Attachment A, CKC Good Food™ Catering Services Agreement

Option Two, CKC 2015 - 2016 School Year

July 1, 2015-June 30", 2016

CKC’S Hot Lunch, Sandwich Lunch, Deli Salad Lunch, Pizza Friday & Salad Bar Lunch.
(May also include Main Entrée and Unlimited Fresh Salad Bar with Fruit Lunch Option.)
All above CKC lunch options are USDA Certified.

OPTION TWO: LUNCH & BIODEGRADABLE EATERY (ONE TRAY, ONE UTENSIL AND ONE NAPKIN), WITH
CHOICE OF:

e Any Hot Lunch Offering (Includes Vegetarian)

e Any Bulk Deli Sandwich Lunch Offering (Includes Vegetarian)
e Any Deli Salad Lunch (Includes Vegetarian)

e Pizza Lunch (Includes Vegetarian)

PRICE PER LUNCH 6-12: $3.00 Biodegradable eatery price in meal cost.

PRICE PER BREAKFAST CKC offers a wholesale USDA-Certified or Private Breakfast Program specifically tailored
by you. Approximate Price for full CKC breakfast hot or cold entree and 100% fruit juice or fruit &
biodegradable utensil. Price ranges from $1.20 to $1.25 depending on menu items ordered*,

PRICE PER SNACK CKC offers a wholesale Private Snack Program tailored by you. Approximate Price for CKC
snack item ranges from $.30 to S.75 depending on menu items ordered*.

ALL-INCLUSIVE FIRM FIXED PRICE SUMMARY

Breakfast S_1.25 -
Lunch $_3.00 (1)
Dinner S
Snacks S 75
Adult Meal S

- Additional Milk S__.26
Biodegradable Utensils & Paper S___ Included
Delivery $____Included
Gluten Free & Allergen Menus S_3.95 (1)

(1) Milk not included in price of meal.
(2) Choice of milk or juice included with each snack order.

Server Costs (if applicable), biodegradable utensils & paper are included in firm fixed price of the
meals each day.



Additional Options, CKC Good Food Catering Agreement

CKC NUTRITION EDUCATION

CKC understands the desire for school staff, parents and students to learn about the USDA healthy school food changes.
We would love to tailor your school lunch initiative by sharing with you the creativity that can be used to create and

make delicious, nutritious meals.

CKC will offer classes each month for our partnering schools’ staff, students and parents. Our classes will each be 1.5
hours and formatted and structured to engage our guests.

Topics-you may like to offer your school for nutrition education:

1. School Gardens: How to/Purpose/Grants
School Breakfast: Universal breakfast/Breakfast in the classroom/Create and changing your
breakfast/Grants/USDA new guidelines
3. Wellness Policies: Grants/Structure/Policy Manuel
" 4. USDA Lunch Nutrition Education: USDA guidelines/ Menu offerings and alternative lunch options.
5. Smart Snacks/A La Carte: USDA new guidelines/Creating and pricing ALA Carte for the private school

program.
6. At Risk Snack & Dinners & Summer Food Service Programs: Simplicity and cost effective to help get our

hungry Minnesota youth adequate meals.
7. Personalize your menu: As further defined below, CKC welcomes the opportunity to work with your
students, staff and parents to create menu offerings that have been nutritionally evaluated and approved.

A LA CARTE

CKC will work with your SFA to create a personalized Smart Snacks/A La Carte menu. CKC will charge 15% over

manufacturer or distributor’s cost per item selected for A La Carte offering. This will allow the School Food Authority
(SFA) to charge their preferred price per A La Carte item. CKC will also work with schools to tailor the best format for
collections. CKC has many schools with different processes for collections and we are more than happy to share their

success stories.

Examples

NSLP Smart Snack or Private A La Carte Spicy Chicken Sandwich: CKC charge to SFA $1.00. SFA charge to student/staff
$1.50

Or

Corn Chips & Salsa: CKC charge to SFA $.75. SFA charge to student/staff $1.00



MENU OPTIONS

CKC always welcomes our client requests to accommodate desired menu changes that can be positively
implemented, while still remaining fully compliant with current USDA/MDE nutritional requirements. At the
start of each school year until October 15, CKC will tailor lunch or afterschool dinner menu main entrees at no
charge on a best-efforts basis. After October 15, if a client wishes to make simple menu changes by
substituting currently existing lunch or afterschool meal menu items, a $30.00 Menu Change fee will be
charged. If a client chooses to have CKC develop a unique lunch or afterschool meal menu that is fully
compliant with USDA nutritional requirements, the cost for this added-value effort will be billed directly to the

client at $25.00 per hour.

New breakfast menus will be routinely redesigned by CKC every quarter throughout the school year to retain
their freshness and appeal to the students. if a client wishes to make simple menu changes by substituting
currently existing breakfast menu items, a $30.00 Menu Change fee will be charged. If a client chooses to
have CKC develop a unique breakfast menu that is fully compliant with the National School Breakfast Program,
the cost for this added-value effort will be billed directly to the client at $25.00 per hour.
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This Attachment A is an addendum to the CKC Good Food Catering Services Agreement which was entered
into between CKC and Client, and is hereby incorporated as a part of this contractual agreement.

© 2015 CKC Good Food



Attachment A, CKC Good Food™ NSLP Catering Services Agreement

Option Two, CKC 2015-2016 School Year

July 1, 2015-June 30, 2016

CKC’S Hot Lunch, Sandwich Lunch, Deli Salad Lunch, Pizza Friday & Salad Bar Lunch.
(May also include Main Entrée and Unlimited Fresh Salad Bar with Fruit Lunch Option.)

