DOVER SCHOOL BOARD - AGENDA

Meeting Type: Special Session #9
Meeting Location: Media Ctr. (Rm. 306) McConnell Ctr.
DOVER SCHOOL Meeting Date: Monday, July 23, 2012
DiIsSTRICT Meeting Time: 6:30 p.m.
A. ROLL CALL
B. PLEDGE OF ALLEGIANCE
C. CITIZENS' FORUM (Limited to Agenda Items Only)
D. POLICY — CHANGES - PROPOSALS: (First Reading)
a. JLCF Student Wellness Policy
E. OLD BUSINESS:

1. Food Service Presentations/Continued Discussion
6:30 pm — Fresh Picks Café
7:10 pm — The Abbey Food Service
7:50 pm — Chartwell’'s Dining Services
F. NEW BUSINESS:
1. Food Service Bid
G. SCHOOL BOARD MATTERS OF INTEREST
H. ADJOURNMENT
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STUDENT WELLNESS POLICY

The Board recognizes that wellness comprises physical, social, emotional, and
academic health. Proper nutrition and developmentally appropriate physical activity
are important ways of promoting healthy lifestyles, minimizing childhood obesity, and
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preventing other diet-related chronic diseases. Furthermore, health and student
success are inter-related. The Board therefore maintains the goal that the District will
foster a learning environment that helps students attain knowledge and habits that
promote wellness. As part of the program, students will be given opportunities to gain
the knowledge, skills, behavior, and motivation needed to be physically active for life
through daily activity offerings such as recess periods, physical education classes,
walking programs, the integration of physical activity into the academic curriculum,
and after-school programs including intramurals, interscholastic athletics, and
physical activity clubs. The Board directs the building principals to encourage
student physical activity on a daily basis.

All foods available on school grounds and at school-sponsored activities will meet or
exceed the district's nutrition standards. Under no circumstances will such offerings
be less restrictive than the regulations and guidance issued by the US Secretary of
Agriculture as applicable to schools. Schools in the district will offer food choices
that are nutrient dense, have low fat and low sugar content, are of a moderate portion
Size, and include a variety of fruits and vegetables. Foods should be served with
consideration toward variety, appeal, taste, safety, and packaging. These nutrition
guidelines apply to the school lunch and breakfast program, and foods and beverages
sold in vending machines, snack bars, and school stores. Food provided at parties,
celebrations, and meetings during the school day, and as part of in-school District
fundraising activities also falls under the purview of this policy.

The Board directs the Superintendent or his/her designee to develop procedures to
implement this policy based on the recommendations of the Wellness Advisory
Committee and in compliance with national and statewide nutritional guidelines.

A district-wide Wellness Advisory Committee will be maintained to assess the
nutrition and physical activity environment throughout the district and making
recommendations to the Board for a comprehensive wellness program. The
committee will consist of representation from parents, students, the school's food
service program, school nurses and wellness educators, the School Board,
administration, and the public. Program implementation will be monitored and
progress evaluated, with an annual report to the Board. The Wellness Advisory
Committee will meet quarterly for updates on how effective the policies we have in
place are working, and to make recommendations for improvements, and changes
that need to be made. The meetings will be organized and facilitated by the District
Business Administrator.

Student Wellness Policy Guidelines
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Promoting wellness in the Dover School District requires a cooperative effort
among administrators, faculty, students, parents, and the community at large.
Part of this effort will come from the voluntary actions of the school
community. Community members who maintain healthy lifestyles, share their
knowledge, and encourage others to emulate their habits can promote
wellness in the whole school community. To further facilitate the goal of
wellness, however, the District Schools should meet the following guidelines:
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1. Nutrition Education

e Lessons on nutrition and healthy eating will be incorporated into the

curriculum at all grade levels.

¢ The Food Service Director and the Curriculum Director will meet at least semi-
annually to discuss ways that Food Services can assist with and complement
nutrition education elements in the curriculum at all levels.
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2. The School Meals Program will provide balanced meal choices
e in accordance with State and USDA Guidelines.
e in accordance with the food services vendor’s contract.
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3.Wellness and discipline
o Food will not be used as areward or punishment unless specified in a
student ” s IEP or behavior plan
e Students will not be denied recess as punishment.

