Everett Food Service Bid RFP Questions
Answered on 4/10/2025 by Everett Public School Finance Office

General Questions — answers are in italics.

10.

11.

12.

13.

14.

Per page 5 of the RFP, please provide all the DESE approved Exhibits.

- All exhibits are posted on the City of Everett’s website under the bid document.

Please provide Profit/Loss statements with full detail for the current YTD July 2024 thru February 2025
and SY 23-34 and SY22-23.

- Profit and Loss statements are attached to for the years requested.

Please provide the completed Food Service Annual Financial Report from the last three years showing
the Year-End Actual Sales and Expenses. This is the audited Annual Income and Expenditure Report
requested by the State (this information was not provided in Exhibit E). (SY2021/22,2022/23, SY2023/24).

- There is not an Exhibit E in the bid document. However, Schedule E is a requirement of the food
service company to provide as part of the bid process.

Please provide the total A la Carte per school, Adult Sales, Catering Sales, Vending and any other sales for
current school year July 2024 thru February 2025 and for SY2023-2024.

- This is provided in Schedule C Price List and also in the Profit and Loss Statements requested
in Question #2. There are no vending machines in the District.

Please provide the USDA Commodity Entitlement for the current 2024-25 school year and 2025-26 school
year.

a. Can you also provide the diversions that were planned for 2025-26 and any DOD allocations for
next year?

- Information that we have available on USDA Commodity Entitlements is attached.

Do all schools produce meals on site?

a. Ifnot, please explain the production and delivery structure.

- No, The Adams and the Webster Extension schools do not produce their own meals. They come
from the high school. They are Pre-K schools. They are delivered by the Food Service
company.

Please provide a copy of both the original FSMC contract and the latest renewal and amendment agreement.

- A redacted copy of the FSMC contract and the latest renewal are attached.

Please provide enrollment for SY 24-25 and expected enrollment for SY 25-26.

- Information regarding enrollment is included in Exhibit A of the bid.

Do any sites currently offer breakfast in the classroom? If so, which ones.

- All Pre-K to 8 Schools offer Breakfast After the Bell in Classrooms. The High School Provides
Breakfast in the School Cafeteria.

Are there any school building changes planned for school-year 25-26 that we should consider? (openings,

closures, etc.)
- Not at this time.
Does the current FSMC own any equipment on site that would need to be replaced in transition? If, so
please provide a list of these items.
- No
Are all current Procurement Specifications in Schedule B currently in practice?
- Yes
Please provide a copy of the district’s Wellness policy reference in C.13 in the RFP.
- A copy of the District’s proposed updated Wellness Policy is attached.
Are all schools currently using compostable trays?
- Yes



15. Please provide recent copies of health inspection reports.
- Attached are copies of the Health Inspection Reports
16. Please provide the current structure of management team and titles.
- The management team consists of one Chef and one District Director
17. Does the SFA provide the management team each a computer, printer and scanner?
a. Do kitchen managers have access to computers?
- Yes, the SFA can provide the management team with one computer, printer and scanner. One
kitchen manager may have access to a compulter.
18. Please confirm how many PTO and Holiday days are Food Service staff given per year?

- Exhibit G “School Calendars” presents the District Calendar for SY24 and the current SY25 with
“No School” days due to holidays, early release days, eic.

19. Will e-signed documents be acceptable?
- No, e-sign documents are not accepted.
FSMC Labor

1. Please provide a labor schedule including hours.
- See Exhibit D for the labor schedule.
2. If the employees are part of a union, please provide a copy of the Collective Bargaining Agreement for
cafeteria workers for SY 25-26.
- Employees are not part of a union or collective bargaining agreement.
3. How many employees are eligible for benefits, how many are taking benefits and for those taking
benefits at what level?
- That information is not available to the school district as food service workers are employees
of the food service company.
4. Please provide the total number of paid days per position (work days, holidays, sick days, other per
employee).

- Exhibit G “School Calendars” presents the District Calendar for SY24 and the current SY25
with “No School” days due to holidays, early release days, efc.

Summer Program

1. Please provide the total number of days for the Summer Program for Summer 2025.
— This is still being determined depending on available grant funding.
2. Which school sites will be utilized to provide summer meal service?
— This is still to be determined.
3. How many managers currently work in the summer?
— To be determined.
4. Please provide the expected daily summer meals for breakfast and lunch.
— To be determined.
5. When you provide Exhibit D, labor schedule. Please confirm if summer labor is part of the schedule. — -
- Summer labor is still being determined.
a. Ifnot, please provide separate summer labor schedule.
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4/9/25, 12:46 PM

s Mass.jov
=y I

Massachusetts Department of

School Nutrition- District/School Resources - Massachusetts Department of Elementary and Secondary Education

Elementary & Secondary Education

Entitlement Plan

09-093 Everett

State Government - State Services

@

Application List Security Portal Log Out

PLEASE CLICK ON THE Help @ LINK ON THE TOP RIGHT HAND SIDE OF THE SCREEN FOR A QUICK START GUIDE WITH
DETAILED INSTRUCTIONS FOR COMPLETING THIS APPLICATION.

Fiscal Year {2025 V] )

Component Due Date Disposition Disposition Estimated Allocated Entitlement
Date Entitlement Dollars (Usage)

467,834.03 0.00 601,417.87

Brown Box Order 07/15/2024 Submitted v 03/14/2024 232,952.40 278,347.29
Closed

Processing Commitment 03/20/2024 Submitted v 03/14/2024 74,881.51 61,125.42
Closed

DoD Commitment 03/19/2024 Approved v 03/14/2024 160,000.00 160,000.00
Closed

Less Total Planned 467,833.91 499,472.71

Remaining 0.12 101,945.16

Massachuselts Department of

Elementary & Secondary Education

REESL T

https://gateway.edu.state.ma.us/manutrition/entitlementPlan.doe

Search - Policies - Site Info - Contact DOE

7



4/9/25, 12:33 PM School Nutrition- District/School Resources - Massachusetts Department of Elementary and Secondary Education

Massachusetis Department of

Elementary & Secondary Education

Entitlement Plan

09-093 Everett

State Government - State Services

Application List Security Portal

PLEASE CLICK ON THE Help Q LINK ON THE TOP RIGHT HAND SIDE OF THE SCREEN FOR A QUICK START GUIDE WITH
DETAILED INSTRUCTIONS FOR COMPLETING THIS APPLICATION.

Fiscal Year [2026 %] |

Component Due Date Disposition Disposition Estimated Allocated
Date Entitlement Dollars

491,112.66 0.00

Brown Box Order 03/12/2025 Submitted v 03/11/2025 184,880.11
Closed

Processing Commitment 03/12/2025 Submitted v 03/11/2025 106,235.07
Closed

DoD Commitment 03/20/2025 Approved v 03/11/2025 200,000.00
Closed

Less Total Planned 491,115.18

Remaining -2.52

Massachuselts Department of

Elementary & Secondary Education

https://gateway.edu.state.ma.us/manutrition/entitlementPlan.doe

Log Out

Search - Policies - Site Info - Contact DOE

17



3/11/25, 12:22 PM School Nutrition- District/School Resources - Massachusetts Department of Elementary and Secondary Education

FE‘) Mass. 201 State Government - State Services
e |

Massachusetts Department of i
Elementary & Secondary Education !

Application List Security Portal Log Out

09-093 Everett

*Form [2025-26 Form 1 (SUBMITTED) v|

USDA FOODS - PROCESSING COMMITMENT FORM SY25-26

Tools to use for Processing. Click to learn more:

Processor Contact List

Albies Food Commodity Calculator

Brookwood Farms Commodity Calculator
Bongards Commodity Calculator

Butterball Commodity Calculator

Cargill Kitchen Solutions Commodity Calculator
Conagra Foodservice Commodity Calculator
Del Real Foods Commodity, Calculator

ES Foods Commodity Calculator

Global Food Solutions Commodity Calculator
High Liner Foods Commodity Calculator
Hormel Foods (Jennie-O) Commodity Calculator
Integrated Food Service Commodity Calculator
International Food Solutions Commodity Calculator
Kraft Heinz Commodity Calculator

Land O'Lakes Commodity Calculator

Maid Rite Commodity Calculator

McCain Foods Commodity Calculator

MCI Foods Commodity Calculator

Michael Foods Commodity Calculator
National Food Group Commodity Calculator
Peterson Farms Commodity Calculator
Pilgrim's Pride Commodity Calculator
ProView Foods Commodity Calculator

Red Gold Commodity Calculator

Rich's Commodity, Calculator.

Rich Chicks Commodity Calculator

S&F Foods Commodity Calculator

S.A. Piazza Commodity Calculator

Sal's Pizza Commodity Calculator

Schwan's Commodity Calculator

Smucker's Commodity Calculator

Tasty Brands Commodity Calculator
Tabatchnick Commodity Calculator

Tyson Commodity Calculator

Trident Seafoods Commodity Calculator
Yangs s5th Taste Commodity Calculator

PLEASE NOTE THE FOLLOWING:

Processing is one option for using your entitlement dollars. The estimated entitlement shown below is the total for school year
2025-26. Be sure to save some entitlement dollars for DoD Fresh and Brown Box!

Complete this form only if you want to have donated foods diverted to processor(s) during school year 2025-26. You may choose
more than one processor; however, you cannot spend more than your estimated entitlement. In the space provided below,
indicate the number of pounds that you want diverted to any of the processors listed. Do not leave any fields blank and enter
whole numbers only. Do not enter any other symbols such as commas, dollars signs or decimal points.

Processed products will continue to be distributed through Commercial Distributors. Include these products in your commercial
bid for 2025-26. You will order and receive the products through your commercial distributor with your other commercial
purchases. If your bid is awarded to a different processor after submitting your diversion survey, notify us so that we can change
your pounds to the correct processor,

The processors listed are those that anticipate having an agreement with Massachusetts next school year. New agreements must
be approved by July 1 in order for these companies to participate during school year 2025-26. The volume requested from school

https://gateway.edu.state.ma.us/manutrition/divSurvey.doe?selEpld=15145&selFyld=2152&sourcePage=entitlementPlan&pageAction=Select&dshld=1...  1/5



3/11/25, 12:22 PM

https://gateway.edu.state.ma.us/manutrition/divSurvey.doe?selEpld=15145&selFyld=2152&sourcePage=entitlementPlan&pageAction=Select&dshld=1...

School Nutrition- District/School Resources - Massachusetts Department of Elementary and Secondary Education

food authorities for each processor will determine the amounts, if any, to be diverted to each processor. If there are not enough
requests to make up a half truckload, product will not be diverted. You will be contacted by email to make another choice and will
need to reply by email.

Each product includes information on the number of pounds in a truck and when selected the processor name will bring up the
Summary End Product Data Schedule (SEPDS) that lists end products available and pounds needed per case. If sufficient
requests are received and the donated food is diverted, entitlement will be charged for your portion when purchased by USDA
and received at the company.

To determine the number of pounds you will need for a product, begin with your menu!
To calculate draw down from entitlement when pounds are entered, press SAVE!

Click on each company name below and the SEPDS will open showing products that are
available, subject to each districts individual bid.

Estimated Entitlement 491,112.66
Allocations

Diversion 106,235.07

DoD 200,000.00

Brown Box 184,880.11

Total Allocated 491,115.18

Remaining -2.52

* Denotes In Process

100154 BEEF COARSE GROUND FRZ CTN-60 LB
Entitlement will be charged 3.73 per pound

ALBIES FOOD oflbs $ Full Truck = 42,000 Pounds *NOTE: Fee For Service
|PRODUCTS 0.00 (FFS through Distributor) applies to this product.
INTEGRATED FOOD oflbs $
SERVICE 0.00
J TM PROVISIONS o[lbs $
0.00
MAID-RITE oflbs $
SPECIALTY FOODS 0.00
TYSON FOODS INC oflbs $
0.00

100156 BEEF BNLS SPECIAL TRM FRZ CTN-60 LB (A602)
Entitlement will be charged 4.41 per pound

INTERNATIONAL oflbs $ Full Truck = 42,000 Pounds *NOTE: Fee For Service
FOOD SOLUTIONS 0.00 (FFS through Distributor) applies to this product.

100193 PORK PICNIC BNLS FRZ CTN-60 LB
Entitlement will be charged 1.28 per pound

i

BROOKWOOD oflbs $ Full Truck = 40,020 Pounds *NOTE: Fee For Service
FARMS INC. 0.00 (FFS through Distributor) applies to this product.
J TM PROVISTIONS oflbs $

0.00
MAID-RITE oflbs $
SPECIALTY FOODS 0.00
TYSON FOODS INC oflbs $

0.00
100103 CHICKEN LARGE CHILLED -BULK
Entitlement will be charged 1.53 per pound
INTERNATIONAL oflbs $ Full Truck = 36,000 Pounds *NOTE: Net Off Invoice
FOOD SOLUTIONS 0.00 (NOI) applies to this product.
PILGRIM'S PRIDE oflbs $
CORPORATION 0.00
(GOLDKIST),
PROVIEW FOODS oflbs $

0.00
RICH CHICKS oflbs $

0.00
TYSON FOODS INC 43042]lbs $

65854.26

2/5



3/11/25, 12:22 PM

https://gateway.edu.state.ma.us/manutrition/divSurvey.doe?selEpld=15145&selFyld=2152&sourcePage=entitlementPlan&pageAction=Select&dshld=1...

School Nutrition- District/School Resources - Massachusetts Department of Elementary and Secondary Education

100113 CHICKEN LEGS CHILLED -BULK

Full Truck = 36,000 Pounds *NOTE: Net Off Invoice
(NOI) applies to this product.

Entitlement will be charged 0.65 per pound
INTERNATIONAL oflbs $
FOOD SOLUTIONS 0.00
SCHWAN'S FOOD oflbs $
[SERVICE INC 0.00
(Tony's) |
YANGS 5TH TASTE oflbs $

0.00

100124 TURKEY C

o)
[
=
-
=
=}
=
-
=
~

Entitlement will be charged 1.63 per pound

BUTTERBALL oflbs $ Full Truck = 36,000 Pounds *NOTE: Net Off Invoice
0.00 (NOI) applies to this product.

HORMEL FOOD oflbs $

SALES (JENNIE-Q) 0.00

100883 TURKEY THIGHS BNLS SKNLS CHILLED-BULK (A582)

Entitlement will be charged 2.20 per pound
BROOKWOOD oflbs $ Full Truck = 36,000 Pounds *NOTE: Net Off Invoice
FARMS INC. 0.00 (NOI) applies to this product.
J T M PROVISIONS oflbs $
0.00
MAID-RITE oflbs $
SPECIALTY FOODS 0.00
110601 FISH AK PLCK FRZ BULK CTN
Entitlement will be charged 1.67 per pound
HIGH LINER bs $ Full Truck = 39,600 Pounds *NOTE: Net Off Invoice
FOODS 0.00 (NOI) applies to this product.
TRIDENT SEAFOOD bs $
COMPANY 0.00

100047 EGGS WHOLE LIQ BULK -TANK

Entitlement will be charged 1.49 per pound

CARGILL KITCHEN oflbs $ Full Truck = 48,000 Pounds *NOTE: Net Off Invoice
SOLUTIONS/SUNNY| 0.00 (NOI) applies to this product.

FRESH

MICHAEL FOODS / ollbs $

M G WALDBAUM 0.00

110700 PEANUTS RAW SHELLED-BULK 44000 LB

Entitlement will be charged 0.63 per pound

J M SMUCKER oflbs $ Full Truck = 44,000 Pounds *NOTE: Net Off Invoice
COMPANY 0.00 (NOI) applies to this product.

110242 Cheese Nat Amer FBD Barrel

Entitlement will be ch

arged 2.15 per pound

Full Truck = 40,800 Pounds *Note: Net Off Invoice (NOI)
applies to this product with the following exception: Tasty

Brands provides NOI and Fee For Service (FFS through
Distributor).

BAKE CRAFTERS oflbs $
FOOD COMPANY 0.00
BONGARDS 758[lbs $
CREAMERIES 1629.70
ES FOODS ollbs $
0.00
GLOBAL FOOD oflbs $
SOLUTIONS 0.00
J TM PROVISIONS 4640]lbs $
9976.00
LAND O'LAKES INC ([ 11025[lbs $
23703.75
TABATCHNICK oflbs $
FINE FOODS INC
TASTY BRANDS oflbs $

o o
o o
o o

110244 Cheese Moz LM PT SKM Unfrz Proc Pk

Entitlement will be ch

arged 1.77 per pound

3/5



3/11/25, 12:22 PM
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School Nutrition- District/School Resources - Massachusetts Department of Elementary and Secondary Education

Full Truck = 41,125 Pounds *Note: Net Off Invoice (NOI)
applies to this product with the following exception: Sal's

Just Pizza distributes their own products and only
provides Fee For Service through Distributor.

ALBIES FOOD oflbs $
PRODUCTS 0.00
BAKE CRAFTERS oflbs $
FOOD COMPANY 0.00
CONAGRA ‘ oflbs $
FOODSERVICE ‘ 0.00
ES FOODS oflbs $
0.00
HIGH LINER 1133]lbs $
FOODS 2005.41
NARDONE BROS oflbs $
BAKING COMPANY 0.00
RICH PRODUCTS oflbs $
(Rich-Seapak Corp) 0.00]
S&F FOODS INC. oflbs $
0.00
S.A. PIAZZA & oflbs $
IASSOCIATES 0.00
SAL'S JUST PIZZA / ollbs $
DOUBLE N INC 0.00
SCHWAN'S FOOD oflbs $
SERVICE INC 0.00
(Tony's),
TYSON FOODS INC | oflbs $
0.00

110254 Cheese Cheddar YEL Block -40LB

Entitlement will be charged 2.13 per pound

MCI FOODS, INC.

bs $

0.00

Full Truck = 40,800 Pounds *NOTE.: Net Off Invoice
(NOI) applies to this product.

100022 CHEESE MOZ LM PART SKIM FRZ LVS-8/6 LB (Bo42)

Entitlement will be charged 1.73 per pound

DEL REAL FOODS

oflbs $

0.00

)

Full Truck = 40,320 Pounds *Note: Net Off Invoice (NOI)
applies to this product.

100332 TOMATO PASTE FOR BULK PROCESSING (A245)

Entitlement will be charged 0.61 per pound

KRAFT HEINZ oflbs $ Full Truck = 39,900 Pounds *Note: Net Off Invoice (NOI)
FOOD COMPANY 0.00 applies to this product. Process bulk tomato paste into
NARDONE BROS olbs $ RTU tomato products, ex. ketchup and spaghetti sauce.
BAKING COMPANY 0.00
RED GOLD ollbs $

0.00
S&F FOODS INC. oflbs $

0.00
SCHWAN'S FOOD oflbs $
SERVICE INC 0.00
(Tony's)

100506 POTATO BULK FOR PROCESS FRZ (A232)

Entitlement will be charged 0.17 per pound

|McCAIN FOODS

18035[lbs $
3065.95

Full Truck = 40,000 Pounds *Note: Net Off Invoice (NOI)
applies to this product.

100980 SWEET POTATO BULK FRESH PROC (A212)

Entitlement will be charged 0.18 per pound

McCAIN FOODS

ollbs $

0.00

Full Truck = 40,000 Pounds *Note: Net Off Invoice (NOI)
applies to this product.

100360 BEANS GARBANZO CAN-6/10 (A089)

Entitlement will be charged 0.45 per pound

NATIONAL FOOD
GROUP

oflbs $

0.00

Full Truck = 34,992 Pounds *Note: Net Off Invoice (NOI)
applies to this product.

110149 APPLES FOR PROCESSING

Entitlement will be charged 0.37 per pound
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School Nutrition- District/School Resources - Massachusetts Department of Elementary and Secondary Education

Full Truck = 39,600 Pounds *Note: Net Off Invoice (NOI)
applies to this product.

CHERRY CENTRAL oflbs $
0.00
NATIONAL FOOD oflbs $
GROUP 0.00
PETERSON FARMS ollbs $
0.00

100299 CHERRIES TART DRIED PKG-4/4 LB (A293)

Entitlement will be charged 4.75 per pound

CHERRY CENTRAL oflbs $
0.00

Full Truck = 29,568 Pounds *Note: Net Off Invoice (NOI)
applies to this product. Process cherries into individual
packages of dried cherries.

110860 STRAWBERRY SLICES UNSWT.FRZ IQF 6/5 LB PKG

Entitlement will be charged 1.58 per pound

TABATCHNICK olbs $
FINE FOODS INC 0.00

Full Truck = 49,600 Pounds *Note: Net Off Invoice (NOI)
applies to this product. Process strawberries into frozen
strawberry cups.

100212 MIXED FRUIT EXLT CAN-6/10 (A470)

Entitlement will be charged 1.10 per pound

NATIONAL FOOD oflbs $
GROUP 0.00

Full Truck = 36,252 Pounds *Note: Net Off Invoice (NOI)
applies to this product.

100220 PEACHES CLING DICED CAN-6/10 (A409)

Entitlement will be charged 1.14 per pound

NATIONAL FOOD Oﬂbs $
GROUP "0.00

Full Truck = 36,252 Pounds *Note: Net Off Invoice (NOI)
applies to this product.

Sponsor not
participating|

If you are requesting pounds for processing, please return this form no later than Close of Business (COB)
Wednesday, March 12, 2025. This form commits you to the processor(s) you have selected for the entire 2025-
26 school year, unless insufficient responses are received for diversion to the processor(s).

Remember to "SAVE'" and "SUBMIT". The drop-down menu at the top of the page will change from "2025-26
survey (IN PROCESS)" to "2025-26 survey (SUBMITTED)" when completed.

Massachusetls Department of
Elementary & Secondary Education

Search - Policies - Site Info - Contact DOE

https://gateway.edu.state.ma.us/manutrition/divSurvey.doe?selEpld=15145&selFyld=2152&sourcePage=entitiementPlan&pageAction=Select&dshld=1...
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FOOD SERVICE AGREEMENT

This FOOD SERVICE AGREEMENT (“Agreement”) is made as of ,2022 , by
and between the EVERETT PUBLIC SCHOOLS (the “School Food Authority” or “SFA”), having
a principal place of operations at 121 Vine Street, Everett, MA 02149, and WHITSONS
NUTRITION, LLC, having a principal place of business at 1800 Motor Parkway, Islandia, New York
(“Whitsons” or “FSMC”). The SFA and Whitsons are each referred to herein as a “Party” and,
collectively, as the “Parties”.

A. The SFA has advertised for and has solicited proposals pursuant to a Request for
Proposal (“RFP”) for the purpose of managing and operating the SFA’s food service program for the
SFA’s students, employees, visitors and guests at its premises located at all of the campuses within the
jurisdiction of the SFA (each and collectively, the “Facility™).

B. Whitsons submitted a proposal (the “Proposal”) and was selected as the successful
vendor in the RFP process.

C. The Parties agree that the terms and conditions under which Whitsons will provide such
services shall be incorporated into this written Agreement.

NOW, THEREFORE, in consideration of the mutual agreements set forth below and other good
and valuable consideration, acknowledged by each of the parties to be satisfactory and adequate,
Whitsons and the SFA agree as follows:

SECTION 1. PURPOSE OF THE CONTRACT

1.1 Appointment of Whitsons. The SFA hereby retains Whitsons and grants to Whitsons the
exclusive right to provide and manage the SFA’s Food Service Program, all as more fully described in
Section 5 below.

