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SECTION 1:  Definitions 

Proposal: “Proposal” means the offer submitted to the City by an Offeror in response to this 
Solicitation. 

Offeror: “Offeror” means any Person submitting a Proposal in response to this Solicitation. 

City: “City” means the City of Gaithersburg, Maryland, a municipal corporation of the State of 
Maryland. 

City Manager: “City Manager” means the City Manager of the City or his or her designee. 

Contract: “Contract” means the binding agreement awarded pursuant to this Solicitation, if any. 

Contractor: “Contractor” means the Offeror awarded the Contract. 

Mayor and Council: “Mayor and Council” means the Mayor and City Council of the City. 

Person: “Person” means any individual, association or business recognized by law. 

Procurement Webpage: “Procurement Webpage” means http://www.gaithersburgmd.gov/ 
government/procurement. 

Services: “Services” means the goods and/or services described in this Solicitation and to be 
provided to the City by the Contractor under the Contract. 

Solicitation Documents: “Solicitation Documents” mean this Solicitation and any and all documents 
issued and/or used by the City to solicit Proposals, including but not limited to: addendums, 
amendments, forms and specifications. 

Solicitation Schedule: “Solicitation Schedule” refers to the events and dates and times thereof 
specified in Section 3.1 of this Solicitation.  

Solicitation: “Solicitation” means Request for Proposals. 

Submission Deadline: “Submission Deadline” means the date and time, specified in Section 3.1 of 
this Solicitation, by which all Proposals shall be submitted to and received by the City. 

 

~ END OF SECTION 1 ~ 

http://www.gaithersburgmd.gov/government/procurement
http://www.gaithersburgmd.gov/government/procurement
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SECTION 2:  Introduction and Notices to Offerors 

2.1. INTRODUCTION 
The Benjamin Gaither Center is operated by the City of Gaithersburg providing programs and 
services for older adults since 1991.  The current membership is over 600 and representative 
of the community’s many varied cultures. The Benjamin Gaither Center offers lunch through 
the daily Nutrition Program, which is federally and state funded under the Older Americans 
Act and managed by Montgomery County Department of Health and Human Services.  It is 
one of the most important and valued programs the center offers. The program is open to 
people over the age of 60 and their spouses of any age.  The purpose of the program is to 
reduce social isolation, offer exposure to wellness activities and ensure each individual has 
an opportunity to enjoy a healthy, nutritionally balanced meal each day. The City is seeking 
to partner with an established catering company to primarily provide lunch to our seniors, 
but to also have use of the Center’s kitchen all other times to fulfill their non-City of 
Gaithersburg catering opportunities through rental of the facility’s kitchen. 

 
The successful Offeror is required to and must comply with all applicable health codes and 
regulations, and be familiar with and knowledgeable regarding preparation of meals as 
outlined in the State of Maryland Nutrition Requirements to provide 1/3 the necessary 
dietary reference intake (DRI) for older adults and follow the dietary guidelines for 
Americans. 

2.2. CITY PROFILE 

A. Gaithersburg is among the largest cities in the State of Maryland, with a population in 
excess of 69,000, occupying more than 10 square miles within Montgomery County. The 
City provides many services including police protection, licensing and permitting, 
building inspections, recreation and cultural activities, street maintenance, recycling 
collection, stormwater management, housing and community development, and snow 
removal. 

B. The City operates under the council-manager form of municipal government, with the 
City Manager being appointed by the City Council. The Mayor and City Council are elected 
to staggered four-year terms; the Mayor serves as Council President. Gaithersburg 
became a CHARACTER COUNTS! City in 1996. This national ethics education program is 
based on six pillars of character that people of all cultures, races and religious affiliations 
can embrace. The pillars include respect, responsibility, fairness, caring, trustworthiness 
and citizenship. 

2.3. DISCLAIMER 
This is a Solicitation only, it is not a contract.  The City shall assume no obligation to pay or 
reimburse any Person for any costs, fees or expenses incurred in preparation of a response 
to this Solicitation, or for any meetings and/or travel costs related to such response.  All 
Proposals submitted to and accepted by the City shall become the exclusive property of the 
City and shall not be returned.  The City reserves the right to reject any or all Proposals in full 
or in part and/or to waive any technicalities and/or informalities as best may serve the 
interests of the City.  The City is under no obligation to any Offeror until a contract is executed 
for the Services described herein. 
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2.4. ACCEPTANCE  
The submission of a Proposal shall constitute acknowledgement and acceptance by the 
Offeror of the requirements, specifications and terms and conditions specified herein. 

2.5. AUTHORITY TO DISTRIBUTE SOLICITATION DOCUMENTS 
The City is the sole entity with the authority to issue and/or distribute any Solicitation 
Documents and/or information related thereto.  Any and all Solicitation Documents obtained 
from any source other than the City may be incomplete or incorrect.  The City assumes no 
responsibility for any error, omission or misinterpretation resulting from the reliance or use 
of any Solicitation Documents not both issued and distributed by the City.  Any and all 
Solicitation Documents shall be posted on the Procurement Webpage. 

2.6. RESTRICTED DISCUSSIONS 
Offerors are prohibited from discussing this Solicitation or any part thereof with any 
employee, agent, or representative of the City except as expressly authorized herein.  The City 
may, in its sole discretion, reject the Proposal submitted by any Offeror who is in violation of 
this provision.  Any and all verbal statements and/or answers to questions relative to this 
Solicitation shall not be considered binding, valid or enforceable. 

2.7. STATE OF MARYLAND BID AND CONTRACT REQUIREMENTS 

A. Offerors must be qualified to bid in the State of Maryland in accordance with §16-202 and 
§16-203 of the State Finance and Procurement Article of the Annotated Code of Maryland. 

B. To enter into any contract with the City, Offerors must be in compliance with the State of 
Maryland Code of Regulations Title 21, State Procurement Regulations. 

2.8. ADA REQUIREMENTS 
Individuals with a disability, who would like to receive the information in this Solicitation in 
another form, may contact the City’s Procurement Division by phone at 301-258-6320 or by 
email to procurement@gaithersburgmd.gov. 

~ END OF SECTION 2 ~

mailto:procurement@gaithersburgmd.gov
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SECTION 3:  Solicitation Schedule and Information 

3.1. SOLICITATION SCHEDULE 
Below is the schedule of events for this Solicitation.  The City reserves the right to modify the 
Solicitation Schedule at any time as best may serve the interests of the City; any and all 
modifications shall be made by addendum or amendment and posted on the Procurement 
Webpage.  Unless otherwise specified, all references herein to times of day shall be Eastern 
Time (daylight or standard, as applicable). 

EVENT  DATE  TIME 
A. Solicitation Issued:  October 27, 2021  N/A 
B. Pre-Submission Meeting: 

See Subsection 3.2 for additional information 
 November 17, 2021  at 11:00 AM 

C. Bidder Questions Due in Writing: 
See Subsection 3.3 for additional information 

 November 23, 2021  by 3:30 PM 

D. City’s Answers to Questions Issued: 
See Subsection 3.4 for additional information 

 December 2, 2021  by 5:00 PM 

E. Submission Deadline: 
See Subsection 4.2 for additional information 

 December 17, 2021  at 3:30 PM 

3.2. PRE-SUBMISSION MEETING 
There will be a Pre-Submission Meeting at the location shown below on the date and at the 
time specified in the Solicitation Schedule.  Attendance of the Pre-Submission Meeting is 
mandatory; as such, Offerors that do not attend the entire Pre-Submission Meeting shall not 
be qualified for award of the Contract.  Offerors are expected to bring a copy of all the 
Solicitation Documents to the Pre-Submission Meeting; the City will not provide copies. 
 

City of Gaithersburg 
Benjamin Gaither Center 
80-A Bureau Drive 
Gaithersburg, MD 20877 

3.3. SUBMISSION OF OFFEROR QUESTIONS 
All questions regarding this Solicitation: (i) shall be submitted by email to the Procurement 
Division, at procurement@gaithersburgmd.gov; and (ii) shall be received by the date and 
time specified in the Solicitation Schedule.  The solicitation number and title must be included 
in the subject line of the email. Any and all questions received not in compliance with this 
paragraph will not be answered unless the City, at its sole discretion, deems that a response 
to a question is necessary to clarify anything in the Solicitation Documents. 

3.4. CITY’S ANSWERS TO OFFEROR QUESTIONS 
The City’s answers to questions submitted by Offerors will be posted by addendum on the 
Procurement Webpage on the date specified in the Solicitation Schedule. 

~ END OF SECTION 3 ~

mailto:procurement@gaithersburgmd.gov


Request for Proposals 2022-014  
Benjamin Gaither Center Kitchen Page 5 

SECTION 4:  Proposal Preparation and Submission Instructions 

4.1. PROPOSAL PREPARATION  
In order to provide each Offeror with an equal opportunity for consideration, adherence to a 
standardized bid proposal format is required; any Proposal submitted outside of the required 
format shall be cause for the Proposal to be rejected as non-responsive.  Proposals shall 
contain information that is organized into separate sections as specified below. 

A. Executive Summary 
This section of the Proposal shall include an executive summary, which is prepared 
on official business stationary and is signed by an individual authorized to bind the 
Offeror to its Proposal. In addition, the cover letter shall include the name, business 
title, address, email address and telephone number of an individual to whom the City 
should direct correspondence. 

B. Table of Contents 
This section of the Proposal shall include a table of contents that references each of 
sections therein. 

C. Understanding the Requirements and Ability to Meet 
This section of the Proposal shall address and confirm the Offeror understands the 
requirements of this Solicitation and possess the ability to meet such requirements; 
and shall clearly outline the proposed scope of work and objectives of the Proposal as 
they relates to the scope and objectives of the project, product and/or service 
deliverables. 

D. Work Plan 
This section of the Proposal shall include a proposed work plan (“Work Plan”) for the 
project, which shall, at a minimum: 

 Identify all of the tasks required to complete the project. 
 Describe the purpose of each task and the requirements and responsibilities 

thereunder. 
 Differentiate between the responsibilities of the Contractor and the 

responsibilities of the City. The failure by the Offeror to make any such 
distinction shall signify the Offeror assumes full responsibility for the 
respective task. 

 Identify any anticipated obstacles and propose solutions to such obstacles. 
 Identify any meetings that will be required. 
 Identify any approvals that will be required from the City, if any. 

E. Management Plan and Timeline 
This section of the Proposal shall include a timeline (“Timeline”) and management 
plan (“Management Plan”) for the project as follows: 

 The Timeline, which should coincide with the Work Plan, shall, at a minimum: 
set forth a realistic plan for the timing of each task in the Work Plan; establish 
beginning and completion dates for the project; and set forth any and all 
milestones. 

 The Management Plan shall: clearly describe how the Offeror will manage and 
control all proposed tasks under the Work Plan and Timeline; and explain 
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how the management and administrative processes will ensure that 
appropriate levels of attention are given so that work is performed properly 
and in accordance with the Work Plan and Timeline. 

F. Firm Experience and Capabilities 
This section of the Proposal shall include an overview of the Offeror’s business and 
its commitment to provide the Services requested.  The Offeror shall, at a minimum: 

 Summarize the organizational structure and size of their business and 
provide the business’s date of organization and current principal place of 
business. 

 Outline and briefly discuss the scope of services provided and the 
approximate percentage of the total business devoted to the type of services 
requested in this Solicitation. 

 Describe the business’s experience with similar projects. 

 Indicate whether or not the company has an organized practice addressing 
the requested scope of services, who formally heads such practice and where 
the person is located. 

 Describe any local office(s) that will service the City, including size, services, 
area covered, and principal contact person. 

G. Staff Qualifications, Experience and Capabilities 

I. This section of the Proposal shall address the qualifications of staff assigned by 
the Offeror to the proposed project. The Offeror shall: (i) include the names of the 
primary project manager, alternate project manager, and each project team 
member; (ii) describe the functional discipline and responsibilities for all such 
persons; and (iii) provide a complete resume or a detailed description of each 
person’s education, professional experience, and length of time employed by the 
Offeror. 

II. In addition, the Offeror shall clearly state if it intends to subcontract any of the 
proposed work and, if so, provide the names of all such subcontractors. The 
Offeror shall assume full responsibility and liability for any and all work 
performed by a subcontractor. 

H. Financial Wellness 
This section of the Proposal shall include a letter from a financial institution that 
attests whether the Offeror maintains account(s) in good standing and is financially 
responsible to provide the Services. Alternatively, the Offeror may submit a copy of 
its audited financial statements for the most recent year of operations.  

I. References 
This section of the Proposal shall include the contact information for a minimum of 
three customers that the Offeror wishes to provide as a reference. References shall be 
for projects completed by the Offeror within the last three years that were similar in 
size and scope to the Services under this Solicitation. For each reference, the Offeror 
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shall provide a company’s name and address, a company representative’s name, 
telephone number and e-mail address, and a description of the services provided, 
including scope and size. 

J. Required Forms 

I. This section of the Proposal shall include the following completed forms, blank 
copies of which are included in Attachment A hereto: 

 Addendum and Amendment Acknowledgement 
 Affidavit of Qualification to Propose 
 Conflict of Interest Certification 
 Litigation and Lien Information 
 Proposal Submission Certification 

II. All documents and forms shall be completed in their entirety and, when 
applicable, be notarized and/or signed in ink by an authorized or duly authorized 
representative of the Offeror. 

K. Pricing 
This section of the Proposal shall include a minimum monthly lease of $750 paid by 
the offeror, includes water and sewer charges. Tenant will be responsible for sub-
metered gas and electric charges which will be billed by the City separately. 

4.2. PROPOSAL SUBMISSION 
The Offeror shall submit its Proposal in accordance with and subject to the following 
instructions and conditions:  

A. The Offeror shall submit its Proposal to the Procurement Division by email to  
2022-014RFP@gaithersburgmd.gov. The Proposal shall be a single file (all 
documents combined into one document) in portable document format (PDF). 
Proposals not received by the Submission Deadline shall be deemed non-responsive. 
 

B. The City shall assume no responsibility for delays or errors in the delivery of any 
Proposal. 

C. The Offeror is strictly prohibited from submitting its Proposal by facsimile or by 
postal mail.  The Offeror may not submit its Proposal to any email address other than 
the one provided in Section 4.2.A above.  Any and all Proposals submitted not in 
compliance with this Section shall be rejected as non-responsive and be removed 
from consideration. 

~ END OF SECTION 4 ~

mailto:2022-014RFP@gaithersburgmd.gov
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SECTION 5:  Evaluation Criteria and Selection Process 

5.1. AWARD 
Award of the Contract, if any, shall be to the Offeror whose Proposal is deemed by the City to 
provide the best value, price and technical factors considered. 

5.2. SELECTION COMMITTEE 
The City shall assign a committee comprised of personnel it considers to be stakeholders in 
the project to: review, evaluate and score all Proposals; conduct interviews, if required; and 
select and recommend the most qualified Offeror for the Contract award (“Selection 
Committee”). 

5.3. EVALUATION CRITERIA 
The Selection Committee will evaluate each Proposal on the following criteria: 

 Understanding the Requirements and Ability to Meet 
 Work Plan 
 Management Plan and Timeline 
 Firm Experience and Capabilities 
 Staff Qualifications, Experience and Capabilities 
 Financial Wellness 
 Pricing 

5.4. SELECTION PROCESS 
Below is the anticipated selection process for this Solicitation; however, the City reserves the 
right, in its sole discretion, to modify this process as best may serve the interests of the City. 

A. Review for Responsiveness 
The Procurement Department shall perform an initial review of each Proposal to 
determine its responsiveness to the requirements set forth in this Solicitation. 
Following the initial review, the Recreation Services Division Chief shall distribute all 
responsive Proposals to the Selection Committee to be evaluated and scored. 
Proposals determined to be nonresponsive shall not be distributed to the Selection 
Committee, subject to approval by the Project Manager and Procurement Manager. 

B. Evaluation and Scoring 
The Selection Committee shall evaluate and score each responsive Proposal to 
determine the responsibility of the respective Offeror to perform the Services and to 
establish a list of the highest ranking Offerors or identify the best value Proposal. 

