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Housing Authority of the
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Honorable Members in Session:
SUBJECT: Management and Operations of the Sacramento Elderly
Nutrition Program and its Central Kitchen
SUMMARY
By the attached resolution you (1) accept the enclosed Status
Report on the Sacramento Elderly Nutrition Program and its
Central Kitchen operations, (2) approve the continued operation
of the Central Kitchen by the Sacramento Elderly Nutrition Program under the direction of the Housing Authorities, and (3)
authorize the Executive Director to negotiate a contract with
the Area 4 Agency on Aging for the 1981-82 operations of the
Sacramento Elderly Nutrition Program.
BACKGROUND
On September 2, 1980, the Board of Directors of the Sacramento
County Housing Authority authorized the opening and operation
of the Central Kitchen for the preparation of meals required
for the Sacramento Elderly Nutrition Program, subject to (1)
monitoring of the Program's food service management by a Joint
Committee comprised of City, County, and Area 4 Agency on Aging
staff, and (2) the development of a Request for Proposal and a
competitive bid process for the operation of the Central Kitchen
after June 30, 1981.
On October 20, 1980, the Central Kitchen began its meal production activities, transitioning from the catered service to inhouse meal preparation within four days. Since then, the Central
Kitchen has produced an average of 1000 hot noon meals per day
for its congregate and homebound meal clients. Immediate and
ongoing responses from the senior clientele attest to the
improved quality, portion size, temperature, appearance, and
taste of the Central Kitchen prepared meals in comparison with
the previously catered lunches.
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Meal production and related costs were submitted on a monthly
basis to the Joint Committee for review, and the enclosed
comprehensive status report, ydated February 2, 1981, was submitted to the Joint Committee, the County Executive, and the
City Manager as requested.
Concurrently, the Area 4 Agency on Aging drafted the enclosed
Request for Proposal and submitted it to the Joint Committee
and the Housing Authorities on February 5, 1981.
On February 9, 1981, the Joint Committee reviewed the comprehensive status report and decided to issue a recommendation
against the release of the Request for Proposal and competitive
bid process for the Central Kitchen.
We concur with the Joint Committee's recommendation not to
issue the Request for Proposal for the following reasons:
1. The Central Kitchen operation to date has not added
costs to the Sacramento Elderly Nutrition Program; the average
meal cost of $1.42 for the 1980-81 Program year compares favorably with the $1.41 incurred under the catered service in mid1980.
2. Program costs as a whole have remained well within
budget limits and are anticipated to stay at or below budget
levels for 1980-81.
3. Administrative costs would remain the same under a
contract with a vendor since the Sacramento Elderly Nutrition
Program would have to maintain responsibility for the administration and enforcement of such a contract.
4. Meal quality is an important issue in terms of client
satisfaction and the Program's overall effectiveness and appeal.
Maintenance of the significantly improved meal quality and related standards would be difficult to control under a contract
with a vendor.
5. If bids were to be received at or below the meal cost
of the Sacramento Elderly Nutrition Program, it must be recognized
that a profit margin is included in those bids. To what extent
such profit margins are offset through economies of scale rather
than reduced food or management quality, or both, would be at
the discretion of the bidder.
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6. The great potential of the Central Kitchen, and the
Program's major source to achieve cost efficiencies through
increasing its meal production levels by contracting with
other meal providers, would be lost to a vendor should the
Central Kitchen be contracted out.
We believe that the Sacramento Elderly Nutrition Program has
demonstrated that it can operate the Central Kitchen effectively
and cost-efficiently,.while improving meal quality and related
service. A competitive bid process at this time would only
serve to add costs, -Pre_clude expansion,
and disruption to
the Program's operations.
A better method of ensuring continued effective and costefficient operations would be to negotiate a purchase of
services agreement with the Area 4 Agency on Aging for the
services to be provided after June 30, 1981, by the Sacramento
Elderly Nutrition Program, which would guarantee cost controls,
while maintaining quality meal service and management, and to
pursue existing and future opportunities for increased meal
production to achieve economies of scale.
FINANCIAL DATA
The Sacramento Elderly. Nutrition Program's meal components,
including Central Kitchen operations, are funded for 1980-81
as follows:
Title III-C, Older Americans Act
County General Funds
U.S. Department of Agriculture:
Per-meal subsidy (estimate)
Client Donations (estimate)
TOTAL •

$684,978
26,159
130,890
99,634
$941,661

To date, actual expenditures are below budget levels, and
forecasts for the remainder of the contract year indicate that
the Program will remain well within its budget.
On a per-meal basis, costs incurred under the catered service
(7/1 through 10/23/80) versus Central Kitchen operation (10/20
through 12/31/80), and forecasted for the 1980-81 fiscal year
are as follows:
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TOTAL
1980-81
(forecast)

CATERED
SERVICE
(actual)

CENTRAL
KITCHEN
(actual)

$1.52

$1.49

$1.59

1.41

1.35

1.42

$2.93

$2.84

$3.01

Program (Fixed) Costs
Food and Related
(Variable) Costs
TOTAL

In July 1980, food and related costs were estimated at $1.65
per meal. Actual and forecasted costs of $1.35 and $1.42,
respectively, are well below the July 1980 projection.
The forecasted total per-meal cost for the year ($3.01) is only
2.7% higher than the per-meal cost under the catered operation
during the first quarter of the fiscal year. This increase is
very conservative in relation to normal inflationary cost increases
during the year.
For 1981-82 fiscal year operations, allowances for expected costof-living increases -- primarily in personnel, food and energy
costs -- must be made, as well as for the conversion of currently
CETA supported driver positions into permanent jobs. It is expected
that cost increases may be offset with savings realized by expansion
of the meal production activities planned for the Central Kitchen
to the greatest extent possible in the future.
VOTE AND RECOMMENDATION OF COMMISSION
At its regular meeting of March 2, 1981, the Sacramento Housing
and Redevelopment Commission recommended adoption of the attached
resolution by the following vote:
AYES: Coleman, Knepprath, Luevano, A. Miller,
Serna, Teramoto, B. Miller
NOES: None
ABSENT: Fisher, Walton
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RECOMMENDATION
It is my recommendation that you adopt the attached resolution.
Respectfully submitted,

-251A-6,*.i 4\(

eit30A

WILLIAM H. EDGAR
Interim Executive Director

TRANSMITTAL TO COUNCIL:

tN)CLJN
WALTER J.

IPE, City Manager

Contact Person: Bob Smith

444-9210

(4a)

RESOLUTION NO.

P-15021

Adopted by the Housing Authority of the City of Sacramento
March 10, 1981
ACCEPTING STATUS REPORT, APPROVING CONTINUED
OPERATION OF THE CENTRAL KITCHEN, AND AUTHORIZING
NEGOTIATIONS FOR A FISCAL YEAR 1981-82 CONTRACT
WITH THE AREA 4 AGENCY ON AGING FOR THE SACRAMENTO
ELDERLY NUTRITION PROGRAM
BE IT RESOLVED BY THE HOUSING AUTHORITY OF THE CITY
OF SACRAMENTO:
Section 1. The Status Report, dated February 2, 1981,
on the Sacramento Elderly Nutrition Program and its Central
Kitchen is accepted.
Section 2. The continued operation of the Central
Kitchen by the Sacramento Elderly Nutrition Program under the
direction of the Housing Authorities is approved.
Section 3. The Executive Director is authorized to
negotiate a purchase of services agreement with the Area 4
Agency on Aging for the Sacramento Elderly Nutrition Program
Fiscal Year 1981-82.

CHAIRMAN

ATTEST:

SECRETARY

P' OVED
AUTHORITY
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PROGRAM, MANAGEMENT, AND FISCAL STATUS REPORT

SACRAMENTO ELDERLY NUTRITION PROGRAM
AND
CENTRAL KITCHEN

FEBRUARY 2, 1981

Sacramento Housing and Redevelopment Aciencv
63C "I" Street
Sacramentc, California
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PROGRAM, MANAGEMENT, AND FISCAL STATUS
of the
SACRAMENTO ELDERLY NUTRITION PROGRAM
and its
CENTRAL KITCHEN

I. BACKGROUND
The Sacramento Elderly Nutrition Program (SENP) is the largest
of 9 senior nutrition p rograms in the Area 4 Agenc y on Aging's
seven-county regional network of services for the aging. SENP
serves more than 45% of the total number of meals served to the
elderly in that region. The Program operates since 1974 under
the auspices cf the Sacramento Housing and Redevelopment Agency,
and is a major senior service p rovider in the Cit y and County of
Sacramento.
Created in support of the mandates of the 1965 Older Americans
Act, as amended, the Program's purpose and goals are to provide
nutritious meals and supportive services for the elderly, thereby reducing health impairments caused b y poor nutrition, social
isolation, and premature institutionalization. All seniors age
60 and older are eligible for SENP services. All services are
free of charge; however, donations are encouraged and accepted
in accordance with federal regulations.
SENP op erates four major direct service components and one
large-scale production unit:
• Congregate Meal Service - Hot lunches, Monda y through
Friday, at congregate nutrition sites located throughout the greater Sacramento metropolitan area (see Attachment A).
Home-delivered Meal Service - Hot lunches, Monday through
Friday, delivered directly to the residences of homebound
seniors.
• Transportation Services - Trans p ortation for seniors to
and from congregate nutrition sites and sho pp ing centers.
• Shopping Service - Weekl y individualized grocery shopping
service for frail or disabled seniors.
• Central Food Preparation - Operation of a large-scale
kitchen facility for the central preparation of all meals
required for the con g regate and homebound meal components.
In addition to direct services, SENP also Provides Information
and Referral for seniors in need of social, health, or financial
assistance, and Coordination with other local service providers
for the provision of services to fill such needs.
- 1 -
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SENP is managed by a Director with the support of 7 Professional and paraprofessional staff members, 16 full-time
and 31 part-time support employees, and approximatel y 200
part-time volunteers. An organizational chart is enclosed
(see Attachment B).
SENP receives its major financial support (55% of its budget)
through Title III grants under the Older Americans Act, which
are contracted through the Area 4 Agency on Aging. The County
of Sacramento has sup ported the Program over the years with
General Revenue Sharing grants, and now with County General
Funds, totalling 4% of Program costs. The U.S. Department
of Agriculture provides a cash contribution based on a permeal-served rate, totalling ap p roximately 9% of Program expenditures. Donations received from Program participants contribute about 8% to total revenues. Assistance is also provided
by CETA employees and part-time Senior Community Service Employment Project (SCSEP) field emplo yees, as well as the approximately 200 Program volunteers working at the nutrition sites.
II. CURRENT STATUS
A. Program Activities
SENP's 1980-81 contracts with the Area 4 Agency on Aging
call for the provision of the following services by SENP:
247,524 congregate meals
35,140 home-delivered meals
6,250 units of transportation
1,800 units of shopping assistance
As of the end of December 1980, which represents 50% of
the contract y ear, SENP has provided the following services:
107,594 congregate meals, or 43.4% of the contract level
17,899 home-delivered meals, or 51% of the contract level
3,331 units of transportation, or 61% of the contract level
1,023 units of shopping assistance, or 56% of contract level
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Conrecate

Service

SENP's congre g ate meal service for the first half of
the Program year was 13% below contract level. This
is, in part, due to seasonal fluctuations in site
attendance and a strict meal order limit established
earl y in the Program year as a result of a dramatic increase in meal demands which had to be curtailed in
view of limited funding. In addition, the Tyler Street
nutrition site exp erienced an attendance drop of about
52% when another senior nutrition Program opened a
site in the nearby new Rush Park Communit y Center.
SENP has lifted all meal order limits temporaril y to
allow meal service to increase up to production ca p acity in an effort to boost site attendance. SENP is
working with the Area 4 A g ency on Aging on a planned
relocation of the Tyler Street site to an area of
higher demand. SENP has located several alternative
sites and ho pes to obtain consensus from the Area 4
Agency on Aging to move the site to a better location.
Concurrently, SENP has ste pped up its outreach efforts
through media coverage, special notices, and open invitations to encourage increased site participation.
The above steps, along with expected increases in participation due to normal seasonal demand, are anticipated to result in an increase in congregate meal service
levels to 95% of the contract level, or better, for the
remainder of the Program year.
2. Home-delivered Meal Service
The demand for home-delivered meals is higher than
what SENP can p rovide under its current budget for
that Program comp onent. Services provided during the
first half of the Program year were consistently at
or above the contract level.
In an effort to meet the high need for this service,
SENP has reviewed its cost data for this Program component and determined that it can increase home-delivered
meal service by 1173 to 10% above contract level for the
remainder of the contract y ear. without exceeding the
budgeted costs for the veer. The meal level limit,
therefore, has been increased from 140 per day to 154
per day.
Transportation Services
Services delivered are consistently above contract level,
primarily as a result of the demand by . the La ..:asita
nutrition proc,ixam, which far exceeds the contracted level.
SENP has been able to meet this ecessive demand In the
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cast, while staying within its total budget for that
Program component. However, staffing and financial

limitations will require a roll-back of transportation
services for La Casita to within the contract level
for the remainder of this contract year, unless additional funding is made available to support increased
staff and vehicle o p eration costs incurred at the demand
level.
4.

