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This agreement is made and entered into between     (Vendor name)     and     (Sponsor name)    .

      Vendor name)      agrees to supply meals which meet or exceed the minimum meal pattern requirements for the Summer Food Service Program (see attached information) to             (Sponsor name)     ___________           for the rates listed below.  These meals will be unitized _____(inclusive/exclusive)______ of milk.

	Breakfast @  $                   Each         
	Lunch @  $                   Each     
	Snack @  $                   Each     
	Supper @  $                  Each 


These prices include transportation, food, and required supplies for service.  Food will be transported from the food preparation center, (Name of facility) , which is located in   (Location of facility) , in appropriate containers for maintaining safe food temperatures and will be accompanied by the appropriate delivery receipt.

It is further agreed that        (Sponsor name)        will not be charged for any meals which do not meet the meal component or portion size requirements as determined by a designated representative of      (Sponsor name)        upon delivery of these meals and indicated appropriately on the delivery receipt.

A designated representative of     Sponsor name)   will order meals for each day no later than  ______             p.m. the day before service, with adjustments made no later than               a.m. the day of service.

In addition, it is agreed that, on a ___weekly/bi-weekly/monthly____ basis,          (Vendor name)           will provide          (Sponsor name)         with menus which clearly indicate that all meals contain the required components.  These menus will be provided at least one week in advance of their serving.  Further,      (Vendor name)           will maintain full and accurate records including meal production records indicating the type and amount of food prepared and delivery receipts which indicate the daily number of meals delivered.  These records will be reported to the           (Sponsor name)          promptly at the end of the month.

   (Sponsor name)   agrees to retain records required under the preceding clause for a period of 3 years from the date of receipt of final payment under this agreement (or longer, if an audit is in progress); and upon request, to make all accounts and records pertaining to the Summer Food Service Program available to representatives of the U.S. Department of Agriculture, the General Accounting Office, and/or the Vermont Department of Education for audit or administrative review at a reasonable time and place.

This agreement shall be effective for the duration of the Summer Food Service Program  (Beginning date)    to       (Ending date)   .  It may be terminated by notice in writing given by either party hereto to the other, at least 30 days prior to the date of termination.

IN WITNESS WHEREOF, the parties hereto have executed this agreement as of the dates indicated below.

	 __________________________________________                                                                                        SFA Representative Signature
	 _______________________                                             
Title

	 ________________                                   Date

	___________________________________________                                                                                        Sponsor Representative Signature

	 _______________________                                               Title

	 ________________                                  

Date


Summer Food Service Program Meal Patterns

	MEALS
	AGES

	BREAKFAST
	 1 and 2
	3 through 5
	6 through 18
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	FLUID MILK
	½ cup
	¾ cup
	1 cup
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	JUICE OR FRUIT OR VEGETABLE
	¼ cup
	½ cup
	½ cup
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	GRAINS/BREADS *
	
	
	

	
	Bread; whole grain, bran, germ or enriched
	½ slice
	½ slice
	1 slice

	
	Or cold dry cereal; whole grain, bran, germ, enriched or fortified
	¼ cup (or 1/3 oz.)
	1/3 cup or (½ oz.)
	¾ cup (or 1 oz.)

	
	Or cooked cereal, rice, macaroni and noodle products
	¼ cup (or ½ oz.)
	¼ cup (or ½ oz.)
	½ cup (or .09 oz.)

	LUNCH/SUPPER
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	FLUID MILK
	½ cup
	¾  cup
	1 cup
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	MEAT/MEAT ALTERNATE
	
	
	

	
	Meat or poultry or fish
	1 ounce
	1 ½ ounces
	2 ounces

	
	Or cheese
	1 ounce
	1 ½ ounces
	2 ounces

	
	Or cottage cheese, cheese food, or cheese spread
	2 ounces (¼  cup)
	3 ounces (3/8 cup)
	4 ounces (½  cup)

	
	Or egg
	1
	1
	1

	
	Or cooked dry beans or peas
	¼ cup
	3/8 cup
	½ cup

	
	Or peanut butter, soynut butter, or nut or seed butters
	2 Tbsp.
	3 Tbsp.
	4 Tbsp.

