
Agenda
Committee of the Whole Meeting

Ford Administration Building
1620 E Elza Avenue

Hazel Park, MI 48030
March 9, 2026

5:30 PM

LOCATION AND FORMAT:  The meeting will be held at the Ford Administration Building, 1620 E Elza Hazel Park, 
Michigan.  It will be live-streamed on YouTube.  Members of the public wishing to speak during the public comment portion of 
the meeting may do so in-person or by emailing Board President, Beverly Hinton, prior to the meeting at 
beverly.hinton@myhpsd.org.     

 
 CALL TO ORDER
 ROLL CALL
 APPROVAL OF THE AGENDA (ACTION ITEM)
 PUBLIC COMMENT
The Board of Education recognizes the value of public comment on education items and the 
importance of allowing members of the public to express themselves on District 
matters.  During this portion of public comment, each statement made by a participant shall 
be limited to five (5) minutes and participants must identify themselves by name and 
address.  
 
 NEW BUSINESS

A. PERSONNEL
1) 2026-27 Certified Staffing
2) Athletic Trainer
3) Jardon Extended School Year 2026
4) Special Education Extended School Year 2026

B. BUILDINGS & GROUNDS
1) Longfellow Rental Spaces 
2) Longfellow Grounds Improvement Project
3) 2026 Facility Rental Guidelines/Costs
4) Webb/Admin Bathroom Finishes
5) High School Window Panel Removal

C. FINANCE
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1) Treasury Report 
2) Budget Amendment
3) Financial Updates - ISD & Don Sovey
4) Audit Bid Update
5) Flow Through Reports
6) Food Service Request for Bid
7) Check Register & CC Statement

D. OTHER
1) Grants 

a. Section 22l(1) - School Transportation Fund Grant Award
b. Electric Buses - Bus Grant Update

2) Math Implementation Work Group 
3) Superintendent Goals
4) Elementary ELA Curriculum Work Group
5) Secondary ELA Curriculum Work Group
6) MACUL Conference

 CLOSED SESSION
A. Motion to recess into closed session 8(f) to review and consider the contents of an 
application for employment or appointment to a public office if the candidate requests 
that the application remain confidential. However, except as otherwise provided in this 
subdivision, all interviews by a public body for employment or appointment to a public 
office must be held in an open meeting pursuant to this act.

 PUBLIC COMMENT
During this portion of public comment, each statement made by a participant shall be 
limited to three (3) minute and participants must identify themselves by name and address.
 
 ADJOURNMENT

Any person with a disability who needs accommodation for participation in this meeting should contact the 
Superintendent’s office at (248) 658-5220 at least five (5) days in advance of the meeting to request assistance.

 

All Official minutes of school board meetings are stored and available for inspection in the Ford Administration office 
at the above address.

 
This notice is given in compliance with Act No. 267 of the Public Acts Michigan, 1976
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To:​ ​ Dr. Amy Wilcox, Superintendent 
From:​ ​ Kristy Cales, Director of Human Resources 
Subject:​ 26/27 School Year Certified Staff  
Date:​ ​ March 9, 2026 
____________________________________________________________________________________________ 
 
Please see the changes below for certified staffing for the district. Overall Change is +0.6 
Changes reflected are driven by student needs in student services (special ed classrooms and other ancillary services) 
 
Elementary Changes:  
Hoover ​ +0.7  

●​ -0.3 Music 
●​ +1.0 Special Ed 

 
United Oaks -0.5 

●​ +0.5 Social Worker 
●​ -1.0 Special Ed 
●​ -1.0 4th Grade 
●​ +1.0 5th Grade 

 
Webb -1.1 

●​ -1.0 Special Ed 
●​ -0.1 Music 

 
First grade at Webb - we could move that FTE if classes remain small to only have 1 section of First Grade.  
 
 
HPJH: +2.9 

●​ +0.5 Social Worker 
●​ +0.4 Speech 
●​ +2.0 Special Ed 

 
 
HPHS: -0.9 

●​ -0.2 World Language 
●​ -1.0 Special Ed 
●​ +0.3 Speech 
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Advantage: -0.5 

●​ -0.5 Social Worker 
 
 
Webster: No changes 
 
 
Center Program Changes: 
Jardon  

●​ No Change 
 
Edison 

●​ No Change 
 
 
District Changes: 0.0 

●​ +1.0 Spec Ed Supervisor 
●​ -1.0 Teacher Consultant 

 
 
Grant Funded Positions for Consideration 
 
The following positions may be eliminated dependent on the receipt of Grant Funds..  

●​ 1.0 Literacy Coach 
●​ 1.0 MTSS at Junior High School 
●​ 1.0 Gen Ed Social Worker 
●​ 1.0 Board Certified Behavior Analyst 
●​ 1.0 HPCC Director 
●​ 0.5 HPCC Project Coordinator 

 
 
Other Positions in Consideration for elimination: 

●​ -1.0 District Counsel 
●​ -0.4 Administrator at Advantage 

 
We are evaluating all programs at this time and will provide further updates as enrollment numbers are solidified. 
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Strategic Goal Alignment  

Curriculum & Instruction:  Hazel Park Schools will develop innovative, independent and persistent learners 
who think critically, communicate effectively, and positively influence the local and global community. 
Resources:  The Hazel Park School District will maximize its resources to assure high quality education by 
fostering financial stability, preserving and utilizing quality facilities, and integrating state-of-the-art technology. 
Community Relations:  The Hazel Park School District through strong community relations and collaboration 
with all stakeholders will develop high-achieving students. 
Climate and Culture:  The Hazel Park School District will provide a unified system of support for all students, 
embracing diversity, and fostering a positive school climate.  

 
 
Funding Source:    General Fund 
 
 

Recommendation: The Board of Education to approve the certified staffing changes for the 26/27 school year, as 
presented. 

APPROVED AND RECOMMENDED FOR  
​ ​ ​ ​ ​ ​ ​ ​ BOARD ACTION 
​ ​ ​ ​ ​ ​ ​ ​ ​
                                                                                                           _______________________________________ 
​ ​ ​ ​ ​ ​ ​ ​ Amy Y. Wilcox, Ed.D. 
​ ​ ​ ​ ​ ​ ​ ​ Superintendent 
​ ​ ​ ​ ​ ​ ​ ​  
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To:​ ​ Amy Wilcox, Superintendent 
From:​ ​ Kristy Cales, Director of Human Resources 
Subject:​ Athletic Trainer Position 
Date:​ ​ March 9, 2026 
____________________________________________________________________________________________​
We are seeking Board approval for the position of Athletic Trainer as a direct hire for Hazel Park Schools. 

The Athletic Trainer position plays an important role in supporting the health and safety of our student-athletes by 
providing injury prevention, evaluation, treatment, and rehabilitation services during practices and competitions. Having a 
dedicated athletic trainer available ensures timely medical support for students participating in athletics and aligns with 
best practices for student safety in school athletic programs. 

There is a shortage of training and we have been unable to find a trainer for the last several years.  We are thrilled to know 
we had a trainer that is interested in applying.   

Due to the specialized qualifications required for this role and the importance of maintaining consistent coverage for 
athletic events and practices, administration is recommending that the position be filled as a direct hire by the district 
rather than through a contracted service. This approach allows the district to ensure continuity of care for student-athletes, 
build stronger relationships between the trainer, coaches, and students, and maintain consistent expectations aligned with 
district policies and procedures. 

The position would be posted in the range of $55K - $60K, this is consistent with what neighboring districts are paying for 
a direct hire trainer.  
 
Strategic Goal Alignment -   

Resources:  The Hazel Park School District will maximize its resources to assure high quality education by 
fostering financial stability, preserving and utilizing quality facilities, and integrating state-of-the-art technology. 
Community Relations:  The Hazel Park School District through strong community relations and collaboration 
with all stakeholders will develop high-achieving students. 
Climate and Culture:  The Hazel Park School District will provide a unified system of support for all students, 
embracing diversity, and fostering a positive school climate.  

Funding Source:  31AA ($93,000 = $60K + Fringe) 

Recommendation  
That the Board of Education approve the position of Athletic Trainer as a direct hire position for the district. 

​ ​ ​ ​ ​ ​ ​ ​ APPROVED AND RECOMMENDED FOR  
​ ​ ​ ​ ​ ​ ​ ​ BOARD ACTION 
​ ​ ​ ​ ​ ​ ​ ​ ​
                                                                                                           _______________________________________ 
​ ​ ​ ​ ​ ​ ​ ​ Amy Y. Wilcox, Ed.D. 
​ ​ ​ ​ ​ ​ ​ ​ Superintendent 
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JOB DESCRIPTION FOR ATHLETIC TRAINER HAZEL PARK SCHOOLS 
 
 
REPORTS TO: Athletic Director  
 
PRIMARY FUNCTION:  
Provide athletic trainer coverage for high school and middle school athletic programs and other youth 
programs and activities as directed by Athletic Director 
 
REQUIREMENTS: 

●​ Degree in athletic training and a valid state license or certification. 
●​ Proven education or experience may be desired. 
●​ Strong understanding of the challenges athletes face, proper nutrition, sports injuries, and treatment 

options. 
●​ Understanding of first-aid treatments, massage, and physical therapy techniques and equipment. 
●​ Detail-oriented, analytical, and attentive. 
●​ Maintain current CPR and AED certifications. 
●​ Excellent interpersonal, problem solving, decision making, and communication skills. 

MAJOR DUTIES AND RESPONSIBILITIES:  
 
These duties are based on the needs of the school and its athletic programs. The athletic trainer’s duties, 
enumerated in this document, should not be considered all inclusive. The Athletic Director, as necessary, shall 
modify duties. The athletic trainer will be present at home athletic contests, away contests as needed and 
practices and shall attend other post-season and home-hosted contests as directed by the Athletic Director.  
 

●​ Establish an effective athletic training program for high school and middle school athletics.  
●​ Provide First-aid and injury assessment/treatment/rehabilitation/reconditioning for Hazel Park 

student-athletes and youth program athletes.  
●​ The athletic trainer will also be responsible for making appropriate physician referral.  
●​ Provide coverage at home events and practices from the beginning of the fall sport season to the 

conclusion of the summer sports camp programming.  
●​ Maintain a line of communication with parent/guardians and coaches regarding athletic health care and 

recommended treatment/rehabilitation for all athletic injuries and tracking the return to participation 
permissions in accordance with MHSAA guidelines.  

●​ Assist coaching staff in evaluating and implementing sport specific conditioning programs and methods.  
●​ Maintain an effective and efficient athletic training room.  
●​ Maintain communication with parents on the care & treatment of their student-athlete.  
●​ File all necessary reports associated with athletic injuries and/or incidents.  
●​ Maintain a daily treatment log.  
●​ Assist the Athletic department in the ordering of supplies and equipment pertaining to the athletic 

training room and maintain an up to date inventory.  
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●​ Create a safe playing environment by monitoring and controlling environmental risks  
●​ Share professional literature relative to athletic training with the school’s coaching staff.  

 
Twelve month position, the athletic trainer will work in accordance with a weekly schedule to be determined by 
the Athletic Director. Weekly schedules will vary according to the athletic season.  
 
EVALUATION: Will be evaluated annually by the Athletic Director. 
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To:​ ​ Dr. Amy Wilcox,  Superintendent 
From:​ ​ Dr. Megan Papasian-Broadwell, Executive Director of Student Services 
Subject:​ Special Education: Jardon Extended School Year Services 2026 
Date:​ ​ March 9, 2026 
____________________________________________________________________________________________ 
Extended school year services for special education students will provide a research-based curriculum to ensure students 
maintain skill levels throughout summer vacation. The academic impact of extended school year (ESY) services is a 
significant factor in the success of students with special needs and must be considered for every student with a disability at 
each Individualized Education Program (IEP) Team meeting. The need for ESY must be determined individually and may 
not be provided or denied based upon category of disability or program assignment.  A student may be determined to need 
ESY services due to:  
 
1) A serious potential for regression of skills beyond a reasonable period of recoupment;  
2) The nature or severity of the disability; or  
3) Critical stages or areas of learning. 
 
Strategic Goal Alignment 
Curriculum & Instruction:  Hazel Park Schools will develop innovative, independent and persistent learners who think 
critically, communicate effectively, and positively influence the local and global community. In delivering Extended 
School Year services to students in Hazel Park Schools, special education personnel adhere to the programs and 
services indicated on the students’ Individualized Education Plans and implement district-approved curriculum 
in reading, writing and mathematics. 

●​ Funding Source:  Tuition 
●​ Estimated Salary Schedule: Hourly Employment at Hourly Salary per HPEA, HPASA, Teamsters 

214, and HPPA Salary Schedules 
 

Recommendation  
That the Board of Education approve the hiring of: 
*4 Teachers of Students with Autism Spectrum Disorder 
*12 Paraprofessionals - Special Education Support 

*1 School Social Worker 
*1 Speech/Language Pathologist 
*1 Occupational Therapist 
*1 Physical Therapist 
*1 Administrator 
*1 Secretary 

​ ​ ​ ​ ​ ​ ​ ​ APPROVED AND RECOMMENDED FOR  
​ ​ ​ ​ ​ ​ ​ ​ BOARD ACTION 
​ ​ ​ ​ ​ ​ ​ ​ ​
                                                                                                           _______________________________________ 
​ ​ ​ ​ ​ ​ ​ ​ Amy Y. Wilcox, Ed.D. 
​ ​ ​ ​ ​ ​ ​ ​ Superintendent 
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To:​ ​ Dr. Amy Wilcox, Superintendent 
From:​ ​ Dr. Megan Papasian-Broadwell, Executive Director of Student Services 
Subject:​ Special Education: Extended School Year Services 2026 
Date:​ ​ March 9, 2026 
____________________________________________________________________________________________ 
Extended school year services for special education students will provide a research-based curriculum to ensure students 
maintain skill levels throughout summer vacation. The academic impact of extended school year (ESY) services is a 
significant factor in the success of students with special needs and must be considered for every student with a disability at 
each Individualized Education Program (IEP) Team meeting. The need for ESY must be determined individually and may 
not be provided or denied based upon category of disability or program assignment.  A student may be determined to need 
ESY services due to:  
 
1) A serious potential for regression of skills beyond a reasonable period of recoupment;  
2) The nature or severity of the disability; or  
3) Critical stages or areas of learning. 
 
Strategic Goal Alignment 
Curriculum & Instruction:  Hazel Park Schools will develop innovative, independent and persistent learners who think 
critically, communicate effectively, and positively influence the local and global community. In delivering Extended 
School Year services to students in Hazel Park Schools, special education personnel adhere to the programs and 
services indicated on the students’ Individualized Education Plans and implement district-approved curriculum 
in reading, writing and mathematics. 

●​ Funding Source:Special Education 
●​ Estimated Salary Schedule: Hourly Employment at Hourly Salary per HPEA and HPPA Salary 

Schedules 

Recommendation  
That the Board of Education approve the hiring of: 
*4 Teachers of Students with Autism Spectrum Disorder 
*1 Teachers of Students with Cognitive Impairments 
*10 Paraprofessionals - Special Education Support 

*1 School Social Worker 
*1 Speech/Language Pathologist 
*1 Occupational Therapist 
*1 Physical Therapist 

​ ​ ​ ​ ​ ​ ​ ​ APPROVED AND RECOMMENDED FOR  
​ ​ ​ ​ ​ ​ ​ ​ BOARD ACTION 
​ ​ ​ ​ ​ ​ ​ ​ ​
                                                                                                           _______________________________________ 
​ ​ ​ ​ ​ ​ ​ ​ Amy Y. Wilcox, Ed.D. 
​ ​ ​ ​ ​ ​ ​ ​ Superintendent 
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To:​ ​ Hazel Park Board of Education 
From:​ ​ Amy Wilcox, Superintendent 
Subject:​ Longfellow Rental Spaces 
Date:​ ​ 3/9/2026 
________________________________________________________________________________________ 
 
We are in discussion of a rental agreement for space at the Longfellow Building with FernCare. FernCare plans 
to utilize the space to provide free services to the community including prescription (Rx) pick-up, 
mammograms, and other health-related services for those who do not have active insurance. We will keep you 
updated as talks progress.   
 
We are thrilled to potentially support this community service in Hazel Park.  
 
 
 

 
11



 
 
To:​ ​ Hazel Park Board of Education 
From:​ ​ Amy Wilcox, Superintendent 
Subject:​ Longfellow Grounds Improvement Project 
Date:​ ​ 3/9/2026 
________________________________________________________________________________________ 
 
The Hazel Park School District continues to expand community-based programming at the Longfellow 
Campus. As usage of the facility grows through partnerships and community services, it has become 
increasingly important that the exterior grounds reflect a safe, welcoming, and functional environment for 
visitors, families, and partner organizations. 
 
The purpose of this memo is to inform the Board of Education of the district’s intent to pursue improvements to 
the grounds surrounding the Longfellow facility. Proposed updates include landscaping improvements, exterior 
beautification, seating areas, and general site enhancements that will make the space more accessible and 
inviting for community members utilizing the building. 
 
The district will be seeking sponsorships and partnerships through a variety of avenues to support this project. 
These efforts may include outreach to community organizations, local businesses, philanthropic partners, and 
grant opportunities. The goal is to secure external support to offset or fully fund the improvements, minimizing 
any financial impact to the district’s general fund. 
 
Enhancing the Longfellow grounds will: 

●​ Improve the overall appearance and functionality of the campus 
●​ Provide a more welcoming environment for community partners and visitors 
●​ Support the district’s ongoing efforts to expand community-centered services at the Longfellow 

location 
●​ Strengthen partnerships with local organizations and sponsors 
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Legend

Hazel Park Schools
Longfellow Community Center

1.  Main gated entrance fl anked with plantings

2.  Cast in place memorial bench  with 

  ornamen tal plantings

3.  Shade pavilion with picnic tables and grill

4.  Open lawn for multi-use play

5.  At grade playscape on top of existing hill. 

  Turfed unitary play surface

6.  Large playground in engineered wood fi ber 

  play surface

7.  Senior fi tness plaza

8.  Senior Resident entrance

9.  Swings with poured in play unitary surfacing

10. Fitness loop marker

11. Pickleball courts, observation benches and 

  drinking fountain

12. Spray zone with water bubblers

13. Bermed plantings for buffer

14.  Dog waste station

15. Benches- typical throughout park

16.  Fitness loop marker

17.  Shade pavilion with picnic tables and grill
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To:​ ​ Hazel Park Board of Education 
From:​ ​ Amy Wilcox, Superintendent 
Subject:​ Facility Guidelines/Cost 
Date:​ ​ 3/9/2026 
________________________________________________________________________________________ 
 
The updated guidelines incorporate the addition of Longfellow spaces into the facility usage framework and 
include an updated fee schedule reflecting these spaces. The document also includes language clarifications 
to improve readability and consistency throughout the guidelines. 
 
These clarifications do not alter the intent of the existing policy but provide clearer guidance regarding facility 
use, reservations, and user responsibilities. 
 
 
Funding Source:  N/A 
Strategic Goal Alignment  

●​ Resources:  The Hazel Park School District will maximize its resources to assure high quality education 
by fostering financial stability, preserving and utilizing quality facilities, and integrating state-of-the-art 
technology. 

 
 

Recommendation  
We are asking the Board to approve the 2026 Facility Usage Guidelines and Fee Schedule, as presented. 

 
​ ​ ​ ​ ​ ​ ​ ​ APPROVED AND RECOMMENDED FOR  
​ ​ ​ ​ ​ ​ ​ ​ BOARD ACTION 

​ ​ ​ ​ ​ ​             
__________________________________ 

​ ​ ​ ​ ​ ​ ​ ​ Amy Wilcox, Ed.D. 
​ ​ ​ ​ ​ ​ ​ ​ Superintendent 
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2026 
Hazel Park Schools 

Building Rental Guidelines/Costs 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Hazel Park Administration Offices 
1620 E Elza Ave 

Hazel Park MI 48030 
Main line: (248) 658-5200 

Superintendent: Dr. Amy Wilcox 
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The Board of Education recognizes the importance of community engagement and 
permits the reasonable use of its buildings and grounds by responsible community 
groups. This section outlines the classifications of users, the application process, 
regulations, fees, and other important details related to the use of District facilities. 

 
The use of District facilities is classified into four categories: 

 
●​ Class I – School Groups: Groups affiliated with the District's educational mission. 
●​ Class II – Youth Groups: Non-District youth-oriented groups. 
●​ Class III – Other Non-Profit Community Groups: Community-based, 

non-profit organizations. 
●​ Class IV – Other Groups: Includes profit-making organizations and other groups 

approved by the Superintendent. 
 
To utilize District facilities, groups must adhere to a straightforward process. Initially, 
they submit an application for facility use to on the school district website. Following 
approval, the application advances for final approval to the district. Upon successful 
review, approved applications result in the issuance of a permit, granting permission for 
the requested facility use. This systematic approach ensures transparency, 
accountability, and the efficient allocation of District resources for community 
engagement. 

 
Fees are determined by the Superintendent and may vary based on the classification of 
the user group. 

Waivers may be eligible for fee waivers or reduced charges at the discretion of the 
Superintendent. 

Permit holders shoulder several critical responsibilities when using District facilities. 
They must supervise activities diligently to ensure the safety of participants and prevent 
any potential injuries or damages. Additionally, holders are required to indemnify the 
District against any liabilities or costs that may arise during the use of the facilities. 
Obtaining liability insurance coverage as mandated by the District is also a crucial 
requirement to mitigate risks effectively. Depending on the nature of the event, 
additional security measures may be necessary, and the associated costs are borne by 

 
 

2​  
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the user. Furthermore, understanding the cancellation terms and conditions, including 
advance notice requirements and specific circumstances, is essential for permit holders. 
Moreover, any decorations used must receive prior approval and must comply with legal 
standards to maintain the integrity of District property. 

 
Certain additional guidelines must be strictly adhered to when using District facilities. 
Food must be ordered through the school's food service contracted provider unless 
otherwise approved. Proper licensing is mandatory for any food service activities, and 
the public sale of materials is strictly prohibited on school premises. Furthermore, 
alcohol consumption, vaping and smoking are strictly forbidden to uphold a safe and 
healthy environment for all. The use of District equipment and supplies is limited and 
must be approved in advance to ensure responsible utilization. Lastly, facility usage 
hours are determined based on the school schedule and specific usage hours to align 
with the District's operational needs and priorities. These guidelines collectively 
contribute to the safe, organized, and efficient utilization of District facilities. 

 
The costs for renting various District facilities depend on factors such as the 
classification of the user group and the specific space needed. For detailed information 
on hourly rates, please refer to the attached rental space chart. This chart provides a 
comprehensive breakdown of the costs associated with renting different types of 
facilities within the District, helping users make informed decisions regarding their 
budget and space requirements. 

 
In addition to facility rental fees, custodial services are available will be utilized at an 
extra cost per hour per person. The cost and need of custodial services vary based on 
the classification of the user group. These services ensure that the facilities are 
maintained in a clean and orderly manner before, during, and after use, contributing to a 
positive experience for all users. 

 
For requests involving areas not listed in the rental space chart or specific services not 
mentioned, individuals or groups are encouraged to reach out to the appropriate District 
representative. These requests will be carefully considered and evaluated for feasibility 
and approval. Direct communication with District representatives allows for tailored 
solutions and ensures that all user needs are addressed effectively and efficiently. 

 
The guidelines outlined here govern the use of District facilities, ensuring responsible 
and productive community engagement. This includes permitting the reasonable use of 
buildings and grounds by responsible community groups, with the condition that such 
use does not disrupt daily school activities or jeopardize the condition of District 
facilities. Approval for rental or use of District facilities must be obtained in advance from 
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the Superintendent or designated authority. Additionally, the Superintendent issues 
administrative guidelines that further regulate the use and rental processes for District 
facilities, prioritizing the District's educational mission and the well-being of its students 
and staff. 

 
The Board of Education upholds a policy that allows for the reasonable utilization of its 
buildings and grounds, referred to as "facilities," by well-organized and responsible 
community groups. While these facilities are primarily intended for educational purposes 
and are funded by taxpayers for such use, they may also serve the broader community 
for activities that enhance educational, recreational, cultural, and civic endeavors for 
children and the community at large. The allocation of facility usage prioritizes the 
school program as the first priority, with other uses categorized into four classes. Within 
each class, facilities are made accessible on a non-discriminatory basis, ensuring fair 
and equitable access for all user groups. 