All above CKC lunch options are USDA Certified.

OPTION TWO: LUNCH & BIODEGRADABLE EATERY (ONE TRAY, ONE UTENSIL AND ONE NAPKIN), WITH
CHOICE OF:

e Any Hot Lunch Offering (Includes Vegetarian)

e Any Bulk Deli Sandwich Lunch Offering (Includes Vegetarian)
e Any Deli Salad Lunch (Includes Vegetarian) '

e Pizza Lunch (Includes Vegetarian)

PRICE PER LUNCH K-5: $3.00 Biodegradable eatery price in meal cost. Qn wﬂ-c"na ML&/)

PRICE PER BREAKFAST CKC offers a wholesale HHFKA or Private Breakfast Program specifically tailored by you.
Approximate Price for full CKC breakfast hot or cold entree and 100% fruit juice or fruit & biodegradable

utensil. Price ranges from $1.20 to $1.25 depending on menu items ordered*,

PRICE PER SNACK CKC offers a wholesale NSSP OR Private Snack Program tailored by you. Approximate Price
for CKC snack item ranges from $.30 to $.75 depending on menu items ordered*.

AFTER SCHOOL AT-RISK DINNER PROGRAM CKC provides USDA-reimbursable After School At-Risk Dinner
Meals that follow the CACFP meal patterns. Fixed price per meal 2015 - 2016 price is $2.77 not including Milk
nor Tray, napkins, nor utensils.

ALL-INCLUSIVE FIRM FIXED PRICE SUMMARY

Breakfast $__S1.25___ * Not to exceed
Lunch $_$3.00

Dinner S

Snacks S___.75___ * Not to exceed
Adult Meal S

Additional Milk S .26

Lactose Free or Soy Milk $.1.00

Biodegradable Utensils & Paper $__Included

Delivery $____Included

Gluten Free & Allergen Menus S_3.95 (1)

(1) Milk not included in price of meal.
(2) Choice of milk or juice included with each snack order.



CKC NUTRITION EDUCATION

CKC understands the desire for school staff, parents and students to learn about the USDA healthy school food changes.
We would love to tailor your school lunch initiative by sharing with you the creativity that can be used to create and

make delicious, nutritious meals.

CKC will offer classes each month for our partnering schools’ staff, students and parents. Our classes will each be 1.5
hours and formatted and structured to engage our guests. '

Topics you may like to offer your school for nutrition education:

1. School Gardens: How to/Purpose/Grants
School Breakfast: Universal breakfast/Breakfast in the classroom/Create and changing your
breakfast/Grants/USDA new guidelines
3. Wellness Policies: Grants/Structure/Policy Manuel
. USDA Lunch Nutrition Education: USDA guidelines/ Menu offerings and alternative lunch options.
5. Smart Snacks/A La Carte: USDA new guidelines/Creating and pricing ALA Carte for the private school

program.
6. At Risk Snack & Dinners & Summer Food Service Programs: Simplicity and cost effective to help get our

hungry Minnesota youth adequate meals.
7. Personalize your menu: As further defined below, CKC welcomes the opportunity to work with your
students, staff and parents to create menu offerings that have been nutritionally evaluated and approved.

A LA CARTE

CKC will work with your SFA to create a personalized Smart Snacks/A La Carte menu. CKC will charge 15% over

manufacturer or distributor’s cost per item selected for A La Carte offering. This will allow the School Food Authority
(SFA) to charge their preferred price per A La Carte item. CKC will also work with schools to tailor the best format for
collections. CKC has many schools with different processes for collections and we are more than happy to share their

success stories.

Examples

NSLP Smart Snack or Private A La Carte Spicy Chicken Sandwich: CKC charge to SFA $1.00. SFA charge to student/staff
$1.50

Or

Corn Chips & Salsa: CKC charge to SFA 5.75. SFA chargé to student/staff $1.00



MENU OPTIONS

CKC always welcomes our client requests to accommodate desired menu changes that can be positively
implemented, while still remaining fully compliant with current USDA/MDE nutritional requirements. At the
start of each school year until October 15, CKC will tailor lunch or afterschool dinner menu main entrees at no
charge on a best-efforts basis. After October 15, if a client wishes to make simple menu changes by -
substituting currently existing lunch or afterschool meal menu items, a $30.00 Menu Change fee will be
charged. If a client chooses to have CKC develop a unique lunch or afterschool meal menu that is fully
compliant with USDA nutritional requirements, the cost for this added-valug effort will be billed directly to the

client at $25.00 per hour.

New breakfast menus will be routinely redesigned by CKC every quarter throughout the school year to retain
their freshness and appeal to the students. If a client wishes to make simple menu changes by substituting
currently existing breakfast menu items, a $30.00 Menu Change fee will be charged. If a client chooses to
have CKC develop a unique breakfast menu that is fully compliant with the National School Breakfast Program,
the cost for this added-value effort will be billed directly to the client at $25.00 per hour.

COMMODITIES

All USDA commodities earned by participating schools will be fully paid or rebated to their School Food
Authority (SFA). The Food & Nutrition Services (FNS) audit report sent to your school ensures you that you
were paid for commodities from CKC. CKC guarantees its full assistance to help you submit through CLICS 1

for your commodities rebates.
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This Attachment A is an addendum to the CKC Good Food Catering Services Agreement which was entered
into between CKC and Client, and is hereby incorporated as a part of this contractual agreement.

2015 CKC Good Food
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