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Parent Contract No. 

 
 
 

 
THIS  CONTRACT is  hereby  made,  entered  into,  and  effective  as  of  September 
1, 2025, by and between GUILFORD COUNTY, a body politic and corporate of the State of North 
Carolina, hereinafter referred to as the “COUNTY,” and ARAMARK CORRECTIONAL 
SERVICES, LLC., hereinafter referred to as the “CONTRACTOR,” and also collectively 
referred to as the “Parties.” 

W I T N E S S E T H: 

WHEREAS, for the purpose and subject to the terms and conditions hereinafter set forth, the 
COUNTY hereby contracts for the items, goods, service or services of the CONTRACTOR and the 
CONTRACTOR agrees to provide the items, goods, service or services to the COUNTY in 
accordance with the terms of this Agreement. 

WHEREAS, the COUNTY is in need of food service for Juvenile Detention Center located at 15 
Lockheed Court, Greensboro, NC (BID 20272), and 

WHEREAS, the CONTRACTOR has submitted a proposal to provide such goods and/or services. 

NOW, THEREFORE, in consideration of promises mutually exchanged the Parties agree as follows: 

 
1. GOODS AND/OR SERVICES. CONTRACTOR will provide the goods and/or services as set 
forth in the Specifications (Attachment A) and Proposal (Attachment B), attached hereto and 
incorporated herein by reference. All items and/or services shall be provided in a competent, 
workmanlike and professional manner acceptable to the COUNTY. Should there be any 
discrepancy between the CONTRACTOR'S Proposal (Attachment B) and the Specifications 
(Attachment A) and/or the Contract, the Contract and/ or the Specifications (Attachment A) shall 
prevail and control. 

 

2. PAYMENT AND PRICING. As full compensation for the CONTRACTOR’S delivery of the 
goods and/or services, the COUNTY agrees to pay the amounts for the goods and/or services as set out 
herein and in Attachment B, which is attached hereto and incorporated herein by reference. Payment 
will be made by the COUNTY to the CONTRACTOR within thirty (30) days of receipt of a correct 
invoice and proper documentation that the goods and/or services have been delivered or provided 
in accordance with this Contract. 

PROPOSED COST PER MEAL (RFP Specifications): 
$6.98 per meal 
$0.89 per snack 
$3.00 per staff meal 

36 Juvenile daily eaters (three per day) (39,420 meals) for 12-month term  $275,151.60 

36 Juvenile snacks (three per day) (39,420 snacks) for 12-month term   $35,083.80 

20 Staff daily eaters (two per day) (14,600 meals) for 12-month term   $43,800.00 

        Total Contract Amount  $354,035.40  



PRICE ONLY CONTRACT. The COUNTY is not financially committed by this Contract to
purchase any minimum amount of goods and/or services. The financial exposure to the COUNTY
under this Contract is not expected to exceed $354,035.40. Payment will be made only from
budgeted funds in accordance with N.C.G.S. Chapter 159. This price shall hold firm for the initial,
one-year contract period. Each additional year thereafter, the contract is renewed the price may be
increased equal to CPI or 2%, whichever is lower. The USDA-CPI shall be based on the month of

r  of such renewal year. This figure shall be the straight average of CPIU (Urban) and the CPIW 
(Wages) from the “Southeast Region” obtained from the USDA.

APPROPRIATION. This Contract is subject to annual appropriation of funds by the
GUILFORD COUNTY Board of Commissioners or other funding source, pursuant to N.C.G.S.
§153A -13.

5. PERFORMANCE BONDS. Performance Bond is required hereunder in an amount equal to 25%
of the total estimated Contract cost for the first twelve (12) month period of the initial Contract, which
is $88,508.85. The Surety company must be licensed in the State of North Carolina. The Performance Bond is
to be returned by the CONTRACTOR to the COUNTY along with execution of this Agreement.

6. STAFFING. CONTRACTOR  shall provide staffing in accordance with the staffing matrix on page 86 of
Attachment B, to wit: one (1) food service manager and three (3) oversight workers to provide three (3) meals
and three (3) snacks for each juvenile per day, and two (2) meals for each staff member per day.

7. TERM. Unless terminated as provided herein, this Contract shall be in effect one (1) year,
beginning September 1, 2025, and ending August 31, 2026, with four (4) options to renew for a
one (1) year term at the same terms and conditions upon written agreement of both parties.

8. AMENDMENTS. The terms of this Agreement may only be modified or revised with a written
Contract executed by both Parties.

9. TERMINATION.
TERMINATION FOR CONVENIENCE.
Either Party may terminate this Contract without cause or penalty upon serving a ninety (90) days written
notice to the other Party. Subject to this Contract's provisions regarding breach, all goods and/or services
provided and accepted as of the date of termination will be paid; similarly, amounts paid in advance, if
any, for which goods and/or services have not been provided and accepted by COUNTY will be promptly
refunded to COUNTY by CONTRACTOR within thirty (30) days of date of termination of this Contract.

TERMINATION FOR CAUSE. 
If CONTRACTOR fails to fulfill its obligations under this Contract in a timely and/or proper manner 
(“breach”), either in whole or in part, and such breach continues for a period of more than thirty (30) days 
after COUNTY has notified CONTRACTOR of such breach, COUNTY shall have the right to terminate 
this Contract immediately thereafter by giving written notice to the CONTRACTOR specifying the 
effective date thereof. In that event, without limiting COUNTY's remedies for breach, any or all finished 
and/or unfinished deliverables prepared by the CONTRACTOR under this Contract shall, at the option 
of the COUNTY, become COUNTY property and CONTRACTOR shall be entitled to receive just and 
equitable compensation for any satisfactory work completed and accepted on such deliverables, minus 
any payment or compensation previously made, and subject to any applicable setoff(s). 

10. BREACH. If, through any cause, CONTRACTOR or COUNTY ("the breaching party") shall fail to
fulfill its obligations under this Contract in a timely and/or proper manner ("breach"), either in whole or
in part, and such breach has continued for a period of more than thirty (30) days after the other party ("the
non- breaching party") has notified the breaching party of such breach, in addition to the right to
terminate the Contract upon notice to the breaching party, the non-breaching party shall have all legal,
equitable, and administrative rights available under applicable law. Without limiting other remedies,
where COUNTY is the non-breaching party COUNTY may: Withhold any payment due



CONTRACTOR for the purpose of setoff until such time as the exact amount of damages due COUNTY 
from such breach can be reasonably determined (at which time that amount shall be deducted from any 
payment(s) otherwise due to CONTRACTOR) and/or procure the contracted for services or goods from 
other sources and hold CONTRACTOR responsible for any excess cost occasioned thereby. The filing 
of a petition for bankruptcy by CONTRACTOR shall constitute an act of breach under this Contract. 

 
11. EQUAL EMPLOYMENT OPPORTUNITIES. GUILFORD COUNTY and the awarded Vendor 
shall comply with Equal Employment Opportunities (EEO) requirements, and shall ensure that all 
individuals have an equal opportunity for employment without regard to race, color, religion, sex, 
sexual orientation, gender identity, national origin, age, disability, genetic information, or veteran 
status under the Guilford County EEO Plan, as amended, implemented pursuant to 41 CFR Part 60-2.10(a)(3), 
41 CFR §60-741.44(a) and 41 CFR §60-300.44(a), and in accordance with the following laws, as amended: 
Title VII and Title IX of the Civil Rights Act of 1964; The Equal Pay Act of 1963; the Age Discrimination in 
Employment Act of 1967; the Rehabilitation Act of 1973, as amended (Section 503); the Americans with 
Disabilities Act of 1990; the Vietnam Era Veterans’ Readjustment Assistance Act of 1974 (VEVRAA); the 
Civil Rights Restoration Act of 1988; NC General Statutes Chapters 116 and 126 and Title II of the Genetic 
Information Nondiscrimination Act of 2008, the State of North Carolina Equal Employment Opportunity Policy 
revised April 2019, along with all other applicable federal and state laws governing equal employment 
opportunities. 

 
12. FEDERAL FUNDING – UNIFORM GUIDANCE. The Parties agree that when utilizing federal 
funding in the performance of this Agreement, the Parties shall comply with all applicable provisions of 
2 C.F.R. §200.326 and 2 C.F.R. Part 200, Appendix II, (Uniform Guidance), including, but not limited to: The 
Equal Employment Opportunity Clause (41 C.F.R. Part 60); Davis-Bacon Act (40 U.S.C. 3141-3148); Copeland 
“Anti-Kickback” Act (40 U.S.C. §3145, as supplemented by Department of Labor (DOL) regulations, 29 C.F.R. 
Part 3, “Contractors and Subcontractors on Public Building or Public Work Financed in Whole or in Part by Loans 
or Grants from the United States”); Contract Work Hours and Safety Standards Act (40 U.S.C. 3701-3708, as 
supplemented by DOL regulations at 29 C.F.R., Part 5. See 2 C.F.R. Part 200, Appendix II(E); Clean Air Act (42 
U.S.C. 7401-7671q.) and the Federal Water Pollution Control Act, as amended (33 U.S.C. 1251-1387); Debarment 
and Suspension (Executive Orders 12549(1986) and 12689(1989) at 2 C.F.R. Part 180 and the DHS’ regulations 
at 2 C.F.R. Part 3000 (Nonprocurement Debarment and Suspension); Byrd Anti-Lobbying Amendment (31 U.S.C. 
1352); Procurement of Recovered Materials (2 C.F.R. Part 200, Appendix II(J) and §200.322); Rights To Inventions 
by Nonprofit Organizations and Small Business Firms Under Government Grants, Contracts and Cooperative 
Agreements (37 C.F.R. Part 401); Record Retention Requirements (2 C.F.R. §200-324); and subsequent 
amendments, which are incorporated herein by reference. 

13. NOTICES. All notices pursuant to this Agreement shall be in writing and delivered personally or 
mailed by certified mail, registered mail, postage prepaid, with return receipt requested, at the addresses 
appearing below, but each Party may change such address by written notice in accordance with this 
paragraph. Notices delivered personally will be deemed communicated as of actual receipt. Mailed 
notices will be deemed communicated as of three (3) days after mailing. 

Victor Isler, Guilford County Manager 
GUILFORD COUNTY 
P.O. Box 3427 (zip code 
27402) 301 West Market 
Street Greensboro, NC 27401 

ARAMARK CORRECTIONAL SERVICES, LLC 
John McFadden, Director of Business Development 
2400 Market Street 
Philadelphia, PA 19103 
Email: mcfadden-john@aramark.com 
 
 
 



14. INDEPENDENT CONTRACTOR/INDEMNIFICATION CONTRACTOR shall operate as an 
independent contractor for all purposes. Nothing in this Agreement shall be interpreted or construed as 
creating or establishing the relationship of employer and employee between the COUNTY and either the 
CONTRACTOR or any employee or agent of CONTRACTOR. CONTRACTOR is an independent 
contractor and not an employee, agent, joint venture or partner of the COUNTY. The Parties agree to 
each be solely responsible for their own acts or omissions in the performance of each of their individual 
duties hereunder, and shall be financially and legally responsible for all liabilities, costs, damages, 
expenses and attorney fees resulting from, or attributable to any and all of their individual acts or 
omissions to the extent allowable by law. The COUNTY shall not be liable or responsible for indemnifying 
or holding harmless the CONTRACTOR or any CONTRACTOR’s employees or agents. 

15. ASSUMPTION. If CONTRACTOR should undergo merger, acquisition, bankruptcy or any change 
in their ownership or their name for any reason, CONTRACTOR must immediately notify GUILFORD 
COUNTY in writing of these changes and provide the COUNTY with legal documentation supporting 
these changes, such as an Assumption Agreement, Bill of Sale, Articles of Incorporation, Articles of 
Amendment, sales contract, merger documents, etc. Further, CONTRACTOR will submit the name and 
address of the assuming CONTRACTOR’S registered agent for service of process and/or all notices 
required under this Contract. 

16. SEVERABILITY. If any provision of this Contract is held unenforceable, then such provision will 
be modified to reflect the Parties’ intention. All remaining provisions of this Contract shall remain in full 
force and effect. 

 
17. FORCE MAJEURE. Neither Party shall be liable to the other Party for any failure or delay caused 
by events beyond such Party’s control and not due to its own negligence, provided that such Party uses 
commercially reasonable efforts to resume performance as soon as reasonably practicable. The non- 
performing Party shall notify the other Party of the force majeure event within twenty-four (24) hours of the onset 
thereof. In the event that a force majeure event precludes CONTRACTOR from performing services and/or 
providing goods for a period of ten (10) consecutive business days, the COUNTY shall have the right to: (a) procure 
replacement goods and/or services from an alternative source and/or (b) terminate the Contract or portion(s) of 
Contract upon written notice to CONTRACTOR. 

18. HEADINGS/TITLES/WORDING. Inclusion of titles of paragraphs or section headings, 
capitalization of certain words or phrases and/or bold face typestyle of certain words or phrases in this 
Contract are for convenience purposes only and shall not be used to interpret or construe the provisions 
of this Agreement. The terms “Contract” and “Agreement” have the same meaning and may be used 
interchangeably throughout this document. The terms “Attachment” and “Exhibit” have the same 
meaning and may be used interchangeably throughout this document. 

19. GUILFORD COUNTY LIABILITY INSURANCE REQUIREMENTS. 
WORKERS COMPENSATION: CONTRACTOR agrees to maintain coverage to apply for all 
employees for statutory limits in compliance with the applicable state and federal laws. The policy must 
include employer’s liability with limits of at least $1,000,000.00 for each accident, $1,000,000.00 for each 
employee, with at least a $1,000,000.00 aggregate policy limit. 

COMMERCIAL PROFESSIONAL LIABILITY: CONTRACTOR does hereby agree to maintain limits 
of at least $1,000,000.00 per occurrence, per location, single limit for bodily injury liability and property 
damage liability, with at least a $2,000,000.00 aggregate limit, per location. This shall include premises 
and/or operations, independent contractors, products and/or completed operations, broad form property 
damage and explosion, collapse and underground damage coverage, and contractual liability 
endorsement. 

BUSINESS AUTO LIABILITY:  CONTRACTOR does hereby agree to maintain limits of at least 
$1,000,000.00 per accident combined single limit for bodily injury liability and property damage. This 
should include owned vehicles, plus hired and non-owned vehicles. 



COMMERCIAL GENERAL LIABILITY: CONTRACTOR does hereby agree to maintain limits of at least 
$1,000,000.00 per occurrence, per location, single limit for bodily injury liability and property damage 
liability, with a $2,000,000.00 aggregate limit per location. This shall include premises and/or 
operations, independent contractors, products and/or completed operations, broad form property damage 
and explosion, collapse and underground damage coverage, and contractual liability endorsement. 
 
UNDERWRITING, ADDITIONAL INSURED, AND CANCELLATION NOTICE REQUIREMENTS: 
All insurance shall be written by companies with an AM Best rating “A” or higher. GUILFORD 
COUNTY shall be named as an additional insured on CONTRACTOR insurance policies, which shall 
be primary and not contributory to any other insurance that may be available to the COUNTY. Any 
insurance provided by CONTRACTOR (Additional Insured or Otherwise) shall only cover 
losses for which Vendor is legally liable:  such insurance coverage shall not cover liability in 
connection with or arising out of the wrongful or negligent acts or omissions of GUILFORD 
COUNTY.  Notice of cancellation of any insurance policies required herein shall be subject 
to ACORD 25 Certificate of Liability standards, and will be delivered, as applicable, in 
accordance with policy provisions. 

MAINTENANCE OF INSURANCE COVERAGE AND RENEWAL DOCUMENTATION: 
CONTRACTOR original insurance policies or certified copies of policies may be required by COUNTY 
at any time. Current, valid insurance policies meeting the requirements stated herein shall be maintained 
for the duration of the Agreement. Renewed policies shall be sent to the COUNTY at the above address 
thirty 
(30) days prior to any expiration date. 

Upon the COUNTY’s offer of award of this Agreement, CONTRACTOR will provide Certificates of 
Insurance for meeting the required insurance provisions. The Certificate of Liability shall state, 
“Guilford County is added as an additional insured as evidenced by the endorsement attached to this 
Certificate.” CONTRACTOR will provide copies of insurance certificate(s) Guilford County Purchasing 
with their award package. 

All insurance documents required under this Contract shall be forwarded to: 
 

GUILFORD COUNTY 
Attention: Risk Management  
301 West Market Street 
Greensboro, NC 27401 
Reference: GUILFORD COUNTY CONTRACT NO.  90007514 
With CONTRACTOR'S NAME: ARAMARK CORRECTIONAL SERVICES, LLC 

In the event CONTRACTOR fails to maintain and keep in force for the duration of this Contract the 
insurance required herein, the COUNTY may cancel and terminate this Contract without notice. 

 
20. ENTIRE AGREEMENT. This Contract, including the Exhibits and/or Attachments, if any, sets 
forth the entire Agreement between the Parties. All prior conversations or writings between the Parties 
hereto or their representatives are merged within and extinguished. This Contract shall not be modified 
except by a writing subscribed to by all the Parties. 

21. JURISDICTION. The Parties agree that this Contract is subject to the jurisdiction and laws of the 
State of North Carolina. The CONTRACTOR will comply with bid restrictions, if any, and applicable 
laws, including N.C.G.S. §143-129(j) regarding E-Verify. Any controversies arising out of this Contract 
shall be governed by and construed in accordance with the laws of the State of North Carolina. All 
actions filed under this Contract shall be filed in Guilford County Superior Court. 

 



WITNESS the following signatures and seals all pursuant to authority duly granted, effective as of the day 
and year first above written. 

GUILFORD COUNTY ARAMARK CORRECTIONAL SERVICES, 
LLC 

Victor Isler 
Guilford County Manager  

Date: ___________________________________ 
ATTEST: 

Print Name: 
Title: 
Date: 

ATTEST: 

Robin B. Keller 
Guilford County Clerk to Board 
Date: 

Doug Logan 
Guilford County Department Director/Designee 
Date: ___________________________________

Witness 
Print Name:  \n2\ 

Date: 



GUILFORD COUNTY MWBE DEPARTMENT
COMPLIANCE LETTER

Date: Monday, March 24, 2025

Prepared By: Ferreli McGilvary, Compliance + Data Officer

SOLICITATION DEVELOPMENT STAGE

Project Description
Bid 20272 – Food Services for Juvenile Detention Request for Proposal (RFP)

Scope Review Compliance
The MWBE Department did not meet to review the scope for this bid to review the scope as this 
Bid is federally funded. As a result, this is the final compliance letter.

MWBE Department Established Contracting Goals Review Compliance
There is a Goal Waiver for this project:

1. 0 % Established Goal
2. 15 % Aspirational Goal

The MWBE department does not need to be included as a member of the evaluation team once 
the bid has closed.

Per the Board of Commissioners adopted MWBE Procedure Manual, Section C. Race and 
Gender Conscious Program Elements, 1.2.1 Approval - All MWBE goals must be approved by 
the MWBE Program Director before advertising the Solicitation Documents.

MWBE Approval to Advertise Solicitation
The MWBE Deputy Director Maria Miles has approved the subject solicitation for 
advertisement. This is the final compliance letter. Purchasing will move forward to the next steps 
in their process.

Maria Miles, Deputy Director



Request for Proposals 

For

Food Services 
for Guilford County Juvenile Detention

Bid Number: 20272

Commodity Code(s):
98940, 96240, 96136, 96738, 95230, 91852, 96138

Guilford County Purchasing Department 
Guilford County Katie S. Cashion Center, Basement-Suite 072 

201 South Greene Street 
Greensboro, NC 27401 
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PROPOSAL SCHEDULE

(Note: The dates below are subject to change)

Request for Proposal 
for

Food Services 
for Guilford County Juvenile Detention 

Bid Number 27272

Advertisement Date April 15, 2025

Non-Mandatory 
Pre-Proposal ZoomGov Meeting 

April 22, 2025, at 10:00 A.M., Eastern Time

Non-Mandatory 
Site Walkthrough 

April 22, 2025, at 3:00 P.M., Eastern Time

Last Day for Questions April 29, 2025, at 2:00 P.M., Eastern Time

Proposal Due Date May 8, 2025, at 2:00 P.M., Eastern Time

ATTACHMENT A



I. Introduction
The Guilford County Purchasing Department is soliciting proposals from qualified firms to provide food service for
the Guilford County Juvenile Detention Center, located at 15 Lockheed Court, Greensboro, NC. The County invites
all interested and qualified firms who meet the requirements below to submit a response to this RFP.

II. General Information
A non-mandatory Pre-Proposal ZoomGov Meeting will be held on Tuesday, April 22, 2025, at 10:00 A.M., as
instructed below. You may join the ZoomGov Meeting from your computer, tablet or smartphone

For the best results, use Chrome as your web Brower: 
https://www.zoomgov.com/j/1603764924?pwd=bvpRtxa5S0GJt32CYIFLzSsAQt9rtI.1

Meeting ID: 160 376 4924 
Passcode: 414941 

One tap mobile 
+16692545252,,1603764924# US (San Jose)
+16468287666,,1603764924# US (New York)

Dial by your location 
• +1 669 254 5252 US (San Jose)
• +1 646 828 7666 US (New York)
• +1 646 964 1167 US (US Spanish Line)
• +1 415 449 4000 US (US Spanish Line)
• +1 551 285 1373 US (New Jersey)
• +1 669 216 1590 US (San Jose)

Meeting ID: 160 376 4924 
Find your local number: https://www.zoomgov.com/u/ad1nwrYXEf

Join by SIP 
• 1603764924@sip.zoomgov.com

Join by H.323 
• 161.199.138.10 (US West)
• 161.199.136.10 (US East)

A non-mandatory site walkthrough will be held on Tuesday, April 22, 2025, @ 3:00 P.M., Easte n Time, at 
the Guilford County Juvenile Detention Center, located 15 Lockheed Court, Greensboro, NC. The 
walkthrough will be conducted by Doug Logan, Juvenile Detention Director and Teresa Cuthbertson, 
Juvenile Detention Program Manager. 