12 General Purpose. Whitsons will be responsible for all of the SFA’s Food Service
Program and will act in good faith and according to industry standards to prepare and serve wholesome
and nutritious meals to the reasonable satisfaction of the SFA in accordance with the RFP and this
Agreement. Whitsons shall comply with the applicable provisions of the National School Lunch Act as
amended, the School Breakfast Program and the Department of Agriculture regulations and any
requirements imposed by any applicable state agency.

1.3 Independent Contractor. Whitsons shall be an independent contractor and shall retain
control over its employees and agents. No employee, agent or representative of Whitsons shall be
entitled to receive any benefits of employment with the SFA, including, without limitation, salary,
overtime, vacation pay, holiday pay, sick leave, health insurance, life insurance, pension or deferred
compensation. Whitsons shall be free to perform services for any other SFA, company or organization
during the term of this Agreement; nothing herein, however, shall relieve Whitsons of its contractual
obligations under the remainder of this Agreement.

14  Regulation and Access. The SFA may supervise and regulate Whitsons’ daily operation
of the Food Service Program with respect to all matters (including working conditions for the Food
Service Program employees and safety, sanitation, and maintenance of the Food Service Program
facilities). The SFA may make reasonable regulations with regard to all such matters, and shall give
Whitsons written notice thereof.

Everett Public Schools - Whitsons FSMC Contract - SY2022-23 e Page |
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15 Contract Documents. Whitsons shall perform the services and/or shall deliver the
goods as set forth in the specifications in the solicitation documents. The provisions of the solicitation
documents, including, without limitation, the RFP, Instructions, Form for Proposal, General
Conditions and Specifications, as applicable, together with the Proposal, are incorporated herein by
reference. In the event of a conflict between a provision of any of those documents and a provision of
this Agreement, the provision of this Agreement shall govern. To the extent any provision of this
Agreement required by law is inconsistent with other, non-statutory sections in this Agreement, any
statutorily-mandated provisions contained herein shall control.

SECTION 2. DEFINITIONS

In addition to other capitalized terms defined elsewhere in this Agreement, the following terms shall be
defined as set forth below:

Accounting Period: All accounting periods shall be based on actual calendar month.

Cash Equivalents: An amount equal to the Operating Expenses attributable to those special
functions of SFA for which there are no cash receipts.

Charge: A fee established by Whitsons for goods or services provided by Whitsons.

Deficit: The excess of the total of Operating Expenses and Management & Administrative Fees
over Net Sales.

Equivalency Factor: The amount of $3.97 used to determine the number of Meal Equivalents
served by Whitsons. If this Agreement is renewed after the Initial Term and if the Equivalency Factor
changes in any Renewal Term, Whitsons will receive an automatic adjustment to its Administrative Fee to
equitably compensate Whitsons for the loss of Administrative Fee due to the change in the Equivalency
Factor.

Food Service Program: The preparation, service and sale of food, beverages, and other related
items at the Facility, and general operation of the food services at the Facility.

General Support Services Allowance: Allowance for overhead services provided by Whitsons
for (i) the supervision of Whitsons employees by executives not assigned to the Food Service Program;
and (i1) General support provided by Whitsons’ accounting, tax, marketing, training, human resource,
law and internal audit departments. The General Support Services Allowance is also referred to in this
Agreement as Administrative Fee.

Gross Hourly Wages: The total wages earned by an hourly employee (including overtime)
without deducting taxes or other items.

Gross Management Salary: The total salary earned by a salaried employee, including bonuses,
if any, without deducting taxes or any other items.

Gross Salaries and Wages: The total of Gross Management Salary and Gross Hourly Wages.

Everett Public Schools - Whitsons FSMC Contract - SY2022-23 e Page 2
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Gross Sales: All sales of food, beverages, and other related items in the Food Service Program,
plus sales and use taxes and federal and state reimbursements.

Meal Equivalent: A meal provided by Whitsons determined by dividing the total of cash
receipts, other than from sales of National School Lunch and Breakfast Program meals or Cash
Equivalents, by the Equivalency Factor.

Net Sales: Gross Sales, less sales and use taxes.

Opening Expenses: All costs, charges and expenses relating to the opening of the Food Service
Program including, but not limited to, pre-opening labor expenses, supervisory and training expenses
including travel, meals, lodging expenses, charges for finance and operating manuals, advertising,
forms, opening promotions and opening office supplies.

Operating Budget: The budget prepared by the FSMC and approved by the SFA for the
operation of the Food Service Program during the applicable school year, which includes the Operating
Expenses, the Management Fee and the Administrative Fee.

Operating Expenses: All costs, charges and expenses incurred in connection with the Food
Service Program including, but not limited to, the following: (i) Goods, including food, beverages,
merchandise and supplies, and the distribution of such goods; (ii) Labor, including Gross Salaries and
Wages, taxes (e.g. FUTA, FICA, SUI, disability, worker’s compensation, etc.), benefits, retirement
plans and the cost of administering such plans and services; (iii) Other costs, charges and expenses
related to the Food Service Program, including, but not limited to, Opening Expenses, medical benefits
charges for workers’ compensation, fingerprinting and background check expenses for employees
assigned to the Facility, business insurance (e.g. comprehensive liability, property, umbrella, etc.) and
other insurance (including performance bond) maintained pursuant to the Agreement; out-of-pocket
travel and related expenses of employees assigned to the Facility subject to the mutual agreement of
the parties; sales and use taxes; and costs of licenses, permits, information systems or software fees,
promotional or proprietary materials, flowers, decorations, overnight delivery, if necessary,
Smallwares, minor equipment, repair and maintenance of equipment and other services related to the
Food Service Program.

Pattern Meal: A meal eligible for government reimbursement.

Smallwares: Dishware, glassware, flatware, utensils and similar items used in connection with
the Food Service Program.

Surplus: The excess of Net Sales over the total of Operating Expenses and Management and
Administrative Fees.

SECTION 3. COMMENCEMENT & TERMINATION

3.1 Commencement and Term. The term of this Agreement shall be for the period beginning
on 2022 and continuing until June 30, 2023 (the “Initial Term”) unless terminated by
either Party as hereinafter provided. The Parties may by mutual agreement renew this Agreement for
up to two (2) successive one (1) year renewal periods, commencing on July 1 of one year and ending
on June 30 of the following year (each a “Renewal Term” and, collectively with the Initial Term, the
“Term™). [7 CFR 210.16(d)] SFA will endeavor (but will not be obligated) to give FSMC written
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notice at least sixty (60) days prior to expiration of the Term of its intent to renew or not renew this
Agreement for a Renewal Term. Any extension or renewal of this Agreement shall be contingent upon
the fulfillment of all provisions relating to USDA donated foods in accordance with this Agreement.

32  Termination. Either party may terminate this Agreement with or without Cause (as
hereinafter defined) by giving sixty (60) days’ notice in writing to the other party of its intention to do
so. [7 CFR 210.16(d); 7 CFR Part 3016.36(i)]

33  Cause: Force Majeure. If either Party breaches any provision hereof (“Cause™), the non-
breaching Party shall give the other Party written notice of such Cause and of its intention to terminate
the Agreement as contemplated in section 3.2. If the Cause is remedied within sixty (60) days of
receipt of notice, the notice shall be considered satisfied and withdrawn. If such Cause is not remedied
within such 60-days’ notice period, the Party giving notice shall have the right to terminate the
Agreement at the expiration of such 60-day notice period. However, neither Party shall be responsible
to the other for any losses or failure to perform its respective obligations under the Agreement (except
for a payment obligation) when such failure is caused by conditions beyond the Party’s reasonable
control or other force majeure event, such as fire, explosion, water, act of God, civil disorder or
disturbances, labor disputes, vandalism, war, riot, sabotage, weather and energy related closings,
governmental rules, and regulations or like causes beyond the reasonable control of such party or the
damage or destruction of real or personal property of such causes.

3.4  Penalty Provision for Breach. If a Party has breached the terms of this Agreement, and
the breaching Party has not cured the breach as set forth in Section 3.3, the Party affected by such
breach may elect to pursue any and all available administrative, contract or legal remedy, or the
following sanctions: (i) for a first violation, a written reprimand,; (ii) for a second violation, a $25.00
penalty; or (iii) for a third violation, a $50.00 penalty. For the purposes of the foregoing, a single
violation means an event of the same or similar kind, no matter the duration or numbers of personnel,
equipment, students or meals involved. [7 CFR 210.16(b)b); 7 CFR Part 3016/

SECTION 4. MANAGEMENT SERVICES & SPECIAL FUNCTIONS

4.1 Management Services. Whitsons will provide all management, administrative and
dietetic services required for the efficient supervision and operation of SFA’s Food Service Program.
The resident food service director’s salary (including bonus, if any) and fringe benefits will be a direct
reimbursable cost of operation.

42  Special Functions. Whitsons will provide food services for administration and student
related functions as reasonably requested by the SFA. Such requests must be received at least ten (10)
days prior to the date of the function. All food and labor costs for these functions will be billed directly
to the school organization involved, unless otherwise specified by the SFA, and shall not be supported
by the nonprofit foodservice account funds. Labor costs billed for these special functions shall not be
double billed to the Food Service Program. Any special arrangements regarding other costs which
might be incurred at these functions may be negotiated between Whitsons and the organization. The
Parties understand and agree that the Charges for these special functions shall be separate and apart
from the Management Fee, Administrative Fee and other costs of operating the Food Service Program.
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SECTIONSS. FOOD SERVICE; FSMC RESPONSIBILITIES

5.1 Meal Program. Whitsons shall provide nutritional breakfasts (if applicable), lunches,
milk service (if applicable) and a la carte items in accordance with the following terms and conditions:
(i) Food shall be prepared in the SFA’s food service facilities for service at the Premises; (ii) Prices to
be charged for meals during the Term shall be approved by the SFA; (iii) Prices for a la carte items,
faculty and staff meals, snack foods and beverages shall be approved by the SFA; (iv) All free and
reduced price lunches and all ticketed lunches shall be administered by Whitsons on behalf of the SFA.
In order to offer a la carte food service, Whitsons shall also offer free, reduced price and paid
reimbursable meals to all eligible children. /7 CFR § 210.16(a)] The SFA shall be responsible for
establishing and notifying parents and guardians of program criteria for providing free and reduced
price meals for eligible students. It shall be the joint responsibility of SFA and Whitsons to protect the
anonymity of children receiving free or reduced price meals and to establish methods for insuring such
anonymity. Nothing herein, however, shall allow either the SFA or Whitsons to violate any provision of
the Commonwealth’s Public Records law, M.G.L. c. 66, §10 and M.G.L. c. 4, §7, the Federal
Education Privacy Rights Act (FERPA), or any other federal or state law.

52 Special Diets. Whitsons shall supply any special diets for students required for medical
reasons when prescribed and approved in writing by a licensed medical authority for students with a
disability in accordance with Section 504 of the Rehabilitation Act of 1973 and attendant regulations.
A medical statement shall be provided to the nurse or nurses designated by the SFA and shall be signed
by the licensed medical authority and shall specify the nature of the child’s disability and the major life
activities affected thereby, the reason the disability or medical condition prevents the child from eating
the regular school meal, the food(s) to be omitted from the child’s diet and the specific substitutions
needed. The nurse shall then communicate information to Whitsons to allow it to prepare such
requested special diets. Any additional cost incurred to provide substitutions shall be considered
allowable costs of the food service program, and the SFA shall reimburse Whitsons therefor.

53  Food Committee and Advisory Board. Whitsons shall participate in Food Committee
meetings at dates and times agreed upon by Whitsons and the Food Committee members. Whitsons
shall cooperate with the SFA in the establishment of an advisory board (“Adyvisory Beard”) composed
of such members as the SFA shall designate, including parents, teachers, students and a Whitsons’
representative, to assist in planning menus. /7 CFR 210.16(a)(8)]

54  Menus. Whitsons shall consult with the Advisory Board regarding the overall operation
of the SFA’s Food Service Program, including menus. Whitsons will submit and adhere to a 21-day
cycle menu developed in accordance with the meal pattern requirements specified in 7 CFR Part 210,
for approval to the SFA. Any menu changes may only be made with the approval of the SFA. Seasonal
changes, special school programs, or shifts in student preferences shall be taken into consideration in
menu preparation. All menus will be nutritionally acceptable to the SFA and in accordance with
applicable regulations.

5.5  Nutrition Education. Whitsons shall promote the nutritional education aspects of the
SFA’s Food Service Program and cooperate in the efforts of the SFA to coordinate these aspects with
classroom instruction.

5.6  Resource Management (Compliance with Revenue from non-program foods): For all
contracts, including fixed price per meal contracts, awarded on a per meal basis and with revenues
from non-program foods sales converted into meal equivalents to which the fixed price cost is applied,
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the FSMC will annually provide information on food costs and revenues, including the food costs for
reimbursable meals, food cost for non=program foods, revenue from non=program foods, and total
revenue. 7 CFR §210.14

SECTION 6. EMPLOYEES

6.1 Personnel Obligations. Whitsons shall be responsible for its employees on its payroll
including, but not limited to, responsibility for recruitment, employment, promotion, payment of
wages, pension benefits, layoffs and termination, and shall comply with all applicable laws and
regulations related thereto. Whitsons’ employees and agents shall comply with and observe all
applicable rules and regulations concerning conduct on the premises which the SFA imposes upon its
employees and agents. Whitsons shall prepare and process the payroll for its employees and shall
withhold and pay all applicable federal and state employment taxes and payroll insurance relating to its
employees including, but not limited to, income, social security and unemployment taxes and worker’s
compensation costs and charges. The SFA has no authority to resolve disputes between Whitsons and
its employees.

6.2  Equal Opportunity Emplover; Civil Rights. (a) Neither Party shall discriminate because
of race, color, religion, sex, age, national origin, creed, disability, or status as a Vietnam veteran, sexual
orientation, genetic status, gender identity or other protected class, all as defined and prohibited by
applicable law, in the recruitment, selection, training, utilization, promotion, termination or other
employment related activities concerning Food Service employees. Whitsons shall comply with all
civil rights requirements applicable to SFA in the conduct of the Food Service Program. In addition,
Whitsons affirms that it is an equal opportunity and affirmative action employer and shall comply with
all applicable federal, state and local laws and regulations including, but not limited to, Executive
Order 11246 as amended by 11375 and 12086; 12138; 11625; 11758; 12073; the Rehabilitation Act of
1973, as amended; the Vietnam Era Veterans Readjustment Assistance Act of 1975; Civil Rights Act of
1964; Equal Pay Act of 1963; Age Discrimination in Employment Act of 1967; Immigration Reform
and Control Act of 1986; Public Law 95-507; the Americans with Disabilities Act; M.G.L. c. 151B,
and any additions or amendments thereto. / 7 CFR 3016.36()]

(b) Both the SFA and FSMC agree to the following requirements as outlined in the USDA
Nondiscrimination Statement below:

(1) 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, sex, religious creed, disability, age, political beliefs, or reprisal or
retaliation for prior civil rights activity in any program or activity conducted or funded by USDA.

(i)  Persons with disabilities who require alternative means of communication for
program information (e.g. Braille, large print, audiotape, American Sign Language, etc.), should
contact the Agency (State or local) where they applied for benefits. Individuals who are deaf, hard of
hearing or have speech disabilities may contact USDA through the Federal Relay Service at (800) 877-
8339. Additionally, program information may be made available in languages other than English.

(iii)  To file a program complaint of discrimination, complete the USDA Program
Discrimination Complaint Form, (AD-3027) found online at:
http://www.ascr.usda. gov/complaint_filing_cust.html, and at any USDA office, or write a letter
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addressed to USDA and provide in the letter all of the information requested in the form. To request a
copy of the complaint form, call (866) 632-9992. Submit your completed form or letter to USDA by:

(1) mail: U.S. Department of Agriculture

Office of the Assistant Secretary for Civil Rights

1400 Independence Avenue, SW Washington, D.C. 20250-9410;
(2) fax: (202) 690-7442; or

(3) email: program.intake@usda.gov.

This institution is an equal opportunity provider.

6.3  Work Hours. Whitsons is expected to recommend the number of work hours and
number of positions at each school location. Whitsons and the SFA shall comply with Sections 103 and
107 of the Contract Work Hours and Safety Standards Act as supplemented by Department of Labor
regulations. /7 CFR 3016.36(i)] The SFA shall use its best efforts to notify Whitsons in advance of
any anticipated closing due to inclement weather or other emergency. If advance notice is not given
and/or a decision is made by the SFA to delay opening or close the Facility after Whitsons’ employees
have already reported to work, any labor costs incurred by Whitsons as a result of such closing,
delayed opening or early dismissal (including as a result of requirements contained in a collective
bargaining agreement) shall be charged to the SFA as an Operating Expense of the Food Service
Program.

6.4  SFA employees. Whitsons shall direct and supervise any SFA employees assigned to the
Food Service Program, provided that SFA shall be responsible for obligations described in Section 6.1
with respect to such SFA employees.

6.5  Background Checks. Whitsons shall adhere to applicable state and federal regulations,
including the CORI statute codified at M.G.L. c. 71, §38R, in screening prospective employees.
Whitsons shall comply with criminal background checks and fingerprint regulations required by law
for all new hires, the cost of which shall be an Operating Expense of the Food Service Program. It is
understood and agreed that background checks and fingerprinting for all existing employees have
already been completed, and, except as and to the extent required by law, new background checks and

fingerprinting shall not be required for such employees.

6.6  Regulations. Whitsons shall instruct its employees to abide by the policies, rules and
regulations with respect to its use of SFA premises as established by the SFA from time to time and
which are furnished in writing to Whitsons in advance.

6.7  Removal of Employee. The SFA may, at any time upon written notice to the FSMC,
request the removal of any non-management employee of the FSMC in the event that, after due
investigation, it is reasonably demonstrated that such employee violated any health or safety
requirements or conducted himself/herself in a manner detrimental to the physical, mental or moral
well-being of students, staff or faculty. The SFA shall provide to the FSMC copies of any investigative
notes, statements or documents supporting such request. The SFA shall not make any such request for
removal in any manner that would be discriminatory and/or in violation of any Federal, State or local
laws. Upon the removal of any such employee, FSMC shall promptly restructure its staff to avoid any
disruption in service. If FSMC incurs any costs, including without limitation legal fees, retroactive
wages and damages, as a direct result of any personnel action taken at the request or direction of the
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SFA, such costs shall be considered direct costs of the Food Service Program and FSMC shall have the
right to charge the SFA for such costs as Operating Expenses.

6.8  Emergency Devices. All Food Service Program personnel assigned to each school
Facility shall be instructed on the use of all emergency switches, fire and safety devices in the kitchen
and cafeteria areas.

6.9 Student Workers. The use of student workers or students enrolled in the SFA is
prohibited without prior SFA approval.

6.10  Senior Management; Non-Solicitation. Whitsons shall inform the SFA prior to hiring
senior management positions for the direct operation of the SFA’s Food Service Program. All persons
to be hired as Food Service Directors must be presented for the SFA’s evaluation and approval, such
approval or rejection to be in writing and approval not to be unreasonably withheld or delayed. If
approval has not be granted or withheld in writing within ten (10) days after a candidate has been
presented to the SFA, approval shall be deemed to have been granted. FSMC shall provide qualified
management/professional employees to manage the Food Service Program and supervise all
employees employed therein. During the term of this Agreement and for one (1) year thereafter, SFA
shall not solicit Whitsons management, supervisory or professional employees (including without
limitation any Vice President, Director, Manager, Chef, Dietician or Nutritionist) providing services
under this Agreement to work in a similar food service capacity whether at the SFA food service
Facility or elsewhere, nor will SFA permit the employment of said individuals by others in any
operation providing food service throughout the SFA district. SFA further covenants and agrees not to
hire, nor allow to be hired by others to perform work on behalf of SFA or on SFA premises, any
Whitsons management/supervisory/professional employees providing services under this Agreement
for a period of one (1) year following the employee's termination of employment with Whitsons. If at
any time during the term of this Agreement or upon the expiration or termination of this agreement,
SFA nevertheless hires, or causes to be hired, a Whitsons management/supervisory/professional
employee in contravention of this paragraph, then SFA in recognition of Whitsons' considerable
investment in attracting and training such employee agrees to pay a fee to Whitsons of two times the
annual salary of said employee as liquidated damages. Said fee shall be due and payable upon the
hiring of said employee by SFA or SFA’s affiliate, agent or contractor.

SECTION 7. EQUIPMENT, FACILITIES & UTILITIES

7.1  Facilities and Equipment. The SFA shall make available without any cost or charge to
Whitsons, the facilities and equipment necessary for Whitsons to provide food service hereunder,
including, but not limited to, area(s) of the Facility agreeable to both parties in which Whitsons shall
render its services, kitchen equipment, Smallwares, suitably furnished office space and facilities for the
safekeeping of funds. The SFA shall provide all equipment necessary for the efficient and safe
operation of the Food Service Program. All equipment used in connection with the operation of the
Food Service Program shall be maintained by the SFA.

7.2 Condition of Facilities and Equipment. The facilities and equipment provided by each
Party for use in the Food Service Program shall be in good condition and maintained to ensure
compliance with applicable laws concerning building conditions, sanitation, safety and health.
Whitsons will take proper care of all furniture, fixtures, equipment and facilities provided by the SFA
and shall timely notify the SFA of any known deficiencies. Whitsons shall not be held accountable for
pre-existing conditions or normal wear and tear. At the expiration of this Agreement, Whitsons will
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return to the SFA the cafeteria premises and all furniture, fixtures and equipment furnished by the SFA
in the condition in which received, except for ordinary wear and tear and damage by the elements, and
except to the extent that such premises or equipment may have been lost or damaged by vandalism,
fire, flood or other acts of God, or theft by persons other than employees of Whitsons (except through
the negligence of Whitsons or its employees), or for any other reason beyond the control of Whitsons.

73 Utilities. The SFA shall furnish at its expense, light, power, hot and cold water, telephone
service, high speed internet connection and other utilities as are necessary for the operation of the Food
Service Program hereunder.

7.4  School’s Use of the Facilities. The SFA is encouraged to utilize Whitsons for catering
and other food service needs in addition to the School Lunch and/or Breakfast and/or Special Milk
Programs. However, the SFA reserves the right, in its sole discretion, to sell or dispense any food or
beverage before or after the SFA’s regularly scheduled meal periods, provided such sales or
dispensation do not interfere with the operation of the School Lunch and/or Breakfast and/or Special
Milk Programs and is otherwise in compliance with all Federal, State and local laws, including those
governing the sale of competitive foods.

75 Extracurricular Activities. If the SFA utilizes the Food Service Program facilities for
extracurricular activities before or after the SFA’s regularly scheduled lunch or breakfast period, the
SFA shall return facilities and equipment to Whitsons in the same condition as received, except for
normal wear and tear.

