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May 4, 2026

DeSoto County School Board
Superintendent Dr. Bobby Bennett
530 La Solona Ave.

Arcadia, FL 34266

A PARTNERSHIP FOCUSED ON YOUR COMMUNITY’S SUCCESS

Dear DeSoto County School Board Selection Committee,

Your team works hard to create positive experiences for students, families, and staff. We
understand your challenges of providing an innovative dining program that engages students

and increases student participation so that students are nourished and ready to learn. When

your school community feels seen and supported, everyone will thrive. Sodexo is committed to
partnering closely with you to transform and enhance your District's learning environment through
nutritious food, engaging marketing programs, and empowering staff development initiatives. Your
District will benefit from a seamless transition to Sodexo that will enhance student nutrition and
dining experiences and increase engagement and program revenue.

ENHANCING STUDENT SUCCESS AND FAMILY WELL-BEING

Your students deserve high-quality nutrition and a welcoming space that inspires confidence. Our
student nutrition services nurture academic achievement and ensure that families feel confident in
the services provided. Sodexo is dedicated to:

= Delivering crave-worthy, freshly prepared, customizable meals from scratch that reflect the
local food culture

= Creating vibrant dining experiences that boost student participation and drive revenue for
your District

= Collaborating closely with your team to continuously gather feedback from students and
families so that every menu and service meets their evolving needs

Our commitment is rooted in understanding your unigue challenges and providing solutions that
result in better student nutrition, higher satisfaction, and improved academic performance.

EMPOWERING YOUR COMMUNITY AND STRENGTHENING YOUR DISTRICT

We know that community is at the heart of every successful educational environment. For your
District, building a deeper connection between students, staff, and local partners is key. Sodexo will
work collaboratively to:

= Develop outreach initiatives and open communication strategies that connect families and
stakeholders to the District

= Use engaging marketing programs and digital platforms that inform, excite, and unite
your community

= Enhance operational excellence through transparent decision-making and data-driven reviews

By ensuring that every member of your community feels they belong, we will help your District
achieve sustainable growth and create a lasting impact.

915 Meeting Street, Suite 1400 | North Bethesda, MD 20852
301-987-4000 | us.sodexo.com
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SUPPORTING STAFF AND ENSURING A BRIGHT FUTURE

Your team is the backbone of your District. We understand that successful transitions require
honoring the hard work of existing staff while creating opportunities for growth. Sodexo’s
approach includes:

= A detailed transition plan that keeps employees updated on key dates and regular
communication that addresses their concerns

= To reinforce a smooth start-up at the school level, Sodexo will also deploy experienced
managers during the first week of school to work side-by-side with Leon County cafeteria
managers, providing hands-on coaching and real-time support as teams learn and adopt
new processes

= Providing comprehensive training programs that build expertise in nutrition and innovative
service delivery

= Our offer will provide an immediate. salary increase over an employees existing wage and a
Il ¢ ensition bonus that will incentivize the employee to join the Sodexo team

OUR COMMITMENT TO YOUR DISTRICT

Your District's goals are our goals. Together, we will forge a path built on trust, innovation, and
community that benefits every student, staff member, and family. We pledge to:

= Exceed financial expectations. by significantly increasing student participation. We will commit
to guaranteeing the requested surplus of but we expect that the solutions we will
introduce will grow the surplus to over in Year 1.

= We will introduce a commercial grade indoor smoker at the high school so we can provide
some of our barbecue recipes that students throughout Florida enjoy!

= Offer customer focused leadership that will achieve district goals for the child
nutrition program

We genuinely believe that a brighter future for DeSoto County School Board begins with a
partnership that champions shared values and a deep commitment to student well-being. Let us
stand side by side as we tackle challenges and celebrate successes together.

Thank you for considering our proposal. We look forward to the opportunity to work together in
creating a community where every member feels they truly belong and every student can flourish.

Sincerely,
Vi /
Ron Gomez Kevin Niemann Wendy Surak David Newman
Director of Business District Manager Senior Vice President Chief Executive Officer
Development 706-302-5987 509-385-5902 202-819-2948
415-760-4559 kevin.niemann@sodexo.com wendy.surak@sodexo.com david.newman@sodexo.com

ronaldo.gomez@sodexo.com

915 Meeting Street, Suite 1400 | North Bethesda, MD 20852
301-987-4000 | us.sodexo.com
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eSoto County School Board has set a clear vision for a school

nutrition program that fuels student success and reflects the unique

identity of its community. Students deserve more than a meal - they
deserve a dining experience that excites them, supports their well-being,
and brings them together. Sodexo is prepared to deliver that vision by
elevating meal quality and variety while transforming the cafeteria into a
hub of connection, inclusion, and student pride.

Our approach pairs fresh, globally inspired recipes and scratch-made favorites with modern
marketing, student-driven menu development, and branded experiences that spark curiosity and
boost participation. From chef-led tastings and themed events to digital engagement and loyalty-
building campaigns, we will create food experiences students remember and choose again and
again. This will include introducing fun new items such as barbecue meats that are prepared in a
commercial-grade smoker, which has proven to be a hit with students throughout Florida. As part
of our offer, Sodexo will purchase a commercial-grade indoor smoker that will be housed at the
high school.

Sodexo's deep operational expertise and over 25 years of history operating child nutrition programs
in Florida means the District can focus on educating students, not managing meal service. We
streamline daily operations, manage compliance, and provide reliable transparency, all while aligning
our work to the District's strategic priorities. Whether introducing new concepts that students crave,
hosting spirit-building events, or refreshing spaces with professional branding, our team ensures every
initiative contributes to improved participation, stronger community connection, and measurable
program success.

Our offer includes a commercial-grade indoor smoker at the high school that will

be used to cook up great tasting offerings that are popular with students.

Together, we will build a program rooted in student voice, culinary excellence, and engaging
experiences — one that encourages students to eat at school because they want to. With Sodexo as
your partner, dining becomes more than nourishment; it becomes a catalyst for belonging, wellness,
academic focus, and lifelong healthy habits.

Built on the principles of Nourishment, Engagement, Community, and
Partnership, our offer will help transform DeSoto County School Board'’s dining
experience to promote health, learning, and belonging.

BELONGING, EVERY STEP OF THE WAY

Belonging is just the beginning. From day one, students will experience chef-prepared meals aligned
with proven nutritional standards and an innovative service model that boosts participation, enhances
satisfaction, and nurtures well-being. Each student’s journey to lifelong well-being is unique, but with a
welcoming school community, uplifting daily engagement, and nutritious meals, they'll always feel they
belong. We've proposed a tailored approach for your District that will elevate dining, support health,
and strengthen connections among students, staff, and families.

| EXECUTIVE SUMMARY
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SURPRISE AND DELIGHT

Boosting student engagement is the name of the game - and the following solutions always win.

Our offer includes an indoor smoker to enhance our dining offer with slow-roasted meats, flaky fish,
and peak-season veggies. Perfect for school quads, special occasions, and game day tailgates, we
offer both stationary and portable units to fit your needs.

| EXECUTIVE SUMMARY
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NOURISHMENT

At DeSoto County School Board, students deserve meals that nourish both body and mind
while respecting the environment. Sodexo’s expert team of dietitians and chefs create balanced,
appealing menus using scratchmade recipes, local ingredients, and student feedback, delivering
nutritious meals that blend global flavors with familiar favorites to boost satisfaction and

participation.

Our proposed initiatives ensure that every meal satisfies students’ hunger and
promotes holistic health.

AGE-TAILORED PROGRAMS TO NOURISH EVERY STUDENT

Investing in age-appropriate, on-trend marketing increases meal program participation. Every
student group - from elementary to high school - will benefit from tailored programming that
drives engagement through limited-time offers and digital integration. Sodexo offers customized
initiatives, supporting compliance with nutrition goals and encouraging healthy eating habits for

each age group:

introduces elementary
students to fun, nutritious
meals that support learning.

*
by sodexo

engages middle schoolers
with global flavors and
creative menus that reflect

their growing independence.

(CRAVE

energizes high school
students with digital
engagement and
customizable, on-trend
meals shaped by real-
time feedback.

NUTRITION AND PERFORMANCE EDUCATION COUNSELING

Nutrition and performance education counseling is vital to your District, as it supports student
health, academic success, and overall well-being. Recognizing diverse backgrounds and

unigue needs, our approach provides every student with the guidance to be successful. This
comprehensive program will boost student performance and engagement while aligning with your
District’'s commitment to equity, wellness, and excellence.

Scan or Click the QR Code for More information on Nutrislice.

OERD

=], phs
SCAN OR CLICK HERE
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ENGAGEMENT

When students feel they belong, they thrive. Our program builds inclusive, engaging environments
through student-driven spaces, promotions, and programming that foster connection, creativity,
and well-being. By working with the administration on plans to integrate culinary learning, Sodexo
can provide tailored solutions that strengthen belonging and drive lasting gains in performance,
retention, and overall success.

By transforming mealtimes into dynamic social events, we foster a culture
of inclusion and active participation that benefits student well-being and
academic focus.

LIVE LEARNING ***‘*h
BIVE 1LABS| il

connects interactive, immerse your students in empowers families with
science-based learning hands-on learning labs, hands-on nutrition
with hands-on cafeteria sparking curiosity and education, teaching
experiences, blending excitement about the essential cooking skills and
health, science, and origins of their food. Our gathering student feedback
culinary arts into an interactive, science-infused to shape future menus.
integrated curriculum that initiatives engage students,
enriches every student’s including Indoor Tower
educational journey. Gardens, School Gardens
and Farms, and our
innovative Beehive Program.

Through hands-on engagement, we will inspire students to take initiative, build

strong community connections, and develop lifelong skills - creating a school
environment where students and families feel welcomed and supported.

| EXECUTIVE SUMMARY
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COMMUNITY

= Collaborative Committees:

FOR YOUR DISTRICT

* Enhanced Well-Being: Meals = Operational Efficiency:

support physical and emotional
wellness to remain energized
and focused.

Student Focus Groups: We
will gather firsthand feedback,

turning insights into tangible
improvements that resonate
with your students.
Multichannel
Communication: We use
digital tools like snap QR code
surveys and MYDTXT messaging
to capture student feedback in
real time.

Our Wellness, Menu, and
PTA committees will work
closely with your schools to
continuously refine menus,
promote health, and create a
welcoming atmosphere.
Community-Focused
Initiatives: Special events
and culinary workshops will
encourage collaboration
with families and the larger
community, including local

farms to provide fresh produce.

Our approach integrates
engagement and nutritional
excellence, ensuring menus
incorporate your community's
tastes while meeting USDA

standards, which will

improve federal and state
reimbursement rates and
secure better use of District
funds.

Consistent Communication:
Through regular meetings and
surveys, we will identify and
align with your expectations to
ensure client satisfaction.

District employees who would like to become Sodexo employees will be

incentivized with an immediate | salary increase and a transition bonus.

| EXECUTIVE SUMMARY n
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PARTNERSHIP

Sodexo will handle all aspects of nutrition services, from compliance to service delivery, so your
team can focus on what matters most: educating students. Our collaborative approach ensures a
partnership with dependable service, candid communication, and innovative solutions that align
with your District’s evolving needs.

HOW SODEXO SUPPORTS YOUR MISSION

We will maintain open communication As unwavering champions of your District

and performance metrics to support and local community, our professionals will
your strategic priorities - your goals provide long-term value through excellent
are our goals. service and community alignment.

Together, we can create an environment
where students thrive and future
leaders are nurtured.

| EXECUTIVE SUMMARY
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MAXIMIZING
EVERY DOLLAR

We're committed to helping your
District make the most of every
dollar with our national purchasing
power, extensive operational
expertise, and value-driven
approach, including:

= Smart cost management
to optimize costs through
strategic sourcing, waste
reduction, and local
partnerships

= Technology integration for
accurate program oversight
and informed decision-making

= Student engagement that
drives participation growth,
increasing reimbursements

OUR PROMISE

We are honored to deliver

a proposal tailored to your
District’s specific needs, including
meeting and exceeding the
financial surplus ofﬁ and
significantly increasing student
participation by instituting
greater variety and scratch-made
recipes. Every aspect of our
program is designed to meet the
requirements outlined in your
RFP. With decades of experience
in student dining, Sodexo brings
a proven team committed to
delivering exceptional service and
measurable impact. Our local
and national support ensures
your food service becomes a
strategic asset that promotes
student success, wellness, and
community connection.

26-SCH-005087
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OUTSTANDING SERVICE AT A COMPETITIVE PRICE

Budget uncertainty and rising inflation reinforce your District's need for a partner who can provide
cost certainty and proven low-risk solutions. In this financially volatile climate, Sodexo will stay
ahead of your needs and respond to the current shifts with transparency, flexibility, and stability.

The predicted positive nutrition fund balance and guaranteed return will
allow your District to appropriately assign all costs associated with the
nutrition services program, keeping funds available for your primary goal of
educating students.

FINANCIAL PROPOSAL ASSUMPTIONS

Fixed Price Contract - Proposed Serving Days - Based on 180 full breakfast
Il <1 breakfast and per lunch or service days at elementary, middle, and high
equivalent meal. school(s), and 180 full lunch service days at

. , elementary, middle, and high school(s).
Meal Equivalents - Derived from all

other revenue, excluding federal and state District Enrollment - Average daily
reimbursements; student snack, breakfast, attendance is estimated as 95% of the
and lunch reimbursable sales; and childcare projected enrollment provided in the RFP.

program meals. The meal equivalency rate
shall be equal to $5.00 as stated in the RFP.

01 | TOTAL FIXED MEAL CHARGE Proprietary and Confidential Information
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Annual Price Adjustment - Sodexo's

fixed price may be increased on an annual
basis by the yearly percentage change in the
Consumer Price Index for all urban customers,
as published by the United States Department
of Labor, Bureau of Labor Statistics, Food
Away from Home.

Monthly Invoice - Sodexo’s invoice will be
provided monthly, including fixed price-per-
meal cost and credit for commodities received
per the contract agreement.

Proposed Agreement - The proposed
agreement will commence July 1, 2026 and
continue through June 30, 2027 with options
for four one-year renewals as provided under
federal and state guidelines and regulations.
The agreement will conform to all regulations
as set forth by your state department and the
United States Department of Agriculture.

Termination - Either party may terminate
this agreement, at any time, upon no less
than sixty (60) days’ prior written notice to the
other party and a specific date to terminate
the agreement.

Adjustments - The financial arrangement
shall be adjusted to reflect additional costs
incurred by Sodexo (i) in connection with

the implementation of any local, state, or
federal legislation or other legal requirements,
including, but not limited to, the requirements
found in the Patient Protection and Affordable
Care Act and Health Care and Education
Reconciliation Act of 2010; or (ii) increases

in benefit costs paid by Sodexo on behalf

of covered employees, including, but not
limited to, certain paid leave as mandated by
applicable federal, state, or local laws. The
adjustment to the financial arrangement shall
be effective from the date the events of (i)
and/or (ii) occur or take effect.

Proprietary and Confidential Information

Legislative Changes - In the event of an
increase in the city, state, or federal minimum
wage, the fixed price shall be increased,
beginning from the legislated date of such
increase, by an amount equal to the resultant
increase in cost to Sodexo from an increase in
wages paid to employees necessary to match
similar increases paid locally as a result of the
increase in minimum wage. In the event of

an increase in wages or benefits payable as

a result of unionization, or as a result of the
renegotiation and ratification of an existing
collective bargaining agreement, the fixed
price shall, from the date of increase in wages
or benefits, be increased by the percentage
increase in wage rates and/or benefits.

Sodexo agrees that our response to the
Request for Proposal (RFP) shall serve as
the governing contract for this engagement,
and further agrees that Exhibit ] will serve as
the document used to finalize and complete
the agreement.

01 | TOTAL FIXED MEAL CHARGE
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Labor - FSMC shall offer employment to certain
SFA management and non-management food
service employees (“SFA Employees”) to work

in the food service operations effective July

1, 2026 (“Hire Date”). As of the Hire Date or
upon expiration or termination of this Contract,
regardless of how this Contract may be
terminated, FSMC shall not be responsible for
unused paid time off (including, but not limited
to, sick time, personal time, holidays and/or
vacation) which accrued to the SFA Employees
while employed by the SFA prior to the Hire Date.

SFA shall be responsible for any liability relating
to (i) earned or accrued benefits, (ii) termination
or lay-off resulting from the transition of the

SFA Employees to FSMC's payroll (including the
WARN Act) and (iii) employee claims for injury or
loss, which injury or loss occurred while such SFA
Employees were employed by SFA. In addition,
SFA shall be responsible for any liability relating
to claims by the SFA Employees who were not
offered employment by FSMC.

Financial Guarantee -

The financial guarantee shall be calculated as
follows: all program revenues including student
cash sales, federal and state reimbursements
from lunch, breakfast and snack meals,

adult sales, special functions, and summer

meal program revenues and the values of
commodities received less (i) the Fixed Price for
all meals served, and (ii) School Food Authority
labor and other program expenses as outlined in
Sodexo's Financial Proforma.

This guarantee is based on the following
assumptions: (a) student enrollment of 5,466 and
(b) eligibility percentages of Free 100%, Reduced
0%, Paid 0%. If actual eligibility percentages vary
from these assumptions, the guarantee shall

be adjusted by the per-meal reimbursement
differential as published by USDA and applicable
state agency.

Proprietary and Confidential Information
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RESOURCE SUPPORT

Beyond the comprehensive local support outlined
in Section 05 Experience of On-Site Management
Company Staff, and our culinary, nutrition,

and marketing services, your student nutrition
program will benefit from the resources and
expertise of the following teams:

Supply Management - Sodexo has
enormous purchasing power due to the size
of our organization, which will enable us to
provide you with:

= Improved bottom line
= Product rationalization and quality assurance
= Local sourcing

= Commodity agreements and national and
regional purveyor agreements

= Product specification evaluations and price
negotiations
Finance and Accounting - Our experts will
ensure you achieve projected results by offering:
= Financial reporting and analysis
= Accounts receivable processing
= Payroll processing
= Accounts payable system
Legal - Your team will be supported by the
following experts to mitigate risks:
= Government liaisons
= Divisional and regional controllers
= Internal auditors
= Economic forecast analysts
Human Resources - District success largely

depends on your employees. Our HR team
will focus on:

= Employee development and benefits
= Government regulatory compliance
= Safety programs

= Field support resources

~
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Sodexo takes pride
in offering only
national branded
ingredients,

not generic

ones that other
companies use.
Students know the
difference and are
drawn to quality.

DESIGNING MENUS FOR STUDENT WELLNESS

DeSoto County School Board needs menus that get students excited to eat nutritious meals
while keeping costs in check in the face of funding challenges and rising food prices. The key to
participation is to make those nutritious options appealing and age-appropriate so your students
enjoy them and keep coming back for more. That's where we come in - your District will receive
menus that are nourishing, delicious, and visually appealing to drive revenue through program
participation.

At the same time, staying abreast of an ever-changing regulatory landscape can divert your focus
from what matters most: educating students. Sodexo’s expert team will navigate the complex world
of food regulations on your behalf so you can concentrate on delivering an outstanding educational
experience. Our menus comply with all regulations, which means:

= Your District can avoid the burdens of constantly monitoring regulatory changes
= Your staff can focus on academic priorities without worrying about compliance
= You can have confidence in knowing that every menu meets industry standards

It's no surprise that students who choose balanced, nutrient-dense meals

tend to perform better both in and out of school. As the leading employer of
registered dietitians, our nutritionally balanced menus are designed to enhance
student success. Inspired by our Love of Food philosophy, each dish meets the
highest standards of nutrition, quality, and flavor.

02 | MENUS, PRODUCT IDENTIFICATIONS, AND NUTRITION ANALYSES
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LOVE OF FOOD

Our Love of Food
I_UVE QO? FUUD philosophy focuses

on scratch-cooking
techniques to deliver menus that are high-
quality, innovative, on-trend, delicious,
visually appealing, and globally inspired. We
are reshaping the school dining experience
through our love of food, creating a sense
of belonging for students and fueling their
achievements.

For a generation that consumes
social media content daily, visual
appeal is highly important. Our

food will snag their attention - it
not only tastes good, but it looks
amazing too.

STRATEGIC STEPS FOR
MENU DEVELOPMENT

1. Gather insights to understand your
students’ preferences

2. Assess state-specific regulations,
nutrition analyses, and
contractual obligations

3. Develop customized menus
with expertise from chefs and
registered dietitians

4. When possible, source local ingredients
to contribute to the economic growth of
your community

5. Deploy engaging promotions to
Create excitement

6. Review student feedback to
evaluate success

7. Adjust offers to enhance satisfaction

02 | MENUS, PRODUCT IDENTIFICATIONS, AND NUTRITION ANALYSES



PROGRAM OFFERS

We have designed our programs to support student well-being and boost participation. Some
offers are eligibility-based while others come at no extra cost and allow participation by choice. By
embracing these flexible options, every student can access balanced, nutrient-dense meals that will
fuel their success both in and out of school. Explore our thoughtfully crafted programs and discover
how our offers create engaging dining experiences that will benefit students, families, and the

entire community.

SUNRISE SOLUTIONS

You've heard it before - breakfast is the most important meal of the day. Beginning the day with a
nutrient-dense meal gets students focused and ready to learn. Schools with breakfast programs
also have reduced rates of absenteeism according to a study commissioned by the No Kid Hungry
campaign. Sunrise Solutions offers the following five distinct service options designed to encourage
participation across all grade levels:

I Y © ™ T

2r1d
chance

breakfast

O

breakfast

fast break
Offers quick and

café

classics
Offers hot and cold

o

classroom

café

Delivers individually

(:}

creations
Offers hot and

Offers meals later in the nutritious grab-and-go
morning before classes meals that can be enjoyed
start for students who anywhere

might otherwise miss out
due to bus schedules or
long lines; this option can
be combined with any of
the other four concepts

meals served in the main
cafeteria before classes
start

wrapped portions of
continental breakfast
items to each classroom

cold options via a
portable cart

TOP SECRET TASTE TEST

We're excited to introduce the Top Secret Taste Test,

a groundbreaking nationwide high school culinary
competition designed to spark creativity, boost student
engagement, and shape the future of school menus. Each
year, the spotlight shines on a beloved food favorite —
this year, it's pizza! Students will craft inventive recipes

on a classic crust, experimenting with bold flavors, fresh
toppings, and imaginative twists.

Schools will advance their best entries to a national taste-
testing round, where students across the country sample
and vote — without knowing who created each dish. With
fun clues, school pride, and a thrilling reveal of the winning
recipe and its creators, this easy-to-implement program
empowers students to have a voice in what's served while
celebrating culinary talent on a national stage.

02 | MENUS, PRODUCT IDENTIFICATIONS, AND NUTRITION ANALYSES
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SUMMER MEAL PROGRAM

To reduce hunger and support student well-
being during the summer months when
school is not in session, we offer a summer
meal program that includes well-balanced
breakfasts, lunches, snacks, and dinner
options, tailored to meet USDA nutrition
guidelines and student preferences. Meals
feature fresh, flavorful ingredients, with
menus designed by registered dietitians and
chefs to appeal to a variety of tastes and
dietary needs.

FRESH FRUIT AND
VEGETABLE PROGRAM

FRESH Students will have access to fresh
FRﬁﬁg produce to snack on during and
$%s e after school to support healthy
PROGRAM egting and local agriculture. This
program also introduces the nutritional
benefits of fruits and vegetables to students
who may have limited access to fresh
produce at home.

INNOVATION: PRIORITIZING CONVENIENCE

FAST TAKES

Fast Takes delivers
flexibility, convenience,
and flavor today's

students crave. Our grab-and-go dining
solution gives schools an efficient way to keep
students nourished, energized, and ready to
learn. Whether it's a busy lunch period, after-
school activity, or quick break between
classes, Fast Takes will meet your community
where they are by:

= Delivering fresh, high-quality meals and
snacks that fit students’ busy schedules,
offering convenience and variety - from
sandwiches and bowls to hot meals and
expanded breakfast options

= Giving families and parents peace of
mind knowing their children have access
to nutritious, securely packaged food,
even outside traditional mealtimes or
when on the go

= Driving engagement, satisfaction, and
participation while supporting operational
efficiency and revenue growth

= Offering staff convenient, healthy
meal options that will boost morale
and productivity, especially during
demanding times

ENCORE AFTER-SCHOOL
MEAL PROGRAM

Students often remain at

° ,,_.o:..!:. school long after classes end
@%¢s. for the day. Tofill the
€nNcC € nutritional gap after the school
@Y bellrings, we will offer healthy

snacks and/or dinner
depending on your District's needs. This
program benefits both students and families,
alleviating the stress many parents and
guardians feel while having to work late and
find time to put dinner on the table.

02 | MENUS, PRODUCT IDENTIFICATIONS, AND NUTRITION ANALYSES
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A TO ZSALAD BAR

( ~—— Students will enjoy a variety of fruits
A to’z and vegetables in an alphabetized
layout with age-appropriate
information on the benefits of featured
ingredients.

LOCALLY GROWN

Students will learn about the local ingredients
featured in our menus from information posted
around the dining area.

BALANCED PLATE

Derived from the USDA's MyPlate initiative*, Balanced
Plate will teach students how to select a proper
combination of items from all food groups. Visual
communication materials encourage students to fill
their plates according to the following breakdown:

= 25% lean proteins
= 25% whole grains
= 50% fruits and vegetables

*Consistent with USDA school meal guidelines

Nutrition Analysis System

You can have confidence that our highly
trained managers will ensure all meals
meet or exceed USDA school meal
guidelines. Our on-site management
team will alleviate this burden of
compliance and use the web-based
PrimeroEdge nutrition software system
for efficiency, meal option consistency,
ingredient transparency for USDA
audits and cost management. Managers
will receive system training as well as
national and regional support from our
menu planning experts. Your community
can view nutrition and allergen
information on the Nutrislice app, which
is integrated with PrimeroEdge.
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IN-PERSON CHEF AND g - W <reing offoudis
REGISTERED DIETITIAN VISITS : i rotslowed.

Students and employees will receive hands-
on training through interactive sessions
with our chefs and registered dietitians.
Lessons include:

= Kitchen and food safety

= Ingredient origins

= Preparation and cooking methods

= Presentation and service techniques

Nutrition and portion sizes
= Sustainability and waste reduction

Athlete nutrition

How to follow a recipe

Math skills needed for cooking

ALLERGY AWARENESS

All students deserve to feel safe during
mealtime. Sodexo’s registered dietitians will
partner with your District to develop safe
menu options that accommodate allergies
and special dietary needs. Our expert team
will work closely with school nurses, parents,
and administrators to design menus that
are both nutritious and secure without
compromising taste or appeal.

By using in-depth nutritional analysis and
hands-on consultations, we will create menus
that students can enjoy with confidence.

This commitment to custom, safe dining
experiences means your District will benefit
from a dining program that fuels achievement
while keeping student well-being front

and center. To guarantee this, we will offer
staff and students the resources on the
following pages.
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ALLERTRAIN

-~ Your District needs training
that will safeguard every
AllerTrain’ student and staff member.
— AllerTrain will empower your
team with the skills needed to manage food
allergies, protect vulnerable students, and
foster confidence in every meal served.

Empowering Students and Families

AllerTrain will help build trust with families
by demonstrating a commitment to student
health. Staff will receive expert training to
identify allergens and manage emergencies,
ensuring that every child enjoys nutritious,
safe meals. Parents can rest easy knowing
that allergen protocols are in place and that
their children are well protected.

Strengthening District Operations and
Staff Engagement

Our streamlined allergen management
strategy will reduce risks and ensure
regulatory compliance. AllerTrain will build
internal capability and boost morale among
staff by providing hands-on experience and
clear protocols. As your employees gain
greater confidence in food handling and
safety, they will be better equipped to support
student well-being and contribute to a stable,
efficient nutrition service.

Focus on Measurable Outcomes
AllerTrain translates training into

tangible benefits:

= Improved student health and reduced
allergy incidents

= Heightened parental assurance through
transparent safety practices

= Enhanced trust in the District's
commitment to safety

= Increased staff productivity and job
satisfaction with clear, actionable steps

= A stronger, reputation-enhancing
program for the entire District

26-5CH-005087
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STAFF RESOURCES

Walk the Talk: Reviews the most common
food allergens, how to prevent cross-
contamination, recipe importance, procedures
for handling allergy-related questions, and
allergic reaction protocol

Hazard Analysis Critical Control
Point Manual - Contains guidelines
regarding allergies

Posters - Display important allergy
information in the kitchens, available in both
English and Spanish

On-Site Reference Guide - Contains
nutrition, ingredient, and allergen information
(if provided by manufacturer) for all food that
will be served in your District

Pocket Guide - Contains crucial food
allergen information

STUDENT RESOURCES

Our registered dietitians will provide daily
meal alternatives and one-on-one support
to students with specific dietary needs

and allergies. Prior to making any dietary
decisions, our team will collaborate with your
school nurse and the student's parents or
guardians to ensure proper accommodation.
Nutrition information for each menu will

be posted on your District's Nutrislice page
and accessible to students, parents, and
team members.

Sodexo’s standards and processes
for managing food allergies comply
with the USDA’'s most recent
guidance on Accommodating
Children with Disabilities in the
School Meal Programs.

The Buy American Provision of the National
School Lunch Program

Serving nutritious meals made from domestically produced ingredients nurtures
student success and strengthens the local economy. Sodexo’s commitment to
the Buy American Provision ensures every meal served carries the promise of
healthy, high-quality food made right here at home.

The Buy American Provision is more than policy - it's a
commitment that will benefit your students, families,
staff, and community. Your District will experience:

» Greater reliability and quality control through

local sourcing

» Enhanced student performance and improved
attendance through consistent, nutritious meals

» Strengthened community relationships through

investing in regional agriculture

» Reduced supply chain risks, ensuring every ingredient

complies with national guidelines
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Our innovative and flexible technology solutions will increase student

engagement while offering long-term stability for DeSoto County School

Board. Your students will enjoy personalized, frictionless experiences

that can be rapidly deployed, curated, and scaled to meet their needs.

This approach will connect students with the right information at

the right time for ultimate convenience. Real-time data insights will

/ J equip leaders with the information needed to proactively adjust their
approach and ultimately enhance participation.

/ We recognize the challenges schools currently face with inflation,

w funding freezes, and shrinking enrollment. With that in mind, our

' solutions are intentionally designed to deliver the most value for your
budget without significant upfront investment.

Partnership

#MADETIyg

il B
IRETY TIa . .
m%m f‘.’* A<
DTXT i G M COMMITTED TO FULL UTILIZATION OF | COLLECT AND ANALYZE

Connect By TXT ACADEMY TRANSPARENT ANNUAL COMMODITY BENCHMARK DATA
FINANCIAL REPORTING ENTITLEMENT

EFFECTIVELY SUPPORT THE COLLABORATION MEETINGS
PREPARATION OF CLAIMS FOR SFA TO ENSURE ALIGNMENT TO
APPROVAL AND SUBMISSION YOUR MISSION AND VALUES

INGREDIENT, NUTRITION AND PERFORMANCE TABLE AND NUTRITION
ALLERGEN INFORMATION COUNSELING RESOURCES MEAL INTEGRITY PLAN COMPLIANCE FOLLOWING ALL FEDERAL
AND FLORIDA CHILD NUTRITION PROGRAM STANDARDS

Together We Grow
Our journey toward an accelerated and energized
nutrition and wellness experience starts here.
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LEARNING
OPPORTUNITIES BITESCIENCE:
Just like you, we believe in a SCIENCE IN EVERY BITE

lifetime of learning. You can
count on us to create a thriving
learning community within the
school ecosystem by harnessing
students’ culinary, math, science,
and creative skills through the
following innovative programs.

A successful school community goes beyond textbook
learning - it requires engaging students, families, and
the broader community in the journey toward lifelong
health and wellness. Sodexo's BiteScience nutrition
education program offers a solution designed with your
students’ futures in mind. By connecting interactive,
science-based learning with hands-on cafeteria
experiences, BiteScience goes beyond a single subject to
blend health, science, and culinary arts in an integrated
curriculum that will enrich every student’s educational
journey. The program is designed to:

Enhance scientific literacy by connecting academic
concepts with immersive, real-life applications

Promote healthy habits by linking nutritional
information to everyday food choices

Spark curiosity and ingenuity in students as
they experiment with flavors, textures, and
cooking techniques

Teach your community about whole-person wellness
(mind, body, soul), not just nutritional wellness

ENGAGING ACTIVITIES IN THE
CLASSROOM AND CAFETERIA

BiteScience is more than just a nutrition program - it's an
integrated experience that brings learning to life. Day-to-day
classroom and cafeteria activities are tailored to different subjects
and ages and include:

Interactive Lessons - Monthly themes, such as “Brain Food
Detective” and “Mind-Body Connection,” make learning about
nutrition fun and impactful.

Hands-On Culinary Challenges - Flavor Boosters and

Phai
Chicken &
pPincapple
Eried Ric

SQUEEZI
OF A LIME
WEDGE

Taste Stations encourage students to explore new tastes and
learn about the science of flavor while creating memorable,
hands-on experiences.

USDA s an equal opportunity
provider, employer and lender.

Learning Modules - Step-by-step activities allow educators
to reinforce science concepts with real-life applications

in the cafeteria, ensuring lessons are both educational

and enjoyable.
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FOR STUDENTS

* Enhanced Learning -
BiteScience transforms routine
meals into dynamic educational
experiences. Students will explore
how nutrients fuel their brains
and bodies, fostering curiosity and
scientific understanding.

* Empowered Choices - Engaging
content and hands-on activities
encourage healthy decision-
making that translates to
improved classroom performance,
better sleep, and enhanced social
skills.

» Creativity and Inspiration -
Monthly Flavor Boosters and
taste challenges invite students
to experiment with flavors while
learning the science behind taste,
sparking creativity in both culinary
and academic pursuits.

FOR FAMILIES AND PARENTS

* Practical Nutrition Education -
BiteScience will equip students
with knowledge they can bring
home, making conversations
about food and nutrition more
meaningful. Parents will receive
supplemental materials via the
accompanying Parent Blog that
emphasizes healthy, real-world
food choices.

* Family Engagement - The Parent
Blog provides actionable tips
and resources, from preparing
balanced meals to understanding
the science behind nutrition,
ensuring families feel supported
as they nurture healthy habits at
home.

* Community Connection - By
linking classroom science with
everyday food choices, families
will gain confidence in managing
nutrition, which will translate into
stronger, healthier community
practices.

FOR YOUR SCHOOL DISTRICT

= Operational Excellence -
Sodexo delivers a turnkey solution
with a robust implementation
process - from in-depth planning
and staff training to monthly
curriculum updates - that
minimizes disruption while
maximizing outcomes.

Sustainable Impact -
BiteScience is a long-term
investment in student well-
being that supports academic
success, reduces absenteeism,
and reinforces community
partnerships.

= Data-Driven Success - Our
program is designed with
measurable outcomes in mind,
ensuring that every initiative
is aligned with your District's
commitment to excellence and
accountability.

PARENT BLOG: EXTENDING LEARNING

BEYOND THE CLASSROOM

For parents, the BiteScience Parent Blog is a vital resource.
Your families will find compelling articles written by nutrition
experts and registered dietitians that break down complex
nutritional science into engaging, easy-to-understand insights.
Topics include:

SUNFLOWER

% GREMOLATA
(grehmowlaaun)

Healthy Brain Development - Articles explain how specific
foods impact cognitive function and offer practical strategies
for boosting brain health at home.

Seasonal Menus and Recipe Ideas - Family-friendly
recipes and meal planning tips help parents bring the
BiteScience experience into their kitchens, reinforcing the
overall program goals.

Wellness at Home - Tips on incorporating balanced meals
into daily routines, ensuring children (and families) carry
healthy habits even after the school day is over.
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PERFORMANCE

POWERING
STUDENT
PERFORMANCE

Healthy and appetizing meals,
supported by educational
messaging, enhance focus, improve
concentration, and increase

overall well-being so students stay

energized from the first bell to the When you have a tough class, artist’s block, or a sports injury,
final whistle. take the time to explore your feelings. When you're ready, take

on your challenge with a POSITIVE ATTITUDE.

PEAK helps you perform all day.

THERE'S
NOTHING TO BE

To get past your fears, you need to take a chance
on doing what you love. FOCUS ON YOUR
EFFORTS rather than the outcome, and you'll
build confidence with each step you take.

PEAK helps you perform all day.

26-5CH-00508 4 8
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FUELING EVERY STUDENT'’S POTENTIAL

PEAK is more than a meal. It's a nutritionally
balanced turnkey solution that supports
student success across academics, athletics,
the arts, and entrepreneurship, including the
following student archetypes:

Academic Performer - PEAK supports
focus, mental clarity, and sustained
energy for students engaged in
rigorous academics.

Athletic Performer - The program
delivers energizing meals to fuel
performance, endurance, and recovery
for student-athletes.

Creative Arts Performer - Brain-
supporting nutrients and beneficial
fats help nourish creativity and
emotional well-being.

Entrepreneurial/Innovative
Performer - PEAK fuels focus, resilience,
and productivity for students balancing
leadership, innovation, and multitasking.

Menu Foundations

PEAK meals are crafted with lean
proteins, whole grains, good-for-
you vegetables and beneficial fats
to fuel mental focus, sustained
energy, and overall wellness.

WHY PEAK PERFORMANCE WORKS

Improved Student Outcomes -
Nutritionally sound meals and wellness
initiatives lead to higher participation,
better academic performance, and a
more vibrant school culture.

Scientifically Aligned, Culinary
Inspired - PEAK's menu is expertly
crafted by registered dietitians and

chefs who blend science and culinary
Creativity to deliver meals with optimal
macronutrient balance, that are aligned
with child nutrition standards, and that
are inspired by what students love to eat.
It's where smart nutrition meets real-
world appeal.

Whole-Child Development - PEAK'S
nutritional program aligns with social-
emotional learning, wellness, and
academic performance initiatives and
helps schools meet state and federal
wellness benchmarks.

Prioritized Holistic Wellness
Education - With nutrition messaging,
dietitian-led learning opportunities, and
on-site visits by wellness educators, PEAK
will inspire students to build healthy
habits and strive for success.
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Future Chefs is a nationwide competition
that challenges elementary school students
to submit healthy recipes aligned with a
chosen theme. Semifinalists then prepare and
present their creations, which are assessed
for originality, taste, kid-friendliness, and
the use of healthy ingredients. The winning
student from each participating district will
compete with other local winners on the
regional level. Regional winners will then
vie to become one of five national finalists
competing for the public's vote.

Future Chefs will benefit your District by:

Inspiring students to make healthy food
choices and be creative in the kitchen

Actively engaging faculty by involving
them in mentoring, judging, and
supporting participants

Bringing together families, staff, and
local stakeholders to celebrate student
achievements, fostering a sense of pride
and unity throughout the District
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Kitelon.

ACADEMY

KITCHEN ACADEMY

We will partner with you to deliver programs that teach
valuable cooking skills, spark curiosity, foster cultural
appreciation, and enhance student wellness. Kitchen
Academy is a cooking series offered both virtually and in-
person, designed to provide students with an immersive
nutrition education experience. These interactive sessions
combine health, science, and social studies to teach about
nutrition, culture, and world cuisines while also exploring
new flavors and dishes.

Kitchen Academy delivers a dynamic culinary experience that
goes beyond cooking. By seamlessly integrating essential
nutrition education with real-world culinary skills, your
community will experience:

= A hands-on curriculum that connects food, health, and
performance in an engaging way

= Exploration of diverse cultures and world cuisines that
enrich students’ understanding of global traditions

= Opportunities for direct student feedback to ensure
that future menu selections reflect their tastes and
nutritional needs

CHOPLIKE *
A CHEF
Limited ..,.w..,.m.m.(.y;..fgm.»:.m today.

m ,
Limitgd availability, make your reservation today!

HIMADE T/
L k.
AMADETHS

ACADEMY

DID SOMEONE MASTER
SAY PARTY? HEGREE

The heat is on! Are you the next grill master?
tion today! Limited availability, make your reservation today.

SUPERSTAR

Limited availability, make your reservaf

KITCHEN

HMADETH g
ox X * v,

ACADEMY
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POP-UP KITCHEN

Pop-Up Kitchen will transform your school
cafeterias with a mobile, interactive food
station that brings energy, variety, and
creativity to lunch. By combining live
preparation, appealing presentation, and
student choice, it makes meals exciting,
encourages exploration of new flavors, and
promotes healthier habits - all without
disrupting kitchen operations.

Pop-Up Kitchen is built with flexibility in mind.
It is available in three scalable formats to fit
your District's unique needs, including Mini,
Standard, and Plus. Whether implemented in
a traditional service line, a taste-testing event
to introduce new menu items, or a themed
celebration highlighting regional or cultural
cuisines, Pop-Up Kitchen offers a fun, modern
twist to the school dining experience.

AT SCHOGL
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s2det TOP
SECRET
TASTE PIZZA #1

TEST

sode> TOP (@
SECRET -

TASTEZ A}

FOR A CHANCE
TOWINA
META QUEST 3!

WE’RE ON THE HUNT FOR THE
MOST CREATIVE PIZZA IDEAS
TO FEATURE ON OUR
NATIONAL MENU.

TOP SECRET TASTE TEST

Top Secret Taste Test is a new nationwide high school culinary competition designed to ignite
creativity and student engagement while shaping the future of school menus. Each year, the
spotlight shines on a different food favorite and this year, it's all about pizza! Students will craft
unique recipes using a classic crust as their base, bringing bold flavors, inventive toppings, and
fresh ideas to life.

Schools will select their top entries to advance to a national taste-testing round, where students
across the country sample and vote for their favorites — without knowing who created them. Fun
clues and school pride keep the excitement high until the big reveal of the winning recipe and its
creators. Easy to implement and highly engaging, this program gives students a voice in what's on
the menu while celebrating culinary talent on a national stage.
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FINE DINING PROGRAM

Our Fine Dining program will expose students to

a formal lunch setting, encourage good conduct,
and teach dining etiquette. The program consists
of two one hour-long modules. The first provides
dining etiquette education and practice during a
mock meal. The second features an actual meal with
selected guests. This hands-on experience offers
high-achieving students practical social and dining
skills that they can apply throughout their academic
and professional careers. Fine Dining events foster
a sense of accomplishment, provide a unique
educational experience, and contribute to students’
lifelong confidence.

'
|L‘|‘_|:"

26-5CH-005087 4+
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LIVE LEARNING LABS

Proper nutrition is key to childhood growth, health, and
learning and cuts the risk of chronic diseases in adulthood. We
will get your students excited about fresh, nutritious
ingredients and bring food education to life through

several programs.

SCHOOL GARDENS AND FARMS b\/d
= Options for school gardens and farms SCh[]Ol gardenS

range from small, raised garden beds to

football field-sized farms to fit your needs. Our on-site
management team will deploy the School Gardens toolkit,
which includes:

» Curriculum guides - Interactive lessons and fun facts
for each crop

» Supply list - A detailed inventory for planting
and planning

» Resource list - Information on additional resources,
including how-to videos, instructional books, and
support for grant opportunities

» Planning guide - Key components for developing a
robust school learning garden

BEEHIVE PROGRAM &

= Offers students an immersive experience into &
the world of honeybees

= Focuses on observation and education,
allowing students to see real or virtual beehives and learn
about pollination, environmental health, and the honey
production process

= Provides educational demonstrations on honey harvesting

= Builds curiosity and appreciation for pollinators’ roles in
agriculture and food supply chains

TOWER GARDENS

= Provide hands-on engagement with N TOWER
i i : GARDEN
indoor vertical aeroponic gardens that I
can grow up to 32 plants, vegetables,
herbs, and flowers

= Allow students to participate in the full growing cycle:
planting seeds, monitoring growth, caring for plants, and
harvesting fresh produce

= Integrate science, nutrition, and environmental studies
into practical classroom learning

= Encourage healthy food choices and a deeper
understanding of food production and sustainability
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PRIORITIZING CONVENIENCE

Students and staff consistently seek convenient dining options that fit their busy schedules and
diverse needs. We will offer the following budget-friendly solutions to increase participation and
support flexibility when it comes to proper nutrition.

VENDING SCHOOL STORES

No longer a last-resort option, our vending Your students and staff are always on the go.
machines will make healthy snacking easier They expect healthier food choices, excellent
and provide the essentials for on-the-go fuel. service, and flexibility when it comes to where
The product lineup will feature high-quality, and when they eat. That's where our custom-
on-trend food and beverages that meet designed school store solutions come in,

the USDA's Smart Snack standards. We will offering fresh grab-and-go food, beverages,
incorporate regional items and traditional snacks, and more.

favorites and adjust offers based on student
and staff feedback.

Technology Spotlight

Our vending machines will have
integrated digital touch screens
that display school promotions
and nutritional facts for every
item. A variety of payment
options, including cash, credit,
debit, and meal plans offer easy
access for all.
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SURPRISE AND DELIGHT

Boosting student engagement is the name of the game - and the following solutions always win.

BBQ SMOKERS

Our offer includes an indoor smoker to enhance our dining offer with slow-roasted meats, flaky fish,
and peak-season veggies. Perfect for school quads, special occasions, and game day tailgates, we
offer both stationary and portable units to fit your needs.

Scan or Click the QR Code to Learn More About How BBQ
Smokers Elevated the Dining Experience for Students and Staff
Alike at a District Just Like Yours.

SCAN OR CLICK HERE
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https://sodexo.app.box.com/s/1rlk9yqq6ukvi8d9piefcngpss6p3jin

TECHNOLOGY

We are committed to elevating the student experience by integrating technology that fosters
engagement, enhances convenience, and ensures exceptional food experiences. Our omnichannel
digital platforms will provide students and staff with the information they want at the exact
moment they need it. They will be able to seamlessly connect with dining services for personalized
interactions, real-time feedback, and easy access to menu information, nutritional details, and
ordering options.

NUTRISLICE ESSENTIALS MYDTXT

(> Nutrislice is a MYDTXT is a proprietary
nurrlsnce comprehensive digital MYDTT text messaging solution

menu and engagement cmecent - that enables students to

platform designed to enhance the dining simply text their school code to the service
experience for students, staff, and families. and opt in to receive exclusive promotions
The application provides mobile menus, and offers. They will receive messages with
allowing users to view daily, weekly, and current discounts from their favorite dining
monthly meal options with ingredient lists and locations, special deals, ongoing promotions,
detailed nutrition information for each item. and notifications about school events.
Users can filter for special diets and allergen- Students can also provide instant feedback
safe options and customize meals directly in via text survey polling, which will help us make
the app, which updates allergen and nutrition quick service adjustments.

information in real time. The platform is fully
accessible for disabled and visually impaired
users and is available in 40 languages. Text messages have a 99%

ELEVATING THE STUDENT EXPERIENCE open rate, according to

SinglePoint research.
= Includes creative multimedia promotional
materials to drive participation

= Incorporates user feedback on menu
items, which are viewed in an analytics &
dashboard to inform improvements

= Integrates with our menu-planning
system, PrimeroEdge, and streamlines
the menu-planning process and ensures
the accuracy of menu information

= Allows operators to schedule
holiday menus without rewriting or
copying cycle menus
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SAMPLE MENUS

The following sample menus were developed for DeSoto
County School Board and have been proven to increase
engagement and ensure cost-effectiveness:

Menu information, including Nutrition Labels
and Nutrient Analysis, is included on the USB
included with this proposal.

26-5CH-005087
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Marketing Plan



Marketing strategies for increased breakfast and
lunch and meal participation.

Creating

an Engaging
Student
Experience

Creating an environment where students
thrive academically and develop healthy
habits can help set them up for future
success. We're eager to join forces with
you to deliver age-appropriate marketing
brands and programs that evolve with
student needs.

Investing in comprehensive, proven
marketing and nutrition programs will
ensure maximum student participation,
which will lead to higher federal and state
reimbursement rates. By ensuring menus
meet USDA standards and promoting
healthy eating, Sodexo will help drive
program compliance and operational
efficiency, resulting in a positive nutrition
fund balance. This financial stability

will allow your District to allocate more
tax dollars toward core educational

goals, rather than covering nutrition
program deficits.
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BRSGHT BITES

- |

CAFE

Our innovative solutions - Bright Bites
Kitchen for elementary, foodiE Café for
middle school, and THE CRAVE EXPERIENCE
for high school - are designed to connect
nutritional excellence with engaging,
student-friendly environments that

will reinforce DeSoto County
School Board’s commitment
‘ to student well-being
-

and success. |

l
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Key Elements for Success

Generate excitement through
limited-time offers

Promote engagement with colorful

communication and student-
focused menu items

Connect with students to influence
positive behaviors and better
nutrition choices

Provide District-specific menus
that reflect your community’s
tastes and required nutritional
guidelines, integrating local flavors
with balanced meal choices

Scan or Click the QR Code
to View a Bright Bites
Kitchen Video.

SCAN OR CLICK HERE

Proprietary and Confidential Information

BRIGHT BITES KITCHEN: WHERE
TASTE BUDS MEET BEST BUDS

Your elementary students will enjoy an
invigorated approach to school meals that
sparks both curiosity and healthy eating.
Bright Bites Kitchen will transform the
cafeteria into a vibrant community hub where
kids can explore delicious and nutritious
meals that encourage lifelong healthy habits.

= Student Outcomes - Young learners
will enjoy an engaging environment that
makes mealtime an adventure. They
will be introduced to nutrient-dense
options that fuel academic performance
and support essential growth and
development.

= Family Benefits - Let us take “packing
a lunch” off your parents’ to-do list every
morning. We will gain family trust by
consistently providing student-preferred
favorites as well as meal options that
encourage them to try something new.

= District Advantages - Bright Bites
Kitchen will support your wellness
goals, increase meal participation, and
strengthen the connection between
home and school.

= Community Impact - Local sourcing
and student-driven promotions will
enhance regional pride and reinforce
the bond students share with
their community.

= Staff Support - Frontline staff will be
equipped with interactive engagement
strategies to build authentic connections
with young students and their families.
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SAMPLE MIDDLE SCHOOL PROMOTIONS
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SERVING YOUR COMMUNITY

Your students, families, teachers, staff, and entire community deserve more than just a service
provider - they deserve a partner who listens, understands your vision, and shares your mission for
student success. Sodexo brings national expertise and local commitment, combining operational
excellence with community partnerships that extend well beyond the cafeteria. Through nutrition
education, student engagement, community outreach, and innovative technology, we will invest in
your schools so students can thrive.

DEDICATED TO YOUR SUCCESS

Our dedicated leadership is the cornerstone of every successful partnership. Combining strategic
vision with hands-on experience drives meaningful results and is proof of our commitment to
operational excellence, innovation, and the community. Based on our conversations, our leaders
understand your unique needs and are excited to provide strategic, targeted advice; foster
collaborative environments; and deliver service excellence.
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Only companies with a minimum of five (5) years of experience with the National School Lunch/
Breakfast Programs will be accepted.

WHO WE ARE:

With six decades of experience and a deep commitment to improving quality of life for the
communities we serve and customers we support, Sodexo has grown into a global leader in Food
and Facilities Management. Founded in 1966, we now serve more than 80 million people daily,
supported by a global workforce of more than 426,000 employees across 43 countries.

NORTH
w4 S GLOBALLY AMERICA

$28.3 billion

FY25 consolidated revenues

more than

104K

employees

more than

5,600

more than

$9.7
27,000 | billion

in market
client sites

client sites capitalization
as of October 22, 2025
Key figures as of Auqust 31, 2025
Scan or Click the QR Code to Learn More About Sodexo’s History. EI %
O

SCAN OR CLICK HERE

Sodexo has been serving Florida schools for over 25 years and we operate the

most public school Districts in the state of Florida.
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SODEXO IS PROUD

TO LEAD THE WAY IN
SUSTAINABILITY ACROSS
OUR INDUSTRY.

Together, we'll champion a
healthier, safer future for your
District’s students, staff, and
community. As we navigate
environmental challenges
and evolving social needs,
Sodexo stands beside you -
dedicated to equitable access
to nutritious food and a safe,
welcoming environment for
all. Our bold sustainability
goals, including our journey
to Net Zero by 2040, reflect
our shared responsibility and
drive for meaningful change.
With measurable progress
and a collaborative spirit,
we're ready to strengthen
your sustainability program
and move forward - faster
and together.

H 04 | COMPANY EXPERIENCE



26-SCH-005087

OUR BETTER TOMORROW
COMMITMENTS

Sodexo’s Better Tomorrow commitments serve as a strong foundation that will help us meet your
goals and empower each person in your District to be an ambassador to accelerate sustainability
and amplify the positive impact of our activities.

BETTER TOMORROW
From our people, to our clients, for a better planet and society

Nurturing our people’s well-being & development

Sourcing from a resposible and trusted supply chain

Serving meals that taste good and do good

PLANET &
SOCIETY

PEOPLE CLIENTS

Optimizing the resource management of energy,
water and waste

Reducing pressure on climate and nature

Acting for a hunger free world

Scan or Click the QR Code to Find Out More.

Il oy
L] - *.
SCAN OR CLICK HERE
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STRATEGIC ON-SITE
LEADERSHIP

At DeSoto County School Board, every
stakeholder matters - from students,
families, and school staff to the broader
community and District leadership.
Sodexo's on-site management solutions
will address your unique challenges by
placing dedicated experts at the heart of
your operations. Our approach will create
an environment where student well-being
drives academic success, staff feel valued
and supported, and community trust is
strengthened.

Our on-site general manager will
strengthen service and guide your child
nutrition program. Sodexo will support
your entire team through:

» Training in technical food safety
and quality, customer service, and
leadership excellence

» Continued professional development
and best practice sharing
across Sodexo

» A dedicated support network of
subject matter experts, including

HR personnel, dietitians, finance

experts, etc.
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Our staffing plan calls for adding six
(6) new food service worker positions
in addition to all existing staff based

on expected growth in student
participation, ensuring full coverage
for all meal periods.

LOCALIZED EXPERTISE

Your District deserves an engaged and talented
local management team that will put your
community’s needs first. Mark Balfour, a leader
with over 20 years of experience with the
national school lunch program, will work to
align your goals to leverage Sodexo's resources
and create dynamic improvements of the child
nutrition program. When you partner with
Sodexo, you gain:

= Improved Student Outcomes - Through
consistent, engaging programs, our on-
site leadership will create welcoming
environments that encourage participation
and foster academic and personal growth.
In fact we will hire six (6) new food service
workers to augment existing staff as we
believe strongly that we will be serving many
more meals at Desoto County.

= Family and Community Confidence -
With managers present on site, parents,
families, and community members will
experience heightened transparency and
trust, assuring them that every meal and
service supports a safe and nurturing
environment.

= Enhanced Staff Experience - Our hands-
on approach supports school employees
with continuous training, local mentoring,
and clear career paths. Empowered staff are
better equipped to serve as role models,
nurture student potential, and maintain high
operational standards.

= Strengthened District Operations -
Talented on-site management contributes
to cost-effective operations, budget
certainty, and operational agility. Our
teams will coordinate closely with District
leadership to align service delivery with your
strategic goals.
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NATIONAL
MANAGEMENT TEAM

David Newman
CEO, Sodexo At School,
North America

Darand Garner
Senior Vice President,
Operations

Lauren Novak
Senior Vice President, Sales

Ada Mcneill
Vice President,
Human Resources

Will Taylor
Vice President, Operational
Excellence

Kerriann Roche
Vice President,
Facilities Management

Cindy Scott
Vice President, Finance

Pip Thompson Chef Michael Morris
Vice President, Director of Operational
Client Relations Excellence
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Your educational team faces complex
challenges daily, from maintaining classroom
focus amid fiscal pressures to meeting the
diverse needs of students and families.
Sodexo's on-site management team will act as
an extension of your leadership, building trust
with your District through consistent, open
communication and responsive support. This
hands-on partnership approach will ensure:

Students enjoy access to nutritious,
appealing meals that support healthy
growth and learning

Families and parents feel secure in
knowing that every detail is managed
with the utmost transparency

and commitment

Your District benefits from improved
performance metrics, operational
stability, and enhanced financial
accountability

Staff thrive in a culture that
values professional growth, clear
communication, and mutual respect

Sodexo's on-site management team will help
your District achieve measurable outcomes
that elevate every aspect of your educational
environment. Through proactive leadership
and genuine community engagement, our
on-site team will ensure that the success of
your school nutrition program and overall
operations translates directly into brighter
futures for students, families, and your
entire community.