A.​ Class I — School Groups 
 This classification includes groups whose membership and sponsor are 
members of the student body, District staff, community education, parent 
groups sponsored by the school, and/or recognized bargaining units 
representing District employees, or which have been approved by the 
Superintendent as supporting the educational needs of or promoting 
readiness for students potentially entering the District. 

 
B.​ Class II — Youth Groups 

This classification includes groups not affiliated with or sponsored by the 
District, but which are youth-oriented and whose membership thus 
largely consists of District students or youth who reside in the District. 
Examples include the Boy Scouts and Girl Scouts, the Little League or 
other youth athletic organizations. 

 
C.​ Class III — Other Non-Profit Community Groups 

This classification includes not-for-profit groups whose membership 
largely consists of members of the community who are not students of 
the District or who reside in the District. Examples include civic 
organizations, local government agencies, and other recreational 
activities. 

 
D.​ Class IV - Other Groups 

Other groups, including profit-making organizations, will be permitted to 
use District facilities when the anticipated use is not harmful to the public 
image of the District, as determined by the Superintendent or designee in 
his or her discretion, and will not result in misuse, overuse, or abuse of 
school property. 
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General Regulations 
To maintain a smooth school day and activities, District facilities are open to Classes II, 
III, and IV groups at least fifteen (15) minutes after school ends or on non-school days 
like weekends. However, government units can use facilities during school hours for 
Federal, State, or local elections. 

 
Using District facilities incurs fees set by the Superintendent. Class I or II groups may 
receive fee waivers or reductions as decided by the Superintendent or designee. 

 
Before conducting any activities in District facilities, groups must submit an application 
for approval by District representatives. Applications follow a District-provided form 
which can be accessed on the website facility availability confirmation.  You can submit 
a facility usage request using our scheduling platform FMX found both on our website 
and here: https://myhpsd.gofmx.com/scheduling/requests/new Upon availability 
approval, they proceed to the district for final clearance. The District retains the right to 
reject applications from any group for the following reason, including but not limited to a 
history of property damage, violation of usage permits, regulations or laws. An approved 
application serves as a permit. However, permit holders can't deviate from permit terms 
unless: 

 
1.​ Unforeseen circumstances require the school to use a permitted facility or 

maintenance work is needed to continue normal school operations. In such 
cases, the District may cancel the permit and return fees to the permit 
holder. 
 

2.​ An organization with a permit can cancel its use by notifying the District in writing 
at least ten (10) calendar days before the scheduled time. Fees are refunded if 
cancellation occurs more than ten (10) days before the scheduled use; 
otherwise, the permit holder is responsible for the full fees. 

 
The following terms and conditions are incorporated into each application and permit: 

 
1.​ The permit holder is responsible for supervising the activities of persons using 

the facility for which it has obtained a permit and shall take reasonable steps 
to prevent injuries or damage to persons and property. 

2.​ The District shall be fully released from and indemnified against any and all 
liability and costs whatsoever to persons or property for injuries or damages 
resulting from the use of the facilities described in the permit or any other use to 
which the permit holder puts the facility. 

3.​ The permit holder will reimburse the District for the full cost of repairing any 
damage, over and above ordinary wear, to the facility during the permit holder's 
use of the facility, including damage caused by any member of the public. 

4.​ Liability insurance coverage, shall be obtained at the user's cost and be in 
the amount of $2 million dollars. Such insurance shall be in a form 
acceptable to District administrators, and a certificate of insurance coverage 
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shall be furnished to the District before use of the facilities. The user shall 
provide a reasonable security deposit and/or security measures (including, 
without limitation, security personnel) as directed, at the user's cost. 

5.​ The District shall be fully indemnified and released from any claim asserted by 
a municipality for reimbursement of additional expense for fire and/or police 
protection resulting from the use of a facility by an organization or individual. 

6.​ No permit holder shall assign or sublease its permit. 
7.​ Permit holders shall not use a District facility as their mailing address. 
8.​ The permit holder shall indicate in all literature and other promotional materials in 

connection with the event to which the permit applies that the permit holder is not 
affiliated with the District and shall not use an image or the name of the District 
or facility in materials promoting the event to which the permit applies. 

 
Permits granting use of a facility expire with the close of the school year on June 30. 
Annual, seasonal, and extended time use applications should be submitted at least two 
(2) months before the proposed starting date of the use. The District reserves the right 
to use, for any purpose, any portion of a facility not specifically reserved by the permit 
at the same time the permit is in effect. 

 
A permit holder shall not serve food during an event unless proper licensing has been 
secured from the Oakland County Department of Health and approved by the district. 
The public sale of materials, except as incidental to the program for which a permit has 
been issued, is prohibited on District premises. The District reserves the right to utilize 
its in house provider for food services 

 
The District representative must approve any decorations erected in connection with a 
permitted use. Any such decorations must also satisfy any legal requirements of the 
State of Michigan and local municipalities. Approved decorations must be erected so as 
not to damage or destroy District property. Decorations shall be removed from the 
facility by the permit holder before 8:00 a.m. on the day after the use. 

 
With respect to fire prevention and safety, smoking on school property is prohibited. 
The use of open flames at a District facility, except as part of the school curriculum, is 
prohibited. Exits and corridors must be kept free of obstructions to ingress and egress. 

 
The possession or use of alcoholic beverages on school property is prohibited. 

 
Permit holders shall not use District supplies or materials. Permit holders' supplies and 
materials may be stored in a District building only with the permission of the building 
administrator. 

 
Permit holders may use District equipment only if and to the extent stated in the permit. 

Appropriate shoes must be worn by participants using gymnasium floors. 
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NO animals (unless approved by the administration) shall be allowed on the school 
ground or in the facilities included by not limited to the athletic stadiums. 

 
No bikes, scooters, skateboards or strollers are allowed on the track or football field.​
​
A use permit is subject to immediate cancellation if these regulations or any other 
requirements imposed by the District are not followed or if there is a violation of the law 
while District facilities are being used. Violations of the procedures may lead to an 
organization forfeiting the ability to rent or use the facilities with the school district in the 
future. 

 
I agree to the terms and conditions set above. 
 
 
________________________________________​ ​ ​ _______________________​  
[Individual Representing]​ ​ ​ ​ ​ ​ ​ ​ Date 
[Name of Outside Group] 

 
 
Those wishing to use Camp Hazelwood should contact amy.wilcox@myhpsd.org. 
Discounts for daily or weekly usage may be available. 
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​
Rental Space 

 Class I: 
School 
Groups 

Class II: 
Youth 

Groups 

Class III: Other 
Non-Profit Groups 

(Per hour costs) 

Class IV: Other 
Groups (Per hour 

costs) 

Deposit due one 
week after permit 

approval 

Classroom $0 $0 $10 $20 $100 

Media Center $0 $0 $15 $30 $100 

Cafeteria $0 $0 $15 $30 $100 

Large Gym 
(HS) 

$0 $0 $40 $80 $200 

Aux. Gym HS $0 $0 $30 $60 $200 

MS Gym $0 $0 $30 $60 $200 

Elementary Gym $0 $0 $25 $50 $200 

HS pools w/o 
lifeguards 

$0 $0 $40 $80 $200 

HS pool with 
lifeguards 

$0 $35 per 
lifeguard 

$75 with one 
lifeguard +$35 for 

each after 

$110 with one 
lifeguard +$35 for 

each after 

$200 
 
 

Football field $0 $0 $175 an hour $250 an hour $500 
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Turf practice 
field 

$0 $0 $125 an hour $200 an hour $500 

Other fields $0 $0 $75 a game $125 a game $200 

Board room $0 $0 $50 an hour $75 an hour $100 

Camp Hazelwood $0 $0 $75 an hour $100 an hour $250 

Auditorium 

High School 

$0 $0 $80 an hour $100 an hour  $200 

Auditorium 
Junior High 

$0 $0 $60 an hour $80 an hour   $160 

Custodial per 
person 

$0 $0 $50 an hour $75 an hour  

Longfellow Gym $0 $0 $25 $50 $100 

Longfellow Party 
Room 

$0 $0 $15 $30 $100 

Longfellow 
Classroom 

$0 $0 $10 $20 $100 

Other areas upon 
request 
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To:​ ​ Hazel Park Board of Education 
From:​ ​ Amy Wilcox, Superintendent 
Subject:​ Webb/Ford Bathroom Finishes 
Date:​ ​ 3/9/2026 
________________________________________________________________________________________ 
 
This memo is being provided for informational purposes regarding updates to the bathroom finishes at the 
Webb and Ford buildings. These improvements will address aging materials and enhance the overall 
appearance and functionality of the restrooms for students and staff. 
 
Updating these finishes is also a matter of student safety, as worn and deteriorating materials can create 
maintenance concerns and potential hazards. The improvements will help ensure the restrooms remain safe, 
clean, and in good working condition. 
 
Pictures of the updated finishes are provided below for reference. 
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INSPO PHOTO

HAZEL PARK SCHOOLS  
TOILET ROOM REMODEL - PARTIAL HEIGHT TILE

Daltile - Matte Arctic White

Daltile - Plum Crazy

Daltile - Desert Gray

Resinous Epoxy - Gniess

ASI/HDPE - Pewter Grey
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INSPO PHOTO

HAZEL PARK SCHOOLS  
TOILET ROOM REMODEL - FULL HEIGHT TILE

AO - Passion

AO - Matte Designer White

AO - Balance

Scranton/HDPE - Burgundy

Resinous Epoxy - Gniess

26

aklavon
Text Box
ASI/HDPE - 9211 Burgundy

aklavon
Image

aklavon
Text Box
Cherry Cordial (prefer this option with less white)

aklavon
Image

aklavon
Text Box
American Olean - Dependable (2x8 accent)

aklavon
Image

aklavon
Text Box
American Olean - Calm Matte (8x24 field tile)

aklavon
Text Box
(2x8 accent)

aklavon
Text Box
SELECTED 

aklavon
Image

aklavon
Text Box
Terreon - Stone Creek (actual sample is more grey than the reference image!)



 
To:​ ​ Hazel Park Board of Education 
From:​ ​ Amy Wilcox, Superintendent 
Subject:​ High School Window Panel Removal 
Date:​ ​ 3/9/2026 
________________________________________________________________________________________ 
The Hazel Park High School building currently has exterior window panels installed over several windows. 
These panels were originally intended to cover or shield portions of the window areas. However, due to recent 
high winds and severe weather conditions, these panels have begun to loosen and sustain damage. 
 
The damaged panels are now posing a potential safety hazard. In several instances, strong winds have 
caused the panels to shift or partially detach. Some have fallen, creating a risk of injury to students, staff, or 
visitors, as well as having the potential to cause additional damage to the building. 
 
To mitigate this safety concern, the administration recommends the removal of the window panels from the 
high school building. Removing the panels will eliminate the risk of them becoming dislodged during future 
weather events and ensure a safer environment around the building. 
 
Scope of work: 

1.​  Seal off area with caution tape 
2.​ Remove existing wall panels on the North side of the building. 
3.​ Haul away debris & clean up area. 

 
Total for project: $2,900 
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To:​ ​ Hazel Park Board of Education 
From:​ ​ Amy Wilcox, Superintendent 
Subject:​ Authorization to Issue RFB – Food Service Management 
Date:​ ​ 3/9/2026 
________________________________________________________________________________________ 
 
Administration is requesting authorization to issue a Request for Bid (RFB) for food service services for Hazel 
Park Schools. Issuing this bid will allow the district to solicit competitive proposals from qualified vendors to 
support the district’s school nutrition programs. 
 
The bid will be released on April 14th pending final approval of MDE.  
 
The selected vendor will be responsible for assisting with meal preparation, service, and compliance with 
federal and state nutrition program requirements. 
 
We are asking for the ability to make necessary changes required by the MDE to get this process completed 
and ready for July 1. 
 
 
Funding Source:  N/A 
Strategic Goal Alignment  

●​ Resources:  The Hazel Park School District will maximize its resources to assure high quality education 
by fostering financial stability, preserving and utilizing quality facilities, and integrating state-of-the-art 
technology. 

 
 

Recommendation  
That the Board authorize the issuance of a Request for Bid for food service services and the ability to make 
necessary changes required by the MDE, as presented. 

 
​ ​ ​ ​ ​ ​ ​ ​ APPROVED AND RECOMMENDED FOR  
​ ​ ​ ​ ​ ​ ​ ​ BOARD ACTION 

​ ​ ​ ​ ​ ​             
__________________________________ 

​ ​ ​ ​ ​ ​ ​ ​ Amy Wilcox, Ed.D. 
​ ​ ​ ​ ​ ​ ​ ​ Superintendent 
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Legal Notice

Attention:  Food Service Management Companies

Hazel Park Schools is requesting proposals for the management of the school 
food service operation. The Food Service Management Company will provide 
management services according to United States Department of Agriculture 
regulations and guidelines, as well as State of Michigan Department of Education 
policies and guidelines.

The Request for Proposal and supporting documents will be available by April 14th, 
2026. The mandatory pre-bid meeting is scheduled for 1:00 on April 16th,2026 at 
Ford Administrative Center 1620 East Elza, Hazel Park. All proposals must be 
submitted electronically to amy.wilcox@myhpsd.org no later than 12:00 p.m. on 
May 4th, 2026. 

Email amy.wilcox@myhpsd.org to request the bid documents and confirm your 
attendance at the mandatory pre-bid meeting.  

The Hazel Park School Districts Board of Education reserves the right to accept or 
reject any and/or all proposals or to accept the proposal that it finds, in its sole 
discretion, to be in the best interest of the school district.
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Invitation to Bid Letter to FSMCs

April 1,2026

Dear Company Representative:

Hazel Park Schools will be accepting bids for the management of the school food 
service operation for the forthcoming year.  

➢ The Request for Proposal and supporting documents will be available by April 
14th, 2026.  

➢ The mandatory pre-bid meeting will be held at 1:00 on April 16h, 2026, at 
1620 East Elza, Hazel Park , 48030.

➢ All proposals must be May 4th, 2026 no later than 12:00 p.m. 
➢ A public bid opening will be held at  12:15 on May 4th2026 at 1620 East Elza. 
➢
➢ There is a 5% bonding requirement.

Email amy.wilcox@myhpsd.org to request the bid documents and confirm 
your attendance at the mandatory pre-bid meeting.  

The contracting process is strictly controlled by United States Department of 
Agriculture procurement regulations.  Substantive contact or communication with 
any sponsor personnel, vendors, contractors, or board members, other than the 
sponsor’s designated representative, is not permitted.  Any attempt to unduly 
influence sponsor staff, administration, vendors, contractors, or board members will 
automatically disqualify your company as a bidder.

For additional information, please contact Dr. Amy Wilcox, the sponsor’s designated 
representative, at  224-629-6435or amy.wilcox@myhpsd.org.
Sincerely,

Dr. Amy Wilcox
Superintendent 
Hazel Park Schools

cc: Tammy Saul, Michigan Department of Education
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FOOD SERVICE MANAGEMENT COMPANY
FIXED PRICE CONTRACT PROTOTYPE

SCHOOL YEAR 2026-2027

REQUEST FOR PROPOSAL
Invitation to Submit a Proposal for a

Food Service Management Company Contract

RFP Issued By: 
 Hazel Park School

1620 East Elza
Hazel Park, Mi. 48030

Name of Sponsor’s Contact Person

Dr. Amy Wilcox

Contact Person’s Title

Superintendent

Contact Person’s Phone Number

2486585220

Contact Person’s Email Address

Amy.wilcox@myhpsd.org
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FSMC Fixed Price RFP
School Year 2026-2027
Attestation Sheet

By submission of this bid, the Food Service Management Company (FSMC) acknowledges that it 
has carefully examined all terms and conditions set forth in the FSMC Cost Reimbursable 
Request for Proposal/Contract Solicitation issued by the Hazel Park Schools (School Food 
Authority) on April 14th, 2026. The FSMC acknowledges that it has examined, verified, and 
fully understands all conditions under which services are to be performed for the School Food 
Authority. No claims for additional compensation will be considered, and no contractual 
amendments will be made due to the successful bidder’s failure to be informed. 

The FSMC acknowledges that the School Food Authority reserves the right to reject any bid(s) 
when it is in the recipient’s interest to do so. The contract shall be awarded to the bidder whose 
bid or offer is responsive to the solicitation and is most advantageous to the recipient. 

Negligence in the preparation or presentation of any bid, in addition to any errors or omissions, 
shall not relieve the FSMC from fulfillment of the obligations and requirements of the proposed 
contract. Once a contract is signed and executed, the FSMC shall not claim any modification 
thereof resulting from any representation or promise made at any time by an officer, agent, or 
employee of the School Food Authority, or any other person.

By submitting a bid, the FSMC agrees to execute a contract with the School Food Authority and 
to perform services in accordance with the finalized contract documents.

Name of FSMC

Signature of FSMC Representative

Printed Name of Representative, Title

Date
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GENERAL PROCEDURAL TERMS AND CONDITIONS

A. INTENT

This solicitation is for the purpose of entering into a contract for the operation of a food 
service program for Hazel Park Schools herein after referred to as the SFA. The bidder 
or Food Service Management Company will be referred to as the FSMC, and the contract 
will be between the FSMC and the SFA.

B. PROCUREMENT METHOD

The contract awarded will be a fixed price contract.

The bid must be submitted in two parts: a fixed bid price per meal/meal equivalent and 
a written and/or oral presentation. The fixed bid price per meal/meal equivalent may be 
weighted more than 50% of the evaluation criteria while the presentation must be 
weighted less than 50%. This breakdown will be identified on the Bid Point Calculator 
and Evaluation Criteria Matrix. The bid price per meal/meal equivalent must be 
submitted as if no USDA Foods would be available. Bidders are required to provide a 
breakdown of the bid price per meal and meal equivalent, management fee per meal 
and meal equivalent, bid price per snack served, and bid price per one-half pint of milk 
served, as shown on the Bid Sheet. Bids that do not provide this information will be 
deemed non-responsive and rejected.

The bidder with the maximum number of points will be awarded the fixed price contract. 
This award may be made to other than the bidder with the lowest total fixed price bid.

C. BID PACKET RELEASE AND PRE-BID MEETING INFORMATION

1. A copy of the RFP will be available via email at amy.wilcox@myhpd.org by April 
14th, 2026. 

2. The mandatory pre-bid meeting will be held at 1:00 on APRIL 16TH, at FORD 
ADMINISTRATIVE CENTER 1620 East Elza, Hazel Park .

3. Final questions from bidders shall be submitted to the SFA at 
amy.wilcox@myhsd.org by  and will be addressed by the SFA by April 29th, 
2026.

A. BID SUBMISSION AND AWARD

1. Bid proposals must be submitted electronically via email to 
amy.wilcox@myhpsd.org by 12:00 p.m. on May 4th, 2026.

Any electronic bid received after the exact time specified for receipt will not 
be considered or opened publicly. 

The SFA is required to submit an electronic version of the full proposal from its 
selected bidder to MDE during the contract approval process. Electronic proposals

            2.Submission of a hard copy and/or USB flash drive of the bid proposal is not required.

            3.There will not be a public bid opening.

4. The SFA reserves the right to exercise its discretion to reject any or all bids.

5. To be considered, each bidder must submit a complete response to this solicitation 
using the forms provided. If accepted, this RFP will become the contract, and one 
copy of the contract will be forwarded to the successful bidder with the award notice. 
No changes in the specifications or general conditions will be allowed, except through 
an official addendum approved by the SFA and MDE.

6. Awards, if any, shall be made to a qualified and responsible bidder whose bid is 
responsive to this solicitation. A responsible bidder is one whose financial, technical, 
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and other resources indicate an ability to perform the services required by this 
solicitation.

7. Bidders or their authorized representatives are expected to fully inform themselves 
as to the conditions, requirements, and specifications before submitting bids; failure 
to do so will be at the bidder’s own risk and he/she cannot secure relief on the plea 
of error.

D. INCURRED COSTS

The SFA is not liable for any cost incurred by the bidder prior to the signing of a contract 
by all parties. 

E. BONDING REQUIREMENT 

In accordance with USDA FNS policy memo SP 35-2016, bonding requirements under 2 
CFR 200.326 do not apply to the procurement of meal services in the National School 
Lunch Program (NSLP) or the Child and Adult Care Food Program (CACFP). While not 
required for NSLP or CACFP, bonding requirements may still be implemented and are 
considered a measure of protection for the Sponsor due to the scope of services 
provided under the contract. Bonding requirements may continue to be established to 
ensure the federal interest of the program is protected and so long as it does not create 
a barrier to free and open competition. 

There is a bonding requirement for this procurement. With its bid, the bidder shall 
submit a bid guarantee in the amount of five percent (5%) of the total bid price, which 
shall be in the form of a firm commitment such as a bid bond, postal money order, 
certified check, cashier’s check or irrevocable letter of credit. Bid guarantees other than 
bid bonds will be returned (a) to unsuccessful bidders as soon as practicable after the 
opening of the bids, and (b) to the successful bidder upon execution of such further 
contractual documents (i.e., insurance coverage) and bonds as may be required by the 
bid. [2 CFR 200.326]

F. CONTRACT TERMS

1. This contract shall be for an initial term of one year effective on July 1, 2026, or 
upon written approval of the contract by MDE, whichever occurs last, and ending 
June 30, 2027, with up to four (4) one-year renewals, with mutual agreement 
between the SFA and the FSMC. [7 CFR 210.16 (d)]

In no event shall the contract be effective without prior approval of MDE. Per 7 CFR 
250.53 (a)(12), contract extensions or renewals are contingent upon the fulfillment 
of all contract provisions relating to USDA Foods.

2. The only rates and fees that may be adjusted in subsequent years of this contract 
are the fixed price per meal/meal equivalent, and/or fixed management fee per 
meal/meal equivalent, and/or fixed per unit rate for each snack, and/or fixed per unit 
rate for one-half pint of milk contained within this contract. Before any fixed rate or 
fee increases can be implemented as part of a contract renewal agreement, the 
FSMC shall document to the SFA, through a written financial analysis, the need for 
such increases. Renegotiation of all fixed rates and fees in subsequent years of the 
contract must not exceed the Consumer Price Index for Urban Consumers – Food 
Away from Home for the Midwest Region annualized rate for December of the current 
school year, or a flat percentage rate of 2-4% based upon performance whichever is 
less. 

3. This solicitation/contract, the RFP proposal of the successful bidder, attachments, 
and mutually negotiated and MDE-approved amendments, modifications, and 
addenda constitute the entire agreement between the SFA and FSMC. Aside from the 
adjustments and amendments referenced in Section G (2), supra, additional 
documents and/or agreements, including non-negotiated provisions developed by the 
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contractor, cannot become part of the executed contract. Any additional documents 
resulting in a substantial change to the contract awarded by the SFA will not be 
executed by the SFA without prior MDE approval. No other food service management 
contracts will be signed by the SFA.

4. All state agency-mandated changes to the terms of this contract or any amendment 
will be incorporated therein before the SFA executes any agreement between it and 
the FSMC.

G. GIFTS FROM FSMC

The SFA’s officers, employees, or agents shall neither solicit nor accept gratuities, 
favors, or anything of monetary value from contractors or potential contractors. To the 
extent permissible under state or federal law, rules, or regulations, such standards shall 
provide for appropriate penalties, sanctions, or other disciplinary actions to be applied 
for violations of such standards. [2 CFR 200.318 (c)(1)]

H. FOOD SERVICE MANAGEMENT EMPLOYEES

The SFA requests bids be submitted on the following managerial/salaried employee 
option(s): 

A full-time food service director (not to be shared with another district)

The SFA reserves the right to interview and approve the on-site food service director. 
The FSMC will provide a Certified Food Manager per regulations established by the 
Michigan Department of Agriculture (MDA) effective June 30, 2009.

I. FOOD SERVICE HOURLY EMPLOYEES

The current food service hourly employees will: 

Remain employees of the FSMC

J. PROFESSIONAL STANDARDS

The final rule, “Professional Standards for State and Local School Nutrition Programs 
Personnel as required by the Healthy, Hunger-Free Kids Act of 2010,” became effective 
July 1, 2015. Professional Standards resources can be located on the USDA website at 
USDA, School Meals, and Professional Standards.