	
	Or peanuts, soynuts, tree nuts, or seeds
	½ oz. = 50%
	¾ oz. = 50%
	1 oz. = 50%

	
	Or yogurt, plain or flavored, unsweetened or sweetened
	4 ounces or ½ cup
	6 ounces or ¾ cup
	8 ounces or 1 cup

	
	Or an equivalent quantity of any combination of the above Meat/Meat Alternates
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	VEGETABLES /FRUITS  (2 or more in at least 2 separate servings)
	¼ cup total
	½ cup total
	¾ cup total
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	GRAINS/BREADS *
	½ slice
	½ slice
	1 slice

	SNACK  Select two of the following four components **
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	FLUID MILK
	½ cup
	½ cup
	1 cup
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	JUICE OR FRUIT OR VEGETABLE
	½ cup
	½ cup
	¾ cup
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	MEAT/MEAT ALTERNATE (see under Lunch)
	½ ounce (or equivalent)
	½ ounce (or equivalent)
	1 ounce (or equivalent)

	
	GRAINS/BREADS *
	½ slice
	½ slice
	1 slice 


* A variety of grain-based foods are acceptable in meeting the requirements for the Grains/Breads meal component.  Refer to the next page for specific food items and amounts.

** For snack, juice may not be served when milk is served as the only other component.

GRAINS/BREADS ALTERNATIVES 1
	Group A
	Minimum Serving Size
	
	Group E
	Minimum Serving Size

	Bread-type coating

Bread sticks (hard)

Chow mein noodles

Crackers (saltines and snack crackers)

Croutons

Pretzels (hard)

Stuffing (dry) Note:  weights apply to bread in stuffing
	1 serving = 20 gm or 0.7 oz.

Three-quarter serving = 15 gm. or 0 .5 oz

One-half serving = 10 gm or 0.4 oz.

One-quarter serving = 5 gm or 0.2 oz.
	
	Cookies 2 (with nuts, raisins, chocolate pieces, and/or fruit purees)

Doughnuts 3 (cake and yeast raised, frosted or glazed)

French toast

Grain fruit bars 3
Granola bars 3 (with nuts, raisins, chocolate pieces and/or fruit)

Sweet rolls  3 (frosted)

Toaster pastry (frosted)
	1 serving = 63 gm or 2.2 oz.

Three-quarter serving = 47 gm. or 1.7 oz

One-half serving = 31 gm or 1.1 oz.

One-quarter serving = 16 gm or 0.6 oz.

	
	
	
	
	

	
	
	
	
	

	Group B
	Minimum Serving Size
	
	
	

	Bagels

Batter-type coating

Biscuits

Breads (white, wheat, whole wheat, French, Italian)

Buns (hamburger and hotdog)

Crackers (graham crackers – all shapes, animal crackers)

Egg roll skins

English muffins

Pita bread (white, wheat, whole wheat

Pizza crust

Pretzels (soft)

Rolls (white, wheat, whole wheat, potato)

Tortillas (wheat or corn)

Tortilla chips (wheat or corn)

Taco shells
	1 serving = 25 gm or .9 oz.

Three-quarter serving = 19 gm. or 0 .7 oz

One-half serving = 13 gm or 0.5 oz.

One-quarter serving = 6 gm or 0.2 oz.
	
	
	

	
	
	
	Group F
	Minimum Serving Size

	
	
	
	Cake 2 (plain, unfrosted)

Coffee cake 3
	1 serving = 75 gm or 2.7 oz.

Three-quarter serving = 56 gm. or 2 oz

One-half serving = 38 gm or 1.3 oz.

One-quarter serving = 19 gm or 0.7 oz.

	
	
	
	Group G
	Minimum Serving Size

	
	
	
	Brownies 2 (plain)

Cake 2 (all varieties, frosted)
	1 serving = 115 gm or 4 oz.

Three-quarter serving = 86 gm. or 3 oz

One-half serving = 58 gm or 2 oz.

One-quarter serving = 29 gm or 1 oz.

	Group C
	Minimum Serving Size
	
	
	

	Cookies 2 (plain)

Cornbread

Corn muffins

Croissants

Pancakes

Pie crust (dessert pies 2, fruit turnovers 3, and meat/meat alternate pies)

Waffles
	1 serving = 31 gm or 1.1 oz.

Three-quarter serving = 23 gm or 0.8 oz.

One-half serving = 16 gm or 0.6 oz.

One-quarter serving = 8 gm. or 0.3 oz.
	
