RESPONSE TO REQUEST FOR PROPOSAL FOR

Liza Jackson Preparatory School
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FOODSERVICE MANAGEMENT
May 20, 2019

May 20, 2019
Julie Walker
Finance
Liza Jackson Preparatory School and Okaloosa Academy Board
546 Mary Esther Cutoff, NW, Suite 1
Fort Walton Beach, FL 32548
Dear Ms. Walker:
On behalf of our entire Sodexo team, we appreciate the opportunity to present our future vision of dining for
Liza Jackson Preparatory School and Okaloosa Academy. Your school District has a rich history of excellence
in education, and we could not be more excited about the possibility of continuing to partner with you. We
take pride in our partnership and commitment to serving Liza Jackson Preparatory School and Okaloosa
Academy and providing your students with a dining experience that has enriched their learning environment.
We have come to know your District very well over the past five years through our partnership. Together, we
have built a program that moves with you in the direction of your purpose, not only as it relates to student
nutrition and wellness, but also as it relates to “Building a Better Community – One Student at a Time.” With
this response, we believe you will recognize Sodexo as the organization that can continue to work best with
you to achieve your goals and objectives.
We propose to enhance the student nutrition experience with an innovative strategic vision that will ensure
success far into the future. We commit to assigning our best talent, deploying our strongest resources and
leveraging our vast network of partners to drive the mission of Liza Jackson Preparatory School and Okaloosa
Academy and “prepare all students for success as educated and caring citizens by inspiring and building good
character and a passion for life-long learning.”

History Means Something
Throughout our partnership, we’ve incorporated our best practices to advance your students’ well-being. The
following are just a few examples of the successes we’ve enjoyed over the course of our partnership:
Community Success – We are involved in promoting solutions for long-term health and wellness to students,
parents and the community.
Student Engagement Success – Expanded food choices with new options to meet the constantly changing
expectations of Liza Jackson Preparatory School and Okaloosa Academy’s students, identified through
student feedback sessions and food shows.
Innovation Success – Offered menu modifications, such as gluten-free and peanut-free options, and provided
additional nutrition information for parents upon request.

THROUGH OUR ENGAGEMENT, YOU
HAVE COMMUNICATED THAT CONTINUED
PARTNERSHIP SHOULD BE BUILT AROUND:
A COMMITMENT TO A SOUND FINANCIAL POSITION
Competitive pricing, advanced technology solutions, proven operating standards and innovative valueadded offerings help your District stretch budget dollars further and allocate more financial resources toward
achieving your immediate and long-term operational goals.

A COMMITMENT TO LOCAL SOURCING
From purchasing local produce, to connecting local farms to your schools and providing interactive learning
opportunities that emphasize the relationship between wellness and food, we have taken your student nutrition
program well beyond basics and helped to enhance the reputation of your schools and District.
Your students, teachers, staff and visitors can look forward to premium products from local growers and
producers, such as Cherokee Farms Satsumas.
It is relatively easy for Liza Jackson Preparatory School and Okaloosa Academy’s students and parents to
understand the argument for fresher, healthier foods that are grown locally. Offering Fresh Garden bars takes
that a step further and demonstrate how local food not only sustains personal health, but the businesses, families
and communities where they live and work as well.

A COMMITMENT TO COMPREHENSIVE NUTRITION
EDUCATION AND WELLNESS PROGRAMS
That help students succeed whether at home, on the playground or in the classroom
Learning takes place in many ways and in many places. In addition to providing optimum nourishment,
your nutrition management program provides opportunities for all students to obtain the knowledge and
perspective they need to embrace healthy choices and build a lifetime of healthy living.

Teaching Kids to Embrace Healthy Choices Every Day
Our nutrition team is continually working to provide Liza Jackson Preparatory School and Okaloosa Academy
students with nutritious food choices and to educate them about how to eat healthy and be active every day.
Some of our current programs and activities to enhance student health and engagement include:
§§ Offering interactive, fun and effective health and nutrition education using unique resources, tools and
programs that teach healthy choices
§§ Encouraging students to create well-balanced meals from all food groups with colorful identifiers and
nutritional tips on monthly menus and in the cafeteria
§§ Supporting students in developing the skills and knowledge they need to lead healthy, active lives through
comprehensive education programs, informative websites and fun events
§§ Hosting the Future Chef Competition for elementary students to enhance their knowledge of culinary arts
and healthy meal planning and expanding our culinary competition to the middle school with our Culinary
Throw Down.

A COMMITMENT TO ONGOING QUALITY
That drives improvement and ensures program success
Specific, sustainable and measurable management plans have been developed and executed throughout the
life of our partnership. At every point, your team has been empowered with a clear and definitive blueprint for
achieving long-term nutrition management goals.
This ongoing plan for improvement is backed by the highest standards of excellence to protect students and
staff from potential hazards, provide a safe work environment for employees and guide the nutrition staff in
planning menus and the delivery process.
Here are some examples of the measurable goals that are currently being used to track program performance
and success in Liza Jackson Preparatory School and Okaloosa Academy:
§§ Local Purchases
§§ Meal Participation Compared to the Previous Year
§§ Enrollment Change
§§ Commodity Entitlement Usage

A COMMITMENT TO THE ENVIRONMENT
Supporting learning, growth and wellness throughout the school community
From purchasing local seasonal produce whenever possible to reducing inorganic and organic waste, Liza
Jackson Preparatory School and Okaloosa Academy benefits from a plan for the future that is good for the
District, good for Liza Jackson Preparatory School and Okaloosa Academy and good for the planet. Setting
the foundation for these efforts is Better Tomorrow 2025, our global promise and road map for sustainability.
Better Tomorrow 2025 includes nine commitments with measurable targets focused on four key goals:
§§ Protect the environment
§§ Contribute to local communities
§§ Promote nutrition, health and wellness
§§ Develop our employees and promote diversity
Our sustainability efforts for Liza Jackson Preparatory School and Okaloosa Academy to go beyond basics
with action-oriented commitments that include:
§§ Educating employees regarding water and energy conservation to help drive behavioral change
§§ Recycling kitchen boxes, cans and plastic containers to divert nonorganic waste from landfills
§§ Sourcing fresh, seasonal fruits and vegetables from surrounding producers, thereby supporting local
farmers and educating students about the value of local foods
§§ Planting a school garden, which provides an excellent opportunity to connect nutrition, sustainability and
student achievement with a fun and interactive learning experience in the classroom

At Sodexo, we take pride in our culture, ethics and demonstrated ability to control expenses while focusing on
the entire student and their well-being.
We hope that Liza Jackson Preparatory School and Okaloosa Academy will decide on a continued partnership
with Sodexo and continue our long-standing relationship that everyone in the Liza Jackson Preparatory School
and Okaloosa Academy community will appreciate.
Thank you for this opportunity. Together, with a shared vision, we will achieve our goals.
Sincerely,

Kimberly Cole

Leslie Bell

Kevin Niemann

Allan Collins

Chef Manager

General Manager

District Manager

Vice President of Operations

850-619-0025

850-572-0247

706-302-5987

615-604-8252

Kimberly.Cole@sodexo.com

Leslie.Bell@sodexo.com

Kevin.Niemann@sodexo.com Allan.Collins@sodexo.com

9801 Washingtonian Blvd. | Gaithersburg, MD 20878
1 888 Sodexo7 | Solutions@Sodexo.com
www.sodexoUSA.com

PRESENTED TO
LIZA JACKSON PREPARATORY SCHOOL
AND OKALOOSA ACADEMY
May 20, 2019
Presented by:
Stephen Dunmore
Chief Executive Officer
Schools, North America
630-810-1144
Stephen.Dunmore@sodexo.com
Allan Collins
Regional Vice President
Schools, Sodexo
615-604-8252
Allan.Collins@sodexo.com
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Kevin Niemann
District Manager
Schools, Sodexo
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Kevin.Niemann@sodexo.com
Kimberly Cole
Chef Manager
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Kimberly.Cole@sodexo.com
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This proposal contains proprietary and confidential information of Sodexo. It may not be
disclosed to third parties without Sodexo’s prior written consent. As the recipient of this
proposal, you agree to use due care to prevent its unauthorized use.
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Total Fixed Meal Charge

A SOUND FINANCIAL POSITION
Competitive pricing, desirable menu
options, engaged staff and innovative
value-added offerings help Liza Jackson
Preparatory School and Okaloosa
Academy stretch budget dollars further
and allocate more financial resources
toward achieving your immediate and
long-term operational goals.

FINANCIAL
Sodexo prides itself on being the highest quality provider in
the programs we offer, as well as having the most dedicated
foodservice staff and support teams who serve the needs of
Liza Jackson Preparatory School and Okaloosa Academy. Your
budgets have been faced with many challenges, and we pledge
to continue working in partnership with Liza Jackson Preparatory
School and Okaloosa Academy to meet these challenges by
driving revenues and managing costs appropriately.
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The positive nutrition fund
balance and guaranteed return
allows Liza Jackson Preparatory
School and Okaloosa Academy
to assign all costs associated with
the nutrition services program
appropriately, keeping funds
available for the district’s primary
goal of educating students.
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Total Fixed Meal Charge
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The proposed fixed meal price for 2019-2020 is $2.958. Credits returned to the district will result in a net fixed
meal price of $2.958 for 2019-2020. The following is how the net fixed meal price was arrived at:
The estimated food and supplies costs set forth in this Proforma and the Proformas submitted with Sodexo’s
Financial Proposal are based on Sodexo’s estimated invoiced costs without reduction for rebates, credits,
discounts and allowances (collectively, “Allowances”). The estimated value of Allowances, although not
shown on the outline submitted by Sodexo, have been utilized in formulating the fixed rate per meal, and
Sodexo’s retention of such amounts allows it to offer a competitive fixed rate per meal while limiting additional
consulting fees, management fees and overhead costs. Estimated insurance costs are based on average
manual rates for insurance in the geographical area of the premises. Sodexo’s fixed rate per meal set forth
in this Proposal is fully compliant with FNS-2007-003 R1N 0584-AD38 Procurement Requirements for the
National School Lunch, School Breakfast and Special Milk Programs, per the Food and Nutrition Services,
USDA, Final Rule.
Data provided in this financial outline with respect to Sodexo’s operating expenses are provided for
informational purposes only. Variances between the amounts set forth in this financial outline and the actual
operating expenses will not cause any additional charges, credits or changes to the fixed rate per meal
charged to the School Food Authority.
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Labor Schedule
The following is our proposed labor schedule responding to the criteria called for in Section 11 of the RFP.

Okaloosa Charters Staffing Needs
START SHIFT

END SHIFT

TOTAL HOURS

Chef Manager

POSITION

6:15 a.m.

3:15 p.m.

9

Manager Academy

7:00 a.m.

3:00 p.m.

8

Food Service Worker/Transportation

8:00 a.m.

1:30 p.m.

5.5

Food Service Worker/Transportation

8:00 a.m.

1:30 p.m.

5.5

Food Service Worker/Transportation

8:00 a.m.

1:30 p.m.

5.5

Food Service Worker/Transportation

8:00 a.m.

1:30 p.m.

5.5

Food Service Worker

7:00 a.m.

2:00 p.m.

7
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Financial Proposal Assumptions
§§ Fixed Price Contract – Proposed $2.958 per
meal and meal equivalent. As required by
U.S. Department of Agriculture regulations,
Sodexo will credit back the market value of all
U.S. Department of Agriculture commodities
and bonus commodities received during the
contract year.
§§ Meal Equivalents – Derived from all
other revenue, excluding federal/state
reimbursements, student snack/breakfast/
lunch reimbursable sales and childcare
program meals. The meal equivalency rate
shall be equal to $3.00, as stated in the RFP.
§§ Meal Deﬁnition – Meals are defined for our
fixed price based on the following:
»» 1 Lunch = 1 Meal
»» 1 Breakfast = .5 meals
»» 1 Snack = .25 meal
§§ Serving Days – Based on 180 full breakfast
service days at elementary school(s), middle
school(s) and high school(s) and 180 full lunch
service days at elementary school(s), middle
school(s) and high school(s).
§§ District Enrollment – Average Daily
Attendance is projected as 95% of projected
enrollment provided in the RFP.

§§ Monthly Invoice – Sodexo’s invoice will be
provided monthly, including fixed price per
meal cost and credit for commodities, district
labor, indirect costs and rent per the contract
agreement
§§ Indemnification - Shall be limited to
$1,000,000

6
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§§ Annual Price Adjustment – Sodexo’s fixed
price may be increased on an annual basis
by the yearly percentage change in the
Consumer Price Index for all urban customers,
as published by the United States Department
of Labor, Bureau of Labor Statistics, Food
Eaten Away from Home, South-Size Class B/C.

Total Fixed Meal Charge

01

§§ Proposed Agreement – Sodexo proposes an agreement commencing on 2019 and continuing through
2024 with options for four one-year renewals, as provided under federal and state guidelines and
regulations. The agreement will conform to all regulations as set forth by your state department and the
United States Department of Agriculture.
§§ Termination – Either party may terminate this agreement by giving a [60-day] notice of intent and a
specific date to terminate the agreement.
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§§ Budget for Annual Financial Projection – Our revenue projection for the contract term is based on
current sales and current enrollment being experienced in Liza Jackson Preparatory School and Okaloosa
Academy, with continued sales increases for Sodexo programs.

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY

7

Total Fixed Meal Charge

§§ Adjustments – The financial arrangement
will be adjusted to reflect additional costs
incurred by FSMC (i) in connection with the
implementation of legislation or other legal
requirements, including, but not limited to,
the implementation of the Patient Protection
and Affordable Care Act and Healthcare and
Education Reconciliation Act of 2010, which
comprise the healthcare reform of 2010, or
other healthcare rules and regulations, or
any modifications thereto or (ii) increases
in benefit costs paid by FSMC on behalf of
covered employees. The adjustment to the
financial arrangement will be effective from
the date the events of (i) and/or (ii) occur.