Terms of Contract
This RFP will establish a food service contract for the Guilford County Juvenile Detention Center. The initial 
contract will be for one (1) year, with the option to renew for four (4) additional one (1) renewal for a total contract 
period of up to five (5) years. This will be a Price Only Contract, which means there are no guarantees as to the 
minimum amount of services required and dollar amount expended. The contract may be evaluated at any time 
during the renewal period, at terms and conditions mutually agreeable to both parties.  

This contract shall carry out a set price per meal for breakfast, lunch, dinner and snacks as detailed in the cost 
proposal form - Attachment 1. This price shall hold firm for the initial, one-year contract period. Each additional 
year, thereafter the contract is renewed the price may be increased equal to CPI or 2% whichever is lower.  
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The USDA-CPI shall be based on the month of April of such renewal year. This figure shall be the straight average 
of CPIU (Urban) and the CPIW (Wages). This information can be obtained from the USDA.

A. Causes for Cancellation and/or Termination
1. That the contract was secured by a fraudulent act, statement or material fact or that a fact concerning the firm

was not disclosed at the time of the contract award, if known and would have caused the refusal to enter into 
a contract by the County.

2. The Provider has not complied with all the provisions and requirements set forth in the Request for Proposal 
or the contract with the County. If non-compliance occurs, the contract may be revoked and will not be 
reinstated during the current contract cycle.

3. The Provider has violated any of the regulations established by the Federal and State laws. 

4. Either party may terminate the agreement for any reason without penalty upon ninety (90) days written notice 
to the other party. 

B. Performance Bond 
Upon receipt of a contract, the Provider is required to furnish to the County a Performance Bond in amount 
equal to twenty-five (25) percent of the first twelve (12) months' cost. The Surety company must be licensed in 
the State of North Carolina. The performance bond shall remain in effect during the contract period and any 
renewals or extensions.

III. Bid Requirements for Electronic Events
1. All Respondents who plan to submit a proposal must register in the Guilford County’s Vendor Self Service 

(VSS) System. Instructions to register as a Vendor, update registration and submit bids are available at: 
https://www.guilfordcountync.gov/our-county/purchasing/vendor-self-service-vss-program.

2. Electronic responses should be made through Guilford County’s Vendor Self Service automated bidding 
system at: https://guilfordcountync.munisselfservice.com. For the best results, use Chrome as your web 
Browser. Click on Vendor Self Service and use the arrow button in the top righthand corner to Login and 
submit your bid response. Click on the Bid Number to open it, then Click on Create Bid and follow the 
instructions for each tab. All responses must be submitted electronically by the event date and closing time. 
There will be NO EXCEPTIONS. The system cannot accept late submittals.

3. All questions pertaining to this RFP must emailed to the Guilford County Purchasing Department at 
DG_Purchasing@guilfordcountync.gov in accordance with this event schedule. The bid number and title of 
the project must be referenced in the email. Each question asked will be answered for all Respondents to 
view by way of an Addendum and posted in the automated bidding system. No question will be considered 
after the Q&A close date and time. NO EXCEPTIONS. Please note it is the Respondent’s responsibility to 
review all questions, answers and attachments prior to submitting their response. 

4. Respondents are strongly encouraged to submit their proposal with all required documentation at least 
twenty-four (24) hours in advance. The County will not be responsible for any technical difficulties that may 
occur and result in the inability to submit.

5. Respondents are responsible for checking the event for any addendums prior to completion and submission 
of their response. Addendum acknowledgement and requirements, if any, must be included in each submittal.
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6. To complete the items portion of a submittal in Vendor Self Service, open the items tab to enter pricing for 
each line.  Use the provided line description, unit of measure and quantity to complete the entries for each 
line. Upload all additional documentation required in the RFP document as an attachment(s) to your 
response.

7. To complete an electronic submittal, be sure to click the “Submit Bid” button. Your response will not be 
part of the submitted responses until submitted via the “Submit Bid” button.

8. To receive future notification, you must be registered as a Vendor in the Guilford County’s Vendor Self 
Service System under Commodity Code 98940, 96240, 96136, 96738, 95230, 91852 & 96138. Please note, 
Vendors registered under the selected commodity code prior to the opening of this event will receive 
electronic notification(s) of the activity regarding changes made to the event; however, it is your 
responsibility to view the event for changes and updates. 

IV. Minority and Women Business Enterprise (MWBE) Requirements
One primary responsibility of the County is the proper use of public revenue to purchase the various items,
services, construction and repairs needed to operate. All expenditures of County funds must be in accordance with
the North Carolina laws.  The responsibilities of auditing and compliance with this law is that of the awarding
authority, which in this case is the County.

On March 5, 1990, the County established its verifiable minority participation goal of ten (10) percent. In February 
2017, Guilford County Board of Commissioners established a standing aspirational MWBE participation goal of 
fifteen percent (15) percent, as recorded in the approved meeting minutes. The aspirational MWBE goal for this 
project is fifteen percent (15%). Guilford County encourages each contractor to meet or exceed the aspirational 
goals in recruiting MWBE providers. Respondents must make good faith efforts to contact minority businesses to 
allow each an equal opportunity to quote on the particular work involved. Any proposal that does not include 
MWBE information and documentation may be considered non-responsive.

A minority business is defined as ownership of 51% or more by a minority. Minorities are officially defined as:
(a) Black, that is, a person having origins in any of the black racial groups in Africa;
(b) Hispanic, that is, a person of Spanish or Portuguese culture with origins in Mexico, in South or Central

America, or the Caribbean Islands, regardless of race;
(c) Asian American, that is, a person with origins in any of the original peoples of the Far East,
       Southeast Asia and Asia, the Indian subcontinent, or the Pacific Islands;
(d) American Indian, that is, a person having origins in any of the original Indian peoples of North
      America; or
(e) Female.

V. Evaluation and Selection Process
An Evaluation Committee will have responsibility for reviewing and evaluating all proposals and required 
documents submitted in response to this RFP. All proposals properly submitted and received will be evaluated 
against the award criteria outlined in this RFP. The absence of required information may result in exclusion of the 
proposal from further analysis or evaluation. 

The County reserves the right to reject all proposals or waive technicalities in order to award a contract, which may 
be determined to be in the best interest of the County. The County also reserves the right to make the award in whole 
or part. The County reserves the right to include outside consultants to assist in the evaluation process. 

VII. Award Criteria
It is the intent of Guilford County to make an award to a single Provider deemed to be fully qualified and best suited 
among those submitting proposals on the basis of the evaluation factors included in this RFP.  Price shall be 
considered but shall not be the sole determining factor.  
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Once the proposals are ranked and the most qualified Provider(s) are determined, the County may conduct further 
negotiations, and/or request presentations from Provider(s) to further assist in the clarification of information and 
selection process. An award of a bid is not an acceptance of contract terms provided by Vendor unless expressly 
accepted by County.

The Evaluation Committee will be guided by the following point system, which has 90 points as the maximum total:

Category Points 
Experience/Qualifications/References 0 to 30 
Technical/Work Requirements 0 to 30 
Cost Proposal/Pricing 0 to 20 
Staffing Requirements 0 to 10 
Financial Stability Pass/Fail 
                                                             Possible Total 90 

[The remainder of this page has been intentionally left blank]
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Food Services for Guilford County Juvenile Detention Center 
SCOPE OF WORK

This Bid and Scope of Work cover the requirements for services to be performed and will become an integral part of the 
contract between Guilford County and the Provider.  The Provider must comply with the Scope of Work as outlined.  All 
services shall be provided in a competent, workmanlike and professional manner acceptable to the County.

1.0 Purpose: The purpose and intent of the Request for Proposal (RFP) is to solicit proposals from qualified firms to 
provide food services for Guilford County Juvenile Detention, located at 15 Lockheed Court, Greensboro, NC.

2.0 General Conditions:
2.1 Grievances: Each Respondent bidding shall provide Guilford County with the number of grievances that 

have reached the court system for formal sustained inmate grievance relating to food service issues by
either their customer or the customer's inmates in the past two (2) years along with a brief explanation of
each grievance.

2.2 Facility Expansion: In the future Guilford County could expand its detention facilities and/or delete
additional locations which may increase the population, however, only one price for each meal type
should be bid. There shall not be a sliding scale per meal based on the number of meals served.

2.3 Facility Equipment: The facilities and equipment used in this contract shall not be used to prepare food for 
agencies or any person other than those designated under this contract without the advanced written
approval of Guilford County.

2.4 Facility Inspections: Inspections shall be made by the appropriate Guilford County Staff when deemed 
necessary, with or without advance notice to the Provider.

2.5 Kitchen Inspection: Inspection by Guilford County and State Health Agencies must achieve and maintain 
satisfactory ratings at all times. The Provider must maintain a North Carolina Sanitation Grade of "A" at all
times at all kitchen facilities. If at any time this grade falls below "A" for any reason, the Provider shall be 
charged $250.00 per day per instance until the grade returns to an "A". This charge shall be deducted from 
the monthly payment to the contractor as Liquidated Damages. Additionally, at the adult detention centers,
if any Health Inspection reports demerits of more than five associated with kitchen sanitation, food service 
equipment sanitation, proper food storage, or any other health regulations outlined for the operations of the 
kitchen, the Provider will be charged $250.00 per day per incident until each problem has been corrected 
and inspected to the satisfaction of the Detention Facility Commander.

2.6 Quality Assurance: The Provider shall describe their Quality Assurance Program. In addition, the Provider 
shall institute a Quality Assurance/Improvement Program. When deficiencies are noted by Guilford 
County, a written corrective action (improvement) plan shall be submitted to appropriate personnel within 
A8 hours. The Provider shall participate in quarterly Quality Assurance Meetings with Guilford County
Detention Staff and Juvenile Detention Staff.

2.7 Sanitation: All health and sanitation codes shall be strictly followed in order to ensure health and welfare 
of detainees and staff. At a minimum, all food service personnel must be in good health and free from any
communicable disease and open, infected wounds; and shall have clean hands and fingernails; wear 
hairnets or caps and gloves; wear clean, washable garments; and shall be required to employ hygienic food 
handling techniques. 

2.8 Cleaning & Housekeeping: The Provider shall be responsible for cleaning and housekeeping in the food 
preparation, service and storage areas and shall, on a continuing basis maintain high standards of the 
Sanitation Department. 
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The Provider shall meet all sanitary standards and codes for food service in the County, City and State of 
North Carolina, Public Health Sanitation Guidelines as well as with all City and County Fire Regulations.

2.9 The Provider shall be responsible from the beginning of the Contract for all injury or damage of any kind
resulting from this work to people or property, including employees and property of Guilford County.

2.10 The Provider shall be required to work with the existing kitchen staff for the first thirty (30) days of the
     new contract during a Phase-in, Phase-out conversion period.

2.11 The Provider shall return at the expiration of this contract the food service premises and all equipment 
furnished by Guilford County in the condition in which received and except for ordinary wear and tear and 
except to the extent that said premises and equipment may have been lost or damaged by fire, flood or 
unavoidable occurrence and except to the extent that said equipment may have been stolen by persons 
other than employees of the Provider without negligence on the part of the Provider or its employees; and 
providing that all damages and losses are reported to Guilford County upon discovery. A semi-annual 
inventory shall be submitted for all items covered by this paragraph. Guilford County shall pay for repairs 
caused by normal wear and tears. Equipment provided by Guilford County which, in the opinion of 
Guilford County, and has exceeded its useful life, shall be replaced at no charge with the awarded supplier.
The decision as to the suitability of the replacement shall be determined by Guilford County after
consultation with the awarded Provider.

2.12 Guilford County shall provide adequate ingress and egress to all production areas. 

2.13 After the beginning of the new contract, regular monthly review meetings shall be held with the Provider, 
Contract Manager and appropriate Guilford County Staff until all start-up problems have been 
successfully resolved.

2.14 Invoices: The Provider shall submit to Guilford County on the first day of every week, for the preceding 
week, a receiving invoice for meals ordered or served, whichever is greater. The price per meal charged 
shall be in accordance with the pricing schedule in the contract.

The Provider shall invoice on a monthly cycle and Guilford County shall pay on a monthly basis. The 
meals served per day shall be summarized weekly in a statement for the purposes of weekly 
reconciliation. State and local taxes (6.75% of total) are not to be included in the price per meal quote.
State and local taxes are, however, to be added to each invoice shown as a separate line item.

2.15 The Provider shall obtain and be required to pay for all Federal, State and local licenses, permits and
Fees required for the operation of the food services, provided for hereunder.

2.16 Insurance: Any insurance required to be carried under these specifications may be included as part of any 
blanket or other policy or policies of insurance, are subject to the provisions of these specifications. 

All insurance policies required by these specifications shall be placed with companies qualified to do 
business in North Carolina. Said policies shall provide for at least thirty (30) days' notice to Guilford 
County before cancellation or before any material changes are made in policy provisions. Copies of the 
policies of insurance or a certificate from the insurance carrier evidencing the existence of such insurance 
shall be provided to Guilford County upon request. 

2.17 Worker’s Compensation Insurance: The Provider shall be required to provide and maintain at its own 
expense Worker's Compensation Insurance as required by North Carolina Laws and Employer's Liability 
Insurance of not less than One Hundred Thousand Dollars ($100,000.00) on all of its employees working
for the Contractor in Guilford County continuously during the period of the agreement.
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2.18 Certificate of Insurance: The Provider shall be required to provide Guilford County with a Certificate
of insurance certifying that the Provider carries comprehensive liability coverage including, but not 
limited to, personal injury, contractual (defined as indemnification of the County as relates to the
hold harmless agreement), completed operations, products and other operations of the food service within 
minimum limits of liability of not less than One Million Dollars ($1,000,000.00) each occurrence
combined single limit Comprehensive Automobile Liability Insurance. The Provider shall be expected to
provide Guilford County with a Certificate of Insurance certifying that the Provider carries
comprehensive automobile liability insurance covering all owned, non-owned, or hired motor vehicles 
with minimum limits of liability of no less than One Million Dollars ($1,000,000.00) each occurrence,
combined single limit.

2.19 The Provider shall be responsible for:
A. All raw food (there shall be a 14-day supply ON hand at each facility at all times).
B. All salaried and hourly labor including ensuring required daily staffing levels.
C. All supplies, including hygiene supplies to serve food.
D. All other items as outlined below:

A -Actual Service
Area of Responsibility Responsibility for Area
1. Accurate and timely meals Provider 
2. Delivery of meals to inmates Provider 
3. Return of trays to kitchen Guilford County
4. Delivery of snacks to inmates Guilford County
5. Kitchen Security Guilford County
6. Purchasing of all food and supplies Provider 
7. Preparation of food Provider 
8. Processing of Invoices Provider 
9. Payment of Invoices Provider 
10. Inventory Control Provider 
11. Invoicing to Guilford County Provider 

B -Management of Employees
1. Salaries Provider 
2. Taxes and Fringe Benefits Provider 
3. Vacation Pay - Sick Pay Provider 
4. Management Costs Provider 
5. Management Relocation Provider 
6. Management Relief Provider 
7. Consulting Dietitian Provider 
8. Posting of State & Federal Employee Guidelines Provider

9. Ensuring all full-time employees are “Serve-Safe”
Certified within 45 days of employment Provider 

10. All office supplies 
(including computers, printers, fax machines) Provider 

C-Utilities, Equipment
1. Heat, Air Conditioning, Electricity, Water Guilford County
2. Major appliance maintenance, repairs and replacement Guilford County
3. Pots, pans, service-ware, general kitchen

utensils and serving utensils Guilford County
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4. Serving Crts, if used Guilford County
5. Food Trays (inmate Styrofoam trays, also) Guilford County
6. Telephone and Long-Distance Service Provider 
7. Trash and Garbage Removal Guilford County
8. Pest Control Guilford County
9. Cleaning Supplies Provider 
10. Paper Supplies Provider 
11. Postage Provider 
12. Taxes, Licenses Provider 
13. Laundry Provider 
14. Employee Uniforms Provider 
15. Office Equipment Provider 

 
D-Cleaning – Janitorial

1. Equipment-Hoods Provider 
2. Hoods from wall to outside Guilford County
3. Floor Provider 
4. Walls-Windows Provider 
5. Ceiling Fans Guilford County
6. Light Fixtures Guilford County
7. Removal of trash and garbage outside Guilford County

2.20 The Juvenile Detention Center requires the following:
(a) Contract provisions. A grantee’s and subgrantee’s contracts must contain provisions in paragraph (a) of 

this section. Federal agencies are permitted to require changes, remedies, changed conditions, access and 
records retention, suspension of work, and other clauses approved by the Office of Federal Procurement 
Policy.

(b) Administrative, contractual, or legal remedies in instances where contractors violate or breach contract 
terms and provide for such sanctions and penalties as may be appropriate. (Contacts more than the 
simplified acquisition threshold)

(c) Termination for cause and for convenience by the grantee or subgrantee including the manner by which 
it will be affected and the basis for settlement. (All contracts in excess of $10,000)

(d) Compliance with Executive Order 11246 of September 24, 1965, entitled ‘‘Equal Employment 
Opportunity,’ as amended by Executive Order 11375 of October 13, 1967, and as supplemented in 
Department of Labor regulations (41 CFR chapter 60). (All construction contracts awarded in excess of 
$10,000 by grantees and their contractors or subgrantees)

(e) Compliance with the Copeland ‘‘Anti-Kickback’’ Act (18 U.S.C. 874) as supplemented in Department 
of Labor regulations (29 CFR Part 3). (All contracts and sub grants for construction or repair)

(f) Compliance with the Davis-Bacon Act (40 U.S.C. 276a to 276a–7) as supplemented by Department of 
Labor regulations (29 CFR Part 5). (Construction contracts in excess of $2000 awarded by grantees and 
sub grantees when required by Federal grant program legislation)

(g) Compliance with Sections 103 and 1047 of the Contract Work Hours and Safety Standards Act (40 
U.S.C. 327-330) as supplemented by Department of Labor regulations (29 CFR Part 5). (Construction 
contracts awarded by grantees and subgrantees in excess of $2,000, and in excess of $2500 for other 
contracts which involve the employment of mechanics of laborers. 

(h) Notice of awarding agency requirements and regulations pertaining to reporting.
(i) Notice of awarding agency requirements and regulations pertaining to patent rights with respect to any 

discovery or invention which arises or is developed in the course of or under such contract.
(j) Awarding agency requirements and regulations pertaining to copyrights and rights in data.
(k) Access by the grantee, the sub grantee, the Federal grantor agency, the Comptroller General of the 

United States, or any of their duly authorized representatives to any books, documents, papers, and 
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records of the contractor which are directly pertinent to that specific contract for the purpose of making 
audit, examination, excerpts, and transcriptions. 

(l) Retention of all required records for three years after grantees or sub grantees make final payments and 
all other pending matters are closed.

(m) Compliance with all applicable standards, orders, or requirements issued under 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 
11738, and Environmental Protection Agency regulations (40 CFR part 15). (Contracts, subcontracts, 
and sub-grants of amounts in excess of $100,000)

(n) Mandatory standards and policies relating to energy efficiency which are contained in the state energy 
conservation plan issued in compliance with the VerDate 11<MAY>2000 11:51 Feb 27, 2001 Jkt 
194024 PO 00000 Frm 00127 Fmt 8010 Sfmt 8010 Y:\SGML\194024T.XXX pfrm04 PsN: 194024T 128 
§ 3016.37 7 CFR Ch. XXX (1– 1–01 Edition) Energy Policy and Conservation Act (Pub. L. 94–163, 89 
Stat. 871). [53 FR 8044, 8087, Mar. 11, 1988, as amended at 60 FR 19639, 19641, Apr. 19, 1995]

4.0 Qualification Requirements
4.1 The Provider must have a minimum of five (5) years of experience in the food service business. Proof must be 

provided within the submitted proposal (i.e., submission of copies of signed contracts within the past three (3) 
years and references) 

4.2 Each food service Provider furnishing proposals for this particular contract shall be expected to be established 
and experienced in this type of industry. Guilford County expects that each Respondent bidding considers 
food service as their primary business, to have been in business for at least five (5) years and have experience 
in facilities housing 500+ inmates for three (3) years and to be knowledgeable of the requirements of 
correctional food service. Guilford County is also requesting the Provider lists of established contracts for the 
three (3) years.

4.3 The Provider’s food service operation shall be expected to meet the prevailing Operational Standards 
established for the food service industry as specified in Title 10, Chapter 3J, Section 1700 of the North 
Carolina Administrative Code: The Operation and Construction of Local Confinement Facilities. Copies of 
these standards are available from Guilford County. 

The Provider’s food service operation shall assist and abide by both the American Correctional Association 
and the National Commission of Correctional Health Care for the Sherriff’s Office to maintain credibility. 

5.0 Personnel Requirement
5.1 Health Examinations: The Provider shall agree to have the employees assigned to duty submit to

health examinations (including the standard Guilford County drug test now in place for all employees) at least 
as frequently and as stringent as required by law as they shall agree to submit satisfactory evidence of 
compliance with all health regulations upon request. Each employee shall have an initial drug test coordinated 
by the Provider.

5.2 Each staffing plan shall include a Food Service Manager for juvenile detention. 

5.3 The Provider shall submit a staffing-chart with a list of all employees by position title for the several kitchen 
operations indicating the actual number of positions required. The staffing chart shall include the following: 

The appropriate Guilford County employee at each detention center shall be provided with the same
schedule. 

5.4 The Juvenile Detention Center, the Provider shall be required to have four full time employees with one 
of the 4 being designated as the overall Kitchen Manager for all the kitchen operations and shall be 
experienced in food service management shall be the liaison with Guilford County, answering to the Juvenile 
Detention Center Program Manager/Director.
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The Provider employees shall have the resources, authority and responsibility to provide that specific facilities 
food services that s hall include meals and snacks that are nutritionally adequate, palatable and attractive and 
that are produced under sanitary conditions at reasonable cost. All staff shall be able to speak fluent English 
and have proficient reading/math skills required to prepare meals, document and provide for accurate, timely 
and correct delivery of meals.

5.5 Guilford County shall the right to request removal of any Provider’s employees from any Guilford County 
facility for any reason at any time. 