C. Interviews 
Following the evaluation and scoring of all responsive Proposals, the Selection 
Committee may require an interview with the highest ranking Offerors, each of whom 
may be required to make a presentation.  Following interviews, if any, the Selection 
Committee will score each Offeror interviewed on their interview and make a 
recommendation of tentative award to the City Manager or Designee.  Formal award 
may be contingent on the approval by the City’s Mayor and City Council.  The City 
reserves the right to require any Offeror to make a presentation in order to 
substantiate the qualifications and/or abilities of the Offeror to perform under the 
Contract. 

~ END OF SECTION 5 ~
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SECTION 6:  Solicitation and Contract Terms and Conditions 

The following terms and conditions shall apply to and survive this Solicitation and be incorporated 
into the Contract: 

6.1. HEADINGS 
Any and all of the headings contained in any of the Solicitation Documents are for reference 
purposes only and shall not in any way affect the meaning or interpretation of any of the 
same. 

6.2. ACCEPTANCE AND REJECTION OF PROPOSALS 
The City reserves the right: (i) to accept or reject any or all Proposals in whole or in part; (ii) 
to waive any technicalities or informalities in Proposals; and (iii) to cancel or postpone this 
Solicitation at any time if determined to serve the best interests of the City.  The City may 
reject the Proposal of any Offeror in arrears or in default to the City on any contract, debt, or 
other obligation. 

6.3. ACCURATE INFORMATION 
The Offeror certifies that all information provided or to be provided to the City is true and 
correct and may be relied upon by the City in awarding the Contract.  Any false and/or 
misleading information is cause for the City to reject the Offeror’s Proposal or to terminate 
the Contract if awarded to the Offeror.   Such rejection or termination shall relieve the City of 
any direct or consequential damages or costs incurred by the Offeror. 

6.4. ADDENDA AND AMENDMENTS 
In the event any addenda or amendments are issued to this Solicitation, all the terms and 
conditions of this Solicitation shall govern and apply unless specifically stated or modified in 
any such addenda or amendments.  Any and all written communication not posted on the 
Procurement Webpage relative to this Solicitation shall not be considered binding, valid or 
enforceable.  It is the responsibility of the Offeror to inquire about and obtain any and all 
addenda and/or amendments issued, all of which shall be published on the Procurement 
Webpage. 

6.5. ALTERNATE PROPOSALS 
The Offeror is expected to clearly respond to the requirements set forth in this Solicitation. 
Any and all alternate Proposals for the Services shall be rejected as non-responsive and shall 
be removed from consideration. 

6.6. BINDING PROPOSAL 
All Proposals shall remain binding for 180 calendar days following the Submission Deadline; 
Proposals may not be withdrawn at any time within this period.  In the event an award is not 
made during such period, all Proposals shall be automatically extended and remain binding 
for an additional 180 calendar day period.  Proposals shall automatically be renewed until 
such time as either an award is made or proper notice is given to the City by an Offeror of its 
intent to withdraw its Proposal.  Proposals may only be withdrawn by written notice to the 
City at least fifteen (15) calendar days prior to the expiration of the then current 180 calendar 
day period. 
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6.7. CONFIDENTIALITY 

A. The City agrees, to the extent permitted by law and in accordance with the terms set forth 
in this Solicitation, to hold all confidential information and material belonging to the 
Offeror in strictest confidence.  The Offeror shall specify in writing to the City the 
information and/or material the Offeror deems to be a trade secret or other confidential 
information and/or material.  Written notification shall also contain the reason such 
information and/or material is considered to be a trade secret and/or confidential. 

B. The Offeror agrees that all knowledge and information it may receive from the City or 
from its officials, employees or other sources, or by virtue of the performance of Services 
under and pursuant to the Contract, if awarded the Contract, which are included or 
referenced in Title 4 of the General Provisions Article of the Annotated Code of Maryland, 
shall not be directly or indirectly disclosed to any person whatsoever unless authorized 
to do so by the City Manager.  This confidentiality provision shall also apply to any 
information, activity, or record designated by the City as being “confidential” or 
“privileged”. 

6.8. CONTRACT AWARD 
It is the intent of the City to award the Contract to one (1) Offeror.  The City reserves the right 
to award the Contract to multiple Offerors and/or to award the Contract in whole or in part.  
If for any reason, through no fault of the City, the Contract is not executed within thirty (30) 
days following formal award, the City may withdraw the award and award to another Offeror, 
or solicit new Proposals.  In the event the City receives only one (1) Proposal in response to 
this Solicitation, the City reserves the right, in its sole discretion, to proceed as a negotiated 
procurement with the Offeror that submitted the Proposal. 

6.9. ERRORS IN PROPOSALS 
Obvious error(s) in calculations in any Proposal may not be corrected without the prior 
written consent of the City and may be cause for the Proposal to be deemed non-responsive.  
If an error is made in an extended price, the unit price will govern. 

6.10. INTEREST IN MORE THAN ONE PROPOSAL AND COLLUSION 
Multiple Proposals submitted in response to this Solicitation by any Offeror under the same 
or different names shall be rejected as non-responsive.  Reasonable grounds for believing that 
any Offeror has interest in more than one (1) Proposal for this Solicitation, both as the Offeror 
and as a subcontractor for another Offeror, shall result in the rejection of all Proposals in 
which the Offeror has interest and disqualify the Offeror from responding to any reissuance 
of this Solicitation.  However, a Person acting only as a subcontractor may be included as a 
subcontractor for multiple Offerors.  The City may reject all Proposals if reasonable cause 
exists for believing that collusion exists among Offerors. 

6.11. LATE PROPOSALS 
It is the responsibility of the Offeror to ensure the delivery of its Proposal by the Submission 
Deadline and to the location specified in Section 4.2 of this Solicitation.  Any and all Proposals 
delivered or submitted late or to any location other than the designated location shall be 
rejected as non-responsive.  The submission of any Proposal by way of facsimile or postal 
mail is strictly prohibited; any and all Proposals submitted as such shall be rejected as non-
responsive.  The City assumes no responsibility for any delays and/or errors in the delivery 
of a Proposal; postmarking by the Submission Deadline shall not substitute for actual receipt.  
Any and all Proposals submitted not in compliance with any of the provisions of this 
paragraph shall be rejected as non-responsive. 
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6.12. MODIFICATIONS TO PROPOSALS 
The Offeror may only modify its Proposal prior to the Submission Deadline and in accordance 
with and subject to the following: 

A. The City shall consider a modified Proposal as an entirely new Proposal and shall 
replace the original Proposal, which shall be deemed to be withdrawn and null and 
void. 

B. The modified Proposal shall be subject to all the requirements, specifications and 
terms and conditions set forth herein. 

C. Notwithstanding the provisions with respect to the submission of a Proposal herein, 
the modified Proposal shall clearly be labeled “Modified Proposal”. 

6.13. RETURN OF BID BONDS 
In the event a bid bond is required under this Solicitation, all such bonds shall be retained by 
the City until the Contract is executed or until such time that an Offeror requests its Proposal 
to be withdrawn in accordance with Section 6.6 (Binding Proposal) of this Solicitation. The 
City shall immediately return the bid bond of any Offeror whose Proposal is deemed by the 
City to be non-responsive, or shall immediately return all bid bonds in the event the 
Solicitation process is canceled by the City. 

6.14. OPTIONAL GOODS AND/OR SERVICES 
The City reserves the right to request and evaluate optional goods and/or services which may 
be in the best interests of the City, and to negotiate the price of such goods and/or services 
with the successful Offeror or with another Offeror, whichever is determined to be the most 
advantageous to the City.  While pricing for optional goods and/or services may be requested 
in this Solicitation, the City is under no obligation to consider such optional goods and/or 
services when selecting the successful Offeror unless otherwise stated. 

6.15. SOLICITATION DOCUMENTS 
The Offeror is expected to carefully and thoroughly examine all of the Solicitation Documents 
for accuracy and completeness, and to become familiar with the same.  If doubt exists as to 
the meaning and/or intent in or of any of the Solicitation Documents, the Offeror shall make 
an inquiry as to such meaning and/or intent.  The failure of the Offeror to examine and 
become familiar with any and all of the Solicitation Documents shall in no way relieve the 
Offeror of its obligations under the Contract, if awarded to the Offeror.  The submission of a 
Proposal shall be taken as prima facie evidence of compliance with this provision and that 
the Offeror fully understands everything in the Solicitation Documents. 

6.16. SOLICITATION PROTEST 
Any protest of this Solicitation shall be in writing to the City Attorney.  The provisions of 
COMAR Title 21.01.03.01A(7), State Procurement Regulations, do not apply to municipalities 
and are not applicable to this Solicitation.  Protests of alleged improprieties in this Solicitation 
shall be filed prior to the Submission Deadline.  Any written protest shall, at a minimum, 
include: (i) the name, address, telephone number, and if available, email address of the Person 
making the protest; (ii) the Solicitation number and a detailed statement of the legal and 
factual grounds for the protest, including a description of resulting harm to the Person 
making the protest; and (iii) any and all copies of supporting exhibits, evidence and/or 
documents to substantiate the claim. 
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6.17. USE OF BROKER 
The Offeror warrants that no person or selling agency has been employed or retained to 
solicit or secure the Contract upon an agreement or understanding for a commission, 
percentage, brokerage, or contingent fee, except bona fide employees, or bona fide 
established commercial or selling agencies maintained by the Offeror for the purpose of 
securing business. For violation of this provision, the City shall have the right, in its sole 
discretion:  (i) to terminate or suspend the Contract without liability to the City, its officials 
or employees; or (ii) to deduct from the Contract price or consideration, the full amount of 
such commission, percentage, brokerage, or contingent fee. 

6.18. ASSIGNMENT OF THE CONTRACT 
The City’s rights under the Contract are personal to the Contractor.  It is mutually understood 
and agreed that the Contractor shall not assign, convey, sublet, transfer or otherwise dispose 
of its Contract or its right, title or interest therein, or its power to execute the Contract, to any 
other person without the express written consent of the City; however, in no case shall such 
consent relieve the Contractor from its obligations under the Contract, or change the terms 
and conditions of the Contract. 

6.19. CHANGES IN GOODS AND/OR SERVICES 
The City, without invalidating the Contract, may order changes in the goods and/or Services 
within the general scope of the Contract, consisting of additions, deletions and/or other 
revisions, and the Contract sum and term shall be adjusted accordingly.   Any cost or credit to 
the City from a change in Services shall be determined by mutual written agreement between 
the City and the Contractor.  The Contractor shall provide all of the goods and services that 
may be required to complete the Contract at the price agreed upon.  Any alterations of 
variables to the terms of the Contract shall not be valid or binding upon the City unless made 
in writing and signed by the City and the Contractor. 

6.20. CONTRACT DISPUTES 
Any and all disputes arising under the Contract, except under the provisions for termination, 
which are not disposed of by agreement between the City and the Contractor, shall be decided 
under procedures A-D listed below.  Pending final resolution of a dispute, the Contractor shall 
proceed diligently with Contract performance.  A claim must be in writing for a sum certain 
and any money requested must be fully supported by all cost and pricing information. 

A. All disputes, claims, questions of fact or interpretations of the documents of the 
Contract not disposed of by agreement or express provision of the Contract arising 
between the City and the Contractor after performance of the Contract has 
commenced but before final payment and termination of the Contract, are decided by 
the City Manager. 

B. The City Manager must give the Contractor not less than three (3) working days to 
submit documentation and written reasons supporting the Contractor's position in 
the dispute.  The City Manager may consider any other information or written 
submissions from City employees or agents and may conduct an informal, non-record 
hearing for receipt of testimony, evidence and/or argument.  The City Attorney may 
participate in the hearings to protect the City's interest. 

C. The City Manager must render a decision, in writing, stating reasons for such decision 
and provide copies to the Contractor and the City Attorney.  If the decision is mailed 
to the Contractor, it must be mailed "certified" and dated the date of mailing; 
otherwise, it must be dated the date of delivery to the Contractor. 
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D. The City Manager’s decision may be submitted to Binding Arbitration by either Party 
under the auspices of an arbitrator appointed by the American Arbitration 
Association. 

6.21. DISSEMINATION OF DATA 
The Contractor shall not release any information related to the Services under the Contract 
or publish any reports or documents related to the same without the prior written approval 
of the City.  The Contractor shall include a similar provision in all subcontracts. 

6.22. EMPLOYMENT AS INDEPENDENT CONTRACTOR 
The City and the Contractor recognize and agree: (i) that the Contractor shall act as an 
independent Contractor to the City; (ii) that the Contract does not create any actual or 
apparent agency, partnership, franchise, or relationship of employer and employee between 
the parties; (iii) that neither party shall be entitled to participate in any of the other party’s 
benefits, including without limitation, any health or retirement plans; (iv) that the Contractor 
shall not be entitled to any remuneration, benefits, or expenses other than as specifically 
provided for in the Contract; and (v) that the City shall not be liable for any insurance, taxes, 
or withholding for or on behalf of the Contractor; all such insurance, taxes or withholding, 
and costs for same, shall be the sole responsibility of the Contractor. 

6.23. ETHICS LAWS AND REQUIREMENTS 
The Contractor shall comply with the financial disclosure and conflict of interest and lobbying 
provisions of the City’s ethics laws, which may be found on the City’s website at: 
http://www.gaithersburgmd.gov/government/city-code. 

6.24. FORCE MAJEURE 
The City and the Contractor acknowledge and agree that either party hereto will be relieved 
of its obligations hereunder in the event and to the extent that the performance of its 
obligations under the Contract is delayed or prevented by any cause beyond its control, 
including, without limitation, acts of God, public enemies, war, insurrection, acts or orders of 
governmental authorities, fire, flood, explosion, or riots (“Force Majeure”).  Failure to receive 
necessary materials and supplies will not excuse performance hereunder unless such failure 
is itself due to an event of Force Majeure.  A party obtaining relief under this provision shall 
make every reasonable effort to minimize the effects thereof and will promptly resume 
performance as soon as possible. 

6.25. GOVERNING LAW 
The Contract shall be construed in accordance with the laws and regulations of the Federal 
Government, State of Maryland, and the City.  For purposes of litigation involving the 
Contract, exclusive venue and jurisdiction shall be in the Circuit Court of Maryland for 
Montgomery County, District Court of Maryland for Montgomery County or the United States 
District Court of Maryland. 

6.26. IMMIGRATION REFORM AND CONTROL ACT 
The Contractor shall warrant that it does not and shall not hire, recruit or refer for a fee for 
employment under the Contract, an alien, knowing the alien is an unauthorized alien, and hire 
any individual without complying with the requirements of the Immigration Reform and 
Control Act of 1986 (“Act”), including but not limited to any verification and record keeping 
requirements.  The Contractor shall further assure the City that, in accordance with the Act, 
it does not and will not discriminate against an individual with respect to hiring, or 
recruitment or referral for a fee, of the individual for employment or the discharging of the 
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individual from employment because of such individual's national origin or in the case of a 
citizen or intending citizen, because of such individual's citizenship status. 

6.27. INCONSISTENT PROVISIONS 
Notwithstanding any provisions to the contrary in the terms and conditions of any contract 
supplied by the Contractor, the conditions of this Solicitation and the Contract supersede 
those terms and conditions in the event of inconsistency.  In the event of any inconsistency 
between any of the provisions of this Solicitation and any of the provisions of the Contract, 
the provisions of the Contract shall take precedence over and supersede those provisions in 
the event of any inconsistency. 

6.28. INDEMNIFICATION 

A. The Contractor shall agree to indemnify, hold harmless and defend the City from and 
against all claims, demands, actions, suits, damages, liabilities, losses, settlements, 
judgments, costs and expenses (“Claim”) suffered or incurred by the City or any third 
party resulting from any negligent acts by or errors or omissions of the Contractor, its 
employees, agents or subcontractors in connection with the performance of the Contract, 
except that if the City reasonably determines that any indemnified Claim might adversely 
affect the City, the City may take control of the defense at the City’s expense.  The 
Contractor may not consent to the entry of any judgment or enter into any settlement of 
any Claim without the City’s prior written consent, which may not be unreasonably 
withheld. 

