CERTIFICATE DOES NOT AFFIRMATIVELY OR NEGATIVELY AMEND, EXTEND OR ALTER THE COVERAGE AFFORDED BY THE POLICIES

BELOW. THIS CERTIFICATE OF INSURANCE DOES NOT GONSTITUTE A CONTRACT BETWEEN THE ISSUING INSURER(S), AUTHORIZED |
. REPRESENTATIVE OR PRODUCER, AND THE CERTIFICATE HOLDER. ‘

-~ IMPORTANT: W the certificate hotdor Is an ADDITIONAL INSURED, the poficylies] must ba endorsad, f SUBROGATION 1S WAIVED, subject s |
the terms and condltions: of the: policy; certain policios: may raquire an endersement. A-stitement o this. certificate: déos fot caitor Hahts 0 the
[. .tertificat holder In llou of such andorsoment(s). o '

PRODUCER TEORT Caral Knox, Debble S. T ajfof oF Debbie Waller T
KGIB,ING. e, (1197443300 TRy (714) 7448537
KNOX GENERAL INSURANCE BROKERS Abbness, carol@kglbing.com, debbie@kgibincicom or dwallsr@kgibing.com
226 SOUTH GLASSELL STREET L (NSURER{S) AFFORDING COVERAGE. NAIC.&
Q‘RANGE _ . CA 392888 msurera: WEST AMERICAN INSURANGE COMPANY 44393
INSURED wsuRerg: OHIO CASUALTY INSURANCE COMPANY 24074
AR WHOLESALE DISTRIBUTORS, ING. NsURerc: AMERICAN FIRE AND CASUALTY COMPANY 24056
dba: A & R FODD DISTRIBUTORS ingUrER B INSURANCE COMPANY OF THE WEST | 27847
1765 W. PENHALL WAY INSURERE : '
ANAHEIM. CA 92861 INSURER P : .
COVERAGES _ _ CERTIFICATE NUMBER: REVISION NUMBER:

THIS I8 TO CERTIFY THAT THE POLICIES OF INSURANCE LISTED BELOW HAVE BEEN ISSUED TO THE INSURED NAMED ABOVE FOR THE POLICY PERICD
INDICATED, NOTWITHSTANDING ANY REQUIREMENT, TERM OR CONDITION OF ANY CONTRACT OR OTHER DOCUMENT WITH RESPECT TO WHICH THIS
CERTIFICATE MAY BE ISSUED OR MAY PERTAIN, THE INSURANCE AFFORDED BY THE POLICIES DESCRIBED HEREIN IS SUBJECT TO ALL THE TERMS,
EXCLUSIONS AND CONBITIONS OF SUCH POLICIES, |IMITS SHOWN MAY HAVE BEEN REDUCED BY PAID CLAIMS,

i TYPE OF INSURANCE e el POLIGY NUMBER e | ey LTS
X | COMMERCIAL GENERAL LIABILITY : EACH OCCURRENCE s 1,000,000
i ECWMS'M’\D‘E OCCUR | PREMISES (Ba geoumencs) | & 500-“900
MED EXP (any one persony | § 25,000
A : BKW562472561 12/01/2016 | 12/01/2017 | pensonaL s aDviNGuRY | s 1,000,000
GENL AGGREGATE LIMIT APPLIES PER: GENERAL AGGREGATE 5 3,000,000
X rouer 1% [ Jroe PRODUCTS - COMPIOP AGG- | § 3,000,000
OIHER: . . . 5. _
| AUTOMOBILE LABILITY : COUMEDSRCIEUMT 15 ™1 000,600
@ [5¢] av aio _ BODILY INJURY (Pér parson}. | §
B [ |akgunee [ ]sGEguwen BAOS6247251 1200112016 | 12/01/2017 | BOBILY INJURY (Par accident| $
Z HIRED AUTOS ,’i?;'r‘o%“"‘ i (’E?mg cemm‘g MAGE §
3
| X | omeretcauas | X4 occur _ EBACH ogcumiznc& s 5,000,000
c EXCESS LIAB CLAIMS-MADE USA56247251 1210112016 | 12/01/2017 | AGGREGATE s 5,000,000
. _ $
wqaxfn’;-iéieie;?&ms 2o XI g'gms i (é);H-
ifff s:g;ngxﬁnﬂaecwwﬁ LN £1 EACH ACCIDENT s 1,000,000 |
2} ?;‘mﬁﬁ% EXCLUDED? E iR WS5031861-01 120172046 | 1210172017 e OiﬁEASE-EAEM_FLO\’E!_E « 1,000000 .
5 "ﬂmﬁﬂwm‘nom balow i . . . E.L. DISEASE - POLICY LIMIT | § 1,000,000

PESCRIPTIGN OF OPERATIONS / LOCATIONS / VEHICLES (ACORD 101, Additlonat R ssarks Schiedule, may ba attached if more spaca is requimd)

CERTIFICATEROLDER ... .. ... CANCELLAWON . . . . A

'  SHOULD ANY OF THE ABOVE DESCRIBED POLICIES BE CANCELLED: BEFORE
THE EXPIRATION DATE 'mEREOF, NOTICE WILL: BE DELIVERED' IN |
o o WITH THE POLICY PROVISIONS.

HUNTINGTON BEACH CITY SCGHOOL DISTRICT ACCORDANCE WITH TH - -

20451 CRAIWVER LANE ' '

AUTHORIZED REPRESENTATIVE

t HUNTINGTON BEACH CA 82646
]

e ol

© 1688-2014 ACORD CORPORATION. All rights reserved,
ACCRD 25 (2014/01) The ACORD name and Jogo are reglstered marks of ACORD



e I
ACORD’
o

CERTIFICATE OF LIABILITY INSURANCE

.DATE mmanm. ’
11/21/2016

THIS CERTIFICATE IS ISSUED AS A MATTER OF INFORMATION ONLY AND CONFERS NO RIGHTS UPON THE CERTIFICATE HOLDER. THIS
CERTIFICATE DOES NOT AFFIRMATIVELY OR MEGATIVELY AMEND, EXTEND OR ALTER THE COVERAGE AFFORDED BY THE POLICIES
BELOW. THIS CERTIFICATE OF INSURANCE DOES NOT GONSTITUTE A CONTRACT BETWEEN THE ISSUING INSURER(S), AUTHORIZED |

 REPRESENTATIVE OR PRODUCER, AND THE CERTIFICATE HOLDER.

IMPORTANT If the certificate holder Is an ADDITIONAL INSURED, the: 'poilcy(losi must be. endnmad 1f SUBROGATION Is WAEVED suhjact to.' :

certlﬂcate hotderin Ileu of such endomement(s}

' the terms and conditions of the policy, centaln pollciau may requlre: an endorsemant, A statement on this certificate does: riot.confar rlghls to.the }

PRODUCER [EOTAT ™ Corol Knox, Debble . Taylor o Debble Waller N
KGIB, INC. PHONE . "(714) 744-3300 | vy, (774) 7446537
- KNOX GENERAL INSURANCE BROKERS EobeEs: carul@kgmmc com, debb:a@kglbinc.mm or dwaller@kgibinc.com
226 SOUTH GLASSELL STREET INSURER{S} AFFORDING COVERAGE NAICS
ORANGE CA 92666 weiera: WEST AMERICAN INSURANCE COMPANY 44393
INSURED wsurerB: OHIO CASUALTY INSURANCE COMPANY 24074
ASR WHOLESALE DISTRIBUTORS, INC. msurerc: AMERICAN FIRE AND CASUALTY COMPANY 24066
dba: A & R FOOD DISTRIBUTORS INSURERD: INSURANCE COMPANY OF THE WEST 27847
1765 W. PENHALL WAY INSURERE ;
ANAHEIM CA 92801 INSURERE -

COVERAGES CERTIFICATE NUMBER: REVISION NUMBER:

TNSH

THIS 1§ TO CERTIFY THAT THE POLICIES OF INSURANGE LISTED BELOW I-IAVE BEEN ISSUED TO THE INSURED NAMED ABOVE FOR THE POLICY PERICD
INDICATED. NOTWITHSTANDING ANY REQUIREMENT, TERM DR CONDITION OF ANY CONTRACT OR OTHER DOCUMENT WITH RESPECT TG WHIGH THIS
CERTIFICATE MAY BE ISSUED OR MAY PERTAIN, THE INSURANCE AFFQRDED BY THE POLICIES DESCRIBED HEREN IS SUBJECT TO ALL THE TERMS,

EXCLUSIONS AND CONDITIONS OF SUCH POLICIES, LIMITS SHOWN MAY HAVE BEEN REDUCED BY PAID CLAIMS.