8
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§§ Legislative Changes – In the event of an
increase in the city, state or federal minimum
wage, the Fixed Price shall be increased,
from the legislated date of such increase, by
an amount equal to the resultant increase in
cost to Sodexo from an increase in wages
paid to employees necessary to match
similar increases paid locally as a result of the
increase in minimum wage.
In the event of an increase in wages or
benefits payable as a result of unionization,
or as a result of the renegotiation and
ratification of an existing collective bargaining
agreement, the Fixed Price shall, from the date
of increase in wages or benefits, be increased
by the percentage increase in wage rates and/
or benefits.
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Resource Support
Sodexo’s promise to fully support the student
nutrition program at Liza Jackson Preparatory
School and Okaloosa Academy encompasses
significant support service functions that
interrelate with the operation of your district.

01

Financial and Accounting
Systems
Our system ensures accurate achievement of our
projected results for your district. This includes:
§§ Financial reporting and analysis
§§ Accounts receivable processing

Marketing Department
This includes a staff of marketing professionals
and nutrition experts to manage the development
and implementation of menu concepts and new
products. They track industry trends and develop
innovative programs. Our marketing directors and
managers will oversee:
§§ Research and product development
§§ New product introductions
§§ Promotion planning and analysis
§§ Competitive food evaluations

Supply Management
Liza Jackson Preparatory School and Okaloosa
Academy will benefit from the purchasing power
of one of the largest foodservice corporations in
North America, including:
§§ Improved bottom line
§§ Product rationalization and quality assurance

19-SCH-01125

§§ Commodity agreements

§§ Payroll processing
§§ Accounts payable system

Finance and Legal Support
Additionally, our financial network includes other
key support functions that integrate into financial
risk areas, including:
§§ Governmental relations
§§ Legal issues and Equal Employment
Opportunity
§§ Divisional and regional controllers
§§ Internal audits
§§ Economic forecast analysis

Human Resources
The success of an operation depends on the
employees. Our human resource efforts focus
on placing employees in positions that lead to
personal and professional success. This requires a
team approach covering areas of expertise such as:

§§ National and regional purveyor agreements

§§ Employee development

§§ Distributor compliance

§§ Government regulation compliance

§§ Product specification evaluations

§§ Safety programs

§§ Product pricing negotiations

§§ Benefits administration

§§ Local sourcing

§§ Field support resources

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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Menus/Product Identifications/Nutrition Analyses

MENU DEVELOPMENT
STRATEGY
Healthy food that fuels student
achievement. Flavor that drives
student participation.

»» Guaranteed delivery of
correct nutrients
»» Significant expansion of
menu variety through
automated analysis
»» Secured federal
reimbursement without the
need for analysis by state
authorities
»» Reduced food waste,
production time and costs as
cooks instantly scale for the
number of portions

Our commitment to Liza Jackson Preparatory School
and Okaloosa Academy includes our promise that your
students are ensured of finding nutritious menus that
meet USDA guidelines and contribute to improved student
performance. Students enjoy fresh, delicious and healthy
foods that they love to eat, thanks to our culinary staff
and professionally trained chefs and registered dietitians
who create and test new recipes throughout the year. The
on-site student nutrition team also works closely with the
District to create dishes that satisfy the unique tastes and
cultures of each school.
Our approach to menu development is driven by, and begins
with, an understanding of student food preferences. By
starting with their insights and then assessing opportunities,
regulatory needs and nutrition analyses, we are able to
develop student preferences into menu offerings they will
enjoy, while also limiting food waste. However, the menu
development process does not end here. It continues with
internal and external menu promotion, evaluation of menu
success by reviewing participation, and finally, further
student engagement to ensure we are offering choices that
will drive student enjoyment.

»» Increased efficiency with
simplified recordkeeping
»» Instant printouts of food
costs per meal

2
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Our menu development strategy
is a cyclical process supported
by an ongoing training program
and tools, such as our webbased USDA-approved software
program and annual promotions,
to ensure continued success. Our
system offers several advantages:

Student achievement is a top priority for Liza Jackson
Preparatory School and Okaloosa Academy. As the market
leader in student well-being, improving student achievement
is equally important to us. By employing more registered
dietitians than any other private foodservice company in
America, our partners are provided with the healthiest, most
nutritionally balanced menus in the industry, which helps
your students perform at their very best.

Menus/Product Identifications/Nutrition Analyses
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HEALTHY AND CREATIVE
MENUS FOR LIZA JACKSON
PREPARATORY SCHOOL AND
OKALOOSA ACADEMY
Well-balanced and Nutritious Meals
The menus developed for Liza Jackson Preparatory School
and Okaloosa Academy are provided at the back of this
section. Each is designed to satisfy your strict nutrition
standards, as well as the specific tastes and preferences of
your students and schools.

Striking the Right Balance
It requires a delicate balance of freshly prepared, healthy
meals, coupled with excellent food quality, to ensure that
participation in your nutrition program remains high. Great
care has been taken to make sure that the menus for your
schools meet or exceed your expectations. Just as important,
the innovative expertise from our top-notch registered
dietitians, certified chefs, menu planners and program
operators ensures that your students continue to enjoy wellbalanced and nutritious meals throughout this partnership.

Choice Matters

19-SCH-01125

Our experience has proven that by offering attractive,
delicious choices of entrées and fruits and vegetables,
students are more likely to select a meal that they actually eat.
At Liza Jackson Preparatory School and Okaloosa
Academy elementary schools, students will have four
different entrées to choose from each day. At the middle
schools, students will have a minimum of seven entrées.
And, at the high schools, students can choose from a
minimum of 13 entrées.

“Sodexo exhibits great
understanding of the school
environment. They lead our
efforts with the nutrition
committee, energy savings,
recycling and other school
initiatives. They have partnered
with us for community events,
professional development and
safety issues. Most importantly,
Sodexo has always been child
centered, ensuring that no child
goes hungry or has a negative
lunch experience.”
– Executive Director of
Business and Operations

Sodexo will continue to offer menus that provide this
variety to your students. With so many delicious menu
choices to choose from, students can always find
something they will enjoy eating at school.

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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NUTRITION ANALYSIS SYSTEMS
Tools that simplify menu planning and
ensure that the highest standards are met.

We not only welcome community
and District input regarding our
food offerings and programs, we
also encourage it and ask our
customers often how we can
improve.
Many of the improvements made
over the years are due in part to
the collaborative efforts between
the District community, partners,
administrators, students and the
Sodexo nutrition team.
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Focus on Wholesome Ingredients
Nutrition is the cornerstone of our ongoing foodservice
partnership with Liza Jackson Preparatory School and
Okaloosa Academy. Providing healthy breakfasts, lunches
and snacks that contain wholesome ingredients are core to
ensuring your students are ready to perform at their highest
levels in the classroom, on the sports field and in life.
Our teams of chefs and registered dietitians collaborate to
ensure menus are filled with diverse recipes with nutritious
ingredients, such as whole grains and legumes, while
also limiting less desirable ingredients, such as sodium,
saturated fat, high-fructose corn syrup and other simple
sugars. We work closely with our supply team to ensure
that our snacks and beverages meet the Smart Snack
nutrition guidelines across all grade levels, while also
continuously working with our vendor partners to identify
new opportunities to expand our à la carte offerings with
compliant beverages and snacks.

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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It is simply not enough for
our menus to meet the USDA
guidelines; we strive to exceed
them every day. Kimberly
Cole, Nicole Powell, Deborah
Gates, Jennifer Morris and
Barbara Kilpatrick, including
our registered dietitians, work
tirelessly to seek continual
improvements in our menus.

To ensure that all meal content is wholesome and meets
the USDA nutrition guidelines, the on-site management
team at Liza Jackson Preparatory School and Okaloosa
Academy will use food-based menus and utilize
PrimeroEdge, a nutrient analysis software program
for menu development. Utilizing PrimeroEdge allows
district, regional and national culinary teams to work
together on menu development. Our web-based systems
improve operational efficiency by ensuring greater
time management, USDA regulatory compliance, meal
option consistency, improved cost management, as well
as menu, recipe and ingredient transparency for USDA
audits. Your program managers are thoroughly trained to
use PrimeroEdge effectively and are supported by both
regional and national menu planning experts.

Menus/Product Identifications/Nutrition Analyses

Homestyle (from scratch) recipes are common
in our menus and include options such as
scratchmade soups, a variety of pasta dishes and
fresh-baked, whole-wheat bread and bakery items.
Liza Jackson Preparatory School and Okaloosa
Academy students also enjoy Garden Bars stocked
with an assortment of fruits and vegetables, as well
as a variety of entrées and sides that are colorful,
nutritious and easy to access for students on the
go. Many of our Garden Bar offerings are locally
sourced, as are other menu items, such as milk from
local dairies and baked goods from local bakeries.

§§ “Walk the Talk” Food Allergies specialized
training for team members. This training
provides four short food safety training
activities to help train frontline employees:
»» Activity 1: Review the eight foods most
commonly associated with food allergies.
»» Activity 2: Ask employees how they can
prevent cross-contamination.
»» Activity 3: Ask employees why following
the recipes is such an important step in
protecting customers and employees who
have food allergies.
»» Activity 4: Review the procedures for
handling customers’ food allergy-related
questions.

INGREDIENT, NUTRITION
AND ALLERGY
INFORMATION

§§ Review the steps to take if someone has an
allergic reaction.
§§ Frontline Employee Pocket Guide: What We
Must Know about Food Allergies

A Safe and Healthy Dining
Experience for Every Student

In support of Liza Jackson Preparatory School
and Okaloosa Academy safe and healthy dining
experiences, daily meal alternatives are supplied to
any student or staff member with a documented
food allergy. In addition, nutrition information
for each day’s menu is posted and accessible by
team members, the District, students, parents
and community members on the District’s Sodexo
website, and made available in cafeterias and the
school office. Upon appointment, parents and
other interested parties can also preview menus.

Several million Americans have food allergies
that can range from mild to life-threatening. In
light of the ever-increasing concern over student
food allergies in school districts nationwide,
comprehensive on-site resources are available in
Liza Jackson Preparatory School and Okaloosa
Academy to ensure a safe dining experience for
those students who are allergic or sensitive to
certain foods or food additives. These important
resources include:
§§ Our HACCP manual, which contains important
guidelines regarding food allergies

19-SCH-01125
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§§ Food allergy posters for displaying in school
kitchens (available in both English and
Spanish)

Once our So Happy mobile app is deployed for
Liza Jackson Preparatory School and Okaloosa
Academy, parents and other interested parties
will be able to view all allergen information for the
District’s menus.

§§ On-site reference guides for managers and
employees with nutrition, ingredient and
allergen information (if provided by the
manufacturer) for all foods served in the NSLP
in the District

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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SO HAPPY
The ringing lunch bell calls
students to fun, food and
friendship. It’s a little bit of “me”
time amid a hectic schedule of
curricular and extracurricular
activities. Providing your
students with a tool to
maximize that “me” time and aid in the selection of
healthy, nutritious meals means they return to the
classroom relaxed, recharged and… So Happy.

Parents appreciate the ability to keep tabs on the
nutrition needs of their children. So Happy allows
parents to set up multiple children at different
schools and grade levels. Establishing allergy
alerts means they can plan days in advance for
times when their children may need to prepare an
alternate menu option. And, an in-built pedometer
tracks daily activity and fitness goals.

Introducing So Happy

19-SCH-01125

So Happy is an easy-to-use free menu and
nutrition app that allows parents and students to
see everything being served in the cafeteria on a
weekly basis. Parents love to see what’s offered,
including ingredients, nutrition and food allergen
information. Students love knowing exactly what
they want to eat – even before walking through the
cafeteria doors. No more wandering from place to
place trying to decide.

So Happy shows parents
and students everything
we are serving in our
cafeteria. What’s great is
that our consumers see
ONLY our menu, and the
details of what we are
serving during that week.
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People use their phones
to perform an average
of 221 tasks every day!
Obviously, when they
want to know something,
they turn to a mobile
device.

Key benefits of implementing So Happy in your
school include:
§§ Saves Time: An ideal meal planner, So Happy
improves throughout with a sneak peek of
what’s cooking! Students get in, get out and
get eating!
§§ Enhances Safety and Facilitates Parent
Involvement: Not only will parents and
students see what’s on the menu with full
nutrition information for easy product
comparison, the food allergy filter also uses
graphical icons to easily identify dishes that
may contain certain ingredients.
§§ Ensures Compliance: So Happy displays full
calorie counts for easy compliance with FDA
regulations.
§§ Educates Students: Knowing what’s in their
food – from carbs to calories and more – sets
the stage for a healthier adulthood.
§§ Boosts Participation: The feedback function
lets us know which items your students prefer,
allowing us to tweak menus and possibly
boost participation.

So Happy puts students’
menu options where they
want it to be. They can
see what is on the menu
before they enter your
cafeteria, or start their
day, for that matter.