B. In the event of litigation between the City and the Contractor arising under, related to, or 
in connection with the Contract, the prevailing party shall be entitled to recover 
reasonable attorneys' fees from the non-prevailing party at the arbitration, trial and/or 
appellate levels 

6.29. LAWS AND REGULATIONS 
The Contractor shall comply with any and all applicable federal, state and local laws, codes 
and regulations with respect to the Services under the Contract. 

6.30. NO LIENS 
The Contractor shall have no title or interest in any of the goods delivered to the City under 
the Contract.  In no event shall the Contractor encumber any such goods delivered to the City 
with any lien of any kind or offer such goods as collateral in any transaction whatsoever.  The 
Contractor shall, upon completion of the Services, provide the City with a Release of Liens 
from any subcontractor or other supplier. 

6.31. NO WAIVER 
Except as otherwise specifically provided in the Contract, a waiver by either party to the 
Contract of any breach of any provision of the Contract, or either party's decision not to 
invoke or enforce any right under the Contract, shall not be deemed a waiver of any right or 
subsequent breach, and all provisions of the Contract shall remain in force. 

6.32. NONEXCLUSIVE  
Nothing in the Contract shall be deemed to act as a bar to the City’s solicitation or purchasing 
of equipment, goods or services from any other company or entity. 
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6.33. NON-DISCRIMINATION REQUIREMENTS 

A. The Contractor acknowledges and agrees that during the term of the Contract it shall: 

I. Not discriminate against any employee or applicant for employment because of 
race, color, creed, religion, ancestry, sex, sexual orientation, national origin, 
affection preference, gender identity, genetic testing, disability, age, marital 
status or status with regard to public assistance or as a disabled veteran or 
veteran of the Vietnam era. 

II. Take affirmative action to ensure that applicants and employees are treated 
without regard to their race, color, creed, religion, ancestry, sex, sexual 
orientation, national origin, affection preference, gender identity, genetic testing, 
disability, age marital status or status with regard to public assistance or as a 
disabled veteran or veteran of the Vietnam era.  Such action shall include but not 
be limited to the following: employment, upgrade, demotion or transfer; 
recruitment or recruitment advertising, layoff or termination; rates of pay or 
other forms of compensation; and selection for training, including 
apprenticeship. 

III. In all solicitations for employees, state that all qualified applicants will receive 
consideration for employment without regard to race, color, creed, religion, 
ancestry, sex, sexual orientation, national origin, affection preference, gender 
identity, genetic testing, disability, age, marital status or status with regard to 
public assistance or as a disabled veteran or veteran of the Vietnam era.  The 
Contractor agrees to use clauses similar to those above in all contracts and 
subcontracts.  In the event the Contractor fails to comply with the 
nondiscrimination clauses of the Contract, or fails to include such provisions in 
all contracts and subcontracts, as hereinabove provided, the Contract may at the 
sole discretion of the City be declared void AB INITIO, canceled, terminated or 
suspended in whole or in part with waiver of any recourse by the Contractor 
against the City or its officials or employees, and the Contractor may be declared 
ineligible for further contracts with the City. 

B. Any employee, applicant for employment, or prospective employee with information 
concerning any breach of these requirements may communicate such information to City 
Manager who shall commence a prompt investigation of the alleged violation.  Pursuant 
to such investigation, the Contractor shall permit access to their books, records and 
accounts.  In the event the City Manager concludes, on the basis of such investigation, that 
the Contractor has failed to comply with these nondiscrimination clauses, the City 
Manager may invoke the remedies hereinabove set out. 

6.34. OWNERSHIP OF MATERIALS 
Unless otherwise agreed in writing by the City and the Contractor, any work, specifications, 
information, data, drawings, software and other items produced under the Contract, other 
than any Contractor Tool, is to be deemed a work-for-hire to the extent permitted by law, and, 
to the extent not so permitted, shall be assigned to, and shall become, the exclusive property 
of the City. 
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6.35. PATENTS 

A. Whenever any article, material, appliance, process composition, means or things called 
for by the specifications (“Materials”) under this Solicitation is covered by Letters of 
Patent, the Contractor shall secure, prior to using or employing such Materials, the assent 
in writing of the owner or licensee of such Letters of Patent and file the same with the 
City. 

B. The Contractor shall defend, at its own expense, and pay the cost and damages awarded 
in any action brought against the City based on an allegation that the Materials provided 
by the Contractor infringe on any patent, copyright, license or trade secret.  In the event 
that an injunction shall be obtained against the City’s use of the Materials by reason of 
infringement of any patent, copyright, license or trade secret, the Contractor shall, at its 
own expense, procure for the City the right to continue using the Materials or replace or 
modify the same so that it becomes non-infringing. 

6.36. INVOICES, PAYMENT TERMS AND TAXES 
The City shall only pay original proper invoices issued in accordance with the following: 

A. Original invoices shall include at a minimum, the Contractor’s name, address, 
telephone and fax numbers, and if applicable, email address and corresponding 
purchase order number. Invoices shall be submitted to: City of Gaithersburg, 
Accounts Payable Division, 31 South Summit Avenue, Gaithersburg, Maryland 20877. 

B. The City’s standard terms of payment are net thirty (30) days; however, this does not 
preclude the Contractor from providing a prompt payment discount for the payment 
of invoices in less than thirty (30) days.  Payments considered past-due may be 
subject to incurred interest not to exceed one percent (1%) per month. 

C. The City is exempt from sales and use taxes.  The Contractor shall exclude such taxes 
from all forms of requests for payments issued to the City; the City shall not be liable 
for or pay or reimburse the Contractor for any such taxes. 

6.37. RECORDS 

A. The Contractor shall retain any and all records and documents relating to the Services 
under the Contract for a minimum of five (5) years following payment of the Contractor’s 
final undisputed proper invoice for the complete rendered Services.  The Contractor shall 
make available to the City, State of Maryland and any and all appropriate Federal 
agencies, all records and documents with respect to any and all matters under the 
Contract at any time during normal business hours, as often as the City deems necessary, 
to audit, examine, and make copies, excerpts and/or transcripts of any and all relevant 
data. 

6.38. SUBCONTRACTORS 
The Contractor acknowledges and agrees: that if it shall be necessary to hire or subcontract 
with competent personnel to fulfill its obligations under the Contract, it shall do so at its own 
expense; and to ensure that any and all work assigned to any subcontractor shall be 
performed in compliance with all of the terms and conditions of the Contract.  Nothing 
contained in the Contract shall create any contractual relation between any subcontractor 
and the City. 
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6.39. SURVIVAL 
The representations, warranties and indemnities contained herein shall survive the 
termination of the Contract. 

6.40. TERMINATION 

A. Termination for Cause 

I. If through any cause, the Contractor fails to fulfill in a timely and proper manner its 
obligations under the Contract, or if the Contractor violates any of the provisions of 
the Contract, the City may upon written notice to the Contractor, terminate the right 
of the Contractor to proceed under the Contract or with such part or parts of the 
Contract to which there has been default, and may hold the Contractor liable for any 
damages caused the City by reason of such default and termination, if the default is 
not corrected within 15 days’ notice to cure.  In addition, the Contract may be 
terminated for the bankruptcy, dissolution, assignment for the benefit of creditors, 
or other similar action of the Contractor. 

II. In the event of termination, any completed Services performed by the Contractor 
under the Contract shall, at the option of the City, become its property and the 
Contractor shall be entitled to receive equitable compensation for any work 
completed to the satisfaction of the City.  The Contractor, however, shall not thereby 
be relieved of liability to the City for damages sustained by the City by reason of any 
breach of the Contract by the Contractor, and the City may withhold any payments 
to the Contractor for the purpose of setoff until such time as the amount of damages 
due the City from the Contractor is determined.  The Contractor shall not be 
responsible for damages under this article solely for reasons of delay if the delay is 
due to causes beyond its control and without its fault or negligence, but this shall not 
prevent the City from terminating the Contract for such delay. 

B. Termination for Convenience 

I. The City may, upon written notice and without cause, terminate the Contract in 
whole or in part at any time for its convenience.  In such instance, payment shall be 
made to the Contractor for the reasonable costs of the work performed through the 
date of termination.  Termination costs do not include lost profits, consequential 
damages, delay damages, unabsorbed or under-absorbed overhead of the Contractor 
or its subcontractors or suppliers.  Failure of the Contractor to include a termination 
for convenience clause into its subcontracts and material purchase orders shall not 
result in any liability to the City for lost profits in conjunction with a termination for 
convenience. 

II. The Contractor expressly waives any damages, delay damages, or indirect costs 
which may arise from the City’s election to terminate the Contract in whole or in part 
for its convenience. 

C. Termination for Non-Appropriation of Funds 
The City shall not be obligated to the Contract for any future fiscal year until funds are 
appropriated for each such future fiscal year.  In the event funding appropriation is not 
approved, the City may, upon written notice, terminate the Contract in whole or in part 
and without penalty or expense to the City.  The effect of such action shall terminate the 
Contract on the last day of the fiscal year for which appropriations were made. 

~ END OF SECTION 6 ~
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SECTION 7:  Special Terms and Conditions 

7.1. INSURANCE 

A. The Contractor shall at all times during the term of the Contract carry and maintain in full 
force and effect, at its expense, policies of insurance with minimum limits as follows: 

I. Comprehensive commercial general liability insurance in an amount not less 
than One Million Dollars ($1,000,000); and 

II. Workers’ compensation insurance for all non-City employees and workers 
employed by the Contractor, in an unlimited amount for worker’s compensation 
insurance as required by Maryland law; and for employer’s liability insurance, in 
an amount not less than One Million Dollars ($1,000,000). 

B. The City shall be named as an additional insured under the comprehensive commercial 
general liability policy, and shall receive at least thirty (30) days written notice of any 
cancellation of that policy, such that any cancellation shall not be effective with respect 
to the City for thirty (30) days after such written notice is given. 

C. Prior to the execution of the Contract, the Contractor shall provide the City with a 
certificate of insurance, which shall: (i) evidence the above policies; (ii) name the City as 
additional insured with respect to the comprehensive commercial general liability 
insurance policy only; and (iii) contain a provision that requires the Contractor’s insurers 
to provide the City with a written notice of any cancellation of the insurance and that such 
cancellation shall not be effective with respect to the City for thirty (30) days after such 
written notice is given. 

D. The Contractor shall also immediately notify the City in writing with a copy of any written 
notice from the Contractor’s insurers of any cancellation or adverse material change in 
that policy.  The Contractor acknowledges and agrees that its failure to provide the City 
with such notice, a certificate of insurance and/or the failure by the City to demand the 
delivery of said notice or insurance certificate shall not operate or be deemed to operate 
as a waiver of the notice, insurance and associated endorsements required under this 
provision, and the Contractor shall indemnify, defend and hold the City harmless from 
any liability arising as a result of any such failure(s). 

7.2. PAYMENTS 

Payments under the Contract shall be paid monthly for the Services completed by the 
Contractor in the immediately preceding month, and following the City’s acceptance and 
receipt of an undisputed proper invoice(s) for the same.  The City shall only pay invoices 
issued in accordance with Section 6.36 of this Solicitation. 

 

~ END OF SECTION 7 ~ 
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SECTION 8:  Project Information and Scope of Work 

8.1. BACKGROUND INFORMATION 
The City of Gaithersburg is a diverse and active community of more than 69,000 residents, of 
which approximately 15% is age 55 or greater.  Gaithersburg is home to award-winning 
neighborhoods and the county school system is ranked among the best in the country. 
Located in the geographic center of Montgomery County, Maryland, Gaithersburg is an 
internationally recognized center of biotechnology and home to the National Institute of 
Standards and Technology.   

The Benjamin Gaither Center is operated by the City of Gaithersburg providing programs and 
services for older adults since April 1, 1991.  The current membership is over 600, 60% 
resident and representative of the community’s many varied cultures.  

The Benjamin Gaither Center offers members lunch through the daily Nutrition Program, 
which is federally and state funded under Titles III and VI of the Older Americans Act and 
managed by Montgomery County Department of Health and Human Services.  It is one of the 
most important and valued programs the center offers. The center provided approximately 
7,900 meals a year between 2016 and 2019 before the COVID-19 closure. The program is 
open to people over the age of 60 and their spouses of any age.  The purpose of the program 
is to reduce social isolation, offer exposure to wellness activities and ensure each individual 
has an opportunity to enjoy a healthy, nutritionally balanced meal each day. 

8.2. SCOPE OF WORK 
The ideal bidder will have an established catering business or looking to establish a new 
catering business.  The Benjamin Gaither Center would be your first customer in your new 
kitchen.  Successful bidder must be able to operate in the kitchen and have services in place 
to provide the Nutrition Program under this contract beginning March 1, 2022, and shall 
remain available through June 30, 2023.  At the City's option, this contract may be extended 
for four (4) additional one-year terms. This operator will conduct services under the 
direction of a certified food service manager. Successful bidder will have access to the 
Benjamin Gaither Center seven days a week so as to fulfill their outside catering opportunities 
and Nutrition Program Services as indicated through the rental of the kitchen. Exhibit A 
provides the rights, responsibilities and requirements of the successful offeror.  
 

8.3.       NUTRITION PROGRAM INFORMATION  
 

• The Nutrition Program offers one meal a day (lunch) at Noon, Monday – Friday 
throughout the year; the facility is closed on major holidays.  

• An estimated 7,900 meals were served annually, pre-COVID-19.  
• Compensation for meals associated with Nutrition Program is $7.10 per meal, 

through State Funding and will be paid to the successful offeror monthly. Future 
funding is not guaranteed. 

• Menu provided through the Montgomery County Nutritionist.  
• Successful bidder shall have access to the Center seven (7) days a week to conduct 

business such as outside catering opportunities and the Senior Nutrition Program.  
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8.4. KITCHEN RENTAL 
A minimum monthly lease of $750 includes water and sewer charges. Tenant will be 
responsible for sub-metered gas and electric charges which will be billed by the City 
separately. A complete listing of kitchen equipment is provided at Exhibit B of this document. 
 
The recipient of this contract must be familiar with and knowledgeable regarding: 

• Preparation of meals as outlined in the State of Maryland Nutrition Requirements to 
provide 1/3 the necessary dietary reference intake (DRI) for older adults and 
following the dietary guidelines for Americans. See Exhibit C for the Maryland 
Department of Aging Menu Policies and Exhibit D for a Sample Senior Nutrition 
Program Menu.  
 

• Compliance with all health codes and regulations as required by the State, County and 
City. 

 
• Successful bidder is not guaranteed to handle any catering opportunities with the City 

outside of the scope of the Nutrition Program. 
 

• Upon receipt of this contract, the vendor must coordinate efforts with the City’s 
Nutrition Program representative and prepare meals in a timely fashion. 
Provide all dishes, plates and utensils for Nutrition Program. 

 
8.5. LOCATION OF WORK 

The Nutrition Program will be conducted at the Benjamin Gaither Center, 80A Bureau Drive, 
Gaithersburg, Maryland 20878. The Center operating hours are 8:30 a.m. - 4:00pm, Monday 
through Friday. 
 

8.6. PERIOD OF PERFORMANCE 
The initial contract term shall run from March 1, 2022 through June 30, 2023. At the City's 
option, this contract may be extended for four (4) additional one-year terms.  The City offers 
no guarantee that the agreement will be renewed.  The City reserves the right not to renew 
the agreement. A request for a lease fee adjustment is subject to approval or rejection by the 
CITY MANAGER.   
 
An increase in the unit price in the Nutrition Program would only take place if the County 
Nutrition Program raises the meal reimbursement to the service provider.   
No sub leasing of space. 

 
 

 

~ END OF SECTION 8 ~ 
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SECTION 9:  Attachments and Exhibits 
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ATTACHMENT A 



City of Gaithersburg 
Addendum and Amendment Acknowledgment 

= 
 Solicitation No.   

Please complete this form in its entirety and include it with your Proposal. 
 