76 Rental Facilities For Community Use. The SFA retains the right to rent or donate food
service facilities during non-school hours or weekends, provided that such activity does not interfere
with the normal Food Service Program operation. When such functions take place, the SFA may
require that a member(s) of the food service staff be on duty to maintain the safe use of SFA owned
equipment and/or to provide access to the facilities. Whitsons shall be reimbursed for the cost of its
own staff to be utilized at said functions. Said cost shall not be considered an expense of the Food
Service Program. The SFA shall return the facilities and equipment to Whitsons in the same condition
as received, except for normal wear and tear.

SECTION 8. MAINTENANCE, REPAIRS & SANITATION

81 Maintenance. The SFA shall furnish all building maintenance and all repairs to the Food
Service areas without cost to FSMC and shall replace, repair and maintain its equipment, except when
damage results from the negligence of FSMC or its employees. The SFA shall keep such equipment
and Facilities maintained in a safe operating condition such that no FSMC employee is exposed to or
subjected to any unsafe situation which would violate the Occupational Safety and Health Act
including, but not limited to, the general duty and the specific duty clauses thereof or any other similar
federal, state or local law or regulation. The SFA shall at its expense, provide maintenance personnel
and outside maintenance services, parts and supplies for properly maintaining the Facilities and its
equipment. However, if equipment provided by the SFA becomes inoperative, hazardous or inefficient
to operate, FSMC shall have the right to undertake repairs or replacements at the expense of the SFA if
the STA fails to do so after having been given a reasonable amount of time to correct the equipment
deficiency.

8.2 Cleaning. The SFA will be responsible for the cleaning and maintenance of floors,
windows, walls, light fixtures, ceilings, hoods, ducts, grease traps and the general care of the dining,
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service and kitchen areas, and for painting within the dining areas. Whitsons will be responsible for
the routine cleaning of the kitchen, serving areas, dish rooms and storerooms, including the ordinary
and routine cleaning of counters and operating equipment used in connection with the operation of the
Food Service Program. The foregoing notwithstanding, the FSMC will only be responsible: (a) with
respect to walls, for cleaning walls to a height of six (6) feet, (b) with respect to vents and ducts, for
cleaning same below ceiling level, and (c) with respect to hoods, for cleaning the exterior of hoods
only.]

8.3 Sanitation; Trash Removal: Recycling. The SFA shall have designated areas for the
deposit and removal of all garbage and trash. Whitsons shall bring refuse to designated refuse
collection areas at the Facility, and will cooperate with and participate in all SFA mandated recycling
programs, provided that the SFA shall provide, at its expense, all necessary waste receptacles,
including those required for the proper recycling of all waste materials (including without limitation
food waste, plastic and paper) as required by Federal, State and/or local law. The SFA shall provide, at
its expense, for the daily removal of waste (including recyclable waste such food waste, plastic and
paper) and garbage and for regular extermination services.

SECTION 9. INVENTORY

9.1 Inventory. Whitsons shall purchase, on the SFA’s behalf, all food and other supplies
required under this Agreement. Such food and supplies shall be kept separate and apart and title thereto
shall remain with the SFA at all times. Whitsons and SFA shall jointly take inventory of all purchased
food and supplies at both the beginning and the end of this Agreement. The SFA shall have access to
the purchase records of the food purchased for review and audit as deemed necessary in the judgment
of the SFA.

9.1.1 Whitsons and the SFA shall inventory the equipment and commodities owned by
the SFA at the beginning of the contract year including, but not limited to, flatware, trays,
chinaware, glassware, kitchen utensils and food (both purchased and govemment-donated
commodities). Whitsons shall be responsible for reimbursing the SFA for all loss beyond
normal usage noted at the year-end inventory of the equipment.

92 Purchasing. Whitsons will purchase all food for the SFA at the lowest prices possible,
which prices shall be reasonable and necessary, consistent with maintaining the quality standards
prescribed by the SFA, including taking advantage of all local trade discounts. All procurement
transactions must meet procurement standards set by the United States Department of Agriculture.
Transactions shall be conducted in a manner so as to provide maximum open and free competition, as
provided by law. In the event that Whitsons , either directly or indirectly or through one of its affiliates
furnishes products or services necessary for the efficient operation of SFA’s Food Service Program, the
charge to SFA shall be competitive with the cost of obtaining such products or services from an
independent source in the open market;

92.1 Whitsons will request, receive and inspect food delivered by vendors and
forward a list of bills when billing the SFA in accordance with regulations.

922 Whitsons shall maintain adequate storage practices, inventory and control of
federally donated foods in conformance with the SFA’s agreement with the applicable state
agency, if any. [7 CFR 250.23]

923 In accordance with the Buy American Provisions of 7 CFR 210.21(d) and 7 CFR
250.23, in connection with Meals served as part of the Food Service Program hereunder, the
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Company will purchase, to the maximum extent practicable, domestic agricultural commodities
or products that are either produced in the United States or processed in the United States
substantially using agricultural commodities that are produced in the United States.
“Substantially” means that over 51 percent of the final processed products consist of
agricultural commodities that were grown domestically. These provisions apply to all funds in
the food service account, and not just federal reimbursements. Exceptions to the Buy American
provisions should be used as a last resort; however, an alternative or exception may be
approved upon request.

To be considered for the alternative or exception, the request must be submitted by the FSMC
in writing to a designated official of the SFA, a minimum of two (2) business day(s) in advance
of delivery. The request must include the:

a) Alternative substitute(s) that are domestic and meet the required specifications:
i) Price of the domestic food alternative substitute(s); and
ii) Availability of the domestic alternative substitute(s) in relation to the
quantity ordered.
b) Reason for exception: limited/lack of availability or price (include price):
i) Price of the domestic food product; and
ii) Price of the non-domestic product that meets the required specification

of the domestic product.

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

9.3  Rebates. All payment discounts (except prompt payment discounts), rebates and
allowances obtained from vendors must go to the SFA’s food services account. Whitsons shall credit
the SFA with any discounts obtained from vendors, suppliers or distributors for goods procured for the
SFA’s account. In accordance with USDA Regulations, SFA is not entitled to a credit for prompt
payment discounts unless SFA pays the relevant third party suppliers directly or provides an advance
payment to Whitsons for such costs.

SECTION 10. ACCOUNTING, RECORDS & AUDITS

10.1  Consolidation of Account. Whitsons shall maintain accounting and records for each of
the SFA’s divisions as well as for the consolidated whole covered by this Agreement.

10.2  Records. Whitsons shall maintain such records as the SFA will need to support its Claim
of Reimbursement and shall report thereon to the SFA promptly at the end of each calendar month, at a
minimum. Such records shall be available for a period of three (3) years from the date of final payment
under the Agreement for inspection and audit by representatives of the applicable state’s Departments
of Education and Agriculture, United States Department of Agriculture and the United States General
Accounting Office at any reasonable time and place; except that, if audit findings have not been
resolved, the records shall be retained beyond the three (3)-year period as long as required for the
resolution of the issues raised by the audit. All FSMC records pertaining to the SFA shall be
maintained at the SFA while this Agreement is in effect. If the laws of the Commonwealth so require,
such records shall be retained as prescribed therein. Such records include, but are not limited to, Daily
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Cash Reports, Edit Check Worksheets, Milk Rosters and Summary of Meal/Milk counts. A SFA official
will review, in accordance with regulation, records maintained by Whitsons for the purpose of
preparing monthly reimbursement vouchers. Whitsons shall observe all federal, state, and local law
related to accounts. Whitsons accepts liability caused by Whitsons’ negligence for claims assessed as a
result of Federal or State audits/reviews corresponding with the SFA’s period of liability under
applicable regulations. [7 CFR 210.16¢(1) and 7 CFR 210.23¢c]

103  Availability of Records. The SFA, the applicable state’s Departments of Education and
Agriculture, United States Department of Agriculture, or Comptroller General of the United States or
any of their duly authorized representatives, shall have access to any books, documents, papers and
records of Whitsons which are directly pertinent to this Agreement, for the purpose of making audit,
examination, excerpts and transcriptions. [7 CFR Part 3016]

10.3.1 Reimbursement Records. Whitsons must retain records to support the SFA’s
Claim of Reimbursement of the daily number of meals served, by type. These meal counts must
be reported at least monthly or more frequently as specified by the SFA. [7 CFR 210.16(c)(1)]

10.4 Revenue Records. Whitsons shall retain revenue records broken down by source, type
and category of meal or food service (e.g., & la carte sales, reduced price and full price National School
Lunch Program, School Breakfast Program meals (if applicable) and vending machine sales, etc.).

10.5 Invoice Statement. All invoices submitted by Whitsons must represent that articles have
been furnished or services rendered before payment can be made to Whitsons from the SFA’s food
service account.

10.6 Detailed Description. All invoices submitted by Whitsons must include a detailed
description of the goods, supplies, services or other items being submitted for reimbursement.

107 Taxes and Assessments. Whitsons will pay when due all federal, state, local and other
governmental taxes or assessments in connection with the services rendered hereunder. With regard to
sales tax, the Parties will determine by mutual agreement and in accordance with relevant law if any of
the services rendered or items furnished hereunder are subject to sales tax. Even if SFA is tax exempt,
SFA may be liable for the collection and remittance of sales tax to the applicable state department of
revenue for some of the services or items. If any of the services or items are subject to sales tax,
Whitsons is responsible for the appropriate collection of sales tax and the reporting of such to the SFA.
The SFA is responsible for remitting the sales tax to the appropriate state department of revenue. If the
Parties are unable to resolve any dispute or controversy regarding the taxability of any of the services
or items, such dispute or controversy shall be settled by a relevant ruling by the applicable state
department of revenue.

10.7.1 The SFA shall pay when due all federal, state, local and other governmental use
and property taxes or assessments arising in connection with the Facility, equipment, offices
and utilities. Whitsons shall pay when due all license and permit fees in connection with
services rendered hereunder. The SFA shall reimburse Whitsons for all license and permit fees
paid in connection with the Food Service Program.
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SECTION 11.FINANCIAL, PURCHASING & MEAL PAYMENT

11.1  General Provisions. All Food Service Program Fees shall be specifically stated in this
Agreement. Such fees may be calculated on a “cents per meal” or “flat fee” basis. Whitsons will
operate, administer, and manage the Food Service Program for SFA in accordance with the financial
arrangements as set forth in this Agreement. This Agreement is not permitted to and does not contain a
“cost-plus-a-percentage-of-cost™ or a “cost-plus-a percentage-of-income” provision. /7 CFR
210.16(c)] SFA represents and warrants that all financial and operating information it has provided to
Whitsons is true, complete and correct and presents fairly and accurately all items of revenue and expense
of the Food Service Program to be managed by Whitsons herein in conformity with generally accepted
accounting principles consistent with that of the preceding years and applied in accordance with past
practice.

11.2  Operating Expenses. Whitsons will charge and invoice the SFA monthly a sum not to
exceed the amount necessary and reasonable to cover Whitsons’ Operating Expenses (as defined in
Section 2 above) incurred in connection with the Food Service Program. In furtherance, but not in
limitation of the foregoing, payroll-related taxes (e.g. FUTA, FICA, SUI, disability, worker’s
compensation, etc.) and business insurance expenses (e.g. comprehensive liability, property, umbrella,
etc.) will be invoiced at the fixed rate set forth in Whitsons’ Proposal and/or current school year’s
Operating Budget. Approval of the Operating Budget shall constitute approval of these Operating
Expenses. Such invoices shall be due and payable within 30 days of receipt. Whitsons will provide a
reconciled monthly statement with costs listed in the following categories: (1) Operating Expenses, and
(1) Management Fee and Administrative Fee. Whitsons shall either (i) separately identify for each cost
submitted for payment to the SFA the amount of that cost that is allowable (that which can be paid
from the non-profit food service account) and the amount, if any, that is not allowable (must be paid
from General Funds account and not from the food service account), or (ii) exclude all unallowable
cost from its billing documents and certify that only allowable costs are submitted for payment, and
records have been established that maintain the visibility of unallowable costs, including directly
associated costs in a manner suitable for contract cost determination and verification. Unallowable
costs shall only be paid from the SFA’s General Funds. The determination of the allowable costs will
be made in compliance with applicable USDA regulations and National School Lunch Program and
Commodity School Program regulations as well as Office of Management and Budget circulars. /7
CFR 210.21(i); 210.21(f)(ii)(A) & B; 210.21(f)(iii)]

11.3 Rebates. All costs charged to the SFA in management fee and cost-reimbursable contracts
shall be net of all trade discounts and rebates received by Whitsons. Whitsons shall identify the amount
of each discount, rebate or applicable credit on each bill or invoice and whether the amount is a
discount, rebate, or in the case of some other form of applicable credit, the nature of that credit. If
approved by the Massachusetts Department of Elementary and Secondary Education, the SFA may
permit Whitsons to report this information on a less frequent basis than monthly, but no less than
annually.

11.3.1 FSMC must identify the method by which it will report discounts, rebates and
other applicable credits allocable to the contract that are not reported prior to the conclusion of
the contract and shall maintain documentation of costs and discounts, rebates and other
applicable credits and must furnish such documentation upon request to the District, the
Massachusetts Department of Elementary and Secondary Education and the USDA. [7 CFR
210.21(v) & (vi)]. Whitsons’ method is as follows: For four successive quarters after the
conclusion of the contract, FSMC shall conduct quarterly audits to determine if there are any
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applicable credits, discounts or rebates that are applicable to SFA. If any such credits,
discounts or rebates are identified, FSMC will provide a report of such to SFA along with a
credit on any amount owed to FSMC or payment in the form of a check if there is no
outstanding balance due to ¥ SMC from SFA.

11.4  Administrative and Management Fee: Invoicing. During the Initial Term, Whitsons shall
charge SFA, and SFA shall pay Whitsons, an annual Administrative Fee of t_and an annual
Management Fee of [ collectively, the “Food Service Program Fee”). The Food Service
Program Fee shall be invoiced on a monthly basis, starting on September 1, and shall be due and
payable in ten (1 0) equal monthly installments within forty-five (45) days of receipt of invoice,
together with the invoiced Operating Expenses. The SFA shall promptly notify Whitsons of any
disputed amounts and the reason for such dispute. The SFA and Whitsons agree to cooperate with each
other in good faith to resolve all such disputes. In any event, the SFA shall pay that portion of any
invoice that is undisputed. Whitsons shall be entitled to charge the SFA a late payment fee on any
invoiced amount that is past due, at rate (the “Interest Rate”) that is the lesser of (i) one and one-half
percent (1.5%) per month or (ii) the maximum rate allowed by law, provided that such late payment fee
shall be paid from the SFA’s General Funds and not from the non-profit food service account. Some of
the food products purchased on behalf of SFA in connection with the Food Service Program may be
«“Perishable Agricultural Commodities” within the meaning of the Perishable Agricultural
Commodities Act, 1930 (7 U.S.C. 499¢(c)) (‘PACA™). Where applicable, (a) such food products are
sold subject to the statutory trust authorized by section 5(c) of PACA and (b) Whitsons retains a trust
claim over these commodities and all inventories of food or other products derived from these
commodities until full payment from SFA is received. In the event that FSMC incurs legal expense m
enforcing its right to receive timely payment of invoices hereunder, SFA agrees to pay FSMC’s
reasonable attorneys’ fees and other costs, provided that such fees and costs shall not be paid from the
non=profit food service account. For any Renewal Term, the Food Service Program Fee shall be
adjusted annually, upward or downward, based on any percentage increase or decrease in the
Consumer Price Index published by the United States Department of Labor, Bureau of Labor Statistics
(1982 = 100% base period), Northeast Urban, Food Away from Home (“CPI™), as published on the
date the renewal is prepared for the immediately ended school year.

11.5 Guaranteed Return. Whitsons and SFA shall work together to ensure a financially sound
Food Service Program. Whitsons guarantees that the Food Service Program will operate profitably
and at a Surplus of [ (o1 the school year ending June 30, 2023, before accounting for the
cost of repairs or any other expense outside of Whitsons’ reasonable control (the “Guarantee”). If
necessary, Whitsons will reduce its Food Service Program Fee to achieve said Guarantee. This will be
the SFA’s exclusive remedy for Whitsons’ failure to achieve the Guarantee, and in no event shall
Whitsons be liable for any amount in excess of 100% of its Food Service Program Fee. The Guarantee
for any Renewal Term shall be as mutually negotiated by the Parties and reflected in a duly executed
Amendment to this Agreement. The guarantee for each subsequent Renewal Term will be established
by mutual agreement of the parties prior to each Renewal Term based on the performance of the
Program during the prior Term, any changes in operational parameters and the Operating Budget for
the Renewal Term.

11.5.1 Assumptions. The Guarantee s based on, and subject to, the following
conditions and assumptions remaining in effect throughout the Initial Term and/or the Renewal Term:

1) reimbursement rates for National School Lunch Program and National School Breakfast
Program meals, as the case may be, will not be less than the rates estimated in
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(i)

(iii)

(iv)

V)

(vi)

(vii)

(viii)

(ix)

(x)

(xi)

(xii)

Whitsons’ Proposal (for the Initial Term) or in effect for any prior school year (for any
Renewal Term), and the Program will receive the $0.07 federal reimbursement increase
published by the USDA;

the value of government donated commodities and/or cash in lieu thereof will not be
less than the value of government donated commodities and/or cash in lieu thereof
estimated in Whitsons’ Proposal or received during the prior school year, and the mix
and quantity of government donated commodities shall not change from the mix and
quantity received the prior school year so as to increase actual food costs over the level
of projected food cost set forth in the RFP and Proposal;

the number of days meals are served during the school year will be not less than 180
days for Breakfast and 180 days for Lunch;

the number of serving periods, locations, serving times and types of service will not
differ from that listed in the RFP;

the student enrollment for the Term of the Agreement will be not less than 7,559
students per school year;

the level of wages, salaries, fringe benefits and health costs will not exceed those
proposed and listed in the original Proposal;

the actual costs charged to the Operating Budget by the SFA shall not exceed the
projected Operating Expenses as set forth in Whitsons’ Proposal (for the Initial term) or
the proposed operating budget (for any Renewal Term);

service will not be interrupted as a result of fire, work stoppage, strike or school
closing;

food costs (including milk) during the Initial Term or any Renewal Term shall not
increase by an amount greater than Three Percent (3%). For the purposes of this
provision, food costs shall be measured by comparing the CPI (or a comparable index if
that index is not available), in effect on May 31 prior to expiration of the current Term
to the CPI in effect on May 31 of the previous year;

selling prices of Menu Pattern Meals and A-La-Carte selections will be not less than
those included in the Proposal or the applicable Operating Budget;

SFA and its representatives, including but not limited to, school principals, teachers and
SFA employees, shall fully cooperate with Whitsons in the implementation of the Food
Service Program, including breakfast in the classroom;

there shall be no competitive food and beverage sales immediately prior to, after or
during the meal service times, and the SFA shall fully cooperate with Whitsons to limit
the expansion of competitive food sales in order to maximize the gross receipts and
other non-cash sales of the Food Service Program, and to ensure that any such
competitive sales are in compliance with Federal, State and local law;
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(xiii) the SFA shall provide a vehicle for Whitsons’ use in connection with the Food Service
Program, free of charge, during the Term and Whitsons shall only be responsible for oil
and gas for said vehicle;

(xiv) legislation, regulations and SFA’s Wellness Policy or practice shall remain consistent
with those at the time of the original Proposal;

(xv) to the extent applicable, SFA shall approve Whitsons’ recommended changes relating to
food service staff levels and/or staff schedules based on the operational needs of the

Food Service Program;

(xvi) The SFA shall have timely submitted and certified all claims for reimbursement, except
where such failure or delay is due solely to an act or omission of Whitsons; and

(xvii) There shall be no change in any other operational parameters set forth in the RFP or in
any other assumptions contained in the Proposal that would have a material adverse

effect on the Guarantee.

In the event the foregoing conditions or assumptions are not met during the Term, the Operating

Budget and Guarantee shall be adjusted by an amount equivalent fo any increased cost or loss of
revenue attributable to the change in such conditions or assumptions.

11.6  Surplus Revenues. Any surplus revenues existing after deducting the approved
operating exXpenses, Administrative Fee and Management Fee from verified food service receipts and
all Federal and State reimbursements shall remain with the SFA.

SECTION 12.USDA DONATED COMMODITIES

12.1 Benefit of SFA Only. To the maximum extent possible, Whitsons shall utilize USDA
donated foods made available by the SFA and shall not purchase foods that are available as USDA
donated foods. Whitsons agrees that any USDA=donated commodities received by the SFA and made
available to Whitsons must accrue only to the benefit of and be used only in the SFA’s nonprofit school
food service. All refunds received from processors must be retained by the SFA. [7 CFR 210.16(a)(6)]

12.2  Proper Use and Handling. Whitsons further accepts liability for negligence on its part
that results in any loss of, improper use of, or damage to USDA donated foods. Whitsons shall
maintain accurate and complete records with respect to the receipt, use/disposition, storage and
inventory of donated foods. Failure by Whitsons to maintain records required under the Agreement
shall be considered factual evidence of improper distribution or loss of donated foods. The SFA is
responsible for obtaining restitution from Whitsons in connection with any claim for improper
distribution, use or loss of, or damage to donated foods. [7 CFR 250.1 2(b)(4])

12.3  Value of USDA Donated Foods. Whitsons shall credit the SFA for the value of all
donated foods received for use in the SFA’s meal service in the school year (including both entitlement
and bonus foods) and include the value of donated foods contained in processed end products in
accordance with the contingencies in 7 CFR 250.51 (a). The method used to credit the District for the
donated foods shall be crediting by disclosure, which will occur on the billing documents submitted
each month.
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12.3.1 FSMC will ensure compliance with the requirements of subpart C of CFR part
250 and with the provisions of the SFA’s processing agreements in the procurement of process
end products on behalf of the District and will ensure crediting of the SFA for the value of
donated foods contained in such end products at the processing agreement value.

12.3.2 In accordance with 7 CFR 250.51 (a) and (b), Whitsons will credit the SFA for
the value of all donated foods received for use in the SFA’s meal service in the school year, on
at least an annual basis, through invoice reductions, refunds, discounts, or other means. Such
requirement includes crediting for the value of donated foods contained in processed end
products if Whitsons, in accordance with its contract, procures such end products on behalf of
the SFA, or acts as an intermediary in passing the donated food value in such end products on
to the SFA. All forms of crediting must include clear documentation of the value received from
the donated foods. In cost-reimbursable situations, Whitsons procurement of processed end
products is restricted to those processors that have signed processing agreements with the State
distributing agency of the SFA in accordance with 7 CFR Part 250.

12.3.3 In accordance with 7 CFR 250.51(c) Whitsons must use the donated food values
determined by the distributing agency in accordance with 7 CFR 250.58(e), or, if approved by
the distributing agency, donated food values determined by an alternate means of the SFA’s
choosing. The method of determining the donated food values must be included in
procurement documents and in the contract, and must result in the determination of actual
values. Negotiation of such values is not permitted.

12.3.4 In accordance with 7CFR 250.51(d), Whitsons must use all donated ground
beef, donated ground pork, and all processed end products, in the SFA’s food service and must
use all other donated foods, or commercially purchased foods of the same generic identity, of
U.S. origin, and of equal or better quality than the donated foods, in the SFA’s food service.