The free So Happy app is downloadable from the
App Store or Google Play. Future versions will offer
even more exciting enhancements!
§§ Step counter/activity component
§§ Multilingual functionality

19-SCH-01125

§§ Student and parent app connection (allows
students to earn points for eating with us,
parents can see what their child eats and
recap of calories in and calories out)
§§ Gamification for students to earn points
(earned by logging food items) and build
characters within the app

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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BREAKFAST PROGRAMS
Top Ways Breakfast
Helps Students
1. Helps kids maintain a healthy weight
Research shows that eating breakfast every
day is an effective means for controlling
weight. Encouraging kids to make breakfast
a habit now can help them lead healthier lives
as adults.
2. Promotes an active and alert lifestyle
Breakfast presents an ideal opportunity for
students to consume essential nutrients for
health, thus helping them to concentrate
better in the classroom.
3. Fosters friendships
Without a doubt, a student’s ability to
socialize with peers in a school setting plays
a signiﬁcant role in academic achievement.
Kids who are well fueled in the morning
have more energy to socialize and engage in
morning activities.
4. Teaches life lessons
When kids get an opportunity to assemble
and prepare their own breakfast, they are
learning critical life skills. By teaching kids
things like the proper technique for cracking
eggs, the importance of properly washing
their hands and how to measure ingredients,
students are also learning about a broad
range of subjects including nutrition, math
and science.

Making School Breakfast Work
for Liza Jackson Preparatory
School and Okaloosa Academy
“Breakfast skipping among children and
adolescents is associated with a number of poor
health outcomes and health-compromising
behaviors, including higher blood cholesterol
and insulin levels, smoking, physical inactivity,
disordered eating, and unhealthy weight
management practices. On the other hand, school
breakfast participation can positively impact
children’s mental health, including reductions in
behavioral problems, anxiety, and depression.”
Keski-Rahkonen, A., Kaprio, J., Rissanen, A., Virkkunen, M., &
Rose, R. J. (2003). Breakfast skipping and health-compromising
behaviors in adolescents and adults. European Journal of Clinical
Nutrition, 57(7), 842–853.
Murphy, J. M., Pagano, M. E., Nachmani, J., Sperling, P., Kane, S.,
& Kleinman, R. E. (1998). The relationship of school breakfast
to psychosocial and academic functioning: cross-sectional and
longitudinal observations in an inner-city school sample. Archives
of Pediatrics and Adolescent Medicine, 152(9), 899–907.

As the first company to enter into an agreement
with Partnership for a Healthier America (PHA),
Sodexo Schools committed to serving 17.5 million
more free breakfast meals over a five-year period.
Through breakfast menus designed around
students’ preferences and adjusting the service
approach to meet the needs of each school, we
achieved that goal in less than three years. Just
as we have done for PHA, we will make this same
commitment to continue to grow participation in
this very important meal in your schools as well.

Full utilization of the
National School Breakfast
Program is a win for
children, a win for Liza
Jackson Preparatory
School and Okaloosa
Academy and a win for
the nation.
8
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One Size Does Not Fit All

Total Student Engagement

Whether breakfast is served in the classroom, from
carts in the hallways or before second period, the
flexibility to allow Liza Jackson Preparatory School
and Okaloosa Academy students to eat at some
point during the morning is essential to ensuring
optimum participation.

Sunrise Solutions offers five distinct service
options to address a quality, healthy and enjoyable
breakfast experience. Regardless of the option
selected, all are designed to encourage student
engagement, participation and enjoyment across
all grade levels. Whether you decide on offering a
traditional breakfast through Cafe Classics, breakfast
in the classroom through Classroom Cafe, a graband-go offer via Breakfast Fast Break, innovative
Cart Creations or the ever-popular 2nd Chance
breakfast, Sunrise Solutions has a program that you
can customize to meet your individual needs. From
planning and training to menus and promotions,
everything is covered to ensure student engagement
and parent satisfaction.

Through our Sunrise Solutions breakfast program,
we offer an exciting collection of proven solutions
to fulfilling your students’ breakfast needs. Sunrise
Solutions provides a comprehensive breakfast
strategy, complete with the necessary service options,
resources and support to implement a breakfast
program that is most appropriate in your schools.

Considering your manpower and logistical challenges,
our on-site management team is prepared to work
with Liza Jackson Preparatory School and Okaloosa
Academy to develop alternative breakfast delivery
methods to drive increased student participation
without disrupting your schools’ daily schedules.

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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LUNCH PROGRAM
Our ability to bring healthier dining experiences to students
of all ages was confirmed in August 2016 when Sodexo met
both of their commitments to Partnership for a Healthier
America:
§§ 17 million additional free breakfasts were served to our
K-12 students
§§ 90% of our K-12 schools implemented new programs
to increase selection of healthier lunch options
In addition to meeting and exceeding our commitment for
breakfast, we exceeded our commitment to implement
Smarter Lunchrooms tactics in all cafeterias across the
United States. Over the past several years, while much
attention has been paid to the nutrition content of food
served in school meals, Sodexo, in collaboration with
Cornell University Food and Brand Lab, also focused
efforts on changing student behaviors around food and
beverage choices through a partnership with the Smarter
Lunchrooms Movement. Through this movement, there
is a specific focus on five nutrition commitments that
center on promoting and encouraging the selection of
fruits, vegetables, white milk, defined healthy entrées and
reimbursable meals. Other commitments focus on nutrition
education and the dining environment.

“We find that students know
more about good nutrition than
ever before, but that knowledge
doesn’t always translate directly
to cafeteria choices. Sometimes
students need a little nudge to
point them in the right direction,
and our work with the Smarter
Lunchrooms Movement is aimed
to do just that.”

19-SCH-01125

Each of the activities in the Smarter Lunchrooms
Movement is based on theories of behavioral economics/
– Stephen Dunmore, CEO,
choice architecture and how environmental cues can
Schools, Sodexo, North America
impact people’s food choices. By working together, Sodexo
and Cornell’s team identified simple behavior-change
techniques to improve student health and achievement.
Sodexo has ensured our teams are implementing basic
techniques, such as positioning healthier options in service lines to make them more visible, creating attractive
displays to further showcase healthier food and beverage options, ensuring students have a variety of menu
options to select from and using creative names to make healthier choices more appealing.
In addition to guiding students on how to make healthier food choices, the Smarter Lunchrooms Movement
has also been shown to help reduce plate waste. Working with Cornell researchers, the Sodexo Schools team
completed a research study that not only demonstrated increased take rates of fruits and vegetables, but also
how using certain tactics, such as creative naming, helped to minimize plate waste.
In the updated 2014 criteria for the HealthierUS School Challenge, the USDA integrated the Smarter
Lunchrooms Movement into the award criteria. Sodexo is well positioned to support Liza Jackson Preparatory
School and Okaloosa Academy in this award process by ensuring that your program is meeting at least 30 of
the required Smarter Lunchrooms’ tactics required to achieve an award.

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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AFTERSCHOOL MEALS
PROGRAM
Food is the Fuel for
Afterschool Success

“Afterschool nutrition programs
enhance a student’s well-being
by keeping them mentally and
actively engaged, by providing
the proper nourishment for
their minds and bodies and by
helping students feel fueled so
they not only rest well when they
go home, but they also start the
next school day ready to learn.
Good nutrition is not about one
meal. It’s about a whole day,
and we are proud to extend our
services to help students and
their families succeed in life.”

By the time children arrive at their afterschool program, lunch
is a distant memory. In some cases, the food a child receives
at an afterschool program might be their only meal until the
next school day. The benefits to students participating in
Liza Jackson Preparatory School and Okaloosa Academy
qualified afterschool meals program include:
§§ Helping reduce hunger
§§ Keeping kids safe and engaged
§§ Supporting working families
§§ Countering obesity
§§ Helping kids learn and stay active
§§ Providing a base for nutrition education
In addition, school-aged children have higher daily intakes
of fruits, vegetables, milk and key nutrients like calcium,
vitamin A, and folate on days they eat afterschool meals
compared to days they do not.

19-SCH-01125

– Roxanne Moore MS, RD,
Sodexo’s National
Director of Wellness

Afterschool meals are increasingly important, because
more and more children are spending long hours in
afterschool programs while their parents are working.
These children require fuel to sustain them throughout
the afternoon and early evening. The Afterschool Meal
Program in Liza Jackson Preparatory School and Okaloosa
Academy helps students to perform at their best by
providing them with nutritious meals served in an enriching
and caring environment.

12
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Healthy Snacks – Keeping Students Energized All Day

19-SCH-01125

As children’s growing bodies need nutritious food between lunch and dinner to get through the afternoon,
healthy snacks play an important role in delivering optimum nutrition and driving student performance at
Liza Jackson Preparatory School and Okaloosa Academy. In addition, federal reimbursements provide for
healthy snacks during the day. Taking advantage of this program energizes students to achieve their best in the
classroom and improves program reimbursements for Liza Jackson Preparatory School and Okaloosa Academy.
SMART SNACKS IN SCHOOL – NUTRITION STANDARDS FOR FOODS
Any food sold in schools must:
§§ Be a grain product that contains 50% or more whole
grains by weight or have whole grains as the first
ingredient; or
§§ Have as the first ingredient a fruit, a vegetable, a dairy
product or a protein food; or
§§ Be a combination food that contains at least ¼ cup of
fruit and/or vegetable; or
§§ Contain 10% of the Daily Value (DV) of one of the
nutrients of public health concern in the 2010 Dietary
Guidelines for Americans (calcium, potassium,
vitamin D, or dietary fiber).
§§ If water is the first ingredient, the second ingredient
must be one of the food items above.

Foods must also meet several nutrient requirements:
§§ Calorie limits:
»» Snack items: ≤200 calories
»» Entrée items: ≤350 calories
§§ Sodium limits:
»» Snack items: ≤200 mg
»» Entrée items: ≤480 mg
§§ Fat limits:
»» Total fat: ≤35% of calories
»» Saturated fat: <10% of calories
»» Trans fat: zero grams
§§ Sugar limit:
»» ≤35% of weight from total sugars in foods

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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3 Square Afterschool Meals
Program
The 3 Square
program supports
this opportunity
through a
comprehensive
and effective
afterschool meals
program that coordinates resources to effectively
implement dinner service as part of the afterschool
program in Liza Jackson Preparatory School and
Okaloosa Academy. The program includes a variety
of marketing and communication tools to ensure
a successful program centered on fueling student
performance through healthy eating.
In addition to providing students with nutritious
meals served in an enriched and caring
environment, 3 Square drives added revenue for
your District. It benefits everyone – students,
educators, parents and the community.

Products and Services
Prior to product selection and machine placement,
vending surveys are conducted to analyze and
understand Liza Jackson Preparatory School and
Okaloosa Academy students’ specific needs and
build a selection of nutritionally balanced food that
offers variety, quality and convenience.
The on-site management team also works closely
with our expert vending partners to assess the daily
performance of your machines and incorporate
up-to-date, innovative units that are both stylish
and user-friendly. Each unit is always stocked with
popular and healthy brand-name products.
Regardless of your vending service needs, you can
rely on our quick and knowledgeable support staff
to provide:

Healthy Choices in Vending

§§ Premium, local service delivery
§§ Consistent, standardized item pricing
§§ Ongoing preventive maintenance
§§ Response to service calls within eight hours
§§ Prompt financial reporting

The well-run vending program in your schools
delivers much more than just quick meals or
snacks. It also functions as an extension of your
overall nutrition program. Strategically placed
vending machines provide a strong source of
regular ancillary revenue that boosts energy while
students are on the go throughout the school day.

14
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Liza Jackson Preparatory School and Okaloosa
Academy’s nutrition program promotes healthy
food choices, and this includes the vending
program. As your partner, our commitment is to
offer healthy food choices in all vending machines
that meet or exceed the nutrition standards set
by the Alliance for a Healthier Generation. The
grab-and-go accessibility of these offerings brings
nutritious convenience to your schools and ensures
that healthy snack items are available to virtually
everyone, day in and day out.
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APPROACH TO NUTRITION
EDUCATION
Teaching Kids to Eat Healthier
Every Day in Every Way
Liza Jackson Preparatory School and Okaloosa
Academy is serious about putting today’s kids on
the path to a healthier future – and that means
more than simply putting healthy food in front
of them at school. To have a long-term impact
on eating attitudes and behaviors, your nutrition
program provides kids with a solid foundation
of nutrition knowledge and, more importantly,
shows them that healthy eating isn’t a chore to be
tolerated, but a choice to be embraced.
Working in partnership with Liza Jackson
Preparatory School and Okaloosa Academy,
our team provides a portfolio of fun and ageappropriate programs that encourage student
involvement and keep your students moving in the
right direction. Students enjoy learning with these
engaging activities, special events and educational
programs designed to enhance well-being by
raising awareness of smart choices in nutrition,
achievement, environment, community and activity.

19-SCH-01125

Tools like interactive websites, classroom lessons,
celebrity-endorsed health messages and organized
wellness events educate students and help them to
develop the skills and knowledge.

Mindful.Sodexo.com features a variety of
online videos and interactive resources that
educate parents about nutrition and good
health for their children.
LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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Better Nutrition with
Balanced Plate
As a national strategic partner with the USDA
ChooseMyPlate initiative, the student nutrition
program for Liza Jackson Preparatory School
and Okaloosa Academy uses the balanced plate
concept to demonstrate and teach students how to
select the right mix of foods from all food groups.
Using the balanced plate as a visual guide, students
are encouraged to fill 25% of their plates with
lean protein, 25% with wholesome grains, and the
remaining 50% with plenty of colorful fruits and
vegetables – an approach that is consistent with
the USDA school meal guidelines.
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A meal or snack that contains the right mix of
foods in the correct portions ensures students
naturally consume less sugar, sodium and saturated
fat. The proper mix of foods on a balanced
plate also helps students eat the right mix of
carbohydrates, protein and fat to ensure they have
the energy to grow, learn and succeed.
This common-sense approach to eating right is
reinforced in Liza Jackson Preparatory School and
Okaloosa Academy schools through nutritious
menus, ongoing nutrition education and sharing
culinary tips with parents to help build healthier
meals at home.
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Our Hands-on Approach
to Nutrition Education
Unlike other providers who may need to fly in their “roving
chefs” from out of state, Liza Jackson Preparatory School
and Okaloosa Academy has enjoyed regular visits from our
Milton, Florida-based executive chef, Bill McMahon. Bill has
worked with the students and employees in Santa Rosa
Schools for the past 12 years.
Bill collaborates with Kimberly Cole to provide
hands-on training to both your students and employees.
These interactive training sessions provide an exciting
way for students to learn how easy it is to prepare healthy,
nutritious meals at home.
Some of the items Bill McMahon will review during these
nutrition education sessions include:
§§ Food safety
§§ Where our food comes from
§§ Preparation and cooking methods
§§ Presentation and service techniques

Bill McMahon, your Florida-based
executive chef

§§ Nutrition and portion sizes

19-SCH-01125

Helping your students establish a foundation for leading
a healthy lifestyle is part of our commitment to the Liza
Jackson Preparatory School and Okaloosa Academy.
Sodexo is proud to offer the students of Liza Jackson
Preparatory School and Okaloosa Academy a wide variety
of nutrition education programs to achieve this goal.