LTR TYREOF E ﬁw POLICY NUMBER CML % LIMITS
X | COMMERCIAL GENERAL LIABTLITY EACH OCCURRENCE s 1,880,000
fcmms-moe _ OCCUR W ES (Fa J:l.i?m, s 500,000
] MED EXP fAny onoperson) | § 26,000
A BKW56247251 120172018 | 12/01/2017 | pErsonaL § ADvINGURY | 5 1,000,800
| GENLAGGREGATE LIMIT APPUES PER: GENERALAGGREGATE s 3.000,000
X | pouey | 1B [ e PRODUCTS -COMPIOPAGG { § 3,000,000
OTHER: . 18
: _ﬂ‘r_ﬁuoau.’emsn_lw' m‘g‘ gmucmumr 15 1,000,060
W K| anr auro BODILY INJURY (Perpersan} | §
B iALLOWNED . SCHEBULED BAQ56247251 12/01/2016 | 12/01/2017 | BODILY SNJURY (Per accident)| $
X umepavros [ X} Aoroa 0 EROPERIV AWAGE s
s
| X | umereLia i | X | occur EACH OCCURRENCE s_5.000.000
¢ EXCESS UAB GLAIMS-MADE USAS6247251 1210172016 | 120172017 | AGGREGATE s _5.000,000
DED IX]RETEWQNS 10,060 ' $
VORKERD GOMPENEATION. o X[ e [ [0
D {orhameunes exortionts e [ inral | woDs031861-01 1200172016 | 1210412017 [ S BACHACCIDENT s 1.000.990
}:«unmm' 1NH} EL DISEASE - EAEMPLOYEE § 1.0Q0.000
DESC RIP‘HONOFOPERA‘I’!ONSM!:M | EL orsease - Poutvunr s 1,000,000

DESCRIPTION OF OPERATIONS. LGCATIONS { VEHICLES (ACORD 101, Additionat Rematin Schadute, may e sttached if mors spaze it regulred)

ATTN: JULIE GARCIA
4401 ELENDA STREET

CERTIFICATEHOLDER _CANCELLATION . . . . ..
SHOULD ANY OF THE ABOVE DESCRIBED POLICIES BE CANCELLED-BEFORE |
THE EXFIRATION DATE THEREOF, NOTICE WiHL BE DELIVERED N
CULVER CITY UNIFIED SEHOOL DISTRICT ACCORDANGE WITH THE POLICY PROVISIONS,

AUTHORIZED REPRESENTATIVE

CULVER CITY CA 80230 e W
{ , Conemiided
_ ©1988-2014 ACORD CORPCRATION. All rights reserved.
ACORD 26 (2014101} The ACORD name and logo are registersd marks of ACORD




NONCOLLUSION DECLARATION
TO BE EXECUTED BY BIDDER AND SUBMITTED WITH BID
(Public Contract Code section 7106)

The undersigned declares:

lamthe Bid Coordinator of
A&R Food Distributors , the party making

the foregoing bid.

The bid is not made in the interest of, or on behalf of, any undisclosed person, partnership,
company, association, organization, or corporation. The bid is genuiné and not collusive or
sham. The bidder has not directly or indirectly induced or solicited any other bidder to putin
a false or sham bid. The bidder has not directly or indiréectly colluded, conspired, connived, or
agreed with any bidder or anyone else to put in a sham bid, or to refrain from bidding. The
bidder has not in any manner, directly or indirectly, sought by agreement, commiunication, or
conference with anyone to fix the bid price of the bidder or any other bidder, or to fix any
overhead, profit, or cost element of the bid price, or of that of any other bidder. All
staternents contained in the bid are true. The bidder has not, directly or indirectly, submitted
his or her bid price or any breakdown thereof, or the contents thereof, or divuiged
information or data relative thereto, to any corporation, partnership, company, association,
organization, bid depository, or to any member or agent thereof, to effectuate a collusive or
sham bid, and has not paid, and will not pay, any person or entity for such purpose.

Any person executing this declaration on behalf of a bidder that is a corporation, partnership,
joint venture, limited liability company, limited liability partnership, or any other entity,
hereby represents that he or she has full power to execute, and does execute, this
declaration on behalf of the bidder.

| declare under penalty of perjury under the laws of the State of California that the foregoing
is true and correct and that this declaration is executed on

04/18/17 [date],
at | _ Anaheim fcity],
California _ [state].

Sigriature: ... é%ﬂ -

RES NO.- SN17.18-19.20 " 53
ISSUED DATE: March 21, 2817
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£ _ DISTRIBUTOS
A A of A&R Whaolesale Distributors,

Ind.

A&R Wholesale Distributors
Warehouse and Distribution Deparfient

FFood Satety and Sanitation
Standard Operating Procedures




A&RFOOD
; DISTRIBUTORS
A DBA of A&R Wholesale Distributors, Iric.

HACCP - STANDARD OPERATING PROCEDURE
COOLER / FREEZER RECEIVING / SHIPPING

OBIECTIVE

To assure AZR’s valued customers will receive their frozen and chifled product within established

ture ranges on a consistent basis. A&R employees will follow step by step process to insure
the highest quality levels and working practices are mieeting or exceeding all company standards and
customer service commitments,

Storage and Distribution: (Maintenance Department)

A. Loading and unloading areas should be configured, cleaned, disinfected (where appropriate)
and properly maintained to prevent product contamination,

B. The product storage areas should be adeguately insulated, tqmg:rature controtled and
mon taofzelcl! with industry standards temperature requirements being strictly adhered to. They
are as follows:

+ Frozen: -5°F and below
e Chiiled: 38°F

C. Freezer & Coolertemperatures are to be monite  d and logged in on log sheets by digital read-
outs each work day at opening, noon, and closing (three times).

1. All drivers delivering products into A&R Food Distributors Inic. facility will check in with the

receiving office clerk sign inon log sheet and wait for dock door assignment. Trucks WILE,
‘be allowed to back Iitto a dock w -a-door: ment, o

2. Driverwill “dor'l:zlete” required chieck in paperwork for re_ceijwiing-, Theinformation required
on this FWQ rk is eritical for food safety compliances and no driver will be assigned a ddor
until il information {s complete and accurate. i

3. Once chieck in paperwork is complete the A&R receiving clerk will go out and validate the
trailer seal and assign a dock door and attach all necessary paperwork to the receiving clip
bo{amné:ndplace_ on the outside receiving wall next to the man door of the cooler for the loader
to .

4, Receivi%erk will instruct driver to open trailer doors (break seal) back into dock door,
TURN

_ TRAILER REFER and come back inside and stand by the door and wait for
trailer inspection to commence.

5. DRIVERS ARE NOT PERMITTED TO USE ANY DOCK EQUIPMENT, OPEN
DOORS, OR LEAVE ASSIGNED SAFETY ZONES WHILE INSIDE THE FACILITY
AT ANY TIME.



6. Assigned receiver is now ready toreceive, he/she will:

8. Roll door all the way up stowly,
b. Extend dock ramp safely ensuring adequate clearance,

7. Receiver will request the dtiver to remove all load locks or straps. A&R receivers are not
responsible for taking off vehicle load restraints and doing so will violate company policy and
safety practices.

8. Receiver is to complete & Vehicle Trailer Inspection Report.

List commodity carried prior to delivery.

Did Load Fum? te? P

Air Quality of the trailer is good? (no toxic or wrought smell is present).

No liquids on the floor that could cause contamination.

No foreign objects / debtis located in the vehicles cargo area that could be a potential
hazard or contaminants containing toxins or nesting rodents/vermin or insects upon

Insure that the integrity of the load is good and meets all shipping standards and
requirements. _ '

Does Vehicle contain functional refer unit?

Verify refer temperature in cargo area of trailer,

Check floor / wall and roof condition of trailer.

ponoE
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9, Once receiver has completed the inspection report and all drrival temperatures are reported,
communicated and signed off, Rel::fver will be cleared to unfoad product and stage it in
designated area for quality inspection and storage release,

a. Note: Any temperatures taken/reported from trailer cargo area not meeting required
{High-Low) ranges by the shipper request o specifically documented paperwork WILL
NOT BE OFF LOADED. Purchasing agent shipper and or Customer Service will be
contacted. A&R receiving office will awsit instruction and document all findings.

10. All inbound arrivals will be staged in designated receiving lanes on chilled dock for load
validation,

11, The receiver will then inspect the condition of the load and verify receivables while the driver
is standing _b'{hisﬂier door. Below are specifics that need attention to detail and MUST be
listed on BOL:

Verify PO¥ dnd Shipping Address.

Verify and document Commodity.

Verify and Document Varity.

Verify and Documént Label. -

Verify and Document Size / Count (Specific).

Verify and Document Country of Origin (COO).

Confirm and List on BOL Case Counit / Per Line Ttem.

Confirm and List on BOL Total Pailet Arrival.

Confirm and List BOL Pulp Temperatures of Armrival.

#*Document all required information on in-take paperwork Bill of Lading**

Epe e o p

12. Al receiving information is complete and verified accurate, The receiver will sign and date
and time stamp completion of arrival on the BOL paperwork and return all information to
receiving office for process completion.



13. Driver wilt be instructed to put all load locks or equipment back into his/her Vehicle and visit
Receiving window for completion of receiving process.

i4. The receiver will complete the following to-ensure all physical receivi 3
completed and all dock equipment is relgeased,m prySice’ fRceliing process &

8. Extend Dock Ramp Safely in the closed position clearing the end of the  vehicle.
b. Pull door all the way down stowly sealing it even with fioor and locking it.

15, Receiving Clerk will retain original paperwork for files. Clerk will give 2 copies of all
completed artival paperwork to the driver and make 1 copy for QC reporting.

1 6. Driver will be instructed byreceivingclerk to sign out documenting time on Log Sheet. Once
driver has signed out receiving clerk will hand 2 copies of the completed BOL to the driver and
he/she wili be released.

17, Each pallet of product received will be Date Labeled and put into inventory to be pulled asa
“First in — First out” basis.

Verification and Record Keeping:

Record the tem, re and the corrective action on the Receiving Log. The foodservice manager will
verify that & rvice employees are receiving products using the pro"?e.r procedure by vnsuallty
monitoring receiving practices during the shift and reviewing the Recelving Log at the close of each
day. Reegving Logs are kept on file for a minimum of | year.



A&R HACCP-Based SOPs

Storing and Using Poisonous or Toxic Chemicals

PURPOSE: To prevent foodbame illness by chemical contamination.
SCOPE: This procedure applies (o all employees who use chemicals in the warehouse.

KEY WORDS: Chemicals, Cross-Contamination, Contamination, Material Safety Data
Sheet

INSTRUCTIONS:

1. Train all employees on using the procedures in this SOP.

Follow State or local health department requirements.

