
Carlisle School District 

Office of Child Nutrition 

520 Center St.  

Carlisle AR. 72024 

870-552-3931 ext. 153 

 

June 5, 2020 

 

The Carlisle School District is accepting bids for the 2020-2021 school year. An 

announcement of an Invitation for bid will be placed on the school website as well as 

the school districts Facebook page and will run for 30 days. The announcement will 

contain a:  

A. General description of items to be purchased. 

B. Deadline for submission of questions and the date written responses will be 

provided including addenda to bid specifications, terms and conditions as 

needed. 

C. Deadline for submission of proposals 

D. Address and location where complete specifications and bid forms may be 

obtained.   

Each vendor will be given an opportunity to bid on the same specifications.  

BUY AMERICAN 

The “Buy American Requirement” requires that schools and institution 

participating in the National School Lunch Program (NSLP) and School Breakfast 

Program (SBP) in the contiguous United States purchase, to the maximum extent 

practicable, domestic commodities or products for use in meals served under the 

NSLP and SBP. Please note this rule applies to “Private Labels” as well as other 

labels. By American-definition of domestic commodity or product. The term 

‘domestic commodity or product means an agricultural commodity that is 

produced in the United States and a food product is processed in the United 

States substantially using agricultural commodities that are produced in the 

United States. The Department shall require that a school food authority purchase, 

to the maximum extent practicable domestic products or commodities.  

There is a two-part test to define the country of origin for a manufactured end product: 

A. The legislation defines “domestic commodity or product” as one that is 

produced or manufactured in the United States; and 

B. The cost of domestic components must exceed 50 percent of the cost of all the 

components. 

Two situations may warrant a waiver to permit purchases of non-domestic food 

products: 

A. The product is not produced or manufactured in the U.S. in sufficient and 

reasonable available quantities of a satisfactory quality. 

B. Competitive bids reveal the cost of a U.S. product is significantly higher than the 

non-domestic product.  

A form for Certification Regarding “Buy American” Requirement is included with the bid 

document. Food items requiring a waiver are to be listed on this form (pineapples and 



bananas). The School Nutrition Manager as well as Director will determine acceptance 

or rejection of each of the items for which a waiver is requested.  

 

 

INGREDIENT LABELS 

 Ingredient labels are to be included for all items on the bid.  Ingredient labels must be 

provided with samples.   

 

ITEM SUBSTITUTION AND OUT-OF-STOCK 

If a contractor is temporarily out of stock of a particular item, an equal or superior 

product at an equal or lower price may be delivered, with approval of the Child 

Nutrition Director. NO SUBSTITUTIONS WITHOUT PRIOR NOTICE. It is the responsibility 

of the Distributor to immediately contact the CN department with plans for re-delivery 

of the bid item or to make arrangements for substitutions. 

Any items delivered that were not authorized by the Child Nutrition Director are to be 

picked up at the Distributor’s expense and proper credit issued to the school or 

schools where the deliveries were made. Credit memos are to be sent no more than 

one week from the time a credit is requested. 

 

SPECIFICATIONS 

All bids should be in accordance with the instructions to bidders and specifications as 

attached. Specifications are intended to be open and non-restrictive. If a requested 

item is identified by a “brand name or approved equivalent” description, such 

identification is intended to be descriptive, but not restrictive, and is to indicate the 

quality and characteristics of products that will be satisfactory.  Only the pre-approved 

manufacturer’s label and code number as listed in the bid document will be accepted 

for the duration of the contract when bidding manufacturer’s brands. No substitutions 

or brand changes will be accepted without written documentation that a product 

originally bid is no longer available.  

 

Procurement by small purchase procedures are those relatively simple and informal 

procurement methods for securing services, supplies, or other property that do not 

cost more than the Simplified Acquisition Threshold. If small purchase procedures are 

used, price or rate quotations must be obtained from an adequate number of qualified 

sources. 

 

A firm fixed price contract award will be made in writing to the lowest responsive and 

responsible bidder. Where specified in bidding documents, factors such as discounts, 

transportation cost, and life cycle costs must be considered in determining which bid is 

lowest. Payment discounts will only be used to determine the low bid with prior 

experience indicates that such discounts are usually taken advantage of.  

 

 All bids will be opened at the time and place prescribed in the invitation for bids, and 

for local and tribal governments, the bids must be opened publicly. 