12.3.5 Whitsons must meet the general requirements for the storage and inventory
management of donated foods in 7 CFR 250.14(b). In accordance with 7 CFR 250.52(a), the
FSMC may store and inventory donated foods together with food it has purchased
commercially for the SFA’s use. 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 donated foods in 7 CFR 250.51(d). Additionally, under cost-
reimbursable contracts, Whitsons must ensure that its system of inventory management does
not result in the SFA being charged for donated foods.

12.3.6 The SFA and Whitsons must maintain records of receipt of donated foods and
processed end products, or crediting for the value of donated foods, and other records relating
to donated foods, in accordance with 7 CFR 250.54. The SFA must conduct a reconciliation at
least annually (and upon termination of the contract) to ensure that Whitsons has credited it for
the value of all donated foods received for use in the SFA’s food service in the school year
including, in accordance with requirements in 7 CFR 250.51(a), the value of donated foods
contained in processed end products. Whitsons must return all unused donated ground beef,
donated ground pork, processed end products and (at the SFA’s discretion) return all other
unused donated foods in accordance with 7 CFR 250.52(c) when a contract terminates, is not
extended or renewed.

12.4  Title to Donated Food. Title to USDA-donated food shall remain in the SFA.
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SECTION 13.INSURANCE & INDEMNITY

13.1  To the extent permitted by law, each Party shall indemnify, defend, and hold harmless
the other, including, without limitation, its boards, commissions, committees, shareholders, directors,
officers, agents, employees, affiliates and assigns, from any and all losses, damages or expenses,
including without limitation reasonable attorneys’ fees, arising out of or resulting from claims or
actions for bodily injury, death, sickness, property damage or other injury or damage if caused by any
breach of this Agreement or by any negligent act or omission or willful misconduct of such Party.

132 Notification of an event giving rise to an indemnification claim (“Notice™) must be
given to the indemnifying Party within thirty (3 0) days following receipt of such claim by the
indemnified Party and shall include a brief factual summary of the damage and cause thereof. An
indemnification claim is expressly subject to and conditioned upon compliance with the Notice
provisions hereunder; provided that the provision of a late Notice to the indemnifying party will not
relieve the indemnifying Party from any liability which it may have to the indemnified party under this
Section 13.2, unless such delay materially prejudices the ability of the indemnifying Party to defend
against such action or claim.

13.3  Whitsons shall maintain in force at all times during which services are to be performed
hereunder the following insurance coverage placed with reputable company(ies) licensed by the
Commonwealth of Massachusetts: Comprehensive or Commercial General Bodily Injury and Property
Damage Liability Insurance in the Combined Single Limit of not less than One Million Dollars
($1,000,000.00) for each occurrence, including, but not limited to, Personal Injury, Liability, Broad
Form Property Damage Liability blanket Contractual Liability and Products Liability, covering only
the operations and activities of Whitsons under the Agreement and shall provide SFA with a certificate
evidencing such polices. The insurance policies shall contain covenants by the issuing company that
the policies shall not be canceled without thirty (30) days’ prior written notice of cancellation.

In addition Whitsons shall maintain the following:

Automobile Liability Liability Limit $1,000,000
Workers’ Compensation: Statutory Limits
Employers Liability: $1,000,000 each accident

$1,000,000 disease policy
$1,000,000 disease accident limit

13.4 Certificates of insurance for such coverage naming the SFA as an additional insured will
be furnished within 30 days and Whitsons shall provide replacement/renewal certificate at least 30
days prior to the expiration of the policy. Should any of the described policies be cancelled before the
expiration date, written notice must be made to the SFA 30 days prior to cancellation.

135 The SFA shall obtain and maintain insurance for the Facility, service equipment, offices
and utilities against risks covered by standard forms of fire, theft and extended coverage in such
amounts under such policies as appropriate.

13.6 Limitation of Liability. Notwithstanding anything contained in this Agreement to the
contrary, neither Party shall be liable to the other or to any third party for any lost profits or indirect,
punitive, special or consequential losses or damages arising out of or in connection with this
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Agreement.

SECTION 14.SFA RESPONSIBILITIES

In addition to obligations set forth elsewhere in this Agreement or by law, the SFA shall be responsible
for the following:

14.1 Food Service Conformity. The SFA shall remain responsible for ensuring that the food
service operation is in conformance with its agreement under the program and shall monitor the food
service operation through periodic on-site visitations. /7 CFR 210.16(a)(2)&(3)]

14.2  Advisory Board. The SFA shall establish an advisory board composed of parents,
teachers and students to assist in menu planning. /7 CFR 210.16(a)(8)]

14.3  Health Certification. The SFA shall maintain applicable health certification and be
assured that all state and local regulations are being met by Whitsons preparing or serving meals at the
Facility. /7 CFR 210.16(a)(7)]

14.4  Control of Food Service Program; Pricing. The SFA shall retain control of the quality,
extent and general nature of its Food Service Program, including without limitation (i) control of the
food service account and financial overall responsibility for the Food Service Program, and (ii) control
for the establishment of all prices, including price adjustments, for meals served under the Food
Service Program, e.g. pricing for reimbursable meals, a la carte service, vending machines, and adult
meals.

14.4.1 Food Specifications. The SFA shall provide detailed specifications including, but
not limited to, grade and weight for each food component or menu item as specified in by the
USDA and include these specifications in all IFBs or RFPs. Specifications may also cover other
items such as purchase units, style, condition, ingredients, formulations and delivery time. Such
specifications shall be incorporated into this Agreement. /7 CFR 210.16(c)(3)]

14.4.2 Non-Payment By SFA. No payment shall be made 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 specified in the School Lunch Pattern or do not otherwise meet
the requirements of the Agreement; provided, however, that no deduction shall be made unless
SFA shall have given Whitsons written notification within 48 hours of the meal service for which
the deduction is to be made, specifying the number of meals for which the SFA intends to deduct
payment and setting forth the reasons for the deduction. /7 CFR 210.16¢(3)]

14.5 Menu Cycle. The SFA shall develop and include in the invitation to bid or request for
proposal a 21-day cycle menu. Whitsons must adhere to the cycle for the first 21 days of meal service.
Changes thereafter may be made with the approval of the SFA. /7 CFR 210.16(b)(1)]

14.6  Signature Authority. The SFA shall retain signature authority on the
application/agreement to participate in the National School Lunch Program (NSLP), School Breakfast
Program (SBP) and the Special Milk Program (SMP), including the SFA’s free and reduced price
policy statement, and Commodity Order forms. /7 CFR 210.16(a)(5)]
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147 Internal Controls. The SFA shall establish internal controls which ensure the accuracy of
lunch counts prior to the submission of the monthly Claim of Reimbursement. At a minimum, the SFA
shall: (i) review worksheets and make comparisons of daily free, reduced price, and paid lunch counts
against data which will assist in the identification of lunch counts in excess of the number of free,
reduced price and paid lunches served each day to children eligible for such lunches; (ii) develop and
implement a system for follow=up on those lunch counts which suggest the likelihood of lunch
counting problems; and (iii) conduct an on-site review of the lunch counting and claiming system
employed by each school within the jurisdiction of the SFA. [7 CFR 210.8(a)]

148 Reimbursement Claims. The SFA shall be responsible for signing reimbursement
claims. This responsibility cannot be delegated to Whitsons. [7 CFR 210.16(a)(5)]

149 Contractual Responsibility. The SFA shall be responsible for all contractual agreements
entered into in connection with the school nutrition program (e.g., vending meals to other SFA food
authorities). /7 CFR 210.19(a)(D]

14.10 Financial Responsibility. The SFA shall retain control of the school food service account
and overall financial responsibility for the School Nutrition Programs. The SFA shall be solely
responsible for preparing and submitting all certification worksheets, statements, claims and other
documentation required in connection with the USDA seven=cents reimbursement certification and
validation process. /7 CFR 21 0.19(a)(1)]

14.11 Program Review. The SFA shall be responsible for ensuring resolution of program
review and audit findings. /7 CFR 21 0.9(b)(17) and 210.18(k) (1)(2)]

14.12 Parent Letters. The SFA shall develop, distribute, and collect the parent letters and
applications for free and reduced price meals and free milk. /7 CFR 245.6]

14.13 Verifying Free & Reduced Meal Applications. The SFA shall be responsible for
determining and verifying applications for free and reduced price meals or free milk benefits and the
conduct of any hearings related to such determinations. This responsibility shall not be delegated to
Whitsons. /7 CFR 245.6]

14.14 USDA-Donated Food. The SFA shall assure that the maximum amount of USDA-
donated foods are received and utilized by Whitsons. /7 CFR 210.9(b)(15)]

14.15 Commodity Processing Contracts. The SFA shall establish commodity processing
contracts. This responsibility cannot be delegated to Whitsons. [7 CFR 250.12()]

14.16 Losses. The SFA shall be responsible for any losses (including to USDA donated
commodities) which may arise due to circumstances beyond the control of Whitsons, including but not
limited to loss of electrical power, flooding or equipment malfunction.

14.17 Inventory. The SFA will provide a physical inventory of supplies and equipment
available for use by Whitsons prior to the commencement of this Agreement.

14.18 Equipment Damage. The SFA shall be responsible for loss or damage (including repair
and maintenance) not caused by Whitsons to equipment owned or leased by the SFA and located on its
premises.
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14.19 Equipment Installation. The SFA shall furnish, install and maintain any equipment or
make any structural changes needed to comply with federal, state and local laws.

14.20 Fixture Repairs. The SFA shall be financially responsible for repairs to, and replacement
of, all permanent fixtures such as faucets, lights, sewers, air conditioning, heating vents, hoods and all
other electrical work.

14.21 Utilities. The SFA shall furnish at its expense, space, light, heat, power, hot and cold
water, and other utilities (including high=speed internet and WiFi service) as are necessary for the
operation of the Food Service Program hereunder.

14.22 TFood Service Areas. The SFA shall make available without cost to Whitsons areas of the
Facility agreeable to both parties in which Whitsons shall render its services, such areas being
reasonably necessary for providing efficient food service.

14.23 Access. The SFA shall have unlimited access to all areas used by Whitsons for purposes
of inspections and audits.

14.24 Toilet Facilities. The SFA shall make available sanitary and adequate toilet and hand-
washing facilities for the employees of Whitsons, which facilities shall be compliant with the
Americans with Disabilities Act, as amended, and other applicable laws.

14.25 Lactation Space. The SFA shall make available to Whitsons’ employees, to the extent
applicable and upon request, a private, sanitary, non=bathroom space suitable for the purpose of
expressing breast milk, in compliance with applicable laws.

SECTION 15.HEALTH CERTIFICATION

15.1 Health Certification. SFA shall obtain, maintain and post all applicable health
certifications and permits for its own facilities, at its own expense. Whitsons shall obtain state or local
health certification for any facility outside the SFA Facility in which it proposes to prepare meals, and
Whitsons shall maintain all such required health certifications for the duration of the Agreement. /7
CFR 210.16¢c(2)]

15.2  Safety Regulations. Whitsons shall comply with all health and safety regulations
required by federal, state or local law in preparing and serving meals at the Facility. /7 CFR
210.6(a)(7); 7 CFR 210.16¢(2)]

SECTION 16.COMPLIANCE WITH LAW

16.1  Whitsons shall comply with all applicable laws, ordinances, rules and regulations
relating to the Food Service Program and sanitation, safety and health, including, without limitation,
the following: (i) National School Lunch Program (in particular Title 7, Code of Federal Regulations,
Parts 210, 215, 245, and 250 et seq.), the Child Nutrition Act, as amended (7 CFR Part 220), all FNS
instructions and policy governing the Food Service Program, Section 103 of the Federal Contract Work
Hours and Safety Standards Act (addressing overtime and compensation), Section 306 of the Clean Air
Act (42 USCA Section 1857(h)), Section 208 of the Clean Water Act (33 USCA Section 1368),
Executive Order 11738, and Environmental Protection Agency (EPA) regulations (40 CFR Part 15);
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(ii) Whitsons shall recognize mandatory standards and policies relating to energy efficiency and shall
comply with the Energy Conservation Policy and Conservation Act (P.L. 94=163); (iii) Violations shall
be reported to the U.S. Department of Agriculture, Food and Nutrition Services, and the EPA.
Whitsons shall not knowingly utilize a facility listed on the EPA List of Violating Facilities; (iv)
Whitsons shall procure and maintain all necessary licenses and permits. /7 CFR 3016.36(i)]

16.2  Whitsons shall not participate in or cooperate with an international boycott, as defined
in Section 999 (b)(3) and (4) of the Internal Revenue code 1986, as amended, or engage in conduct
declared to be unlawful by Section 2 of Chapter 151E of the Massachusetts General Laws.

SECTION 17.DEBARMENT/ SUSPENSION CERTIFICATE

171 Debarment/Suspension Certificate. Whitsons shall sign a Debarment/Suspension
Certification. This certification assures the SFA that Whitsons has not been debarred from entering into
contracts with the federal government, with the Commonwealth of Massachusetts, or any entity
receiving federal funds or suspended from entering contracts during a time when Whitsons is being
investigated for a legal action taken to debar Whitsons from contracting activities. /7 CFR 3017.510]

172 Location of Certificate. The certification is attached to the signed Agreement and kept
on file at the SFA. A copy of the certification will be forwarded to the state agency with a copy of the
signed Agreement. /7 CFR 3017.510]

SECTION 18.CERTIFICATE OF INDEPENDENT PRICE DETERMINATION

18.1 Independent Price Certification. Whitsons shall certify that the prices in the offer have
been arrived at independently, without consultation, communication or agreement for the purpose of
restricting competition. /7 CFR 3017]

182 Certificate of Independent Price Determination. Whitsons and the SFA shall sign and
submit a Certification of Independent Price Determination with the Agreement. Whitsons shall attach
the certification to the signed Agreement and the certification shall be kept on file at the SFA. SFA
shall also forward a copy of the certification to the state agency with a copy of the signed Agreement.
[7 CFR 3017]

SECTION 19.LOBBYING ACTIVITIES/ OTHER CERTIFICATIONS

19.1 Lobbying Certification. Whitsons will sign and submit a certification regarding
lobbying which conforms in substance with and all applicable state laws. [7 CFR 3018]

192  Location of Certification. The certification regarding lobbying shall be attached to the
signed Agreement and kept on file at the SFA. A copy of any certification shall also be forwarded to
the state agency with the signed Agreement. /7 CFR 3018/

193  Disclosure of Lobbying Activities. Whitsons shall disclose lobbying activities in
connection with school nutrition programs. /7 CFR 3018/

194 Certifications. (a) Pursuant to Section 49A of Chapter 62C of the Massachusetts
General Laws, Whitsons hereby certifies under the penalties of perjury that it has complied with all
laws of the Commonwealth of Massachusetts relating to taxes, reporting of employees and contractors,
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and withholding and remitting child support.

(b) Whitsons shall comply with M.G.L. c. 268A, the Commonwealth’s Conflict of Interest
Law.

(c) Whitsons hereby certifies under penalties of perjury that its Proposal has been made and
submitted in good faith and without collusion or fraud with any other person. As used in this
certification, the word “person” shall mean any natural person, business, partnership, corporation,
union, committee, club, or other organization, entity, or group of individuals.

(d) Whitsons certifies that it has not given, offered or agreed to give any person,
corporation or other entity any gift, contribution or offer of employment as an inducement for, or in
connection with, the award of this Agreement.

(e) Whitsons certifies that, to the best of its knowledge, no consultant to or subcontractor
for Whitsons has given, offered or agreed to give any gift, contribution or offer of employment to the
SFA, or to any other person, corporation, or entity as an inducement for, or in connection with, the
award of this Agreement.

® Whitsons certifies that no person, corporation or other entity, other than a bona fide full
time employee, has been retained or hired by Whitsons to solicit for or in any way assist it in obtaining
this contract upon an agreement or understanding that such person, corporation or other entity be paid
a fee or other consideration contingent upon the award of the contract to Whitsons.

(2) By executing this Agreement, the SFA represents and warrants to Whitsons that it has
complied with the requirements of 7 CFR 210.16(a)(9) and (10) and has obtained the requisite
approvals of the Massachusetts Department of Elementary and Secondary Education.

SECTION 20.GENERAL TERMS & CONDITIONS

20.1 Governing Law. This Agreement, its construction, validity, effect, performance and
enforcement shall be governed by and construed under the laws of the Commonwealth of
Massachusetts.

20.2  Entire Agreement. This Agreement constitutes the entire agreement between the parties
pertaining to the operation of the Food Service Program and supersedes all prior or contemporaneous
negotiations, discussions or understanding regarding such subject matter. There are no representations,
inducements, promises, agreements, arrangements or undertakings, oral or written, between the Parties
relating to the matters covered by this Agreement other than those set forth in this Agreement.

20.3  Severability. Each article, paragraph, subparagraph, term and condition of this
Agreement, and any portions thereof, will be considered severable. If, for any reason, any portion of
this Agreement is determined to be invalid, contrary to or in conflict with any applicable present or
future law, rule or regulation in a final ruling issued by any court, agency or tribunal with valid
jurisdiction, that ruling will not impair the operation of or have any other effect upon, any other
portions of this Agreement; all of which will remain binding on the parties and continue to be given
full force and effect.
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20.4  Assignment. Neither Whitsons nor the SFA may assign or transfer this Agreement, or
any part thereof, without the written consent of the other Party, except the parties may assign this
Agreement to an affiliated company or wholly owned subsidiary without prior approval and without
being released from any of their responsibilities hereunder.

20.5 Captions. All captions in this Agreement are intended solely for the convenience of the
parties and none shall be deemed to affect the meaning or construction of any provision of this
Agreement.

20.6 Construction and Effect. No failure of either party to exercise any power reserved to it
by this Agreement or to insist upon strict compliance by the other Party with any obligation or
condition hereunder and no custom or practice of the parties at variance with the terms hereof shall
constitute a waiver of either Party’s right to demand exact compliance with any of the terms of this
contract. Waiver by either Party of any particular default shall not affect or impair either Party’s right
to exercise any or all of its rights and powers herein, nor shall that constitute a waiver by that Party of
any right hereunder, or of its right upon any subsequent breach or default to terminate this Agreement
prior to the expiration of its terms.

20.7 Proprietary Materials. SFA acknowledges that the names, logos, service marks,
trademarks, trade dress, trade names and patents, whether or not registered, now or hereafter owned by
or licensed to Whitsons or its affiliated and parent companies (collectively “Marks”) are proprietary
Marks of Whitsons, and SFA will not use the Marks for any purpose except as expressly permitted in
writing by Whitsons. Upon termination of this Agreement, SFA shall (a) immediately and permanently
discontinue the use and display of any Marks and make or cause to be made such changes to the
Premises as Whitsons shall reasonably direct so as to effectively distinguish the Premises from its
former appearance (collectively “De-Image”), and (b) immediately remove and deliver to Whitsons all
goods bearing any Marks. If SFA shall fail to De-Image the Premises within 30 days of the termination
date, Whitsons and its agents shall have the right to enter the Premises and De-Image the Premises
without prejudice to Whitsons” other rights and remedies.

20.8 Notices. If any notice or other correspondence is required to be delivered under this
Agreement, it shall be given in writing, and shall be delivered personally, by overnight delivery
service, or by United States registered or certified mail, postage prepaid with return receipt requested,
in which event it shall be deemed given upon receipt, to the parties at the following addresses (or to
such other address as a party may designate by notice).

To SFA: Everett Public Schools
ATTN: Charles Obremski, Asst. Superintendent of Business Affairs
121 Vine Street,
Everett, MA 02149
Email: cobremski@everett.k12.ma.us

To Whitsons:  Whitsons New England, Inc.
ATTN: Kelly Friend, COO, Contract Management
1800 Motor Parkway
Islandia, NY 11749
Email: friendk@whitsons.com

With a courtesy copy to the same address, Attention: Legal Department,
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legal(@whitsons.com

20.9 Waiver of Recovery. Each Party hereto waives its rights, and the rights of its
subsidiaries and affiliates, to recover from the other Party hereto and its subsidiaries and affiliates for
loss or damage to such Party’s building, equipment, improvements and other property of every kind
and description resulting from fire, explosion or other cause normally covered in standard broad form
property insurance policies.

20.10 Confidentiality. In the course of providing the services hereunder, the Parties may be
exposed to trade secrets or other confidential or proprietary information and materials of the other
Party including, but not limited to, menus, recipes, signage, Food Service Program surveys and studies,
management guidelines, procedures, operating manuals and software, all of which shall be identified as
confidential (“Confidential Information”). The Parties agree to hold in confidence and not to
disclose any Confidential Information during the Term of this Agreement and at all times thereafter,
except that the Parties may use or disclose Confidential Information: (a) to its employees and affiliates
or others to the extent necessary to render any Food Service hereunder, provided that the other Party is
first notified of the information that will be provided to any party outside of this Agreement and
provided further that such information is disclosed only after such outside party is required and agrees
to maintain it in confidence as required hereunder; (b) to the extent expressly authorized by either
Party in writing; (c) to the extent that at the time of disclosure, such Confidential Information is
generally available or known to the public, or after disclosure hereunder becomes generally available
or known to the public other than by breach of the terms of this Agreement; (d) that is in the possession
of either Party at the time of disclosure and is not acquired directly or indirectly from the other Party;
(e) that is subsequently received on a non-confidential basis from a third party having a right to
provide such information; or (f) as required by law or court order during the course of a judicial or
regulatory proceeding or as required by a government authority. The Parties agree not to photocopy or
otherwise duplicate any Confidential Information without the express written consent of the other
Party. Each Party’s Confidential Information shall remain the exclusive property of the Party and shall
be returned to the other Party upon termination or expiration of this Agreement, or at any time upon
request. In the event of any breach of this provision, the Parties shall be entitled to equitable relief in
addition to all other remedies otherwise available to it at law. This provision shall survive the
termination or expiration of this Agreement.

20.11 IT Security. In connection with the services being provided hereunder, FSMC may need
to operate certain information technology systems not owned by SFA (“Non-Client Systems”), which
may need to interface with or connect to SFA’s networks or information technology systems (“SFA
Systems”). FSMC shall be responsible for all Non-SFA Systems, and SFA shall be solely responsible
for SFA Systems, including taking the necessary security and privacy protections as are reasonable
under the circumstances. If FSMC serves as the merchant-of-record for any credit or debit card
transactions in connection with any of the services provided hereunder, then FSMC will be responsible
for complying with all applicable laws, regulations and payment card industry data security standards
related to the protection of cardholder data (“Data Protection Rules”). If Non-SFA Systems interface
with or connect to SFA Systems, then SFA agrees to implement forthwith upon request from FSMC, at
SFA’s own expense, the changes to the SFA Systems that FSMC reasonably requests and believes are
necessary or prudent to ensure FSMC compliance with the Data Protection Rules. Each Party shall
indemnify, defend and hold harmless the other Party from all claims, liabilities, damages and costs
(including reasonable legal fees) to the extent caused by the indemnifying Party’s failure to comply
with its obligations in this section. The provisions of this Section shall survive the termination or
expiration of this Agreement.
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20.12 Remedies. In the event of any breach of this Agreement, the Parties shall be entitled to
equitable relief in addition to all other remedies otherwise available to it at law. This provision shall
survive the termination or expiration of this Agreement.