Designate a location for storing the Material Safety Data Sheets (MSDS).

Follow manufacturer*s directions for specificmixing, storing, and first aid

instructions on the chemical containersin the MSDS,

5. Label and date all poisonous or toxic chemicals with the common name of the
substance,

6. Storeall chemicals in a designated secured area away from food and food contact
surfaces using spacing or partitioning.

7. Limitaccess to chemicals by use of locks, seals, or key cards,

8. Maintainan inventory of chemicals.

9. Store only chemicals that are necessary to the operation and maintenance of the
kitchen.

10. Mix, test, and use sanitizing solutions as recommended by the manufacturer and the
stite or local health department.

11. Use the appropriate chemical test kit to measure the concentration of sanitizer each
time a new batch of sanitizer is mixed.

12. Do notuse chentical containers for storing food or water, _

13. Use only hand sanitizers that comply with the 2009 FDA Food Code. Confirm with
the manufacturer that the hiand sanitizers'used meetthe requirements of the 2009 FDA
Food Cade. _ - . ‘ ]

14, Label and store first aid supplies in o container thats located away fram food or food
contact surfaces. ) . _ .

15. Label and store medicinies for employee use in & designated area and away from food
contact surfaces. Do not store medicines in food storage areas.

16, Store refrigerated medicines in a covered, leak proof container where they are not
accessible to children and cannot contaminate food.

PR



A&R HACCP-Based SOPs

Storing and Using Polisonous or Toxic Chemicals, continued

MONITORING:
All employees and facility manager will visually observe that chemicals are being stored,
labeled, and used properly during all hours of operation.

CORRECTIVE ACTION: _

1. Retrain any employee found not following the procedures in this SOP.
2. Discard any food contaminated by chemicals.

3. Label and properly store any unlabeled or misplaced chemicals.

VERIFICATION AND RECORD KEEPING: _ _

The fucility manager will complete the Food Safety Checklist frequently to indicate that
monitoring is completed. Warehouse employees will record the name of the contaminated
food, date, time, and the reason why the food was discarded on the Damaged and
Discarded Product Log. The facility manager will verify that appropriate corrective
actions are being taken by reviewing, initialing, and dating the Damaged and Discarded
Product Log each day. The Food Safety Checklist and Damaged and Discarded Product
Logs are kept on file for a minimum of | year.



A&R HACCP-Based SOPs

Receiving Deliveries

PURPOSE: To ensure that all deliveries are received safely when it enters the
distribution warehouse and to transfer products 1o proper storage as quickiy as possible.

SCOPE; This procedure applies to employees who handle, receiving and delivering
food goods,

KEY WORDS: Cross-Contamination, Temperatures, Receiving, Holding, Frozen
Goods, Delivery

INSTRUCTIONS:

1. Trainemployees on using the procedures in this SOP.

2. Follow State or local health departrment requirements.

3, Schedule deliveries to arrive at designated times during operational hours.

4. Post the delivery schedule, including the names of vendors, days and times of
deliveries, and drivers® names.

5. Establish a rejection policy to ensure accurate, timely, consistent, and effective
refusal and retum of rejected goods.

6. Otganize freezer and refrigeration space, losding docks, and store rooms before
deflveries.

7. Gatherproduct spec:ﬁeauon lists and purchase. orders, temperature {ogs, calibrated
thermameters, pens, flashlights, and clean loading carts before deliveries. Refer to
the Using and Calibrating Thermometers SOP.

8. Keep receiving atea clean and well lighted.

9, Donot touch ready-to-eat foods with bare hands,

10. Determine whethee foods will be marked with the date arrival or the “use by™ date
and mark accordingly upon receipt.

11, Compate delivery invoice sgainst products ordered and products delivered.

12 Transferproducts to their appropriate locations as guickly as possible,



A&R HACCP-Based SOPs

Recelving Deliveries, continued

MONITORING:

1.

2
3

go A

Tnspect the delivery trisck when it arrives to ensure that it is clean, free of putrid
odors, and organized to prevent cross-contamination. Be sure refrigerated foods are
delivered on a refrigerated truck.

Check the interior temperature of refrigerated trucks.

. Confirm vendor name, day and time of delivery, as well as driver’s identification

before accepting delivery. Ifdriver’snaiie isdifferent from what is indicated on the
delivery schedule, contact the vendor immediately.

Check frozen foods to ensure that they are all frozen solid and show no signs of
thawing and refreezing, such as the presence of large ice crystals or liquids on the
bottom of cartons.

Check the temperature of refrigerated foods.

o Forfresh mest, fish, and pouliry products, insert a clean and sanitized
thermometer into the center of the product to ensure 8 temperature of 41 °F or
below. Thi temperafure of milk should be 45 °F or below.

b. For packaged products, insert a food thermometer between two packages
being careful not to puncture the wrapper. If the temperature exceeds 41 °F, it
may be necessary to take the intemnal tempersture before accepting the
product.

¢. Foreggs, theinteriortemperatureof the truck should be 45 °F or below.

Check dates of milk, eggs, and other perishiable goods to ensure safety and quality.
Check the integrity of food packaging.

Check the cleanliness of crates, palléts and other shipping containers before accepting
products, Refect foods that are shipped in disty shipping containers.

CORRECTIVE ACTION:
1. Retsinany foodservice employee found notfollowing the procedures in this SOP.

2

Reject the following:

o Frozen foods with signs of previous thawing _

o Cans that have signs of detecloration, such as swollen sides or ends, flawed seals
or seams, dents, or rust

¢ Punctured packages

s Foods with out-dated expiration dates _ S

» Foods that are out of safe temperature zone ot déemed unacceptable by the
established rejection policy



A&R HACCP-Based SOPs

Recelving Deliveries, continued

VERIFICATION AND RECORD KEEPING:

Record the temperature and the carrective action on the delivery invoice or on the
Receiving Log. The foodservice manager will verify that foodservice employees are
receiving products using the proper procedure by visually monitoring receiving practices
during the shifl and reviewing the Receiving Log at the close of each day. Receiving
Logs are kept on file for a minimum of | year.

.

By signing here, I ackriowlédge that this sstallishiment Has ineasures in piace ins accordazice with this

doctitnent.

Print Name: j’:ﬁ?&ﬁ "xf'x%m _ _ Title: aﬁé?m%ﬁ\'@“ Mhﬁ%xﬁ}{f

Signature: ?“W Date: %h%}i{‘j




A&RFOOD

- DISTRIBUTORS

Dear Value Customers,

In the event of a catastrophe or disaster, to the exient available we will supply all of
our customers based on their previous purchases from us; persens who are not
customers would then be served on a priority basis. This is our Company's standard,
ongoing policy.

This guarantee, of course, would be based on the assumption that our own facility is
not severely affected by the catastrophe or disaster.

Sincerely,

A&R Food Distributors

1765 W. Penhiall Way, Anaheim, CA 92801 (714) 777-7742
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INTRODUCTION AND PURPOSE

All srganizations are susceptible to disasters of all types, which can interrupt
their business, or in the worst cases, shut them down permanently. These
disasters may be grouped into three categories:

1. Natural Disasters - Hurricanes, Tornadoes, Winter Storms, etc.

2. Man-made Disasters- Fires, Bomb, Biological or Chemical,
Accidents

3. Threats, Terrorist Attacks, Angry 1 Dangerous Clients
or Employees

4. Political Disasters, Strikes, Riots, Civil Disturbances, etc.

Contingency planning is the identification, prior to a disaster, of all critical
procedures and resources necessary for the organizations survival. The
purpose of such a program is to anticipate, and plan for these emergency
situations before they arise, thus lessening their effects. A properly organized
plan will ultimately take into consideration the safety of clients, students and
employees first, and will also minimize the business interruption, which
usually succeeds a disaster.

Here are some useful web sites to gain additional, specific information:

American Red Cross www. redcross.org
Centers for Disease Control and Prevention www.cdc.gav
Federal Bureau of Investigation www.fbi.gov
Federal Emergenicy Management Agency wvaw.fema.gov

Occupational Safety and Health Administration  www.osha.gov

US Environmeéntal Protection Agericy W8P, gov



THE NEED FOR A CONTINGENCY PLAN

in today's increasingly data processing driven, and computer assisted
business world, there is an important reality that is often overlooked:

DISASTERS DO HAPPEN AND CONTRARY TO POPULAR
BELIEF, THEY DO NOT ALWAYS HAPPEN TO OTHERS!

With this in mind, there is a dire need for most (if not all) organizations to
have a disaster recovery and contingency plan.

A few reasons for the necessity of implementing such a plan
include:

+ Maintenance of a cash flow

= Protection of vital records

= Protection of employees

+ Legal requirements by authorities

= Maintenance of healthy relatiOns with all concermned

To help illustrate the need for a contingency pfan, please consider the
following statistics:

- Every five minutes, a business catches fire in the United States;
of these, 90°/o suffer catastrophic losses

= 75°/0 of all businesses (with, or without, a contingency plan) in
the United States, store both their original, and backup copies of
vital records, and critical data on-site. This means that in the
event of a disaster ALL DATA CRITICAL TO BUSINESS
RESTORATION AND CONTINUATION WILL BE LOST

« Natural disasters are not the only risk to be considered. Human
error and computér crime aré silent, hidden factors that can
cripple or corrupt a business.