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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Nutrition Awareness Programs
Your student nutrition program has been designed to
equip students with knowledge about health and wellness
and encourage them to select,
eat and enjoy healthy menu
options, all while empowering
them to exercise their ability to
select foods that appeal to them.
Through comprehensive education
programs and engaging special
events, the dining areas in Liza
Jackson Preparatory School and
Okaloosa Academy have become
an extension of the classroom.
Students of every age have the opportunity to gain an
invaluable understanding about the roles that nutrition and
physical activity play in their lives. Armed with accurate
information, easy-to-use tools and powerful resources, they
learn to embrace healthy choices, both in and outside of
the cafeteria experience.

§§ Lift-Off! and School Stars
§§ Performance Zone
§§ Interactive websites, including Lift-Off!’s Playground
§§ Chef Remmi educational videos, recipes and takehome tips
§§ Nutrition highlights on monthly menus
§§ Nutrition information posters at all schools
§§ Nutrition identifiers on menus and in the cafeteria
§§ Health Fairs
§§ A total of two Florida-based registered dietitians

18
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Roxanne Moore, MS/RD
Roxanne is the national
director of wellness for Sodexo
School Services. She has more
than 20 years of experience
specializing in nutrition education
programming. She supports
program development for more
than 500 school districts and
also assists in the implementation
of school regulations.

We will continue to provide Liza Jackson Preparatory
School and Okaloosa Academy with nutrition education
programs that help educate your students about proper
nutrition and making healthy lifestyle choices. Some
examples of the nutrition awareness programs Sodexo
offers in Liza Jackson Preparatory School and Okaloosa
Academy are:
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STUDENT NOURISHMENT AND
ACADEMIC ACHIEVEMENT
1 EXPANDING FOCUS
CHILD NOURISHMENT AND
ACADEMIC ACHIEVEMENT

Nourishment &
achievement
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While Dr. Wansink’s team had studied and proven
that Smarter Lunchrooms’ tactics can influence
take rates, the impact on consumption with
the implementation of the new school meal
regulations had not been explored. That was
until Sodexo expanded the focus of the
study from participation to consumption.
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Making healthier choices is made easier
for students with colorful nutrition
identifiers on monthly menus and in
the cafeteria that highlight numerous
balanced, health-smart, local and
vegetarian offerings. Nutrition tips and
other educational materials also assist
students in making smart choices on
their own and encourage healthy eating.

SODEXO’S COMMITMENT TO
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Healthy Choices
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CHILD NOURISHMENT & ACHIEVEMENT

2 INTERVENTION
IMPACT ASSESSMENT
8 DISTRICTS

To assess the impact of Smarter
Lunchrooms tactics on student
consumption of fruits and vegetables,
a total of 32 schools in eight Sodexo
managed school districts participated in
an impact assessment study.

PLATE WASTE
ASSESSMENTS
Pre & Post Smarter
Lunchrooms Tactical
Implementation
Schools Matched By
Geography & Grade Levels
Schools Equally Divided Into
Test & Control Sites
Prominent
Positioning

4 OUTCOMES

Nudging

TACTICS

COOL

EMPLOYED
NAME

Fruit &
Vegetable
Variety

32 SCHOOLS

SMARTER

LUNCHROOM

Culinary
Sampling
Demonstrations

+

NO

WASTE

INCREASE

Creative
Naming

=

PARTICIPATION + CONSUMPTION = ACHIEVEMENT/SUCCESS
1. Students at Sodexo schools that used Smarter Lunchrooms’
tactics TOOK more fruits and vegetables.

19-SCH-01125

2. The increased taking of fruits and vegetables DID NOT lead
to an increase in food waste.

5 OPPORTUNITIES
FOCUSED ON THE FUTURE
As part of Sodexo’s commitment to the Partnership for Healthier
America, all Sodexo managed schools will implement a minimum
of nine (9) Smarter Lunchrooms’ tactics in ninety
percent (90%) of primary and secondary school
accounts by August 31, 2016.

BOTTOM
LINE

CONCLUSION: More fruits and
vegetables WERE EATEN in schools
that used Smarter Lunchrooms’ tactics.

IN SODEXO SCHOOLS, THE SMARTER
LUNCHROOMS’ TACTICS WILL ALSO BE
USED TO:

✔ Promote participation, take rates and

consumption of white milk, reimbursable
meals and healthier food items

✔ Support schools in implementing the new
Smart Snacks in Schools regulation

✔ Better position Mindful, Sodexo’s new high
the fall 2014.

Smarter Lunchrooms’ tactics lead to an overall increase in the amount of fruits and
vegetables taken and eaten, therefore we can propose that Sodexo schools are
enhancing consumption by assessing and implementing more Smarter Lunchroom
tactics in school dining rooms across the country.
More consumption means students are receiving the nutrients they need
in order to achieve success in the classroom and life.

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY

19

02

Menus/Product Identifications/Nutrition Analyses

Age-speciﬁc Nutrition
Education Programs Make
Learning Easy for Everyone
Students of all ages in Liza Jackson Preparatory
School and Okaloosa Academy have the
opportunity to participate in our innovative
portfolio of educational programs that promote
good nutrition, exercise and healthy habits.
Research-based and age-appropriate, these
programs support teachers and staff in the
discussion of nutrition with students in the most
meaningful way possible. In-school learning can
become lifelong lessons as students are energized
and inspired to maintain a healthy lifestyle and
achieve overall well-being.

GENYOUth, an organization that was founded
through a public-private partnership with the
National Dairy Council and the National Football
League, is committed to child health and wellness
with the creation of their flagship program, Fuel Up
To Play 60. This program is the largest health and
wellness program in schools across the country
and represents another means for raising the bar in
schools for health and wellness initiatives.
Fuel Up To Play 60 provides a comprehensive
school wellness framework complete with access to
national experts, training, and technical assistance
to help your school through the process every step
of the way. Fuel Up to Play 60 empowers youth
to make a difference in their school nutrition and
physical activity environment through grants,
events and a student-centric approach to youth
engagement and leadership.

19-SCH-01125

For several years, our teams across the country
have helped schools implement Fuel Up To Play
60 programs and, more recently, we have aligned
with GENYOUth to help bring innovative breakfast
programs to communities that demonstrated a
need for expansion.

20
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The School Stars program for elementary
school students features Lift-Off!, a bright
blue star-shaped character that takes them on
an educational journey. Activities incorporate
language, math, science, social studies and art,
while teaching about nutrition and exercise. Each
lesson presents information in an attention-getting,
memorable format and includes an activity sheet
to allow students to practice their knowledge.
Lift-Off! icons decorate the serving line, helping
students transfer lessons to their choices for lunch.

This nutrition-education program designed for
middle school students features an information
center with messages about dietary and health
subjects, ranging from trans fatty acids to stress
relief. The program combines how-to guides,

02

healthy meal identifiers for serving lines, and other
educational materials to assist students in making
smart choices in their eating and physical activity.
Celebrity role models, such as champion MLS star
Freddy Adu, NBA star LeBron James and NASCAR
champion Kevin Harvick, make an appearance on
the marketing materials to promote good nutrition
with achievement.

Designed for high school students, this nutrition
program takes a more holistic approach to
wellness. Students at this age are growing up,
exploring their independence, and taking greater
responsibility for their studies and social lives. The
program focuses on the role that good nutrition
plays to create a more balanced life, addressing
topics such as exercise, stress-reduction and time
management strategies. Students have access to a
variety of useful tools and resources, including BMI
and nutrition calculators. And, since high school
students are more mobile and connected at this
age, education materials are also accessible online.

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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Engaging Learning Experiences
Inspire Healthy Eating, Healthy
Living and Healthy Fun
How do you make education even more exciting
and memorable for Liza Jackson Preparatory
School and Okaloosa Academy students? Easy!
Deliver programs that don’t feel like “education”
at all. Through a series of customized interactive
programs and special events, your students learn
the value of proper nutrition, discover the joy of
cooking healthy meals on their own and explore
the ins and outs of making healthy choices – all
while having fun.

The Well-Being Fair is a one-day special event,
featuring display stations focused on food and
nutrition, personal wellness, the environment
and community support. This interactive learning
event connects students to the world around
them and promotes solutions for long-term health
and wellness.

As students discover that eating
healthy foods can be fun and delicious,
their commitment to healthy living and
learning comes alive and grows.
22
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School Gardens provide an exceptional learning
opportunity for teachers, staff, parents and
students to work together toward the goal of
enhancing knowledge of food and nutrition.
Gardening is fun, and creating a school garden
becomes a hands-on, student-centered learning
experience that integrates the studies of science,
history, reading and mathematics into the
classroom and the cafeteria.
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EDUCATING AND ENGAGING
YOUR STUDENTS
Our sustainability education series for Liza Jackson
Preparatory School and Okaloosa Academy facilitates
interactive food education learning opportunities that
emphasize the direct relationship between wellness and food,
provide easy-to-use nutrition information and explain the value
of local foods. The series includes:

Locally Grown
This program highlights specific regional products being
served in your schools by posting information in cafeterias
that lets students know that what they are eating is fresh from
local farmers and seasonal.

Seasonal Offerings
Liza Jackson Preparatory School and Okaloosa Academy
values the quality of every ingredient used in the preparation of
our food, so your program features seasonal menus designed
to offer ingredients when they are at their peak in quality.

Working closely with the Liza
Jackson Preparatory School and
Okaloosa Academy team, our onsite team will develop customized
programs like Fresh Pick to ﬁt the
speciﬁc needs of your students
and District.

19-SCH-01125

This fun, educational program reinforces the many benefits of
eating a diet rich in fruits and vegetables, while introducing
new varieties that may be less familiar to both students and
parents. Colorful posters, fun activity sheets and take-home
flyers feature a new fruit or vegetable each month. It’s all
about making good nutrition fun.

Farm to Market is a health fair concept that gets students
excited about healthy eating. This customized event brings
local farmers and dairy councils to your schools, creating an
exciting learning experience about how produce makes it
from the farm to the table.
These are just a few examples of the innovative education
initiatives that are available for Liza Jackson Preparatory
School and Okaloosa Academy.

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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CATERING SERVICES
As Liza Jackson
Preparatory School and
Okaloosa Academy’s
nutrition partner, it
is essential to deliver
exemplary service, quality
food and exceptional presentation at every event – all while
respecting your budgetary guidelines. That is exactly what
our catering services are about.

Responsive. Flexible. Impeccable.
Our goal is to reduce stress and
ease the pressures of customerpleasing situations by delivering
higher levels of quality, service
and presentation than Liza
Jackson Preparatory School and
Okaloosa Academy is able to
provide on its own.

Teacher receptions and special meetings involving other
districts or community members certainly deserve the best
that Flavours catering can offer. However, we believe that
every catered event should be memorable. Our expertise in
management, menu development and event planning help
to achieve this.
Experience has taught us the importance of creating
memorable experiences and delivering maximum
enjoyment for each guest. Every event at every level
reflects Liza Jackson Preparatory School and Okaloosa
Academy image, so we manage every detail from
planning to follow-through, consistently exceeding your
expectations and those of your guests.

Our team is wholly committed to the success of your
catering efforts and understands the importance of being
flexible, responsive and resourceful. No matter what your
price point, service style or menu selections, you will
continue to find customizable options to fit your distinct
needs perfectly. And no matter which choice you make, the
quality is always the same – impeccable. We always cater
to the tastes of your community.

24
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From a board of education meeting, to a teacher and
administrative conference, to an afterschool pizza party
featuring healthy food options, you can count on our team
for the perfect menu, top-quality food, prompt service
and the careful coordination needed to make the event a
resounding success. For those very large events, our onsite staff is augmented with skilled catering staff from other
Sodexo educational and corporate partners in the region.
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Focused on Quality and Execution
in Catering Standards
Every Liza Jackson Preparatory School and Okaloosa
Academy event will meet or exceed customer expectations
because established operations standards are in place to
address every aspect of the experience.
First, all relevant information is collected and carefully
reviewed at an initial meeting. Then, every element,
from menu planning and seating arrangements through
presentation of the food and the manner in which servers
are expected to interact with guests, is clearly understood.
The assurance that your catering staff has thought of
everything means that you need never worry about details.

Overview of Standards

19-SCH-01125

Delivering high-quality catering at every level is the
cornerstone of Liza Jackson Preparatory School and
Okaloosa Academy catering brand. You have a wide
variety of customers who expect quality options at every
service level – options that reflect your image and create
uniquely enjoyable experiences for your customers. With
our continuing partnership, we commit to designing
and executing each event with a focus on service, value,
quality and flexibility, complementing Liza Jackson
Preparatory School and Okaloosa Academy’s reputation
with every experience.