4. Promoting healthy lifestyles

e Snacks offered during or after school, whether by the District Food Service
or by extra-curricular programs, should meet State health and nutrition
guidelines emphasize fruits and vegetables as the primary snack, and milk
or water as the primary beverage.

e Parties and Celebrations

0 The building principal will authorize any seasonal celebrations.

o Classrooms will have at most one celebration for all the birthdays
occurring in a given month.

0 Teachers and staff will encourage parents to provide healthy snacks.

o0 During celebrations, adults will be responsible for limiting the
number of sweet items children have.

e The Dover School District will make available a list of healthful snack
products to teachers, after-school program coordinators, and parents. This
list will be updated annually and posted on the District’s website. See
Attachments A and B.

o Foods and beverages offered in school stores and vending machines
accessible to students will be consistent with the State Vending Guidelines




DOVER SCHOOL DISTRICT POLICY CODE: JLCF

DATE OF ADOPTION: PAGE 7 OF

5. Physical activity
e Opportunities for physical activities in addition to PE class should be provided
to students.
e The school will communicate with parents about opportunities to provide
children with after school physical activities.
e The school will work with parent-teacher groups to sponsor physical activities
such as walk-to-school or bike-to-school days.

6. Fund-raising and food.
e Organizations and classes should not use the sale of food as a primary means
of fund-raising
o All fund-raising activities must be approved by the building principal.
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7. Monitoring and Reporting

e The School Wellness Policy will be reviewed annually by the committee and

updated as necessary

e Resulting reviews and updates will be reported to the School Board.
e The 2012-2013 Wellness committee will establish monitoring and reporting
procedures to assure compliance with N.H. D.O.E Technical Advisory 21




Nutritious and fresh, every day.

‘Executive Proposal Summary
Dover School District

Thank you for the opportunity to provide our services to the students and staff of the Dover, NH
School District. Café Services, Inc. is a locally owned and managed Food Service Management
Company with corporate offices in nearby Londonderry, New Hampshire. Incorporated in 1993,
we are the leading New England Food Service Management Company providing K-12 food
service programs under our Fresh Picks Café Division in New Hampshire and Vermont as well
as Corporate Dining and seasonal camps food service throughout New England. Currently Café
Services manages 47 school districts, 38 in New Hampshire and 9 in Vermont, 38 Corporate
Dining locations and 25 summer seasonal children’s camps and conference centers, over 200
producing kitchens with annual sales in excess of 25 million. Our New England volume gives us
tremendous purchasing strength insuring national contracts ensuring the best pricing. Our )
national contracts are provided through local distributors ensuring the best possible service. Café
Services is known as a great company to work for. We were recently recognized as the largest
New Hampshire employer for our sector. Our people are local people who take genuine pride in
your food service program. We provide our employees with the most comprehensive benefit
program in the industry including professional training, vacations, food holidays, sick and
personal days, health, life and dental insurance and a 401K plan with an annual Café Services
Employee percentage match.

Our Fresh Picks Café program is designed to promote a nutritious and healthy lifestyle. Café¢
Services is committed to providing nutritious meals as well as providing nutrition education and
promoting healthy lifestyle choices. This fall we will be launching our newest program “Strive
for Five” which works closely with the new USDA regulations and My Plate program as well as
continued nutrition education for the Café’s and classrooms.

We are proud to be the pioneers of Farm to School in New England starting programs in
Brattleboro, Vermont over 15 years ago. Today we have developed direct relationships with
local farms, cooperative agencies such as UNH Department of Sustainability, Seacoast Harvest
and NHIAF as well as local food distributors to bring local products wherever possible to our
schools. We provide farm to school education and incorporate Farm to School promotions as
well as “Taste Testing’s” in the Café’s. As part of our farm to school commitment we donate
grow carts to all our schools as a learning tool and promote the usage of fresh school grown
herbs in the Café’s.

Café Services offers extensive Menu Marketing and promotions at our schools and provide the
information to schools for posting as well as uploading on school web sites. Our menus are
nutritionally balanced and student friendly to produce optimal participation in the food service
program. Our middle and high school concepts include our Signature Café Program freshly
cooked Entrées, Downtown Deli, featuring made to order deli sandwiches with fresh ingredients,
Formaggios Pizza, freshly baked with whole wheat dough and low fat cheese, Market Fresh
Salads, and Café Express for Grab and Go convenience.