Proprietary and Confidential Information



MAXIMIZING YOUR DISTRICT’S
COMMODITY USE FOR ADDED SAVINGS

By streamlining commodity use, your District
will benefit from cost savings that translate
into better nutrition programs for students,
enriched meal experiences, and more
operational efficiency. Our buying power and
established relationships will ensure that
your District harnesses the full potential of
commodity use. We provide tailored support
that will enable your District to maximize
savings while delivering high-quality products
that meet your specific needs.

Sodexo’s commodity program works in three
strategic areas:

= Commodity Selection - Available
commodities will be reviewed and
integrated into your menu offerings.
Our on-site team will collaborate with
District leadership to evaluate current
product usage and determine necessary
adjustments.

= Bonus Commodities - Through ongoing
communication with USDA officials, we
will position your District to receive
bonus items; this proactive approach
will translate to unexpected savings and
enhanced value.

= Inventory Management - We handle
donated commodities in accordance with
federal timelines. Detailed notifications
will ensure that managers are informed of
anticipated delivery dates, reducing waste
and improving cost management.

Our national program using
USDA commodities enables us
to match commodity products
with commercial offerings

and use commodity dollars to
purchase from our trusted pool
of manufacturers, ensuring your
community consistently receives
high-quality items.
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CHAMPIONING RESPONSIBLE SOURCING

Our ethical sourcing practices will lower food costs and boost supply reliability for the District.

Sodexo’s responsible sourcing approach ensures that every product meets strict quality criteria

and is backed by fair-trade and sustainable practices. Our commitment includes:

Sourcing
higher welfare
ingredients (e.g.,
cage-free eggs,
free-to-roam
pork) and
responsibly
caught or farmed
fish and seafood

Aligning with
Global Animal
Partnership
standards and
working with
suppliers to
improve the
conditions of
broiler chickens

Partnering with
local farmers
to reduce
environmental
footprints and
boost regional
economies

B 05 | EXPERIENCE OF ON-SITE MANAGEMENT COMPANY STAFF

Requiring
squIiers to
eliminate
confinement
and provide
pain relief and
open-sow housing
for pregnant sows
Working with
suppliers to find
alternatives
for castration,
de-horning, and
tail docking

Selecting
ingredients
produced
without synthetic

S pesticides and
Prioritizing fertilizers
agricultural
practices that
protect natural
habitats,
conserve energy,
restore soil
health, and
protect water
quality
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MONITORING SUPPLIERS

Sodexo’s robust supplier monitoring process will ensure your students receive nutritious meals that
boost energy and concentration, families enjoy peace of mind from ethically sourced ingredients,
and staff can focus on educational goals. Every product and service delivered to your District will
meet stringent ethical, safety, and quality standards thanks to our reliable supplier management.

SUPPLIER CODE OF CONDUCT

You want to work with partners that share your values. Sodexo's Supplier Code of Conduct sets
clear expectations for ethical, social, and environmental practices. Every supplier, vendor, and
contractor in our network is required to uphold the following principles:

Fair wages and
safe working
conditions

Freedom of
association and
nondiscrimination

Global ®
workplace
rights and
child labor
prevention

[ ]
Strict adherence
to environmental

and ethical
standards

SUPPLIER AUDITS - ENSURING CONSISTENT QUALITY AND ACCOUNTABILITY

Unwavering quality is nonnegotiable when it comes to providing seamless service. Sodexo conducts
frequent supplier audits where our third-party teams perform rigorous evaluations, including:

= On-site inspections and planned reviews to validate compliance with health and
safety standards

= Detailed checks during receiving, storage, and inventory management to eliminate risks
= Continuous monitoring procedures that verify all sanitation practices

This rigorous process will ensure your students receive high-quality meals, school operations run
smoothly, and families share confidence in your District's commitment to excellence.
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CRISIS MANAGEMENT

With proactive safety measures and ongoing oversight, your District can maintain a secure

and resilient educational environment where everyone feels protected. We will conduct risk
assessments and develop detailed response plans customized for your District’s specific needs.
Our on-site teams will work with food safety zone managers and directors around the country to
implement strict protocols and coordinate regular drills and audits - ensuring smooth, immediate
action should an unforeseen event arise.

Our crisis management expertise translates into measurable benefits that will protect your students
and staff. We will collaborate with your District to guarantee that safety protocols are adhered to at
every level through:

= Thorough risk assessments and actionable remediation plans
= Regular training sessions for on-site teams, District safety officers, and school staff
= Immediate, coordinated communication in the event of an emergency

= Prompt reporting and evaluation of unit-specific injuries and issues, providing corrective
recommendations

= Immediate reporting of any hazardous or potentially hazardous conditions

REGULATORY AGENCIES

Your child nutrition program will adhere to foodservice safety standards set by government and
industry experts. We work closely with public health associations and regularly consult the Food
and Drug Administration and the Centers for Disease Control and Prevention websites to ensure
operations meet these standards. Our team monitors program compliance by partnering with
representatives and field support personnel from the Florida Department of Agriculture. We will
address any documentation requirements promptly to satisfy reviews or inquiries concerning your
District. All District teams will receive FoodTrack® email updates daily and as events occur to keep
them aware of product recalls and other food industry issues.
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Maximizing Cost
Savings and Quality

Sodexo’s robust buying power will translate into direct cost savings
and superior product quality for your schools. Our extensive
network and volume agreements will enable us to negotiate
favorable terms that your District can use to maximize every
dollar. We can reinvest these financial benefits into:

» Providing nutritious, student-approved meals and programs

» Supporting staff with competitive wages and ongoing training

» Expanding opportunities for family involvement and local
sourcing initiatives

STRATEGIC PURCHASING: INVESTING IN YOUR COMMUNITY

THE MARKET CONNECTION

Your District will gain access to The

Market Connection, a streamlined digital
procurement platform that will support your
unique local, regional, and national purchasing
requirements. This digital procurement
platform simplifies ordering and sourcing
while delivering competitive pricing and a
broad selection of high-quality products.

ENHANCING PERFORMANCE
WITH ENTEGRA

Entegra is an integrated service model that
ensures efficient, transparent procurement
practices and connects your District with
industry partnerships that provide access

to innovative, high-quality products and
services. For example, real-time order tracking
will ensure supplies arrive when needed,
reducing delays. With automated alerts and
central oversight, Entegra will help your team
catch issues early and sustain momentum
throughout the academic year.

Entegra delivers real impact by:

= Improving supply chain management and
reducing administrative burdens

= Enabling real-time order tracking
to prevent waste and secure
timely deliveries

= Offering a single point of
accountability that gives your District
consistent oversight

= Providing detailed reports that
highlight spending trends and identify
opportunities for improved efficiency

= Leveraging our established relationships
with foodservice suppliers and
equipment manufacturers to secure
favorable terms and solutions
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Training and Transition Plan



PERSONNEL AND TRAINING

You can count on Sodexo to deliver cost-effective, excellent service; stay
in compliance; and get students excited about eating healthy meals. From
recruitment and onboarding to career development, our people-first
philosophy will motivate employees to run a high-participation program
and bring compassionate service to students every day. A valued, trained,
and engaged team is the greatest asset we can provide to support your
District's success.

Our transition will include sending experienced managers from Florida schools
to work with Desoto County Schools, cafeteria managers to train them on
Sodexo systems and how to produce scratch-made recipes that are core to
our offering

WHY SODEXO’S EMPLOYEE VALUE PROPOSITION
(EVP) MATTERS FOR OUR PARTNERS

By focusing on quality of life benefits, we ensure that our employees are engaged, motivated,
and empowered to deliver exceptional service. We provide comprehensive training, skills
development, and clear career pathways to enable our teams to act with purpose and thrive
in their roles. This approach attracts and retains top talent and drives higher employee
engagement, productivity, and advocacy, ultimately benefiting our partners through
stronger, more reliable service delivery. We proudly transitioned hundreds of employees to
Sodexo in FY25.

Purpose: Create a better every day for everyone to build a better life for all.

Promise: Working with Sodexo is more than a job - it's a chance to be part of something
greater because we believe our everyday actions have a big impact. You belong in a
company that allows you to act with purpose and thrive in your own way.

Pillars: Belong to a team. Act with purpose. Thrive in your own way.

‘ Scan or Click the QR Code to Learn More About Our EVP.

SCAN OR CLICK HERE
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SODEXO “VOICE” SURVEY 2025:
STRONGER ENGAGEMENT, DEEPER PURPOSE

Every two years, Sodexo invites employees to share honest feedback through our Voice survey, a
powerful tool that helps shape a better workplace for all. The 2025 results are in, and they show

meaningful progress for our employees, including:
* Employee Engagement Rate: Increased by 2% compared to 2023
= eNPS (Employee Net Promoter Score): Rose by 3.2 points, showing more employees are
likely to recommend Sodexo as a great place to work

The highest-rated themes in this year's survey are a clear reflection of what our teams value and
experience every day:

* Meaning and Purpose: My job provides me with a sense of meaning and purpose.

» Impact: | understand how my role contributes to the success of the organization.

= Corporate Social Responsibility (CSR): This organization is committed to being socially and
environmentally responsible.

TOP-RATED STATEMENTS FROM EMPLOYEES

“I know how I can contribute to
preventing all workplace injuries
and illnesses.”

“I feel this organization values
diversity in the workplace.”
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TALENT ACQUISITION

Your District will benefit from targeted talent acquisition expertise that will ensure we hire qualified
personnel. Sodexo’s recruitment and retention practices are designed to reduce the time it takes
to fill candidates, overtime and temporary labor spend, and vacancies. Our Talent Acquisition team
recruits all management positions and provides optional support for frontline and hourly roles by:

= Conducting labor market analysis reports to strategically target recruitment efforts

= Leveraging geographic supply and labor demand, competitive wage insights, and
unemployment rate trends

= Connecting with community organizations to broaden the local applicant pool
= Advertising positions via text, email, and social media

DEX To quickly fill frontline positions and give hiring managers time back, Sodexo

uses Dexi - our solution that automates the recruitment process. Candidates will
experience automated reminders to complete paperwork and autoscheduled interviews. Dexi
conducts background checks, supports preboarding paperwork, and gives access to detailed
welcome letters that include instructions for their first day of work.

Dexi significantly reduces the end-to-end hire time from over 45 days to 10-20 days, which

exceeds the industry standard of 21 days. Other key metrics include:

of int'\ rviews scheduled
in under one hour

b s — |
S —— ! - - -

f = { — | —— —t

reduction in time to fill

35 MINUTES

average time to complete onboarding
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EMPLOYEE DEVELOPMENT
AND TRAINING

Our goal is to efficiently train each team
member so they can perform their jobs with
excellence from day one and understand
how their roles impact your District. Sodexo’s
frontline onboarding program, Operations
Academy, provides foundational training and
skill development with a focus on hospitality,
safety, and belonging through our Access
online training platform. We will assign all
frontline employees an onboarding “buddy”
to foster a sense of belonging during training.
Managers will conduct defined checkpoints
during employees’ first 90 days in their role
to ensure their transition goes smoothly. All
USDA-required training will be completed per
USDA guidelines.

Access Resource for Leaders

» Guidelines and content
repository page that contains
all the resources needed to
deliver onboarding

Resources for New Hires

» Welcome to Sodexo
Learning Tracks Resources preboarding information

= Curated, progressive training » Content repository page that
modules that guide managers contains all the resources

through essential role-based skills needed to participate
and leadership development in onboarding

. Wtelcgme Tréa\dd< orle’ntann module » Pocket-size booklet with key
e nformation, xercises, and
'8 messaging new hires need to
culture and belonging . .
navigate onboarding

» Career development resources,
such as TED@Work, Big Think,
DiSC® and GROW®

= Development resources aligned with
an employee’s current position and
future career aspirations
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Employees will follow structured, role-specific learning pathways through our Learning Tracks
program, designed to support employees from orientation through career advancement. User-
friendly digital resources offer essential learning to empower employees in their roles and beyond.

INVESTING IN FUTURE LEADERS

Our strategic approach to talent development starts at the frontline. Sodexo's solution ensures
every team member has the resources and pathways to grow. Our targeted succession planning
nurtures future leaders aligned with your District’s mission and educational priorities.

PROACTIVE TALENT DEVELOPMENT

Comprehensive training opportunities, on-the-job mentorship, and continuous skill enrichment
will boost staff confidence and elevate service standards. This investment in frontline talent will
create a culture of accountability and innovation that supports students and enhances the school
environment.

SEAMLESS SUCCESSION PLANNING

Our succession plans identify high-potential staff and shape them for leadership roles. This means
your valued employees will experience clear career paths that secure long-term stability and service
consistency. This proactive planning will ensure smooth transitions when staffing changes occur,
avoiding operational disruptions while sustaining quality support for your educational goals.

TANGIBLE OUTCOMES
= Enhanced staff engagement and retention through personalized development initiatives

= A resilient leadership pipeline that secures operational continuity and optimal service delivery

= A positive and supportive work culture that directly contributes to student well-being and
academic success
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CASE STUDY
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FOOD SAFETY AND PHYSICAL SAFETY TRAINING

Safety is the foundation for everything we do, so we strive for zero injuries and illnesses in
the workplace. We prioritize regulatory compliance and require our employees to complete
the following:

National Restaurant Association
Educational Foundation'’s
(NRAEF) ServSafe food

safety certification for all
managers, with recertification
every few years, as required
(ServSafe-certified instructors
conduct training)

Two-
orientation and annual training,

whic

hygiene, allergy awareness,
HACCP, thermometers,
preparing/cooking,
receiving/storage, cleaning/
sanitizing, and service

Step Food Safety

h includes personal

Sodexo on-site manager training (including workplace safety fundamentals) for all
new and tenured managers

Physical safety orientation and
annual training, which includes
accident prevention, GHS Chemical
Training, etc.

Frontline employee training
that complies with all
regulatory standards

In addition to our food and safety training, employees will also receive customer service training
such as verbal and nonverbal communication; sustainability, including waste management methods;
and other job-related skills like physical inventory and cash handling.

access

COMPENSATION LEARNING AND

DEVELOPMENT

TALENT AND
PERFORMANCE
e

People wha jo Sadexd aften stay far many Sodexa Academy is a leaening and development

offer to support you in your continuois

years. That's because we pronide oppartunitie.

Craite /Upcate FYZ5 Objectves

Go.to Talent and Peclormance.
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CUSTOMER SERVICE TRAINING

Every interaction counts. With this in mind, we will implement our customer service training
program, Experiences Matter, to build a culture of care, connection, enthusiasm, and recognition.
This program will positively benefit the student experience, increase employee retention, and build
a pipeline of future leaders.

%

Say Think safety
thank you first

o o
I | I
/\b? Greet everyone

. with a smile
We train our team

on acts of service

that lead to superb o \/
customer
experiences (ml g
Be a
role model

Eé\b

Engage and create Practice precise
fun experiences service with speed
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Supervisors and managers will learn to lead
their teams more effectively to achieve a
greater level of hospitality excellence through
our frontline leadership training program.
The following curriculum is comprised of six
accessible, on-demand learning modules:

Leadership Fundamentals
Communication Skills
People Management

Plan for Success

Impact the Business

Safety Culture

Our equal employment opportunity training
program outlines the actions our officers,
managers, and employees must take to fulfill
legal and moral responsibilities. We focus

on employing the most qualified candidates
for each position while prioritizing a

diverse workforce.

Sodexo’s personnel policies and
employee handbook can be found
on the Appendix USB included with
this proposal.

Proprietary and Confidential Information

This training program equips employees
with a clear understanding of their legal
and ethical responsibilities in promoting
equal opportunity. The training covers

key topics such as data collection and
complaint procedures, effective public
notification systems, requirements for
reasonable accommodation of persons
with disabilities, and conflict resolution. By
emphasizing accountability and inclusiveness,
the training ensures that all staff can
support a work environment where equal
opportunity prevails.

Your employees deserve a workplace where
they feel seen and respected. Our culture
and belonging training program reinforces
these values through virtual, instructor-led
sessions and role-based learning pathways.
We strive to:

Create an environment where people feel
welcomed, valued, and integral to the
District’s success

Promote collaboration across diverse
groups and teams, making inclusivity
a fundamental way of working that
drives innovation

Encourage open dialogue, mutual
respect, and empathy to enhance idea
exchange and cross-functional teamwork
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HERE’S AN OVERVIEW OF WHAT YOUR DISTRICT CAN EXPECT:

Focus on
Compliance with VVendor compliance Hazard Analysis
all government with a strict Supplier Critical Control Point
purchasing standards Code of Conduct (HACCP) protocols and
guidelines

Safety standards that

meet or exceed state

and local health code
requirements

Community
protection from
foodborne illnesses
and other hazards
through stringent QA
and QC practices

Team training on Preparedness for
food handling, natural occurrences,
certified-safe food and criminal activity,
delivery processes foodborne illness and
personal injury

PRIORITIZING SAFETY, HEALTH, AND WELL-BEING

The health of your students, families, and staff comes first. Sodexo employs industry-leading
practices, meticulous audits, and continuous training to:

= Reduce risk and minimize disruptions to student learning
= Enhance staff productivity and foster a culture of excellence
= Build community trust through rigorous health and safety measures
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ECOLAB PARTNERSHIP

EC%LAB® Sodexo partners
with Ecolab, a third-
party vendor, to conduct unannounced
food and physical safety audits every school
year, ensuring we meet the highest industry

standards to keep students engaged, parents
at ease, and the community confident.

HACCP
m Health departments nationwide
HAI cc‘ P recognize our HACCP program

sN_// asabenchmark of excellence.
= This program identifies potential
contamination points and implements
targeted controls, using a rigorous verification
system that enhances safety by:

= Eliminating cross-contamination of food
and contact surfaces

= Monitoring and controlling the
temperature during cooking, holding,
serving, cooling, and reheating

= Reinforcing proper hand-washing
technigues and the correct use of
disposable gloves

= Increasing safety with daily walk-throughs
and monthly audits

SANITATION TRAINING

Through dedicated sanitation training, every
manager will participate in comprehensive
sessions and earn appropriate certifications,
ensuring consistent standards that benefit
students, staff, and the wider community.

EMPOWERING YOUR
COMMUNITY THROUGH
TRANSPARENT PRACTICES

At DeSoto County School Board, safety
and operational efficiency go hand in hand.
Our comprehensive quality assurance
approach directly supports your District's
mission through:

= Consistent compliance with state and
local health standards, which ensures
classrooms and dining areas remain safe

= Proactive hazard assessments and timely
interventions to protect your community
from potential risks

= Regular third-party inspections to
confirm that everyday operations
meet the highest standards of
cleanliness and safety

= Preventive maintenance plans, which
keep equipment and facilities in safe
working conditions and prioritize follow-
up on areas cited for improvement
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EMPLOYEE BENEFITS THAT GO BEYOND BASIC

In today's competitive labor market, attracting and retaining top talent demands more than just a
paycheck; it requires well-rounded programs that support your employees’ physical, emotional and

financial well-being.

SODEXO TOTAL REWARDS

When you transition employees to Sodexo, we provide a comprehensive benefits package that
enhances your employees’ lives beyond basic healthcare.

HEALTH BENEFITS

FINANCIAL SECURITY

Comprehensive plans including
medical, dental, and vision
coverage, along with specialized
programs like free virtual physical
therapy available to all

Health benefits are one of the
top 3 drivers for attraction
and retention

WORK-LIFE BALANCE

Paid time off, employee discounts,
tuition reimbursement, and access
to credit unions

31% of employees say flexible
working arrangements are a
top priority

Data from the 2024 Global Benefits Attitude Survey, Willis Towers Watson
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Options include 401(k) with
company match, Health Savings
Accounts, supplemental insurance,
and company-paid short-term
disability coverage

47% of employees want
employers to help grow their
savings and wealth

SUPPORT FOR ALL LIFE STAGES

Flexible benefits catering to each
stage of life including family paid
sick leave, child/parental care,
and free wills

46% of older workers anticipate
working past age 70
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EMPLOYEE RECOGNITION

Our employee recognition programs support our EVP, ensuring that everyone can thrive in their
own way. Strong engagement and retention efforts that celebrate accomplishment and foster a
sense of belonging will help create a stable and high-performing team.

26-5CF

3%/
SPIRIT OF SODEXO

This award recognizes individuals and
teams who demonstrate outstanding
performance in support of our
commitment to culture and belonging.

HEROES OF EVERYDAY LIFE

This program recognizes employees
involved in ongoing community service
who go above and beyond to fight
hunger. Selected Heroes receive a
$5,000 grant from the Sodexo Stop
Hunger Foundation for the hunger relief
organization of their choice and public
recognition through Sodexo and the
foundation’s communication outlets.

SERVICE AWARDS %&

These awards celebrate employee
commitment and career achievements.
Eligibility begins after the first
anniversary of service and continues
every five years.

This on-site recognition program for
frontline employees will reinforce

SPOT ON

behaviors that contribute to your
District's success. There are six
nomination waves per year, focusing on
one of the nine desired behaviors of our
frontline employees.

SAFETY BINGO *

This new, fun on-site recognition
program reinforces safety practices and
helps ensure injury-free environments.
Winning employees are publicly
recognized with a prize.

WEEKLY HUDDLES oooo

Teams discuss common physical and
food safety hazards, review new recipes,
share positive feedback, and celebrate
employee success.
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TRANSITION PLAN
MOVING FORWARD TOGETHER

We recognize that people are your highest priority, and we share that value. Our transition services
are designed to ensure that when your employees join Sodexo, they are promised a future filled
with opportunity, stability, and growth. We are committed to retaining 100% of your current staff
whenever possible, providing a proven transition method built on collaboration, transparent
communication, and effective project and change management.

TRANSITION TIMELINE AND HIGHLIGHTS

Our transition services are structured around a clear, systemized timeline designed to deliver
a seamless experience for employees, students, families, the community, and the District. Key

milestones include:
Q)
4
1. Pre-transition Planning m ——» 4.Services i

Outline all elements of the transition planning workshop Detail the tasks needed specifically for a successful
and consumer-centric due diligence process. foodservice program.

5 '

2. General Tasks a%

Define both Sodexo's and the District’s responsibilities
during the transition period.

5. Mock Go Live
Conduct a dry run of all scheduled activities prior to the Go
Live date, including final contract verification.

L 3. General Operations /\@\ 0%

Delineate tasks beginning the first day Sodexo is on
site, such as procurement of supplies, orientation and
training, and safety compliance. 6. Go Live

As our partnership begins, Sodexo will assume full
operational responsibility.

7. Post Go Live and Follow Up
The transition team will review the transition plan
and lessons learned and adjust as necessary.

With clearly defined transition meetings, a measurable implementation plan,
hands-on support from transition subject matter experts, and a proven
management process, your District can expect a smooth transition delivered on
time and within budget.

06 | TRAINING AND TRANSITION PLAN



26-SCH-005087

COMMUNICATION IS KEY

Throughout the transition, we will prioritize open communication with all stakeholders through
meetings, feedback surveys, and outreach efforts. This approach will ensure that everyone is
informed, engaged, and confident in the new partnership. Our comprehensive transition plan will
empower employees, enhance service for students and families, and deliver operational stability for

your District.

To ensure a smooth transition, we'll keep all stakeholders informed and engaged through targeted

communication strategies:

EMPLOYEES

Before the school year begins

On-site team meetings with open Q&A

WHY

Builds familiarity and addresses
concerns early

9
aw

STUDENTS

Immediately after contract award

Feedback surveys

WHY

Helps tailor services to
student preferences

FACULTY AND
ADMINISTRATORS

Early in the planning process and post-
contract award

Common Goals sessions and
feedback surveys

Aligns expectations and helps identify
future needs

PARENTS
I

Immediately after contract award

Feedback surveys

Provides insights to refine and
improve service
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EMPOWERING EMPLOYEES

Your District will benefit from our expertise

in creating a positive employee experience
throughout every stage of transition, focusing
on operational consistency, transparent
communication, and minimized disruptions
throughout the process. Our experienced
team will work closely with District leadership
to set clear expectations, provide real-

time updates, and ensure seamless service
integration.

We will prioritize retaining existing staff and
equipping them with the tools, training, and
support necessary to deliver high-quality
service from the start. This approach will
preserve institutional knowledge and foster
a motivated and engaged workforce aligned
with your District's goals. Our transition
process includes:

= Setting clear expectations

= Offering consistent support
and recognition

= Providing competitive compensation, day-
one benefits eligibility, and a strong focus
on work-life balance

= Investing in professional growth through
our Employee Value Proposition, which
provides tailored career development
resources and advancement pathways

These efforts will foster a sense of workplace
security, boost morale, and promote personal
fulfillment, creating a strong foundation for
your program'’s success. The three-month
snapshot to the right illustrates how we

will empower your employees throughout

the transition.
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LAYING THE FOUNDATION

= Host all-staff meeting and kitchen
manager meetings

= Introduce safety program and uniforms

= Conduct required safety and
HACCP training

= Review policies: extra time, substitutes,
days off, and payroll

= Share annual training plan and create
staff schedules

= Confirm opening menus, product specs,
and marketing plan

= Review commodity projections and
product delivery schedules

= Gather input from head cooks and solicit
improvement ideas

= Ensure readiness for service launch




Lo
2

BUILDING MOMENTUM

Conduct kitchen manager meeting

Review next month’'s menu and
marketing calendar

Distribute updated a la carte manuals
and procedures

Review emergency

iowri
3

STRENGTHENING OPERATIONS

= Conduct kitchen manager meeting

= Review next month’'s menu and
marketing calendar

Plan for a celebratory student lunch

= Assess current commodity
stock and quality

preparedness protocols

Perform 24-point food safety check

EXECUTING A SEAMLESS TRANSITION

Our customized transition plan is designed
to ensure a smooth, thoughtful process
that supports your District's goals. We

will focus on:

= Clearly communicating objectives,
expectations, and success metrics

= Maintaining transparency with
stakeholders while delivering
meaningful results

= Promoting high employee retention
and engagement to foster a sense
of belonging

= Ensuring students are served by
motivated team members

= Strengthening operational stability
for increased efficiency and
long-term success
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USING OUR TRUSTED EXPERTISE TO ACHIEVE YOUR GOALS

With 60 years of experience in child nutrition programs, we understand that flexibility, commitment,
and transparency must remain at the forefront of all partnerships. At DeSoto County School

Board, you need a partner that understands your unique challenges and has a proven track

record of delivering flexible, low-risk solutions, especially during these economic and politically
unstable times.

We stand by the partnerships that we have established with schools throughout
the country, but specifically Florida, we partner with more public school districts
than any other food service management company. We invite you to reach out
to any of our partners and ask about our service. We are confident that you will
hear that Sodexo prides itself on delivering great meals and service.
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Financial Stabihity, Controls,
Invoicing Practices,
and Audit History



With 60 years of experience and
almost $30 billion in revenues,
you can count on Sodexo to follow
through on our commitments.

FINANCIAL STABILITY

ANNUAL REPORTS

For a complete look at our financial condition, please find three years of Sodexo Annual Reports
on the Appendix Files USB included with this proposal. This report contains Sodexo’s corporate
philosophy, overall strategy, and audited financial statements. Among the extensive information it
provides, you will find our most recent Board of Directors’ Report to Shareholders and highlights
from our company history.

Scan the QR Code for our Financial Results.

INFORMING YOUR FINANCIAL DECISIONS

DeSoto County School Board can expect cost clarity, flexible financial
management, and minimal risks with our accounting and reporting solutions.
Your leaders can have confidence in the integrity of financial data and
operational outcomes.

Sodexo will ensure accuracy and excellence in managing your program, which is especially

important given the current economic volatility. Our user-friendly systems offer transparency and 2
will ensure compliance with federal, state, and District requirements. Accounting forms and reports
will feature uniform measures of comparison to ease cost control, track revenue, and measure
profitability. We will also reconcile your District's meal count system to maintain accurate and

efficient meal and cash accountability.
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https://www.sodexo.com/investors/financial-results-and-publications/financial-results

SODEXO’S SECURE, CUSTOMIZED SYSTEMS

A range of accounting and reporting systems can be customized to meet your District's needs.
For maximum data protection, our system configuration ensures that each user can only access
information that is relevant to them.

The following is an overview of our systems:

SYSTEM FUNCTION

Generates accurate reports showing meal counts

@ and reimbursement calculations. Reports populate
simultaneously so your District will always have access
to up-to-date sales information.

PROCUREMENT

Ensures accurate, controllable data entry and facilitates
@ efficient monthly invoice payments while identifying
any unpaid balances.

Enable us to gauge productivity, participation,
customer satisfaction, costs, and other vital internal
metrics concerning program performance.

FINANCIAL
REPORTS

Monitor internal controls, standards, and protocols.
Verifies that financial records agree with federal, state,
and District regulations and local banking institutions.

Ensures that your program meets the National School
CONTINUAL Lunch Program’s (NSLP) requirements. Includes a
EVALUATION detailed review from the district manager regarding
AND REVIEW program efficiency and effectiveness, a plan for

ACCOUNTING
CONTROLS

external audits, and more.

REGULATORY
COMPLIANCE

Verifies program compliance with USDA regulations,
Buy American, and the Healthy, Hunger-Free Kids Act.

Captures daily meal counts in real time with precision
and consistency, empowering us to optimize program
management and resource allocation.

MEAL COUNT
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MEAL COUNT SYSTEM DETAILS

The following is a closer look at the benefits your District will receive from our efforts:

ACCURACY

= POS Accuracy and Privacy - Categorize meal counts while protecting
student identities

= Reliable Reporting - Compile daily meal and cash data for accurate
reimbursement claims

= Compliance Assurance - Verify reimbursable meals meet nutrition
standards by grade level

= Internal Controls - Ensure the SFA maintains accurate reimbursement
claims through monitoring

TRANSPARENCY OOO SUPPORT

= Transparent c ,.O\ = Staff Training - Deliver
Communication - foundational training for
Provide clear, consistent all team members on
updates between the the meal count system
District and Sodexo

= Problem Solving -

Work with the District's
point of contact to
solve any issues

PROTECTION

= System Safeguards -
Use edits and
calculations to flag
potential errors and

VERIFICATION ensure accuracy

= Eligibility = Cash Security -
Verification - Confirm Reinforce established
accuracy of free and cash handling
reduced-price meal and reconciliation
eligibility lists procedures to

= Meal Count protect funds

Verification - Ensure

reimbursable meals are
properly accounted for
at the point of sale
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FINANCIAL REPORTING OVERVIEW

REPORTING DEFINED

Monthly Invoice - Contains the terms and cost of operations per the contract agreement.
Invoiced amounts are based on actual meals served during the preceding month, and meal type
and per-meal rates, which are reflected in the final contract. It also Includes a credit amount for
USDA commodities received for that corresponding month in a separate line item.

Opportunity Assessment Report - Aids the on-site team in increasing participation and
identifying existing opportunities.

Timing - We will complete reporting monthly - preliminary reviews will start on the fifth day of the
month and will be completed by the 10th day of the month.

The executive summary, financial reports, and the invoice for your District will arrive on or near the
12th day of the month.

Detailed financial reports will be completed no later than the 15th day of the month.
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SAMPLE INVOICE

. 08 | FINAN




08 | FINANCIAL STABILITY, CONTROLS, INVOICING PRACTICES, AND AUDIT HISTORY






Required Documents



TABLE OF CONTENTS

This section includes various documents required or referenced by the RFP.

Property of Sodexo

Certificate of Insurance

License to Do Business

Bid Bond

Surety Letter

Exhibit F - Drug-Free Workplace Program Bidder Certification

Exhibit G — Certification Regarding Debarment, Suspension,
Ineligibility, and Voluntary Exclusion

Exhibit H - Certification Regarding Lobbying

Exhibit | - Disclosure of Lobbying Activities

Exhibit J - Proposal Summary

Exhibit L - Non-Collusion Affidavit

Exhibit O - Proof of Completion of FNW Vendor Training

Food Service Management Company (FSMC) Monitoring Tool

Acknowledgement - Questions and Answers

Exhibit T - Certificate of Independent Price Determination

Request for Proposal

This proposal contains proprietary and confidential information about Sodexo. It may not be disclosed to third parties without
Sodexo’s prior written consent. As the recipient of this proposal, you agree to use due care to prevent its unauthorized use.
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PROPERTY OF SODEXO

This proposal remains the property of Sodexo. No part of this proposal may be reproduced

or transmitted in any form or by any means. It is presented with express understanding and
agreement that the information and data herein will be solely for internal use. Except where
required by law, any other use, duplication, or review requires express permission of Sodexo. This
proposal will be valid for a period of 90 days and is submitted in the name of Sodexo. However, if
awarded this bid, Sodexo will contract under Sodexo America, LLC.
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CERTIFICATE OF INSURANCE

As required pursuant to the Request for Proposal, following is a certificate of insurance. Sodexo will evidence the
agreed-upon limits when the contract is awarded.

CERTIFICATE OF LIABILITY INSURANCE

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

IMPORTANT: If the certificate holder is an ADDITIONAL INSURED, the policy(ies) must have ADDITIONAL INSURED provisions or be endorsed. If
SUBROGATION IS WAIVED, subject to the terms and conditions of the policy, certain policies may require an endorsement. A statement on this
certificate does not confer rights to the certificate holder in lieu of such endorsement(s).

PRODUCER CONTACT

Aon Risk Services Central, HAME.

Chicago IL office
200 East Randolph
Chicago IL 60601 USA

DATE(MM/DD/YYYY)
10/27/2025

3
ACORI>
A

Inc. (866) 283-7122 800-363-0105

PHONE FAX
(A/C. No. Ext): (A/C. No.):

Holder Identifier :

E-MAIL
ADDRESS:

INSURER(S) AFFORDING COVERAGE NAIC #

INSURED
Sodexo, Inc.

915 Meeting Street
North Bethesda MD 20852 USA

22667
43575
20699

ACE American Insurance Company
Indemnity Insurance Co of North America

INSURER A:
INSURER B:
INSURER C:
INSURER D:

ACE Property & Casualty Insurance Co.

INSURER E:
INSURER F:

COVERAGES CERTIFICATE NUMBER: 570116396634 REVISION NUMBER:

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

TR TYPE OF INSURANCE POLICY NUMBER B ) | (e R LIMITS
A COMMERCIAL GENERAL LIABILITY 0GLG46676129 11/0172025|11/01/2026 EAGH OCCURRENCE

SIR applies per policy terms & conditions ' DAMAGE TO RENTED
| CLAIMS-MADE OCCUH PREMISES (Ea occurrence)
MED EXP (Any one person)

PERSONAL & ADV INJURY

ADDLSUBR]
INSD| WVD

$4,000,000
$2,000,000

Excluded
$4,000,000

X | SR

GEN L AGGREGATE LIMITAPPLIES PER:

POLICY JECT . Loc

OTHER:

GENERAL AGGREGATE $14,000,000

PRODUCTS - COMP/OP AGG $14,000,000

Liquor Liability Limit $2,000,000

AUTOMOBILE LIABILITY ISA H11427911

ANY AUTO

OWNED
AUTOS ONLY
HIRED AUTOS
ONLY

SCHEDULED
AUTOS

NON-OWNED
AUTOS ONLY

11/01/2025|11/01/2026| COMBINED SINGLE LIMIT
(Ea accident)

$4,000,000

570116396634

BODILY INJURY ( Per person)

BODILY INJURY (Per accident)

PROPERTY DAMAGE
Per accident)

UMBRELLA LIAB X XEUG46676166

OCCUR

EXCESS LIAB CLAIMS-MADE
DEDJ_ X [RETENTION $10,000

11/01/2025(11/01/2026 | EACH OCCURRENCE $8,000,000

AGGREGATE $8,000,000

WORKERS COMPENSATION AND
EMPLOYERS' LIABILITY v AOS
ANY PROPRIETOR / PARTNER / EXECUTIVE

OFFICER/MEMBER EXCLUDED? . SCFC72799951
(Mandatory in NH) WI

If yes, describe u

DESCRIPTION OF OPERATIONS below

WLRC7279994A

11/01/2025[11/01/2026] y PERSTATUTE‘ |(E)"£H-

11/01/2025|11/01/2026 E.L. EACH ACCIDENT $2,000,000

E.L. DISEASE-EA EMPLOYEE $2,000,000

E.L. DISEASE-POLICY LIMIT $2,000,000

Certificate No :

WCUC72799963
OH

Excess Workers Compensation

SIR applies per policy terms & condi

11/01/2025|11/01/2026|EL Each Accident
EL Disease - Policy
EL Disease - Ea Emp

$2,000,000
$2,000,000

ions $2,000,000

DESCRIPTION OF OPERATIONS / LOCATIONS / VEHICLES (ACORD 101, Remarks

Evidence of Coverage

may be if more space is required)

CERTIFICATE HOLDER

CANCELLATION

ikl L

Sodexo, Inc.
915 Meeting Street
North Bethesda MD 20852 USA

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

AUTHORIZED REPRESENTATIVE

A Dist S Contrad’ Foue

ACORD 25 (2016/03)
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CERTIFICATE OF INSURANCE

. .
ACORD
———

AGENCY CUSTOMER ID: 570000029648
LOC #:

ADDITIONAL REMARKS SCHEDULE

AGENCY
Aon Risk Services Central, Inc.

NAMED INSURED
Sodexo, Inc.

POLICY NUMBER
See Certificate Number: 570116396634

CARRIER
See Certificate Number: 570116396634

NAIC CODE

EFFECTIVE DATE:

ADDITIONAL REMARKS

THIS ADDITIONAL REMARKS FORM IS A SCHEDULE TO ACORD FORM,
FORM NUMBER: ACORD 25 FORM TITLE: Certificate of Liability Insurance

INSURER(S) AFFORDING COVERAGE

NAIC #

INSURER

INSURER

INSURER

INSURER

ADDITIONAL POLICIES Ifa Pf)licy below does FIOI i.ncilude limit information, refer to the corresponding policy on the ACORD
certificate form for policy limits.

TYPE OF INSURANCE

POLICY NUMBER

POLICY
EFFECTIVE
DATE
(MM/DD/YYYY)

POLICY
EXPIRATION
DATE
(MM/DD/YYYY)

LIMITS

GENERAL LIABILITY

0GLG46676129

SIR applies per policy tefms & conditi

11/01/2025

11/01/2026

ons

Sexual

Misconduct

$2,000,000

WORKERS COMPENSATION

WLRC72799938
AZ

11/01/2025

11/01/2026

ACORD 101 (2008/01)

The ACORD name and logo are registered marks of ACORD

© 2008 ACORD CORPORATION. All rights reserved.
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CERTIFICATE OF INSURANCE

AGENCY CUSTOMER ID: 570000029648
LOC #:

ADDITIONAL REMARKS SCHEDULE

AGENCY NAMED INSURED
Aon Risk Services Central, Inc. Sodexo, Inc.
POLICY NUMBER

See Certificate Number: 570116396634

CARRIER NAIC CODE
See Certificate Number: 570116396634 EFFECTIVE DATE

ADDITIONAL REMARKS

THIS ADDITIONAL REMARKS FORM IS A SCHEDULE TO ACORD FORM,
FORM NUMBER: ACORD 25 FORM TITLE: Certificate of Liability Insurance

Addendum - AT

e
ACORD
—

Designation of Additional Insureds. It is agreed that, with respect to the insurance afforded by the
above referenced policies, excluding workers' Compensation and Employer's Liability, the provisions of the
olicy designating who is insured tﬁereunder have been amended to include any person or organization, the

'Additional Insured", for whom the Named Insured agrees in writing to procure Q1ab11ity insurance,
provided: a) The coverage and limits of liability afforded to such "Additional Insured" apply only to the
extent required by the agreement, but in no event for coverage not afforded by the policy, nor for Timits
of liability greater than the insurer's Tiability stated in the policy declarations; b) The inclusion of
more than one insured shall not increase the Timits of the insurer's l1iability; and c) The designation
hereunder of the "Additional Insured" as an insured shall be null and void during the term of any separate

1iabi1;ty insurance policy not listed herein and procured by the Named Insured for such "Additional
Insured".

ACORD 101 (2008/01) © 2008 ACORD CORPORATION. All rights reserved.
The ACORD name and logo are registered marks of ACORD
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LICENSE TO DO BUSINESS

State of Delaware

Office of the Secretary of State

I, EDWARD J. FREEL, SECRETARY OF STATE OF THE STATE OF
DELAWARE, DO HEREBY CERTIFY "SODEXHO AMERICA, LLC" IS DULY
FORMED UNDER THE LAWS OF THE STATE OF DELAWARE AND IS IN GOOD
STANDING AND HAS A LEGAL EXISTENCE SO FAR AS THE RECORDS OF THIS
OFFICE SHOW, AS OF THE SEVENTEENTH DAY OF JANUARY, A.D. 2000.

AND I DO HERERY FURTHER CERTIFY THAT THE ANNUAL TAXES HAVE

NOT BEEN ASSESSED TO DATE.

f it

Edward ]. Freel, Secretary of State
0202553

AUTHENTICATION:
DATE: 01-17-00

09 | REQUIRED DOCUMENTS




LICENSE TO DO BUSINESS

CERTIFICATE OF DESIGNATION OF
REGISTERED AGENT/REGISTERED OFFICE

PURSUANT TO THE PROVISIONS OF SECTION 608.415 or 608.507, FLORIDA STATUTES,
THE UNDERSIGNED LIMITED LIABILITY COMPANY SUBMITS THE FOLLOWING
STATEMENT TO DESIGNATE A REGISTERED OFFICE AND REGISTERED AGENT IN THE
STATE OF FLORIDA.

1. The name of the Limited Liability Company is:

Sodexho America, LLC

2. The name and the Florida street address of the registered agent and office are:

Corporation Service Company

(Name)

1201 Hays Street
Florida street address (P.O. Box NQT ACCEPTABLE)

Tallahassee FL 32301
City/State/Zip

Having been named as registered agent and to accept service of process for the above stated limited
liability company at the place designated in this certificate, I hereby accept the appointment as
registered agent and agree to act in this capacity. I further agree to comply with the provisions of all
statutes relating to the proper and complete performance of my duties, and I am familiar with and
accept the obligations of my position as registered agent as provided for in Chapter 608, F.S..

(C&‘c e D.-C"—{’;OA‘_E
(Signature)
Carol Dolor, Asst. Vice President

$100.00 Filing Fee for Application

§ 25.00 Designation of Registered Agent
$ 30.00 Certified Copy (optional)

§ 5.00 Certificate of Status (optional)
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LICENSE TO DO BUSINESS

APPLICATION BY FOREIGN LIMITED LIABILITY COMPANY FOR AUTHORIZATION TO
TRANSACT BUSINESS IN FLORIDA

IN COMPLIANCE WITH SECTION 608503, FLORIDA STATUTES, THE FOLLOWING 1S SUBMITTED TO REGISTER A FOREIGN
LIMITED LIABILITY COMFPANY TO TRANSACT BUSINESS IN THE STATE OF FLORIDA:

1. Sodexho America, LLC

(Name of foreign limited liability company)

3. 52-2208632

2. Delaware
( FEI number, if applicable)

(Jurisdiction under the law of which foreign limited liability
company is organized)

Perpetual
(Duration: Year limited liability company will cease to
exist or “perpetual”)

4. January 5, 2000 5.
(Date of Organization)

. Upon qualification
(Date first transacted business in Florida. (See sections 608.501, 608.502, and 817.155, F.S.)

9801 Washingtonian Blwvd.

Gaithersburg, MD 20878

(Street address of principal office)
. If limited liability company is a manager-managed company, check here [_]
. The name and usual business addresses of the managing members or managers are as follows:

Sodexho Marriott Management, Inc. (Sole Member)

9801 Washingtonian Blvd.

Gaithersburg, MD 20878

10. Attached is an original certificate of existence, no more than 90 days old, duly authenticated by the official having custody of records in
the jurisdiction under the law of which it is organized. (A photocopy is not acceptable. If'the certificate is in a foreign language, a
translation of the certificate under cath of the translator rmust be submitted.)

11. Nature of business or purposes to be conducted or promoted in Florida: To_provide food

and facilities management services

\ O&[E&)M@mﬂw

Signature of a member or an authorized reprefsgfﬁative of a member.
(In accordance with section 608.408(3), F.S., the execution of this document constitutes
an affirmation under the penalties of perjury that the facts stated herein are true.)

Anastasia E. Sweeney, Authorized Representative of Member

Typed or printed name of signee
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LICENSE TO DO BUSINESS

FLORIDA DEPARTMENT OF STATE
Division of Corporations

‘April 4, 2008

CINDY HARRIS
CSC
TALLAAHSSEE, FL 32344

Re: Document Number MO0O000000118

The Amendment to the Application of a Foreign Limited Liability Company for
SODEXHO AMERICA, LLC which changed its name to SODEXO AMERICA, LLC, a
Delaware limited liability company authorized to transact business in Florida, was filed
on April 4, 2008.

Should you have any questions regarding this matter, please telephone (850) 245-
6051, the Registration Section. '

Buck Kohr
Regulatory Specialist Il
Division ofCorporation Letter Number: 208A00020066

Account number: 072100000032 Amount charged: 25.00

P.0O. BOX 6327 -Tallahassee, Florida 32314
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LICENSE TO DO BUSINESS

APPLICATION BY FOREIGN LIMITED LIABILITY COMPANY TO FILE
AMENDMENT TO APPLICATION FOR AUTHORIZATION TO TRANSACT
BUSINESS IN FLORIDA

SECTION I (1-3 must be completed)

1. Name of limited liability, comﬁané as it appears on the records of the Florida Department' AN
State: Sodexho America, LL ‘

2. Jurisdiction of its organization: Delaware

3. Date authorized to do business in Florida: 01/20/2000

SECTION II (4-7 complete oanly the applicable changes)

4. Ifthe amendment changes the name of the limited liability company, when was the
change effected under the laws of its jurisdiction of organization?

5. New name of the Timited liability company: Sodexo America, LLC
{must end with “Limited Liability Company, “ “L.L.C.,” or “LLC."}

{If name unavailable, enter alternate name adopted for the purpose of transacting business in
Florida and aftach a copy of the written consent of the managers or managing members adopting
the alternate name. The alternate name must end with “Limited Liability Company,” “L.L.C.”
or “LLC.”)

6. If the amendment changes the period of duration, indicate new period of duration:

no change

7. If the amendment changes the jurisdiction of organization, indicate new jurisdiction:

no change

8. If the amendment corrects any false statement, indicate the statement being corrected and the
correction:

9. Attached is an original certificate, no more than 90 days old, evidencing the aforementioned
amendment(s), duly authenticated by the official having custody of records in the jurisdiction

under the law of which this entity is grganized.
/é(h/’/%

[ T et
STgnature of 2 member or the authorized representative of a member

Robert A. Stern, Member '<] / 2 / O%/

Typed or printed name of signee

Filing Fee: $25.00
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BID BOND

S ATA pocument A310™ - 2010

Bid Bond

CONTRACTOR: SURETY:
(Name, legal status and address) (Name, legal status and principal place
g%ol\%x?'AMSEtRlctA'sL%Cﬁ 400 of business)
eeting Street, Suite
SWISS RE CORPORATE SOLUTIONS AMERICA
North Bethesda, ML 20852 INSURANCE CORPORATION This document has important legal

;(g%%ysaé?t?ﬁg ?32!11%58-%%78 consequences. Consultation with
' an attorney is encouraged with

respect to its completion or
modification.

OWNER:
(Name, legal status and address)
DESOTO COUNTY SCHOOL BOARD

530 LaSolona Ave., Arcadia, FL 34266 Any singular reference to

Contractor, Surety, Owner or

BOND AMOUNT: Fifty Thousand and 00/100 Dollars other party shall be considered
($ 50,000.00) plural where applicable.

PROJECT:

(Name, location or address, and Project number, if any)

EFP# 2526-003 Request for Proposal and Contract Food Service Management Project Number, if any:
ompany N "

The Contractor and Surety are bound to the Owner in the amount set forth above, for the payment of which the
Contractor and Surety bind themselves, their heirs, executors, administrators, successors and assigns. jointly and
severally, as provided herein. The conditions of this Bond are such that if the Owner accepts the bid of the Contractor
within the time specified in the bid documents, or within such time period as may be agreed to by the Owner and
Contractor. and the Contractor either (1) enters into a contract with the Owner in accordance with the terms of such
bid, and gives such bond or bonds as may be specified in the bidding or Contract Documents. w ith a surety admitted
in the jurisdiction of the Project and otherwise acceptable to the Owner, for the faithful performance of such Contract
and for the prompt payment of labor and material furnished in the prosecution thereof: or (2) pays to the Owner the
difference. ot to exceed the amount of this Bond, between the amount specified in said bid and such larger amount
for which the Owner may in good faith contract with another party to perform the work covered by sa id bid. then this
obligation shall be null and void. otherwise to remain in full force and effect. The Surety hereby waives any notice of
an agreement between the Owner and Contractor to extend the time in which the Owner may accept the bid. Waiver of
notice by the Surety shall not apply to any extension exceeding sixty (60) days in the aggregate beyond the time for
acceptance of bids specified in the bid documents, and the Owner and Contractor shall obtain the Surety's consent for
an extension bevond sixty (60) days.

If this Bond is issued in connection with a subcontractor’s bid to a Contractor, the term Contractor in this Bond shall
be deemed to be Subcontractor and the term Owner shall be deemed to be Contractor.

When this Bond has been furnished to comply with a statutory or other legal requirement in the location of the Project.
any provision in this Bond conflicting with said statutory or legal requirement shall be deemed deleted herefrom and
provisions conforming to such statutory or other legal requirement shall be deemed incorporated herein. When so
furnished. the intent is that this Bond shall be construed as a statutory bond and not as a common law bond.

Signed and sealed this 20th day of April, 2026

SODEXQ AMERICA, LLC.
(Principal) (Seal)

(Witness)

(Title) .
SWISS RE CORPORATE SOLUTIONS AMERICA INSURANCE

S W}{;ﬁw_ CJW‘-”MC/‘-» ; N (Se n‘-'jv

(Witness) Samantha Chierici e 7 —
/Titlé) Corinne Chapman, Atterrfey in Fact

AIA Document A310™ — 2010. Copyright © 1963, 1970 and 2010 by The American Institute of Architects. All rights reserved.
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BID BOND

T T s e R B W s TR G

SWISS RE CORPORATE SOLUTIONS

SWISS RE CORPORATE SOLUTIONS AMERICA INSURANCE CORPORATION ("SRCSAIC")
SWISS RE CORPORATE SOLUTIONS PREMIER INSURANCE CORPORATION {"SRCSPIC")
WESTPORT INSURANCE CORPORATION ("WIC")

GENERAL POWER OF ATTORNEY |

KNOW ALL MEN BY THESE PRESENTS, THAT SRCSAIC, a corporation duly organized and existing under laws of the State of Missouri, and
having its principal office in the City of Kansas City, Missouri, each does hereby make, constitute, and appoint:

SUSAN W. WELSH, SANDRA M. WINSTED, DEREK J. ELSTON, JENNIFER WILLIAMS, ERIC D. SAUER, BRYAN J. HUFT, AERIE WALTON,

BARBARA PANNIER, KRISTIN L. HANNIGAN, SAMANTHA CHIERICI, CORINNE CHAPMAN, JEAN-TORRES, NICHOLAS KERTESZ, ROGER PARAISON, TARA A MAQUINTO,

DARTONYA WRIGHT, RICHARD CASAS, GEORGE F. DOUAIRE V, VICTORIA JOHNSON, SARAH TOULOUSE VENTOLA and SALENAWQOD  JOINTLY OR SEVERALLY

Its true and lawful Attorney(s)-in-Fact, to make, execute, seal and deliver, for and on its behalf and as its act and deed, bonds, consents of surety, or
other writings obligatory in the nature of a bond on behalf of each of said Companies, as surety, on contracts of suretyship as are or may be required
or permitted by law, regulation, contract or otherwise, provided that no bond or undertaking or contract or suretyship executed under this authority
shall exceed the amount of:

TWO HUNDRED MILLION ($200,000,000.00) DOLLARS

This Power of Attorney is granted and is signed by facsimile under and by the authority of the following Resolutions adopted by the Boards of
Directors of both SRCSAIC and SRCSPIC at meetings duly called and held on the 18" of November 2021 and WIC by written consent ofits
Executive Committee dated July 18, 2011:

“RESOLVED, that any two of the President, any Managing: Director, any Senior Vice President, any Vice President, the Secretary or any Assistant
Secretary be, and each or any of them hereby is, authorized to execute a Power of Attorney qualifying the attorney named in the given Power of
Attomey to execute on behalf of the Corporation bonds, undertakings and all contracts of surety, and that each or any of them hereby is authorized to
attest to the execution of any such Power of Attorney and to attach therein the seal of the Corporation; and itis

FURTHER RESOLVED, that the signature of such officers and the seal of the Corporation may be affixed to any such Power of Attomey or to
any certificate relating thereto by facsimile, and any such Power of Attomey or certificate bearing such facsimile signatures or facsimile seal shall be
binding upon the Corporation when so affixed and in the future with regard to any bond, undertaking or contract of surety to which itis attached.”

e
< SOLUTIG
& e grtnees
f‘fa&é -6*;3\*.::%‘ David Satory, C & Senior Vice President

f SRCSPIC & Senior Vice Presid. f WIC
of 8 ce ent of

IN WITNESS WHEREQF, SRCSAIC have caused their official seals to be hereuntdaffixed, and these p be signed by their authorized officers this
11thay o June 2025

5, , B
i3 Gapfic Jacquez, Seajor Ve President of SRCSAIC & Senio
Wetsaisma of SRCSPIC & Sehlor Vfce President of W

Swiss Re Corporate Solutions America Insurance Corporation
State of [llinois Swiss Re Corporate Solutions Premier Insurance Corporation
County of Cook E Westport Insurance Corporation

i June 25
On this ____day of .20 before me, a Notary Public personally appeared David Satorv, Senior Vice President of SRCSAIC
and Senior Vice President of SRCSPIC and Senior Vice President of WIC, and Gabriel Jacquez, Senior Vice President of SRCSAIC and Senior Vice President of]
SRCSPIC and Senior Vice President of WIC, personally known to me, who being by me duly sworn, acknowledged that they signed the above Power of Attorney
wledged said instrument to be the voluntary actand deed of their respective companies.

KAREN M SZWEDA
Notary Public, State of lilinois
Commission No 978628
My Commission Expres September 26. 2027

1, Jeffrey Goldberg, the duly elected Senior Vice President and Assistant Secretary of SRCSAIC and SRCSPIC and WIC do hereby certify that the above and
foregoing is a true and correct copy of a Power of Attomey given by said SRCSAIC and SRCSPIC and WIC, which is still in fulf force and effect.

IN WITNESS WHEREOQE, I have set my hand and affixed the seals of the Companies this io_day of ] } . 20_% -

s
it

Tey Goldberg, Senior @h:sdem& ASSTsiant

Secretary of SRCSAIC and SRCSPIC and WIC

T P e o R 1t S I
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SURETY LETTER

@ Swiss Re
Corporate Solutions

Swiss Re Corporate Solutions America Insurance Corporation
Swiss Re Corporate Solutions Elite Insurance Corporation
Swiss Re Corporate Solutions Premier Insurance Corporation
Swiss Re Corporate Solutions Capacity Insurance Corporation
1200 Main Street, Suite 800

Kansas City, MO 64103

T 800-255-6931

WWW.swissre.com

DATE: April 20", 2026

DeSoto County School Board
530 LaSolona Avenue
Arcadia, FL 34266

RE: RFP# 2526-003 Request for Proposal and Contract Food Service Management Company
To Whom it May Concern:

Sodexo America, LLC. been a surety account with Swiss Re Corporate Solutions America Insurance
Corporation since 2018. During that time, we have entertained license bonds, bid bonds, performance
and payment bonds for this account. Swiss Re Corporate Solutions America Insurance Corporation
would consider single jobs up to $50,000,000 and a total work program of $150,000,000 subject to our
usual and customary underwriting considerations.