 

Contracts must be awarded to the responsible firm whose proposal is most 

advantageous to the program, which the price and other factors considered. 

 

 

Formal bid procedures will be applied on the basis of: 



Category Procuremen

t Method 

Evaluation 

Used 

Contract 

Award 

Type 

Contract 

Duration/Frequency 

Frozen Foods 

(Meats, Fruits, 

Vegetables); 

Canned Foods 

(same as 

above); Baker, 

Pasta, and 

Miscellaneous 

Manual-All 

Purpose 

Cleaning 

Supplies, 

Paper and 

Plastic 

Supplies 

Formal Bottom Line Fixed Price Annual by School Year 

Fresh Fruits 

and 

Vegetables 

Formal Bottom Line Fixed Price Annual by School Year 

 

Dish Machine 

Chemicals 

Formal Bottom Line Fixed Price Annual by School Year 

Small Wares Formal Bottom Line Fixed Price Annual by School Year 

Capital 

Equipment 

Formal Bottom Line Fixed Price Annual by School Year 

Fresh Bread Formal Bottom Line Fixed Price Annual by School Year 

Milk and Dairy Formal Bottom Line Fixed Price 

with Price 

Adjustment 

Annual by School Year 

Office 

Supplies 

Formal Bottom Line Fixed Price Annual by School Year 

 

Emergency Informal Bottom Line Fixed Price As Needed 



 

If an overly responsive bid/offer was received, the SFA must eliminate this bid/offer, or 

the overly responsive portion, when awarding the contract.  

 

Unallowable cost items should not be included in the awarded contract. 

 

The non-Federal entity must maintain records sufficient to detail the history of the 

procurement. These records will include, but are not necessarily limited to the 

following: rationale for the method of procurement, selection of contract type, 

contractor selection of rejection, and the basis for the contract price.  

 

Bid must be solicited from an adequate number of knows suppliers, providing them 

sufficient response time prior to the date set for opening the bids, for state, local, and 

tribal governments, the invitation for bids must be publically advertised.  

 

Requests for proposals must be publicized and identify all evaluation factors and their 

relative importance. Any response to publicized requests for proposals must be 

considered to the maximum extent practical. 

 

 Incorporate a clear and accurate description of the technical requirements for 

the material, product, or service to be procured. Such description shall not, in 

competitive procurements, contain features which unduly restrict competition. 

The description may include a statement of the qualitative nature of the 

material, product or service to be procured, and when necessary, shall set forth 

those minimum essential characteristics and standards to which it must 

conform if it is to satisfy its intended use. Detailed product specifications 

should be avoided if at all possible. When it is impractical or uneconomical to 

make a clear and accurate description of the technical requirements, a “brand 

name or equal” description may be used as a means to define the performance 

or other salient requirements of procurement. The specific features of the 

named brand which must be met by offerors shall be clearly stated. 

 

 Two or more responsible bidders are willing and able to compete effectively for the 

business and contracts must be awarded to the responsible firm whose proposal is 

most advantageous to the program, with price and other factors considered. 

 Bids are publicly solicited and a firm-fixed-price contract (lump sum or unit price) is 
awarded to the responsible bidder whose bid, conforming with all the material terms and 
conditions of the invitation for bids, is the lowest in price.  
 

If a brand is offered other than the one specified; complete descriptive information of 

the offered product must be included with the proposal. Products being proposed as 

an equal to the items specified must be available for inspection/evaluation by the Child 

Nutrition Department. 

 

 

 



COMPETITION 

All procurement transactions must be conducted in a manner providing full and open 

competition consistent with the standards of this section. In order to ensure objective 

contractor performance and eliminate unfair competitive advantage, contractors 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. Some of the situations considered to be restrictive of competition 

include but are not limited to: 

a. Placing unreasonable requirements on firms in order for them to qualify to 

do business. 

b. Requiring unnecessary experience and excessive bonding. 

c. Noncompetitive pricing practices between firms or between affiliated 

companies. 

d. Noncompetitive contracts to consultants that are on retainer contracts. 

e. Organizational conflicts of interests. 

f. Specifying only a “brand name” product instead of allowing “an equal” 

product to be offered and describing the performance or other relevant 

requirements of the procurement. 

g. Any arbitrary action in the procurement process. 

