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  6500 Arapahoe, P.O. Box 9011 
  Boulder, Colorado 80301 

 
REQUEST FOR PROPOSAL 

 

DATE: XX/XX/XX  

DESCRIPTION: RFP PRODUCE 2015-16 ς BVSD Food Services    

CLOSING DATE: XX/XX/XX at 10:00 AM    

CONTACT: CONTACT INFO, CONTACT@bvsd.org       

 
PLEASE RETURN SEALED PROPOSALS VIA MAIL, FEDEX, OR IN PERSON TO  
BVSD Purchasing Dept, attn. CONTACT, 6500 East Arapahoe Rd, Boulder, 80303. 
 
If you have any questions about this proposal, contact CONTACT via email at 
CONTACT@bvsd.org and we will schedule a call with you. 
 
********************************************************************************  
DELIVERY DATE TERMS_________ 

VENDOR/CONTRACTOR  

PHONE NUMBER _ 

ADDRESS ____________________________________________________ 

  ____________________________________________________ 

THE UNDERSIGNED HEREBY AGREES that he/she will fulfill the obligations contained herein in accordance 
with all terms, conditions, and specifications set forth; and that he/she will furnish all required products in 
strict conformity with these documents, for the stated prices as payment in full. 
 
AUTH. SIGNATURE:  DATE __________   

AUTH. SIGNATURE (PRINT OR TYPE):   ________________________________  

BVSD is an equal opportunity employer.  Businesses owned and operated by minorities or women are 
encouraged to submit proposals. Vendor/contractors to whom a contract is awarded shall not 
discriminate on the basis of race, ethnicity, national origin, gender, sexual orientation, age, religion or 
disability. 
 

Food Services Department 
Ann Cooper 

Director 
720.561.5042 

       Fax: 303-447-5118 
              www.bvsd.org 

        

mailto:deb.trevor@bvsd.org
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SECTION A ς OVERVIEW 

 

A-1 Background 

 
A-1.1 Introduction: Boulder Valley School District (BVSD) manages a self-operated Food Services (FS) 
Department.  The FS department provides meal services for fifty-one (51) satellite cafeteria locations 
including elementary, middle, K8 and high schools.  There are approximately 31,000 students enrolled at 
these locations and the FS department serves approximately 9,000 lunches, 4,000 breakfast, and 2,000 
snacks per day.   
 
.±{5 ƛǎ ǎŜŜƪƛƴƎ ŀ ±ŜƴŘƻǊ ǇŀǊǘƴŜǊ ǿƘƻ ƛǎ ǿƛƭƭƛƴƎ ŀƴŘ ŀōƭŜ ǘƻ άǘƘƛƴƪ ƻǳǘǎƛŘŜ ǘƘŜ όŎŀǊŘōƻŀǊŘύ ōƻȄέ ŀƴŘ 
foster a mutually beneficial relationship based on trust, transparency and flexibility. 
 
A-1.2 Mission Statement: The BVSD FS department mission ǎǘŀǘŜƳŜƴǘ ƛǎ ŀǎ ŦƻƭƭƻǿǎΥ  ά!ƭƭ /ƘƛƭŘǊŜƴ ƻŦ 
BVSD will have daily access to fresh, flavorful and nutritious food made with wholesome and, when 
ǇƻǎǎƛōƭŜΣ ƭƻŎŀƭ ƛƴƎǊŜŘƛŜƴǘǎ ǎƻ ǘƘŀǘ ŜǾŜǊȅ ŎƘƛƭŘ Ƴŀȅ ǘƘǊƛǾŜΦέ 
 
A-1.3 Sustainability ς Minimizing Food Miles and Packaging: In 2014, BVSD was selected by the U.S. 
Department of Education as a Green Ribbon Schools District Sustainability Awardee.  To that end, the 
District ƛǎ ŎƻƳƳƛǘǘŜŘ ǘƻ άƎǊŜŜƴƛƴƎέ ƻǳǊ C{ ƻǇŜǊŀǘƛƻƴǎΣ ǿƘƛŎƘ ƛƴŎƭǳŘŜǎ ǇǳǊŎƘŀǎƛƴƎ ŀǎ ƳǳŎƘ ƭƻŎŀƭ ŀƴŘ 
regional produce possible to minimize food miles travelled. The District is also working toward reducing 
packaging waste wherever possible, including the use of Reusable Plastic Containers (RPCs) for select 
produce purchases.  
 
BVSD is seeking a Vendor partner who is willing and able to source from local and regional farmers, 
producers, and aggregators, and to utilize RPCs when possible.  
 
A-1.4 Menu Produce Needs 
 
Salad Bars in Every School: 5ǳǊƛƴƎ ƭǳƴŎƘΣ ŀƭƭ рм ǎƛǘŜ ŎŀŦŜǘŜǊƛŀǎ ǇǊƻǾƛŘŜ ŀƴ άŜƴŘƭŜǎǎέ ǎŀƭŀŘ ōŀǊΣ Ŏƻƴǘŀining 
fruit, vegetables, and composed salads, that students visit to choose their fruit and vegetable meal 
components. Students are allowed to return for more at no extra charge. 
 
Breakfast and Snack Menus: BVSD runs eight Universal Breakfast (UB) programs ς six elementary 
programs in the classroom, one middle school and one high school program in the cafeterias ς where 
whole fruit is served several times a week. Afterschool and preschool snack programs, offered at most 
elementary schools, also utilize a large quantity of fresh fruit daily. 
 
Lunch Menu: Our three production kitchens prepare lunch entrees from scratch, such as stir fry, rice 
bowls, and enchiladas, and prepare large quantities of fresh vegetables weekly for salad bars, such as 
carrots, peppers, celery and broccoli. Production kitchens also utilize large quantities of fresh russet and 
Yukon potatoes for making scratch oven fries and mashed potatoes. 

 



3 
 

 
Other Programs: BVSD plans the entire menu a year in advance, including Harvest of the Month (HOTM) 
featured items, and the department also operates a Food Truck, Catering Services, and Vending. 
 