It is our opinion that Sodexo America, LLC. is qualified to perform the above captioned project. At
their request we will give favorable consideration to providing the required performance and payment
bonds.

Swiss Re Corporate Solutions America Insurance Corporation is an “A+” AM Best rated company and
is listed on the U.S. Treasury Department’s Listing of Approved Sureties (Circular 570). Swiss Re
Corporate Solutions America Insurance Corporation would consider contract bonds on a case by case
basis subject to our usual and customary underwriting considerations, acceptable contract documents
and funding verification. Any final decision to provide bonds is strictly between the surety and Sodexo
America, LLC. and not subject to third party review.

Sincerely,

Swiss Re Corporate Solutions America Insurance Corporation

Corinne Chapman, Attorhey-in-Fact
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SURETY LETTER

SWISS RE CORPORATE SOLUTIONS

SWISS RE CORPORATE SOLUTIONS AMERICA INSURANCE CORPORATION ("SRCSAIC")
SWISS RE CORPORATE SOLUTIONS PREMIER INSURANCE CORPORATION ("SRCSPIC")
WESTPORT INSURANCE CORPORATION ("WIC")

GENERAL POWER OF ATTORNEY |

KNOW ALL MEN BY THESE PRESENTS, THAT SRCSAIC, a corporation duly organized and existing under laws of the State of Missouri, and
having its principal office in the City of Kansas City, Missouri, each does hereby make, constitute, and appoint:

SUSAN W. WELSH, SANDRA M. WINSTED, DEREK J. ELSTON, JENNIFER WILLIAMS, ERIC D. SAUER, BRYAN J. HUFT, AERIE WALTON,

BARBARA PANNIER, KRISTIN L. HANNIGAN, SAMANTHA CHIERICI, CORINNE CHAPMAN, JEAN-TORRES, NICHOLAS KERTESZ, ROGER PARAISON, TARA A. MAQUINTQ,

DARTONYA WRIGHT, RICHARD CASAS, GEORGE F. DOUAIRE V, VICTORIA JOHNSON, SARAH TOULCUSE VENTOLA and SALENA WOOD  JOINTLY OR SEVERALLY

Its true and lawful Attorney(s)-in-Fact, to make, execute, seal and deliver, for and on its behalf and as its act and deed, bonds, consents of surety, or
other writings obligatory in the nature of a bond on behalf of each of said Companies, as surety, on contracts of suretyship as are or may be required
or permitted by law, regulation, contract or otherwise, provided that no bond or undertaking or contract or suretyship executed under this authority
shall exceed the amount of:

TWO HUNDRED MILLION ($200,000,000.00) DOLLARS

This Power of Attorney is granted and is signed by facsimile under and by the authority of the following Resolutions adopted by the Boards of
Directors of both SRCSAIC and SRCSPIC at meetings duly called and held on the 18" of November 2021 and WIC by written consent of its
Executive Committee dated July 18, 2011:

“RESOLVED, that any two of the President, any Managing: Director, any Senior Vice President, any Vice President, the Secretary or any Assistant
Secretary be, and each or any of them hereby is, authorized to execute a Power of Attorney qualifying the attorney named in the given Power of
Attorney to execute on behalf of the Corporation bonds, undertakings and all contracts of surety, and that each or any of them hereby is authorized to
attest to the execution of any such Power of Attorney and to attach therein the seal of the Corporation; and it is

FURTHER RESOLVED, that the signature of such officers and the seal of the Corporation may be affixed to any such Power of Attorney or to
any certificate relating thereto by facsimile, and any such Power of Attorney or certificate bearing such facsimile signatures or facsimile seal shall be
binding upon the Corporation when so affixed and in the future with regard to any bond, undertaking or contract of surety to which it is attached.”

David Satory, Senior Viee C & Senior Vice President
of SRCSPIC & Senlor Vice President of WIC

Jaequez, Senior V
of SRCSPIC & S

IN WITNESS WHEREOF, SRCSAIC have caused their official seals to be hereuntd
1 11@;,}. of June 20 25

Swiss Re Corporate Solutions America Insurance Corporation
State of Illinois Swiss Re Corporate Solutions Premier Insurance Corporation
County of Cook El Westport Insurance Corporation

1"
Onthis ___ day of iy ,20 25. before me, a Notary Public personally appeared David Satory, Senior Vice President of SRCSAIC
and Senior Vice President of SRCSPIC and Senior Vice President of WIC, and Gabriel Jacquez, Senior Vice President of SRCSAIC and Senior Vice President of]
SRCSPIC and Senior Vice President of WIC, personally known to me, who being by me duly sworn, acknowledged that they signed the above Power of Attormey
wledged said instrument to be the voluntary actand deed of their respective co: ies.

OFFICIAL SEAL
KAREN M SZWEDA
Notary Public, State of illinois
Commission No 978628
My Commission Expires September 26, 2027 . Notary

1, Jeffrey Goldberg, the duly elected Senior Vice President and Assistant Secretary of SRCSAIC and SRCSPIC and WIC do hereby certify that the above and
foregoing is a true and correct copy of a Power of Attorney given by said SRCSAIC and SRCSPIC and WIC, which is still ix fall force and effect,

IN WITNESS WHEREOF, I have set my hand and affixed the seals of the Companies this 2 Oday of A¥ I l N i 20;2_‘_"

—
Vi
Tey Goldberg, Senior ﬁﬁ?r:dm&wmﬁ"

Secretary of SRCSAIC and SRCSPIC and WIC

0 o e MR o7 e RS
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EXHIBIT F - DRUG-FREE WORKPLACE PROGRAM BIDDER CERTIFICATION

Revised November 2025

EXHIBIT F

AD-1049 OME No. 0505-0027
Expiration Date: 09/30/2025

ertification arding Drug-Free Workplace Requirements (Grants
QS DA Certificati ding D Free Workplace Requi (=
_’“ Alternative I — For Grantees Other Than Individuals

The following siafement iz made in accordance with the Privacy Acf of 1974 (5 UL5.C. § 5523, gz amended). This certiicabon iz required by the regulabions
implamenting §5 5151-5160 of the Drug-Free Workpiace Acf of 1958 (Pub. L {100-630, Title \, Subiitle D: 49 UL.5.C. § 8101 ef 2eq.), and 2 CFR Pardz 182
and 421. The reguiafions were amended and published on June 15, 2009, in 74 Fed. Reg. 28150-28154 and on December 8 2011, in 76 Fed. Reg.
TEE10-T6611. Copies of the reguiafions may be obiained by contacting the Deparfment of Agricuffure agency offering fhe grant.

According to the Papenwork Reduction Acf of 1385, an agency may not conduct or sponsor, and 3 person iz not required fo respond fo 5 collection of
information urdess if displays a valid OMB condrol number. The valid OMB controd number for thiz informafion collection iz 0505-0027. The time required fo
complefe this information collection iz esfimated fo average 15 minutez per responze, incuding the time for reviewing insfructions, searching existing data
sources, gathenng and mainfaining the dafa needed, and complefing and reviewing the collechion of information. The prowvisions of appropriafe criminal or
civil frawud, privacy, and other sfafufes may be appiicable fo the information provided.

{Read instructions on page three before completing certification.)

A The grantee certifies that it will or will continue to provide a dmg-free workplace by:

1. Publishing a statement notifying employees that the valawful manufacture, distribution, dispensing. possession, or
use of a controlled substance is prohibited in the prantee’s workplace and specifying the actions that will be taken
against employees for violation of such prohibition;

Establishing an engoing dmg-free awareness program to inform employees about —

a. The dangers of drug abuse in the workplace;

b The grantee’s policy of maintaining a drog-free workplace;

c.  Any available drug counseling, rehabilitation, and employee assistance programs; and

d. The penalties that may be imposed upon employees for dmg-abuse violations occurring in the workplace.

Making it a requirement that each employee to be engaged in the performance of the grant be given a copy of the
statement required by paragraph A 1.

Notifying the employee in the statement required by paragraph A 1 that, as a condition of employment under the
grant, the employee will —

a.  Abide by the terms of the statement; and

b Notufy the emplover in writing of his or her conviction for a violation of a criminal drug statute occurring in the
workplace no later than 5 calendar days after such conviction;

Notifying the agency in writing, within 10 calendar days after recerving notice under subparagraph A 4 b from an
employee or otherwise receiving actual notice of such conviction. Employers of convicted employees must provide
notice, including position title, to every grant officer on whose grant activity the convicted employee was working,
unless the Federal agency has designated a central point for the receipt of such notices. Notice shall include the
identification number(s) of each affected grant;

Taking one of the following actions, within 30 calendar days of receiving notice under subparagraph A 4 b, with
respect to any employee who 15 so convicted —

a. Taking appropriate personnel action against such an employee, up to and inchuding termination, consistent with
the requirements of the Rehabilitation Act of 1973, as amended; or

Requiring such employee to participate satisfactorily in a drug abuse assistance or rehabilitation program
approved for such purposes by a Federal, State, or, local health, law enfercement, or other appropriate agency;

16 09 | REQUIRED DOCUMENTS




EXHIBIT F - DRUG-FREE WORKPLACE PROGRAM BIDDER CERTIFICATION

Revised November 2025

Making a good faith effort to continue to maintain a drg-free workplace through implementation of paragraphs A 1
through A 6.

B. The pgrantee may insert in the space provided below the site(s) for the performance of work done in connection with the
specific grant:

PLACE OF PERFORMAMNCE (Straet Addrass, City, Commty, State, Zip Codsl

DeSoto County School Board, 530 LaSolona Avenue, Arcadia, FL 34266

Check [ | if there are workplaces on file that are not identified here.

ORGANTZATION NMAME PR/ATVARD NTUTMBER. OF FROTECT MNAME

) Request for Proposal and Contract, Nonprofit School
Sodexo America, LLC Food Service, Food Service Management Company,
NAME(S) AND TITLE(S) OF AUTHORIZED REPRESENTATIVE(S) DeSoto County School Board RFP# 2526-003

David Newman, CEO, Sodexo At School, North America

SIGNATURE DATE
/ // April 29, 2026

5. Department of Agricuiure (USDA) civil ights reguiations and policies, the USDA, Its Agencies, ofices, and employees, and
Institutions partich ng US Dﬁ pregrams are prohibited from discriminating based on race, color, national ongin, religion, sex, gender ldentity (Including gender
Expragsion), 52 blity, age, manial status, famly/parental status, income derved from a public asslstance pragram, polltical bellefs, or reprisal or retaliation for prior
oivil ighis 3cirity, In 3 ram or activity conducted of funded Dy USDA (not all bases apply o all programs). Remedies and complaint Ming deadines vary oy program or incklent.

Persons with disablities who require allemative means of commurilcation for program Infemation (e.g., Brallle, large print, audlotaps, American Sign Language, eto.) should contact
ihe responsibie Agency of USDA's TARGET Center at (202) 720-2500 [voéce and TTY) or contact USDA through fhe Faderal Relay Service at (300) 577-5339. Addiionally, program
Infarmation may be made avallable in languages other than Englsh.

Ta fle 3 program discimination complaint, complete the USDA Program Discrimination Complaint Fom, AD-3027, found online at How to Fike 3 Program Discrimination Comalalnt
and at any USDA office of wiite 3 latier addressed to USDA and provide In the Ietter 3l of e Information requested in the fom. To request a copy of ha comalant Torm, call (B56)

£32-0092. Submit your completed form or letter to USDA by: (1) mall; U.S. Depariment of Agriculbure, Office of the Asslstant Secretary for Civil Rights, 1400 Indzpendence Averus,
SW, Washingion, D.C. 20I50-9410; {2) fax: (202) 650-T447, or {3) emall: program intake@usta. qov.

USDA ks an equal opportunity provider, employer, and lender.

Form AD-1049 (REV 12727)
Page 2 of3
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EXHIBIT F - DRUG-FREE WORKPLACE PROGRAM BIDDER CERTIFICATION

Revised November 2025

Instructions for Certification

(1) By sizning and submuthng this form. the grantee 1s providing the certification set out on pages 1 and 2 in accordance with these
mstructions.

{2) The certification set out on pages 1 and 2 is a material representation of fact upon which reliance is placed when the agency
awards the grant. If if 15 later determined that the grantee knowingly rendered a false certification, or otherwise violates the
requirements of the Dmg-Free Workplace Act, the agency, in addition to any other remedies available to the Federal
Government, may take action autherized under the Dmg-Free Workplace Act.

Workplaces under grants, for grantees other than individuals, need not be identified on the certification. If known, they may be
identified in the grant application. If the grantee does not identify the workplaces at the time of application, or upon award, if
there is no application, the grantee must keep the identity of the workplace(s) en file in its office and make the information
available for Federal mspection. Failure to identify all known workplaces constitutes a violation of the grantee’s drug-free
workplace requirements.

(4) Workplace identifications nwst include the actual address of buildings (or parts of buildings) or other sites where work under the

grant takes place. Categorical descriptions may be used (e.g., all vehicles of 2 mass transit authonty or State highway department
while in operation, State employess in each local unemployment office, performers in concert halls or radio studios).

3) If the workplace identified to the agency changes during the performance of the grant, the grantee must inform the agency of the
change(s). If 1t previously identified the workplaces in question, see mstruction (3) above.

(6) Definitions of terms in the Nonprocurement Suspension and Debarment commeon rule and Drug-Free Workplace common mle
apply to this certification. Grantees” attention i3 called. in particular, to the following definitions from these nules:

s  “Confrolled substance™ means a controlled substance in Schedules I through V of the Controlled Substances Act, 21 US.C.
§812, and as further defined by 21 CFR. §§ 1308.11-1308.15.

“Conviction™ means a finding of guilt (ncluding a plea of nolo contendere) or impesition of sentence, or both, by any judicial
body charged with the responsibility to determune viclations of the Federal or State criminal dmg statutes.

“Criminal drug statute™ means a Federal or non-Federal ciminal statute involving the manufacture, distribution, dispensing,
use, or possession of any controlled substance.

“Employes” means the employee of a grantee directly engaged in the performance of work under a grant, including: (i) all
“direct charge™ employees (1) all “indirect charge™ employess unless their impact or involvement 15 insigmficant to the
performance of the grant and, (ii1) temporary personnel and consultants who are directly engaged in the performance of work
under the grant and who are on the grantee’s payroll. This defimifion does not inchade workers not on the payroll of the

grantee (g g., volunteers, even if used to meet a matching requirement, consultants or independent contractors not on the
grantee’s payroll, or employees of subrecipients or subcontractors in covered workplaces).

Form AD-1049 (REV 12122)
Page 3 of 3
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EXHIBIT G - CERTIFICATION REGARDING DEBARMENT, SUSPENSION,
INELIGIBILITY, AND VOLUNTARY EXCLUSION

Revised November 2025

EXHIBIT G

AD-1048 OMB No. 0505-0027
Expiration Date: 09/30/2025

QSDA Certification Regarding Debarment, Suspension, Ineligibility and Voluntary Exclusion
_/ Lower Tier Covered Transactions

The following statement is made in accordance with the Privacy Act of 1974 (5 U.S.C. § 552a, as amended). This certification is required by the regulations
implementing Executive Order 12549, Debarment and Suspension, and 2 CFR §§ 180.300, 180.335, Participants’responsibilities. The regulations were
amended and published on August 31, 2005, in 70 Fed. Reg. 51865-51880. Copies of the regulations may be obtained by contacting the Department of
Agriculture agency offering the proposed covered transaction.

According to the Paperwork Reduction Act of 1995, an agency may not conduct or sponsor, and a person is not required to respond to a collection of
information unless it displays a valid OMB control number. The valid OMB control number for this information collection is 0505-0027. The time required to
complete this information collection is estimated to average 15 minutes per response, including the time for reviewing instructions, searching existing data
sources, gathering and maintaining the data needed, and completing and reviewing the collection of information. The provisions of appropriate criminal or
civil fraud, privacy, and other statutes may be applicable to the information provided.

(Read instructions on page two before completing certification.)

A. The prospective lower tier participant certifics, by submission of this proposal, that neither it nor its principals is
presently debarred, suspended, proposed for debarment, declared ineligible, or voluntarily excluded from participation
in this transaction by any Iederal department or agency:

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

ORGANIZATION NAME PR/AWAlu_f) NUMBER ogl PRO&L-:C.’I‘ NAME it Sch
. Request for Proposal and Contract, Nonprofit Schoo
Sodexo America, LLC d p ’ P

Food Service, Food Service Management Company,
NAME(S) AND TITLE(S) OF AUTHORIZED REPRESENTATIVE(S) DeSoto County School Board RFP# 2526-003

David Newman, Sodexo lyﬁchool North America

SIGNATURE DATE
/ April 29, 2026

In accordance vw% civl nghts la .S. Department of Agriculture (USDA) civil rights regulations and policies, the USDA, its A ies, offices, and employ , and

institutions partici
expression), sex
civil rights activity, in an’ gram or activity conducted or funded by USDA (not all bases apply to all programs). R

ng USDA programs are prohibited from discriminating based on race, color, national origin, religion, sex, gender identity (including gender
sability, age, marital status, family/parental status, income derived from a public assistance program, political beliefs, or reprisal or retaliation for prior

and t filing d vary by program or incident.

Persons with disabilities who require alternative means of communication for program information (e.g., Braille, large print, audiot A ican Sign L etc.) should contact
the responsible Agency or USDA's TARGET Center at (202) 720-2600 (voice and TTY) or contact USDA through the Federal Relay Service at (800) 877-8339. Additionally, program
information may be made available in languages cther than English.

Tofile a program discrimination complaint, complete the USDA Program Discrimination Complaint Form, AD-3027, found online at

and at any USDA office or write a letter addressed to USDA and provide in the letter all of the information requested in the form. To request a copy of the complaint form, call (866)
632-9992. Submit your completed form or letter to USDA by: (1) mail: U.S. Department of Agriculture, Office of the Assistant Secretary for Civil Rights, 1400 Independence Avenue,
SW, Washington, D.C. 20250-9410; (2) fax: (202) 690-7442; or (3) email: program_intake@usda.qov.

USDA is an equal opportunity provider, employer, and lender.
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EXHIBIT G - CERTIFICATION REGARDING DEBARMENT, SUSPENSION,
INELIGIBILITY, AND VOLUNTARY EXCLUSION

Revised November 2025

EXHIBIT G (Continued)

Instructions for Certification

By signing and submitting this form, the prospective lower tier participant is providing the certification set out on page 1 in
accordance with these instructions.

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

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

wn "o

The terms "covered transaction,” "debarred."” "suspended.” "ineligible," "lower tier covered transaction.” "participant,” "person,
""primary covered transaction,” "principal,” "proposal,” and "voluntarily excluded,” as used in this clause, have the meanings set
out in the Definitions and Coverage sections of the rules implementing Executive Order 12549, at 2 CFR Parts 180 and 417. You
may contact the Department or agency to which this proposal is being submitted for assistance in obtaining a copy of those
regulations.

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

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

A participant in a covered transaction may rely upon a certification of a prospective participant in a lower tier covered transaction
that is not debarred, suspended, ineligible, or voluntarily excluded from the covered transaction, unless it knows that the
certification is erroneous. A participant may decide the method and frequency by which it determines the eligibility of its
principals. Each participant may. but is not required to. check the General Services Administration’s System for Award
Management Exclusions database.

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

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

Form AD-1048 (REV 12/22)
Page 2 of 2
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EXHIBIT H - CERTIFICATION REGARDING LOBBYING

Revised April 2026

EXHIBIT H

CERTIFICATION REGARDING LOBBYING

CERTIFICATION FOR CONTRACTS, GRANTS, AND COOPERATIVE
AGREEMENTS

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

1. No Federal appropriated-funds have been paid or will be paid, by or on behalf of the
undersigned, to any person for influencing or attempting to influence an officer or employee of
congress, or an employee of a member of congress in connection with the awarding of any
Federal contract, the making of any Federal grant, the making of any Federal loan, the entering
into of any cooperative agreement, and the extension, continuation, renewal, amendment, or
modification of any Federal contract, grant, loan, or cooperative agreement.

If any funds other than Federal-appropriated funds have been paid or will be paid to any person
for influencing or attempting to influence an officer or employee of any agency, a member of
congress, an officer or employee of congress, or an employee of a member of congress in
connection with this Federal contract, grant, loan, or cooperative agreement, the undersigned
shall complete and submit Standard Form-LLL, Disclosure Form to Report Lobbying, in
accordance with its instructions.

The undersigned shall require that the language of this certification be included in the award
documents for all sub-awards at all tiers (including sub-contracts, subgrants, and contracts
under grants, loans and cooperative agreements) and that all sub-recipients shall certify and
disclose accordingly.

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

By /, Date: Apl‘ﬂ 29, 2026

Sign(a%@&’\/én icial (Executive Director)
DavidNe n, CEO, Sodexo At School, North America
DocuSigned by:

By Cindy Scalt Date: April 29, 2026
Signature of Veraai=Einliai Chief Financial Officer)
Cindy Scott, CFO, Sodexo At School, North America

Name of Grantee (SFA)

National School Lunch Program
Title of Grant Program
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EXHIBIT | - DISCLOSURE OF LOBBYING ACTIVITIES

Revised November 2025

EXHIBIT |

Sodexo has not conducted any lobbying activities related to this or any other federal contract. Lobbying activities focus on

general issues being addressed by the federal government.

Disclosure of Lobbying Activities
Complete this form to disclose lobbying activities pursuant to 31
U.S.C. 1352 (See reverse for public burden disclosure)

1. Type of Federal Action:

a. contract

b. grant

c. cooperative agreement
d. loan

e. loan guarantee

f. loan insurance

N/A

N/A

2. Status of Federal
Action:
a. bid/offer/

b. initial award
c. post-award

3. Report Type:
a. initial filing
b. material change

N/A

application
For material change only:
Year quarter

Date of last
report

4. Name and Address of Reporting Entity:
X Prime Subawardee
Tier , if Known:

Sodexo Operations, LLC, on behalf of itself and all its subsidiaries

915 Meeting Street, Suite 1400
North Bethesda, MD 20852
Congressional District, if known:

5. If Reporting Entity in No. 4 is
Subawardee, Enter Name and Address of
Prime:

Congressional District, if known: N/A

6. Federal Department/Agency:

7. Federal Program Name/Description:

CFDA Number, if applicable:

8. Federal Action Number, if known:

9. Award Amount, if known:

$

10. a. Name and Address of Lobbying
Registrant
(if individual, last name, first name, Ml):

b. Individuals Performing Services
(including address if different from No. 10a)
(last name, first name, Ml):

11. Information requested through this form is authorized
by Title 31 U.S.C. Section 1352. This disclosure of
lobbying activities is a material representation of fact
upon which reliance was placed by the tier above when
this transaction was made or entered into. This disclosure
is required pursuant to 31 U.S.C. 1352. This information
will be reported to the Congress semi-annually and will be
available for public inspection. Any person who fails to
file the required disclosure shall be subject to a civil
penalty of not less than $10,000 and not more than
$100,000 for each such failure.

oyl
Signature: W}

Print ‘{'/
Name: David Newman

Title: CEO, Sodexo At School, North America

Telephone No.:_202-819-2948 Date: April

29, 2026
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EXHIBIT | - DISCLOSURE OF LOBBYING ACTIVITIES

Revised November 2025

EXHIBIT | (Continued)

INSTRUCTIONS FOR COMPLETION OF SF-LLL, DISCLOSURE OF LOBBYING
ACTIVITIES

This disclosure form shall be completed by the reporting entity, whether sub awardee or prime Federal recipient, at the
initiation or receipt of a covered Federal action, or a material change to a previous filing, pursuant to title 31 U.S.C.
section 1352. The filing of a form is required for each payment or agreement to make payment to any lobbying entity
for influencing or attempting to influence an officer or employee of any agency, a Member of Congress, an officer or
employee of Congress, or an employee of a Member of Congress in connection with a covered Federal action.
Complete all items that apply for both the initial filing and material change report. Refer to the implementing guidance
published by the Office of Management and Budget for additional information.

Identify the type of covered Federal action for which lobbying activity is and/or has been secured to influence
the outcome of a covered Federal action.

Identify the status of the covered Federal action.

Identify the appropriate classification of this report. If this is a follow-up report caused by a material change to
the information previously reported, enter the year and quarter in which the change occurred. Enter the date of
the last previously submitted report by this reporting entity for this covered Federal action.

Enter the full name, address, city, State and zip code of the reporting entity. Include Congressional District, if
known. Check the appropriate classification of the reporting entity that designates if it is, or expects to be, a
prime or subaward recipient. Identify the tier of the sub awardee, e.g., the first sub awardee of the prime is the
1st tier. Subawards include but are not limited to subcontracts, subgrants and contract awards under grants.

If the organization filing the report in item 4 checks “Sub awardee,” then enter the full name, address, city,
State and zip code of the prime Federal recipient. Include Congressional District, if known.

Enter the name of the federal agency making the award or loan commitment. Include at least one
organizational level below agency name, if known. For example, Department of Transportation, United States
CoastGuard.

Enter the Federal program name or description for the covered Federal action (item 1). If known, enter the
full Catalog of Federal Domestic Assistance (CFDA) number for grants, cooperative agreements, loans,
and loan commitments.

Enter the most appropriate Federal identifying number available for the Federal action identified in item 1 (e.g.,
Request for Proposal (RFP) number; Invitations to Bid (ITB) number; grant announcement number; the
contract, grant, or loan award number; the application/proposal control number assigned by the Federal
agency). Included prefixes, e.g., “RFP-DE-90-001.”

For a covered Federal action where there has been an award or loan commitment by the Federal agency,
enter the Federal amount of the award/loan commitment for the prime entity identified in item 4 or 5.

(a) Enter the full name, address, city, State and zip code of the lobbying registrant under the Lobbying
Disclosure Act of 1995 engaged by the reporting entity identified in item 4 to influence the covered Federal
action.

(b) Enter the full names of the individual(s) performing services, and include full address if different from 10(a).
Enter Last Name, First Name, and Middle Initial (MI).

The certifying official shall sign and date the form; print his/her name, title, and telephone number.
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EXHIBIT J - PROPOSAL SUMMARY

H -




EXHIBIT J - PROPOSAL SUMMARY

Revised November 2025

EXHIBIT J (Continued)

By submission of this proposal, the FSMC certifies that, in the event the FSMC receives an award under
this solicitation, the FSMC shall operate in accordance with all applicable current program regulations.
This agreement shall be in effect for one (1) year and may be renewed by mutual agreement for four (4)
additional one (1) year renewal terms.

David Newman CEOQ, Sodexo At School, North America

Authorized E ame Title
7 April 29, 2026

FS ignature Date

ACCEPTANCE OF CONTRACT

Sponsor Number School Food Authority (SFA) Name

Authorized SFA Name Title

Authorized SFA Signature Date
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EXHIBIT L - NON-COLLUSION AFFIDAVIT

Docusign Envelope ID: BEE1CB6E-702A-844B-821E-1EC7A97153EE

Revised April 2026

EXHIBIT L

. NON-COLLUSION AFFIDAVIT
Pennsylvania

STATE OF ELORIDA

COUNTY OF _ Bucks

David Newman (VENDOR) being first duly sworn, deposes, and says that:
(FSMC Official)

VENDOR is the CEO, Sodexo At School, North America of
Sodexo America, LLC ,
(Owner, Partner, Officer, Representative, Agent) (FSMC)

VENDOR is fully informed respecting the preparation and contents of the attached proposal and of all pertinent
circumstances respecting such proposal;

Such proposal is genuine and is not a collusive or sham proposal,;

Neither the said VENDOR nor any of its officers, partners, owners, agents, representative, employees or parties
in interest, including this affidavit, have in any way colluded, conspired, connived or agreed, directly or
indirectly, with any other VENDOR, firm or person to submit a collusive or sham proposal in connection with
the contract for which the attached proposal has been submitted; or to refrain from proposing in connection with
such contract; or have in any manner, directly or indirectly, sought by agreement or collusion, or
communications, or conference with any VENDOR, firm, or person to fix the price or prices in the attached
proposal or any other VENDOR, or to fix any overhead, profit, or cost element of the proposal price or the
proposal price of any other VENDOR, or to secure through any collusion conspiracy, connivance, or unlawful
agreement any advantage against the SFA, or any person interested in the proposed contract;

The price of items quoted in the attached proposal are fair and proper and are not tainted by collusion, conspiracy,
connivance, or unlawful agreement on the part of the VENDOR or any of its agents, representatives, owners,
employees, or parties in interest, including this affidavit.

Signed by:

By. David Mavman

BETALTEI04E 1439

David Newman, CEO, Sodexo At School, North America
Subscribed and sworn to before me this2>" day of April ,20_26

. Signed by:
Commonwealth of Pennsylvania - Notary Seal [K Dhcring FH. Clord

Katherine M. Clark, Notary Public
Bucks County

BBE2963B56285400...

Commission Number 1460320 Notary Public (Signature)
My Commission Expires Jun. 26, 2029

My Commission Expires:

06/26/2029
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EXHIBIT O - PROOF OF COMPLETION OF FNW VENDOR TRAINING

Revised November 2025

EXHIBIT O
Proof of Completion of FNW Vendor Training
(Attach Certificate)

Y our submission was successful!

Course: Vendor Training Procurement 2024, Vendor Training Procurement 2024
Assessment: Vendor Training: Procurement Quiz

Submission date: 1/17/25, 1:02 PM

Submitter: Kevin Niemann

Confirmation number: deddSac09a4bdcd3807a1570a5ch3h91

file://inausde-gbnas1/...4_ PMWorkingFiles/receipt-Vendor_Training Procurement_2024-Vendor%20Training*620Procurement®e200uiz ta] 1/19/2026 10:14:14 AM]

75
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FOOD SERVICE MANAGEMENT COMPANY (FSMC) MONITORING TOOL

Sodexo agrees to comply.

Revised April 2026

Food Service Management Company (FSMC) Monitoring Tool

As required in 7 CFR 210.16(a)(3), sponsors must monitor the food service operation through periodic on-site visits. At a
minimum of twice a year, a sponsor official must conduct a monitoring visit of each school food service site. Complete a
copy of this form for each site monitored and keep it with the FSMC records.

Sponsor Name: DeSoto County School Board Site Name

FSMC Name: Date of Review:

Original Year of Contract: Renewal Year (1,2,3,4):

Meal Type Fixed Fee Per Meal Meal Type Fixed Fee Per Meal

Student Lunches SFSP Breakfast

Student Breakfasts SFSP Lunch/Supper Meals
Student Afterschool Snacks SFSP Snacks

Meal Equivalent Fee FFVP Meal Equivalent Fee
Meal Equivalent Factor
(breakfast, snack, adult, etc.)

Menus and Service Comments
1. Has the FSMC followed the 21-day cycle menu, as
described in Exhibit B of the contract, for the first 21 days
of the contract?
(Monitor during the first year of contract only)
If changes were made to menus following the first 21 days
of the contract, did the sponsor approve them?

O

Do cycle menus meet requirements for all grade groups?

Are production records completed each day for all meals
claimed for reimbursement and component contributions
available for each menu item?

g

If the “Offer vs Serve” provision was implemented, are
students required to take the minimum number of menu
items (including %z cup fruit and/or vegetable)?

Are meal modifications provided to students?

Is appropriate meal modification documentation on file at
the serving site?

Does the FSMC provide fluid milk substitutions as
permitted in the contract?

Are fluid milk substitutions compliant with USDA
substitution criteria?

. Are the Smart Snacks in Schools regulations being
followed by the FSMC?

. Is the FSMC complying with Vending as stated in the
Contract?

. Does the FSMC comply with the Sponsor’s Local Wellness
Policy?

. Are meals monitored after the last food or menu item is
served/selected to ensure only reimbursable meals are
claimed?

. Do the foods purchased meet the quality specification
standards indicated in the contract?

OO0 |O0o0|0,00m | o0 O
o o oo/o|o|o\om o
1 A A I O I O A

77
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FOOD SERVICE MANAGEMENT COMPANY (FSMC) MONITORING TOOL

Sodexo agrees to comply.

Revised April 2026

15. Is FSMC complying with Buy American Requirements? ‘ O ‘ O ‘ O

Financial Accountability Procedures Yes Comments

1. Do the school food service daily income records
accurately reflect the revenue received by meal type? O
(Student meals, adult meals, a la carte, etc.)

Do the school food service daily meal count record forms
accurately reflect the counts of student and adult meals by
meal type and eligibility category?

Are all records being maintained that are needed to
support the Claim for Reimbursement, reports with claim
information (promptly at the end of each month), and meal
count records for meals not covered by the Claim, such as
adult meals?

Are all invoices monitored to assure the FSMC invoices
per the current pricing agreement indicated in the contract
or addendum and have not double-invoiced or included
costs which are not allowed by the contract?

Do the records show a la carte, adult, and other food sales
are being invoiced at the meal equivalency rate or
accurately per the contract?

Are all discounts, rebates, and credits for food and
supplies received, where applicable?

O

4
o

Sanitation and Safety Procedures Comments

1. Are facilities and equipment adequately maintained for
safety and sanitation?

Do employees practice safe food handling procedures?

Is a Food Safety (HACCP) plan available at the serving
site?

If yes, is the plan being implemented?

Has the plan been reviewed annually and revised as
needed?

Are health licenses maintained as required by the
contract?

Are food safety training requirements for FSMC
employees being met?

[[ISponsor responsibility
[CJFSMC responsibility
[CISponsor responsibility
[CJFSMC responsibility

o0 oo oi;go
o0 oo oi;go

Other Contractual Requirements Comments

1. Has the advisory committee of parents, students and
teachers met to assist in menu planning? (Attach
documentation - Agendas, Surveys, Taste Testing
Results, etc.)

If recommendations or concerns were provided at the
meetings, has the FSMC implemented recommendations
or addressed the concerns brought forth by the advisory
committee?

If the Sponsor has requested that the FSMC
representative participate in the advisory committee
meetings has the FSMC complied with this requirement?

78
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FOOD SERVICE MANAGEMENT COMPANY (FSMC) MONITORING TOOL

Sodexo agrees to comply.

Revised April 2026

4. Have all corrections been made as required if problems
were noted during a sponsor review, the administrative [l
review, or a program audit?

Other Contractual Requirements Cont. Comments

5. Is the FSMC performing any school special functions or
catering outside the nonprofit school food service
operations? List functions in the additional comments
section.

If yes to the above, is there a method to identify which
account will be charged for the Sponsor’s special functions
or catering conducted, that is not the nonprofit school food
account?

Is the FSMC performing any special functions or catering
for any other businesses or organizations? (Any external
catering- not for the benefit of the sponsor requires a
separate contract.)

Is the FSMC adhering to the Sponsor’s free and reduced
priced policy statement?

Staffing and Professional Development Comments

9. Is FSMC complying with Professional Standards
requirements for its employees?

10. Is FSMC providing appropriate and timely training for
FSMC staff? List training in comments section at end of
monitoring form.

Renewal Contracts Comments

11. Do all the invoices match the prices with the current
renewal addendum prices?

12. Did the renewal adhere to the meal rate increases as
permitted in the contract?

USDA Foods Comments

13. Did the FSMC credit the full value of all donated foods
received for use in the meal service as required by
contract requirements?

14. Is the FSMC complying with contract requirements that the
procurement of processed end products on behalf of the
recipient agency, as applicable, complies with the
requirements in subpart C of 7 CFR 250 and with the
provisions of the distributing or recipient agency
processing agreements?
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FOOD SERVICE MANAGEMENT COMPANY (FSMC) MONITORING TOOL

Sodexo agrees to comply.

Revised April 2026

Additional Comments:

Corrective Actions Required of the Food Service Management Company Date of Implementation

Name of Sponsor’s Monitoring Official

Signature of Sponsor's Monitoring Official

Name of FSMC Official

Signature of FSMC Official
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ACKNOWLEDGEMENT - QUESTIONS AND ANSWERS

RFP 2526-003 FSMC VS2
QUESTIONS AND ANSWERS

Questions were answered in the order received...

Will the district accept electronic signatures in our response or will wet signatures be
required.

Yes, we will accept digital signatures, just not emailed submissions.

Should FSMCs include an indirect cost budget in their proposed fixed price per meal? If
so, please provide the budget.

Yes, please include the indirect costs. Last year’s costs were $96,247.98.

Can you please distinguish if the district is looking for a guaranteed surplus of $200,000
during the 26/27 school year or if the district is looking to have their fund balance at or
above $200,000 at the end of the school year?

We are looking for a surplus of $200,000.

Please confirm that all FSMC'’s should use $1,488,895.40 as the 25-26 labor budget built
into the fixed meal price.

That amount is from last school year (24-25). We have not yet been awarded a final
raise for this year but it will most likely be 1 step for and backdated to July 1, 2025. And
an additional step is being negotiated for 26-27. (Roughly 3% total between both years)
Please see the compensation plan for an estimated adjustment in value. Each employee
will vary in salary, but it tends to be close in value per step.

In accordance with the RFP, are all potential bidders to include the $1,488,895.40 district
labor and $96,428 district indirect in the fixed cost per meal rate as indicate on page 29
section 13.3

Yes, please include. (see indirect costs for last year in question 2 answer)

On the labor number you gave us to use is there any flexibility? How did you come to
that number? We are trying to make it make sense. How many employees will be
eligible to stay with the district? Does the district intend us to put all employees as ours
for bidding purposes then supply an attrition/transition plan where we will credit back to
the district those that remain with the district? Anyone who comes to us, would no longer
be part of the union or the CBA? Correct?

All current employees will be fully vested in FRS at the end of the fiscal year (6/30/26). It
will be their choice as to whether to stay with the District or apply with the FSMC. There
is no current flexibility with staffing numbers. We are required to have 1 employee per
100 meals served. The FSMC can credit back to us any of those that remain with the
District. If they choose to leave, it is my understanding that they will be fully your
employees and not subject to the Union or the CBA. | would like to arrange for the
awarded company to meet with the Food Service employees, preferably the day after
the Board meeting that awards the contract, and have them present their options to them
for employment, salary, insurance, and if there are any other benefits exclusive to that
company.
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EXHIBIT T - CERTIFICATE OF INDEPENDENT PRICE DETERMINATION
REQUEST FOR PROPOSAL

EXHIBIT T

Certificate of Independent Price Determination

Both the Sponsor and the Vendor shall execute this Certificate of Independent Price Determination.

Sodexo America, LLC DeSoto County School Board
Sponsor Name Vendor Name

A. By submission of this offer, the vendor certifies as to its own organization, that in connection with this solicitation:

1) The prices in this offer have been arrived at independently, without consultation, communication, or
agreement, for the purpose of restricting competition, as to any matter relating to such prices with any
other vendor or competitor;

2) Unless otherwise required by law, the prices provided in this offer have not been knowingly disclosed
by the vendor and will not knowingly be disclosed by the vendor prior to the award either directly or
indirectly to any other vendor or competitor; and

3) No attempt has been made or will be made by the vendor to induce any person or firm to submit or not
to submit, an offer for the purpose of restricting competition.

The person signing this offer on behalf of the vendor certifies that:

1) He or she is the person in the vendor’s organization responsible for the decision as to the prices being
offered herein and has not participated, and will not participate, in any action contrary to A.1 through A.3
above; or

2) He or she is not the person in the vendor’s organization responsible for the decision as to the prices
being offered herein, but that he or she has been authorized in writing to act as agent for the persons
responsible for such decision in certifying that such persons have not participated and will not participate,
in any action contrary to A.1 through A.3 above, and as their agent does hereby so certify; and he or she
has not participated, and will not participate, in any action contrary to A.1 through A.3 above.

To the best of my knowledge, this vendor, its affiliates, subsidiaries, officers, directors and employees are not currently
under investigation by any governmental agency and have not in the last three years been convicted or found liable for

any act prohibited by Stafé or Federal law in any jurisdiction, involving conspiracy or collusion with respect to bidding on
any public contr:

David Newman, CEO, Sodexo At School, North America April 29, 2026

Signatyfe 6f Au ized Vendor Representative Title Date

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

Signature of Authorized Sponsor Representative
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REQUEST FOR PROPOSAL

Please see a copy of DeSoto County
School Board's Request for Proposal

and Contract #2526-003, Questions/
Answers and additional documents, in the
following pages.




Revised April 2026

Request for Proposal and Contract

Nonprofit School Food Service

Food Service Management Company

DESOTO COUNTY SCHOOL BOARD

Name of Sponsor

DeSoto County School Board

April 2026

RFP# 2526-003



Revised April 2026

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

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

To file a program discrimination complaint, a Complainant should complete a Form AD-3027, USDA Program
Discrimination Complaint Form which can be obtained online at:
https://www.usda.gov/sites/default/files/documents/USDA-OASCR%20P-Complaint-Form-0508-0002-508-11-
28-17Fax2Mail.pdf, from any USDA office, by calling (866) 632-9992, or by writing a letter addressed to
USDA. The letter must contain the complainant’s name, address, telephone number, and a written description of
the alleged discriminatory action in sufficient detail to inform the Assistant Secretary for Civil Rights (ASCR)
about the nature and date of an alleged civil rights violation. The completed AD-3027 form or letter must be
submitted to USDA by:

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

2. fax:
(833) 256-1665 or (202) 690-7442; or
3. email:

program.intake@usda.gov

This institution is an equal opportunity provider.


https://www.usda.gov/sites/default/files/documents/USDA-OASCR%20P-Complaint-Form-0508-0002-508-11-28-17Fax2Mail.pdf
https://www.usda.gov/sites/default/files/documents/USDA-OASCR%20P-Complaint-Form-0508-0002-508-11-28-17Fax2Mail.pdf
http://mailto:program.intake@usda.gov/
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SECTION 1
INSTRUCTIONS

Notice of Proposal

This Request for Proposal (RFP) is for the purpose of obtaining responses from caterers and vendors
to provide meal services for the DeSoto County School Board (SDDC), School Food Authority (SFA).
Child Nutrition Programs operated may include the United States Department of Agriculture’s (USDA)
National School Lunch Program (NSLP), School Breakfast Program (SBP), Afterschool Snack
Program (ASP), School Dinner Program (SDP), Summer Food Service Program (SFSP), and the
Seamless Summer Option (SSO). Meal service may also be requested during declared emergencies
or when emergency shelters are in operation due to man-made or natural disasters. DeSoto County
School District (SFA/sponsor) is a public school located in Arcadia, Florida. The goal of the Food
Service Program is to secure a Food Service Management Company (FSMC) to provide healthy,
minimally processed, wholesome, appealing meals and a la carte food items, with maximum
participation for our student population and staff.

The DeSoto County School Board (SDDC) is accepting Proposals for Qualifications from Food
Service Management Companies (FSMC) for the purpose of providing complete management and
operations of all food service facilities for the DeSoto County School Board (SDDC), Florida School
Food Authority (SFA). Meal programs will include the United States Department of Agriculture
(USDA) National School Lunch Program and the School Breakfast Program. The DeSoto County
School Board is a public school district located in DeSoto County, Florida.

The DeSoto County School Board consists of five elected officials responsible for the adoption of
policies which govern the operation of the District's public schools. The Superintendent of Schools
is also an elected official responsible for the administration and management of the public school
system.

A successful contractor will be responsible for conducting a food service program which fulfills the
objectives of the District and has the capability to provide food service support during emergency
situations or emergency operations. Proposers are advised to keep in mind the primary goals of
the District when compiling their proposals. District objectives include but are not limited to the
following:

A.) To increase student meal participation at all levels:

Ensure consistency of high-quality food served at each kitchen,

Actively solicit school and community input,

Provide a variety of menu choices to meet dietary requirements,

Practice successful marketing outreach with a strong emphasis on public relations, and
Establish and maintain a stringent cleanliness/sanitation program.

abrwbn-~

B.) To establish a formal structure to gather input routinely and continuously from school food service

employees to ensure effective and efficient operations.

C.) To establish and conduct management and operational staff training programs that will ensure

appropriate staff development, proper supervision, consistent quality control, and exercise
appropriate safety procedures

D.) To develop and maintain model management/operations staffing patterns at all schools, based upon

their individual needs, which will assure quality service and retention of qualified employees.
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E.) To maximize recycling efforts and minimize contributions to the solid waste stream.

F.) To select a FSMC that will guarantee a surplus $200,000 fund balance, including the annually
approved indirect cost rate, for the SFA food service operation for school year 2026-2027 and
beyond. The food service management program is presently operated by the SDDC. The program
encompasses all aspects of food service operations for all schools within the SDDC. For the
purposes of this Request for Proposal (RFP), SDDC will be synonymous with the SFA.

1.2 Proposal Submission

Responses should address each of the requirements set forth in this RFP. Please provide the
requested information no later than 2:00 PM EST on 5/4/2026 to the address below. Responses will be
opened at 2:05 PM EST on 5/4/2026 to be evaluated per the criteria specified in subsection 1.4, below.

DeSoto County School Board (Sponsor name)

Superintendent Dr. Bobby Bennett

Director of Finance, Manuel Martin or Michelle Sikes (Purchasing Specialist)
530 LaSolona Ave (Address)

Arcadia, Florida, 34266 (City, State, Zip)

1.3 Timeline

4/16/26 Proposal available to public
n/a Sthlt\a/IVisit (Mandatory) at 530 La Salona Avenue, Arcadia, FL 34266 at 2:00
4/20/26 , Proposal questions due
- 4/22/26 ,Proposal questions answered by publishing Addendum 1, if
Applicable
5/4/26 ,Proposal submissions due by 2:00 P.M. EST
5/4/26 Proposal submissions opened at 2:05 P.M., at 530 La Salona Ave,
Arcadia, FL 34266.
5/7/26 ,SFA review of Proposals
5/8/26 ,SFA recommendation to FDACS and FDACS review
5/15/26 FDACS review provided to SFA
5/26/26 ,  Contract intent to award letter sent and Board meeting review and vote.
July 1, 2026 ,  Awarded Vendor begins service

14 Evaluation Criteria

Proposals received will be reviewed to ensure all material has been submitted as specified in this
RFP. The evaluation of proposals will be conducted in accordance with the below criteria. Contract
award decision will be made based on the vendor that attains the greatest overall proposal score. It
is for the management Vendor to show their expertise, experience, and capability in the proposal
document to meet the needs of SDDC. Please be complete, clear, and concise in your proposal.

4
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The following categories are the principal criteria that will be considered in the evaluation of the

proposals:

1. Total Fixed Meal Charge (25 points).

The lowest cost receives max points. The others receive points equal to the
lowest price divided by their meal price x 25 (not rounded)

(Lowest Responsive Meal Price + Vendor Meal Price) x 25

2. Menus/Product Identifications/Nutrition Analyses (15 points) —

Alignment with Federal and State nutrition standards, Clarity and completeness
of product specifications
Evidence of innovative menu design and student engagement strategies

Scoring Guidelines Applicable

Exceptional Menus exceed USDA requirements and address variances
(15) and medical necessities for diets.

Good (10) Menus meet USDA requirements and provide adequate
variety.

Fair (5): Menus minimally meet requirements but lack variety or
detail.

Poor (0): Menus do not meet USDA requirements

33. Marketing Plan (20 points) —

Marketing strategies for increased breakfast and lunch meal participation

In school marketing to students to change perception of school lunches to increase
participation.

Marketing to the community to increase parent and community engagement in order to
encourage participation in school program (NSLP/SBP) and to encourage summer
food program participation (SFSP) in the community.

Marketing to attract interest of students in participation with innovation of choices and
engagement opportunities

Scoring Guidelines Applicable

Exceptional (10): Clear, proactive engagement and feedback mechanisms.
Good (7): Adequate communication and coordination.

Fair (4): Minimal engagement described.

Poor (0): No engagement plan provided.

Company Experience (10 points) —
°

Only companies with a minimum of five years of experience in the serving a public K12

District with the National School Lunch// Breakfast programs,and Summer Food Services
Programs will be accepted.


michelle.sikes
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4. cont.
Scoring Guidelines Applicable

o Exceptional (10) demonstrates strong understanding of K12 food service programs
with NSLP/SBP experience
¢ Good (7) demonstrates relevant experience with minor gaps or comparative

programs.
e Fair (4) demonstrates limited experience in similar setting, capability is minimally
demonstrated.

e Poor (0) demonstrates no relevant or comparable experience demonstrated.

5. Experience of On-Site Management Company Staff (10 points) —
General Manager must have a minimum of five years of experience with National School
Lunch/Breakfast Programs in a K12 environment.
Experience of the proposed staff present in a production line operation and in training staff.

Scoring Guidelines Applicable
Exceptional (10) Highly qualified on-site management with a detailed staffing
plan that ensures full coverage for all meal periods with clear supervision
and contingency planning demonstrated. Manager has 5 years experience.

e Good (7) Staffing plan meets operational needs with qualified management
and adequate coverage.

e Fair (4) Staffing is minimally adequate but lacks detail regarding coverage or
supervision

e Poor (0) Staffing plan is unclear, insufficient, or does not demonstrate capacity to
meet operational needs.

6. Training/Transition Plan (15 points)

e Staff training/transition plan, implementation time line.

® Plan to incorporate current staff into new menu preparation training and procedures.
® Plan to maintain certifications and professional development for staff moving forward.

® The FSMC presents a plan for "partnering" with District to be successful during startup and
ongoing operations

Scoring Guidelines Applicable

Exceptional (15) HHighly qualified on-site management with a detailed staffing
plan that ensures full coverage for all meal periods with clear supervision
and contingency planning demonstrated.

Good (10) Staffing plan meets operational needs with qualified management
and adequate coverage.

Fair (5) Staffing is minimally adequate but lacks detail regarding coverage or
supervision
Poor (0) Staffing Plan is unclear,, insufficient, or does not demonstrate capacity to meet
operational needs.

7. References (5 points)

VVendor expertise, experience, and references from clients served.
(consideration of reliability, responsiveness, and program success reported by
references)

Scoring Guidelines Applicable
e Exceptional (5): Three or more relevant, verifiable references provided.

Good (3): Two relevant references provided.

Fair (1): OOne relevant reference provided.

e Poor (0): NNo relevant references provided.
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8.8Evaluate financial stability, controls, invoicing practices, and audit history.(10 points
Vendor demonstrates financial stability controls, invoicing practices, and audit ready practices.

Scoring Guidelines Applicable
® Exceptional (10) Strong financial stability and audit-ready systems.

® Good (7) Adequate financial systems with minor concerns.

e Fair(4):  gome weaknesses in controls or documentation.

e Poor (0): Financial practices present significant risk.

The SDDC will evaluate the proposals, based on the above criteria and select the Food Service

Management Company that the District feels that is most advantageous to the program, with price
and other factors considered.

Proposal Exhibits (Attachments)

Exhibit A — Location ofschools

Exhibit B— Approved 21-day cyclemenu

Exhibit C — Current NSLP Nutrition Standard Guidelines
Exhibit D — 2026-2027 School Calendar Board Approved
Exhibit E — Current Employees and Work Schedule

Exhibit F — Drug-Free Workplace Program Bidder Certification

Exhibit G — Certification Regarding Debarment, Suspension, Ineligibility, and
Voluntary Exclusion

7. Exhibit H— Certification Regarding Lobbying

8. Exhibit | = Disclosure of Lobbying Activities

9. ExhibitJ— Proposal Summary

10. Exhibit K— Annual Financial Report

11. Exhibit L — Non-Collusion Affidavit

12. Exhibit M — Sample Invoice

13. Exhibit N — A La Carte and Adult Meals

14. Exhibit O — Proof of Completion of FNW Vendor Training

15. Exhibit P — Board Approved Bargaining Agreement

16. Exhibit Q — Compensation Plan

17. Exhibit R — 24-25 Food Service Budget

18. Exhibit S — Detailed meal claims Sept-Nov 2025 including a la carte and adult

sales

19. Exhibit T - Certificate of lindependent Price

oo gl =

Questions and Site Visits

There will not be a mandatory Site Visit/Prebid. Questions concerning this RFP must be submitted in
writing by April 20, 2026, via email to Michelle Sikes, Purchasing Specialist, via email at

michelle.sikes@desotoschools.com. All responses to questions received will be on the District website
and available to all potential vendors on April 22, 2026.

Addenda

Revisions which modify the RFP documents, by addition, deletions, clarifications, or corrections will
be on the District website and available to all potential vendors.

6
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SECTION 2
GENERAL CONDITIONS

Rejection of Proposal

The SDDC reserves the right to reject any or all proposals received. Therefore, proposals should be
submitted initially in the most favorable manner. It is understood that the proposal will become a part
of the official file on this matter without obligation to the SDDC.

All proposals must be in writing. A responsive proposal indicates a willingness and good faith
intention to negotiate and enter into a contract with the District that, without condition or exception,
complies with the scope of services called for in this RFP. Non-responsive proposals shall not be
considered. Proposals may be rejected if found to be irregular or not in conformance with the
requirements and instructions contained herein. A proposal may be found to be irregular or non-
responsive by reasons including, but not limited to, failure to complete or utilize prescribed forms,
conditional proposals, incomplete proposals, indefinite or ambiguous proposals, or improper or
undated signatures. The District reserves the right, in its sole discretion, to waive any informality.

Proposals may be rejected if more than one proposal is received from an individual, firm,
partnership, or corporation, or combination thereof, under the same or different names. Such
duplicate interest may cause the rejection of all proposals in which such Vendor has participated.
Other conditions that may cause rejection of proposals include evidence of collusion among
Vendors, obvious lack of experience or expertise to perform the required work, or failure to perform
or meet financial obligations on previous contracts, or in the event an individual, firm, partnership, or
corporation is on the United States Comptroller General’s List of Ineligible Vendors for Federally
Financed or Assisted Projects. Proposals will be rejected if not delivered or received on or before the
date and time specified for submission.

The District will evaluate the proposals in accordance with the requirements for vendors. The
objective is to execute an agreement with the selected Vendor as soon as possible after the
selection is made. If, in the sole discretion of the SDDC, the negotiations are unsuccessful, then the
SDDC may discontinue them and begin negotiating with the next selected Vendor, and so on, until a
satisfactory plan and agreement are reached. Notwithstanding any other statements in this RFP, the
SDDC is under no obligation to enter into an agreement with any of the Vendors. The Vendor is also
required to provide as a part of its response to this RFP a sample contract format for evaluation in
the event they are the successful Vendor. Proposals that do not conform to the requirements of this
RFP shall be rejected. Proposals may be rejected for reasons that include, but are not limited to, the
following:

1. The proposal was received after the submission deadline. No electronic copies will be accepted. A
flash drive must be included with the 6 printed copies.

2. The proposal was not signed by an authorized representative of the FSMC.

3. The proposal contained unauthorized amendments, deletions, or contingencies to the
requirements of the RFP.

4. The proposal was incomplete or contained significant inconsistencies or
inaccuracies.

Errors or Omissions

If the SFA determines that a proposal contains a minor irregularity or an error, such as a
transposition, extension or footing error in figures that are presented, the SFA may allow the FSMC
an opportunity to correct the error. Information that is required to be included in the proposal and is

7
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inadvertently omitted shall not be accepted under this error correction provision. All information
required to be included in a proposal must be received by the date and time that proposals are due.
The SFA reserves the right to seek clarification of any information contained in the FSMC’s proposal.

Deviations or Exceptions
Deviations or exceptions to the specifications provided in this RFP will not be considered.
Specifications and Conditions

By submitting a response to this RFP, FSMCs are acknowledging that they have read the
specifications and conditions provided in the RFP and that their proposal is made in accordance
with the provisions of such specifications. FSMCs further agree to deliver services that meet or
exceed specifications provided in the RFP should they be awarded a contract for services.