Strict standards enable our
managers to focus on each
event’s most important aspect –
customer service.
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Liza Jackson Preparatory School

Breakfast September 2019

Our menus are aligned with the USDA’s “Healthier US School Challenge.

1

2
Assorted Muffins
Cheesy Grits
Golden Pineapple
Tidbits
Fresh Fruit
Milk Choice

8

3

Scrambled Egg Patty,
Sausage and Buttered
Toast
Baked Cinnamon Apples
Fresh Fruit
Milk Choice

4

5

Crispy Chicken Biscuit
Tangy Applesauce
Lunch
Fresh Fruit
AwardChoice
Winning Chili Fritos
Milk

Griddle Cakes
Sliced Cling Peaches
Fresh Lunch
Fruit
Award
MilkWinning
ChoiceChili Fritos

Roasted Corn
Baked Apple Crisp
Fresh Fruit and Garden Bar

Roasted Corn
Baked Apple Crisp
Fresh Fruit and Garden Bar

9
10
11
Lunch
Lunch
Lunch
Lunch
Sausage Biscuit
French Toast Sticks
Oven Fried Chicken &
Warm Cinnamon Rolls
Award Winning Chili Fritos
Award Winning Chili
Award Winning Chili Fritos
Award Winning Chili Fritos
Waffles
Cinnamon ApplesRoasted CornGolden Pineapple Tidbits
Chilled
Diced
Pears
Fritos
Roasted Corn
Roasted Corn
Chilled Baked
Applesauce
Fresh FruitBaked Apple Crisp
Fresh Fruit
Fresh
Roasted Corn
Apple Crisp
Baked Fruit
Apple Crisp
Fresh
Fruit
Baked Apple Crisp
Milk Choice
Milk
Choice
Fresh Fruit and Garden Bar Milk Choice
Fresh Fruit
and Garden Bar
Fresh
Fruit
and Garden Bar
Fresh Fruit and Garden Bar
Milk Choice

Lunch
Lunch
Lunch
Lunch
Award Winning Chili Fritos
Award Winning Chili
Award Winning Chili Fritos
16
17
18 Award Winning Chili Fritos
15
Fritos
Roasted Corn
Roasted Corn
Roasted Corn
Griddle Cakes
Scrambled EggRoasted
Patty, Corn
Melted Ham & Cheese
Sausage Biscuit
Baked Apple Crisp
Baked Apple Crisp
Baked Apple Crisp
Sausage and Baked
Buttered
Sandwich
Mixed Fruit Cocktail
Sliced
Peaches
Apple Crisp
Fresh Fruit and Garden Bar
Fresh Fruit and Garden Bar
FreshCling
Fruit and
Garden Bar
Toast
Golden Pineapple Tidbits
Fresh Fruit and Garden Bar
Fresh Fruit
Fresh Fruit

Chilled Diced Pears
Fresh Fruit
Milk Choice Lunch

Milk Choice

22

Lunch
Award Winning Chili Fritos
Roasted Corn
Baked Apple Crisp
23
Fresh Fruit and Garden Bar

Mixed Fruit Cocktail
Fresh Fruit
Milk Choice

Milk Choice

Lunch
Award Winning Chili Fritos
Roasted Corn
Baked Apple Crisp
25
Fresh Fruit and Garden Bar

Award Winning Chili
Fritos
Roasted Corn
24
Baked Apple Crisp
Fluffy Fresh
Pancakes
Bacon Egg & Cheese Pizza
Fruit and Garden Bar

Assorted Muffins
Cheesy Grits
Chilled Apple Slices
Fresh Fruit
Milk Choice

Chilled Pear Slices
Fresh Fruit
Milk Choice

Warm Cinnamon Rolls
Chilled Peaches
Fresh Fruit
Milk Choice

Roasted Corn
Baked Apple Crisp
Fresh Fruit and Garden Bar

12

Lunch
Bacon Egg & Cheese
Award Winning Chili Fritos
Biscuit
Roasted Corn
Sliced
Cling Peaches
Baked Apple Crisp
Fruit
Fresh Fresh
Fruit and
Garden Bar

Milk Choice
Lunch

19 Award Winning Chili Fritos
Roasted Corn
Crispy Chicken Biscuit
Baked Apple Crisp
Cinnamon
Applesauce
Fresh Fruit and
Garden Bar
Fresh Fruit
Milk Choice

26
Sausage Biscuit
Cinnamon Applesauce
Fresh Fruit
All meals
Milkinclude
Choice a trip
through our Thrive
Garden Bar & Milk

30
Scrambled Egg Patty,
Sausage and Buttered
Toast
Fresh Fruit
Milk Choice

19-SCH-01125

29
Crispy Chicken Biscuit
Cinnamon Applesauce
Fresh Fruit
Milk Choice

Fresh Fruit
Milk Choice

Sausage Biscuit
Sliced Strawberries
Lunch
Fresh
Fruit
AwardMilk
Winning
Chili Fritos
Choice

DAILY BREAKFAST

Served dailyAssorted Cereal, Buttered Whole Wheat Toast
Assorted Fresh Fruit & 100% Juice
Low Fat or Fat Free Milk & Fat Free Flavored Milk

26
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DAILY BREAKFAST

Liza Jackson Preparatory School

Served daily- Assorted Cereal,
Buttered Whole Wheat Toast, Assorted Fresh Fruit &
100% Juice
Low Fat or Fat Free Milk included with all Breakfast

September 2019

Our menus are aligned with the USDA’s “Healthier US School Challenge.
2

1
House Made Meat Sauce &
Spaghetti
Broccoli Salad
Cinnamon Applesauce
Fresh Fruit and Garden Bar

3
Herb Roasted Chicken over
Rice Pilaf
Garden Side Salad
Golden Pineapple Tidbits
Fresh Fruit and Garden Bar

4

5

Award Winning Chili Fritos
Roasted Corn
Baked Apple Crisp
Fresh Fruit and Garden Bar

Teriyaki Grilled Chicken
Vegetable LoMein
Roasted Green Beans
Chilled Peaches
Fresh Fruit and Garden Bar
Lunch
Lunch
Award Winning Chili Fritos
Award Winning Chili Fritos
Roasted Corn
Roasted Corn
8
9
10
11
Baked
Apple Crisp
Apple
Crisp &
Oven Fried Fish Nuggets w/
Sweet & Sour Chicken over
Swedish
Meatballs
Tyson’s Baked
Popcorn
Chicken
Fresh
Fruit
and
Garden
Bar
Fresh
Fruit
and
Garden
Dinner Roll
Fried Rice
Fresh
Baked
Dinner
RollBar
Fresh Baked Garlic Roll
Smokey BBQ Baked Beans
Sautéed Garlic Broccoli
Garlic Roasted Potatoes
Maple Glazed Carrots
Lunch
Lunch
Lunch
Golden Pineapple TidbitsLunch
Chilled Diced Pears
Spiced Cinnamon
Applesauce
Dried Fruit
ChiliFresh
FritosFruit andAward
Winning
Award
Winning
Award
Chili Fritos
Fresh Fruit and Award
GardenWinning
Bar
Garden
Bar Chili Fresh Fruit
Fresh
FruitWinning
and Garden
Bar
and
GardenChili
BarFritos
Fritos
Roasted Corn
Roasted Corn
Roasted Corn
Roasted Corn
Baked Apple Crisp
Baked Apple Crisp
Baked Apple Crisp
Baked Apple Crisp
Fresh Fruit and Garden Bar
Fresh Fruit and Garden Bar
Fresh Fruit and Garden Bar
Fresh Fruit and Garden Bar

Fresh Baked Pizza Time
Sweet Garden Peas
Strawberries
Fresh Fruit and Garden Bar
Lunch
Award Winning Chili Fritos
Roasted Corn
12
Baked
Apple
Crisp
Fresh
Baked
Pizza
Time
Fresh
Fruit
and Garden
Bar
Garden Mixed
Vegetables
Chilled Fruit Cocktail
Fresh FruitLunch
and Garden Bar
Award Winning Chili Fritos
Roasted Corn
Baked Apple Crisp
Fresh Fruit and Garden Bar

15

18
16
17
Deluxe Grilled Cheese Lunch
Shepard's Pie Lunch
Breakfast for Lunch
Lunch
BBQ PorkLunch
on a Bun
Award Winning Chili Fritos
Award
Winning Chili Oven Fried
Award
Winning
Chili Fritos
AwardBBQ
Winning
Chili
Fritos
Sandwich
Chicken
& Waffles
Roasted Green
Beans
Smokey
Baked
Beans
Fritos
Roasted
Corn
Crispy French FriesRoasted Corn
SmileyRoasted
Fries Corn
Chilled Fruit Cocktail
Homemade
Coleslaw
Roasted
Corn
Baked
Apple
Crisp
Baked
Apple
Crisp
Baked
Apple
Crisp
Chilled Sliced Pears
Baked Apples
Fresh Fruit and Garden Bar
Chilled Peach Slices
Baked Apple Crisp
Fresh Fruit
Freshand
Fruit
and Garden
Fresh
Fruit
GardenBar
Bar
Fresh Fruit and Garden
Barand Garden Bar
Fresh Fruit
Garden
Bar Bar
Fresh
Fruit
andand
Garden
Fresh Fruit and Garden Bar

19

23
24
25
22
Lunch
Lunch
Lunch
Tyson’s Chicken Nuggets &
Littles Italy’s Pasta Bar
Cilantro Lime Fajita Bowl
Buffalo Mac & Cheese
Award Winning Chili Fritos
Award Winning Chili
Award Winning Chili Fritos
Fresh Baked Dinner Roll
Fresh Baked Dinner Fritos
Roll
Mexicali Roasted Corn
Garlic Butter Broccoli
Roasted Corn
Roasted Corn
Smokey BBQ Baked Beas
Garden Mixed Vegetables
Strawberries
Chilled Applesauce
Roasted Corn
Baked Apple Crisp
Baked Apple Crisp
Fresh Fruit and Garden Bar
Golden Pineapple
Tidbits
Fresh Fruit and Garden Bar
Fresh Fruit and Garden Bar
Baked
Apple Crisp
Fresh Fruit and Garden Bar
Fresh Fruit and Garden Bar
Fresh Fruit and
Bar
FreshGarden
Fruit and
Garden Bar

26

29
House Made Meat Sauce &
Spaghetti
Savory Sweet Potato Fries
Cinnamon Applesauce
Fresh Fruit and Garden Bar

Lunch
Fresh Baked
Pizza Time
Award
Winning
ChiliMedley
Fritos
Sautéed
Vegetable
Roasted
Corn
Cinnamon
Spiced
Applesauce
Baked
Apple
Crisp
Fresh Fruit and Garden Bar
Fresh Fruit and Garden Bar

30
Herb Roasted Chicken over
Rice Pilaf
Caesar Side Salad
Golden Pineapple Tidbits
Fresh Fruit and Garden Bar

Fresh Baked Pizza Time
Sweet Garden Peas
Chilled Pear Slices
Fresh Fruit and Garden Bar

All meals include a trip
through our Thrive
Garden Bar & Milk

A MINIMUM OF 6 SIDES OFFERED DAILY WITH LUNCH CHOICES

Fresh Garden Salad Greens plus Fruits & Vegetables, in an inviting variety
Locally Grown items are offered whenever seasonally available

Low Fat or Fat Free Milk included with all meals

EVERYDAY CHOICES

EVERYDAY CHOICES

19-SCH-01125

Turkey/Ham/Italian Combo Subs
With Toppings, PB&J or Chef Salad

All sandwiches served on Freshly Baked
Whole Wheat Sub Rolls or Whole Wheat
Wrap , with a trip through the Thrive Fruit &
Garden Bar. Vegetarian options
offered daily.

Flame Broiled Beef Patty,
Chicken & Daily Specials

*Offerings for grades 6th-8th only
All sandwiches served on WW buns, with baked potato
wedges & a trip through the Thrive Garden Bar. Vegetarian
options offered daily.

Pizza Friday

Vegetarian, Pepperoni & Daily Special Pizzas – Include a trip through the Thrive Garden Bar.
All pizzas feature low fat cheese, low sodium sauce, & whole grain crusts.

Vegetarian
Smart Pick

We use menu identifiers in the café to help student recognize Vegetarian & Smart Pick
options. Smart Pick selections meet specific criteria for fat, sodium, & calories.

To file a complaint of discrimination, write U.S. Department of Agriculture, Director, Office of Adjudication
and Compliance, 1400 Independence Avenue, SW, Washington, DC 20250-9410 or cal (800) 795-3272 (voice)
or (202) 720-6382 (TTY). USDA is an equal opportunity provider and employer.