The SFA and FSMC must adhere to the hiring, training, and oversight standards set forth 
in the final rule, as well as any subsequent USDA or MDE guidance, policies, or 
procedures in relation to the final rule. (See USDA memo SP 05-2020: Questions & 
Answers Regarding Professional Standards for State and Local School Nutrition Program 
Personnel | USDA-FNS)

The SFA may delegate to the FSMC the responsibility to coordinate, provide, and 
conduct training in accordance with the final rule. Training responsibility will be identified 
on the Responsibility Details tab of the Information Section. The FSMC must annually 
provide documentation to the SFA showing compliance with the required training hours 
and topics completed by food service personnel.

The SFA shall maintain oversight and responsibility for planning, administering, 
implementing, monitoring, and evaluating the school meal programs. In addition, the 
contract overseer must meet the same professional standards requirements, including 
hiring and annual training requirements, as the FSMC food service director. Go to this 
link for further information: Food Service Management Company (FSMC) Contract 
Overseer Professional Standards Requirements.

K. MEAL AND MEAL EQUIVALENTS

For making the meal count computation, the number of lunches, breakfasts, suppers 
and snacks served to children shall be based on a projection of the number of meals and 
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snacks to be served. The FSMC and SFA shall determine a la carte meal equivalents by 
dividing a projected net a la carte and catering revenue by the sum of the federal free 
lunch reimbursement plus the value of USDA Foods. This equivalent factor will be 
adjusted annually by taking the sum of the federal free lunch reimbursement plus the 
value of USDA Foods. The revenue shall include catering sales, adult meals, and a la 
carte sales to students and adults less sales tax. If applicable, revenue from vending 
machine sales will be included as part of the a la carte revenue.

L. CAPTIONS

Captions in all sections of this document are provided only as a convenience and shall 
not affect the interpretation of this instrument, its attachments, and addenda.

M. GUARANTEED RETURN 

The SFA requests a guaranteed return of no less than $150,000 for the school food 
service. 

Note: No bidder shall propose a guaranteed return that is greater than the 
amount requested by the SFA. Proposals with a guaranteed return greater than 
this stated amount will be rendered non-responsive and will not be considered 
for award. 

Any guaranteed return promised by the FSMC must remain in the SFA’s Non-profit Food 
Service Account. The FSMC agrees to bear responsibility for failure to meet this goal. 
Returns cannot be contingent upon multi-year duration.

The parties agree that the guaranteed return amount is contingent upon the 
continuation of similar existing conditions as outlined in the Information Section, 
including, but not limited to, enrollment, serving days, program participation, type(s) of 
meal service, sites, and wage/fringe costs. If existing conditions are not met during the 
school year, the parties agree to renegotiate, within reason, the guaranteed return 
amount. Both parties understand that renegotiated terms may be determined to be a 
material change; thus, any amendments must be submitted to MDE for review and 
approval prior to execution.

N. FRESH FRUIT AND VEGETABLE PROGRAM (FFVP) 

The Sponsor anticipates applying for the FFVP for School Year 2026-2027 and, if granted 
the award, the Sponsor requests the FSMC be responsible for the following: 

• Purchase of fruits and vegetables, including the cost of pre-cut produce 

• Purchase of non-food items, supplies, and equipment that are used in serving and 
cleaning of the fruits and vegetables 

• Salaries and fringe benefits for employees engaged in preparing and distributing fresh 
fruits and vegetables and maintaining a sanitary environment 

• The Sponsor shall provide assurance that the FSMC is completely apprised of all FFVP 
policies and regulations to guarantee the program is operated in compliance with FNS 
standards. The Sponsor shall regularly monitor FSMC operations to ensure compliance 
with relevant FFVP requirements and provisions of the contract.

If the Sponsor is awarded the FFVP grant, the program shall begin during the month of 
October, or as agreed upon by both parties. FFVP snacks shall be served 3 days per 
week (minimum of two) for a total of 60 days per year. Costs must be clearly identified 
on the Bid Sheet as a fixed cost per unit. Flat rate fees per day are not allowed. 
Costs shall be reported by the Sponsor as food costs and must be supported with 
invoices. Administrative costs (equipment and administrative labor) and operating labor 
are optional for the Sponsor to claim. If claimed by the Sponsor, administrative costs 
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cannot exceed 10% of the total grant, and operating labor cannot exceed 35% of the 
operating costs (total costs minus the administrative costs). Equipment purchased with 
FFVP funds requires MDE approval prior to purchase. All FFVP expenditures claimed must 
be accurate, allowable, verifiable, and fully documented.

The Sponsor and FSMC will work together to develop a serving schedule. Produce must 
be provided separately from the lunch or breakfast meal services and in one or more 
areas of the school during the official school day. The FSMC shall establish a minimum of 
a two-week FFVP cycle menu, which indicates the planned snack along with the portion 
size. The minimum portion size for a food item shall be 1/4 cup, but portions may 
exceed 1/4 cup. For hand food items, such as mandarin oranges, the minimum portion 
size may be one each. Special requests or changes to the FFVP menu made by the 
Sponsor shall occur with sufficient notice as agreed upon by both parties.

The FFVP must provide any records to support units purchased and served at the 
Sponsor's FFVP-participating school(s) (i.e., invoices, production records, and Buy 
American Justification forms for non-domestic purchases).

The Sponsor shall be responsible for submitting applications, claims, and other reporting 
requirements to MDE as requested. All FFVP expenditures claimed must be accurate, 
allowable, verifiable, and fully documented. The Sponsor reserves the right to collect any 
and all additional documentation from the FSMC to support reporting and other grant 
requirements.

The Sponsor and FSMC must complete the FFVP Agreement in this contract and with 
subsequent renewals. Additionally, the FSMC is required to submit with its bid proposal 
an FFVP cycle menu based on FNS guidance. 

STANDARD TERMS AND CONDITIONS

I. SCOPE AND PURPOSE

A. The FSMC, as an independent contractor, shall have the exclusive right to operate 
the Child Nutrition Programs in which the SFA participates. Child Nutrition Programs 
include the National School Lunch Program (NSLP), School Breakfast Program (SBP), 
Afterschool Snack Program, Special Milk Program (SMP), Summer Food Service 
Program (SFSP), Seamless Summer Option (SSO), Child and Adult Care Food 
Program (CACFP), and Fresh Fruit and Vegetable Program (FFVP). 

B. The FSMC shall operate in conformance with the SFA’s Permanent Agreement with 
MDE (and attachments) for the NSLP, USDA Foods Distribution, SBP, Afterschool 
Snack Program, SMP, SFSP, SSO, CACFP, and FFVP.

C. The FSMC shall be an independent contractor and, except as otherwise expressly 
stated herein, not an SFA agent or representative. The employees of the FSMC are 
not employees of the SFA. All FSMC employees shall remain directly accountable to 
the FSMC for the duration of this contract. Except as otherwise expressly stated in 
this agreement, the FSMC has the sole responsibility and authority to hire, assign, 
supervise, evaluate, and discipline any personnel assigned by it in the performance 
of this contract.

D. The food service provided shall be operated and maintained as a benefit to the SFA’s 
students, faculty, and staff.

E. All income accrued because of payments by children and adults, federal 
reimbursements, state aid (i.e., 31d, 31f, 31a At-Risk), and all other income from 
sources such as donations, special functions, grants, loans, etc., shall be deposited in 
the SFA’s Non-profit Food Service Account. Any profit or guaranteed return shall 
remain in the SFA’s Non-profit Food Service Account. The SFA and the FSMC agree 
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that this contract is neither a “cost-plus-a-percentage-of-income” nor a “cost-plus-a-
percentage-of-cost” contract, as required under 7 CFR 210.16 (c).

F. The SFA shall be legally responsible for the conduct of the food service program and 
shall supervise the food service operations in such a manner as will ensure 
compliance with the rules and regulations of the USDA and MDE regarding each of 
the Child Nutrition Programs covered by this contract. [7 CFR 210.16 (a)(2)]

G. The SFA shall retain all control of the Non-profit Food Service Account and overall 
financial responsibility for the Child Nutrition Programs.

H. The SFA shall establish all selling prices for reimbursable and non-reimbursable 
meals, milk, and a la carte prices. [7 CFR 210.16 (a)(4)]

I. The FSMC shall provide additional food services, such as banquets, parties, 
refreshments for meetings, etc., as requested by the SFA. The SFA will be billed for 
the actual cost of food, supplies, and labor, plus a mutually agreed upon mark up 
(as documented on the Bid Sheet) and the FSMC’s overhead and administrative 
expenses, if applicable, for providing such service. If FSMC overhead and 
administrative expenses apply, the FSMC must provide the SFA with a detailed 
breakdown of the charges. USDA Foods shall not be used for these special functions. 

J. The FSMC shall cooperate with the SFA in promoting nutrition education and 
coordinating the SFA’s food service with classroom instruction in accordance with the 
school district’s wellness policy.

K. The FSMC shall conduct program operations in accordance with 7 CFR 210, 215, 220, 
225, 226, 235, and 245; 2 CFR 200 Appendix II, 2 CFR 400, 416, 417, and 418; and 
FNS instructions, final rules and policies, as applicable.

L. The FSMC shall make substitutions in the food components of the meal pattern for 
the students with disabilities when their disability restricts their diet, and those non-
disabled students who are unable to consume regular lunch because of medical or 
other special dietary needs. Substitutions shall be made on a case-by-case basis 
when supported by a statement of need that includes recommended alternative 
foods, unless otherwise exempted by FNS. Such statement shall be signed by a State 
licensed healthcare professional or registered dietitian. There will be no additional 
charge to the student for such substitutions. [7CFR 210.10 (m)]

M. The FSMC shall invoice the SFA monthly. Payment shall be due within thirty (30) 
days of the monthly invoice. A late charge per month as the parties shall agree in 
writing  will be added to all unpaid balances more than thirty (30) days. Finance 
charges cannot be paid from the SFA’s Non-profit Food Service Account. 

II. SIGNATURE AUTHORITY

A. The SFA shall retain signature authority for the application/agreement to participate 
in the NSLP, and/or SBP, and/or Afterschool Snack Program, and/or SFSP, and/or 
SSO, and/or SMP, and/or CACFP, and/or FFVP, including, but not limited to, the 
Application Renewal, the Verification of Application Form, and letters to MDE to 
amend the application. [7 CFR 210.16 (a)(5)]

B. The SFA shall retain signature authority for the free and reduced-price policy 
statement and monthly claim for reimbursement. [7 CFR 210.16 (a)(5)]

C. The SFA shall not delegate signature authority to the FSMC in any of the areas 
identified in paragraphs A and B above.

III. FREE AND REDUCED-PRICE MEALS POLICY

A. The SFA shall be responsible for or may delegate to the FSMC the establishment and 
maintenance of the free and reduced-price meals eligibility roster.
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B. The FSMC shall implement an accurate point of service meal/milk count using the 
meal counting system submitted by the SFA in its application to participate in the 
Child Nutrition Programs and approved by MDE, as required under 7 CFR 210.8. Such 
meal/milk counting system must eliminate the potential for the overt identification of 
free and reduced-price eligible students under 7 CFR 245.8. The SFA shall evaluate 
the monthly meal claim information submitted by the FSMC and verify that the 
information is accurate before submitting a claim for reimbursement. 

C. The SFA shall be responsible for or may delegate to the FSMC the development, 
distribution, and collection of letters to parents and applications for free and 
reduced-price meals and/or free milk.

D. The SFA shall be responsible for or may delegate to the FSMC the responsibility for 
accessing the direct certification report available from the Center for Educational 
Performance and Information (CEPI) after each refresh. Students in this report will 
not require an application from the parent/guardian. 

E. The SFA shall be responsible for or may delegate to the FSMC the responsibility for 
the determination of eligibility for free and reduced-price meals and free milk. 
Neither the SFA nor the FSMC will disclose confidential information that is not needed 
for meal counts from free and reduced-price meal applications and/or the direct 
certification list. The SFA will provide the FSMC with a list of children and their 
category of eligibility. This list must be updated when changes occur in a student’s 
eligibility status.

F. The SFA shall be responsible for conducting any hearings related to determinations 
regarding eligibility for free and reduced-price meals and free milk. 

G. The SFA shall be responsible for or may delegate to the FSMC the responsibility for 
verifying applications for free and reduced-price meals, as required by federal 
regulations.

H. The SFA shall be responsible for performing the annual on-site review.

I. The SFA shall retain responsibility for completing the tasks described in paragraphs 
B, F, and H and may delegate those tasks in paragraphs A, C, D, F, and G to the 
FSMC to complete on its behalf.

IV. USDA FOODS

A. Any USDA Foods received by the SFA and made available to the FSMC or received by 
the FSMC on behalf of the SFA must accrue solely to the benefit of the SFA’s non-
profit school food service program and shall be fully utilized therein. The FSMC must 
credit the SFA for the value of all USDA Foods received for use in the SFA’s food 
service program, including the value of USDA Foods contained in processed end-
products or commercially purchased foods that are used in place of USDA Foods. [7 
CFR 250.51 (d)]

B. The SFA shall retain title to all USDA Foods. [7 CFR 250.14 (c)]

C. The FSMC must meet the requirements for safe storage and control of USDA Foods. 
[7 CFR 250.14 (a)]

D. The FSMC may purchase processed foods from existing procurements completed by 
the USDA Foods consortium; however, the FSMC is prohibited from entering any 
processing contracts utilizing USDA Foods on behalf of the SFA. [7 CFR 250.50 (d)]

E. The FSMC shall collaborate with the SFA to select, accept, and use the USDA Foods 
in as large quantities as may be efficiently utilized in the SFA’s non-profit food 
service program monthly to ensure excess inventory will not be accumulated, subject 
to approval of the SFA. 
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The FSMC must utilize no less than 95% of the SFA’s overall entitlement. If 
less than 95% is spent, the FSMC must submit justification of the underutilization of 
this federal program to the SFA as part of their mandatory annual reconciliation of 
USDA Foods.

Furthermore, the FSMC will use all USDA Foods in the SFA’s food service, and all 
other USDA Foods or commercially purchased foods of the same generic identity, of 
U.S. origin, and of equal or better quality than the USDA Foods, in the SFA’s non-
profit food service program. [7 CFR 250.51 (d)]

If the current selection of USDA Foods cannot be utilized in the food service 
program, either the SFA or FSMC must work directly with the SFA’s chosen 
consortium to trade or obtain a different selection of food items prior to delivery to 
the FSMC or SFA. USDA Foods entitlement can be spent on value-added (brown 
box), processed USDA Foods, or Department of Defense (DoD) fresh produce. 

F. The FSMC may store and inventory USDA Foods together with foods it has purchased 
commercially for the SFA’s use (unless specifically prohibited in the contract). It may 
store and inventory such foods together with other commercially purchased foods 
only to the extent that such a system ensures compliance with the requirements for 
the use of USDA Foods in 7 CFR 250.51.

G. The FSMC shall maintain records to substantiate that the full value of all USDA Foods 
is used solely for the benefit of the SFA. The FSMC must provide all documents as 
necessary for the independent auditor, MDE reviewers, or USDA agents who may 
perform onsite reviews of the FSMC’s food service operation to ensure compliance 
with the requirements for the management and use of USDA Foods.

H. As a fixed price contract, the SFA must determine the existence of the proper 
pass-through value of USDA Foods (e.g., credits or reductions on the invoice in the 
month the USDA Foods were received for use).

I. The SFA must provide the FSMC with a copy of the quarterly Recipient Entitlement 
Balance Report from the consortia.

J. The values of all USDA Foods are to be based on the values at the time the SFA 
receives the USDA Foods from the distributing agency and are to be based on the 
USDA Foods Value Listing pertinent to the time period. This listing is available at: 
MDE - USDA Foods Available/Average Price Files.

K. A year-end reconciliation shall be conducted by the SFA to ensure and verify correct 
and proper credit has been received for the full value of all USDA Foods received for 
use by the FSMC during the school year.

The SFA reserves the right to conduct USDA Foods credit audits throughout the year 
to ensure compliance with federal regulations. The total amount of USDA Foods 
credits should match the total entitlement spent on the SFA’s final Planned 
Assistance Level (PAL) report.

L. Credit issued by the FSMC to the SFA for USDA Foods received shall be 
recorded on each monthly invoice as a separate line item and shall be 
clearly identified and labeled.

M. The FSMC shall be liable for any negligence on its part that results in any loss of, 
improper use of, or damage to USDA Foods and shall credit the SFA either monthly 
or through a year-end reconciliation. 

N. The SFA and FSMC shall consult and agree on end products to be produced from 
USDA Foods during the time of this agreement. If an agreement cannot be reached, 
the FSMC shall utilize the USDA Foods in the form furnished by the USDA.
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O. Upon termination of the contract, the FSMC shall return all unused USDA Foods. The 
SFA must ensure that the FSMC has credited it for the value of all USDA Foods 
received for use in the SFA’s meal service in a school year. [7 CFR 250.52 (c)]

V. HEALTH CERTIFICATIONS

A. The SFA shall maintain all applicable health certifications on its facilities and shall 
ensure that all state and local regulations are met by the FSMC preparing or serving 
meals at any SFA facility. [7 CFR 210.16 (a)(7)]

B. The FSMC shall maintain, for the duration of the contract, state and/or local health 
certifications for any facility outside the SFA in which it proposes to prepare meals 
and shall maintain this health certification for the duration of the contract. [7 CFR 
210.16 (c)(2)]

VI. MEALS

A. The FSMC shall serve meals on such days and at such times as requested by the 
SFA.

B. The SFA shall retain control of the quality, extent, and general nature of the food 
service. [7 CFR 210.16 (a)(4)]

C. The FSMC shall offer free, reduced-price, and paid reimbursable meals to all eligible 
children participating in the SBP, and/or NSLP, and/or SFSP, and/or CACFP.

D. To offer a la carte food service, the FSMC must offer free, reduced-price, and paid 
reimbursable meals to all eligible children. [7 CFR 210.16 (a)]

E. The FSMC shall serve reimbursable breakfasts, lunches, snacks, and suppers, 
pursuant to the NSLP, and/or SBP, and/or SFSP, and/or CACFP, where indicated in 
the attached Information Section.

F. The SFA does not currently participate in the following child nutrition programs but 
may do so in the future:

1. Child and Adult Care Food Program (CACFP)

G. The FSMC shall promote maximum participation in the Child Nutrition Programs. 

H. The FSMC shall provide the specified types of service in the schools/sites listed in the 
attached Information Section, which is hereby in all respects made a part of this 
contract.

I. The FSMC shall sell on the premises only those foods and beverages authorized by 
the SFA and only at the times and places designated by the SFA.

J. No payment will be made to the FSMC for meals that are spoiled or unwholesome at 
the time of delivery, do not meet detailed specifications as developed by the SFA for 
each food component in the meal pattern in accordance with 7 CFR 210.10 or that do 
not otherwise meet the requirements of the contract. [7 CFR 210.16 (c)(3)]

VII. BOOKS AND RECORDS

A. The FSMC shall maintain such records (supported by invoices, receipts, or other 
evidence) as the SFA will need to meet monthly reporting responsibilities and shall 
submit monthly invoices in a format approved by the SFA no later than 10 calendar 
days of the succeeding month in which services were rendered. Participation records 
shall be submitted in a timely manner to facilitate claims submission no later than 
the tenth (10th) day of the succeeding month in which services were rendered. The 
SFA shall perform edit checks on the participation records provided by the FSMC 
prior to the preparation and submission of the claim of reimbursement.
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B. The SFA and the FSMC shall provide all documents as necessary for the independent 
auditor, MDE reviewers, or USDA agents to conduct the SFA’s single audit. (7 CFR 
210.22)

C. Books and records of the FSMC pertaining to the Child Nutrition Program operations 
shall be made available upon demand in an easily accessible manner for a period of 
three (3) years from the end of the contract term (including renewals) to which they 
pertain for audit, examination, excerpts, and transcriptions by the SFA and/or any 
state or federal representatives and auditors, or longer should any audit for that time 
still be open. [7 CFR 210.23 (c) and 250.16 (b)]

D. If audit findings regarding the FSMC’s records have not been resolved within the 
three (3) year period, the records must be retained beyond the three (3) year 
period, for as long as required for the resolution of the issues raised by the audit. [7 
CFR 210.23 (c)]

E. The FSMC shall not remove state or federal required records from SFA premises upon 
contract termination.

F. The SFA shall conduct a quarterly internal review of all records and documentation 
associated with the procurement of food and non-food items to ensure that the FSMC 
is complying with all applicable competitive procurement procedures according to 2 
CFR 200.

G. Upon termination of the contract, the FSMC shall surrender to the SFA all records 
pertaining to the operation of the food service, including all food and non-food 
inventory records, menus, production records, claim documentation, financial 
reports, and procurement documentation. The records shall be in appropriate order 
and complete to the extent necessary to reconstruct individual costs of prior FSMC 
billings.

H. The FSMC shall purchase all food and other supplies required under this contract on 
the SFA’s behalf. Title thereto shall always remain with the SFA. Such food and 
supplies shall be kept separate and apart from other SFA property unless the SFA 
has chosen not to maintain a separate inventory. The FSMC and SFA shall jointly 
inventory all purchased food and supplies at both the beginning and the end of this 
contract’s term. The SFA shall have access to the records of the food and supplies 
purchased to review and audit as it deems necessary.

I. FSMC shall purchase all food and supplies for the SFA at the lowest prices possible 
consistent with maintenance of quality standards prescribed by the SFA, including 
taking advantage of all local trade discounts. All such transactions shall meet USDA 
procurement standards.

VIII. EMPLOYEES

A. The SFA shall have final approval authority regarding the FSMC’s hiring of a site 
manager.

B. The FSMC shall comply with all wage and hours of employment requirements of 
federal and state laws. The FSMC shall be responsible for supervising and training 
personnel, including SFA employed staff. Supervision activities include employee and 
labor relations, personnel development, and hiring and termination of FSMC 
management staff. The FSMC shall also be responsible for the hiring and termination 
of non-management staff who are employees of the FSMC. The FSMC shall maintain 
its own personnel and fringe benefits policies for its employees. All such policies shall 
be subject to the SFA review upon demand.

C. The FSMC shall provide Workers’ Compensation coverage for its employees.
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D. The FSMC shall instruct its employees to abide by the policies, rules, and regulations 
with respect to use of the SFA’s premises as established by the SFA and which are 
furnished in writing to the FSMC.

E. The FSMC shall maintain its own personnel and fringe benefits policies for its 
employees, subject to review by the SFA.

F. Staffing patterns shall be mutually agreed upon by the SFA and the FSMC.

G. The use of student workers or students enrolled in vocational classes in the food 
service shall be mutually agreed upon.

H. The FSMC shall not hire more than the number of employees required for efficient 
operation.

I. The FSMC shall provide the SFA with a schedule of employees, positions, assigned 
locations, salaries, and hours to be worked two (2) full calendar weeks prior to the 
commencement of operation.

J. The SFA shall provide sanitary hand washing and toilet facilities for the employees of 
the FSMC. 

K. Pursuant to the requirements of Section 1230 and 1230a of the Michigan Revised 
School Code, the SFA shall request a criminal history check through the Michigan 
State Police, as well as a criminal records check through the Federal Bureau of 
Investigation, about all persons assigned by FSMC to regularly and continuously 
work in any of the SFA’s facilities. FSMC agrees that it shall not assign any of its 
employees, agents, or other individuals to perform any services under this 
Agreement where such individuals would regularly and continuously work in the 
SFA’s facilities if such person has been convicted of any of the following offenses:

1. Any “listed offense” as defined under Section 2 of the Michigan Sex Offenders 
Registration Act, MCL 28.722.

2. Any offense enumerated in Sections MCL 380.1535a or 380.1539b or the Revised 
School Code, MCL 380.1535a; 380.1539b (for positions requiring State Board of 
Education approval).

3. Any offense of a substantially similar enactment of the United States or another 
State.

4. Any felony, provided that with prior written approval of the SFA’s Superintendent 
and its Board of Education an individual regularly and continuously providing 
services under this Agreement at the SFA may be permitted to perform such 
services when, in the judgment of the Superintendent and Board of Education of 
the SFA, such individual’s presence will not pose a danger to the safety or 
security of the SFA students or employees.

5. Any offense that would, in the judgment of the SFA, create a potential risk to the 
safety and security of the students served by the SFA or employees of the SFA.

The SFA reserves the right to refuse the FSMC’s assignment of any individual, agent, 
or employee of the FSMC to render services under this Agreement where the criminal 
record history of the individual (including any pending criminal charges) indicate, in 
the SFA’s judgment, unfitness to perform services under this Agreement.