Withdrawal of Proposal

Requests for withdrawal of a proposal may be considered if such request is received in writing within
72 hours after the proposal opening time and date. Requests received in accordance with this
provision may be granted upon proof of the impossibility to perform based upon an obvious error on
the part of the FSMC. If a request for withdrawal is not received, a FSMC shall be legally responsible
for fulfilling all requirements of its proposal if it is accepted.

Proposal Modifications

Requests for modifications of a proposal may be considered if such request is received in writing
within 72 hours after the proposal opening time and date. Requests received in accordance with this
provision may be granted upon proof of the impossibility to perform based upon an obvious error on
the part of the FSMC. If a request for maodification is not received, a FSMC shall be legally
responsible for fulfilling all requirements of its proposal if it is accepted.

Prohibition of Gratuities

By submission of a proposal, a FSMC certifies that no employee of SFA has or shall benefit
financially or materially from such proposal or subsequent contract. Any contract issued because of
this RFP may be terminated at such time as it is determined that gratuities of any kind were either
offered or received by any of the aforementioned persons.

Competition

Per 2 CFR 200.319(b) and to ensure objective FSMC performance and eliminate unfair competitive
advantage, FSMCs that develop or draft specifications, requirements, statements of work, or
invitations for bids or requests for proposals must be excluded from competing for such
procurements.

FSMC Research

SFA reserves the right to research any FSMC submitting a proposal in response to this RFP to
ensure the FSMC's ability to perform the services as specified.
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Training

All food service management companies must complete the online food service management
company training found at Vendors / National School Lunch Program / Nutrition Programs / Food &
Nutrition / Home - Florida Department of Agriculture & Consumer Services with eighty (80) percent
accuracy or higher or attend an in-person food service management company training conducted by
the Department prior to entering into an agreement for food services with a Sponsor. Opportunities
to complete the online food service management company trainings are offered year-round.

Conditions for Acceptance

FSMCs must submit a proposal meeting the requirements of the RFP to include the required
exhibits/attachments and certifications signed by the authorized official. Proposals must be received
in person by the time and date specified in subsection 1.2, Proposal Submission, above.

Proposal Computation Method

Estimated totals must be carried out to the second decimal place and must not be rounded.

Proposal Bond Requirements

Each proposal shall be accompanied by a Proposal Bond in the amount of $50,000.00. The
purpose of the bond is to ensure the successful respondent will enter into contract upon award. The
bond shall be issued by a surety company licensed to conduct business in the State of Florida and
listed as an approved surety by the U.S. Department of the Treasury Cash, checks or other bond
instruments are NOT acceptable. Bond will be returned (a) to unsuccessful bidders as soon as
practicable after the opening of bids and (b) to the successful bidder upon execution of such further
Contractual documents and bonds as may be required by the bid as accepted.

Performance Bond Requirements

The successful firm shall provide a Performance Bond in the amount of 10% of the contract price
which shall remain in effect for the entire contract, including all renewal periods. Such Bond shall be
submitted within fifteen (15) calendar days after award of the Contract by the Board. Both the Bid
Bond and the Performance Bond shall be issued by one and the same surety company.

Protest of the RFP

Any adversely affected person who desires to file a formal protest to this RFP must do so in
accordance under chapter 120, Florida Statutes. Failure to file a protest within the time prescribed in
section 120.57(3), Florida Statutes, or failure to post the bond or other security required by law
within the time allowed for filing a bond shall constitute a waiver of proceedings under chapter 120,
Florida Statutes.

Copyrights

The SFA reserves a royalty-free, nonexclusive, and irrevocable license to reproduce, publish, or
otherwise use, and to authorize others to use, for SFA purposes: (a) The copyright in any work
developed under a grant, subgrant, or contract under a grant or subgrant; and (b) Any rights of
copyright to which a grantee, sub grantee, or contractor purchases ownership with grant support. 2
C.F.R. Appendix Il to Part 200(F)
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Patents

The SFA reserves a royalty-free, nonexclusive, and irrevocable license to reproduce, publish or
otherwise use, and to authorize other to use, for SFA purposes patent rights with respect to any
discovery or invention which arises or is developed during or under such contract. 2 C.F.R.
Appendix Il to Part 200(F)

Confidentiality

The awarded FSMC shall maintain confidentially as per USDA and District regulations. This includes
students’ eligibility status. Under Florida's Public Records Law, absent a specific exclusion, written
communications to and from DeSoto County School Board employees and students are considered
public records.

Federal Debarment Certification

FSMC will comply with the Federal Debarment Certification regarding debarment suspension,
ineligibility, and voluntary exclusion, as required by Executive Order 12549, Debarment and
Suspension and implemented at 2 C.F.R. 417.

1. The prospective lower tier ($25,000) participant certifies, by submission and of this proposal,
that neither it nor its principals is presently debarred, suspended, proposed for debarment,
declared ineligible, or voluntarily excluded from participation in this transaction by any federal
department or agency.

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

Public Entity Crimes Certification

Pursuant to Section 287.133(2)(a), Florida Statutes, a person or affiliate who has been placed on the
convicted vendor list following a conviction for a public entity crime may not submit a proposal on a
contract to provide any goods or services to a public entity; may not submit a proposal on a contract
with a public entity for the construction or repair of a public building or public work; may not submit
proposals on leases of real property to public entities; may not be awarded or perform work as a
contractor, supplier, subcontractor, or consultant under a contract with any public entity; and may not
transact business with any public entity in excess of the threshold amount provided in Section
287.017, Florida Statutes, for Category Two for a period of 36 months from the date of being placed
on the convicted vendor list.

Drug Free Workplace Certification

In accordance with Section 287.087, Florida Statutes, whenever two or more proposals, or replies
that are equal with respect to price, quality, and service are received by an SFA for the
procurement of commodities or contractual services, a reply received from a business which
certifies that it has implemented a Drug Free Workplace Program by signing the enclosed Drug
Free Workplace Certification Form, shall be given preference in the award process.

10
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Insurance

Insurance required to be carried shall include:

1.

o~

Workers' Compensation Insurance. The Company shall maintain Workers' Compensation
coverage as required by Florida Statute 440, covering all Company employees employed in
connection with this contract and Employer’s Liability Insurance with minimum limits of
$1,000,000 per occurrence.

Comprehensive General Liability Insurance. The Company shall procure and maintain for the life

of the contract/agreement, Comprehensive Liability Insurance, Broad Form, including Products

and Completed Operations Liability. This policy shall provide coverage for death, bodily injury,
personal injury, or property damage that could arise directly or indirectly from performance of the
contract. The coverage must be on an occurrence form basis with minimum limits of $1,000,000
per occurrence, combined single limit for bodily injury and property damage liability.

Business Automobile Liability. The Company shall procure and maintain, for the life of the

contract agreement Business Automobile Liability Insurance with minimum limits of

$1,000,000 per occurrence, combined single limit for bodily injury liability and property

damage liability. This coverage shall be on any "Any Auto" or "Comprehensive Form" policy.

The coverage shall be on an occurrence form policy. In the event the Company does not own

any vehicles, hired and non-owned coverage shall be provided in the amounts listed above.

The company shall furnish proof of the insurance to the Board by Certificate of insurance.

The Certificate of Insurance shall state that the Board, its members, officers, elected officials,

employees, agents, and volunteers are additionally insured under the policy or policies.

The Company shall provide Certificates of Insurance to the District's Purchasing Specialist at

530 LaSolona Ave, Arcadia, FL 34266 prior to the start of any work under this contract.

The Companies insurers shall provide thirty (30) days advance written notice via certified mail in

the event of cancellation of any insurance program required by this contract.

All insurance policies shall be issued by companies with either of the following qualifications:

a. The company must be (1) authorized by subsisting certificates of authority by the Department
of Insurance of the State of Florida or (2) an eligible surplus line insurer under Florida
Statutes. In addition, the insurer must have a Best's Rating of "A" or better and a Financial
Size Category of "VI" or better according to the latest edition of Best's Key Rating Guide,
Published by A.M. Best Company. Or

b. With respect only to Worker's Compensation insurance, the company must be (1) authorized

as a group self-insurer pursuant to Florida Statutes or (2) authorized as a commercial self-
insurer fund pursuant to Florida's Statutes.

11
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SECTION 3

SCOPE

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

3.2 The food service operation shall be managed to promote maximum participation in the Child
Nutrition Programs.

3.3 The FSMC shall have the exclusive right to manage the Child Nutrition Programs at the sites
specified on Exhibit A.

3.4 The FSMC will provide food services to each site as specified in Exhibit A.

3.5 The SFA may add or remove sites and/or meal periods for existing programs to Exhibit A at any
time during each Contract Term unless the addition or removal of sites and/or meal periods creates
a material or substantive Contract change.

3.6 The SFA reserves the right to maintain, add, and/or remove present food and beverage
vending machines in its facilities.

3.7 The FSMC shall be an independent contractor and not an employee of the SFA. The employees of
the FSMC shall be considered solely employees of the FSMC and shall not be considered
employees or agents of the SFA in any fashion. All FSMC employees will submit to appropriate
background checks as required by Florida Statute.

3.8 The FSMC shall conduct the food service operation to ensure compliance with the rules and
regulations of the Florida Department of Agriculture and Consumer Services (“FDACS”) and the
USDA regarding Child Nutrition Programs.

3.9 The SFA shall be legally and financially responsible for the conduct of the food service operation

and shall supervise the food service to ensure compliance with the rules and regulations of the
FDACS and the USDA regarding Child Nutrition Programs.

12
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SECTION 4
SCHOOL FOOD AUTHORITY RESPONSIBILITIES

The SFA shall ensure that the food service operation is in conformance with its National School
Lunch and Breakfast Program Sponsor Agreement and the Policy Statement for Free Meals, Free
Milk, and Reduced-Price Meals.

The SFA shall retain control of the quality, extent, and general nature of its food service
operation and the prices to be charged for meals, milk, a la carte items, adult meals, and
vending machine items, as applicable.

The SFA shall monitor the food service operation through periodic on-site reviews to include the
inspection of meals, food preparation, storage and service areas, sanitation practices, and
procedures for accurately counting and claiming meals provided that nothing in this paragraph shall
be construed as to relieve the FSMC of its independent obligation to provide proper oversight and
supervision of its operations or to otherwise comply with State and Federal rules and/or regulations.

The SFA shall approve the menus and recipes for meals and other food to be served orsold to
students to ensure compliance with the rules and regulations of the FDACS and the USDA.

The SFA shall approve all a la carte items and the prices charged for those items in advance of sale
by the FSMC.

The SFA shall retain signatory authority on the FDACS Annual School Application for Participation
in Child Nutrition Programs and Food Distribution Programs; the Policy Statement for Free Meals,
Free Milk, and Reduced-Price Meals; the National School Lunch and Breakfast Program Sponsor
Agreement; and the Child Nutrition Program Monthly Claim for Reimbursement.

The SFA will establish internal controls that ensure the accuracy of meal counts before submittal of
the Monthly Claim for Reimbursement. At a minimum, these controls willinclude:

»= An on-site review of the meal counting and claiming system employed by each school,
= Reviews of meal count data for each site, and

» Edit checks of meal count data against the product of the eligibility data times an
attendance factor.

The SFA shall ensure USDA Foods received for use by the SFA and made available to the FSMC
are utilized within the Term of this Contract in the SFA’s food service operation for the preparation
and service of meals and for other allowable uses in accordance with the Code of Federal
Regulations, 7 C.F.R. 250.

The SFA shall maintain and visibly post applicable health certification and assure all state and
local regulations are met by the FSMC preparing or serving meals at SFA facilities.

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

The SFA shall distribute and collect the letters and household applications for free and
reduced-price meals or milk and determine eligibility of students for meal benefits as
applicable.

SFA retains signature authority of Child Nutrition Program Agreement, free and reduced- price
policy statement, and all claims input into the Florida Automated Nutrition System (7 CFR 210.16
(a)(5)). SFA is the approving official for the free/reduced eligibility applications, direct certification
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process, benefits issuance list, submission of claims for reimbursement, and verification
requirements.

The SFA shall verify applications for free and reduced-price meals and conduct any appeals or
hearings for eligibility determinations.

The SFA shall inform the FSMC of any adjustments to menus and monitor implementation of
adjustments.

The SFA shall be responsible for resolution of program reviews and audit findings.
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SECTION §
FOOD SERVICE MANAGEMENT COMPANY RESPONSIBILITIES

The FSMC will conduct the school food service operation in conformance with the Program Sponsor
Agreement between SFA and FDACS and in accordance with generally accepted standards of care
and best practices in the industry.

The FSMC shall serve on such days and at such times as requested by the SFA:

5.2.1 Breakfasts, priced as a unit, which meet USDA requirements.

5.2.2 Lunches, priced as a unit, which meet USDA requirements.

5.2.3 After-school snacks, priced as a unit, pursuant to the After-School Care Program
5.2.4 Summer meals, priced as a unit, which meet USDA requirements.

5.2.5 Milk, served to all children pursuant to the Special Milk Program

5.2.6 Fresh fruit and vegetables, served to all children pursuant to the USDA Fresh Fruit and
Vegetable Program

5.2.7 Other foods as agreed upon by the FSMC and SFA, pursuant to applicable regulatory
requirements.

5.2.8 FSMC may also be expected to provide meal support at designated shelters upon request
to support emergency operations at designated shelters.

5.2.9 FSMC may be required to provide a dinner style meal upon request at selected
locations.

The FSMC shall serve free, reduced-price, and paid meals and/or free milk to those children
designated by the SFA.

The FSMC shall implement collection procedures as specified by the SFA and approved by the
FDACS.

The FSMC shall implement the Offer versus Serve provision at the food service sites
specified by the SFA on Exhibit A.

The FSMC shall adhere to the 21-day cycle menu(s) and portion sizes specified by the SFA on
Exhibit B for the first 21 days of meal service. After the first 21 days of meal service, menu changes
may be made with SFA approval. Meals must meet the Healthy Hunger-Free Kids Act of 2010 as
designated herein by the SFA for each Term of the Contract, as applicable. Meals must meet or
exceed the calories and meet the nutrient standards for National School Lunch, School Breakfast,
and/or Summer Food Service Program meals for the age/grade groups of school children and as
listed in Exhibit C.

The serving sizes, if applicable, provided by the SFA on the 21-day cycle menu(s) in Exhibit B are, in
most cases based on the required minimum serving sizes stated in Exhibit C. If the serving sizes for
the food items indicated on the menu(s) do not meet the required weekly calorie and nutrient
standards as stated in Exhibit C, the FSMC must increase serving sizes and/or provide additional
food items as necessary to meet the calorie and nutrient standards without altering the 21-day cycle
menu(s). Serving sizes may not be decreased unless otherwise stated in this Request for Proposal
and Contract.

The FSMC shall be responsible for providing meals and menus appropriate for the age of the
students served and acceptable to students evidenced through production records, a minimum of
plate waste and participation levels in the National School Lunch, School Breakfast, and/or Summer
Food Service Program meals, as applicable.
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The FSMC shall participate in the parent, teacher, and student advisory board.

The FSMC shall cooperate with the SFA in promoting nutrition education and assist in the
coordination of the SFA’s food service with classroom instruction.

The FSMC shall use SFA facilities for the preparation of food to be served as specified on
Exhibit A.

The FSMC shall not directly or indirectly prevent the sale or marketing of fluid milk at any time, in
any place on school premises or at any school-sponsored event. [7 CFR 210.21(e)]

The FSMC is required to substitute food components of the meal pattern for students who are
considered to have a disability under 7 C.F.R. 15b and the disability restricts their diet. Substitutions
must be made on a case-by-case basis only when supported by a written statement of the need for
substitution(s) that includes recommended alternate foods, unless otherwise exempted by FNS.
Such a statement must be signed by a licensed physician.

The FSMC may make substitutions for students with disabilities who cannot consume the regular
lunch or afterschool snack because of medical or other special dietary needs. These substitutions
must be made on a case-by-case basis and only when supported by a written statement of the need
for substitutions that includes recommended alternate foods, unless otherwise exempted by FNS.
Except with respect to substitutions for fluid milk, such a statement must be signed by a recognized
medical authority.

The FSMC shall deposit daily all monies in the SFA’s nonprofit food service account.

The FSMC will operate and care for equipment and food service areas in a clean, safe, and healthy
condition in accordance with the standards prescribed in the SFA’s written food safety program and
comply with all applicable federal, state, and local laws, ordinances, regulations, and rules
concerning sanitation.

It will be the joint responsibility of the SFA and the FSMC to protect the anonymity of all children
receiving free or reduced-price meals, and methods for ensuring anonymity shall be jointly agreed
upon; provided that nothing in this paragraph shall be construed to relieve the FSMC of its
independent obligation to protect the anonymity of all children receiving free or reduced-price meals
and to provide the required quality and extent of goods and services hereunder.

Guarantee - It is the goal of the DeSoto County School Board for the successful FSMC to guarantee
a $200,000 fund balance, including the FL DOE annually approved indirect cost rate, for the SFA
food service operation for school year 2026-2027 and beyond. If this requirement is not met the
FSMC will reimburse the SFA for one hundred (100) percent of the net loss in school food service
operations.
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SECTION 6
INVOICING AND PAYMENT

The FSMC shall submit itemized invoices to the SFA monthly. Invoices shall specify the number
of meals provided to the SFA and the unit price for each meal type. Invoices shall be received no
later than 5 days after the end of the calendar month.

The SFA shall pay the FSMC the unit price specified in the Bid Summary times meals
provided as specified in the invoice. The SFA shall pay:

6.2.1 According to the time frame as stated on the FSMC invoice; or
6.2.2 Five (5) business days after receiving Meal Claim Reimbursement; whichever occurs sooner.
6.2.3 No later than forty-one (41) calendar days of its receipt of the invoice from the FSMC.

The FSMC shall use the following delinquent payment notification procedures to exercise its
right to demand payment from the SFA:

6.3.1 For invoices not paid within forty-two (42) calendar days after the SFA received the invoice,
the FSMC shall send the SFA a notice letter with a copy of the original invoice attached.
The FSMC shall also provide a copy of the notice letter to the FDACS.

6.3.2 When an invoice previously noticed when delinquent forty-two (42) calendar days is still
delinquent and not paid in full within sixty-three (63) calendar days after the SFA received the
invoice, the Vendor must provide a second letter to the SFA with a copy of the original invoice
attached and provide a copy to the FDACS.

6.3.3 The FSMC may suspend service or terminate its contract with the SFA if the SFA has failed
to make full and complete payment for any invoice sixty-three (63) or more calendar days
after the invoice was received. The FSMC'’s failure to terminate its contract shall not waive its
right to seek payment under appropriate Florida Law and procedures.
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SECTION 7
USDA FOODS

Any USDA Foods received for use by the SFA and made available to the FSMC shall be utilized
within the specified Term of this Contract in the SFA’s food service operation for the preparation
and service of meals and for other allowable uses in accordance with 7 C.F.R. 250.

The FSMC shall accept and use USDA Foods in as large a quantity as may be efficiently utilized
in the nonprofit food service operation, subject to approval of the SFA.

The FSMC shall manage all USDA Foods to ensure the foods are utilized in the SFA’s food
service. USDA Foods shall not be sold, exchanged, or otherwise disposed of without the approval
of the USDA.

The FSMC shall utilize all USDA ground beef, ground pork, and processed end products received
in the SFA’s food service operation. Commercially purchased foods shall not be substituted for
these foods.

The FSMC shall utilize all other USDA Foods, or substitute commercially purchased foods of the same
generic identity, of U.S. origin, and of equal or better quality than the USDA Foods as determined by
the SFA, in the SFA’s food service operation.

The FSMC shall credit the SFA for the full value of all USDA Foods received for use in the SFA’s
meal service during the school year (including both entitlement and bonus foods) regardless of
whether the USDA Foods have been used. If the FSMC acts as an intermediary between a
processor and the SFA, the FSMC shall credit the SFA for the value of USDA Foods contained in
the processed end products at the USDA processing agreement value, unless the processor is
providing such credit directly to the SFA. The FSMC will issue all such credit in full prior to the
expiration of each Contract Term.

The FSMC will clearly identify USDA food credits on the SFA’s monthly bill/invoice and record these
credits on a separate line-item entry. Each month, the FSMC will also provide a detailed account of
all the USDA Food items that were used and the credits issued for any unused USDA Food items.

The current value of USDA Foods is based on the information listed on the SFA’s Web- Based
Supply Chain Management (WBSCM) Requisition and by the Requisition Status Report. If not
listed, the current market value of USDA Foods will be based on the prices issued by the
FDACS.

The SFA shall ensure the method and timing of crediting does not cause its cash resources to
exceed limits established in 7 C.F.R. subparagraph 210.9(b)(2).

At the end of each Contract Term and upon expiration or termination of the Contract, a year- end
reconciliation shall be conducted by the SFA to ensure and verify correct and proper credit has been
received for the full value of all USDA Foods received by the FSMC during each Contract Term for
use in the SFA’s food service operation.

The SFA shall verify receipt of USDA Foods shipments through its electronic records or by
contacting FDACS or the processor, as applicable.

The FSMC must keep separate inventories (both physical and accounting) of USDA Foods and
regular purchased food.
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The SFA and FSMC must maintain records of receipt of USDA Foods and processed end
products, of crediting for the value of USDA Foods, and other records relating to USDA Foods in
accordance with 7 C.F.R. section 250.54. All records pertaining to USDA Foods shall be
maintained and made available for inspection by the SFA, FDACS, and the USDA for a period of
five (5) years plus the current year.

FSMC will comply with the storage and inventory management requirements for USDA Foods in
7 C.F.R. paragraph 250.14(b). USDA ground beef, ground pork, and processed end products
shall be stored in a manner that ensures usage in the SFA’s food service operation.

The FSMC must accept liability for any fault or negligence on its part that results in any loss,
damage, out of condition, or improper use of USDA Foods not yet credited to the SFA.

SFA and FDACS have and preserve a right to assert claims against other persons to whom USDA
Foods are delivered for care, handling, or distribution, and will act to obtain restitution in connection
with claims for improper distribution, use or loss of, or damage to, USDA Foods.

The SFA and FSMC shall consult and agree on end products to be produced by USDA Foods
during each Contract Term. If the SFA and FSMC cannot agree on end products, the FSMC shall
utilize the USDA Foods in the form furnished by the USDA.

FSMC shall utilize existing manufacturer purchasing agreements to procure end-product processed
USDA foods and the FSMC will credit the SFA for the value of such donated foods at the processing
agreement value. FSMC shall pay all related processing fees and costs. SFA shall not be responsible
for any costs associated with processing USDA foods. The terms and conditions of the processing
contract must comply with 7 CFR Part 250.

7.18.1 Any nationally approved processor that wants to work with a NSLP Sponsor(s) and/or
through a Food Service Management Company (FSMC) that has been compliantly procured by
the Sponsor, must have a State Participation Agreement on file in order to process USDA
Foods. FSMCs should only be working with State Approved Processors and if questions arise
with these state approved processors, the State’s USDA Foods Director should be contacted.

The FSMC shall have records maintained and available to substantiate the receipt, use, storage,
and inventory of USDA Foods. The FSMC must submit to the SFA monthly inventory reports
showing all transactions for processed and non-processed USDA Foods. Failure by the FSMC to
maintain records as required 7 C.F.R. section 250.16 shall be considered prima facie evidence of
improper distribution or loss of USDA Foods and the FSMC shall be subject to the provisions of §
250.13(e).

The SFA, FDACS, Comptroller General of the United States, Florida Auditor General, USDA, or any
of their duly authorized representatives may perform on-site reviews of the FSMC'’s food service
operation at any reasonable time. This includes the inspection and inventory of USDA Foods in
storage, or the facilities used in the handling or storage of such USDA Foods, and inspection and
audit all records, including financial records, and reports pertaining to the distribution of USDA Foods
and may review or audit the procedures and methods used in carrying out the requirements of this
contract and 7 C.F.R. 250 and 210.

The FSMC shall return all unused USDA ground beef products, ground pork products, and
processed end products to the SFA upon termination, expiration, or non-renewal of the Contract.

At the discretion of the SFA, the FSMC may be required to return other unused USDA Foods to the
SFA upon termination, expiration, or non-renewal of the Contract.
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The SFA shall retain title to all USDA Foods provided to the FSMC for use in the SFA’s food service
operation.

7.23

7.24 USDA Foods or processed end products containing USDA Foods shall not be used for
catering or special functions conducted outside of the nonprofit school food service operation.

20



8.1

8.2

8.3

8.4

8.5

8.6

8.7

8.8

8.9

8.10

8.11

Revised April 2026

SECTION 8
PURCHASES/BUY AMERICAN

The FSMC shall retain title to all purchased food and nonfood items.

The FSMC shall purchase, to the maximum extent practicable, domestic commaodities or products
that are either agricultural commodities produced in the United States or food product processed in
the United States substantially using agricultural commodities produced in the United States.

The FSMC shall inform the SFA if domestic food is unavailable. Documentation must be shown
that consideration was given to the use of a domestic alternative food before approving an
exception.

The FSMC shall not substitute commercially purchased foods for USDA ground beef, ground pork,
and processed end products received.

The FSMC may substitute commercially purchased foods for all other USDA Food received. All
commercially purchased food substitutes must be of the same generic identity as the USDA food
received, of United States origin, and of equal or better quality than the USDA Foods as determined
by the SFA.

The SFA shall ensure commercially purchased foods used in place of USDA Foods received are of
the same generic identity as the USDA Foods received, of United States origin, and of equal or better
quality than the USDA Foods as determined by the SFA.

The FSMC are required to certify the percentage of United States content in the products supplied to
the SFA.

The SFA reserves the right to review FSMC purchase records to ensure compliance with the
Buy American provision in 7 C.F.R. sections 210.21 and 250.23.

The FSMC shall provide Nutrition Facts labels and any other documentation requested by the
SFA to ensure compliance with United States content requirements.

The FSMC shall provide documentation on the use of non-domestic food when competition reveals
the cost of domestic food is significantly higher than non-domestic food.

The FSMC shall provide documentation for the use of a non-domestic alternative food due to the

domestic food not being produced or manufactured in sufficient and reasonable available quantities
of a satisfactory quality.
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SECTION 9
USE OF FACILITIES AND EQUIPMENT

The SFA shall make available without any cost or charge to the FSMC, the areas and
premises agreeable to both parties in which the FSMC shall render its services.

The FSMC shall aid in the procurement and develop a cost-effective plan for the SFA to furnish and
install any equipment necessary to run the meal program. The SFA will make structural changes
needed to comply with federal, state, and local laws, ordinances, rules, and regulations. The FSMC
may agree to furnish equipment to the SFA if both parties specifically agree to this and it is added
and agreed to by means of addenda to the Contract.

The FSMC shall allow the use of the FSMC buying power, existing contracts, or other methods if it is
deemed by the SFA to be the most fiscally responsible method to furnish equipment. This may,
however is not limited to, the FSMC purchasing equipment and invoicing the SFA or allowing the
SFA to purchase equipment directly from FSMC suppliers.

The FSMC shall not use the SFA’s facilities to produce food, meals, or services for other
organizations or otherwise use the facilities of the SFA for any reason other than those
specifically provided for in this Contract without the express written consent of the SFA.

The FSMC and SFA shall inventory the equipment and supplies owned by the SFA at the beginning
of the school year and the end of the school year, including but not limited to flatware, trays,
chinaware, glassware, and kitchen utensils. The FSMC will be responsible for correcting any
discrepancies and any equipment repairs that are not the result of normal wear and tear within 30
days of the end-of-the-school-year inventory.

The FSMC shall repair and service any equipment owned by the FSMC. The SFA shall repair and
service SFA owned equipment except when damages result from the use of less-than-reasonable
care by the FSMC employees or agents as determined by the SFA. When damage results from less-
than-reasonable care on the part of any FSMC employees or agents, it will be the FSMCs
responsibility to repair and service the damaged equipment, incurring all applicable fees and costs,
within a reasonable timeframe to ensure no disruption in service.

The SFA reserves the right, at its sole discretion, to use its facilities to sell or dispense any food or
beverage before or after regularly scheduled lunch or breakfast periods provided such use does
not interfere with the operation of the Child Nutrition Programs.

The SFA shall return facilities and equipment to the FSMC in the same condition as received when
the SFA uses the facilities for extracurricular activities.

The FSMC shall maintain the inventory of expendable equipment necessary for the food service
operation and at the inventory level as specified by the SFA.

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

The FSMC and/or its employees or agents shall not remove equipment or property of the SFA
from the SFA’s premises including, but not limited to, food preparation and/or serving equipment.

The FSMC shall provide written notification to the SFA of any equipment belonging to the FSMC
within ten (10) days of its placement on SFA premises.
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The SFA shall not be legally responsible for loss or damage to equipment and/or vehicles owned
by the FSMC and located on SFA premises.

The SFA shall provide sanitary toilet facilities for the FSMC employees.

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

The FSMC shall surrender all equipment and furnishings in good repair and condition to the SFA
upon termination of the Contract, reasonable wear and tear expected.

The SFA must give prior approval and have final authority for the purchase of equipment used
for the storage, preparation, serving, or delivery of school meals.

The SFA retains title to all property and equipment when placed in service. If the property and/or
equipment is amortized through the FSMC and the Contract expires or is terminated, the SFA can
return the property to the FSMC for full release of the unpaid balance or continue to make
payments in accordance with amortization schedules.
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SECTION 10
SANITATION

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

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

The FSMC shall clean the kitchen area including, but not limited to, sinks, counters, tables, chairs,
flatware, and utensils.

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

The SFA shall clean grease traps, walls, floors, light fixtures, window coverings, and ducts and
hoods above the filter line.

The SFA shall provide extermination services as needed.

The SFA shall clean the dining/cafeteria area, including tables, chairs, and floors after the meal
service.

24



11.3

11.4

11.10

11.11

11.12

Revised April 2026

SECTION 11
EMPLOYEES

Existing SFA employees who are employed by the District, and fully vested in the FRS, at the time
of contract execution and in a SFA role shall choose to remain employees of the District or apply
for a position with the FSMC. However; employees that are not vested in the FRS shall have an
opportunity, if they so desire, to interview and become an employee of the FSMC. Any new
employees hired after program implementation will become employees of the selected FSMC. No
current employee will have pay or hours reduced. No positions will be eliminated.

The FSMC shall comply with all wage and hours of employment regulations of federal and state
law.

The FSMC shall pay all FSMC employees in accordance with the Fair Labor Standards Act and
any other applicable statutes.

The FSMC and SFA recognize that one of the most important elements of a successful food service
program is the staff employed to administer the food service program. The FSMC shall be
responsible for the management of all staff necessary for the safe, timely, and efficient distribution
of meals to students and members of the SFA staff.

The FSMC shall instruct its employees to abide by the policies, rules, and regulations, with respect
to use of SFA premises, as established by the SFA and furnished in writing to the FSMC.

The FSMC shall provide the SFA with a list of its personnel policies and employee handbook.

The FSMC shall ensure, at its own expense, required fingerprint-based criminal history record
checks are conducted on all FSMC employees assigned to the SFA and results are provided to
the SFA per the Jessica Lunsford Act, section 1012.32, Florida Statutes.

The SFA shall submit to the FSMC a current schedule of all SFA employees, positions, assigned
locations, hours of work, wages, and benefits (as applicable) on Exhibit E which must be used for
proposal calculation purposes.

The FSMC shall maintain the same minimum level of employee positions, wages, and benefits as
stipulated on Exhibit E throughout the entire Contract Term, and each subsequent Contract Term, as
applicable, unless a reduction in the required levels is authorized by the SFA. The FSMC shall
provide the SFA with written notice of any increases or decreases in employee positions, hours,
wages, and benefits.

In the event a reduction in employee positions, hours, wages, and/or benefits occurs and such
reduction is authorized by the SFA, the FSMC shall credit the SFA’s monthly bill/invoice for the exact
dollar amount related to the cost of the labor reduction as indicated on Exhibit E for the remainder of
the Contract Term, including the value of any subsequent and future increases in employee wages
and benefits. Such credits shall be termed a Labor Reduction Fee.

The FSMC must ensure that the employees’ hours listed on Exhibit E are not used for
catering or special functions.

Upon written request of the SFA, the FSMC will remove any FSMC employee who violates health
requirements or conducts himself/herself in a manner which is detrimental to the physical, mental,
or moral well-being of students or staff, or otherwise violates SFA policies, procedures, and
practices.
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In the event of the removal or suspension of any employee, the FSMC shall immediately
restructure its staff without disruption in service.

All food service personnel assigned to each school shall be instructed on the use of all emergency
valves, switches, and fire and safety devices in the kitchen and cafeteria areas.

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

The FSMC shall provide daily, on-site supervisory personnel dedicated solely to the SFA, for the
overall food service operation.

The FSMC shall conduct civil rights training for all food service employees, including frontline staff,
on an annual basis. Civil rights training mustinclude:

= Collection and use of data,

= Effective public notification systems,

=  Complaint procedures,

= Compliance review techniques,

= Resolution of noncompliance,

= Requirements for reasonable accommodation of persons with disabilities,
= Requirements for language assistance,

= Conflict resolution, and

= Customer service.

The FSMC shall conduct periodic training on various food service operations related topics for all
food service employees.

FSMC employees must be recognizable as food service employees with FSMC provided shirts or

uniforms. These shirts or uniforms shall be the sole responsibility of the FSMC. These shirts or
uniforms shall meet the approval of the SFA.
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SECTION 12
DESIGNATION OF PROGRAM EXPENSE

12-1  The FSMC guarantees to the SFA that the proposal meal rates and fees for each reimbursable
school meal and a la carte equivalent shall include the expenses designated under Column |. The
FSMC shall be responsible for negotiating/paying all employees’ fringe benefits, employee
expenses, and accrued vacation and sick pay for staff on their payroll.

12-2 The SFA shall pay those expenses designated under Column Il.

Column | Column I

LABOR
Payroll, Managers, and/or Supervisors
Payroll, Full-, and Part-Time Workers
Payroll,
Ticket Sellers
Cashiers
Drivers

XXX XX

EMPLOYEE BENEFITS/COSTS—TO BE PAID BY PARTY DESIGNATED AS EMPLOYER. MAY INCLUDE,
BUT NOT LIMITED TO:
Life Insurance, Medical/Dental Insurance
Retirement Plans, Social Security
Vacation, Sick Leave, Holiday Pay
Uniforms, Tuition Reimbursement
Labor Relations
Unemployment Compensation, Workers
Compensation
Processing and Payment of Payroll

XX X XXX X

FOOD
Food Products
Commodity Delivery
Commodity Freight/Handling Costs
Food Storage/Warehouse

X X X X

OTHER EXPENSES
Accounting
Bank Charges
Data Processing

Record Keeping

Processing and Payment of Invoices
Equipment—Major

Original Purchase

Routine Maintenance

Major Repairs

Replacement
Equipment—Expendable (Trays, tableware,

glassware, utensils)

Original Purchase

Replacement
Cleaning/Janitorial Supplies (for assigned X
areas of responsibility)

X X XX X X XX

XX XX

X X X
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Insurance
Liability Insurance

Insurance on Supplies/Inventory

Laundry and Linen
Office Materials
Paper/Disposable Supplies
Pest Control
Postage
Printing
Product Testing
Promotional Materials
Taxes and License
Telephone

Local

Long Distance
Tickets/Tokens
Training
Transportation
Trash Removal

From Kitchen

From School Premises
Travel

Required

Requested
Vehicles
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SECTION 13
FEES

All proposals must be calculated based on the menu(s) in Exhibit B. All proposals shall be
submitted using the Proposal Summary (Exhibit J) form attached herein. The proposal price(s)
must not include the use of commodities or any alternate pricing structure. All rates must be written
in ink or typed in the blank space(s) provided and the estimated totals must be carried out to the
second decimal place and must not be rounded.

Gross Sales shall be remitted to SFA or deposited in the nonprofit food service account on a daily
basis. FSMC shall be paid a fixed meal price for each Reimbursable Meal and Meal Equivalent
provided by the FSMC under this Agreement.

The total cost shall include SFA'’s salary and benefits, indirect cost, commodity, and other SFA
cost. These are SFA direct pay items that must be funded from Food Service Program revenues
but are included in the Fixed Meal Price paid per meal to FSMC. A meal or meal equivalent shall
be calculated as follows:

13.3.1 A reimbursable student lunch and paid adult lunches are counted as one meal equivalent for
each lunch served. A reimbursable student breakfast and paid adult breakfast are counted as
one half (.50) of a meal equivalent for each breakfast served. A reimbursable student
afterschool snack is counted as one quarter (.25) of a meal equivalent. A la carte food sales
are converted to meal equivalents by dividing the total amount of a la carte sales by five
dollars ($5.00).

The FSMC shall invoice the SFA at the end of each accounting period as determined by the SFA.
Invoiced amounts shall be paid within 30 (days) after receipt of the invoice. Reconciliation shall be
made for any over-payment or under-payment on the invoice for the next accounting period.
Invoices to the SFA must include a statement that documentation is available at the SFA Food
Service office or reasonably accessible to support the invoice and any auditing process. All
clerical/recordkeeping requirements of the Food Service operation shall be completed by the staff,
both SFA and FSMC, assigned to the SFA Food Service office. Upon termination of the Agreement
all outstanding amounts shall be paid within thirty (30) days. In addition, FSMC and SFA shall
perform a final reconciliation of the records and FSMC shall either invoice SFA for amounts due or
refund SFA for any overpayment resulting from such reconciliation.

The FSMC shall receive no payment for meals that are spoiled or unwholesome at the time of
serving, that do not meet the detailed specifications for each food component or menu item in
accordance with 7 C.F.R. 210, or that do not otherwise meet the requirements of the contract.

The FSMC must subtract from the SFA’s monthly bill/invoice the value of all USDA Foods received.
Credit issued by the FSMC to the SFA for USDA Foods receipts shall be recorded on the monthly
bill/invoice as a separate line-item entry and shall be clearly identified and labeled.

The FSMC shall submit separate billing for special functions conducted outside of the
nonprofit school food service account.

The fixed meal rate for meals must be calculated as if no USDA Foods were available.
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SECTION 14
REVENUE

The SFA shall receive all revenue from the food service operation.
The food service revenue shall be used only for the SFA’s nonprofit food service.
The food service revenue shall flow through the SFA’s chart of accounts.

All goods, services, or monies received as the result of any equipment or government
commodity rebate shall be credited to the SFA’s nonprofit food service account.

If reimbursement is denied as a direct result of the failure of the FSMC to comply with the
provisions of this Contract, the FSMC shall assume responsibility for the amount denied.
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SECTION 15
LICENSES, CERTIFICATIONS, AND TAXES

Throughout the Term of the Contract and each renewal Term, the FSMC shall obtain and maintain
all applicable licenses, permits, and health certifications required by federal, state, and local law.

The FSMC shall have state or local health certification for any facility outside the SFA in which it
proposes to prepare meals, if applicable, and must maintain this health certification for each
Contract Term.

The FSMC and all affiliates shall collect and remit Florida Use Tax on all sales of tangible
personal property in the State of Florida in accordance with applicable state statutes.

The FSMC certifies that it is not debarred from bidding or entering this contract under Florida
statue 287.133 and that the SFA may declare this contract void if this certification is false.
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SECTION 16
RECORD KEEPING

The FSMC shall maintain such records as the SFA will need to meet monthly reporting
responsibilities and will report claim information, including daily meal counts, to the SFA
promptly at the end of each month. (provide copies of bank deposits tickets and courier
manifests)

The FSMC shall have records maintained and available to demonstrate compliance with the
requirements relating to USDA Foods. Such records shall include the following.

16.2.1 The receipt, use, storage, and inventory of USDA Foods.

16.2.2 Monthly inventory reports showing all transactions for processed and non-processed USDA
Foods; and

16.2.3 Documentation of credits issued to the SFA for USDA Foods received; and

16.2.4 Documentation of credits issued to the SFA for USDA Foods owned by the SFA prior to the
contract execution date.

The FSMC shall retain all records relating to the initial contract and all subsequent renewals for a
minimum of five (5) years or the longer of the retention periods required by federal, state, or local
laws and regulations that govern the SFA regarding recordkeeping and records retention.

All records must be maintained for the longer of the retention periods specified above for the
purpose of making audits, examinations, excerpts, and transcriptions by representatives of the SFA,
the FDACS, the USDA, and the Auditor General, and other governmental entities with monitoring
authority at any reasonable time and place. If audit findings have not been resolved, the records
shall be retained beyond the specified period if required for the resolution of the issues raised by the
audit.

The FSMC accepts liability for any over-claims due to FSMC negligence or noncompliance with
regulations, including those over-claims based on review or audit findings.
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SECTION 17
TERMS AND TERMINATION

This Contract is effective for a one (1) year period, commencing July 1, 2026 or upon written
acceptance of the Contract, whichever occurs last, and ending June 30, 2027 (“contract term” or
“term”). This contract will be renewable on an annual basis, upon mutual agreement of the SFA and
FSMC, for up to four (4) additional years (each year a “renewal term”).

Renewal of this Contract is contingent upon the fulfillment of all Contract provisions relating to
USDA Foods.

Either the SFA or FSMC can terminate this Contract for cause or for convenience with a sixty (60)
day written notification. Following sixty (60) day written notification, the SFA can

terminate this Contract in whole or in part without the payment of any penalty or incurring any further
obligation to the FSMC.

Following any termination for convenience, the FSMC shall be entitled to compensation for services
completed upon submission of invoices and proof of claim for services provided under this Contract
up to and including the effective date of termination. The SFA shall have the right to receive services
from the Contractor through the effective date of the notice of termination, and may, at its election,
procure such work from other contractors as may be necessary to complete the services.

Notwithstanding any provision to the contrary in this Contract, obligations of the SFA will cease
immediately without penalty of further payment being required if sufficient funds for this Agreement
are not appropriated by the Florida Legislature or a federal funding source, or such funds are
otherwise not made available to the SFA for payments in accordance with this Contract.

Notwithstanding the notice period in paragraph 17.3, the SFA may immediately terminate the
Contract, in whole or in part, upon notice to the FSMC if the SFA determines that the actions, or
failure to act, of the FSMC, its agents, employees or subcontractors have caused, or reasonably
could cause jeopardy to health, safety, or property; or if the SFA determines that the FSMC lacks the
financial resources to perform under the Contract.

If the FSMC fails to perform to the SFA’s satisfaction any material requirement of this Contract or is
in violation of a material provision of this Contract, the SFA shall provide written notice to the FSMC
requesting that the breach or noncompliance be remedied within sixty- (60) days. If the breach or
noncompliance is not remedied by the specified period, the SFA may either: (a) immediately
terminate the Contract without additional written notice or, (b) enforce the terms and conditions of
the Contract, and in either event seek any available legal or equitable remedies and damages. The
SFA may finish the services by whatever method the SFA may deem expedient. Any damages
incurred by the SFA because of any FSMC default shall be borne by the FSMC at its sole cost and
expense, shall not be payable as part of the Contract amount, and shall be reimbursed to the SFA
by the FSMC upon demand.

Neither the FSMC nor SFA shall be responsible for any losses resulting if the fulfillment of the terms
of the Contract is delayed or prevented by wars, acts of public enemies, strikes, fires, floods, acts of
God, or any other acts which could not have been prevented by the exercise of due diligence. The
SFA may cancel the Contract without penalty if the FSMC’s performance does not resume within
thirty (30) days of the FSMC'’s interruption of services due to an Act of God.

The only rates and fees that may be renegotiated in subsequent years of this contract are the fixed
rates and fixed fees contained herein. Before any fixed rate or fee increases can be implemented as
part of a contract renewal agreement, the FSMC shall document to the SFA, through a written
financial analysis, the need for such increases. Renegotiation of all fixed rates and fees in
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subsequent years of the contract must not exceed the Consumer Price Index for Urban Consumers—
Food Away from Home annualized rate for December of the current school year. Individual per meal
fixed rate and applicable fixed fee increases cannot exceed the CP/ as stated above. Percentage
increases cannot be applied to any previous year’s total estimated or actual contract cost. The
calculation method regarding the determination of a la carte equivalents is outlined in the Fees
section of this contract.
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SECTION 18
GENERAL CONTRACT TERMS

No provision of this Contract shall be assigned or subcontracted without prior written consent of the
SFA. The FSMC shall not subcontract for the total meal, with or without milk, or for the assembly of
the meal.

This solicitation/Contract with exhibits/attachments constitute the entire agreement between the
SFA and FSMC and may not be changed, extended orally, or altered by course of conduct. No
other contracts will be signed by the SFA.

Each party to this Contract represents and warrants to the other that: (a) it has the right, power and
authority to enter into and perform its obligations under this Contract and (b) it has taken all requisite
action (corporate, statutory or otherwise) to approve execution, delivery and performance of this
Contract, and (c) this Contract constitutes a legal, valid, and binding obligation upon itself in
accordance with its terms.

Any silence, absence, or omission from the Contract specifications concerning any point shall be
regarded as meaning that only the best commercial practices are to prevail, and all materials,
workmanship, and services rendered shall be of a quality that would normally be specified by the
SFA.

No course of dealing or failure of the SFA to enforce strictly any term, right, or condition of this
Contract shall be construed as a waiver of such term, right, or condition. No express waiver of any
term, right, or condition of this Contract shall operate as a waiver of any other term, right, or
condition.

Payments on any claim shall not prevent the SFA from making claim for adjustment on any item
found not to have been in accordance with the provisions of this Contract.

It is further agreed between the SFA and FSMC that the exhibits/attachments and clauses
attached and designated are hereby in all respects made a part of this Contract.

Minority-Owned Business Enterprise (Small Business Enterprise)

Both parties agree to take affirmative steps to ensure that small businesses, minority-owned
businesses, and women’s business enterprises are used whenever possible. Affirmative steps may
include the following:

18.8.1 Include qualified small businesses, minority-owned businesses and women’s business
enterprises on solicitation lists;

18.8.2 Assuring that small businesses, minority-owned businesses and women’s businesses are
solicited whenever they are potential sources;

18.8.3 When economically feasible, dividing total requirements into smaller tasks or quantities so
as to permit maximum small businesses, minority-owned businesses and women’s
business participation;

18.8.4 Where the requirement permits, establishing delivery schedules which will encourage
participation by small businesses, minority-owned businesses and women’s businesses;

18.8.5 Using the services and assistance of the Small Business Administration and the
Department of Commerce’s Minority Business Development Agency in the solicitation and
utilization of small businesses, minority-owned businesses and women’s business
enterprises.
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18.9 The FSMC shall comply with:

18.10

18.11

i. Title VI of the Civil Rights Act of 1964 (42 U.S.C. 2000d et seq.);

ii. Title IX of the Education Amendments of 1972 (20 U.S.C. 1681 et seq.);

iii. Section 504 of the Rehabilitation Act of 1973 (29 U.S.C. 794);

iv. Age Discrimination Act of 1975 (42 U.S.C. 6101 et seq.);

v. Title Il and Title Il of the Americans with Disabilities Act (ADA) of 1990 as amended by the
ADA Amendment Act of 2008 (42 U.S.C. 12131-12189);

vi. Executive Order 13166, “Improving Access to Services for Persons with Limited English
Proficiency.” (August 11, 2000);

vii. All provisions required by the implementing regulations of the Department of Agriculture
(USDA) (7 CFR Part 15 et seq.);

viii. Department of Justice Enforcement Guidelines (28 CFR Parts 35, 42 and 50.3);

ix. Food and Nutrition Services (FNS) directives and guidelines to the effect that, no person
shall, on the grounds of race, color, national origin, sex, age, or disability, be excluded from
participation in, be denied the benefits of, or otherwise be subject to discrimination under any
program or activity for which the Program applicant receives Federal financial assistance
from USDA,; and hereby gives assurance that it will immediately take measures necessary to
effectuate this Agreement.

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

If this Contract is in excess of $100,000, the SFA and FSMC shall comply with all applicable
standards, orders, or regulations, including but not limited to:

The Clean Air Act (42 U.S.C. § 7401 et seq.), the Clean Water Act (33 U.S.C. § 1251 et seq.),
as amended, Executive Order 11738, and Environmental Protection Agency regulations (2
C.F.R. 1532);

Certification Regarding Lobbying pursuant to 31 U.S.C. 1352 (2 C.F.R. Appendix Il to Part
200); and

Disclosure of Lobbying Activities pursuant to 31 U.S.C. 1352 (2 C.F.R. Appendix Il to Part 200).

The FSMC will comply with:

Energy Policy and Conservation Act (42 U.S.C. section 6201 et seq.);

Sections 103 and 107 of the Contract Work Hours and Safety Standards Act (40 U.S.C. 327-
333), as supplemented by Department of Labor regulations (29 C.F.R. 5);

Executive Order 11246, entitled Equal Employment Opportunity, as amended by Executive
Order 11375 and Department of Labor Regulation (41 C.F.R. Chapter 60);

Copeland “Anti-Kickback” Act (18 U.S.C. 874) as supplemented in Department of Labor
regulations (29 C.F.R. Part 3);

Davis-Bacon Act (40 U.S.C. 276a to 276a-7) as supplemented by Department of Labor
regulations (29 C.F.R. Part 5); and

Procurement of Recovered Materials. (Stat. 200.322 Solid Waste Disposal Act)

Rights to Inventions Made by Nonprofit Organizations and Small Business Firms Under
Government Grants, Contracts and Cooperative Agreements (37 CFR 401)
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The FSMC is subject to the provisions of 7 U.S.C. section 2209d due to the use of federal funds for
operation of the food service program. All announcements and other materials publicizing this
program must include statements as to the amount and proportion of federal funding involved.

The FDACS and the USDA are not parties to this Contract and are not obligated, liable, or
responsible for any action or inaction by the SFA or the FSMC. The SFA and the FSMC have full
responsibility for ensuring the terms of the Contract are fulfilled.

To the fullest extent permitted by law, the FSMC agrees to indemnify, defend, and hold harmless
the SFA and its respective agents, officers, and employees from and against any and all claims,
demands, suits, liabilities, injuries (personal or bodily), property damage, causes of action, losses,
costs, expenses, damages, or penalties, including, without limitation, reasonable defense costs,
and reasonable legal fees, arising or resulting from, or occasioned by or in connection with (i) any
bodily injury or property damage resulting or arising from any act or omission to act (whether
negligent, willful, wrongful, or otherwise) by the FSMC, its subcontractors, anyone directly or
indirectly employed by them or anyone for whose acts they may be liable; (ii) failure by the FSMC
or its subcontractors to comply with any Laws applicable to the performance of the Services; (iii)
any breach of this Contract, including, without limitation, any representation or warranty provided by
the FSMC herein; (iv) any employment actions of any nature or kind including but not limited to,
workers compensation, or labor action brought by the FSMC’s employees; or (v) any identity
breach or infringement of any copyright, trademark, patent, or other intellectual property right.
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SECTION 19
FOOD SPECIFICATIONS

All USDA Foods offered to the SFA and made available to the VENDOR are acceptable and should
be utilized in as large a quantity as may be efficiently utilized.

For all other food components, specifications shall be as follows:

All foods and menus must comply with the current USDA regulations for the Child Nutrition
Programs and be modified as necessary to stay current with those regulations. The SFA seeks
products that are minimally processed and free of artificial colors and flavors.

All breads, bread alternates, and grains must be whole grain or whole grain-rich. All breads and
grains must be fresh (or frozen, if applicable) and must meet the minimum weight per serving as
listed on USDA’s Exhibit A: School Lunch and Breakfast. Ready-to-Eat (RTE) breakfast cereals
must list a whole grain as the primary ingredient and the cereal must be fortified. RTE cereals that
are made from 100 percent whole grains do not have to be fortified. If applicable, the product
should be in moisture-proof wrapping and pack-code date provided.

All meat and poultry must have been inspected by the USDA and must be free from off color or odor.

19.4.1 Beef must be at least 70:30 lean to fat, preferably 80:20 lean to fat or better.

19.4.2 Poultry should be U.S. Grade A when applicable and should meet the recommendations
outlined in Specifications for Poultry Products, A Guide for Food Service Operators from
the USDA.

19.4.3 For breaded and battered meat/meat alternate items, all flours must be whole grain or whole
grain-rich and breading/batter must not make up more than 30 percent of the weight of the
finished product. Note: Manufacturers producing qualifying products (meat/ meat alternate
entrées containing grains) may apply for a Child Nutrition (CN) Label to indicate the number
of ounce equivalent (oz. eq.) grains that meet the whole grain-rich criteria. The term “oz. eq.
grains” on the CN Label indicates that the product meets the whole grain-rich criteria and
credit for as a grain serving while the term’s “bread” or “bread alternate” on the CN Label
indicate that the product meets previous program requirements for grains/breads and are not
creditable toward a grain serving.

19.4.4 For sausage patties, the maximum fat allowed is 50 percent by weight; industry
standard of 38 to 42 percent fat preferred.

All cured processed meats (bologna, frankfurters, luncheon meat, salami, others) shall be made from
beef, pork and/or poultry. The SFA prefers not to offer, bologna or sausage-type lunch meats. Deli
turkey, chicken, ham and beef are preferred. No meat by-products, fillers, extenders, non-fat milk
solids, or cereal will be allowed except to include those products containing Alternate Protein
Products (APP) within the limits specified in 9 CFR 319.180(e) and meeting the requirements of
Appendix A of 7 CFR 210, 220, 225, and 226. No other binders and extenders may be used in
conjunction with the APP to receive the ounce per ounce crediting. Meats must not show evidence of
greening, streaking, or other discoloration.

All cheese should be free of mold and undesirable flavor and odors; pasteurized when applicable;
and preferably reduced- or low-fat. Hard cheese should have a bright, uniform, attractive
appearance, and demonstrate satisfactory meltability. Soft (e.g., cottage cheese) and hard cheese
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should have a pleasing flavor; and contain proper moisture and salt content. Cream cheese, if
offered, may be offered as an extra food or condiment. Any item labeled as “imitation” cheese or
cheese “product” does not meet the requirements for use in food-based menu planning approaches
and are not creditable toward meal pattern requirements.

All fish must have been inspected by the United States Department of Commerce (USDC) and meet
minimum flesh and batter/breading requirements for a USDC Grade A product or a product packed
under federal inspection (PUFI) by the USDC. Note: Manufacturers producing qualifying products
(meat/ meat alternate entrées containing grains) may apply for a Child Nutrition (CN) Label to
indicate the number of ounce equivalent (oz. eq.) grains that meet the whole grain-rich criteria. The
term “oz. eq. grains” on the CN Label indicates that the product meets the whole grain-rich criteria
and credit for as a grain serving while the term’s “bread” or “bread alternate” on the CN Label
indicate that the product meets previous program requirements for grains/breads and are not

creditable toward a grain serving.

All fresh fruits must be ripe and in good condition when delivered and must be ready for
consumption per the USDA Food Buying Guide. At a minimum, fruits must meet the food
distributors’ second-quality level. Fruits should have characteristic color and good flavor and be well-
shaped and free from scars and bruises. Size must produce a yield equal to or greater than the
attached 21-day cycle menu requirements.

All fresh vegetables must be ripe and in good condition when delivered and must be ready for
consumption per the USDA Food Buying Guide. At a minimum, fresh vegetables must meet the food
distributors’ second-quality level. Fresh vegetables should have characteristic color and good flavor,
be well shaped, and free from discoloration, blemishes, and decay. Size must produce a yield equal
to or greater than the attached 21-day cycle menu requirements.

Fresh or frozen vegetables are preferred for most vegetables. All canned vegetables must meet
the food distributors’ first quality level (extra fancy and fancy) and should be reduced-sodium,
low-sodium or no added salt.

All canned fruits must meet the food distributors’ second quality level (standard). Canned fruit must be
packed in juice, water or light syrup, and all frozen or dried fruit must have no added sweetener
(nutritive or non-nutritive).