20.13 Amendments to the Agreement. The Parties cannot alter any provision in this
Agreement that is required by any law, rule or regulation. The Parties cannot otherwise amend or alter
this Agreement, except as to minor, non-substantive provisions or issues that do not materially affect
the scope of work or the cost of the Agreement. The Parties must mutually agree, in a written
document signed by both parties and attached to this Agreement, to amend, add, or delete any Section,
Exhibit or Appendix. Any amendment to this Agreement shall become effective at the time specified in
the amendment.

20.14 Counterparts. This Agreement may be executed in one or more counterparts. Each
such executed counterpart and facsimile, digital or electronic signatures shall be deemed to be an
original, but all of which taken together shall constitute a single instrument.

20.15 Appropriation of Funds. SFA represents and warrants that it has received sufficient
funding and allocation of funds to perform its obligations under this Agreement for the duration of the
Initial Term. To the extent the SFA agrees to renew this Agreement in accordance with Section 3.1,
such renewal shall constitute SFA’s representation and warranty that it will have received sufficient
funding and allocation of funds to perform its obligations for such Renewal Term. SFA will pay all
amounts hereunder that have accrued up to and including the effective date of any termination of this
Agreement for all services provided hereunder, regardless of lack of funds or insufficient funds being
appropriated to or budgeted by or for SFA for payment under this Agreement.
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IN WITNESS WHEREOF, the parties hereto have executed this Agreement as a sealed
instrument as of the respective dates written below.

APPROVED A§G:‘qu’ dEyORM ClT(_QﬁJ;MEBETT
77 4 s Vé— (LQ;
By: oy By: ’ SEABEH

Name: Co11eE:_n_‘i\L/YfJf\L}'fej1aFt "

Title: City 88%%852

Name:_Robert Moreschi

Date: Title: Chief Procurement Officer
Date: 8/30/2022
APPROVER, MAYOR WHITSONS NUTRITION, LLC
Oma, DocuSigned by:
e C‘..f' u By: ‘ Paud. Witeombs
Name: Carlo De Maria, Jr. : ball T

Title: M Name:
itle: Mayor g /142022 Title:  President & CEO
Dated: Dated: 8/25/2022

SCHOOL DEPARTMENT Certifying funds available to execute and

perform this Agreement:
DocuSigned by: DocuSigned by:
hawne (riinas (@n’c Domas

By: s oo By: i '

Name: Jeanne Cristiano Name: Eric Demas

Title: Chair Title: Auditor/CFO

Dated: s Account No.: ki
Dated: 8/30/2022
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AMENDMENT NO. 2

TO
EVERETT PUBLIC SCHOOLS FOOD SERVICE AGREEMENT

THIS AMENDMENT No. 2 (“Amendment™). dated as of April 18,2024 is between EVERETT PUBLIC
SCHOOLS (“SFA”) and WHITSONS NUTRITION., LLC (“FSMC", and collectively with SFA, the “‘Parties”).

WITNESSETH:

WHEREAS, the Parties entered into a certain agreement, dated as of August 30, 2022 (“Agreement”),
pursuant to which FSMC was engaged to manage and operate the SFA’s food service operation in Everett, MA.

WHEREAS, Section 3.1 of the Agreement contemplates that the SFA shall have the option to extend the
Agreement for two (2) additional one-year renewals (capitalized terms used herein without definition shall have
the meaning given to them in the Agreement): and

WHEREAS, the Parties now desire to extend and amend the Agreement as more fully set forth below;

NOW, THEREFORE, in consideration of the promises herein contained and for other good and valuable
consideration, the Parties hereto agree as follows:

1. In accordance with Section 3.1 of the Agreement, the term of the Agreement is hereby extended

for a one-year period commencing July 1, 2024 through June 30, 2025.
2 Section 11.4 of the Agreement is hereby amended to reflect a new Administrative Fee of
payable in ten (10) equal monthly installments and a new Management Fee of
payable in ten (10) equal monthly instailments . These new Administrative and

Management fees reflect a 4.6% increase in the March U.S. Consumer Price Index — Food Away from Home,
Northeast Urban over the prior fiscal year.

3. The Guarantee set forth in Section 11.5 of the Agreement will remain at a surplus amount of
_for school year 2024-2025.

4. This Amendment may be executed in one or more counterparts. Each such counterpart and
facsimile, digital or electronic signatures shall be deemed to be an original, but all of which taken together shall
constitute a single instrument.

5. This Amendment shall become effective as July 1, 2024. Except as otherwise set forth herein, all
other provisions, terms and conditions contained in the Agreement shall remain unchanged and in full force and
effect.

IN WITNESS WHEREOF, the duly authorized officers of the parties have executed this Amendment, as
of the date first above written.

EVERETT PUBLIGSEHROOLS WH]TSOT%RITION, LLC/>'/ L
By: C‘“EEL‘ Dulvaria By: Py . . dat
Name(printed): Carlo DeMaria Name(printed):_ Beth Bunster

Title:  Mayor B Title: _ Chief Financial Officer




Docusign Envelope ID: 49356A4A-D662-491A-8739-A7936787EC1F

WHITSON’S FOOD MANAGEMENT SERVICES CONTRACT

In WITNESS WHEREOF the parties have here to set have executed this agreement that day
and year first written above.

CITY OF EVERETT:
Signed by:
(Nilliam D). tart 8/8/2024
William D. Hart . e : Date Signed
Superintendent
DocuSigned by:
€ric Dumas 8/8/2024
Eric Demas Date Signed

Chief Financial Officer/City Auditor

DocuSigned by:

Loty 8/8/2024
FC633EBFGB1DAFE ...
Colleen Mejia, Esq. Date Signed

City Solicitor



Food Establishment Inspection Report

THE COMMONWEALTH OF MASSACHUSETTS

EVERETT INSPECTIONAL SERVICES DEPARTMENT
484 Broadway, Everett MA 02149 < Tel: 617-394-2264 ° Fax: 617-394-2433

s

Establishment: =, .. ¥4 '\““Wi\\k Se e \

Date: ¢ -2 § —zo 28

Page 1 of €__

Address: |ovey EA M =

Time in:/’z_mwl Timeout: /'S

Telephone: ,--q -'x‘\.(/' Rl ) J Permit No.: 2¢5¢2, iy )

and Interventions (ltems 1 through

Number of Violated Provisions Related
to Foodborne lliness Risk Factors

29):

PR cw,v" F =0 bl Re heels
Person-in-charge: {2\ WR'A : :

FEINS

Inspector:  Loins £ Sf-rSre ol

and Interventions (Items 1 through

Number of Repeat Violations Related
to Foodborne lliness Risk Factors e

29):

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

IN = in compliance OUT= out of compliance N/O = not observed N/A = not applicable COS = corrected on-site during inspection R = repeat violation

Compliance Status | IN |0UT[N/A’N/O,COS] R Compliance Status l IN [0u1|N/A|N!olcosl R
Supervision Protection from Contamination
1 Person-in-charge present, demonstrates | | 15|Food separated and protected )(,
knowledge, and performs duties X 16/Food-contact surfaces; cleaned & \;(f
2 |Certified Food Protection Manager ' sanitized /
Employee Health “ Proper disposition of returned, b
Management, food employee and 17|previously served, reconditioned & /

3 |conditional employee; knowledge,
responsibilities and reporting

unsafe food

Time/Temperature Control for Safety

4 |Proper use of restriction and exclusion 18|Proper cooking time & temperatures N
5 Procedures for responding to vomiting 19 Proper reheating procedures for hot 4
and diarrheal events holding P
Good Hygienic Practices 20[Proper cooling time and temperature 5¢

Proper eating, tasting, drinking, or
tobacco use

> =P X

No discharge from eyes, nose, and
mouth

~

Preventing Contamination by Hands’

8 [Hands clean & properly washed 5(

No bare hand contact with ready-to-eat - |
food

1

o

Adequate handwashing sinks properly X‘
supplied and accessible

Approved Source

Pa

11|Food obtained from approved source

12|Food received at proper temperature . A

1 Food received in good condition, safe, & |./1
unadulterated

1

BN

Required records available: shellstock
tags, parasite destruction

7

21|Proper hot holding temperature |
22|Proper cold holding temperature V¢
23|Proper date marking and disposition d
24[Time as a Public Health Control >(

Consumer Advisory

25

Consumer advisory provided for raw /
undercooked food

Highly Susceptible Populations

26

Pasteurized foods used; prohibited foods
not offered

W

Food/Color Additives and Toxic Substances

27

Food additives: approved & properly
used

Y

2

[es]

Toxic substances properly identified,
stored & used

x.’

Conformance with Approved Procedures

29

Compliance with variance / specialized

process / HACCP Plan

v

Official Order for Correction: Based on an inspection today, the items marked “OUT" indicated violations of 105 CMR 590.[600 and
applicable sections of the 2013 FDA Food Code. This report, when signed below by a Board of Health member or its agent constitutes
an order of the Board of Health. Failure to correct violations cited in this report may result in suspension or revocation of the food
establishment permit and cessation of food establishment operations. If you are subject to a notice of suspension, revocation, or non-
renewal pursuant to 105 CMR 590.000 you may request a hearing before the board of health in accordance with 105 CMR 590.015(B).

Date of Reinspection: | Discussion with Person-in-Charge:

D

Signature of Person-in- Cgar(;ﬂy /ﬂ ((\/ /(/,\

Date:

34 fres

Date: . ) o
7 “E02
%/,. 029

MDPH report form — 10/5/18 versio o
. P4

Signature of Inspector: >6/ E}’) él /t;‘:'"‘ —————
Ia =l
¢ = s




THE COMMONWEALTH OF MASSACHUSETTS

EVERETT INSPECTIONAL SERVICES DEPARTMENT
484 Broadway, Everett MA 02149 < Tel: 617-394-2264 » Fax: 617-394-2433

Food Establishment Inspection Report

Establishment: EVC,L,L&/:— j-/f/‘L/; Sy Ac“«z:‘»’/' Date: 9 - 25 —202% Page2of &

GOOD RETAIL PRACTICES AND MASSACHUSETTS-ONLY SECTIONS

IN = in compliance QUT= out of compliance N/O = not observed N/A = not applicable COS = correcled on-site during inspection R = repeat violation

Compliance Status I IN lourl NIAIN/OICOSl R Comp|iance Status IN [oUT| WA | N0 |COS| R
Safe Food and Water 48 Wa'rew.ashing facilities: instglled, ’<..
30 Pastgurized eggs used where . maintained, & used; test strips 4
required ; 49 |Non-food contact surfaces clean
31 |Water & ice from approved source )( Physical Facilities
3 Variance obtained for specialized J u’ 50 Hot & cold water available; |
processing methods I adequate pressure e
Food Temperature Control 51 Plumbing installed; proper backflow )Q
Proper cooling methods used; { devices
33 |adequate equipment for 7£ 59 Sfawage & waste water properly ><
temperature control disposed
Plant food properly cooked for hot o Toilet features: properl
& holding propery )(1 o constructed, sugplisd, é cleaned \(
35 |Approved thawing methods used ! 54 Qarbage & refyge properly B
36 [Thermometers provided & accurate J8.\ disposed,; facilities maintained ‘ )
Food Identification 55 Physicgl facilities installed, X
47 [Food properly labeled; original maintained, & .clelan —
container 56 Adeguate ventilation & lighting;
Prevention of Food Contamination desngnét'ed areas sted —
” Insects, rodents, & animals not > Additional Requirements listed in 105 CMR 590.011
present N M1

Contamination prevented during service establishment

Anti-choking procedures in food K
X

39 [food preparation, storage and M2 [Food allergy awareness

display Review of Retail Operations listed in 105 CMR 590,010

40 |Personal cleanliness M3 |Caterer

41 Wiping cloths: properly used & M4 [Mobile Food Operation

stored M5 {Temporary Food Establishment

42 \Washing fruits & vegetables M6 |Public Market; Farmers Market

Proper Use of Utensils M7 Residential Kitchen; Bed-and-

NS R e Si S S P

43 |In-use utensils properly stored Breakfast Operation
Ad Utensils, equipment & linens: M8 Residential Kitchen: Cottage Food
properly stored, dried, & handled Operation
45 Single-use / single-service articles: M9 School Kitchen; USDA Nutrition Gl
properly stored & used Program )\
46 |Gloves used properly M10|Leased Commercial Kitchen
Utensils, Equipment and Vending M11|Innovative Operation
Food & non-food contact surfaces Local Requirements
47 |cleanable, properly designed, \L L1 |Local law or regulation
constructed & used L2 |Other
Type of Operation(s): ;xgg of Inspection: | Other Information:
,@"'Food Service Establishment Routine
[J Retail Food Store [0 Re-inspection
[ Residential: Cottage Foods [ Pre-operational
[0 Residential; Bed & O lliness investigation
Breakfast 0 General complaint
[0 Mobile/Pushcart O HACCP
[0 Temporary Food Estab. 1 Other
O Other
Signature of Person-in-Cha‘r?e: Date:
Signature of Insp Bor e I Date: , . - —
7 P {g — _Z“(‘; 25

MDPH report form — 10/5")18 ve?sj{)n



Food Establishment Inspection Report

THE COMMONWEALTH OF MASSACHUSETTS

EVERETT INSPECTIONAL SERVICES DEPARTMENT
484 Broadway, Everett MA 02149 - Tel: 617-394-2264 - Fax: 617-394-2433

Establishment: 1 #y 2w 5 SC e\ Date: J/// X Page 1 of
Address: 5 2 0 Vg ey S (Timein: /) e TiMeoUt [ Zie
Telephone: (u,/) 38046 iy Permit No.. & 40" 2.5 Number of Violated Provisions Related

“ ] lo Foodborne lliness Risk Faclors
owner: £z - Publie S¢ hools { and Interventions (Items 1 through 29):
Person-in-charge: « . cocis Ruly ML cc’n//'_; d’ Wi (,_,‘, Ot Number of Repeat Violations Related

e

v

Inspector

to Foodborne lliness Risk Factors
and Interventions (Items 1 through 29):

/\,‘u J!'5 S p T

FOODBORNE ILLNESS RISK FACTORS AND

PUBLIC HEALTH INTERVENTIONS

IN = in compliance OUT= out of compliance N/O = not observed N/A = not appli

cable COS = corrected on-site during inspection R = repeal violation

Compliance Status [ i Lomlelwolcosl R

Compliance Status I i lOUTlNIAlNIO[Cosi R

Supervision

Protection from Contamination

Food separated and protected

Food-contact surfaces; cleaned &
sanitized

Proper disposition of returned,
previously served, reconditioned & ><
unsafe food '

Time/Temperature Control for Safety

Proper cooking time & temperatures

KA.

Proper reheating procedures for hot
holding

Pad

Proper cooling time and temperatureaﬂ

Proper hot holding temperature ;. />

Proper cold holding temperature’*// i

Proper date marking and disposition

Time as a Public Health Control

T X=<|<W

Consumer Advisory

Consumer advisory provided for raw /
undercooked food

Highly Susceptible Populations

Pasteurized foods used; prohibited foods| ,
not offered b

Food/Color Additives and Toxic Substances

Food additives: approved & properly «Cp

used ’
I

Toxic substances properly identified,
Conformance with Approved Procedures

1 Person-in-charge present, demonstrates x 15
knowledge, and performs duties
2 |Certified Food Protection Manager X s
Employee Health [
Management, food employee and 17
3 |conditional employee; knowledge, X’
responsibilities and reporting
4 |Proper use of restriction and exclusion )( 18
5 Proce.dures for responding to vomiting )< 19
and diarrheal events /
Good Hygienic Practices 20
6 Proper eating, tasting, drinking, or >< 21
tobacco use 2
7 No discharge from eyes, nose, and >< 2
mouth d 2
Preventing Contamination by Hands
8 |Hands clean & properly washed ‘
9 No bare hand contact with ready-to-eat 25
food ,><
10 Adquate handwashjng sinks properly )(
supplied and accessible ) 26
Approved Source
11|Food obtained from approved source X
12|Food received at proper temperature 27
13 Food received in good condition, safe, & )(:
unadulterated 28
Required records available: shellstock /<
M tags, parasite destruction
29

stored & used
Compliance with variance / specialized /\/
process / HACCP Plan

Official Order for Correction: Based on an inspection today, the items marked "OUT" indicated violations of 105 CMR 590.000 and
applicable sections of the 2013 FDA Food Code. This report, when signed below by a Board of Health member or its agent constitutes
an order of the Board of Health. Failure to correct violations cited in this report may result in suspension or revocation of the food

establishment permit and cessation of food establishment operations. If y
renewal pursuant to 105 CMR 590.000 you may request a hearing before

Date of Reinspection: | Discussion with Person-in-Charge:

ou are subject lo a notice of suspension, revocation, or non-
the board of health in accordance with 105 CMR 590.015(B).

Signature of Person-in- Charge

Pty

Signature of Inspector: } / / /
éiéL/ / A uc

MDPH report form — 10/5/18 versio|




Y THE COMMONWEALTH OF MASSACHUSETTS

Food Establishment |nspect|on Report

Establlshmenl.‘ T

EVERETT INSPECTIONAL SERVICES DEPARTMENT
484 Broadway, Everett MA 02149 - Tel: 617-394-2264  Fax: 617-394-2433

PRV I\ T

-)\’\f*(\d\

5 j4 ) 2oed

Page 2 of 5

GOOD RETAIL PRACTICES AND MASSACHUSETTS- ONLY SECTIONS

IN = in compliance  OUT= oul of complxance 'NJ/O = not observed N/A = not applicable  COS = correcled on-site during mspecllon R= wpeal v;olallon
i Conjp_'liance Status I IN Iomlrmln,u](.r_»s] R Compliance Status w Jour | wa | wo [cos|
' Safe Food and Water ) 48 Wa.rew'ashing facilities: instglled,
20 Pasteurized eggs used where >< B maintained, & used; test strips Y
required 49 [Non-food contact surfaces clean I
31 Water & i ice from appuoved source e Physical Facilities
) Vanance obtained for specialized ?k 50 Hot & cold water available; )(
processing methods " ladequale pressure
Food Temperature Control ' 51 Plumbing installed, plope| backflow x e
Proper cooling methods used; ] devices
33 ladequate equipment for X‘ - |Sewage & waste water properly ¥
 |tlemperature ¢ control 5% disposed )C'
4 Plant food ploperly cooked for hot 53 Toilet fealures: proper|y X
holding VA constructed, supplied, & cleaned
35 |Approved thawing methods used f)k 5 Garbage & refuse properly X
36 [Thermomelers provided & accurate |'%, : disposed; facilities maintained -
Food ldentification 55 Physical facilities installed, )(
47 [Food properly labeled; original X} maintained, & ?'e?” ——
container 56 Adeguate ventilation & lighting; K
Prevention of Food Contamination designated areas used
Insects. rodents. & animals not Additional Requirements listed in 105 CMR 590,011
¥ present‘ ' X M1 Anti-choking procedures in food X
Contamination prevented during service establishment _
39 food preparalion, storage and M2 [Food allergy awareness X
~ |display B Review of Retail Operations listed in 105 CMR 590,010
40 |Personal cleanliness )( M3 |Caterer
Wlplﬁg cloths: properly used & ! M4 [Mobile Food Operation
41 Z -
stored ,.TMI Bt s % ) M5 Temporaly Food Establishment
42 |Washing fruils & vegelables X M6 [Public Market; Farmers Markel
Proper Use of Utensils yi7 |Residential Kitchen; Bed-and- 1
43 |In-use utensils properly stored D Breakfast Operation B
44 Utensils, equipmeqt & linens: '5< M8 Residential Kitchen: Cottage Food
| |properly slored, dried, & handled Operation - B .
45 Single-use / single-service articles: >< Mo School Kitchen; USDA Nutrition /(
properly stored & used Program 4 1
46 |Gloves used properly M10|Leased Commercial Kitchen ) | ) i
Utensils, Equﬁ)ment and Vending . | M!1jinnovative Operation N 7 7_
Food & non-food contacl surfaces B B Local Requirements N ) :'7
47 lcleanable, properly designed, )( L1 [Local law or regulation
constructed & used R L2 Olhel """ B

,Type of Operation(s):
m Food Service Eslablishment
[} Relail Food Store
[} Residential: Coltage Foods
[} Residential; Bed &

Breakfast
] Mobile/Pushcart
] Temporary Food Estab.

(] Other _

PS‘ Routine

{1 Re-inspeclion

{1 HACCP
[} Other

[} Pre-operational
] lliness investigation
[} General complaint

Type of lnéBEction:

Other Informﬁatlon.

Slgnatute » of Inspector:,

Signature of Person-in- (?havge //)) /7/1’/" o /1//ﬂ/’/ /L__“

Date: %/l\ /\%

£ A //

/
L]

Date: /L7// zo2 5



Food Establishment Inspection Report

THE COMMONWEALTH OF MASSACHUSETTS

EVERETT INSPECTIONAL SERVICES DEPARTMENT
484 Broadway, Everett MA 02149« Tel: 617-394-2264 » Fax: 617-394-2433

Establishment: (i”‘,,:(,\ n e ‘\/\C, i Sahee ) Date: 3 - %.- %~ Page 1 of .5
\) « . .
Address: 2 ~ i le S E Timein: jo' o 2, 00 Timeout: /4 €5 440
Telephone: /. 7\ 2 )spr. o Permit No.. (v~ = & Number of Violaled Provisions Related
- ] . to Foodborne lliness Risk Factors -
Owner:  ,“yz,= 14 rP0niie S heok s and Interventions (Items 1 through 29):

Person-in-charge: ;o £, il ead

Number of Repeat Violations Rel

Inspector:

o SO e

Ao vis

{ =&¢ "Lrl‘/‘/b' ’//(:‘ leliesr \/\//1/%5 aMs -

and Interventions (ltems 1 through

to Foodborne lliness Risk Factors

ated

29):

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

IN = in compliance OUT= oul of compliance N/O = not observed N/A = not applicable COS = corrected on-site during inspection R = repeal violation

Compliance Status

[l

COS’ R

Compliance Status

| IN lOUTlNIAiN/‘O|COS|7R

Supetrvision

Protection from Contamination

Person-in—gharge present, demonstrates
knowledge, and performs duties

b

{

15

Food separated and protected

Certified Food Protection Manager

A

16

Food-contact surfaces; cleaned &
sanitized

)4

Employee Health

Management, food employee and
conditional employee; knowledge,
responsibilities and reporting

1

~

Proper disposition of returned,
previously served, reconditioned &
unsafe food

Pt

Time/Temperature Control for Safety

Proper use of restriction and exclusion

18

Proper cooking time & temperatures

Procedures for responding to vomiting
and diarrheal events

Proper reheating procedures for hot
holding

Good Hygienic Practices

2

(=)

Proper eating, tasting, drinking, or
tobacco use

Proper cooling time and temperature

2

-—

:
A

Proper hot holding temperature  j o

2

N

No discharge from eyes, nose, and
mouth

Proper cold holding temperature ./

23

Proper date marking and disposition

Preventing Contamination by Hands

24

Time as a Public Health Control

| XN &

Hands clean & properly washed

Consumer Advisory

No bare hand contact with ready-to-eat
food

25

Consumer advisory provided for raw /
undercooked food

10

Adequate handwashing sinks properly
supplied and accessible

X
X
I\

Highly Susceptible Populations

2

D

Approved Source

Pasteurized foods used; prohibited foods
not offered

)

11

Food obtained from approved source

X

Food/Color Additives and Toxic Substan

12

Food received at proper temperature

2

~

13

Food received in good condition, safe, &
unadulterated

X

h

Food additives: approved & properly
used

X

2

[o=)

14

Required records available: shellstock
tags, parasite destruction

)

Toxic substances properly identified,
stored & used

X

Conformance with Approved Procedures

29

Compliance with variance / specialized

process / HACCP Plan

d

/

Va

Official Order for Correction: Based on an inspection today, the items marked “OUT" indicated violations of 105 CMR 690.000 and

applicable sections of the 2013 FDA Food Code. This report, when signed below by a Board of Health member or its agent constitutes
an order of the Board of Health. Failure to correct violations cited in this report may result in suspension or revocation of the food
eslablishment permit and cessation of food establishment operations. If you are subject to a notice of suspension, revocation, or non-
renewal pursuant to 105 CMR 590.000 you may request a hearing before the board of health in accordance with 105 CMR 690.015(B).