Name of Entity:   

Street Address:   

   

City, State & Zip Code:  ,     

ADDENDUM/AMENDMENT ACKNOWLEDGMENT 
 
1.  Addendum  /   Amendment No:   Date of Issuance:   

2.  Addendum  /   Amendment No:   Date of Issuance:   

3.  Addendum  /   Amendment No:   Date of Issuance:   

4.  Addendum  /   Amendment No:   Date of Issuance:   

5.  Addendum  /   Amendment No:   Date of Issuance:   
 
 
I hereby acknowledge receipt of the addendum(s) and/or amendment(s) listed herein and attests that 
all requirements stated therein have been incorporated into my Proposal. 
 
 
        
Signature  Title  Date  
 
  
Printed Name 

Addendum and Amendment Acknowledgment Page 1 of 1 



City of Gaithersburg 
Affidavit of Qualification to Propose 

= 
 Solicitation No.   

Please complete this form in its entirety and include it with your Proposal.  For the purpose of 
completing this form, “entity” means an individual, sole proprietor, partnership, corporation, limited 
liability corporation (LLC), company, or association. 

*Does not apply to individuals or sole proprietors – indicate with “N/A” 

I HEREBY AFFIRM THAT: 

1. I am the   and the duly authorized 

representative of the entity    and that I possess the 

legal authority to make this affidavit on behalf of myself and the entity for which I am acting. 

*2. The entity   is either a Maryland 
corporation or is a foreign corporation properly registered with the Maryland State Department of 
Assessments and Taxation, in compliance with the State of Maryland Code of Regulations, Title 21, State 
Procurement Regulations. 

3. Except as described in Paragraph five (5) below, neither I nor the above entity, nor to 
the best of my knowledge, any of its officers, directors, or partners, or any of its employees directly 
involved in obtaining contracts with the State of Maryland or any municipality, county, bi-county, or 
multi-county agency, or subdivision of the State of Maryland have been convicted of, or have pleaded 
nolo contendere to a charge of, or have, during the course of an official investigation or other 
proceeding, admitted in writing or under oath, acts of omissions which constitute bribery, attempted 
bribery, or conspiracy to bribe, whether or not in furtherance of obtaining a contract with a public body, 
under the provisions Md. Code Ann., State Finance and Procurement Article, §16-202 (1995 Repl. Vol.) 
and Article 27 of the Annotated Code of Maryland or under the laws of any local, state or the federal 
government (conduct prior to July 2, 1977 is not required to be reported). 

4. List any conviction, plea, or admission described in paragraph three (3) above, with the 
date, court, official, or administrative body; the individuals involved and their position with the entity; 
and the sentence or disposition, if any.  Otherwise, state “none” as appropriate. 

  

  

5. Neither I nor the above entity, nor to the best of my knowledge an officer, partner, 
controlling stockholder or principal of the Offeror, or any other person substantially involved in the 
Offeror’s contracting activities has: (1) been convicted under the laws of the State of Maryland, another 
state or the United States of: (i) a criminal offense incident to obtaining, attempting to obtain, or 
performing a public or private contract, except as provided in Section 16-202 of the State Finance and 
Procurement Article of the Annotated Code of Maryland; or (ii) fraud, embezzlement, theft, forgery, 
falsification or destruction of records, or receiving stolen property; (2) been convicted of a criminal 
violation of an antitrust statute of the State of Maryland, another state or the United States; (3) been 
convicted of a violation of the  Racketeer Influenced and Corrupt Organization Act, or the Mail Fraud Act, 
for acts in connection with the submission of proposals for public or private contracts; (4) been 
convicted of a violation of Section 14-308 of the State Finance and Procurement Article of the Annotated 
Code of Maryland; (5) been convicted of a conspiracy to private contract; (4) been convicted of a 

Title 

Name of Entity 
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violation of Section 14-308 of the State Finance and Procurement Article of the Annotated Code of 
Maryland; (5) been convicted of a conspiracy to commit any act or omission that would constitute 
grounds for conviction under any of the laws or statutes described herein; (6) been found civilly liable 
under an antitrust statute of the State of Maryland, another state or the United States for acts or 
omissions in connection with the submission of proposals for public or private contracts. 

6. Offeror hereby declares that this Proposal is made without any connection or collusion 
with any person, entity or corporation making a Proposal for the same work; that pursuant to this 
affidavit; that the attached specifications and any drawings referred to herein have been carefully 
examined and are understood; that careful examination has been made as is necessary to become 
informed as to the character and extent of the work required; and, that if this Proposal is accepted, this 
Offeror will contract to do, for the price stated in the Proposal, all of the work described in the 
specifications, drawings and contract conditions. 

7. I acknowledge that this affidavit is to be furnished to the City Manager or designee for 
the City of Gaithersburg, Maryland.  I further acknowledge that, if the representations set forth in this 
affidavit are not true and correct, the City of Gaithersburg may terminate any contract awarded and take 
any other appropriate action. 

I do solemnly declare and affirm under the penalties of perjury that the contents of this affidavit 
are true and correct. 

 
 

    
Signature  Witness 
 
  
Date 

NOTARY ATTESTATION 

State of:   

County of:   

I hereby certify that on this   day of  , 20  , before me 

the subscriber, a Notary Public in and for the State of    and County 

aforesaid, personally appeared   , known to me to be the person whose 

name is subscribed to this instrument and acknowledged that same was executed for the 

purposes contained therein. 

Witness my hand and Notarial seal:    

My Commission expires:    

Notary Public:   
 Printed Name 
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City of Gaithersburg 
Conflict of Interest Certification 

= 
 Solicitation No.   

Please complete this form in its entirety and include it with your Proposal.  For the purpose of 
completing this form, “entity” means an individual, sole proprietor, partnership, corporation, limited 
liability corporation (LLC), company, or association. 

*Does not apply to individuals or sole proprietors – indicate with “N/A” 

Name of Entity:   

* Federal ID No:   

Contact Person:   

Street Address:   

   

City, State & Zip Code:  ,     

Telephone Numbers: (P)   (F)   

 (P)   (C)   

Email Address:   

Email Address:   

CONFLICT OF INTEREST CERTIFICATION 
 

I HEREBY CERTIFY, on behalf of   that no 

employee, agent or elected official of the City of Gaithersburg, or member of a commission, board or 

corporation controlled or appointed by the Mayor and Council of the City of Gaithersburg has received 

or has been promised directly or indirectly, any financial benefit by way of fee, commission, finder’s fee, 

or in any other manner, remuneration directly or indirectly related to this contract.  Upon request by the 

City Manager or designee, or other authorized agent, as a prerequisite to payment pursuant to the terms 

of a contract awarded pursuant to this Proposal submission, will furnish to the City, under oath, answers 

to any interrogatories and comply with any request to review documents related to a possible conflict of 

interest as herein embodied. 

 
I HEREBY CERTIFY, on behalf of    that no 

employee or agent of   is a member, employee, 

or elected official of the  City of Gaithersburg of any agency, commission, or board of the City of 

Gaithersburg or is the spouse or any other relative of any of the foregoing.  If unable to so certify, the 

details of any such relationship with the City of Gaithersburg are as follows: 

  

Name of Entity 

Name of Entity 

Name of Entity 
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Conflict of Interest Certification 

  

  

I do solemnly declare and affirm under the penalties of perjury that the contents of this affidavit 
are true and correct. 

 
 

    
Signature  Witness 
 
  
Date 

NOTARY ATTESTATION 

State of:   

County of:   

I hereby certify that on this   day of  , 20  , before me 

the subscriber, a Notary Public in and for the State of    and County 

aforesaid, personally appeared   , known to me to be the person whose 

name is subscribed to this instrument and acknowledged that same was executed for the 

purposes contained therein. 

Witness my hand and Notarial seal:    

My Commission expires:    

Notary Public:   
 Printed Name 
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City of Gaithersburg 
Litigation and Lien Information 

= 
 Solicitation No.   

Please complete this form in its entirety and include it with your Proposal.  For the purpose of 
completing this form, “entity” means an individual, sole proprietor, partnership, corporation, limited 
liability corporation (LLC), company, or association. 

Name of Entity:   

Street Address:   

   

City, State & Zip Code:  ,     

Telephone Numbers: (P)   (F)   

LITIGATION INFORMATION 
Is your entity currently involved in any litigation or had a litigation claim(s) within the previous twenty-
four (24) month period? 

 Yes /  No 

If yes, please provide a detailed list including case number, jurisdiction, status and brief 
summary of such litigation. 

Case Number  Jurisdiction  Status  Summary  

        

        

LIENS 
Does your entity have any outstanding mechanics liens? 

 Yes /  No 

If yes, please explain:    

   

Does your entity have any outstanding tax liens? 

 Yes /  No: 

If yes, please explain:    

   

 
 
        
Signature  Title  Date  
 
  
Printed Name 
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City of Gaithersburg 
Proposal Submission Certification 

= 
 Solicitation No.   

Please complete this form in its entirety and include it with your Proposal.  For the purpose of 
completing this form, “entity” means an individual, sole proprietor, partnership, corporation, limited 
liability corporation (LLC), company, or association. 

Name of Entity:   

Contact Person:   

Street Address:   

   

City, State & Zip Code:  ,     

Telephone Numbers: (P)   (F)   

PROPOSAL SUBMISSION CERTIFICATION 

The response to Solicitation No.   as submitted includes this Proposal 
Submission Certification Form and the Affidavit of Qualification to Propose Form, Conflict of Interest 
Certification Form, and Litigation and Lien Information Form.  I, the undersigned, hereby attest to the 
truth and completeness of the information and responses provided and certify that my entity has met 
the minimum selection criteria as outlined in the Solicitation document. 
 
 
    
Signature  Witness 
 
  
Date 

NOTARY ATTESTATION 

State of:   

County of:   

I hereby certify that on this   day of  , 20  , before me 

the subscriber, a Notary Public in and for the State of    and County 

aforesaid, personally appeared   , known to me to be the person whose 

name is subscribed to this instrument and acknowledged that same was executed for the 

purposes contained therein. 

Witness my hand and Notarial seal:    

My Commission expires:    

Notary Public:   
 Printed Name 

Proposal Submission Certification Page 1 of 1 
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CITY OF GAITHERSBURG 
Rights, Responsibilities & Requirements of Successful Offeror 

 
 
The Successful Offeror shall: 
 

 Have access to the Center seven (7) days a week to conduct the Senior Nutrition Program 
Services and also allow outside catering opportunities as indicated through the rental of the 
kitchen. 

 
 Retain the right to provide catering services to outside parties and for events held outside of 

the Center, in accordance with the following terms: 
 

1. May use the Center’s kitchen for off-premises catering functions, provided that all on-site 
commitments are met. 
 

2. Exclusive use of the kitchen facilities, but cannot sub-lease the kitchen facilities. 
 

3. Agrees that if it shall be necessary to employ or subcontract with competent professional 
personnel to fulfill its obligations, it shall do so at its own expense and with prior approval 
of the City. 

 
4. Accept responsibility for all proposals, invoices and other documents needed for their 

services. 
 

5. May book on-site events in the main dining room and multipurpose room for outside 
groups only during the Center off-hours and on weekends and must be scheduled through 
the Center’s Rental Coordinator. 

  
 

 Observe and comply at all times with all Federal, State, and local laws, ordinances, and 
regulations with regard to all matters affecting the public. 
 

 Act as Independent Contractor to the City of Gaithersburg. In such capacity, successful Offeror 
shall pay the City a monthly fee to operate in the kitchen space at the Center. 
 

 Provide catering services for events reserved by any party at the Center if hired by such 
reserving party. 
 

 Provide catering services to the City for certain events and meetings at various locations 
should the City desire to hire successful Offeror to provide catering services for those events. 
 

 Agree to provide a twenty percent (20%) discount on the cost of all City events for which 
successful Offeror provides catering services, regardless of location of event. 
 

 Be responsible for sub-metered gas and electric charges, which will be billed separately and 
monthly by the City. 
 

 Not perform any modifications to the Center kitchen, although the City will accept for 
consideration, reasonable suggestions from the successful Offeror. 



CITY OF GAITHERSBURG 
Rights, Responsibilities & Requirements of Successful Offeror 

 
 

 Understand any purchase of new equipment, replacement of existing equipment, or 
alterations to the kitchen facility will be subject to mutual discussion and negotiation for 
responsibility of payment for such changes. 
 

 Be responsible for providing its own cash register, mobile catering equipment and any office 
equipment successful Offeror deems necessary. 
 

 City and the successful Offeror will participate in an inspection of the equipment and facilities 
at time of Notice to Proceed. The City shall make all repairs, if any, at that time. From that 
time forward the Successful Offeror will be responsible for all repairs. A complete listing of 
kitchen equipment is provided in the appendix of this document (exhibit C kitchen equipment 
and layout). 
 

 Be responsible for obtaining any and all necessary licenses for complying with any applicable 
City, County, State and/or Federal sanitation laws, codes, and regulations. 
 

 Be solely responsible for the cleaning of all kitchen floors, walls and equipment. 
 

 At all times maintain the City’s food service facility in a clean and sanitary manner, in 
accordance with the highest industry standards and in compliance with all Federal, State, 
County and City laws, codes, and regulations governing the operation and cleanliness of such 
facility. The City will maintain all other spaces of the Center. 
 

 Be provided a set of keys for the Center and be responsible for the keys and ensuring the 
property is properly secured when not in use. 
 

 Be provided with a loading zone for loading/unloading only. 
 

 Be in compliance with all fire regulations in maintaining the loading dock area and ensuring 
it is clear of items or debris. 

 
 Acknowledge that parking of successful Offeror vehicles in loading/unloading area is strictly 

prohibited and is subject to fines according to City ordinances and codes. 
 

 Be responsible for uniforms, linens, laundry service, telephone service, reporting of sales, and 
record keeping. 

 
 The City will provide the following small-wares for the Senior Nutrition Program; the 

successful Offeror is to maintain at least the same amount of individual pieces: 
 

- 80 Plates 
- 80 Coffee Cups 
- 80 12 Ounce Glasses 
- 80 Sets of knives, forks, and spoons 

 



CITY OF GAITHERSBURG 
Rights, Responsibilities & Requirements of Successful Offeror 

 

 Agree the City and successful Offeror together will conduct fiscal year-end inventories on or 
around June 30. Successful Offeror shall be responsible for the replacement of small-wares. 
 

 Provide the Senior Nutrition Program* (lunch) at Noon, Monday – Friday and submit reports 
including: 
 
1. A daily count and reconciliation between Offeror and City’s Nutrition Site Manager of 

meals served by 2 p.m. each day. 
 

2. Provide a written monthly report listing the total meals served for the month and sales 
per day. 
 

3. Invoice the City on a monthly basis for all meals served in the previous month (the City 
will issue a check to the successful Offeror only with an invoice with the agreed upon 
number of meals served). 
 

4. Maintain records for the current fiscal year and the five (5) previous years; and make 
available for the inspection, examination and audit by the City the records of all receipts, 
costs, and disbursements for the Senior Nutrition Program. 

 
5. Maintain all records of cash register tapes, invoices, sales slips, bills, vouchers, payroll 

records, purchase orders, and other permanent records that support such revenues and 
expenses. 

 
*See Exhibit C – Maryland Department of Aging Menu Policies and Exhibit D – Sample Senior 
Nutrition Program Menu for additional information. 

 
RIGHTS, RESPONSIBILITIES AND REQUIREMENTS OF THE CITY 
 

 Outside caterers (or groups or individuals) hired by either the City or private parties will not 
have access to the kitchen facilities. 
 

 City reserves the right to permit an outside caterer or other food service provider to bring in 
ready-to-serve food and beverages to the main dining room or the multipurpose room and 
alcove area. 
 

 The City will not be responsible in any manner for the loss or damage to successful Offeror’s 
stored supplies, materials, or equipment, or to any of the personal belongings of successful 
Offeror’s employees that are brought onto the premises. 
 

 The City will provide all major food service equipment. A complete listing of kitchen 
equipment is provided in this document at Exhibit B - Kitchen Equipment and Layout. In 
addition, the City will provide all dining room furnishings, including tables, chairs, carpeting, 
ceiling and wall lighting fixtures, and wall coverings. 
 