All fruit juices must be 100 percent, full strength juice.

Eggs must be inspected and passed by the state or federal Department of Agriculture and used
within 30 days of date on carton. Eggs should be grade A, uniform in size, clean, sound-shelled,
and free of foreign odors or flavors.

Sauces, (i.e., spaghetti, pizza) and gravy must be smooth and uniform in color with no foreign
substance, flavor, odor, or off color.

If applicable, the food production facility, manufacturing plant, and products must meet all sanitary
and other requirements of the Food, Drug, and Cosmetic Act and other regulations that support the
wholesomeness of products.

Meals and food items must be stored and prepared under properly controlled temperatures and in
accordance with all applicable health and sanitation regulations.

When the specification calls for “Brand Name or Equivalent”, the brand name product is
acceptable. Other products may be considered with proof that such products meet stated
specifications and are deemed equivalent to the brand products in terms of quality, performance,
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and desired characteristics, as determined by the SFA.

Breakfast and lunch program meals must meet the sodium target level prescribed in 7 C.F.R. section
210.10 for the applicable school year.

Nutrition labels or manufacturer specifications must indicate zero grams of added trans-fat (less than
0.5 grams) per serving. Meats that contain a minimal amount of naturally-occurring trans fats are
allowed in the school meal programs.

USDA requires SFA'’s to offer two fluid milk choices daily. Fluid milk choices must be from unflavored
low-fat (1 percent milk fat) or fat-free, flavored or unflavored. Two choices must be offered daily as
required by the SFA.
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EVALUATION CRITERIA

A. Minimum Eligibility Requirements:

In order to be considered for evaluation, the proposers should demonstrate sufficient capacity,
resources, and experience to provide complete professional food service management services as
required by the District. Any proposer that fails to meet all of the following minimum criteria may be
noted as “non-responsive” and many not be evaluated/scored.

At a minimum, proposing firms shall submit the required proposal bond. Additionally,
proposing firms should submit all required information set forth below. Concurrent with the
delivery of the proposal, the Proposer should also irrevocably deliver completed and properly
signed:

Exhibit F Drug-Free Workplace Program Bidder Certification

Exhibit G  Certification Regarding Debarment, Suspension, Ineligibility, and Voluntary
Exclusion

Exhibit H  Certification Regarding Lobbying

Exhibit | Disclosure of Lobbying Activities

ExhibitJ  Proposal Summary

Exhibit L Non-Collusion Affidavit

Exhibit T  Certificate of Independent Price Determination

Personnel Policies and Employee Handbook

Upon completion of the award process and within five (5) business days of the DeSoto County School
Board’s completion of the award process at its duly called meeting and execution of the contract, the
successful Proposer shall cause the delivery of the required Performance Bond and deliver the
required insurance certificate.

NOTE: The items required above should be clearly identified and documented in the proposal.
Failure to provide all required information and/or submittals as described in this section may
render the respondent’s proposal non-responsive and therefore it may also be ineligible for
evaluation.

B. General Evaluation Instructions

o Evaluators shall score proposals independently and objectively.

e Cost/price is the primary evaluation factor and carries the highest single point value.
¢ Only fixed-price per reimbursable meal proposals are considered responsive.

¢ USDA Foods value must be excluded from price evaluation.

C. Proposal Format and Evaluation Criteria:

In order to maintain comparability and enhance the review process, it is required that proposals be
organized in the manner specific below. Include all information in your proposal. Proposers are
encouraged to provide tab separations for each item. Proposals received which do not contain ALL
items listed in this section will be considered non-responsive, and therefore ineligible for evaluation.
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The criteria for evaluation of proposals shall be as follows:

1. Total Fixed Meal Charge (25 points).

The lowest cost receives max points. The others receive points equal to the lowest
price divided by their meal price x 25 (not rounded)

(Lowest Responsive Meal Price + Vendor Meal Price) x 25
Cost Score (Enter Calculated Score): /25

2. Menus/Product Identifications/Nutrition Analyses (15 points) —

Ability to provide multiple choices for K12 students to meet the variety and inclusiveness
of menu options (allergens, dietary needs, age appropriateness).

Alignment with Federal and State nutrition standards, Clarity and completeness of
product specifications

Evidence of innovative menu design and student engagement strategies.

Exceptional (15): Menus exceed USDA requirements and address variances and
medical necessities for diets.

Good (10): Menus meet USDA requirements and provide adequate variety.
Fair (5): Menus minimally meet requirements but lack variety or detail.
Poor (0): Menus do not meet USDA requirements.

Score Awarded:

3. Marketing Plan/(10 points) —

Marketing strategies for increased breakfast and lunch meal participation.

In school marketing to students to change perception of school lunches to increase
participation.

Marketing to the community to increase parent and community engagement in order to
encourage participation in school program (NSLP/SBP) and to encourage summer food
program participation (SFSP) in the community.

Marketing to attract interest of students in participation with innovation of choices and
engagement opportunities

Exceptional (10): Clear, proactive engagement and feedback mechanisms.
Good (7): Adequate communication and coordination.

Fair (4): Minimal engagement described.

Poor (0): No engagement plan provided.

Score Awarded:
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4. Company Experience (10 points) —
Only companies with a minimum of five years of experience in the serving of a public K12
District with the National School Lunch/Breakfast Programs and Summer Food Service
Programs will be accepted.

Exceptional (10 pts) demonstrates strong understanding of K12 food service
programs with NSLP/SBP experience with a minimum of 5 years’ experience.
(DISQUALIFIER)

Good (7 pts) demonstrates relevant experience with minor gaps or comparative
programs.

Fair (4 pts) demonstrates limited experience in similar setting, capability is
minimally demonstrated.

Poor (0) no relevant or comparable experience demonstrated.

Score Awarded:

5. Experience of On-Site Management Company Staff (10 points) —

General Manager must have a minimum of five years of experience with National School
Lunch/Breakfast Programs in a K12 environment. (DISQUALIFIER)

Exceptional (10): Highly qualified on-site management with a detailed staffing
plan that ensures full coverage for all meal periods with clear supervision and
contingency planning demonstrated. Manager has minimum 5 years’ experience.
Good (7): Staffing plan meets operational needs with qualified management and
adequate coverage.

Fair (4): Staffing is minimally adequate but lacks detail regarding coverage or
supervision.

Poor (0): Staffing plan is unclear, insufficient, or does not demonstrate capacity to
meet operational needs.

Score Awarded:

6. Training/Transition Plan (15 points)

Staff training/transition plan, implementation time line,
Plan to incorporate current staff into new menu preparation training and procedures,
Plan to maintain certifications and professional development for staff moving forward.

The FSMC presents a plan for "partnering" with District to be successful during startup
and ongoing operations? Experience of the proposed staff present in production line
operations and training staff

Scoring Guidelines Applicable

Exceptional (15): Highly qualified on-site management with a detailed staffing plan that
ensures full coverage for all meal periods with clear supervision and contingency planning
demonstrated.

Good (10): Staffing plan meets operational needs with qualified management and

adequate coverage.

Fair (5): Staffing is minimally adequate but lacks detail regarding coverage or supervision.
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Poor (0): Staffing plan is unclear, insufficient, or does not demonstrate capacity to
meet operational needs.

Score Awarded:

7. References (5 points) —

Vendor expertise, experience, and references from clients served (consideration
of reliability, responsiveness, and program success reported by references)

Exceptional (5): Three or more relevant, verifiable references provided.
Good (3): Two relevant references provided.
Fair (1): One relevant reference provided.

Poor (0): No relevant references provided.

Score Awarded:

8. Evaluate financial stability, controls, invoicing practices, and audit history. (10 points)

Exceptional (10): Strong financial stability and audit-ready systems.
Good (7): Adequate financial systems with minor concerns.
Fair (4): Some weaknesses in controls or documentation.

Poor (0): Financial practices present significant risk.

Score Awarded:
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Criteria Scale Multiplier if Notes Points
applicable Assigned
Total Fixed 0-25 n/a Max 25 pts to
Meal Charge lowest price
proposal. The
others receive
points equal to
the lowest price
divided by their
meal price x 25
(not rounded)
Menus/Product 0-15 n/a
Identifications/Nutri
tion Analyses
Marketing Plan 0-10 n/a
Company 0-10 n/a Disqualifier
Experience
On-Site FSMC 0-10 n/a Disqualifier
Staff
Experience
Training/ 0-15 n/a
Transition Plan
References 0-5 n/a
Financial Stability (30 n/a

TOTAL 100
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EXHIBIT A

SITE INFORMATION LIST NATIONAL SCHOOL LUNCH PROGRAM

SFA Name: DeSoto County School Board

Sponsor Number 14

Number of| Average Daily Serving Times
. Grade| Days Participation Meal :
Site Name & Address Enrollment Levels| Meals Type Begin End
Served

Nocatee Elementary School 645 PK-5 | 180 148 B 7:00 8:00
4846 SW Shores Ave 386 L 10:30 12:30
Arcadia, FL 34266
Memorial Elementary School 1090 PK-5 | 180 351 B 7:00 7:30
851 E Hickory Street 677 L 10:00 1:15
Arcadia, FL 34266
West Elementary School 857 PK-5 | 180 165 B 7:00 7:30
304 W Imogene Street 458 L 10:00 1:30
Arcadia, FL 34266
DeSoto Secondary School 133 6-12 | 180 7 B 9:15 9:45
318 N Wilson Avenue 28 L 12:00 1:00
Arcadia, FL 34266
DeSoto Middle School 1185 6-8 180 139 B 7:30 8:00
420 E Gibson Street 662 L 10:50 12:50
Arcadia, FL 34266
DeSoto County High School 1556 9-12 | 180 81 B 8:00 8:30
1710 E Gibson Street 577 L 11:40 1:12
Arcadia, FL 34266
SFSP 242 6-12 | 15 June | 16 B 7:30 8:00
DeSoto County High School 45 L 10:45 11:15
1710 E Gibson Street
Arcadia, FL 34266
SFSP 353 PK-5 [15June 214 B 7:45 8:15
West Elementary School 330 L 10:45 12:15
304 W Imogene Street 18 July 93
Arcadia, FL 34266 178 150

*meal times may vary from year to year, SFSP locations and times may vary as well
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EXHIBIT B, PART 3
SUMMER FOOD SERVICE PROGRAM

Minimum Portion Sizes

Food Components Supplement’

Lunch or
Breakfast Supper (Choose two (2) of the four (4))
Milk 2 3 2
®  Milk, fluid 1 cup (8 fl 0z) 1 cup (8 fl 0z) 1 cup (8 fl 0z)
Vegetables and/or Fruits 4
1 3, 3,
® Vegetable(s) and/or fruit(s) OR ® “cup OR ° ((;::tulzgcs)iazl different ¢ %ocup OR
® Full-strength vegetable or fruit juice OR ® “cup (4floz) OR vegetables and/or fruits) ® %oup (6floz) OR
® An equivalent quantity of any
combination of ® Ycup ® %ocup
vegetables(s), fruit(s), and
juice
5
Grains and Breads
° i ° i ° i
® Bread OR 1 slice OR 1 slice OR 1 slice OR
® Cornbread, biscuits, rolls, muffins, etc. ® 1serving OR ® 1serving OR ® Tserving OR
OR ® 3/4cuporio 620R ® 3/4 cupor OZBOR ® 3/4cuporio ZOR
¢ Cold dry cereal OR ® ,cup OR ® cup OR ® 4 cup OR
® Cooked pasta or noodle product OR ® Y cup OR ® Y cup OR ® % cup OR
® Cooked cereal or cereal grains OR ® See Grains/Breads ® See Grains/Breads ® See Grains/Breads Instruction
® An equivalent quantity of any Instruction Instruction
combination of grains/breads
Meat and Meat Alternates (Optional at Breakfast)
® | ean meat or poultry or fish OR ¢ 1oz OR ® 20zOR ¢ 1oz OR
® Cheese OR ® 10z0OR ® 20z0OR ® 10zO0OR
° ° °
e Eggs OR 1/2 large egg OR 1 large egg OR 1/2 large egg OR
® Alternate Protein Product 7OR ® 10zCR ® 20zCR ® 10zOR
e ! e 1 °
® Cooked dry beans or peas OR 7 cup OR 72cup OR 7 cup OR
° ° °
® Peanut butter or soy nut butter or 2tbsp OR 4 tosp OR 21bsp OR
other nut or seed butters OR 8
- 0,
® Peanuts or soy nuts or tree nuts or ® 10zOR ® 10z=50% OR ® 10zOR
seeds OR ® 4 ozor%cup OR ® 8ozor1cupOR ® 4 ozor'%cup OR
10z 20z 10z
® Yogurt, plain or sweetened/flavored OR
® An equivalent quantity of any
combination of the
above meat/meat alternates
FOOTNOTES

gg&vpeo%ontfood items. Each food item must be from a different food component. Juice may not be served when milk is served as the only other

Shall be served as a beverage, or on cereal, or use part of it for each purpose.
Shall be served as a beverage.

Serve two or more kinds of vegetable(s) and/or fruit(s) or a combination of both. Full-strength vegetable or fruit juice may be counted to meet not
more than one-half of this requirement.

Al grain/bread items must be enriched or whole-grain, made from enriched or whole-grain meal or flour, or if it is a cereal, the product must be
whole- grain, enriched or fortified. Bran and germ are credited the same as enriched or whole-grain meal or flour.

Either volume (cup) or weight (ounce), whichever is less.

Must meet the requirements in Appendix A of the SFSP regulations.

No more than 50 percent of the requirement shall be met with nuts or seeds. Nuts or seeds shall be combined with another meat/meat alternate to
fulfill the requirement. When determining combinations, 1 ounce of nuts or seeds is equal to 1 ounce of cooked lean meat, poultry, or fish.
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EXHIBIT C
FOOD BASED NUTRITION STANDARDS
FOR MENU PLANNING
NATIONAL SCHOOL LUNCH PROGRAM & SCHOOL BREAKFAST PROGRAM

Breakfast Meal Pattern Lunch Meal Pattern

Grades K- | Grades 6- | Grades 9- | Grades K- | Grades 6-8 | Grades 9-

5 8 12 5 12
Meal Pattern Amount of Food®Per Week (Minimum Per Day)
Fruits (cups)®® 5(1) 5011) 5(01) 2 (V2) 2 (V2) 5(1)
Vegetables 0 0 0 3% (%4) 3% (%4) 5(1)
(cups)™*
Dark green ¢ 0 0 0 Vs Vs Y
Red/Orange ° 0 0 0 % % 1
Beans/Peasd 0 0 0 v, v, v,
(Legumes)
Starchy® 0 0 0 Y Y Y
Other *° 0 0 0 2 i %
Additional Veg to
Reach Total' 0 0 0 1 1 1%
Grains (0z. eq.) 7(1) 8 (1) 9(1) 8 (1) 8 (1) 10 (2)
Meats/Meat g 9 g ) ) )
Alternates 0 0 0 8-10 (1) 9-10 (1) 10-12 (2)
(oz. eq.)
Fluid milk (cups)’ | 5 (1) 5(1) 5(1) 5(1) 5(1) 5(1)
Other Specifications: Daily Amount Based on the Average for a 5-Day Week
?ﬂg‘a{;&ax calories 350-500 | 400-550 | 450-600 550-650 600-700 750-850
Saturated fat
(% of total calories) | ~ 10 <10 <10 <10 <10 <10
Sodium (mg) ! <540 <600 <640 <1,230 <1,360 <
Target 1, 1,420
2014-2015
Target2, | <485 <535 <570 <935 <1,035 <
2017-2018 1,080
Target 3, | <430 <470 <500 <640 <710 <740
2022-2023
Trans fat' Nutrition label or manufacturer specifications must indicate zero grams of trans fat per serving.

2Food items included in each food group and subgroup and amount equivalents. Minimum creditable serving is ¥ cup.

bOne quarter-cup of dried fruit counts as % cup of fruit; 1 cup of leafy greens counts as ¥ cup of vegetables. No more than half of the fruit or vegetable
offerings may be in the form of juice. All juice must be 100% full-strength.

°For breakfast, vegetables may be substituted for fruits, but the first two cups per week of any such substitution must be from the dark green,
red/orange,

beans and peas (legumes) or “Other vegetables” subgroups as defined in §210.10(c)(2)(iii).

dLarger amounts of these vegetables may be served.

¢ This category consists of “Other vegetables” as defined in §210.10(c)(2)(iii)(E). For the purposes of the NSLP, “Other vegetables” requirement may
be met with any additional amounts from the dark green, red/orange, and beans/peas (legumes)vegetable subgroups as defined in §
210.10(c)(2)(iii).

fAny vegetable subgroup may be offered to meet the total weekly vegetable requirement.

9There is no separate meat/meat alternate component in the SBP. Schools may substitute 1 oz. eq. of meat/meat alternate for 1 oz. eq. of grains
after the minimum daily grains requirement is met.

" The average daily amount of calories for a 5-day school week must be within the range (at least the minimum and no more than the maximum
values). ' Discretionary sources of calories (solid fats and added sugars) may be added to the meal pattern if within the specifications for calories,
saturated fat, trans fat, and sodium. Foods of minimal nutritional value and fluid milk with fat content greater than 1 percent milk fat are not allowed.

I Final sodium specifications are to be reached by SY 2022-2023 or July 1, 2022. Intermediate sodium specifications are established for SY 2014-
2015 and 2017-2018. See required intermediate specifications in § 210.10(f)(3) for lunches and § 220.8(f)(3) for breakfast.
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EXHIBIT D
Schoal District of DeSolo
Schiool Board Action
* - March 24, 2026
bRAF T A The School District of DeSoto County APPROVED
January 2027
2026-2037 ST S o vears 52
M| T|W|Th| F
School Calendar [No School)
July 2026 EHIEFDREM?MREEU:?{DH?:
Independence Day Holiday i - it G:u.zu.- =
Mo Schoal) artin Luther King Jr. Day
27-28|DeSoto Onboarding Days o Sehool)
29-31|Teacher Waorkdays
August 2026 L "EBRUAR - February 2027
¢ [Professional Leamning & S M| T I WITHIE| & SIM|TIWIThE| & Presidents Day
+5 [Teacher Workdays X 1 '1 513 4l 518 (Mo School for Students)
& |[Open House 15 [Teacher Workday
Qoo Workelay gmg ::.1 152 163 :1.{1 135 1?4 135 1'1 ig 11; 13 ;g Falata I oL
First Day of Schiool 16|17|18]19|20]21| 22| |21|22|23|24|25|26]27 N Mk up Ty
23| 24| 25| 24| 27| 28| 29 28
30]31
September 2026 FPTEMBER 20724 ARCH March 2027
Labor Day (Mo School) - —x Early Release/
S|M[{T|W|Th|{F| S S(M|T|W|Th|F | S
16 Early Release/ 1l 2 31 215 11213 41 5 & 12 |Recards Day; Last Day of
Professional Learning B ICREGIEEI R B Quarter 3
39 14| 1S 17 (18119 Spring Break (Mo School)
30(21] 22| 23] 24 |25 56 Good Friday (Mo School)
27| 28| 29] 30 28| 29]|30| 31
October 2026 ."- - e April 2027
L 10 .j:‘ i 5 & (] U2 s
16 ([Last Day of Quarter 1 S| T W TI!J‘ . Early Release/
JF[ 8] [S|M|T|W[Th[F |8 7 & e
16 Early Release / Records 11313 1213 Professional Learning
Eﬂa — 9 2| 5|6 & 9|10
-i‘\]uﬂz}u}u]] 11/12113)14[{15|16}17
- 18|19|20)21[(22) 23|24
25| 26|27 28( 29| 30
MNovember 2026 EMEBER 2026 May 2027
hanksgiving Break Last Day of School
(Mo Schoaol) f t;[ g ‘.:.’ '121 E g o M i Fecords Day/Graduation
B|9|10|11]12)13[14 2(3|4|5|&|7| B iHo SCH.UQH
17 11121312115 Memorial Day (Mo School)
18| 19| 20) 21|22
25 zﬁﬁ 28|29
Decernber 2026 DECEMBER 20 INE 20 June 2027
i SIM|T|W[Th|F] S| | S|M|T|W|Th F|S] | |
- - 1({2]|3| 455 11 2(3|4|5 COUNT
6|78 9|10)11[12 & 7|8 9|10{11|12 Total Stad B
13(14 15| 16 17|18 13[14[15 16 17|18]19 T:::”:at;‘;‘:ni*‘:
20| 21]122| 23| 24| 25|26 ¥
e 2629 30 Q1 49 days: Q2 40 days Sem 1: 89
Q3 43 doys Q4 48 days

Schocl District

oF DSito Connty
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Current Employee Allocation & Hours

EXHIBIT E

Site Total Number of
Employees
Food Service Office
Director (7.5 Hours) 1
Secretary/Bookkeeper (7.5 Hours) 1
Field Manager (7.5 Hours) 1
Nocatee Elementary School
Manager (7.5 Hours) 1
Assistant Manager (6.5 Hours) 1
Food Service Worker (6.5 Hours) 3
Memorial Elementary School
Manager (7.5 Hours) 1
Food Service Worker (6.5 Hours) 6
West Elementary School
Manager (7.5 Hours) 1
Assistant Manager (6.5 Hours) 1
Food Service Worker (6.5 Hours) 4
DeSoto Secondary School
Food Service Worker (6.5 Hours) 1
DeSoto Middle School
Manager (7.5 Hours) 1
Food Service Worker (6.5 Hours) 7
DeSoto County High School
Manager (8 Hours) 1
Assistant Manager (8 Hours) 1
Food Service Worker (6.5 Hours) 4

*number of employees are based on daily meals served.
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EXHIBIT F

AD-1049 OMB No. 0505-0027
Expiration Date: 09/30/2025

USDA
=]

Certification Rezarding Drug-Free Workplace Requirements (Grants)
Alternative I — For Grantees Other Than Individuals

The following statemend iz made in acoordance with the Privacy Acf of 1974 (5 LL5.C. § 5523, 5z amended). This cerdification iz required by fhe requiations
implemending §5 5151-5160 aof the Drug-Free Workplace Act of 1598 (Pub. L 100-630, Title V, Subiitie D- 41 UL.5.C. § 8101 ef 3eq ), and 2 GFR Parfs 182
and 421 The reguisfions were amended and publizhed on June 15, 2009, in 74 Fed. Reg. 28150-28154 and on December 8, 2011, in 76 Fed. Reg.
TEE10-TEE11. Copies of the reguiafions may be oblained by contacting the Deparfment of Agricufture agency offenng the grant.

According to the Paperwork Reduction Acf of 1935, an agency may noi conduct or 2ponsaor, and a person iz not required fo regpond fo a collection of
information unleas if displays a valid OMEB condfrol number. The valid OMB control number for thiz informafion collection iz 0505-0027. The ime required fo
complefe this information collechon iz estimated fo average 15 minutes per respanse, inciuding the fime for reviewing insfructions, seanching existing daia
sources, gathenng and mainfaining the dafa needed, and complefing and reviewing the collection of information. The prowvisions of appropriafe criminal ar
civil frawd, prvacy, and other sfafufes may be applicable fo the informailion provided.

{Read instructions on page three before completing certification.)

A The grantee certifies that it will or will continue to provide a dmg-free workplace by:

1. Publishing a statement notifying employees that the vnlawfiol manufacture, distribution, dispensing. possession, or
use of a controlled substance is prohibited in the grantee’s workplace and specifying the actions that will be taken
against employees for violation of such prohibition;

2. Establishing an cngoing dmg-free awareness program to inform employees about —
a.  The dangers of dmg abuse in the workplace;
b. The grantee’s policy of maintaining a drug-free workplace;
¢. Any available drog counseling, rehabilitation. and employee assistance programs; and
d. The penalties that may be imposed upon employees for drug-abuse violations occurring in the workplace.

3. Making it a requirement that each employee to be engaged in the performance of the grant be given a copy of the
statement required by paragraph A 1.

4. Notifying the employee in the statement required by paragraph A 1 that, as a condition of employment under the
grant, the emplovee will —

a.  Abide by the terms of the statement; and

b. Notify the emplover in writing of his or her conviction for a violation of a criminal drug statute occntring in the
workplace no later than 5 calendar days after such conviction;

5. Notifying the agency in writing, within 10 calendar days after receiving notice under subparagraph A 4b from an
employes or otherwise receiving actual notice of such conviction. Employers of convicted employees must provide
notice, incloding position title, to every grant officer on whose grant activity the convicted employee was working,
unless the Federal agency has designated a central point for the receipt of such notices. Notice shall include the
identification number(s) of each affected grant;

6. Taking cne of the following actions, within 30 calendar days of receiving notice under subparagraph A 4 b, with
respect to any employee who is so convicted —

a. Taking appropriate personnel action against such an employee, up to and including termination consistent with
the requirements of the Rehabilitation Act of 1973, as amended; or

b. PRequiring such employee to participate satisfactorily in a dmg abuse assistance or rehabilitation program
approved for such purposes by a Federal, State, or, local health law enforcement. or other appropriate agency;
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Malking a good faith effort to continee to maintain a dmg-free workplace through implementation of paragraphs A1
through A6

B. The grantee may insert in the space provided below the site(s) for the performance of werk done in connection with the
specific grant:

PLACE OF PERFORMAMCE (Siraat dddrezs, Ciny, Comwty, State, Fip Codal

Check [ | if there are workplaces on file that are not identified here.

ORGANTT ATION MAWME PR/ATWARD MUMEFR OF FROTECT MAME

MAME(S) AMD TITLE(S) OF AUTHORIZED REFRESEMTATIVE(S)

SIGNATURE DATE

In accordance with Federal civil iights [aw and U.S. Department of Agricuifune {USDA) vl rights reguiations and policies, the USDA, s Agencies, ofces, and employess, and
Institutions participating In or administering USDA programs are prohibited from discrminating based on race, color, national ongin, refigion, sex, gender identity (inciuding gender
expression ), s2xual orentation, dsablity, age, mantal status, famiy/parental status, income derlved from a publlc asslstance program, pollical bellefs, or regrisal or retaliation for prios
ciwil rights actiity, In any program or activity conducted or fumded by USDA {not all bases apply to all programs). Remedies and complalnt fling deadines vary by program or Incldent.

Persans Wit disablitiss who require altemative means of communlcation fof program Infomation (2.9, Brallle, large print, awdlotape, American Sign Language, ate.) should contact

the responsibie Agency or USDA's TARGET Center at (202) 720-2600 (volce and TTY) or contact USDA through the Federal Relay Service at {300) 477-8335. Additionally, program
Information may be made avallable in languages other than English

Ta Ml a program discimination complaint, compiete the USDA Program Discrimination Complaint Foem, AD-3027, found online at How to File a Program Discrimination Complalint
and at any USDA ofce or write a letier addressed to USDA and provide In the |etter all of the Information requested In the form. To request a copy of the complaint form, call (B56)
632-9%42. Submit your compieted form or lether to USDA by: (1) mall: U.S. Department of Agriculture, Ofce of the Ascistant Secretary for Civil Rights, 1400 Independencs Averue,
SW, Washington, D.C. 20250-9410; {2) fax: (202) §50-7442; or {3) emall: program.intakef@usda. gov.

USDA Is an equal opportunity provider, employers, and lender.

Form AD-1049 (REV 12722)
Page 2 of 3
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Instructions for Certification

By signing and submutting this form the grantee is providing the certification set out on pages 1 and 2 m accordance with these
nstructions.

The certification set out on pages 1 and 2 13 a matenial representation of fact upon which reliance is placed when the agency
awards the grant. If it is later determined that the grantee knowingly rendered a false certification, or otherwise violates the
requirements of the Dug-Free Workplace Act, the agency, in addition to any other remedies available to the Federal
Govemnment, may take action authorized under the Drug-Free Workplace Act.

Workplaces under grants, for grantees other than individuals, need not be 1dentified on the certification. If known, they may be
identified in the grant application. If the grantee does not identify the workplaces at the time of application, or upon award, if
there is no application, the grantee must keep the identity of the workplace(s) on file in its office and make the information
available for Federal mspection. Failure to identify all known workplaces constitutes a violation of the grantee’s drug-free
workplace requirements.

Workplace identifications nmist include the actual address of buildings (or parts of buildings) or other sites where work under the
grant takes place. Categorical descriptions may be used (e.g., all vehicles of a mass transit authority or State highway department
while In operation. State employees m each local unemployment office, performers in concert halls or radio studios).

If the workplace 1dentified to the agency changes dunng the performance of the grant, the grantee must inform the agency of the
change(s). If it previously identified the workplaces in question, see instruction (3) above.

Definitions of terms in the Nonprocurement Suspension and Debarment common rule and Dmig-Free Workplace common mile
apply to this cerfification. Grantees” attention is called, in particular, to the following definitions from these rules:

« “Controlled substance”™ means a controlled substance in Schedules I through V of the Contrelled Substances Act, 21 U.S.C.
§812, and as further defined by 21 CFR. §§ 1302.11-1308.13.

+ “Conviction” means a finding of guilt (mcluding a plea of nolo contendere) or imposition of sentence, or both, by any judicial
body charged with the responsibality to determine violations of the Federal or State criminal dmg statutes.

+  “Criminal dmg stamte”™ means a Faderal or non-Federal enminal statute mvolving the mannfacture, distnbution, dispensing,
use, or possession of any controlled substance.

* “Employee” means the employee of a grantee directly engaged in the performance of work under a grant, including: (1) all
“direct charge”™ employees () all “indirect charge™ employees unless their impact or involvement is insignificant to the
performance of the grant and, (in) temporary personnel and consultants who are directly engaged in the performance of work
under the grant and who are on the grantee’s payroll. This definition does not inchide workers not on the payroll of the

grantee (e.g., volunteers, even if used to meet a matching requirement, consultants or independent contractors not on the
grantee’s payrell, or employees of subrecipients or subcontractors in covered workplaces).

Form AD-104% (REWV 12/22)
Page 3 of 3

62



Revised April 2026
EXHIBIT G

AD-1048 OMB No. 0505-0027

Expiration Date: 09/30/2025
QS DA Certification Regarding Debarment, Suspension, Ineligibility and Voluntary Exclusion
=] Lower Tier Covered Transactions

The following statement is made in accordance with the Privacy Act of 1974 (5 U.S.C. § 552a, as amended). This certification is required by the regulations
implementing Executive Order 12549, Debarment and Suspension, and 2 CFR §§ 180.300, 180.335, Participants’ responsibilities. The regulations were
amended and published on August 31, 2005, in 70 Fed. Reg. 51865-51880. Copies of the regulations may be obtained by contacting the Department of
Agriculture agency offering the proposed covered transaction.

According to the Paperwork Reduction Act of 1995, an agency may not conduct or sponsor, and a person is not required to respond to a collection of
information unfess it displays a valid OMB control number. The valid OMB control number for this information colfection is 0505-0027. The time required to
complete this information collection is estimated to average 15 minutes per response, including the time for reviewing instructions, searching existing data
sources, gathering and maintaining the data needed, and completing and reviewing the collection of information. The provisions of appropriate criminal or
civil fraud, privacy, and other statutes may be applicable to the information provided.

(Read instructions on page two before completing certification.)

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

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

ORGANIZATION NAME PR/AWARD NUMBER OR PROJECT NAME

NAME(S) AND TITLE(S) OF AUTHORIZED REPRESENTATIVE(S)

SIGNATURE DATE

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

Persons with disabilities who require alt tive means of i for prog information (e.g., Braille, large print, audiot: A ican Sign L etc.) should contact
the responsible Agency or USDA's TARGET Center at (202) 720-2600 (voice and TTY) or contact USDA through the Federal Relay Serwce at (800) 877-8339. Additionally, program
information may be made available in languages other than English.

Tofile a program discrimination laint, lete the USDA Program Discrimination Complaint Form, AD-3027, found online at H iscrimin;

and at any USDA office or write a letter addressed to USDA and provide in the letter all of the information requested in the form. To request a copy oﬂhe complaint form, call (866)
632-9992. Submit your completed form or letter to USDA by: (1) mail: U.S. Department of Agriculture, Office of the Assistant Secretary for Civil Rights, 1400 Independence Avenue,
SW, Washington, D.C. 20250-9410; (2) fax: (202) 690-7442; or (3) email: program .intake@usda.gov.

USDA is an equal opportunity provider, employer, and lender.
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EXHIBIT G (Continued)

Instructions for Certification

By signing and submitting this form, the prospective lower tier participant is providing the certification set out on page 1 in
accordance with these instructions.

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

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

non (]

The terms "covered transaction,” "debarred,” "suspended,” "meligible,” "lower tier covered transaction,” "participant,” "person,
""primary covered transaction," "principal,” "proposal,” and "voluntarily excluded,” as used in this clause, have the meanings set
out in the Definitions and Coverage sections of the rules implementing Executive Order 12549, at 2 CFR Parts 180 and 417. You
may contact the Department or agency to which this proposal 1s being submitted for assistance in obtaining a copy of those
regulations.

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

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

A participant in a covered transaction may rely upon a certification of a prospective participant in a lower tier covered transaction
that is not debarred, suspended, ineligible, or voluntarily excluded from the covered transaction, unless it knows that the
certification is erroneous. A participant may decide the method and frequency by which it determines the eligibility of its
principals. Each participant may, but is not required to, check the General Services Administration’s System for Award
Management Exclusions database.

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

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

Form AD-1048 (REV 12/22)
Page 2 of 2
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EXHIBIT H

CERTIFICATION REGARDING LOBBYING

CERTIFICATION FOR CONTRACTS, GRANTS, AND COOPERATIVE
AGREEMENTS

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

1.

No Federal appropriated-funds have been paid or will be paid, by or on behalf of the
undersigned, to any person for influencing or attempting to influence an officer or employee of
congress, or an employee of a member of congress in connection with the awarding of any
Federal contract, the making of any Federal grant, the making of any Federal loan, the entering
into of any cooperative agreement, and the extension, continuation, renewal, amendment, or
modification of any Federal contract, grant, loan, or cooperative agreement.

If any funds other than Federal-appropriated funds have been paid or will be paid to any person
for influencing or attempting to influence an officer or employee of any agency, a member of
congress, an officer or employee of congress, or an employee of a member of congress in
connection with this Federal contract, grant, loan, or cooperative agreement, the undersigned
shall complete and submit Standard Form-LLL, Disclosure Form to Report Lobbying, in
accordance with its instructions.

The undersigned shall require that the language of this certification be included in the award
documents for all sub-awards at all tiers (including sub-contracts, subgrants, and contracts
under grants, loans and cooperative agreements) and that all sub-recipients shall certify and
disclose accordingly.

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

By

Date:

Signature of Vendor Official (Executive Director)

By

Date:

Signature of Vendor Official (Chief Financial Officer)

For

Name of Grantee (SFA)

National School Lunch Program

Title of Grant Program
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EXHIBIT |

Disclosure of Lob

bying Activities

Revised April 2026

Complete this form to disclose lobbying activities pursuant to 31
U.S.C. 1352 (See reverse for public burden disclosure)

1. Type of Federal Action: 2. Status of Federal
a. contract Action:
b. grant a. bid/offer/
c. cooperative agreement application
d. loan b. initial award

e. loan guarantee
f. loan insurance

c. post-award

3. Report Type:
a. initial filing
b. material change

For material change only:
Year quarter

Date of last
report

4. Name and Address of Reporting Entity:
Prime Subawardee

Tier , if Known:

Congressional District, if known:

Prime:

5. If Reporting Entity in No. 4 is
Subawardee, Enter Name and Address of

Congressional District, if known:

6. Federal Department/Agency:

7. Federal Program Name/Description:

CFDA Number,

if applicable:

8. Federal Action Number, if known:

$

9. Award Amount, if known:

10. a. Name and Address of Lobbying
Registrant
(if individual, last name, first name, Ml):

b. Individuals

Performing Services

(including address if different from No. 10a)
(last name, first name, Ml):

11. Information requested through this form is authorized
by Title 31 U.S.C. Section 1352. This disclosure of
lobbying activities is a material representation of fact
upon which reliance was placed by the tier above when
this transaction was made or entered into. This disclosure
is required pursuant to 31 U.S.C. 1352. This information
will be reported to the Congress semi-annually and will be
available for public inspection. Any person who fails to
file the required disclosure shall be subject to a civil
penalty of not less than $10,000 and not more than
$100,000 for each such failure.

Signature:

Print
Name:

Title:

Telephone No.:

Date:
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EXHIBIT I (Continued)

INSTRUCTIONS FOR COMPLETION OF SF-LLL, DISCLOSURE OF LOBBYING
ACTIVITIES

This disclosure form shall be completed by the reporting entity, whether sub awardee or prime Federal recipient, at the
initiation or receipt of a covered Federal action, or a material change to a previous filing, pursuant to title 31 U.S.C.
section 1352. The filing of a form is required for each payment or agreement to make payment to any lobbying entity
for influencing or attempting to influence an officer or employee of any agency, a Member of Congress, an officer or
employee of Congress, or an employee of a Member of Congress in connection with a covered Federal action.
Complete all items that apply for both the initial filing and material change report. Refer to the implementing guidance
published by the Office of Management and Budget for additional information.

1. Identify the type of covered Federal action for which lobbying activity is and/or has been secured to influence
the outcome of a covered Federal action.

2. Identify the status of the covered Federal action.

3. Identify the appropriate classification of this report. If this is a follow-up report caused by a material change to
the information previously reported, enter the year and quarter in which the change occurred. Enter the date of
the last previously submitted report by this reporting entity for this covered Federal action.

4, Enter the full name, address, city, State and zip code of the reporting entity. Include Congressional District, if
known. Check the appropriate classification of the reporting entity that designates if it is, or expects to be, a
prime or subaward recipient. Identify the tier of the sub awardee, e.g., the first sub awardee of the prime is the
1st tier. Subawards include but are not limited to subcontracts, subgrants and contract awards under grants.

5. If the organization filing the report in item 4 checks “Sub awardee,” then enter the full name, address, city,
State and zip code of the prime Federal recipient. Include Congressional District, if known.

6. Enter the name of the federal agency making the award or loan commitment. Include at least one
organizational level below agency name, if known. For example, Department of Transportation, United States
CoastGuard.

7. Enter the Federal program name or description for the covered Federal action (item 1). If known, enter the

full Catalog of Federal Domestic Assistance (CFDA) number for grants, cooperative agreements, loans,
and loan commitments.

8. Enter the most appropriate Federal identifying number available for the Federal action identified in item 1 (e.g.,
Request for Proposal (RFP) number; Invitations to Bid (ITB) number; grant announcement number; the
contract, grant, or loan award number; the application/proposal control number assigned by the Federal
agency). Included prefixes, e.g., “RFP-DE-90-001.”

9. For a covered Federal action where there has been an award or loan commitment by the Federal agency,
enter the Federal amount of the award/loan commitment for the prime entity identified in item 4 or 5.

10. (a) Enter the full name, address, city, State and zip code of the lobbying registrant under the Lobbying
Disclosure Act of 1995 engaged by the reporting entity identified in item 4 to influence the covered Federal
action.

(b) Enter the full names of the individual(s) performing services, and include full address if different from 10(a).
Enter Last Name, First Name, and Middle Initial (Ml).

11. The certifying official shall sign and date the form; print his/her name, title, and telephone number.
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EXHIBIT J

SFA Name: DeSoto County School District Sponsor Number 14

PROPOSAL SUMMARY

Request for Proposal and
Contract Nonprofit School Food
Service

This document contains a proposal solicitation for the furnishing of management services for the operation
of the nonprofit food service programs for the period beginning 07/01/2026 [Mo/Day/Year], and ending
06/30/2027 [Mo/Day/Year] and sets forth the terms and conditions applicable to the procurement. Upon
acceptance, this document shall constitute the Contract between the FSMC and the SFA. The FSMC shall
not plead misunderstanding or deception because of such estimate of quantities, or of the character,
location, or other conditions pertaining to the contract.

MEAL RATES AND FEES MUST BE QUOTED AS IF NO USDA FOODS WILL BE RECEIVED

1. All proposals must be calculated based on the menu(s) in Exhibit B. All proposals shall be
submitted using the Proposal Summary form attached herein. The proposed price must not
include the use of USDA Foods or any alternate pricing structure. Proposals must be written in ink
or typed in the blank space provided.

2. FSMC shall be paid a fixed meal price for each reimbursable meal and meal equivalent provided by
the FSMC under this Agreement. The fixed meal price is:

$

The fixed meal price must be carried out to the second decimal place and must not be rounded.

3. The total cost includes direct pay items that must be funded from Food Service Program revenues
but are included in the Fixed Meal Price paid per meal to FSMC, such as SFA’s salary and
benefits, indirect cost, and other SFA costs.

4. A meal or meal equivalent shall be calculated as follows:
A reimbursable student lunch and paid adult lunches are counted as one meal equivalent for each
lunch served. A reimbursable student breakfast and paid adult breakfast are counted as one-half
(.50) of a meal equivalent for each breakfast served. A reimbursable student afterschool snack is
counted as one quarter (.25) of a meal equivalent. A la carte food sales are converted to meal
equivalents by dividing the total amount of a la carte sales. Meal service during emergency shelter
operations upon request. Dinner meal service at selected locations upon request.

Name of FSMC

FSMC Address
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EXHIBIT J (Continued)

By submission of this proposal, the FSMC certifies that, in the event the FSMC receives an award under
this solicitation, the FSMC shall operate in accordance with all applicable current program regulations.
This agreement shall be in effect for one (1) year and may be renewed by mutual agreement for four (4)
additional one (1) year renewal terms.

Authorized FSMC Name Title

Authorized FSMC Signature Date

ACCEPTANCE OF CONTRACT

Sponsor Number School Food Authority (SFA) Name
Authorized SFA Name Title
Authorized SFA Signature Date
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EXHIBIT K

DISTRICT SCHOOL BOAFD OF DESOTO COUNTY
STATEMENT OF REVENTES, EXPENDITURES AND

Revised April 2026

CHANGES IN FUND BALANCE - SPECIAL REVENUE Exhabit K-2
FUNDS - FOOD SERVICES FDOE Page 4
For the Fiscal Year Ended June 30, 2023 Fund 410
REVENUES ;E:n"‘:::
Federal :
Miscellansous Federal Dhrect 3199
Federal Through State and Local:
School Lunch Reimbursement 3261 240893428
School Breakfast Reimbursement 3262 413,187.84
Afterschool Snack Eeimbursemeant 3263
Child Care Food Program 3264
USDA-Donated Commeodifies 3265 580 531.94
Cash 1n Lien of Donated Foods 3266
Summer Food Service Program 3267 4836500
Fresh Fruit and Vegetable Program 3268
Other Food Services 3269
Federal Through Local 3280
Miscellanegus Federal Through State 3299
Total Federal Through State and Local 3200 3.260,019.08
State:
School Breakfast Supplement 3337 13,162.00
School Lunch Supplement 3338 23,196.00
State Through Local 3380
Other Miscellaneous State Revenues 3399
Total State 3300 16,358.00
Local:
Interest on Investments 3431 6,363.11
(zain on Sale of Investments 3432
Met Increase (Decrease) in Fawr Value of Investments 3433
(Gifts, Grants and Bequests 3440
Student Lunches 3451
Student Breakfasts 3432
Adult Breakfasts Lunches 3453 1132885
Student and Adult 3 la Carte Fees 3454 13,184 87
Student Snacks 3455
Other Food Sales 34356
Othar Miscellaneous Local Sources 3495 6,543.17
Refunds of Pnior Years Expendriures 3497
Total Local 3400 37.420.00
Total Bevenues 3000 3.333,797.06

ESE 348
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EXHIBIT K (Continued)

DISTRICT SCHOOL BOARD OF DESOTO COUNTY
STATEMENT OF REVENUES, EXFENDITURES AND

Revised April 2026

CHANGES IN FUND BALANCE - SPECTAL REVENUE Exhibit E-2
FUNDS - FOOD SERVICES (Continned) FDMJE Page 5
For the Fiscal Year Ended Tune 30, 2023 Fund 410
EXPENDITURES (Functions T600/9300) Accoumt
HMuomber
Salaries 1040 1,032,192 37
Employes Benafitz 200 52760467
Purchased Sanvices 300 Dg. 88597
Energy Serices 400 120,144.09
Materials and Supplies 500 1,650, 482846
Capital Ctlay G040 5,297.81
Cither 700 0300501
Cither Capital Cutlay (Function 9300) G040 119,358 46
Total Expenditures 3,647,965 14
Excess (Deficiency) of Bevennes Over Expenditures (314,168.08)
OTHEE FINANCING SOURCES (USES)
and CHANGES IN FUND BALANCES

Loans 3720
Sale of Capital Azsets 3730
Loss Fecoveries 3740
Tremzfirs In:

From General Fumd 3610

From Debt Service Funds 3620

From Capital Projects Funds 3630

Interfimd 3650

From Permanent Funds 3660

From Internal Service Funds 3670

From Enterprise Funds 3600

Total Tramsfars In 3600 Q.00
Tremsfirs Our: (Function 2700)

To (enerzl Fund 10

To Debt Service Fumds 220

To Capital Projects Funds 30

Interfimd Q50

To Permanent Funds Q60

To Internal Service Funds 970

To Enterprize Funds Qa0

Total Transfars Cht 700 Q.00
Total Other Financing Sources (Uses) 0,00
Net Change in Fund Balance (314.168.08)
Fund Balance, July 1, 2022 2800 1,365, 718.62
Adjustments o Fund Balance 2891
Endimg Fund Balance:

Honspendable Fund Balance 2710 101 488 52

Restricted Fund Balance 2720 050,051.02

Committed Fund Balance X730

Assigned Fund Balance 2740

Unassizned Fund Balance 2750

Total Fund Balances, fune 30, 2023 2700 1,051 55054

ESE 348
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EXHIBIT K (Continued)

Under this RFP all current District employees that are fully vested in FRS will have the
opportunity to remain a District employee or apply for a position with the FSMC. If the
employee is not fully vested, they shall need to apply for a position with the FSMC and be
interviewed for employment, the District’s expectation is that all existing employees will
have employment offers. There will be no employee positions cut, no pay or hours
decreased. At the end of this school year, we anticipate all FS Employees to be vested
and have the choice to stay with the District or apply with the FSMC.

FRS Vesting:

Pension option:

Fully vested after 8 years if hired after 7/1/2011
Fully vested after 5 years if hired before 7/1/2011

Investment option:
Fully vested after 1 calendar year of employment

The following figure represents FY 2024-2025 which can be utilized to approximate a total
cost for salaries and benefits should all current District employees make their own
choice to change employment to the FSMC:

$1,488,895.40
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EXHIBIT L
NON-COLLUSION AFFIDAVIT

STATE OF FLORIDA
COUNTY OF
(VENDOR) being first duly sworn, deposes, and says that:
(FSMC Official)
VENDOR is the of_
(Owner, Partner, Officer, Representative, Agent) ’ (FSMC)

VENDOR is fully informed respecting the preparation and contents of the attached proposal and of all pertinent
circumstances respecting such proposal;

Such proposal is genuine and is not a collusive or sham proposal;

Neither the said VENDOR nor any of its officers, partners, owners, agents, representative, employees or parties
in interest, including this affidavit, have in any way colluded, conspired, connived or agreed, directly or
indirectly, with any other VENDOR, firm or person to submit a collusive or sham proposal in connection with
the contract for which the attached proposal has been submitted; or to refrain from proposing in connection with
such contract; or have in any manner, directly or indirectly, sought by agreement or collusion, or
communications, or conference with any VENDOR, firm, or person to fix the price or prices in the attached
proposal or any other VENDOR, or to fix any overhead, profit, or cost element of the proposal price or the
proposal price of any other VENDOR, or to secure through any collusion conspiracy, connivance, or unlawful
agreement any advantage against the SFA, or any person interested in the proposed contract;

The price of items quoted in the attached proposal are fair and proper and are not tainted by collusion, conspiracy,
connivance, or unlawful agreement on the part of the VENDOR or any of its agents, representatives, owners,
employees, or parties in interest, including this affidavit.

By

Subscribed and sworn to before me this day of , 20

Notary Public (Signature)

My Commission Expires:
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To: DeSoto County School Board

EXHIBIT M

(Sample Invoice)

Revised April 2026

Terms Due Customer No. Invoice
No. Description:

Number of Meals X multiplier = Total

Meal Equivalents

Category:
Student full paid Adult Lunches 2223 X 1.00 $2,223.00
Student and full paid Adult Breakfasts 528 X .50 264.00
Student after school snack 750 X 25 187.50
A’ la carte Food Sales: $4,080.61 / $3.00 1,360.20 (rounded

(includes vending machine sales)

Total Meals and Meal Equivalents

November meals and equivalents

Less Credit for Commodities Received
Less Credit for District Labor & Benefits
Less Credit for District Indirect Cost

Less Credit for District Other Cost

J—

4034.70

X

Fixed price

$4030.70

= Total (rounded)

( )subtract
( )subtract
( )subtract

( )subtract

Total Amount due:

$0.00

Invoices submitted by the FSMC shall follow this format or agreed upon format, submitted on the
schedule as outlined in the RFP
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EXHIBIT O
Proof of Completion of FNW Vendor Training
(Attach Certificate)
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Food Service Management Company (FSMC) Monitoring Tool

As required in 7 CFR 210.16(a)(3), sponsors must monitor the food service operation through periodic on-site visits. At a
minimum of twice a year, a sponsor official must conduct a monitoring visit of each school food service site. Complete a
copy of this form for each site monitored and keep it with the FSMC records.

Sponsor Name: DeSoto County School Board

FSMC Name:

Original Year of Contract:

Site Name

Date of Review:

Renewal Year (1,2,3,4):

Meal Type Fixed Fee Per Meal Meal Type Fixed Fee Per Meal
Student Lunches $ SFSP Breakfast $
Student Breakfasts $ SFSP Lunch/Supper Meals $
Student Afterschool Snacks | $ SFSP Snacks $
Meal Equivalent Fee $ FFVP Meal Equivalent Fee $
Meal Equivalent Factor $
(breakfast, snack, adult, etc.)
Menus and Service Yes No N/A Comments
1. Has the FSMC followed the 21-day cycle menu, as
described in Exhibit B of the contract, for the first 21 days [] [] []
of the contract?
(Monitor during the first year of contract only)
2. If changes were made to menus following the first 21 days [] [] []
of the contract, did the sponsor approve them?
Do cycle menus meet requirements for all grade groups? | [] ] ]
Are production records completed each day for all meals
claimed for reimbursement and component contributions ] ] ]
available for each menu item?
5. If the “Offer vs Serve” provision was implemented, are
students required to take the minimum number of menu ] ] ]
items (including Y2 cup fruit and/or vegetable)?
6. Are meal modifications provided to students? ] ] ]
7. Is appropriate meal modification documentation on file at
the serving site? [ [ [
8. Does the FSMC provide fluid milk substitutions as H H
permitted in the contract? E
9. Are fluid milk substitutions compliant with USDA H H H
substitution criteria?
10. Are the Smart Snacks in Schools regulations being [] [] ]
followed by the FSMC?
11. Is the FSMC complying with Vending as stated in the
Contract? [ [ [
12. Does the FSMC comply with the Sponsor’s Local Wellness
Policy? [ [ [
13. Are meals monitored after the last food or menu item is
served/selected to ensure only reimbursable meals are ] ] ]
claimed?
14. Do the foods purchased meet the quality specification H H H
standards indicated in the contract?
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15. Is FSMC complying with Buy American Requirements?

Financial Accountability Procedures

Yes

No

N/A

Comments

1.

Do the school food service daily income records
accurately reflect the revenue received by meal type?
(Student meals, adult meals, a la carte, etc.)

Do the school food service daily meal count record forms
accurately reflect the counts of student and adult meals by
meal type and eligibility category?

Are all records being maintained that are needed to
support the Claim for Reimbursement, reports with claim
information (promptly at the end of each month), and meal
count records for meals not covered by the Claim, such as
adult meals?

Are all invoices monitored to assure the FSMC invoices
per the current pricing agreement indicated in the contract
or addendum and have not double-invoiced or included
costs which are not allowed by the contract?

Do the records show a la carte, adult, and other food sales
are being invoiced at the meal equivalency rate or
accurately per the contract?

Are all discounts, rebates, and credits for food and
supplies received, where applicable?

O

O

Sanitation and Safety Procedures

<

es

Z
o

Comments

1.

Are facilities and equipment adequately maintained for
safety and sanitation?

Do employees practice safe food handling procedures?

Is a Food Safety (HACCP) plan available at the serving
site?

If yes, is the plan being implemented?

Has the plan been reviewed annually and revised as
needed?

Are health licenses maintained as required by the
contract?

[_ISponsor responsibility
[LIFSMC responsibility

Are food safety training requirements for FSMC
employees being met?

00 g|go/g o

00 g|go/g o

[_ISponsor responsibility
[_JFSMC responsibility

Other Contractual Requirements

Yes

N/A

Comments

1.

Has the advisory committee of parents, students and
teachers met to assist in menu planning? (Attach
documentation - Agendas, Surveys, Taste Testing
Results, etc.)

If recommendations or concerns were provided at the
meetings, has the FSMC implemented recommendations
or addressed the concerns brought forth by the advisory
committee?

If the Sponsor has requested that the FSMC
representative participate in the advisory committee
meetings has the FSMC complied with this requirement?
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4. Have all corrections been made as required if problems
were noted during a sponsor review, the administrative
review, or a program audit?

Other Contractual Requirements Cont.

Yes

No

N/A

Comments

5. Is the FSMC performing any school special functions or
catering outside the nonprofit school food service
operations? List functions in the additional comments
section.

6. If yes to the above, is there a method to identify which
account will be charged for the Sponsor’s special functions
or catering conducted, that is not the nonprofit school food
account?

7. Is the FSMC performing any special functions or catering
for any other businesses or organizations? (Any external
catering- not for the benefit of the sponsor requires a
separate contract.)

8. Is the FSMC adhering to the Sponsor’s free and reduced
priced policy statement?

Staffing and Professional Development

Yes

No

Comments

9. Is FSMC complying with Professional Standards
requirements for its employees?

10. Is FSMC providing appropriate and timely training for
FSMC staff? List training in comments section at end of
monitoring form.

Renewal Contracts

Yes

N/A

Comments

11. Do all the invoices match the prices with the current
renewal addendum prices?

0§

12. Did the renewal adhere to the meal rate increases as
permitted in the contract?

[l

USDA Foods

Yes

No

N/A

Comments

13. Did the FSMC credit the full value of all donated foods
received for use in the meal service as required by
contract requirements?

14. Is the FSMC complying with contract requirements that the
procurement of processed end products on behalf of the
recipient agency, as applicable, complies with the
requirements in subpart C of 7 CFR 250 and with the
provisions of the distributing or recipient agency
processing agreements?
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Revised April 2026

Additional Comments:

Corrective Actions Required of the Food Service Management Company

Date of Implementation

Name of Sponsor’s Monitoring Official

Signature of Sponsor's Monitoring Official

Name of FSMC Official

Signature of FSMC Official
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PREAMBLE

The School Board of DeSoto County (SBDC), herein after referred to as the Board, and the DeSoto
County Educators Association (DCEA), herein after referred toasthe Association, recognize and
declare that providing a quality education for the students of DeSoto County is their mutual
goal, that the welfare and morale of the district’s non-instructional employees, herein after
Educational Staff Professionals (ESPs) play an important part in meeting this goal. The Board and
the Association agree to negotiate in good faith. Within this Agreement, the Board and Association
reach certain understandings which are set forth in the following articles.



ADDRESS

ADMINISTRATION/
ADMINISTRATOR(S)

BOARD/EMPLOYER

CONFIDENTIAL EMPLOYEES

CONTINUOUS SERVICE

COST CENTER

DOE

EMPLOYEE

GRIEVANCE

GRIEVANT

EMERGENCY

HE/HIS/HIM

MAY

PARAPROFESSIONAL(S)

PARTIES

DEFINITIONS

The mailing address of an employee provided by the employee to
the Board.