Fresh Picks Café is a division of Café Services™

PO. Box 1089 « 1E Commons Dr, $#25 Londonderry, NH + 03083-1068 ph: 603.437.0200 » fax: 608,434.5962 « email: sales@raleservices.com

www.eataservices.com



The Elementary schools menus include an Entrée, Sandwich Choice, Market Fresh Choice, Salad
or Fruit and Yogurt Parfait Daily.

Café Services plans for the Dover School District include up to $100,000 investment into the
school kitchens. We plan to replace the two service lines at the High School enabling us to
provide our full programs, upgrade the service lines and add a double sided service line in the
Green Wave Café area of the Middle School and introduce the Downtown Deli and Market Fresh
Salad program, along with the Signature Café and Café Express Program. Install new 4 bay
steam table in Woodman Park, install new double door freezer in Horne Street and install new
double convection oven, two burner stove and single door freezer in Garrison School.

Revenues, we have projected an overall 13% increase in revenues. 3 to 5% is due for increase in
reimbursement rates the balance 8 to 10% is due to participation increases due to overall quality
and nutrition marketing.

Cost of food, we have projected food costs at 39% of revenues. We have factored our local
purchasing, national contracts and commodity usage.

Labor costs, are projected utilizing the information provided in the RFP for rates, hours per day
and total paid days. Café Services has included the required additional paid days for each hourly
associate. We are proposing a full time Food Service Director as well as an Assistant Director
for the program.

Based on the request for Proposal, Café Services has projected and will guarantee a return for the
School District of $120,168.00 for the 2012/213 school year.

In summary Café Service Fresh Picks Café Division has built an excellent reputation servicing
our school clients in New Hampshire and Vermont. We deliver responsive and efficient service
and genuinely appreciate the opportunity to service the students and the staff at your school
district in the years ahead.

Sincerely,

4 g g d f
}/Briaii Stoné William VanZand/;’
/ esident Vice President of ‘Operation



The Abbey Food Service Management Group

Dover - you have a tough choice to make, all three submitted proposals for Food Service are certainly filled with
hundreds of pages of information on why they all will offer a great program. No doubt, whoever you will choose
will provide improvements to your current services and will provide the stress relief of using contracted services
but we are certain that our company, The Abbey Group, has the most heart, will offer the most collaborative
relationship, and will be the best fit for your community. Here is a rundown on why we’re the best option and how
your program in the Dover School District will specifically benefit from what we have to offer.

A certainly not complete list of immediate benefits to your program if you choose our services:

° Free breakfast daily to preschoolers and kindergarten . An increase in monthly cafeteria promotions and an increase
. A variety of whole wheat pizzas every day at high school and in student nutrition education with focus on local
middle schools ingredients
. A salad bar at every location including satellite schools . A family and user friendly website that is both informative
. Deli $tations at every location with high quality deli meats and informational
. Upgraded uniforms and signage for every location . Menus in compliance of the new USDA meal patterns
¢ Anew deliveryvan built into proposed budget allowing the extra $.06 per meal reimbursement
. A large incréase in the use of foods from local growers . Free nutrition education classes to 5 graders in our “You
. An increase in employee productivity Are What You Eat” program and others upon request
e Maintaining and:training the current staff *  AND, WE GUARANTEE THE $95,000 to the program
e Awealth of upperievel management resources and annually
expertise

Experience-The Abbey Group started.at one account 25 years ago in a small town that almost touches the
Canadian border and has since grown to around 80 accounts spanning three states. Every single account to date
was contracted organically by word-of-mouth of our high quality program coupled with unparalleled customer
service. It is our reputation of our, “can overcome any challenge and meet any need” attitude that has lead us to
have such a high satisfaction rate and almost impeccable retention record.

Our corporate structure is well designed to insure the highest possible satisfaction in food quality, customer
service and site compliance with all federal and state regulations. :Senior Abbey Group personnel assess weekly
and monthly performance benchmarks that help guide our.accounts.

Finance/lnsurance/Accounting-We are veryprofessional and transparent in all of our paperwork. Our
professional staff will provide immediate assistance and answer any.questions regarding monthly reports and back
up documentation submitted for your approval. We provide the fastest and most meticulous details for total
transparency and agreement. It is very important to us to have a very strong trust based relationship with all of our
business managers and assistant managers.