All organizations face potential dssruptlcms and also liability lawsuits if they do
not have a plan in place. In the near future all insurance carfiers will require
such a plan if it is not already required in your state - also if you live near a
rniuclear power station or other sensitive area.



in the event of a disaster, or eminent emergericy situation, sevéral
emergency response teams (formed soon after the contingency plan is
initially implemented) will be responsible for properly activating, and
administering the disaster plan in conjunction with the ERT Coordinator
(person chosen at the time the contingency plan is adopted). Some teams,
and their responsibilities, deserving due consideration, but not necessarily
contained in every plan include:

A. Security Teams
1. Alerting and warning
2. Incident recording and reporting
3. Law enforcement
4. Movement/evacuation supervision
B. Fire Control Teams
1. Small fire fighting
2. Hazardous materials management
C. First Aid Teams
1. CPR Skills
2. Basic first aid skills / some advanced first aid skills
D. Damage Assessment and Recovery Teams
1. Securing sheiter for temporary operations
2. Building inspection
3. Construction recovery
4. Engineering recovery
E. Service Teams
1. Public neodification systems
2. Transportation services
3. Equipment services
4. Emergency shelter designation
5. Edp/vital records management
F. Supplies Teams
1. Medicalsupplies
2. Food, water, candies, tape, blankets
3. New equipment supplies
4. Sanitation supplies

*In smaller organizations, these (eams may perform several, overlapping functions



EVACUATION ROUTINE

Thie goal of this function is to evacuate people, and move respurces out of the
threatened area. Deépending on the emergency circumstances, evacuation of
the building, site or area may require provisions for completing a number of
sequential actions. All interactions among these responses must be identified,
and thought out in a systematic fashion so that a proper sequence can be
established to insure that operations flow smoothly; and that no unnecessary
risks occur. This section of the plan should have provisions for:

« Describing conditions under which an evacuation should be
ordered

= Developing evacuation procedures for the appropriate options for
various hazards

= |dentifying people responsible for ordering an evacuation

» Providing maps indicating evacuation routes from buildings
within the facility

« Determine areas where different departments and personnel
should report after exiting the building

« Provide for organized head count, and develop system for
identifying missing persons

= Establish system that insures that vitai records are evacuated

- Periodic evacuation drills to ensure that the procedure is working
smoothly



In today's business world, there is an increasing emphasis being placed on
the use of computeérs and electrical equipment. As industries continue to push
toward overhauling and updating their data systems, there is a greater risk for
electrical fire. In addition many companies maintain a vast amount of
combustible and flammable materials in the work piace. With this in mind,
everyone must be aware of what to do in the event that fire is ignited. There
are two specific cases that need to be addressed:

DURING WORKING HOURS
Upon discovery of a fire, the following procedures should be followed:

A. Immediately dial 911 and report the fire to the local fire
department.

B. Report the fire to the nearest ERT Chairman or Department
Manager.

C. The fire should be investigated by either A or B, and a decision
should be made as to whether or not the building should be
evacuated.

D. Ifthe fire cannot be extinguished locally, the ERT Coordinator, or
one of the Chairmen will be responsible for evacuating the
premises.

E. The manual alarms should be activated at this time. (The
employees should be aware of the location of these alarms -
they are generally found near all stairway exits).

F. All employees should vacate the building by way of the nearest
stairwell, and reportto their desighated areas immediately.



FIRE PREPAREDNESS

In today's business world, there is an increasing emphasis being placed on
the use of computers and electrical equipment. As industries continue to push
toward overhauling and updating their data systems, there is a greater risk for
electrical fire. In addition many companies maintain a vast amount of
combustible and flammable materials in the work place. With this in mind,
everyone must be aware of what fo do in the event that fire is ignited. There

are two specific cases that need to be addressed:

DURING WORKING HOURS

Upon discovery of afire, the following procedures should be foliowed:

A,

F.

Immediately dial 911 and report the fire to the local fire
department.

. Report the fire to the nearest EHT Chairman or Department

Manager.

. The fire should be investigated by either A or B, and a decision

should be made as to whether or not the building should be
evacuated.

. Ifthe fire cannot be extinguished locally, the ERT Coordinator, or

one of the Chairmen will be responsible for evacuating the
premises.

. The manual alarms should be activated at this time. (The

employees should be aware of the location of these alarms -
they are generally found near all stairway exits).

All employees should vacate the building by way of the nearest

stairwell, and report to their designated areas immediately.

DO NOT USE THE ELEVATORS!!



FIRE PREPAREDNESS (cont.)
DURING NON-WORKING HOURS
Upon discovery of afire, the following procédures should be followed:

A. mmediately dial 911 and report the fire to the local fire
department.

B. If the fire is small in size, an attempt should be made to
extinguish it with the use of portable extinguisher.

NOTE: HOWEVER, THAT IF THE FIRE IS LARGE,
AND RAPIDLY SPREADING, DOES NOT TRY TO
EXTINGUISH IT- LEAVE THE BUILDING!!

C. Notify anyone in the office or building of the fire, and instruct
them to exit the building immediately.

D. The manual alarms should be activated at this time. The
employees should be aware of the location of these alarms.

E. ifthe fire cannot be extinguished locally, exit the building by way
of the nearest stairwell.

DO NOT USE THE ELEVATORS!!!

in the event that the smoke detectors or manual alarms are activated,
everyone should proceed with the evacuation procedure. It is highly beneficial
to everyone to test these procedures occasionally, and determine the
efficiency of this routine. It is also suggested that everyone in the building be
aware of the nearest alarms, extinguishers and exits. One more
recommended course of action that would help minimize losses in a fire is to
have the sprinkler, or exfinguishing system, as well as the detection systems,
periodically tested to confirm that they are operating properly. Following these
procedures will help facilitate the manner in which & small fire is extinguished,
as well as help expedite a calm and speedy evacuation of the premises in the
event of a larger fire,



BOMB THREATS /TERRORIST ATTACK /
BIOLOGICAL OR CHEIVIICAL ATTACK

In the event of a bomb, biological or chemical threat, there are a few
procedures that, if adhéred to properly, will help alleviate some of the panic
and confusion normally associated with such an evacuation procedure. There
are two different situations to plan for:

DURING WORKING HOURS

Upon notification of a bomb threat, adhere to the following:
A. Immediately dial 911 and notify local authorities
B. Report the bomb threat to the nearest ERT Team Chairman or
Department Manager, who can inform other chairmen and

managers to begin the evacuation of the building

C. Notify building management so they can, in turn, notify other
possible tenants who may be in danger

D. All employees and students or clients should calmly vacate

the building via the nearest stairwell, and report to their
respective superiors

DURING NON-WORKING HOURS
Upon notification of a bomb threat, adhere tc the following:
A. Immediately dial 911 and notify local authorities.

B. Determine if there are any other employees or students in the

office and vacate the building immediately.

C. Notify building management so they can, in turn, notify other
possible tenants who may be in danger.



ELECTRONIC DATA PROCESSING AND

This section of the Confihgehcy Plan is designed for the protection and
preservation of all vital information and critical data, both in electronic and hard
copy forms. This would include any important pagers and [ or files, as well as
any vital information that is saved on diskette. These operations should be
coordinated by the ERT Service Team. Once a disaster is eminent and the
Contingency Plan has been activated, many of the following procedures
should be initiated and completed:

ELECTRONIC DATA PROCESSING

Everyone should be notified that all data stored on personal
computers should be backed-up

The ERT Service Team should be informed of the existing
situation and immediately begin the gathering and transferring
process {to either an off-site storage area, or the emergency
operations center)

All hard discs should be secured and prepared (by the qualified
people) for movement to the new iocation

VITAL PAPER FILES

This would include all important files that are an important link with
both customers and suppliers. This would include all student files
and personal files

Determination of documents is vital andior irreplaceabie to the
business. Extra care should be taken in the storage of these file

A 1-4 hour time frame shouid be aliotted for the completion of
these tasks

OTHER ACTIONS:
All windows should be taped and blinds down, (unless otherwise
instriicted by building management] to help minimize glass
shattering andt blowing water or debris

All doors should be closed, but not locked

11



POLITICAL DISASTERS

This part of the contingéncy plan will take into consideration such events as
strikes, riots, civil disturbances and other similar circumstances. In the event
that one of the aforementioned situations is encountered the foliowing

procedures should be followed:

DURING WORKING HOURS
». Dial 911 immediately and notify local authorities of the problem.

» Notify the nearest ERT Chairman or Department Manager of
the situation.

> Alert building management of the problem so that other potentially
threatened tenants may take the necessary precautions.

» All employees, as well as the public notification systems, should be
notified of such a closing or evacuation.

DURING NON-WORKING HOURS
3 Dial 911 immediately and notify local authorities of the problem.

> Notify the ERT Coordinator, or one of the ERT Chairmen, of the
situation so the necessary actions can be planned for the following

day

12



Food Defense Plan

Security Measures for Food Defense

Establishment Name: A&R Food Distributors

Establishment Location (city,state); _Anaheim, Califomig

FSIS Establishment Number: 1.75-6475_4594

By signing here, I acknowledge that this esfablishment has measures in place in accordance with this
doeument.

Print Nameé: juwr\ Og-\n\u‘c; Title: Ogefb\\ion Mmﬂ&f\.‘er

Signature: 9/ CQAI{ Datc: ‘\i"‘\ ‘N)




Food Defen se p]a n Food Defense is having measures. in plac to

Todwo the chances of someons Intantionally

Security Measures for Food Defense contaminating the food supply in-order tokilf o
hiirt peaple, disrup! our econonty, oruin your
business.

PURPOSE:

This voluntary plan dociiments your measures to protect food and food production processes from
Intentional harm. Review of thisplan and signing tile cover sheet will result in a Food Defense
Plan for your FSIS-regulated establishiment.

BENEFITS: By having a Food Defense Plan, you will contribute to a safer and more secure food
supply. You will also protect public health, your employees, and your livelihood. A functional* food
defense plan may also:

o reduce the risk of unsafe product and economic loss

o reduce theft

o reduce the need for additional regulation on food defense

o reduce company liability

INSTRUCTIONS:
. Review the attached plan.