5.6 The Provider employees shall be expected to report to work on time unless given prior approval, which shall 
be reviewed and approved by Guilford County. If the Provider employees fail to report to work on time and 
Guilford County’s staff is involved in any aspect of mail preparation, Guilford County will document and 
deduct the number of staff hours which staffing levels are in violation of the contract.

5.7 The phone numbers of the contract’s staff shall be provided to Guilford County. The Contractor shall have an 
on-call schedule, with phone numbers, to be provided to Guilford County for holidays, nights, weekends and 
emergency situations. 

5.8 The Provider shall provide uniforms and all necessary wearing apparel for its personnel. The required 
uniforms and wearing apparel shall be subject to the approval of Guilford County. All employees shall be 
required to wear the uniforms provided and department picture identification badge while working in the 
facility. 

5.9 The Provider shall be responsible for the complete food service operation including, but not limited to, 
recruitment, in-service training, purchasing, preparation, client relations, sanitation, transition plan, facility 
planning, meal service, contingency plans, relief labor, and any additional equipment required.

6.0 Security: 
6.1 All employees of the Provider shall be cleared by the Guilford County Juvenile Detention Center. Guilford 

County retains the right to conduct investigations into any current or prospective employee(s). Such 
employees must pass a security clearance and submit to activity control. No Provider’s employee shall be 
authorized or permitted to work at the Juvenile Detention Facility without a complete and thorough 
background clearance.

6.2 The Provider shall submit and maintain a list of employees to Guilford County for a background and record 
check. The list must include full name, legal address, birth date and social security number. Such employees 
shall go through Security Training and Orientation prior to beginning work. Employees will be required to 
pass a reading, comprehension and basic math skills tests coordinated by the awarded supplier.

7.0 Food Services Requirements:
7.1 For the Juvenile Detention Center, the Provider shall have a working knowledge of and must be able to meet 

the minimum requirements of the Child Nutrition Breakfast, Lunch and Afterschool Snack Reimbursement 
Program. A sample menu shall be dietician approved for the Child Nutrition Breakfast, Lunch and Afterschool 
Snack Reimbursement Program and shall be submitted with your proposal. 

7.2 Three meals per day shall be provided for each juvenile and two additional snacks. 

Location Type of Meal Inmates Staff Total 
                      Juvenile Det. Breakfast, Lunch, Afterschool Snack 240/day         20 260

Dinner, Snack 
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7.3 Meal Preparation: All meals shall be prepared in the fully equipped kitchens. The meals for the Detention 
Centers will be prepared and placed in insulated trays which keep the food at desired temperatures prior to 
consumption. Each juvenile will be given one tray at each meal. 

7.4 Emergency Operation Plan: The Provider shall be responsible for maintaining a transitional and emergency
operation plan, which must include an alternative kitchen facility capable of preparing the meals required  
without undue delay of normal mealtimes. Describe the location, equipment, facilities and plan of operation for 
such emergency meal preparation. This can normally be obtained by having either of the other kitchens

7.5 Special and Therapeutic Diets: 
The Provider shall be expected to provide some special diet meals and special religious diet meals that 
follow approved and established guidelines. Individuals to receive special diets shall be identified by a 
doctor’s statement and/or program staff.

Therapeutic diets should be available upon medical or dental authorization. Specific diets should be 
prepared and served according to the orders of the treating physician or dentist, or as directed by the 
responsible health authority. Medical or dental diet prescriptions should be specific and complete, 
furnished in writing to the food service manager, and rewritten monthly. Special diets should be kept as 
simple as possible and should conform as closely as possible to the foods served to other inmates

7.6 Special Menus: shall be required for Thanksgiving, Christmas, New Year's, Easter and 4th of July Holidays. 
Samples of these menus shall be included in your bid response for review and approval.

Provider shall provide the following for the Juvenile Detention Center 
Food products are needed for special activities such as cookouts which would substitute for the normal 
meal. Staff would notify Provider in advance of these special activities.
shelf space in the refrigerator for the purpose of storing snacks.
Three (3) holdover trays required between breakfast, lunch, dinner meals and - three bagged (cold) meals 
are required to accommodate late arrivals

7.7 A three-week menu cycle shall be utilized. The menu bid must be used for the first six months without 
substantial deviation. Any changes after six months shall be approved in advance by the Bureau Commander 
and enhance the present menu. A registered dietitian must certify that the menu meets 3000 calories, and that 
meat and vegetables are US Grade good or better. All meats are to be listed as "cooked weight". Beef, turkey, 
chicken and fish are the only meats allowed. Pork is not allowed. Sample menus shall be included in the 
bid proposal.

7.8 The Provider shall provide for all three facilities adult servings for staff to include a soup/salad bar. Staff    
meals should be prepared using a higher-grade product than what is used for inmate meals. 

7.9 Guilford County shall provide the Provider with daily meal counts prior to each meal. The meal count is still 
subject to change due to detainees coming in at all times of the day, evening, and/or going home at various 
times. 

7.10 The meal count is subject to change to detainees coming in at all times of the day, evening and/or going 
home at various times.

7.11 The Provider shall maintain standard recipe spreadsheets for each item to be prepared on the menu cycle. 
These spreadsheets shall be utilized by cooks in preparing each meal, and shall designate, for each item 
prepared, the cooking procedure, ingredients, and quantities required. Recipe Cards shall be made available 
at any time for use by any authorized audit or inspection staff. Additionally, pilot trays for meals including 
special diets or substitutions shall be maintained for five days.
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7.12 The Provider shall be permitted to use the existing Juvenile Detention kitchen facility located at 15 Lockheed 
Court in Greensboro, NC. Guilford County must maintain the facilities and replace the major appliances as 
needed. Guilford County shall be responsible for obtaining and replacing all necessary cooking and serving 
items.

7.13 The Provider shall keep full, complete and accurate records of all critical elements of the food service 
operation. At a minimum, the supplier shall keep all inventory records, sales records, and meal count records. 
All such records shall be available for inspection and auditing at any time during regular normal working 
hours.

7.14 Any food substitution deviating from the established menu must be approved by the Facility Commander or 
Management and logged in a separate substitution log. Regardless of ‘approval,’ on the third food 
substitution at any facility in any one calendar month shall result in a $250.00 per substitution deduction in 
that month's invoice total. It is imperative for Provider to plan, order, maintain sufficient inventory to adhere 
to established, approved menu.

8.0 Schedules/Timelines:
Juvenile Detention Center meals are served as shown below:

Monday – Friday Saturday-Sunday
Breakfast  7:30 AM 8:45 AM 
Lunch  12:30 AM  12:30 AM 
AS Snack  3:15 PM  3:15 PM 
Dinner  4:30 PM  4:30 PM  
Snack  6:30 PM 6:30 PM 

[The remainder of this page has been intentionally left blank]
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QUALIFICATIONS AND SUBMISSION REQUIREMENTS
In order to facilitate the analysis of responses to this RFP, all Respondents are required to prepare their proposals in 
accordance with the instructions outlined in this section. To be considered for selection, upload your proposed package 
into the County’s Vendor Self Service System and submit all required supplemental information electronically. Proposals 
should be prepared as simple as possible and provide a straightforward, concise description of the Respondents’
capabilities to satisfy the requirements of the RFP. All pages in your response shall be properly formatted and provide the 
following basic information:

Failure to return all required supplemental information and attachments as outlined in Tabs 1 - 7
may result in a Provider being deemed non-responsive.

Tab 1:  Cost Proposal and Attachments 
To complete the Items portion of a submittal in Vendor Self Service, open the Items tab to enter pricing for each 
line.  In addition, be sure to download and complete the Cost Proposal Form - Attachment 1 back in the system 
to your online response. Should there be any discrepancy between the Cost Proposal Form-Attachment 1 and the 
submission of pricing entered in the items portion of Guilford County’s Vendor Self Service automated bidding 
system, the online submission of pricing shall prevail and control. Therefore, please review your pricing 
information carefully prior to submission. 

Tab 2: Executive Summary
This section of the response to the RFP should be limited to a brief narrative highlighting the Provider’s proposal.  
Within this section, the Provider should highlight briefly their abilities and inabilities upon the requirements 
requested.

Tab 3: Provider’s Qualifications  
Complete the Provider Qualifications Form - Attachment 2 to provide specific information as requested and 
upload as an attachment to your response. 

Tab 4: Proposed Services to be Provided 
The Provider shall present, in detail, the features and capabilities of their proposed services to be provided as
outlined under the scope of work, sections 3.0-8.0. The Provider should state what implementation services will 
be provided, processes, control points and time frames for the on-going services. In addition, please describe all 
the services that their company provides.  If other ancillary services are available that may be deemed pertinent to 
the process, please describe them in full detail.

Tab 5: References 
Utilize the References Form – Attachment 3 to provide a listing of references to include phone numbers and 
contact names.  

Tab 6:  MWBE Participation Requirements
Submit information about participating MWBEs on the MWBE Affidavit forms provided with this RFP. Utilize 
the MWBE Affidavit Forms - Attachment 4

Documents to provide with the bid proposal – Under North Carolina General Statues (N.C. GS 143-128.2 (c) the
undersigned bidder shall identify on its bid (Identification of Minority Business Participation Form) the minority
businesses that it will use on the project with the total dollar value of the contract that will be performed by the
minority businesses. There is a MWBE Goal Waiver for this RFP, participation is still encouraged. If there are no 
identified opportunities, indicate 0 or N/A on MWBE Forms #1 and #2.

Submit Forms #1-Minority Business Participation and #2-Minority Outreach Call Log.

ATTACHMENT A



 
 

2

Tab 7:  Other Bid Event Forms 
Please download to complete, sign and date the attached forms. Be sure to upload the forms back in the 
system to your online response.  If no Addendum was issued, please indicate N/A for Not Applicable on 
the Addendum form.
W-9 Form - Attachment 5
Addendum Acknowledgement Form - Attachment 6
Non-Collusion Affidavit - Attachment 7
Affidavit of Compliance (E-Verify) - Attachment 8

Tab 8: Other Attachments 
Please refer to the following attachments for information purposes only:

Basic Insurance Requirements
Sample Contract

(Note: An award of a bid is not an acceptance of the contract terms provided by vendor 
unless expressly accepted by County)

RFP Proposal Checklist 

[The remainder of this page has been intentionally left blank]
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Addendum #3: (Bid 20272) Revised Scope of Work 
Food Services for Guilford County Juvenile Detention 

Terms of Contract 
This contract shall carry out a set price per meal for breakfast, lunch, dinner and snacks as detailed in the cost 
proposal form - Attachment 1. This price shall hold firm for the initial, one-year contract period. Each additional 
year, thereafter the contract is renewed the price may be increased equal to PPI or 2% whichever is lower using 
the US Bureau of Labor and Statistics Producer Price Index 31199 for perishable prepared food. The March 
2025 PPI was 241.708. Price adjustments shall be calculated by applying the simple percentage method to the 
PPI data.

This method is defined as dividing the index value at the time of the calculation (latest version of the PPI 
published as of the date of request for price adjustment) by the index value of base period (final published data 
of the PPI for the base period (date of award), then multiplying the sum by the base price (price at the time of 
award). 

Formula is as follows:
(Index Value at Time of Calculation / Index Value of Base Period) X Price at Time of Award = Adjusted Price

2.0 General Conditions
2.2 Facility Expansion: In the future Guilford County could expand its detention facility and/or

delete this location which may increase the population, however, only one price for each 
meal type should be bid. There shall not be a sliding scale per meal based on the number 
of meals served.

2.5 Kitchen Inspection: Inspection by Guilford County and State Health Agencies must achieve
and maintain satisfactory ratings at all times. The Provider must maintain a North Carolina 
Sanitation Grade of "A" at all times at all kitchen facilities. If at any time this grade falls below 
"A" for any reason, the Provider shall be charged $250.00 per day per instance until the grade
returns to an "A". This charge shall be deducted from the monthly payment to the contractor
as Liquidated Damages.

2.6 Quality Assurance: The Provider shall describe their Quality Assurance Program. In addition,
the Provider shall institute a Quality Assurance/Improvement Program. When deficiencies 
are noted by Guilford County, a written corrective action (improvement) plan shall be
submitted to appropriate personnel within 48 hours. The Provider shall participate in quarterly
Quality Assurance Meetings with Juvenile Detention Staff.

2.19 A – Actual Services 
Area of Responsibility Responsibility for Area
1. Accurate and timely meals Provider 
2. Delivery of meals to Juveniles Provider 
3. Return of trays to kitchen Guilford County
4. Delivery of snacks to Juveniles Guilford County
5. Kitchen Security Guilford County
6. Purchasing of all food and supplies Provider 
7. Preparation of food Provider 
8. Processing of Invoices Provider 
9. Payment of Invoices Provider 
10. Inventory Control Provider 
11. Invoicing to Guilford County Provider 

C – Utilities, Equipment

ATTACHMENT A



1. Heat, Air Conditioning, Electricity, Water Guilford County
2. Major appliance maintenance, repairs and replacementGuilford County
3. Pots, pans, service-ware, general kitchen

utensils and serving utensils Guilford County
4. Serving Crts, if used Guilford County
5. Food Trays (Juveniles Styrofoam trays, also) Guilford County
6. Telephone and Long-Distance Service Provider 
7. Trash and Garbage Removal Guilford County
8. Pest Control Guilford County
9. Cleaning Supplies Provider 
10. Paper Supplies Provider 
11. Postage Provider 
12. Taxes, Licenses Provider 
13. Laundry Provider 
14. Employee Uniforms Provider 
15. Office Equipment Provider 

4.0 Qualification Requirements
4.2 Each food service Provider furnishing proposals for this particular contract shall be expected to 

be established and experienced in this type of industry. Guilford County expects that each 
Respondent bidding considers food service as their primary business, to have been in business 
for at least five (5) years and have experience in facilities housing 500+ Juveniles for three (3) 
years and to be knowledgeable of the requirements of correctional food service. Guilford County 
is also requesting the Provider lists of established contracts for the three (3) years.

4.3 The Provider’s food service operation shall be expected to meet the prevailing Operational 
Standards established for the food service industry as specified in Title 10, Chapter 3J, Section 
1700 of the North Carolina Administrative Code: The Operation and Construction of Local 
Confinement Facilities. Copies of these standards are available from Guilford County. 

The Provider’s food service operation shall assist and abide by both the American Correctional 
Association and the National Commission of Correctional Health Care to maintain credibility.

5.0 Personnel Requirements
5.3 The Provider shall submit a staffing-chart with a list of all employees by position title for the kitchen 

operations indicating the actual number of positions required. The staffing chart shall include the 
following:

The appropriate Guilford County employee at the juvenile detention center shall be 
provided with the same schedule. 

5.5 Guilford County shall have the right to request removal of any Provider’s employees from Guilford 
County Juvenile Detention Center. 

5.6 The Provider employees shall be expected to report to work on time unless given prior approval, 
which shall be reviewed and approved by Guilford County. If the Provider employees fail to report 
to work on time and Guilford County’s staff is involved in any aspect of meal preparation, Guilford 
County will document and deduct the number of staff hours which staffing levels are in violation 
of the contract.

6.0 Security 
6.2 The Provider shall submit and maintain a list of employees to Guilford County for a background 

and record check. The list must include full name, legal address, birth date and social security 
number. Such employees shall go through Security Training and Orientation prior to beginning 
work. 
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7.0 Food Services Requirements
7.2 Three meals per day shall be provided for each juvenile and three additional snacks. 

Location      Type of Meal Juveniles      Staff Total                       
Juvenile Det.    Breakfast, Morning Snack, 240/day            20          260

   Lunch, Afterschool Snack
              Dinner, Snack 

7.4 Emergency Operation Plan: The Provider shall be responsible for maintaining a transitional and 
emergency operation plan, which must include an alternative kitchen facility capable of preparing 
the meals required without undue delay of normal mealtimes. Describe the location, equipment, 
facilities and plan of operation for such emergency meal preparation. 

7.7 A three-week menu cycle shall be utilized. The menu bid must be used for the first six months 
without substantial deviation. Any changes after six months shall be approved in advance by the 
facility director or program manager and enhance the present menu. A registered dietitian must 
certify that the menu meets 3000 calories, and that meat and vegetables are US Grade good or 
better. All meats are to be listed as "cooked weight". Beef, turkey, chicken and fish are the only 
meats allowed. Pork is not allowed. Sample menus shall be included in the bid proposal.

7.8 The Provider shall provide adult servings for staff to include a soup/salad bar. Staff meals should 
be prepared using a higher-grade product than what is used for juvenile meals. 

7.14 Any food substitution deviating from the established menu must be approved by the Facility 
Director or Management and logged in a separate substitution log. Regardless of ‘approval,’ on the 
third food substitution at any facility in any one calendar month shall result in a $250.00 per 
substitution deduction in that month's invoice total. It is imperative for Provider to plan, order, 
maintain sufficient inventory to adhere to established, approved menu.

8.0 Schedule/Timelines
Juvenile Detention Center meals are served as shown below:

Monday – Friday            Saturday-Sunday
Breakfast 7:45 AM 8:45 AM
Morning Snack 10:00 AM 10:00 AM
Lunch 12:30 PM 12:30 PM
AS Snack 3:15 PM 3:15 PM
Dinner 4:30 PM 4:30 PM 
Snack 6:30 PM 6:30 PM
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Addendum #4: (Bid 20272) Revised Cost Proposal Form
Food Services for Guilford County Juvenile Detention

 
 

In accordance with the attached instructions, terms, conditions, and Scope of Services we submit the 
following proposal to Guilford County.

TOTAL PROPOSED COST

Guilford County Juvenile Detention Center 
(Breakfast, Lunch, Dinner & 3 Snacks) 

36 Juvenile daily eaters (13,140 meals) for 12-month term $

20 Staff daily eaters (7,300 meals) for 12-month term $

Should there be any discrepancy between this Cost Proposal Form and the submission of pricing 
entered in the Items portion of Guilford County’s Vendor Self Service automated bidding system, 
the online submission of pricing shall prevail and control. 
                                              
I certify that the contents of this proposal are known to no one outside the firm, and to the best of my 
knowledge all requirements have been complied with.

Date: _______________________ Authorized Signature:

                          
________________________________
Name

________________________________                            
Title

________________________________
Firm Name
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Addendum #5A: (Bid 20272) Questions from Bidders
Food Service for Guilford County Juvenile Detention 

1. Reference Section 2.10
a. The Provider shall be required to work with the existing kitchen staff for the first thirty (30) days of 

the new contract during a Phase-in, Phase-out conversion period.
i. Will the County or Aramark be paying the wages for these kitchen staff for the first thirty 

days of transition? Please see 2.14 – Invoices under General Conditions in the RFP
ii. Can you please provide the current hours and wages for each kitchen staff member?

Uknown as the Vendor manages the hours and wages for their kitchen staff members.

2. Reference section 7.6
a. Special activities such as cookouts

i. Can you confirm these meals will be invoices separately at an agreed price? Billing does 
not occur separately for special events. 

3. Can you confirm the facility pays for Styrofoam and paper foldable spoons? We pay for Styrofoam trays 
only. 

4. Can you confirm that the third snack (fruit) is paid for by the facility and the vendor is only responsible for 
two snacks? OR is the vendor responsible for providing all three snacks? The Vendor is responsible for 
two (2) snacks per day, while the facility pays for six (6) cases of fresh fruit per month to serve at 10am 
for daily snack. 

5. Can you confirm there is a 25% performance bond required? Upon receipt of a contract, the Vendor is 
required to furnish to the County a Performance Bond in an amount equal to twenty-five (25) percent of
the first twelve (12) months' cost. The Surety company must be licensed in the State of North Carolina. 
The performance bond shall remain in effect during the contract period and any renewals or extensions.

6. Can you please provide the current meal rate/scale being charged by current vendor?
Juvenile Meals - $5.863
Staff Meals - $2.915
Snacks - $0.556
Trays - $0.200

7. Can you please provide the last 6 months of all billing invoices? Public records requests for billing invoices
can be made at: https://guilfordcountync.nextrequest.com

8. Can you provide a copy of the current food service contract along with amendments including price 
adjustments throughout the term of the contract. Public records requests for the contract along with 
amendments can be made at: https://guilfordcountync.nextrequest.com

9. Please provide weekly amounts required and meal specifics for Sack meals for work crews, court bags? 
No snacks for work crew. An average of fifteen15) county bags per week for juveniles. 

10. Can you please provide us with a copy of the current juvenile menus? Please see Addendum #5B

11. Can the County please provide the current Staff meal menu? Salad bar with protein, plus soup in the 
Winter months.

a. How many staff eat from the salad bar daily? 10-15 staff
b. What is the current meal rate being charged for staff meals? Please see No. 5
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12. Please supply a daily break down of how many diets and of each type are currently served? (Diabetic, 
Low Sodium, etc.) An average modification of 11 meals per day, mostly for food allergies.

13. What is currently being used for an inmate eating utensils and cups?
a. Who is providing this utensil and cup? Vendor provides spoons, prepackages milk and lactose 

intolerance, packaged fruit juice and Styrofoam cups for daily gym activity. 

14. What is the current schedule of the food service employee? Four (4) staff, each working 40 hours per 
week.

15. What time does the kitchen open in the morning and close in the evening?
Monday – Friday 6am to 5:30pm 
Saturday & Sunday 7am to 5:30pm 
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Addendum #6: (Bid 20272) Questions from Bidder
Food Service for Guilford County Juvenile Detention 

1. Please clarify if separate prices are permitted for Snacks as the cost proposal form does not have a line 
for snacks? The snacks prices are the same (0.5560).

2. Does the required Manager in Section 5.2 need to be a salaried position? Yes 

3. Are disposable cups and utensils required to be used at each meal period? No, the meals have 
prepackaged juice or milk, and paper spoons.

4. Are the 3 holdover trays and 3 bagged cold meals in Section 7.6 permitted to be billed as part of that 
day’s meal count? Yes

5. What has been the average juvenile population over the past 3 months (January, February & March)?
Average daily population for Jan, Feb & Mar has been 42 per day.