Date of Reinspection:

Discussion with Person-in-Charge:

Signature of Person-in Charge /4(‘/
- «/

T

Date: / {k

Signature of Inspectorr'

£ e L
e ey

’7/

i

Date:

3 /5/ zs

MDPH reporl form - 10/5/18 ye

=

sion

L/
7/




THE COMMONWEALTH OF MIASSACHUSETTS

-
e EVERETT INSPECTIONAL SERVICES DEPARTMENT

s

Food Establishment Inspectlon Report

Lstabhshment C .zco ge Kcegovrionw

484 Broadway, Everett MIA 02149  Tel: 617-394-2264 ° Fax: 617-394-2433

)L \rg\\"/\

Dale: 2, / 2 [z

>

Page 2 of 3

GOOD RETAIL PRACTICES AND MASSACHUSETTS-ONLY SECTIONS

IN = in compliance  OUT= oul of compliance N/O = nol observed N/A = not applicable COS = corrected on-sile during inspection R = repeal violation

Compliance Status ! i ]01”[ v‘-lr'»r\]N'O kOSL R Compliance Status it Lout | wm [ wo fcos| R
Safe Food and Water 48 Warewashing facilities: installed, X '
10 Pasteurized eggs used where x maintained, & used, test strips )
" |required 49 |Non-food contact surfaces clean o VA .
31 Water & ice f|om approved source Physical Facilities
Variance obtained for specialized i . - [Hol & cold waler available; b
g2 |/ anance x 50 N
processing methods | |adequate pressure ' B
Food Temperature Control 51 Plumbing installed; proper backflow )(/
Proper cooling methods used; devices - o
33 ladequate equipment for >< 59 Sewage & waste water properly )O
lemperature control ) " |disposed B
4 Plant food properly cooked for hot ),- 53 Toilet features: properly 7
holding ¥ constructed, supplied, & cleaned X
35 |Approved thawing methods used 54 Garbage & refuse properly >C
jﬁ Thern’]o['neters provided & accurate B disposed; facililies maintained s
Food Identification 55 Physical facilities installed, ')<7
47 [Food properly labeled; original N maintained, & clean
container < 56 Adequate ventilation & lighting; }\
Prevention of Food Contamination designaled areas used
Insects. rodents. & animals not 0 Additional Requirements listed in 105 CMR 590.011
- present ?< M1 Anti-choking procedures in food X
Contamination prevented during R service establishment L
39 (food preparation, storage and 7\ M2 |Food allergy awareness
display Review of Retail Operations listed in 105 CMR 590.010
| 40 |Personal cleanliness X M3 |Calerer IR
41 Wlplng cloths: properly used & \C M4 [Mobile Food Operation L
stored S | M5 [Temporary Food Establishment
42 Washing fruits & vegetables N M6 |Public Market; Farmers Markel L
Proper Use of Utensils . M7 Residential Kitchen: Bed-and-
43 |In-use ulensils properly stored A Breakfast Operation B B
44 Utensﬂs eqLupmenl& linens: <] M8 Residential Kitchen: Collage Food
properly stored, dried, & handled Operation B
Single-use / single-service articles: \é School Kitchen; USDA Nutrition
45 |7 ) M9
" |properly stored & used | Program
46 |Gloves used properly M10|Leased Commercial Kilchen
Utensils, Equipment and Vending M11{innovative Operation
Food & non-food contact surfaces Local Requirements
47 |cleanable, properly designed, X L1 |Local law or regulation
~ |constructed & used 4 12 [Other i
gT_y_pe of Operation(s): _ﬁlbéfbfrlhspection: Other Information:
f ood Service Eslablishment Mlline
[} Relail Food Store [} Re-inspection
[J Residenlial Collage Foods | [} Pre-operational
[} Residential; Bed & [} lliness investigation
Breakfast "} General complainl
(71 Mobile/Pushcart 1 HACCP
[} Temporary Food Estab. [} Other
U Other

Slgnature of Person-in- Charge

Sign*uy{fl_hsperz
o




THE COMMONWEALTH OF MASSACHUSETTS

EVERETT INSPECTIONAL SERVICES DEPARTMENT
484 Broadway, Everett MA 02149 - Tel: 617-394-2264 - Fax: 617-394-2433

Page 7 of _=

Food Establishment Inspection Report
Dawoa) !Date: =3 /'3/2 .

Temp (°F)

|Estab|ishment: e v \/\ 2ol st P
o, Temperature Observations
Item / Location Temp (°F) Item / Location

Item / Location Temp (°F)

Observations and/or Corrective Actions

Date to Correct By

Violalions cited in this report must be corrected within the time frames stated below or in Section 8-405.11 of the Food Code
Description of Violation

%) ‘(\A le C eyby i t‘/‘i“,\{ S

Item Section of Code
= 2 ey \ Q¢ \/

Number
deanimna 1Ty ee ;e
Stitt) (15 ' lesrged

'Tz,}'(‘/'// YN
. o YW

e
D Nl i~ '“_)‘)\")r\\) Ao A e

5S¢ |¢-Sois2 :
‘//i:) LZhy sopl

S CoFYTyw s

L\ \\”q\ [

vee o o B /(r,/u A=

'}:M/( iy B e /
s in) C/W' /:L/ S

)

= A /A5 h e
/ i - ’
\/{’/A?’__‘i/—' :.lzcy ) t(;}U’,/)///'}fNZ“ :

(J/f’//—/\/ /_; - b «/‘L// Ao "/

J . P 5
( /T'ﬁ’f M MIC o Dy D00
/ I

//‘/‘ 1S N ¢ / A D TIIQ d

-T)/"M-L PN (2 :

wald S oled .
s /e B

p= ) - e,
\v&\/ ! sl LE /"' Piatr 2V

Signature of Person-in- Charge ( s//(\, / 7
oot % .
R Date: )7/3‘

e pr—

Signature of Inspector:
e ;; -

MDPH report form ~ 10/5/18 verslqp"\ = ‘L/



Food Establishment Inspection Report

THE COMMONWEALTH OF MASSACHUSETTS

EVERETT INSPECTIONAL SERVICES DEPARTMENT
484 Broadway, Everett MA 02149« Tel: 617-394-2264 * Fax: 617-394-2433

11D 22T S

r e,

Establishment: £_ 4 £V 7T/ <00 j4 o Date: 2//€ / s v Page 1 of &
LAl T T2 SeH00) &/ zees e

Address: Time in: Time out:

Telephone: 4., 7)) 26, - v /4 i Permit No.: 5" 4 1 & Number of Violated Provisions Related )
7 ¢ ‘ lo Foodborne lliness Risk Factors
OWNer: JZ\ .2, = pop  wBEH- _omppope Poblic  Su /L(.,\.. /S and Interventions (ltems 1 through 29):
Person-in-charge: . Selients ! /{Ob JMicoescly // vl (U A T)'6’(1\/5 Number of Repeal Violations Related
— . i to Foodborne lliness Risk Factors
Inspector: A~ (S S Sy £ ey and Interventions (Items 1 through 29):
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
IN =in compliance OUT= out of compliance N/O = not observedi NIA f‘rlfJ_E_applicable COS = corrected on-site during inspection R = repeal violation

Compliance Status

’ 1N IOUTIN/A]N:O'COS] R

I IN IOUTIN/A‘NIOICOSI?

Compliance Status

Supervision

Protection from Contamination

Person-in-charge present, demonstrates
knowledge, and performs duties

x| A

1

[

P

Food separated and protected

b

Food-contact surfaces; cleaned & -

conditional employee; knowledge,
responsibilities and reporting

P

2 |Certified Food Protection Manager 16 sanitized 4 g
Employee Health Proper disposition of returned, LA
Management, food employee and 17|previously served, reconditioned & ?\

unsafe food

Time/Temperature Control for Safety

Proper use of restriction and exclusion

Proper cooking time & temperatures

Procedures for responding to vomiting
and diarrheal events

XX

1

[{=}

Proper reheating procedures for hot
holding

Good Hygienic Practices

Proper eating, tasting, drinking, or
tobacco use

No discharge from eyes, nose, and
mouth

a

Preventing Contamination by Han

Hands clean & properly washed

No bare hand contact with ready-to-eat
food

AXE X X

Adequate handwashing sinks properly

! supplied and accessible

(=)

Approved Source

11|Food obtained from approved source

N [ X

12|Food received at proper temperature

Food received in good condition, safe, &

1 unadulterated

=

Required records available: shellstock

s tags, parasite destruction

X

20

x| X X

Proper cooling time and temperature

2

Py

Proper hot holding temperature ?o""

22

Proper cold holding temperature v

23

AP

Proper date marking and disposition

24

Time as a Public Health Control

Consumer Advisory

25

Consumer advisory provided for raw /
undercooked food

Highly Susceptible Populations

2

(=2

Pasteurized foods used; prohibited foods ?C
not offered

Food/Color Additives and Toxic Substances

27

Food additives: approved & properly f‘

2

=

used
f

Toxic substances properly identified,
Conformance with Approved Procedures

2

©

stored & used
Compliance with variance / specialized
process / HACCP Plan

2

Official Order for Correction: Based on an inspection today, the items marked "OUT" indicated violations of 1056 CMR 590.000 and
applicable sections of the 2013 FDA Food Code. This report, when signed below by a Board of Health member or its agent constitutes
an order of the Board of Health. Failure to correct violations cited in this report may result in suspension or revocation of the food
establishment permit and cessation of food establishment operations. If you are subject to a notice of suspension, revocation, or non-
renewal pursuant to 105 CMR 590.000 you may request a hearing before the board of health in accordance with 105 CMR 590.015(B).

Dateﬁof Reinspection: | Discussion with Pe

rson-in-Charge:

)
Signature of Person-in- Charge Z //‘L’l // // 7 /ﬁ,,lf—-ﬁ

Date: T/((/\ \

Signature of Inspector

)[/ A—

L

Date: ﬁ g/,“ 2¢

MDPH repoit form - 10/5/18 vny;ct



THE COMMONWEALTH OF MASSACHUSETTS

EVERETT INSPECTIONAL SERVICES DEPARTMENT
484 Broadway, Everett MA 02149 - Tel: 617-394-2264 » Fax: 617-394-2433

Food Establishment Inspection Report 2~ 28= 25

Fslablishment: [ AF ,,H,///Z‘ ) ///‘v:/"t‘// lDa[e m\ Page 2 of =~
GOOD RETAIL PRACTICES AND MASSACHUSETTS-ONLY SECTIONS

IN =in comphance OUT= oul of compliance N/O = nol observed NIA = nol applicable COS = corrected on-site during inspection R = repeal violation

B (,omphanc(-)??_tatus l [ I()UTIN»\I\:()‘COS‘ R Compliance Stalus N OUT | NA | MO | COS| R
Safe Food and Water E 748 Wa'rewashllwg facilities: mslglled,
- Pasteurized eggs used where X maintained, & used, tesl slrips
" |required 49 Non-food contact surfaces clean
31 (Waler & ice from approved source )( Physical Facilities
2 Vanancg obtained for specialized K 50 Hot & cold water available;
processing methods adequate pressure .
Food Temperature Control 51 Plumbing installed, propcn - backflow ’(
Proper cooling methods used, ' devices
33 ladequale equipment for )( 5 Sgwage & waste water properly K
temperature control disposed -
3 Plan_t food properly cooked for hot Y 53 Toilet fealures: prqperly y\ i
holding - constructed, supplied, & cleaned
35 |Approved thawing methods used ) 54 Qarbage & re.fuse properly /;(‘ B
36 [Thermometers provided & accurate | § disposed,; facilities maintained _
Food Identification 55 Physicgl facilities installed, )<
47 |Food properly labeled; original x maintained, & 9'8?‘” SN ]
container 56 Adeguate ventilation & lighting; )<
Prevention of Food Contamination designaled areas used
Insects. rodents. & animals nol Additional Requirements listed in 105 CMR 590.011
38 ' , Anti-choking procedures in food

present M1

service establishment

Contamination prevented during

39 |food preparation, storage and
display

40 |Personal cleanliness

" Wiping cloths: properly used &
stored

42 |Washing fruits & vegetables

Proper Use of Utensils

M2 |Food allergy awareness
Review of Retail Operations listed in 105 CMR 590.010
M3 |Caterer

M4 [Mobile Food Operation

M5 [Temporary Food Establishment
M6 [Public Market; Farmers Markel
Residential Kitchen; Bed-and-

¥
i
X
¥
¢
)(, M7
X
K
I

43 |In-use utensils properly stored Breakfast Operation
24 Utensils, equipment & linens: M8 Residential Kitchen: Cotlage Food
properly stored, dried, & handled Operation
Single-use / single-service articles: School Kitchen; USDA Nutrition '
45 |~ M9
properly stored & used Program - | I
46 |Gloves used properly 1 M10|Leased Commercial Kltchen ] |
Utensils, Equipment and Vendmg M11{Innovative Operation 1L
Food & non-food contact surfaces Local Requirements P .
47 |cleanable, properly designed, X L1 [Local law 0| |egulat|on
~ constructed & used B - L2 [Other i T
Type of Operation(s): Type of Inspection: | Other Information: N
Food Service Establishment [ Routine
[Il Retail Food Slore (1] Re-inspeclion
{1 Residential: Cottage Foods | [ Pre-operational
{1 Residential; Bed & (1 lliness investigation
Breakfast ] General complainl
] Mobile/Pushcart ] HACCP
{1 Temporary Food Estab. [ Other B
{1 Other - A

Signature of Person-in-Charge: o . —Z ] Date:
AT O >

SlgnatureoflnspectoL/J' ~:~~' — ., * o Date:  _ /
=7 = 205 e




THE COMMONWEALTH OF MASSACHUSETTS

EVERETT INSPECTIONAL SERVICES DEPARTMENT
484 Broadway, Everett MA 02149 - Tel: 617-394-2264 - Fax: 617-394-2433

£=3
Food Establishment Inspection Report 2/25 /) 25
Establishment: Z/f‘l:;‘k\l/; pot- IS Date: -;;7-;75%' Page =% of &
Temperature Observations
Item / Location Temp (°F) Item / Location Temp (°F) Item / Location Temp (°F)

Observations and/or Corrective Actions

Violations cited in this report must be corrected within the time frames stated below or in Seclion 8-405.11 of the Food Code

Iltem

Number | Section of Code Description of Violation Date to Correct By

P

5O ¢ 0% | Clepgsming & [ecucnudy QW R est rictions

i~ - & { "...,, / i
WD Puysiehl ~ favecditres  =Thwll e Al Arcd

As o FPheny S e essa s \() pme) “(\'7.::.-,\*3

A S A o =

Floors peed Ao be /’*‘(‘;") 1 _to 7

,E/'/}‘ L1 St 07"/‘7"('/1;‘"-'_’('/ .

Cleatti Bebhedd pred O ddye  Sle FESN (cl;'/,‘/ ! /D‘/I/"lk‘/(/'f" ,

Floars NEED a Decs  Afpgriids g0
‘ [4

el d

74'/ TR SO B IS Cernshe .:j

v

Signature of Inspector:

MDPH reporl form — 10/5/18 versiof \,’ R




Food Establishment Inspection Report

THE COMMONWEALTH OF MASSACHUSETTS

EVERETT INSPECTIONAL SERVICES DEPARTMENT
484 Broadway, Everett MA 02149« Tel: 617-394-2264 » Fax: 617-394-2433

Establishment: l) " J O r ‘ny

Page 1of *

Date: //2, yEXTEN

,,Address,:,, i - ) S

O Nl e N

Timein: &' 4, Timeout:  §'2 .y wy

BZ

Number of Violated Provisions Related

Owner: ., sy ls, . R Yoo d

7 R i
Telephone: /(. f)/) F ). ALY ‘ Permit No.. &S50 37

yi/ e fsa~S

to Foodborne lliness Risk Faclors
- j- and Interventions (ltems 1 through 29):

i Number of Repeat Violations Related

Person-in-charge:  ¢=j.c e bt {20 e o ¢ o s
Inspector: | aois & Syl ey X

to Foodborne lliness Risk Factors e
and Interventions (Items 1 through 29):

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

compliance N/O = nol observed NIA = not applicable COS = corrected on-site during inspection R = repeat violation

w =in compliance  OUT= out of

[ﬂom NIA[N/O] COS | R

Compliance Status

Compliance Status l IN lom\mm}molcos' R

Supervision

Protection from Contamination

\Person—in-oharge present, demonstrates

Food separated and protected

Preventing Cohfamination by Hands

knowledge, and performs duties 16X)gd-contact surfaces; cleaned &
2 |Oertified Food Protection Manager sagitized
I Employee Health Pro}g:{iisposition of returned,
] ement, food employee and 17|previdysly served, reconditioned &
3 lconditibnal employee; knowledge, unsafe Ypod
responsiRilities and reporting \ Time/Temperature Control for Safety
4 |Proper us&of restriction and exclusion 18|Proper coc)(ing time & temperatures
Procedures\%responding to vomiting Proper rehea{ing procedures for hot
5 ) 19 :
and diarrheal gvents holding
\G°°d Hygienic Practices L2_0 Proper cooling t\@e and temperature
¢ [Proper eating, tawgv drinking, or 21|Proper hot holdind\temperature | B
tobagco s i 22|Proper cold holding\emperature
7 xc;;jtischarge from eYgs, nose, and 23|Proper date marking\nd disposition
24(Time as a Public Healt\ControI

8 |Hands clean & properly wé@hed
No bare hand contact with régdy-to-eat
food

Consulyer Advisory

25

Consumer advisory providéd for raw /
undercooked food

1

(=}

Adequate handwashing sinks p erly
supplied and accessible

Highly Susceptible\Populations

Approved Source \

2

D

Pasteurized foods used; prohibited foods
not offered

11|Food obtained from approved source\

Food/Color Additives and Toxit,Substances

12|Food received at proper temperature \

Food received in good condition, safe, &
13
unadulterated

1 Required records available: shellstock

S~

2

~

Food additives: approved & properly
used

2

@

Toxic substances properly identified, N ?
stored & used o

Conformance with Approved Procedur

\

tags, parasite destruction

A

29

Compliance with variance / specialized e
process / HACCP Plan . 1R

Official Order for Correction: Based on an inspection today, the items marked “OUT" indicated violations of 105 CMR 590.000 and
applicable sections of the 2013 FDA Food Code. This report, when signed below by a Board of Health member or its agent conslitules
an order of the Board of Health. Failure to correct violations cited in this report may resuilt in suspension or revocation of the food
establishment permit and cessation of food establishment operations. If you are subject to a notice of suspension, revocation, or non-
renewal pursuant to 105 CMR 590.000 you may request a hearing before the board of health in accordance with 105 CMR 590.015(B).

‘Date of Reinspection: | Discussion with Person-in-Charge:

/]

i /
Signature of Person-in-Charge: (%M
7 k y - ]

L

Signature of Inspector:

I

Date:l_{/ P :




THE COMMONWEALTH OF MASSACHUSETTS

EVERETT INSPECTIONAL SERVICES DEPARTMENT
484 Broadway, Everett MA 02149 - Tel: 617-394-2264 - Fax: 617-394-2433

Food Establ.ishment Inspection Report

Eslabllshment i/} [AERT N S ek J I |Date' f//"/ PR SNEIEN Page 2 of _ =
GOOD RETAIL PRACTICES AND MASSACHUSETTS-ONLY SECTIONS

ﬂ in compliance  OUT= oul of compliance N/O = nol observed N/A = not applicable COS = correcled on-site during inspeclion R = repeal violalion

Compliance Stalus { " |OUTiNA|NAOl(()SJ__ Compliance Status N[ OUT| WA | NO |COS | R
Safe Food and Water 48 Warewashing facilities: installed, -
40 [Pasteurized eggs used where A ™" Imaintained, & used; test strips |-
required 7 49 [Non-food contact surfaces clear)
31 |Water & ice from approved source o Physical Fgmf'ties
3 \ariance obtained for spemahzer 50 Hot & cold water avaHe@e,
processing methods / " |adequate pressure
~ Food Temp,ef{ure Control 51 Plumbing installed; proper backflow
Proper cooling met ds used; devices /
33 ladequate equippaént for 59 Sewage & w. dte walter properly
lemperature.€bntrol disposed .
34 Plant food properly cooked for hot 53 Toilet fealtures: properly
holdj constpdcted, supplied, & cleaned
35 Ap/proved thawing methods used 54 391'6999 & refg;e properly
36 [Thermometers provided & accurate sposed, facilities maintained
Food ldentification 55 Physical facilities installed, /
7 Fo:é‘wuaﬂyﬁbeled; original maintained, & clean
contalfier 56 Adequate ventilation & lighting;
Prevention of Food Contamination designated areas used
Insects. rodents, & animals not Additional Requirements listed in 105 CMR 590.011
38 present Wi Anti-choking procedures in food 7
Contamination prevented during v service establishment
39 [food preparation, storage and / M2 |Food allergy awareness
display ,/ Review of Retail Operations listed in 105 CMR 590.010
40 [Personal cleanliness P M3 [Caterer o ~
" Wiping cloths: properly used & /" M4 [Mobile Food Operation A
stored / M5 [Temporary Food Establishmept-—
42 |Washing fruits & vegetables / M6 |Public Markel; Farmers Market
Proper Use Of,Ué‘"S“S M7 Residential Kitchen; Bed-and-
43 lIn-use utensils properly sj,d(ed Breakfast Qperanon
44 Utensils, equipment &)m/ens MB Residerifial Kitchen: Cottage Food
 |properly stored, dried, & handled Operation ) N
15 Single-use / sing e/serwce articles: M9 School Kitchen; USDA Nutrition {
properly stored& used Program -
46 |Gloves useﬁ/properly M10jLeased Commercial Kitchen
/ Utensils, Equipment and Vending M11|Innovalive-©peration
Food &non-food contact surfaces Loval-Requirements
47 |clearfable, properly designed, L1 |Local law or regulation ~——
constructed & used 2 lother B < i
Type of Operation(s): Type of Inspection: | Other Information:
X.Food Service Establishment | [J Routine rom //}n / Ty
[ Retail Food Slore Ile\Re—inspeclion
[ Residential: Coltage Foods | [ Pre-operational
] Residenlial; Bed & 0 lliness investigation
Breakfasl [} General complaint
[} Mobile/Pushcart 1 HACCP
[} Temporary Food Estab. ] Other o
{1 Other