2. Sign the cover page.

3. On an annual basis, review this plan and document that you did so on the form in Attachment B.

This food defense plan is organized in four sections: (1) Outside Security Measures, (2) Inside Security
Measures, (3) Personnel Security Measures, and (4) Incident Response Security Measures. Attachment A
provides a list of tools or additional security measures that an establishment may consider or may already
have in place. You may also have other plans that contribute to a food defense plan such as an cmergency
plan, a recall plan, a security plan, etc. Attachment B is a form that can be used to document your annual
review of your food defense plan.

*The four elements that make up a functional food defense plan:
1. DPevelop: Reviewing and signing this decument fulfills this element.
2. Implement: Having measures described inthis document fulfills this element,

3. Test: Pe’_rio_clic midnitoring fulfitls this eleinént, This can be done using simple measures, such as
cliecking locked doors ormaking unannounced periineter-checks. Monitoring ¢an be documented using
aform, such ds Attachiment B, Not all security megsures need to be tested at the same frequency.

4, Review and Maintain: Reviewing the plan at least annwally, revising the plan as needed, and
taking appropriate actions fulfills this element



(Examples. ofo s, ifghi:ng, momtermg

Ioadmg/unloadmg)x

GOAL: To prevent unauthorized access by people, or entry of unapproved materials to the
facility.

This establishment has in placed at least one of the following measures. for outside security.

1.1 Physical Security
a. Planmt boundaries are clear and secured to prevent unauthorized entry (for example, fencés
installed, no trespassing signs posted)
b. Entrances are secured (for example, locks and/or alarms installed and operating)
¢. Plant perimeter is periodically monitored for suispicious activity
d. Outside lighting is present to deter unauthorized activitics
e. Other access points such as windows and vents are secured
f. Outside storage on the premises is protectéd from unauthorized access
g: Other

1.2 Shipping/Receiving Security
a. Incoming shipments are examined for potential tampering
b. Incoming and outgoing vehicles are examined for suspicious activity
¢. Loading and unloading activities are scheduted and/or monitored
d. Loading dock access is contolied (for example, monitored or tocked)
&. Incoming shipments are secured with locks or seals
f. Outgoing shipments are locked or sealed
g. Other

1.3 Mail Handling Security
a. Mail is handled away from food including ingrédients and packaged food product
b, Employees who handie mail are aware of proper haiidling of suspicious mail and 1.S. Postal
Service guidelines
¢. Other

1-1



_Indoor Security Measures _ Food Defense Plan

Inside Security Measures
(Examples: signs, observations, restricted access)

GOAL: To protect product from intentional contamination throughout the

production process.

This establishment. has in placed at least one of the following imeasures for inside security.

2.1

2.2

General Inside Security

a. Suspicious packages are reported to appropriate personnel

b. Restricted areas of the establishment are clearly identified

¢. Previously unattended materials are checked before use

d. Unexpected changes in inventory (product or equipment) are reported to appropriate personnel

e. Emergency lighting is in place

f. An emergency alert system is identifiable, tested, and reviewed with emergency contacts (for
example, police or fire personnel)

g. Other

Storage Security

a. Access to storage areas is restricted

b. Stock rotation (first in, first eut) is practiced

¢. Labels and packaging materials are controlled to prevent thefl and misuse
d. Periodic examinations for tampering of materials in storage are performed
e. Other




Food DefensePlan _ ~ Indoor Security Measures
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2.4

Chemical/Hazardous Material Control Security

a. Chemicals/hazardous materials, including pesticides, _cleaning of laboratory materials, and
sanitizers, gre in a restricted area or secured by 2 lock

b. Maintain an up-to-date inventory of hazardous materials and chemicals, and investigate
discrepancies.

¢. Potentially hazardous waste (biological or chemical) is controlled and disposed of properly

d. Other

Information Security

a. Access to sensitive information such as site plans and processing details is controlled
b. Access to computer systems is protected through firewalls and/or passwords

c. Other

22



Personnel Securit

s Measures

(Examples: check references, use visitor log or sign-
in, or check IDs)

GOAL: To ensure that only authorized personnet are in the facility at any time

This establishment has in placed at feast one of ihe following measures for personnel seécurity.

3.1

3.2

3.3

Employee Security
. A method to recognize or identify employees in the facility is in place
b. Background or reference checks are conducted for new hires !

¢. Employees have restrictions on what they can bring in or take from the facility (for example,
cameras)

d. Qither

Non-employee Security (Example: visitors, contractors,
guests, customers, truck drivers)

a. A log of non-employees entering the establishment is maintained

b. A method to recognize. or identify non-employees in the establishment is in place
c. Non-employees are chaperoned on-site

d. Non-employees are restricted to appropriate areas

e. Non-employees have restrictions on what they can bring in or take from the facility
f. Other

Security Training

a. Awareness (raining on security measures is provided to new employees®

b. Refresher awareness training on security measures is offered to employees on a periodic basis
¢. Empléiyees are trained o report suspicious activities or unusual observations

d. Other




4

Incident Response Security Measures
(Examples: reference your emergency plan, security plan or
other)

GOAL: To respond quickly to a product contamination threat or event using planned

measures

This establishinent has in place at least one of the following measures for incident response security:

4.1

4.2

4.3

Investigating Security Concerns

a. Have procedures to ensure that adulierated or potentially harmfu! products arc held.

b. Customer comments are investigated

¢. Reporting unusual activities is encouraged

d. Information is available to employees oo how to respond to phone or other threats

¢. Employees have the ability to stop activities to minimize a potential food defense incident
f. Reported security breaches (for example, alarms, suspicion of tampering) are investigated.
g. Other

Emergency Contact Security

a. Plant personnel contact information is kept up to date
b. Emergency contact lists are kept up to date
c. Other

Other Plan Security

a. A product recall plan is maintained and periodically reviewed

b. Key personnel are trained in product recall/withdraw procedures
¢. Other

4-1



List of Tools or Possible Security Measures
for Food Defense

This attachment provides 4 list of tools or additional security measures that an establishment may
consider or may already have in place. These are provided to assist establishments in tailoring the plan to
micet their specific needs.

1.

Outside Security Tools

Physical Security

-

Ensure proper lighting to monitor the establishment outdoors at night and early morning.
Install self-locking doors and/or alars on emergency exits.
Ensure the following are secured with locks. seals, or scusors when unattended (after
hours/weekends) 10 prevent unauthorized entry:

*  Qutside doors and gates + Loading docks

*  Windows +  Hose /Puinp slations

* Roof openings

¢ Vent openings

*  Trailer (truck) bodies

Regularly conduct and document security inspections of storage facilities, including temporary
storage vehicles,

Shipping / Receiving Security

Closely monitor loading and unloading of vehicles transporting materials, finished products, or
other materials used in food processing.

Control access to loading docks to avoid unverified or unauthorized defiveries.

Reéquire advance notification from suppliérs for all defiveries.

Imiriediately investigate suspicious changes in shipping documments.

Chieck 4l defiveries 2gainst a Tostér of scheduled deliverics.

Hold wnscheduled delivéries outside establishient preniises pending verification.

If off-hour delivery is accepted, require priot notice of the delivery and an aythorized person to te
present to verify and receive the delivery.




List of Tools or Possible Security Measures for Food Defensé __ Food Defenise Plan

evident or nusiibered, 'dbc’:umcnt;ed seals and verify thie seals .Qnaf 0 enry. Rejedt it sea 5 éxe Bié:liéﬁ
OF Ehising,

= Select transportatioh coinpanies and s_ﬂppliers with consideration of security measures that tiey use,

» Examine returned goods at a separate location for evidence of tampering before salvage or use in
rework.

+ Maintain records of disposition of returneéd goods.

+ Require drivers or delivery personnel to provide identification, preferably with a photo ID. Record
names.

= Miniinize the time a truck is unlocked during loading ordelivery.
2. Inside Security Tools

General Inside Security
= Install and monitor security cameras.

- Increase visibilities within the establishment (for example, improve lighting, openness,
increase supervision, and add cameras).

+ Regularly take inventory of keys to secuired/sensitive areas of the establishment.
= Restriét access to controls (by locked door/gaie or limiting access to. désignated employees) for the
following systems:
¢ Heating, ventilation, and air conditioning (HVAC)
*  Propane, natural gas, water, eleciricity
* Disinfectioh systems
*  Clean-in place (CIP) systems or other centratized chémical. systems

Staughter [ Processing Area Security
« Maintain records to allow efficient trace backward or forward of materials and finished product.
» Reduoce the time an area is left unmonitoréd.
« Reduce access to product coixainers or processing equipment.

= Do not allow unnecessary personal itéms within the production area.

Storage Security
« Maintain an access log for product and ingredient storage areas.
- Repuldrly check the inventory of finished products for wnexplained additions and withdrawals from
existing stock.
« Restrict access to external stotage facitities to designated employees only.
iiigredients { Water / lce Security
« Examine packages of ingredients before use for evidence of tampering,




Food Defense Plan  Listof Tools or Possible Security Measures for Food Defense

* Restrict acciss o product, ingredient, and packaging storage dreds to designated employses only (for
exanple, by focked doot/gate).

« Water is from a municipally controlfed source

« [nspéct water lines for possible tampering (perform visual iispection for integrity of infrastructure,
proper connections)

« Make arrangements with local health officials to ensure immediate notification to the establishment
if the portability of the public water supply is compromised.

Chemicalf Hazardous Material Control Security
» Restrict agcess to the in-plant laboratory.
e Have procedures in place to control receipt of samples.

« Have a procedure in place fo receive, securely store, and dispose of reagents,

Information Security
« Track customer complaints/comments for trends.
» Keep details of food defense procedures confidential as necessary.