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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PRODUCT IDENTIFICATIONS/
NUTRITION ANALYSES
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The attached flash drive on the inside front cover contains a complete overview of our Breakfast and Lunch
Analyses and Certifications for our menus.
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MARKETING PLAN/
TRAINING/TRANSITION
PLAN
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Marketing Plan/Training/Transition Plan

By creating meaningful learning experiences beyond the classroom walls, both
students and educators have the opportunity to enhance student achievement.
Our goal is to provide award-winning marketing concepts, along with exciting
promotions that transform the dining areas at Liza Jackson Preparatory School
and Okaloosa Academy into engaging learning environments where students
can explore new subjects and classroom lessons are reinforced. We will ensure
students across all grades have the chance to participate every day in fun,
pleasing and inspiring dining events.
Much more than delicious and healthy food, the
comprehensive marketing portfolio designed for
Liza Jackson Preparatory School and Okaloosa
Academy schools contributes to developing
the whole student, nourishing their bodies and
enriching their minds. Your plan is comprised of
ongoing promotions and targeted communications
focused on nutrition, achievement, environment,

2

community and activity to create excitement and
encourage student participation.
And the best part – families, teachers and the
community are partners in the process, with
their own tools and resources to work with,
ensuring better community relations and stronger
connections to your schools and District.
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ENRICHING THE LEARNING ENVIRONMENT FOR
IMPROVED STUDENT WELL-BEING AND ENGAGEMENT

Marketing Plan/Training/Transition Plan
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Our Marketing Approach
The student nutrition program for Liza Jackson
Preparatory School and Okaloosa Academy has
a foundation built on consumer insights. These
insights are collected through a combination of
information-gathering activities and combined
to create a program that interacts with students
more directly and personally. Our goal is to identify
what motivates student behavior and how we
can inspire them to take greater interest in their
personal health and well-being, as well as support
the learning objectives of your schools.
Our approach is consistent with the Smarter
Lunchrooms Movement, a USDA-supported
program created by the Cornell University Food
and Brand Lab, which focuses on how behavioral
economics can drive student behavior in the dining
room. Acknowledging that many of Sodexo’s
operational standards were aligned with the
same tactics being recommended in the Smarter
Lunchrooms Movement, several years ago, Sodexo
partnered with the team at Cornell to identify if
the same tactics being proposed and implemented
could also help minimize food waste. Together, we
were able to demonstrate that with a respect and
understanding of student motivators, as well as the
right mix of marketing and promotions, coupled
with strategic positioning, a welcoming atmosphere
with engaging staff, a clean environment and a
variety of food options, students not only took the
appropriate foods, but they also wasted less.

19-SCH-01125

This is just one way our ongoing commitment to
our marketing and promotions helps to engage
kids of all ages, drive participation and ensure your
students are well nourished and ready to learn.
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DID YOU KNOW CAFE
Elementary,
Middle and
Junior High
Connecting with
Gen Z Market
The Did You Know Cafe dining program is
created especially for today’s students. During
the development of this brand concept, extensive
research was conducted about students’ dining
preferences, media use, messaging, peer influence,
spending habits and more.
In addition, focus groups were held around the
country to explore in more detail the needs
and preferences of students when it comes to
their school dining program. From reviewing
different concepts and themes, to discussing food
preferences and menu choices, to gaining input
on the actual names for the food stations, Did
You Know Cafe is a dining program designed by
students for students.

Creating a Complete
Dining Experience
Did You Know Cafe is a food court-style dining
program that provides students with a variety of
delicious food choices served at designated cuisine
stations throughout the service area. As part of
the program, the standards of service are elevated
to accommodate the expectations of students
who are now assuming greater responsibility and
expressing their independence and control over
their overall dining experience.

Education Beyond the Classroom
One of the primary objectives of the Did You
Know Cafe program is to educate students in a
fun way about the foods they are selecting and
consuming. Delicious and healthy food, combined
with social interaction with friends and an
inspiring environment, all lead to a positive dining
experience and greater student engagement.

Menus to Satisfy the Student Palate
Providing students with popular menu choices is
only half the challenge. These choices also need to
be healthy and nutritious to help students enhance
their overall well-being, especially their classroom
performance. Throughout the year, Did You Know
Cafe will feature student favorites, as well as a
number of special additions to keep the menu fresh
and exciting.

The Did You Know theme itself is intended to
encourage students to have some fun with
interesting brain teasers that test their knowledge
of a variety of colorful topics.
Like a giant trivia game, Did You Know Cafe
provides curious things in a student’s life that are
fun to explore with friends or even on their own.
Bold merchandising elements, easy-to-read menu
signage and informative communications materials
are just a few of the engaging features of Did You
Know Cafe.

4
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MARKETING STRATEGY

ExpEriEncE

Preparing for Success, Now
and into the Future
The marketing promotions targeted at the Liza Jackson
Preparatory School and Okaloosa Academy student
population will ensure increases in participation and
customer satisfaction by:
§§ Delivering market research and industry trend analysis

flavors

from around the globe

in your cafeteria all month long!

§§ Conducting feasibility studies of new locations and
existing services
§§ Implementing new and learning-focused programs
and promotions
§§ Performing strategic analysis and reporting as it
pertains to year-over-year growth and satisfaction
§§ Creating, distributing and analyzing online surveys to
gain valuable insights and drive key decisions
The marketing plan for Liza Jackson Preparatory School
and Okaloosa Academy is comprised of proactive efforts
specifically designed for peak financial performance in
your schools. Each year, your School’s manager, assisted
by the local marketing coordinator and our national
marketing program director, will support these efforts with
a customized plan designed to capture new and repeat
student participation.
In addition, professionally designed promotional programs
are implemented on a monthly basis to promote education,
nutrition and physical activity – leading to a healthier
learning environment for students throughout Liza Jackson
Preparatory School and Okaloosa Academy.

OF THE WEEK
WORD

OF THE WEEK
WORD

MONDAY
mən-(ˌ)dā, -dē

Monday is the first day of the school
or work week. It’s a great day to commit

19-SCH-01125

to making healthy choices.
Some ideas:
1) eatwill
moredrive
fruits.
events
2) try a new vegetable.

EVERYDAY SPECIAL: GREAT SERVICE
Sodexo offers service with a smile. We realize
that a program needs to be a source of pride for
the employees who prepare and serve the meals.
That’s why we tie customer service training,
speciﬁc to the care of young customers, to the
employee training plan. We understand the
need for a hospitable relationship between the
foodservice employees and your students. We
strive every day to exceed this goal.

Limited-time
participation on the days they
3) finish my milk.
take place. Traditionally, these
promotional efforts increase
participation by 5 to 20% on
event day.
Pronunciation Source: “Monday.” Merriam-Webster.com. 2013.
http://www.merriam-webster.com/dictionary/monday (25 September 2013).
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Back to the Roots –
Garden Toolkit

19-SCH-01125

Community Gardens provide
an exceptional learning
opportunity for teachers, staff,
parents and students to work
together toward the goal of
enhancing knowledge of food
and nutrition. Gardening is fun,
and creating a school garden
becomes a hands-on, studentcentered learning experience that integrates
the studies of science, history, reading and
mathematics into the classroom and the student
nutrition experience.
During the upcoming school year, we can provide
your schools with Back to the Roots Garden
Toolkits, which include the Organic Mushroom Mini
Farm and Garden-in-a-Can. Teachers will be able to
use the Garden Toolkit and associated curriculum
to introduce students to natural systems, food
origins and life cycles. Working alongside
classmates, students can study and care for the
plants as they grow.

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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Kids & Gardening
An Important Life Skill

Improves social skills
1
and behavior.

Improves enviro
nmental attitude
s,
especially in youn
ger students.2

Improves nutrit

Improves working with groups and
3
self-understanding.

19-SCH-01125

ion knowledge.4

and vegetable5
Increases fruit
adolescents.
consumption in

Has a positive impact on stu
dent
achievement and behavior.6

Sodexo USA is Proud to Partner with Back to the Roots®
to Bring Gardens into 2,300 K-12 Classrooms.
8
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Learn more about Sodexo’s partnership with
Back to the Roots at tinyurl.com/Sodexobacktotheroots.
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SPECIAL EVENTS
Captivating Events that
Encourage Student Involvement
and Support a Healthy
Learning Environment
The following are some of the customized
interactive activities and special events that our
partnership will provide to encourage student
involvement and make healthy choices fun
throughout Liza Jackson Preparatory School and
Okaloosa Academy:

Nothing gets families, employees and board
members out and involved better than events that
feature their students. The Culinary Celebrations
program accomplishes just that.
During Culinary Celebrations events, students
have the opportunity to participate in culinary
competitions, with winning recipes being
incorporated onto the menu.
Students enjoy the challenge,
moving on to regional and
national competition and parents
become engaged in their
student’s education.
Future Chefs and Culinary
Throw Down – highlights the
talents of elementary and middle
school students.

19-SCH-01125

At the A to Z Salad Bar, students line up to see,
touch, smell and enjoy a variety of fresh fruits and
vegetables – each beginning with a different letter
from the alphabet. From apples to zucchini and
everything in between, students learn about the
healthy options that are available to them and get a
spelling lesson on the side.

A cookbook is also available
as part of these events. The
template allows participating
districts to compile the recipes
that were submitted into a school
cookbook that can be used to
promote healthy nutrition or sold as a fundraiser.

Fine Dining is a program designed to expose
students to a formal lunch setting while
encouraging good conduct, etiquette and social
skills. The students who participate in these events
are selected based on the most improvement in
academics or behavior. These events give students
the opportunity to experience something special
and to learn skills they can use their entire lives.

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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PROMOTIONS CALENDAR FOR LIZA JACKSON
PREPARATORY SCHOOL AND OKALOOSA ACADEMY
2019-2020 Secondary Promotion Series Year At A Glance

LIMITED TIME
OFFERS

(Middle School Only)

(High School Only)

AUG ‘18

SEPT ‘18

OCT ‘18

NOV ‘18

DEC ‘18

JAN ‘19

FEB ‘19

MAR ‘19

APR ‘19

MAY ‘19

JUN ‘19

International
Burgers

Mex To
The Max

Eat
The Heat

Sandwiches
With
Attitiude

Mac Is
Back

Major
Flavor
Melt
Down

Nacho
Usual
Nachos

Glorious
Grilled
Cheese

Lunch
Just Got
A Wake
Up Call

Big
Time
BBQ

International
Burgers

PERFORMANCE

Including Nutrition Tip of the Week

MINDFUL

Including Nutrition Tip of the Week

ZONE

WORLD

OF FLAVORS

HEALTHY HIGH

Promotion

SCHOOL CHALLENGE

Event

FRESH

Check with your local menu team for the recommended Fresh Pick for your area.

PICK

OPTIONAL

HOLIDAY

#welcomeback

#winterholiday

CELEBRATIONS

#givethanks

#happy halloween

TIME/DATE:

CAUSE

MARKETING

TIME/DATE:

TIME/DATE:

5/14/16 11:46 AM

8.5x11HalloweenMini.indd 1

WasteLESS
Week

8.5x11MiniPoster.indd 1

Sodexo
Stop Hunger Food
Drive

8.5x11WinterMiniPoster.indd 1

5/16/16 2:55 PM

5/16/16 3:09 PM

TIME/DATE:

TIME/DATE:

TIME/DATE:

TIME/DATE:

miniposter.indd 1

8.5x11mini.indd 1

10/6/16 3:23 PM

TIME/DATE:

TIME/DATE:

8.5x11mini.indd 1

10/11/16 11:20 AM

5/16/16 3:14 PM

Val8.5x11Mini.indd 1

10/6/16 12:03 PM

8.5x11mini.indd 1

Earth Month
Promotion

10/11/16 11:07 AM

8.5x11mini.indd 1

10/11/16 10:12 AM

HERITAGE MONTH

OBSERVANCES

CATERING

School Spirit

Halloween

Autumn

Holidays

Winter

Valentine’s

Spring

Earth Day

Cinco de Mayo

FREE & REDUCED

19-SCH-01125

CAMPAIGN
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SCHOOL PROMOTIONS
By offering ever-changing limited-time promotions and various special events, we are able to keep your students
engaged and excited. Fresh Pick of the Month, Holiday Celebrations and the Healthy High School National
Challenge are just a few examples of the ongoing promotions, educational programs and limited-time offers for
Liza Jackson Preparatory School and Okaloosa Academy secondary students. All are designed to reinforce the
importance of making healthy food choices, as well as build excitement around your nutrition program.

Limited-time Offers
A variety of unique monthly promotions adds excitement to the dining experience. Whether adding a fun
twist to lunchtime classics, promoting cultural events or holidays or featuring new ingredient flavors, these
promotions will keep your students asking for more.

Bite into Something

extra Bold

19-SCH-01125

When You

eat the heat!
ExpEriEncE A World
of flAvors!
Get ready to explore the vast
capabilities of flavor as we take
on the tastes of the featured
“Sandwiches with Attitude” this
month. Combining ingredients
and concepts from all over the
world, these new creations
have been designed to give you
a handful of globally-inspired
goodness.

Join us in the cafeteria all
month long as we bite into
“Sandwiches with Attitude”.

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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Chef Remmi Smith is Sodexo’s Student
Ambassador for Nutrition and Health, and host of
the popular internet and television cooking show,
Cook Time with Remmi.
In her role with Sodexo, Chef Remmi works with
our culinary team on creating fun and healthy
recipes that students will enjoy, while also
providing a variety of healthy living tips that
resonate with younger-aged students. An exciting
part of her role as our student ambassador for
nutrition and health is to make a number of
personal appearances at Sodexo-managed schools
and select community locations.

Whether in person or via an online webinar, Chef
Remmi has the talent and personality to captivate
students and generate a level of engagement
not typically associated with nutrition initiatives.
From communicating the importance of eating
fresh produce and grains as part of Sodexo’s
Fresh Pick program to reinforcing Sodexo’s overall
commitment to student well-being, Chef Remmi
certainly provides a fresh new look and approach
to health and wellness education.

12
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The natural appeal of Chef Remmi, as well as
the impact of her presentations and cooking
demonstrations, enables students to learn
about eating healthy and staying active though
observation and peer-to-peer interaction.
Ultimately, our goal is for every student interaction
with Chef Remmi (be it via live appearance, video
presentation or informal collateral) to result in
an exciting learning experience that students will
remember and build upon in the future.
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Liza Jackson Preparatory School
and Okaloosa Academy students
are served by employees who are
skilled, positive, enthusiastic and
eager to help improve student
performance.

sparx

Ultimately, just as the
effectiveness of Liza Jackson
Preparatory School and Okaloosa
Academy is many times judged by
the success of your teachers, ours
is measured by the success of
the student nutrition employees.
To that end, we remain deeply
committed to their ongoing
satisfaction and professional
development.
Every single adult your students come in contact with
serves as a potential role model. The behaviors and
attitudes students witness each day – be it at home, in
the classroom or in the cafeteria – function as powerful
cues. That’s why developing a strong, positive and capable
workforce is paramount to delivering a quality program
that supports your efforts to advance student well-being
and enrich the learning environment.