A-1.5 Total Purchases: Produce purchases for 2014-15 were approximately $510,000, plus another 
$30,000 in direct purchases from local farmers for our Farm to School HOTM program. In addition, 
$90,000 ƻŦ ǘƘŜ ŘƛǎǘǊƛŎǘΩǎ ¦{5! /ƻƳƳƻŘƛǘƛŜǎ ŜƴǘƛǘƭŜƳŜƴǘ ǿŀǎ ŀƭƭƻŎŀǘŜŘ ǘƻ ǘƘŜ ¦{5! 5ŜǇŀǊǘƳŜƴǘ ƻŦ 
Defense Fresh Fruit and Vegetable (DOD) program. The district expects to purchase similar quantities in 
2015-16. See Attachment #1 BVSD 2014-15 Produce Purchases for sales summary by volume.  
 
To this end, the BVSD FS department is pursuing a partnership with a local produce company to fulfill 
our department produce needs for the 2015-16 school year.   
 

A-2 Purpose of the Request for Proposal - To Establish a Contract for Items: 

The purpose of this Request for Proposal is to establish a contract for the purchase of Fresh Produce in 
conjunction with the needs for BVSD.  Although the successful Vendor will be designated as the sole 
provider of the specific awarded item/s to the District during the effective period of the contract, it is 
hereby agreed and understood that the Vendor will be required to provide periodic shipments of items 
during various delivery cycles throughout the term of the contract.   BVSD reserves the right to award 
contracts for Produce to separate vendors, based on the outcome of the proposal process.  BVSD also 
reserves the right to purchase off contract for other produce items, especially for HOTM needs. See 
attached Attachment # 8: Standard Sample BVSD Contract for example of final contract language. 
 
BVSD reserves the right to cancel this RFP at any time and for any reason. 
 

SECTION B ς INSTRUCTIONS TO VENDORS 

 

B-1 Pricing and Variable Costs: 

BVSD recognizes that because agricultural products are affected by seasonality and weather, produce 
pricing is responsive to market pressures and trends in ways other food markets are not.  BVSD is 
ǎŜŜƪƛƴƎ ǇǊƻǇƻǎŀƭǎ ǳǎƛƴƎ ŀ άŎƻǎǘ Ǉƭǳǎέ ǇǊƛŎƛƴƎ ƳŜǘƘƻŘΦ Cost plus pricing recognizes the variable market 
ŦƭǳŎǘǳŀǘƛƻƴǎ ǘƻ ǘƘŜ ±ŜƴŘƻǊ ǿƘƛƭŜ ƎǳŀǊŀƴǘŜŜƛƴƎ ǘƘŜ 5ƛǎǘǊƛŎǘΩǎ ŎŀǎŜ ƳŀǊƪǳǇ ŘƻŜǎ ƴƻǘ ŦƭǳŎǘǳŀǘŜ ǘƘǊƻǳƎƘƻǳǘ 
the year. 

B-1.1 Case Markup:  Please list your proposed case markup in your RFP response.  This markup will 
remain firm for the full school year of purchases August 1, 2015 through July 31, 2016. 

B-1.2 tǊƻƻŦ ƻŦ tǳǊŎƘŀǎŜΥ ±ŜƴŘƻǊΩǎ hǊƛƎƛƴŀƭ Purchase Invoices:  Please fill out and return Attachment 
#9: Vendor Original Invoice Response Worksheet, and provide corresponding copies of original 
purchase invoices for the following items in your RFP response.   

The sample invoices should reflect your purchases of these items in the following the time periods; on or 
about Sept 1, 2014; January 1, 2015; and April 1, 2015: 
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ITEM    SPECIFICATION 

APPLES Gala, Local CO 125  ct 

APPLES Gala, WA 125 ct 

ORANGES Navel 113 ct 

ROMAINE Chopped, bagged 6/2 lb 

BANANAS Green Tip 40 lb 

CLEMENTINES Seedless, Cuties/Halos 4/5 lb 

CANTALOUPE Rocky Ford CO 12 ct 

PEACHES Local CO 70 ct 

SPRING MIX Organic 3 lb 

GRAPEFRUIT Ruby Red, TX 64 ct 

WATERMELON Seedless, CO 4 ct 

GRAPES Lunch Bunch, CA 20 lb 

 

During the term of the contract the District will require proof of purchase price on these listed items for 
dates; Sept 1, 2015; January 1, 2016; and April 1, 2016. The Vendor will be required to scan purchase 
invoices from the source farms and/or aggregators and email them to the BVSD Procurement Manager 
as proof of purchase price. 

 

B-1.3 Weekly produce listings: The District expects to receive digital weekly produce offerings and 
market reports.  Pricing listed in the weekly offering list must show Vendor cost plus the agreed-upon 
case markup.  For example:  

Item   Description      Size   Price   
01635  APPLE, BVSD HALF CTN LOCAL    20#   17.00  
10355  MELON, CANTALOUPE    12CT   27.75 
10033  APPLE, GALA     125CT  29.90  
02103  ONION, GREEN     12CT   9.20 
10180  BANANA, BREAKER    40#   21.89  

 

Please include an example ƻŦ ȅƻǳǊ ŎƻƳǇŀƴȅΩǎ ǿŜŜƪƭȅ ǇǊƻŘǳŎŜ ƻŦŦŜǊƛƴƎ ŦƻǊ ǘƘŜ ǿŜŜƪ ƻŦ Wǳƭȅ сΣ нлмр 
with your response to this proposal. 
 
 
B-2 Preparation of RFP Documents: 

A. All proposals must be typewritten or printed in ink. 

B. Final proposals must be received at Boulder Valley School District by 10:00 AM, Monday July 

13, 2015. No late proposals will be accepted. 
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C. Proposals  must be submitted in person or via FedEx or mail addressed to: 

                    Boulder Valley School District  
                    Education Center ς Purchasing 
                    Attn: CONTACT 
                    6500 East Arapahoe Road 
                    Boulder, CO 80303 
 
D. No fax copies will be accepted. 
E. Proposals must be signed by an agent authorized to enter into an agreement. 

 
B-3 Withdrawal of Vendors:  Proposal may be withdrawn with written notice from agent who signed 
original document. Once submitted, documents become property of Boulder Valley School District. 
When documents are opened, they become public information and any restrictions put upon the District 
regarding the sharing of information after opening will be grounds to reject the proposal. 
 