» Have up-to-date establishment layoutblueprints for local law enforcement, including the fire
departmem if needed.

3. Personnel Security Tools
« Authorize appropriate employees to stop a process for significant concerns.

« Control access by employees and non-employees entering the establishment during working and
non-waorking hours (use coded doors, receptionist on duty, swipe cards).

» Restrict temporary employees and non-cmployees to areas relevant to their work.

- Implement $ystem to identify personnel with their specific functions, assignments or departments
{for example, corresponding colored uniforms or hair covers).

» Prohibit employees from removing company-provided uniforms or pratective gear from the
premises.

« Maintainr an updated shifi roster for each shift.

4. Incident Response Tools
» Establish evacuation procedures end include in food defense plan.
« Establish procedures for responding to threats as well as actual product contamination events.

« Pre-establish communication with lacal, state, and federal incident response persormel for a more
efficient response.

. 'A,g_



ARARFOOD‘DISTRIBUTORS
RECALL MANUAL

Recall Program and Procedures

This Recall Manual outlines the requirements and steps to be taken in the
event of a product recall and/or withdrawal,
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Intmductmn

fithe gvent that & product
s get shippe | : all program, as ouflined in
thls manual will be put mto actson

Product recall is indicated when a product we distribute could represent a hazard to the
consumer. Our recali program will effectively remove that product from circulation.

All products distributed atA&R Food Distributors have either production dates, best before
dates, and/or lot codes attached to them. All products that are shipped out have the product
codes noted orrthe invoice, Inthe event of a problesm with any product, we will contact all sur
customers who received the product and have the product returned.

We will insure that 89 - 100% of the product in question is returned or accounted for, either at
the distributor level or at the end user level.

Aim
The main objectives of this recall plan are:

Stop the distribution and sale of the affected product.

Effectively notify Management, customers and regulatory authority of the recall.
Efficiently removae the affected product from the marketplace,

Remove the affected product from the warehouse andfor distribution areas.

Dispose of the affected product.
Conduct a root cause analysis and report the effectiveness and outcome of the recall,

implement a corrective action plan to prevent another recall.
Upon completion of the recall, management wili conduct a post recali meeting to
evaluate the recall.

00~ 0¥ Lhods L3 PO

Scope

A food recallis conducted to protect pubtic heaith and safety. A food withdrawal is generally
undertaken for quality purposes or as a precautionary measure before an official recall.
This Manual outlines the process for both a recall and a withdrawal.
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Recall Terms and Definition

Productrecallisinitiated when the food product miayrepresent ahealthhazardto

the consumer, The procedures implemented stiould effectively remove the

product from circulation to prevent its consumption.

fn some instances, you may be uncertain as to whether a recall is needed or not. Insuch a
case, you should follow the notification procedure and request advice in dealing with the
problem {see Product Recall Process). It must be stressed that if a firm is uncertain as to what
to do it should seek expert advice rather than take noaction.

Recall Classification

When a product needs to be removed from the market it must be determined what
classification it must receive. Recall classifications usually invoive the presence of bacteria
and/or a substance which may cause a potential aliergic reaction. Itis important to
remember that the word "Recall* has special legal significance, insurance and liability
matters. ltshould be carefuily used and only in situations where there has been possibie
viclation of a Federal Statute or Regulation, Any conclusion must be supporied as
completely as possible by scientific documentation and/or statements that the conclusion is
the opinion of the individuai(s) making the health hazard determination.

A Health Hazard Evaluation and Recall Ciassification should be done to determine the
“rocedures totake. The following points must be considered:

Whether or not any disease or iBjurics have already occurred from the use of the product,

Assessment of hazard to verious segments of the population, e.g., children, surgical patients ete., who are
expected 10 be exposed to the product being considered, with particular attention paid to the hazard to those
individuals who may be at greatest risk.

Assessment of the degree of seriousness of the health hazard 10 which the population at risk would be exposed.
Assessment of the {ikelihood of occureence of hazard.

Where the problem is of a health and safety concern, you must consuit with the Local Foed
inspection Agency fo ensure that your action/decision is correct.

The CDFA determines the percentage of any undeclared aliergen in a particular food product
before determining the class of the recall. The degree of decomposition and mold-
contamination affecting afood product may affectthe recallclassification as well.

Types of Classifications

Ctass 1; When there is an emergency situation involving removat from the market of
products inwhich the consequences of uUse or exposure to the product aré lifé threatening or
involve a serfous adverse heatth consequence. The recall procedure will be handled within
12 hours,

Class 2; When there is a situation inwhich the use of, or exposure to, a violated product
rhay cause temporary adverse health consequences orwhere the probabitity of serious

"dverse health consequence is remote. E.g., Pathogenic bacterial population, exclusive of C.
" potulinum, adequate to cause food poisoning. The recall procedure will be handled within 24
hours,
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Class 3: When there is a situation in which the use of, or exposure to, the product is riot likely to
cause adverse health consequences. Examiple: labelling violations. The recall procedure will be
handled within 48 hours '

Product Withdrawal

A Product Withdrawal occurs when the company removes product from the market place and
does not violate regulatory standards administered by the CDFA.

Recall Team

itis important to have a team responsible for traceability (See Appendix A - Recall Management
Team). The Team is responsibie for coordinating all aspects of the product recall. A recall
coordinator is to be appointed and members of a recall team identified from the various
functional areas. Together the team will assist the Recall Coordinator in the event of the recall
(See Appendix 8 - Crisis Management Recall Flow Diagram). All members must ensure that all
procedures are carried out effectively and efficiently, The team is to receive appropriate training
so that they understand their responsibiiities. The Recall Management Team list shall be
updated at least four times a year to ensure all names, contact phone numbers and
responsibilities of team members and alternates are updated.

The Recall Process

1st Stage- Investigation of Complaint

Once we have been notified of the recall or cusiomer complaint, itis necessary to start
documentation and detalled product tracking. The recard keeping of the incidents will keep
things organized and demonstrate due diligence. This wil result in a simpler and quicker
recall or tracking procedure, Italso reduces the shortterm and long term costs of the recall or
comptaint.

The investigation of the customer compiaint is the first step of the recali procedure.

1. Gather information from the customer about the nature of the product
complaint.
2. Assemble the personnel needed to conduct a product complaint
investigation.
Conduct athorough Investigation intothe problemwith the affected
product. |
Determine the nature dnd potential causes of the problem.
Detetriiie ariy other product(s) that may potentially be affected.
Complete the Problem Reportwith aff information.
Detemmine, from the criteria below, whether; _
a. Product Recall: Food Safety or Health Risk due to physical,
chemical, biological or immunologicat.
b. No Corrective Actions: an isolated incident with the affected
product(s).
8. Based onthe above results, proceed to 2% stage for the tracking of

e

N OB
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Finished Product, Work-In-Progress.
2" Stage - Tracking of Product
There are 2 types of tracking
1. Delivered Product
2. Work in Process Product

All Delivery Praduct shipped can be tracked using the Shipping Log and/or computer
database. '

AllWork-In-Progress products can be tracked using Order Number or PO Nurnber &
computer database.

Tracking Procedures

(A) Defivered Products (products which HAVE been completely distributed):

1. Assemble the personnel needed to conduct tracking of a distributed produict.

2. Identify the affected and any other potentially affected product(s), product code(s)
and date(s). _

3. Détermine, from the Recipe the quantity of affected preduct(s) delivered.

4, Deterrine, from the Shipping & Receiving Log in the warshouse/shipping area,
the last day of shipment (and the customer) for the affected product(s).

5. Determine from Shipping Log, all thé customers who purchased the affected

product(s) during this period (i.e. petiod = first day of the recalled
to last day of shipment)

8, Dete_nﬂine, from the Iriventory Records, the remaining quantity of the affected
product(s) in our invertory.

(B} Woik-In-Progress (products which HAVE NOT been distributed):
1. Assenible the personnel needed to conduct tracking of a work-in-progress product
2. !dentufy the affected and any other potentqaity affected product(s), product code(s)
tels) raduction records.

i.ocate the affected pmdﬂét(s) ftem the cooler{s} ar the freezer.,

7 Stage A -Product Recall
Assemble the Recall Team.
1. Gather all information collected In the tracking process.
2. Detain and segregate all products to be recalled which are in our control.
3 Adhere a HOLD sign and complete the QA Incident Hold Form,
. Inform the Notification of Recall to the affected customers.
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5. Ensure the following information:
a. Name and Product Code of the withdraw/recalled product(s).
b. Production date(s) of the withdrawfrecalled product(s).
¢. Reason for the withdraw/recall.
d. Quantity of withdtraw/recalled product(s} distributed.
6. Coordinate and monitor the recovery of all affected product(s).
7. Conduct reconciliation onthe total quantity of recalled product and affected
product in inventory against the total quantity delivered product.

3" Stage B- Product Withdrawal

When it Is determined to be a product withdrawal follow the following steps;

Assemble the Recall Team.

Gather afl information collected inthe fracking process.

Detain and segregate all products being recalled which are in our control. Adhere
an ON HOLD label and complete the QA Incident Hold Form.

Fax the Notification of Withdrawalto the affected customers. Request that all
product recovered be plckup.

Coordinate and monitor the recovery of all affected product(s).