The FSMC agrees that it shall pay the costs associated with criminal history and 
criminal record checks required under this contract and which are accomplished to 
comply with Section 1230 and 1230a of the Revised School Code with respect to the 
FSMC’s employees and agents.

L. Notwithstanding the provisions of Section VIII and its subparts, the SFA may request 
in writing the removal of any employee of the FSMC who violates health 
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requirements or conducts himself/herself in a manner that is detrimental to the 
physical, mental or moral well-being of students.

M. In the event of the removal or suspension of any such employee, the FSMC shall 
immediately restructure the food service staff without disruption of service.

N. All SFA and/or FSMC personnel assigned to each school shall be instructed in the use 
of all emergency valves, switches, fire, and safety devices in the kitchen and 
cafeteria areas.

O. Non-compete terms and conditions related to employment are not allowed 
and must not be added to the awarded contract. Further, the SFA reserves 
the right to hire, without penalty, fees, or other obligation, any employee 
paid directly with funds from the School Non-profit Food Service Account, 
including, but not limited to, the food service director, in the event the 
awarded contract is terminated or not renewed.

IX. DESIGNATION OF PROGRAM EXPENSE

A. The FSMC guarantees to the SFA that the bid price per meal and meal equivalent 
shall include the expenses as designated under the FSMC column of the 
Responsibility Details tab of the Information Section. The FSMC shall be responsible 
for negotiating/paying all employees’ fringe benefits, employee expenses, and 
accrued vacation and sick pay for staff on their payroll.

B. The SFA shall pay those expenses as designated under the SFA column on the 
Responsibility Details tab of the Information Section. 

X. PAYMENT AND FEES

A. All bids shall be calculated based on the information provided by the SFA in the 
Information Section of this solicitation. All bids shall be submitted using the Bid 
Sheet.

B. The FSMC shall receive a fixed price per meal for breakfast, lunch, and/or supper, 
and fixed price per meal equivalent (a la carte).

C. The FSMC shall receive a fixed management fee per meal (breakfast and lunch) and 
per meal equivalent (a la carte). The bid price(s) must be calculated net of applicable 
discounts, rebates, and credits received by the FSMC and must not include the use of 
USDA Foods or any alternate pricing structure.

D. The FSMC shall receive a fixed per unit rate for each reimbursable snack served in 
the NSLP, and/or CACFP, and/or SFSP. 

E. The FSMC shall receive a fixed per unit rate for each reimbursable snack served in 
the FFVP. 

F. The FSMC and SFA shall determine a la carte meal equivalents by dividing the net a 
la carte and catering revenue by the sum of the federal free lunch reimbursement 
plus the value of USDA Foods. This equivalent factor will be adjusted annually by 
taking the sum of the federal free lunch reimbursement plus the value of USDA 
Foods. The revenue shall include catering sales, adult meals, and a la carte sales to 
students and adults less sales tax. If applicable, revenue from vending machine 
sales will be included as part of the a la carte revenue.

G. The FSMC must credit the SFA monthly for the value of all USDA Foods received for 
use in the school year (including both entitlement and bonus foods), including the 
value of USDA Foods contained in processed end products. Credit issued by the 
FSMC to the SFA for USDA Foods received shall be recorded on the monthly invoice 
as a separate line item and shall be clearly identified and labeled. [7 CFR 250.51]

H. The FSMC shall submit separate billing for special functions.
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XI. MONITORING

A. The SFA shall monitor the food service operation of the FSMC through periodic on-
site visits to ensure that the food service is in conformance with all USDA program 
regulations.

B. The records necessary for the SFA to complete the required monitoring activities 
must be maintained by the FSMC under this contract and must be made available to 
the Auditor General, USDA, MDE, and the SFA upon request for the purpose of 
auditing, examination, and review.

C. On a monthly and at least quarterly basis, the SFA shall conduct an internal 
reconciliation of invoices and supporting documentation to verify per meal charges, 
management fees, and USDA Food usage credits.

XII. USE OF ADVISORY GROUP/MENUS

A. The SFA must establish an advisory board composed of parents, teachers, and 
students to assist in menu planning.

B. The FSMC shall participate in the formation, establishment, and periodic meetings of 
the SFA advisory board composed of parents, teachers, and students to assist in 
menu planning.

C. The FSMC must comply with the twenty-one (21) day menu developed by the SFA 
for NSLP, and/or SBP, and/or SFSP, and/or CACFP included in the RFP. Any changes 
made by the FSMC after the first twenty-one (21) day menu(s) must have SFA 
approval. The SFA will approve the menus no later than two (2) weeks prior to 
service.

XIII. USE OF FACILITIES, INVENTORY, EQUIPMENT, AND STORAGE

A. Without any cost or charge, the SFA will make available areas of the premises 
agreeable to both parties in which the FSMC will render its services.

B. The SFA may request the FSMC provide additional food service programs. If the 
addition is a Child Nutrition Program not identified in the original RFP, the SFA must 
notify MDE prior to implementation to discuss whether the addition constitutes a 
material change to the contract. 

This does not include the expansion of food service operations outside the confines 
of the school/school district, such as expansion to non-affiliated charter schools, non-
public, or neighboring public schools, which were not part of the original bid (see 
Information Section of the original bid packet). The SFA shall refer these entities to 
MDE for proper procurement procedures.

C. Per 7 CFR 210.11, competitive food refers to all food and beverages sold to students 
on the school campus during the school day other than reimbursable meals under 
the Child Nutrition Programs.

The SFA reserves the right, at its sole discretion, to sell or dispense food or 
beverages provided such use does not interfere with the operation of the Child 
Nutrition Programs.

The FSMC and SFA shall adhere to USDA requirements of final rules relating to 
competitive foods, including the Smart Snacks rule that became effective July 1, 
2014.

D. The FSMC and SFA shall inventory the equipment and USDA Foods owned by the 
SFA, including, but not limited to, small wares (i.e., silverware, chinaware, kitchen 
utensils, etc.), trays, and glassware. This will be performed at the beginning of the 
contract and at the beginning of each successive school year if the renewal option is 
utilized.
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E. The FSMC shall maintain the inventory of small wares and other operating items 
necessary for the food service operation and at the inventory level as specified by 
the SFA. 

F. The SFA will replace expendable equipment and replace, repair, and maintain non-
expendable equipment, except when damages result from the use of less than 
reasonable care by the employees of the FSMC, unless otherwise identified on the 
Responsibility Details tab of the Information Section.

G. The SFA will have final prior approval authority for the purchase of all equipment to 
be used in the storage, preparation, and delivery of school meals. Title to the 
property must be vested with the SFA when the equipment is placed in service by 
the FSMC. Upon written agreement of the parties, the purchase amount shall be 
amortized on a straight-line depreciation basis beginning on the date upon which the 
equipment is placed in service, for a length of time upon which the parties shall 
mutually agree. If the agreement is terminated or not renewed for any reason prior 
to full amortization, the SFA may: 1) retain the property and continue to make 
payments in accordance with the amortization schedule, or 2) return the property to 
the FSMC in full release of the unpaid balance.

H. Equipment purchases must be submitted to MDE’s Fiscal and Administrative Services 
Team for review and approval in accordance with the stipulations set forth in MDE 
Food Service Administrative Memo No. 5 (Michigan Department of Education Memo 
#5).

I. The FSMC shall maintain adequate storage practices, inventory, and control of USDA 
Foods in conformance with the SFA’s agreement with MDE. 

J. The SFA shall provide the FSMC with local telephone service.

K. The SFA shall furnish and install any equipment and/or make any structural changes 
needed to comply with federal, state, or local laws, ordinances, rules, and 
regulations. 

L. The SFA shall be responsible for any losses, including USDA Foods, which may arise 
due to equipment malfunction or loss of electrical power not within the control of the 
FSMC.

M. All food preparation and serving equipment owned by the SFA shall remain on the 
premises of the SFA.

N. The SFA shall not be responsible for loss or damage to equipment owned by the 
FSMC and located on the SFA premises.

O. The FSMC shall notify the SFA of any equipment belonging to the FSMC on SFA 
premises within ten (10) days of its placement on SFA premises.

P. The SFA shall have access, with or without notice, to all SFA facilities used by the 
FSMC for purposes of inspection and audit.

Q. The FSMC shall not use SFA facilities to produce food, meals, or services for other 
organizations without the approval of the SFA. If such usage is mutually agreeable, 
there shall be a signed agreement, which stipulates the fees to be paid by the FSMC 
to the SFA for such facility usage.

R. Upon termination or expiration of the contract, the SFA shall conduct a physical 
inventory of all equipment and USDA Foods owned by the SFA.

S. The FSMC, upon termination or expiration of the contract, shall surrender all SFA 
equipment and furnishings to the SFA in good repair and condition.
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XIV. PURCHASES

A. The FSMC shall purchase all food and supplies at the lowest price possible consistent 
with maintaining quality standards and in full compliance with 7 CFR 210, 215, 220, 
225, 226, 245, and 250, and 2 CFR Part 200 Uniform Administrative Requirements, 
Cost Principles, and Audit Requirements for Federal Awards.

B. This contract shall not prevent the SFA from participating in food consortia. If the 
SFA does purchasing, the FSMC may not limit SFA selection of vendors to only FSMC-
approved vendors.

XV. SANITATION

A. The FSMC shall place garbage and trash in containers in designated areas as 
specified by the SFA.

B. The SFA shall remove all garbage and trash from the designated areas.

C. The SFA and/or FSMC shall clean the kitchen and dining room areas as indicated on 
the Responsibility Details tab in the Information Section.

D. The FSMC shall operate and care for all equipment and food service areas in a clean, 
safe, and healthy condition in accordance with the standards acceptable to the SFA 
and comply with all applicable laws, ordinances, regulations, and rules of federal, 
state, and local authorities, including laws related to recycling.

E. The SFA and/or FSMC shall clean ducts and hoods above the filter line as indicated 
on the Responsibility Details tab in the Information Section.

F. The SFA and/or FSMC shall provide extermination services as needed as indicated on 
the Responsibility Details tab in the Information Section.

G. The SFA and/or FSMC shall comply with all local and state sanitation requirements in 
the preparation of food.

XVI. LICENSES, FEES, AND TAXES

A. The FSMC shall be responsible for paying all applicable taxes and fees, including, but 
not limited to, excise tax, state and local income tax, and payroll and withholding 
taxes for FSMC employees. The FSMC shall hold the SFA harmless for all claims 
arising from payment of such taxes and fees. The extent of responsibility is 
designated on the Responsibility Details tab of the Information Section.

B. The FSMC shall obtain and post all licenses and permits as required by federal, state, 
and/or local law.

C. The FSMC shall comply with all SFA building rules and regulations.

XVII. INSURANCE AND INDEMNIFICATION

A. The FSMC shall obtain and keep in force during the term of this Agreement, for the 
protection of the FSMC, and including the SFA as an additional insured, Commercial 
General Liability insurance to include, but not limited to, Personal Injury Liability, 
Bodily Injury Liability, Property Damage Liability, Contractual Liability, and Products 
Liability covering the operations and activities of the FSMC under this Agreement. 
Minimum coverage shall be $1,000,000 per occurrence and $10,000,000 general 
aggregate. 

B. A Certificate of Insurance of the FSMC’s insurance coverage indicating the specified 
amounts must be submitted to the SFA at the time of award. The FSMC shall direct 
its’ insurance company to provide for notice to the SFA of cancellation of insurance 
policies thirty (30) days before such cancellation occurs.

C. The SFA shall keep its buildings, including the premises and all property contained 
therein, insured against loss or damage by fire, explosion, and similar casualties.
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D. The FSMC shall provide worker’s compensation and unemployment insurance for its 
employees as specified in the Responsibility Details tab of the Information Section. 

E. The FSMC shall indemnify and hold harmless the SFA, or any employee, director, or 
agent of the SFA from and against all claims, damages, losses, and expenses 
(including attorney’s fees and court costs incurred to defend litigation), decrees or 
judgments whatsoever arising from any and all injuries, including death or damages 
to or destruction of property, resulting from the FSMC’s acts, or omissions, willful 
misconduct, or breach of the FSMC’s obligations under the Agreement by the FSMC 
and its agents, servants, or employees, or other persons under its supervision or 
direction.

F. The FSMC shall not be required to indemnify or hold harmless the SFA from any 
liability or damages arising from the SFA’s sole acts or omissions.

XVIII. PROPRIETARY INFORMATION

A. During the term of the contract, the FSMC may grant to the SFA a non-exclusive 
right to access certain proprietary materials of the FSMC, including, but not limited 
to, signage, operating or other manuals, recipes, menus and meal plans, and 
computer programs relative to or utilized in the FSMC’s business or the business of 
any affiliate of the FSMC.

B. To the extent permitted by law, the SFA shall not disclose any of the FSMC’s 
proprietary information or other confidential information, directly or indirectly, during 
or after the term of the Agreement. The SFA shall not photocopy or otherwise 
duplicate any such material without the prior written consent of the FSMC. All trade 
secrets and other confidential information shall remain the exclusive property of the 
FSMC and shall be returned to the FSMC immediately upon termination of the 
agreement.

C. The SFA agrees that all proprietary computer software programs, marketing, and 
promotional literature and materials used by the FSMC and the SFA’s premises in 
connection with the food services provided by the FSMC under this Agreement shall 
remain the property of the FSMC.

D. Upon termination of the contract, all use of trademarks, service marks, and logos 
owned by the FSMC or licensed to the FSMC by third parties shall be discontinued by 
the SFA, and the SFA shall immediately return to the FSMC all proprietary materials. 

E. The FSMC acknowledges that, during this contract, the FSMC shall have access to 
business systems, techniques, and methods of operation developed at great expense 
by the SFA. The FSMC recognizes these to be unique assets of the SFA’s business. 
The FSMC agrees to keep such information confidential and shall not disclose such 
information directly or indirectly during or after the term of this contract.

XIX. NON-DISCRIMINATION

The parties to this contract agree not to discriminate against any employee, applicant for 
employment, student, or other recipient of services under this contract due to race, 
color, religion, sex, national origin, age, height, weight, disability, marital status or 
veteran status, or other legally protected classification. Breach of this section shall be 
regarded as material breach of this contract.

XX. EMERGENCY CLOSING

A. The SFA shall notify the FSMC of any interruption in utility service of which it has 
knowledge.

B. The SFA shall notify the FSMC of any delays or closings due to unanticipated school 
closures, such as due to weather, emergencies, or other situations, as soon as 
possible after the determination is made.
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XXI. TERM AND TERMINATION

A. This contract shall become effective on July 1, 2026, or upon written acceptance of 
the contract by MDE, whichever occurs last, and terminate on June 30, 2027, with 
up to four (4) one-year renewals with mutual agreement between the SFA and the 
FSMC. [7 CFR 210.16 (d)]

Per 7 CFR 250.53 (a)(12), contract extensions or renewals are contingent upon the 
fulfillment of all contract provisions relating to USDA Foods.

B. The SFA or the FSMC may terminate the contract with or without cause by giving 
sixty (60) days’ written notice.

C. Neither the FSMC nor the SFA shall be responsible for any losses resulting if the 
fulfillment of the terms of the contract are delayed or prevented by wars, acts of 
public enemies, strikes, fires, floods, acts of God, or for any acts not within the 
control of the FSMC or the SFA, respectively, and which by the exercise of due 
diligence they were unable to prevent.

XXII. NON-PERFORMANCE BY FSMC

A. In the event of the FSMC’s non-performance under this contract and/or the violation 
or breach of the contract terms, the SFA shall have the right to pursue all 
administrative, contractual, and legal remedies against the FSMC and shall have the 
right to seek all sanctions and penalties as may be appropriate. 

B. The FSMC shall pay the SFA the full amount of any meal overclaims and fees 
associated with those overclaims that are attributable to the FSMC’s negligence, 
including those overclaims and associated fees based on review or audit findings that 
occurred during the effective dates of the original and renewal years of the contract.

XXIII. CERTIFICATIONS

A. Contracts and subgrants of amounts in excess of $150,000 must contain a provision 
that requires the non-federal award to agree to comply with all applicable standards, 
orders or regulations issued pursuant to the Clean Air Act (42 U.S.C. 7401–7671q) 
and the Federal Water Pollution Control Act as amended (33 U.S.C. 1251–1387). 
Violations must be reported to the federal awarding agency and the Regional Office 
of the Environmental Protection Agency (EPA).

B. The FSMC shall comply with mandatory standards and policies relating to energy 
efficiency which are contained in the state energy efficiency conservation plan issued 
in compliance with the Energy Policy and Conversation Act (Pub. L. 94-163).

C. The FSMC shall comply with Executive Order 11246, entitled “Equal Employment 
Opportunity,” as amended by Executive Order 11375, and as supplemented in 
Department of Labor regulation 41 CFR 60. 

D. The FSMC shall comply with all applicable civil rights laws, as amended, which 
include, but are not limited to: 

1. Title VI of the Civil Rights Act of 1964 (42 U.S.C. 2000d et seq)
2. Title IX of the Education Amendments of 1972 (20 U.S.C. 1681 et seq.)
3. Section 504 of the Rehabilitation Act of 1973 (29 U.S.C. 794)
4. Age Discrimination Act of 1975 (42 U.S.C. 6101 et seq.)
5. Title II and Title III of the Americans with Disabilities Act (ADA) of 1990 as 

amended by the ADA Amendment Act of 2008 (42 U.S.C. 12131-12189)
6. Executive Order 13166, “Improving Access to Services for Persons with Limited 

English Proficiency” (August 11, 2000)
7. All provisions required by the implementing regulations of the USDA (7 CFR Part 

15 et seq.)
8. Department of Justice Enforcement Guidelines (28 CFR Parts 35, 42, and 50.3).
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9. FNS directives and guidelines to the effect that no person shall, on the grounds of 
race, color, national origin, sex (including gender identity and sexual orientation), 
age, or disability, be excluded from participation in, be denied the benefits of, or 
otherwise be subject to discrimination under any program or activity for which 
the Program applicant receives federal financial assistance from USDA; and 
hereby gives assurance that it will immediately take measures necessary to 
effectuate this contract.

The USDA non-discrimination statement that in accordance with federal civil 
rights law and U.S. Department of Agriculture (USDA) civil rights regulations and 
policies, the USDA, its Agencies, offices, and employees, and institutions 
participating in or administering USDA programs are prohibited from 
discriminating based on race, color, national origin, religion, sex, gender identity 
(including gender expression), sexual orientation, disability, age, marital status, 
family/parental status, income derived from a public assistance program, political 
beliefs, or reprisal or retaliation for prior civil rights activity, in any program or 
activity conducted or funded by USDA (not all bases apply to all programs).

This assurance is given in consideration of and for the purpose of obtaining any 
and all federal financial assistance, grants, and loans of federal funds, 
reimbursable expenditures, grant, or donation of federal property and interest in 
property, the detail of federal personnel, the sale and lease of, and the 
permission to use federal property or interest in such property or the furnishing 
of services without consideration or at a nominal consideration, or at a 
consideration that is reduced for the purpose of assisting the recipient, or in 
recognition of the public interest to be served by such sale, lease, or furnishing of 
services to the recipient, or any improvements made with federal financial 
assistance extended to the Program applicant by USDA. This includes any federal 
agreement, arrangement, or other contract that has as one of its purposes the 
provision of cash assistance for the purchase of food, and cash assistance for 
purchase or rental of food service equipment or any other financial assistance 
extended in reliance on the representations and agreements made in this 
assurance. 

By accepting this assurance, the FSMC agrees to compile data, maintain records, 
and submit records and reports as required, to permit effective enforcement of 
nondiscrimination laws and permit authorized USDA personnel during hours of 
program operation to review and copy such records, books, and accounts, access 
such facilities and interview such personnel as needed to ascertain compliance 
with the nondiscrimination laws. If there are any violations of this assurance, the 
Department of Agriculture, FNS, shall have the right to seek judicial enforcement 
of this assurance. This assurance is binding on the FSMC, its successors, 
transferees and assignees as long as it receives assistance or retains possession 
of any assistance from USDA. The person or persons whose signatures appear 
below on the Agreement Page as representatives of the SFA and FSMC are 
authorized to sign this assurance on behalf of each organization.

E. The FSMC shall also comply with all applicable Michigan civil rights laws, as 
amended, which include, but are not limited to: Civil Rights Compliance and 
Enforcement – Nutrition Programs and Activities, the Michigan Elliott-Larsen Civil 
Rights Act, and the Michigan Persons with Disabilities Civil Rights Act.

F. The FSMC shall comply with the Buy American provision for contracts that involve 
the purchase of food products with federal funds. [7 CFR 210.21 (d)]

1. The FSMC shall purchase, to the maximum extent practicable, domestic 
commodities or products which are either an agricultural commodity produced in 
the United States (U.S.) or a food product processed in the U.S. substantially 
using agricultural commodities produced in the U.S. 
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2. The FSMC shall certify the percentage of U.S. content in the products supplied to 
the SFA. 

3. The SFA reserves the right to review purchase records to ensure compliance with 
the Buy American provision. 

G. Where applicable, the SFA or FSMC shall take affirmative steps to ensure small, 
women-owned, and minority businesses are solicited whenever they are potential 
sources and to use the services and assistance of the Small Business Administration 
and Minority Business Enterprise of the Department of Commerce as required [7 CFR 
200.321, 225.17, 226.22].

H. Where applicable, all contracts awarded by the non-federal entity in excess of 
$100,000 that involve the employment of mechanics or laborers must include a 
provision for compliance with 40 U.S.C. 3702 and 3704, as supplemented by 
Department of Labor regulations (29 CFR 5). Under 40 U.S.C. 3702 of the Act, each 
contractor must be required to compute the wages of every mechanic and laborer on 
the basis of a standard work week of 40 hours. Hours worked more than the 
standard work week is permissible provided that the worker is compensated at a rate 
of not less than one and one-half times the basic pay rate for all hours worked more 
than the standard work week. The requirements of 40 U.S.C. 3704 are applicable to 
construction work and provide that no laborer or mechanic must be required to work 
in surroundings or under working conditions which are unsanitary, hazardous or 
dangerous. These requirements do not apply to the purchases of supplies or 
materials or articles ordinarily available on the open market, or contracts for 
transportation or transmission of intelligence. 

I. The FSMC has signed the following certifications attached to this contract:

1. Certificate of Independent Price Determination
2. Suspension and Debarment Certification
3. Clean Air and Water Certificate
4. Disclosure of Lobbying Activities
5. Certificate of Compliance with Public Act 517 (Iran Economic Sanctions Act)

XXIV. USDA NON-DISCRIMINATION STATEMENT

In accordance with federal civil rights law and U.S. Department of Agriculture (USDA) 
civil rights regulations and policies, this institution is prohibited from discriminating 
based on race, color, national origin, sex (including gender identity and sexual 
orientation), disability, age, or reprisal or retaliation for prior civil rights activity. 

Program information may be made available in languages other than English. Persons 
with disabilities who require alternative means of communication to obtain program 
information (e.g., Braille, large print, audiotape, American Sign Language), should 
contact the responsible state or local agency that administers the program or USDA’s 
TARGET Center at (202) 720-2600 (voice and TTY) or contact USDA through the 
Federal Relay Service at (800) 877-8339.

To file a program discrimination complaint, a Complainant should complete a Form AD-
3027, USDA Program Discrimination Complaint Form, which can be obtained online at: 
USDA Discrimination Complaint Form, from any USDA office, by calling (866) 632-
9992, or by writing a letter addressed to USDA. The letter must contain the 
Complainant’s name, address, telephone number, and a written description of the 
alleged discriminatory action in sufficient detail to inform the Assistant Secretary for 
Civil Rights (ASCR) about the nature and date of an alleged civil rights violation. The 
completed AD-3027 form or letter must be submitted to USDA by one of the following 
ways:

Mail: U.S. Department of Agriculture
Office of the Assistant Secretary for Civil Rights 
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1400 Independence Avenue, SW
Washington, D.C. 20250-9410

Fax: (833) 256-1665 or (202) 690-7442

Email: program.intake@usda.gov

This institution is an equal opportunity provider.

XXV. MISCELLANEOUS

A. Except as otherwise expressly stated, this contract shall be construed under the laws 
of the State of Michigan. Any action or proceeding arising out of this contract shall be 
heard in the appropriate courts within the State of Michigan.

B. The FSMC shall comply with the provisions of the bid specifications, which are hereby 
in all respects made a part of this contract.

C. No provision of this contract shall be assigned or subcontracted without prior written 
consent of the SFA and notification to MDE prior to implementation. 