Key Accomplishments

§§ Culinary training programs have helped develop and
strengthen food production and presentation skills.
§§ Customer service training has led to improved
satisfaction and participation in your cafeterias.

§§ Sparx recognition platform motivates employees and
helps us connect with each other while promoting
engagement and team spirit.
§§ Grassroots, site-based idea sourcing engages
employees in the day-to-day operations of your
foodservice program.

14
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§§ Skills-building programs have improved productivity
and output, while training modules and cross-training
programs have expanded skill sets.
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ADVANTAGES FOR LIZA
JACKSON PREPARATORY
SCHOOL AND OKALOOSA
ACADEMY
When the students and staff of Liza Jackson Preparatory
School and Okaloosa Academy line up for lunch, they
will be greeted by familiar faces in the lunch line and
served by employees with skills, positive attitudes,
enthusiasm and pride. Why? Because we strive to ensure
that each employee, whatever their qualifications, has the
opportunity to develop their skills and advance in their
roles. We impact their quality of life by providing a safe,
open and inclusive workplace and offering stable jobs with
meaningful wages, benefits and resources.
A significant investment is made in professional training
and development each year to ensure that the employees
who serve your schools are the most efficient, the most
skilled and the most professionally supported in the
foodservice industry. Fit these pieces together, and you are
positioned for great things and exceptional results.

19-SCH-01125

Reduced turnover – Turnover is costly. It adversely affects
the bottom line, employee morale and every student’s
school experience. Liza Jackson Preparatory School and
Okaloosa Academy benefits from our extensive training
and development programs in many ways. Because of our
focus on quality of life and ongoing training, we spend less
time teaching the basics to new employees and more time
enhancing the skills of established team members. Your
students enjoy their nutrition program more as they are
served by pleasant and friendly staff members.

YOUR DISTRICT MANAGER’S
PERSONNEL MANAGEMENT
PHILOSOPHY
Kevin Niemann’s philosophy:
“Sodexo believes employees are
our greatest asset. If we provide
the right training, put the right
person in the right position and
keep them engaged through
recognition of their hard work,
we will achieve success.”

Focus on customer service – Outstanding customer
experiences happen because employees are empowered
to make customer-satisfying decisions. We meet the
expectations of your students and staff and delight in
going above and beyond whenever possible.
Expertise – Teams of well-trained employees who
possess expert knowledge and take pride in their areas of
responsibility earn the confidence of students, staff and
guests.
Excellence in student nutrition regulatory compliance –
Our partnership delivers proven practices that strengthen
Liza Jackson Preparatory School and Okaloosa Academy’s
student nutrition program and guarantee the highest
compliance with current federal and state guidelines. Each
of our tools and processes exist to help our teams achieve
those goals, each and every day.

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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TRAINING FOR SUCCESS
Developing Your Team
Aside from the food itself, the most important component
of a quality program for Liza Jackson Preparatory School
and Okaloosa Academy is the service delivered by the
on-site team members. Our emphasis on providing growth
opportunities leads directly to enhancing a student’s
educational journey. Employees who are well trained and
motivated, who actively participate in decisions affecting
their work and who are afforded growth opportunities
within their craft typically perform more efficiently. They
care. And that concern is reflected in the quality of their
service to students, staff and community.

Civil Rights Training
As part of the Healthy, Hunger-Free Kids
Act, the USDA has established minimum
training requirements for all child nutrition
program employees. This is an important
step toward ensuring that all of America’s
children receive safe, nutritious meals
through efficient and cost-effective
programs.
To inform, educate and support all
foodservice employees at Liza Jackson
Preparatory School and Okaloosa
Academy, Sodexo will conduct civil rights
training on an annual basis. This training
will include:
»» Collection and use of data
»» Effective public notification systems
»» Complaint procedures
»» Compliance review techniques
»» Resolution of noncompliance
»» Requirements for reasonable
accommodation of persons with
disabilities
»» Requirements for language assistance
»» Conflict resolution
»» Customer service

16

Training at Every Level
The professional training and development programs for
Liza Jackson Preparatory School and Okaloosa Academy
are designed to ensure student health and wellness, make
food production easier and safer, and contribute to a more
enjoyable work life. Each employee, both current and
new, is required to participate in ongoing training using a
variety of delivery methods, including live demonstrations,
in-service modeling, videos, written materials and more.
This ensures that the correct processes quickly become
second nature for employees and prevents their overall
knowledge base from eroding through natural attrition.
Our comprehensive training approach focuses on:
§§ Identifying every employee’s skill sets and developing
a plan to align with individual needs
§§ Customizing training schedules for each area of Liza
Jackson Preparatory School and Okaloosa Academy
student nutrition program, ensuring ongoing
employee development
§§ A blend of hands-on and classroom-style learning
opportunities designed to maximize the overall
training experience
§§ Monthly team training sessions addressing areas such
as technical skills, food safety and customer service
§§ Webinar training to introduce upcoming programs,
promotions and strategies that managers can
implement in Liza Jackson Preparatory School and
Okaloosa Academy
§§ An ongoing focus on customer service and the
importance of maintaining your program effectively

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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BUILDING A BETTER COMMUNITY, ONE
STUDENT AT A TIME
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TOPS Modules
TECHNICAL TRAINING
SERIES

Subject: Physical Safety

A Picture is Worth 1,000 Words

Lockout/Tagout

Verbal and Nonverbal
Communication

Subject: Food Safety

Back Injury Prevention

Fundamentals I: Personal Hygiene

Preventing Slips, Trips & Falls

Fundamentals II: HACCP

Fire Prevention

Fundamentals III: Thermometers

Electrical Safety

Fundamentals IV: Food Allergens

Preparing for Pest Control

Preparing and Cooking

Personal Protective Equipment

Cleaning and Sanitizing

Disaster Plan and Emergency
Evacuation

Receiving and Storing

GREAT CUSTOMER SERVICE

Chemical Hazard Communication

Service Recovery
Delivering Service as a Team

LIFE SKILLS SERIES
Succeeding at Work
Working with Others in a Diverse
Environment
Preventing Sexual Harassment

Food Safety Service

Identifying and Controlling
Workplace Hazards

Subject: Food Service Skills

Preventing Compressed Gas
Hazards

Automatic Slicer

Mixer Safety

Drug and Alcohol Awareness in the
Workplace

Subject: Sustainability

Business Process Improvement

Waste Management

Cash Handling

Customer Service Skills Series

Completing and Controlling
Physical Inventory

Knife Skills
Cashier Skills

Intro to Focus on Service Spirit
Who are our Customers?

Equal Employment Opportunity/
Affirmative Action
Business Integrity

TOPS DVDS/VIDEO CLIPS

Specific Needs of Customers

Customer Service

Moments of Truth

Intro to Focus on Service Spirit
Who are our Customers?
Moments of Truth
Great Customer Service
A Picture is Worth 1,000 Words
Verbal and Nonverbal
Communication
Service Recovery
Delivering Service as a Team
Life Skills

19-SCH-01125

EEO/AA
Preventing Sexual Harassment
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17

03

Marketing Plan/Training/Transition Plan

A WORLD OF POSSIBILITIES
FOR EVERY EMPLOYEE
At every employment level, the employees of Liza Jackson
Preparatory School and Okaloosa Academy can be
assured they don’t have “just” a job; if they want it, they
have a career. Many of our current managers started
as dishwashers or cashiers and, through hard work and
continual training support, elevated their position in the
organization, growing both personally and professionally.

»» Food Safety Certification – Managers
must receive certification in safe food
handling every three years.
»» Equal Employment Opportunity and
Affirmative Action – Partnering with
the Office of Workforce Diversity,
practical skills are taught to build
awareness of what constitutes an
inclusive work environment and
how to manage and maintain that
atmosphere properly (recertification
is required every two years).
»» General Manager Foundations –
This challenging curriculum is
designed to position general
managers for success during various
touchpoints of their career – from the
start-up process to efficiently and
effectively running a good business.
»» School for Strategic Sales – This
multiphase curriculum is designed
to offer ways to improve skills in
presenting Sodexo solutions to
clients.
»» Spirit of Inclusion – This special
training teaches the legal
requirements pertaining to Sodexo’s
employment policies and practices

Participants in the career development program benefit
from a focused curriculum that maps the path for key
positions within the organization. Employees learn exactly
which areas they need to work on and what subjects they
need to master to get to the next desired step in their
career. They may then utilize any number of self-study
opportunities to develop their knowledge, including
distance learning, seminars, in-house programs, interactive
CDs, the Internet or classroom, as well as local colleges and
universities.
Designed with our most valuable, driven and ambitious
employees in mind, Sodexo’s career development program
provides the extra motivation, guidance and direction
people need to achieve their goals.

A multitude of diverse training
and development programs
ensure that employees never
stop growing, learning and
discovering new ways to
improve.

»» District Manager Curriculum –
This curriculum is designed to
strengthen leadership confidence and
capability through the development
of key skills, knowledge and behaviors
that are critical to success in the
district manager role.
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LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY

19-SCH-01125

MANAGEMENT TRAINING AND
CERTIFICATION

Employees are equipped with a multitude of resources to
help their careers flourish and grow. With state-of-the-art
online tools, they can plan their development and keep
track of their performance goals. Through ongoing learning
opportunities, they can develop the advanced knowledge
and leadership skills necessary for career advancement.

Marketing Plan/Training/Transition Plan

FOOD SAFETY AND
OCCUPATIONAL
HEALTH TRAINING

Food Safety Orientation
Program – Staff
In addition to training our management team, all
new foodservice employees must complete a twostep food safety orientation and training program
within a specified period after their hire.

Safety is built into everything we do for Liza
Jackson Preparatory School and Okaloosa
Academy. We strive for zero injuries and illnesses
and infuse a safety culture into your student
nutrition program. The following actions and
training programs work together to produce
consistently safe environments for students and
employees alike.

Motivation, Behavior
and Attitudes

§§ A number of safety incentives are in place at
every level. Incentives reward safe workplace
behavior.

Training and Orientation

§§ Accountability (both positive and negative) is
in place for a 100% Gold Safety Audit, failing
a safety audit and chargeback system for
workplace injuries.

§§ Sodexo Learning and Performance
implements a number of safety education
training sessions for both management and
hourly employees.
§§ New managers receive “Sodexo Go!” training
that includes workplace safety fundamentals.
§§ General managers receive GM Foundations
training that includes more in-depth health
and safety education training.
§§ Learning maps are used for frontline employee
training. These maps are in compliance with all
regulatory standards.

Food Safety Certification
Program – Management

19-SCH-01125
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As part of our food safety program for Liza
Jackson Preparatory School and Okaloosa
Academy, we require all managers to be trained
and certified in our proprietary food safety
certification program. This program is based on
the National Restaurant Association Educational
Foundation’s ServSafe®, a nationally recognized
training and certification program used throughout
the foodservice industry and accepted by most
state, county and local health departments.
Training is conducted by Sodexo’s own ServSafecertified instructors. All Sodexo managers must be
recertified every three years.

§§ Safety metrics are communicated through
Sodexo’s intranet and weekly e-bulletin.
Managers are held accountable for injury
rates.
§§ Safety committees communicate safety goals
and programs to our frontline employees and
identify unsafe acts and conditions.
§§ This level of involvement increases acceptance
and support of safety within our hourly teams.
Sodexo’s on-site management and regional
support teams provide all the necessary training
for Liza Jackson Preparatory School and
Okaloosa Academy employees and ensure that all
certification requirements for site-based personnel
are met.

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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OUR COMMITMENT TO EMPLOYEES
Employee Value Proposition

19-SCH-01125

Employees have access to a wide range of professional and personal opportunities, as well as the ﬂexibility to
align the pace of their career with their various stages in life. Five commitments capture Sodexo’s Employee
Value Proposition:
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EMPLOYEE MOTIVATION,
RECOGNITION AND REWARDS
Why Our Employees Love
Coming to Work.
The management team for Liza Jackson
Preparatory School and Okaloosa Academy
has a variety of tools and programs to
use for communicating with, recognizing
and rewarding employees, including:
An organization’s most valuable
resource is its people. Our
managers and supervisors learn
to enrich, nourish, guide and
empower on-site team members,
creating a culture in which every
individual feels they have an
important part to play in the
success of your program.

Sparx – Simple words and actions can be powerful, and
Sparx is the one place where coworkers can inspire and
engage each other for a job well done. Being recognized
for supporting Sodexo’s values not only feels good, but it
is also a key driver for future innovation and operational
excellence. Giving recognition via the Sparx platform is
easy and done through Sodexo’s intranet site.
Spirit of Sodexo – Recognizes and rewards individuals and
teams who have demonstrated outstanding performance in
support of our mission and values and our commitment to
diversity and inclusion.
Champions of Diversity – Recognizes colleagues and
teams who are going above and beyond to advance
diversity and inclusion in the workplace, with our clients
and customers and in our communities.