Shopping Assistance
SENP has been able to provide services above the con-

tract level for the first half of the Program year,
and anticipates to meet or exceed the contract level
for the remainder of the contract period with existing
resources.
This service for homebound seniors is the only one of
its kind in the Area 4 region. Budget limitations prevent expansion, although the demand consistently exceeds
the service level SENP is able to provide.
5.

Central Food Preparation

On October 20, 1980, SENP opened its own Central Kitchen
and began preparing the meals for its congregate and
homebound meal services. The transition from catered
meals to Central Kitchen meals was completed within 4
days, on October 24, 1980, without an y major difficulties in meal service or logistics.
Beginning with the first day of Central Kitchen prepared
meals, SENP has received hundreds of comments from individual and groups of participants in the meal program,
expressing appreciation for the vastly improved quality,
appearance, taste, and temperature of the SENP-prepared
meals over the previous catered meals (see Attachment C).
In addition to the im p roved meal qualit y , the Program's
new total control over sanitation and food safety aspects,
as well as food deliverv schedules, has resulted in a
dramatic decline in complaints and logistical problems.
The current production capacity of the Central Kitchen
is about 1200 meals per da y . SENP produces between
1000 and 1200 meals per da y at this time. With added
equipment and staff, the facility's capacity can be increased tc a p proximately 2000 meals per da y . SENP is
interested in expanding its total meal production in
order to (1) reduc3 its own per-meal costs, and (2)
assist other meal providers in doing likewise, while
receiving better q ualit y meals. Several organizations
P regarding the preparation of their
have approached SEN
meals in the SENP Kitchen. They include:
- 4 -

• Volunteers of America - 150 meals per day
• Lemon Hill Senior Center - 60 meals per day
• Placer County Nutrition Program - 100 meals/day
• S.A.E.O.C. Summer Food Program - 1100 meals/day
• Sacramento County Jail - up to 600 meals,3 times/day
Negotiation of contracts is subject to SENP's retention
cf control over the operation of the Central Kitchen facility.
B. Program Staffing and Management
1. Administration
Under the general supervision of the Housing and Redevelopment Agency, the Program Director administers
the Program's various service components and assumes
responsibility for grant management, contract compliance, budgeting and cost controls, and a staff of
54 full-time and part-time employees. Administrative,
legal, fiscal, and personnel assistance is provided
by the Housing and Redevelopment Agency as required.
SENP is evaluated every quarter by the Area 4 Agency
on Aging in terms of contract comp liance, enforcement
of codes and standards, and reccrd management. Technical advice and assistance for the Program are also
part of the Area 4 Agency on Aging's responsibilities.
2.

Professional/Paraprofessional Support Staff
The Director is supported b y a full-time Administrative
Assistant, who coordinates and carries out administrative detail, and functions as the personnel and training
coordinator.
A full-time Dietitian/Nutritionist plans and coordinates
the nutrition services and directs the food preparation
in the Central Kitchen.
A full-time Technical Services Assistant provides for
purchasina and control of all food commodities and disposable serving su p plies recuired for Program services
and operations, and is responsible for the bulk food
deliver y system to the nutrition sites.
Two full-time Site O p erations Supervisors coordinate
and sup ervise the meal and related activities at the
17 con g re g ate meal sites.
(12)

A full-time Homebound Services Coordinator plans,
coordinates and supervises the meal and shopping
services for the homebound, and the transportation
services. This position is also responsible for
the Information and Referral and Inter-Agenc y Coordination for services needed.
A full-time Account Clerk III is responsible for
budget and fiscal detail and related financial and
statistical reports.
3.

Production/Service/Clerical Personnel
SENP employs 3 full-time cocks, 1 Stock Control
Clerk, 8 full-time Food Service Drivers, 3 part-time
Shop p ing Aides, 1 full-time Staff Services Aide, 4
clerical support personnel, and 27 part-time Site
employees.

4.

Recruitment, Training and Evaluation of Staff
All permanent embloyees are recruited and selected
through the City of Sacramento's formal personnel
recruitment process. Non-permanent employees (CETA,
SCSEP, and part-time Site staff) are recruited through
a formalized in-house process directly by SENP.
All staff receive job orientation upon hire or transfer,
and ongoing as well as special training is provided in
accordance with SENP's formal annual training plan mandated by the California Department of Aging, and when
indicated b y performance or changing job responsibilities.
All paid staff are formally evaluated periodically in
accordance with City of Sacramento/Housing and Redevelopment Agency policies and procedures, and opportunity for
improvement, if needed, is offered through counseling
and training.

5.

Staff Turnover and Vacancies
Exce p t for CETA employees, the staff turnover rate at
SENP has been very low, until recentl y . Within four
week, the Program suffered the loss cf three key employees: The Program Director resigned effective
January 2, lS8l, followed by the resi gnation of one
of the Site Operations Supervisors and the most recent
resignation cf the Dietitian/Nutritionist. The individual and collective ex p ertise and knowledge lost to
SENP by these resignations is significant, and comes
at a time when the Frcqram new Central Kitchen operation
7 6 -
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and overall Program effectiveness are subject to
intense monitoring and related additional control
and reporting requirements. Recruitment for replacements for these positions is in process*, but
reauires about two to three months. In the interim,
The Program is administered by an Acting Director,
and minimum nutrition services required will be provided by a part-time nutritionist under a cdnsultant
contract.
6. CETA Employees
SENP currently emp loyes 8 CETA employees, comprised
of 1 Staff Services Aide, 1 Typist-Clerk, and 6 Food
Service Drivers. The emplo yment of CETA personnel represents an in-kind contribution to the Program, offsetting the cost of their services to the Program.
CETA employees have always been a part of the Program,
as SENP offers an excellent training ground with its
varied and complex operations and its trained and experienced staff.
Recent reductions in CETA funding allocations to the
City of Sacramento resulted in an immediate hiring
freeze for vacant CETA positions, and the possible
loss to SENP of some of its CETA personnel. In view
of the critical need the Program has for Food Service
Drivers, the limited funding available to the Program,
and the importance of the service these drivers perform for the elderly of Sacramento City and Count y , it
is hoped that no cuts will be made in the allocation
of CETA slots for the Program.
Replacement of CETA drivers currently assigned to the
Central Kitchen would add approximately 17 cents to
the per-meal production costs.
C. Financial Status of the Program
1. Revenues
SENP operations are funded for FY 1980-81 as follows:
'$782,970

• Conaregate Meals
Title III-C1, C.A.A.
Less: Contract 7evision
County General Funds
U.S.D.A Cash (projected)
Donations (projected)

(

$614,782
34,551)
S580,231
1,420
114,686
86,623
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- Home-delivered Meals
Title III-C2, O.A.A.
Less: Contract Revision
County General Funds
U.S.D.A. Cash (projected)
Donations (projected)

$122,074
(

$70,196
2,066)
$68,130
24,739
16,2Q4
13,001

• Transportation
Title III-B, O.A.A.
County General Funds
Donations (projected)

$ 46,106
$29,225
15,404
1,477

• Shopping Assistance
Title III-B, O.A.A.
County General Funds
Donations (projected)

$ 33,390
$15,459
16,050
1,881
TOTAL REVENUES

$984,540

The original Title III-C1 and III-C2 grant awards
for FY 1980-81 were reduced by a total of $36,617
for inventory carried forward from previous years.
U.S.D.A. cash is received for every meal served at
the current rate of 47.25 cents per meal. This revenue is lost for any meal prepared but not served
(waste).
Donations are projected based on experience on a
per-meal served basis. Again, this revenue is lost
for an y meal prepared but not served.
Meal waste is a normal occurrence in any organization
producing meals on a large scale and complying with
health and food safet y codes. SENP has been very
successful in its special efforts over the past year
to reduce meal waste. Except for the month of December, meal waste steadily declined from a high of 980
meals wasted in January to a low of 232 in November
(see Attachment D).
2. Expenditures
To date, actual expenditures for all four Program
components ara below budget levels, and forecasts
for the remainder of the contract year indicate that
SENP will remain within its budgets (see Attachments
E-1 thrcuch E-4 for details).
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T II. CC, S7 ANALYSIS: CATERED OPERATION VS. CENTRAL ".t _ITCHEN
Attachment F represents a com p arative cost summary for
the 16 weeks of catered service and the 10 weeks of
Central Kitchen meal production during the first half
of FY 1980-81 - (July 1 through December 31, 19801, based
on actual costs incurred in the congregate meal program.
A. Fixed Costs
The costs listed hereunder are those which the Program
sustains for its meal service: i.e. costs that are not
germane to the Central Kitchen operation.
Included in this category are all personnel, except
production labor. While the Central Kitchen operation requires administrative, supervisor y , and clerical
attention, the cost thereof is not a new cost to the
Program resulting from the Central Kitchen operation,
nor would this cost be eliminated if the Ritchen were
to be contracted to a vendor, because:
1.

all staff, other than production personnel, have
been with SENP prior to the Central Kitchen operation to administer and monitor the caterer contract
and perform related duties;

2.

none of them were hired specifically for the Central
Kitchen operation; and

3.

all cf them would have to remain with SENP, should
the Central Kitchen be contracted to a vendor, to
continue the administrative/supervisory/clerical
special contract with the Area 4
tasks under
Agenc y on Aging for the administration of the contract with that vendor.

All personnel cests, other than production-related
labor, are therefore fixed.
B. Variable Costs
Production Labor includes the cooks, part of the Stock
Control Clerk's rime, and one permanent dri7er. Should
the control over Central Kitchen o p erations go to a
vendor as a result cf the RFP process proposed by the
Area 4 Ag ency on Aging, these emplo y ees wculd have to
be laid off.
Production labor incurred Drier tc star-uo cf
Cent:al ;Kitcilen for training and test —zun pur;cses
a one-tme-17,.nl y cost Yhicn was. theL-efcre, not
cluded in cnneieri.n ,:. the re:Tular, :. r.gcnc- Central .;:itcnen costs.
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Raw Food listed under the Catered Service is for
milk, required b y the mandates for menu pattern.
The milk was provided by SENP to suoplement the
catered meal.
The facility rental incurred prior to Central Kitchen o p eration for that portion of the building that was
set aside for the production area is not included
in the Central Kitchen costs.
Utilities forecasted for the six-months period
from January through June 1981 are considerably
higher than the actual costs incurred during the
latter part of 1980. Actual costs were low because
the heating unit was out of order all of the month of
November. General utility cost increases expected
as a result of economic trends have been considered
in the forecast.
The insurance costs for the delivery vehicles for
the period prior to Central Kitchen start-up have
been excluded from normal Central Kitchen cost computations.
Other Costs - Production include equipment purchases
and repairs; office/cleaning supplies; uniforms; and
additional printing and office supply costs.
C.

CETA Production Labor
SENP emplo y s three CETA drivers for the delivery of
bulk food to the nutrition sites and related duties.

D.

Eauipment Amortization
Although ca p italization of eauipment costs is an
expense, SENP has not been funded for equipment amortization. Therefore, this cost is not considered here.

E.

Per-Meal
A per-meal cost comparison, derived from the cost
summary on Attachment F, follows.
For the first 10 weeks of operation, the Central
Kitchen costs comp are favorably with the catered meal
service (Smoraa Bcb's); SENP costs were 9 cents less
per meal. Even if CETA labor is included (which is
not a cost to SENP), the SENP Kitchen operation was
only about 4 cents higher than the catered service.
- 10 -
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In terms of the Jul y 1980 Pro'lection of $1.65
per meal Production cost, SENP's actual permeal cost for the first 10 weeks of Central
Kitchen production is 17 cents lower, including
CETA labor.