6. Are there any specific menu or product requirements for the Holiday Meals listed (Fourth of July, New 
Years, Easter, Thanksgiving, and Christmas)? Do holiday menus need to meet NSLP requirements?
The Holiday Meals are charged at the same meal price.

7. What is the average number of medical diets per day? Can a breakdown of all diets be provided? 11-12

8. What is the average number of diets that receive a snack per day? 1 – 2 per day

9. What is the average number of sack lunches provided each day? 4 sack lunches per day.

10. What are the current contents of a sack meal? Do they need to be NSLP compliant? Yes, NSLP 
compliant: 2 sandwiches, vegetable bag, bag of chips, fruit, and 8oz of juice.

11. Are 3000 calories are weekly or cycle average? Weekly.

12. Does the 3000-calorie requirement include the two snacks (afternoon & evening)? Yes

13. Page 4 of the RFP states that either party may terminate the agreement for any reason without penalty 
upon ninety (90) days written notice to the other party. However, page 2 of the Sample Contract states 
that only the County may terminate the Contract without cause. Will the County please confirm that both 
parties have a mutual right to terminate without cause upon ninety (90) days’ notice?  Yes, both parties 
will have a mutual right to terminate. This contract attached to the RP is only a “SAMPLE”. 
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Addendum #7: (Bid 20272) Juvenile Detention Holiday Menus 
Food Service for Guilford County Juvenile Detention 
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Addendum # : (Bid 20272) Revised Cost Proposal Form
Food Services for Guilford County Juvenile Detention

COST PROPOSAL FORM 

In accordance with the attached instructions, terms, conditions, and Scope of Services we submit the 
following proposal to Guilford County.

TOTAL PROPOSED COST

Guilford County Juvenile Detention Center 
(Breakfast, Lunch, Dinner & 3 Snacks) 

36 Juvenile daily eaters (39,420 meals) for 12-month term $

20 Staff daily eaters (21,900 meals) for 12-month term $

Should there be any discrepancy between this Cost Proposal Form and the submission of pricing 
entered in the Items portion of Guilford County’s Vendor Self Service automated bidding system, 
the online submission of pricing shall prevail and control. 

I certify that the contents of this proposal are known to no one outside the firm, and to the best of my 
knowledge all requirements have been complied with.

Date: _______________________ Authorized Signature:

________________________________
Name

________________________________          
Title

________________________________
Firm Name
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Addendum #9: (Bid 20272) Bid Due Date Change
Food Services for Guilford County Juvenile Detention 

Date Change for Bid Response
(May 15, 2025 @ 2:00 P.M.)

The Bid Proposal Due Date for this project has changed to Thursday, May 15, 2025. Bid Responses 
must be received electronically through the Guilford County’s Vendor Self Service (VSS) System at 
https://guilfordcountync.munisselfservice.com by the event close date and time on May 15, 2025., at 
2:00 P.M., Eastern Time.
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GUILFORD 
COUNTY JUVENILE 
DETENTION

THIS IS A SEALED BID 
PROPOSAL FOR FOOD 

SERVICE MANAGEMENT

PLEASE DELIVER TO:

Guilford County Purchasing Department

Katie S. Cashion Center 

Basement-Suite 072

201 South Greene Street

Greensboro, NC 27401

JOHN MCFADDEN
2400 Market Street 

Philadelphia, PA 19103 

Phone: 267.257.0682 

Fax: 630-271-5758 

Web: www.aramarkcorrections.com 

Email: mcfadden-john@aramark.com

©2025 Aramark Corporation. All rights reserved.
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May 8, 2025

RE: Food Services for Guilford County Juvenile Detention, Bid Number: 20272

Aramark Correctional Services, LLC, is pleased to submit the following proposal to Guilford County for 

food service at the Guilford County Juvenile Detention Center.

a. The name and address of Aramark Corporation is:
Aramark Correctional Services, LLC

2400 Market Street

Philadelphia, PA 19103

b. The name, title, and telephone number of the Aramark contact person(s) is:

John McFadden, Director of Business Development

Email: mcfadden-john@aramark.com

Phone: 267-257-0682

Fax: 630-271-5758

c. The name and address of Aramark Corporation’s Legal Department is:

Hilary Hannan Saylor | Aramark | Vice President and Assistant General Counsel | Legal Department

2400 Market Street, 8th Floor

Philadelphia, PA 19103

Phone: 215-238-3591

d. I am an agent of Aramark Correctional Services, LLC (ACS), authorized to bind ACS to any contract

for services resulting from this solicitation.

My contact information is as follows:

Michael Elchenko, Vice President

2400 Market Street

Philadelphia, PA 19103

Phone: 352-303-3478

Fax: 630-271-5758

Email: elchenko-michael@aramark.com

Aramark looks forward to discussing this offer in detail with you and other appropriate representatives.

Michael Elchenko 

Vice President, Growth 

Aramark Correctional Services
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Aramark is pleased to present our cost structure to Guilford County. Our focus is to provide the County with 

the best option that provides flexibility to assist in managing your fiscal budget while continuing to provide the 

level of service, hospitality, and menu quality you have come to know and deserve.

PROPOSAL KEY FACTORS:
– Staffing includes one manager and three oversight

workers.

- Manager is ServSafe certified.

– The most competitive salaries and wages in the

industry to recruit/retain the best and reduce staff

turnover.

– Recognized for diversity and one of the best

places to work in 2025, Aramark provides the best

overall benefits in the industry.

– Experienced management team to provide

effective management oversight and collaboration.

– A North Carolina–based district manager with

over 10 years of management experience will

oversee the management of the food service

operation.

– A North Carolina–based general manager with

over 10 years of management experience will

oversee the management of the food service

operation.

– A dedicated North Carolina registered dietitian

with a history of experience and knowledge of

your operations will have biannual in-person

consultations.

– A director of strategic accounts is available for

your needs.

– A minimum starting wage of $16.00 an hour.

– Client Business Reviews with management team

for effective communication and sharing of

innovative solutions.

– Proven emergency/contingency planning for any

future power failures, floods, fire, or other acts or

unforeseen circumstances.

– References within the local area to prove value

and provide additional resources and support,

including operating the Guilford County Adult

Detention Center.

– Third-party Steritech audits for the highest level of

food safety quality assurance reviews.

– Once-a-year Global Client Surveys to get an

unbiased measure of our current operations and

partnership.

PROPOSED COST PER MEAL:
Based on feedback from the Juvenile Detention 

Leadership Team, Aramark is proposing two 

menu options. The first menu is based on the RFP 

specifications. The second menu is a more enhanced 

menu based on feedback from both the incarcerated 

youth population and the Juvenile Leadership Team. 

Aramark’s proposed costs per meal are listed below:

First Menu (RFP Specification) ......$6.98 per meal

Snack Price (RFP Specifications) ...$0.89 per snack

Second Menu (Enhanced Menu) .....$7.09 per meal

Snack Price (Enhanced Menu) ........$1.00 per snack

Staff Meal Price .................................$3.00 per meal

COST PER MEAL SAVINGS:
Please see the detail for the below option that can 

lower our proposed price per meal:

Reduction of One Full-Time Equivalent 

Based on Aramark’s expertise of managing over 

15 juvenile detention facilities with National School 

Lunch Program (NSLP) requirements, we would 

propose a labor schedule with one salaried manager 

and 2 full-time associates. If the County is agreeable 

to Aramark’s proposed labor schedule of one 

manager and two hourly associates, Aramark can 

reduce our proposed cost per meal by $0.79 for both 

menu options.

FINANCIAL OVERVIEW
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Addendum #4: (Bid 20272) Revised Cost Proposal Form 
Food Services for Guilford County Juvenile Detention 

20 Staff daily eaters (21,900 meals) for 12-month term

Should there be any discrepancy between this Cost Proposal Form and the submission of pricing 
entered in the Items portion of Guilford County’s Vendor Self Service automated bidding system, 
the online submission of pricing shall prevail and control. 

I certify that the contents of this proposal are known to no one outside the firm, and to the best of my 
knowledge all requirements have been complied with.

Date: _______________________ Authorized Signature:

                          
________________________________
Name

________________________________          
Title

________________________________
Firm Name

COST PROPOSAL FORM

In accordance with the attached instructions, terms, conditions, and Scope of Services we submit the
following proposal to Guilford County.

TOTAL PROPOSED COST

Guilford County Juvenile Detention Center
(Breakfast, Lunch, Dinner & 3 Snacks)

36 Juvenile daily eaters (39,420 meals) for 12-month term $   275,151.60

$     65,700.00

Vice President of Growth

Michael Elchenko

May 7, 2025

Aramark Correctional Services, LLC
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Aramark is pleased to present this proposal to proudly continue serving Guilford 

County. It has been our privilege and honor to serve the Guilford County Juvenile 

Detention Center for over 15 years and we take pride in the value of our partnership. 

Our focus has been to provide the best possible service by listening to your needs 

and implementing solutions to help achieve your goals. 

OUR COMMITMENT TO YOU:
Aramark has had the privilege of working with Guilford County to manage the food service operation at 

the Juvenile Detention Center for over 15 years. The hallmark of that relationship has been open, honest 

communication distinguished by listening carefully to the requests and needs of incarcerated youth and the 

administration. Our objective has been to create an efficient, quality food service program at a reasonable 

cost to the County. These are still the core of our approach to the program, but the world of youth food 

service is evolving. From the beginning, the primary focus of youth food service has been providing clients 

with the lowest possible cost for the program. Today, however, the industry is moving to a more holistic 

approach. This evolution encompasses higher-quality menus, curriculum-based training programs, enhanced 

community outreach initiatives, sustainability planning, and capital investment in the client facilities. Aramark 

is a leader in this commitment to change, developing meaningful partnership commitments to our client 

families. Our proposal for the Guilford County Juvenile Detention Center Food Service Program incorporates 

some key features aligned with this commitment.

1. FACILITY OVERSIGHT & STAFFING CONTINUITY:

Our partnership allows us to provide an unparalleled staffing support to your facility. Aramark’s steady and 

long-term local management team, general manager and district manager will supply you with consistency 

in staffing, operations, and communication. We strongly believe that a successful operation begins with the 

right team. We often see other food service companies making crucial cuts to their staffing schedule and 

hire at lower-than-market hourly wages in an attempt to be competitive in pricing. This strategy leads to 

compromised service in your facility. Aramark believes that investing in the right wages and employees will 

enable your team’s success and keep your facility safe. Our staffing plan was designed to ensure that we 

have proper coverage and supervision in the kitchen on every shift every day of the week. Our plan includes 

a seasoned food service manager and three oversight workers for the kitchen operation. Due to continued 

market conditions and our intense research, our starting wage rates will be at $16.00/hour and our food 

service manager will be a salaried position. 

2. CUSTOMIZED MEAL SOLUTIONS:

Collaborating with our team of registered dietitians and culinary staff, Aramark has created an inmate menu 

specifically for the Guilford County Juvenile Detention Center. This menu solution was developed taking into 

consideration the specifications outlined in the RFP, the current menu, state and local nutritional standards, as 

well as those of the NSLP, National Commission on Correctional Health Care (NCCHC), and American Dietary 

Association (ADA) standards. The goal of our proposed menu is to provide meals that promote health, well-

being, and a satisfying experience for your incarcerated youths. Aramark proposed menus can be found 

starting on page 24.

3. SUSTAINABILITY:

Aramark as a corporation is committed to supporting environmental sustainability. We will actively seek to 

develop recycling programs if they are available, seek more energy-efficient methods for the food production, 

and work with local organizations to seek other opportunities, such as the potential for composting. 
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4. COST EFFICIENCY:

Of course, cost efficiency is still the key component of the food service program. We have reviewed all costs, 

done a thorough analysis, and have proposed a very aggressive pricing model. Part of our commitment to our 

partnership with Guilford County is to share the burden of the current budget environment. 

Our proposal will include the following key points of enhanced service and support that differentiate Aramark 

from our competition:

– A North Carolina–based district manager with 10 years of management experience will oversee the

management of the food service operation.

– A North Carolina–based general manager with 10 years of management experience will assist the day-to-

day operations and on-site team.

– A salaried food service manager with over six years of experience managing your facility.

– A regionally based director of strategic accounts will visit at least once a year.

– A North Carolina–based dietitian with a history of experience and knowledge of your operation will spend

biannual in-person consultations and partner with Prime Care.

– A strong focus on customer service and communication. Our on-site team and senior management team is

committed to attending all department meetings to keep the facility staff up to date on the operation and

serves as integral members of your team.

– Annual Client Business Reviews will allow our district manager, general manager, director of strategic

accounts, and food service director to meet with the County and review the performance of the operation

and allow us to address any changes or requests the County may have.

– Once-a-year Global Client Surveys will get an unbiased measure of our current operations and partnership.

CONCLUSION:

As stated earlier, Guilford County Juvenile Detention Center is a long-term, highly valued partner. As a key 

component of our North Carolina portfolio of clients, it is our objective to always offer the highest-quality 

program possible at the most cost-effective price. It is also our objective to assure Guilford County that the 

food service programs are state of the art. This proposed program is designed to align with that objective, 

and we would appreciate the opportunity to continue our partnership. 

Respectfully submitted,

John McFadden
John McFadden

Director of Strategic Development
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TAB 3:

PROVIDER’S 
QUALIFICATIONS

10



Attachment

1

GUILFORD COUNTY, NORTH CAROLINA
Request for

QUALIFICATIONS

Information about the Supplier

I. Firm Name

II. Legal Name (if different)

III. Years in Business

IV. Number of years providing similar services

V. Contact Person

VI. Full Mailing Address

VII. Telephone Number

VIII. Fax Number

IX. Email address of contact person

X. Number of full time employees

XI. Name and experience of proposed point of contact for this project

Aramark Correctional Services, LLC

N/A

Incorporated on September 19, 1994

John McFadden

267-257-0682

N/A

2400 Market Street, Philadelphia, PA 19103

Over 45 Years

mcfadden-john@aramark.com

Aramark has over 262,500 employees

Currently Director of Strategic Development, John pursues sales 
growth, maintains existing accounts in Aramark’s East Region, and 
ensures client satisfaction with operations. He has previously held 
the position of Regional Finance Director with Aramark Correctional 

advice to the regional management team on existing business, 
forecasts, budgets, and monthly operating results. His past 
experience also includes roles as Regional Finance Manager and 
Senior Financial Analyst for Aramark’s business dining division. John 

University in Philadelphia and a B.S. in business administration, 



TAB 4:

PROPOSED SERVICES 
TO BE PROVIDED
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SERVING UP A  
BETTER FUTURE 
Food plays an critical role in the behavior of the resident population: nutritional well-

being. We maximize quality, nutrition, and variety so your facility is healthier overall. 

Through delicious, quality meals, food education, and innovative programs, we provide 

excellent food experiences designed to promote satisfaction, morale, and engagement.

Our innovative 
food services are 
designed to promote 
satisfaction, morale, 
and engagement.
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MENU  
DEVELOPMENT

NUTRITION VARIETY

Our team of registered dietitians—

the largest in the country—along 

with chefs and culinary staff, work 

to elevate resident food programs 

that go beyond nutritional 

standards. Through menus and 

products that are satisfying and 

on budget, our dining program 

positively impacts self-esteem, 

health, learning, and development. 

By putting quality and nutrition at 

the forefront, our menus are not 

only compliant and meet religious 

and medical diets, but they 

also promote health and overall 

wellness, positively impacting 

morale, behavior, and finances. 

Years of experience serving in 

detention facilities show variety is 

key. We’re dedicated to developing 

rotating menus and seasonal meals 

that align with your population’s 

preferences and continuous 

feedback to encourage a positive 

environment. 

OUR FOOD  
SERVICE APPROACH 
Food service is more than just what goes on the tray. Our dedication to breaking 

the cycle through service and operational excellence is evident in how we 

approach developing, producing, and delivering meals. Our solutions analyze 

the multiple facets of a successful program to deliver better food experiences 

supporting the mission of your facility. 

ARAMARK’S FOOD SERVICE SOLUTIONS COMBINE THREE KEY ELEMENTS:

14



OPERATIONAL 
EXCELLENCE
OUR OP-X TEAM COMPLEMENTS THE ARAMARK CORRECTIONS REGIONAL 
MANAGEMENT TEAM’S CORE COMPETENCE IN NUTRITION, CULINARY 
EXCELLENCE, AND OPERATING STANDARDS. THE OP-X TEAM IS COMPOSED OF: 

DIETITIANS
Our registered dietitians are experts in the federal 

and state juvenile-feeding programs and regulations, 

dietary guidelines, and menu planning. They provide 

information, training, and support related to general 

nutrition, healthy food products, recipes, and menus. 

They monitor our programs to ensure that we deliver 

safe, healthy, and cost-effective dining options to 

your youth. 

PRODUCT & PROCUREMENT 
SPECIALISTS
The Op-X team provides training and support in 

the areas of product specifications, procurement 

processes, and USDA commodity acquisition. They 

ensure that all products are manufactured in USDA 

inspected facilities, following all appropriate HACCP 

procedures. They regularly inspect supplier plants for 

sanitation, safety protocols, and proper packaging 

procedures.

One key driver to strengthening our partnership is 

through the Client Business Review (CBR). These 

regularly scheduled meetings provide an opportunity 

for us to share and discuss upcoming innovations, 

and continually ensure we understand the County’s 

evolving needs. They set a solid foundation with 

The Guilford County Juvenile Detention Center and 

illustrate how we bring value to our partnership. Your 

on-site manager regularly prepares a comprehensive 

report on all essential aspects of the food service 

program, including:

– Menus and nutrition and wellness news

– Special events and promotions for youth

– Operational issues or enhancements

– Employee development and training initiatives

– Community-related activities

PERFORMANCE REVIEWS
The Monthly Joint Review (MJR) recaps the results 

of the past month and previews food service plans 

for the coming month. Each report is addressed to 

our direct liaison, with additional copies sent to key 

administrators selected by the County. Since this 

communication tool provides the key framework for 

us to jointly evaluate successes, challenges, decisions, 

and ideas for the Guilford County Juvenile Detention 

Center dining program, we strongly believe the MJR 

process is most successful when discussed during a 

face-to-face meeting. 
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OPERATIONS SPECIALISTS
Our operations specialists deliver training in the 

field, conduct site-based operational audits, provide 

support in critical new account openings, and develop 

operational improvement plans for our accounts. 

These individuals are experienced field operators with 

proven expertise and skills that ensure consistent 

execution and innovation. Operational focus ranges 

from HACCP standards and occupational safety to 

food production processes and labor staffing.

CHEFS & CULINARY 
SUPPORT
Our Op-X team has a lead chef who is fully supported 

by a team of chefs and culinary experts in Aramark’s 

culinary development group, which tests new recipes, 

maintains a database of working recipes designed to 

support your youth, assists in development of menus 

and wellness strategies, and provides training and 

support to the field.

Together, this team of dietitians, chefs, culinarians, and 

operations specialists provides leadership and support  

to make certain that Aramark is a market leader in health, 

wellness, operational efficiency, and culinary excellence.

Guilford County Juvenile Detention Center will benefit 

from our Op-X team’s innovative tools and resources. 

Examples of some of the new tools, systems, and 

training programs that have been developed and 

launched by our Op-X Program Management Group 

are: 

FOOD CORE COMPETENCY TOOLS

These tools include an annotated core pantry listing 

of vetted food ingredients, complete recipe database 

with national average pricing built in, menu templates 

for all grade levels with drag-and-drop menu-building 

capability, food production record builder, production 

summaries, and a waste tracker.

SITE-BASED OPS STANDARDS TOOL KIT

This collection of tools and forms is housed on 

Aramark’s website and packaged into a tool kit that 

can be used on site. It ensures proper implementation 

of standards in safety, sanitation, HACCP, and food 

production.

FOOD PRODUCTION BASIC TRAINING

All training on the fundamentals of food production 

enables front-line managers to meet Aramark’s 

stringent food production standards.
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INVESTING IN YOUR 
YOUTHS’ FUTURES

Our surveys provide national and location-based results, enabling a youth insights–driven menu strategy. Aramark 

menus reflect our intent to truly enrich and nourish youth lives, beyond the basics mandated by the Healthy, Hunger-

Free Kids Act. Our menus are an integral part of our Healthy for Life platform, in which we aim to help youth connect 

their good health and wellness with the food they eat every day.

In accordance with the specifications, we have based our proposal on the menus included in the Request for 

Proposal and priced the meals accordingly. However, we are also including an alternative menu plan based on the 

current highly successful, well received menus we provide now. These meet all requirements for National School 

Breakfast/School Lunch reimbursements, are very youth friendly, and are considerably less expensive.

Our commitment to the Guilford County Juvenile Detention Center embodies our goal to enrich and nourish 
lives by:

 – Offering kid-friendly, nutrient-dense, tasty foods for sound nutrition, and appealing, healthy eating 

environments

 – Supporting the achievement of your local wellness goals

NO OTHER COMPANY INVESTS AS MUCH 
IN MENU DEVELOPMENT AS WE DO.

YOUTH ACCEPTABILITY IS IMPORTANT 
All products and recipes have been taste-tested and implemented based on client and resident feedback. 

Menu changes may be necessary from time to time. Our dietitian, front-line manager, and district manager 

work together on menu modifications based on feedback, discuss those recommendations, and receive your 

approval before any changes are implemented. Administration menu change requests can be made at any time 

throughout the contract period. Some change requests may require price adjustments unless food of equal value 

is exchanged, which we will discuss with you ahead of time. 

We also take into consideration the appearance of the food on the tray. The psychological impact of tray 

presentation is crucial. A skillful presentation increases interest in the food, and our menus feature items that add 

color variation and are arranged attractively on the tray. 

HEALTH & WELLNESS
KEEPING YOUR YOUTH HEALTHY FOR LIFE
Ensuring that your youth are eating freshly prepared, high-quality, and nutritious meals in a clean, safe 

environment is priority number one for Guilford County Juvenile Detention Center. 