 

Incorporate a clear and accurate description of the technical requirements for the 

material, product, or service to be procured. Such description shall not, in competitive 

procurements, contain features which unduly restrict competition. The description may 

include a statement of the qualitative nature of the material, product or service to be 

procured, and when necessary, shall set forth those minimum essential characteristics 

and standards to which it must conform if it is to satisfy its intended use. Detailed 

produced specifications should be avoided it at all possible. When it is impractical or 

uneconomical to make a clear and accurate description of the technical requirements, a 

“brand name or equal” description may be used as a means to define the performance 

or other salient requirements of procurement. The specific features of the named 

brand which must be met by offerors shall be clearly stated.  

 

 
Any quantities noted on the product description pricing worksheets are considered to 

be estimates only for one (1) school year’s usage. Quantities projected are estimates 

based on past usage only. The quantity of any item could be more or less, depending 

upon the availability of USDA commodities and changes in actual student participation 

in the school lunch, breakfast and snack programs.  

 

All bread/grain items must be whole grain products (51% whole grain) when specified. 

This includes but is not limited to all breaded products.  

 

All fruits must be in light syrup or natural juice. Only juice products that are “no sugar 

added” shall be bid.  

 

The bidder should not bid any item containing Trans fats unless the trans-fat is 

naturally occurring in the product. 

 



Sets of nutrient analysis, CN Label, and/or signed manufacturer’s certification 

statement (if applicable) of all food product must be submitted to each school district 

upon request. Bid will not be awarded without these documents should they be 

requested. 

 

Material Safety Data Sheets must be provided for all applicable products. 

 

CONTRACT MANAGEMENT 

 

Non-federal entities must maintain oversight to ensure that contractors perform in 

accordance with the terms, conditions, and specifications of their contracts or 

purchase order.  

 

A school food authority participating in the Program, as well as State agencies making 

purchases on behalf of such school food authorities, may apply a geographic 

preference when procuring unprocessed locally grown or locally raised agricultural 

products. When utilizing the geographic preference to procure such products, the 

school food authority is making the purchase or the State agency making purchases on 

behalf of such school food authorities have the discretion to determine the local area 

to which the geographic preference option will be applied. 

 

For the cost reimbursable contracts, required provisions, the school food authority 

must include the following provisions in all cost reimbursable contracts, including 

contracts with cost reimbursable provisions, and in solicitation documents prepared to 

obtain offers for such contracts.  

 

For cost reimbursable contracts only: The contract, renewal, or amendment must not 

include any unallowable cost provisions (scholarships, gifts, grants, event tickets, 

catering accounts, etc.) 

 

It is the responsibility of the SFA to review invoices to ensure contractors perform in 

accordance with the terms, conditions, and specifications of their contracts or 

purchase orders. 

 

 

 

DELIVERY 

Delivery will be made to each individual school site/building one day a week. It is the 

responsibility of the winning vendor to coordinate the delivery schedule. Delivery 

schedules shall remain constant from delivery to delivery. Cafeteria managers will not 

be expected to extend working hours to receive late deliveries. No deliveries will 

be accepted after 12:30 pm. 

 
The manager or designee will check the items delivered at the time of delivery with 

both the manager or designee and the driver signing the appropriate forms for 

shortages and errors, and/or obviously damaged goods. The cafeteria manager shall 

retain the right to reject any or all of a delivery that does not meet product 

specifications within five (5) full working days from the delivery date. Rejected items 



are to be picked up at the supplier’s expense and credit memo issued within one week 

of the date of notification. 

 
Delivery schedules will be altered to meet holiday and inclement weather schedules. 

Holiday shall be defined as any week that has less than five (5) school days. If the 

holiday falls on a scheduled delivery day, the delivery shall be made on a day to be 

mutually agreed upon by each school district and the successful contractor. 

 
Deliveries must be made in mechanically refrigerated trucks maintaining a temperature 

below freezing at all times, or temperature appropriate for items shipped. Refrigerated 

goods must be delivered at a temperature of 40 degrees F or below. Frozen products 

must be delivered at a temperature of 0 degrees F or below. The CN Department 

reserves the right to reject the use of any equipment by a carrier if it is not in a clean, 

sanitary condition, and suitable for hauling of all items. All food is to be delivered in 

clean cases with no evidence of damage. 

 
At no time will any additional charges be added to deliveries and/or invoices for any 

reasons. Drivers shall deliver merchandise into designated storage areas (dry, chilled 

and frozen). 