CENTRAL
KITCHEN
ANNUALIZED
COST
(1980-81)

CENTRAL
KITCHEN
10/20 to
12/31/80
(ACTUAL)

6/30/81
(FORECAST)

1.05
.07
.01
.16
.15
.08
1.52

1.03
.07
.01
.16
.14
.08
1.49

1.07
.07
.02
.18
.20
.08
1.62

1.06
.07
.02
.18
.18
.08
1.59

-01.26
.15
-0-0-0-01.41

.25
-0.97
.05
.02
.04
.02
1.35

.26
-01.03
.05
.05
.07
.05
1.51

.25
-0.98
.05
.04
.06
.04
1.42

2.93

2.84

3.13

3.01

CETA PROD. LABOR

-0-

.13

.13

.13

CETA - OTHER

.04

.04

.04

.04

CATERED
SERVICE
7/1 to
10/23/80
(ACTUAL)

CENTRAL
KITCHEN
1/1 to

FIXED COSTS:

Personnel
Office/Site Facil.
Office/Site Util.
Serving Supplies
Other Costs
Overhead (SHRA)

VARIABLE COSTS:
Production Labor
Caterer
Raw Food
Prod. Facility
Prod. Utilities
Prod. Vehicle Op.
Other Costs - Prod.

TOTAL COST.

F. Summary and Conclusion
SENP has successfull y transitioned its senior nutrition
Program from catered service to pre p ared meals. The meal
aualitv has ex p erienced substantial im p rovement with the
Central 'Kitchen prenaration of the 7.ea1s. The Central
Kitchen facility and food preparations are managed by
trained professional staff. Sanitation and food safety
codes are enforced. Costs are within budget, and below
projections. Central Kitchen operatin g e=enses are at
or near the mid-1030 caterer price.

(18)

The facility represents a substantial investment of
federal and local funds (in excess of $430,000). It
has the capacity for expansion to accomodate future
production increases up to 2000 meals per day. Opportunities to increase the production level are at hand,
offering per-meal cost reductions as fixed costs are
distributed over a greater number of meals:.
The protection of the capital investment and the opportunity to economize through increased production would
be lost for SENP, should the facility be contracted to
a commercial establishment. Meal quality and sanitation
controls would also be in peril.

MHC
2/2/31
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SACRAMENTO ELDERLY NUTRITION PROGRAM
SITE

LOCATIONS

1725 K Street

10.

10400 Coloma Road

630 I Street

11.

450 W. El Camino Ave.

3425 Sacramento Bl.

12.

702 Fairgrounds Drive

Blvd. 13.

3271 Marysville

2401 Riverside Blvd.

4000 Fruitridge Ave.

816 Revere Street

1318 E Street

3400 Flvas Avenue

352 ; Norwoco Avenue

1 4 15 Rushden Drive
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5:7: 2 9 Tyier Street

6929 Frann

E.

55 L St., Rio

5.
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SACRAMENTO

ELDERLY

NUTRITION

PROGRAM

PROJECT DIRECTOR
Administration
Grant Management
Budgeting

ADMINISTRATIVE ASSISTANT
Administrative Coordination
Personnel Coordination
Training Coordination
Special Projects

ACCOUNTING UNIT
2
Fiscal
Reports
Statistics
[CLERICAL UNIT
2 Permanent
1 CETA

NUTRITION SERVICES COORDINATOR
Meal Planning
Food Quality Control
Sanitation
Nutrition Education
Food Preparation

TECHNICAL SERVICES SUPERVISOR
Inventory Control
Commodity IS Supply Purchasg.
Safety
Site Equipment
Logistics

KITCIIEN STAFF
3 Permanent
2 pact-time
I . UIC 1/.11/10

HOMEBOUND SERVICES COORDINATOR

Meals-on-Wheels
Transportation
Shopping Assistance
Information and Referral

DRIVERS
1 Permanent
1 CETA

Stock Clerk
(Part-time)

DRIVERS
1 Permanent
3 CETA

I

SHOPPERS
3
(Part-time)

SITE SUPERVISORS
2
Site Operations
Social/Rec. Activities
.
Special Events

STAFF SERVICES AIDE
(CE TA)

I

FOOD SERVICE WORKERS
23 Permanent (Fart-time)
(Part-time)
4 SCSEP
Site Management
1 VOLUNTEERS I
200

ATTACHMENT C
SACRAMENTO ELDERLY NUTRITION PROGRAM
PARTICIPANT COMMENTS

"The food today was delicious as compared to what we have been having in the past.
Keep up the good work; we will appreciate it!" M. Delweiner, 10/20/80.
"Our first meal from the new Kitchen was wonderful." Bill Wanderer, 10/20/80.
"Turkey Tetrazzini today. Very good; plenty of turkey." Mario, 10/23/80.
"Keep up the good work! This first lunch was very good!" Helen Cummins, 10/21/80.
"The lunch was very good." Lawrence Van Dyke, 10/21/80.
"The food today was very outstanding." Rudy Canier, Carmund Canter, Rose Wear, Marge
Jernigar, Opel Greenman, 10/22/80.
"The best 'so far!" Marge Jernigar, 10/22/80.
"Splendid!" Ellen Hooker, 10/22/80.
"Yesterday was delicious; today was even better!" Helen Cummins, 10/22/80.
"I enjcyed the food; it was real good. It was well done and chopped nice and small,
just the way we like it." Mary Brown, 10/22/80.
"Love the lettuce cut up small; vegetables are done and not overcooked. Most of us
would like things that are not spiced or too well-seasoned. Not so many raw onions.
So far, our table likes and we noticed the food is loads better." George Gee, 10/23/80.
"The meal was excellent. Let's have more!" Kay Finegold, 10/22/80.
"It was good - good - good!" Anon., 10/22/80.
"The food was delicious." Lena Jumper, 10/21/80.
"Would be better if mustard is left out of the cold slaw. Otherwise, food is tasty!
The bread is VERY GOOD!" Mr. and Mrs. Leonard Pullen, 10/22/80.
"The food was very good; the best we've had at this site. The carrots were not raw
or unseasoned like we've been getting. KEEP IT UP!" Al Richards, 10/21/80.
"The food was very good. These were the best carrots, the best cooked we've ever
had. Also, everything was very good." Bill McGuire, 10/31/80.
"Very, very good meal. Carrots were really good and everything was well-seasoned."
Charlotte Lange, 10/21/80.
"Very best meal we have had for quite a while. The carrots were really cooked good
and seasoned good." Jeff Vawen, 10/21/80.
"Bread is very good. Best meal we had for a long time.
Usher, 10/21/80.

Please keep it up." Selma
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"I did not care for the slaw and meatballs. The other food was good." Lela Wol ford,
10/21/80.
"A balanced nutritional diet." Ruth Barton, 10/21/80.
"Good." T.K. Denwitt, 10/21/80.
"The meal was fine -- except for the cole slaw." Mr. and Mrs. Warren Yenger, 10/21/80.
"We enjoyed the meal very much; it was good." Claude and Margaret Wolf, 10/21/80.
"Food was delicious." Gertrude Harvey, 10/22/80.
"Very, very good." Charlotte Manyz, 10/21/80.
"Very good." Kenneth Eleason, 10/21/80.
"Very nice, enjoyed it very much." Thelma Dillard, 10/21/80.
"Very good." Mary Sanders, 10/21/80.
"It was a very nice meal - even pretty and colorful to look at. I thought a bit too
much dressing on the cole slaw, but this is more than a minor criticism." Helen
Nelson, 10/21/80.
"Very good, tasty, attractive." Hazel Elison, 10/21/80.
"Very good meal, keep it up. Thanks." Louie and Mary Frap, 10/21/80.
"Very good." Eugene Anthony, 10/21/80.
"Food was warm enough and more flavoring. Very good!" Angelo Dyestin, 10/21/80.
"The meal was very good today. Tasty and warm." Harold Petrich, 10/21/80.
"Food was very good and tasty. Much better than what we have been getting." Rose
Fruise, 10/21/80.
"Very good food and it had a very good flavor." Jewel Sites, 10/21/80.
"Whole meal was excellent. Very we-l-seasoned. Everyone at our table especially
loved the carrots. All food was decisious. Thanks." V. Chandler, 10/21/80.
"Chicken Teriyaki was very good.. We are delighted. The cake was good also." M.
Olivor, 10/29/80.
"Keep up the good work, you're doing fine." Irene H., 10/23/80
"Meals are kmuch improved." Anon., 10/23/80.
"My compliments!" Kate Smith, 10/23/80.
"Very good. Hot was hot; the cold (apple sauce) was cold. Corn bread fresh and hot."
Anon., 10/20/80.
"The Soanish Pork was very good; much better than Smorgy's.
M. Olivcr, 10/27/80.

P1 ,, ntiful! We thank you."
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"Much improved over what we have been getting." Frank O'Brien, 10/21/80.
"The meal today was delicious." Frank Chandler, 10/21/80.
"I enjoyed Tuesday's lunch very much, but would Prefer gravy with the meatballs."
Anon., 10/20/80.
"What a joy to be able to serve good food to the people who, in turn, 'clean their
plates'. The food is beautifully prepared (not raw, burned, or overcooked) and
plenty of it. No rewarming. What's hot is hot; what's cold is cold." Elaine
Cochran, 12/12/80.
Now! Today's meal was good! Keep up the good work!" Helen Cummis, 12/15/80.
"I like the food very much and think it is better than it was when being catered in.
I hope it can be kept at the level it is now." Frank Chandler, 12/17/80.
"Very good." Mary Sheedy, 10/21/80.
"Meat had a good flavor. Vegetables too bland. Slaw very tart. Pudding too thin -not much flavor." Lee Craig, 10/21/80.
"Food very good compared with Bob's half-cooked and raw slop." K.C. Mudler, 10/21/80.
"I enjoyed the lunch very much. There is nothing to complain about." J. Danek,
10/21/80.
"Good, except the slaw was too sour." Alice Lockey, 10/21/80.
"This meal was very good. The beef was great." Mr. and Mrs. Rudy Canter, 11/19/80.
"Food is commendable, hope it continues as is." Clarence Garland, 12/11/80.
"The food is real good. So much better than it was -- hope we can keep the Kitchen."
Dana Hudson, 12/11/80.
"Darlene and I think the food is very good." Rancho Cordova, 11/10/80.
"The food is very good.
Wears, 12/11/80.