 
 

 
 

SECTION C ς STATEMENT OF NEED 

C-1 Procurement Priorities:  The purpose of this RFP is to identify the Vendor that can fulfill the 
following combination of Quality and Origin procurement priorities (in addition to fulfilling Competitive 
Case Markup, Packaging Preferences, and Delivery Schedule needs). 

C-1.1 Produce grade ς The District expects to be offered #1 product at all time. 

 
C-1.2 Produce Quality Assurance ς The District expects that all produce will be inspected for quality 
assurance, and that any produce that does not appear to be of the highest quality be pulled and 
replaced before shipping out to sites. 

 
C-1.3 Product Origin Transparency: The District requires clear identification of the origin of product on 
the weekly offering list and the invoices. This includes: 

a. Mandatory identification of Country of Origin;  
b. Mandatory identification of Colorado products;  
c. Mandatory identification of state of origin of other products  
d. Preferred identification of Farm/Farmer (see Attachment #9 - Scoring Rubric) 

 
C-1.4 Domestic Origination:  The District expects that all produce offered will be of domestic origin (as 
much as the prevailing market conditions allow, with the notable exception of bananas and ginger). The 
District preference is to purchase local produce, balancing origin with quality.   
 
If there is a discrepancy between local origin and quality (e.g. local Colorado Yukon potatoes are lower in 
quality this week than the Idaho Yukon potatoes), the District expects the Vendor to give BVSD the 
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option of purchasing either choice, making their determination based on weighing quality versus price 
versus local origin. 
 
C-1.4 Colorado Grown:  The District wishes to engage a Vendor that has a proven track record of both 
purchasing and promoting agricultural products grown in Colorado.   

 

¶ Colorado-Grown Small Farms and/or Aggregators:  Vendor should show a history of working 
with, or willingness to work with, a small-farm aggregator or farmer direct relationships.   
 

¶ Vendor will communicate directly with either the CO farm aggregator and/or farmer the 
quantities needed to fulfill BVSD order needs, accept or pick up weekly shipments of Colorado 
produce (e.g. western slope fruit) from aggregator/farmer, organize and deliver weekly 
shipments of aggregator/farmer products to satellite sites during regularly scheduled weekly 
deliveries, and fill in produce order gaps if needed.   

 

¶ Vendor will create unique product/stock codes for local products as opposed to similar non-local 
products so that sales reports clearly separate the two.   

 

¶ Aggregator must have the ability to provide the source/s of their product/s. 
 

¶ Colorado Farmer Promotion - Information promoting the farmers, their history and practices is 
a valuable asset to the BVSD student cafeteria education experience.  The VendorΩs ability to 
promote and support the farmers from whom they purchase products is preferred. 

 
C-1.5 Regional Produce:  In the seasonal absence of local produce, the Vendor should be willing and 
able to source Regional produce, defined as within 300 miles of the BVSD Education Center, 6500 East 
Arapahoe Road, Boulder, CO 80303. 
 
Please provide in your RFP response: 

1. Data and brief history of Colorado and Regional purchasing activity over the past three years 
2. Two references from farms and/or aggregators of Colorado and Regional produce. 

Responses will be compared and evaluated based on Attachment #9- Scoring Rubric, with the successful 
Vendor providing all objective and subjective information requested within this RFP. 
 
C-1.6 Produce Traceability Initiative:  The District prefers to engage a Vendor that has a Produce 
Traceability Initiative (PTI) system in place in order to assure produce traceability throughout the entire 
produce supply chain. See Attachment 3: PTI Implementation Checklist for Growers/Packers/Shippers. If 
Vendor does not currently have PTI in place, please describe your traceability system and capabilities 
as related to recalls in your RFP response. 
 
C-1.7 Cleaned, Pre-cut and Packaged Fruits and Vegetables:  ¢ƘŜ 5ƛǎǘǊƛŎǘΩǎ ǇǊƻŘǳŎŜ ƴŜŜŘǎ ǿƛƭƭ ƛƴŎƭǳŘŜ 
mostly whole items, with the notable exception of chopped romaine and spring mix. If a Vendor does 
not have its own in-house processing plant for fresh cut product, identification of the processing 
facilities used must be listed as a part of the response to this RFP. 
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C- 1.8 Estimated Quantities: Estimated quantities/units product needs for 2015-16 will be similar to 
purchases for 2014-15, provided in this proposal ŦƻǊ ǘƘŜ ±ŜƴŘƻǊΩǎ ƎǳƛŘŀƴŎŜ ƻnly (see Attachment #1 
BVSD 2014-15 Produce Purchases). No guarantee is expressed or implied as to quantities that will be 
used during the contract period. BVSD is not obligated to place an order for any given amount 
subsequent to the award of a contract. 9ǎǘƛƳŀǘŜǎ ǉǳƻǘŜŘ ŀǊŜ ōŀǎŜŘ ƻƴ .±{5Ωǎ ŀŎǘǳŀƭ ƴŜŜŘǎ ŀƴŘ ǳǎŜ 
during the previous contractual period or prior twelve month period; whichever is longer.  

 
C- 1.9 Units of Purchase: Units of purchase have been specified within Attachment #1 BVSD 2014-15 
Produce Purchases. When a Vendor wishes to quote a pack size which is different from the unit specified 
in the product description, a different size may be quoted, but the total quantity must be adjusted 
appropriately.  
 
 

C-2 Delivery Requirements: 

 
C-2.1 Annual Period of Delivery: The District has 51 satellite sites and three regional production kitchens 
(within three of the satellite sites) which will use fresh produce on a daily basis in breakfast, lunch and 
snack programs.  The three production kitchens will prŜǇŀǊŜ ŀƴŘ ǎƘƛǇ ƛǘŜƳǎ ŦƻǊ ǘƘŜ 5ƛǎǘǊƛŎǘΩǎ рм ǎƛǘŜ 
salad bars as well as prepare all side vegetable dishes for all meal locations. The three regional kitchens 
will also use produce in production of scratch-cooked main course entrees. 
 