D. No waiver of any default shall be construed to be or constitute a waiver of any 
subsequent claim.

E. Any silence, absence, or omission from the contract specifications concerning any 
point shall be regarded as meaning that only the best commercial practices are to 
prevail and that only materials (e.g., food, supplies, etc.) and workmanship of a 
quality that would normally be specified by the SFA are to be used.

F. Payments on any claim shall not preclude the SFA from making a claim for 
adjustment on any item found not to have been in accordance with the provisions of 
this contract and bid specifications.

G. The SFA shall be responsible for ensuring the resolution of program review and audit 
findings.

H. This contract is subject to review and approval by the Michigan Department of 
Education.
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School Year 2026-2027
FFVP AGREEMENT

Submission of this form is required for any School Food Authority (Sponsor) that anticipates 
applying for the Fresh Fruit and Vegetable Program (FFVP) grant for the upcoming school year. 

Name of Sponsor Name of Company/Vendor

This is an agreement between the Company/Vendor and Sponsor and will become effective only 
if the Sponsor is awarded the FFVP grant. This Agreement will expire on June 30, 2027, with 
no automatic renewals. With each subsequent contract renewal, the Sponsor and 
Company/Vendor must complete a new FFVP Agreement.  

Program Description: The FFVP provides children with fresh fruits and vegetables to expand and 
increase the variety and number of fruits and vegetables children experience and consume. 
Combined with nutrition education and a reinforcement of healthful eating habits, the program 
emphases the long-term goals of positively influencing children's life-long eating habits and 
combating childhood obesity.

The FFVP is supported by a grant from the USDA which Sponsors apply for each school year. 
Funding is dependent upon the Sponsor's application submission, MDE approval, and the 
availability of funding. This Agreement is contingent on grant funding.

A complete description of the FFVP regulations, guidelines, and memorandums, including SP 
33-2012 USDA Memo: Fresh Fruit and Vegetable Program Fees is on the MDE FFVP website at 
this link: Fresh Fruit and Vegetable Program.

Serving Schedule: The Sponsor and Company/Vendor will work together to develop a FFVP 
serving schedule. Produce must be provided separately from the lunch or breakfast meal 
services and in one or more areas of the school during the official school day. FFVP must be 
served at least twice per week, and the program shall begin during the month of October.  

Costs: For fixed price contracts, FFVP snacks must be priced as a fixed per unit cost. This shall 
be reported by the Sponsor as food costs and must be supported with invoices. Administrative 
costs (equipment and administrative labor) and operating labor are optional for the Sponsor to 
claim. If claimed by the Sponsor, administrative costs cannot exceed 10% of the total grant, 
and operating labor cannot exceed 35% of the operating costs (total costs minus the 
administrative costs). Equipment purchased with FFVP funds requires MDE approval prior to 
purchase. All FFVP expenditures claimed must be accurate, allowable, verifiable, and fully 
documented. Invoices will be paid based on original contract terms and conditions. 

With each subsequent contract renewal, if the Sponsor anticipates applying for the FFVP grant 
for the following school year, the Sponsor and Company/Vendor must complete a new FFVP 
Agreement form to ensure all terms are current. Renegotiation of the fixed per unit rate for 
each FFVP snack served in subsequent years of the contract must not exceed the Consumer 
Price Index for Urban Consumers - Food Away from Home for the Midwest Region annualized 
rate for December of the current year, or a flat percentage rate as indicated in the original 
contract.

Cycle Menu and Minimum Portion Size: The Company/Vendor shall establish a minimum of a 
two-week FFVP cycle menu, which indicates the planned snack along with the portion size. The 
minimum portion size for a food item shall be 1/4 cup, but portions may exceed 1/4 cup. For 
hand food items, such as mandarin oranges, minimum portion size may be one each.

Audits and Administrative Review: The Company/Vendor must provide any records to support 
units purchased and served at the Sponsor's FFVP-participating school(s) (i.e., invoices, 
production records, and Buy American Justification forms for non-domestic purchases).
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FFVP Grant Responsibilities: The Sponsor is responsible for submitting applications, claims, and 
other reporting requirements to MDE as requested. All FFVP expenditures claimed must be 
accurate, allowable, verifiable, and fully documented. The Sponsor reserves the right to collect 
any and all additional documentation from the Company/Vendor to support reporting and other 
grant requirements.

Execution of Agreement: All other contract terms and conditions shall remain in full force. By 
signing below, both parties have agreed to the terms of this Agreement.

Vendor must sign upon bid submission to Sponsor.
Sponsor must sign upon bid acceptance prior to submission to MDE for review/approval.

Signature of Sponsor Representative Signature of Company/Vendor Representative

Printed Name of Representative, Title Printed Name of Representative, Title

Date Date
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CERTIFICATE OF INDEPENDENT PRICE DETERMINATION

Both the Sponsor and Food Service Management Company/Vendor (offeror) shall execute this 
Certificate of Independent Price Determination.

Name of Sponsor Name of Company/Vendor

A. By submission of this offer, the offeror certifies that in connection with this procurement:

1. The prices in this offer have been reached independently, without consultation, 
communication, or agreement, to restrict completion, as to any matter relating to such prices 
with any other offeror or with any competitor.

2. Unless otherwise required by law, the prices that have been quoted in this offer have not 
been knowingly disclosed by the offeror and will not knowingly be disclosed by the offeror 
before bidding opening in the case of an advertised procurement or before award in the case 
of a negotiated procurement, directly or indirectly to any other offeror or any competitor.

3. No attempt has been made or will be made by the offeror to induce any person or firm to 
submit or not to submit an offer to restrict competition.

B. Each person signing this offer on behalf of the offeror certifies that:

1. He or she is the person in the offeror's organization responsible within the organization for 
the decision as to the prices being offered herein and has not participated, and will not 
participate, in any action contrary to A1 through A3 above; or

2. He or she is not the person in other offeror's organization responsible within the organization 
for the decision as to the prices being offered herein, but he or she has been authorized in 
writing to act as agent for the persons responsible for such decision in certifying that such 
persons have not participated and will not participate in any action contrary to A1 through A3 
above, and as their agent does hereby so certify; and he or she has not participated, and will 
not participate, in any action contrary to A1 through A3 above.

To the best of my knowledge, this offeror, its affiliates, subsidiaries, officers, directors, and 
employees are not currently under investigation by any governmental agency and have not in the 
last three years been convicted or found liable for any act prohibited by state or federal law in any 
jurisdiction, involving conspiracy or collusion concerning bidding on any public contract.

In accepting this offer, the Sponsor certifies that no representative of the Sponsor has taken any 
action which may have jeopardized the independence of the offer referred to above.

Company/Vendor must sign upon bid submission to Sponsor.
Sponsor must sign upon bid acceptance prior to submission to MDE for review/approval.

Signature of Sponsor Representative Signature of Company/Vendor Representative

Printed Name of Representative, Title Printed Name of Representative, Title

Date Date
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CERTIFICATION REGARDING DEBARMENT, SUSPENSION, INELIGIBILITY, AND 
VOLUNTARY EXCLUSION – LOWER TIER COVERED TRANSACTIONS

INSTRUCTIONS:

1. By signing and submitting this form, the prospective lower tier participant provides the certification 
per these instructions.

2. The certification in this clause is a material representation of the fact upon which reliance was 
placed when this transaction was entered. If it is later determined that the prospective lower 
tier participant knowingly rendered an erroneous certification, in addition to other remedies 
available to the federal government, the department or agency with which this transaction 
originated may pursue available remedies, including suspension and/or debarment.

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

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

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

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

7. A participant in a covered transaction may rely upon a certification of a prospective 
participant in a lower tier covered transaction that is not debarred, suspended, ineligible, or 
voluntarily excluded from the covered transaction, unless it knows that the certification is 
erroneous. A participant may decide the method and frequency by which it determines the 
eligibility of its principals. Each participant may, but is not required to, check for Excluded 
Parties on the System for Award Management at https://www.sam.gov/portal/public/SAM/.

8. Nothing contained in the foregoing shall be construed to require establishing a system of 
records to render the certification required by this clause in good faith. The knowledge and 
information of a participant are not required to exceed that normally possessed by a prudent 
person in the ordinary course of business dealings.

9. Except for transactions authorized under paragraph 5 of these instructions, if a participant in
a covered transaction knowingly enters a lower tier covered transaction with a person who is 
suspended, debarred, ineligible, or voluntarily excluded from participation in this transaction, in 
addition to other remedies available to the federal government, the department or agency with 
which this transaction originated may pursue available remedies as appropriate, including 
suspension and/or debarment.
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SY 26-27 FSMC Fixed Price RFP Page 27
3/5/2026

CERTIFICATION REGARDING DEBARMENT, SUSPENSION, INELIGIBILITY, AND 
VOLUNTARY EXCLUSION – LOWER TIER COVERED TRANSACTIONS

Name of Sponsor Name of Company/Vendor

This certification is required by the regulations implementing Executive Order 12549, 
Executive Order 12689, and 31 U.S.C. 6101; Debarment and Suspension, 2 CFR Part 
180.

The prospective primary participant certifies, by submission of this proposal, that neither 
it nor its principals are presently debarred, suspended, proposed for debarment, declared 
ineligible, or voluntarily excluded from participation in this transaction by any federal 
department or agency.

Where the prospective primary participant is unable to certify any of the statements in 
this certification, such prospective primary participant shall attach an explanation to this 
proposal.

Company/Vendor must sign upon bid submission to Sponsor.

Signature of Company/Vendor Representative

Printed Name of Representative, Title

Date
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SY 26-27 FSMC Fixed Price RFP Page 28
3/5/2026

CLEAN AIR AND WATER CERTIFICATE

Applicable if the contract exceeds $150,000 or the Contracting Officer has determined that the orders under an 
indefinite-quantity contract in any one year will exceed $150,000 or a facility to be used has been the subject of a 
conviction under the Clean Air Act (42 U.S.C. 7401–7671q) or the Federal Water Pollution Control Act as amended 33 
U.S.C. 1251–1387 and is listed by Environmental Protection Agency (EPA) or the contract is not otherwise exempt. 
The Sponsor and Food Service Management Company/Vendor (offeror) shall execute this Certificate.

Name of Sponsor Name of Company/Vendor

THE OFFEROR AGREES AS FOLLOWS:

To comply with all the applicable standards, orders or regulation issued pursuant to the Clean Air Act, as 
amended , 42 U.S.C 7401-7671q and the Federal Water Pollution Control Act, as amended, 33 U.S.C.1251- 1387 
respectively, relating to inspection, monitoring, entry, reports and information as well as other requirements 
specified in Section 114 and Section 308 of the Air Act and the Water Act, respectively, and all regulations and 
guidelines issued thereunder before the award of this contract. That no portion of the work required by this 
prime contract will be performed in a facility listed on the EPA List of Violating Facilities on the date when this 
contract was awarded unless and until the EPA eliminates the name of such facility or facilities from such listing. 
To use his/her best efforts to comply with Clean Air and Clean Water standards at the facilities in which the 
contract is being performed. To insert the substance of the provisions of this clause in any nonexempt 
subcontract, including this paragraph.

THE TERMS IN THIS CLAUSE HAVE THE FOLLOWING MEANINGS:

The term "Air Act" means the Clean Air Act, as amended (42 U.S.C 7401-7671q, as amended by Public Law 91-
604). The term "Water Act" means Federal Water Pollution Control Act, as amended (33 U.S.C. 1251-1387, as 
amended by Public Law 92-500). The term "Clean Air Standards" means any enforceable rules, regulations, 
guidelines, standards, limitations, orders, controls, prohibitions, or other requirements which are contained in, 
issued under, or otherwise adopted pursuant to the Clean Air Act or Executive Order 11738, an applicable 
implementation plan as described in section 42 U.S.C.7410(d) of the Clean Air Act (42 U.S.C. 7410), an 
approved implementation procedure or plan under Section 42 U.S.C 7405-7411, or approved implementation 
procedure under (42 U.S.C. 7412). The term "Clean Water Standards" means any enforceable limitation, control, 
condition, prohibition, standard, or other requirement which is promulgated pursuant to the Federal Water 
Pollution Control Act or contained in a permit issued to a discharger by the Environmental Protection Agency or 
by a State under an approved program, as authorized by the Water Act (33 U.S.C. 1342) or by local government 
to ensure compliance with pretreatment regulations as required by the Water Act (33 U.S.C. 1317). The term 
"Compliance" means compliance with clean air or water standards. Compliance shall also mean compliance with 
schedules, plans, and orders approved by a court of competent jurisdiction, the Environmental Protection Agency 
or an Air or Water Pollution Control Agency in accordance with the requirements of the Clean Air Act or Federal 
Water Pollution Control Act and regulations issued pursuant thereto. The term "facility" means any building, 
plant, installation, structure, mine, vessel, or other floating craft, location or sites of operations, owned, 
sponsored, or supervised by the Food Service Management Company/Vendor.

Company/Vendor must sign upon bid submission to Sponsor.

Signature of Company/Vendor Representative

Printed Name of Representative, Title

Date
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SY 26-27 FSMC Fixed Price RFP Page 29
3/5/2026

NOTICE TO APPLICANTS - CERTIFICATION/DISCLOSURE
REQUIREMENTS RELATED TO LOBBYING

Name of Sponsor Name of Company/Vendor

Section 319 of Public Law 101-121 (31 U.S.C.), signed into law on October 23, 1989, and the Byrd Anti-Lobbying Amendment 
common rule of 2003 imposes new prohibitions and requirements for disclosure and certification related to lobbying on recipients 
of federal contracts, grants, cooperative agreements, and loans. Certain provisions of the law also apply to federal commitments 
for loan guarantees and insurance; however, it provides exemptions for Indian tribes and tribal organizations.

Effective December 23, 1989, current and prospective recipients (and their sub-tier contractors and/or subgrantees) will be 
prohibited from using federal funds, other than profits from a federal contract, for lobbying Congress and any federal agency 
in connection with the award of a particular contract, grant, cooperative agreement, or loan. In addition, for each award 
action over $100,000 (or $150,000 for loans) on or after December 23, 1989, the law requires recipients and their sub-tier 
contractors and/or subgrantees to (1) certify that they have neither used nor will use any appropriated funds for payment to 
lobbyists; (2) disclose the name, address, payment details, and purpose of any agreements with lobbyists whom recipients or 
their sub-tier contractors or subgrantees will pay with profits or non-appropriated funds on or after December 23, 1989; and 
(3) file quarterly updates about the use of lobbyists if material changes occur in their use. The law establishes civil penalties 
for noncompliance.

If you are a current recipient of funding or have an application, proposal, or bid pending as of December 23, 1989, the law 
will have the following immediate consequences for you:

• You are prohibited from using appropriated funds (other than profits from federal contracts) on or after December 23, 1989, 
for lobbying Congress and any federal agency in connection with a particular contract, grant, cooperative agreement, or 
loan.

• You are required to execute the attached certification at the time of submission of an application or before any action over 
$100,000 is awarded.

• You will be required to complete the lobbying disclosure form if the disclosure requirements apply to you.

Regulations implementing Section 319 of Public Law 101-121 have been published as an Interim Final Rule by the Office of 
Management and Budget as Part III of February 26, 1990, Federal Register (pages 6736-6746).

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

No federal appropriated funds have been paid or will be paid, by or on behalf of the undersigned, to any person for influencing 
or attempting to influence an officer or employee of any agency, a Member of Congress, an officer or employee of Congress, or 
an employee of a Member of Congress in connection with the awarding of a federal contract, the making of any federal grant, 
the making of a federal loan, the entering into a cooperative agreement, and the extension, continuation, renewal, 
amendment, or modification of a federal contract, grant, loan, or cooperative agreement. If any funds other than federally 
appropriated funds have been paid or will be paid to any person for influencing or attempting to influence an officer or 
employee of any agency, a Member of Congress, an officer or employee of Congress, or an employee of a Member of Congress 
in connection with this federal contract, grant, loan, or cooperative agreement, the undersigned shall complete and submit 
Standard Form-LLL, "Disclosure Form to Report Lobbying," per its instructions. The undersigned shall require that the language 
of this certification is included in the award documents for all subawards at all tiers (including subcontracts, subgrants, and 
contracts under grants, loans, and cooperative agreements) and that all subrecipients shall certify and disclose accordingly. 

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

Company/Vendor must sign upon bid submission to Sponsor.

Signature of Company/Vendor Representative

Printed Name of Representative, Title

Date
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SY 26-27 FSMC Fixed Price RFP Page 30
3/5/2026

CERTIFICATE OF COMPLIANCE
MICHIGAN PUBLIC ACT NO. 517 OF 2012

IRAN ECONOMIC SANCTIONS ACT

Name of Sponsor Name of Company/Vendor

The undersigned, the owner, or authorized officer of the below-named company (the 
"Company"), under the compliance certification requirement provided in the Sponsor’s Request 
for Proposal (RFP) or Request for Bid Quotes (RFQ), hereby certifies, represents, and warrants 
that the Company (which includes its officers, directors, and employees) is not an "Iran Linked 
Business" within the meaning of the Iran Economic Sanctions Act, Michigan Public Act No. 517 of 
2012 (the "Act"), and that in the event the Company is awarded a contract by the Sponsor as a 
result of the aforementioned RFP, the Company is not and will not become an "Iran Linked 
Business" at any time while performing any services under the contract.

The Company further acknowledges that any person who is found to have submitted a false 
certification is responsible for a civil penalty of not more than $250,000.00 or two (2) times the 
amount of the contract or proposed contract for which the false certification was made, whichever 
is greater, the cost of the Sponsor’s investigation, and reasonable attorney fees, in addition to 
the fine. Moreover, any person who submitted a false certification shall be ineligible to bid on a 
request for proposal for three (3) years from the date it is determined that the person has 
submitted the false certification.

Company/Vendor must sign upon bid submission to Sponsor.

Signature of Company/Vendor Representative

Printed Name of Representative, Title

Date
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SY 26-27 FSMC Fixed Price RFP Page 31
3/5/2026

FSMC Fixed Price RFP
School Year 2026-2027

NEW CONTRACT AGREEMENT SIGNATURE PAGE

The bidder has certified that he/she shall operate in accordance with all applicable state and federal 
laws and regulations.

This solicitation/contract, attachments, and the proposal of the successful bidder, with addenda, if 
any, constitute the entire agreement between the School Food Authority (Sponsor) and Food Service 
Management Company (FSMC). The parties shall not execute any additional contractual documents 
pertaining to this contract, except as permitted by applicable law. 

This Agreement shall be in effect for one year and may be renewed by mutual agreement for up to 
four (4) additional one-year periods.

IN WITNESS WHEREOF, the parties hereto have caused this Agreement to be signed by their duly 
authorized representative on this day and year.

FSMC must sign upon bid submission to the Sponsor.

Name of FSMC Date

Signature of FSMC Representative Signature of Witness for FSMC

Printed Name of Representative, Title Printed Name of Witness, Title

********

This section below will be completed and signed AFTER MDE’s final review/approval, followed by the Sponsor’s 
board approval. Upon board approval and contract execution, the Sponsor must send this signed page to MDE for 
the record.

Bid Sheet Selected for Award: With or Without Advance Payment (choose one)

Plan Type (if applicable) Selected for Award: ____ (insert Plan A, B, 1, 2, etc.)

Name of Sponsor Date

Signature of Sponsor Representative Signature of Witness for Sponsor

Printed Name of Representative, Title Printed Name of Witness, Title
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INFORMATION SECTION
for the FSMC Fixed Price RFP

Hazel Park School Ditrict 
Name of Sponsor

Directions:
The Sponsor representative will fill out each tab of the Information Section as
applicable and include it in the contract bid packet. This will represent all information
about cost, equipment, income, and service needs.

The Bid Point Calculator and Evaluation Criteria Matrix is used to advise potential
bidders of the value placed on non-price criteria items, which are used during the
evaluation process. Non-price criteria items must be completed prior to
submission to MDE for review.

After bids are submitted by companies, the Bid Point Calculator and Evaluation
Criteria Matrix is used to calculate which bidder will be awarded the contract.  The
bidder with the maximum number of points, not necessarily the lowest price, will be
awarded the contract upon MDE review and approval.

Tabs in light teal must be completed by the sponsor.
Tabs in purple must be completed by the bidder.
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REQUIRED ATTACHMENTS

Sponsor must attach the following policies and procedures to this bid packet in PDF format:

1. Procurement/Purchasing Policies AND Procedures
2. Written Code of Conduct/Conflict of Interest Policy (related to food service procurement/contract awards; may be part of the Procurement/Purchasing policies)
3. Small Purchase Thresholds (may be part of the Procurement/Purchasing policies and/or procedures)
4. Bid Protest Policy or Procedure (may be part of the Procurement/Purchasing policies and/or procedures)
5. Meal Charge Policy (required even if all meals are free to students)
6. Bad Debt Policy (required even if all meals are free to students)

Sponsor must attach a sample 21-day cycle menu for each meal (breakfast, lunch, snack, supper) served.

1.  Include applicable menus for each site and grade level for:
a.  SNP breakfast, lunch and snack
b.  CACFP breakfast, lunch, snack, and supper
c.  Vended meals provided to other sites, such as Headstart

2.  Menus must meet food specifications and meal patterns.
3.  Menus must specify AT LEAST TWO milk choices (for SNP) and indicate all juice served is 100% vegetable/fruit juice.
4.  Menus must show 21 or more days of meals being served to students. 
5.  Remove all food service logos and names of staff/directors.
6.  These menus MUST be used for the first 21-day cycle of the new school year.

Sponsor must attach A la Carte information (if applicable).

Attach a separate PDF of the a la carte items/pricing sheet for each site where a la carte is available.  

Note: If the school sponsor is or will be a participant of the Fresh Fruit and Vegetable Program (FFVP), the bidder must submit a FFVP cycle menu based on FNS
guidance as a part of its proposal.
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FOOD SPECIFICATIONS FOR
CHILD NUTRITION PROGRAMS

Specific food requirements (such as peanut-free, Halal, Kosher, etc.) (sponsor completes):

Specific food quality requirements (such as lean meat, fresh vs. canned fruit, type of buns, protein
restrictions, etc.) (sponsor completes):

1. The USDA may update program requirements at any time.

2. The Company is responsible to adhere to the most current USDA guidance at the time of bid
submission and must continuously ensure meals are in compliance with USDA requirements for the
duration of the contract.

3. Sponsor must monitor the Company's compliance with these requirements in accordance with the
terms set forth in the contract.

4. Each meal must include the appropriate serving of each required food component and must be
consistent with the targeted dietary specifications for sodium, calories, saturated and trans fat.

5. Additional information about School Meals, Meal Pattern Requirements, Nutrition Standards,
Regulations, Policy Memos, and Guidance Materials can be found at the following links:

a. MDE-School Nutrition Programs-National School Lunch Program

b. Nutrition Standards for School Meals | Food and Nutrition Service

c. Certification of Compliance | Food and Nutrition Service

d. NSLP Guidance and Resources | Food and Nutrition Service

e. USDA Foods Available List for SY 2026-2027

6. While not inclusive, here are a few key USDA Policy memos that may be helpful:

a. Updates to the School Nutrition Standards | Food and Nutrition Service

b. USDA Memo SP 41-2015,  July 21, 2015 - Updated OVS Guidance (SY 2015-16)

7. Additional Child Nutrition Program information links:

a. MDE-Food and Nutrition Programs-Summer Food Service Program

b. USDA SFSP Nutrition Guide

c. MDE-Food and Nutrition Programs-Child and Adult Care Food Program

d. USDA Nutrition Standards for CACFP

e. USDA - Serving School Meals to Preschoolers

f. MDE-Food and Nutrition Programs-School Nutrition Programs-Fresh Fruit and Vegetable Program
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SAMPLE NON-PRICE CRITERIA AND SUB-CRITERIA
(for Bid Point Calculator)

Budget Forecasting and Costs
Financial reports for revenue and costs (monthly, quarterly, etc.)
Methods used to monitor food and non-food costs
Methods used to monitor labor costs
Plan for monitoring costs, financial reporting, and forecasting
Recommendations made to adjust forecast

District-Specific Requirements 
Experience in kitchen/food service layout and design (renovation or new construction)
Experience providing catering services outside the school district (Head Start, Meals on Wheels, adult daycare, community centers, child daycare, etc.)
Experience working with Farm to School programming, including Farm to School grants, education, and local purchasing
Experience working with Point of Service (POS) systems (technological support/back-up)
Experience working with various types of food preparation and delivery systems (Quick Chill, satelliting, unitized meals, etc.)