I've been a cook all my life and I know good food." Tina

"I have been very pleased with the meals since the new Kitchen opened. The food is
excellent." Lucy Thomas, 12/11/80.
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12/19/80 - "Food is excellent - served attractive. Amount of food is plentiful. The
volunteers are very polite and nice. The food is seasoned good. Smorgy Bobs was awful."
Agnes McGuire
12/19/80 - "Anyone who complains about the food that is served here should be put out
of the building. I think the food that is served here, "simply wonderful". The portions
are generous, look good, taste delicious and are priced within my budget".
E.G. Schwenneker
12/19/80 - "I personally am very pleased in our meals. There is definitely a big
improvement over past. I am most grateful to each one who has worked so hard on the
change."
Linnie Howell
12/19/80 - "Meals are so much better and more tasty than in the past. We do appreciate
the improvement."
Peggy Booth
12/19/80 -"The new meals are 100 times better than Smorgy Bob's. I feel somedays as
if I am dining out at an expensive restaurant."
Iva W. Tobin
12/19/80 -"The meals are much better and more attractively served since we have our
new kitchen. The service is the best. There's a good cook preparing the meals also."
Winifred Omey
12/19/80 -"No complaints. The meals are so delicious I have to loosen my belt."
Lenore Garrett
12/19/80 - "Just keep up the good food coming. Everything is wonderful and please
continue. I am very satisfied. We would like more."
Hazel E. Stewart
12/11/80 - "The meals have been very good since serving from the kitchen.
as many others feel very pleased and hope it will continue."
M. Hall

, as well

12/10/80 - "We love the food we get now at the site and we hope you will continue with
the same you now bring. So I hope you will keep the kitchen you now have and not change."
Anna C. Berg
12/11/80 - "I hope the food will continue to be cooked at the present site. It is greatly
improved."
Faye Russell
12/10/80 - "I am happy with the food they prepare, I enjoy it. I will be glad if they
keep on preparing our food."
Rafael Gutierrez
12/10/80 - "Food is real good.. .good service. .would like to keep this kitchen open."
James E. White
12/10/80 - "The food has been excellent, more like home cooking since you changed over
to the new kitchen."
Evelyn Skinner
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12/ 9/80 - "Since SENP has installed their own kitchen the food has improved tremendously."
Ed and Helen Fanarow
12/15/80 - "Wow! Today's meal was good! Everybody likes it, and it was enough. Keep
up the good work!"
Helen Cummins
12/11/80 - "The food is so much better since being prepared in the Central Kitchen. There
just isn't any comparison, please keep the Central Kitchen going a-s the prepared food
is delicious, nutritious, and a pleasure to eat. Everyone seems so happy and contented."
Mr. Ray Duffee
12/11/80 - "Since the SENP Kitchen has been sending the meals, they are so much better
and cleaner, that there is no comparison to make."
Kathleen Morrison
12/11/80 - "The meals are real nice and clean. I am enjoying the food every day."
Willie Lee Haynes
12/11/80 - "The food is very excellent. I am very satisfied with it as it is. I would
like for the Kitchen to remain."
Jack Vitlan
12/11/80 - "The meals are much better than they were before our Kitchen."
Moyella Atkins
12/10/80 - "I am glad the SENP is in charge, the food to me is better, keep the Central
Kitchen open please."
Rose Thomas
12/11/80 - "Meals are very good since we have our own Kitchen, much improved over Bob's."
Lucille Langshaw
12/11/80 - "The food is much better quality and tastes better from the Central Kitchen."
-Merl Elfunk
12/12/80 - "My husband and I are very pleased with the food coming from our Central
Kitchen. We would feel very bad, if we were to return to the old way. I hope we will
be able to continue with our Kitchen."
John and Nettie Mueller
12/11/80 - "I think the food is very good, just keep the good work up. Everything is
good, and I am thankful."
Jona Hatter
12/12/80 - "Please keep up the good work on the food, it is delicious and we are very
will pleased with the Kitchen, so please keep the good food coming."
Hazel E. Stewart
12/11/80 - "The food is a lot better, it is very good. Keep up the good food. Thank
you
Dora Elmore
12/12/80 - "The food is very very good. Keep up the wonderful work."
Thelma Sanders
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12/12/80 - "The food is very good, I hope we can keep you folks. You have my support.
A job well done."
Harry A. Sanders
12/12/80 - "A great improvement over cater service. Food seems to be prepared better
and tasty. Always served attractive. We enjoy the meals."
Kathryn Hamans
12/12/80 - "Since we've had our new Kitchen the food has been much better, tastier,
warmer and bigger portions. I am more than pleased."
Myrthle R. Cook.
12/12/80 - "The meals have improved 100 times. They are very good. Not like before."
Ernest W. Murphey
12/12/80 - "Since we are in our Kitchen, meals have veen much better, bigger portions,
excellent."
Louis Frago
12/12/80 - "Food has improved flavor recently."
F.Witt
12/12/80 - "We think the food at the site is better than it was before they had the Central
Kitchen."
Hubert and Lenore Atchison
12/21/80 - "Real good! Keep them coming."
Bill Hughen
12/21/80 - "The food has been excellent. Quite improved. Keep it up."
Elsa Murphey
12/13/80 - "Food is delicious, attractive, well served hot and cold... .hot for hot,
cold for cold. Much better cooked and seasoned than before."
Esther M. Cox
12/12/80 - "The food program now is excellent, very tasty. Thank you."
Pearl D. Lapin
12/12/80 - "We like the food very much and think it is better than it was when being
catered in. I hope it can be kept at the level it is now."
Frank Chandler
12/12/80 - "I have sat at several tables here at the Center. I have heard nothing but
good compliments about the food. I join in complimenting the people who are responsible
for the delicious food. Thanks."
Vyvian Chandler
12/13/80 - "The new program for hot meals are really such an improvement, it is really
something. Thank You!"
Dorothy Hlanac
12/12/80 - "Very good, tasty, good variety, looks good too!"
Hazel Eliasm
12/11/80 - "Everything is O.K. Just keep it up. No crying towel."
Al Statico
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12/11/80 - "I enjoy coming here everyone is nice and the food is superb. It is just
right and seasoned right.
Helen Cob
12/11/80 - "The food is very nutritious. It is tasty and is the best meal of the day."
Klaire M. Smith
12/11/80 - "What a joy to be able to serve good food to the people who in turn "CLEAN"
their plates. The food is beautifully prepared (not raw, burned or over cooked). And
there is plenty of it. No rewarming."
Elaine Cochran
12/11/80 - "I am very much pleased with the meals. They are very tasty and nutritious.
The staff is very helpful and courteous."
Verya M. Keger
12/11/80 - "The meals are very good all the time. The food is nice and hot. It is
the right amount and kind of meal that anyone would enjoy having."
Delia Bertoglio
12/11/80 - "I have been very pleased with the meals since the new Kitchen -took over.
The food is excellent."
Lucy Thomas
12/11/80 - "The food is real good and comes hot, much better than before."
Margaret Bueno
12/11/80 - "Food very good. I've been a cook all my life and I know good food."
Gina Wears
12/11/80 - "The food is real good. So much better than it was. Nice and hot, every
thing is tasty. I do hope we keep the Kitchen."
Dana Hudson
12/11/80 - "We hope this program will continue as we enjoy the meals and it gives us
an outlet, also in our area it is very convenient. The meals are very nutritious."
' Mr. and Mrs. E. Stalzer
11/10/80 - "Darlene and I think the food is very good. We have no words that can really
express our feelings. Thank you!"
R.C.
12/31/30 - "Our meals are much better now. The digestive systems of some of the elderly
would not tolerate the types of food and it's preparation as we were formerly served.
These menus provide the nutritional needs of older people, which is very important."
Lena Beltz
12/13/80 - "I am very satisfied with service. Food tastes more like home cooked."
Fred Holel
12/30/80 - "Your dinners are good, nutritionally good and balanced. I appreciate your
difficult work in preparing the food for us."
Lola Artley
2,1 30/80 - "Your nutrition dinners are good for me. Thanks a lot for your hard work."
May Davis
(28)
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12/31/80 - "I like the food from the nutrition Kitchen, I hope you will continue."
Mary Hodel
1/ 8/81 - "Food is very good, clean trucks, clean drivers. Clean and sanitary food
containers. Food is right temperature, whether hot or cold. Much better quality."
Cal Long •
1/ 6/81 - "Meals are good, service excellent and fellowship beautifull."
Eva Grace Borg
1/ 6/81 - "The meal today was wonderful in fact our food every day is very good."
Nettie Mueller
1/ 6/81 - "I like the food, please keep our own Kitchen."
Consuelo McCormick
1/ 9/81 - "We are very pleased with our meals.. .we want to keep the Kitchen."
Florine Suber
1/ 9/81 - "I would love to keep our Kitchen, it is so much better."
Willie R. Braziel
1/ 9/81 - "Please keep our Kitchen, the food is better in every way, nutrition,
appearance, more like or - is like home cooking, a variety, please keep our Kitchen,
don't let anyone else have it."
Doris Sandefor
1/ 9/81 - "The consensus of Hagginwood facility is satisfied and enjoy the food and
are happy with the Kitchen."
Juan Esquerra
1/ 9/81 - "We want our own Kitchen. No other will do."
Stelle Nunley
12/ 9/80 - "We like the food. Please keep the present Kitchen."
Juanita Tuivdge
1/ 9/81 - "I like our kitchen. The food is fresh every day."
Gracie Laws
1/ 9/81 - "The food quality is 100 percent better in our own Kitchen. Not only better
quality, also cooked and the salad is chopped finer, so you can chew it."
Mr. Gordon
1/ 9/81 - "The food in our Kitchen is better quality and cooked better."
Hilda Gordon
1/ 9/81 - "We have a better variety of food since we got our own Kitchen. Food is
better all the way around."
Pauline
1/ 9/81 - "The food is 100 percent better all the way around. Better cooked and more
of it. The cooks are great, none better. Thank you so much!"
Mary Silver
1/ 9/81 - "We like the Kitchen to furnish the food.
Hattie Langstaff

It is much better."
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1/ 9/81 - "We like the Kitchen food so much better. This is better."
Lee Sandefer
12/29/80 - "Central Kitchen - Si - Si. Smorga Bob's - No - No."
Nate Haltiman
12/12/80 - "Very good food, better than the first food."
Rose Friere
12/12/80 - "The food has been very good since it has been cooked in the present Kitchen."
Thank you!"
Betty Reed
12/12/80 - "I have been unable to enjoy food for a couple of months and this had
appeal to me
I eat better here."
Alta Abbott
12/19/80 - "Our food is much better and not over cooked or burned. Looks like eating."
Maymie Love
1/ 9/81 - "Continue the way it is."
Paul
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1/22/81 - "To Whom it May Concern: I am writing you my feelings about the Kitchen,
their food is out of this world and it is good. I personaly like the food, also the
people that work there. I am one of the seniors that like to.eat."
Hazel Stewart
1/20/81 - "We are real happy and satisfied with food and really don't see any reason
to change--Urge the present Kitchen is kept."
Kathryn Hamann
1/20/81 - "Happy with our food.. keep it coming and keep the Kitchen we have."
Gladys Peterson
1/20/81 - "We enjoy the social atmosphere and the meals are very goQd. Everyone likes
Mary Ann. She is so friendly and makes everyone feel welcome."
Ada Foss
1/16/81 - "We want to keep the Central Kitchen to prepare our food because the quality
is better and the quantity is better. Please do not put out for bid."
Sylvia M. Ball
1/16/81 - "Please fo not change the food. As it is much better. Do not put it up
for bid."
Mabel Mize
1/17/81 : "The food is much improved in flavor and appearance. There is a good deal
more enthusiasm than formerly. We hope we can continue with the same Central Kitchen."
Josephine Kuhlmann
1/16/81 - "I do not want the Kitchen put up for bids. The food was not good before,
but is is good now."
Darlene Holmaren
1/16/81 - "I consider the meals are very much improved, please don't change."
Art Teacher
1/12/81 - "To Whom it May Concern: I am a member of the Tyler Street Senior's for
Lunch. I am most delighted with the new Kitchen. I do so hope it continues to serve
us Seniors the hot lunches. Thanking you.."
Dink Cook
1/16/81 - "The roast beef luncheon was superb; the people delightful."
Walt Slipe
1/16/81 - "Great! Like Home Cooked!!"
Bob Smith
1/16/81 - "Excellent - food hot, portion ample, tasty. Excellent quality - keep i t
B.HRichter
1/12/81 - "We were asked to write to you and tell you how we feel about the food you
serve us every day at the Nutrition Program. For my part I love to come and visit
with my friends here at the Program and the food served here is very satisfactory
as far as I am concerned. So I hope you can continue serving us and we can continue
coming here."
Anna C. Berg
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1/16/81 - "Please don't close the Kitchen. The food is very good. It's a lot better
now."
Kay Uukehic
1/16/81 - "Please don't change our food program. It's excellent now, I am well pleased
with the food and service."
Bernice McOwen
1/16/81 - "The food has been a lot better than it was a year ago. Please don't put it
up for bid."
Pete Pickett
1/16/81 - "Please don't put our meals up for bid - - We want to keep the Central Kitchen
to prepare our food because the quality is so much better - - and the taste is much
better."
Angeto White
1/20/81 - "The food couldn't be better. Since we have our own Kitchen. Really a
great improvement. The friendship is something I enjoy."
Betty Reed
1/20/81 - "The meals at Deterding have been very good - providing the balance that few
of us would achieve if left to our own management - the Center provides an atmosphere
oor verbal dailogue which is of immeasurable therapeutic value to all."
Ocie E. Bunch
1/14/81 - "The food was extrememly tasty, very will served, and nicely balanced. The
setting is also very pleasant, clean and friendly."
Maxine Cornwell
1/ /81 - "Excellent! And the price is right!"
M. C.
- "The meal today was great - tasty, food appearance - excellent. The salad
was fresh and crisp. It was a well balanced luncheon."
Elizabeth H. Midtby
1/14/81 - "Great, taste was good."
Bob Smith
1/20/81 - "I

will always say that the food I eat here is very very good. Just love it."
Charlotte Almendariz