 

CODE OF CONDUCT 

The following conduct will be expected of all persons who are engaged in the awarding 

and administration of contracts supported by School Food and Nutrition Program 

funds. 

A. No employee, officer or agent of named School District or School Nutrition 

Programs shall participate in selection or in the award or administration of a 

contract supported by program funds if a conflict of interest, real or apparent, 

would be involved. 

B. Conflicts of interest arise when one of the following has a financial or other 

interest in the firm selected for the award: 

a. The employee, officer or agent 

b. Any member of his/her immediate family 

c. His or her partner 

d. An organization, which employs or is about to employ one of the above 

C. Carlisle School District, or school nutrition employees, officers or agents shall 

neither solicit nor accept gratuities, favors, or anything of monetary value from 

Contractors, potential Contractors, or parties to sub-agreements. 

D. The removal of any food, supplies, equipment, or school property is prohibited. 

E. Failure of a Contractor’s agent to abide by these rules or facilitate a School 

District employee with the opportunity to not abide by these rules by actively 

participating in a breach or one or more of the rules hereby established may 

result in termination of the contract. 

 

 

 

 

 

 

 



HOLD HARMLESS CLAUSE 

The bidder/manufacturer shall hold harmless and indemnify the TL School Nutrition 

Consortium, from every claim, demand, suit and award which may be made by reason 

of: 

A. Any injury to person or property sustained by the supplier or by any person, 

manufacturer or corporation employed directly or indirectly by him/her upon, or 

in connection with, his/her performance under the contract, however caused. 

B. Any injury to person or property sustained by any person, manufacturer, or 

corporation caused by any act, neglect, default, or omission of the supplier or 

any person, manufacturer or corporation directly or indirectly employed by 

him/her upon, or in connection with, his/her performance under the contract. 

C. Any liability that may arise from the furnishing or use in any copyrighted or non- 

copyrighted  composition, secret process, or patented or unpatented invention 

in the performance of the services called for under the contract; and  

D. The bidder/manufacturer, at his/her own expense and risk, shall defend any 

legal proceeding that may be brought against the TL School Nutrition 

consortium any such claim or demand, and satisfy any judgement that may be 

rendered against any of them.  

 

 

EQUAL EMPLOYMENT OPPORTUNITY 

All contracts shall contain a provision requiring compliance with E.O. 11246, “Equal 

Employment Opportunity,” as amended by E.O. 11375, “Amending Executive Order 

11246 Relating to Equal Employment Opportunity,” and as supplemented by 

regulations at 41 CFR part 60, “Office of Federal Contract Compliance Programs, Equal 

Employment Opportunity, Department of Labor.” 

 

DEBARMENT AND SUSPENSION 

All parties doing business with the Department of Agriculture should consult the 

Department's regulations for debarment and suspension found at 7 CFR 3017. No 

contract shall be made to parties listed on the General Services Administration's List of 

Parties Excluded from Federal Procurement or Non- procurement Programs in 

accordance with E.O.s 12549 and 12689, “Debarment and Suspension.” This list 

contains the names of parties debarred, suspended, or otherwise excluded by 

agencies, and contractors declared ineligible under statutory or regulatory authority 

other than E.O. 12549. Contractors with awards that exceed the small purchase 

threshold shall provide the required certification regarding its exclusion status and 

that of its principal employees 

 

BYRD ANTI-LOBBYING AMENDMENT 

Contractors who apply or bid for an award of $100,000 or more shall file the required 

certification. Each tier certifies to the tier above that it will not and has not used 

Federal appropriated funds to pay any person or organization for influencing or 

attempting to influence an officer or employee of any agency, a member of Congress, 

officer or employee of Congress, or an employee of a member of Congress in 

connection with obtaining any Federal contract, grant or any other award covered by 

31 U.S.C. 1352. Each tier shall also disclose any lobbying with non-Federal funds that 

takes place in connection with obtaining any Federal award. Such disclosures are 

forwarded from tier to tier up to the recipient. 

 



CONDUCTING TECHNICAL EVALUATIONS OF PROPOSALS 

The non-Federal entity must have a written method for conducting technical 

evaluations of the proposals received and for selecting recipients.  

Grantees and sub grantees will have a method for conducting technical evaluations of 

the proposals received and for selecting awardees.  