Conduct recongiliation on the total quantity of withdrawn product in inventory
against the total quantity delivered.

oo b N

List of Forms Required for Recall
1. Notification of Withdrawal

. Notification of Recall

. Recall Log

. Probiem Report

. QA incldent Hold Form

. Receiving Log

. Shipping Log

. Recipe(s)

Q =~ O v o N
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Appendix A Recall Management Team

NAME

ALTERNATE | BUSINESS | AFTERHOURS| RESPONSIBILITIES
_ PERSON PHONE PHONE DURING RECALL

Chief Executive » Decision Making
Officer « ContactingAccounts

Customer T14-T77-T742 ext

Service 114

Manager

Operation TH4-TTT-TT42 ext’ » Quality Assurance /

Manager 103 Technical Advisory

_ « Complaint Investigafion
Facilly '1{; ; 777-TT42 ext
Manager
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Appendix B Product Recall Chart

Asserible the Recall Management Taam
{CEDY), {QA Manager],
{Customer Service Manager}, {Diractor of Purchasing)

&

identify all products being recalled

@

Detain and Segregate all products being recalled which are in the firm’s control

e

Pfepara the Distribution List

Prepare and distribute the Notice of Recall

&

Verifv the sffectiveness of the recall

@

Control the recéited pmﬂug’c{é}-

| Decide what to do with the recé!led 'préduc't:{js)‘

Eix the cause of the recall if the problem occurred at cur facility




Chifd Nirteitioh. and Food Distribution Division
Californid Departrment:of Education $ekiog] Nirtritich Programs Unit
Child Nutritisn-and Food Distribution Division . Apriiges:
SUSPENSION AND DEBARMENT CERHIFCATION:
U.S. DEPARTMENT OF AGRICULTURE

INSTRUCTIONS: SEA to obtain from afiy potential vendor or existing contractor for all contracts in
excess of $100,000. This form is required each time a bid for godds/services over $100,000 is solicited
or when renewing/extending an existing contract exceeding $100,000 per year {Includes Food Service
Management and Food Setvice Consulting Contracts).

Certification Regarding Debarment, Suspension, Inefigibility and Voluntary Exclusion Lower Tier Covered

Transactions

This certification is required by the regulations implementing Executive Order 12549, Debarment and
Suspension, 7 CFR Part 3017, Section 3017.510, Participants’ responsibilities. The regulations were
published as Part IV of the January 30, 1989, Federal Register {pages 4722 — 4733}, Copies of the
regulations may be obtained by contacting the Department of Agriculture agency with which this
transaction originated.

(BEFORE COMPLETING CERTIFICATION, READ INSTRUCTIONS ON next page)

(13 The prospective lower tier participant certifies, by submission of this proposal, that neither it
nor its principals is presently debarred, suspended, proposed for debarment, declared ineligible,
or voluntarily excluded from participation in this transaction by any Federal department or

agency.

(2} Where the prospective lower tier participant is unable to certify to any of the statements in this
certification, such prospective participant shall attach an explanation to this proposal.

Name of School Food Authority ' Agreement Number

Aptil1998

Potential Vendor or Existing Contractor {Lower Tier Participant): A&R FG@D SESTR!EUTORS

SangKim _ Bid Goordinator __04/18/17
Prisited: Name Title Date
REP NO.: SN17.18-16.20 ' 68

1S8UED DATE: March 21, 2017



INSTRUCTIONS FOR CERTIFICATION

i, By signirig and subraitting this foren, the ;Jrospec:twe lower tigr pamc;pant {ohe-whoss contract for
goods of services exceeds the Federal pracurément small purchase th.reshold' iad at $100.000) is
providing the eertsﬁcatlon seb Gut on the reverse side i1 aceordanéa with these instructions.

2. The certification i alise is a miaterial represeatation of fact upor which reliance was placed
whes this transact;on was entered into. 1 it is later determinad that the prospective lower tier
participant knowingly rendered an efroneous certification, in Eddition te other remedies available
to the Federal Governiment, the department or agency with which this transaction originated may
pursue available remedies, inciuding suspension and/or debarment.

3. The prospective lower tier participant shall provide immediate written notice tc the person to
which this proposal is submitted if at any time the prospective lower tier participant learns that jts
certification was erroneous when submitted or has become erroneous by reason of changed
circumstances.

” ”l

4.  The terms “covered transaction,” “debarfed,” “suspended,” “ineligible,” “lower tier covered
iransaction,” “participant,” “person,” “primary coverédd transaction,” “principal,” “proposal,” and
“voluntarily exctuded,” as used in this clause, have the meanings set out in the Definitions and
Coverage sections of rules implementing Executive Order 12549, You may contact the person to
which this proposal is submitted for assistance in obtaining a copy of those regulations.

5.  The prospective fower tier participant agrees by submitting this form that, should the proposed
covered transaction be entered into, it shal not knowingly enter into any lower tier covered
transaction with a persoh whe is debarred, suspended, declared ineligible, or voluntarily excluded
from. participation in this covered transaction, unless authorized by the department or agency
with which this transaction originated.

6.  The prospective lower tier participant further agrees by submitting this form that it will include
this clause titled “Certification Regarding Debarment, Suspension, Ineligibility and Voluntary
Exclusion — Lower Tier Covered Transactions,” without modification, in all lower tier covered
transactions and in all solicitations for lower tier covered transactions.

7. A participant in a covered transaction may rely upon a certification of a prospective participant in
a lower tier covered transaction that it is not debarred, suspended, ineligible, or voluntarily
excluded from the covered transaction, unless it knows that the certification is erroneous. A
participant may decide the method and frequency by which it determines the eligibility of is
orincipals. Each participant may, but is not required to, check the Nenprocurement List,

8  Nothing contaihed in the foregoing shall be construed to require establishment of a system of
records in order to render in good faith the certification required by this clause. The knowledge
and information of a participant is not required to exceed that which is normally possessed by a
prudent persen in the ordinary course of business dealings.

9. Except for transactions authorized under paragraph 5 of these instructions, if a participant in a
covered transaction knowingly enters into a lower tier covered transaction with a person who is
suspended, debarred, inei‘igibie, or veluntarily excluded from participation in this transaction, in
addition to other remedies available to the Federal Government, the department or agency with
which this transaction originated may pursue available remedies, including suspension and/or
debarment.

o "o
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IRAN CONTRACTENG ACT of 2010 COMPLIANCE AFFIDAVIT
CERTIFICATION OF : Bl TY TO BID FOR CO_"TRACTS OF S 1 MILLION OR MORE

biddmg on, subm;ttmg privyposalsfor, or enterlhg mto ar rehewing contracts wit publ
services of one million doliars (51,000,00_0) or more (PCC § 2203a}). A biddisr who “eagages in investment
activities in fran” is defined as either;
1. A bidder providing goods or services of twenty million dollars ($20,080,000) or more in the energy sector of
iran, including proviéio‘n of oil or liuefied natural gas tankers, or products used to construct or maintain
pipelines. used to transport oil or liguefied natural gas, for the energy sector of iran; or
2. A bidder that is a financlal institution (as that term is defined in 50 U.5.C. § 1701) that extends twenty
million dollass {520,000,800) or more in credit to another persaon, for 45 days or more, if that person will use
thecredit te provide goods or sarvices in the energy sectorin ran and is identified on & Hst créated by'the
California Department of General Servides {DGS) p'ui’suaht to PCC § 2203(b) as a person enigaging in the
irvestment activities i Ifan. '
The bidder shall certify that at the time of submitting a bid for new contract or renewal of an existing contract, the
bidder is. not identified on the DGS5 list of ineligible businesses or persons and that the bidderis not engaged in
investment activities in Iran in violation of the Iran Contracting Act of 2010.

California law estabiishes penalties for providing false certifications, including civil penalties equal to the greater
of-$250,_000 or twice the amount of the contract for which the false certification was made; contract
termination; and three year inaligibility to bid on contracts {PCC § 2205).

To comply with the iran Contratcting Act.of 2010, the bidder shall provide its vendor or financial institution name,
and Federal ID Number if available, i completing ONE of the optigns shown below:

OPTION #1; CERTIFICATION |, the official named below, certify that | am duly authérized to execute this
certification on behalf of the Bidder or financial institution identified below;, and that the bidder or financial
institution identified below is not on the current DGS list of persons enhgagéd in investment actjvities in Iran
and is not a financial institution extending twenty mitlion dollars {$20,000,000) or more in credit to another
person or vendor, for 45 days or more, if that other persoh or vendor will use the credit to provide goods or
services in the energy sector in frah and Is identified on the current DSG list of persons engaged in investment
activities in Iran.

Vendor Name/Financial Institution (Printed) o Federal ID Number (or n/a)
R _ A8RFood Distributors | 330190272
By {Authorized Signature) W_ -
Printed Name and Title of Pérson Signing Date Executed
Sang Kim, B:ld Coordma.tor 04/18/17

OPTION #2: EXEMPTION Pursuant to PCC § 2203{c) and {d), a publ;c entity may permit a bidder or financial
institution engaged in investment activities in iran, on a tase-by-case basis, to be eligible for, or to bid on,
submit a prop'bs'al for, or enter into, or refiew, a contract for goods and sefvices. If the bidder or financial
mstlttztton |dentified below I'zas obta meci ax exemptlon from the certtf‘ cat;on requtrement under the fran

Printed Name and Title of Person.Signing o ' Date Executed

RFP NO. SN1748-18.20 T 55
ISSUED DATE: March 21, 2017



CERTIFICATION REGARDING LOBBYING

INSTRUET iONS’:} To ba compieted and submitted ANNUALLY by < any chifd nutrition entity réceiving Federal
Fyear and T potential oF existing contractafs/vendors as part of ani
# wihat the contract excieds 5100'0

Apphcable to Grants, Subgran’ts, Coopera e Agreements, and Contracts
 Exceeding $100,000 in Federal Funds

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

The undearsigred certifies, to the best of his or her knowledge and belief, that:

(1} No Federal appropriated funds have been paid or will be paid by or on hehalf of the undersigned,
to any person for influencing or attempting te influence an officer or employee of any agency, a
Member of Congress, an officer or employee of Congress, or an employee of a Member of
Congress in connection with the awarding of a Federal contract, the making of a Federal grant, the
miaking of a Federal foan, the entering into a cooperative agreement, and the extension,
continuation, renewal, amendment, or modification of a Fadera! contract, grant, loan, or
cooperative agreement.,

{2) 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 of employeé of Congress, or an employee of a Member of Congress. in
connection with this Federal grant or cooperative agreement, the undérsigned shall complete and
submit Standard Form-LLL, “Disclosure Form to Report Lobbying,” in accordance with its
instructions.