1/16/81 - "Please do not put this organization up for bid. Food is better, a great
improvement."
Dee Cason
1/16/81 - "I have been coming here about 2 years, and we used to have some very poor
food. But now we have a lot better food. I sure hope we will not have to bid for our
food. Thank you."
Geneva Tamantini
1/16/81 - "Please we don't want to bid on our food we like what we are getting now and
we don't want it to change."
Doroth y Tomlins
1/16/81 - "I beleive since the dood has ccme from our own Kitchen, has been more tasty
and palatable and I would hat to go back to the old kitchen. I hope to continue on
in our own Kitchen, even if we contribute to the cost of same."
•
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1/19/81 - "I am an officer of the Rancho Cordova Cultural Club. All of the members of
this club are frequent recipients of the lunches provided by SENP at the Site. One
of the duties of my office is to contact members and obtain their opinions and wishes
concerning the food we receive from the Central Kitchen. Many of these people have
written their own comments to you. I wish to write for myself and for those who are
unable to write. Some are blind. Some have unsteady hands. Some cahhot lift the hand
that once wrote. Some can no longer concentrate well enough to write. Some find it
difficult to ever speak. All have to eat, can taste, and know the quality of the food
they receive. It is the unanimous opinion of the recipients at the Rancho Cordova Site
that the quality of the food we now receive from the Central Kitchen is much higher
than that received from a private source. We feel that food from the Central Kitchen is
prepared by people who are personally interested in our welfare as most of them are
volunteers. We do not think a bidder would have this concern. We, therefore, hope
the food will not be put up for bid."
Skeet Miller, Senior Liaison Officer, R.C.C.C.
1/16/81 - "Central Kitchen's food is excellent! - Please do not make any changes."
Elaine Lessley
1/16/81 - "There has been a big improvement in the meals. Appetizing and very tasty.
Don't think it should be put up for bid."
Bernice Pickett
1/16/81 - "Food has been better recently than it used to be -- look forward to lunch
nowdays. Pleas do not put it up for bid."
Elmer Edwards
1/16/81 - "I understand that the distribution of food will be going up for bid. Please
don't - the food has been and is absolutely delicious. Some of us are on special diets,
which helped all of us Senior Citizens.. .Please reconsider."
Theresa M. Cochran
- "The food has been so much better than before so please do not change."
Ethel Lardner
1/16/81 - "Please do not change the food services. We experience many times the food
was not fit to eat before you started cooking it. What we have now is good food."
Rose Mustromatter
1/16/81 - "Please don't change the food, it is very good and served very nice. We
don't need a change."
Phillip L. Ohlson
1/16/81 - "Please do not close the Kitchen, we need it for the good food, it is so much
improved since we have the Kitchen. The salads are cut up so it can be eaten and we
do not have as much spicy and grity food and also we have a better varity."
Eve Dimple
1/15/81 - "Our dinners are wonderful very delicious and appetizing every day seems to
get better and better. Please don't upt the meals food up for Bid."
Marjorie Rogers
1/16/81 - "I do not want the Kitchen put up for bid. The dood is delicious; where
before it was not tasteful."
Mary Witherbee
(33)

Participant's Comments
Page 4
12/30/80 - "I wish to thank Alma Cracknell for her kindness and friendly manner shown
us, visitors from Nebraska; We have visited Alma's site and have enjoyed ourselves
and the delicious meals on a fairly regular basis. Being a Nebraska Nutrition Site
Mgr. I appreciate this kindness. I also thank all the members of Staff I've met for
their consideration.
Mary E. McDermatt
- "We have waited so long for a change in quality of the food. It finally
came! We loved the change. Now we hear the preparation of the fond is to be put up
for bid. We are definitely against this! The lowest bidder can only mean inferior
food again.
Edward Fanarow
1/16/81 - "Food is much better now so don't put ut up for bid."
Mildred Merdyck
1/16/81 - "Food is a lot better - keep it up. Don't put it up for bid."
I.L. Doud
1/16/81 - "The food is good. Keep doing de good food."
M. Goormastic
1/16/81 - "The food has been just fine and I enjoy it very much. Please don't put
it up for bid."
Clarissa A. Smith
- "The food is much better than it used to be. Good service is what we like
and means a lot to all."
Emma Detrey
- "Have really enjoyed the food. Keep up the good good work. It is appreciated.
Many thanks."
Rose Orsettel
1/14/81 - "Good hot and delicious. Keep up the good work!"
Kathryn E. Allen
1/20/81 - The meals are enormously improved over the former delivered meal service. The
Central Kitchen has improved the quality & taste of the food enormously."
A. Eugene Anthony
1/18/81 - "The food at our center could not be any better and it's very nutritious."
Dotty Hlanac
1/20/81 - "Very good since our own Kitchen opened."
Frank O'Brien
1/20/81 - "The others and I are in love with the new Kitchen. Our new cooks have
improved the meals 100%."
Angelo and Pat D'Agostin
1/20/81 - "The food is very good. Plenty of it. Keep up the good work. Let's keep
our Kitchen."
Louie Franco
1/20/81 - "The food is very good and plenty of it. Keep up the good work. Let's keep
our Kitchen."
(34)
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1/20/81 - "I think the food here is very good since it comes from our Central Kitchen."
Frank Chandler
1/20/81 - "I have been enjoying the food very much. I wish to compliment all involved
in preparing it."
Vyvian Chandler
1/20/81 - "Yes - - much better."
Beulah Baird
1/20/81 - "Happy with our food, keep our Kitchen."
Clifford Peterson
1/20/81 - "Excellent food - well balanced and tasty. Keep up the good work."
Anne Arnold
1/20/81 - "Exceptionally good and nutritious. We need to keep this Kitchen."
M. Hausladen
1/20/81 - "I think the food is so much better since we got our food from the Central
Kitchen. Keep up the good work."
Jewel Sites
1/20/81 - "The food has been excelent since the Kitchen has taken over. We don't
want to loose our Kitchen."
Harry A. Sanders
1/20/81 - "Meals are better now. Keep our Kitchen like it is now."
Anon.
1/20/81 - "Very friendly people and food is very good."
Betty Hoffman
- "Members Board of Supervisors: Those of us who eat lunch at the Tyler Center
appreciate the quality of the food we are getting from the New Kitchen. We hope that
you will do all you can to keep this Kitchen going."
Jerry Cudley

/cs
1/26/81
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HTTAC:iMENT L-1
CONGREGATE MEAL SERVICE

7/1 to
12/31/80
ACTUAL

1/1 to
6/30/81
FORECAST

1980-81
TOTAL

15,540
129,084
1 44,624

31,666
131,983
163,649

47,206
261,067
308,273

83,609
50,902
134,511

-0127,030
127,030

83,609
177,932
261,541

1,847
714
626
14,207
1,563
2,802
17,411
2,193
427
983
2,386
183
948
81
150
750
1,311
4,499
1,610
100
-0131
290
1,104
56,366

2,953
.991
3;894
14,793
2,302
8,701
21,751
2,500
661
1,098
2,500
3,317
4,000
100
1,974
750
1,311
4,499
1,610
100
1,760
259
1,000
1,758
84,382

4,800
1,705
4,520
29,000
.
3,865
11,503
39,162
4,693
1,088
2,081
4,886
3,500
4,948
181
2,124
1,500
2,622
8,998
3,220
200
1,760
440
1,290
2,362
140,948

10,217

10,218

20,435

345,718

385,479

731,197

11,371

20,916

32,287

3,453

3,453

6,306

$
PERSONNEL
Production Labor
Other Personnel
Total Personnel
FOOD COSTS
Catered Meals
Raw Food
Total Food Costs
OTHER COSTS
Travel
Training
E q uipment
Rent
Telephone
Utilities
Food Service Supplies
Office Supplies
Printing
Equipment Rentals
Maintenance/Janitorial
Repair - Vehicles
Vehicle Operations
Membershi p s
Outside Services
Audit
Volunteer Expense
Insurance - Sites
Insurance - Vehicles
Advertising
Consultant Services
Other Su pp lies
Cleaning Su p plies
Repair & Maintenance
Total Other Costs
INDIRECT COSTS

(SHRA)

TOTAL COSTS
••

C.E.T.A.
EQUIPMENT AM0R7IZATION

TOTAL BUDGET rv 1920-2,
7=r,77^71..=T777-1

C3 /1€C
1/31/21

S78?,970
5721,:97

i

ATTACHMENT E-2
HOME-DELIVERED MEALS
7/1 to
12/31/80
ACTUAL

1/1/ to
6/30/81
FORECAST

1980-81
TOTAL

PERSONNEL
Production Labor
Other Personnel
Total Personnel

1,985
20,207
22,i92

3,971
18,923
22,894

5,956
39,130
45,086

FOOD COST
Catered Meals
Raw Food
Total Food Costs

14,497
9,288
23,785

-017,902
17,902

14,,497
27,190
41,687

OTHER COSTS
Travel
Training
Equipment
Rent
Telephone
Utilities
Food Service Supplies
Office Expense •
Printing
Equipment Rental
Maintenance/Janitorial
Repair Vehicle
Vehicle Operation
Outside Service
Audit
Insurance Sites
Insurance Vehicle
Consultant
Other Su p plies
Cleaning Supplies
Recair & Maintenance
Total Other

183
-0118
1,703
424
366
4,240
274
66
190
149
453
2,873
22
-01,071
589
-024
19
144
12,908

317
200
362
1,771
776
1,332
1,031
300
96
200
200
1,747
3,000
278
1,000
• 369
531
240
36
281
294
14,361

500
200
480
3,474
1,200
1,698
5,271
574
162
390
349
2,200
5,873
300
1,000
1,440
1,120
240
60
300
438
27,269

INDIRECT COSTS (SHRA)
Total Costs

1,620
60,505

1,620
56,777

3,240
117,282

CETA

4,094

5,262

9,356

EQUIPMENT

1,067

1,067

2,135

•
1;31/31

TOTAL BUDGET FY 1930-8 1

$122,074

TOTAL EXPENDI m UP r S 7. 0° 7 (-17T7 D

$17,202
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ATTACHMENT E-5
TRANSPORTATION SERVICES

7/1 to
12/31/80
ACTUAL

1/1 to
6/30/81
FORECAST

1980-81
.TOTAL

PERSONNEL

9,893

10,423

20,316

OTHER COSTS
Rent
Telephone
Utilities
Office Expenses
Equipment Rental
Repair Vehicle
Vehicle Operation
Outside Services
Insurance Vehicle
Audit
Repair & Maintenance
Total Other

625.
162
13
37
32
680
4,669
-01,400
-0-07,618

•

625
175
15
40
32
3,620
6,000
38
1,260
500
50
12,335

1,250
337
28
77
64
4,300
10,669
38
2,660
500
50
19,973

935

935

1 870

18,446

23,713

42,159

CETA

7,952

10,224

18,176

EQUIPMENT

2,073

2,073

4,136

INDIRECT COSTS
TOTAL COSTS

TOTAL BUDGET FY 1980-81
TOTAL EXPENDITURES FORECASTED

S46,106
$42,159

GS:di
1/31/81
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ATTACHMENT E-4
SHOPPING ASSISTANCE FOR THE HOMEBOUND

7/1 to
12/31/80
ACTUAL

1/1/ to
6/30/81
FORECAST

1980-81
.TOTAL

12,204

12,558

24,762

OTHER COSTS
Rent
Telephone
Utilities
Office Expense
Equipment Rental
Repair & Maintenance
Outside Service
Audit
Total Others

456
82
13
63
63
-0-0677

460
85
15
65
65
50
38
500
1,278

916
167
28
128
128
50
38
500
1,955

INDIRECT COST

727

728

1,455

13,608

14,564

28,172

2,355

2,355

4,710

$

PERSONNEL

-6-

•
'

Total Costs
CETA

TOTAL BUDGET FY 1980-81

$33,390

TOTAL EXPENDITURES FORECASTED

$28,172

GS dl
1/31/81
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CONGREGATE MEAL SERVICE
FIXED (Program) VS. VARIABLE (Central Kitchen) COSTS
Catered
Service
7/1 to
10/23/80
(Actual)

Central
Kitchen
10/20 to
12/31/80
(Actual)

Central
Kitchen
1/1 to
6/30/81
(Forecast)

FOP MEALS:
Contract Level
Meals Prepared
Meals Served
FIXED COSTS (Program)
Personnel, other than Production
Office/Site Facility Rental
Office/Site Utilities
Disposable Serving Supplies
Other Costs
Indirect Costs (Slum)
Total Fixed (Program) Costs

Central
Kitchen
Annualized
.Costs
(1980-81)

Central
Kitchen
8.3 Months
(1980-81)
171363
166416
160016

•

247525
232864 .
225168

76161
66448
65152

47601
42654
42442

123762
123762
117574

$ 80,038
5,190
1,037
10,543
11,500
6,207
$114,603

$ 49,046
3,249
640
6,868
6,681
3,930
$ 70,422

$131,983 .
9,034
2,340
21,751
24,197
10,218
$199,523

$181,029
12,283
2,988
28,619
30,878
14,148
$269,945

$261,729
17,759
4,320
41,377
44,643.
20,455
$390,283

($
3,759)1/ $ 11,781
• 83,609
-09,67841,224
41,224
2,215
3,545)a/
(
1,117
-01,765
976)2/
998
26
$ 59,100
$ 93,313

$ 31,666
-0127,030
5,759
6,361
0,927
6,213
$185,956

$ 43,447
•
-0168,254
7,974
7,478
10,692
7,211
$245,056

$ 62,015
-0243,259
11,529
..10,812
15,458
10,426
$354,299

$207,916

$129,522

$385,479

$51,(1.01

$744,582

-0$3,326

$5,968
2,077

$15,516
5,400

$21,484
7,477

.