Employee Training and Development
Examples of training materials used for foodservice employees
Food safety and sanitation training/Hazard Analysis and Critical Control Points (HACCP)
Portion control and quantity food production
Professional development provided for on-site manager
Training program for foodservice employees
Work safety (lifting, bending, cutting, slicing, etc.)

Food Service Manager/Director Candidate
Experience conducting procurement
Experience staffing K-12 food service programs
Experience with menu development and special events
Experience working collaboratively with various school personnel (i.e., wellness programs)
Experience working in school foodservice (i.e., five years or more)
Experience working with USDA Foods
Knowledge and ability to work with union employees and collective bargaining agreements
Professional development provided to food service manager/director candidate (workshops, continuing education, etc.)

Nutrition Education
Ability to incorporate district's wellness plan in menu choices offered 
Alternate menu choices/offerings (i.e., low fat, low sodium)
Collaborative nutrition education/wellness program efforts done with other school districts
Promotional materials (posters, menus, flyers, etc.)
Samples/examples of materials used to promote healthy messages/making healthy choices

Past Performance
Results of Administrative Review (AR)
Results of local health and safety inspection report

Plan to Increase Participation
Alternate menu choices/offerings
Description of methods to obtain and plans to use student/staff/parent feedback/preferences
Innovative ways of promoting breakfast and lunch programs
Innovative ways of providing quick and efficient service 

Plan for Marketing and Merchandising
Recognition of holidays and special events
Target audience(s) to be served (students, staff, parents, parent/community organizations)
Use of promotions/promotional events (posters, theme days, branding, student taste testing)
Use of varied serving styles (serving lines, express lines, self-service, etc.)
Ways to enhance kitchen/cafeteria atmosphere

Plan of Operation and Recommendations
Emergency Readiness Plan
Equipment recommendations and provisions (new equipment, use of current equipment, etc.)
Facility layout and design recommendations in relation to proposed menu and population being served
Implementation of Hazard Analysis and Critical Control Points (HACCP) Plan
Staffing recommendations and provisions (such as a chef, assistant director, administrative assistant, etc.)

Presentation/Interview Evaluation
Demonstrated awareness and familiarity with local community and school demographics
Demonstrated awareness and knowledge of innovation in School Nutrition facilities
Demonstrated knowledge of Child Nutrition Program meal patterns
Demonstrated knowledge of Child Nutrition Program regulations
Presentation of proposed operation and marketing plans, and recommendations for the district's food service programs

Proposal Size
FSMC's bid proposal is _____ pages or less 

Reference Checks
Awareness and timely compliance with government regulations/requirements
Maintenance of kitchen and food serving areas/equipment
Projected operating budgets/forecasts meet established goals/timelines
Relationship/communication with the school district
Student/staff/parent satisfaction with quality, appearance, and taste of food served

Support by FSMC Area Manager
Ability to provide support in emergencies or to ensure smooth operation
Ease and ability to travel to district upon request (i.e., lives within 50 miles of the district)
Experience managing K-12 school districts
Experience staffing K-12 food service programs
Frequency of area manager presence at the district
Knowledge and ability to work with union employees and collective bargaining agreements
Level of support and guidance provided to area manager from FSMC upper level management
Level of support and guidance provided to on-site food service manager/director by FSMC area manager

Taste Test Scoring and Overall Cumulative Rating *
Look
Taste
Temperature
Texture
Overall Acceptability

*While rare and not recommended, blind taste tests are allowed during the bid process.  Prior discussion with and approval by MDE is required. Ask
analyst for further information, guidelines, and required forms.
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This sample demonstrates how the sponsor should format the non-price criteria on the bid point calculator. The sponsor should not use the exact non-price criteria listed
here, but should use specific factors it will use to make its decision for award.

BID POINT CALCULATOR AND EVALUATION CRITERIA MATRIX
(to be completed by School Sponsor)

NAME OF SCHOOL SPONSOR

Total Maximum Points is 100.
Highest number of points wins the award.

Company Name

Bid Calculation and Evaluation Criteria Enter Bid Price lowest to highest

Enter Bid Price from lowest to highest >>>>>>>>>>>>

Subtract lowest bid from bid above    0.00 0.00 0.00 0.00 0.00 0.00

Divide answer from above by lowest bid    0.00 #DIV/0! #DIV/0! #DIV/0! #DIV/0! #DIV/0!

Subtract answer above from 1    1.00 #DIV/0! #DIV/0! #DIV/0! #DIV/0! #DIV/0!

51 Multiply answer above by 51 or more    51.00 #DIV/0! #DIV/0! #DIV/0! #DIV/0! #DIV/0!
Points

Assigned
List Non-Price Criteria and Sub-criteria Below

(points will total 100 when added to Bid Price Points) Enter Evaluation Points

4 Proposal Size

4 FSMC's bid proposal is 200 pages or less

6 Reference Checks

3 Relationship/communication with the school district

3 Student/staff/parent satisfaction with quality, appearance, and taste of food served

8 District-Specific Requirements

3 Experience providing catering/vended meal services outside the district

3 Experience in kitchen/food service layout and design for new construction projects

2 Experience working with Farm to School programming, including Farm to School grants, education, and local purchasing

6 Plan to Increase Participation

2 Description of methods to obtain and plans to use student/staff/parent feedback/preferences

2 Innovative ways of providing quick and efficient service

2 Innovative ways of promoting breakfast and lunch programs

4 Plan for Marketing and Merchandising

2 Recognition of holidays and special events

2 Use of promotions/promotional events (posters, theme days, student taste testing)

7 Operation Recommendations

3 Equipment recommendations and provisions (new equipment, use of current equipment, etc.)

4 Facility layout/design recommendations in relation to proposed menu and population being served

4 Nutrition Education

2 Samples/examples of materials used to promote healthy messages/making healthy choices

2 Alternate menu choices/offerings (i.e., low fat, low sodium)

4 Employee Training and Development

2 Food safety and sanitation training

2 Work safety (lifting, bending, cutting, slicing, etc.)

6 Support by FSMC Area Manager

2 Frequency of area manager presence at the district (at least once per week)

2 Ease and ability to travel to district upon request (lives within 50 miles of district)

2 Knowledge and ability to work with union employees

100 TOTAL 51.00 #DIV/0! #DIV/0! #DIV/0! #DIV/0! #DIV/0!
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BID POINT CALCULATOR AND EVALUATION CRITERIA MATRIX
(to be completed by School Sponsor)

NAME OF SCHOOL SPONSOR

Total Maximum Points is 100.
Highest number of points wins the award.

Company Name

Bid Calculation and Evaluation Criteria Enter Bid Price lowest to highest

Enter Bid Price from lowest to highest >>>>>>>>>>>

Subtract lowest bid from bid above    0.00 0.00 0.00 0.00 0.00 0.00

Divide answer from above by lowest bid    0.00 #DIV/0! #DIV/0! #DIV/0! #DIV/0! #DIV/0!

Subtract answer above from 1    1.00 #DIV/0! #DIV/0! #DIV/0! #DIV/0! #DIV/0!

51 Multiply answer above by 51 or more    51.00 #DIV/0! #DIV/0! #DIV/0! #DIV/0! #DIV/0!
Points

Assigned
List Non-Price Criteria and Sub-criteria Below

(points will total 100 when added to Bid Price Points) Enter Evaluation Points

51 TOTAL 51.00 #DIV/0! #DIV/0! #DIV/0! #DIV/0! #DIV/0!

NON-PRICE CRITERIA ITEMS MUST BE COMPLETED BY SPONSOR
BEFORE SUBMISSION TO MDE
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EQUIPMENT INVENTORY LIST
(to be completed by School Sponsor)

List all food service equipment used in food service and identify if it belongs to the sponsor or if it is an FSMC-provided item.
Mark an "X" in the appropriate columns for each item.

Equipment List by Site Expendable
(one time use)

Non-Expendable
(reusable)

Sponsor
Owns

FSMC
Provides

Hazel Park High School
1. Stove x x
3. double stack ovens x x
2: Steamers x x
2. Serving line team tables x x
1- Baja flat steamer top x x
3- large hot box warmers x x
4- table top warmer slides x x
2- milk Coolers x x
1- air stream cooler x x
3- serving line cold bars x x
1- deli cooler x x
2- double glass door coolers x   x
2- tripple door reach in freezers x x
1-  ice machine x x
1- double glass door reach in cooler x x

School Store/ inside concessions 
1- table top glass door warmer x x
1- ice cream cooler x   x
2-single glass door coolers x   x

Outdoor Concession Stand
1- combi oven x x
1- small hotbox warmer x x
1- single door reach in cooler  x x
1- single door reach in freezer x x
1- single glass door cooler x   x
1- table top glass door warmer x x
1- hot dog cart x x

Hazel Park Junior High  
1- stove x x
1- six door pizza oven x x
2-steamers x x
2- double ovens x x
3- large hot box warmers x x
2- serving line steam tables x x
2- table top warmer slides x x
1- tilt skillet x x
2- milk coolers x x
2- table top glass door cooler x x
2- serving line cold bars x x
1- table top glass door warmer x x
1- ice cream cooler x x
1- double glass door cooler x x

Hoover Elementary School
1- steam table x
1- large hot box warmer x
1- double stack over x
1- milk cooler x
1- double doors reach in cooler x
1- double door reach in freezer x
1- single door reach reach in freezer x
1- portable cold bar x x
1- double glass door cooler x x

Webb Elementary/ Jardon Vacational Center 

1- stove x x
1- steamer x x
2- large hot box warmers x x
2- serving line stema tables x x
2- serving line old bars x x
1- milk coolers x x
1-double door reach in cooler x x
1- sigle glass door cooler x x
1- ice machine  x x
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VENDED CONTRACTS/AGREEMENTS
(to be completed by School Sponsor)

CATERING SERVICE CONTRACTS/AGREEMENTS:  List sites/entities that receive catered/vended meals via a catering service contract or agreement (such as a head start or great start
readiness program, child or adult daycare center, juvenile detention center, Meals on Wheels, church group, etc.).

Name of Site/Entity Site/Entity Street Address
City, Zip Code

Approximate Number of Meals Provided
DAILY Anticipated Yearly

Dollar ($) Value
of ContractBreakfast Lunch Snack Supper

TOTAL* $ -
*The total dollar value will transfer to the Projected Revenue tab under Local Revenue/Catering Service Contracts/Agreements.

ALTERNATE AGREEMENTS:  List sites that receive vended meals via an alternate agreement. Include program meal details on Sites and Programs tab 7.
NOTE: An alternate agreement is where one school district becomes a site under another district. The receiving district is considered the local education authority
(LEA), and they get their meals delivered by the other district, who is the sponsor. The sponsor manages the LEA’s food program and includes the LEA as a site in
their own coordinated application. The sponsor claims the meals and receives the reimbursements.

Name of LEA Name of Site(s) Site Street Address
City, Zip Code

VENDED MEALS CONTRACT:  List sites that receive vended meals via a vended meals contract. Include program meal details on Sites and Programs tab 7.
NOTE: With a vended meals contract, one sponsor is awarded a contract from another sponsor that went through the contract bid process to procure vended
meals. The contract will indicate a price per meal fee paid to the vending sponsor by the receiving sponsor. The receiving sponsor manages and oversees its own
food service program, does its own coordinated application, claims its own meals and receives the reimbursements.  Per contract terms, the vending sponsor
provides meals and supplies to the receiving sponsor. The contract may or may not include meal delivery and/or servers.

Name of Receiving Sponsor Name of Site(s) Site Street Address
City, Zip Code
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SITE DEMOGRAPHICS AND PROGRAM PARTICIPATION
(to be completed by School Sponsor)

List ALL sites that serve meals.  Enter beginning and ending service times and X as appropriate.  *Indicate either Full Serve OR Offer vs. Serve, NOT both.  For grades 9-12, lunch must be Offer vs. Serve. If a site includes some grades that do Full Serve and some grades that do Offer vs. Serve, list those grades on separate lines and label accordingly.

Site Name

List all sites that serve meals, including those sites
indicated on Tab 6 for Vended Contracts/Agreements.

Indicate Site's Claiming Status
(X as appropriate)

Site Street Address
City, Zip Code Grade Levels

Total
Enrollment

Number

Self-Prep
OR

Receives
Satellite/Vended

Meals (list site that
prepares meals)

SNP Breakfast SNP Lunch

SNP After
School
Snack

(X)
FFVP

(X)

CACFP SFSP

Special
Milk

Program
(X)

Own Site - this
sponsor claims

Catering Service
Contract/Agrmt -
other sponsor
may or may not

claim

Alternate
Agreement - this
sponsor claims

Vended Meals
Contract - other
sponsor claims

Full
Serve*

(X)

Offer vs
Serve*

(X)

BREAKFAST
Beginning and Ending

Service Times

A la
Carte

(X)

Adult
Meals

(X)

Full
Serve*

(X)

Offer vs
Serve*

(X)

LUNCH
Beginning and Ending

Service Times

A la
Carte

(X)

Adult
Meals

(X)

BREAKFAST
Beginning and

Ending Service Times

LUNCH
Beginning and

Ending Service Times

SNACK
Beginning and

Ending Service Times

SUPPER
Beginning and

Ending Service Times

BREAKFAS
T

(X)
LUNCH

(X)
SNACK

(X)
SUPPER

(X)

Hazel Park High School 23400 Hughes, Hazel Park , MI 48030 9-12 528  Self Prep x 7:10-8:30 x 10:30-11:00, 11:05-11:40, x 2:40-3:00 2:40-3:15

Hazel Park Junior High School 22770 Highland , Hazel Park, Mi. 48030 6-8 440 Self Prep x 7:25-8:00, 7:55-8:45 x 11:00-11:35, 11:48-12:23, 12:25-
1:00 x 3:00-3:30

Webb Elementary School 2100 Woodward Heights Ferndale, Mi.
48220 K-5 274 Self Prep x 7:40-8, 8:20-8:40 x 11:45-12:20, 12:40-1:05 x

Edison 1650 Mapledale Ferndale, Mi. 48220 K-12 57 Self Prep X 7:45-8:15 x 11:15-11:30. 12:00 x

United Oaks Elementary 1011 e. Harry Hazel Park, Mi. 48030 K-5 349 Self Prep x 7:40-8:10, 8:10:9:15 x 11:10-11:25, 11:55-12:25 x 3:00-6:00

Jardon Vocational 2200 Woodward Height, Ferndale mil.
48220 19-26 Yesr olds 67 Self Prep x 8:00-8:15 x 10:45-11,11:15-11:30 x

Webster Elementary School 431 West Jarvis, Hael Park 48030 Pre K 157 Self Prep x 7:45-9:30 x 10:50-11:25, 11:30-11:55, 12:00-
12:25 x 3:15-3:45

Hoover Elementary 23720 Hoover, Hazel Park 48030 K-5 282 Self Prep x 7:30-8:05 x 10:55-11:00, 11:15-11:45, 11:55-
12:25 x 3:15-3:45

Advantage / Ford 1620 East Elza, Hazel Park 48030 6-12 179 Self Prep x 7:30-8:30 x 11:25-11:50 x

Invest/ Roosevelt 24131 S. Chrysler Dr. Hazel Park . Mi.
48030 9-12 315 Self Prep x 7:10-8:30 x 11:05-11:40 x

71



USDA FOODS INFORMATION
(to be completed by School Sponsor)

School Sponsor will include the most recent Year-End PAL Report in bid packet.

Next School Year's Consortia Election:  

Last School Year's Total Delivery Fee Amount:  $1,662.00

Describe any major changes that took place in the district in the last two years that might have
impacted USDA Food Entitlement Usage.  For example, did the district's special dietary needs
change or enrollment increase/decrease significantly?
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RESPONSIBILITY DETAILS
(to be completed by School Sponsor)

RESPONSIBILITY SPONSOR
(X)

FSMC
(X)

N/A
(X)

Cleaning
Preparation/Serving Areas x
Kitchen Floors x
Kitchen Restrooms x
Hoods, Duct Work x
Grease Traps x
Light Fixtures x
Routine Cleaning of Cafeteria Tables and Chairs x
Cafeteria Floors x
Cafeteria Walls x
Windows

Food
Food Purchases x
USDA Foods/Commodity Delivery and Processing Charges x

Labor/Benefits - Processing and Payment of Payroll
Managers and/or Supervisors (salaried) x
Full and Part-time Workers (hourly) x
Monitors (employed or contracted) x

Other Expenses
Accounting

Bank Charges x
Data Processing x
Recordkeeping   x
Processing and Payment of Invoices x

Cleaning/Janitorial Supplies x
Equipment - Major

Original Purchase x
Routine Maintenance x
Major Repairs x
Replacement x

Equipment - Expendable (i.e., trays, tableware, utensils, etc.)
Original Purchase x
Routine Maintenance x
Major Repairs x
Replacement x

Insurance 
Liability Insurance  x
Insurance on Supplies/Inventory x

Laundry and Linen x
Office Materials x
Paper/Disposable Supplies x
Pest Control x
Postage x
Printing x
Promotional Materials x
Taxes and Licenses x
Telephone/Internet x  
Training x
Transportation of Meals x
Travel x
Utilities x
Vehicles

Fuel x
Maintenance and Repairs x

Trash Removal
From Kitchen x
From Dining Area x
From Premises x
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CURRENT OPERATIONS - LABOR AND FRINGE BENEFITS WORKSHEET
School Year 2025-2026 (Current)

(to be completed by School Sponsor)
*Include staffing for ALL programs (CACFP, SFSP, SNP).  **Include paid time off (PTO), holiday pay, and sick pay.

Enter labor and fringe benefit costs for all Sponsor-Employed Hourly/Salaried Staff in this section.  Insert additional rows as needed.

Site or School Building Job Title* Hourly
Rate ($)

Daily
Hours

Number of
Days Paid

Total Annual
Wage ($) Medical Dental Vision Longevity or

Annuity Life Retirement FICA Other** Total Fringe

            $ - $ - $ - $ - $ - $ - $ - $ - $ - $ - $ -
District-wide Sponsor's Total Annual Substitute Pay $ -

TOTAL - Sponsor's Hourly/Salaried Staff Labor and Fringe Benefit Costs $ - $ - $ - $ - $ - $ - $ - $ - $ - $ -

Enter labor and fringe benefit costs for all FSMC-Employed Hourly Staff in this section.  Insert additional rows as needed.

Site or School Building Job Title* Hourly
Rate ($)

Daily
Hours

Number of
Days Paid

Total Annual
Wage ($) Medical Dental Vision Longevity or

Annuity Life Retirement FICA Other** Total Fringe

Hazel Park High School Kitchen Lead 1 $ 18.00 8 182 $ 26,208.00 $ - $ - $ - $ - $ - $ - $ - $ - $ -

Hazel Park High School Kitchen Lead 2 $ 18.00 8 182 $ 26,208.00 $ - $ - $ - $ - $ - $ - $ - $ - $ -

Hazel Park High School Food Service Worker 1 $ 15.45 8 182 $ 22,495.20 $ - $ - $ - $ - $ - $ - $ - $ - $ -

Hazel Park High School Food Service Worker 2 $ 15.45 7 182 $ 19,683.30 $ - $ - $ - $ - $ - $ - $ - $ - $ -

Hazel Park High School Food Service Worker 3 $ 15.34 8 114 $ 13,990.08 $ - $ - $ - $ - $ - $ - $ - $ - $ -

Hazel Park High School Food Service Worker 4 $ 15.00 6 172 $ 15,480.00 $ - $ - $ - $ - $ - $ - $ - $ - $ -

Hazel Park High School Catering/ Consessions Lead $ 23.00 8 182 $ 33,488.00 $ - $ - $ - $ - $ - $ - $ - $ - $ -

Hazel Park Junior High Kitchen Lead 1 $ 18.54 6 182 $ 20,245.68 $ - $ - $ - $ - $ - $ - $ - $ - $ -

Hazel Park Junior High Food Service Worker 1 $ 15.45 7.5 182 $ 21,089.25 $ - $ - $ - $ - $ - $ - $ - $ - $ -

Hazel Park Junior High Food Service Worker 2 $ 15.45 6.5 182 $ 18,277.35 $ - $ - $ - $ - $ - $ - $ - $ - $ -

Hazel Park Junior High Food Service Worker 3 $ 15.00 7 172 $ 18,060.00 $ - $ - $ - $ - $ - $ - $ - $ - $ -

Hazel Park Junior High Food Service Worker 4 $ 15.00 5.5 172 $ 14,190.00 $ - $ - $ - $ - $ - $ - $ - $ - $ -

Edison Kitchen Lead $ 18.54 7.5 171 $ 23,777.55 $ - $ - $ - $ - $ - $ - $ - $ - $ -

Advantage/ Ford Kitchen Lead $ 18.00 7 182 $ 22,932.00 $ - $ - $ - $ - $ - $ - $ - $ - $ -

United Oaks Elementary Kitchen Lead $ 17.25 8 182 $ 25,116.00 $ - $ - $ - $ - $ - $ - $ - $ - $ -

United Oaks Elementary Food Service Worker 1 $ 15.45 8 182 $ 22,495.20 $ - $ - $ - $ - $ - $ - $ - $ - $ -

United Oaks Elementary Food Service Worker 2 $ 15.00 6 172 $ 15,480.00 $ - $ - $ - $ - $ - $ - $ - $ - $ -

Webb Elementary/ Jardon Vocational Kitchen Lead $ 18.00 7.5 182 $ 24,570.00

Webb Elementary/ Jardon Vocational Sxi Lead $ 17.25 7.5 182 $ 23,546.25

Webb Elementary/ Jardon Vocational Food Service Worker1 $ 16.13 7 182 $ 20,549.62

Webb Elementary/ Jardon Vocational Food Service Worker 2 $ 15.45 2.5 172 $ 6,643.50

Hoover Elementary Kitchen Lead $ 17.25 7 182 $ 21,976.50

Hoover Elementary Food Service Worker 1 $ 15.45 6 182 $ 16,871.40

Hoover Elementary Food Service Worker 2 $ 15.45 5 172 $ 13,287.00

Invest/Roosevelt Ktichen Lead $ 18.00 7.5 182 $ 24,570.00

Invest/Roosevelt Food Service Worker1 $ 15.00 5.5 182 $ 15,015.00

Webster Early Childhood Center Ktichen Lead $ 17.25 8.5 182 $ 26,685.75

Webster Early Childhood Center Food Service Worker 1 $ 16.75 6.5 182 $ 19,815.25

Webster Early Childhood Center Food Service Worker 2 $ 15.45 7 172 $ 18,601.80

Concessions 4 workers $ 80.00 4.75 160 $ 60,800.00

            $ - $ - $ 118,360.00 $ - $ - $ - $ - $ - $ - $ - $ 118,360.00

$ - $ - $ - $ - $ - $ - $ - $ - $ - $ - $ -

District-wide FSMC's Total Annual Substitute Pay $ -

TOTAL - FSMC's Hourly Staff Labor and Fringe Benefit Costs $ 652,147.68 $ 118,360.00 $ - $ - $ - $ - $ - $ - $ - $ 118,360.00

Enter the TOTAL labor and fringe benefit cost for all FSMC-Employed Salaried Management Staff in this section (i.e., director, assistant director, chef, administrative assistant, etc.).
Insert additional rows as needed.

Site or School Building Job Title* Enter TOTAL below for
annual wages and fringe benefit costs for all
salaried management employees combined.

Do not enter costs separately for each management employee.

Food Servcie Office Food Service Director

Food Servcie Office Food Service Hourly Supervisor

Food Servcie Office Production Supervisor

Food Servcie Office Admin. Asst/.

Total Annual
Wage ($)

Total
Fringe

TOTAL - FSMC's Management Staff Labor and Fringe Benefit Costs $ 220,500.00 $ 5,285.00
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PROJECTED COSTS FOR SY 2026-2027
(to be completed by School Sponsor)

Projected costs are based on ____ days of service in SY 2025-2026.