By providing delicious and nutritious choices in an environment centered in health and well-being, we position 

your youth to make good decisions and to take transformative steps toward a healthier lifestyle. Healthy for Life 

provides the tools to enable, educate, encourage, and engage.
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WELLNESS PLAN  
ASSISTANCE FOR JUVENILES
The USDA’s mandate that schools have a Wellness 

Policy to promote the health of students can be 

perceived as far-reaching. Requirements include:

 – Goals for nutritional education

 – Goals for physical activity

 – Nutrition guidelines for foods and beverages 

available throughout the school day

 – Ensuring that school meals meet federal 

requirements

 – Goals for other school-based activities to promote 

wellness

 – Involvement of a broad group of community 

members

 – A plan to measure the implementation of policies

 – Designation of at least one person with 

responsibility to ensure the policies are fulfilled

These requirements impact Guilford County Juvenile 

Detention Center care for your residents. Aramark can 

help you meet these requirements. 

NUTRITION EDUCATION

To aid in nutritional education goals, we can provide 

resources for materials for your facility’s education 

staff to use that emphasize the promotion of fruits, 

vegetables, wholegrain products, low-fat and fat-free 

dairy products, healthy food preparation methods, 

and health-enhancing nutrition practices. We can 

provide information on the caloric balance between 

food intake and energy expenditure (physical activity 

and exercise), and offer links to school meal programs 

and food options outside the facility. We also can 

teach media literacy with an emphasis on food 

marketing, using brochures, pamphlets, and posters 

for class viewing. To the extent possible in the facility, 

we will reinforce the good nutrition message during 

mealtimes.

PHYSICAL ACTIVITY

Since this is a security and management concern, our 

involvement is limited to providing policy development 

resources.

NUTRITION GUIDELINES FOR FOODS AND 
BEVERAGES

In many juvenile facilities, the only food available is 

the planned menu. These menus are designed by our 

registered dietitians to meet the nutrient needs of the 

residents served. 

MEALS THAT MEET FEDERAL 
REQUIREMENTS

Menus are designed by our registered dietitians to 

meet the nutrient needs of the residents served. Our 

registered dietitians are well-versed in the USDA 

standards.

OTHER SCHOOL-BASED ACTIVITIES  
TO PROMOTE WELLNESS

Our food service director will be a part of your 

facility’s team and is committed to working with you 

to develop creative, financially sensitive, and facility-

appropriate activities.
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PRODUCTION 
MANAGEMENT
A superior menu and food sourcing plan must be 

implemented with laser focus at your site. Aramark uses 

three proprietary programs to ensure that the menu plan 

is executed as designed: Operational Excellence (OP-

X); myStaffing employee hiring and ongoing training 

and development; and SHIELD youth management and 

motivation. 

Energy conservation protocols are a key component of 

Aramark’s food production and are woven into each of 

the three production programs. 

OPERATIONAL 
EXCELLENCE (OP-X)
OP-X is more than just a process—it’s the  

way we do business. Training promotes  

quality assurance that exceeds expectations, 

because employees learn procedures that Aramark 

has perfected over the course of more than 45 

years. And OP-X provides documentation for 

litigation, accreditation, or agency requirements. 
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THE OP-X STANDARDS OF EXCELLENCE ARE BASED ON THE ACCREDITATION 
STANDARDS OF THE ACA. OP-X HAS SIX KEY COMPONENTS: 

OP-X PRODUCTION PROTOCOL: FIVE PS 

The Five Ps ensure consistent meal quality. They outline the steps for proper completion of a meal, 

beginning with forecasting for the expected number of people to post-meal analysis. The goal is to serve 

consistently safe, satisfying, quality meals that are delivered as scheduled while still controlling costs. 

1. Meal Consistency—OP-X encompasses more 

than 100 specific quality elements that are 

incorporated into the easy-to-follow Operations 

Guide The elements are divided by timing for 

completion. The process is incorporated into job 

training, job descriptions, and daily routines to 

ensure that operational standards are completed 

and reviewed at every meal, every day. 

2. Measurability—Our food service leaders are 

required to measure performance based on 

compliance. The OP-X process is integrated 

with existing facility-operational guidelines to 

ensure that it meets your goals. 

3. Training—Aramark’s Operations (Ops) 101 

is designed to give new associates a basic 

understanding of key food-service concepts 

and practices, while introducing OP-X as the 

way to run effective and efficient kitchens in a 

consistent and professional manner. 

4. Menu Integrity—The OP-X process delivers 

exact menu portions and ensures meal quality 

consistency. The quality process is reviewed every 

meal. 

5. Communication—Our Operations Guide is our 

on-the-floor tool for ensuring that meal and 

daily OP-X standards are being followed. It is 

also a means of communication for all Aramark 

staff. The Operations Guide provides a clear and 

consistent way for components to record critical 

data over time and communicate with the team 

to ensure successful execution of OP-X. 

6. Performance Review—OP-X is substantiated 

through documentation. It is a continuous 

process of specific action plans that are written, 

implemented, and tracked to ensure that service 

quality is always consistent. It includes a review 

process during each visit by district managers 

and other members of our correctional services 

division’s management team. 

Plan 
Develop menu and 

product needs 

based on facility 

population.

Post-Analysis  
Final 

documentation 

reviews ensure 

accuracy. Includes 

HACCP control 

review and 

improvement 

planning for future 

meals.

Portioning 
Accuracy of service 

is confirmed, with 

additional HACCP 

controls and 

documentation. 

Production 
Approved recipes, 

specified by 

the menu, use 

appropriate Hazard 

Analysis Critical 

Control Point 

(HACCP) controls 

and proper yields. 

Product  
Determine 

purchase needs, 

accurate order 

receiving and pulls 

to maintain up to 

date inventory. 
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PORTIONING IS A  
CORE DISCIPLINE 
Proper portioning is necessary to make the 

menu work as planned and to guarantee proper 

nutrition. All nutritional guidelines require accurate 

portioning to deliver appropriate calories and 

other nutritional benefits while controlling costs. 

A significant contributor to excess food costs is 

uneven portion control. Our portioning disciplines 

ensure that your costs will be managed as 

planned. Portioning also helps maintain security, 

because uneven portions can cause unrest within 

the youth population.

MEAL TIMING THAT 
WORKS WITH YOUR 
SCHEDULE 
We comply with ACA guidelines, which 

recommend that no more than 14 hours elapse 

between the service of dinner and breakfast. 

To comply with these standards, our front-

line manager will collaborate with your staff 

to determine serving hours that satisfy The 

Guilford County Juvenile Detention Center and 

recommended standards. A policy for the feeding 

of late and early book-ins will also be established. 

Based on operations, we can offer suggested 

serving times of The Guilford County Juvenile 

Detention Center . 

In addition, we know that smooth delivery of 

meals helps control youth behavior. Aramark 

personnel will serve the meals through the 

cafeteria line at each meal. They will be 

responsible for ensuring uniform and appropriate 

portions are served to each resident.

Afternoon and evening snacks will be assembled 

and staged for distribution by facility employees.

We will be responsible for ensuring that all trays 

and support equipment are cleaned and sanitized. 
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MENU DESIGN
Aramark maintains a staff of registered dietitians, one of the largest in the country. Our dietitians 

build custom menus after reviewing your operational standards, kitchen capabilities, and tray 

capacity. With this analysis in place, our dietitians develop product specifications, menu selection, 

and recipes that are tracked and managed through PRIMA, our proprietary application.

Menu design is also based on your goals as outlined 

within the scope of service and specifications; 

budget parameters; current Dietary Reference 

Intakes (DRIs); and federal, state, and local 

nutritional standards, as well as those of the 

American Correctional Association (ACA), those of 

the USDA, the Illinois Department of Education, and 

the National Commission on Correctional Health 

Care (NCCHC). The team also factors in facility 

physical space and products best suited to facility 

kitchen storage areas, equipment, and service 

areas.

Additionally, our team of dietitians oversees our 

food production system and quality assurance 

program. We know that access to a registered 

dietitian is critical at any time, so these team 

members work with our on-site team to create 

custom menus for our clients, and address 

emergencies immediately. 

PRIMA WEB
We use time-saving technology to manage unique youth 

dietary needs. Our proprietary software, PRIMA Web, 

ensures that menus are input accurately to eliminate any 

discrepancies regarding items or portions. PRIMA Web 

is a web-based application that functions seamlessly 

with other Aramark systems. It allows each facility’s 

customized menu, as planned by the team of dietitians, 

to be downloaded through the PRIMA Web system. 

PRIMA Web creates operating efficiencies by enabling 

fact-based, real-time decisions as menus and production 

are planned; standardized recipes scaled and printed; 

products reordered and received; and post-analysis 

conducted.

The Guilford County Juvenile Detention Center will 

benefit through production consistency, nutritional 

conformity, cost control and waste reduction, increased 

focus on customer satisfaction, accurate inventory 

control, and quality and consistency of meals prepared. 

PRIMA is also certified by the USDA for School Nutrition 

programs.

PROPOSED MENUS
Aramark is proposing two menu options. The first menu is RFP compliant and the second menu is an enhanced 

menu based on feedback from Guilford County Juvenile leadership team. These menus meet all National School 

Breakfast/School Lunch requirements for nutrition and for reimbursement. They also include the required snacks, 

including the reimbursable one. We have provided pricing for this menu option as an alternate in the pricing 

pages.
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NUTRITION STATEMENT 
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RFP SPECIFICATION 
MENU
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ADAPTABILITY TO SEASONAL 
TRADITIONAL MEAL PLANS
We also recognize that menu and meal 

acceptability are key in menu development, 

especially during stressful times for the youth 

when emotions run high. We have included five 

holiday or “spirit-lifter” meals for your review.

We will work with you to develop an 

appropriate holiday meal schedule. Our plan 

is to provide one special meal per month, as 

requested in the RFP. Following are sample 

menus for five prominent holidays.

HOLIDAY MENUS
HOLIDAY MENU PLANNING, 
CUSTOMIZING, AND 
DEVELOPMENT POLICY
All juvenile probation facilities are unique, so 

we recognize the importance of customizing 

menus to meet the needs of each location. Our 

registered dietitians have developed a holiday 

menu and diet program customized to the 

Guilford County Juvenile Detention Center.
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RELIGIOUS ORDER DIETS

Aramark provides religious diet options based on 

contract specifications and policies of the facility. 

These include lacto-ovo vegetarian (includes milk 

and eggs); vegan (total vegetarian, excludes meat 

and all animal by-products, including milk and eggs); 

and pork-free. Other prepackaged religious meals 

are provided at mutually agreed-upon pricing. 

To maintain control and compliance, religious diet 

orders should only be authorized by a designated 

religious authority, not medical staff. Of equal 

importance, due to significant expense and security 

risks, such diets should not be ordered for personal 

food preferences. Proper verification will ensure that 

the youth is practicing dietary laws for established 

religious purposes. In addition, youth are not 

permitted to alternate between religious diets and 

standard diets, and FreshFavorites purchases must 

be restricted or monitored.

Religious diet orders are issued on completed forms 

to food service, classification, and, if appropriate, 

correctional officers in housing areas. This 

information includes correct diet terminology, date 

of transmittal, authorization signature, housing area, 

and youth name and classification number,  

unless a no-name system is used.

MEDICAL AND  
RELIGIOUS DIETS
Special diets must be integrated into the program 

with the cooperative efforts of food staff, medical 

staff, and administration. Our diet program has been 

developed to meet the unique needs of corrections 

facilities.

MEDICAL DIETS

Balancing medical needs and cost is important to 

meet the dietary requirements of your population. 

Medical staff are encouraged to work with Aramark’s 

dietitians to ensure that meal service is aligned with 

diet orders. The process includes implementing 

the Medical Nutrition Therapy and Religious Meals 

Manual. 

Staff follow daily diet meal plans and standard 

diet procedures to alleviate unnecessary cost and 

regulate the process. Documentation of meals, 

and which items are served and to whom, protect 

against litigation. An agreed-upon labeling system 

ensures that HIPAA guidelines are met and the 

appropriate youth receive their trays. We will provide 

evening snacks for youth who require them, such as 

those with diabetes or higher caloric needs.
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SUPPLY CHAIN 
MANAGEMENT
Aramark’s corporate supply chain management 

team sets standards for suppliers that ensure we 

start with safe, quality food at a fair price. We 

leverage our excellent reputation and market status 

for you. Our supply chain principles mandate that 

we ensure safety, align programs to the buying 

needs of each unit, integrate food supply chain 

management with your operations, and purchase 

appropriate-quality products that demonstrate the 

best performance and value. 

Our dietitians and supply chain professionals 

develop specified products that are flavorful and 

cost effective by working with manufacturers. Our 

partners include Tyson, Butterball, and Gilster-Mary 

Lee. We also work with distributors to create the 

most efficient distribution system, as transportation 

costs can dramatically affect food costs. 

Our specified products rationale focuses on safety 

(plants inspected by Hazard Analysis and Critical 

Control Points, or HACCP); consistency of product 

results; balance of quality, nutrition, and cost; 

leveraging partnership resources; brand equity; and 

client value.

FOOD SAFETY 
Aramark purchases only from manufacturers that 

are USDA-approved to ensure that food is safe and 

meets industry standards. Our safety and risk-

control team establishes global food standards 

composed of supplier standards, personal-hygiene 

standards, site standards, and product and process 

standards. 

Our Operational Excellence (OP-X) program is 

based on the standards of the Sanitation and Food 

Safety Manual and HACCP. HACCP standards are 

incorporated into our OP-X program for each meal, 

day, week, and month, as required by HACCP. OP-X 

mandates frequent food-handling-safety inspections 

by our food service director.
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PRODUCT RECALL 

If a product is recalled, our comprehensive 

supply-chain system allows for immediate 

tracking of the origin of that product, so action is 

decisive and immediate. 

Food items are purchased only from vendors that are compliant with food safety standards and have the 

manufacturer’s and distributor’s assurance of safe handling. Although grading of food products is voluntary and 

uncommon in the corrections industry, in the event that the Guilford County Juvenile Detention Center chooses 

to use graded items in its menus, we can arrange grading with the manufacturers; however, price increases 

may apply due to the added costs associated with the voluntary grading process. Products are reviewed and 

approved by our registered dietitians to ensure that they meet resident acceptability and nutritional standards. 

Child Nutrition (CN) labels or Manufacturer Product Analysis Forms are required for all processed-meat products 

served at breakfast and lunch.

MEATS: Meats are purchased 

only from USDA-inspected plants. 

Samples, with nutritional data,  

must be submitted to our  

registered dietitians for prior 

approval. All must meet resident 

acceptability standards. 

FRESH PRODUCE: Fruits: 138-count 

apples—U.S. No. 1 or comparable quality 

Produce: U.S. No. 1 or comparable quality 

CANNED OR FROZEN PRODUCE: 

Extra standard or standard, based on 

availability for institutional pack 

MILK:  

With calcium and vitamin D, 1% White 

or Chocolate

FRUIT DRINK: Vitamin C–enriched, 

saccharin-sweetened

USDA COMMODITIES 

Aramark will assist in the acquisition of federal 

commodities for the Guilford County Juvenile 

Detention Center. All usable commodities will 

be blended into the menu and credited, per the 

USDA. 

STANDARD PURCHASING 
SPECIFICATIONS
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FOOD DOCUMENTATION/RECORDS
The written menu is the served menu, but changes can happen with limited warning. Aramark operates under 

strict policies on menu substitutions if unusual circumstances occur, such as product recall, late delivery, vendor 

outages, equipment failure, or weather emergencies. 

One-time changes may be made by the front-line manager following our substitution guidelines and 

requirements set forth in the facility specifications. The guide ensures that food items of similar nutritional 

quality are selected to replace written menu items. 

The food service leader is required to document menu substitutions and the reason for the change. Any diet 

substitution is recorded on the dated diet menu for the meal following our substitution guidelines and the 

modification restrictions in the diet handbook. A written notification will be provided for the contract liaison.

We comply with ACA guidelines, which recommend that no more than 14 hours elapse between the service of 

dinner and breakfast. To comply with these standards, our front-line manager will collaborate with your staff 

to determine serving hours that satisfy The Guilford County Juvenile Detention Center and recommended 

standards. A policy for the feeding of late and early book-ins will also be established. Based on our existing 

operations, we can offer suggested serving times; however, we remain flexible in order to prioritize your 

preferences. 

In addition, we know that smooth delivery of meals helps control resident behavior. Delivery and documentation 

are key to successful food service. We will faithfully document all meals and retain records appropriately to 

ensure proper reimbursement for the program.
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RECORD RETENTION SCHEDULE SUMMARY (FOOD SERVICE)
RECORD 
NUMBER

RECORD TITLE RECORD DESCRIPTION RETENTION PERIOD
DESTRUCTION 

METHOD

FS-0001 Nutrition and Dietetics 

Training

Nutritition and Dietetics training 

classes attended in class format. 

Lists all inmates who attended

Retain for 10 years then 

erase.

Erase

FS-0003 Department Menus/Master 

Set

Nutritionally balanced menus to be 

used by the institutions.

Maintained until superseded, 

then destroy.

Throw away - 

waste paper

FS-0005 Temperature Checks Records temperature for hot lines, 

deep fryers, and cold lines. This is 

to ensure cooking conditions are 

correct to prevent food poisoning.

Retain for three years, 

(current audit cycle), then 

destroy.

Shred

FS-0006 Records inmate assignment in 

kitchen area. Additional record-

keeping of who was issued utensils 

in kitchen.

Retain three years (current 

audit cycle), then destroy.

Shred

FS-0007 Food Usage Records amount of food used in 

preparation of institution meals and 

monthly usage total.

Retain three years (current 

audit cycle), then destroy.

Wastepaper

FS-0008 Food Evaluations Documents the results of random 

meal testing in the institution.

Retain three years (current 

audit cycle), then destroy.

Wastepaper

FS-0009 Diet Orders Special diet orders. These diets are 

issued on either medical or religious 

grounds.

Retain until inmate transfers 

or is released, then destroy.

Throw away - 

waste paper

FS-0012 Food Managers Training Documents the training each Food 

Manager has completed. This is 

used to verify that the employee has 

completed the necessary training to 

be qualified as Food Manager.

Retain 10 years after 

employee leaves service.

Shred

FS-0013 Food Service Checklists, 

Logs, & Reports

Checklists, logs, and reports used 

in the institutional food services. 

Includes but is not limited to DRC 

Form 1779, 2302, 5274, and 1595

Paper - Retain three years. Shred

SS-0002 Work Orders Records work requested to be done, 

i.e.. repairs, plugged toilets, electrical 

outlets, etc.

Retained until work is 

completed and logged, then 

destroy.

Throw away - 

waste paper

IWork Schedules

Aramark has and will continue to agree and comply with the numbered items above concerning records 

and documentation. All records and documentation regarding food service will be housed in the kitchen 

office at each facility, including all required paperwork, temperature logs, employee files, and other 

pertinent documents. At the end of each cycle menu week, all weekly paperwork is secured in file cabinets 

or other secure storage areas for easy access for future review. At the end of 12 months, all records and 

documentation are then housed centrally in our Aramark/Iron Mountain Warehouse.
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RECORD RETENTION SCHEDULE SUMMARY (FOOD SERVICE)
RECORD 
NUMBER

RECORD TITLE RECORD DESCRIPTION RETENTION PERIOD
DESTRUCTION 

METHOD

SS-0006 Safety & Sanitation 

Inspection

Report of safety and sanitation 

inspection of DRC facility locations. 

DRC Form(s):#1256 Monthly Food 

Service Sanitation Report,#1257 Fire/

Safety/Sanitation Monthly Inspection 

Report, #1396 Fire/Safety/Sanitation 

- Weekly Inspection Report, #1495 

Weekly Food Service Sanitation 

Report.

Paper – Retain three years 

(current audit cycle), then 

destroy. Machine Readable 

- Retain three years (current 

audit cycle), then destroy.

Shred / Delete

SS-0019 Chemical Inventories Hazardous and non-hazardous 

chemical lists and logs including DRC 

1896 - Non- Hazardous Chemical 

Inventory Log, DRC 1886-Hazardous 

Chemical Log, DRC 1895- Chemical 

List, and the Facility List of 

Hazardous Chemicals.

Retain three years (current 

audit cycle), then destroy.

Shred

SS-0024 Injury Reports Description and/or investigation of 

staff and inmate injury. DRC Forms: 

#1796 Occupation Injury Report, 

#4198 Inmate Accident Report, #6311 

Inmate Accident Log, and other 

related documentation.

Paper – Retain five years, 

then destroy. Machine 

Readable – Retain five years, 

then destroy

Shred / Delete

SS-0026 Safety Practice 

Acknowledgment

Documents inmates training for 

safety related and equipment 

training items. 

Retain for 10 (ten) years 

after expiration of sentence, 

final release, or death.

Shred

SS-0039 Annual Food Service 

Inspections

Records the annual food service 

inspection conducted by the 

Department of Health and 

documented corrective action.

Paper – Retain 3 years. Shred

SEC-0050 Tool Control Documents Documents involving the use of tools 

within the institution to include: DRC 

#2328, Missing, Stolen or Broken Tool 

Report, #2329 Report of Contractor’s 

Tools, #2330 Tool Inventory Revision 

Report, #2331 Tool Inventory, #2332 

Daily/Weekly Tool Report, #2552 

Daily Tool Sign In/Out Log, #2671 

Perpetual Inventory Log, and #5095 

Syringe and Needle Count Sheet.

Retain three years, then 

destroy.

Shred

53



 

QUALITY ASSURANCE REVIEWS
Aramark works with a third-party, Steritech, to conduct food safety quality assurance reviews at our locations. It is 

a standardized process to help Aramark perform at the highest levels of safety across our food service portfolio. 

The process involves site visits at Aramark food service locations by Steritech. During the review, operations 

managers gain education and positive coaching on Aramark’s enhanced food standards. Methods and tools are 

provided that enable managers to implement corrective actions and ensure that associates operate consistently 

and with the highest standards. Ultimately, the quality assurance review process helps strengthen food safety 

performance to further protect those we serve.