VARIABLE COSTS -(Central Kitchen)

Production Labor
Caterer
-Raw Food
Production Facilities Rent
• Production Utilities
Production Vehicle Costs
. Other Costs - Production
Total Variable (C.K.) Costs
TOTAL COSTS
C.E.T.A.
C.E.T.A.

.MHC
1/j1/81

PRODUCTION LABOR
PROGRAM STAFF

Pre-production labor (training)
/
Pre-production
facility rental
/
Pre-production vehicle insurance

$31,061
10,810

DRAFT
Community Services Planning Council, Inc.!
Area 4 Agency on Aging
1820 J Street
Sacramento, California 95814

CITY MAN AGER'S OFFICE
/

U

11 lir

i-ttl 21981

REQUEST FOR BID PROPOSAL
FOR CENTRAL KITCHEN OPERATION/MEAL PREPARATION FOR
SENIOR CITIZEN NUTRITION PROJECT
The Community Services Planning Council, Inc./Area 4 Agency on Aging (CSPC/A4AA) is
seeking qualified applicants to submit a bid proposal for operation of a central kitchen
facility and for furnishing food, labor and equipment necessary for preparation of up to •
1,100 hot meals per day, Monday through Friday. The meals are to be served at 17
locations within Sacramento County under a senior nutrition project contract to be
effective July 1, 1981 through June 30, 1982.
The central kitchen facility is located at 3013 D Street, Sacramento, and will be availzble
for inspection at a date or dates to be determined. The program is federally funded
through Older Americans Act Amendments of 1978, and is sponsored by the Sacramento
.Housing and Redevelopment Agency (SHRA). The successful bidder will contract directly
with SHRA.
Sealed bids will be received at 1820 3 Street, Sacramento, CA 95814, until 3:00 p.m.
Monday, March 2, 1981. Bid proposals must be submitted on the form supplied by
CSPC/A4AA and must cohform to all requirements thereof. CSPC/A4AA reserves the
right to reject any and all bids. Specifications, instructions and bidding forms may be
obtained from Paul Robb, Area 4 Contracts Specialist, in person or by calling 916/4477063.
Bids will be opened at the CSPC/A4AA office, 1820 3 Street, Sacramento, CA. at 3:00
p.m. on Monday, March 2, 1981.

(42)
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Community Services Planning Council, Inc./.
Area 4Agency on Aging
SENIOR CITIZENS NUTRITION PROJECT
INSTRUCTIONS TO BIDDERS FOR MEAL PREPARATION

1) All bids must be submitted by Monday, March 2, 1981 at 3:00 pm at 1820 J Street,
Sacramento, CA 95814. Bids must be submitted on forms drnished by SCPC/A4AA
and shall be subject to all the requirements of the specifications.
2) Each person submitting a bid for the work contemplated by the bidding documents
shall execute an affidavit, in the form provided, to the effect that the bidder
has not colluded with any other person, firm or corporation in regard to any bid
submitted. Such affidavit shall be attached to the bid.
3) It shall be the responsibility of teh bidder to insure that bids are received
prior to 3:00 pm, Monday, March 2, 1981 at 1820 J Street, Sacramento, Ca 95814.
At that tithe, every bid received within the time fixed for receiving bids, but
not withdrawn, will be opened. Bidders and other persons property interested
may be present, in person or by representative.
4) 'Bids may be withdrawn on written or telegram request by the bidder and received .
prior to the time fixed for opening bids. Negligence on the part of the bidder
in preparing his bid confers no right of withdrawal or modification of the bid
after

such bid has been opened.

5) The contract will be awarded to the responsible bidder submitting the lowest
bid complying with the conditions for the invitation for bids, provided the bids
are reasonable and it is in the interest of CSPC/A4AA to accept them. The bidder
to whom the award ismade will be notified within 20 working days. However, the
CSPC/A4AA reserves the right to reject any and all bids whenever such rejection
in in tis interest.
6) The bidder is invited to inspect facilities of the Sacramento Elderly Nutrition
Program to become familiar with their location and amount of time involved to
deliver the meal for satisfactory performance of the contract. Inspection dates
will be determined at a later date.

(43)

727) The bid per meal shall be accompanied by a projected estimate of cost of:
. a) Meat, fish, and poultry.
b) Total raw food costs (including meat, fish and poultry).
c) Direct meal labor and overhead charges indentified separately. Overhead
charges shall be itemized.
d) Total profit.
8) All referrences made to the Project, Project Director, Project Nutritionist any
any other Project staff shall mean the Sacramento Elderly Nutrition Program
sponsored by the Sacramento Housing and Redevelopment Agency.
b) All references made to the SUPPLIER shall mean that organization selected
by CSPC/A4AA as the successful bidder.

(44)

Community Services Planning Council/
Area 4 Agency on Aging

•

SENIOR CITIZEN NUTRITION PROJECT
SPECIFICATION FOR MEALS
I. SCOPE
Supplier shall operate the Central Kitchen and furnish food, labor and . eqUipment necessary to prepare approximately 1,100 hot meals for adults. Approximately
960 meals shall be prepared and delivered in bulk containers to the congregate
sites

listed below. Approximately 140 individual meals shall be prepared and

packaged for delivery to the Senior Nutrition Programs within the geographic
areas listed below. These meals shall conform to the meal requirements contained
in the attached. Each meal must meet at a minimum one third of the USDA recommended

Daily Allowance of meals,,will be prepared Monday through Friday, excepting those
days designated -as Holidays herein for a total of 250 days, The actual number of
meals to each site, the sites, and the total number of meals to be delivered each
day shall be determined by Sacramento Elderly Nutrition Program (SENP) and may be
varied during the term of the contract. Supplier shall begin service on July 1,
1981. The contract will terminate on July 30, 1982 unless otherwise terminated
as provided herein.

II. GENERAL PROVISIONS;
1) Delivery sites: The follwoing site locations will be served. The approximate
number of meals co be delivered are indicated. Meals must be served between the
hours of 11:30 am and 1:30 pm. These are subject to change
Name and Address of each Congregate Site

Days Site

Washington Plaza - 1318 E Street

40

M-F

Riverview Manor - 626 I Street

88

M-F

Comstock - 1725 K Street
New Helvetia - 816 Revere Street
‘2401 Riverside Boulevard

2•

# Meals

--145
50
--125

M-F
M-F

Fri.

6929 Franklin Boulevard

70

Wed.

Hagginwood - 3271 Marysville Boulevard

80

M-F

Oak Park - 2960 - 34th Street

40

M-F

Deterding - 1415 Rushden Drive

50

M-F

Rancho Cordova - 10400 Coloma Road

80

M-F

Rio Linda - 515 L - Street

50

M-F

Foothill Farms - 5029 Tyler Street

50,1

M-F

Stanford - 450 West El Camino Avenue

36

M-F •

Robertson - 3626 Norwood Avenue

40

M-F

Fruitridge - 4000 Fruitridge Road

57

M-F

Sr. Health Day Care - 3400 Elves Avenue

35

M-F

Greenf air- 702 Fairgrounds Drive

80

M-F

.
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Home delivered meals shall be prepared and packaged at the central kitchen and placed
in meal transporter for delivery by SENP project staff. The following geographic areas
will be served Monday through Friday excepting those days designated as Holidays herein.
The geographic area and number of home delivered meals may change during the contract
period as need. is determined by SENP.
HOME DELIVERED

MEALS

SCHEDULE
Geographic Area Served

# of Home Delivered Meals

A) Rio Linda

14

B) Citrus Heights/Foothill Farms

15

C) Rancho Cordova .

14

D) North Sacramento

32

E) Downtown Sacramento

35

F) Oak Park

30

2) Ordering of Meals: Sacramento Elderly Nutrition Program shall notify the
Supplier of the actual number of meals to be prepared each day for each site by 2:00
pm on the preceeding work day. When such notice is NOT given, Supplier will prepare
the same number of meals for the same site as prepared the previous day.
3) Leftovers not distributed to serving areas may be held at the preparation
site for a maximum of one day. Leftovers which are frozen and heldat 0°F may be
retained for one month. Potentially hazardous leftovers suspected of contamination
shall be discarded immediately.
4) Holidays: Meals shall be prepared Monday through Friday except on the
following holidays: New Year's Day, Washington's Birthday; Memorial Day; Independence
Day; Labor Day; Veterans' Day; Thanksgiving Day; Christmas Day. By mutual agreement
service to a site on a holiday may be provided.
-5) - Holiday Menus: Upgraded menus will be provided for hiliday celebrations and
birthday celebrations. The upgraded menu is to include one extra item and may include
a fancy dessert or vegetable or hoth as well as an entree item such as roast chicken
or roast beef. There will be twelve (12) holiday menus.
6) Supervision of Transfer: It will be the Supplier's responsiblility to supervise

(46)
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that food and condiments required by the menu and requested by the sites be made
available to the drivers. It will, be the Supplier's responsibility to count the
milk and margarine and package it according to a production sheet and to deliver
food to the site specified by the Supplier.
7) Packaging Requirements: A. Foods which, in the opinion of the Project
Director of Nutritionist, are normally served hot or cold must be packed at temperatures which will insure that the hot food is 140°F or Above and the cold food
is 45°F oi

below at the time of delivery. Insulated storage containers, heated

carts, warming units, and/or refrigerator space will be provided by the Project.
to maintain temperatures during transport.
Br Delivery schedules shall be developed jointly with the project to insure
the actual time of serving occurs within the two hours of the time that the meal
is completely prepared.

8) Use and Care of Equipment:
A) The Supplier shall have adequate storage space for all equipment. The
Supplier shall be primarily responsible for safeguarding Project equipment from
theft and unreasonable wear. The Supplier shall replace any equipment furnished by
the project which may be lost, damaged or destroyed. All such replacement articles
shall become the property of the Project and shall be governed by the Agreement to
the same extent as the articles replaced. Project shall be notified immmediately in
writing of any loss or damage ta the equipment assigned to the Supplier.
B) Supplier shall not remove nor permit the removal from the premesis of
any of the fixtures and equipment owned by the Project.
C) Supplier shall be responsible for maintenance Of Project's heavy kitchen
L-

and serving equipment... including, but not limited to stoves, fryers, ovens, steamers,
kettles, mixers, ventilation hoods, dishwashers, potwashers, steam tables, lowerators,
water softeners, and portable refrigerations units (including compressors and motors).
Also, maintenance of permanent fixtures (e.g., walk-in refrigerators, drinking fountains,
bathroom fixtures), lighting (including supply and replacement of light bulbs), and
the physical facility itself (doors, windows, floors, walls, and ceilings). Items
will be maintained in good condition and repair, except those lost or damaged due to
acts of God or vandalism beyond control of Supplier.
D) Equipment provided by Project must be inventoried by the Supplier on an
annual basis with a written summary of equipment on hand submitted to the Project by
July 15, 1981. Any additional equipment deemed necessary for the effecient operation
of the central kitchen by the Supplier. Not provided by the Project shall be the
responsibility of the Supplier. Supplier shall furnish and retain ownership of any .
such equipment.