Signature of Person-in-Charge: < Qg/ /J‘__“ Date: / // Y
A i N //’, A) / /

_ . Date: . _

L - — ’/ Z‘? / Ze D

Signature of Inspectj{/l




THE COMMONWEALTH OF MASSACHUSETTS

EVERETT INSPECTIONAL SERVICES DEPARTMENT
- 484 Broadway, Everett MA 02149 - Tel: 617-394-2264 - Fax: 617-394-2433

Food Establishment Inspection Report

Establishment: /"]:.,/w; E1PT A, ? v L 'Date: / -;/' 1 8” Page = of 'T
Temperature Observations
Item / Location Temp (°F) Item [ Location Temp (°F) Item / Location Temp (°F)
)
Observations and/or Corrective Actions
Violations cited in this report must be corrected within the time frames staled below or in Section 8-405.11 of the Food Code
NLl;rQer Section of Code Description of Violation Date to Correct By
= ; i )
28 ¢ ol sy Conrolling Pest
,‘.) lU)ﬁ‘SQ\’,\ }—‘ I\lJ \ D& /( L'/ K /(' /[ Tyt 7“/;";3/‘} 'D /L'f )i“ 1-. A'l ’{ “‘A\
Lu:l’”& fhe .00 ts . D.‘Ll/«)/nuwj S Aol (/(]/-
- 8 P . 2]
,/7// S A e ) ot oy Qi fe Sferred {
YeTia¥a! lew /v x)/z/-"//c Pure A crTls X
270 20 11V4 % = k wi F'{‘) 5 A oese, T har/ \
Ast sy o P Log Kepgart Kololew .
el TOEA. 1K /( Fr=r Y 2 fur e el ‘
Lo Kito fene AR A; O ehs pFED iy L
g | o c,.fc:mu*n‘u/ K udlleHs (O I =21 (('\H‘n 7/./
%" /\‘-('L'I") M/I’Ck/tl/ L'I/'I)//'S /-I-}" Vet JQ)"*.'/ :"l‘\(//’/"/
7 e 7 7
S‘(j) RN RN E d/CH')‘(l\I‘I‘/ » /= CN2EFIVINV, bt /‘lff{ sesStric b oME :
-
() Lrespcaded Kile AR dy Staclge e |
Py A o e oxe b -
: - /, , - J
.[:,/(’(;‘.” yall 712y ’ 4 e ‘!'7; Awed 1 1 et
Oorgdide 0l *v Ayt f LN e bt al e
ool ﬂ)f"ﬂ/"'j,”"'” 7 5 shted  ARen P JAQ
OAC NGy e ME T o A R T ﬂ-’.‘/f‘ . .,
4 ) P 1 ; A 5 ST A
PN fé IV R Qi fl e leppzaled = ./"XJ;
e pr Lo tE
\.,/,ﬁh('\ [(/.'} ieng A/{ f e / 2 0 ¢ w53 (/‘,('f)/ \r"f‘
et Ll r IJ‘J‘:)P g ( L If o1 'J')f"'Y'S' s
i:' Loy f‘l,;/',l/t L o ey At .5 /.'D{'»H é g
l N ) (’/,_-, O e :'L/‘r} .
AEED RKeso v/ #S Fo m 2 =st Oo~brel 2/ P
- ] 7 L = w7 .'./,/ 2oy
ilal "/,'T) AN . /.4:',"'#/.*1? Cd (3. rssived 7 MO Brsied \<
J ’ e
Signature of Person-in-Charge: /{/i/ /L//,/__\ Date: L{/ Z/? -
WO
Signature oflnspec r 7 _"’ Date:
- " IR 1//} /(.‘0":")
MDPH report form — 10/5/18 version




Food Establishment Inspection Report

THE COMMONWEALTH OF MASSACHUSETTS

EVERETT INSPECTIONAL SERVICES DEPARTMENT
484 Broadway, Everett MA 02149 + Tel: 617-394-2264  Fax: 617-394-2433

Establishment: .., O AL O S \atiag o Date: / /v /=o s Pagelof 75

Address: 447 5t Ay Timein: ser'ze/##1 Timeout: /. 3’ eye
- AV EES = A LB

Telephone (o } DD i L DS ] Permit No.: /'y Number of Violated Provisions Related

Owner: -

LN JRE L~ 2 i <

«

e £ V2

to Foodborne lliness Risk Factors
and Interventions (ltems 1 through 29):

Person-in-charge: ...

ot

. L J i «
Woby M oo

Number of Repeat Violations Related

Inspector: L o L

AT A

b "‘-"A

Y- K

to Foodborne lliness Risk Factlors
and Interventions (Items 1 through 29):

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

IN =in compliance OUT= out of compliance N/O = not observed N/A = not applicable COS = corrected on-sile during inspection R = repeal violation

Compliance Status

[ IN |UUI|NIA‘NIOICOS[ R

Compliance Status ] N |nur}w\lmolcos R

Supervision

Protection from Contamination

erson-in-charge present, demonstrates
kivowledge, and performs duties

Food separated and protected |

od-contact surfaces; cleaned &

2 CePN[ied Food Protection Manager 16 sanitized
Employee Health Properdisposition of returned,
Managegent, food employee and 17 |previousty served, reconditioned &

conditiongl employee; knowledge,
responsibilifies and reporting

unsafe fo

TmelTemperature Control for Safety

=

Proper use §f restriction and exclusion

1

[e=]

Proper cookinb\tirne & temperatures

5 Procedures fb\r\esponding to vomiting

and diarrheal ekents

1

<=

Proper reheatingyprocedures for hot
holding

Ood Hygienic Practices

Proper eating, tasting, drinking, or
tobacco use

No discharge from eyesynose, and

mouth

Preventing Contatjnation by Hands

[o=)

Hands clean & properly wash%Q

No bare hand contact with readyxo-eat
food

1

(=]

Adequate handwashing sinks proper
supplied and accessible

Approved Source

11

Food obtained from approved source

12

Food received at proper temperature

13

Food received in good condition, safe, &
unadulterated

=

1

Required records available: shellstock

~|tags, parasite destruction

2

[=]

Proper cooling time éQd temperature

2

—_

Proper hot holding temb@rature

2

N

Proper cold holding tempé(ature

2

w

Proper date marking and didposition

24

Time as a Public Health Cont}m

Consumer Advigory

2

o

Consumer advisory provided for raw /
undercooked food

Highly Susceptible Populatigns

2

D

Pasteurized foods used; prohibited fooai
nol offered \

Food/Color Additives and Toxic Substalyces

27

Food additives: approved & properly
used

28

Toxic substances properly identified,
stored & used

Conformance with Approved Procedures '\

2

©

Compliance with variance / specialized
process / HACCP Plan

N[

Official Order for Correction: Based on an inspection today, the items marked “OUT" indicated violations of 105 CMR 590.000 and‘
applicable sections of the 2013 FDA Food Code. This report, when signed below by a Board of Health member or its agent constilutes
an order of the Board of Health. Failure to correct violations cited in this report may result in suspension or revocation of the food
establishment permit and cessation of food establishment operations. If you are subject to a notice of suspension, revocation, or non-
renewal pursuant to 105 CMR 590.000 you may request a hearing before the board of health in accordance with 105 CMR 590.015(B).

Date of ﬁ?inspection:

Discussion with Person-in-Charge:

/")

Signature of Person-in-Charge: /%{L_\\//

/ L’*”'

Date: (_[ / (\/Z ‘)Ny

Signature of Inspector:

L=

i J——

_ [

Date: /7; /o &

MOPH report form — 10/5/18 version /|« — 7



Food Establishment Inspection Report

THE COMMONWEALTH OF MASSACHUSETTS

EVERETT INSPECTIONAL SERVICES DEPARTMENT
484 Broadway, Everett MA 02149« Tel: 617-394-2264 + Fax: 617-394-2433

Establishment: 505 py oy ) e G Lovu b ee

|Dat8' Mi3) e §

Page 2 of K-

GOOD RETAIL PRACTICES AND MASSACHUSETTS-ONLY SECTlONS

LE in compliance  OUT= oul o[comphanue N/O—nolobserved N/A = nol applmable COS =

= correcled on-sile dunng inspection R = repeat violation

Compliance Status l N F)urﬁﬂmo rCﬂ Compllance Status IN | OUT| NA | MO | COS R
Safe Food and Water 48 Wa'rew.ashmg facilities: |nstgllecl, A
4 |Pasteurized eggs used where Vs " |maintained, & used; test strips //
required Fi 49 |Non-food contact surfaces clean L~

31 |Waler & ice f from approved sou(ce

Physical Facilities "

processing methods
Food:Temperature Control
Proper cooling prfethods used;
33 |adequate egufpment for
temperatyre control

39 Variance obtained fo:yz{ahzod

50

Hot & cold water available;
adequate pressure

51

Plumbing installed; prop rbackflow
devices

52

Sewage & waste)wﬁer properly
disposed e

Plant feod properly cooked for hot
34 ;
holghhg

53

Toilet fea?eé: properly
construgtéd, supplied, & cleaned

35 |xpproved thawing methods used

}G’Thermometers provided & accurale
__Food-dentification

Food properly labeled; original

54

Garpage & refuse properly
iSposed; facilities maintained

56

Physical facilities installed,
maintained, & clean

7

37 confainer 56 Adequate ventilation & lighting;
Prevention of Food Contamination designaled areas used
Insects, rodents, & animals not F Additional Requirements listed in 105 CMR 590.011
38 present ' N M1 Anti-choking procedures in food //
Contamination prevented during - service establishment ]
39 |food preparation, storage and / M2 |Food allergy awareness /
display Review of Retail Operations listed in 105 CJR 590.010

40 |Personal cleanliness M3 |Caterer
M Wiping cloths: properly used & M4 [Mobile Food Operation //
stored / M5 |Temporary Food Establishment /|
42 |Washing fruits & vegetables / M6 [Public Market; Farmers Marke/
| Proper Use of Uterfsils \i7 |Residential Kitchen; Bed-ay/
43 |In-use utensils properly stor Breakfast Operation
" Utensils, equipment WSZ M8 Residential Kitchen: i?(ége Food
properly stored, dried,& handled ~ |Operation I N V4 B
15 Single-use / single dervice articles: MY School Kitchen; "USDA Nutrition wy
properly stored & used Program .

46 |Gloves useq,ﬁroperly
/Utensi|s, Equipment and Vending
Foodfﬁlon-food contact surfaces

47 |cleaprable, properly designed,
copstructed & used

M10|Leased Commery(al Kitchen

M11|Innovative Opeyation

/  Local Requirements

L1

Local law or/egulalion

L2

Other

Food Service Establishment | [ Rouline

(] Retail Food Store F’fRe—inspec(ion o 2.0z §/ ooy
1 Residential: Coltage Foods { (] Pre-operational
{1 Residential; Bed & ] lliness investigation
Breakfasl [ General complaint
{ I Mobile/Pushcart 1 HACCP
) Temporary Food Estab. ] Other
Lr ) Other T

¥pe of Operahon(s) Type of Inspection: | Other Information:

Signature of Person-in-Charge: %\///L/\/[—\

o Lf/ “// v

Signature of Inspector: V // S

e /// j/l_u_,i o




THE COMMONWEALTH OF MASSACHUSETTS

EVERETT INSPECTIONAL SERVICES DEPARTMENT
484 Broadway, Everett MA 02149 < Tel: 617-394-2264 ° Fax: 617-394-2433

Food Establishment Inspection Report

Establishment: Suamael Gl hy H e IDate: //’ Ji.», Page_— of ,i'~7
Temperature Observations
Item / Location Temp (°F) Item / Location Temp (°F) Item [ Location Temp (°F)

Observations and/or Corrective Actions
Violations cited in this report must be corrected within the time frames stated below or in Section 8-405.11 of the Food Code

Nlljlirger Seclion of Code Description of Violation Dale to Correct By
S‘b’ (A J.TC/J' )z Cf’/t' AP 1IN /".7_"4 ) lf‘""/’l/v Sy (‘Z //:i)v-.s // & Fretow &

/A> ,/‘",//u £t £/ //'h/ﬂ’%'l 2 M Py yRs ¥ / /")>c'7 ¢y 2 def.

( Lirtders 2"7.9 D 1) c-n_/z' f ri  cpied O LOTR.

/ 7
Kee@ oo Ofvitrinveg Gedd Fols i
7 7 - A S ] ’

3g Jesol | CandroNineg Peshs |
D oo 2pisge ] 5'\@’\& L I ‘%‘)i‘ e GOt | J
-AE.‘- Co S hurs .‘/‘zﬂ #(\u'{/d e IF L K, 'm =N f’;}/
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THE COMMONWEALTH OF MASSACHUSETTS

EVERETT INSPECTIONAL SERVICES DEPARTMENT
484 Broadway, Everett MA 02149 - Tel: 617-394-2264 * Fax: 617-394-2433

Food Establishment Inspection Report

Dale:

Page 1 of "

Establishment: yy . y, |

"r;)'\(“ o

Scwod—

2y )zs”

Timein: ,y At Time out: //. ¢ ey

Address: 24 D arTWwe ot i .‘};\1 o
Telephone:  / ,9) o y. #C2y7 ‘ PermitNo.: <5 §¢*
owner: g miciErt uboE S haddes

Number of Violated Provisions Related
to Foodbhorne lliness Risk Factors
and Interventions (Items 1 through 29):

Person-in-charge: /i 4. wWeh Mo, ce b iz /z—:—,;,-.
A

i Wb tioms

Number of Repeat Violations Related

to Foodborne lliness Risk Factors

Inspector: /ey o 45 S AHES SR and Interventions (ltems 1 through 29):
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
IN = in compliance OUT= out of compliance N/O = not observed N/A = not applicable COS = corrected on-site during inspection R = repeat violation

Compliance Status

|IN |0UT~NIAIN/OICOS| R

Compliance Status

Supervision

Protection from Contamination

[l

Person-in-charge present, demonstrates
knowledge, and performs duties

q

Certified Food Protection Manager

b

Food separated and protected

Food-contact surfaces; cleaned &
sanitized

K

Employee Health

Management, food employee and
conditional employee; knowledge,
responsibilities and reporting

Proper disposition of returned,
previously served, reconditioned &
unsafe food

(

TimelTemperature Control for Safety

Proper use of restriction and exclusion

18

Proper cooking time & temperatures

™

Procedures for responding to vomiting
and diarrheal events

©

Proper reheating procedures for hot
holding

A PR

Good Hygienic Practices

Proper eating, tasting, drinking, or
tobacco use

<[ X| X X

No discharge from eyes, nose, and
mouth

Preventing Contamination by Hand

w

Hands clean & properly washed

No bare hand contact with ready-to-eat
food

10

Adequate handwashing sinks properly
supplied and accessible

Approved Source

11

Food obtained from approved source

12

Food received at proper temperature

13

Food received in good condition, safe, &
unadulterated

X I [X KX

Required records available: shellstock
tags, parasite destruction

X

2

(=]

Proper cooling time and temperature

2

—_

Proper hot holding temperature (4

2

nNo

Proper cold holding temperature 1 *

2

w

Proper date marking and disposition

24

Time as a Public Health Control

r o K

Consumer Advisory

2

(Sl

Consumer advisory provided for raw /
undercooked food

Highly Susceptible Populations

26

Pasteurized foods used; prohibited foods
not offered

Y

Food/Color Additives and Toxic Substances

27

Food additives: approved & properly
used

/

A

2

(o=

Toxic substances properly identified,
stored & used

A

Conformance with Approved Procedures

2

©

Compliance with variance / specialized
process / HACCP Plan

Vi

Vi

Official Order for Correction: Based on an inspection loday, the items marked "OUT" indicated violations of 105 CMR 590.000 and
applicable sections of the 2013 FDA Food Code. This report, when signed below by a Board of Health member or its agent constitutes
an order of the Board of Health. Failure to correct violations cited in this report may result in suspension or revocation of the food
establishment permit and cessation of food establishment operations. If you are subject to a notice of suspension, revocation, or non-
renewal pursuant to 105 CMR 590.000 you may request a hearing before the board of health in accordance with 105 CMR 590.015(B).

Date of Reinspection:

Discussion with Person-in-Charge:

/

Slgnature of Person-in- Charge

Date: ~ "I (7
e 2)/\\ ,{/L,\

et

A
]/A\‘

Signature of Inspector:

//f,dh{ l’

/'/“//f

Date: :S/L//'wa
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THE COMMONWEALTH OF MASSACHUSETTS

= EVERETT INSPECTIONAL SERVICES DEPARTMENT

484 Broadway, Everett MA 02149 < Tel: 617-394-2264 « Fax: 617-394-2433

Food Establishment Inspection Report

Estabhahment W & yester 56 Wit b

lDatie' ) /i / pons

Page 2 of “&—

GOOD RETAIL PRACTICES AND MASSACHUSETTS-ONLY SECTIONS

1 IN = in compliance  OUT= out of compliance N/O = nol observed N/A = nol applicable COS = correcled on-sile during inspeclion R = lepedl violalion

Compliance Status l i i“UTI Nm‘“’“]ﬂh R Compliance Status w | out| wa [ o fcos| r
Safe Food and Water 48 Warewashing facilities: installed, K =
Pasteurized eggs used where ‘ maintained, & used,; test slrips i
300 0 -
required 49 INon-food contact surfaces clean

31 Water & ice from approved source

Physical Facilities

Hot & cold water available;

Variance obtained for specialized = r
32mp._rgcessmg methods \< o JO adequate pressure {
~ Food Temperature Gontrol 51 Plumbing inslalled; propeu backflow 7(
Proper cooling methods used, R devices
33 ladequate equipment for N 59 S‘ewage 8 waste water properly )(
temperature control disposed -
Plant food properly cooked for hol - |Toilet features: properly ’C
34 : \( 53
holding " |constructed, supplied, & cleaned
35 |Approved thawing methods used % 54 Garbage & refuse properly 7(
36 [Thermometers provided & accurate | >4 disposed, facilities maintained
Food Identification 55 Physical facilities installed, 7(
47 [Food properly labeled; original Vil maintained, & clean
container 56 Adequale ventilation & lighting. 7(
Prevention of Food Contamination designaled areas used —
Insects. rodents, & animals not Additional Requirements listed in 105 CMR 590.011
* present >( M Anti-choking procedures in food K
Contamination prevenled dunng y service establishment
39 |food preparation, storage and \( M2 |Food allergy awareness X
display Review of Retail Operations listed in 105 CMR 590.010
40 |Personal cleanliness X | M3 |Caterer
41 Wiping cloths: properly used & \( M4 [Mobile Food Operation
| |stored = Ay BUs Kebs B M5 [Temporary Food Establishment
42 |Washing fruits & vegetables Y M6 [Public Market; Farmers Markel
Proper Use of Utensils M7 Residential Kitchen; Bed-and-
43 |In-use utensils properly stored N Breakfast Operation
14 Utensils, equipment & linens: Y M8 Residential Kitchen: Coltage Food
properly stored, dried, & handled Operaton B
15 Single-use / single-service articles: Y M9 School Kitchen; USDA Nutrition
properly stored & used Program X
46 |Gloves used properly M10|Leased Commercial Kilchen i
Utensils, Equipment and Vending M1tjinnovative Openatlon - |
Food & non-food contact surfaces ” ~ Local Reqwrements - L =
47 |cleanable, properly designed, >< L1 [Local law or regulation
|eonstructed & used | L2 Olher ) B ) =
Type of Operatlon(s) Tympiefof Inspection: ‘Other Information: -
‘¥ Food Service Establishment | #FRoutine
[} Relail Food Store [} Re-inspectlion
[ Residential: Collage Foods | [ Pre-operational
(1 Residential; Bed & [ lliness investigation
Breakfast {1 General complaint
) Mobile/Pushcart 1 HACCP
[J Temporary Food Estab. (1 Other
{1 Other o o
Signature of Person-in- Charg( % Date: ) i
. ////\ﬂ j//F 3/1/15
Signature of Inspect Enntl ! Date: '
&/.. — ,r)",., » L

MAPDPI ranarl foem - ANGARGAreion
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THE COMMONWEALTH OF MASSACHUSETTS

Food Establishment Inspection Report

EVERETT INSPECTIONAL SERVICES DEPARTMENT
484 Broadway, Everett MA 02149 - Tel: 617-394-2264  Fax: 617-394-2433

Eslablisiwment: /;/;f(/"' /r Me

Enc/is }/

Date:

‘)/’/25

Page 2 of

>
2

GOOD RETAIL PﬁACTICES AND MASSACHUSETTS-ONLY SECTIONS

IN = in compliance OUT= oul of compliance N/O = nol observed N/A =

not applicable COS = corrected on-site during inspeclion R =

repeat violation

Compliance Status [ w Jour] wa | wo]cos| & Compliance Status w Jour | wa [ o [cos| n
Safe Food and Water 48 Wa.rew.ashing facilities: instglled, K
10 Pasteurized eggs used where X maintained, & used, lest slrips o
~ Jrequired - 49 INon-food contact surfaces clean )(
31 |Water & ice from approved source |3 Physical Facilities
3 Variance obtained for specialized ]< 50 Hot & cold water available; )C
processing methods adequate pressure B
Food Temperature Control 51 Plumbing installed; proper backflow X
Proper cooling methods used,; devices
33 ladequate equipment for )< 59 Sewage & waste water properly )(
temperature control i disposed
3 Plan.t food properly cooked for hot 53 Toilet features: properly X
holding ) constructed, supplied, & cleaned
35 |Approved thawing methods used | \J 54 [Garbage & refuse properly x
36 |[Thermomelers provided & accurate N disposed; facilities maintained
Food Identification ) 55 Physical facilities installed, X
47 |Food properly labeled; original maintained, & dean _ \
container 56 Adeguate ventilation & lighting; X
Prevention of Food Contamination designated areas used
Insects, rodents, & animals nol M~ ~Additional Requirements listed in 105 CMR 590.011
38 present )4 M1 Anti-choking procedures in food )(:
Contamination prevented during service establishment ,
39 [food preparation, storage and X M2 |Food allergy awareness h
display > Review of Retail Operations listed in 105 CMIR 590.010
40 |Personal cleanliness ?( M3 [Caterer B
" Wiping cloths: properly used & >( M4 [Mobile Food Operation N
~ |stored M5 |Temporary Food Establishment
42 Washmg fruits & vegetables ?( M6 [Public Markel; Farmers Markel
Proper Use of Utensils yi7 [Residential Kitchen; Bed-and-
43 |In-use utensils properly stored Breakfast Operation -
Al Utensils, equipmetjt & linens: ~><r M8 Resicle‘ntial Kitchen: Collage Food
properly stored, dried, & handled Operation ! |
45 Single-use / single-service articles: y M9 School Kitchen; USDA Nutrition /O
properly stored & used Program
46 |Gloves used properly M10|Leased Commercial Kitchen
7 Utensils, Equipment and Vending M11{Innovative Operalion
Food & non-food contact surfaces Local Requirements
47 |cleanable, properly designed, X L1 |Local law or regulation
conslructed & used L2 |Other

Type of Operation(s):
W Food Service Establishment
{1 Retail Food Slore

{1 Residential: Coltage Foods
[} Residential; Bed &
Breakfast

“#. Rouline

[ Re-inspeclion
{1 Pre-operalional
1 lliness investigation
[ General complaint

Type of Inspection:

Other Information:

(1 Mobile/Pushcart 1 HACCP
{1 Temporary Food Eslab. {1 Other -
{1 Other - )
Slgna(ure of Person -in- Charge Date: e-) e
)/ _ _ ,‘:)*/,.!. .
Signature of Inspecto / :;;j i Date: s L
1, . _;2/5/,5)

NNDL ranad (o VORI wibe




THE COMMONWEALTH OF MASSACHUSETTS

EVERETT INSPECTIONAL SERVICES DEPARTMENT
484 Broadway, Everett MIA 02149 ° Tel: 617-394-2264  Fax: 617-394-2433

Food Establishment Inspection Report

Establishment: IM s d e lin.z /:,‘,/’. S84 Sv¢ 40:»/' Date: 3/z2 /oy Page 1 of _=
Address: | v i L eem e S Time in: Time out:
Telephone: /y, )) 380 Hb s ‘{ PermitNo.: &5 8 ze Number of Violated Provisions Related

i lo Foodborne lliness Risk Factors .
Oﬁwner:ﬁ [lz’/ = A bl S A hn)S and Interventions (Items 1 through 29):
Person-in-charge s, Jo. vic : 120k MMovec i, o2 //,:U'; Wby Eecing Number of Repeal Violations Related

] - AR 7 to Foodborne lliness Risk Factors
Inspecltor:  ZL.cict/ & £ St et 5% and Interventions (Items 1 through 29):

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

IN =in compliance  OUT= out of compliance N/O = not observed N/A = nol applicable COS = corrected on-site during inspection R = repeal violation

Compliance Status | ] lourlnmlruolcosl R Compliance Status | ] IouTIN/A[Nq cosl R
Supervision i Protection from Contamination
1 Person-in-charge present, demonstrates % 156|Food separated and protected
knowledge, and performs duties ; 16 Food-contact surfaces; cleaned & i
2 |Certified Food Protection Manager )(. sanitized X
Employee Health Proper disposition of returned,
Management, food employee and )( 17 previ?u?ijerved, reconditioned & X
3 |conditional employee; knowledge, unsare 100
responsibilities and reporting , TimelTemperature Control for Safety
4 |Proper use of restriction and exclusion Y 18|Proper cooking time & temperatures A
5 Procedures for responding to vomiting X 19 Proper reheating procedures for hot K
and diarrheal events holding
Good Hygienic Practices 20|Proper cooling time and temperature X
6 Proper eating, tasting, drinking, or )(' 21|Proper hot holding temperature 1 s
tobacco use : =
No discl : . , 22|Proper cold holding temperature < ¢
7 mc;u;;cwarge TOII Byt BUSR: AN )( 23|Proper date marking and disposition v,
; ; 24|Time as a Public Health Control K
Preventing Contamination by Hands : /
: Consumer Advisory
8 |Hands clean & properly washed ')'(. > - .
No bare hand contact with ready-to-eat 25 AU QUL HIovidediof e i X
9 ltood y K undercooked food
— Highly Susceptible Populations
10 Adeq_uale randwaghing siie praped K Pasteurized foods used; prohibited foods|:
supplied and accessible 26 P
Approved Source ok oieree
: - e Food/Color Additives and Toxic Substances
11|Food obtained from approved source o
. - ; Food additives: approved & properly :
12|Food received at proper temperature A 27 e )(,
13 Foo;i rlfce';/e; In-good condition, safe, & ?( 9 Toxic substances properly identified, X
e L.' e - ' . stored & used
14 Requ;rec_j rgcords avan{able. shelistocic )L Conformance with Approved Procedures
tags, parasite destruction - - A =i -
29 Compliance with variance / specialized i
process / HACCP Plan )0 :

Official Order for Correction: Based on an inspection today, the items marked "OUT" indicated violations of 105 CMR 590.000 and
applicable sections of the 2013 FDA Food Code. This report, when signed below by a Board of Health member or its agent constitutes
an order of the Board of Health. Failure to correct violations cited in this report may result in suspension or revocation of the food
establishment permit and cessation of food establishment operations. If you are subject to a notice of suspension, revocation, or non-
renewal pursuant to 105 CMR 590.000 you may request a hearing before the board of health in accordance with 105 CMR 590.015(B).

Date of Reinspection: | Discussion with Person-in-Charge:

Signature of Person-in- ChalJe///( / Y } Date: !W / 2l
A O 370720

Signature of Inspectjo/ // ?// Date: { /
) et o G

MDPH renorl form — 10/5/18 Version




THE COMMONWEALTH OF MASSACHUSETTS

EVERETT INSPECTIONAL SERVICES DEPARTMENT
484 Broadway, Everett MA 02149 - Tel: 617-394-2264 - Fax: 617-394-2433

Food Establishment Inspection Report

lEstablishment: Mrdeline E ngirsl . Date: 3 /Z/ 25 Page 3 of
: Temperature Observations g
Item / Location Temp (°F) Item / Location Temp (°F) Itemn [ Location Temp (°F)

Observations and/or Corrective Actions
Violations cited in this report must be corrected within the time frames stated below or in Section 8-405.11 of the Food Code
Section of Code

Iltem
Number

Description of Violation Date to Correct By

o . ) 1 g = o ol

5% G old 4L (, \,L'A MiMe e ueney, ) cl (e fﬁl fed o’
- N o ) = _,{ i i

(A 3 hysyaal —ag Lidres  syall

C/\C\‘\'HCCI (S5 (4 ) N '\“Ct\\

Be.

ChS Decrs sy ¢y
- ) ] y -
to Ker i lv\x'wt Clepird o

Flocrs Nme c-,./ foy v Keonlt
Jlevh e S{otndard.
//,/r Y 2 d 5 N J Vel ol / [ L/(—I'c’ !

Ao 1O it
7

wtove s and C oD pel

Flooas ~siEAd o Degp “’élfff//'k//( 4 AN
f')(.’.&"»’/c‘r({ Y

W T et e E O Be DS ¢ wssed.

Signature of Person-in- Charge' T AT) . Date: \‘//
// ‘l.// = , //’—"— é\a
Signature of Inspector: / /* ( /‘* A el = Date: :
—= 5572y
MDPH reporl form — 10/5/18 version & @




Food Establishment Inspection Report

THE COMMONWEALTH OF MASSACHUSETTS

EVERETT INSPECTIONAL SERVICES DEPARTMENT
484 Broadway, Everett MA 02149« Tel: 617-394-2264 * Fax: 617-394-2433

————)

Establlshment St ANT hm\\]/ is  Sabkedsl Date: 3/)y Jron Page 1 of &
Rl Y QAKES ST Timein: ¢ g Timeout: 2/ o ity
Telephone (( 17) 3¥7 -4 / Permit No.: 47¢°8" sz Number of Violated Provisions Related
to Foodborne lliness Risk Factors

EWV'1er‘ Sy py HrbSay LS and Interventions (ltems 1 through 29):
Person-in-charge: \W it 50,05 N W) ii.iw;‘lw 5 o ded Number of Repeal Violations Related N

) o _ 4 to Foodborne lliness Risk Factors i
Inspector:  /..ris il ST A Fewr and Interventions (ltems 1 through 29):

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

IN = in compliance  OUT= oul of compliance N/O = not observed NIA = not applicable COS = corrected on-site during inspection R = repeal violation

Compliance Status

I N IOUT[N//\INIOICOS’ R

Compliance Status | IN lom‘w/\lwolcosﬁ

Supetvision

Protection from Contamination

Person-in-charge present, demonstrates
knowledge, and performs duties

2 |Certified Food Protection Manager

15

Food separated and protected

X

16

Food-contact surfaces; cleaned &
sanitized

X

Employee Health

Management, food employee and
conditional employee; knowledge,
responsibilities and reporting

17

Proper disposition of returned,
previously served, reconditioned &
unsafe food

N

TimelTemperature Control for Safety

4 |Proper use of restriction and exclusion N 18|Proper cooking time & temperatures
5 Procedures for responding to vomiting N 19 Proper reheating procedures for hot i

and diarrheal events holding

Good Hygienic Practices 20|Proper cooling time and temperature %

6 Proper eating, tasting, drinking, or ‘/ 21|Proper hot holding temperature ; co © | X

tobacco use X

: - 22|Proper cold holding temperature 70 | A
7 :%St'sCharge from eyes, nose, and )( 23|Proper date marking and disposition £
; 24|Time as a Public Health Control .
Preventing Contamination by Hands T YT

8 ds cl & I hed

ALl S_C 20 properyyvas = al 3 9% Consumer advisory provided for raw / X
9 ;\Joé)a:e hand contact with ready-to-eat \/( undercaoksd fosd

A(\)cci)equate handwashing sinks properly HighlySusceplie Papulstans
10 supplied and accessible N 2% Iljsts(t)e;;;rriéﬁd foods used; prohibited foodsX

Approved Sourc
. REES . v Food/Color Additives and Toxic Substances

11|Food obtained from approved source Food additives: approved & properly -
12|Food received at proper temperature X 27 —— - app prop X

Food received in good condition, safe, & j\/ 3 7 -
13 unadulterated )( \, 28 Toxic substances properly identified, e

Required records available: shellstock

- tags, parasite destruction

stored & used

Conformance with Approved Procedures

29

Compliance with variance / specialized

process / HACCP Plan

X

Official Order for Correction: Based on an inspection today, the items marked "OUT" indicated violations of 106 CMR 590.000 and
applicable sections of the 2013 FDA Food Code. This report, when signed below by a Board of Health member or its agent constitutes

an order of the Board of Health. Failure to correct violations cited in this report may result in suspension or revocation of the food

eslablishment permit and cessation of food establishment operations. If you are subject to a notice of suspension, revocation, or non-
renewal pursuant to 105 CMR 590.000 you may request a hearing before the board of health in accordance with 1056 CMR 590.015(B).

Date of Reinspection:

Discussion with Person-in-Charge:

Signature of Person-in- Charge -
’ //7//“"4/ // ¢ //‘

Date: « /‘{/)

Signature of Inspector:

/f/m / ///

g

Date:

'J/ //1154 b

MOPH ronart farm — 10/R/1R versinn’



THE COMMONWEALTH OF MASSACHUSETTS

EVERETT INSPECTIONAL SERVICES DEPARTMENT
484 Broadway, Everett MA 02149 - Tel: 617-394-2264 < Fax: 617-394-2433

Food Establishment Inspection Report

Establishment: <. 7\/\ wot ony ‘s Sabveol ‘Date: 2 /(//z(" 2y Page 2 of "\
GOOD RETAIL PRACTICES AND MASSACHUSETTS-ONLY SECTIONS

IN m compliance  OUT= oul of compliance N/O = nol observed N/A = nol applicable  COS = correcled on-sile during inspection R= repeal violalion

Compliance Slalus | Jour a0 [eos] w ] Compliance Slatus w | our | wa | wo |cos| &
Safe Food and Water 4 48 Warewashing facilities: installed, 7<
40 [Pasteurized eggs used where )( maintained, & used; tesl strips
" |required 49 |Non-food contact surfaces clean ';(.
31 |Water & ice from approved source Physical Facilities
9 Variancg obtained for specialized )< 50 Hot & cold water available; K
processing methods adequale pressure i e
=T Food Temperature Control 51 Plumbing installed; proper backflow )6
Proper cooling methods used; devices - -
33 ladequate equipment for X 59 S_ewage & waste water properly 76
temperature control " |disposed . B
34 Plan‘t food properly cooked for hot * 53 Toilet fealures: prqperly )C i
holding constructed, supplied, & cleaned
35 |Approved thawing methods used )q 54 Garbage & refuse properly ;
36 [Thermometers provided & accurate | Al disposed; facilities maintained K
Food Identification 55 Physicgl facilities installed, 7(
47 [Food properly labeled: original X‘ maintained, & .cle.an B SRR |
container ) 56 Adeguate ventilation & lighting; Pl
Prevention of Food Contamination designaled areas used
” Insects, rodents, & animals not Xj Additional Requirements listed in 105 CMR 590.011
present M1 Anti-choking procedures in food 7<
Contamination prevented during | [service establishment |
39 |food preparation, storage and )d M2 |Food allergy awareness K
[display B Review of Retail Operations listed in 105 CMR 590.010
40 |Personal cleanliness N ) M3 |Calerer
4 \Wiping cloths: properly used & % M4 |Mobile Food Operalion
stored % M5 [Temporary Food Establishment
42 \Washing fruits & vegelables 7& M6 |Public Market; Farmers Market .
.

Proper Use of Utensils Residential Kitchen; Bed-and-

M7

43 |In-use utensils properly stored | A Breakfast Operation | | |
A4 Utensils, equipment & linens: f M8 Residential Kitchen: Coltage Food
properly stored, dried, & handled - Operation 1
45 Single-use / single-service arlicles: | “\| M9 School Kitchen; USDA Nutrition g
" |propetly slored & used Program 0 |
46 |Gloves used properly M10|Leased Commercial Kitchen )
Utensils, Equipment and Vending M11|Innovalive Operation - 1
Food & non-food contact surfaces o Local Requirements o
47 |cleanable, properly designed, \( L1 |Local law or regulation
~ |conslructed & used 2 lother T B R
Type of Operation(s): Type of Inspection: | Other Information:
od Service Eslablishment | B Routine
[ Retail Food Store /1 [ Re-inspection
[ Residential; Coltage Foods | [} Pre-operational
[) Residential; Bed & (1 lliness investigation
Breakfast [} General complaint
[7] Mobile/Pushcart ] HACCP
[] Temporary Food Eslab. [} Other
] Other 3

~
~——

Signalure of Person-in- Charge % [ 7 7 - Date: " /~¢
~£7 L _ s Y41 ] Z/\
Signature of Inspector: l/ - _ // [ 4 Date: J/L//“)




EVERETT PUBLIC SCHOOLS
Draft District Wellness Policy

Proposed Changes and Additions Indicated in Red for School Committee Consideration

Superintendent of Schools
William D. Hart

Deputy Superintendent
Gretchen Manning

Assistant Superintendent of Teaching, Learning, and Student Success
Dr. Margaret Adams

Health and Wellness Coordinator
Julie Ann Whitson

Committee Members

William D. Hart, Superintendent of Schools
Julie Ann Whitson, Health and Wellness Coordinator, Chairperson
Christopher Barrett, Webster School

Kristin Bairos, EPS School Committee

Tiffany Boakye, English School

Manal Bouhou, EHS Student Representative
David Brady, Lafayette School

Janet Colameta, English School

William Donahue, Special Education Director
Deb Fallon, Portal to Hope

Paul Guarino, City of Everett

Lisa Harr, EPS Parent

Shelanda Irish, Whittier School

Paolo Lambresa, English School

Dana Lipper, Cambridge Health Alliance
Gretchen Manning, Deputy Superintendent
Eric Mazzeo, City of Everett

Alex Naumann, Keverian School

Liliana Patino, Eliot Family Resource Center
John Penza, Parlin School

Jessyca Redler, Adams School

Keith Spencer, Keverian School

Laurie Stokes, Webster Extension School
Theresa M. Tringale, District Administrator
Tammy Turner, Director of Athletics

Brian Wallace, Director of SEL

Food Services Representative

Section 204 of Public Law 108-265—June 30, 2004

1



Child Nutrition and WIC Reauthorization Act of 2004

SEC. 204 LOCAL WELLNESS POLICY
(a) IN GENERAL - Not later than the first day of the school year beginning after June 30, 2006,

each local education agency participating in a program authorized by the Richard B. Russell
National School Lunch Act (42 U.S.C.1751 et seq.) or the Child Nutrition Act of 1966 (42 U.S.C.
1771 et seq.) shall establish a local school wellness policy for schools under the local
educational agency that, at a minimum—

1. Includes goals for nutrition education, physical activity and other school- based activities
that are designed to promote student wellness in a manner that the local educational
agency determines is appropriate;

2. Includes nutrition guidelines selected by the local educational agency for all foods
available on each school campus under the local educational agency during the school
day with the objectives of promoting student health and reducing childhood obesity;

3. Provides an assurance that guidelines for reimbursable school meals shall not be less
restrictive than regulations and guidance issued by the Secretary of Agriculture
pursuant to subsections (a) and (b) of section 10 of the Child Nutrition Act (42 U.S.C.1779)
and section 9(f)(1) and 17(a) of the Richard B Russell National School Lunch Act (42 U.S.C.
1758(f)(1), 1766(a)0, as those regulations and guidance apply to schools; '

4. Establishes a plan for measuring implementation of the local wellness policy, including
designation of 1 or more persons within the local educational agency or at each school,
as appropriate, charged with operational responsibility for ensuring that the school
meets the local wellness policy; and

5. Involves parents, students, and representatives of the school food authority, the school
board, school administrators, and the public in the development of the school wellness
policy.

(b) TECHNICAL ASSISTANCE AND BEST PRACTICES. - (1) IN GENERAL. - The Secretary, in
coordination with the Secretary of Education and in consultation with the Secretary of Health
and Human Services, acting through the Centers for Disease Control and Prevention, shall
make available to local educational agencies, school food authorities, and State educational
agencies, on request, information and technical assistance for use in—

(A) Establishing healthy school nutrition environments; (

B) Reducing childhood obesity; and

(C) Preventing diet-related chronic diseases.

(2) CONTENT. - Technical assistance provided by the Secretary under this subsection shall—
(A) Include relevant and applicable examples of schools and local educational agencies that
have taken steps to offer healthy options for foods sold or served in schools; (

B) Include such other technical assistance as is required to carry out the goals of promoting
sound nutrition and establishing healthy school nutrition environments that are consistent
with this section;

(C) Be provided in such a manner as to be consistent with the specific needs and
requirements of local educational agencies; and (D) Be for guidance purposes only and not
be construed as binding or as a mandate to schools, local educational agencies, school food
authorities, or State educational agencies.



(3) FUNDING. - (A) IN GENERAL. - On July 1, 2006, out of any funds in the Treasury not
otherwise appropriated, the Secretary of the Treasury shall transfer to the Secretary of
Agriculture to carry out this subsection $4,000,000, to remain available until September 30,
2009. (B) RECEIPT AND ACCEPTANCE. - The Secretary shall be entitled to receive, shall
accept, and shall use to carry out this subsection the funds transferred under subparagraph
(A), without further appropriation.

District Wellness Policy
Everett Public Schools

Mission Statement

The Everett Public School District is committed to providing a school environment that
enhances awareness and supports achievement of lifelong wellness.

Through the following Wellness Committee goals, the School District will provide
developmentally appropriate nutrition and physical education and policies:

e To provide child nutrition programs that comply with federal, state and local
requirements

e To ensure that child nutrition programs are accessible to all children

e To promote and provide interdisciplinary nutrition education

e To ensure that meaningful physical activity connects to students' lives

e To provide and promote school-based activities that are consistent with local wellness
policy goals

e To ensure that foods and beverages made available on campuses are consistent with
current Dietary Guidelines for Americans and Healthy Hunger Free Kids Act (HHFKA)

e Toensure that foods made available on schools adhere to food safety regulations

e To provide school environments that are safe, comfortable, pleasing, and allow ample
time for eating meals

e Toensure that food and physical activity are not used as a reward or punishment

The USDA released a final rule outlining new nutritional requirements for meals served under
the National School Lunch and Breakfast Programs, as required by the Healthy, Hunger Free
Kids Act of 2010. It is the goal of the Everett Public Schools and the Wellness Committee to
comply with all of the new requirements.

The law is another opportunity to better understand the goal of feeding and nurturing our
children. Our pledge is to:

1. Provide a wide variety of nutritious food. We will feature foods and menus that go
beyond simply meeting nutrition guidelines. We will provide great tasting and
healthy foods. Under the program, our menus include foods that are nutrient rich,
high quality, safe, wholesome and healthful; as well as environmentally responsible
and local when available
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We want to teach students to make healthy choices. We provide fun and easy to
implement tools that aid our students in making smart moves everyday toward a
lifetime of good health.

Nutrition Standards and Education

The Nutrition Education program meets USDA and Department of Elementary and
Secondary Education Standards.

Students in grades pre-K through 9 receive interactive nutrition education
Electives are offered to students in grades 10-12 to receive interactive nutrition
education.

Nutrition education teaches students the skills they need to adopt healthy eating
behaviors.

Nutrition education is offered in the school cafeteria as well as in the classroom and is
coordinated between teachers and foodservice staff.

Students receive consistent nutrition messages throughout the school, classroom,
cafeteria, homne community, and other media.

District health education curriculum and lessons -include nutrition education.
Nutrition education is integrated into the coordinated school health program and
physical education.

Nutrition education is integrated into the core curriculum areas of Mathematics,
Science, Social Studies, and Language Arts.

Staff that provides nutrition education has appropriate training.

Schools are USDA Team Nutrition schools.

Schools conduct nutrition education activities and promotions that involve parents,
students and the community.

Family/parent nutrition opportunities are provided by foodservice staff

School menus are followed and analyzed using USDA-approved software.

School foodservice staff is trained appropriately in order to meet the nutritional goals
of the program.

Students are offered a variety of meats and meat alternatives, fresh fruits, vegetables
and whole grains at breakfasts and lunches.

Students are offered a variety of low-fat milk, including fat-free flavored milk, at
breakfasts and lunches.

Schools do not offer and also discourage student consumption of beverages with
more than trace amounts of caffeine.

A registered dietitian or qualified health professional is consulted, as needed, for
special diets.

Schools encourage families to provide healthful foods for students' school lunches
and snacks, as well as in the home community.

A la carte options on school campuses meet or exceed USDA's guidelines.
Communications are made available in as many languages as district population
warrants.

Faculty and food service staff work together to promote sound nutrition messages.
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Physical Activity
Students are regularly assessed for attainment of physical education skills.
Qualified teachers are hired to teach physical education and supervise physical
activities in the district.
Resources and suggestions for physical activity are available for students and
teachers.
District policy for physical education is consistent with ? MA or Federal? Department
of Elementary and Secondary Education guidelines.
Students are provided a variety of physical activity options, including cooperative and
competitive games.
District encourages physical activity outside of the school day.
Recess is scheduled to promote safe physical activity and to encourage better
consumption of meals.
Recreational and physical education facilities are safe, clean and accessible for all
students.

Other School-Based Activities
School dining areas are clean, safe, and pleasant environments that reflect the value
of the social aspects of eating.
Enough serving areas are provided to ensure access to school meals with a minimum
of wait time.
Meal times are scheduled near the middle of the day.
Students are given adequate time to enjoy eating healthy meals.
Food or physical activity is not used as a reward or punishment.
Physical education and Health education are not canceled or delayed for
instructional make-up time.
Physical education, recess, and Health education are not denied or used as a form of
discipline.
The District has adopted nutrient standards for all foods sold on school campuses.
Pouring-rights contracts with soft drink companies are not allowed.
Fundraising efforts cannot violate the competitive food law; bake sales are prohibited
during the school day.
The District examines continuously evaluates existing in-school advertising and
marketing efforts to ensure that appropriate positive healthy foods and physical
activity messages are commmunicated.
On-going professional development in the areas of nutrition and physical education is
provided for foodservice staff and teachers.
Students have access to physical activity facilities outside of school hours.