School District personnel as defined by section
1012.01(3), Florida Statutes.

The School Board of DeSoto County, Florida, or its designee.

Defined by Florida Statute and/or PERC whichever is applicable,
wherever applicable.

Non-interrupted service to the DeSoto County School System from
the first day of service to any implementation of this agreement.
Absence from service by an approved School Board leave shall not
be deemed an interruption in continuous service.

Each individual work site for which the DeSoto County School Board
is responsible.

Florida State Department of Education.

A member of the bargaining unit as defined by PERC Certification No.
1890, attached as Appendix 1.

An alleged violation, misinterpretation, or misapplication of any
provision of this Agreement.

An employee, group of employees, or the Association.

An immediate/sudden unplanned situation that requires immediate
attention to provide a safe environment for students or the
employee(s).

Whenever the masculine gender is used in the Agreement, it shall
also include the feminine gender and vice versa.

Used to denote a contingency, purpose or result which is optional or
discretionary.

Unit employees holding positions as aides/teaching assistants. The
terms are interchangeable as long as they do not modify any
substantive provision of the Agreement.

Includes both the School Board and Union (DCEA).
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PERC

PRINCIPAL/DIRECTOR/
SUPERVISOR

REASSIGNMENT

REGULAR WORKWEEK

RELATIVE

IMMEDIATE FAMILY

REPRIMAND

SCHOOL CLAENDAR

SCHOOL YEAR

SENIORITY

SHALL

SUPERINTENDENT

TRANSFER

The Florida Public Employees Relations Commission.

The chief administrator of a school/Cost Center or that person’s
designee.

The moving of an employee from one position in a classification to
a different position in the same classification, or to a different
position in a different classification having the same pay grade,
regardless of the location of the position.

The regular workweek shall be Monday through Friday unless
otherwise indicated in the Agreement. Any change in the regular
workweek shall require that both parties mutually agree to such
change(s) and provide at least 30 calendar days of notification.

Relative means an individual who is related to the employee as
father, mother, son, daughter, brother, sister, uncle, aunt, first
cousin, nephew, niece, husband, wife, father-in-law, mother-in-law,
son-in-law, daughter-in-law, brother-in-law, sister-in-law, stepfather,
stepmother, stepson, stepdaughter, stepbrother, stepsister, half-
brother, half-sister.

Immediate Family is defined differently in different circumstances;
consult the Employee Handbook or collective bargaining agreements
for applicable definitions.

Any action taken by an administrator against an employee which
culminates in written documentation being placed in the employee’s
personnel file.

The School Calendar as adopted by the Board.

The regular school year for employees covered under this contract
will be determined by job category.

Continuous employment with the School Board of Desoto County
measured from the most recent date of hire regardless of transfers
or new positions.

Used to denote command, compulsion or inevitability.

The Superintendent of Schools or that person’s designee.

The movement of the employee to a different Cost Center.

UNION/DCEA/ASSOCIATION The DeSoto County Educators’ Association.
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WILL Used to denote probability or expectation; likelihood.

WORKDAY A duty day of the employee unless otherwise indicated in this
agreement.



Section 1

Section 2

Section 3

Section 4

Section 5

ARTICLE 1
RECOGNITION

The School Board of DeSoto County (Board), Florida, recognizes the DeSoto County
Educators’ Association (Union) as the exclusive collective bargaining representative
of the appointed employees in the bargaining unit certified by the Florida Public
Employees Relations Commission in Case No. RC-2016-003, Certification No.
1890.(Appendix 1).

The Union recognizes that the Superintendent or his/her designee is the collective
bargaining representative of the Board. The Union and the Board mutually
recognize that bargaining is conducted solely and exclusively by the representatives
as defined in Section 1 of this Article.

This Agreement constitutes the full and complete commitments between both
parties and may be altered, added to, deleted from, or modified only through the
voluntary mutual consent of the parties in written and signed amendment to this
Agreement.

Should any provision of this Agreement be declared illegal by a court of competent
jurisdiction or as a result of state or federal legislation, said provision shall be
automatically modified by mutual agreement of the parties to the extent that it
violates the law; but the remaining provisions shall remain in full force and effect
for the duration of this Agreement, if not affected by the modified provision.

All rights, privileges and benefits granted to the Association in this agreement
shall pertain exclusively to the Association so long as it remains the certified
bargaining agent. No other organization representing or claiming to represent
members of the above defined bargaining unit shall be allowed the rights, privilegesand
benefits provided to the Association by this Agreement.



Section 1

Section 2

Section 3

ARTICLE 2
PURPOSE

It is the intent and purpose of this Agreement to assure sound and mutually
beneficial working and economic relations between the parties hereto and to
provide an orderly and amicable means of resolving any misunderstanding or
differences which may arise as a result of implementing this Agreement.

It is understood that the Parties are engaged in furnishing essential public
educational services which vitally affect the educational needs, health, safety,
comfort and general well-being of the children of DeSoto County and the public at
large; that the Union represents professional employees who have a vital interest in
educational excellence; and that both Parties recognize the need for continued,
reliable service to the children and public of DeSoto County.

Each Party shall bear the full cost of its participation in collective bargaining
sessions and grievance and arbitration hearings.



A.

ARTICLE 3

BARGAINING

Bargaining Process

Section 1 Scope
The subject of collective bargaining between the Board and the Union shall be
wages, hours, terms and conditions of employment of the employees.

Section 2 Procedures

The Superintendent, or designee, and the Union shall meet at reasonable times to
negotiate in good faith and to execute a written contract with respect to
agreements reached concerning the terms and conditions of the employee or the
employees. Section 447.203 (14), Florida Statutes.

Section 3 Agreement

a.

Upon completion of collective bargaining between the Superintendent, or

designee, and the Union, the collective bargaining agreement shall become
binding only after it has been ratified by the bargaining unit and approved by
the Board at a regularly scheduled meeting. Section 447.309 (1), Florida
Statutes.

b. The School Board agrees to print 10 copies. After a contract is ratified by
the Employee unit and Board approved, the District will have 30 calendar days
to upload the new contract to the District Website. Upon notice that the
contract is not posted, the union will notify the District in writing. The District
will remedy the situation in 20 school days from the date of notification.

Section 4 Resolution of Impasse

a.

Mediation

In the event that an impasse is reached by the parties during the course of
negotiations, either Party may direct a request to the Federal Mediation and
Conciliation Services (FMCS) setting forth the date the impasse was reached
and a statement as to the nature of the item or items at impasse. Both
Parties agree to meet with the mediator selected according to the rules of

the FMCS and to attempt to reach agreement by good faith negotiations as
rapidly as possible. Section 447.403 (1), Florida Statutes. Should the FMCS
decline to assert jurisdiction over a dispute, either Party may request a
mediator from the PERC. In the event that mediation fails to resolve the
impasse or a collective bargaining agreement is not reached, the impasse
may go to a Special Magistrate. Sections 447.403, 447.405, 447.407, and
447.409, Florida Statutes.

Special Magistrate
Use of a Special Magistrate shall be in accordance with applicable law.
Sections 447.403, 447.405, 447.407, and 447.409, Florida Statutes.
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Section 5 Authority to Declare an Emergency

A. According to Florida Statute, the School Board may declare an emergency in
cases in which one or more schools in the district are failing or in danger of failing
and negotiate special provisions of its contract with the appropriate bargaining
units to free these schools from contract restrictions that limit the schools’ ability
to implement programs and strategies needed to improve student performance.

B. LAW SUPERSEDES THIS AGREEMENT: This Agreement, or any part thereof,
shall not be interpreted so as to abridge or in any way usurp the authority
and power of the Board as established by constitutional provisions of the State
Board of Education regulations or statutes existing at the time of this
Agreement. And further, the Board shall be relieved of compliance with any
term or conditions of this Agreement if such compliance is contrary to any
constitutional provision or State Board of Education Regulations or statutes in
effect prior to the signing of this Agreement.

C. CONSTITUTES ENTIRE AGREEMENT: This Agreement and any subsequent
amendments by ratified memoranda constitute the entire agreement
between the parties with respect to wages, hours, and terms and conditions
of employment for all unit members. Any policy, procedure, guideline,
handbook, or administrative directive in conflict with the provisions of this
contract, that section (item) shall be null and void.

11



ARTICLE 4
MANAGEMENT RIGHTS

A. ltisthe right of the Board to determine unilaterally the purpose of each of its constituent
agencies, set standards of service to be offered to the public, and exercise control and
discretion over its organization and operation. It is also the right of the Board to direct its
Employees, take disciplinary action for proper cause, and relieve its Employees from duty
because of lack of work or for other legitimate reasons. However, the exercise of such rights
shall not preclude Employees or their representatives from raising grievances should decisions
on the above matters have the practical consequences of violating the terms and conditions of
this collective bargaining Agreement.

12



Section 1

Section 2

Section 3

Section 4

ARTICLE 5
UNION RIGHTS, PRIVILEGES, AND OBLIGATIONS
Employer Information

The Board agrees to furnish to the Union available public information concerning
the financial resources of the District. If production of copies is required to provide
such information, the Union will bear the expense at the rate of 15 cents per page,
if printed; there will be no copying costs for documents produced electronically.
Research and redaction costs are additional, to the extent the time required to
gather and redact the documents exceeds 30 minutes.

Payroll slots

a. The Board is prohibited from any involvement in the collection of dues,
collection of fines, penalties, or special assessments levied or attempted to be
levied upon its employees by the Union, its officers, agents, or members.

b. 403b slot for Suncoast to go along with 457 plan.

Union Meetings and Activities

a. Upon ratification of the Agreement, the Union shall have the authority and the
Board shall approve release time for all bargaining unit members to be provided
a contract briefing while they are in a duty status. This shall be accomplished at
a time when students are not in attendance or at another mutually agreeable
date and time schedule.

b. Any person(s) affiliated with the Union shall secure permission from the
principal/supervisor/designee before conducting any business on school
premises.

Union Activities at Work Locations
a. The Union representative shall be allowed to conduct Union Business in

accordance with section 447.509, Florida Statutes, provided that:

1) Upon arrival at the Cost Center such representative shall first report to the
principal/supervisor/designee to announce his presence.

2) The representative shall conduct such visits in a manner which does not
interfere with or interrupt the instructional program or interrupt

3) theinstructional program or classroom activities and duties of any
employee.

13



Section 5

Section 6

Section 7

a.

The Union shall have access to internal mail distribution within buildings
as provided by the principal/supervisor or director of the respective Cost
Center. Public address systems and other means of communications
which are available within the cost center may be utilized for purposes
of announcements provided that all announcements are first reviewed
by the appropriate administrator. With the exception of material that is
personal in nature, the principal/supervisor shall receive a copy when
this distribution system is utilized.

Inter-School Mail

The Union shall have the right to use the inter-school mail facilities, district email
system, and school mail boxes for the distribution of material relating to Union
business with the following stipulation:

a. The Union shall hold the School Board and its employees harmless from any
fees, fines, penalties and possible litigation that may result from the exercise of
this privilege.

Time For Union Representatives

The DCEA President or designee will be relieved from duty at times mutually agreed
to by the Parties in order to carry out those responsibilities associated with this
Agreement. While it is agreed that this time shall be made available, it is
recognized that future implementation shall be dependent upon individual and site
schedule requirements. It is also recognized that from time to time, situations may
arise which may, by mutual agreement, require situational release time beyond the
scheduled time provided for above.

a.

Whenever possible, and with the agreement of the
principal/supervisor/designee, the DCEA President or designee will be
relieved from non-instructional duties.

A total of ten (10) days release time, per year, shall be made available
for the DCEA President and/or designee to attend Union/Educational
seminars without loss of pay. Use of those days must be pre-approved
in writing by the Superintendent.

Office Space and Equipment

a. The employer agrees to provide space as available at each site for a file cabinet
so as to protect the confidentiality of Union records.

b. The employer agrees to provide the Union representative at each site use of a
file cabinet and computer if these are available.

c. Availability determinations shall be made by the principal/supervisor/designee.
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Section 8

Section 9

Section 10

Section 11

Section 12

Section 13

Bulletin Boards

The employer shall provide bulletin board space for the Union, for the purpose of
posting Union information. The size shall be at least 9 square feet. The location
shall be mutually-agreed upon by the building administration and the Union.

Information from the Board
a. The Board shall provide notice of vacancies through the School Board’s website,
as such vacancies arise.

b. The Board shall provide the Union access through the School Board’s website to
a complete set of School Board Rules, Regulations and policies, and changes
thereof.

c. The Board shall provide the Union President through the School Board’s
website access to the minutes, agenda and requested attachments for all
School Board meetings.

Right to Representation

a. If disciplinary action is to be the topic of discussion between the employee and
his supervisor and/or other management officials, the employee shall be so
advised and that he is entitled to Union representation if he so desires. It shall
be the employee’s responsibility to notify the Senior Representative of the
scheduled meeting. If a request for representation is made, it shall be honored.

b. The Union retains the right to represent all employees of the bargaining unit
consistent with applicable statutes.

c. When an employee is requested to attend an interview for the record with the
Department of Children and Families or law enforcement, as a result of
allegations of improper employee conduct that may result in discipline or
discharge, the employee has the right to request and be represented by a Union
representative or attorney at his own expense.

Exclusivity Clause
Only the exclusive bargaining agent, DCEA, shall have the right to enforce this
Agreement.

No public employee or employee organization shall participate in a strike against a
public employer by instigating or supporting in any manner, a strike. Article 1,
section 6, Florida Constitution.

The Agreement shall be terminated immediately and unilaterally by the School

Board in the event of a strike or work stoppage which has been proven to have
been instigated by the Union.

15



Section 14

Union/Management Meetings (UMM)

In order to provide a means for continuing communication, representatives of the
parties, agree to meet with employees and managers representing the following
functional areas:

Clerical, custodial, food service, maintenance, paraprofessional, transportation,
technology, and other employee groups as identified by the parties.

a. A committee for each area shall be formed to meet a minimum of two times
per year, one meeting to be held within 60 days after the beginning of the
school term, and the others to be held between November 1 and May 1 of each
year. Other meetings may be held upon mutual agreement of both parties.

b. The committees may discuss concerns which could result in improved quality of
work, working condition issues, and any other matters mutually agreed upon by
both parties, such as training programs.

c. When the parties mutually agree to submit proposals to the Bargaining Team,
such proposals must be recorded on the Issues and Tracking Form and be

supported by data and research. NOTE: tracking form needs to be created

d. Such meetings shall not be intended for the purpose of negotiations or to
bypass the grievance procedure.

16



Section 1

Section 2

Section 3

ARTICLE 6
FAIR PRACTICES

There shall be no discrimination against employees because of race, creed, color,
age, sex, marital status, national origin, sexual orientation, gender identity,
religious and political belief, or religious and political activities outside the school
day and school premises.

The Board shall not discriminate against Employees because of membership or non-
membership in the Union.

Employees covered by this Agreement shall have the protection of all the rights to

which they are entitled by the Constitution, Florida State Statutes, and DOE policies
and regulations.
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Section 1

Section 2

Section 3

Section 4

Section 5

Section 6

Section 7

Section 8

ARTICLE 7
EMPLOYEE RIGHTS

Consistent with chapter 447, Florida Statutes, employees shall have the right to
self-organization, to form, join or assist labor unions or labor organizations or to
refrain from such activity, to bargain collectively through representatives of their
choosing, and to engage in concerted activities, for the purpose of collective
bargaining or other mutual aid or protection.

a. Consistent with applicable statutes an employee’s off-the-job conduct shall not
result in disciplinary action, unless such conduct impairs his effectiveness as an
employee. Moreover, the Employer recognizes the right of a duly recognized
Union representative to express the views of the Union provided they are
identified as Union views.

b. The personal life of an employee is normally not an appropriate concern of the
Board. However, in certain circumstances his/her personal conduct may be
deemed to affect the proper performance of his/her assigned functions during
the workday. Such circumstances are illustrated by the provisions of Section
1012.40 of Florida Statutes and related sections.

No employee shall have disciplinary action taken against him because of debt
complaint, and the Employer shall not assist the creditor in collecting the debt,
unless required by applicable state and/or Federal Statutes.

Employee participation in charitable and other drives (such as U.S. savings bonds
campaign) is voluntary. Solicitation may be made, but no pressure shall be brought
to bear to require such participation. There will be no retaliation or adverse
evaluations against any employee because of their choice to participate or not.

All School Board Policies shall be uniformly administrated throughout the
bargaining unit.

Employees shall not be subjected to personnel practices which are prohibited by or
in conflict with School Board policy.

Employees shall not be required to attend any meetings after the normal workday
without pay.

Employees shall not be required to transport students in personal vehicles except in
accordance with School Board Policy.

18



Section 9

Section 10

Section 11

Section 12

a. Administrators/supervisors shall not verbally abuse, reprimand, or criticize
employees in the presence of students, parents, faculty or staff members.

b. Employees shall not verbally abuse or criticize an administrator in the presence
of students, parents, faculty or staff members.

The placement of materials including written reprimands in the official Personnel
File shall be in accordance with Florida Statutes Chapter 1212.31.

Any employee who is recommended for suspension or termination or subject to
disciplinary action shall be afforded due process in accordance with this agreement
and state statutes 1012.40.

An employee who is re-employed after a break in service or leave of absence

approved by the school board will not lose his prior experience level on the salary
schedule including contract status as permitted by state statutes 1012.40.

19



ARTICLE 8

WORKING CONDITIONS

A. WORKDAY
1. DEFINITIONS:

a. Full-time employee: Six (6) or more hours per day and a minimum of 30 hours per
week.

b. Part-time: Less than full time.

C. The School Board does not, as a result of this definition, intend to generally reduce
the health care benefits of employees except in accordance with the provisions of
Florida law.

d. Management will attempt to reduce the impact of the definition of full time
employee through reassignments and increases in duty hours, to the extent
possible or feasible.

2. CLASSIFICATIONS:

The classifications of the Bargaining Unit shall be as determined by the Public Employees
Relations Commission (P.E.R.C.). See Appendix 1.

B. EMPLOYEE WORK YEAR: Refer to the Compensation Plan Appendix 2.
Paid holiday for each classification will come from the following:
Specific holidays may change from year to year based on the official Board adopted
calendar. The Board may change the work year; subject to the Association’s right to bargain
over the effects of such changes.

C. INITIAL PROBATIONARY PERIOD

All full-time educational support employees will serve an initial probationary period of up
to one calendar year from date of hire during which employees may be terminated with or
without just cause, no reason needed or provided.

D. CONTINUED EMPLOYMENT STATUS:

(1) When an educational support employee has completed the probationary period
of satisfactory service in Desoto County, except for duly authorized leave, he shall
be recommended for continued employment status as long as s/he remains in the
same job classification which status will continue year to year unless the
Superintendent terminates the employee for just cause, unsuccessful completion
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of a District Improvement Plan, or in the case of a reduction in force per Florida
Statute 1012.40. Evaluation of employees on continuous status will be a
minimum of once per year.

(2) An educational support employee having Continued Employment Status, who
changes job sites shall retain the continuing contract status. An educational
support employee having Continued Employment Status, who voluntarily changes
job classifications shall serve a probationary period of up to 90 days. The
employee upon unsatisfactory probationary period shall be allowed to return to
another district position for which they qualify if any are available to choose
from. If it is in another different job classification another up to 90-day
probationary period shall begin.

(3). Any employee released at the end of a school year who is picked up by the
district within 30 days after the start of the next school year will not be
considered to have had a break in service.

E. CLOTHING AND TOOLS

1) The Board agrees to furnish all required common-use tools or equipment. If
personal tools are used, the district assumes no liability for them.

2) Uniforms (as defined by School Board) shall be ordered within thirty (30) days of
the start of the school year for employees having full time employment status
for the current year. Uniforms for new employees shall be ordered within
fifteen (15) days of the completion of the probationary period. The approved
uniform furnished by the School Board of Desoto County School Board must be
worn while onduty. If uniforms are found to be defective, they will be exchanged
for appropriate ones as soon as possible. Similar clothing to the uniforms shall
be worn by employees who have not received uniforms. Employees will be
allowed to order long sleeve shirts.

3) The Board shall provide all specialized equipment and heavy air tools used at the
garage.

4) The Board agrees to keep on the work site, for use by custodial employees,
protective gloves, a minimum of two (2) pairs of rubber protective boots per
building, smocks or aprons, eye protectors and other necessary items, when
required to handle hazardous chemicals and cleaning agents. Maintenance
workers using hot tar and roofing materials will be furnished specialty apparel
including arm guards and shoes not to exceed one time annually. Unless
shoes-arm guards or protective gear becomes defective with wear and no
longer protects the employee from the elements of the job. Unsafe
equipment/gear that presents any risk to employee will be reported and
replaced immediately. The employee shall check out and return the above

21



needed items through his/her immediate supervisor.

F. HEALTH AND SAFETY

1) Noemployee shall be discharged or disciplined for refusal to workin an unsafe or
hazardous situation where management determines, using guidelines of the
Occupational Safety and Health Administration, there is imminent danger to the
employee's health. Employees shall be notified of and expected to follow all safety
procedures established by management including, but not limited to wearing protective
clothing, eyewear, and breathing apparatus, provided by the Board. Al
employees shall be trained prior to using protective
equipment. The safety procedures shall be strictly enforced.

2) Should an employee need safety equipment, a request must be made in writing to
the immediate Supervisor. The Supervisor should notify the employee the status of

the request within (five) 5 days.

3) The cost of all physical and/or mental examinations and any tests or vaccinations
required by the Board for continued employment shall be paid by the Board.

4) The Board shall make every reasonable effort to provide safe working conditions at
all job sites.

5) The members of the bargaining unit are aware that the School Board has a policy
regarding employees who have or may have a communicable disease (including HIV
infections). Said policy shall be shared with all the members of the bargaining unit at
the initial time of employment.

6) A copy of OSHA guidelines shall be available to all employees.

7) Training shall be provided for all employees using or exposed to hazardous chemicals and
access to all MSDS'.

8) Universal precautions (including but not limited to), blood-borne pathogens and emergency
hazardous spills clean-up training, shall be provided annually.

G. GENERAL
1) Approved expenses incurred by employees required to participateinin-service training
and/or courses shall be paid by the Board. Written verification of trainingand/or

courses shall be placed in the employee's personnel file by the Board.

2) Adequate and appropriate facilities (i.e., rest rooms, lounges) shall be made available
to all employees during lunch and all breaks.

3) Telephones and computers shall be made available for use of all employees.
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4)

5)

6)

7)

8)

9)

In the event an emergency causes an employee to be called backto work, and if no Board
vehicle is furnished, the employee's round trip mileage shall be paid from the home
of the employee to the location of the Board's vehicle or the emergency worksite,
whichever is appropriate. Rate of mileage reimbursement shall be Board approved
rate. The employee being called back shall be paid 1-1/2 times his normal rate of pay,
commencing with time leaving his home and returning home, if in excess of 40 hours
per week.

No employee may be under the direct supervision of a relative if the supervision
includes the authority to evaluate and recommend for employment or dismissal.

All new employees shall be provided copies of their specific job descriptions.

All regular full-time employees shall be guaranteed a duty-free 30-minute lunch period
unless an equivalent time is allowed.

For employees assigned to seven and one-half hours (7.5) or more workday, the
District will provide one 15-minute break.

Employees may be required to remain after the end of the regular day/shift for the
purpose of attending faculty meetings, school improvement meetings, in-service
training, etc. If the supervisor requires attendance, employees shall be paid their
appropriate hourly rate or have their workdayadjusted in accordance with the Fair Labor
Standards Act. Employees shall be given at least five working days’ notice of such
meetings unless the meeting is an emergency.

10) The parties agree that unless jointly approved, in-service training for transportation

department employees will not be scheduled on non-student attendance days. This
excludes the contracted pre-school days.

11) When it is determined by the designated supervisor and approved by the

Superintendent that a qualified employee be temporarily assigned to act in a higher
paid position, compensation will be at step zero of the higher pay grade or at least 50
cents an hour over the current rate of pay whichever is greater. This new pay shall
begin on the first workday of the assignment.

12) Employees shall have access to a computer terminal for the purpose of gaining

access to information related to their employment, including last minute notices
related to dismissal of students.

13) District employees shall be issued a photo ID badge for the purposes of

identification. Employees who transfer to a different location, have a name change,
and/or have a break in service, will be required to have a new photo 1D badge issued.
The school district’s employee identification number shallbe used on documents and
the badge for identification purposes. Employees shall wear such ID badges during
the regular workday.
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14) An employee has the right to refuse over-time work if less than 48-hour notice is given,
except in the case of an emergency declared by Superintendent.

15) Employees shall be paid for all hours worked. In lieu of over-time pay, an employee
may choose flex time equal to 1.5 times the number of hours worked during over-time.
This flex time must be used during the next payroll period unless approved by the
Superintendent or designee to carry over.

16) No employees shall lose their position or be reduced in rank or compensation due to
subcontracting by the district. Any subcontracted positions may be filled through
attrition of current employees.

H. ADDITIONAL WORKING CONDITIONS FOR BUS OPERATORS AND ATTENDANTS
1) FIELD TRIPS

1. Drivers may sign on/off the field trip list no more than two times per academic
year. If a trip or trips has/have already been assigned and you remove yourself
or are removed from the list, you shall forfeit those trips. The district
transportation department shall provide a form for this purpose.

2. Field trips shall be assigned in the Transportation Department no more than
thirty (30) days in advance of the trip. In as much as possible, drivers will be
assigned at least three (3) days in advance of the trip. If a trip is assigned with
less than four (4) hours’ notice, a refusal shall be excused.

3. Trips shall be assigned in seniority order starting with the most senior
driver/attendant. Once assigned the next most senior driver/attendant moves
up for the next available trip. Once the bottom of the list has been reached, the
top starts over again. This process will continue throughout the academic year.
The Association President/designee shall have access to the process and data
for verification purposes upon notice to transportation department ahead of
time.

4. Any operator who refuses more than three (3) trips will be dropped from the
contact (rotation) list for the remainder of the academic year. If a driver
removes him/herself from the list and they add themselves back to this list,
their previous refusal(s) in the given academic year are applied to them. Any
trip not accepted by an operator within one (1) workdays’ notice will not be
considered a refusal. Approved leave from duty does not constitute a refusal.
If a trip is assigned and then canceled the operator will receive a minimum of
one (1) hour show-up pay at the field trip driving rate if they were in-route or
already at the point of departure.
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5. Only contracted bargaining unit employees shall be assigned fieldtrips except in
an emergency where the assigned employees are no-call no-show or
illness/other emergency and no bargaining unit employee is immediately
available. The rotation list does not apply in emergency situations.

6. No volunteer drivers shall be allowed for any district approved fieldtrip unless a
trip driver is unavailable.

7. If the employee calls in sick, they forfeit any extra trips/routes that day. This
does not apply to pre-approved leave.

8. No employee may assign their route or trip to another driver for any reason. All
changes in assignment must be approved by the supervisor.

9. Any employee that does not commit to driving their assigned extra route and
relinquishes this route three times they will be required to surrender that extra
route for the rest of that academic year and will drop 10 positions on the
seniority list for the following academic year.

2) COMPENSATION FOR FIELD TRIPS

a)

b)

d)

Bus operators will be paid for field trips under this section at their regular rate
of pay. Extra trips shall be factored for overtime. Operator’s compensable time
shall begin at the time the operator is required by the employer to report and
shall end upon return to the compound with 30 additional minutes given for
preparation and all other required duties.

Bus attendants (not driving) will be paid at their regular hourly rate of pay from
the time they are required to report until conclusion of all required duties.
Qualified bus attendants who drive trips will be compensated on the same
basis as bus operators.

Bus operators/bus attendants shall serve as chaperones, perform other assigned
(related) duties, or otherwise stay with the bus unless directed by the Coordinator
of Transportation/designee. Employees will be advised of the additional
responsibilities expected of them prior to acceptingthe trip. Declininga trip
under these conditions will not count as a trip refused.

While on field trips operators shall not leave the class, team, band, or other group
after the destination has been reached unless approval has been given by the
sponsor/teacher in charge and the sponsor/teacher knows where the operator will
be and how to contact him.

Bus operators shall pre-trip inspect any bus they are to drive before any field trip or
extra-curricular trip.
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f)

g)

The Board will not solicit bids from commercial (private) carriers for school
buses for extra trips. Board-owned buses will be used when scheduling and other
factors allow. This provision does not preclude the use of vehicles, as defined in
Chapter 1006.22 (6) and in 1006.25 i) (b) Florida Statutes, for field trips.

Every attempt will be made to keep accumulated trip hours equal for all drivers by
year’s end. This will depend on operator availability. Dispatchers/supervisors
cannot be responsible for trips that exceed planned times, cancellations,
rescheduling and last minute occurrences.

3) WORK PROCEDURES

a.

Bus operator’'s workdayshall begin at the time designated by the employer.
One-half hour per day will be allowed for pre-trip inspections, cleaning time, record
keeping and fueling. In the event of a bus mechanical breakdown, the
operator shall be paid for the time that exceeds their contracted time.

Bus operators shall enforce all rules and regulations regarding students' conduct to
the best of their ability and report discipline problems to the appropriate
administrator on forms provided by the board. Operators shall be at the bus to
supervise the loading and unloading of students at schools.

i. The district school board, the district school Superintendent
and each school Principal shall fully support the authority of bus
operators.

School administrators shall make an effort to notify bus operators of students
who have been suspended from the bus on a daily basis. Bus drivers shall be under
the direction of the school principal while in contact with students during
transport to and from school and while loadingand unloading students on school
grounds. Busoperatorsshall be under the direction of the Coordinator of
Transportation or his designee at all other times, including the designation of
stops. Bus operators shall follow all instructions and complete all assignments
issued by the above administrators respectively.

Bus operators shall not deviate from their assigned bus routes and stops
without the permission of the Coordinator of Transportation or his designee except
in case of emergency. Operators will create no permanent change or route or
stops without authorization of the above administrator. Bus operators shall not use
school buses for personal errands under any circumstances.
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Operators shall not give physical punishment to any student nor suspend the
transportation of any student. Bus operators may be expected to call parents for
discipline issues and they shall be required to be available to participate in student
discipline proceedings. Employees who are required to attend student discipline
proceedings outside their normal workday shall be compensated for their time for a
minimum of one (1) hour at their hourly rate.

Bus operators shall keep the bus clean at all times. The floor of the bus shall be swept
at least twice daily, first in the morning after completing all morning trips and again
in the afternoon after completing the last trip of the day. The trash container shall
be emptied at the end of each school day and the windshield and rear windows
kept clean to insure safe visibility.

The Coordinator of Transportation or his designee shall assign a substitute bus
to any driver on whose bus repairs will not be completed in time for use on their
route. Operators will return these buses to the spare bus area swept, with all
windows up and filled with fuel. When any driver uses another operator’s assigned
bus for any purpose that bus shall be returned in clean and road ready condition
as detailed above.

Operators shall at all times operate buses in a safe, prudent, lawfuland courteous
manner and shall observe the principles of defensive driving.

Operators shall maintain an acceptable driving record in the operation of personal
and board-owned vehicles and shall report to the Coordinator of Transportation
any school bus accident in which they may become involved and any citation
received by the end of the shift, or if after hours before the start of the next shift.

Bus operators and attendants who are absent shall notify the transportation
office no later than 4:00 PM whether they will be able to return to work the next
day.

Personal leave without pay will be granted the operator in the event he/she has
no personal leave with pay available. Additionalviolation of this provision shall
constitute insubordination. For emergencies after4 p.m., all bus operators and
attendants will be provided an emergency contact and phone number to report the
emergency absence.

CPR and First Aid Instruction or any other in-service training, if required by the
District, shall be provided by the District. Such training shall occur during the
Educators’ work day or the employee shall be compensated at their hourly rate
of pay. The employee will be given a 5-day notice as to when the in-service training
will be offered.

. Additional attendants and/or cameras may be added to buses with problem
situations as determined by the Supervisor.
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6) Filling of Vacant Positions in the Transportation Department:

Vacant bus operator and bus attendant positions shall be posted in accordance with
procedures stated for new and/or vacated positions in Article X. Route assighnment
vacancies will be posted within the Transportation Department only. Postings will be
displayed at all Transportation compounds and/orworksites. Inthe eventtheterms or
conditions of the vacant position need to be amended, the original posting will
be rescinded and new posting period will begin. Currently employed operators and
attendants will receive consideration based on District seniority before substitutes or
new applicants.

a. Summer school positions for bus operators or bus attendants shall be posted
within the Transportation Department. Currently employed operators and
attendants who sign an application roster will receive priority consideration
before substitutes or new applicants.

b. Operators or attendants who wish to remain in their current assignment or who
wish to be considered for a different assignment may submit a Declaration of
Employee Intent form no later than the last day of the regular school year.

c. A bus operator/attendant’s position will be considered vacant if the
Operator/attendant’s assigned to said position is on unpaid leave more than sixty
(60) consecutive days. If such employee returnsto work within one year from
their first day of leave, they shall be assigned work equal to their hourly
guarantee at the time their position was declared vacant. This provision does
not apply to employees on leave due to Workers Compensation.

7) Safe driver plan is located in Appendix 5.

J. ADDITIONAL WORKING CONDITIONS FOR PARAPROFESSIONALS, CLERKS AND SECRETARIES

a.

Employees shall be compensated for attendance at two (2) In-service days that fall outside
the regular workday at their regular rate of pay.

b. Classroom paraprofessionals shall be provided with two (2) In-service days during the

d.

regular student school year as scheduled by the School Board calendar. Attendance at the
scheduled In-service activities will be paid at the regular hourly rate.

In-service points will be awarded for in-service training when appropriate. The records for
in-service points will be kept at the county office and will be made available, upon
reasonable request, to the employee. Notification of applicable in-service workshops will
be posted.

The District will advise employees of the in-service training calendar as soon as it is
available.
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e. Any non-instructional employee pulled to cover classrooms for more than 1/2 day will be
compensated at $2.50 an hour for the full workday over the current rate of pay.

K. ADDITIONAL WORKING CONDITIONS FOR SKILLED TRADE EMPLOYEES

First Aid Kits shall be furnished by the Board for each appropriate vehicle,
maintenance shop, warehouse, and garage.

L. ADDITIONAL WORKING CONDITIONS FOR CUSTODIAL EMPLOYEES

a. Custodial employees will be required to take in-service training annually in the proper use
of supplies and materials and the use and care of equipment. The District will advise
employees of the in-service training calendar as soon as it is available.

b. Employees are responsible for care and maintenance of allequipmentusedin the
performance of their custodial duties.

c. The principal shall consider present employees for custodial vacancies prior to
advertising a vacancy.

M. ADDITIONAL WORKING CONDITIONS FOR FOOD SERVICE WORKERS
a. Food Service workers will be offered in-service opportunities.

b. An extensive effort will be made to employ substitutes when an employee is absent.
When a food service employee is absent, and whenever feasible, as determined by the
lunchroom manager, the assistant lunchroom manager will fillin for absent employees.
Employees shall notify the lunchroom manager of the next day’s absence by the end of the
manager’s workday. In case of an immediate emergency, communicate the absence as
soon as possible to facilitate hiring a substitute. The employee must notifythe lunchroom
manager of their intent to return to work by the end of the workday prior to return to
release the substitutes presently employed. If they do not, they will lose the day of work.

c. Job schedules shall be posted in the food service area within ten (10) days of school opening
and within five (5) days of any changes.
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ARTICLE 9
REDUCTION IN FORCE (RIF)

A. LAYOFF

In the event it becomes necessary for the Board to reduce the number of employees through layoff from
employment, the Superintendent and Board shall proceed as follows:

1. The order of layoff shall be by job classification and/or specialized duty assignment based on
countywide seniority and previous written performance evaluations completed by the supervisors.

2. No qualified employee with a continuous employment contract shall be laid off prior to laying off
all probationary employees in the same job classification and/or specialized duty assignment.

3. For the purpose of this Article, seniority is defined as the length of continuous full-time service in
the bargaining unit back to date of hire.

a. Inthe event of a tie in seniority, the most recent performance evaluation shall be used. Ifa
tie continues, the evaluations shall be considered progressively backwards until the tie is
broken. In the event a tie continues, the DCEA President and Superintendent shall meet and
determine the lay-off by Evaluation Committee recommendation.

4. The Superintendent and the Board shall determine the areas and the number of positions affected in
each area in which reduction in force shall be made. The names, sites, seniority status, and job
classification of all employees affected because of a reductionin force shall be given in writing to
DCEA thirty (30) days prior to said reduction.

5. The employee whose job is being eliminated as a part of a reduction in force shall be notified by
certified mail to the last known address on the Personnel Action Form within ten (10) days prior to
such reduction.

6. Any employee selected for lay-off may bump any employee with less seniority in any other job
classification they are qualified for, regardless of funding source, even if the new position is at a
different pay grade.
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Recall

Any employee who has been laid off shall be recalled, in inverse order, to the first vacancy in the
district for which said employee is qualified to fill. This recall list shall remain in use for a period of
twenty-four (24) months.

Employees may be interviewed for any position for which they meet the minimum job qualifications.
Within seven (7) working days of the receipt of a certified letter of recall, an employee shall notify the
personnel office in writing whether he/she will accept reemployment. Failureto respond to the letter
of recall within the time required terminates the employee's right torecall. Itisthe responsibility of

the laid-off employee to have an accurate address on file in the Personnel Office.

Any employee re-employed by exercising recall rights shall be reinstated without loss of seniority at the
time of layoff.

Laid-off employees are entitled to all rights under COBRA.

Employees with continuous employment contract shall be recalled and placed in reverse lay-off order
prior to new personnel being hired.
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ARTICLE 10
ASSIGNMENTS, VACANCIES and TRANSFERS
A. NEW HIRES, TRANSFERS AND REASSIGNMENTS
1. Vacancies to Include Summer School Positions

When a vacancy is finally declared by the Superintendent in a unit position in the school district,
the announcement of the vacancy will be made on the District Web Site.

It is the Board’s intention that the best qualified applicant be hired for each vacant position.
The Board agrees to give full consideration to the professional background and attainments of
applicants for vacancies and supports current employees for professional growth. A bargaining
unit member shall be determined as being qualified by virtue of holding that job title. If the
ESP bargaining unit member is qualified for said position, he/she shall be considered to be
interviewed by the appropriate supervisor. Applicants that are interviewed shall be notified of
the decision by the worksite supervisor.

Summer school vacancies shall be posted to the District website, summer ESP vacancies shall be
filled with current ESP bargaining unit members who meet the minimum job qualifications and
have applied for the position prior to hiring substitutes or new employees. Employees shall be
selected by the most senior qualified employee being given first right of refusal for summer
employment.

2. Voluntary Transfer Requests

a. During the regular school year as defined by the adopted School Calendar, all Employee
vacancies or newly created positions to be staffed shall normally be posted on-line for a
minimum of five (5) workdays prior to the deadline for applying for such vacancies or
positions. All District employee applicants meeting selection criteria shall be
interviewed for filling positions during the regular school day/year. Personnel
interviewed for a position shall be notified of the final decision within five (5) workdays
after a candidate has been selected.

b. Unless otherwise agreed to by the Parties, Employees who desire to voluntarily transfer
shall file a written voluntary transfer form with his/her building principal/supervisor and
a copy of that transfer form to Human Resources. The Employee shall state the
assignment and cost center desired.

c. An Employee applying for a vacancy within the system for which he is fully qualified

and/or certified shall be granted an interview for the vacancy before an applicant not
currently in the system, pursuant to the procedures outlined in Section 3 below.
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3. Procedures

a. Voluntary transfer requests shall be considered once a position has been posted or
known to be in existence. Employees applying for a transfer must possess the necessary
qualifications and/or certification for the vacant position. All voluntary transfers shall
require the approval of principal/supervisor involved, the Superintendent, and the
School Board.

b. Requests for transfer by Employees in the system will be granted before out-of-system

o_n

hiring occurs, if the conditions in section 2 “a” are met.

c. An unsuccessful applicant may, upon written request, be given a post interview
conference.
d. When two (2) or more Employees are requesting transfer to the same position, the

determining factor shall be seniority first. In the event of a tie in seniority, the most
recent performance evaluation shall be used. If atie continues, the evaluations shall be
considered progressively backwards until the tie is broken. In the event a tie continues,
the DCEA President and Superintendent shall meet and determine the transfer by an
objective lottery in the presence of the affected parties.

e. Barring unpredictable circumstances, no more than one (1) voluntary transfer request
per employee will be approved during any school year.

4. ADVERTISING

All vacancies are advertised for five (5) working days in-house and then for ten (10) days for
outside applicants. If the Superintendent is satisfied that one of the in-house applicants can
satisfactorily perform the job responsibilities, then the Superintendent shall close the
advertising period at the end of 5 days. The Superintendent would then screen applicants
appropriately to be interviewed by the selected interview team. The Superintendent may
request the Office of Human Resources to reopen the advertising period if deemed necessary.

B. INVOLUNTARY TRANSFERS AND REASSIGNMENTS
1. CRITERIA
a. An involuntary transfer or reassignment may be made in the case of an emergencyor
to prevent disruption of work or services or as a result of loss of unit allocations. In the
case of the loss of unit allocations and where an involuntary transfer or reassignmentis

necessary, an employee'sseniorityand satisfactorily meeting minimum qualifications for
the position will determine which employee is to be transferred and/or reassigned.
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Involuntary Reassignment Within a Cost Center

a.

The principal/supervisor may make reassignments within a cost center. When an Employee
is reassigned, he/she may request the reason for such reassignment.

Notice of an involuntary reassignment, shall be given in writing to affected employees no
less than ten (10) calendar days prior to the transfer of reassignment, except in the case of
an emergency.

Involuntary reassignments shall only occur after volunteers have been requested.

Involuntary reassignment shall not be punitive or retaliatory in nature.

Involuntary Transfers Between Cost Centers

a.

d.

Involuntary transfers from a school or Cost Center necessitated by such factors as
budget requirements, changes in student population, or changes in programs shall be
specifically recommended by the Superintendent.

Notice of an involuntary transfer from one site to another, shall be given in writing to
affected employees no less than ten (10) calendar days prior to the transfer of

reassignment, except in the case of an emergency.

Involuntary transfers or reassignments shall only occur after volunteers have been
requested.

Involuntary transfers shall not be punitive or retaliatory in nature.

2. PROCEDURE FOR FILLING VACANCIES

a.

If a position falls vacant and must be filled due to an emergency situation or to prevent
undue disruption of work and services, it shall be filled by qualified current
employees as determined by the administrator and Superintendent. Voluntary transfers
shall be given first priority.

When involuntary transfers become necessary due to losing one or more allocated units, a
list of vacancies of unit positions shall be made available to those employees being
transferred on the basis of seniority. Affected employees may request the vacant
positions in order of preference to which they desire to be transferred.

All such employees may be given time off for the purpose of visiting sites where the
vacant positions exist, with the permission of the administrator/supervisor.

An employee being involuntarily transferred shall not suffer a reduction in rate of payfor
the remainder of the current school year.
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3. NOTICE

a. Nothing contained in this Agreement shall be construed to prevent the Superintendent, at
his/her discretion, from effecting the involuntary reassignment, transfer or changein duty
station of any employee according to the needs of the unit. Other than filling in for an employee
on approved leave and in the absence of a hiring freeze, long-term substitutes will not be used
in lieu of full time appointed employees.

b. If work performed by employees in any unit is to be performed by non-Board employees, the
Board agrees to encourage the employing entity to consider any adversely affected unit
employees for employment in its organization if the Board has been unable to place the
employees in other positions within the unit.

c. Employees who are involuntarily transferred to a new job classification shall retain all length
of service rights to the former job classification.

i. Employees who are voluntarily transferred to a different job classification shall
receive experience credit for all previous years of Board experience.

ii. Employees who are involuntarily transferred by the Board shall receive

experience credit on the salary schedule for all previous Board experience,
regardless of job classification.
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Section 1

Section 2

Section 3

a.

ARTICLE 11
PAID LEAVES

“Sick Leave” shall be defined as time away from work because of personal illness or
disability of the employee, or illness or death of a member of his immediate family.
“Immediate Family” shall be defined as the employee’s spouse, parent, grandparent,
sibling, child, or any other close relative that is a member of the employee’s own
household.

Sick Leave

a.

* %k

Each full-time employee shall earn, during a fiscal year, one (1) day of sick leave time for
each month of employment. The District designates six (6) of these sick days as
personal leave days.

Each full-time employee is entitled to receive in advance four (4) days of sick leave at the
end of the first month of employment or fraction thereof, and thereafter is credited with
the remaining sick days at the rate of one (1) additional day of sick leave at the end of
each month of employment to the maximum allowed by Florida Statute.

The unused portion of sick and personal leave shall accumulate from year to year as sick
leave.

The DeSoto District School Board shall provide incentive pay for those full-time employees
not using sick leave* during a contractual year. At the termination of the contractual
year; bargaining unit members who have not used sick leave days will be issued an award
of one (1) day’s pay within (5) five working days after the close of the contractual year.**

Employees transferring into DeSoto County from another school district may transfer sick
leave to DeSoto in accordance with School Board Policy 4430.03c

Sick leave includes personal leave and emergency leave.
Employees who use temporary duty leave or union leave time will be eligible for the
award.

Effective July 1, 2012, and Employee Sick Leave Transfer Program replaces the Sick Leave Bank.
It shall be made available to all employees in accordance with section 1012.61(5)(e), Florida
Statutes. See Appendix 3.

Employees who donate sick leave time to other employees through the Employee Sick Leave
Transfer Program will be eligible for the award of one (1) day’s pay referenced in Section 2 (d).
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Section 4

Section 5

Section 6

Personal Leave

a.

o

g.

Six (6) days of an employee’s annual sick leave shall be designated as personal leave to
be used for the employee’s personal business or emergencies. A personal leave day
may be used for any purpose at the discretion of the employee.

An employee planning to use a personal leave day or days shall notify his
principal/supervisor at least three (3) workdays in advance of requested leave date,
except in case of emergency.

Such personal leave shall be charged to sick leave and not be cumulative.

Employees may request personal leave time through Skyward’s Employee Access.
“Personal Leave” shall be adequate explanation for such leave.

In case of emergency, the employee, upon return to duty, shall request personal leave
time after the fact via Skyward’s Employee Access.

Personal Leave days shall not be used on the day immediately preceding or following a
holiday unless approved by the principal/supervisor 14 calendar days in advance of the
anticipated leave, except in case of an emergency which can be substantiated by the
Employee.

When employees request and are granted personal leave, the securing of a substitute,
if necessary, shall be the responsibility of the school/site administrator.

lliness-in-the-Line-of-Duty Leave

a.

b.

All employees shall be entitled to illness-in-the-line-of-duty leave when they are absent
from their duties because of a personal injury received in the discharge of duty or
because of illness from any contagious or infectious disease contracted in school work.

Duration of leave, compensation, and procedures shall be the same as enumerated in
section 1012.63(1), (2), Florida Statutes.

Verification of Reason for Leave

Upon return from leave as described in Section 5 above, the building principal/supervisor shall
provide the employee with necessary forms for verification of the reasons for absence. Such
completed forms shall be submitted to the building principal/supervisor following the
employee’s return from leave.
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Section 7 Temporary Duty Days

a. Temporary Duty days with pay requested through Skyward’s Employee Access may be
granted to employees for purposes stated below:

1)

2)

3)

4)

5)

6)

Attending and/or participating in professional meetings relating to educational
workshops, seminar, or conferences sponsored by professional educational
organizations, colleges, universities, or government or private agencies
concerned with public school matters. Absences under this section exclude
those for DCEA business.

Visitation for the purpose of observing job-specific techniques or programs.

Employees who are parents of children in the district may attend their awards
ceremonies, classroom visitations, parent-teacher conferences, or school
performances provided that they obtain written permission from the principal
and/or supervisor at least two (2) days in advance. Grandparents that are
employees in the district may attend these events in the absence of a parent.
Should a field trip be scheduled later than the start of the duty day, the employee
must report to work prior to departing for the field trip. Furthermore, should a field
trip end before the conclusion of a school day, the employee is expected to return
to work for the remainder of the day. To the extent the employee opts to take the
remainder of the day off (whether it be prior to or after the field trip), such time will
be charged against the employee’s leave bank.

Classroom coverage, if needed, will be provided by the school administration.

Employees who are parents of children in the district may attend no more than
two (2) field trips per year per child for a maximum of six (6) days total in any
school year. Grandparents that are employees in the district may attend these
events in the absence of a parent. Furthermore, should a field trip end before
the conclusion of a school day, the Employee is expected to return to work for
the remainder of the day. To the extent the Employee opts to take the
remainder of the day off, such time will be charged against the Employee’s
accumulated leave. Proof of attendance may be required by the Superintendent
or designee.

Approval or disapproval of a request shall be in accordance with school board
policy.

Employees participating in the Guardian Ad Litem Program will be given release
time when court appearances are necessary.
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Section 8

Section 9

Section 10

Section 11

Funds for Expenses

The Board shall provide funds for expenses, as set forth in Section 7 of this article, for
temporary duty. Employees shall give ten (10) working days notification on the proper forms
and shall report the nature of the professional meeting to be attended. Forms may be obtained
from the principal/supervisor. A copy of the agenda shall be provided to the Superintendent.

39
Leave for Legal Commitments and Transactions

1) Subpoena-Related Absences

a. Employees who are absent because of a mandatory subpoenaed appearance for a
School District-related matter shall incur no reduction in pay or accumulated leave
balance because of such appearance.

b. Employees who are absent due to a mandatory subpoenaed appearance for matters
unrelated to the School District must use accumulated leave to receive pay for such
time, unless the Employee does not have any accumulated leave time, in which
case, such absences will either be without pay or paid by virtue of the Employee’s
use of donated leave.

c. Ineither event, a copy of the subpoena must be filed with the leave request.

2) An employee may serve on jury duty without loss of pay. Any jury duty compensation shall
be retained by the employee.

3) An employee released from his subpoena or jury duty with sufficient time remaining to
return to his cost center to complete at least one-half (1/2) day of his duty shall return to
his cost center unless released by the principal/supervisor.

Vacation

Those Employees working 250 days shall be considered twelve-month personnel and will earn
vacation days.

Bereavement Leave

a. All full-time employees who have completed a six-month probationary period in their
appointed position shall be granted two days bereavement leave per qualifying event in
the event of a death in their immediate family.

b. All full-time employees will be granted two days paid bereavement leave per qualifying
event. Bereavement leave is not cumulative. The two days of bereavement leave need
not to be taken consecutively. Employees will not be paid bereavement leave for days
not scheduled to work (i.e., sick leave, annual leave, leaves without pay.) Employees may
be required to provide a copy of the obituary or other satisfactory document.
Bereavement leave ordinarily is to be used within 20 days of the death of the family
member unless the employee documents a legitimate reason to extend this period.
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Section 12 DOMESTIC VIOLENCE LEAVE

The Board shall grant leave for an employee if the employee, or a family or household member,
is the victim of domestic or sexual violence per School Board Policy.
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ARTICLE 12
UNPAID LEAVES
Section 1

a. Leaves of absence for the performance of duty with the United States Armed Forces or with a reserve
component thereof or with the National Guard shall be granted in accordance with applicable law.

b. This Article does not apply to leaves of absence taken pursuant to the Family and Medical Leave Act.
Section 2

a. Aleave of absence without salary may be authorized by the Board for any Employee who has
completed four (4) full School Years of employment in the DeSoto County School District.

b. Leaves shall not exceed one (1) year. However, at the end of a leave, an Employee may request
another leave of absence, the granting of which shall be at the sole discretion of the Board.

c. Application for such leave shall be submitted to the Superintendent not later than sixty (60) days prior
to the start of the semester in which leave is to commence.

d. Experience credit on the salary schedule in the amount authorized in the leave shall be granted upon
the Employee’s return from duty with the military or other leave if he has served in a capacity similar
to one he occupies in the DeSoto County School District.

e. Notwithstanding the foregoing, no experience credit will be granted for any year in which the
Employee does not work or participate in the leave as approved one (1) day more than one-half (1/2)
of the regular contract year.

Section 3 Upon return from such leave, the Employee will be reinstated to his former position if possible.
If it is not possible he shall be reinstated to any available position for which the Employee is
fully qualified.

Section 4 Such leave may be authorized in accordance with this Article for:

a. engaging in study at an accredited university;
b. full-time participation in a federally sponsored Peace Corps;

c. full-time working in foreign or military programs;
d. cultural travel or work program related to his professional responsibilities;

e. participating in exchange working programs in other school district, states, territories or
countries;
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Section 5

Section 6

Section 7

Section 8

Section 9

Section 10

Section 11

f. serving as a full-time or as a part-time paid officer of an education association,

g. personal reasons or family illness. With respect to family illness, appropriate medical
documentation shall be required.

A leave shall be deemed unauthorized if the employee enters similar or related employment
during his leave without express, written prior permission of the Board. An employee who is
granted leave may not be employed as a substitute in the DeSoto County School District during
such leave, without prior approval of the Board.

Any Employee granted a leave of absence as provided in this Article shall be given the
opportunity within thirty (30) days of the start of the unpaid leave, unless restricted by
insurance contracts with the Board, to continue insurance in the existing school programs
during the leave, provided that the premiums for such insurance programs shall be paid by the
Employee on a monthly basis in advance of the month due.

An Employee granted a leave of absence may receive limited leave of absence credit in his
respective retirement system to the extent and in the manner provided by statute. It shall be
the sole responsibility of the Employee to make arrangements to obtain such credit.

A leave of absence may be granted for a period of up to one year for personal reasons or family
illness. With respect to family illness, appropriate medical documentation may be required.

Notification of Return: Exclusive of Section 1 of this article, Employees on extended unpaid
leave shall notify Human Resources on or before April 1% of their intent to return for the
following School Year. The Parties may extend the deadline date by mutual written agreement
as to that Employee. However, if the Employee fails to provide proper notice pursuant to this
Section, the Employee’s employment will automatically terminate at the end of the fiscal year.

Contract Status: Continuing Contract status shall be retained in accordance with Florida
Statutes 1012.40

Child Care Leave

a. Achild care leave without pay, not to exceed one (1) year, shall be granted to an employee upon
written request to the Principal/supervisor and the Superintendent.

b. If both parents are employed by the School District, child care leave shall be restricted to one parent at
a time. The parents shall decide which will take the leave first.

c. Such aleave shall be requested at least thirty (30) calendar days prior to the conclusion of a maternity
leave, or in the case of adoption, not later than three (3) months after the date of the adoption.
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d. An Employee may request in writing an additional year of child care leave. Such request shall be

f.

submitted not less than thirty (30) calendar days prior to the conclusion of any such year already
granted subject to the provision in “b” above.

Upon return from child care leave, the Employee shall be reinstated to his/her former position if

possible. If it is not possible, he/she shall be reinstated to any available position for which he/she is
qualified.

Leave time shall not accrue to any employee while on child care leave.
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ARTICLE 13

PARENTAL LEAVE

Section 1

Parental leave will be governed by the School Board’s Family and Medical Leave Act policy, as it exists at the
time an employee submits a request for FMLA leave, with the exception that employees need not have one
year and 1250 hours of service to be eligible for FMLA-style leave. Employees shall be eligible for leave
consistent with the FMLA upon completion of 95 duty days of full-time work for the District.

Section 2

By providing this auxiliary, FMLA-style leave with lesser eligibility requirements, the Parties agree that an
individual receiving the benefit of such leave does not become, by use of such leave, an FMLA-qualified
employee.
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ARTICLE 14
EMPLOYEE EVALUATION

A. PROCEDURE

1)

2)

3)

4)

Within thirty (30) calendar days after the beginning of each school year, the building
principal or appropriate supervisor shall acquaint each employee directly under his/her
supervision with the evaluation procedures, standards, and instruments and advise each
employee as to the supervisors who will observe and assess performance. (The evaluation
instrument is attached as Appendix 6).