(4 7 )

E) Supplier shall be responsible for cleaning and sterilization of all equipment
used in the preparation and delivery of meals. The supplier shall provide supplies
for all cleaning.
F) Supplier shall borne all costs of repair or replacement for loss or damage
to Projects facilities and equipment caused by negligence of Supplier.
9) Personnels
A) Management and Employees: Since a basic ingredient to the successful
performance of a Food Service Vendor is the capability fits management and personnel,
- •
submit the staffing patterns and job descriptions of such persons responsible for
this contract with the bid package.
B) Supplier shall submit an Organizational Chart as it applies to the operation
of this facility with the bid package'.
10) Menus: A 4 to 6 week cycle menu will be developed quarterly by the Project
Nutritionist with agreement by the Supplier six weeks prior to use. These menus
shall include a finch meal for 5 days per week. The Supplier shall provide crackers
as an additional menu item when soup is on the menu, up to six (6) times a month. The
Supplier shall provide up the three extra hot vegetable or pasta items for home deliveries
each month. Supplier must be willing to make any changes requested in the menus by the
Project Director, Nutritionist, or State Department of Aging, or Area 4 Agency on Aging,
to conform to the meal requirements. Menus will be reviewed by the Menu Review
Committee of the Project each month to determine acceptability to program participants.
The Supplier's Food Service- Director's representatives must attend this meeting and
provide flexibility in meeting the requests of Seniors. Any and all substitutions for
approved menu items shall be authorized by the Project Director or Nutritionist one
day in advance of use in order that sites can be notified prior to delivery.

—7.
11) Home Delivery Meals: The Supplier shall supply the prepared food and assemble
individual meals. The Project will supply meal transporters and delivery equipment
for assembling meals. Supplier shall be responsible for supplying the
disposible meal packaging. Types of packaging must meet the approval of the Project
Director or Nutritionist.
B) Project Nutritionist shall monitor the packaging of home delivered meals.
Any requirement for personnel to assist in packaging shall be negotiated separately
from this-contract.
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12) Consumables: Project shall be responsible to provide consumables such as
napkins, styrafoam cups, etc., used at serving sites. Supplier shall provide all
consumables used in the kitchen for preparation of meals.
13) Utilities: Supplier shall be required to pay for utilities, including but not
limited to gas, electric, water and phones which are normally required in the operation
Of • the .central kitchen facility.
14) Other Uses of Kitchen; Supplier shall have the right to seek-out and provide
meals to groups/organizations not funded under the Older Americans Act provided such
service does not Interfere with normal service provided to Project. Project Director

r

shall retain the final decision on what constitutes interuption of normal service.
Project shall be paid a commission on the•net profits of all meals provided to outside
groups. The- terms and conditions for the provision of non-Older Americans Act
sponsored meals shall be negotiated at a later date.
15) Locked Storage Space: shall be provided for use of Supplier for storage of
consumables.
16) . Inspection: Supplier's performance, including but not limited to the food
preparation, service, packaging and storage areas, the containers used for storing and
transporting foods, meals provided, and records are subject to inspection, review and
audit by authorized representatives of the Project Staffi Area 4 Agency on Aging,
Sacramento Housing and Redevelopment Agency, State of California, and United States
Government.
The Supplier shall retain all documents pertaining to the contract for three (3) .
years from the termination of the contract, or until the Federal/State audits are
complete and exceptions resolved for the funding period covered by the contract.
Upon request, Supplier shall make available these records to the Project Staff , Area .4
Agency on Aging, Sacramento Housing and Redevelopment Agency, State or Federal personnel.
17: Health Standards: Supplier shall be subject to and comply with all Federal,
State and local laws applicable with respect to facility operation and performance
hereunder, including but not limited to employment and purchasing practices; food
storage, preparation, service and handling.
B) No person shall be employed who, in the opinion of the local health officer,
is affected with, or a carrier of, any disease imastage whith is likely to be communicable to persons exposed as a result of the effected employees normal duties as a,
food handler.
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C)

Supplier shall be responsible for all costs associated with disposal of

garbage from the central kitchen facility.
D)

Supplier shall maintain adequate pest controls required to insure sanitation

of the central kitchen and all prepared food.

18)

Audit Exceptions: Supplier shall accept responsibility for receiving, replying

to and/or complying with audit exceptions by Area 4 Agency on Aging, Sacramento Housing
and Redevelopment Agency, State or Federal audit agencies, occurring as a result of its
performance under these specifications.

19)

Donated Foods: Any foods donated to the Project are subject to food specifications

and will be used by the Supplier where designated by the Project Director and/or Nutritionist. Donated food shall be credited at fair market value for raw food cost.
Fair market value shall equal current prevaliling prices charged by local .wholesale
distributors. In cases where donated food's market value is exceedingly high (i.e.:
salmon, prime rib, etc.) the credited market value shall not exceed the highest price
paid for an entree during that month.
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III. FISCAL PROVISIONS
1)

Compensation:

Supplier shall be compensated based on the number of

meals or portions of meals delivered to the sites, as determined by
the Project Director, at the bid price. Supplier shall submit bimonthly or monthly demands and payment shall be made according to a
schedule agreed upon by the Supplier and Project Director. Demands
shall be itemized and show the number of meals furnished to each site
for each delivery day.
This report is to be provided the Project Nutritionist by the 5th
working day of the following month.
2) Meal Price Adjustments: The contracted meals per day average shall
1,100 meals (plus or minus 25 meals). Should the actual meals served
per day average exceed 1,125 meals or fall below 1,075 meals for any
given quarter (July 1st through September 30th, October 1st through
December 31st, January 1st through March 30th, and April 1st through
June 30th). The per meal bid price associated with the increase/decrease
shall be paid for all meals served. Adjustments in the per meals cost
shall be made on a quarterly basis. The increase/decrease in per meal
cost will be retroactive to the beginning day . of that quarter.
A sliding scale bid format shall be used that conforms to the following
sheculed:
For 1,100 meals (plus or minus 25) per day, the effective price

shall be

dollars . . . .($

) per meal.

For 900 to 999 meals per day, the effective price shall be
dollars . . . .($

) per meal.

For 1,000 to 1,074 meals per day, the effective price shall be
dollars . . . .($

I per meal..

For 1,126 to 1,199 meals per day, the effective price shall be

dollars . . . .($

) per meal.

For 1,200 to 1,299 meals per day, the effective price shall be
dollars. . . .($

3)

Losses

) per meal. .

incurred during any given contract period may not be recovered in

subsequent contract years.
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4) Meals: Project staff shall have the right and authority to inspect
the meals prepared by Supplier to determine compliance with the specifications, reject food not meeting the specifications, and withhold
payment for meals or portions of meals not meeting the prescribed requirements.
In the event the Supplier fails to deliver any meal or meals or portions
of meals to the sites as agreed upon, as determined by the Project
Director or Nutritionist, the Project may procure meals elsewhere and
charge the Supplier the additional cost of such replacement meals,
plus any expenses incurred by the Project in procuring such replacement meals.
The Project Director and/or Nutritionist shall have the authority to
determine actual number of meals or portions of meals delivered and
that decision shall be final.
It shall be the responsibility of the Supplier to work with the Project
Director, Nutritionist and Project staff to develop acceptable standardized meal portions. Supplier may be required to provide training to
nutrition site personnel on how to dish out standard meal portions.
Project Director will be responsible for insuring that nutrition site
personnel adhere to standarized serving portions.
5)

Subcontract & Assignment: The Supplier shall not enter into subcontracts

for any of the work contemplated under the Contract without first obtaining written approval. Such approval shal". be attached to and made part
of the Contract. The Contract shall bind the heirs, successors, assigns
and representatives of the Supplier. The Supplier shall not assign
the contract or monies due or to become due thereunder, without prior
written consent of the Sacramento Housing and Redevelopment Agency.

6)

Insurance:

a) During the entire term of the Contract and any extension or modification thereof, the Supplier shall keen in effect a policy or policies
or liability insurance, including coverage for owned and non-owned
automobiles, naming A4AA as co-insured with limits of at least $300,000
for each person and $500,000 for each accident or occurrence for all
damages arising out of death, bodily injury, sickness or disease from
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any one accident or occurrence, and $100,000 for all damages arising
out of injury to or destruction of property for each accident or
occurrence, or $500,000 single limit.
b) The Supplier shall provide the A4AA with a Certificate of Insurance
evidencing Workers' Compensation Insurance Coverage for its employees.
Said policies shall constitute primary insurance, as to the A4AA,
State, or Federal Governments, its officers, agents and employees,
so that any other policies held by them shall not contribute to any
loss covered under said insurance.
c) Additional Provisions: The policies shall include a provision for
written notice to the

SHRA

before cancellation or material change

of the above specified coverage. Said policies shall constitute
primary insurance as to the A4AA, SHRA, the State and Federal

Governments, their officers, agents, and employees, so that other
insurance policies held by them shall not be required to contribute
to any loss covered under the contractor's insurance policy or
policies. Not later than the effective date of this Contract, the
contractor shall provide the A4AA with a certificate(s) of insurance
evidencing the above liability insurance.

7)

Indemnification: The Supplier shall defend, save harmless and indemnify

the SHRA, its officers and employees, from all liabilities and claims
for damages for death, sickness or injury and disease to persons or
property, including without limitation all consequential damages,
from any cause whatsoever arising from or connected with its operations
or services hereunder, whether or not resulting from the negligence of
the Supplier, its agents or employees.
8)

Independent Contractor Status: The Contract shall be by and between

two independent Contractors and is not intended to and shall not be
construed tocreate the relationship of agent, servant, employee, partnership, joint venture or association.

9)

Termination: The Contract may be terminated by either party, at their

sole discretion, upon sixty (60) days written notice given to the other
party.
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IV. MEAL PATTERN REQUIREMENTS:
1) Meat or Meat Alternate Group: Three ounces cooked edible portion of
meat, fish, fowl, luncheon meats, eggs or cheese. If desired for
variety, meat alternates, individually or in combinations, may be used •
but not more than once a week. Meat alternates include cooked dried
beans, peas, lentils, nuts, or nut butter (peanut butter and others).
a) Ground beef may be used in entrees no more than twice in one
week. If served twice in one week, the ground beef must be
served at least once in "solid" form such as meat loaf or
salisbury steak.
b) Textured Meat Alternate (formerly referred to as Textured
Vegetable Protein) may be used in a maximum ration of 30%
reconstituted TMA to 70% ground meat.
c) Whole chicken parts must be served once a week.
d) Roast beef must be served once a month.
2) Vegetable and Fruit Group: Two (different) one-half cup servings.
All vegetables and full strength vegetable juices, all fruits and
full strength fruit juices.
. a) Vetamin A-Rich Food: One-half cup serving of a Vitamin A.-rich
food must be served a minimum of three days a week and preferably
not on consecutive days. (Vitamin A-rich foods include dark
leafy greens and deep yellow vegetables and fruits such as
carrots, sweet potatoes, apricots, etc.)
b) Vitamin C-Rich Food: One-half cup serving of a Vitamin C.rich food must be served daily. (Vitamin C-rich foods include
•

raw or cooked citrus fruits or juices, tomatoes, melons,
berries, dark green leafy vegetables,. etc.
Fortified full strength fruit juices may also be served to
provide Vitamin C. Potified full strength juices are defined
as "fruit juices that are 100% natural juice with Vitamin C
added". Fruit drinks and ades which mainly consist of sugar
and water and may or may not have Vitamin C added are not a
full strength 100% natural juice and cannot be used to fulfill
the Vitamin C requirement.
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c) The following should be noted:
i) Rice, spaghetti, macaroni and noodles are not vegetables
but "bread alternates". Potatoes, sweet potatoes and yams
are considered vegetables although they may also be used as
"bread alternates" providing the vegetable/fruit requirement
of the meal is fulfilled.

ii) Vegetable soups may be used to fulfill one portion of the
vegetable requirement if the soup includes one-half cup of
vegetables per serving of soup.
iii) Dried peas, beans or lentils may be used to fulfill the
vegetables requirement.
iv) Fruit,

when used as a dessert, cannot be "counted" toward

the fulfillment of the requirement of two servings of
vegetables/fruits.
v) Individual juice must be provided to home deliveries when it
is on the menu.