CITY OF GAITHERSBURG 
Rights, Responsibilities & Requirements of Successful Offeror 

 

 The City will be responsible for maintaining the main dining room and multipurpose room 
for all City–sponsored special events and other outside groups that the City reserves. Major 
cleaning of ceilings, light fixtures and toilet facilities will be handled by the City. 
 

 The City will handle replacement of equipment due to normal wear and tear (i.e. when a 
particular piece of equipment has reached the end of its “useful life”). 
 

 The City will be responsible for repairs and preventative maintenance of building systems 
(i.e. HVAC, water, sewer, and duct cleaning). The City will pay one hundred percent (100%) 
of building system repairs. 
 

 The Center management and/or the Public Works employees will conduct random 
inspections of the kitchen and report their findings to the Public Works Facilities Department. 
 

 The City does not guarantee the uninterrupted provision of utilities except to ensure that all 
responsible and diligent efforts will be pursued in restoring any interrupted service. The City 
shall not be liable for any loss of food, beverages, revenue, or profits that may result from any 
interruption of failure in utility service. 
 

 The City and successful Offeror together will conduct fiscal year-end inventories on or around 
June 30. Successful Offeror shall be responsible for the replacement of small-wares. 
 



EXHIBIT B 







 
 

EXHIBIT C 
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MENU POLICIES 

Note: information in this section must be included in catering bids. 

NUTRITION ASSURANCES 

Each meal served by the Older Americans Act‐funded nutrition services provider must meet the current 

USDA/HHS Dietary Guidelines and must contain at least 33‐1/3 percent of the current Dietary Reference 

Intakes (DRI) as established by the Food and Nutrition Board of the National Academy of Science‐National 

Research Council, 66‐2/3 if two meals are provided and 100 percent of the DRI if 3 meals are provided per day. 

Requirements For Two Meals Daily: 

1. Congregate and home delivered meal providers serving two meals per day must furnish a total of two‐
thirds of the RDA.    

2. If the two meals are not served to the same population, each meal must meet the requirements for 
one meal.   

3. In the senior center environment, it is difficult to track whether the populations are the same.  If 
unknown, it is assumed that the participants are two different populations and each meal must meet 
the requirements for one meal per day.   

Requirements for Three Meals Daily: 

1. Congregate and home delivered meal providers serving three meals per day to the same population 
must provide 100% of the RDA.   

2. In the senior center environment, it is difficult to track whether the populations are the same.  If 
unknown, it is assumed that the participants are different populations and each meal must meet the 
requirements for one meal per day.   

Nutritional Oversight By Registered Dietitian: 

Each AAA is responsible for ensuring that each meal reported as an Older Americans Act meal meets the 
Maryland Department of Aging (MDoA) Menu Policies requirements. The nutritional value of menus shall be 
confirmed either by (1) Nutrient Analysis or (2) conformance to the Meal Pattern.   It is the AAA/SNPs 
responsibility to determine whether Nutrient Analysis or Meal Patterns will be utilized to plan a menu and 
evaluate its nutritional sufficiency.  In every case, a planned SNP menu must be reviewed and approved by a 
Registered Dietitian (RD) who is licensed in the State of Maryland.  See Appendix A for Menu Approval Forms. 
 
Weekly limits on food items: 

The vast majority of programs currently provide meals no more than five (5) days per week.  Menus for meals 

which are provided to participants six (5) or seven (7) days per week may make adjustments to the weekly 

limits by incorporating the additional days into the monthly meals. 

Example: 
1. A 7 day per week program provides 2 additional days per week compared to 5 day/week program. 
2. Additional 2 days x 4 weeks/mo = 8 additional days.  This is equivalent to one extra week per month. 
3. If item is limited to 1/week, then a menu offered 7 days a week can offer that item 5 times in a month. 

 

Catering Contract Tip:

SNPs may  require  a  contractor  to  have  a 
dietitian on staff to certify their menus. 

Nutrient Analysis Tip: 

FREE meal‐based nutrient calculation is 
available at – www.supertracker.usda.gov 
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MENU PLANNING, POSTING AND RECORD RETENTION 
Menus must be: 

1. Planned in advance for a minimum of one month.  Repetition of entrees shall be kept to a minimum.  If 

a cycle menu is utilized, there shall be at least three cycles per year.   

2. Certified in writing by a Registered Dietitian as meeting the Maryland Department of Aging Menu 

Policies. 

3. Posted in a conspicuous location in each congregate meal site, or provided to Home Delivered Meal 

clients, so as to be available to all participants. 

4. Adhered to.  However, it is known that menus are subject to change with the seasonal availability of 

food items and unanticipated events.  AAA Policy and Procedure manuals must indicate which staff 

person at the AAA is qualified to approve substitutions.  

5. On file, including signed RD Approval Forms and documentation of menu changes made after the RD 

has approved the menus, for at least three years. 

 

To assure that each participant is offered a meal which meets the 

minimum nutritional requirements, the first meal served at each 

nutrition site or portioned for home delivered participants, 

should be accurately weighed or measured by volume to provide 

a visual standard of reference for portion size when serving the 

remainder of meals.  Portion control utensils should be used 

when serving food. Standardized recipes must be implemented 

to assure consistent nutritional content and adequate portion 

size of meals. 

Salt substitutes shall not be provided. Sugar substitutes, pepper, herbal seasonings, lemon, vinegar, non‐

dairy coffee creamer, salt and sugar may be provided, but shall not be counted as fulfilling any part of the 

nutritive requirements.  

POPULATIONS WITH MEDICAL NEEDS: THERAPEUTIC DIETS AND LIQUID NUTRITIONAL SUPPLEMENTS 

AAAs may offer therapeutic diets where feasible and appropriate to meet the particular health‐related 

dietary needs of its participants; these diets may include meals that are mechanically altered (mechanical 

soft or puree diets) or which are part of a medical regime (eg, renal (pre‐dialysis), bland, carbohydrate 

restricted, dialysis diets).  AAAs shall establish policies and procedures that detail eligibility criteria for 

persons receiving these meals prior to implementing these meal types. Meals for participants who require 

therapeutic diets may be offered only when the modified meal can be obtained from a facility where a 

licensed dietitian‐nutritionist provides oversight of the meal preparation.   

Liquid nutritional supplements may be provided to participants with limited usage as outlined in below.   

1. Conventional meals are highly preferred over liquid nutritional supplements.   
2. AAAs shall establish policies and procedures that detail eligibility criteria for persons receiving liquid 

nutritional supplements, if they are provided.  
3. Liquid nutritional supplements may not replace a meal except by a physician’s order or 

emergency/disaster situation if a meal cannot be provided and should be used only in extenuating 
circumstances.   

4. Liquid nutritional supplements are optional, per agency discretion.  

Program Administration Tip: 

Approved menu changes can be written 

onto  the  typed menu  and  retained  in 

your files.   Or, consider having a  list of 

substitutions for each month’s menus. 
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MENU PATTERN 

A menu may be reviewed and approved by an RD using the Meal Pattern method.  This method is typically 

employed when an RD does not have access to nutrient analysis software, but may also be selected for other 

reasons, such as ease of use when making substitutions.  A menu item (eg, broccoli, chicken) may only count 

towards meeting one meal pattern component, unless otherwise noted in the MEAL PATTERN REQUIREMENTS 

section.  

AAAs shall decide whether the RD reviewing their menus shall utilize the Standard or Nutrient Analysis method 

of menu approval. 

Careful appraisal of the actual foods purchased and utilized in the preparation of the meals is therefore 

required in order to adequately determine whether the MDoA Menu Policies will be met by the planned menu.  

AAAs are therefore encouraged to establish requirements for caterers to provide nutrient analysis and/or 

require provision of food product labels and nutritional information to the RD.  A AAA should, in all cases, have 

the ability to review any food products prior to their being utilized within the SNP meals. 

The Dietary Guidelines recommend moderate sodium (eg, salt) intake, and therefore the MDoA Menu Policies 

have established maximum sodium content per meal, averaged over a month.  To assist SNPs in determining if 

food products meet the sodium limits, please refer to Chart 1, below, and review the Protein Foods section. 

Chart 1:  Food and Drug Administration Regulations for Low Sodium Labeling Terminology 

Terms  Sodium Amount 

“Sodium Free”  Less than 5 milligrams per serving 

“Very low sodium”  35 milligrams or less per serving 

“Low sodium”  140 milligrams or less per serving 

“Reduced Sodium”  Usual sodium level is reduced by 25% 

“Unsalted, no‐salt‐added,   or 

without added salt” 

Made without the salt that is normally used, but contains the 

sodium that is a natural part of the food itself. 

 

 

 

Catering Contract Tip:   

SNPs may consider requiring a contractor to provide nutrient analysis for review on a periodic basis, for example 

quarterly, or at the initiation of a contract even if they plan to review menus using a Menu Pattern Approval Form. 
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AAA MENU AND APPROVALS DOCUMENTATION RETENTION  

Required AAA documentation includes: 

1. A Menu Approval Form, checked and signed by a  

Registered Dietitian (RD). 

2. The respective menu(s) which correspond to the signed  

RD approval form. 
 

Documentation must be maintained on file for a period of no less than 3 years at each AAA  providing Title IIIC 

meals, even if a contractor serves several AAAs and the AAA is not directly responsible for contracting with the 

Registered Dietitian reviewing the menus.  

 

Each menu type served by a AAA (eg, standard, special meals, emergency meals, cold plates, ethnic meals, etc.) 

must have separately approved and documented menus, ie, each menu has its own signed Menu Approval 

Form to verify that every meal type served meets minimum MDoA menu policy requirements. Annual MDoA 

monitoring reviews will include an audit of menu documentation for the previous 12 month period. 

 
EMERGENCY AND SPECIAL MEALS 

All emergency, shelf stable and/or other special meals must meet the same menu requirements as 

conventional meals. 

AAAs are encouraged to provide emergency meals to both congregate and home delivered meals participants, 

as feasible.  Emergency, shelf stable meals are useful throughout the year, as weather emergencies and other 

significant natural events may occur unexpectedly regardless of season. Emergencies may impair the SNP’s 

ability to deliver meals for a number of days at any time during the year. 

Emergency Meals Packaging Requirements: 

 The package shall include menus to instruct the clients how to combine the foods to meet the 
meal requirements.    

 If the meal is frozen, heating instructions should be provided. 

 Cans are to be easy to open, with pull tabs whenever possible.  

 Foods must be labeled with a use by/expiration date.   
 

SNPs may also offer special meals to recognize holidays, birthdays or other occasions and events.  These meals 

tend to feature additional menu items or more expensive foods than the typical meals served. 

 

 

 

 

 

Catering Contract Tip: 

SNPs may indicate the minimum number of items that must be served to make a complete meal, so that 
participants will be provided meals with sufficient “plate appeal”.  For example, some SNPs feel that no 
fewer than 3 items should be served on a participant’s plate, in addition to milk/milk product item.  This 
may particularly apply when combination foods eg, lasagna, are served. 

Program Administration Tip:  Keep a file 

for each year (October 1 – September 

30) where you place each menu with its 

RD approval form attached, so it is ready 

for review when your program is 

monitored 
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MEAL PATTERN REQUIREMENTS 

Milk and Milk Alternatives 

Requirement:  Each meal shall offer 8 ounces of milk, or equivalent milk product, as listed below. (one source 

per meal; partial servings not permitted) 

Milk and Milk Products 
 

 8 oz of fortified milk, lactose‐reduced or buttermilk (fat free or 1%, may be flavored) 

 8 oz calcium‐fortified soy/rice/almond milk (fat free or 1%, may be flavored) 

 6 oz of fat free or low fat yogurt (fruited or non‐fruited) 

 1/3 cup Nonfat dry milk powder must have serving of water to accompany 
 

Milk Alternatives  

If milk/milk products are not preferred as evidenced by documented feedback from the SNP participants or to 

address food safety concerns, a milk alternative may be provided. Serving sizes may vary, depending on the 

product used.  A milk alternative must contain at least 250 mg calcium per serving as provided to participants. 

 1 ½ oz of cheese  

 ½ cup calcium processed tofu      

 Calcium fortified, ready to eat cereal  

 Powdered calcium‐fortified beverage mix; 
 must have serving of water to accompany  

 4 ‐6 oz of calcium fortified juice  

 3 oz Sardines (with bones)  

 Liquid nutritional supplement 
 

 Use of milk alternatives to meet other meal component requirements:  If a milk alternative is used in a meal, it 

may also count towards another meal pattern component, if it is provided in amounts adequate to meet the 

minimum serving sizes of the second component.  Generally, it is recommended that SNPs avoid this “double 

counting” to maintain plate appeal for participants and to meet the minimum nutrient requirements for the 

meal. 

Examples: 

6 ounces calcium fortified orange juice (250 mg Calcium) = One Milk Alternative and also One Fruit/Vegetable. 
3 oz Sardines = One Milk Alternative and also One Protein Food 
 
 Religious Preclusion of Milk and Milk Products:  If religious requirements preclude the acceptance of a milk or 

milk alternative, it may be omitted. In such cases, nutrition education which specifically, but not exclusively, 

includes information on high calcium food and beverage sources, must be provided to participants at least 

twice per year, and documentation maintained at the AAA.  For example, information can be provided to 

participants regarding additional food and beverage choices they can make at other meals throughout the day 

to obtain adequate calcium intake. 

  
 

Catering Contract Tip:  SNPs may 

require  a  specific  milk/milk 

alternative,  such as  low‐fat milk, 

to be served with meals based on 

client preferences. 
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Protein Foods 

Requirement:  A meal shall contain at least 3 oz or a minimum of 18 grams of protein in the meat/meat 

alternative when one meal a day is served.  Two‐ounce portions containing at least 14 grams of protein per 

meal may be served when a second or third meal is served daily.  

Breading (eg, breaded fish patty) does not count towards meeting the serving size requirement and such 
breading does not count towards the grain/starch requirement.  

One ounce‐equivalent protein food includes the following:   

 1 egg 

 ½ cup (4 oz) legumes (beans and lentils)* 

 1 ounce cooked meat, fish, poultry 

 1 oz cheese  

 2 tablespoons peanut butter  

 1/3 cup nuts 

 ¼ cup cottage cheese 

 ¼ cup raw, firm tofu  
 
Note: a 3 oz. serving of meat is the size of a deck of cards.   
 

*Dried beans and lentils are in both the Protein Foods and the Grains/Starches group, however, can count as 
only one group in a meal. Legume dishes include: lima, kidney, black‐eyed or split peas, navy, black, pinto or 
garbanzo beans, lentils, and soybeans. 

 
To assist with planning meals which do not exceed the 10% saturated fat limit, ground red meat 
may be served no more than: 

 1 time or 3 ounces cooked product per week when serving 1 meal per day   

 2 servings or 6 ounces cooked product per week when serving 2 meals per day  

 3 servings or 9 ounces cooked product per week when serving 3 meals per day 

Examples of ground red meat are ground beef and pork. Menu planners may wish to consider 
adding ground poultry (chicken or turkey) to ground red meat in order to increase or maintain 
the number of times participants are served ground meat dishes.   

Three ounces of seafood is recommended to be served once a week for one meal per day, 5 ounces for 
two meals per day, and 8 ounces for three meals per day.  Seafood includes fish (including “imitation 
crab” made from fish meat) and shellfish (eg, shrimp, oysters, crab). 

Meeting the Sodium Requirements for the Meal when planning the Entrée 
 
Typically, the entrée contributes the majority of the sodium in a meal and can also be the most variable in 
sodium content, depending on the Protein Food selected as well as any sauces, gravies and other 
seasonings which may be added.   
 
The following tool is provided for programs which utilize the meal pattern method, as this process does not 
determine the exact nutrient content of each meal: 
 
 
 
To meet the 1,400 mg level  
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The sodium in the Protein Food should not exceed 1,000 mg per serving. High sodium foods (e.g. processed 
cheese, hot dogs, sausage, bacon, ham, cold cuts, etc) are not recommended, unless replaced with a low‐
sodium version, more than: 
 

 Twice per week for 1 meal per day  

 Four times per week for 2 meals per day 

 Six times per week for 3 meals per day  
 
 Fruits and Vegetables  
 
Requirement:  Four ounces (drained weight) of vegetables or fruits, per serving, must be included in any stew, 

soup, casserole, gelatin or other combination dish if serving a vegetable/fruit in the menu plan.   