(a) Thepurpose of the orientation is to achieve mutual understanding of the evaluation system.

(b) No evaluation shall take place until such orientation has been completed.

(c) A new employee or an employee transferred after the beginning of the school term shall be
notified by the appropriate supervisor of evaluation procedures in effect.

(d) Such notification shall be within two (2) weeks of the first day in the new assignment.

(e) When the evaluator receives written input or recommendations to use for evaluation
purposes the comments will be reduced to writing and a true copy given to the
employee.

(f) The employee will be advised of his or her right to have a response attached to the
recommendation document.

Employees may access job descriptions on the School Board’s website. Any modifications to a job
description shall be available in school board minutes.

Each employee shall receive a written evaluation at least annually. At the employee’s request,
the evaluation shall be discussed in a conference between the employee and evaluating
supervisor, which will be held during the duty day unless agreement between the parties allow
other times. If the supervisor requests a conference, it will take place within the duty day.

Where deficiencies are brought to the employee's attention by his/her supervisor (“must
improve” on Performance Evaluation), the employee shall be responsible for taking the necessary
steps for improving his/her skills to an acceptance level as determined by the principal or
supervisor. Recommendations shall be offered the employee and such recommendations for
improvement shall be noted in writing and a signed copy be retained by the appropriate supervisor
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5)

6)

7)

8)

9)

and the employee. Following remediation, reassessment shall be accorded the employee in
compliance with the procedures of this article. If the final evaluation report fails to note specific
deficiency, it shall be interpreted to mean adequate improvement has taken place. The
professional judgment of the evaluator shall not be subject to the grievance procedure.

Any employee who believes the evaluation and/or remediation procedure(s) has not been
followed may file a grievance on such procedure violation(s).

Employees shall acknowledge receipt of their written evaluation by signing at the bottom. Such
signature does not necessarily indicate agreement with the content of the evaluation but merely
indicates receipt. No employee shall be required to sign an incomplete or blank evaluation.

If the employee does not agree with any portion of the evaluation report given to him/her, he/she
shall have the right to a conference with the evaluator and to attach a written response to the
evaluation report within ten (10) workdays of receipt. An employee has the right to request, and
it shall be granted, a second observation by a different evaluator that will be included in the final
evaluation.

No monitoring by electronic devices shall be allowed other than bus cameras.

Employees shall not be penalized for appropriate use of accumulated leave.

B. Evaluation Committee

The Evaluation Committee is charged with recommending changes to the Evaluation
Manual/instrument to the bargaining teams.

The Evaluation Committee shall also provide oversight of all planning, development, and
implementation of the Evaluation Process.
a. This may include creating and overseeing a system to ensure reliability and
validity of observations and evaluations conducted by trained personnel.

The evaluation committee shall be comprised of 6 members, 3 appointed by the Superintendent
and 3 by the DCEA President.
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Section 1

ARTICLE 15
DISCIPLINARY ACTIONS

a. This Article covers actions involving oral or written warnings, written reprimands, suspensions,
demotions, dismissals, or reductions in grade or pay with prejudice.
Disciplinary action may not be taken against an Employee except for just cause.
All facts pertaining to a disciplinary action shall be developed as promptly as possible. Actions under
this article shall be promptly initiated after all the facts have been made known to the official
responsible for taking the actions.

Section 2

Section 3

Section 4

Section 5

Section 6

Section 7

Section 8

Disciplinary action shall be governed by applicable statutes.

An employee against whom action is to be taken under this Article shall have the right to review
all of the information relied upon to support the proposed action and shall be given a copy
upon request.

The Union shall be provided with a copy of all correspondence that is related to the action of
the employee the Union is representing.

The employee and his representative shall be afforded a reasonable amount of time to prepare
and present appropriate responses to the proposed actions under this article through Step One
of the Grievance Process. This amount of time is to be mutually agreed upon by the parties.

Administrative involuntary reassignments to other schools, retraining, recertification, oral
counseling, and remedial training shall not be considered disciplinary actions and shall not be
used as a substitute thereof.

Previous charges or actions that have been brought forth by the administration may be cited
against the employee, if these previous acts occurred within the two years preceding the
existing charge. All previous charges or actions must have been shared with the employee.

a. The disciplinary dismissal, demotion, and suspension of any Employee shall be for just cause.

b. Where just cause warrants such action(s), an employee may be demoted, suspended, or dismissed
upon recommendation of the immediate supervisor to the Superintendent of Schools. Except in cases
that constitute a real immediate danger to the district or other flagrant violation, progressive discipline
shall be administered as follows:

1) Verbal reprimand (written notation placed in site file).
2) Written reprimand filed in Personnel and site files.

3) Suspension with or without pay.

4) Dismissal.
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Section 9

Section 10

Section 11.

Notation for the record of verbal or oral reprimands at the school site level will be removed
and/or destroyed after a period of one (1) year.

Letters of reprimand will be marked, “no longer valid for discipline”, in an employee's official
personnel file after a period of two (2) years if no further discipline of a like or similar nature
has occurred.

Except in the case of an emergency and the need to remove the employee from the classroom, all

warnings, verbal, or written reprimands shall be given to the employee at the end of the duty day unless
both parties agree otherwise.
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Section 1

Section 2

Definitions
a.

Procedure
a.

ARTICLE 16
GRIEVANCE AND ARBITRATION

The “grievant” is an Employee, a group of Employees, or the Union filing a grievance.

The Union retains the right to file a grievance on any misapplication of this Agreement
or on practices and policies affecting the terms of employment.

“Grievance” is a written allegation by the grievant referencing a specific article and
section, that an alleged violation exists involving the interpretation or application of the
terms of this agreement. A grievance may be processed through Section 2 of the
Article, and shall be presented on the Grievance Form (Appendix 4).

Informal Step

The grievant and/or his representative shall request a meeting to discuss a grievance with the
administrator and/or his designee allegedly causing the grievance with the objective of adjusting
the grievance informally. Said request shall be made to the administrator involved no later than
twenty (20) workdays after the incident first occurred or knowledge should reasonably be had
thereof by the grievant. A meeting under this step shall take place within ten (10)workdays after
such a request. If the grievant is not satisfied with the disposition of the grievance, the grievance
may be taken to Step One of the formal procedures.

Formal Steps

1.

Step One

On the adopted form, the grievant shall present the grievance to the administrator
involved no later than ten (10)workdays after the informal meeting or, in the absence of
such meeting, no later than twenty (20)workdays after the request for a meeting was
made. The Administrator or his designee shall submit on the adopted form a written
response to the grievant within ten (10)workdays after submission of the grievance. If
the Superintendent is the Administrator involved in the grievance, Step Two may be
waived by mutual, written agreement of the Parties.

Step Two

If the grievant is not satisfied with the disposition of the grievance in Step One, he may
submit it on the adopted form to the Superintendent no later than twenty (20)workdays
after the written response in Step One. The Superintendent shall submit on the adopted
form a written response to the grievant no later than twenty (20) workdays after
submission of the grievance in this step.

Step Three

If the grievant/Association is not satisfied with the disposition of the grievance
from Step Two, the grievance may be referred to mediation. The
grievant/Association and the District may mutually agree to submit a grievance
to mediation. The grievant/Association shall notify the District in writing within
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ten (10) workdays of the conclusion of Step Two of the grievant/Association’s
desire to refer the grievance to mediation. The District shall respond to the
request for mediation within ten (10) workdays of the written request.

a. Within ten (10) workdays following the agreement of mediation, the
grievant/Association shall request mediation services with Federal Mediation
and Conciliation Service (FMCS). (THERE IS NO CHOICE, UNLIKE
ARBITRATION, FMCS ONLY HAS 1 FOR OUR AREA). The mediation conference
shall be scheduled at a mutually convenient location and time.

b. There shall be one designated spokesperson from each party at the
mediation conference.

c. The mediator shall have the authority to meet separately with either party,
but shall not have the authority to compel the resolution of a grievance.

d. The presentation of facts and considerations shall be limited to those
presented at Step Two of the grievance procedure. However, new
information shall be shared between the parties prior to the mediation
conference. Proceedings before the mediator shall be informal in nature.
There shall be no formal evidence rules. No transcript or record of the
mediation conference shall be made.

e. Written material presented to the mediator shall be returned to the party
presenting that material at the termination of the mediation conference,
except that the mediator may retain one copy of the written grievance solely
for the purpose of statistical analysis.

f. Any fees and expenses shall be shared equally by the parties.

g. Resolution through such mediation shall be reduced to writing and signed by
all parties to the grievance. The grievance will be considered resolved and
may not be appealed to Step Four.

. Step Four

If the grievant is not satisfied with the disposition of the grievance in Step Two
or the matter is not resolved through mediation at Step Three, he may submit it
to the American Arbitration Association (AAA) or FMCS pursuant to the AAA
Employment Arbitration Rules & Mediation Procedures or the rules of FMCS for
a binding decision. Any submission hereunder shall be made no later than fifteen
(15) workdays:

a. After the decision in Step Two is rendered; or

b. After the Parties’ waiver of Step Two, if applicable, whichever is later.
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Section 3

Rules
a.

A party to a grievance proceeding shall have the right to representation of his choice at
any step of the informal and formal proceedings. The parties shall not be required to
discuss any grievance if the parties’ requested representative is not present. An
employee may avail himself of the grievance procedure in person or by counsel and
have such grievance adjusted without intervention of the Union provided that:

1) the adjustment is not inconsistent with the terms of this Agreement; and

2) the Union has been given reasonable opportunity to be present at any meeting
called for the resolution of such grievance.

At any step of the grievance procedure, the time limits may be extended by mutual
written agreement of the Parties to the grievance. Consent shall not be unreasonably
withheld.

Except in cases that constitute dangerous and hazardous conditions, directives from
administrators shall be complied with pending resolution of any dispute.

If a dispute exists concerning the arbitrability of an issue to arbitration, the issue of
arbitrability shall be the first issue before the arbitrator, and no other matter will be
considered by the arbitrator until he has issued his findings on the question of
arbitrability.

The arbitrator shall have no power to add to, to subtract from, modify or alter the terms
of this Agreement, nor shall the arbitrator have the power to arbitrate any matter
expressly or impliedly excluded from arbitration.

Neither the Board nor the Union will be permitted to assert before the neutral any
ground or evidence which was not previously disclosed to the other party except where
a party was unable to produce said grounds or evidence prior to Step Three. The
admissibility of such evidence shall be decided by the arbitrator prior to proceeding with
the grievance hearing.

Any relief granted prior to Step Two requiring the expenditure of Board funds which is
not in accordance with Florida Statutes, DOE Regulations, or Board Policies shall be void
at that level but may be carried to Step Three, if appropriate. Any relief granted prior to
Step Two shall not be deemed to establish past practice, custom, precedent, or usage as
to any other circumstances or occurrences without the express approval of the
Superintendent.

Step One and/or Step Two of the grievance procedure may be bypassed by mutual
written agreement of the grievant and the Superintendent. The grievance shall be
brought directly to Step Two, Three, or Four within the applicable time from the date of
the agreement to bypass.
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The Parties will cooperate in the investigation of any grievance and will, except as
limited in Article 18 (Personnel Records), furnish each other such requested information
for the processing of any grievance provided that information is not legally restricted or
work product related to the grievance or contract negotiations.

No reprisals or recrimination of any kind shall be taken by the Board, Administration, or
Union against any employee because of his participation or non-participation in the
procedures set forth in this Article.

Each party shall bear the full cost for its representation in the arbitration. The cost of
arbitrator and the American Association (AAA) or FMCS will be divided equally between

the parties.

Grievances and answers thereto submitted pursuant to this grievance procedure shall
not be placed in an employee’s permanent personnel file.

The grievant shall have the unequivocal right to stop a grievance completely at any
informal or formal step of the grievance process.
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ARTICLE 17

NON-WORKING DUTIES

Section 1 Employees shall not be assigned or required to perform the following non-working duties:

a. Lunchroom supervision during the duty-free lunch period.

b. Chaperone or attend after-school activities for which a supplement is not provided in
accordance with the normal salary schedule. Acceptance of any such duties shall be
voluntary.

Section 2 Employees may tutor for pay consistent with School Board policy and applicable Florida Statute.
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Section 1

Section 2

Section 3

ARTICLE 18
PERSONNEL RECORDS

Maintenance

There shall be only two (2) personnel files as defined in section 1012.31, Florida Statutes. One
(2) file shall be maintained at the Department of Human Resources of the DeSoto County
School Board and any request to view or copy the file shall be by submission of a written
request to the Human Resources Director. The other file shall be maintained at the office of
the Employee’s Cost Center and any request to view or copy the file shall be by submission of a
written request to the applicable School Principal/supervisor. No other file or memo shall be
maintained on an Employee unless otherwise mandated by Statute. No copies of the official
Personnel File shall be made except that which is photocopied by request of the employee or
required by Florida Statute. Employees shall receive up to five (5) pages of their personnel files
copied for free during each School Year. Additional pages may be copied at 15 cents per page.

Personnel files will be managed and distributed in accordance with section 1012.31, Florida
Statutes.

Complaints

a. When a written complaint concerning an employee’s conduct and performance is made by
the parent of a student or any other member of the public, the supervising administrator
shall attempt to resolve the complaint with the complaining party and consult with the
employee involved.

b. No complaint shall be placed in the official personnel file until such time as the complaint
has been sustained through an impartial hearing procedure (outlined in this contract or
consistent with applicable statutes), or the parties involved have mutually agreed to the
disposition of the complaint.

Section4 General

a.

C.

d.

An employee shall have the right, upon request, to review the contents of his personnel file and
to receive copies of any documents contained therein. An employee shall have the right to be
accompanied by an Association representative during such review. The employee may be
charged the usual fee for copy services.

Nothing shall be placed in any employee file without the knowledge of the employee and a copy
given to the employee at no expense.

The employee shall have the right to submit a written answer to such material and such answer
shall be reviewed by the Superintendent and attached to the file.

The Board or its administrative representatives, including building principals/supervisors shall
not establish any separate official personnel file which is not available for the employee's
inspection.
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Section 1

Section 2

Section 3

Section 4

Section 5

ARTICLE 19

EMPLOYEE ASSIGNMENTS AND TRAVEL

Employees will be notified in writing by July 1 of their tentative working assignments for the
following year. It is recognized that scheduling problems may necessitate a change in working
assignments after such notice. In that event, the employee will be notified of the change in
writing within five (5) business days.

If changes are made in items specified in the preceding Section prior to the employee’s return
to duty, the principal/supervisor shall, as soon as possible, notify the employee in writing using
the employee’s latest recorded address.

The board shall make every effort to arrange the schedules of employees who are assigned to
more than one school so as to minimize the amount of inter-school travel. As soon as
practicable, such employee shall be notified of any changes in their schedules.

Any employee who travels under Board authorization shall have prior approval of the
Superintendent or designee and be subject to Florida Statutes and policy of the Board.

Each person, upon completion of a trip, shall file an expense account on the appropriate form
obtained from the school bookkeeper or found on the School Board website within 30 calendar
days of the completed trip, or by June 30th of the year, whichever is first.

Out of county travel expenses directly related to attendance at credit earning courses or
workshops shall be borne by the School Board when the Board requires such attendance.
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Section 1

Section 2

Section 3

Section 4

Section 5

Section 6

Section 7

ARTICLE 20

SUMMER SCHOOL PARTICIPATIONS

Those Employees who work the summer school are subject to all rights, privileges and
obligations contained in this Agreement. All Paraprofessional positions shall be filled with
paraprofessionals before a teacher is hired for the paraprofessional position.

An employee participating in the summer school program shall earn, be credited with, and be
eligible to use, one(1) additional day of sick leave provided that he is contracted for the full
term of the summer i school. Employees already earning sick leave for the month of summer
school are excluded.

The hourly salary for summer school working positions will be listed on the job postings.

Employees shall be considered before non-employees for employment in summer working
positions.

The selection of summer school staff shall be based upon the following:

a. Meeting requirements stated in the funding source.

b. Having appropriate Florida certification(ParaPro or AA degree)

c. Having received effective or highly effective on their evaluation in the previous and/or
current school year.

who have been board approved for re-employment in the ensuing year.

Principal(s) interview/recommendation.

Availability during summer school dates.

Attendance/dependability (excluded factor for individuals on approved FMLA leave).
Previous summer school experience in district

S@m oo

Once criteria a-h (above) have been met, preference will be given to employees who have
worked the same grade level and/or subject or position (In the event that 2 or more employees
meet all of the above criteria equally, the one with the longest length of service in the district
shall be given preference.)

Employees working at the summer institutes shall receive their normal hourly rate of pay unless
the posting specifies otherwise. Pay days may vary from year to year, and therefore will be

announced each summer.

All applicants for summer institute will be notified of summer institute staff appointments at
the same time.
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ARTICLE 21
INSURANCE
Section 1 Health Insurance
The Board agrees to provide employees with hospitalization and health insurance programs.

If the retiree is ineligible for Medicare, the School Board will pay, upon retirement, one (1) year
of the retiree’s individual medical premium, or (1/2) year of the retiree’s family rate. The Board
will pay (1) year of the Medicare Part B cost for retirees who are eligible for Medicare. To be
eligible for this incentive, an employee must have at least 6 years with FRS, a minimum of 20
continuous years of employment with the DeSoto County School Board and participate in the
Board’s insurance.

See APPENDIX 5 for rates.
NOTE: The 2024-25 rates will be available by late summer 2024.

Section 2 Life Insurance
a. The Board agrees to provide each employee with life insurance in an amount as specified
in the current approved plan.
b. Employees are offered optional life insurance. If selected, the employee is responsible for

all premiums.

Section 3. Insurance Review Committee

A. The Superintendent and DCEA President shall upon ratification of this Agreement appoint
members to the Insurance Review Committee for the purposes of:

1. The purpose of this committee will be to review all benefits including but not
limited to changes and/or premium increases.

2. Making recommendations as soon as possible each year.

3. Provided two-thirds of the committee members agree to the recommendations,
they shall be made directly to the Superintendent to present to the School Board
which shall either accept the recommendations or refer them back to the
committee; if less than this fraction of the committee members agree, the
results of the committee’s work shall be submitted to the parties’ negotiations
teams for resolution during subsequent bargaining.
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B. The Review Committee shall consist of:
1. Four members appointed by the Superintendent.
2. Four employees appointed by the Union President.

3. One school board member appointed by the Chairman of the School Board.

Section 4. Minimum coverage of the insurance plan

The insurance plan will allow dependent children to remain on the employee’s plan up to age
26.
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Section 1

Section 2

ARTICLE 22
WAGES
Employee Compensation Plan

a. The wages of each Employee covered by this Agreement is set forth in the link in Appendix
9. The applicable part are the sections that apply to non-instructional staff. For 2024-25 See
salary notes at the end after Appendix 9.

b. Any employee required to report to work during a hurricane emergency shall be paid for all
hours worked in addition to regular pay the employee would have received had they not
been required to work. If the hours worked exceed 40 in any week per IRS regulations,
overtime pay shall be paid for work performed on district approved worksite. This shall
apply only to worksites not opened by the district.

Method of Payment
a. Number of Payments
Each Employee will be paid in 26 installments.

b. Pay Days
Pay days shall be bi-weekly on Friday.

c. Exceptions
When a pay day falls on a bank holiday or on a Friday when School District offices are
closed, employees shall be paid on the preceding workday.

d. Final Pay
Each Employee shall receive his final paycheck(s) on the last workday.

e. Withholding of Pay
1. Payment for workdays completed shall not be withheld for punitive reasons.

2. When an employee is terminated or resigns, his/her final contract pay-out may be
withheld for no more than 5 days in order to make necessary payroll adjustments.

3. The payroll specialist may withhold the direct deposit of a final payment, when
notified by the Principal/supervisor or other authorized personnel, to make
adjustments necessitated by Employee absence during the final pay cycle. Payment
of the corrected amount shall be made to the employee as soon as possible and
within (5) days of notification of the needed correction.

f. Payroll Errors
Necessary corrections of payroll errors shall be made within five (5) days of notification.
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Section 3

Section 4

Employment Verification

Employees have up to ninety (90) days to furnish verified experience for the current year.
Verifications received after ninety (90) days will not be retroactive, but shall begin within two
(2) payrolls cycles.

Employees of the School Board of DeSoto County shall not have their salaries decreased in any continuous,
successive year of employment with the School District, except as controlled by a change in the individual’s
employment status, i.e. work hours, promotion, demotion, certificate level upgrade. The exact amount for
employees will be determined during the budget cycle and/or the collective bargaining process with the local
employee representatives.

Section 5.

Section 6
A.

Extra Duty time

1. Call Back

a.

3.

An employee who is required to report to a work site for duty outside of the regular
workday shall be paid for the actual hours worked plus the time normally required to travel
to and from the worksite or a minimum of two hours, whichever is greater.

Employees who are called back and receive additional call backs before the expiration of
the two-hour minimum will be paid for actual time worked beyond the minimum hours. If
an employee is called back after the expiration of a prior two-hour minimum, the employee
will be entitled to an additional two-hour minimum. The parties understand that employees
on stand-by are entitled to both stand-by and call back pay when applicable.

If the extra duty time becomes contiguous with the employee's regular workday, s/he shall
not be paid for the time required for travel.

. Stand-by Response

a. Employees required to be on stand-by and respond to calls without reporting to a
worksite will be compensated for all extra time worked or a minimum of 15 minutes per
call, whichever is greater. Employees shall be compensated for a minimum of 30
minutes per eight-hour period.

b. Employees who respond to calls requiring them to report back to a worksite shall
receive additional compensation in accordance with Section D.1. above.

c. All calls shall be logged appropriately on official district forms provided by each
department.

Employees shall be paid for all extra duty time in accordance with Section C above.

Workers Compensation

Employees shall be covered by Workers’ compensation insurance as provided by Florida
Statutes except as excluded under Union Leave. To be eligible for Workers’ compensation an
employee must be injured while carrying out his/her duties as an employee of the School
Board.
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3.
4.

B.
Section 7

An employee shall be granted injury-in-the-line of duty leave with pay when his/her absence
results from a personal injury received in the discharge of duty. Said leave shall be limited to
ten duty days or as governed by Florida Statutes and shall not be chargeable to accumulated
leave.

If additional leave is needed and not granted under the provisions of Florida Statutes, the
employee may elect to take accumulated leave or to be paid under Workers’ compensation.
The employee may use his/her accumulated leave to maintain his/her current daily wage in
combination with Workers’ compensation benefits. In this case, the remaining leave balance
shall be prorated.

Light Duty

a. An employee may be offered light duty status on a temporary basis based upon a
doctor’s recommendation. Such employees shall experience no loss in their rate of pay,
or benefits, while on light duty.

b. Employees who have been determined medically to be unable to return to their regular
position shall be assisted in identifying and applying for positions for which they are
qualified. The employee shall be given first consideration for these positions for which
they qualify and apply.

An employee shall be granted illness-in-the-line of duty leave with pay when his/her absence
results from an illness contracted as a direct result of his/her employment, if it can be proven
that the illness was not contracted from another source. Said leave shall be limited to ten duty
days or as governed by Florida Statues and shall not be chargeable to accumulated leave. If
additional leave is needed and not granted under the provisions of Florida Statutes, the
employee may elect to take accumulated leave.

Employees shall be covered by Unemployment Compensation insurance as provided by
Florida Statutes.

Advanced Degree (See the compensation plan Appendix 2 for the supplement amounts.)
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Section 1

Section 2

ARTICLE 23

TERMINAL PAY FOR ACCUMULATED LEAVE

The Board will provide terminal pay to an employee at normal retirement from the Florida
Retirement System or to his beneficiary if service is terminated by death. Such terminal pay
shall be an amount consistent with section 1012.61, Florida Statutes.

a.

During the first 3 years of service, the daily rate of pay multiplied by 35 percent times the
number of days of accumulated sick leave.

During the next 3 years of service, the daily rate of pay multiplied by 40 percent times the
number of days of accumulated sick leave.

During the next 3 years of service, the daily rate of pay multiplied by 45 percent times the
number of days of accumulated sick leave.

During the next 3 years of service, the daily rate of pay multiplied by 50 percent times the
number of days of accumulated sick leave.

During and after the 13th year of service, the daily rate of pay multiplied by 100 percent
times the number of days of accumulated sick leave.

Terminal pay shall be awarded based solely on those days earned in the DeSoto County School
District.
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Section 1

Section 2

ARTICLE 24

EFFECT OF AGREEMENT

Any provision of this Agreement shall be determined a valid exception to and shall supersede
any existing DeSoto School Board rules, regulations, orders, or practices which are contrary to
or inconsistent with the terms of this Agreement.

An individual contract which is executed during the terms of this Agreement between the Board
and an Employee shall be made expressly subject to the terms of this Agreement. An individual
contract which is executed during an interim period between this and subsequent agreements
between the Board and an Employee shall contain a clause providing that after execution of the
Agreement, said individual contract shall be brought into conformity with the terms of that
Agreement.
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ARTICLE 25
MULTI-YEAR PROVISIONS

Section 1 The DeSoto County School Board and the DeSoto County Educators Association agree to a three
year contract effective July 1, 2024 through June 30, 2027 with the understanding that
a. by mutual consent, the parties may reopen articles contained in the Agreement or
introduce new articles.
b. The Union and/or School District may each reopen for negotiations each school year
monetary items and up to three non-monetary articles.

Section 2 Monetary items shall include salary, salary adjustments, supplements and other
fringe benefits as well as monetary items not contained in current/then current

contract language or requiring additional contract language.

Section 3 Notwithstanding provisions contained in Section 1 and 2 of this Article, items subject to
negotiations may be expanded by mutual consent of the parties.

65



ARTICLE 26
DURATION OF AGREEMENT

1. Salary shall be effective July 1, 2024 or the beginning date of the individual’s contract. All
other Articles in this Agreement shall be effective as of July 1, 2024 and shall continue in
effect until June 30, 2027. This Agreement may be extended.

2. This Agreement may not be assigned by either party.

3. The authority to implement this agreement is granted by ratification by the Bargaining
Unit Employees and approval by the School Board of DeSoto County.

IN CONSIDERATION OF THE MUTUAL COVENANTS THIS AGREEMENT IS MADE AND ENTERED INTO
BY AND BETWEEN THE DESOTO COUNTY EDUCATORS’ ASSOCIATION AND THE SCHOOL BOARD OF
DESOTO COUNTY, FLORIDA.

@y resider;t r. Bobby Béfmett, Superintendent of Schools

Rfg OF DESOTO COUNTY
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APPENDIX 1: PERC CERTIFICATION NO. 1890
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STATE OF FLORIDA

PUBLIC EMPLOYEES RELATIONS COMMISSION

IN RE
PEITION OF THE DESOTO : Case No. AC-2017-014
COUNTY TEACHERS' :

ASSOCIATION TO AMEND : FINAL ORDER AMENDING
CERTIFICATION NO. 1890. : CERTIFICATION 1890

Order Number: 17E-205
Date Issued: July 26, 2017

Thomas W. Brooks, Tallahassee, attorney for Desoto County Teachers’ Association.

Eugene B. Waldron, Arcadia, and Mark E. Levitt, Winter Park, attorneys for School
District of Desoto County.

On June 8, 2017, the DeSoto County Teachers’ Association (Teachers’
Association) filed a petition seeking to change the name of the certified bargaining agent
in Certification 1890 to the DeSoto County Educators Association. On July 10, the
Commission-appointed hearing officer issued an order recommending that the requested
amendment be granted because it involved a mere name change and the procedures
used to accomplish the change were consistent with the applicable constitution and
bylaws. See In re Petition of the North Collier Professional Fire Fighters and
Paramedics, International Association of Fire Fighters, Local 2297, AFL-CIO to Amend
Certification 1863, 43 FPER 11 193 (2017). On July 13, the Teachers’ Association filed a
notice that it waived its right to file exceptions to the hearing officer's recommended
order. The Employer, the School District of DeSoto County, did not file exceptions to the

recommended order.
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AC-2017-014

Upon consideration, and for the reasons stated by the hearing officer, the
Teachers' Association’s petition is GRANTED. Accordingly, Certification 1890 is
amended to designate the DeSoto County Educators Assaciation as the certified
bargaining agent. It is incumbent that the Teachers’ Association update its registration to
reflect its new name. See In re Petition of the Hillsborough School Employees
Federation to Amend Certification No. 685, 43 FPER { 115 (2016).

This order may be appealed to the appropriate district court.of appeal. A notice of
appeal must be received by the Commission and the district court of appeal within thirty
days from the date of this order. Except in cases of indigency, the court will require a
filing fee and the Commission will require payment for preparing the record on appeal.
Further explanation of the right to appeal is provided in Sections 120.68 and 447.504,
Florida Statutes (2016), and the Florida Rules of Appellate Procedure.

It is so ordered.
POOLE, Chair, BAX and KISER, Commissioners, concur.

| HEREBY CERTIFY that this document was filed and a copy served on each

party on . 2 , 2017.
V Clerk
/rib
2
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APPENDIX 2: EMPLOYEE COMPENSATION PLAN

Please refer to School District of DeSoto County website www.desotoschools.com under
Departments-Human Resources-Documents for School Board Approved 2024-25
Compensation Plan.
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APPENDIX 3: EMPLOYEE SICK LEAVE TRANSFER PROGRAM
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Employee Sick Leave Transfer Program

Purpose

The purpose of the Employee Sick Leave Transfer Program (ESLTP) is to establish a means by
which all full-time district employees may donate sick leave time to, or accept sick leave time
from, other full-time district employees, regardless of their familial or marital relationship.

The ESLTP replaces the current Sick Leave Bank which is currently only available to instructional
personnel who voluntarily enroll.

Eligibility for Membership

All full-time district employees who have completed one (1) employment or contract year
without a break in service with the DeSoto County School Board are eligible to receive sick
leave time through the ESLTP.

Conditions for Donating Sick Leave Time

¢ The donor employee must designate the employee to whom the donated sick leave
time is to be given and the number of sick leave hours to be donated to that employee.

* The donor employee must maintain a balance of sick leave time equivalent to 10 days
(usually 75/80 hours) for his/her own use.

* The donor employee must reclaim any unused sick leave time given to another
employee in the ESLTP. Reclaimed sick leave time will retain its terminal value for the
donor employee.

Conditions for Receiving Donated Sick Leave Time

¢ The recipient employee must have used all accrued sick and annual leave time.

¢ The recipient employee must not be collecting workers compensation.
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The recipient employee must not have used more than 60 days (usually 450/480 hours)
of transferred sick leave time in the preceding twelve month period.

The recipient employee must have suffered an illness or accident which requires
absence from the workplace for a minimum of 5 consecutive days. Such illness or
accident must be documented by the Florida-licensed treating physician within S
working days of the request.

The recipient employee will not accrue additional sick leave time while out of work on
the Employee Sick Leave Transfer Program.

Excluded from the ESLTP are absences from the workplace due to
o Elective and/or cosmetic surgery
o Pregnancy and/or childbirth without medically verified complications

Sick leave time transferred to a recipient employee has no terminal value for that
employee.

The Donating/Receiving Process

It will be the responsibility of the employee seeking donated sick leave time to provide
physician documentation to the Benefits Specialist in the Department of Human
Resources. This documentation must certify that a minimum of 5 consecutive days of
absence from the workplace is required and must estimate the total length of time the
employee will be unable to work.

The employee seeking donated sick leave time must complete the Request for Sick
Leave Transfer form and approve the release of any information distributed to
employees for the purpose of requesting donations of sick leave time. If the employee
is unable to complete the Request form, the bookkeeper at his/her worksite may
complete and submit the form upon request.

The request for donations of sick leave time will be posted, circulated, or otherwise
distributed by the bookkeeper at the employee’s work site and, if requested, among all
district employees at all work sites by the HR Department.

Employees wishing to donate sick leave time must contact the Benefits Specialist in HR
and complete the Sick Leave Transfer Authorization form in a timely manner.
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The Sick Leave Transfer Authorization form must be approved by the Associate Director
of Human Resources and forwarded to the appropriate personnel in the Finance
Department for implementation.

No more than 60 days (450/480 hours) of sick leave time may be transferred to any one
individual within a 12-month period.

If more sick leave time is donated than is needed by the employee, donors will be
selected chronologically by date and time of donation. If multiple donors submit forms
as a group at the same time, the needed donors will be selected at random from the
group. Donors of all remaining, unused donated sick time will be notified by Human
Resources that their donated sick leave time was not used.
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EMPLOYEE SICK LEAVE TRANSFER PROGRAM (ESLTP)

Request for Sick Leave Transfer

Name:

Date:

Full-Time Employee: __YES _____NO

Work Site:

Number of Days Requested: _____ (5 days minimum; 60 days maximum)
Dates of Sick Leave: thru

Physician Documentation: __YES NO

Information to be posted or distributed to employees:

Location of Posting: Work site only District-wide

Employee Signature:

Benefits Specialist Verification:

Human Resources Approval:
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EMPLOYEE SICK LEAVE TRANSFER PROGRAM (ESLTP)

Sick Leave Transfer Authorization

Name:
Date:
Full-Time Employee:

Work Site:

Number of Days Transferred:

Name of Recipient:

Employee Signature:

Payroll Verification:

Human Resources Approval:

YES NO

(donor must maintain 10-day balance)
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APPENDIX 4: GRIEVANCE FORM
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GRIEVANCE

REGISTER NUMBER
Desoto County Educators Association - DCEA.
SCHOOL BOARD OF Desoto COUNTY, FLORIDA Teacher ESP

The parties agree to use the following form to resolve disputes in good faith.

NAME: __ HOME PHONE: _
IMMEDIATE SUPERVISOR: ___ WORK LOCATION:_____
SERVICE UNIT CONTACT:

DATE OF VIOLATION:

DATE OF INFORMAL MEETING:

DATE OF INFORMAL RESPONSE:

ATTACH A STATEMENT CONTAINING THE FOLLOWING:
1. Statement of the facts upon which the grievance is based:
2. Areference to the specific section(s) of the Contract allegedly violated
3. An explanation as to how the employee believes each cited section was violated
4. A suggested remedy by the employee

STEP ONE: SIGNATURE OF GRIEVANT

SIGNATURE: DATE:

STEP ONE: RESPONSE BY IMMEDIATE SUPERVISOR

DENIED GRANTED REASON:

SIGNATURE: DATE:

STEP TWO: RESPONSE BY SUPERINTENDENT OR DESIGNEE

DENIED GRANTED REASON:

SIGNATURE: DATE:

STEP THREE: ASSOCIATION DECISION RE: APPEAL TO MEDIATION

( ) ACCEPT SUPT. / DESIGNEE’S RESPONSE
( ) WAIVE APPEAL WITH PREJUDICE

( ) APPEAL TO MEDIATION

( ) MOVE DIRECTLY TO STEP 5

FOR THE ASSOCIATION:

STEP FOUR: ASSOCIATION DECISION RE: APPEAL TO ARBITRATION
( ) ACCEPT MEDIATION DECISION

( ) WAIVE APPEAL WITH PREJUDICE

( ) APPEAL TO ARBITRATION

FOR THE ASSOCIATION:

STEP FIVE: ARBITRATION
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APPENDIX 5: SAFE DRIVER PLAN
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The School Board of DeSoto County
Administrative Procedures

8600B - BUS DRIVER SAFETY (SAFE DRIVER PLAN)

In order to qualify and remain employed by the School Board, every bus driver must establish and maintain an overall
driving record which exemplifies careful driving habits and meets the criteria prescribed by this plan. The associate
director is responsible for monitoring all driving records and all bus drivers will be required to report the following to the
associate director:

all accidents and violations in which they are involved as the driver of a Board-owned/leased vehicle;

B. all accidents and violations in which they are cited or charged as the driver of non-school owned/leased
vehicles;

all evidence of damage to assigned vehicle(s);

D. suspension or revocation of driver’s license. No driver shall be allowed to drive a vehicle belonging to or
leased by the Board without proper license or when such license is under suspension or revocation.

Failure to report within twenty-four (24) hours or before the next driving assignment or making false misleading report(s)
may be grounds for termination of employment.

Drivers shall not be assigned points until court action is taken. The effective date of the points assigned shall be the date
of the first meeting following the date of conviction.

For monitoring purposes, driving records will be checked by using the weekly driver records checked, required by the
Department of Education.

This plan will be applicable to those employees who are listed on the District’'s drug/alcohol testing program pool and
prospective school bus drivers. No primary employee, as defined in the drug/alcohol testing program, will be terminated
based on his/her driving record prior to the original effective date of this plan. Prospective employees (drivers) will not be
hired if, according to this plan, they have more than four (4) points in the last year or more than eight (8) in the last seven
(7) years or convicted of a DWI, DUI, or DUBAL. If an employee is terminated as a driver due to his/her driving record and
desires re-employment s/he may apply for employment and will be considered for employment in a non-driving position.
Any substitute employee or volunteer driver, as defined in the drug/alcohol testing program, whose driving record does not
meet the point criteria described in this section will be allowed to drive a bus after the original effective date of this plan.

The driving record of all Board bus drivers (primary employees, substitute employees and volunteers) will be reviewed at
least twice annually. The committee shall assign points as convictions occur according to the schedule at the end of this
procedure. A driver involved in a single accident or event and convicted for more than one (1) violation will receive no less
than the maximum points assigned to the highest violation category.

A safe driver plan committee will administer this plan. The committee will be organized and trained to perform the
following duties:

A. to determine if an accident was preventable in accordance with the definition found in the Nation Safe Driver
Award Rules and Guidelines;

A preventable accident is any occurrence involving an employer owned or leased vehicle which results in
property damage regardless of who was injured, what property was damaged, to what extent or where it
occurred in which the driver in question failed to do everything reasonable to prevent it.
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B. to make recommendations to the Superintendent or designee concerning positive corrective action to be
taken;

review any convictions for driving violations;

D. assess points in accordance with the attached schedule to this plan.
A safe driver plan committee consisting of the individuals in the following positions will administer the plan:

A.  transportation dispatcher;
B. adriver to be selected by the associate director;

C. school bus driver trainer.

The Associate Director of Transportation shall establish a schedule for review of driver’s records and shall provide to the
Chairperson a record of convictions in accordance with this plan. An employee has the right to appeal assessment of
points and/or administrative actions relating thereto by requesting a hearing before the safe driver plan committee. This
appeal shall be by letter to the Chairperson within five (5) working days of receipt of notice of committee action and will
state the employee’s objections in detail.

Each employee shall be given an opportunity to read this plan and have all his/her questions answered. Each employee
shall sign a form indicating that s/he has read this plan.

Violation Categories Maximum Points to be
Assigned

1. Conviction of driving while impair (DWI), 10
driving under the influence (DUI), or
driving with unlawful blood alcohol level
(DUBAL)will result in mandatory

recommendation for termination as a

driver.
2. Speeding 15 mph or less over the posted 3
limit.
3. Speeding more than 15 mph over posted 4
limit.
4. Careless driving. 4
5. Reckless driving. 4
6. Failure to observe stop sign. 4
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Violation Categories Maximum Points to be

Assigned
7. Failure to observe red light. 4
8. Failure to observe traffic instruction sign. 1
9. Operating without a valid driver's license 10
or improper (revoked, suspended, and the
like) licenses.
10. Improper lane change. 4
11.  Failure to have vehicle under control. 4
12. Crossing private property to avoid traffic 2
light or stop sign.
13.  Driving on wrong side of road. 2
14.  Improper turn. 2
15.  Failure to yield - entering through 4
highway.
16.  Failure to yield - right-of-way. 4
17.  Improper backing. 2
18. Following too close. 2
19. Improper passing. 4
20. Leaving the scene of an accident. 10
21. Failure to stop at railroad crossing (when 5

required to do so).
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22. Fleeing or attempting to elude police 10

officer.

23. Failure to observe any other established 0-10
driving law. Points will be established
0-10 by the committee using the above

schedule as a guide.

Violation Categories Maximum Points to be
Assigned

24. Not at fault. 0

25. Unable to determine. 0

26. Any accident indicating evidence of driver 0-10

negligence, results in injuries, causes
damage to vehicles or property, or
demonstrates unsafe driving practices may
be charged in this category. The
committee using the above schedule may
assess 0-10 points using above violation
categories as guide. A simple majority of
committee members must agree on the

number of points assessed.

An accumulation of points shall result in the following administrative action.

Number of Time Period Primary Employee Substitute/Volunteer
Points Action Driver Action
1-2 points 12 month Verbal Verbal
within period warning/corrective warning/corrective
action action
1-4 points 12 month Documented Documented
within period warning and/or warning and/or
corrective action corrective action
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5-6 points 12 month
within period
7-9 points 12 month
within period

10 points 12 month
within period
Number of Time Period
Points

15 points 24 month
within (SBP period
EEBC, passed

9-14-1999)

20 points 36 month
within period

Approved 1/12/15 © DeSoto 2015

1 day suspension
without pay

3 day suspension
without pay

Termination of
employment as a
driver

Primary Employee

Action

Termination of
employment as a
driver

Termination of
employment as a
driver
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3 day suspension
without pay

Termination of
employment as a
driver

Substitute/Volunteer

Driver Action

Termination of
employment as a
driver

Termination of
employment as a
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APPENDIX 6: EMPLOYEE EVALUATION FORM
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Instructional Support Evaluation Information

Evaluation Procedures:

If an employee is completing his/her job responsibilities effectively an “E” (or Effective) will be
indicated for each applicable dimension of the evaluation. If improvement has been noted AND
the employee has received feedback via the Instructional Support Feedback Form or through
progressive discipline then “NI” (Needs Improvement) or “U” (Unsatisfactory) may be indicated.

Needs Improvement Rating - If one Instructional Support Feedback Form was discussed
and provided to the employee for one given dimension an “NI” may be indicated for that
dimension. This indicator may be marked if an oral reprimand was received and is in
alignment with an indicated dimension of the evaluation.

Unsatisfactory Rating - If two Instructional Support Feedback Forms were discussed and
provided to the employee for one given dimension a “U” may be indicated for that
dimension. This indicator may be marked if a written reprimand was received and is in
alignment with an indicated dimension of the evaluation.

Evaluation Results:

If two or more dimensions are rated as “U” (or Unsatisfactory) that would constitute an overall
Unsatisfactory evaluation.

District Improvement Plan:

A District Improvement Plan will be initiated if an overall rating of Unsatisfactory is indicated on
the Instructional Support Evaluation. If a District Improvement Plan (DIP) is initiated the DIP
Team [Director of HR, evaluator, employee, and representative (if applicable)] must meet within
20 working days of the time that the evaluation was presented to the employee in order to begin
implementation of the process.

At the first meeting, the evaluator must specifically outline areas of unsatisfactory performance
and present what improvements would be necessary for the performance to be considered
satisfactory. The evaluator must also recommend prescriptions for improvement in the specific
areas of concern. The employee has the right to have representation at all meetings during the
District Improvement Plan process.

Within 20 working days of the first meeting of the District Improvement Plan process, a written
plan of improvement must be presented by the evaluator to the employee. The plan must define
specific persons, procedures, activities, or training which will assist the employee in achieving
success. The plan evaluation period will last approximately 100 working days. The plan may be
terminated prior to the 100 working days by mutual agreement if deficiencies have been
remedied.

The plan will outline specific meeting times for the DIP team members and the employee to
share feedback on the progress of the plan. Meetings will be held on approximately day 25, 50,
and 75 of the evaluation period. Within ten days of the conclusion of the 100-day evaluation
period, the evaluator will undertake another complete evaluation. If the employee has not
achieved the goals of the improvement plan, s/he may be recommended for termination. The
result of the evaluation will be presented to the employee at the final evaluation meeting (at
approximately the 100™ working day).



School District of DeSoto County

Instructional Support Evaluation Form — School Bus Driver

NAME:

SCHOOL/DEPARTMENT: | JOBTITLE:

CONTRACT STATUS: L] CONTINUING CONTRACT {CC) ] PROBATIONARY CONTRACT

JCB DIMENSICN NI U
Technical Knowledge and Job Skills:
» Uses good judgement in writing referrals to discipline students, identified the specific violations,
et
» LUses appropriate technigues in maintaining order among students on the bus.
»  Provides careful and close supervision of students.
»  Demonstrates an understanding inuse and care of vehicles.
» Demonstrates proficiency in defensive driving technigues,
v Adheres to federal, state, and Iocal regulations affecting position/duties.
» Completeswalk-around and safety inspection.
» Reportsall mechanical vehicle needs promptly in writing.
®  Performs duties using safe technigues and helps to maintain a safe environment,
Professional Gualities:
» Artendssafety meetings and preschool training.
v Completes necessary reports accurately and submits them on time.
» Demonstrates willingnessto help in emergencies.
» Maintains a clean bus,
» Pollowswritten and oral instructions.
Tolerance for Stress:
s Performs jobwith stability under pressure and,/or opposition,
®  Exercises patience and displays interest in dealing with students, parents, other employees, and the
public.
Communication:
» Demonstrates positive, courteous manner, including gestures and nonverbal communications to
students, staff, parents, administrators, and public.
®  Demonstrates effective oral communication to students, staff, parents, administrators, and public.
Personal Attributes:
»  Seeks to continuously develop job skills.
»  Exhibits a positive attitude toward work.
» Demonstrates willingness.to adapt.
»  Arcepts feedback and criticism constructively.
v ‘Works effectively with and supports others.
»  Performs daily performance responsibilities, requiring minimal supervision.
» Demonstratesinitiative,
v Wears assigned uniform and is well groomed.
®  Lses good judgement.
Attendance:
» Maintains good attendance and Is punctual.
£ =fjfective Performance Nf = Needs improvement U = Unsatisfactory
Overall Evaluation: DSatisfactory D Unsatisfactory
Signature of Evaluator Date Signature of Employee Date

The signatwrs af the emplayee indizates that he/she has read this svaluatian and daes nat necessarily imply agreement.




School District of DeSoto County

Instructional Support Evaluation Form — Custodian, Maintenance, Supply and Gther Trades

NAME:

SCHOOL/DEPARTMENT: | JOBTITLE:

CONTRACT STATUS: ] CONTINUING CONTRACT (CC)  [J PROBATIONARY CONTRACT

JCB DIMENSICN E [Nl | U

Technical Knowledge and Job Skills:

» Demonstrates appropriate use of tools and equipment.

» Follows appropriate procedures for requesting materials.

» ollows appropriate estimating requirements for each job.

» Understands and executes proper paperwork as required.

»  Adheres to federal, state, and |ocal rules and regulations efecting position/duties.
»  Properly maintains and cares for tools, equipment, including vehicles and materials.
v Maintains asafe and orderly work area.

» Reportssafety deficiencies,

« Takes appropriate action to correct safety deficiencies.

» Operates vehicles and other equipmentin a safe manner,

®  Performs duties using safe technigues and helps tomaintain a safe environment.

Professional Gualities:

»  Secures tools, equipment and vehicles.

Completes assigned tasks effectively and efficiently,

Follow's oralfwritten directions and work schedules.

Completes appropriate follow-up actions.

Effectively plans, schedules, and monitors work.

Participates in department/school/district meetings/training worksh ops.
» Achieves expected results with few errors.

» follows prescribed clean-up technigues.

Tolerance for Stress:

«  Performs jobwith stability under pressure and/or opposition.

®  Exercises patience and displays interest in dealing with students, parents, other employees, and the
public.

Communication:
» Demonstrates positive, courteous manner, including gestures and nonverbal communications to
students, staff, parents, administrators, and public.

® Demonstrates effective oral communication to students, staff, parents, administrators, and visitors,

Personal Attributes:

»  Exhibits a positive attitude toward work.

» Arcepts feedback and criticism constructively.

»  ‘Works effectively with, cooperates with, and supports others,

»  Performs daily performance responsibilities, requiring minimal supervision.
»  Demonstrates initiative,

» Wearsassigned uniform and is well groomed,

® Lsgs opod judgement.

Attendance:
» Maintains good attendance and is punctual,

£ = Effective Petformance NI = Meeds improvement U = Unsatisfactory

Overall Evaluation: DSatisfactory DUnsatisfactory

Signature of Evaluator Date Signature of Employee Date
The signature cf the emplapee indicates that hefshe has read this svaluation and dass nat necessarily imply agreement.




School District of DeSoto County

Instructional Support Evaluation Form — Food Service Workers and Gther Similar Positions

NAME:

SCHOOL/DEPARTMENT: | JOBTITLE:

CONTRACT STATUS: ] CONTINUING CONTRACT (CC)  [J PROBATIONARY CONTRACT

JCB DIMENSICN NI U
Technical Knowledge and Job Skills:
» Shows adaptability to duties.
+ Maintains high standards in quality food preparation.
»  Practices high standards in sanitation care of equipment.
» Helps merchandise food in an appropriate manner.
»  Practices proper use and care of equipment.
»  follows accuclaim regulations and school food service policies.
» Paperwork.is complete and accurate,
v follows standardized recipes.
* Able to complete tasks using assigned speed level,
» Performs duties using safe techniques and helps to maintain a safe environment.
Professional Gualities:
v Followswritten and oral work schedules.
»  Exhibits dependability.
« |5 cooperative and flexible.
»  Shows initiative to improve services to students,
» Participates in staff improvement meetings/training worksh ops.
Tolerance for Stress:
*  Performs jobwith stability under pressure and/or opposition.
®  Exercises patience and genuine concernin dealing with students, parents, other employees, and the
public.
Communication:
» Demonstrates positive, courteous manner, including gestures and nonverbal communications to
students, staff, parents, administrators, and visitors,
» Supports projects and communicates with supervisor to expediate completion of
School/department/district goals.
Personal Attributes:
v Exhibits a positive attitude toward work.
« Accepts feedback and criticism constructively.
« Works effectively with, cooperates with, and supports others.
»  Performsdaily performance responsibilities, requiring minimal supervision.
» Demonstratesinitiative.
» \Wearsassigned uniformand is well groomed,
Attendance:
» Maintains good attendance and is punctual.
£ =Effective Petformance Ni = Needs improvement U = Unsatisfactory
Overall Evaluation: DSatlsfactor\/ |:| Unsatisfactory
Signature of Evaluator Date Signature of Employee Date

The sianature cf the emplapee indicates that hefshe has read this svaluation and dass nat necessarily Imply agreement.




School District of DeSoto County
Instructional Support Feedback Form

NAME:

SCHCCL/DEPARTMENT:

| JoB TITLE:

Feadback Based Upon [check all that apply):

Cbservation

Records/Reports

Review of Work

Cther [please specify):

Tolerance for Stress

Communication

Personal Attributes

Attendance

Feedback is aligned to the following dimension of the evaluation (check only one box):
Technical Knowledge and Job Skills
Profassional Gualities

Descriptive Feedback

Statement specifying
deficiencies:

Statement of improvement
desired:

improvement strategy 1:

Improvement strategy 2:

success in rectifying
deficiencies will be
determined by:

Time frame ta improve:

Fatentiol cansequences far
fock of impravement:

Next meeting date (date of progress review}:

Signature of Evaluator

The signatwre af the emplayes indicates that he/she has read this svaluatian and dass nat necessarily imply agresment.

Date

Signature of Employee

Date




School District of DeSoto County

Instructional Support Evaluation Form — Cffice Personnel

NAME:

SCHOOL/DEPARTMENT: | JOBTITLE:

CONTRACT STATUS: ] CONTINUING CONTRACT (CC)  [J PROBATIONARY CONTRACT

JCB DIMENSICN E | NI | U

Technical Knowledge and Job Skills:

» Demonstrates skill in keyboarding and use of related office equipment

s Adheres to federal, state, and local rules and regulations affecting position/d uties.

Demonstrates ability to learn new job-related skills with routine training.

Demonstrates knowledge of where to obtain job-related information within sch ool district,

Effectively plans, schedules, and prioritizes work to meet deadlines.

Completes assigned workin a timely manner,

Demonstrates attention to detail by completing work accurately,

»  Lrtilizes a system of accessing specific information and demonstrates capability for retrieving and
delivering information.

»  Maintains asafe and orderly work area.

»  Performs duties using safe technigues and helps tomaintain a safe environment,

Professional Qualities:

+  Pollows oral/written directions and work schedule.

»  Exhibits dependability.

v Cooperateswith others to facilitate school/department/district goals.

»  Shows inftiative to improve services.

s  Participates in department/school/district meetings/training workshops.
v Completes appropriate follow-up actions.

Tolerance for Stress:

e Performs jobwith stability under pressure and/or opposition,

®  Exercises patience and displays interest in dealing with students, parents, other employees, and the
public.

Communication:

» Demonstrates positive, courteous manner, including gestures and nonverbal communications to
students, staff, parents, sdministrators, and visitors, in person and on the telephone.

» Demonstrates sensitivity to the confidentiality of records/information.

»  Proofreads and edits all work to ensure thatit is accurate and grammatically correct.

»  Monitors and supports projects and communicates with supervisor to expedite completion of
school/department/district goals.

Personal Attributes:

»  Seeks to continuously develop job skills.

Exhibits a positive attitude toward work.

Demonstrates willingness to adapt,

Arcrepts feedback and criticism constructively.

Works effectively with and supports others,

Performs daily performance responsibilities, requiring minimal supervision.
Demonstrates initiative.

» [Cressesin an appropriate manner and is well groomed.

v L5es good judgement:

Attendance:
» Maintains good attendance and is punctual.

£ = Effective Performance Ni = Meeds Improvement U = Unsatisfactory

Overall Evaluation: |__]Satisfactory DUnsatisfactory

Signature of Evaluator Date Signature of Employee Date
The sianatwre ¢f the emplopes indicates that he/she has read this svaluation and dass nat necessarily imply agreement.




School District of DeSoto County

Instructional Support Evaluation Form — Paraprofessional and Teacher Assistant

NAME:

SCHOOL/DEPARTMENT: I JOBTITLE:

CONTRACT STATUS: [ CONTINUING CONTRACT {CC) [C] PROBATIONARY CONTRACT

JCB DIMENSICN E NI U
Technical Knowledge and Job Skills:
= Demonstrates ability to learn new job-related skills.
» Adhere to federal, state, local rules and regulations affecting position/duties.
» Lses appropriate techniques in maintaining order among students.
»  Provides careful and close supervision of students.
v Performs assigned duties.
» Demonstrates knowledge of skills in effectively serving the needs of students.
®  Performs duties using safe technigues and helps tomaintain a safe environment,
Professional Qualities:
» Copperateswith others to facilitate school/department/district goals.
» Followswritten and oral directions and work schedules.
»  Shows initiative to improve job performance,
e  Participates in departmentyschool/district meetings/training workshops.
» Completes assigned work/tasks efficiently and effectively.
® (Completes appropriate follow-up actions.
Tolerance for Stress:
»  Performs jobwith stability under pressure and/or opposition.
®  Exercises patience and displays concern in dealing with students, parents, other employees, and the
public.
Communication:
» Demonstrates positive, courteous manner, including gestures and nonyerbal communication to
students, staff, parents, administrators, and visitors, in person and on the telephone,
» Demonstrates sensitivity to the confidentiality of records/information.
»  Proofreads and edits all work to ensure that itis accurate and grammatically correct.
®  Nonitors and supports projects and communicates with supervisor to expedite completion of
school/department/district goals.
Personal Attributes:
»  Seeks to continuously develop job skills.
v  Exhibits a positive attitude toward work.
» Demonstrates willingness to adapt,
» Accepts feedback and criticism constructively.
»  ‘Works effectively with and supports others.
»  Performs daily performance responsibilities, requiring minimal supervision.
» Dresses in an appropriate manner and 5 well groomed.
® Lses gpod judgement.
Attendance:
« IMaintains good attendance and is punctual.
£ =Effective Petformance Ni = Needs fmprovement U = Unsatisfactory
Overall Evaluation: DSatlsfactorv D Unsatisfactory
Signature of Evaluator Date Signature of Employee Date

The signature af the emplayee indicates that he/she has read this svaluation and dags nat necessarily imply agreement.