Steritech compiles a target schedule once a month. The on-site Aramark contact is required to have the following 

ready for review:

 – Managers’ ServSafe Certificates

 – Health Department Permit

 – Previous Health Department Inspection

 – Material Safety Data Sheets

 – Delivery Temperatures with Corrective Actions

 – Completed Food and Equipment Temperature Logs

During the review, the Steritech representative examines documentation and conducts a review of each 

sublocation, including observations, taking food temperatures, inspecting logs, talking to associates, and 

providing feedback and coaching to all participants.

In approximately three days, Steritech sends an email to the on-site contact and the district manager with the 

final report attached and instructions for entering corrective actions into the corrective action management 

system via the Aramark’s SAFE Portal.

ACCESS AND RECORDS
Aramark understands and will comply with all reporting requirements. Aramark will continue to provide and maintain 

detailed reports that outline our operational activity. Additionally, we will conduct quarterly business reviews, which 

will focus on overall performance along with new programs to support ongoing operational efficiencies. 
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LISTENING INTENTLY 
We welcome feedback and consider it key to achieving 

meal satisfaction. Therefore, we conduct surveys with 

youth, correctional officers, and client administration on 

a regular basis. 

After collecting the feedback, we share results with our 

team of registered dietitians. They combine the survey 

feedback with Aramark and external audit reports. 

Our district managers and the dietitians consult with 

The Guilford County Juvenile Detention Center to 

review the feedback and proposed adjustments. Any 

changes in menu and recipes are communicated via 

PRIMA to teams in food supply chain management and 

operations, and the process continues. 

While we will provide information and insight, The 

Guilford County Juvenile Detention Center controls any 

and all menu changes. We treat the menu as an ever-

changing process requiring ongoing adjustments to 

ensure meal acceptance.

FEEDBACK
COMPLAINT PROCEDURES 
The front-line manager and facility administration 

determine in advance how routine complaints will 

be handled. Aramark recommends we participate in 

facility staff meetings to stop problems before they 

become complaints. 

We have standard procedures for dealing with 

complaints. We begin by reading all complaints 

carefully and respectfully, then thoroughly 

investigate to determine if the complaint is valid. 

If we are at fault, we respond by completing a 

complaint response sheet and informing the 

administration in writing of the complaint resolution. 

The Aramark manager will be responsible for 

following up on the complaint to ensure the problem 

has been resolved for the next meal period. 

If we are not at fault, we follow the administration’s 

usual policy.

COMPLIANCE
INSPECT WHAT YOU EXPECT 
Systems and procedures are only as good as their compliance protocols. Aramark’s OP-X process is 

based on ACA standards and ensures compliance at every meal, every day. The front-line manager 

completes monthly compliance reviews as a continuous self-evaluation of our performance. 

The district manager verifies quarterly the meeting of all standards and writes detailed action plans 

for areas requiring improvements. High performance is encouraged, as our managers are evaluated 

based on OP-X criteria and rewarded for high achievement. This review process will be a basis for 

meetings with your administration. 

Our region team members inspect the food production process in additional operation to ensure 

we are meeting our financial commitments to you. These audits also ensure that we deliver 

maximum productivity with minimal waste. Additionally, we collect all data from health inspectors 

and accreditation audits by the ACA and other auditing bodies.
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HUMAN RESOURCES
People are our most valuable asset. Because of our unique philosophy, Aramark’s correctional services 

division is proud to deliver an environment in which a talented, engaged, passionate, and diverse array of 

people want to work. Our promise to Guilford County Juvenile Detention Center is to engage our employees, 

make a meaningful difference in your facilities, and leave a lasting legacy. We lay the groundwork for 

employee success with initiatives that attract, develop, reward, and retain a diverse team that performs to its 

highest potential.

Aramark’s talent acquisition and retention initiatives work together to drive a consistent recruitment process, 

building sourcing strategies for existing and future needs, and pipelining external talent that will enable us to 

achieve our growth goals as a business.

HIRE RIGHT

We source dedicated and 

talented associates

ONBOARDING

Formal training includes 

our corrections-specific 

SHIELD instruction as well 

as Ops 101, providing a basic 

understanding of key service 

concepts and practices.

RECOGNIZE AND RETAIN

We value our employees’ hard 

work every day and recognize 

them for their dedication  

and achievement.
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ALLIE VIRTUAL ASSISTANT
Allie is our virtual job coach that supports applicants 

and current employees looking to advance their 

careers. Each user receives a curated list of Aramark 

jobs based on their interests, skills, and location.

EXTERNAL HIRES
We network with our employees and associates 

across the company, trade associations, diversity 

networks, and specialized sources of people with 

disabilities. Relationships with veterans groups 

support military hiring. Our Employee Resource 

Groups embrace workplace communities for women, 

Latinos, people of African descent, Indigenous 

employees, people of pan-Asian heritage, cross-

generational workers, veterans, LGBTQ employees, 

interfaith dialogue, and those with disabilities and 

their caregivers and advocates. 

HIRE RIGHT

HIRING PROCESS AND 
BACKGROUND CHECKS 
Our team members are the hub of our operations, 

and the importance of health, safety, and 

compliance is always top of mind. Having 

comprehensive hiring processes ensures that all 

employees adhere to the standards set forth by 

Guilford County Juvenile Detention Center. 

All candidates are required to complete 

comprehensive background checks, including 

relevant county and federal court checks, national 

sex offender registry checks, and verification of 

Social Security numbers and legal authorization 

to work in the United States. This thorough check 

covers seven years, completed by a third-party 

vendor, plus any period of judicial oversight. In 

addition, corrections-specific licensing, education, 

health, or background checks will also be completed 

and customized to each state, government agency, 

or positional requirement. 

MAINTAINING A PROACTIVE 
TALENT READINESS FOCUS
Our talent readiness framework gives us the 

ability to stay ahead of business demands, thus 

enabling us to go to market with more ease 

than our competitors. Internally, this strategy 

creates a foundation focused on proactive talent 

development and sourcing, attracting and engaging 

a diverse talent pool, and driving accountability and 

responsibility for talent readiness at every level of 

the organization. 

Our process uses best practices to facilitate speedy, accurate, and 

compliant hiring. We track, monitor, and continuously improve our hiring 

practices nationally and across all job levels and types.

Hi! I’m Allie, your virtual job 
assistant at Aramark. I can assist 

you with your job search and answer 
any questions you may have about 
employment with us such as our 

business, culture, team and more. 
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ONBOARDING

Our people are our most valuable asset. We want to ensure that they are prepared for 

the unique set of circumstances of working in a correctional environment. In addition 

to the training our employees are required to go through, the corrections division 

provides SHIELD training to prepare our staff to handle such matters as resident 

manipulation, maintaining a safe and secure work environment, and meeting federal 

requirements like PREA training. 

EMPLOYEE TRAINING

We implement a 30-60-90 onboarding plan that includes 

orientation to Aramark, corrections, and role-specific training

To ensure employees are 
prepared for their roles, we use 
a robust onboarding plan that 
uses face-to-face, online, and 

hands-on training. 

Peer-to-peer mentoring provides 
an understanding of the nuances 
within your facility and each role. 

The 30-60-90 plan onboards 
employees with an orientation 

to Aramark as well as the 
corrections industry, while 

clarifying role expectations. 

Regular interactions with managers 
ensure role alignment and 
retention of information. 

Hands-on practical experience 
enables employees to operate 
more efficiently and effectively 

in their roles. 

Readily available resources 
mitigate challenges by 

addressing common situations 
and providing guidance.

Weekly huddles enable 
the team to be aligned on 

operations. 

We provide regular touchpoints 
and resources within daily 

operations to aid knowledge 
retention.
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FRONT-LINE ASSOCIATE TRAINING 
Investing valuable leadership time in one-on-one training sessions emphasizes the importance of 

each job to your employees. Our front-line associate training establishes expectations in addition to 

the fundamentals and hands-on skills. 

WEEK ONE: New employees are required to complete four modules to learn essential concepts and 

meet with their managers to put education into practice by physically going through each task. 

WEEK TWO AND BEYOND: Employees will participate in weekly SHIELD and SAFE Briefs and 

other huddle exercises. This participation reinforces the concepts learned in onboarding and ensure 

a safe and secure environment for Guilford County Juvenile Detention Center. 

TECHNICAL SKILLS TRAINING 
Efficient and high-quality service is essential at Guilford County Juvenile Detention Center. To 

provide you with the best operations, we engage managers, supervisors, clinical dietitians, chefs, 

and front-line service associates in technical skills training on a predetermined schedule. These 

programs are conducted across each of our services using multiple delivery vehicles:

ONE-ON-ONE 
TRAINING

TEAM TRAINING 
MEETINGS

VIDEO TRAINING INTERACTIVE SKILL 
TRAINING

STAFF TRAINING
SERVICE

NEXT LEVEL
TAKES TO THE
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SHIELD TRAINING 
Inmate manipulation is a constant threat in the 

corrections industry that compromises employee 

safety without proper training. Our solution to 

this hazard is SHIELD training—designed to arm 

employees with the knowledge and skills to 

understand risks, manage resident, and recognize 

when manipulation occurs. 

SHIELD Training 101 

 – Focuses on resident manipulation, a safe and 

secure workplace, and managing resident.

 – Must be completed before working with residents 

 – Employees are recertified annually

 – Includes three learning modules and is tracked 

through Aramark’s Learning Management System 

to ensure 100% compliance

 – SHIELD briefs are discussed at weekly huddles to 

reinforce each of the key topics

Managers will maintain 
the highest level of 

service by creating a 
customized training plan 

depending on a resident’s 
individualized scheduled 

tenure in the kitchen. 



 

REWARD
We regularly take the opportunity to reward and recognize staff, which provides employees with  

an experience that has lasting impact and value. 

DESCRIPTION REWARDS

N
O

T
IC

E
 E

F
F

O
R

T
S

THANK YOU

Everyday appreciation for a job  

well done

Printed thank-you cards,  

e-cards, or e-buttons

SPOT AWARDS

Recognition for work above and  

beyond daily tasks

Employee’s choice of gift  

from online catalog

ANNUAL EMPLOYEE  
APPRECIATION DAY

Celebrates employees’ loyalty and  

thanks them for their contributions

Individual workplace celebrations

R
E

W
A

R
D

S ACHIEVEMENT AWARDS

Recognizes significant achievement  

in safety, customer service, community, 

innovation, wellness, etc.

Employee’s choice of gift from online 

catalog in Bronze, Silver, or Gold 

categories

M
IL

E
S

T
O

N
E

S MILESTONE AWARDS

Celebrates career milestones  

(service awards) in five-year  

increments and personal milestones 

(birthdays, anniversaries, graduations,  

onboarding, etc.) 

Employee’s choice of gift  

from online catalog

 
EMPLOYEE APPRECIATION DAY
Every year, Aramark sets aside a day to celebrate and appreciate all our employees across the globe. We 

provide a day full of activities and fun where we thank our 262,550 service stars around the globe for 

their hard work and dedication. We applaud our people for demonstrating integrity and respect in every 

interaction with our clients, consumers, communities, and each other.
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FOSTERING 
EXPERTISE WITH 
THE FRONT-LINE 
FUNDAMENTALS 
PROGRAM 
In addition to this training, employees are required to 

go through our Front-Line Fundamentals program. 

The program includes a series of short courses they 

can complete during work hours that cover such 

topics as food safety and handling, operations, 

and delivering for our clients. By establishing an 

onboarding program and tracking its completion 

for each employee, we’re better able to serve our 

clients. Our employees are prepared to execute their 

tasks, grow in their responsibilities, and continually 

work to enhance the service we provide.

COMMITTED TO DIVERSITY
Educational opportunities provide insight into 

the many definitions of diversity and how to be 

respectful and share Aramark’s values with fellow 

employees, customers, and partners. Specific 

training on customer interactions is available in 

partnership with our employee relations team. 

ARAMARK’S SAFE 
COMMITMENT
As an organization dedicated to excellence, we are 

committed to responsibly operating our business. 

We educate our employees to ensure that we are 

keeping them safe every day. Daily safety huddles 

are conducted with employees to provide basic 

workplace reminders and ensure everyone knows 

the nearest exits, fire extinguishers, and routine 

safety equipment. Strict protocol for personal 

protective equipment (PPE) is in place to provide 

the safest environment possible. All employees are 

asked to sign our safety pledge to ensure that we 

are committed to following our safety protocols 

each and every day.
We want employees to know 
that we’re excited they have 
come to work with Aramark  

and that their decision  
to join us is a good one.

62



 

BENEFITS FOR HOURLY AND SALARIED EMPLOYEES

BENEFIT HOURLY SALARIED

Paid vacation, holidays, and time off X X

Medical, prescription drug, dental, vision, and basic life insurance and 

accident coverage 
X X

Retirement plan (401[k]) and retirement savings plan X

Disability plans: short-term and long-term X

Short-term disability plan X

Preferred banking, loan assistance, and home mortgage program X

Educational assistance, education loan program, and scholarship program X

Management referral program and incentive bonuses X

Flexible spending account (FSA) and health savings account (HSA) X X

Employee assistance plan (EAP) X X

Corporate discount programs X X

Matching gift program X

Encore! Encore! rewards and recognition program X

Employee well-being incentive program X X

Free biometric screenings X X

Adoption assistance program X X

Autism assistance program X X

Commuter connection X

Please refer to our Benefits Highlight Brochure in the Appendix.

COMPENSATION
A fair compensation program provides many benefits. It offers earnings potential that is competitive with 

wage rates in your target market, responds aggressively to economic conditions, and rewards employees 

while recognizing the value of their continued contribution. Salary increases within the established ranges are 

a means of bringing an employee’s salary to a level commensurate with the value of their past and current 

contribution. Each employee is paid based on individual performance and contribution to the achievement of 

company goals without regard to age, gender, sexual orientation, national origin, physical handicap, race, or 

religion. 

THERE ARE THREE TYPES OF SALARY INCREASES: 

MERIT INCREASES PROMOTIONAL  
INCREASES

ADJUSTMENT  
INCREASES

Relates directly to an employee’s 

performance and overall 

contribution to the company, as 

well as to the employee’s relative 

position within the assigned 

salary range 

An increase in an employee’s 

salary that accrues because of a 

move to a higher grade level 

Change-based increase for 

reasons other than merit or 

promotion, made for internal 

and external equity
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High-quality talent is an invaluable resource to Guilford County Juvenile 

Detention Center, and retaining and growing talent relies on our integrated talent-

management model. 

We accomplish this through:

PERFORMANCE MANAGEMENT
Performance management is an ongoing process of communication between 

a manager and an employee that occurs throughout the year, in support of 

accomplishing the strategic imperatives of the organization. In discussion 

with a manager, each individual aligns their goals with the business needs 

of the organization. Performance management includes three stages: goal 

planning, midyear check-in, and performance appraisal.

DEVELOPMENT PLANNING 
Development planning is a unique opportunity for each employee to drive 

their career at Aramark. Employees collaborate with their managers to build 

a development plan focused on their career goals and using the leadership 

competencies as a guide. Development planning includes the creation of a 

development plan as well as a formal check-in.

TALENT PLANNING 
Talent planning is how we assess our current talent for new opportunities 

and identify high-performing individuals to develop for future opportunities. 

Talent planning includes a manager’s assessment to aid in succession 

planning and people-planning meetings to review our talent across  

the organization.
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OUR APPROACH  
TO SAFETY
We will implement Aramark’s SAFE Program at The Guilford County Juvenile Detention Center to ensure 

that safety is at the forefront. It provides a common framework that our people can use every day to identify, 

evaluate, and manage risk throughout the entire organization. This management system is composed of 

front line-focused processes, programs, and metrics designed to improve performance in the areas of food, 

occupational, and environmental safety. Aramark’s SAFE program is how we control risk, drive continuous 

improvement, and deliver on our uncompromising commitment to the safety of our employees, clients, 

consumers, shareholders, and the communities we serve.

NO HARM TO 
PEOPLE OR THE 
ENVIRONMENT
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ARAMARK’S SAFE PROGRAM
These are the core elements of Aramark’s SAFE Program; they reflect how we live our safety promise every day 

to enrich and nourish those we serve.

SAFE STANDARDS

Establishing targeted, simple, and highly visual guidelines to support compliance and 

reduce risk delivers operational excellence to your organization. 

EDUCATION AND TOOLS 

Training and support resources that facilitate effective implementation of  

our SAFE Standards.

METRICS AND MONITORING 

We track our safety initiatives and evaluate performance to assess opportunities for 

continuous improvement.

RECOGNITION AND INCENTIVES

We cultivate a culture of appreciation for our employees, clients, and consumers. We 

recognize significant achievements and behaviors that contribute to our safety goals.

SAFE COMMITMENT AND POLICIES

LEADERSHIP OVERSIGHT
Leadership sets clear expectations, drives 

accountability, and leads by example to continue 

moving us toward Target Zero.

EMPLOYEE INVOLVEMENT
Employees help create safe environments through 

regular feedback opportunities.
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We continuously enhance our food-safety standards 

to keep them the highest in the industry, helping us 

increase quality and value to those we serve and 

further positioning us as an industry leader. Our 

standards are built under HACCP (Hazard Analysis 

Critical Control Point) principles to apply control 

measures to prevent the occurrence of any potential 

food safety issues and to meet all state and federal 

requirements.

FOOD SAFETY STANDARDS  
FOCUS ON:

 – Associate health

 – Hygiene

 – Location and equipment

 – Pest management

 – Cleaning and sanitation

 – Receiving and storage

 – Food handling

 – Service and delivery

 – Hazard control and management

FOOD SAFETY
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Based on recognized global food safety standards and 

best practices, our vendor food safety and sanitation 

standards meet and even exceed government 

regulations and industry standards. Accordingly, 

vendors must:

 – Operate under a HACCP-certified plan.

 – Complete third-party inspections every year.

 – Document pest control, sanitation, and  

product safety programs.

After food arrives from vendors, it needs to be 

handled, processed, prepared, and served properly. 

Aramark’s food safety program keeps food safe during 

each step of the flow-of-food process.

 – Food safety practices and procedures are followed 

and documented.

 – Routine or daily pre-service meetings are  

held with food handlers.

 – Federal, state, and local health codes are 

understood and followed.

 – Quality-control checks are regularly completed.

 – Ongoing training is conducted, tracked,  

and enforced.

 – At least one manager during all hours of operation 

is required to have a ServSafe certification, the 

highest standard in the industry, administered by 

the National Restaurant Association.
Our internal assessment 
processes, such as SAFE 

Briefs and SAFE Observations, 
are designed to reduce 

workplace injuries. Since their 
implementation, we have 

continued to realize  
positive results.

INSIGHT
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SANITATION PLAN
SANITATION & FOOD  
SAFETY MANUAL
Aramark’s corrections division believes that a safe 

workplace is essential. The Sanitation and Food Safety 

Manual mandates frequent inspections by the food 

service director. Our Safety Awareness Program is 

part of our ongoing corporate goals with employees 

receiving recognition throughout the year for 

maintaining a safe and accident-free operation. Our 

Operational Excellence Program, OP-X is outlined in 

our proposal. 

Sanitation is critically important to a youth food 

service program. Aramark Food Support Services 

will develop an intense sanitation schedule for your 

food service operation. Our sanitation program 

involves more than elbow grease and strong soap. 

Acceptable results require an ongoing program of 

training and supervision. Each Aramark director has 

in his possession an Aramark Food Support Services 

Sanitation and Food Safety Manual. The manual is 

in constant use as a management training guide for 

new employees and for the continuous retraining of 

existing employees. Aramark Food Support Services’ 

Sanitation and Food Safety Manual Table of Contents 

is presented in the following pages. Aramark Food 

Support Services believes that a safe workplace is 

essential.

The various categories will include: Clean as you go, 

Daily, Weekly, Monthly, and Quarterly. Setting specific 

time periods as a checklist require organize the 

complexity and ensure each task has been completed. 

Continuous inspections by the food service director 

and food service supervisors will enforce the 

Sanitation Plan.

Aramark also provides operational opening and 

closing checklists (Sanitation Checklist Opening and 

Sanitation Closing Checklist). We try to make sure that 

nothing is ever missed on a day-to-day and shift-to-

shift basis.

SUPERVISION 

It is the policy of Aramark’s corrections division that 

our staff while on assignment, are carefully supervised 

and that all hourly staff under the supervision of the 

food service supervisor receive proper guidance, 

direction and training.

 – All staff will be required to maintain necessary 

sanitary and safety standards in line with OSHA’S 

requirements and other related health safety 

standards.

 – Full tool control should be maintained and shadow 

boards used when applicable.

 – Under no circumstances should staff be allowed 

to carelessly serve residents or waste food; 

food should be served in a manner which all 

youth receive the exact same portion and the 

appropriate portion.

SAFETY IN FOOD PREPARATION

 – When handling hot items, use clean dry towels.

 – When lifting lid covers on steam pots, lift lid cover 

away from oneself to avoid steam coming up in 

your face.

 – All equipment will be cleaned after each use.

 – When lifting a heavy item, have another person 

assist in lifting.

 – Be sure stoves are turned off when not in use.

 – Make sure pans are not overfilled.

 – No horse play in the kitchen area.

 – Make sure all equipment is kept in good working 

condition.

 – Report any hazardous conditions immediately to 

the supervisor on duty.

 – Make sure all tables and floors are kept clean at all 

times.

 – The supervisors are responsible for the supervising 

of all food preparation.

 – Ovens and stoves are to be cleaned on a regular 

basis.
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CLEANING OF THE KITCHENS— 
BASIC CONCEPTS

 – The entire kitchen will be kept clean and sanitary at 

all times. 

 – Sanitation will include keeping the kitchen, floors, 

tables, walls and equipment clean at all times. 

 – All kitchen equipment and floors shall remain clean 

through each shift change. 

 – Each shift sanitation person will be responsible for 

keeping a clean unit.

FOOD CONTACT SURFACE

 – All food surfaces such as tables, equipment and 

utensils will be kept clean and sanitized after each 

use.

 – Hands will be kept clean and sanitary while 

preparing the food.

 – Use clean gloves when handling the food.

 – Throw away any food dropped on the floor.

 – Use clean spoon each time the food is tested.