The Abbey Group is very disciplined in its reporting both to the school districts we serve, and to the state for the
monthly reimbursements reporting, monthly activity reports for participation, monthly reports to the school
district for billing purpose. Our centralization of all accounting enables a more streamlined and professional
approach tomeeting the needs of the business management of the school districts we serve. Our records and
reporting can meet any specific criteria and expectations of the districts’ business offices we serve.

Personnel & Training- Our company culture is very team oriented; we work as a team to bring our clients the
best service available- that means we find solutions together and these solutions are then distributed among the
organization to help others.

We also pride ourselves on being very accessible as an organization. This means there is always someone who can
help you out. And if you call the head office, a real person will always pick up the phone and an Abbey Group
professional is always eager and available to answer your questions and work together quickly to find solutions.

Our vertical organizational structure provides the most comprehensive coverage in the field found anywhere in the
food service management business. The Abbey Group places teams in every geographic area. They provide



The Abbey Food Service Management Group

training, account development, nutrition education, farm-to-school initiatives, community liaisons, marketing and
promotional events and so much more. Our directors are specialized in culinary arts, business, hospitality
management, accounting and marketing. We also have 3 of only 1,000 certified School Nutrition Specialists, one of
which will be working directly with Dover. What is also unique to The Abbey is that we employ several floating
assistants that provide additional support for coverage in staffing or to help with marketing and promotional
events, nutrition training, taste tests or any school function in need of an extra set of hands.

Innovation-The Abbey Group understands that innovations are the key to keeping the meal programs fresh and
excited for our existing customers and draw in new ones. Here is a brief list of Abbey innovations that will directly
impact Dover:

e freeof charge breakfast e collaborative menus- meet e locally sourced products
program to preschoolers needs of kids and adults e menu nutrition analysis
and kindergarten students e informative website and ¢ employee wellness

e  “Grab ‘n go” sandwich and blog e knowledgeable employees
salad stations o free on-line access to e merchandising techniques

e Abbey Group application student meal account

Involvement- Community involvement is very important to The Abbey and sets us apart from the competition.
We step in and take plant into the communities we serve by encouraging and being active in food service advisory
meetings. In working with the school, we want everyone to be on the same team in establishing goals that are
conducive to the overall objectives of the school that we are providing service to. Some of the goals would
encompass areas of nutrition, sustainability, marking nutrition educations, service, menu planning idea generation
and infrastructural needs of the cafeteria. The Abbey Group works with any séhool [ that is willing to take on the
Healthier US school challenge, a voluntary initiative that éreates h;eé_lthier school environments through promotion
of nutrition, education and physically activity. ‘

We also invite community members to special mealsin the cafeteria. We purchase local products and have these
producers into the school for testings and food educati,oh. We involve ourselves with community composting
groups and gardens and walk in county fairs. We see our company as‘a family and we like to extend that feeling to
all the communities we’re involved in. :

Menu-Our meal programs have some of the highest rates of student participation in the nation. Company-wide,
our average participation rate is 69% for lunch and 31% for breakfast, well above the national average. Under our
management, schoo! districts in New Hampshire have demonstrated a participation increase of approximately
30%. This is due to our “slow food” approach of preparing meals from scratch using whole grains and local
products whenever possible. Our menus are designed to satisfy the wide range of tastes of the students we serve,
and meet all special needs of the students.

Healthy & Sustainable- our nutrition policy encourages students to establish and maintain lifelong, healthy
eating habits. The the school cafeteria is a learning environment that will deeply affect the way children
understand food and its connection to our environment.

No doubt that all food service management companies will affirm their use of local products by listing purchasing
from the likes of Black River produce, however The Abbey Chef’'s and Managers themselves make direct farm
purchases by meeting and interviewing local producers and often times planning crop harvest around our
purchases.
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Chartwells
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CHOOL DINING SERVICES

July 17,2012

Michael A. Limanni
Business Administrator
Dover Public Schools
McConnell Center

61 Locust Street, Suite 409
Dover, NH 03820
603.516.6808

mlimanni@dover.ki2 nh.us

Dear Mr. Limanni, -

Chartwells thanks you and your leadership team for the opportunity to propase the dining and nutrition program for

the Dover Public Schools. Chartwells is a locally based division of Compass Group, the largest contract management
company in the world. Our only business is providing customized dining service management solutions to communities -
like yours. Due to that commitment, coupled with the global resources and management expertise of our parent
company, we specialize in providing exceptional quality, variety, balanced nutritional meals, nutritional education,
innovative menus and dining solutions and superior financial performance for our dlients. Blending our resources with
the experience and depth of our management team, we have prepared a comprehensive plan to technically address your
specific RFP.