Delivery to the three regional kitchens will begin on or about Thursday August 13, or as determined by 
District needs. Delivery to the 51 satellite sites will begin on Wednesday August 19, 2015. 
 
Deliveries to the three regional kitchens and 51 satellite sites will continue through the school year on a 
weekly basis until on or about May 23, 2016.  Delivery to a limited number of locations for summer 
school and catering will continue through July 2016. 
 
C-2.2 Location and Hours Specified:  The Vendor shall deliver items in conjunction with this proposal to 
the three BVSD Production Kitchens once (Thursdays) or twice (possibly adding Mondays) a week, 
depending on the needs of the operation, between 7:00 and 10:00 AM.   The Vendor shall deliver to the 
51 satellite sites on Mondays, delivering to all sites beginning at 7:30 AM and continuing until last 
delivery no later than 11:00 AM (by the start of lunch service).  If the production kitchens need a 
Monday delivery, as production kitchens are located within satellite kitchens, the two sites can be 
delivered at the same time.  The successful Vendor will have the transportation capacity and resources 
to use 4 to 5 refrigerated trucks simultaneously in order to successfully achieve this delivery window.   
 
Specific delivery schedules will be mutually established after the award of the contract.  BVSD reserves 
the right to add or modify locations to the contract. See Attachment #4 Sample Partial Delivery Schedule 
ς Two of Five Trucks for an example delivery schedule. 
 
 
C- 2.3 Holidays and Professional Development Days: Delivery schedules may change a few times a 
year when the District is closed due to breaks, holidays or other closings for professional development 
(see Attachment #5 BVSD 2015-16 District Calendar).   
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School Calendar 

First regional kitchen delivery ς Thur Aug 13 
Second regional kitchen delivery ς Thur Aug 20 and then every Thursday 
First satellite kitchen delivery ς Wed Aug 19 
Second satellite kitchen delivery ς Mon Aug 24 and then every Monday 
First day for lunches for 2015 ς Thur Aug 20 
Thanksgiving break (Nov. 23- Nov. 27) 
Winter break (Dec. 21ς Jan. 1, 2016) 
Spring break (March 21ς March 25)  
Last day of lunches - May 26, 2016 

 
C-2.4 Emergency School Closure: The Vendor is responsible for monitoring the status of school closures 
either on the local news or at www.bvsd.org and contacting BVSD to arrange delivery schedule 
adjustments when necessary so that BVSD receives product as per agreement.  
 
C-2.5 Delivery Delays:  The Vendor will inform the District of any delivery delays due to late deliveries, 
inclement weather, poor road conditions, truck problems, etc, by calling and/or emailing the 
Procurement Manager directly as soon as the delay occurs. 
 
C-2.5 Delivery Conditions: Deliveries shall be made as required to the identified locations on a mutually 
agreed upon delivery schedule.   
 
All deliveries shall be made in accordance with good commercial practice in clean trucks and containers 
and shall be adhered to by the successful Vendor. Refrigerated products shall be delivered at 41 degrees 
Fahrenheit or less, and products requiring slightly warmer temperatures (e.g. bananas) shall be loaded 
onto the warmest part of the truck and covered with blankets to protect them from the cold. Product(s) 
exceeding allowable temperatures or displaying evidence of temperature shock or signs of freezing will 
be rejected and replacement expected.   
 
The Vendor shall deliver product in containers that are completely clean.  All delivery crates shall be free 
of dirt and grime at the time of delivery. 
 
C- 2.6 Invoice Upon Delivery: The Vendor shall enclose a complete invoice with any items to be 
delivered in conjunction with this proposal. The invoice shall either be delivered directly to the 
authorized BVSD representative for signature, or attached to the shipping cartons/containers such that 
the authorized representative can find it easily and check orders prior to the Vendor driver leaving the 
premises. 
  
C-2.7 Invoice Details: The invoice shall include, at a minimum, the following information:  customer site 
name; date of order; date of delivery; a complete listing of items being delivered with product item 
number, units, price per unit, and extended price; product origination, including mandatory country of 
origin, mandatory identification of Colorado products, and mandatory identification of state of origin of 
other products. It is very important that all origination identifiers be designated in a separate Vendor 
database field for velocity report pulling and sorting by product origin. The BVSD receiving 

http://www.bvsd.org/
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representative has the authority to reject shipments that do not conform to this requirement.  
 
C- 2.8 Deficiencies, Defects, and/or Damages to Products shall be Corrected by Vendor: The successful 
Vendor shall promptly correct all deficiencies, defects and/or damages in products delivered to BVSD in 
accordance with this proposal. All corrections shall be made within a maximum of two (2) calendar days 
after such deficiencies, defects and/or damages are reported, verbally or via email, to the Vendor by the 
FS Department. The Vendor shall be responsible for filing, processing and collecting all damage claims 
against the shipper when applicable.   
 
C- 2.9 Credits and Refusal of Product:  BVSD reserves the right to refuse goods at time of delivery if 
quality is deemed unacceptable based on the judgment of receiving staffs.  Refused products at time of 
delivery will be credited on the invoice and signed for by driver and staff person receiving goods. 
 
C- 2.10 Credits for Product Post Delivery: Damaged or substandard product discovered after the time of 
delivery will be reported to the Vendor within 24 hours for credit and immediate product pickup and 
replacement if needed. 
 
 
 
C-3 Packaging Specifications 
  
C-3.1 Reusable Plastic Container Packaging Preference:  .±{5 CƻƻŘ {ŜǊǾƛŎŜǎΩ preference is to utilize 
food grade-quality RPC reusable plastic containers to minimize cardboard waste, consistent with BVSD 
sustainability goals. The District purchased several hundred RPC containers with funding from a 2013-14 
Stop Waste Grant for the purpose of local apple procurement and movement, and had a limited trial run 
of apple delivery in the RPC containers during Fall 2014. The District now wishes to put RPC containers 
into full circulation, utilizing them for all local apple packing and delivery for Fall 2015 season.   
 

¶ Food Forethought Aggregator: BVSD has worked for several years with Food Forethought (FFT), a 
Colorado aggregator of western slope apples, pears and peaches.  During the fall 2014 season, 
BVSD and FFT piloted a program utilizing Reusable Plastic Containers (RPCs) instead of cardboard 
cases for packing and distributing western Colorado apples. 