 “Standard Meal Pattern” requirements for Fruit/Vegetable: 

Fruit and   Vegetable 
 

(Vitamin A & C 
servings can be met 

by either 
Fruit/Vegetables or 
Starchy Vegetables) 

1 meal per day  2 meals per day  3 meals per day 

2 rich or 4 fair 
Vitamin A 

servings  per 
week 

4 rich or 8 fair 
Vitamin A 

servings     per 
week 

6 rich or 12 fair 
Vitamin A 

servings   per 
week 

1 rich or 2 fair 
Vitamin C 

servings daily 

2 rich or 4 fair   
Vitamin C 

servings daily 

3 rich or 6 fair 
Vitamin C 

servings daily 

 

Vegetables and fruits are an important parts of the SNP meal.  They not only enhance its flavor and appeal but 

also its nutritional quality.  Lightly cooked and uncooked fruits and vegetables retain more of their natural 

nutrient and fiber content.  Fresh fruits and vegetables should be purchased in season when they are abundant 

and most economical. Use of canned vegetables is discouraged due to added sodium in these products. 

The physiological needs of seniors, however, must be considered when selecting and preparing vegetables.  

Chewing raw or lightly cooked items may be too difficult for some, especially those with dental problems.   

Vegetables and fruits are generally good sources of fiber, low in fat, and are often the main sources of vitamins 

A and C and folic acid.   

1. Fruit 

A serving of fruit is generally: 

 ½ cup cooked, frozen or canned, drained fruit (eg, apple, pear, banana, etc) 

 ½ cup 100% fruit juice  

 1/3 cup cranberry juice   

 ¼  cup dried fruit 

 15 grapes 
 

Fresh, frozen or canned fruit must be packed in its own juice or water.  All juices must be 100% juice. 

Fresh fruit may be cut, sliced or peeled for easy manipulation by the client. 
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Vegetables 

A serving of vegetables is: 

 ½ cup cooked, drained fresh, frozen, canned or  raw vegetable (eg, green beans, peas, etc) 

 1 cup raw leafy greens and shall consist of at least 3 different vegetable greens 

 ½ cup tomato juice* 

 ½ cup 100% vegetable juice* 
* low sodium versions may be necessary to meet the sodium limits per meal. 
 

Lettuce and tomato served as a garnish or on a sandwich is a condiment and does not count as a serving of 
vegetables. 
 
Note: Potatoes, corn and dried beans, split peas and lentils are counted a serving from the Grains/Starchy 

Vegetable Group (see listing on following page). 

D.  Grains/Starchy Vegetables 

Requirement:  2 servings for one meal per day, 4 servings for two meals per day, and 6 servings for three meals 
per day.  Whole grains (whole wheat, oats, brown rice, wild rice, popcorn, whole rye, and whole grain multi‐ 
grains) must be served at least:   

 3 times per week for 1 meal per day 

 6 times per week for 2 meals per day   

 9 times per week for 3 meals per day 

Dried beans and lentils are in both the Protein Food and the Grains/Starchy Vegetable group, however, can 
count as only one group in a meal. Legume dishes include: dried beans, split or black‐eye peas and lentils such 
as lima, kidney, navy, black, pinto or garbanzo beans, lentils, and soybeans.  Legumes must be served at least: 

 1 time per week for 1 meal per day 

 2 times per week for 2 or 3 meals per day 

 

When selecting whole grain breads and other grain products, choose ones that include the word “whole” as 

part of the first item on the ingredient list, such as “whole grain” or “whole wheat.”  Another way of ensuring a 

whole grain product is to look for the “Whole Grain Stamp” (http://www.wholegrainscouncil.org/).  The “100% 

Stamp” indicates that the food contains a full serving of whole grain whereas the “Basic Whole Grain Stamp” 

appears on products containing at least half a serving of whole grain per labeled serving. 

 

 

 

 

Catering Contract Tip: 

SNPs may  consider  requiring  at  least  2 
seasonal  fruits  and/or  vegetables  per 
week,  providing  a  list  of  examples  for 
each season. 
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Serving sizes for Grains: 

  1 slice (1 oz) bread 
  ½ cup cooked pasta, rice, noodles 
  1 ounce ready‐to‐eat cereal  
  1 small (2 oz) muffin 
  2” cube cornbread 

1 biscuit, 2.5” diameter       
1 waffle, 4‐5” diameter 
1 slice French toast 
½ English muffin 
4‐6 crackers (1 oz) 

  1 tortilla, 6” diameter 
  ½ bagel, 3‐4” diameter 
  1 small sandwich bun 
  ½ cup cooked cereal 

1 pancake, 4” diameter 
½ large hotdog/hamburger bun, 1 oz 
½ cup bread dressing/stuffing 

 
 

Serving size for Starchy Vegetables:  
 
A serving is ½ cup. 
 
Starchy Vegetables include: 
Potatoes        Lima, Kidney, Garbanzo, Black and Pinto beans 
Sweet potatoes       Lentils 
Corn          Black‐eyed peas 
Yams          Split peas 
Plantains        Soybeans 
 
E.    Vitamin A and Vitamin C Requirements  

Vitamin A Requirements 
 

1. When the meal pattern is followed, Vitamin A rich foods must be served 2 to 3 times 
per week for one meal per day.   

2. When serving 2 meals per day, vitamin A rich foods must be served 4 to 6 times per 
week.   

3. One rich source or two fair servings may be used to meet the requirements.   
4. One serving of carrots or sweet potatoes/yams is equivalent to 3 servings of vitamin 

A rich sources. 

    Vitamin A Food Sources 
  Rich sources: 

  Apricots      Kale  
  Cantaloupe       Mango 

    Carrots        Spinach 
  Collard greens      Turnip greens, other dark green leaves 
          Winter squash (Hubbard, Butternut) 
Fair sources: 
  Tomato Sauce      Broccoli      
   Vegetable Juice     Pumpkin 
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Vitamin C Requirements 
 

1. For each meal, vitamin C may be provided as one serving of a rich source, 2 half servings of rich 
sources or 2 servings of fair sources.   

2. When serving one meal per day, 1 rich or 2 fair sources must be served.  

3. When serving 2 meals per day, 2 rich or 4 fair servings must be served 

4. When serving 3 meals per day, 3 rich or 6 fair sources must be served.    

5. Fortified, full‐strength juices, defined as fruit juices that are 100% natural juice with vitamin C 
added, are vitamin C‐rich foods.   

6. Partial‐strength or simulated fruit juices or drinks, even when fortified, may not count as fulfilling 
this requirement, except cranberry juice.     

 
Vitamin C Food Sources 

Rich sources: 
  Broccoli         Brussels sprouts       
  Cantaloupe        Mandarin oranges 
  Cauliflower        Fruit juices, fortified with Vitamin C   
  Kale 
  Mango          Citrus or citrus juice (Orange, grapefruit)   
  Strawberries        Sweet red pepper 
  Green pepper        Sweet potatoes/yams 
  Honeydew melon      Tangerine 
 
Fair sources: 
  Asparagus        Spinach 
  Cabbage        Tomatoes, tomato juice or sauce  
  Collard greens        Turnip greens 
  Mustard greens       Vegetable juice 
  Pineapple        Watermelon 
  Potatoes 

 

Note: If a food item served is both a good/fair source of Vitamin A and Vitamin C, it may count towards 

meeting the requirements for both Vitamin A and Vitamin C. 

 
ENHANCING NUTRIENT VALUE 
 

 Puree vegetables for sauces. Add pureed carrots and spinach. 

 Add pureed carrots or squash for a healthier yet customarily orange cheese sauce to top macaroni 
noodles. 

 Mix shredded vegetables into ground meat. North Carolina State University suggests adding grated 
or chopped vegetables such as carrots, sweet peppers and onions to meatloaf. In fact, you can add 
them to any ground meat dish such as hamburgers, sloppy Joes or meatballs. Use a food processor 
or blender to cut the vegetables as finely as possible. 

 Bake vegetables in desserts or non‐yeast breads.  For carrot cake, pumpkin muffins and zucchini 
bread, add ½ cup fruit puree to recipes yielding 4 servings.  
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Adding vegetables to foods: 
 
Cauliflower puree     Avocado Puree      Broccoli Puree 
Banana Bread       Chocolate Pudding     Beef Stew (puree in gravy) 
Mashed Potatoes     Chocolate Cake      Gingerbread Spice Cake 
Chicken salad 
Mac n Cheese 
Tuna Salad       Yellow Squash Puree 
Potato Soup       “Buttered” Noodles 
Lasagna 
 
Beet Puree       Butternut Squash Puree   Carrot Puree 
Chocolate Cake      Coffee Cake       Meatloaf 
        Mac n Cheese      Spaghetti Sauce 
Navy Bean Puree     Meatballs       Potato Soup 
Mac n Cheese      Sloppy Joes       Tacos 

Tacos         Chili 
Brownies 

 
Spinach Puree       Sweet Potato Puree     Black Bean Puree 
Brownies       Pancakes       Brownies 

Lasagna       Burgers 
Sloppy Joes 
Tacos 

 
How to prepare pureed vegetables: 
 
Wash and dry. (or use canned or frozen) Cook vegetables. To cook: steam, roast or microwave. Put in food 
processor until smooth and creamy. You may need to add teaspoon of water to make creamy. Let cool, and 
package.  Puree vegetables can stored in refrigerator for 2‐3 days or frozen for later use. 
 
 
QUALITY STANDARDS 
 
Food Purchasing Standards 

 Ground Beef ‐ IMP  Specifications #136. USDA Standard or better, not exceeding 20% fat, with no 
soy additives.  Commercially prepared ground beef products (beef patties, meatballs, etc.) which 
contain soy additives and other fillers will be considered individually by the AAA dietitian on the 
basis of flavor and texture, only if the proposed serving contains at least 18 grams of protein 

 Beef – No. 1 or USDA Choice cut to IMPS Specifications.  
 Meat ‐ Graded for wholesomeness and quality by USDA. Texturized Vegetable Protein (TVP) may be 

incorporated in recipes with a maximum ratio of 30% TVP to 70% meat. Ground Beef ‐ USDA Utility 
not to exceed 18% ‐ 22% fat. 

 Poultry ‐ USDA Grade A.  No comminuted processed chicken or turkey roll may be used.  When chicken 
parts are served, all meals shall contain like parts; i.e., boneless chicken thighs; all legs or all breasts. 

 Eggs ‐ USDA Grade A, large fresh or pasteurized 
 Fresh Fruits and Vegetables ‐ USDA No 1. 
 Canned Fruits, Vegetables, and Juices ‐ USDA Grade A. Canned Fruits shall be packed only in their 

natural juices (without added sugar).  All juices must be 100% juice.   
 Frozen Fruits, Vegetables, and Juices ‐ USDA Grade A. 
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 Milk:  USDA Grade A, pasteurized 1% Milk fortified with 400 IU Vitamin D per quart. 
 Cheese ‐ USDA Grade A; No cheese substitute or imitation cheese permitted.                                                                   

 

Food Donation Standards 

Donations of food items may be prepared and served as part of SNP meal if they are safe, 

wholesome and able to be used as human food.   

MAY ACCEPT  

• Dried goods, (e.g., sugar, flour, etc);  
• Food products that do not require refrigeration;  
• Whole, fresh fruit;  
• Whole, fresh vegetables;  
• Baked goods (not cream‐meat‐filled);  
• (Unopened) commercially packaged or canned foods in sound condition; and  
• Commercially purchased, sealed, condiments in unopened containers (e.g., salt, sugar, ketchup, 
relish, mustard, jams and jellies).  
 
MAY NOT ACCEPT 
  
• Leftover food from a participant’s table;  

 Foods from home gardens or non‐commercial kitchens; 
• Swollen, leaking, rusty, severely dented food containers;  
• Unpasteurized dairy products;  
• Spoiled foods;  
• Processed potentially hazardous foods prepared in a private home;  
• Home‐canned foods of any kind;  
• Potentially hazardous foods that have not been stored/maintained at a temperature below 41ºF 
or above 135ºF;  
• Food without a label, or with a label that indicates it is past expiration or “use by” date;  
• Physically or chemically contaminated foods;  
• Ungraded shell eggs;  
• Custom processed meats or poultry or wild game; and  
• Distressed foods damaged by fire, flood, or accident   



1 Meal per Day 2 Meals per Day 3 Meals per Day
Minimum Minimum Minimum

660 calories 1,320 calories 2,000 calories
(No fewer than 
600 calories ) 

(No fewer  than 
1,200 calories )

(No fewer than 
1,800 calories)

Protein 30 grams 55 grams 75 grams

30% total, ≤10% 
saturated fat

30% total, ≤10% 
saturated fat

30% total, ≤10% 
saturated fat

Avoid trans  fat Avoid trans  fat Avoid trans  fat
(No more than 
35% per meal) 

No more than 
35%per meal

No more than 
35%per meal

Fiber 9 grams 18 grams 28 grams 

Calcium 330 mg 660 mg 1,000 mg

Vitamin A 300 mcg 600 mcg 900 mcg 
Vitamin B6 0.6 mg 1.2 mg 1.7 mg
Vitamin B12 0.8 mcg 1.6 mcg 2.4 mcg
Vitamin C 30 mg 50 mg 75 mg
Vitamin D 3µg 6 µg 10 µg

Potassium 1,567 mg 3,133 mg 4,700 mg

Sodium 1,400 mg 1,800 mg 2,300 mg
Added Sugars <17 g <34g <51g

Date:

Menu Dates Approved:

Registered Dietitian Signature:

Fat

DEPARTMENT OF AGING

Maximum amounts per meal averaged over one month

I certify that I have reviewed the MDoA Menu Policy and the menu  herein meets all  

nutritional requirements as indicated on this table and within the Menu Policy 

specifications. PLEASE CHECK  APPROPRIATE BOXES TO INDICATE STANDARDS ARE 

MET FOR ONE, TWO OR THREE MEALS PER DAY.

Nutrient

Nutrient Analysis Menu Standards
Average amounts per meal over one month

This form will not be accepted without check marks based on meals/day and signature

Energy



Minimum Minimum
4 oz or equivalent 6 oz or equivalent

Ground red meat 
limit 2x/wk

Ground red meat 
limit 3x/wk

6 servings 9 servings

4 rich or 8 fair 
Vitamin A servings     

per week

6 rich or 12 fair 
Vitamin A servings   

per week

2 rich or 4 fair   
Vitamin C servings 

daily

3 rich or 6 fair 
Vitamin C servings 

daily

4 servings 6 servings
W
h

Whole Grains Whole Grains Whole Grains 
3 times per week 6 times per week 9 times per week 

Legumes 2x/wk Legumes 3x/wk

Sodium
F
Y

Added Sugars <

1

30% and ≤10% 
saturated fat 

Avoid trans  fat Avoid trans  fat Avoid trans  fat

I certify that I have reviewed the MDoA Menu Policy and the menu  herein meets all  nutritional requirements as 

indicated on this table and within the Menu Policy specifications. PLEASE CHECK  APPROPRIATE BOXES TO INDICATE 

STANDARDS ARE MET FOR ONE, TWO OR THREE MEALS PER DAY.