 

The following criteria will be used in awarding contracts as a result of bids/proposals: 

1. Price 

2. Service  

3. Quality 

4. Delivery 

 

The contracts will be awarded to the responsible bidder whose bid is responsive to the 

invitation and is most advantageous to the SFA, price, and other factors considered. 

Any and all bids may be rejected in accordance with the law.  

 

Allowable costs will be paid from the nonprofit school food service account to the 

contractor net of all discounts, rebates and other applicable credits accruing to or 

received by the contractor or any assignee under the contract to the extent those 

credits are allocable to the allowable portion of the costs billed to the school food 

authority. 

 

The contactor must separately indemnify for each cost submitted for payment to the 

school food authority the amount of that cost that is allowable (can be paid from the 

nonprofit school food service account) and the amount is that is unallowable (cannot 

be paid from the nonprofit school food service account);or that the contractor must 

exclude all unallowable costs from it billing documents and certify that only allowable 

costs are submitted for payment and records have been established that maintain the 

visibility of unallowable costs, including directly associated costs in a manner suitable 

for contract cost determination and verification. 

 

The contractor must identify the amount of each discount, rebate and other applicable 

credit on bills and invoices presented to the school food authority for payment and 

individually identify the amount as a discount, rebate, or in the case of other applicable 

credits, the nature of the credit. 

 

The contractor must identify the method by which it will report discounts, rebates and 

other applicable credits allocable to the contract that are not reported prior to 

conclusion of the contract.  

 

The contractor must maintain documentation of costs and discounts, rebates and other 

applicable credits, and must furnish such documentation upon request to the school 

food authority, the State agency or Department. 

 

 

 

 

 



TERMINATION FOR CONVENIENCE 

The Carlisle School District may terminate this contract without cause for any reason.  

Said termination shall not be deemed a Breach of Contract by the School District. The 

School District shall give the Contractor at least thirty (30) days written notice before 

the effective termination date. The Contractor shall be entitled to receive compensation 

for satisfactory, authorized service completed as of the termination date, but in no 

event shall the School District be liable to the Contractor for compensation for any 

service which has not been rendered. Upon such termination, the Contractor shall have 

no right to any actual general, special, incidental, consequential, or any other damages 

whatsoever of any description or amount. 

 

 

 

TERMINATION FOR CAUSE 

If the Contractor fails to properly perform its obligations under this contract in a timely 

or proper manner, or if the Contractor violates any terms of this contract, the Carlisle 

School District shall have the right to terminate the contract and withhold payments in 

excess of fair compensation for completed services. 

a. The Carlisle School District will provide notification of termination for 

cause in writing. This notice will: (1) specify in reasonable detail the 

nature of the breach; (2) provide the Contractor with an opportunity to 

cure, which must be requested in writing no less than 10 days from 

the date of the Termination Notice; and (3) shall specify the effective 

date of termination in the event the contractor fails to correct the 

breach. The Contractor must present the Carlisle School District with a 

written request detailing the efforts it will take to resolve the problem 

and the time period for such resolution. This opportunity to “cure” 

shall not apply to circumstances in which the Contractor intentionally 

withholds its services or otherwise refuses to perform. The Carlisle 

School District will not consider a request to cure contract 

performance where there have been repeated problems with respect 

to identical or similar issues, or if a cure period would cause a delay 

that would impair the effectiveness of the Carlisle School District 

operations. In circumstances where an opportunity to cure is not 

available, termination will be effective immediately.  

b. Notwithstanding the foregoing, the Contractor shall not be relieved of 

liability to the Carlisle School District for damages sustained by virtue 

of any breach of this Contract by the Contractor.  

 

 

 

 

 

 

 

 

 

 

 

 



Please email the following bids by July 13, 2020 to ksayger@carlisle.k12.ar.us or 

you can mail them and have them in the central office by July 13, 2020 to: 

    Kari Sayger 

    520 Center St 

    Carlisle AR. 72024 

All bids need to be either emailed or mailed by end of day July 13, 2020. All bids 

will be opened July 14 at 9:00 a.m. and an award letter or denial letter will be 

emailed the following day, July 15, 2020.        

       

If you would prefer to receive this information by mail, please contact me by email and I 

will send it to you. We will be looking forward to hearing from you. 

 

 

Sincerely, 

 

 

Kari Sayger 

Child Nutrition Director 

 

mailto:ksayger@carlisle.k12.ar.us