3) Bread or Bread Alternate Group: One serving enriched or whole grain
bread, biscuits, muffins, rolls, sandwich buns, corn bread and other
hot breads, (Bread alternates may include enriched or whole grain
cereals or cereal products such as spaghetti, macaroni, dumplings,
pancakes and waffles. Where available and appropriate, the following
additional variations

may be substituted for the bread requirements;

ufi, tanniers, yams, plaintains, sweet potatoes and potatoes. with ‘

the exception of French bread, 100% whole grain bread is required
for sliced bread unless an exception is mutually agreed upon.)
41 Fortified Butter or Margarine: One teaspoon,
5) Dessert Group: One one-half cup servings. All fruit and simple
desserts such as puddings, gelatin desserts, ice cream, ice milk and
sherbert; cake, pie, cookies, and similar foods are also included.
61 Milk Group: Eight ounces. Whole, skim, low fat milk and buttermilk
or the calcium equivalent in cheese.
a) If cultural or ethnic preference preclude the acceptance cze MtlX.

with the meal, the following may be substituted for 8 ounces of milk;
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. 1 1/2 cup Cream Soup
1

cup Cottage Cheese

1 1/2 ox. American Cheese
1 1/2 cup Ice Milk or Ice Cream
1 1/2 cup Custard
1

cup Yogurt

b) If cultural and ethnic considerations preclude serving milk with the
meal, milk should be made available for the participants to consume
later.
c) Certified raw milk and raw milk cannot be used in any form.
d) All whole milk should be fortified with Vitamin D, whether fresh,
canned or dried. All skim milks, including buttermilk, should be
fortified with both Vitamin A and D, whether fresh, canned or dried.
e) If milk is not served in individual cartons, it must be poured
directly from gallon, half-gallon and quart containers into clean,
unused glasses. Do not use other receptacles as an intermediate
step.)
7)

Condiments: Al]. condiments and garnishes to accompany the meal, in-

cluding but not restricted to salt, pepper, mustard, ketchup, etc.
'Iodized salt should be used in preference to plain salt. Individual
tartar sauce or cranberry sauce or other appropriate condiment must
be provided to home deliveries when it is on the menu.
8) Other food 'ray be added to the meal to provide personal satisfaction
and additional nutrition.
9)

Coffee, Tea, cream and sugar to accompany the meal shall be provided.

The following items must be considered in all menu planning, food selection,
and meal preparation:
1) Special needs of the elderly such as the restricted use of high
carbohydrate foods, salt and saturated fat.
2) Religious, ethnic, cultural and/or regional dietary requirement*
or preferences of the participant*.
3) Anesthetic values, i.e., variety of foods and food preparation
methods, color combinations, textures, sizes and shapes, taate
and appearance.
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4) Seasonal availability of foods.
5) If desired, cold meats (such as salad plates and sack lunches)'may
be served no more than one in one week. The meal must conform to
the pattern requirement set forth herein.
The MEAL PLAN to be followed is:
Meat, Fish, Pountry or alternate
Vegetable
Salad, juice or soup or potator or substitute
Bread
Butter or Margarine
Dessert
Milk

Coffee, Tea, Cream, Sugar
V. FOOD SPECIFICATIONS AND MINIMUM STANDARDS:
Only commercially prepared foods may be used. All foods must be purchased
from Government approved sources. It must be sound and sanitary on delivery.
Minimum GRADING REQUIREMENTS for all graded cuts as follows:
12 Beef - USDA prime or choice
Upon written approval of the Nutritionist lower grades may be used
as an exception to above grade requirements as folloWs:
Front

and hind shanks - USDA GOOD

Short ribs— USDA GOOD
Ground Beef - USDA ground with fat not to exceed 20%
Tenderloin - USDA GOOD
2) Pork - USDA Number "1" (as defined in S.R.A. Number 171 U.S.
Standards and Grades of Pork Carcasses).
3) Lamb - USDA prime and choice
4) Variety Meats - Grand' Number "1" from USDA Government inspected plants.
5) Pountry - USDA Grade "A" to be used for all graded fresh or frozen
poultry or poultry products. Necks, backs, or wings may not be used.
Ground poultry may not be used without the approval of the Project
Director.
6) Dairy Products: Following is to be used as minimum specifications for
all grade dairy products:
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a) Eggs, fresh, USDA or State Grade "A".
b) Cheese - USDA Grade "A", non processed cheese.
7) Fish and Seafood: Fresh or frozen fish and seafood must be used
provided that frozen fish or seafood must be a Nationally distributed
brand packed under continuous inspection of the U.S. Department of
Interior.
8) Canned Fruits and Juices: USDA Grade "A" (fancy) and Grade "B"
(choice) are to be used for all graded fruits and fruit juices.
* Grade "C" (standard) may be used for pie and cobbler production only.
9) Canned Vegetables: USDA Grade "A" (fancy) to be used for all graded
vegetables. Grade B (extra standard) tomatoes may be used when tomatoes
are used as an ingredient item.
10) Other GROCERY items and CONDIMENTS are to be products that are acceptable
through wide usage.
11) Fresh Fruit: USDA Faacy to USDA Number "1" are to be used for all
graded fresh fruits as a minimum standard.
)2) Fresh Vegetables: USDA Fancy and Number "1" are to be used for all
graded fresh vegetables as minimum standard.
13) . Frozen Fruits and Vegetables: USDA "A" is to be used for all graded
frozen fruits and vegetables as a minimum standard.
14) Dairy Products must be delivered to sites no later than 3 days before
the Code Date, unless written approval is given by the Project

Nutritionist.
15) Bread and Baked Products must be delivered to meal sites no later than
48 hours after baking.
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BID FORM
SENIOR CITIZENS NUTRITION PROJECT
BID FOR:

Meal Preparation, Central Kitchen Operation

TO:

C5PC/A4AA
1820 J Street
Sacramento, CA 95814

GENTLEMEN:

1. The undersi gned having familiarized himself with the pertinent conditions
affecting the cost of the work and with the contract documents (including
Request For Bids, Instructions to Bi-ders, Statement of Bidders' Qualifications,
this Bid, the Form on a non-Collusive Affidavid, and the Specifications) if
any thereto, on file in the C5PC/A4AA Office, hereby proposes to furnish all

services and insurance required thereunder for
a)

1,100 meals (plus or minus 25) per day, the effective price
shall be

b)

•

dollars . . . . ($

) per meal.

For 900 to 999 meals per day, the effective price shall be
dollars . . . . ($

) per meal.

For 1,000 to 1,074 meals per day, the effective price shall be
dollars . . . . ($

) per meal.

d) For 1,126 to 1,199 meals per day, the effective price shall be •
dollars . . . . ($

) per meal.

e) For 1,200 to 1,299 meals per day, the effective price shall be
dollars . . . . ($

) per meal.

2. A Bidder is required to submit a bid .for the entire services provided in this
agreement, to be considered for an:Ward of this contract. In submitting this
Bid, it is understood that the C5PC/A4A reserves the right to reject any or
all bids. If written notice of the acceptance'of this Bid is mailed, telegraphed or delivered to the undersigned within 20 working days after opening
thereof, the undersigned agrees to sign and return a contract in the prescribed
form and within 3 days after the contract is presented to him for signature.
3. Attached hereto is an affidavit of proof that the undersigned has not entered
into any collusion with any other person in respect to this proposal or any
other proposal, or the submitting of proposals for the contract for which this
proposal is submitted,
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4. By signing this Bid, the bidder certifies that he does not maintain for his
employees any segregated facility at his establishments, and that he does
not permit his employees to perform their services at any location under
his control, where segregated facilities are maintained. He certifies further
that he will not maintain or provide for his employees any segregated facility
at any of his establishments, and he will not permit his employees to perform
their services at any location under his control where segregated facilities
are maintained. Bidder agrees that a breach of this certification is a
violation of this contract. As used in this certification, the term
"segregated facilities" means any waiting room, work area, rest room, wash
room, restaurant, or other eating area, time clocks, locker room, and any
other storage or dressing areas, parking lots, drinking and housing facilities
provided for employees which are segregated by explicit directive or are in
fact segregated on the basis of race, color, religion, or national origin,
because of habit, local custom or otherwise. .1104
5. The Contractor convenants and agrees that he possesses the necessary skill
required to determine the adequacy of the specifications for the purpose of
arriving at the contract price, and that he has exercised this skill and he
finds said specifications sufficient for the purpose intended and free from
ambiguity.

Date:

By
(Title)

•••n=n••=..

(Official Address)
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Community Services Planning Council, Inc./
SENIOR CITIZENS NUTRITION PROJECT
PROJECTED BREAKDOWN, per meal:
a) Meat, Fish and Poultry
b) Total raw food costs (including meat,
fish and poultry)
C) Direct meal labor and overhead
c:harges identified separately

p) Total Profit
TOTAL COST .

•
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STATEMENT OF BIDDERS' QUALIFICATIONS

TO BE FILED WITH THE
Community Services Planning Council, Inc./
Area 4 Agency on Aging
1820 J Street_
Sacramento, California 95814

By Contractors Proposing To
Bid on Meal Preparation

Senior Citizens Nutrition Project

STATEMENT OF:
ADDRESS:
DATE OF STATEMENT:
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STATEMENT OF BIDDERS' QUALIFICATIONS
All questions must be answered and the data given must be clear and comprehensive. If
necessary, questions may be answered on separate attached sheets. The Bidder may
submit any additional information he desires. Where qualification is based on a
combination of several organizations, show the experience, equipment and financial
resources of the combined organizations.
1. Name:

A Corporation
A Co-partnership
An Individual

2. Principal Office

Combination
3. Where organized
4. How many years have you been engaged in mass food prepare *ion and catering under
your present firm or trade name?
YQ-a
5. Are you now operating any mass feeding operations?
If so, list all operations and show gross amount of each operation. (ADrAcJ4 spiEe.r)

6. Have you ever failed to complete a contract?
If so, where and why?

7. Have you ever defaulted on a contract?
If so, where and why?

8. List the more important catering contracts completed by you in at least the last two
years, stating approximate gross cost for each, and the month and year completed.

(Attach separate sheet).
9. List yqur major equipment available for this contract. (Attach separate sheet).
10. Experience in catering food preparation work similar in importance to this project:

11. Describe your training and experience in food service field. (Attach separate sheet).
12. The undersigned hereby authorizes and requests any person, firm, or corporation to
furnish any information requested by the CSPC/A4AA in verification of the statements
contained in QUALIFICATIONS.
this

Dated at

daY .of

, 19.
' Bidder
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AFFIDAVI:
By
Title
STATE OF
COUNTY OF
Being duly sworn deposes and says that
of
he is
and that the answers to the foregoing
questions and all statements therein contained are true and correct.
day of

Subscribed and sworn to me this
• , 19 .

(SEAL)
Notary Public
My Commission expires

, 19

.

NOTICE TO BIDDERS: Please identify all sheets attached by heading "Statement of
Bidders' Qualifications" and name of Bidder and numbered item (for specific data requested).
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'AFFIDAVIT

MEAL PREPARATION
SENIOR CITIZENS NUTRITION PROJECT
STATE OF
COUNTY OF
being duly sworn, deposes and.
says:
That he is

of
(firm or business
(partner, officer, owner, etc.)
the party making the foregoing proposal or bid, that such proposal

name)
or bid is genuine and not collusive or sham; that said bidder has not colluded,
conspired, connived or agreed, directly or indirectly, with any bidder or person, to
put in a sham bid or to refrain from bidding, and has not in any manner, directly or
indirectly, sought by agreement or collusion, or communication or conference, with
any persons to fix the bid price of affiant or of any other bidder, or to fix any
overhead, profit or cost element of said bid price, or of that of any other bidder, or
to secure any advantage against the CSPC/A4AA, or any person interested in the
proposed contract; and that all statements in said proposal or bid are true.
•ffiant

Affiant
Designate Official Capacity in the Business
day of

Subscribed and sworn to me this
19.

(SEAL)
Notary Public
My Commission expires:

1 19

.
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