The following highlights Chartwells’ key commitments to Dover Public Schools:

Foodservice Team
¢ Propose maintaining all current hourly Dover Food Service workers at their present wages and hours and
provide them with the tools, training and resources they need to succeed
e  Offer an on site culinary team consisting of a director of dining services and an assistant director/chef to
provide the leadership and training to elevate the culinary program and provide for a smooth transition from
district to management company payroll

Leadership and Support Resources
e Provide a local support team of dining service professionals including: regional vice president, district manager,
regional director, dietitian, executive chef, and marketing director

Financial Commitment
e Guarantee a fund balance of $28,907
e Investup to $200,000 in investment for serving line improvements, new equipment, décor and signage district
wide. This investment will directly impact the proposed participation increases.
¢ Provide local scholarships { $5,000 over the life of the contract) for Dover students
e Offer $2,500 nutrition grant to support and help foster the district’s wellness and nutrition initiatives i.e. school
garden, field day, farmers markets or nutritional kiosk

Health and Wellness Program
e Implement our proprietary Webtrition menu management software system delivers more than nutritionally
analyzed menus. It is a comprehensive system that helps to mana ge an efficient and cost-effective foodservice
program from start to finish. This advanced toal enables us to:
%+ Maintain high nutrition and quality standards within the foodservice budget.
< Develop menus that are nutritious and appealing to students.
% Adapt menus to cultural differences.
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Identify the nutrients in daily menu items, including carb counts.
Screen for allergens, such as peanuts and shellfish.

Analyze costs to get the best quality for the lowest price.

% Manage production to reduce waste and overproduction.

< Easily incorporate standards of the Healthy Hungry Free Kids Act.
%+ Generate cost and nutrition reports.
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Menu Innovation
e Implement exciting new age-specific menus highlighting:
Locally-grown fresh fruits and vegetables
Cage free shell eggs
Whole grains
Proprietary whole wheat pizza crust with flaxseed and olive oil
Products with “zero grams of artificial trans fats” are utilized wherever possible
Increased availability of “all natural” and organic foods. (The degree of incorporation into our menus based
on client desire)
More vegetarian options are featured (keeping with community preference)
Added sugar, including “high fructose corn syrup” is limited (based upon availability of alternatives)
Artificial sweeteners are eliminated '
Availability of socially responsible foods
Milk without artificial growth hormones
Poultry raised without the routine use of antibiotics
Sustainable seafood, such as pollock and tilapia
Adult menu for faculty and staff in the elementary schools
Choosing vendors with high standards regarding the humane treatment of animals
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Sustainability
e Implement Project Green Thumb - to support local recycling efforts
e Audit energy efficiency of kitchen equipment
e Reduce food waste through our “Trim Trax” program

Communication Plan
@  Support a website to enhance overall communication
e Facilitate New Student/ Teacher Orientation; hartwells will provide $5,000 over the life of the contract to
supply food for new student/teacher orientation.

Transition Plan
e Provide local resources (such as Rochester Public Schools) to support the on-site team during the transition
process and the opening of school in August/September '
e Offer $2,500 over the life of the contract for associate recognition activities to build up the current team and to
promote a smooth transition
¢ Investin training for the food service associates to teach them how to cook from scratch, incorporate more
local foods into the menu, set up demonstrations and prepare healthier foods more efficiently.

We are committed to supporting Mrs. Brigg’s guiding principles and mission to “move from good to great.” At
Chartwells our philosophy exemplifies some of the same principals as we believe that having the right people in the
right seats is essential in obtaining overall excellence. Chartwells has the right people to take the dining program at
Dover to the next level and wants nothing more than to join the Dover “bus” on their journey to obtain the best in class
dining service. All of these factors “sandwiched” together make Chartwells the best choice for your district. We look
forward to discussing the details of our proposal with you and your evaluation team next week.

Sincerely,
@

Daisha Lahey
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