 

¶ The successful Vendor will be willing and able to work with FFT and a designated apple farmer to 
utilize RPC containers for west slope local apple packing and deliveries.  

 

¶ RPC use entails the following system: 
1. Weekly movement of empty clean RPC containers to the local west slope farm for packing 
2. Pick up of filled RPC containers from the farm 
3. Delivery of filled RPC containers to the satellite sites via produce company deliveries 
4. Pickup of empty RPC containers at the satellite sites 
5. Washing and sanitation of RPC containers at the produce company 
6. Delivery of empty clean RPC containers back to the west slope for another round of packing 

 

¶ The successful Vendor will be also willing and able to potentially pilot a system of utilizing RPC 
containers for local potato packaging and delivery to the production kitchens. 
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C-3.2 Reusable Plastic Container Inventory:  RPCs needed beyond the inventory owned by BVSD are to 
be provided by Vendor and replaced as needed as quality of bins degrade over time.  Vendor must have 
a bookkeeping method to keep track of the number of RPCs coming in to BVSD on delivery and out from 
BVSD for returns. All RPCs must be picked up in a timely manner, and always before extended school 
closure periods.  Vendor can pick up bins from prior delivery upon delivery of new product. 
 
C-3.3 Container Labels: All cases, RPC and cardboard, will be marked with total weight of case and 
contents (e.g. 40# /125 count/ Gala Apples), as well as other standard USDA-required label information. 
 
C-3.4 Other Container Labeling Requirements: All containers must be printed with product 
identification and expiration date.  Perishable refrigerated products shall have at least ten (10) days of 
remaining shelf life at the time of delivery.  If expiration dates are coded, the translation/interpretation 
code shall be provided to BVSD at the time of submitting the proposal. 
 
 
 
 
C-4 Testing and Handling 
 
C - 4.1 Foreign Object Detection: All products shall be free of foreign objects to include but not limited 
to plastics and metals.  Detection of stainless steel, ferrous, and non-ferrous (e.g. lead, copper, and 
aluminum) metals is required.  
 
C- 4.2 Microbial Testing:  Vendor shall conduct microbial testing as required to meet or exceed USDA 
standards.  
 
C-4.3 Volume/Weight Testing: Product quoted in this proposal must meet the volume or weight size 
specified.  Product from the Vendor may be tested throughout the contract period by the State 
weights and measures representatives to verify that the product is labeled correctly and meets the 
size called for in this proposal.  Should a discrepancy be found, the District will take the following 
remedies: 
 

¶ Cash restitution or in-ƪƛƴŘ ǊŜǇƭŀŎŜƳŜƴǘΣ ŀǘ ǘƘŜ 5ƛǎǘǊƛŎǘΩǎ ŘƛǎŎǊŜǘƛƻƴΣ ŦƻǊ ǘƘŜ ǘƻǘŀƭ ƭƻǘ ǿƘƛŎƘ 
failed. 

¶ Payment for the value of all meals that the District served which failed to contain the 
minimum quantities and components required of a reimbursable meal under the Child 
Nutrition Programs. 

¶ A timeframe for providing restitution and payments to the District. 

¶ Any repeated instances of products failing to contain required quantities, is a material breach 
of the contract covered by this proposal and may result in termination for cause. 

¶ Any costs resulting from termination for cause must be borne by the Vendor whose product 
did not meet the size or label specifications. 
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C-5 Orders/Edits/Substitutions /Shorts/ Backorders 
 
C-5.1 Ordering Window:  Orders for produce will be emailed to the Vendor via PDF file generated from 
ǘƘŜ 5ƛǎǘǊƛŎǘΩǎ ǎƻŦǘǿŀǊŜ ǇǊƻƎǊŀƳΦ ¢ƘŜ 5ƛǎǘǊƛŎǘ ǿƛƭƭ ƴƻǘ ǳǘƛƭƛȊŜ ŀ ±ŜƴŘƻǊ-based on-line ordering system. 
Telephone orders may also be used occasionally.  Please supply the contact information for ordering 
purposes. 
 
Production kitchen orders will be consolidated and emailed on Thursdays for delivery the following 
Monday (if needed) and Thursday. 
 
Satellite orders will be consolidated and emailed on Fridays for delivery two weeks from the following 
Monday. During the fall local fruit season, these orders will be utilized by the Vendor to communicate 
.±{5Ωǎ ƭƻŎŀƭ ŦǊǳƛǘ ƴŜŜŘǎ ǿƛǘƘ ǘƘŜ aggregator/farmer so that the aggregator/farmer can ship orders by 
the end of the week prior to  delivery to BVSD satellites the following Monday.  For example: 
 
Fri 9/4 ς BVSD emails satellite orders dated 9/21 to Vendor for product to be delivered Mon 9/21. 
Mon 9/7-9/14 ς Vendor communicates consolidated fruit orders for 9/21 to Aggregator 
Fri 9/18- Aggregator ships fruit orders for 9/21 to Vendor 
Mon 9/21 ς Vendor delivers orders to satellite sites 
 
C-5.2 Order Edits:  Regional kitchen order edits will be taken by the Vendor via email until Monday at 9 
a.m. for Thursday deliveries. Satellite order edits will be taken by the Vendor via email until Thurs 9 a.m. 
for Monday deliveries of regular produce. Due to the complicated nature of a communication system 
involving a third (and possibly fourth) party, the District will not allow order edits by their satellite sites 
of west slope third-party aggregator orders.  
 
C-5.3 Communication on Shorts:  The Vendor must be capable of emailing or calling the District to alert 
ƻŦ ŀƴȅ ǇǊƻŘǳŎǘ ǎƘƻǊǘǎ ǇǊƛƻǊ ǘƻ ǘƘŜ ŘŀȅΩǎ ŘŜƭƛǾŜǊȅΦ  {ƘƻǊǘǎ ǘo the Production Kitchens must be addressed 
immediately due to the critical nature of the regional kitchen food production schedule. 
 