	
	

	
	
	
	Group H
	Minimum Serving Size

	
	
	
	Barley

Breakfast cereals (cooked) 4
Bulgur or cracked wheat

Macaroni (all shapes)

Noodles (all varieties

Pasta (all shapes)

Ravioli (noodle only)

Rice (enriched white or brown
	1 serving = ½ cup cooked (or 25 gm dry)



	
	
	
	
	

	
	
	
	
	

	Group D
	Minimum Serving Size
	
	
	

	Doughnuts (cake and yeast raised, unfrosted)

Granola bars (plain)

Muffins (all, except corn)

Sweet roll (unfrosted)

Toaster pastry (unfrosted
	1 serving = 50 gm or 1.8 oz.

Three-quarter serving = 38 gm or 1.3 oz

One-half serving = 25 gm or 0.9 oz.

One-quarter serving = 13 gm or 0.5 oz.
	
	
	

	
	
	
	Group I
	Minimum Serving Size

	
	
	
	Ready-to-eat breakfast cereal (cold, dry) 4
	1 serving = ¾ cup or 1 oz., whichever is less


1 Some of these foods or their accompaniments may contain more sugar, salt, and/or fat that others.  This should be a consideration when deciding how often to serve them.

2 Allowed only for snacks served under the SFSP.

3 Allowed for snacks and breakfasts served under the SFSP.

4 Breakfast cereals are traditionally served as a breakfast menu item but may be served in meals other than breakfast.

CREDITABLE AND NON-CREDITABLE FOODS

(For use with the Summer Food Service Program)
When planning your meals, be sure that the foods you use to meet the meal pattern requirements are creditable.  While the foods below do not count toward the meal pattern requirements, they can be served in addition to the required components of a reimbursable meal.

	COMMERCIALLY PREPARED MAIN DISHES

These foods do not count toward the meal pattern unless they have a CN label:

· Canned or Frozen Cheese Sauce

· Canned Ravioli

· Frozen Entrees such as Lasagna, Stuffed Shells, etc.

· Frozen Pizza

CANNED SOUPS

Canned soups count toward the meal pattern requirements only under certain conditions:

· Vegetable-based soups, such as tomato, vegetarian vegetable, vegetable beef, etc. count toward the Vegetable/Fruit component

· A one-cup serving of vegetable-based soup is equivalent to ¼ cup of the Vegetable/Fruit component.

· None of the meat or poultry-based soups (such as chicken noodle, beef barley, etc.) count toward the Meat/Meat Alternate component.

CANNED AND FROZEN JUICES

For fruit and vegetable juices to count toward the Vegetable/Fruit component, be sure it is 100 percent juice or it has a CN label telling you how the juice can be credited.  If you buy a fruit “nectar,” “drink,” “cocktail,” or “-ade” you are not buying full strength, 100 percent juice.
	
	OTHER FOODS

These foods do not count toward meal pattern requirements.  They may, however, be offered as part of a meal.

· Bacon

· Bacon Bits

· Butter/Margarine

· Chili Sauce

· Coconut

· Cream

· Cream Cheese

· Frozen Yogurt

· Ice Cream

· Ice Cream Cones

· Jams, Jellies

· Jell-O

· Ketchup

· Mayonnaise

· Pepperoni

· Popcorn

· Popsicles

· Potato Chips

· Puddings (canned or prepared from mix)

· Relish

· Salad Dressings

· Salami

· Taco Sauce

· Tofu

NOTE:  Commercially prepared plain or flavored yogurt is creditable as a meat alternate for the SFSP Meal Pattern.

4 oz. (1/2 cup) = 1 oz. Meat/Meat Alternate



Due June 1


Send to:


Vermont Department of Education


Child Nutrition Programs SFSP


120 State St., Montpelier, VT 05620-2501


- or email to: –


� HYPERLINK "mailto:nancy.lewis@state.vt.us" �nancy.lewis@state.vt.us� 
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REQUIRED OF SPONSORS PURCHASING MEALS FROM  A SCHOOL FOOD AUTHORITY
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REMEMBER THAT…


A potato is a vegetable (not a Grains/Bread item).  This means you can serve potatoes as one of the two required fruit/vegetable items, but not instead of a bread/ grain item.


Rice is a Grains/Bread item (not a vegetable). This means you can serve rice instead of a bread/grain item, but not instead of one of the two required fruit/vegetable items.
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