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

Name of Schaol Food Authority Receiving Child Nutrition Reimbursement I Excess of $100,000: Agreement Murmber:

Address of School Food Authority:

Printed Name and Title of Submitting Official: Signature: Date:
{4) OR
Name of Food Service Management or Food Service Consuiting Company:
A&R Food Dlstrlbutors
Printed Nafne and Title:. o _' Slgnature

Sang Kim, Bid Coordmator

Name o} .-Schoci Fcod BusherLy:

RFP NG, 5N17,16-18.20 &8
ISSUED DATE: March 21, 2017




Cahfornia Deépartmént of Edncation. Schoal Nuirition Prograims Unit’
Child Miitrition &nd Food: Distribstion Divigios Apil 1998
Approved by QME.

03480046

Ct}mpiete this ferm 1o dIscie 5e lebbymg activxiles pul suant to.31 T.8.€. 1352

{See next page for public burden disclosurey

/ .

1.Type of Federal Action: 2. Status of Federal Action: 3. Report Type: yd

S
a. Contract a. Bid/offer/application A, Initial filing /
b. Grant b. Initial award b. Materia!}ha’nge
€. Cooperative Agreement €. Post-award R{ ’
d. Lloan FOR MATERIAL CHANGE ONLY:
€. Loan Guarantee
f.  Loan insurance Year: _, Quarter:

4. Name and Address of Reporting
Entity:

Prime Subawardee

Tier _ , if knowa

Congressional District, if known:

in No. 4 is Subawardee, Enter Name and

Congréssional District, if knewn:

6. Federal Department/Agency:

/4 . Federal Program Name/Description:

CFDA Number, if applicable:

/

8. Federal Action Number, if known;

$

“ 9. Award Amount, if known:

10 3. Name and Address of Eob ying
Entity
{if individual, last name, firs¥ name, Mi}:

10, b. Individuals Performing Services {including address if

different from No, 10a}
{last name, first name, Mi}:

{attach Continuation Sheet(s) if nécessary}

RFE NG SN17.18-19.20
ISSUED DATE: March 21, 2047
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11 Amoust of Payment (check all that.
- d@pply)

s sctuslplanhed

- 12 Type of Payment (check all that apply):
| Retainér
One-time fee
Commission
- Contingentfee
Deferred
Other; specify:

13 Form of Payment (check all that
apply):

Cash

In-kind; specify:

Nature

Value

14 Brief description of services performed or to be performed and date(s) of service, including officer(s),
employees(s) or member{s) contacted, for payment indicated in No. 11;

{Attach Continuation Shaet{s} SE-LLL-A, ¥ necessary}

15. Continuation Sheet{s) SF-LLL-A attached: Yés No

16. information reguested throtigh this formi is
authorized.by Title 31 U.5.C. section 1352, This
disclosare of lobbying activities is a material
representation of fact upon which reliance was placed
by the tier above when this transaction was made or
entered into. This disclosure s required pusstuant to 31
U.5.C. 1352. This information will be reported to the
Congress semi-annually and will be available for public
inspection. Any person who fails to file the required
disclosure shail be subject to a civil penalty of not fess
than $10,000 and not more than $100,000 for eachs such
failure,

Signature:
Ignature P
Print Name: __ Sang Kim
Title: Bid Coordinator

714 y777-7742 Date:

Telephone No: {

04/18/17

Federal Use Only:

Authorized for local reproduction
Standard Form - LLL

RFP NO. SN1748-18,20
|SSUED DATE: Maich 21, 2017
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INSTRUCTIONS FOR COMPLETION OF SF £LL; DISCLOSURE OF LOBRYING ACTIVITIES

employea.of a I‘\z’lember of Congress o connect!on Wi 353

additional information if the space on the form is znaéequate Compiete aEi sect#erzs that apply for both the mltial flmg and
raterial change report. Refer to the impleinenting guidance published by the Office of Management and Budget foradditional
information.

1. ldentify the type of covered Federal action for which fobbying activity is and/ar has been secirred to influence the
clittonie of acovéréd Fedéral adtion.

2. ldentify the status of the covered Federal action.

3. Identify the appropriate classification of this report. If this I3 a follow-up report caused by & material change to the
information previously reported, enter the year and quarter in which the change occurred. Enter the-date of the fast.
previously submitted reéport by this reporting entity for this coveted Federal acfign.

% Enter the full name, address, city; state, and zip code of the reporting entity. ficlude Congressignal Districy, if known:
Check the appropriate classification of the reporting entity that designates if it s, or expects tc be, a prime or
subaward recipient. tdentify the fier of the sibawardee, e.g,, the first subawardee of the prime’is the 1% fier.
Subawards include but are not limited to subcontracts, subgrants, and contract awards under grants.

5. If the organization filing the reportin No. 4 checks *Subawardee,” theri enter the fuli name, address, city, state, and
zip code of the prime Federal recipient, Include Congressional Bistrict, if knowr.

6. Eriter the name of the Federal agenty making the award or loan commitment; include at least one organizational level
below agency name; if known, For éxample, Departmént of Transportation, United States Coast Guard,

7. Enterthe Federal prograr name or description for the coverad Federal action {No: 1). i known, enter the full Catalog
of Federal Domestic Assistafice {CFDAY humber for grants, cooperative agreerents, loans, and loan comninitments.

8. Enter the mostappropfiatd Federal ld'ent'lfymg Aumber available forthe Federal action idéntified in No. 1 {e.g.,
Request for Proposal {REPY number; Invitation for Bid (IFB) numbery; grantannouncenent nuribiar; the contrace,
grang, or loam award number; the soplicationfpropasal cantrol aumber assighed by the Federal agency): Inchide
prefixes, e.g., "REP-DE-90-001."

9, Foracovered Federal action where there hias been sn award or loan commitment by the Federal agenty, enter the
Ffederal amcunt ofthe award/loan commitment for the prime entityidentified in No. 4 or 5.

10. {a) Enter the full name, address, city, state, and zip code of the fobbying entity engaged by the reporting entity
identified iri No. 4 to inflience the covered Federa! action.

{b) Enfer tha full names of the individual{s) performing services, and include full address if different from No. 10(a).
Enter Last Name, First Name, and Middie Initiat (M1).

i1. Enterthe amount of compensation paid or reasonably expected to be paid by the reporting entity (No. 4} to the
lobbyinhg entity {No. 10}.

12. Check the appropriate box{es). Check 2ll boxes that apply. If other, specify natire.

13. Check the appropriate box{es). Check all boxes that apply. If payment is made th raugh sr in-kind contribution, specify
the nature and value of the in-kind payment.

14. Provide a specific and detailed description of the services that the lobbyist has performed, or will be expected to
perform, and the date(s) of any services rendered. Include all preparatory and related activity, not just time spentin
actual contact with Federa! officialk. Identify the Federal official(s) or employee(s} contacted or the officer{s),
eraployee(s), of Member(s) of Congress that were contacted.

15. Check whather or not z SFLEL-A Continiugtion Sheet{s) is atfached.

16. The certifying official shall sign and date the form, print hisfherharie, titte, and telephone number:

SLELCTIG, seRrching exlsting data sources gatherm_
fewing: the collettion of friformation. Send comments regardis
mformatlon, inchuding suggestions for redicing this Burden, to the Office of Ma nagement and Budget Paperwork Reduction

| Project (0348-0046), Washirigton, D.C. 20503

RFPNO.SN17.18:1820 - 2
ISSUED DATE: March 21, 2017



REQUIRED RFP DOCUMENTS CHECKLIST

DISTRIBUTORS RESPONDING TO THIS RFP MUST FOLLOW THE FORMAT N THE SECTION OF

REQUIRED REP DOCUMENTS. The following must be completed and submitted with the
proposal package in thiskord’erg to be considered. See the following pages for further

descriptions of each item.

1. Cover Letter {Note: Provide your own document)

..’Z:..Req-ue“st.for P’ro.iao‘séE Signature Page (:p.age 4) |

3. Contract Agreement (pages 20-31}

-

{ 4. Vendor Questionnaire and Evaluation Criteria {(pages 43-60)

AR

5. Reference List [page 61)

6. Public Liability and Property Insurance (Note: Provide your own document)

7. Non-Collusion Declaration (page 62)

8. Hazard Analysis Critical Control Point Plan (Note: Provide your own document)

9. Disaster Contingency Plan {Note: Provide your own document)

10. Food Security and Safety program (Note: Provide your own document)

11. Product Recall Program {Note: Provide your own document)

12. Suspension and Debarment Certification (pages 65-66}

13. Iran Contracting Act of 2010 Compliance Affidavit {page 67)

14. Certification Regarding Lobbying / Disclosure of Lobbying Activities {pages 68-
71)

15. Required RFP Documents Checklist (this form — page 15)

16. Fiash Drivels) / Sealed Docs

17. List of ttems Kept in Stock

< N < f\ 4 < \. <) NN NN NS N \

SHT LT LTSN

18. Sample Product Labels, if applicable (instruction's page 78)

Uik

Completed by: _ 5/%—{’\}(;’ l&mf‘ o Titles _ __Bid- Co'ordmatc)r_

Signature: Z %/W/VP]Q; Date: 04/18/17

RFEP-NC.:8N17.18:18.20 ' 15
ISSUED DATE: March 21,2017
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