C-5.4 Substitutions:  The Vendor shall not deliver any substitute item as a replacement for an awarded 
item without direct, explicit approval from the FS Department prior to such delivery. Substitutions for 
ordered product must be communicated to the District prior to delivery and approved by District. 
 
C-5.5 Backorders: Backorders must be offered to be filled automatically within twenty-four (24) hours 
when full delivery is not made.  The Vendor shall not invoice BVSD for backordered items until such 
ōŀŎƪƻǊŘŜǊǎ ŀǊŜ ŘŜƭƛǾŜǊŜŘ ŀƴŘ ŀŎŎŜǇǘŜŘ ōȅ .±{5Ωǎ ŀǳǘƘƻǊƛȊŜŘ ǊŜǇǊŜǎŜƴǘŀǘƛǾŜΦ  
 
C-5.6 Re-procurement: In the event that the contracted Vendor does not provide products in a timely 
manner as defined above, BVSD reserves the right to purchase products elsewhere to cover the orders 
that were not fulfilled.   
 
 
 
C-6 Reporting and Documentation 
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C -6.1  Monthly statements reflecting site volume and details of purchased goods, credits and returns or 
damaged goods by school is expected, including items, quantities, and pricing. Monthly statements shall 
be emailed to the Procurement Manager CONTACT@bvsd.org  by the fifth day of the following month.  
 
C-6.2 Velocity Reports The chosen Vendor must be able to produce digital monthly and year-end 
velocity reports in Excel spreadsheets (not PDFs or scans).  Detailed reports by site and consolidated 
reports by district are required. Reports shall be emailed to Procurement Manager CONTACT@bvsd.org 
by the fifth day of the following month.   Reports must contain the following: 

1. Item name 
2. Item size 
3. Pack size 
4. Type of produce (Fruit or Veg) 
5. Unique item code (e.g. must differentiate local gala apples from Washington gala apples) 
6. Country of origin 
7. State of origin 
8. Quantity purchased 
9. Item price 
10. Average price 

 
See Attachment 2: Velocity Report Example for an example of an annual velocity report. 
 
C-6.3 Cost Plus Pricing Model ς See B-1 Pricing and Variable Costs for details 
 
The District will require ±ŜƴŘƻǊΩǎ proof of purchase price for the following items for dates Sept 1, 2015; 
January 1, 2016; and April 1, 2016. 

ITEM    SPECIFICATION 

APPLES Gala, Local CO 125  ct 

APPLES Gala, WA 125 ct 

ORANGES Navel 113 ct 

ROMAINE Chopped, bagged 6/2 lb 

BANANAS Green Tip 40 lb 

CLEMENTINES Seedless, Cuties/Halos 4/5 lb 

CANTALOUPE Rocky Ford CO 12 ct 

PEACHES Local CO 70 ct 

SPRING MIX Organic 3 lb 

GRAPEFRUIT Ruby Red, TX 64 ct 

WATERMELON Seedless, CO 4 ct 

GRAPES Lunch Bunch, CA 20 lb 

 
C-6.4 HACCP Program: Vendor must provide documentation of their HACCP program in place 
(systematic manufacturing practices that follow food safety compliance.) This shall be submitted as part 
of the VendorΩs proposal.  !ƴȅ ŎƘŀƴƎŜǎ ǘƻ ǘƘŜ ǾŜƴŘƻǊΩǎ I!//t Ǉƭŀƴ ǎƘŀƭƭ ōŜ ŎƻƳƳǳƴƛŎŀǘŜŘ ǘƻ .±{5 
upon implementation of changes.   

mailto:deb.trevor@bvsd.org
mailto:deb.trevor@bvsd.org
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C-7 Miscellaneous/Other Requirements 
 
C- 7.1 Recalls: Vendor shall take immediate action to correct any situation when product integrity is 
violated. In the event of a mandatory or voluntary recall, Vendor shall remove or authorize disposal of 
all recalled product from BVSD immediately, and shall replace the product with new product at no cost 
to the District as soon as possible.  If replacement is not available or possible, credits shall be issued for 
all recalled product. 
 
Integrity is up to the discretion of the purchaser.  A product recall may be enacted at any time within 
three (3) calendar months of receipt. Vendor must have a traceability system in place in case of a 
foodborne illness outbreak or recall.   
 

 
 
 
 

SECTION D ς VENDOR QUALIFICATIONS 
 
D-1 Corporate capability - Corporate capability and experience will be evaluated based on performance 
record, years in the industry, relevant experience, number of School Food Authorities served, and client 
retention and satisfaction.  Please detail pertinent information in your proposal. 
 
D-1.1 Client References - Please include TWO client references in your response, including Name and 
contact information of reference.  References should reflect a similar size (product variety and volume) 
and type of account as BVSD (institution, school food service). 
 
D-1.2 Key Staff Resume/s - PerformŀƴŎŜ ŀƴŘ ŜȄǇŜǊƛŜƴŎŜ ƻŦ ǾŜƴŘƻǊΩǎ onsite staff will also be taken into 
consideration; please include resume/s of key onsite staff in your proposal response. 
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SECTION E ςTERMS AND CONDITIONS 
 
E- 1 Period of Performance 
 
It is our intent to award a contract to the vendor that can provide the best combination of pricing, 
quality and service, with an option to renew the contract for four (4) one-year periods.  The District 
will consider an alternative contract term; however, we reserve the right to reject any or all proposals 
offered with an alternate term.   
 
The prices or discounts quoted in this Contract shall prevail until June 30, 2016.  Contract pricing for 
additional years will be reconsidered after that time.  
 

E- 2 Option to Renew for Subsequent years (with Price Adjustment Allowed): 

The renewal option is a District prerogative and not a right of the Vendor and will be exercised only 
when such continuation is clearly in the best interest of the District.  Vendor will be evaluated at the 
end of the contract period on their ability to fulfill all requirements as stated in this RFP.  

E-3 Limited Contract Extension to Maintain Service Levels:  It is hereby agreed and understood that this 
contract may be extended for an additional sixty (60) day transitional period after the contract is 
scheduled for termination.  During this transitional period, the Vendor agrees to continue the same level 
of service to the District at the same prices while the new contract, also in force, is being mobilized. 