Menu Dates Approved: 

Registered Dietitian Signature

Date

1,800 mg

(35%or less per meal) 

Fat 30% and ≤10% 
saturated fat 

30% and ≤10% 
saturated fat 

<34g

Standard Meal Pattern Menu Approval Sheet 

1 Meal per Day 2 Meals per Day 3 Meals per Day

Minimum Check Check Check

This form will not be accepted without check marks based on meals/day and signature

Food Group

Grains and    
Starchy 

Vegetables

2 servings

Protein Foods

Milk/milk   
alternatives

2 servings 3 servings1 serving

Fruit and 
Vegetable  

(Vitamin A & C 
servings can be 
met with either 

Fruit/Vegetables 
or Starchy 

Vegetables)

3 servings

Legumes 1x/wk

3 oz or equivalent

Ground red meat 
limit 1x/wk

1 rich or 2 fair 
Vitamin C servings 

daily

2 rich or 4 fair 
Vitamin A servings  

per week

DEPARTMENT OF AGING

1,400 mg

<17g

(35%or less per meal) (35%or less per meal) 

(No less than 1,800  
calories per day)

2,300 mg

<51g

(No less than 1,200  
calories per day)

Maximum Calorie, Fat and Sodium Content 

Energy 660 calories
(No less than 600 
calories per day)

1,320 calories 2,000 calories
Averaged Over One Month (daily limits in parenthesis)
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Appendix 10. Food Sources of
Potassium

Table A10-1.
Potassium: Food Sources Ranked by Amounts of
Potassium and Energy per Standard Food Portions and
per 100 Grams of Foods

Food

Standard
Portion
Size

Calories in
Standard
Portion

Potassium in
Standard Portion
(mg)

Calories per
100 grams

Potato, baked, ßesh
and skin

1 medium 163 941 94

Prune juice, canned 1 cup 182 707 71

Carrot juice, canned 1 cup 94 689 40

Passion-fruit juice,
yellow or purple

1 cup 126-148 687 51-60

Tomato paste,
canned

¼ cup 54 669 82

Beet greens, cooked ½ cup 19 654 27

a a a

2015-2020 Dietary Guidelines

http://health.gov/dietaryguidelines/2015/guidelines/
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Beet greens, cooked
from fresh

½ cup 19 654 27

Adzuki beans,
cooked

½ cup 147 612 128

White beans,
canned

½ cup 149 595 114

Plain yogurt, nonfat 1 cup 127 579 56

Tomato puree ½ cup 48 549 38

Sweet potato, baked
in skin

1 medium 103 542 90

Salmon, Atlantic,
wild, cooked

3 ounces 155 534 182

Clams, canned 3 ounces 121 534 142

Pomegranate juice 1 cup 134 533 54

Plain yogurt, low-fat 8 ounces 143 531 63

Tomato juice,
canned

1 cup 41 527 17

Orange juice, fresh 1 cup 112 496 45

Soybeans, green,
cooked

½ cup 127 485 141

Chard, swiss,
cooked

½ cup 18 481 20

Lima beans, cooked ½ cup 108 478 115

Mackerel, various
types, cooked

3 ounces 114-171 443-474 134-201

Vegetable juice,
canned

1 cup 48 468 19
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canned

Chili with beans,
canned

½ cup 144 467 112

Great northern
beans, canned

½ cup 150 460 114

Yam, cooked ½ cup 79 456 116

Halibut, cooked 3 ounces 94 449 111

Tuna, yellowÞn,
cooked

3 ounces 111 448 130

Acorn squash,
cooked

½ cup 58 448 56

Snapper, cooked 3 ounces 109 444 128

Soybeans, mature,
cooked

½ cup 149 443 173

Tangerine juice,
fresh

1 cup 106 440 43

Pink beans, cooked ½ cup 126 430 149

Chocolate milk (1%,
2% and whole)

1 cup 178-208 418-425 71-83

Amaranth leaves,
cooked

½ cup 14 423 21

Banana 1 medium 105 422 89

Spinach, cooked
from fresh or

canned

½ cup 21-25 370-419 23

Black turtle beans, ½ cup 121 401 130
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Black turtle beans,
cooked

½ cup 121 401 130

Peaches, dried,
uncooked

¼ cup 96 399 239

Prunes, stewed ½ cup 133 398 107

RockÞsh, PaciÞc,
cooked

3 ounces 93 397 109

Rainbow trout, wild
or farmed, cooked

3 ounces 128-143 381-383 150-168

Skim milk (nonfat) 1 cup 83 382 34

Refried beans,
canned, traditional

½ cup 106 380 89

Apricots, dried,
uncooked

¼ cup 78 378 241

Pinto beans, cooked ½ cup 123 373 143

Lentils, cooked ½ cup 115 365 116

Avocado ½ cup 120 364 160

Tomato sauce,
canned

½ cup 30 364 24

Plantains, slices,
cooked

½ cup 89 358 116

Kidney beans,
cooked

½ cup 113 357 127

Navy beans, cooked ½ cup 128 354 140

Source: U.S Department of Agriculture, Agricultural Research Service, Nutrient Data
Laboratory. 2014. USDA National Nutrient Database for Standard Reference, Release 27.
Available at: http://www.ars.usda.gov/nutrientdata (http://www.ars.usda.gov/nutrientdata).

a

http://www.ars.usda.gov/nutrientdata
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Appendix 11. Food Sources of Calcium

Table A11-1.
Calcium: Food Sources Ranked by Amounts of Calcium
and Energy per Standard Food Portions and per 100
Grams of Foods

Food

Standard
Portion
Size

Calories in
Standard
Portion

Calcium in
Standard Portion
(mg)

Calories
per 100
grams

FortiÞed ready-to-eat
cereals (various)

¾-1¼ cup 70-197 137-1,000 234-394

Pasteurized processed
American cheese

2 ounces 210 593 371

Parmesan cheese, hard 1.5
ounces

167 503 392

Plain yogurt, nonfat 8 ounces 127 452 56

Romano cheese 1.5
ounces

165 452 387

Almond milk (all

ßavors)

1 cup 91-120 451 38-50

a a a

b

b

2015-2020 Dietary Guidelines

http://health.gov/dietaryguidelines/2015/guidelines/
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ßavors)

Pasteurized processed
Swiss cheese

2 ounces 189 438 334

Tofu, raw, regular,
prepared with calcium
sulfate

½ cup 94 434 76

Gruyere cheese 1.5
ounces

176 430 413

Plain yogurt, low-fat 8 ounces 143 415 63

Vanilla yogurt, low-fat 8 ounces 193 388 85

Pasteurized processed
American cheese food

2 ounces 187 387 330

Fruit yogurt, low-fat 8 ounces 238 383 105

Orange juice, calcium
fortiÞed

1 cup 117 349 47

Soymilk (all ßavors) 1 cup 109 340 45

Ricotta cheese, part
skim

½ cup 171 337 138

Swiss cheese 1.5
ounces

162 336 380

Evaporated milk ½ cup 170 329 135

Sardines, canned in oil,
drained

3 ounces 177 325 208

Provolone cheese 1.5
ounces

149 321 351

Monterey cheese 1.5
ounces

159 317 373

b

b
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ounces

Mustard spinach
(tendergreen), raw

1 cup 33 315 22

Muenster cheese 1.5
ounces

156 305 368

Low-fat milk (1%) 1 cup 102 305 42

Mozzarella cheese, part-
skim

1.5
ounces

128 304 301

Skim milk (nonfat) 1 cup 83 299 34

Reduced fat milk (2%) 1 cup 122 293 50

Colby cheese 1.5
ounces

167 291 394

Low-fat chocolate milk
(1%)

1 cup 178 290 71

Cheddar cheese 1.5
ounces

173 287 406

Rice drink 1 cup 113 283 47

Whole buttermilk 1 cup 152 282 62

Whole chocolate milk 1 cup 208 280 83

Whole milk 1 cup 149 276 61

Reduced fat chocolate
milk (2%)

1 cup 190 273 76

Ricotta cheese, whole
milk

½ cup 216 257 174

Source: U.S Department of Agriculture, Agricultural Research Service, Nutrient Data
Laboratory. 2014. USDA National Nutrient Database for Standard Reference, Release 27.
Available at: http://www.ars.usda.gov/nutrientdata (http://www.ars.usda.gov/nutrientdata).

b

a

http://www.ars.usda.gov/nutrientdata
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Available at: http://www.ars.usda.gov/nutrientdata (http://www.ars.usda.gov/nutrientdata).

Calcium fortiÞed.b

http://www.ars.usda.gov/nutrientdata
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Appendix 12. Food Sources of Vitamin
D

Table A12-1.
Vitamin D: Food Sources Ranked by Amounts of Vitamin
D and Energy per Standard Food Portions and per 100
Grams of Foods

Food

Standard
Portion
Size

Calories in
Standard
Portion

Vitamin D in
Standard Portion
(μg)

Calories
per 100
grams

Salmon, sockeye, canned 3 ounces 142 17.9 167

Trout, rainbow, farmed,
cooked

3 ounces 143 16.2 168

Salmon, chinook, smoked 3 ounces 99 14.5 117

Sword　䰄sh, cooked 3 ounces 146 14.1 172

Sturgeon, mixed species,
smoked

3 ounces 147 13.7 173

Salmon, pink, canned 3 ounces 117 12.3 138

Fish oil, cod liver 1 tsp 41 11.3 902

a a,b a

2015-2020 Dietary Guidelines

http://health.gov/dietaryguidelines/2015/guidelines/
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Fish oil, cod liver 1 tsp 41 11.3 902

Cisco, smoked 3 ounces 150 11.3 177

Salmon, sockeye, cooked 3 ounces 144 11.1 169

Salmon, pink, cooked 3 ounces 130 11.1 153

Sturgeon, mixed species,
cooked

3 ounces 115 11.0 135

White　䰄sh, mixed species,
smoked

3 ounces 92 10.9 108

Mackerel, Paci　䰄c and
jack, cooked

3 ounces 171 9.7 201

Salmon, coho, wild,
cooked

3 ounces 118 9.6 139

Mushrooms, portabella,
exposed to UV light,
grilled

½ cup 18 7.9 29

Tuna, light, canned in oil,
drained

3 ounces 168 5.7 198

Halibut, Atlantic and
Paci　䰄c, cooked

3 ounces 94 4.9 111

Herring, Atlantic, cooked 3 ounces 173 4.6 203

Sardine, canned in oil,
drained

3 ounces 177 4.1 208

Rock　䰄sh, Paci　䰄c, mixed
species, cooked

3 ounces 93 3.9 109

Whole milk 1 cup 149 3.2 61

Whole chocolate milk 1 cup 208 3.2 83

c

c
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Tilapia, cooked 3 ounces 109 3.1 128

Flat　䰄sh (㼀嬄ounder and
sole), cooked

3 ounces 73 3.0 86

Reduced fat chocolate
milk (2%)

1 cup 190 3.0 76

Yogurt (various types and
㼀嬄avors)

8 ounces 98-254 2.0-3.0 43-112

Milk (non-fat, 1% and
2%)

1 cup 83-122 2.9 34-50

Soymilk 1 cup 109 2.9 45

Low-fat chocolate milk
(1%)

1 cup 178 2.8 71

Forti　䰄ed ready-to-eat
cereals (various)

⅓-1¼
cup

74-247 0.2-2.5 248-443

Orange juice, forti　䰄ed 1 cup 117 2.5 47

Almond milk (all 㼀嬄avors) 1 cup 91-120 2.4 38-50

Rice drink 1 cup 113 2.4 47

Pork, cooked (various
cuts)

3 ounces 122-390 0.2-2.2 143-459

Mushrooms, morel, raw ½ cup 10 1.7 31

Margarine (various) 1 Tbsp 75-100 1.5 533-717

Mushrooms, Chanterelle,
raw

½ cup 10 1.4 38

Egg, hard-boiled 1 large 78 1.1 155

 Source: U.S Department of Agriculture, Agricultural Research Service, Nutrient Data

c

c

c

c

c

c

c

c

c

c

a
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 Source: U.S Department of Agriculture, Agricultural Research Service, Nutrient Data
Laboratory. 2014. USDA National Nutrient Database for Standard Reference, Release 27.
Available at: http://www.ars.usda.gov/nutrientdata (http://www.ars.usda.gov/nutrientdata).

 1 μg of vitamin D is equivalent to 40 IU.

 Vitamin D forti　䰄ed.

a

b

c

http://www.ars.usda.gov/nutrientdata
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Appendix 13. Food Sources of Dietary
Fiber

Table A13-1.
Dietary Fiber: Food Sources Ranked by Amounts of
Dietary Fiber and Energy per Standard Food Portions
and per 100 Grams of Foods

Food

Standard
Portion
Size

Calories in
Standard
Portion

Dietary Fiber in
Standard Portion
(g)

Calories
per 100
grams

High 슻歐ber bran ready-to-
eat cereal

⅓ – ¾
cup

60-81 9.1-14.3 200-260

Navy beans, cooked ½ cup 127 9.6 140

Small white beans,
cooked

½ cup 127 9.3 142

Yellow beans, cooked ½ cup 127 9.2 144

Shredded wheat ready-
to-eat cereal (various)

1-1 ¼ cup 155-220 5.0-9.0 321-373

Cranberry (roman) ½ cup 120 8.9 136

a a a

2015-2020 Dietary Guidelines

http://health.gov/dietaryguidelines/2015/guidelines/
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Cranberry (roman)
beans, cooked

½ cup 120 8.9 136

Adzuki beans, cooked ½ cup 147 8.4 128

French beans, cooked ½ cup 114 8.3 129

Split peas, cooked ½ cup 114 8.1 116

Chickpeas, canned ½ cup 176 8.1 139

Lentils, cooked ½ cup 115 7.8 116

Pinto beans, cooked ½ cup 122 7.7 143

Black turtle beans,
cooked

½ cup 120 7.7 130

Mung beans, cooked ½ cup 106 7.7 105

Black beans, cooked ½ cup 114 7.5 132

Artichoke, globe or
French, cooked

½ cup 45 7.2 53

Lima beans, cooked ½ cup 108 6.6 115

Great northern beans,
canned

½ cup 149 6.4 114

White beans, canned ½ cup 149 6.3 114

Kidney beans, all types,
cooked

½ cup 112 5.7 127

Pigeon peas, cooked ½ cup 102 5.6 121

Cowpeas, cooked ½ cup 99 5.6 116

Wheat bran 婟كممakes
ready-to-eat cereal
(various)

¾ cup 90-98 4.9-5.5 310-328
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Pear, raw 1 medium 101 5.5 57

Pumpkin seeds, whole,
roasted

1 ounce 126 5.2 446

Baked beans, canned,
plain

½ cup 119 5.2 94

Soybeans, cooked ½ cup 149 5.2 173

Plain rye wafer crackers 2 wafers 73 5.0 334

Avocado ½ cup 120 5.0 160

Broadbeans (fava
beans), cooked

½ cup 94 4.6 110

Pink beans, cooked ½ cup 126 4.5 149

Apple, with skin 1 medium 95 4.4 52

Green peas, cooked
(fresh, frozen, canned)

½ cup 59-67 3.5-4.4 69-84

Refried beans, canned ½ cup 107 4.4 90

Chia seeds, dried 1 Tbsp 58 4.1 486

Bulgur, cooked ½ cup 76 4.1 83

Mixed vegetables,
cooked from frozen

½ cup 59 4.0 65

Raspberries ½ cup 32 4.0 52

Blackberries ½ cup 31 3.8 43

Collards, cooked ½ cup 32 3.8 33

Soybeans, green,
cooked

½ cup 127 3.8 141
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Prunes, stewed ½ cup 133 3.8 107

Sweet potato, baked in
skin

1 medium 103 3.8 90

Figs, dried ¼ cup 93 3.7 249

Pumpkin, canned ½ cup 42 3.6 34

Potato, baked, with skin 1 medium 163 3.6 94

Popcorn, air-popped 3 cups 93 3.5 387

Almonds 1 ounce 164 3.5 579

Pears, dried ¼ cup 118 3.4 262

Whole wheat spaghetti,
cooked

½ cup 87 3.2 124

Parsnips, cooked ½ cup 55 3.1 71

Sun婟كممower seed kernels,
dry roasted

1 ounce 165 3.1 582

Orange 1 medium 69 3.1 49

Banana 1 medium 105 3.1 89

Guava 1 fruit 37 3.0 68

Oat bran muf슻歐n 1 small 178 3.0 270

Pearled barley, cooked ½ cup 97 3.0 123

Winter squash, cooked ½ cup 38 2.9 37

Dates ¼ cup 104 2.9 282

Pistachios, dry roasted 1 ounce 161 2.8 567

Pecans, oil roasted 1 ounce 203 2.7 715
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Hazelnuts or 슻歐lberts 1 ounce 178 2.7 628

Peanuts, oil roasted 1 ounce 170 2.7 599

Whole wheat paratha
bread

1 ounce 92 2.7 326

Quinoa, cooked ½ cup 111 2.6 120

Source: U.S Department of Agriculture, Agricultural Research Service, Nutrient Data
Laboratory. 2014. USDA National Nutrient Database for Standard Reference, Release 27.
Available at: http://www.ars.usda.gov/nutrientdata (http://www.ars.usda.gov/nutrientdata).

a

http://www.ars.usda.gov/nutrientdata


6/8/2016 Appendix 14. Food Safety Principles and Guidance - 2015-2020 Dietary Guidelines - health.gov

http://health.gov/dietaryguidelines/2015/guidelines/appendix-14/ 1/9

Appendix 14. Food Safety Principles
and Guidance
An important part of healthy eating is keeping foods safe. It is estimated that foodborne illness
affects about 1 in 6 Americans (or 48 million people), leading to 128,000 hospitalizations and
3,000 deaths every year.  Food may be handled numerous times as it moves from the farm to
homes. Individuals in their own homes can reduce contaminants and help keep food safe to eat
by following safe food handling practices. Four basic food safety principles work together to
reduce the risk of foodborne illness—Clean, Separate, Cook, and Chill. These four principles are
the cornerstones of Fight BAC! , a national food safety education campaign aimed at consumers.