FOOD SERVICE ACCOUNT EXPENSES
TOTAL PROJECTED

ANNUAL COST
(for SY 26-27)

Not a
Bid Item

(X)

Cells will auto-fill

SFA Employees Labor Cost $0.00 X

SFA Employees Fringe Benefit Cost $0.00 X

FSMC Hourly Employees Labor Cost $652,147.68

FSMC Hourly Employees Fringe Benefit Cost $118,360.00

FSMC On-Site Management Employees Labor Cost $220,500.00

FSMC On-Site Management Employees Fringe Benefit Cost $5,285.00

Food Cost for SNP, CACFP, and SFSP Meals (including commodities delivery charge) $1,201,088.00

Non-Food Cost for SNP, CACFP, and SFSP (supplies and other materials) $102,644.00

Food Cost for FFVP $49,000.00

Non-Food Cost for FFVP (supplies and other materials) $0.00

Contracted Services (not including FSMC administrative and management fees) (insert detail,
such as pest control, lunchroom monitors, equipment repairs and maintenance, etc.) $170,040.00

Transportation/Vehicle Costs (fuel, maintenance, repairs) $0.00

Utilities (assigned to Food Service Fund) $600.00

Indirect Costs (assigned to Food Service Fund) $83,904.00

Other Expenses uniforms, recruiting , insurance, computer, expenses, kitchen supplies,  travel/
lodging. Postage, printing $603,000.00

Total Projected Expenses for SY 2026-2027  $3,206,568.68
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PROJECTED REVENUE FOR SY 2026-2027
(to be completed by School Sponsor and MDE)

MDE will enter the yearly projections for the number sold amounts, which are based on claims for the month(s) of
October 2025 for SNP/CACFP and June/July/August 2025 for SFSP.

Projected total number of days for the
2026-2027 school year

Breakfast
Days

Lunch
Days

Snack
Days

Supper
Days

School Nutrition Programs (SNP) 174 174 174 n/a
Child and Adult Care Food Program (CACFP) 174 169 174 161
Summer Food Service Program (SFSP) 38 36 38

LOCAL REVENUE Projected
Number Sold

Student/Adult
Meal Rate Total

Breakfast - SNP
Elementary Paid x $0.00 = $0.00

All student meals are free.Secondary Paid x $0.00 = $0.00
Reduced x 0.30 = $0.00

Subtotal Paid Breakfast $0.00
Lunch - SNP
Elementary Paid x - = $0.00

All student meals are free.Secondary Paid x - = $0.00
Reduced x 0.40 = $0.00

Subtotal Paid Lunch $0.00
Special Milk Program
Elementary Paid x = $0.00
Secondary Paid x = $0.00

Subtotal Paid Special Milk $0.00
Other Local Revenue - Sponsor enter the projections for the 26-27 school year
Adult Breakfast Meals 100 x 350.00 = $35,000.00

THESE ARE PROJECTIONS
FOR THE YEAR

Adult Lunch Meals 240 x 1,344.00 = $322,560.00
A la Carte Sales - Elementary $3,500.00
A la Carte Sales - Secondary $75,000.00
Concessions $0.00
Vending Machines $0.00
Catering Services for District Meetings/Events $0.00
Catering Service Contracts/Agreements (see Tab 6) $0.00
Summer Programs (not SFSP) $0.00
Other (describe) $0.00

Subtotal Other Local Revenue $436,060.00
Total Local Revenue $436,060.00

REIMBURSEMENTS
Projected
Number

Sold

Federal
Rates for
SY 25-26

Total

School Nutrition Programs (SNP)
Breakfast
Free x 2.46 = $0.00
Free, severe need x 2.94 = $0.00
Reduced x 2.16 = $0.00
Reduced, severe need x 2.64 = $0.00
Paid x 0.40 = $0.00

Total Sold - Subtotal SNP Breakfast $0.00
Lunch
Free x 4.69 = $0.00
Free, severe need x 4.71 = $0.00
Reduced x 4.29 = $0.00
Reduced, severe need x 4.31 = $0.00
Paid x 0.53 = $0.00
Paid, severe need  x 0.55 = $0.00

Total Sold - Subtotal SNP Lunch $0.00
Snack
Free x 1.26 = $0.00
Reduced x 0.63 = $0.00
Paid x 0.11 = $0.00

Total Sold - Subtotal SNP Snack $0.00
Child and Adult Care Food Program (CACFP)
Breakfast
Free, At-Risk x 2.46 = $0.00
Reduced x 2.16 = $0.00
Paid  x 0.40 = $0.00

Total Sold - Subtotal CACFP Breakfast $0.00
Lunch
Free, At-Risk x 4.60 = $0.00
Reduced x 4.20 = $0.00
Paid x 0.44 = $0.00

Total Sold - Subtotal CACFP Lunch $0.00
Snack
Free, At-Risk x 1.26 = $0.00
Reduced x 0.63 = $0.00
Paid x 0.11 = $0.00

Total Sold - Subtotal CACFP Snack $0.00
Supper 
Free, At-Risk x 4.60 = $0.00
Reduced x 4.20 = $0.00
Paid x 0.44 = $0.00

Total Sold - Subtotal CACFP Supper $0.00
Summer Food Service Program (SFSP)
Breakfast
Urban or Vended sites x 3.0300 = $0.00
Rural or Self-prep sites x 3.0875 = $0.00

Total Sold - Subtotal SFSP Breakfast $0.00
Lunch
Urban or Vended sites x 5.3150 = $0.00
Rural or Self-prep sites x 5.4025 = $0.00

Total Sold - Subtotal SFSP Lunch $0.00
Snack
Urban or Vended sites x 1.2500 = $0.00
Rural or Self-prep sites x 1.2800 = $0.00

Total Sold - Subtotal SFSP Snack $0.00
Supper 
Urban or Vended sites x 5.3150 = $0.00
Rural or Self-prep sites x 5.4025 = $0.00

Total Sold - Subtotal SFSP Supper $0.00
Special Milk Program
Paid x 0.2675 = $0.00
Free (enter average cost each) x $ - = $0.00

Total Sold - Subtotal Special Milk $0.00
Other Reimbursements
30d Michigan School Meals Breakfast and Lunch $526,136.00
31A Payment (enter amount assigned to Food Service only) $2,192.00
31d Payment (School Lunch) $90,313.00
31f Payment (School Breakfast) $0.00
Fresh Fruit and Vegetable Program (FFVP) Grant $49,000.00

Subtotal Other Reimbursements $667,641.00
Total Reimbursements $667,641.00

TOTAL REVENUE ###########
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PROPOSED OPERATIONS - LABOR AND FRINGE BENEFITS
School Year 2026-2027

(to be completed by Bidder)

NOTE:  To be competitively fair and equal, please note that bidders are NOT allowed to be over-responsive in any proposed management staffing structure.  For example, if the sponsor does not ask for an assistant food
service director in the RFP, then the FSMC must not propose one.  Bidders may submit staffing questions to the sponsor by the Q&A deadline so responses can be distributed fairly among all potential bidders to ensure a
competitively fair and equal bidding opportunity (i.e., whether a sponsor would like bids to include an assistant director).

*Include staffing for ALL programs (CACFP, SFSP, SNP).  **Include paid time off (PTO), holiday pay and sick pay.

Enter labor and fringe benefit costs for all FSMC-Employed Hourly Staff in this section.  Insert additional rows as needed.

Site or School Building Job Title* Hourly
Rate ($)

Daily
Hours

Number of
Days Paid

Total Annual
Wage ($) Medical Dental Vision Longevity or

Annuity Life Retirement FICA Other** Total

            $ - $ - $ - $ - $ - $ - $ - $ - $ - $ - $ -

            $ - $ - $ - $ - $ - $ - $ - $ - $ - $ - $ -

            $ - $ - $ - $ - $ - $ - $ - $ - $ - $ - $ -

            $ - $ - $ - $ - $ - $ - $ - $ - $ - $ - $ -

            $ - $ - $ - $ - $ - $ - $ - $ - $ - $ - $ -

            $ - $ - $ - $ - $ - $ - $ - $ - $ - $ - $ -

            $ - $ - $ - $ - $ - $ - $ - $ - $ - $ - $ -

            $ - $ - $ - $ - $ - $ - $ - $ - $ - $ - $ -

            $ - $ - $ - $ - $ - $ - $ - $ - $ - $ - $ -

            $ - $ - $ - $ - $ - $ - $ - $ - $ - $ - $ -

            $ - $ - $ - $ - $ - $ - $ - $ - $ - $ - $ -

            $ - $ - $ - $ - $ - $ - $ - $ - $ - $ - $ -

            $ - $ - $ - $ - $ - $ - $ - $ - $ - $ - $ -

            $ - $ - $ - $ - $ - $ - $ - $ - $ - $ - $ -

            $ - $ - $ - $ - $ - $ - $ - $ - $ - $ - $ -

            $ - $ - $ - $ - $ - $ - $ - $ - $ - $ - $ -

            $ - $ - $ - $ - $ - $ - $ - $ - $ - $ - $ -

            $ - $ - $ - $ - $ - $ - $ - $ - $ - $ - $ -

            $ - $ - $ - $ - $ - $ - $ - $ - $ - $ - $ -

            $ - $ - $ - $ - $ - $ - $ - $ - $ - $ - $ -

District-wide FSMC's Total Annual Substitute Pay $ -
TOTAL - FSMC's Hourly Staff Labor and Fringe Benefit Costs $ - $ - $ - $ - $ - $ - $ - $ - $ - $ -

Enter labor and fringe benefit costs for all FSMC-Employed Salaried Management Staff in this section (i.e., director, assistant director, chef, administrative assistant, etc.)
Insert additional rows as needed.

Site or School Building Job Title* Hourly
Rate ($)

Daily
Hours

Number of
Days Paid

Total Annual
Wage ($) Medical Dental Vision Longevity or

Annuity Life Retirement FICA Other** Total

$ - $ - $ - $ - $ - $ - $ - $ - $ - $ - $ -

      $ - $ - $ - $ - $ - $ - $ - $ - $ - $ - $ -

      $ - $ - $ - $ - $ - $ - $ - $ - $ - $ - $ -

      $ - $ - $ - $ - $ - $ - $ - $ - $ - $ - $ -

      $ - $ - $ - $ - $ - $ - $ - $ - $ - $ - $ -

      $ - $ - $ - $ - $ - $ - $ - $ - $ - $ - $ -
TOTAL - FSMC's Management Staff Labor and Fringe Benefit Costs $ - $ - $ - $ - $ - $ - $ - $ - $ - $ -
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BID SHEET
FSMC Fixed Price Contract
(to be completed by Bidder)

This bid is being offered by:

Name of Food Service Management Company

This bid is being offered to:

Name of School Sponsor

Note:  
Price per Meal and Meal Equivalents must be quoted as if no USDA Foods will be received.
All totals must be carried out to the second decimal place and must not be rounded.
No additional fees, costs, or expenses may be charged to the sponsor above the fixed price cost.
Meals/units are based on claims for October 2025 for SNP/CACFP and June/July/August 2025 for SFSP.
*FFVP meals/units are based on the estimated total number of servings per year (______ servings per day x ______ days for the year).

Meals/Units
(cells will auto-fill)

Proposed
Meal/Unit Rate
(Bidder completes)

1. School Nutrition Programs (SNP)
   Reimbursable Breakfasts 0 x = $0.00
   Reimbursable Lunches 0 x = $0.00
   Reimbursable Snacks 0 x = $0.00
   Non-Program Meal Equivalents 84,837 x = $0.00

TOTAL SNP $0.00
2. Fresh Fruit and Vegetable Program (FFVP) - if applicable 
   Reimbursable FFVP Snacks* x = $0.00

TOTAL FFVP $0.00
3. Child and Adult Care Food Program (CACFP) - if applicable 
   Reimbursable Breakfasts 0 x = $0.00
   Reimbursable Lunches 0 x = $0.00
   Reimbursable Snacks 0 x = $0.00
   Reimbursable Suppers 0 x = $0.00

TOTAL CACFP $0.00
4. Summer Food Service Program (SFSP) - if applicable 
   Reimbursable Breakfasts 0 x = $0.00
   Reimbursable Lunches 0 x = $0.00
   Reimbursable Snacks 0 x = $0.00
   Reimbursable Suppers 0 x = $0.00

TOTAL SFSP $0.00
5.  Special Milk Program (SMP) - if applicable
   Special Milk 0 x = $0.00

TOTAL SMP $0.00
6.  Additional Food Service Markup - if applicable
   Additional Markup (as defined in RFP) $0.00

TOTAL MARKUP $0.00

TOTAL ESTIMATED COST $0.00

By submission of this bid, the bidder certifies that, in the event the bidder receives an award under this solicitation, the bidder shall operate in
accordance with all applicable program laws and regulations.  This contract shall be in effect for one year and may be renewed by mutual
agreement for four additional one-year periods.

FSMC Representative Signature Date

NOTE: The bidder must use this bid sheet when submitting its bid.
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Rev. 10/2015 

MICHIGAN DEPARTMENT OF EDUCATION 
608 W. Allegan P.O. Box 30008 

Lansing, Michigan 48909 
 

GRANT AWARD NOTIFICATION     
 

1 
Recipient Entity Name and Address:   
 
Hazel Park, School District of the City of 
1620 E Elza Ave 
Hazel Park, MI 48030 
 

District/Recipient Code: 63130 

5 Recipient Business Contact: 
 
Name: Amy Wilcox 
Position: Administrator 
Telephone: 248-658-5220 
Email:  amy.wilcox@myhpsd.org 

 

2 Award Information 
 
Grant Title: Section 22l(1) - School Transportation 
Fund 
 
Fiscal Year: 2025-2026 
 
Funding Source (check one): 

 Federal    State     Other:       
 
Subaward Type (select): 
Formula 
 
Grant Number – Project Number: 
 

Grant Code: 269 

6 Authorized Funds:  
 
 

 Date: Amount: 

   

Original Estimated 
Approved Amount:        

10/1/2025 $9,674 

   

Amendments:   

   

               

   

               

 

 

 

Current Authorized Amount: $9,674  

3 Report Due Dates: 
 
Final Expenditure Report: N/A 
 
Final Performance Report: N/A 

7 Expenditure Period: 
 
Beginning date: 10/1/2025 
 
Ending date:  9/30/2026 

 

4 MDE Program Staff Contact: 
 
Name:  Troy Hansbarger 
MDE Office: Office of Health and Safety 
Telephone: 517-241-5383 
Email:  hansbargert@michigan.gov 

8 Method of Obtaining Payment: 
 
Regular monthly State Aid payment upon approval 
 
Payment Contact: 
 
State Aid/School Finance: 517-241-2208 

 

9 Legislative Authority Pertaining to Award: 
 
Section 22l(1) of Public Act 15 of 2025 (State School Aid Act) 

2025-PA-0015.pdf 

 

10 Authorizing Official: Sue C. Carnell, Ph.D. Interim State Superintendent 
 

                            Date:                                                                                                              10/28/2025                                                                                            
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To:​ ​ Dr. Amy Wilcox, Superintendent 
From:​ ​ Dr. Stephanie Dulmage, Assistant Superintendent of Teaching and Learning 
Subject:​ K-12 Math Work Group 
Date:​ ​ March 9, 2026 
____________________________________________________________________________________________ 

Overview: K-12 Math Work Group 

The purpose of this proposal is to support continuous improvement in mathematics teaching and learning through 
coordinated curriculum development, assessment alignment, and targeted professional learning. This initiative will 
strengthen instructional K-12 coherence while ensuring alignment with district priorities, state standards, and 
evidence-based instructional practices. 

The work of the Math Work Group will include collaboration with secondary math teachers to design common final 
exams, conduct a systematic review and revision of K-12 mathematics curriculum materials to strengthen clarity and 
coherence, and provide professional learning focused on evidence-based math instructional practices that promote student 
understanding, engagement, and problem-solving skills. The work will be led by Debbie Kondek, teaching and learning 
coordinator, to prepare for implementation during the 2026–2027 school year. The Assistant Superintendent of Teaching 
and Learning will provide oversight to ensure alignment with the department expectations, the strategic plan, and the 
district Improvement plan. 

Goal 

The primary goal of this project is to strengthen teacher capacity and build coherent K-12 mathematics instructional 
systems. The Math Work Group will develop common final assessments and semester exams in grades 6-12, review and 
revise curriculum materials for clarity and alignment, and provide professional learning in evidence-based practices to 
enhance instruction, student understanding, and engagement. 

Objectives 

To achieve this goal, the project will: 

●​ Edit curriculum documents for clarity, accessibility, and standards alignment. 
●​ Collaborate with secondary math teachers to design common final exams. 
●​ Deepen teachers’ understanding of grade-level mathematics standards and learning progressions to ensure 

coherent instruction across grades. 
●​ Strengthen teachers’ ability to utilize explicit, direct instruction, including clear learning targets, modeling, guided 

practice, and checks for understanding. 
●​ Engage teachers in collaborative planning to design lessons and instructional supports that meet the needs of all 

learners. 
●​ Increase teacher confidence and readiness to begin the school year with aligned, high-quality mathematics 

instruction. 

Funding Source:    
●​ General Fund and 31a - $5,940 
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Strategic Goal Alignment  

●​ Curriculum & Instruction:  Hazel Park Schools will develop innovative, independent, and persistent learners who 
think critically, communicate effectively, and positively influence the local and global community. 

●​ Community Relations:  The Hazel Park School District, through strong community relations and collaboration 
with all stakeholders, will develop high-achieving students. 

●​ Climate and Culture: The Hazel Park School District will provide a unified system of support for all students, 
embracing diversity and fostering a positive school climate. 

Recommendation 
That the Board of Education approve $5,940 for staff compensation to support the work of the K-12 Math  Work Group. 

 
​ ​ ​ ​ ​ ​ ​ ​ APPROVED AND RECOMMENDED FOR  
​ ​ ​ ​ ​ ​ ​ ​ BOARD ACTION 
 
​ ​ ​ ​ ​ ​ ​ ​ _______________________________________ 
​ ​ ​ ​ ​ ​ ​ ​ Dr. Amy Wilcox, Superintendent 
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Project Title: Year 2 Math Implementation Projects and Professional Learning 
 
Project Status:  Proposal/Action Plan Completed
Board of Education Approval Required:  Yes
Approved/Recommended by  Assistant Superintendent
Approved By:  Superintendent
Approved By:  Not Yet Discussed
Decision Date:  
Department:  
 
Part I 
 
Project Need (Include Data Source, Strategic Plan Alignment, and Proposed Impact) 
 
Project Overview and Details 
 
Introduction and Overview 
The purpose of this proposal is to support continuous improvement in mathematics teaching and learning 
through coordinated curriculum development, assessment alignment, and targeted professional learning. 
This work will strengthen instructional coherence across secondary grade levels while ensuring alignment 
with district priorities, standards, and effective instructional practices. 
 
We will collaborate with secondary math teachers to design common final exams, conduct a systematic 
review and revision of secondary math curriculum materials to strengthen coherence and usability for 
teachers, and provide professional learning focused on evidence-based math instructional practices that 
promote student understanding and engagement. 

Alignment to the Strategic Plan Goals: 

This work supports district strategic priorities by: 

●​ Strengthening implementation of the mathematics curriculum. 
●​ Utilizing explicit, direct instruction in foundational math skills. 
●​ Promoting mathematical reasoning and problem-solving. 
●​ Building coherent instructional systems across secondary grades. 
●​ Supporting educator capacity through sustained professional learning 

Description (Include evidence of impact/supporting research) 
 
Goal:​
To strengthen teacher capacity to implement the mathematics curriculum and to build coherent 
instructional systems K-12. We will develop and refine common final assessments for secondary 
mathematics courses to ensure consistency, rigor, and standards alignment, conduct a systematic review 
and revision of the K-12 math curriculum materials to strengthen coherence and usability for teachers, 
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and provide ongoing professional learning focused on evidence-based math instructional practices that 
promote student understanding and engagement. 
 
Objectives: 
 

●​ Edit curriculum documents for clarity, accessibility, and alignment. 
●​ Collaborate with secondary math teachers to design common final exams. 
●​ Deepen teachers’ understanding of grade-level mathematics standards and learning progressions 

to ensure coherent instruction across grades. 
●​ Strengthen teachers’ ability to utilize explicit, direct instruction, including clear learning targets, 

modeling, guided practice, and checks for understanding. 
●​ Engage teachers in collaborative planning to design lessons and instructional supports that meet 

the needs of all learners. 
●​ Increase teacher confidence and readiness to begin the school year with aligned, high-quality 

mathematics instruction. 

Student Population: 
K-12 students 
 
Staff Involvement:  

●​ JH Finals- 3 teachers for 3-4 hours each 
●​ HS finals- 3-4 teachers for 8-10 hours each 
●​ Curriculum Edits- 6-12 teachers for 2-3 hours each 
●​ K-8 teachers can attend the institute for their teacher choice hours - Two 5-day sessions per grade 

band: K-2, 3-5, and 6-8 
 
General Timeline:  

●​ JH Finals- April, May 
●​ HS Finals- April, May, June 
●​ Curriculum Edits- April, May 
●​ August- 2 days for K-2, 3-5, and 6-8 

 
Implementation Fit (Completed Collaboratively by Selected Reviewers) 
 

Implementation Category 1 
No or None 

2 
Minimal 

3 
Some 

4 
Good 

5 
Strong 

Fit (Does the program or 
practice fit with all of the 
current priorities/goals?) 

​  ​  ​  ​  ​  

Usability (ease of 
implementation and usability 
by stakeholders) 

​  ​  ​  ​  ​  
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Capacity (Do we have the 
resources and capacity to 
Implement) 

​  ​  ​  ​  ​  

Supports  
(Do we have the necessary 
supports in place? 

​  ​  ​  ​  ​  

 
Budget Details 
 

●​ 6-12 teachers can choose to use this time for their teacher choice hours instead of monetary 
compensation, which will reduce the overall impact on the budget. 

 
Staff Compensation (If applicable) 
Budget Item Number of Staff 

Members 
Hours/Staff Member Total Hours Total Expenses 

Elementary Staff Salary 12 3 36 $1,620 
Elementary Staff Benefits 12 3 36 $810 
HPJH Staff Salary 3 4 12 $540 
HPJH Staff Benefits 3 4 12 $270 
HPHS Staff Salary 4 10 40 $1,800 
HPHS Staff Benefits 4 10 40 $900 

   Grand Total $5,940 
 
Resource/Materials Costs 
Budget Item Cost/Unit # of Licenses Total Cost Total Expenses 
     
     
     

   Grand Total $0.00 
 

Training Fees 
Budget Item Number of Staff Members Training Fees Total Cost Total Expenses 
     

   Grand Total $0.00 
 

Financial Impact: $5,940 
 
Funding Source: General Fund 
 
Goal Statement/Strategic Plan Alignment  
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Recommendation 
 
Part II (complete following approval) 
 
Plan of Action and Program Evaluation (Insert Action Plan Spreadsheet) 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 

 
 
 
 
 

 
 
 

118



 

 

Superintendent Goals 

 

1. Strategic Planning​
 The Superintendent will work collaboratively with MASB to develop a comprehensive calendar 
of events and complete the district’s Strategic Plan. 

●​ Complete Strategic Plan goals by June 30, 2026. 
●​ Finalize all strategic components by August 1, 2026. 
●​ Conduct quarterly reviews in September and December. 

March update: Staff and community survey has been completed and shared. 
Placed in weekly staff, board and adcouncil update. 25 members have requested 
to participate in April strategic plan goals.   

2. Cybersecurity Planning​
 The Superintendent will develop a district Cybersecurity Plan in partnership with the 
board-appointed firm. 

●​ Complete an assessment of current practices by February 2026. 
○​ Completed.  

●​ Participate in monthly meetings as outlined in the contract through December 2026. 
●​ Support the development and implementation of a Disaster Recovery Policy by 

December 2026. 
●​ Support the creation of a districtwide patch management process by December 2026. 

​ March update: Assessment is completed and monthly meetings have started.  

3. Policy Transition and Alignment​
 The Superintendent will support the completion and implementation of updated policies and 
procedures. 

●​ Present all updated policies to the Board for approval by March 2026. 
●​ Complete updated administrative procedures by July  2026. 
●​ Align the Student Code of Conduct with new policies and procedures by September  

2026. 
●​ Update the Student Handbook to reflect new policies and procedures by September 

2026. 
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●​ Update the Employee Handbook by September  2026. 

March update : Policies completed at February 2026 Board meeting.  

 

4. Financial Strategies and Improvement​
 The Superintendent will support the Business Office in strengthening financial operations and 
ensuring timely, accurate reporting. 

●​ Ensure the timely completion of the district audit by October 2026 regular Board of 
Education Meeting. 

●​ Support the Business Office in implementing financial procedures and collaborate with 
the ISD and board-appointed consultants, providing quarterly reports in March 2026, 
June 2026, September 2026, and December 2026. 