 
E-4 Federal Regulation Compliance Due to the Use of Federal Dollars: Because the items that will be 
acquired under this proposal will be purchased, in part or in whole, with federal dollars, it is hereby 
agreed and understood that the products provided will be grown, packed and processed by U.S. 
purveyors. These products must be packaged and inspected in accordance with applicable regulations 
(Pure Food, Drug and Cosmetic Act, Agricultural Marketing Act, Fish and Wildlife Act, Meat Inspection 
Act, The Tariff Act, Poultry Products Inspection Laws, Perishable Agricultural Commodities Act, The 
Antitrust Laws). Certification of compliance with the following Acts is required: Energy Policy and 
Conservation Act (P1 94-163):  Provisions of Occupancy Safety and Health Act and The Standards and 
Regulations issued there under; provisions of the Fair Labor Standards Act: Executive Order 11246, 
ά9ǉǳŀƭ 9ƳǇƭƻȅƳŜƴǘ hǇǇƻǊǘǳƴƛǘȅέ ŀǎ ŀƳŜƴŘŜŘ ōȅ 9ȄŜŎǳǘƛǾŜ ƻǊŘŜǊ ммотрΤ 5ŜǇŀǊǘƳŜƴǘ ƻŦ [ŀōƻǊ 
Regulations (41 CFR Part 60); Section 306 of the Clean Air Act (42 U.S.C. 1857 (h); Section 508 of the 
Clean Water Act (33 U.S.C. 1368) Executive Order 117389 and Environmental Protection Agency 
Regulation (40 CFR Part 15).  
 
E-5 Cooperative Purchasing Efforts 

The District is a member of, or affiliated with, several regional professional procurement organizations 
within Colorado and Wyoming.  These organizations are comprised of governmental purchasing agents, 
or agency representatives responsible for the purchasing function. 

 1)    These organizations include: 
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i)      Colorado Educational Purchasing Council (CEPC) - A cooperative purchasing organization 
comprised of purchasing agents/buyers representing all Colorado public school districts. 

ii)     Multiple Assembly of Procurement Officials (MAPO) - A cooperative purchasing organization 
comprised of procurement representatives from state, county, municipal, governments, special 
districts or school districts along the front range of the Rocky Mountains in Colorado. 

iii)    Rocky Mountain Governmental Purchasing Association (RMGPA) - A chapter member of the 
National Institute of Governmental Purchasing (NIGP), consisting of public procurement 
professionals and their representative agencies which include approximately 100 state, county, 
and municipal governments; school districts and higher education; and other special districts. 

Any member of these organizations, at its discretion, may avail itself of the contracts or awards that 
result from this bid with reasonable allowances for service delivery areas or other material factors that 
can be documented as impacting the price structure. The District is not a legally bound to any 
contractual agreement made between a cooperative member and a successful Bidder(s). 
 
 
 
 
ATTACHMENTS 
 

¶ Attachment #1 ς BVSD 2014-15 Produce Purchases 

¶ Attachment #2 ς Velocity Report Example 

¶ Attachment #3 ς PTI Implementation Example (2 pg) 

¶ Attachment #4 ς Sample Partial Delivery Schedule- Two of Five Trucks  

¶ Attachment #5 - BVSD 2015-16 District Calendar 

¶ Attachment #6 - USDA Disclosure of Lobbying Activities (2 pg) 

¶ Attachment #7 - Suspension and Debarment Certification ς USDA (2 pg) 

¶ Attachment #8 - Sample BVSD Standard Contract ς a contract will be completed and signed by 
all parties concerned following selection of proposal (16 pg) 

¶ Attachment #9 ς Scoring Rubric 

¶ Attachment #10- (separate spreadsheet file) ς Vendor Original Invoice Response Spreadsheet 
 

 
Note to Vendor: 
Please be sure to read this proposal carefully and respond to all queries and requirements listed in all 
sections of this proposal in order to assure that Food Services can compare your response equally with 
the other Vendors. 
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Proposal Submission should include: 
 
1. Cover Letter 
2. Proposed Case Markup Price  
3. Vendor Qualifications, including but not limited to: 

a. Vendor original invoices products in C-6.3 (for date periods: 9/1/14; 1/1/15; and 4/1/15) 
b. Ability to deliver to all 51 sites on Mondays before lunch service 
c. HACCP program 
d. PTI/ Traceability system 
e. Quality Assurance system 
f. Example of weekly produce offerings, week of 7/6/15 
f. Corporate capabilities  
  i.   willingness to use sustainable packaging  
  ii.  willingness to and history of prioritizing Colorado-grown purchasing 
  iii.  willingness to and history of working with local aggregators/farmers 
  iv. ability to identify origin of product on invoices and in reports 
  v. ability to provide marketing information about local Colorado farms 
f. Client references 
g. Key staff information, including resumes and contact information for Orders and Accounting 

4. Signed Vendor Proposal  
5. Signed Disclosure of Lobbying Activities 
6. Signed Suspension and Debarment Certification 
 
 

Schedule for Vendor Selection: 
 
Proposals are due to BVSD Purchasing Department by closing date Mon July 13, 2015 at 10:00 am MST. 
 
Vendor selection will take place following closing of RFP. 
 
 
 

Process for Selection 
 
It is the intent of the District to select the most responsive, responsible Vendor whose proposal 
demonstrates that they can provide superior products, acceptable services & on time deliveries.   
The selection process will evaluate proposals using the following scoring criteria:  
 
SCORING CRITERIA ς See Attachment #9 ς Scoring Rubric 
 

A. Proposed case markup price (25 points) 
B. Ability to deliver per proposed schedule (20 pts) 
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C. Inclusion with RFP response of ±ŜƴŘƻǊΩǎ ƻǊƛƎƛƴŀƭ ƛƴǾƻƛŎŜǎ for products listed in C-6.3 for date 
periods: 9/1/14; 1/1/15; and 4/1/15. Ability to provide VŜƴŘƻǊΩǎ ƻǊƛƎƛƴŀƭ ƛƴǾƻƛŎŜǎ ŦƻǊ 
products listed in C-6.3 for date periods: 9/1/15; 1/1/16; and 4/1/16. (10 pts) 