Clean
Microbes, such as bacteria and viruses, can be spread throughout the kitchen and get onto hands,
cutting boards, utensils, countertops, reusable grocery bags, and foods. This is called “cross-
contamination.” Hand washing is important to prevent contamination of food with microbes from
raw animal products (e.g., raw seafood, meat, poultry, and eggs) and from people (e.g., cold, 뿞写u,
and Staph infections). Frequent cleaning of surfaces is essential in preventing cross-
contamination. To reduce microbes and contaminants from foods, all produce, regardless of
where it was grown or purchased, should be thoroughly rinsed. This is particularly important for
produce that will be eaten raw.

Hands
Hands should be washed before and after preparing food, especially after handling raw seafood,
meat, poultry, or eggs, and before eating. In addition, hand washing is recommended after going
to the bathroom, changing diapers, coughing or sneezing, tending to someone who is sick or
injured, touching animals, and handling garbage. Hands should be washed using soap and water.
Soaps with antimicrobial agents are not needed for consumer hand washing, and their use over
time can lead to growth of microbes resistant to these agents. Alcohol-based (≥ 60%), rinse-free
hand sanitizers should be used when hand washing with soap is not possible. Hand sanitizers are
not as effective when hands are visibly dirty or greasy.

Wash Hands With Soap and Water

[1]

®

2015-2020 Dietary Guidelines

http://health.gov/dietaryguidelines/2015/guidelines/
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Wash Hands With Soap and Water
Wet hands with clean running water (warm or cold), turn off tap, and apply soap.

Rub hands together to make lather and scrub the back of hands, between 䃍㌴ngers, and under
nails for at least 20 seconds. If you need a timer you can hum the “happy birthday” song from
beginning to end twice.

Rinse hands well under running water.

Dry hands using a clean towel or air dry them.

Surfaces
Surfaces should be washed with hot, soapy water. A solution of 1 tablespoon of unscented, liquid
chlorine bleach per gallon of water can be used to sanitize surfaces. All kitchen surfaces should
be kept clean, including tables, countertops, sinks, utensils, cutting boards, and appliances. For
example, the insides of microwaves easily become soiled with food, allowing microbes to grow.
They should be cleaned often.

Keep Appliances Clean
At least once a week, throw out refrigerated foods that should no longer be eaten.

Cooked leftovers should be discarded after 4 days; raw poultry and ground meats, 1 to 2
days.

Wipe up spills immediately—clean food-contact surfaces often.

Clean the inside and the outside of appliances. Pay particular attention to buttons and
handles where cross-contamination to hands can occur.

Foods
Vegetables and fruits. All produce, regardless of where it was grown or purchased, should be
thoroughly rinsed. However, any precut packaged items, like lettuce or baby carrots, are labeled as
prewashed and ready-to-eat. These products can be eaten without further rinsing.

Rinse fresh vegetables and fruits under running water just before eating, cutting, or cooking.

Do not use soap or detergent to clean produce; commercial produce washes are not needed.
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Do not use soap or detergent to clean produce; commercial produce washes are not needed.

Even if you plan to peel or cut the produce before eating, it is still important to thoroughly
rinse it 䃍㌴rst to prevent microbes from transferring from the outside to the inside of the
produce.

Scrub the skin or rind of 䃍㌴rm produce, such as melons and cucumbers, with a clean produce
brush while you rinse it.

Dry produce with a clean cloth towel or paper towel to further reduce bacteria that may be
present. Wet produce can allow remaining microbes to multiply faster.

Seafood, meat, and poultry. Raw seafood, meat, and poultry should not be rinsed. Bacteria in
these raw juices can spread to other foods, utensils, and surfaces, leading to foodborne illness.

Separate
Separating foods that are ready-to-eat from those that are raw or that might otherwise contain
harmful microbes is key to preventing foodborne illness. Attention should be given to separating
foods at every step of food handling, from purchase to preparation to serving.

Separate Foods When Shopping
Place raw seafood, meat, and poultry in plastic bags. Separate them from other foods in your
grocery cart and bags.

Store raw seafood, meat, and poultry below ready-to-eat foods in your refrigerator.

Clean reusable grocery bags regularly. Wash canvas and cloth bags in the washing machine
and wash plastic reusable bags with hot, soapy water.

Separate Foods When Preparing and Serving
Food

Always use a clean cutting board for fresh produce and a separate one for raw seafood,
meat, and poultry.
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Always use a clean plate to serve and eat food.

Never place cooked food back on the same plate or cutting board that previously held raw
food.

Cook and Chill
Seafood, meat, poultry, and egg dishes should be cooked to the recommended safe minimum
internal temperature to destroy harmful microbes (see Table A14-1). It is not always possible to
tell whether a food is safe by how it looks. A food thermometer should be used to ensure that
food is safely cooked and that cooked food is held at safe temperatures until eaten. In general, the
food thermometer should be placed in the thickest part of the food, not touching bone, fat, or
gristle. The manufacturer’s instructions should be followed for the amount of time needed to
measure the temperature of foods. Food thermometers should be cleaned with hot, soapy water
before and after each use.

Temperature rules also apply to microwave cooking. Microwave ovens can cook unevenly and
leave “cold spots” where harmful bacteria can survive. When cooking using a microwave, foods
should be stirred, rotated, and/or 뿞写ipped periodically to help them cook evenly. Microwave cooking
instructions on food packages always should be followed.

Keep Foods at Safe Temperatures
Hold cold foods at 40°F or below.

Keep hot foods at 140°F or above.

Foods are no longer safe to eat when they have been in the danger zone of 40-140°F for more
than 2 hours (1 hour if the temperature was above 90°F).

When shopping, the 2-hour window includes the amount of time food is in the grocery
basket, car, and on the kitchen counter.

As soon as frozen food begins to thaw and become warmer than 40°F, any bacteria that
may have been present before freezing can begin to multiply. Use one of the three safe
ways to thaw foods: (1) in the refrigerator, (2) in cold water (i.e., in a leak proof bag,

changing cold water every 30 minutes), or (3) in the microwave. Never thaw food on the
counter. Keep your refrigerator at 40°F or below.

Keep your freezer at 0°F or below. Monitor these temperatures with appliance thermometers.
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Keep your freezer at 0°F or below. Monitor these temperatures with appliance thermometers.

Table A14-1.
Recommended Safe Minimum Internal Temperatures
Consumers should cook foods to the minimum internal temperatures shown below. The
temperature should be measured with a clean food thermometer before removing meat
from the heat source. For safety and quality, allow meat to rest for at least 3 minutes
before carving or consuming. For reasons of personal preference, consumers may choose
to cook meat to higher temperatures.

Food Degrees Fahrenheit

Ground Meat and Meat Mixtures

Beef, Pork,
Veal, Lamb

160

Turkey,
Chicken

165

Fresh Beef, Pork, Veal, Lamb

Steaks,
roasts,
chops

145

Poultry

Chicken
and Turkey,

whole

165

Poultry
breasts,
roasts

165
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roasts

Poultry
thighs,
wings

165

Duck and
Goose

165

Stuf䃍㌴ng
(cooked
alone or in
bird)

165

Fresh Pork 160

Ham

Fresh Ham
(raw)

145

Pre-cooked
Ham (to
reheat)

140

Eggs and Egg Dishes

Eggs Cook until yolk and white are ᅺ豈rm.

Egg dishes 160

Fresh Seafood

Fin䃍㌴sh
145

Cook ᅺ豈sh until it is opaque (milky white) and 肩akes with a fork.

Shell䃍㌴sh
Cook shrimp, lobster, and scallops until they reach their appropriate color. The
肩esh of shrimp and lobster should be an opaque (milky white) color. Scallops
should be opaque (milky white) and ᅺ豈rm.

Cook clams, mussels, and oysters until their shells open. This means that they are
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Risky Eating Behaviors
Harmful bacteria, viruses, and parasites usually do not change the look or smell of food. This
makes it impossible for consumers to know whether food is contaminated. Consumption of raw
or undercooked animal food products increases the risk of contracting a foodborne illness. Raw
or undercooked foods commonly eaten in the United States include eggs (e.g., eggs with runny
yolks), ground beef (e.g., undercooked hamburger), dairy (e.g., cheese made from unpasteurized
milk), and seafood (e.g., raw oysters). Cooking foods to recommended safe minimum internal
temperatures and consuming only pasteurized dairy products are the best ways to reduce the risk
of foodborne illness from animal products. Always use pasteurized eggs or egg products when
preparing foods that are made with raw eggs (e.g., eggnog, smoothies and other drinks,
hollandaise sauce, ice cream, and uncooked cookie dough). Consumers who choose to eat raw
seafood despite the risks should choose seafood that has been previously frozen, which will kill
parasites but not harmful microbes.

Specific Populations at Increased Risk of
Foodborne Illness
Some individuals, including women who are pregnant and their unborn children, young children,
older adults, and individuals with weakened immune systems (such as those living with HIV
infection, cancer treatment, organ transplant, or liver disease), are more susceptible than the

Cook clams, mussels, and oysters until their shells open. This means that they are
done. Throw away the ones that didn't open.

Shucked clams and shucked oysters are fully cooked when they are opaque (milky
white) and ᅺ豈rm.

Leftovers
and
Casseroles

165
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infection, cancer treatment, organ transplant, or liver disease), are more susceptible than the
general population to the effects of foodborne illnesses such as listeriosis and salmonellosis. The
outcome of contracting a foodborne illness for these individuals can be severe or even fatal. They
need to take special care to keep foods safe and to not eat foods that increase the risk of
foodborne illness. Women who are pregnant, infants and young children, older adults, and people
with weakened immune systems should only eat foods containing seafood, meat, poultry, or eggs
that have been cooked to recommended safe minimum internal temperatures. They also should
take special precautions not to consume unpasteurized (raw) juice or milk or foods made from
unpasteurized milk, like some soft cheeses (e.g., Feta, queso blanco, queso fresco, Brie,
Camembert cheeses, blue-veined cheeses, and Panela). They should reheat deli and luncheon
meats and hot dogs to steaming hot to kill Listeria, the bacteria that causes listeriosis, and not eat
raw sprouts, which also can carry harmful bacteria.

Resources for Additional Food Safety
Information
Federal Food Safety Gateway: www.foodsafety.gov (http://www.foodsafety.gov/)

Fight BAC!®: www.䃍㌴ghtbac.org  (http://www.䃍㌴ghtbac.org/)

Be Food Safe: www.befoodsafe.gov (http://www.befoodsafe.gov/)

Is It Done Yet?: www.isitdoneyet.gov (http://www.isitdoneyet.gov)

Thermy™: http://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/teach-
others/fsis-educational-campaigns/thermy
(http://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/teach-others/fsis-
educational-campaigns/thermy)

For more information and answers to speci䃍㌴c questions:

Call the USDA Meat and Poultry Hotline 1-888-MPHotline (1-888-674-6854) TTY: 1-800- 256-
7072. Hours: 10:00 a.m. to 4:00 p.m. Eastern time, Monday through Friday, in English and

Spanish, or email: mphotline.fsis@usda.gov (mailto:mphotline.fsis@usda.gov)

Visit “Ask Karen,” FSIS’s Web-based automated response system at www.fsis.usda.gov
(http://www.fsis.usda.gov)

http://www.foodsafety.gov/
http://www.fightbac.org/
http://www.befoodsafe.gov/
http://www.isitdoneyet.gov/
http://www.fsis.usda.gov/wps/portal/fsis/topics/food-safety-education/teach-others/fsis-educational-campaigns/thermy
mailto:mphotline.fsis@usda.gov
http://www.fsis.usda.gov/
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Notes
[1] http://www.cdc.gov/foodborneburden/ (http://www.cdc.gov/foodborneburden/) Accessed
June 1, 2015.

http://www.cdc.gov/foodborneburden/


 
 

EXHIBIT D 



Sample Menu Senior Nutrition Program 
 

MONDAY                               TUESDAY                           WEDNESDAY                         THURSDAY                                 FRIDAY 

 Grape Juice 
Lemon Chicken 

Wild Rice 
Broccoli 

Wheat Bread 
Sliced Peaches 

Cranberry Juice 
 Beef Stroganoff 

Egg Noodles 
Green Peas 

Mixed Green Salad 
Rye Bread 

Baked Apple 

BlackBean Soup 
With Pico de Gallo 

Half Tuna Salad 
 on Rye 

Mixed Green Salad Fresh 
Fruit 

 

Pot Roast with 
Gravy 

Potato Latkes 
Green Beans 
Tossed Salad 
Challah Roll 
Applesauce 

Chicken Country Captain 
Parsley Brown Rice 

Tossed Salad    
Garlic Kale 

Pumpkin Squares 
Cranberry Juice 

 

Apple Juice 
Salmon Cakes 

Herbed Brown Rice 
Brussels Sprouts 

Wheat Bread 
Pear/ Choc Drizzle 

Holiday Luncheon 
Ham /Orange Sauce 

Mashed Potatoes 
Green Beans Amandine 

Tossed Salad 
Dinner Roll 

Holiday Dessert 
 

 “Sub” Day 
 Apple Juice 

Sl Turkey, Rst Bf, & Cheese 
On Sub Roll 

Lett & Tomato   Coleslaw 
Cinnamon Peaches  

 

Orange Juice 
Baked Potato  

With Chili Topping 
Tossed Salad 

Whole Wheat Bread 
Fruited Gelatin 

   Vegetable Soup 
w/Crackers 

Sl. Turkey and Cheese on 
Kaiser Roll 

Mixed Green Salad 
Mandarin Oranges 

 
 

Cream of Broccoli Soup 
Crackers 

Roast Beef Half on Rye 
Tossed Salad 

Fresh Fruit 

Orange Juice 
French Toast 

Turkey Sausage 
Sauteed Onions and 

Peppers 
Sliced Fruit 

Chicken Cacciatore 
Brown Rice 

Brussels Sprouts 
Green Salad 

Whole Wheat Bread 
Applesauce 

 

Orange Juice 
Hamburger on a Bun 

Tater Tots 
Lettuce, Tom, Cuc 

Cole Slaw 
Hot Sliced Peaches 

      Apple Juice 
Turkey Meatballs 

With Marinara 
Over Ziti 
Broccoli 

Tossed Salad 
Hot Scalloped Apples 

CranberryJuice 
Pot Roast 

w/Onion Gravy 
Mashed Potatoes 
Mixed Vegetables 

Whole Wheat Bread 
Pear Crisp 

Orange Juice 
Egg Salad Sandwich 

On Pumpernickel 
Cucumber Spears 

Fresh Fruit  

Maple Glazed Chicken 
Rice Pilaf 

Carrots with Cumin 
Tossed Salad 
Pumpernickel 
Fruited Gelatin 

Split Pea Soup 
Hot Open Faced Turkey 

Sandwich/Gravy 
Mashed Potatoes 

Vegetables 
Wh Wheat Bread 

Honey Baked Apple 

Spaghetti with Meat Sauce 
Garlic Bread 
Cauliflower 

Tossed Salad 
Fruit Cup 
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