 – All toilet facilities in the immediate area of the 

kitchen and all hand washing sinks will bear the 

sign: Employees must wash hands before returning 

to work.

 – All surfaces cleaned with solution and sanitizing 

solution.

AREA SANITATION

It is difficult to work in a cluttered kitchen. We insist 

all employees understand the following: A detailed 

sanitation program will be developed to the specifics 

of each of the locations in the County.

 – Keep paper and food off the floors. Be sure 

there are enough trash containers and that they 

are emptied periodically, washed and new liners 

inserted.

 – There should be no large scale dry sweeping while 

food is being prepared. 

 – Dust rises in the air and will settle on the food and 

worktables.

 – Spilled dry food should be swept up immediately 

by the person responsible.

 – Wet food spilled on the floor should be wiped up 

immediately.

 – Worktables should be cleared and wiped off as the 

preparation progresses. Do not allow soiled pots, 

utensils, towels or empty cans to accumulate. This 

limits work space and hinders production.

 – Surplus equipment should be put in storage and 

not take up space in the kitchen.

 – Condiments and other ingredients should be 

returned to their proper place after use.

 – Surplus items should be returned to the stockroom 

for safe keeping.

 – Table drawers must be kept clean and orderly. 

Articles that cannot be disposed of must not be 

accumulated.

 – Splatters on walls should be wiped off immediately.

 – Grease traps are to be checked and cleaned weekly.

 – Light fixtures are to be cleaned weekly.
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LEADING 
WITH SAFETY 
TECHNOLOGY
We use two critical technological features to empower 

managers to meet safety requirements: the SAFE Portal 

and the Global Metrics Monitor (GMM).

ARAMARK’S SAFE PORTAL
This controlled-access touchpoint for managing 

risk provides managers access to environmental, 

occupational, and food-safety training materials.

GLOBAL METRICS MONITOR
This web-based system is used to monitor and evaluate 

performance and to assess opportunities for continuous 

improvements. There is complete transparency in this 

system as every leader in the organization can access 

every account they oversee, even directly from a tablet 

or mobile device.

EMERGENCY PREPAREDNESS
We developed a broad-based plan to help with 

cohesive and integrated emergency guidelines. As with 

any emergency plan, the true measure of success is 

communication. With a solid communication framework, 

we can quickly bring together the resources needed for 

any situation.

BUSINESS CONTINUITY AND 
DISASTER RECOVERY PLAN
We developed a plan for providing alternate service 

in the event of an emergency. We firmly believe in 

advanced preparations; we will form a committee 

composed of members from The Guilford County 

Juvenile Detention Center’s security, facilities services 

management, and dining services staff in addition to a 

Quick Response Team of local resources. In the event of 

an emergency, our managers handle the situation and 

continue providing dining services.

SECURITY 
The safety, security, and welfare of youth and staff 

in your facility are critical. We have the experience 

and expertise to support this mission-critical 

goal. Consistent and standardized operations 

contribute to a strong security program. We 

realize that no facility faces the same security 

challenges, so we customize our procedures to 

best accommodate your needs. We understand 

that our security procedures must fit the security 

policies of your facility.

ARAMARK SECURITY 
POLICIES 
As a company that specializes in seamless 

integration, we understand the need for strict 

security policies. We will work with The Guilford 

County Juvenile Detention Center to achieve the 

following security deliverables: 

 – Kitchen security—Manage and maintain a safe 

and secure kitchen environment for staff.

 – Security audits—Provide regular security 

inspections and oversight to ensure that your 

expectations are realized. 

 – Security training—Provide scheduled training 

to staff on security procedures and protocols.
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COMMITMENT TO SECURITY
STANDARD POLICIES 
 – Abide by your standards—All food service staff 

functions will be executed in accordance with the 

security policies, procedures, and guidelines of your 

facility. 

 – Trained in your policies—We understand that each 

person is responsible for their own actions relative 

to security. 

 – Clearances—All staff members must obtain and 

maintain security clearance as a condition of 

employment with Aramark. 

 – Security briefings—The food service leader 

arranges security briefings for new employees. The 

facility administrator will determine length and time 

of the security briefing program. 

 – Documentation—Documentation of the security 

briefing is placed in each employee’s personnel file. 

 – Signed affirmation—Each staff member signs 

an affirmation regarding their duties relative to 

security and continued employment. 

 – Client updates—The food service director regularly 

reviews our security procedures and compliance 

with the client. 

 – Utensil shadow boards—Secured shadow boards 

are used for serving and preparation utensils.

 – Food product controls—We ensure strict control 

over food products that could be used in making 

contraband. 

ARAMARK SECURITY  
OPERATIONAL PROCEDURES 
Our security program is built on a firm foundation 

consisting of the following elements: 

KEY CONTROL 

Our food service leaders have a set of internal security 

keys to areas such as walk-ins, storerooms, and spice 

cabinets. Main control also has a set of keys kept in 

a sealed envelope. When the seal is broken for an 

extra key, a report is filed. All external security keys 

for doors and loading docks are in the possession of 

correctional officers only.
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YOUR SECURITY POLICIES  
BECOME OURS 
Written institutional procedures relating to custody and security are adopted by the food service director in 

cooperation with the facility administrator, including: 

 – Buildings and areas considered within the supervisory, management, and maintenance control of the food 

service department 

 – Kitchen supplies and control of supplies, including ordering, storage, movement, and proper use of all items for 

which the food service department has responsibility 

 – Control of sensitive items including knives, cleavers, tableware, and other utensils 

Consistent execution of security policies, including collaboration between the food service director and your staff 

to maintain a uniform approach to custody and security 

STAFF SECURITY PRINCIPLES 
Aramark staff must have a comprehensive 

understanding of security requirements. Our more 

than 45 years of experience help us train staff and 

teach them to make quick, sound decisions and accept 

authority. These team members are equipped with our 

resources, solutions, and an approach based on core 

principles. 

Our food service directors, for example, understand 

the role of our services in a juvenile facility. They 

operate seamlessly with The Guilford County Juvenile 

Detention Center’s staff as department heads within 

the organization of the facility. Our managers are not 

security personnel; however, they are trained to be 

alert to problems that might develop within the facility. 

Our food service staff wears a distinctive facility-

approved uniform. A dress code has been established 

for Aramark management personnel for each facility. 

MONTHLY SECURITY 
BRIEFINGS 
Monthly security briefings are conducted for all 

Aramark staff by the food service director. 

Sample topics include: 

 – Securing of doors and gates 

 – Badges and identification 

 – Securing of cells and lockdown 

 – Corrections officers—stations and relief 

 – Classification of youth—housing assignments 

 – Various privilege levels of youth 

 – Shakedown and contraband 

 – Youth’ visiting privileges 

 – Emergencies—response to facility fights, escapes, 

and youth injuries 

 – Daily count routine 

 – Use of force on youth 

 – Court procedures 

 – Bookings, processing, and arraignment 

 – Transfer of youth to another facility 

 – Medical clearance of youth
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MANAGEMENT & STAFFING 
Aramark’s management team supports every aspect of our 
operation, spanning more than 450 clients and over 45 years of 
partnership. From the front line to development and innovation, 
you can expect a dedicated team with local, regional, and 
corporate leadership that’s focused on your account. 

Our team’s experience and expertise remain unmatched in the industry to ensure your needs are addressed 

and we deliver on our commitments. Aramark’s management team comprises leaders who will provide the 

ongoing resources necessary to manage the operation. Following is our customized staffing plan for Guilford 

County Juvenile Detention Center. Additionally, we provided profiles and resumes of personnel who will 

support the food service operation at Guilford County Juvenile Detention Center.

A positive environment 
contributes to the overall 
health and wellness of 
inmates, officers, staff 
and, in turn, the facility.
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FUNCTIONAL SUPPORT 
We invest heavily in the quality of our support resources—both systems 

and people—ensuring our team is on the cutting edge of leading trends and 

setting the industry standard. While we are rigid in our standards of quality 

and compliance, we remain flexible in applying our systems and programs to 

accommodate the needs of each facility. Our responsiveness is crucial in 

helping you maintain a safe and secure environment. Our people resources 

include experts and support in all key areas.

Tom Burns
Regional Vice President, 

Commissary

Ignacio Sanchez
Vice President,  

Client Relations

Lisa Bush
Vice President,  

Marketing

Michelle Smith
Director of Business 

Development, Union Supply

Corey Stoughton
Vice President,  

Sales

Hilary Saylor
Associate General Counsel

Steve Yarsinsky
Vice President,  

Finance

Katie McDermott
Vice President,  

Human Resources

Doug Traher
Vice President,  

Information Technology

Tim Barttrum
President & CEO

Michael Elchenko 
Vice President,

Growth

Wendy Wolff
Vice President,  

West Region

Tracy Tomkiewicz
Vice President,  

Central Region

Bob Barr
Vice President,  

East Region
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 MANDATORY REQUIREMENTS  & SPECIFICATIONS

Bob is a tenured operations leader and 

subject matter expert. Throughout 

his career, he has led large-scale 

teams for high-profile clients and 

events, progressing through various 

management positions, and now 

serving as East Region Vice President. 

He has been instrumental in the 

implementations for sustainability, 

culinary optimization initiatives, and 

enterprise productivity, and he has 

developed and executed virtual and 

on-site operations training. Bob was 

also recognized as a Most Valued 

Partner at Aramark, and continues to 

lead by example in his region. 

BOB BARR 
VICE PRESIDENT,  

EAST REGION

The regional vice president provides overall management and control of client facilities in the East Region. He 

is the executive leader responsible for driving a hospitality culture and enhancing the partnership with clients 

in his region through innovation, service and revenue goals. He is responsible for setting the strategic vision 

for his region, supporting the development of people and programming, and motivating his management 

team to drive value for clients. 

YOUR MANAGEMENT TEAM

Stephen Grant 

Vice President of Operations, 

Consult Services

Eddie Nagy 
District Manager, PA DOC

Gaia Di Giacomo 
Account Manager, MD PSCS

Scott Ostrander 
Account Manager, SC

Melissa Gano 
Vice President of Operations

Aaron Dillon 

Vice President of Operations, OH & WV

Leahann Goux 

District Manager, WV

Seth Bromberg 

District Manager, OH

Myron Trotch

District Manager, OH

David Stanley

District Manager, OH

Matthew Adkins

District Manager, OH

Anup Das

District Manager, OH 

Chris Kramer 

District Manager, NC/SC

Brian Nelson

District Manager, ME/NY/NJ/MA/RH

Brian Holt 

District Manager, VA/MD

Jackie Lashley

District Manager, PA
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Guilford County Juvenile Detention Center’s food service will achieve operational 

excellence guided by the following two support systems: 

Our team will set your facility apart through frequent site visits and expert management in areas such as 

food service, marketing, financial planning, and technology to name a few.

The regional team includes the following members:

REGIONAL & CORPORATE 
LEADERS1 2ON-SITE MANAGEMENT 

PERSONNEL
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BOB BARR

Regional Vice President

Bob directs unit operations in the 

East region to ensure customer 

satisfaction and meet program 

goals. 

CHRIS KRAMER

District Manager

Chris serves as your go-to point of 

contact for support and program 

guidance. 

LOGAN BOLING

General Manager

Logan brings more than eight years 

of management experience and has 

been in his current position with 

Aramark since 2022. In his current 

position, Logan is responsible for 

eight clients in the North Carolina 

and Virginia markets. Logan 

specializes in customer relations 

and food service excellence. He 

has a B.S. in business studies 

organizational leadership from 

Southern New Hampshire University 

and is ServSafe certified.

TOSHA SMITH

Food Service Director

Tosha has served as the Food 

Service Manager for Aramark at 

Guilford County since 2019. In this 

role, Tosha is responsible for all 

culinary and financial’s operations 

at the Juvenile Detention Center. 

Tosha leads a team of three 

hourly associates. Tosha resides in 

Greensboro.

SOPHIA FLESCH

Director of Nutritional & 
Operational Support Services

Sophia is a registered dietitian who 

provides leadership in nutrition 

for the East Region and creates 

customized menu solutions that 

meet your needs related to special 

diets, supply chain management, 

and contract specifications. 

JOHN MCFADDEN

Director of Strategic Development

John pursues sales growth, 

maintains existing accounts in the 

East Region, and ensures your 

satisfaction with operations. 

ASHLEY KEELER

Regional Finance Director

Ashley provides financial advice 

to the regional management 

team regarding existing business, 

forecasts, budgets, monthly 

operating results, and data 

interpretations. 

ANDREW HALL

Human Resources Director

Andrew manages human resources 

policies and procedures for the East 

Region.
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ROBERT J. BARR

REGIONAL VICE PRESIDENT

EXPERIENCE

2004–Present   Aramark Corporation 

2021–Present   Regional Vice President (East) 

2019–21   Vice President Operations 

2016–19   AVP, National Food & Retail Operations 

2014–16   Director, Operational Excellence—Sports, Leisure, & Corrections 

2006–14   Wells Fargo Center  

    General Manager 

2004–06   Citizens Bank Park, Lincoln Financial Field  

    Concessions Manager

EDUCATION

2001    Rowan University, Glassboro, NJ 

    Bachelor of Science, Business 

    Concentration in Business Management 

    GPA: 3.3, Sigma Beta Delta Honors Society
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CHRISTOPHER KRAMER

REGIONAL DISTRICT MANAGER

EXPERIENCE

2016–Present   Aramark’s Correctional Services Division 

2022–Present   District Manager 

2021–22   General Manager 

2016–20   Food Service Director  

    

EDUCATION

2014    Ohio University 

    AYA Integrated Language Arts
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LOGAN BOLING

GENERAL MANAGER

EXPERIENCE

2022–Present   Aramark Correctional Services, LLC 

    General Manager

2019–21   Joey’s Fine Food & Pizza, Denver NC 

    Multi-unit Director of Operations

2018–19   Woodstock Inn & Resort, Woodstock VT 

    F&B Operations Manager 

2016–18   Brookdale Senior Living, Jacksonville FL 

    Associate Director of Dining, 

EDUCATION/CERTIFICATION

    Southern New Hampshire University 

    Bachelor of Science in Business Studies  

    Organizational Leadership  

    Major GPA 3.8 
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TOSHA SMITH

FOOD SERVICE DIRECTOR

EXPERIENCE

2018–Present   Aramark’s Correctional Services 

    Lead Food Service Worker

2015–18   The Oaks of Alamance 

    Dietary Aide/Management 

2013–15   Fordham Dry Cleaners 

    Customer Service

1997–13   Private CNA  

EDUCATION

1997    North West High School 
    High School Diploma
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SOPHIA FLESCH

DIRECTOR, NUTRITION & OPERATIONAL SUPPORT 
SERVICES

EXPERIENCE

2017–Present   Aramark Correctional Services

2022–Present   Director, Nutrition & Operational Support Services

2019–22  Nutrition Senior Manager

2017–19   Manager, Nutrition & Operational Support Services

2016–17   Aramark K–12 

    Project Support Dietitian

EDUCATION

    University of New England

    Master of Science in Applied Nutrition

    Michigan State University

    Bachelor of Science in Dietetics

Signature

Registration I.D. Number

Registered Dietitian (RD)
Registered Dietitian
Nutritionist (RDN)

Chair, Commission on Dietetic Registration

Sophia Flesch Loji

  86052733

CDR certifies that

has successfully completed
requirements for dietetic registration.

Registration Payment Period
 9/01/24 -  8/31/25

Valaree Williams, MS, RD, CSO,
CNSC, LDN, FAND

PDF Copy

nature

equirements for dietetic registratio
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JOHN MCFADDEN

DIRECTOR OF STRATEGIC DEVELOPMENT

EXPERIENCE

2016–Present   Aramark’s Correctional Services Division 

2024–Present   Director of Strategic Development 

2016–24   Regional Finance Director

    Aramark Business Dining 

2012–16   Regional Finance Manager 

2006–12   Senior Financial Analyst

EDUCATION

2010    La Salle University, Philadelphia 

    MBA, Financial and Operations Management 

2001    Drexel University, Philadelphia 

    Bachelor of Science, Business Administration  

    Accounting and Finance, 2001
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ASHLEY KEELER

REGIONAL FINANCE DIRECTOR/CONTROLLER

EXPERIENCE

2021–Present   Aramark Correctional Services

2024–Present   Regional Finance Director 

2021–24   Finance Manager

2019–21   Aramark, Harvest Table Region

    Finance Manager, Collegiate

2015–19   Aramark, East Carolina University

    Senior Unit Controller

2013–15   Aramark, Methodist University

    Assistant General Manager

2005–13   Aramark, Campbell University

    Assistant General Manager 

    Unit Controller 

    Marketing Intern 

EDUCATION

    Campbell University

    MBA and BBA, Accounting
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ANDREW HALL

HUMAN RESOURCES DIRECTOR

EXPERIENCE

2019–Present    Aramark 

2021–Present    Human Resources Director

2019–21    Senior Human Resources Manager

2011–19    Target 

2017–19    Human Resources Business Partner

2014–17    Executive Team Leader, Human Resources/District Resource

2011–14    Executive Team Leader, Operations

EDUCATION/CERTIFICATION

2007–11    University of North Carolina at Chapel Hill 

    Bachelor’s Degree in Economics 

    Second Major in Management



 

SUN MON TUE WED THURS FRI SAT
Food Service Manager OFF 9:00AM - 5:00PM 9:00AM - 5:00PM 9:00AM - 5:00PM 9:00AM - 5:00PM 9:00AM - 5:00PM OFF
Oversight Worker OFF OFF 6:00AM - 2:00PM 6:00AM - 2:00PM 6:00AM - 2:00PM 6:00AM - 2:00PM 6:00AM - 2:00PM
Oversight Worker 9:00AM - 5:00PM 9:00AM - 5:00PM 9:00AM - 5:00PM OFF OFF 9:00AM - 5:00PM 9:00AM - 5:00PM
Oversight Worker 6:00AM - 2:00PM 6:00AM - 2:00PM OFF 6:00AM - 2:00PM 6:00AM - 2:00PM OFF 6:00AM - 2:00PM

Juvenile Detention Center - Labor Schedule

STAFFING CHART
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JOB DESCRIPTIONS

FOOD SERVICE MANAGER
The Food Service Manager is a management position responsible for developing and implementing dining 

solutions to meet customer needs and tastes. Oversees and manages dining operations where customers 

order prepared foods from a menu.

JOB RESPONSIBILITIES
Leadership

 – Use Aramark’s coaching model to engage and develop team members to their fullest potential 

 – Reward and recognize employees 

 – Ensure individual and team performance meets objectives and client expectations 

 – Plan and lead daily team briefings 

 – Ensure safety and sanitation standards in all operations

Client Relationship

 – Identify client needs and communicate operational progress

Financial Performance

 – Ensure the completion and maintenance of P&L statements 

 – Deliver client and company financial targets 

 – Adopt all Aramark processes and systems, understand performance metrics, data, order and inventory 

trends; educate teams on key levers to improve margins

Productivity

 – Bring value through efficient operations, appropriate cost controls, and profit management 

 – Follow the Operational Excellence fundamentals by meeting and maintaining food and labor initiatives 

 – Ensure entire team is trained and able to implement 

 – Supervise team regarding production, quality and control

Compliance

 – Maintain a safe and healthy environment for clients, customers and employees 

 – Follow all applicable policies, rules and regulations, including but not limited to those relating to safety, 

health, wage and hour Additional Responsibilities 

 – Lead the front of the house of the dining operation (Cafeteria/ Residential Dining Facility) in conjunction 

with the Food Service Director 

 – Plans, directs, and coordinates food service activities in order to deliver a finished product to the customer

QUALIFICATIONS
 – Requires at least 1 year of experience 

 – Requires at least 1 year of experience in a management role 

 – Bachelor’s degree or equivalent experience preferred 

 – Strong interpersonal skills 

 – Ability to maintain effective client and customer rapport for mutually beneficial business relationships 

 – Ability to demonstrate excellent customer service using Aramark’s standard service model 

 – Ability to maintain an effective working relationship with other departments to a unified food service 

experience for all customers 

 – Requires occasional lifting, carrying, pushing, and pulling up to 50 lb. 

 – Must be able to stand for extended periods of time.
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OVERSIGHT WORKER
The Oversight Worker is a hourly position responsible for supervising either civilian or the incarcerated 

trustee workers in the preparation and assembly of food as well as those incarcerated trustee workers 

performing sanitation and utility functions.  The Oversight Worker reports directly to the Food Service 

Manager or Food Service Director.

JOB RESPONSIBILITIES
Leadership

– Supervises trustees in food preparation and tray assembly

– Assigns and coordinates work of trustee workers to promote efficiency of operations

– Train trustee workers in methods of performing daily and weekly duties

– Develops sanitation schedule and ensures trustee workers adhere to the schedule

– Oversees cleaning of kitchen and tray assembly area

– Oversees washing of kitchen utensils and equipment according to sanitary methods

Financial Performance

– Ensure the completion and maintenance of P&L statements

– Deliver client and company financial targets

– Obtains daily accurate population counts

Productivity

– Ensures OP-X guidelines are being met and fully executed

– Ensures portions and any special dietary requirements are fulfilled

– Follow the Operational Excellence fundamentals by meeting and maintaining food and labor initiatives

– Keep records, such as amount and cost of meals served and hours worked by employees

Compliance

– Maintain a safe and healthy environment for clients, customers and employees
– Maintains security and ensures that all kitchen tools and equipment and returned to secure area

–   Determines work procedures, prepares work schedules and expedites workflow

– Ensures all keys are returned to proper person and/or secure area

QUALIFICATIONS
– Good communication (both oral and written) 

– Strong interpersonal skills required

– Some mathematical ability is required to calculate food cost and food supplies

– Previous personal computer skills are a plus

– Ability to maintain effective client and customer rapport for mutually beneficial business relationships

– Ability to demonstrate excellent customer service using Aramark’s standard service model

– One to three years work experience in food service or food production job

– Requires occasional lifting, carrying, pushing, and pulling up to 50 lb.