D. Quality assurance system information (5 pts) 
E. PTI/Traceability system information (5 pts) 
F. HACCP program information (5 pts) 
G. Ability to identify origin of product on invoices and reports (5 pts) 
H. Inclusion with RFP response example Weekly Produce Offering for week of 7/6/15 (5 pts) 
I. Willingness to work with local aggregator to provide local west slope fruit Aug through Dec (5 

pts) 
J. Willingness to utilize Reusable Plastic Containers for local west slope apples (5 pts) 
K. Corporate capability and experience as measured by performance record, years in the industry, 

relevant experience, number of SFAs served, client retention and satisfaction, and references. 
This includes a demonstrated history of prioritizing Colorado-grown purchases and a plan for 
optimizing local and regional purchasing for BVSD (5 pts) 

L. Administrative Requirements (including ability to provide monthly Excel velocity reports) ς Did 
respondent include all required information in accordance with proposal requirements? (3 pts) 

M. ID processing facility for cut/bagged produce (2 pts) 
 
Questions may be directed to CONTACT via email; CONTACT@bvsd.org 
 
We look forward to your response! 
 
CONTACT 
Boulder Valley School District 
6500 East Arapahoe Rd 
Boulder, CO 80301 
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ATTACHMENT #1  
BVSD 2014-15 PRODUCE PURCHASES  

 
BY SALES 

 

ITEM PACK # CS 

  

 

 1 APPLES, gala, CO/WA 125  ct 4797 

2 ORANGES, navel 113 ct 2368 

3 ROMAINE, chopped 6/2 lb 2773 

4 BANANAS, green tip 40 lb 1446 

5 CLEMENTINES, Cuties/Halos 4/5 lb 930 

6 CANTALOUPE, CO 12 ct 934 

7 PEACHES, CO 70 ct 657 

8 KIWI, CA 108 ct 565 

9 SPRING MIX, organic 3 lb 1743 

10 STRAWBERRIES, CA 8/1 lb 921 

11 GRAPEFRUIT, ruby red, TX 64 ct 701 

12 WATERMELON, seedless, CO 4 ct 568 

13 CARROTS, topped 25 lb 768 

14 POTATOES, russet, 90 ct 50 lb 732 

15 GRAPES, lunch bunch, CA 20 lb 300 
 
BY VOLUME  

 

ITEM PACK # CS 

1 APPLES, gala, CO/WA 125 ct 4797 

2 ROMAINE, chopped 6/2 lb 2773 

3 ORANGES, navel 113 ct 2368 

4 SPRING MIX, organic 3 lb 1743 

5 BANANAS, green tip 40 lb 1446 

6 CANTALOUPE, Colorado 12 ct 934 

7 CLEMENTINES, Cuties/Halos 4/5 lb 930 

8 STRAWBERRIES, CA 8/1 lb 921 

9 CARROTS, topped 25 lb 768 

10 POTATOES, russet, 90 ct 50 lb 732 

11 GRAPEFRUIT, ruby red, TX 64 ct 701 

12 PEACHES, CO 70 ct 657 

13 WATERMELON, seedless, CO 4 ct 568 

14 KIWI, CA 108 ct 565 

15 POTATOES, Yukon B 50 lb 518 
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ATTACHMENT #2  -  VELOCITY REPORT EXAMPLE  

 
 

ITEM # SIZE ITEM DESCRIPTION TYPE ORG SHIP  TOTAL SALE   AVG PRICE  

100199 125 APPLES, GALA 125 F WA 741  $          26,422.56   $          35.65  

100195 140 APPLES, GALA 140 F CO 77  $            2,795.82   $          36.30  

132008 40# BANANAS, GREEN TIP 40# F CR 54  $            1,243.62   $          23.03  

130136 8/1# BERRIES, STRAWBERRIES CONSUMER 8/1# F CA 48  $            1,069.67   $          22.28  

280022 22# BROCCOLI, CROWNS ICELESS 22# V Local 2  $                  51.94   $          25.97  

595520 25# CARROTS, 25# V CA 2000  $          30,000.00   $          15.00  

245040 40# CELERY, 40# V CA 1500  $          37,500.00   $          25.00  

761042 6CT HERBS, CILANTRO 6 CT C Local 80  $                400.00   $            5.00  

761046 6CT HERBS, PARSLEY ITALIAN 6 CT C Local 4  $                  20.79   $            5.19  

761236 5# LEMONS, 5# C CA 1  $                     5.35   $            5.35  

565060 6/2# LETTUCE, ROMAINE SALAD CHOPPED 6/2# V Local 4000  $          72,000.00   $          18.00  

761168 2CT MELONS, CANTALOUPE 2 CT F CO 200  $            3,000.00   $          15.00  

185960 3CT MELONS, S/LESS WATERMELON 3 CT F Local 300  $            6,000.00   $          20.00  

761008 5# ONIONS, RED 5# V CA 1  $                     4.84   $            4.84  

761018 5# ONIONS, YELLOW 5# V CO 1  $                     3.30   $            3.30  

200230 113CT ORANGES, 113 FANCY F FL 4000  $        120,000.00   $          30.00  

761010 5# PEPPERS, GREEN BELL 5# V CO 1  $                     6.23   $            6.23  

415046 4CT PUMPKINS, MEDIUM 4 CT V CO 1  $                  22.76   $          22.76  

565020 4/5# SALAD MIX, TOSSED 4/5# V Local 59  $                906.07   $          15.35  

803495 2.5# SPINACH, FRESH PACK 2.5# V Local 14  $                  74.68   $            5.33  

425160 12 BSKT TOMATOES, CHERRY 12 V Local 126  $            2,592.98   $          20.57  

761146 5# TOMATOES, FP PACKED 5X6 5# V Local 1  $                     8.06   $            8.06  

  

 
TOTAL 

  
13304  $        305,569.67  
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ATTACHMENT #3 ïPTI IMPLEMENTATION CHECKLIST  
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ATTACHMENT #4 ï SAMPLE PARTIAL DELIVERY SCHEDULE S -  TWO OF FIVE TRUCKS  
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ATTACHMENT #5  -  BVSD DISTRICT CALENDAR  

 