●​ Support the completion of negotiations for all employee groups beginning in February 
2026, and provide quarterly negotiation updates to the Board 

●​ Investigate enrollment trends ( changes, school of choice , by buildings ), gather 
stakeholder feedback through survey and committee.  Communicate  to the stakeholders  
no later than by November 2026.  

 

March update: Audit RFP has been completed. March Business office update submitted 
from Finance department.  Teacher and Early Childhood negotiations have started.  
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To:​ ​ Dr. Amy Wilcox, Superintendent 
From:​ ​ Dr. Stephanie Dulmage, Assistant Superintendent of Teaching and Learning 
Subject:​ Elementary ELA Workgroup 
Date:​ ​ March 9, 2026 
____________________________________________________________________________________________ 
Overview 

Hazel Park Schools continues to prioritize strong early literacy instruction to ensure all students develop the foundational 
skills necessary for long-term academic success. Through the district’s implementation of ARC Core and a growing 
emphasis on Science of Reading–aligned practices, early literacy outcomes in grades K–2 have shown measurable 
improvement, with district assessment data such as i-Ready diagnostics and ARC/IRLA reading levels indicating positive 
student growth. To build on these positive trends and sustain student growth, Hazel Park Schools will continue to 
strengthen instruction in foundational literacy skills, particularly in phonological awareness, phonics, and early decoding.  

To support this work, Hazel Park Schools utilized funding from the Michigan 35m Literacy Grant to provide 
Orton-Gillingham Foundational Skills training for K–2 teachers. The approach will complement the district’s existing 
ARC Core curriculum by providing structured instructional routines that enhance foundational skills instruction in both 
whole-class and small-group settings. An Elementary ELA Work Group, led by the instructional coach, will develop 
an implementation framework and prepare teachers for a Fall 2026 launch. The Assistant Superintendent of 
Teaching and Learning will provide oversight to ensure alignment with the department expectations, the strategic 
plan, and the district Improvement plan. 

Research Supporting the Task Force 

The Orton‑Gillingham approach is a structured, explicit, and multisensory instructional method designed to strengthen 
foundational literacy skills, including phonological awareness, phonics, spelling, and decoding. A foundational piece of 
literacy research, the National Reading Panel’s Report of the National Reading Panel: Teaching Children to Read provides 
extensive evidence that systematic, explicit phonics and phonemic awareness instruction enhances children’s decoding 
and word‑reading skills and improves early reading outcomes. This report has shaped decades of research‑based practice 
in literacy instruction. 

In addition to foundational skills, research highlights the importance of a comprehensive literacy approach that integrates 
knowledge-building and writing instruction. Programs like ARC Core ensure students develop vocabulary, background 
knowledge, comprehension strategies, and writing skills alongside decoding and phonics. Combining these elements 
supports deeper reading comprehension, stronger analytical thinking, and long-term academic success, particularly for 
students at risk of reading difficulties. 
 
By aligning Orton-Gillingham foundational skills instruction with ARC Core’s knowledge- and writing-focused 
curriculum, Hazel Park Schools is leveraging a research-supported model for systematic, coherent, and 
comprehensive literacy development, ensuring all students are positioned for success in early literacy and beyond. 
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Goals 
 
The primary goal of this project is to strengthen literacy instruction across Hazel Park Schools by ensuring a coherent, 
comprehensive approach that integrates foundational skills, knowledge-building, and writing instruction. By deepening 
teacher capacity, aligning curriculum, and providing research-based professional learning, the district aims to improve 
student outcomes in reading and writing from early grades through secondary ELA. 

Overarching Objectives 

To achieve this goal, the project will: 

●​ Collaborate with the instructional coach to organize instructional routines from Orton-Gillingham. 
●​ Integrate Orton-Gillingham materials into existing ARC Core instruction. 
●​ Align foundational skills instruction with knowledge-building and writing components in ARC Core. 
●​ Develop classroom strategies for consistent implementation of Orton-Gillingham routines within ARC Core 

lessons. 
 

Funding Source:    
●​ General Fund: $7,695 

 
Strategic Goal Alignment  

●​ Curriculum & Instruction:  Hazel Park Schools will develop innovative, independent, and persistent learners who 
think critically, communicate effectively, and positively influence the local and global community. 

●​ Community Relations:  The Hazel Park School District, through strong community relations and collaboration 
with all stakeholders, will develop high-achieving students. 

●​ Climate and Culture: The Hazel Park School District will provide a unified system of support for all students, 
embracing diversity and fostering a positive school climate. 

Recommendation 
That the Board of Education approve $7,695 for staff compensation to support the work of the Elementary ELA Work 
Group. 

 
​ ​ ​ ​ ​ ​ ​ ​ APPROVED AND RECOMMENDED FOR  
​ ​ ​ ​ ​ ​ ​ ​ BOARD ACTION 
 
​ ​ ​ ​ ​ ​ ​ ​ _______________________________________ 
​ ​ ​ ​ ​ ​ ​ ​ Dr. Amy Wilcox, Superintendent 
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Project Title:  Elementary ELA Work Group 
Orton Gillingham Implementation  

 
Project Status:  Proposal/Action Plan Completed
Board of Education Approval Required:  Yes
Approved/Recommended by  Assistant Superintendent
Approved By:  Superintendent
Approved By:  Not Yet Discussed
Decision Date:  
Department:   Teaching and Learning 
 
Part I 
 
Project Need (Include Data Source, Strategic Plan Alignment, and Proposed Impact) 

Hazel Park Schools has made significant progress in strengthening early literacy instruction through the 
implementation of ARC Core and increased focus on Science of Reading-aligned practices. Recent 
district assessment data, including i-Ready diagnostic results and ARC/IRLA reading levels, indicate that 
student growth in early literacy is occurring across grades K–2. However, despite these improvements, a 
substantial number of students continue to demonstrate gaps in foundational literacy skills, particularly in 
phonological awareness, phonics, and early decoding. 

These foundational skills are critical predictors of long-term reading success. Research consistently 
demonstrates that early deficits in phonological awareness and decoding can lead to persistent reading 
difficulties if not addressed through explicit, systematic instruction. While our current instructional 
framework has produced measurable progress, data analysis shows that a portion of students still require 
stronger and more consistent access to structured foundational literacy routines in order to reach 
grade-level expectations. 

To address this need, Hazel Park Schools utilized funding from the 35m Literacy Grant to provide 
Orton-Gillingham Foundational Skills training to K–2 educators. The training was selected after a review 
of district literacy data, instructional practices, and the need to strengthen Tier 1 foundational instruction 
while also improving the effectiveness of Tier 2 intervention supports. 

This program is not intended to replace ARC Core, which remains the district’s core literacy curriculum. 
Instead, the Orton-Gillingham approach provides teachers with additional structured routines and 
instructional strategies that enhance the explicit teaching of phonological awareness, phonics, and 
decoding. These strategies will strengthen the delivery of foundational skills instruction within the 
existing ARC Core framework while also providing consistent approaches for small-group intervention 
within our MTSS model. 

Continued attention to foundational literacy is essential even as district outcomes improve. Sustained 
implementation of research-based instructional practices will ensure that early gains continue and that 
fewer students require intensive intervention in later grades. Strengthening foundational skills instruction 
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in K–2 directly supports the district’s strategic plan goal to ensure that all students become proficient 
readers by the end of third grade. 

Alignment to the Strategic Plan Goals: 

Strategy 1:  Implement a Comprehensive K-12 Science of Reading Framework for Foundational Literacy 
and Comprehension 

●​ Provide targeted professional learning and job-embedded coaching to early childhood teachers to 
build capacity in teaching foundational reading skills, emphasizing phonological awareness and 
early decoding. 

 
 
Description (Include evidence of impact/supporting research 

The Elementary ELA Work Group will focus on developing a framework for implementing 
Orton-Gillingham instructional routines and materials to strengthen foundational literacy instruction in 
grades K–2. This work builds on the professional learning completed through the Orton-Gillingham 
Foundational Skills training funded by the 35m Literacy Grant. 

The summer workgroup will be led by Erika Resh, Elementary Instructional Coach, who will collaborate 
with K–2 teachers to develop an implementation framework and organize instructional materials. 
Planning will occur during the summer to support a Fall 2026 launch. The Assistant Superintendent of 
Teaching and Learning will provide project oversight to ensure that the work is cohesive and aligned to 
the strategic plan, district improvement goals, and the teaching and learning department expectations. 

This implementation plan will ensure consistent, evidence-based instruction across all K-2 classrooms, 
empowering teachers to master foundational routines that drive accelerated student growth. By utilizing 
instructional strategies learned through the Orton-Gillingham approach, we will significantly reduce the 
number of students performing below grade level in phonological awareness and decoding. 

●​ Goals and Objectives 
○​ Teachers will collaborate with the instructional coach on how to organize and integrate 

the instructional routines and materials from Orton-Gillingham into our current ARC 
Core instruction.  

 
●​ Student Population: 

○​ K-2 students  
 

●​ Staff Involvement: 
○​ Erika Resh, Instructional Coach 
○​ K-2 teachers 

 
●​ General Timeline: 

○​ June 2026 
 
Implementation Fit (Completed Collaboratively by Selected Reviewers) 
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Implementation Category 1 
No or None 

2 
Minimal 

3 
Some 

4 
Good 

5 
Strong 

Fit (Does the program or 
practice fit with all of the 
current priorities/goals?) 

​  ​  ​  ​  ​  

Usability (ease of 
implementation and usability 
by stakeholders) 

​  ​  ​  ​  ​  

Capacity (Do we have the 
resources and capacity to 
Implement) 

​  ​  ​  ​  ​  

Supports  
(Do we have the necessary 
supports in place? 

​  ​  ​  ​  ​  

 
 
Budget Details 
 
Staff Compensation (If applicable) 
Budget Item Number of Staff 

Members 
Hours/Staff Member Total Hours Total Expenses 

Staff Compensation - 
Salary 

19 6 114 $5,130 

Staff Compensation - 
Benefits 

19 6 114 $2,565 

   Grand Total                $7,695 
 
Resource/Materials Costs 
Budget Item Cost/Unit # of Licenses Total Cost Total Expenses 
     
     
     

   Grand Total $0.00 
 

Training Fees 
Budget Item Number of Staff Members Training Fees Total Cost Total Expenses 
     

   Grand Total $0.00 
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Financial Impact: $7,695 
 
Funding Source: General Fund 
 
Goal Statement/Strategic Plan Alignment  
 
Recommendation 
 
Part II (complete following approval) 
 
Plan of Action and Program Evaluation (Insert Action Plan Spreadsheet) 
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To:​ ​ Dr. Amy Wilcox, Superintendent 
From:​ ​ Dr. Stephanie Dulmage, Assistant Superintendent of Teaching and Learning 
Subject:​ Secondary ELA Workgroup 
Date:​ ​ March 16, 2026 
____________________________________________________________________________________________ 
Overview 
The Secondary ELA Summer Workgroup is a districtwide curriculum and assessment initiative designed to strengthen 
coherence and consistency across secondary English Language Arts instruction. Building on the district’s use of ARC 
ELA resources, this project engages secondary ELA teachers and instructional leadership in collaborative work to refine 
standards alignment, develop common unit assessments and semester exams, and strengthen shared instructional practices. 
The work will be led by Tina Saferian, the secondary instructional coach, to prepare for implementation during the 
2026–2027 school year. The Assistant Superintendent of Teaching and Learning will provide oversight to ensure 
alignment with the department expectations, the strategic plan, and the district Improvement plan. 

Research Supporting the Task Force 
Research from high-performing schools and districts consistently demonstrates that strong student outcomes are supported 
by coherent instructional systems that intentionally align standards, curriculum, instruction, and assessment. Studies on 
instructional coherence emphasize that when teachers use shared unit assessments, common rubrics, and clearly 
articulated learning progressions, schools reduce variability in instructional rigor and improve consistency in student 
expectations across classrooms and grade levels (Council of the Great City Schools; Student Achievement Partners). 

Research on effective literacy instruction further highlights the importance of explicit, direct instruction in 
comprehension, vocabulary, and writing, particularly at the secondary level where text complexity and academic language 
demands increase (What Works Clearinghouse). Aligned assessments play a critical role in this work by providing 
educators with reliable information about student learning and enabling targeted instructional adjustments. 

District-level studies and national reviews also indicate that collaborative assessment development strengthens teacher 
understanding of grade-level standards and improves the quality and use of assessment data (Learning Policy Institute). 
When teachers engage in shared assessment and curriculum work, schools are better positioned to promote equitable 
outcomes by ensuring that all students have access to consistent, standards-aligned instruction regardless of classroom or 
building. 

This research base supports the district’s focus on aligning ARC ELA units, standards, and assessments across grades 
6–12 and underscores the importance of this project in advancing instructional coherence, effective grading practices, and 
continuous improvement. 

Goals 
The primary goal of this project is to strengthen teacher capacity and instructional coherence in secondary ELA by 
developing aligned assessment systems and deepening understanding of grade-level standards. Through collaborative 
curriculum and assessment development, the district will build consistent, standards-aligned ELA assessment practices 
across grades 6–12. 
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Overarching Objectives 

To achieve this goal, the project will: 

●​ Develop and refine common, standards-aligned unit assessments and semester exams for grades 6–12 
●​ Review and revise ELA standards alignment within ARC units to improve clarity, coherence, and usability 
●​ Establish common rubrics and identify core academic vocabulary across grade levels 
●​ Strengthen instructional practices through professional learning focused on explicit, direct instruction in reading 

and writing 
●​ Build shared understanding of grade-level rigor and learning progressions across secondary ELA teachers 
●​ Support consistent implementation of the Secondary Grading Practices Committee’s recommendations 

Funding Source:    
●​ General Fund: $7,086 

 
Strategic Goal Alignment  

●​ Curriculum & Instruction:  Hazel Park Schools will develop innovative, independent, and persistent learners who 
think critically, communicate effectively, and positively influence the local and global community. 

●​ Community Relations:  The Hazel Park School District, through strong community relations and collaboration 
with all stakeholders, will develop high-achieving students. 

●​ Climate and Culture: The Hazel Park School District will provide a unified system of support for all students, 
embracing diversity and fostering a positive school climate. 

Recommendation 
That the Board of Education approve $7,086 for staff compensation to support the work of the Secondary ELA Work 
Group. 

 
​ ​ ​ ​ ​ ​ ​ ​ APPROVED AND RECOMMENDED FOR  
​ ​ ​ ​ ​ ​ ​ ​ BOARD ACTION 
 
​ ​ ​ ​ ​ ​ ​ ​ _______________________________________ 
​ ​ ​ ​ ​ ​ ​ ​ Dr. Amy Wilcox, Superintendent 
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Project Title:  Grades 6-12 ELA Summer Workgroup 
 
Project Status:  Proposal/Action Plan Completed
Board of Education Approval Required:  Yes
Approved/Recommended by  Assistant Superintendent
Approved By:  Superintendent
Approved By:  Not Yet Discussed
Decision Date:  
Department: Teaching and Learning  
 
Part I 
 
Project Need (Include Data Source, Strategic Plan Alignment, and Proposed Impact) 

District review of secondary ELA classroom practices and assessment use indicates a need to deepen 
coherence and consistency across grades 6–12. ARC ELA resources provide a strong foundation of 
content-rich texts and instructional routines. This work will build on these high-quality resources with a 
focus on expanding the system of unit assessments, common rubrics, and clearly articulated standards 
connections within each unit.  

Recent classroom observations, instructional coaching feedback, and student performance data suggest 
the need for additional assessments and consistently taught core vocabulary throughout the grades. This 
will increase teachers’ ability to consistently monitor student progress in comprehension, vocabulary, and 
writing skills. Expanded standards-aligned unit common assessments and semester exams allow teachers, 
schools, and the district to determine whether students are meeting grade-level expectations, identify 
trends across cohorts, and use assessment data effectively to adjust instruction and provide targeted 
supports. This is particularly impactful at the secondary level, where increasing text complexity and 
writing demands require tightly aligned instruction and assessment to support student success. 

Additionally, teachers have identified a need for clearer guidance on how grade-level ELA standards are 
embedded within ARC units and how those standards progress across grade bands. A systematic review 
and refinement of standards alignment within each unit will strengthen instructional usability, reduce 
planning burden, and support more intentional use of explicit, direct instruction in reading and writing. 

This project directly addresses these needs by developing common ELA unit assessments, revising 
standards alignment within ARC units, and providing professional learning focused on evidence-based 
instructional practices. The proposed work will improve instructional coherence across secondary grades, 
strengthen teachers’ capacity to use assessment data meaningfully, and ensure students experience 
consistent, rigorous expectations aligned to district priorities and state standards.  

This project is necessary to implement the actions, processes, and procedures that will result from the 
work of the Secondary Grading Practices Committee and to ensure those recommendations are enacted 
consistently across secondary ELA classrooms. 
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Project Overview and Details 
 
Introduction and Overview 

High-performing schools and districts consistently implement coherent curriculum systems that 
intentionally align standards, instruction, and assessment across grade levels. These systems rely on 
shared unit assessments, common rubrics, and clearly articulated learning progressions to establish 
consistent expectations for student learning and reduce variability in instructional rigor across classrooms. 

In these districts, teachers engage in collaborative assessment design and professional learning to build a 
shared understanding of grade-level standards and instructional practices. This collaboration strengthens 
instructional consistency, improves the quality and use of assessment data, and supports more equitable 
outcomes by ensuring all students have access to rigorous, standards-aligned ELA instruction. This 
project reflects these established practices by aligning ARC units, standards, and assessments across 
grades 6–12, strengthening instructional coherence and supporting continuous improvement in ELA 
teaching and learning. 

This project will be led by the district’s 6-12 instructional coach, Ms. Tina Saferian, with the oversight of 
the Assistant Superintendent of Teaching and Learning to ensure  

Alignment to the Strategic Plan Goals: 

This work supports district strategic priorities by: 

●​ Strengthening implementation of the ELA curriculum. 
●​ Utilizing explicit, direct instruction in comprehension, vocabulary, and writing skills. 
●​ Promoting assessment data for comprehension and writing skills   
●​ Building coherent instructional systems across secondary grades. 
●​ Supporting educator capacity through understanding grade-level standards in each unit 

Description (Include evidence of impact/supporting research) 
 
Goal:​
To strengthen teacher capacity to implement the ARC (American Reading Company) resource and to 
build coherent assessment systems, 6-12. We will develop and refine unit assessments for secondary ELA  
courses to ensure consistency, rigor, and standards alignment, conduct a systematic review and revision of 
the 6-12 ELA standards in each unit to strengthen coherence and usability for teachers, and provide 
ongoing professional learning focused on evidence-based ELA instructional practices that promote 
student understanding and engagement. 
 
Research: 
What Do We Value? Aligning Standards, Assessments, and Curricula 
Unpacking instructional alignment  
 
Objectives: 
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●​ Develop curriculum documents for clarity, accessibility, and alignment. (pacing guides and 

frameworks) 
●​ Collaborate with secondary ELA teachers to design unit assessments/semester exams 
●​ Collaborate with secondary ELA teachers to review and revise rubrics. 
●​ Deepen teachers’ understanding of the ARC units and grade-level ELA  standards and learning 

progressions to ensure coherent instruction across grades. 
●​ Strengthen teachers’ ability to utilize explicit, direct instruction, including clear learning targets, 

modeling, guided practice, and checks for understanding. 
●​ Increase teacher confidence and readiness to begin the school year with aligned, high-quality 

ELA assessments. 
●​ Identify core vocabulary for each grade and the units of study. 

Student Population: 
6-12 students 
 
Staff Involvement:  

●​ JH ELA assessments - 3 teachers for 10-15 hours each 
●​ HS ELA assessments- 3-4 teachers for 10-15 hours each 
●​ Instructional Coach  - 1 Teachers 10-15 hours each 

 
General Timeline:  

●​ JH -  May and June 
●​ HS -  May, June 
●​ August- ½ day days for  6-8 and 9-12  

 
Implementation Fit (Completed Collaboratively by Selected Reviewers) 
 

Implementation Category 1 
No or None 

2 
Minimal 

3 
Some 

4 
Good 

5 
Strong 

Fit (Does the program or 
practice fit with all of the 
current priorities/goals?) 

​  ​  ​  ​  ​  

Usability (ease of 
implementation and usability 
by stakeholders) 

​  ​  ​  ​  ​  

Capacity (Do we have the 
resources and capacity to 
Implement) 

​  ​  ​  ​  ​  

Supports  
(Do we have the necessary 
supports in place? 

​  ​  ​  ​  ​  
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Budget Details 
 
Staff Compensation (If applicable) 

●​ 6-12 teachers can choose to use this time for their teacher choice hours instead of monetary 
compensation, which will reduce the overall impact on the budget. 

 
Budget Item Number of Staff 

Members 
Hours/Staff Member Total Hours Total Expenses 

HPJH Staff Salary 3  15   45 $2025 
HPJH Staff Benefits 3 15  45 $1012 
HPHS Staff Salary 3 15   45 $2025 
HPHS Staff Benefits 3 15  45 $1012 
Instructional Coach Salary 1 15   15 $675 
Instructional Coach Benefits 1 15  15 $337 

   Grand Total $7,086 
 
Resource/Materials Costs 
Budget Item Cost/Unit # of Licenses Total Cost Total Expenses 
     
     
     

   Grand Total  
 

Training Fees 
Budget Item Number of Staff Members Training Fees Total Cost Total Expenses 
     

   Grand Total $0.00 
 

Financial Impact: $7,086 
 
Funding Source: General Fund 
 
Goal Statement/Strategic Plan Alignment  
 
Recommendation 
 
Part II (complete following approval) 
 
Plan of Action and Program Evaluation (Insert Action Plan Spreadsheet) 
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To:​      Amy Wilcox, Superintendent 
From:​      Stephanie Dulmage, Assistant Superintendent of Teaching & Learning 
Subject:     MACUL Conference Attendance 
Date:​      March 9, 2026 
____________________________________________________________________________________________ 
 
The district has been invited to participate in a grant-funded professional learning opportunity through the Oakland 
Schools AI Collective. As part of this initiative, the Teaching and Learning Department is seeking approval to send a 
district team to the 2026 MACUL Conference in Grand Rapids, Michigan, held March 18 (evening), March 19, and 
March 20. This opportunity is made possible through grant funding from the Community Telecommunications Network 
(CTN) and supports countywide efforts to build educator capacity for the safe, effective, and practical integration of 
artificial intelligence in K–12 classrooms. It’s important to have Hazel Park’s voice as part of this initiative. 
 
The grant will fund the majority of the associated costs for lodging and registration costs for three staff members. 
Participants will engage in targeted AI-focused professional learning at the conference and will collaborate with regional 
educators through a brief pre-conference planning session and a post-conference virtual follow-up. This initiative supports 
innovative instructional practices and helps prepare students with the skills necessary for a technology-driven future. All 
conference registration and lodging costs are covered through the grant, resulting in no financial impact to the district. 
 
Budgeted Item Total 
*Conference Registration - Voucher Code $299.00 Value Per Person $897 
**Lodging $900 
Meal Allocation $555 
Other Transportation Costs  $750 
 Grand Total $3,102 
 Grant Reimbursement & Voucher $1,797 
 District Costs $1,305 
*Conference Registration - Voucher to Cover Full Cost - No Reimbursement Needed 
**Lodging - ISD Full Reimbursement 
 
Strategic Goal Alignment  

●​ Curriculum & Instruction:  Hazel Park Schools will develop innovative, independent, and persistent learners 
who think critically, communicate effectively, and positively influence the local and global community. 

●​ Resources:  The Hazel Park School District will maximize its resources to assure high-quality education by 
fostering financial stability, preserving and utilizing quality facilities, and integrating state-of-the-art technology. 

Funding Source:  
●​ CTN/Oakland Schools Grant 
●​ General Fund 
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Recommendation  
That the Board of Education approve the estimated budget of $1,305 for one staff member to attend the MACUL 
conference as part of the county-wide AI Collective. 

​ ​ ​ ​ ​ ​ ​ ​  
APPROVED AND RECOMMENDED FOR  

​ ​ ​ ​ ​ ​ ​ ​ BOARD ACTION 
​ ​ ​ ​ ​ ​ ​               
_______________________________________ 

​ ​ ​ ​ ​ ​ ​ ​ Amy Y. Wilcox, Ed.D. 
​ ​ ​ ​ ​ ​ ​ ​ Superintendent​ ​ ​ ​  
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