School District of DeSoto County

Instructional Support Evaluation Form — Professional, Technical Personnel

NAME:

SCHOOL/DEPARTMENT: | JOBTITLE:

CONTRACT STATUS: ] CONTINUING CONTRACT (CC)  [J PROBATIONARY CONTRACT

JCB DIMENSICN E | NI | U

Technical Knowledge and Job Skills:

« Demonstrates a level of training in his/her ability to use technical information,

s Adheres to federal, state, and local rules and regulations affecting position/d uties.

Applies new job-related information in work assignments.

Demonstrates knowledge of where to obtain job-related information within sch ool systems,

Effectively plans, schedules, and prioritizes work to meet deadlines.

Completes assigned workin a timely manner,

Demonstrates attention to detail by completing work accurately,

» Develops a system of access tospecific information and demonstrates capability for retrieving and
delivering information.

» LUsestechnical language/jargon of the job:

e  Prepares detailed/technical reports.

v Performs duties using safe techniques and helps to maintain a safe environment.

Professional Qualities:

v  Follows oralfwritten directions and work schedules,

v Exhibits dependability.

»  Copperates with others to facilitate school/department/district goals,

v Shows initiative to improve services.

s  Participates in department/school/district meetings/training workshops.
« Completes appropriate follow-up actions.

Tolerance for Stress:
s Performs jobwith stability under pressure and/or opposition,

®  Exercises patience and displays interest in dealing with students, parents, other employees, and the
public.

Communication:

» Demonstrates positive, courteocus manner, including gestures and nonverbal communications to
students, staff, parents, administrators, and visitors, in person and on the telephone.

« Demonstrates sensitivity to the confidentiality of records/information.

»  Proofreads and edits all work to ensure that it is accurate and grammatically correct.

»  Monitors and supports projects and communicates with supervisor to expedite completion of
school/department/ district goals.

Personal Attributes:

v Seeks to continuously develop job skills.

v Exhibits a positive attitude toward work.

Demonstrates w llingness to adapt.

Accepts feedback and criticism constructively.

Works effectively with and supports others,

Performs daily performance responsibilities, requiring minimal supervision.
» Demonstratesinitiative.

» Dresses in an appropriate manner and is well sroomed.

» Lses good judgement.

Attendance:
» Maintains good attendance and Is punctual.

£ = Ejfective Performance Nt = Needs improvement U = Unsatisfactory

Overall Evaluation: |__]Satisfactory || Unsatisfactory

Signature of Evaluator Date Signature of Employee Date
The signature <f the emplayes indicates that he/she has read this svaluatian and dass nat necessarily Imply agreement.



APPENDIX 7:INSURANCE RATES

School District of DeSoto County

October 1, 2023- September 30, 2024

2022-2023 Per Pay EE Per Pay ER 2023-2024 Per Pay EE | Per Pay ER
BENEFIT
PPC
Individual 5 1,077.73 |8 25.85 | 3 452.01 15 1,107.02 1% 268615 455,58
Child 5§ 1,638.24 |5 328.35( 3 450,72 15 1.582.84 |3 328.35] 3 513.07
Spouze 5 1,598.57 |5 400,57 | & 552,713 2,052,525 400.57] 53 625.92
Family 5 2,4592.35 |5 459,54 | 5 746.63 | 3 2,560,205 455545 780.56
2 Employees - Family g 2,432.35 | 3 287.04 | 3 355,14 | 3 2,560,205 287.04]3 553,05
(per employee) 5 143.52 5 479.57 5 14352 |5 456.53
HMO
BENEFIT
Individual 3 553.43 | % 44.70 | 3 452.01| 3 1020488 44.70] 3 455.54
Child 5 1,510.08 | 8 264.26 | 5 450,73 |5 1,551.19 |5  264.26] 5 511.34
Spouse g 1,842.19 |3 322.32| 3 552,713 1,892.34 |3 322383 523.79
Family 5 2,297.34 |8 402.03 | 5 746,63 | 5 2,353.83 |5 402.03 ] 5 777.31
2 Employees - Family g 22073413 185,53 |8 555,14 15 2agogels qagsals 550,40
(per employes) 3 34,77 3 475.57 & 9477 % 455.20
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APPENDIX 8:
MEMORANDUM OF UNDERSTANDING
(MOU’s)

There were no active MOUs at the time of Board approval of this document.
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APPENDIX 9:
SUMMER SCHOOL RUBRIC
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SUMMER SCHOOL RUBRIC

All applicants need to meet the following requirements to be considered:
1. Meeting requirements stated in funding source.
2. Having appropriate certification.
3. Having received effective or highly effective on the classroom observation portion of the evaluation in the
previous and/or current school year.
4. Having been board approved for re-employment in the ensuing year.

Once criteria above have been met the following rubric will be used to select Summer School employees:

Applicant Name:
School Year Work Location:

Criterion Response Rating Notes
Number of the years 012345678
in the district 9 10
Number of years in 0123456738
public education 9 10
Having taught the 0123456738
same grade 9 10
level/subject in the
previous school year
Attendance for 0123456738
previous 2 school 9 10
years
Summer School 0123456738
availability 9 10
Principal 0123456738
Recommendation 9 10

Sum of the Ratings

The employee with the highest score will be employed.
In case where the tie breaker does not resolve the issue, seniority will be the tie breaker.
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NOTES ON SALARY CHANGES ESP

pay raises for all staff including 1 step movement.

New hourly grid developed based upon base teacher pay starting at
$50,000. Thus, the level 0 is a % of $50,000. Then every level moving
down the column is 1.5% increase through level 35.

This is now full elimination of compression.

Added longevity pay to base salaries with respect to the years of service within the
county in the following manner:

See table below.

ESP

15-19 $450
20 - 24 $700
25+ $1200

-> |Indexed based on $50,000
teacher salary

=> Uniform 1.50% increases built
into each step within scale which

eliminates any compression

Move some jobs one or more pay lanes

102



Degree Supplements

—=> Degree supplements indexed on
starting teacher pay

=> Shifting teacher base pay will adjust
degree supplements accordingly

-> All Teacher Assistants are now

eligible for AA Stipend

Associates 0.026
Bachelors 0.052
Masters 0.069
Specialists 0.072
Juris Doctorate 0.089
Doctorate 0.106

example AA $50,000 X 0.026 = $1,300

Stipends - Additional Duty

=> Extra supplements indexed on

starting teacher pay. Multiple the decimal X $50,000.

=> Worked with building leaders to

reassess all extra duty areas to

realign them based upon expected

work.

The Compensation plan has the positions listed in each area A--M
=> Shifting teacher base pay will adjust

stipends supplements accordingly.

A 0.084 H 0.031
B 0.068 I 0.029
C 0.050 J 0.020
D 0.046 K 0.017
E 0.042 L 0.012
F 0.038 M 0.011
G 0.034

Example group D $50,000 X.046 =$2300
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School Board Action
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SCHOOL DISTRICT OF DESOTO COUNTY
INSTRUCTIONAL EMPLOYEE COMPENSATION PLAN

GENERAL PROVISIONS

Section 1 - Other Post-Employment Benefits

If the retiree is ineligible for Medicare, the School Board will pay, upon retirement, one (1) year of the retiree’s individual
medical premium, or one half (1/2) year of the retiree’s family rate. The Board will pay one (1) year of the Medicare Part B
cost for retirees who are eligible for Medicare. To be eligible for this incentive, an employee must have a minimum of 20

years of continuous employment with the DeSoto County School Board and participate in the Board'’s insurance.

Section 2 - Educational Supplements

Instructional Staff hired before July 1, 2011:
All degrees must be earned at a college or university accredited by an organization recognized for that purpose by the

Florida (or US) Department of Education.

The Human Resources Director will determine eligibility for the advanced degree supplement in consultation with the

district Certification Specialist.

The School District of DeSoto County encourages its teachers to make continuous improvements in their content area
knowledge, in the pedagogy of the teaching profession, and in the pursuit of leadership training by offering a salary
supplement for an advanced degree (Master’s, Specialist’s, or Doctorate) that meets at least one of the following criteria:
a) The advanced degree is in the same subject area as the one shown on the teacher’s Florida Temporary or
Professional Educator’s Certificate;
b) The advanced degree is in the same subject area as the teacher’s current teaching assignment;
c) The advanced degree is in a subject area that has been added to the teacher’s Florida Temporary or Professional
Educator’s Certificate;
d) The advanced degree is in a pedagogical area (ex: MA in Teaching; Ph.D. in Education; EdD in Curriculum)
e) The advanced degree results in the teacher being certified in Florida as a school-level or district-level

administrator (MS in Educational Leadership; EdD in Administration and Supervision, etc.)

All advanced degrees which conform to at least one of the criteria will qualify for the current supplement. Degrees earned
after December 31, 2007, which do not conform to at least one of the criteria, will not qualify for any supplement.
Employees currently holding non-qualifying degrees and receiving a supplement for those degrees will continue to receive

their prior supplement of $2559 without any future increases. Employees who have earned more than one qualifying

-2.-
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degree are entitled to receive only one advanced degree supplement.

Instructional Staff hired on or after July 1, 2011:

All degrees must be earned at a college or university accredited by an organization recognized for that purpose by the

Florida (or US) Department of Education.

The School District of DeSoto County encourages its teachers to make continuous improvements in their content area

knowledge, in the pedagogy of the teaching profession, and in the pursuit of leadership training. Florida Statute

1012.22(1)(c) only allows a salary supplement if the advanced degree is “in the individual’s area(s) of certification.”

Consequently, the School District of DeSoto County will offer a yearly salary supplement for an advanced degree:

a) Thatis in the same subject area as one already shown on the teacher’s current Florida Temporary or Professional Educator’s

b)

c)

Certificate; or

result of earning the advanced degree; or

Degree

Supplement

That is in a subject area that has been added to the teacher’s Florida Temporary or Professional Educator’s Certificate as a

That is in a college/university program directly related to the subject area shown on the teacher’s Florida Temporary or
Professional Educator’s Certificate. (Ex: A teacher certified in Biology 6-12 earns a master’s degree in Entomology, Anatomy,
and Physiology, Genetics, etc. A teacher certified in Middle Grades Integrated Curriculum earns a master’s degree in one of
the 4 core subject areas (science, math, English, or social science) covered by that certification. A teacher certified in
Elementary Education K-6 earns a master’s degree in Literacy, English, Math, Social Science, or Science.)

Index

Master’s Degree

$3450

.069

Specialist’'s Degree

$3600

.072

Juris Doctorate

$4450

.089

Doctorate’s Degree

$5300

.106

Employees holding a Department of
Health License in the following
categories:
Speech Language Pathologist
Occupational Therapist (OT)
Licensed Clinical Social Work
(LCSW)
Licensed Mental Health Counselor
(LMHC)
*Employees must hold the licenses directly.
*Employees must be in a position of the
same type.

$2500

.050

Employees that hold the following
certification from the Behavior Analyst
Certification Board (BACB):

Board Certified Behavior Analyst

(BCBA)

*Employees must hold the licenses directly.
*Employees must be in a position of the
same type.

$2000

.040
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Administrative Staff

Degree

Supplement

Index

Employees that are qualified
supervisors as indicated on a
Department of Health License or the
American Speech-Language-Hearing
Association (ASHA):

Speech Language Pathologist

(CCC)
Qualified Supervisor CSW
Qualified Supervisor MHC

*Employees must hold the licenses directly.
*Employees must be in a position of the
same type.

*Employees must agree to supervise peers
seeking licensure in order to qualify for the
supplement.

$1500

.030

All degrees must be earned at a college or university accredited by an organization recognized for that purpose by the

Florida (or US) Department of Education.

For school administrators (s. 1012.01(3)c), Florida Statute 1012.22(1)(c) only allows a salary supplement if the advanced

degree is “in the individual’'s area(s) of certification.” This section does not apply to those falling outside the school

administrator definition.

Degree Supplement Index
Master’s Degree $3450 .069
Specialist’s Degree $3600 .072
Juris Doctorate $4450 .089
Doctorate’s Degree $5300 .106
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Support Staff

All degrees must be earned at a college or university accredited by an organization recognized for that purpose by the

Florida (or US) Department of Education.

Degree / Certificate

Supplement

Index

Food Service Workers who meet the
School Nutrition Associate training

requirements prior to the opening of the
pre-school period.

$300

.006

Associate’s Degree

$1300

.026

Bachelor’s Degree

$2600

.052

Master’s Degree

$3450

.069

Specialist’'s Degree

$3600

.072

Juris Doctorate

$4450

.089

Doctorate’s Degree

$5300

.106

type.

Employees holding Florida Certified
Contractor Licenses in the following
categories:

Air Conditioning
Building

CPA

General
Mechanical
Plumbing
Roofing

*Employees must hold the licenses directly.
*Employees must be in a position of the same

*Registered licenses are not eligible for this
supplement.

$2600

.052
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Section 3 - Credit for Experience

Employees will be paid on Step 0 until the Human Resources Department has received all written requests for verification
of experience. Employees have up to ninety (90) days to furnish verified experience for the current year. Verifications

received after ninety (90) days will not be retroactive but shall begin within two (2) payroll cycles.

The Superintendent of Schools may make other specific recommendations for employee compensation to the School
Board.

Instructional Staff

Instructional applicants/new hires/re-hires may be credited with up to fifteen (15) years of verifiable teaching experience in
a public elementary or secondary school. Credit for experience teaching in a private school will be accepted if that school

is accredited by any accrediting agency approved by the US Department of Education.

Administrative Staff
Administrative applicants/new hires/re-hires may be credited with up to fifteen (15) years of verifiable experience at the

discretion of the Superintendent of Schools.

e Up to seven (7) years of verifiable teaching and/or up to fifteen (15) years of administrative experience may be
counted for all administrative positions.

e The Superintendent of Schools shall evaluate the applicant’s experience and recommend appropriate salary
placement.

e When transferring from Instructional or Support Staff to Administrative Staff, the Superintendent of Schools shall

evaluate the applicant’'s experience and recommend appropriate salary placement.

UPDATED 01/14/2025



Support Staff

Support Staff applicants/new hires/re-hires may be credited with up to seven (7) years of verified full-time experience in a

related field.

Paraprofessionals/Teacher Assistants transferring to a teaching position may be credited with up to seven (7) years of

verified classroom experience in the School District of DeSoto County.

Section 4 - Stipends

Stipends are payments made for attendance at special events, workshops, professional development, etc. They are not

retirement-eligible.

Stipends awarded to district employees require a Board-approved list that includes the employee Name, Gross Amount,

and Account Code.
All stipends must have the School Board’s prior approval.

A PAF is required if the Stipend being awarded is for one individual.

Section 5 - Compensation for Employees:

Performance Pay Salary Schedule

Instructional employees hired after July 1, 2014, instructional employees on annual contracts, and instructional employees

who choose to move to this scale will be paid salary increases based on their total employee evaluation.

Employees on the Performance Pay Salary Schedule shall receive the following for the 2024-2025 school year:

Performance Pay Plan Supplement
Highly Effective $125
Effective $90
Needs Improvement $0
Unsatisfactory $0
-7-
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Grandfathered Salary Schedule

All instructional employees on Professional Services Contracts and Continuing Contracts will continue to be on the
Grandfathered Salary Schedule unless they choose to move to the Performance Pay Salary Schedule. Once they move
from this plan, they may not return to it.

Grandfathered Plan Supplement
Highly Effective $100
Effective $100
Needs Improvement $0
Unsatisfactory $0

Administrative Performance Pay

School Leaders include the following: Principals, Assistant Principals, and Deans. It does not include TOA Deans.

Statutory Requirement: FS 1012.34(3)(3) requires that “at least one-third of the performance evaluation [for school
administrators] be based upon each of the leadership standards...including performance measures related to the
effectiveness of classroom teachers in the school, the administrator’s appropriate use of evaluation criteria and
procedures, recruitment and retention of effective and highly effective classroom teachers, improvement in the percentage
of instructional personnel evaluated at the highly effective and effective level, and other leadership practices that result in

student learning growth.”

The School Leader’s effectiveness rating will be based on both School Grade (67%) and School VAM (33%) as follows:

School Grade Effectiveness Rating

A Highly Effective
B Effective
C Needs Improvement
D Unsatisfactory
F Unsatisfactory
-8-
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School VAM Effectiveness Rating

80% to 100% of teachers have HE or E Student Performance Scores Highly Effective
70% to 79% of teachers have HE or E Student Performance Scores Effective
60% to 69% of teachers have HE or E Student Performance Scores Needs Improvement

Needs Improvement 0% to 59% of teachers have HE or E Student

Performance Scores Unsatisfactory
Performance Pay Calculation
Position Highly Effective Effective
Principal $500 $250
Assistant Principal $375 $190
Administrative Dean $250 $125

Section 6 - School Demographics & Level of Job Performance Difficulties

Teachers who complete one year of teaching in DeSoto County School District in an ESE Self-Contained classroom wiill

receive a year-end bonus of $1000 due to certification requirements for this area.

Section 7 - Critical Shortage Areas

DeSoto County School District designates the following as critical shortage areas:
e Speech Pathologist
e Deaf Interpreter Teacher
e Reading K-12
e Secondary Science

e Secondary Mathematics

The district will pay a one-time bonus of $1000 for newly hired qualified teachers who complete one year of teaching in

the areas listed above in DeSoto County School District.

Any certified teacher currently employed in the DeSoto County School District who earns a certification in a shortage area
(or earns a Reading or ESOL Endorsement) and accepts a teaching assignment in that area will also be eligible for a

one-time bonus of $1000 upon completing one year of teaching that subject.

Teachers who earn and add Reading or ESOL Endorsement (or Reading K-12 certification) to their valid teaching
-9-
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certificates will receive a one-time bonus of $1000 after completing one year of teaching in the DeSoto County School
District.

Section 8 - Failing Schools Incentive

Instructional personnel who are assigned full-time to a failing school will receive a $1.00 supplement for the 2024-2025
school year, pursuant to section 1012.22(1)(5)(c)(ii), Florida Statutes.

Section 9 - Support Staff Training Program

Support Staff at all levels impact the ability of the District to provide the optimum opportunities for all students to learn. The
Support Staff Training Program provides incentives for all full-time district support staff employees to gain knowledge and
skills that will enable them to do their jobs effectively and efficiently. Participants who complete a program of 30 hours or
training directly related to their job assignment within a three (3) year period will receive $200 per year for a maximum of
three (3) years. The incentive will be extended for additional years, in three (3) year increments, provided the participant

continues to meet the thirty (30) hour requirement.

Hours of participation are converted to points. Points earned in one three (3) year period may not be extended to another

three (3) year period. For points to be awarded, the following must be met:

e Approved by Supervisor and Instructional Services.
e The session must provide training in skills and knowledge pertinent to job performance.
e The session may occur during or outside of the duty day.

e Submission of points must be made within ten (10) working days of the session.

Section 10 - Longevity

In recognition of years of service to our district, the following amounts will be added to a base salary for longevity. The
amount to be added is a flat rate for an individual falling within the specified years of service. This is a non-compounding

value.

Non-Instructional Staff

Years of Service Amount
15-19 $450
20-24 $700
25+ $1200

-10 -
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COMPENSATION PLAN

Section 1 - 2024-2025 Salary Adjustment Summary

Instructional Staff
1. All contracted instructional staff shall receive a base increase of $2,000 to align with the new base rate ($50,000).

2. Al eligible instructional staff shall receive an adjustment to salary based upon their base rate of pay with respect

to their years of service within the county in the following manner:

Years of Service Amount

0-4 0.5%
5-9 1.0%
10-14 1.5%
15-19 2.0%
20-24 2.5%
25+ 3%

3. Adjusted year-end bonus for teachers who completed 1 full year in an ESE Self-Contained Classroom from $200
to $1000.
Updated all degree supplements to follow market rates and indexed to base teacher pay of $50,000.
Additional supplements for Juris Doctorate and various State Agency Certifications were added, indexed to a
base teacher pay of $50,000.

6. To maintain the equitability of the pay scale and performance pay increases, minor variations in salary may occur

for specific individual employees.
Support Staff

Updated salary schedule to have even increases between all steps at 1.5%.

2. Indexed all pay rates to a base teacher pay of $50,000.
All eligible employees will move 1 step. If any single-step increase would be to an employee's detriment,
additional steps will be added accordingly.

4. Additional supplements for Master's Degrees & above and various State Agency Certifications were added,
indexed to a base teacher pay of $50,000.

5. Adjusted District minimum pay for ESP to $15.55 and adjusted multiple lanes in accordance with market research.

-1 -
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6. Added longevity pay to base salaries with respect to the years of service within the county in the following

manner:

Years of Service Amount

15-19 $450
20-24 $700
25+ $1200

7. Minor variations in salary may occur for specific individual employees to maintain the equitability of the pay scale

increases.

Administrative Staff

Indexed all pay rates to a base teacher pay of $50,000.
All eligible administrators move 1 step.
Minor variations in salary may occur for specific individual employees to maintain the equitability of the pay scale

increases.

-12 -
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Section 2 - Salary Schedules
Instructional Staff - Grandfathered
In accordance with Florida Statute 1012.22(1)(c), the District has adopted a Grandfathered Salary Schedule for all

instructional staff with Continuing Contract or Professional Services Contract status. This schedule only applies to

individuals hired prior to July 1, 2014.

Instructional Position Minimum
Teacher - 196 Days $53,850
Teacher - 225 Days $63,244
Teacher - 250 Days $78,659

The minimum salaries shown will not be reduced in subsequent years unless specifically authorized in the General

Appropriations Act.

-13 -
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Instructional Staff - Initial Placement

This Salary Schedule will be used at the time of initial hiring to determine the base salary for individuals hired after July 1,

2014.

Instructional (Experience Placement)

ES Hourly SS Hourly BS Hourly

225 250
0 $34.01 |$50,000| $34.01 |$57,398( $34.01 [$63,776
1 $34.08 |$50,100| $34.08 |$57,513( $34.08 [$63,903
2 $34.22 |$50,300| $34.22 |$57,742( $34.22 [$64,158
3 $34.35 |$50,500| $34.35 |$57,972( $34.35 ($64,413
4 $34.49 |$50,700| $34.49 |$58,202( $34.49 [$64,668
5 $34.63 |$50,900| $34.63 |$58,431( $34.63 [$64,923
6 $34.76 |$51,100| $34.76 |$58,661| $34.76 [$65,179
7 $34.90 |$51,300| $34.90 |$58,890( $34.90 [$65,434
8 $35.03 |$51,500| $35.03 |$59,120( $35.03 [$65,689
9 $35.24 |$51,800| $35.24 |$59,464( $35.24 [$66,071
10 $35.75 |$52,550| $35.75 |$60,325( $35.75 [$67,028
1 $36.26 |$53,300| $36.26 |$61,186( $36.26 |[$67,985
12 $36.77 |$54,050| $36.77 |$62,047( $36.77 [$68,941
13 $37.28 |$54,800| $37.28 |$62,908( $37.28 [$69,898
14 $37.79 |$55,550| $37.79 |$63,769( $37.79 [$70,855
15 $38.30 |$56,300| $38.30 |$64,630( $38.30 [$71,811

Upon hiring, an individual’s initial placement will be determined by the number of years of experience credited to that

individual.

-14 -

UPDATED 01/14/2025



Support Staff

Support staff pay categories are broken down into several schedules that align with their respective calendars:

A Schedule - 9 Month Calendar, 186 Days - 7.5 Hours

B Schedule - 10 Month Calendar, 196 Days - 7.5 Hours

D Schedule - 11 Month Calendar, 225 Days - 7.5 Hours

E Schedule - 12 Month Calendar, 250 Days - 7.5 Hours

F Schedule - Food Service Calendar, 192 Days - 6.5 Hours
T Schedule - Transportation Calendar, 186 Days - 6.0 Hours

-15-
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Food Service (6.5Hrs)

Step FO1Hourly FO01 FO02Hourly FO02
0 $15.55 |[$19,408| $16.88 |$21,067
1 $15.78 |$19,699| $17.13 |$21,383
2 $16.02 [$19,994| $17.39 |[$21,704
3 $16.26 |$20,294| $17.65 |[$22,030
4 $16.51 |$20,599| $17.92 [$22,360
5 $16.75 |$20,908| $18.19 [$22,696
6 $17.00 [$21,221| $18.46 |$23,036
7 $17.26 |$21,540| $18.74 |$23,382
8 $17.52 |$21,863| $19.02 [$23,732
9 $17.78 |$22,191| $19.30 |$24,088
10 $18.05 [$22,523| $19.59 |$24,450
11 $18.32 |$22,861| $19.88 |$24,816
12 $18.59 |$23,204| $20.18 |[$25,189
13 $18.87 |$23,552| $20.49 |$25,566
14 $19.16 |[$23,906| $20.79 |$25,950
15 $19.44 |$24,264| $21.11 |$26,339
16 $19.73 1$24,628| $21.42 |$26,734
17 $20.03 1$24,997| $21.74 |$27,135
18 $20.33 |$25,372| $22.07 |$27,542
19 $20.64 |$25,753| $22.40 |$27,955
20 $20.94 1$26,139| $22.74 |$28,375
21 $21.26 |$26,531| $23.08 |$28,800
22 $21.58 [$26,929| $23.42 |[$29,232
23 $21.90 |$27,333| $23.77 |$29,671
24 $22.23 1$27,743] $24.13 |$30,116
25 $22.56 |$28,159| $24.49 |$30,568
26 $22.90 |9$28,582| $24.86 [$31,026
27 $23.25 |$29,011| $25.23 [$31,492
28 $23.59 [$29,446| $25.61 |$31,964
29 $23.95 |$29,887| $26.00 |$32,443
30 $24.31 [$30,336| $26.39 |$32,930
31 $24.67 [$30,791| $26.78 |$33,424
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Food Service (6.5Hrs)

Step FO1Hourly FO01 FO02Hourly FO02

32 $25.04 ([$31,253| $27.18 |$33,925
33 $25.42 |$31,721| $27.59 |$34,434
34 $25.80 |$32,197| $28.01 [$34,951
35 $26.19 [$32,680| $28.43 |$35,475
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Transportation (6Hrs)

Step TO1 Hourly TO1 TO2 Hourly TO02 TO3 Hourly TO3

0 $16.27 [$18,156 $19.40 |$21,652 $17.50 $19,528
1 $16.51 [$18,428| $19.69 |$21,977 $17.76 $19,821
2 $16.76 [$18,705( $19.99 ($22,306 $18.03 $20,119
3 $17.01 [$18,985| $20.29 |$22,641 $18.30 $20,420
4 $17.27 |$19,270| $20.59 |$22,981 $18.57 $20,727
5 $17.53 [$19,559 $20.90 ($23,325 $18.85 $21,038
6 $17.79 |$19,852| $21.21 |$23,675 $19.13 $21,353
7 $18.06 [$20,150| $21.53 |$24,030 $19.42 $21,674
8 $18.33 |$20,452| $21.86 |$24,391 $19.71 $21,999
9 $18.60 [$20,759| $22.18 |$24,757 $20.01 $22,329
10 $18.88 [$21,071| $22.52 |$25,128 $20.31 $22,664
11 $19.16 |$21,387| $22.85 [$25,505 $20.61 $23,004
12 $19.45 [$21,707| $23.20 |$25,887 $20.92 $23,349
13 $19.74 |$22,033| $23.54 |$26,276 $21.24 $23,699
14 $20.04 [$22,364| $23.90 |$26,670 $21.55 $24,054
15 $20.34 [$22,699| $24.26 |$27,070 $21.88 $24,415
16 $20.64 |$23,040| $24.62 |$27,476 $22.21 $24,781
17 $20.95 [$23,385| $24.99 |$27,888 $22.54 $25,153
18 $21.27 [$23,736( $25.36 ($28,306 $22.88 $25,530
19 $21.59 |$24,092 $25.74 |[$28,731 $23.22 $25,913
20 $21.91 [$24,453| $26.13 |$29,162 $23.57 $26,302
21 $22.24 |$24,820| $26.52 [$29,599 $23.92 $26,697
22 $22.57 [$25,192| $26.92 |$30,043 $24.28 $27,097
23 $22.91 [$25,570| $27.32 |$30,494 $24.64 $27,503
24 $23.26 |$25,954 $27.73 |[$30,951 $25.01 $27,916
25 $23.61 [$26,343| $28.15 |$31,416 $25.39 $28,335
26 $23.96 |[$26,738| $28.57 |$31,887 $25.77 $28,760
27 $24.32 1$27,139] $29.00 |$32,365 $26.16 $29,191
28 $24.68 [$27,547| $29.44 |$32,851 $26.55 $29,629
29 $25.05 [$27,960( $29.88 [$33,344 $26.95 $30,073
30 $25.43 [$28,379| $30.33 |$33,844 $27.35 $30,525
31 $25.81 [$28,805| $30.78 |$34,351 $27.76 $30,982
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Transportation (6Hrs)

TO1 Hourly TO1 TO2Hourly TO2 TO3 Hourly TO3
32 $26.20 |$29,237| $31.24 |$34,867 $28.18 $31,447
33 $26.59 |$29,675[ $31.71 [$35,390 $28.60 $31,919
34 $26.99 |$30,121 $32.19 [$35,920 $29.03 $32,398
35 $27.39 |$30,572| $32.67 [$36,459 $29.47 $32,884
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Administrative Staff

Administrative

Step Range |l Range Il Range lll Range IV Range V Range VI Range VII Range VIII Range IX
0 [$51,500(%$59,120 | $61,375 | $65,955 | $72,895 | $75,165 | $81,165 | $85,595 | $90,925 | $95,215
1 $52,170($59,889 | $62,173 | $66,812 | $73,843 | $76,142 | $82,220 | $86,708 | $92,107 | $96,453
2 |$52,848|%60,667 [ $62,981 | $67,681 | $74,803 | $77,132 | $83,289 | $87,835 | $93,304 | $97,707
3 [$53,535(%$61,456 | $63,800 | $68,561 | $75,775 | $78,135 | $84,372 | $88,977 | $94,517 | $98,977
4 1$54,231|$62,255 | $64,629 | $69,452 | $76,760 | $79,150 | $85,469 | $90,133 | $95,746 |$100,264
5 [$54,936(%$63,064 | $65,469 | $70,355 | $77,758 | $80,179 | $86,580 | $91,305 | $96,991 |$101,567
6 |$55,650|%63,884 | $66,321 | $71,270 | $78,769 | $81,222 | $87,705 | $92,492 | $98,252 ($102,887
7 [$56,373($64,714 | $67,183 | $72,196 | $79,793 | $82,278 | $88,845 | $93,695 | $99,529 |$104,225
8 [$57,106|%$65,556 | $68,056 | $73,135 | $80,830 | $83,347 | $90,000 | $94,913 |$100,823|$105,580
9 [$57,849(%$66,408 | $68,941 | $74,085 | $81,881 | $84,431 | $91,170 | $96,146 |$102,134|$106,952
10 [$58,601|%$67,271 | $69,837 | $75,049 | $82,945 | $85,528 | $92,356 | $97,396 |$103,461|$108,343
11 1$59,362|$68,146 | $70,745 | $76,024 | $84,024 | $86,640 | $93,556 | $98,663 |[$104,806($109,751
12 [$60,134|$69,032 [ $71,665 | $77,012 | $85,116 | $87,767 | $94,772 | $99,945 ($106,169($111,178
13 |$60,916)$69,929 [ $72,596 | $78,014 | $86,222 | $88,908 | $96,004 | $101,244 |$107,549|$112,623
14 [$61,708|$70,838 | $73,540 | $79,028 | $87,343 | $90,063 | $97,253 | $102,561 |$108,947|$114,087
15 [$62,510|$71,759 | $74,496 | $80,055 | $88,479 | $91,234 | $98,517 | $103,894 |$110,363 | $115,571
16 |$63,323|$72,692 | $75,464 | $81,096 | $89,629 | $92,420 | $99,798 | $105,245 |$111,798|$117,073
17 |$64,146|$73,637 | $76,446 | $82,150 | $90,794 | $93,622 | $101,095 | $106,613 [$113,251|$118,595
18 [$64,980|$74,594 | $77,439 | $83,218 [ $91,975 | $94,839 | $102,409 | $107,999 |$114,724|$120,137
19 |$65,824|$75,564 | $78,446 | $84,300 | $93,170 | $96,072 | $103,740 | $109,403 ($116,215($121,698
20 |$66,680|$76,546 | $79,466 | $85,396 | $94,381 | $97,321 | $105,089 | $110,825 |$117,726 ($123,280
21 |$67,547($77,541 | $80,499 | $86,506 | $95,608 | $98,586 | $106,455 | $112,266 [$119,256 |$124,883
22 |$68,425($78,549 | $81,545 | $87,631 | $96,851 | $99,867 | $107,839 | $113,725 |$120,807 [$126,507
23 |$69,315($79,570 | $82,605 | $88,770 | $98,110 [$101,166| $109,241 | $115,203 [$122,377|$128,151
24 |$70,216($80,605 | $83,679 | $89,924 | $99,386 ($102,481|$110,661 | $116,701 [$123,968|$129,817
25 |$71,128|$81,653 | $84,767 | $91,093 ($100,678|$103,813 | $112,100 | $118,218 [$125,580|$131,505
26 |$72,053($82,714 | $85,869 | $92,277 |$101,987 ($105,163| $113,557 | $119,755 ($127,212|$133,214
27 |$72,990($83,789 | $86,985 | $93,477 |$103,312($106,530| $115,033 | $121,312 [$128,866 |$134,946
28 |$73,939($84,879 | $88,116 | $94,692 |$104,656 ($107,915( $116,529 | $122,889 [$130,541|$136,700
29 |$74,900($85,982 | $89,262 | $95,923 |$106,016 ($109,317 | $118,044 | $124,487 ($132,238|$138,478
30 |$75,874($87,100 | $90,422 | $97,170 |$107,394 ($110,739| $119,578 | $126,105 [$133,957|$140,278
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STIPENDS

Section 1 - Additional Responsibility

Category

>

Supplements

Category Amount Index

I 5 200.00
I 53 400.00
I 52500 00
IR 52.300.00

I 52 0000
I 51 000.00
I 5. 700.00
IR s 1 550.00
I s +50.00

I s500.00 0.0120
I 555000 00110

Description
DHS Athletic Director

DHS Head Varsity Football Coach

DHS Band Director (at least 2 performances)

DHS Head Varsity Basketball Coach (1-B/-1G)

DHS Head Varsity Boys’ Baseball Coach

DHS Head Varsity Girls’ Softball Coach

DHS Head Varsity Girls’ Volleyball Coach

DHS Head Varsity Soccer Coach (1-B/1-G)

DHS FFA Sponsor (2)

DHS Head Track Coach (1-B/1-G)

DMS Athletic Director

OO0l 0|0O| ||| B |W| >| >

DHS Academic Team Sponsor (2) (min. 1 mtg per month)
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Category Description

C

DHS ROTC Instructor (2)

DHS Chorus Director (at least 2 performances)

DMS FFA Sponsor

District Threat Management Coordinator Alternative

DHS Asst Football Coach (4)

DMS Head Football Coach

DHS Varsity Asst Basketball Coach (2-B/2-G)

DHS Asst Girls’ Softball Coach (2)

DHS Asst Varsity Girls’ Volleyball Coach (1)

DHS Head JV Volleyball Coach (1)

DHS Head JV Boys’ Baseball Coach

DHS Asst Boys’ Baseball Coach

DHS Asst Soccer Coach (2-B/2-G)

DHS Head JV Football Coach

DHS Assistant Band Director (at least 2 performances)

DHS Varsity Cheerleader Sponsor (2073)

DHS Head Cross Country Coach (1-B/1-G) (2073)

DHS Asst Track Coach (2-B/2-G)

DHS Head Golf Coach (1-B/1-G)

DHS Head Tennis Coach (1-B/1-G)

DHS Weightlifting Coach (1-B/1G)

Junior Class Sponsor

Senior Class Sponsor

DMS Head Basketball Coach (1-B/1-G)

DMS Girls Softball Coach

DMS Volleyball Coach

DMS Head Soccer Coach (1-B/-1G)

DMS Head Cross Country Coach (1-B/1-G)

DMS Cheerleading Head Coach

DHS Yearbook Sponsor

DHS Newspaper Sponsor

DHS Drama Sponsor (at least 1 performance)

DHS FBLA Sponsor

DHS HOSA Sponsor

T|IIT|T|IIT|IT|IIT|IO|IO|O|O|O|lo|o|ld|Mm|m|m]m|m|mm|im|im|imimi{m|m{m|mMm[OlO|O|O]|O

DHS Student Council Sponsor (2)
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Category Description

DHS Credit Retrieval Sponsor

DHS SADD Sponsor

DHS SWOT Sponsor

DHS Asst Girls’ JV Softball Coach

DHS Asst JV Girls’ Volleyball Coach (1)

DHS Freshman Basketball Coach (1-B/1-G)

DHS Asst JV Boys’ Baseball Coach

DHS Asst Cross Country Coach (2-B/2-G)

DHS JV Cheerleader Sponsor

DHS Freshman Class Sponsor

DHS Sophomore Class Sponsor

DHS Piano Accompanist

DHS Color Guard Sponsor

DHS Percussion Sponsor

DMS Asst Football Coach (2)

DMS Asst Softball Coach

DMS Asst Basketball Coach (1-B/1-G)

DMS Asst Volleyball Coach

DMS Asst Soccer Coach (1-B/1-G)

DMS Asst Cross Country Coach (1-B/1-G)

DMS Cheerleading Asst. Sponsor

DHS Varsity Cheerleading Asst Coach (2)

District Science Fair Assistant (5)

DHS National Honor Society (2)

DHS Foreign Language Club Sponsor (1 meeting per month)

DHS Debate Team

DHS Mock Trial Team

Department Heads (6+ Department Members) - 7 Mtgs. Min

DHS Art Club Sponsor

DMS Band Director (2 performances)

DMS Chorus Director (2 performances)

DMS Academic Team Sponsor

DMS Yearbook Sponsor

DMS Newspaper Sponsor (1 publication per month)

PN I [ [ SSUh [ G [ GER IY ENN Ny GEEN DY GHERY DN GEER DY GHERY DN GHEN N GHES [N GHRRY BN GHEN BN GERY BN GER N GER B GEE NGRS D GRS B GHE N GEE B GER G B R U I GEiny pGEIR I GHRN (N G

DMS Student Council Sponsor (2)
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Category Description

K Department Heads (1-5 Department Members) - 7 Mtgs. Min

Grade Level Chairpersons (Elementary)
DMS Honor Society (3)

DHS Omegas Sponsor
DHS Sub Debs Sponsor
DMS Team Leaders (12)

DHS JV Cheerleading Asst (2)

Elementary Band/Chorus Sponsor (3)

r|r|r|jr|jrr|rr|r | X

Elementary Art Sponsor (3)
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Temporary Employment

Section 1 - Temporary Position

e The position will not exist beyond six (6) consecutive months, and will work less than 30 hours per week.

e The position does not offer insurance or retirement benefits.

Section 2 - Established Part-Time Position

e Position may exist beyond six (6) consecutive months.
e The employee works less than 30 hours per week.

e The position does not offer insurance benefits.

e Administrators will make every effort to fill temporary teaching positions with certified teachers. Vacant teaching

positions will continue to be advertised until a certified teacher fills each position.

Section 3 - Rates for Other Employment

Effective July 1, 2024

Position Hourly Rate
Substitute Teacher - High School Diploma $15.00
Substitute Teacher - College without Degree $15.00
Substitute Teacher - AA/AS Degree $16.00
Substitute Teacher - BA/BS Degree $17.00
Interim Substitute $22.00
Substitute LPN/Adult CNA Instructor $21.27
Part-Time Teacher - certified Vocational/BA/BS Degree $22.62
OPS (including HS Students) $15.00
Sub - Paraprofessional $15.00
Sub - Food Service $15.00
Sub - Bus Driver $15.00
Sub - Custodian $15.00
Extra Events Pay $15.00
All Other $15.00
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Extra Hours — Full Time

e The stipend paid for lunchroom duty is $1740 per year, paid in 2 increments.

Temporary employment compensation not covered in Sections 1-3 above shall require the approval of the

Superintendent of Schools.
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Payroll Calendar

The payroll calendar is a board-approved item that must be approved before the start of the following school year.

All payroll calendars can be found on our website: https://www.desotoschools.com under the Human Resources

Department Documents
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~ Florida Automated Nutrition System

Desoto County School Board

Date Started:

Sponsor Claim Sumnmary with Site Meal Details

Date Submitted:

School Year: 2024-2025

County: DESOTO

Program: NSLP Revision Number: 0 9/5/2024 9/6/2024
Claim Month: Aug 2024 Submission Type: Original Date Processed: Time Submitted: 07:40 AM
Sponsor Claim Summary
Meal Type Meals Rate Earnings
HighLunch
!Frea 40946 $4.45 $182.20970 |
'Reduced 0 $4.05 $0.00
‘Paid 0 $0.44 $0.00
Total 40946 N/A <:_$182_209.70
; ~
'Meal Pattern $0.09 Lunch Earnings M O({ érLl‘Pl V KT \ \
lCIaimed 40946 $0.09 $3,685.14 /
Adjusted 0 $0.09 $0.00
1Total 40046 NA CW
‘SevereNeedBreakfast
iFree 12514 $2.84 $35,539.76 |
'Reduced 0 $2.54 $0.00
Paid 0 $0.39 $0.00 }
Total O__H DK 521 402- 6‘\)%‘{\4 12514 N/A $35,539.76
|
 Claim Total: L $221434.60

Schedule Number:

Site Meal Details

Note - Lunch eamning includes Meal Pattern Compliance Rate.
Site
Number

Reduced Total Reduced

Total Free i o o S Meals Price

Site Name Program Free Meals

Paid Meals

Total Paid

\d

%5 a4+ 84

Taotal Earmnings

| 0031 |Desoto High School HighLunch 8281 $37,505.74 0 $0.00 $0.00 $37,596.74
r e (L) $3,067.20 0 $0.00 $0.00 $3,067.20
’V Total Earnings Site $40,662.94
r goRt {1 YIS Elemeniary HighLunch 6691 $30,377.14 0 $0.00 0 $0.00 $30,377.14
R s I $7.085.80 0 $0.00 50.00 $7,085.80

Total Earnings Site $37,462.94

Memorial ) | | | |
0081 Elementary Schaol HighLunch 9982 $45,318.28 0 $0.00 $0.00 $45,318.28
Name: Tammy Lewis Date Printed: 09/05/2024 Page lof 2
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B "Felorl;d- i toma ed Nutrlrtion System o
E Organlzahon Name ‘Desoto County School Board"w ) i ] échoql\‘éa'r;‘202'4‘-2025' Ll
B - SponsorNumber " o - ‘County, DESOTO. .
_ X savereNe(te‘d-Breakfasll . 4966 G ol N ns'o:pg__"' $14,103.44
] 1 Total Eanﬁngé_SItel : o L $59,421.72
oter | PostoMidde Tl pgntunei | ss03 | vgasgssz | 0 <[ Tsomd - 0.7 | . s00d $aaos062 |
SevereNeedBreakias| 4774 $5,038.16 0 $0.00 v 50.00 $5.028.16
|
Total Eamings Site $49,997.78 }
o1gy | NoCRteE HEMENEY| gt unch 5688 | $25823.52 0 £0.00 0 50.00 $25.823.52
N Se“ﬁreNeef’Efea”as."__fzbé:{" < gspagan (| Tow T s000 | o0 () Usoesi- | $583maa
’ 7 |TowlBamingsSie| .- 07T T T L | shnrerss |
ozgy |DeSeloseconday | pgnunen |7 4ol | Csrezess | o 0.0g, o .| ..s000, | sisa0s4
SE"“”"‘:"B"’”‘“S 108 $306.72 0 30.00 0 50,00 sos72 |
i
— b
Total Eamings Site 52,127.26 |,

k3 :n e Y_TFA‘,} Bg'f";.“'?,?l

A, -Fﬁ;" -T‘T

Name: Tammy Lewis

Date Printed: 09/05/2024

Page

20f 2



9/10/24, 8:59 AM Combined 5206 - Crews Bank & Trust

STATE OF FLORIDA PAYMENTS ACH ENTRY MEMO POSTED TODAY
Pending - 9/10/2024

+$221,434.60

[E]  Attach to a conversation

Similar transactions
September 10
September 10
September 10

September 10

+$76,930.00
+$10,307.00
+$200,142.00
+388,298.00

View all

Crews Bank - Combined 5206
STATE OF FLORIDA PAYMENTS ACH ENTRY MEMO POSTED TODAY

htips:/fgo.crews.bankfaccount/152e4763-bd3e-4e89-945d-a3b04075de60

1M
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Florida Automated Nutrition System
Sponsqr Claim Summary with Site Meal Details

- Organizatioh Name: Desoto County Schodl Bosrd Rekrbeahinent

Tammy Lewis School Year: 2024-2025
Claims Official -
NSLP :
Sponsor Number: 14 Phone: (863) 494-4222 Ext: 1701 County: DESOTO
Program: NSLP Revision Number: 0 Date Started: 10/3/2024  Date Submitted: 10/3/2024
Claim Month: Sep 2024 Submission Type: Original Date Processed: Time Submitted: 12:28 PM
Sponsor Claim Summary
Meal Type Meals Rate Earnings
HighLunch
Free [f 50169 $4.45 $223,252.05
Reduced / 0 $4.05 $0.00
Paid / 0 $0.44 $0.00
Total / 50169 N/A $223,252.05
OHNOK DAle! DR N\ $o, Nl Ale
Meal Pattern $0.09 Lunch Earnings \
Claimed \ 50169 $0.09 $4,515.21
Adjusted \ 0 $0.09 $0.00
Total 50169 N/A $4,515.21
SevereNeedBreakfast
Free 16026 $2.84 $45,513.84
Reduced 0 $2.54 $0.00
Paid D i lQE ’éa ! a.\ 6N % K‘/\ 0 $0.39 $0.00
Total 16026 N/A $45,513.84
Claim Total: 273,281.10

Schedule Number:
Site Meal Details

Note - Lunch earning includes Meal Pattern Compliance Rate.
Site
Number

Reduced
Price Meals

Total Reduced

% Paid Meals
Price

Site Name Program Free Meals Total Free Total Paid

Total Earnings

0031 | Desoto High School HighLunch 10377 $47,111.58 0 $0.00 0 $0.00 $47,111.58
g pcong ST $4,152.08 0 $0.00 0 $0.00 $4,152.08

Total Earnings Site [ $51,263.66

0061 Wes‘sfc'ﬁ;"j"“’” HighLunch 8236 $37.391.44 0 $0.00 0 $0.00 $37,391.44
Se“""’”"fda'ea”as 2968 $8,420.12 0 $0.00 0 $0.00 $8,429.12

Total Earnings Site I $45,820.56

Memorial N
| BB | ey Btk HighLunch | 12180 | $55,297.20 I 0 | $0.00 0 $0.00 T $55,297.20
Name: Tammy Lewis Date Printed: 10/04/2024 Page lof 2




Sponsor Number: 14 -

Orgamzahon Nama Desoto. County School Board

Relmbursement'
Claims Official -

NSLP :

Florlda Automated Nutrition System

- o

) : Sponsor C1a1m Summary w1th Site Meal Details

Tammy Lewis

- F'hone (863) 494-4222 Ext 17[}1

“.  Sthoul Year: 2094-2025

« Colinty: DESOTO

R

| _FEVB’ENEde’ea”asl 6315 | $17.034.0 B J $0.00 0 $0.00 $17.934.60
| Total Eamings site L $73,231.80
o161 | Desgly Middle “HighLunéh 1918 $54,107.72 '$0.00 0 . $0.00 $54,107.72
SevereNeedBreaklas| 2495 $7,085.80 $0.00 0 $0.00 $7,085.80
i
Total Earnings Site $61,193.52 :
Nocatee Elementary N " . : : -
0181 p HighLunch 6949 $31,548.46 $0.00 ) $0.00 $31,548.46
N L SevereNeedbreaklas | zee8 | $75577.12, . '$0.00: fo L sado |- stisTraz
Lo " | Tota Eamminigs Site | . - ’ N . - $39,125.58:
. . . - e 3 4 E
- 0291 Des"‘gc?l‘;‘;‘l’""a“’ Hightunch ~ | :508 $2,310.86 . $0.00 Lo |7 so00 s2stoss i
SevereheedBreakias|  44g $335.12 $0.00 0 $0.00 833512 |
i
Total Earnings Site $2,645.98 [
f.‘..-..._.._,..u._,_._“._. et s e one b et e ——e & e PO STV |
Claim Specialist: Porter-Roach, Takima - "
Speciaiist Phone.Number: 9046253134 _ C .
Name: Tammy Lewis Date Printed: 10/04/2024 Page 20of 2
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Florida Automated Nutrition System
:'Spdnsolf__"(}l_ja;im_« Summary with S_i-t;é_'__ Meal Details

. Orgamza_t;onN_éhig 'D'_‘esutd,Co'ﬁ;it.y School Board F{'e.in';b.ﬁrsﬂq&lenl Tammy Lewis - School Year: 2024-2025

- Claims Official -
: s s .- L
. . SponsorNumber:14 . . Phone:(863)494-4222 Ext: 1701 ‘County: DESOTO
Program: NSLP Revision Number: 0 Date Started: 11/4/2024  Date Submitted: 11/4/2024
Claim Month: Oct 2024 Submission Type: Original Date Processed: Time Submitted: 01:43 PM

Sponsor Claim Summary

Meal Type Meals Rate Earnings
HighLunch
Free 48394 $4.45 $215,353.30
Reduced 0 $4.05 $0.00
Paid 0 $0.44 $0.00_
——
Total 48394 N/A " $215,353.30
P —
Meal Pattern $0.09 Lunch Earnings m ‘OK m LP\ pRT \ -l /\g
Claimed b ¢ T 48394 $0.09 $4,355.46 Q\s
Adjusted 0 $0.09 $0.00
Total 48394 N/A L/ $4,355.46
S
SevereNeedBreakfast
Free 14643 $2.84 $41,586.12
Reduced 0 $2.54 $0.00
Paid 0 $0.39 $0.00
Total 14643 N/A $41,586.12
O 0K 2A SN BR K
Snack - Area Eligible
Free 0 $1.21 $0.00
Reduced 0 $0.00 $0.00
Paid 0 $0.00 $0.00
Total 0 NIA $0.00
Claim Total: $261,294.88

Schedule Number:
Site Meal Details

Note - Lunch earning includes Meal Pattern Compliance Rate.

Reduced Total Reduced

Site Name Program Free Meals Total Free Price Meals Price Paid Meals Total Paid Total Earnings
0031 Desoto High School HighLunch 9382 $42,639.68 0 $0.00 0 $0.00 $42,639.68
SevereNae:dBfekaas 1217 $3,456,28 0 $0.00 0 $0.00 $3,456.28
Snack - Area Eligible 0 $0.00 0 $0.00 0 $0.00 $0.00
Total Earnings Site $46,095,96

Name: Tammy Lewis Date Printed: 11/04/2024 Page lof 2
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11/12/24, 8:08 AM Combined 5206 - Crews Bank & Trust

ACH CREDIT STATE OF FLOPAYMENTS CTX 9001395052
11/8/2024

+$261,294.88

@] Addtags

El Addnotes

(@] Addimages

El Attach to a conversation

Similar transactions
No;Iember 8
November 8
November 8

November 8

+$1,001,232.00
+$64,429.00
+$27,237.00
+$3,716.00

View all

Crews Bank - Combined 5206
ACH CREDIT STATE OF FLOPAYMENTS CTX 9001395052

hitps:#/go.crews.bank/account/152e4763-bd3e-4699-945d-a3b04075de60
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EXHIBIT T

Certificate of Independent Price Determination

Both the Sponsor and the Vendor shall execute this Certificate of Independent Price Determination.

Sponsor Name Vendor Name

A. By submission of this offer, the vendor certifies as to its own organization, that in connection with this solicitation:

1) The prices in this offer have been arrived at independently, without consultation, communication, or
agreement, for the purpose of restricting competition, as to any matter relating to such prices with any
other vendor or competitor;

2) Unless otherwise required by law, the prices provided in this offer have not been knowingly disclosed
by the vendor and will not knowingly be disclosed by the vendor prior to the award either directly or
indirectly to any other vendor or competitor; and

3) No attempt has been made or will be made by the vendor to induce any person or firm to submit or not
to submit, an offer for the purpose of restricting competition.

B. The person signing this offer on behalf of the vendor certifies that:

1) He or she is the person in the vendor’s organization responsible for the decision as to the prices being
offered herein and has not participated, and will not participate, in any action contrary to A.1 through A.3
above; or

2) He or she is not the person in the vendor’s organization responsible for the decision as to the prices
being offered herein, but that he or she has been authorized in writing to act as agent for the persons
responsible for such decision in certifying that such persons have not participated and will not participate,
in any action contrary to A.1 through A.3 above, and as their agent does hereby so certify; and he or she
has not participated, and will not participate, in any action contrary to A.1 through A.3 above.

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

Signature of Authorized Vendor Representative Title Date

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

Signature of Authorized Sponsor Representative Title Date



RFP 2526-003 FSMC VS2
QUESTIONS AND ANSWERS

Questions were answered in the order received...

Will the district accept electronic signatures in our response or will wet signatures be
required.

Yes, we will accept digital signatures, just not emailed submissions.

Should FSMCs include an indirect cost budget in their proposed fixed price per meal? If
so, please provide the budget.

Yes, please include the indirect costs. Last year’s costs were $96,247.98.

Can you please distinguish if the district is looking for a guaranteed surplus of $200,000
during the 26/27 school year or if the district is looking to have their fund balance at or
above $200,000 at the end of the school year?

We are looking for a surplus of $200,000.

Please confirm that all FSMC'’s should use $1,488,895.40 as the 25-26 labor budget built
into the fixed meal price.

That amount is from last school year (24-25). We have not yet been awarded a final
raise for this year but it will most likely be 1 step for and backdated to July 1, 2025. And
an additional step is being negotiated for 26-27. (Roughly 3% total between both years)
Please see the compensation plan for an estimated adjustment in value. Each employee
will vary in salary, but it tends to be close in value per step.

In accordance with the RFP, are all potential bidders to include the $1,488,895.40 district
labor and $96,428 district indirect in the fixed cost per meal rate as indicate on page 29
section 13.3

Yes, please include. (see indirect costs for last year in question 2 answer)

On the labor number you gave us to use is there any flexibility? How did you come to
that number? We are trying to make it make sense. How many employees will be
eligible to stay with the district? Does the district intend us to put all employees as ours
for bidding purposes then supply an attrition/transition plan where we will credit back to
the district those that remain with the district? Anyone who comes to us, would no longer
be part of the union or the CBA? Correct?

All current employees will be fully vested in FRS at the end of the fiscal year (6/30/26). It
will be their choice as to whether to stay with the District or apply with the FSMC. There
is no current flexibility with staffing numbers. We are required to have 1 employee per
100 meals served. The FSMC can credit back to us any of those that remain with the
District. If they choose to leave, it is my understanding that they will be fully your
employees and not subject to the Union or the CBA. | would like to arrange for the
awarded company to meet with the Food Service employees, preferably the day after
the Board meeting that awards the contract, and have them present their options to them
for employment, salary, insurance, and if there are any other benefits exclusive to that
company.






SODEXO IS LEADING THE WAY TO IMPROVE QUALITY OF LIFE.

This proposal and its packaging use both natural and recycled materials. The paper used

to print this document contains mixed sources (product group from well-managed forests,
controlled sources, and recycled wood or fiber) that are at least 20% recyclable. This pro-
posal is printed with nontoxic dry ink toners that use 60% to 70% less energy per page than
conventional toner on printers designed to be sustainable by using less power and incorpo-
rating many reusable elements such as drums, toner cartridges, and waste containers. This
approach to document production is an important element of Sodexo's sustainability commit-
ments, which are aimed at conserving natural resources and reducing waste.
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