– Must be able to stand for extended periods of time.
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EXCELLENCE 
IN TIMES OF 
EMERGENCY 
PREPARED TO RESPOND
No food service operation in a correctional facility 

fulfills the needs of the facility unless it can react to 

emergency situations. 

We have efficiently responded to: 

 – Facility lockdowns

 – Union/public transportation strikes

 – Extreme weather events like flooding

 – Commute challenges 

 – Facility power failures 

Our contingency plans ensure that every resident 

receives scheduled meals during extreme situations 

and emergencies. A network of sister facilities 

also provide support, equipment, and alternative 

preparation sites. To face emergency scenarios, we 

have partnered not only with correctional facilities 

but also sites in our other business units, such 

as colleges, universities, businesses, sports and 

entertainment venues, and schools.

OUR EMERGENCY 
CONTINGENCY PROCESS
We intend to provide our regular menu on time 

unless there are situations that occur outside of our 

internal control. Aramark has several safeguards 

built into our program to ensure continuity. We also 

maintain a Quick Response Team, trained to respond 

to any event that may arise. 

Please review the following overview of our 

emergency plan, which is put into place in the 

event that a facility is inoperable. A short-term 

contingency menu may additionally be developed 

by the district manager and our dietitian for your 

approval upon award of the contract. The Food 

Service Management and Operation Agreement 

usually specifies that the county will bear any 

additional cost incurred during an emergency.

Tried and true 
contingency plans 

cover all situations and 
allow us to safely serve 
meals while upholding 

service excellence.



 

EMERGENCY SUPPLIES
Products incorporated into 

contingency menus align as closely 

as possible to those served on a daily 

basis to provide a menu that deviates 

from the norm as little as possible. 

Depending on the emergency, some specialty 

products such as canned foods may be stocked to 

cover the need. These specialty products will be 

rotated and replaced every 12 months or by the 

“best before”/“use by” date, whichever comes first.

POWER OUTAGE
When equipment is inoperable 

due to loss of power. Managers 

may implement temporary menus 

developed with the assistance 

of the district manager and our 

dietitian. A sample utility contingency menu is 

included and will be adjusted based on need. The 

three-day menu could be repeated in the event 

of a longer disruption. Refrigeration, steam, or 

cooking gas are not needed to serve this menu. 

Refrigeration will be maintained by the use of dry 

ice and cubed ice purchased from our purveyors. 

The contingency menu does require potable water 

for food preparation. If there is a disruption in water 

service, our manager will ensure that procedures are 

followed to boil tap water, use commercially bottled 

water, haul water from an approved public water 

supply in a covered sanitized container, or arrange to 

use a licensed drinking-water tanker truck.

LOCKDOWNS
If a disturbance in the facility or 

serving area requires a lockdown, 

our managers are trained to respond 

immediately. Each manager for 

Aramark’s correctional services 

division must be completely familiar with these 

procedures:

 – In all instances, the kitchen should be 

immediately secured.

 – All potential weapons should be returned to the 

shadow board.

 – Exterior entrances, including loading docks, 

should be secured.

 – Elevators should be returned to the kitchen level 

and locked.

 – Unnecessary movement in the food service area 

should cease.

 – The manager should assign responsibilities for 

lockdown procedures in advance; however, 

everyone without an assignment should stay 

where they are.

 – If the lockdown is expected to continue 

throughout meal service, our manager will 

coordinate with their district manager and the 

Aramark dietitian to deliver a menu that can be 

prepared with products on hand, based on  

the available resources; the menu will be 

nutritionally adequate.

 – The facility administration will keep the manager 

advised of the situation and the lifting of  

the lockdown.
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SAMPLE UTILITY  
CONTINGENCY MENU
Attempt to follow this basic menu pattern. Make changes as appropriate based on the emergency at hand. 

This basic pattern can be repeated if needed to meet longer-term needs, up to two weeks. Contact your 

regional dietitian if additional menus are needed.

DAY 1
No refrigeration, steam, or cooking gas needed

Assumptions:

 – Potable water is available for food preparation

** Assumes that milk in coolers would be served at the meal following loss of electricity if coolers are 

kept closed and milk temperatures stay below 40° F. 

 – If milk is above 40° F, replace milk and sugar with fruit drink and one more jelly. Replace dry cereal 

with two more slices of bread and 2 tbsp. more of peanut butter. 

 – Morning beverage may be substituted for milk if on hand.

BREAKFAST

Fresh Fruit or 
Juice

1 @ OR 1/2 cup

Dry Cereal 1 1/2 cups

Bread 2 slices

Peanut Butter 4 tbsp.

Jelly  1/2 oz OR 1 @

**Milk 8 oz

LUNCH

Cheese 3 oz

Bread 4 slices

Condiments 2 @

Chips 1 @

Fruit 1 @ OR 1/2 cup

Sandwich 
Cookies 3 @

Beverage 8 oz

DINNER

Ham 3 oz

Bread 4 slices

Condiments 2 @

Chips 1 @

Fruit  1 @ OR 1/2 cup

Cookies 3 @

Beverage 8 oz
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DAY 2
No refrigeration needed

Assumptions:
 – Potable water is available for food preparation

 – Steam and cooking gas are available

DAY 3
No refrigeration needed

Assumptions:
 – Potable water is available for food preparation

 – Steam and cooking gas are available

BREAKFAST

Fresh Fruit or 
Juice

1 @ OR 1/2 cup

Hot Cereal 1 1/2 cup

Bread 2 slices

Peanut Butter 4 tbsp.

Jelly  1/2 oz OR 1 @

LUNCH

Pasta 1 1/2 c

Meatless Sauce 1/2 c

Bread 2 slices

Fruit  1 @ OR 1/2 cup

Cookies  3 @

Beverage 8 oz

DINNER

Peanut Butter 4 tbsp.

Bread 4 slices

Jelly 1 oz OR 2 @

Chips 1 @

Fruit  1 @ OR 1/2 cup

Cookies 3 @

Beverage 8 oz

BREAKFAST

Fresh Fruit or 
Juice

1 @ OR 1/2 cup

Hot Cereal 1 1/2 cup

Bread 2 slices

Jelly  1/2 oz OR 1 @

LUNCH

Beans (Pinto, 
Northern, etc.)

1 c

Rice 1 c

Vegetable 1/2 c

Bread  4 slices

Fruit 1 @ OR 1/2 cup

Cookies 3 @

Beverage 8 oz

DINNER

Plain Canned 
Tuna or 
Chicken

3 oz

Bread 4 slices

Mayo and 
Mustard 
Packet

1 @ each

Vegetable 1/2 c

Fruit  1 @ OR 1/2 cup

Cookies 3 @

Beverage 8 oz
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Business Services

Correctional Services

Education Group

Facilities Support Services

Healthcare Services

Higher Education

Parks and Destinations

Sports and Entertainment

OVER $305.6 MILLION PAID 
IN PAYROLLS & TAXES

OVER 6,800 NORTH 
CAROLINA RESIDENTS ARE 

ARAMARK EMPLOYEES

CORRECTIONAL SERVICES CLIENTS IN NORTH CAROLINA

REPLACE WITH MAP FROM 
LOCAL PRESENCE PPT

 – Albemarle District Jail

 – Catawba County

 – Davidson County

 – Durham County

 – Forsyth County

 – Granville County

 – Guilford County

 – Iredell County

 – Lee County

 – Mecklenburg County 

 – Moore County

 – Pitt County

 – Randolph County

 – Wayne County
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OTHER MAJOR NORTH CAROLINA CLIENTS 
Collegiate Hospitality Accounts

 – Campbell University

 – Carolina University

 – East Carolina University

 – Elizabeth City State University

 – Elon University

 – Fayetteville State University

 – Gardner-Webb University

 – High Point University

 – Lenoir-Rhyne University

 – Meredith College

 – Methodist University

 – Montreat College

 – NC Wesleyan University

 – North Carolina Central 

University

 – Salem College

 – St. Peter’s Catholic School

 – UNC Chapel Hill

 – UNC Pembroke

 – UNC Wilmington

 – Wake Forest University

 – Western Carolina University

 – Winston-Salem State University

K–12 Accounts

 – Charlotte Catholic High School

 – Pender County School District

 – Rocky Mount Preparatory 

School

Healthcare+ Accounts

 – Atrium Health 

 – Cape Fear Valley Health System

 – Columbus Regional Healthcare 

System

 – Duke University Health System

 – Hope Way Rehabilitation

 – Hopeway Foundation

 – Hospice of Cleveland County

 – Onslow County Hospital 

Authority

 – Sampson Regional Medical 

Center

 – Wake Forest Baptist Health

Facilities Management Accounts

 – Alamance Community College

 – B&G Snack Foods

 – Chowan College

 – Flowers

 – Hickory City Schools

 – John Deere

 – Lenoir-Rhyne University

 – Mecklenburg County

 – Meredith College

 – National Heritage Academies

SeniorLIFE+ Accounts

 – Accordius Health 

 – Alamance Health Care Center

 – Bear Mountain Health & Rehab

 – Belaire Health Care Center

 – Carolina Rehab Center Of 

Burke

 – Carolina Rehab Center Of 

Cumberland

 – Charlotte Health And 

Rehabilitation Center

 – Citadel Of Mooresville 

(Mooresville Center)

 – Elevate Health & Rehab

 – Guilford Health Care Center

 – Hilltop Health & Rehab

 – Huntersville Health And 

Rehabilitation Center

 – Ivy Healthcare At Gastonia 

(Meadowwood)

 – Lexington Health And 

Rehabilitation Center

 – Orchard Valley Health & Rehab

 – Sapphire Ridge Health & 

Rehabilitation

 – Swannanoa Valley Health & 

Rehab

 – The Citadel At Myers Park

Destinations Accounts

 – High Point University

Sports + Entertainment Accounts

 – East Carolina University

 – Finley Golf Course

 – NC State Athletics

 – University of North Carolina

 – WakeMed Soccer Park

Workplace Experience Group 
Accounts

 – America’s Mart

 – Biogen

 – Cisco Systems

 – Corning

 – Dell

 – GSK

 – John Deere

 – Lilly

 – Syngenta

 – Truist Triad Corporate Center

 – Tyson Foods Inc

 – Victory Junction

 – Volvo

 –
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TAB 5:

REFERENCES
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Attachment 3

1

Provider References
Provide at least three (3) government references that are similar in size and complexity, having 
provided food services for projects of similar scope, that you have current contract or held a contract 
within the three (3) past years. 

Reference 1:

I. Organization Name:

II. Address:

III. Type of Business

IV. Contact Person:

V. Telephone & Fax No:

VI. Email Address (Required):

VII. Secondary Contact Person:

VIII. Telephone & Fax No:

IX. Email Address (Required):

X. Dates of Services

XI. Description of Services

Reference 2:

I. Organization Name:

II. Address:

III. Type of Business

IV. Contact Person:

V. Telephone & Fax No:

VI. Email Address (Required):

Hamilton County Juvenile Court Youth Center

2020 Auburn Ave, Cincinnati, OH 45219

Juvenile Detention Center

Brian Bell, Superintendent

513-946-2658

bbell@juvcourt.hamilton-co.org

Jim Crow, Deputy Director of Program and Services

513-946-2600

jcrow@juvcourt.hamilton-co.org

1979–Present

Lucas County Juvenile Detention Center

1801 Spielbusch Ave, Toledo, OH 43604

Juvenile Detention Center

Said Orra, Court Administrator

419-213-6700

sorra@co.lucas.oh.us



Attachment 3

2

VII. Secondary Contact Person:

VIII. Telephone & Fax No:

IX. Email Address (Required):

X. Dates of Services

XI. Description of Services

Reference 3:

I. Organization Name:

II. Address:

III. Type of Business

IV. Contact Person:

V. Telephone & Fax No:

VI. Email Address (Required):

VII. Secondary Contact Person:

VIII. Telephone & Fax No:

IX. Email Address (Required):

X. Dates of Services

XI. Description of Services

W.W. Moore, Jr. Juvenile Detention Home

603 Colquhoun Street, Danville, VA 24541

Juvenile Detention Center

Michelle Johnson, Division Director of Juvenile Detention

434-799-5295

johnsmo@danvilleva.gov

434-799-6528

1998–Present

Juvenile Meals

Roger Kerner, Administrator

419-213-4509

rwkerner@co.lucas.oh.us

2008besent



ARAMARK CLIENT LIST

CCCCOCOCOCOCOO
N

O
N

O
N

O
N

O
NN
F

N
FF

N
FF

N
FFFID

EN
TIA

L

FIDD
EN

TIA
LLLL

A
L

A
L

A
L

A
L

AIAIATIATIATITI
N
T

N
T

N
T

N
T

NENENENEN
DEDEDEDEDIDIDFIDFIDFIFI

N
F

N
F

N
F

N
F

N
O

N
O

N
O

N
O

N
OCOCOCOCOCCCCC

98



ARAMARK CLIENT LIST
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ARAMARK CLIENT LIST
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TAB 6:

MWBE PARTICIPATION 
REQUIREMENTS
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FORM #1  

Minority Business Participation 
Attach To Bid/Proposal 

 
 

                                            
 

 
 

 
Firm Name, Address and 
Phone#           

ork Type *Minority  
Certification 

Ethnicity Amount Percent  

      
    

      

    

      

    

      
    

      

    

      

    

      

  

    
 

  
   

TOTAL 
  

  

                        

 

          

   

 

    

 

I, Aramark Correctional Services, LLC
(Name of bidder/proposer)

do hereby certify that on this project, we will use the following HUB-certified minority business 
enterprises as construction subcontractors, vendors, suppliers, or providers of professional services.

* HUB Certification with the NC State HUB Office as an MBE or WBE is required to be counted toward sttate participation goals.

The total dollars on which minority business participation is calculated** ($)    $$250,000.00

The total value of minority business contracting will be** ($)    $0.00

The total percentage of minority participation is** (%)    0%

** All calculations are based on the total base bid/proposal amount

$0.00 0%
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FORM #5 

WORK TO BE PERFORMED BY MINORITY BUSINESSES 
AFFIDAVIT C 

(Do not submit this form with the proposal. This form shall be submitted only by the proposed awardee.) 

 
 

Affidavit of                       
(Name of Proposer) 

 
I do hereby certify that on the           

(Project Name) 
 

Project ID#      Amount of Proposal $       
 
I will expend a minimum of   % of the total dollar amount of the contract with minority business 
enterprises.  Minority businesses will be employed as construction subcontractors, vendors, suppliers, or 
providers of professional services.  Such work will be subcontracted to the following firms listed below.  

 
(Attach additional sheets if required) 

Name and Phone Number *Minority 
Certification Ethnicity Work 

Description Percent Dollar Value 

      
      
      
      

Total   
* MBE and WBE NC HUB Certification with the state HUB Office required to be counted toward the 

committed participation goals. 
 

Pursuant to GS143-128.2(d), the undersigned will enter into a formal agreement with Minority Firms for work 
listed in this schedule conditional upon execution of a contract with the Owner.  Failure to fulfill this 
commitment may constitute a breach of the contract. 
The undersigned hereby certifies that he or she has read the terms of this commitment and is authorized to 
bind the proposer to the commitment herein set forth. 

 
Date:         Name of Authorized Officer:         

Signature:         
Title:           

State of    , County of       
Subscribed and sworn to before me this   day of   20  
Notary Public          
My commission expires        

 
 
 

 

  SEAL 

This affidavit shall be provided by the apparent proposed awardee within 72 hours after notification of 
being the proposed awardee. 

Not- applicable and will be completed if awarded.



FORM #6 
DOCUMENTATION FOR CONTRACT PAYMENTS 

 
 

 
Awarded Vendor:
 

Address & Phone:
 

Project Name:
 

Project ID:
 

Pay Application #:

Period:
 

The following is a list of payments made to all subcontractors/suppliers, including MWBEs on this project for the above-
mentioned period.

FIRM NAME *TYPE OF
MWBE

AMOUNT 
PAID THIS 

MONTH

TOTAL
PAYMENTS 

TO DATE

TOTAL AMOUNT
COMMITTED

    

    

    

    

 

* MBE and WBE HUB Certification with the NC HUB Office required to be counted toward committed goals. 
 
 
Approved/Certified by:  

 
(Name) (Title)

 
 

(Date) (Signature)
 

SUBMIT WITH EACH PAY REQUEST, FINAL PAYMENT, and FINAL REPORT 
 

Not- applicable and will be completed if awarded.



 

TAB 7:

OTHER BID EVENT FORMS
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Form    W-9
(Rev. October 2018)
Department of the Treasury  
Internal Revenue Service 

Request for Taxpayer 
Identification Number and Certification

Go to www.irs.gov/FormW9 for instructions and the latest information.

Give Form to the  

requester. Do not 

send to the IRS.

P
ri

n
t 

o
r 

ty
p

e
. 

S
ee

 S
p

e
c

if
ic

 I
n

s
tr

u
c

ti
o

n
s
 o

n 
p

ag
e 

3.

1  Name (as shown on your income tax return). Name is required on this line; do not leave this line blank.

2  Business name/disregarded entity name, if different from above

3  Check appropriate box for federal tax classification of the person whose name is entered on line 1. Check only one of the 
following seven boxes. 

Individual/sole proprietor or 
single-member LLC

 C Corporation S Corporation Partnership Trust/estate

Limited liability company. Enter the tax classification (C=C corporation, S=S corporation, P=Partnership) 

Note: Check the appropriate box in the line above for the tax classification of the single-member owner.  Do not check 
LLC if the LLC is classified as a single-member LLC that is disregarded from the owner unless the owner of the LLC is 
another LLC that is not disregarded from the owner for U.S. federal tax purposes. Otherwise, a single-member LLC that 
is disregarded from the owner should check the appropriate box for the tax classification of its owner.

Other (see instructions) 

4  Exemptions (codes apply only to 
certain entities, not individuals; see 
instructions on page 3):

Exempt payee code (if any)

Exemption from FATCA reporting

 code (if any)

(Applies to accounts maintained outside the U.S.)

5  Address (number, street, and apt. or suite no.) See instructions.

6  City, state, and ZIP code

Requester’s name and address (optional)

7  List account number(s) here (optional)

Part I Taxpayer Identification Number (TIN)

Enter your TIN in the appropriate box. The TIN provided must match the name given on line 1 to avoid 
backup withholding. For individuals, this is generally your social security number (SSN). However, for a 
resident alien, sole proprietor, or disregarded entity, see the instructions for Part I, later. For other 
entities, it is your employer identification number (EIN). If you do not have a number, see How to get a 
TIN, later.

Note: If the account is in more than one name, see the instructions for line 1. Also see What Name and 
Number To Give the Requester for guidelines on whose number to enter.

Social security number

– –

or
Employer identification number

–

Part II Certification

Under penalties of perjury, I certify that:

1. The number shown on this form is my correct taxpayer identification number (or I am waiting for a number to be issued to me); and
2. I am not subject to backup withholding because: (a) I am exempt from backup withholding, or (b) I have not been notified by the Internal Revenue 

Service (IRS) that I am subject to backup withholding as a result of a failure to report all interest or dividends, or (c) the IRS has notified me that I am 
no longer subject to backup withholding; and

3. I am a U.S. citizen or other U.S. person (defined below); and

4. The FATCA code(s) entered on this form (if any) indicating that I am exempt from FATCA reporting is correct.

Certification instructions. You must cross out item 2 above if you have been notified by the IRS that you are currently subject to backup withholding because 
you have failed to report all interest and dividends on your tax return. For real estate transactions, item 2 does not apply. For mortgage interest paid, 
acquisition or abandonment of secured property, cancellation of debt, contributions to an individual retirement arrangement (IRA), and generally, payments 
other than interest and dividends, you are not required to sign the certification, but you must provide your correct TIN. See the instructions for Part II, later.

Sign 
Here

Signature of 

U.S. person

General Instructions
Section references are to the Internal Revenue Code unless otherwise 
noted.

Future developments. For the latest information about developments 
related to Form W-9 and its instructions, such as legislation enacted 
after they were published, go to www.irs.gov/FormW9.

Purpose of Form
An individual or entity (Form W-9 requester) who is required to file an 
information return with the IRS must obtain your correct taxpayer 
identification number (TIN) which may be your social security number 
(SSN), individual taxpayer identification number (ITIN), adoption 
taxpayer identification number (ATIN), or employer identification number 
(EIN), to report on an information return the amount paid to you, or other 
amount reportable on an information return. Examples of information 
returns include, but are not limited to, the following.

• Form 1099-INT (interest earned or paid)

• Form 1099-DIV (dividends, including those from stocks or mutual 
funds)

• Form 1099-MISC (various types of income, prizes, awards, or gross 
proceeds)

• Form 1099-B (stock or mutual fund sales and certain other 
transactions by brokers)

• Form 1099-S (proceeds from real estate transactions)

• Form 1099-K (merchant card and third party network transactions)

• Form 1098 (home mortgage interest), 1098-E (student loan interest), 
1098-T (tuition)

• Form 1099-C (canceled debt)

• Form 1099-A (acquisition or abandonment of secured property)

Use Form W-9 only if you are a U.S. person (including a resident 
alien), to provide your correct TIN. 

If you do not return Form W-9 to the requester with a TIN, you might 
be subject to backup withholding. See What is backup withholding, 
later.

Cat. No. 10231X Form W-9 (Rev. 10-2018)

, you are not required to sign

ons

Date 12/10/2024

Aramark Correctional Services LLC

PO Box 978839

Dallas, TX 75397-8839

2 3 2 7 7 8 4 8 5
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RFP Proposal Checklist
Failure to fully execute and return all required supplemental information and attachments

as outlined below may result in a Provider being deemed non-responsive.
Please make sure that you sign and have notarized where noted.

_X___ Cost Proposal Form

X __ Executive Summary

_X__  Provider’s Qualifications Form

_X___ Proposed Services

_X __ Provider Reference Form

_X __ MWBE Affidavits

_X___ W-9

_X __ Addendum Acknowledgement

_X __ Non-Collusion Affidavit

_X__ Affidavit of Compliance (E-Verify Affidavit)
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TAB 8:

OTHER ATTACHMENTS
This tab was provided by Guilford County for informational purposes and 

contains no content from Aramark that is material to this bid.
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