Service Awards – Celebrates the commitment, dedication
and career achievement of Sodexo employees. Eligibility
begins at two years of service with the company and
continues every five years thereafter.
These programs provide simple, effective ways for
employees to be recognized for outstanding performance
as well as reward employees for their commitment to Liza
Jackson Preparatory School and Okaloosa Academy.
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Sodexo Memorial Scholarship Program – Sodexo
continues to honor two employees, Benjamin “Keefe” Clark
and Hugo Sanay, who were victims of the 9-11 World Trade
Center tragedy. Qualifying current culinary and foodservice
employees can receive a scholarship as high as $2,000
through this program.

Marketing Plan/Training/Transition Plan
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CUSTOMER SERVICE
AND SATISFACTION
Each member of your nutrition team has a responsibility
to deliver outstanding customer service that supports the
well-being of all students. To ensure this level of care and
support for Liza Jackson Preparatory School and Okaloosa
Academy, employees regularly undergo our proprietary
training built around “The Sodexo Experience.”

THE SODEXO EXPERIENCE
The Sodexo Experience educates, develops and rewards
our teams around the behaviors that reinforce outstanding
customer service and enhance student well-being. It
also helps managers do their jobs more effectively by
formalizing communication and recognition standards.

Callout

Key Elements
The Sodexo Experience is built on three key elements
to ensure ever-growing customer loyalty, improve
communication and reward an employee’s efforts and hard
work:
§§ Customer Service Principles – Eight simple things
support our commitment to excellent customer service.
§§ Team Huddles – Team huddles are held weekly at all
locations.
§§ Recognition – Employees are recognized by their
peers and supervisors for their contributions daily

simple things
mers expect.
The Sodexo Experience Goals
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§§ To connect our employees to the roles they play in
furthering student well-being and supporting student
engagement
§§ To reinforce a culture of energy, connection and
outstanding customer service

h a Smile§§ To–impact
meet
your customers with
employee retention and fuel the pipeline of
eeting them
in a friendly manner.
future leaders

Eight simple things
customers expect.
� Greet with a Smile – meet your customers with

a smile, greeting them in a friendly manner.

� Focus – give your customer your full focus and

attention during your interaction.

� Appreciation – thank your customers.
� Uniform – always have a neat, clean and complete

uniform while you are working including a name tag
to help people identify you.

� Appearance Matters - keep your work spaces and

service environments clean, organized and safe;
keep items in stock and well-presented.

� Get it Right – deliver what your customers want,

the way they want it, each and every time.

� Speed of Service – customer service is our priority.

Make sure that you consistently serve your
customers in a timely manner.

� Assistance is Available – you will be trained and

§§ To support Liza Jackson Preparatory School and
Okaloosa Academy through engaged and motivated
employees who provide outstanding customer service

ve your customer your full focus and
during your
interaction.
§§ To recognize our employees for the work they do to

empowered to make service decisions and take
service action as close to your customer as possible.
Management should be visible and accessible to
your customers.

support our student well-being mission

on – thank your customers.

always have a neat, clean and complete
hile you are working including a name tag
ople identify you.
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DIVERSITY AND INCLUSION
Embracing Our Unique Perspectives
for the Advantage of Liza
Jackson Preparatory School
and Okaloosa Academy

We are proud to offer a variety
of diversity and inclusion learning
labs to increase awareness
and build skills in Liza Jackson
Preparatory School and Okaloosa
Academy. Examples of the
learning modules available
include:
»» Bullying
»» Bridging the Gender Gap
»» Bringing Your Whole Self to
Work
»» Cultural Competence for
Frontline Employees
»» Disabilities Awareness Training
»» Generations in the Workplace
for Frontline Employees

Because our culture emphasizes employee development
and involvement, our culturally competent teams
consistently meet the challenge of serving our customers
with an unparalleled level of energy, enthusiasm and
expertise.
Our innovative “top-down, bottom-up and middle-out”
approach leverages insights at every level, from senior
leadership through hourly employees, thus strengthening
our ability to deliver the freshest, most innovative
solutions. After all, it is the frontline employees, as well
as managers and executive leaders, who must effectively
anticipate and meet the needs of every client and
customer. Our management teams and support staff apply
real, measurable, business-relevant methods to make
diversity and inclusion a part of everything they do, every
day. This commitment to a long-term and robust strategy
demonstrates the importance of diversity and inclusion
as a critical component to the continued success of your
student nutrition program.

»» Improving Team Effectiveness
through Inclusion
»» Cross-cultural Communication
»» Ouch! That Stereotype Hurts

24
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Diversity Learning Labs

Diversity and inclusion are fundamental, indispensable
business imperatives that strengthen our capability to
exceed the expectations of Liza Jackson Preparatory
School and Okaloosa Academy in fresh and innovative
ways. These principles drive our ability to attract and
develop the best talent, create an engaged workforce, and
deliver premier Quality of Life services to the students,
staff and patrons in your schools every day.
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03

19-SCH-01125

Enhancing Diversity Skills and Competencies
A variety of diversity and inclusion learning labs and online courses are available to managers and employees
to strengthen their knowledge, enhance awareness and develop skill sets. The learning labs are delivered using
instructor-led, webinar and online delivery methods.

Sodexo Diversity and Inclusion Training
In the past year, Sodexo has trained:

8,548 managers in
253 Diversity and
Learning Labs

26,687 frontline
employees in
Equal Employment
Opportunity

5,298 frontline
employees in
Diversity Awareness

1,408 frontline
employees in
Generations in the
Workplace

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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Your

Sodexo Solutions for Better Living

Worried About Kids and Bullying?
From preschool to high school, almost every child deals with bullies at some point—
at school, in their neighborhood or even online. It can be hard for parents to know
how to help their child. And often children are reluctant to tell their parents what’s going on.

re

futu
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If you’re worried about bullying, LifeWorks has resources to help you.
Call to speak with an experienced professional consultant who can help you find solutions.
You also can go to www.lifeworks.com to read or download helpful articles including:
Bullies and Best Friends
Helping Your Child Learn to Resolve Conflicts
Bullying and Harassment in School
Helping Your Child Deal with Bullying
What Parents Should Know About Cyberbullying
What Parents Should Know About Social Networking

You can order a free CD, Talking About Preteens, that addresses
bullying during the middle school years. Just ask your consultant
or order it through www.lifeworks.com.

Recruiting
Rewarding

Growing

Find the help you and your family need, when you need it—get in touch with
LifeWorks at 888 267 8126 anytime or visit us online at www.lifeworks.com
(user id: sodexo, password:lifeworks). To speak with a Spanish-speaking
consultant, call 888 732 9020. For TTY/TDD service, call 800 346 9188.
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Welcoming

We will enable you to
flourish with us.
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EMPLOYEE EVALUATION
PROCESS
Our employee evaluation and disciplinary actions
methods are the standard bearer for the industry.
We pride ourselves on ensuring a productive
working environment with minimal distraction
for the employees. Although formal evaluation
processes occur annually, there is no surprise to the
employees as continuous feedback is a hallmark of
our performance system.

State/District Required
Background Checks

03

Fingerprint-Based Criminal
Background Check
Sodexo shall ensure, at its own expense, required
fingerprint-based criminal history record check
are conducted on all foodservice employees
assigned to the District and results are provided
to Liza Jackson Preparatory School and Okaloosa
Academy per the Jessica Lunsford Act, section
1012.32, Florida Statutes.
In addition, we check references from prior
employers. However, the questions we can ask
and the responses these employers can give yield
limited results.

We share your commitment to a safe environment
for all children in Liza Jackson Preparatory School
and Okaloosa Academy. To help ensure the safety
of your students and staff, Sodexo conducts a full,
comprehensive criminal background and security
check on all prospective employees utilizing the
Florida Department of Law Enforcement for state
and national/federal background checks.
Prior to assignment of any foodservice worker to
Liza Jackson Preparatory School and Okaloosa
Academy, Sodexo provides verification that the
security background check has been conducted,
and the prospective employee has been cleared.
We also follow your protocols and standards for
background and security checks of employees that
we bring to the District. The background check
process includes:

Furthermore, Sodexo conforms to the Immigration
Reform and Control Act of 1986 and follows
the Equal Opportunity Law and Americans with
Disabilities Act in all recruiting and hiring practices.
Each employee shall be a citizen of the United
States or an alien who has been lawfully admitted
for permanent residence as evidenced by an Alien
Registration Receipt Card Form 1-51.
Should the standards adopted by your District
schools exceed those listed above, you have our
pledge that we will satisfy those as well, and
undergo any further background check steps
required.

19-SCH-01125

§§ The Social Security Check validates the
applicant’s Social Security number and tells us
if anyone aside from the applicant is using the
number for credit granting purposes.
§§ The Criminal History Check is conducted
per the county listed on the application
and includes a seven-year search for felony
convictions.
§§ The Drivers File Check tells us if the applicant
has a valid driver’s license and records all
driver motor vehicle violations for the past
seven years, as applicable to the position.
§§ National Sex Offender Registry Check
notifies Sodexo of any placement on the
National Registry.

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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Disciplinary Action Methods
Employees are entitled to a safe, productive and
pleasant work environment, which enables them
to achieve their highest level of productivity and
self-fulfillment. To ensure such an environment,
employees are required to meet the standards
of performance and conduct that have been
established for their jobs.

Any Violation of Sodexo’s
Ethical Conduct policy
§§ Theft, attempted theft, or removing Sodexo,
client, or co-worker property from the
premises without proper authorization
§§ Willful misuse or destruction of Sodexo, client,
or a co-worker’s property
§§ Any violation of the Sodexo’s Drug and
Alcohol Use policy

When employee performance does not meet
Sodexo standards, the constructive counseling
process is used to ensure understanding of
the expectations. Through our constructive
counseling process, the manager decides what
action is appropriate by considering such factors
as employee work history, frequency of policy
violations, conduct, past and present level of
performance, and the seriousness of the offense.
Counseling actions may include one or all of the
following:

§§ Gambling on company time or on company/
client premises
§§ Sexual harassment, other harassment,
discrimination and/or retaliation in violation of
Sodexo policy
§§ Any violation of the Sodexo’s Workplace
Violence policy, including threatening,
intimidating, or violent behavior
§§ Possession of a dangerous weapon on
Sodexo/client premises unless such a
restriction is prohibited by law

§§ Coaching
§§ Written warning
§§ Investigatory suspension
§§ Termination of employment

We have provided examples of the forms that we
utilize on the following pages.

While we hope to correct most types of
unsatisfactory performance or conduct through
constructive counseling measures, some types
of performance and misconduct are so severe
they may warrant termination without any prior
constructive counseling. Examples of these types
of violations include, but are not limited to, the
following:
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The action taken is appropriate to the problem
behavior or performance issue. Termination of
employment may occur when an employee’s
performance does not improve after constructive
counseling or when an employee’s conduct is
sufficiently serious.
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PERFORMANCE MANAGEMENT FORM
Spirit of Sodexo Frontline Performance Management Form
Employee Name:

Employee ID:

Job Title:

Unit Name:

Supervisor/Manager:

Location:

Date:

Appraisal Period (From/To):

Instructions: Using the following rating scale and the evaluation standards on the next several pages, write in the rating that best
describes the employee’s performance for each performance factor in the space provided. Although only the standards for ratings of 1, 3,
and 5 appear below, the employee may be rated as 2 (Above Expectations) or 4 (Below Expectations) on any of the performance factors.

RATING SCALE
1
Outstanding

2
Above Expectations

3
Meets Expectations

4
Below Expectations

5
Unacceptable

Demonstrated performance that
sets the standard of excellence and
exceeds the requirements of the
job.

Demonstrated performance that
exceeds some of the
requirements of the job but does
not fully meet the standards of
excellence.

Demonstrated performance that
meets the requirements of the job.

Demonstrated performance that
requires improvement or does not
fully meet the minimum
requirements of the job.

Demonstrated performance
that is clearly below the
requirements of the job.

SERVICE SPIRIT
1. PROFESSIONALISM and ATTENDANCE
Attends work regularly prepared to begin job assignments on time.






1 – Outstanding







Has an exemplary attendance record
Arrives fully prepared to provide outstanding customer
service at scheduled start time
Always dresses professionally and in accordance with
unit/office standards
Performs work duties at exceptional level

Rating

3 - Meets Expectations






Attends work consistently as required
Consistently arrives to work on time
Performs work duties on time and well
Regularly begins work promptly after arriving
Complies with unit/office dress code/uniform policy

5 – Unacceptable
Misses work often
Often arrives to work late
Often arrives unprepared to work at starting time
Often fails to adhere to unit/office dress code
policy

Explanation

2. CUSTOMER SERVICE
Provides excellent service to customers and ensures their complete satisfaction.





1 – Outstanding
Interacts with customers in a friendly, positive, and
enthusiastic manner
Anticipates, takes ownership, and satisfies
customer needs and concerns
Exceeds customers’ expectations for service

Rating





3 - Meets Expectations
Is courteous and friendly towards customers
Responds quickly to and satisfies customers’ needs
and concerns as requested
Meets customers’ expectations for service





5 – Unacceptable
Is discourteous or unfriendly towards customers
Fails to respond quickly to customers’ needs or
concerns
Does not meet customers’ expectations for service

Explanation

3. PRODUCTIVITY
Consistently produces quality work on time by working effectively and efficiently.





1 – Outstanding
Puts forth a high level of effort to complete work
Produces high quality work with exceptional
efficiency
Often completes tasks ahead of time

3 - Meets Expectations
Puts forth good effort to complete work
Produces quality work and does not waste time
Consistently completes tasks on time





5 – Unacceptable
Puts forth a low level of effort to complete work
Consistently wastes time
Does not complete tasks on time

Explanation
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Rating
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PERFORMANCE MANAGEMENT FORM
4. SAFETY (AND SANITATION FOR FOOD SERVICE EMPLOYEES)
Understands and follows company safety policies and procedures and is committed to completing work in a safe manner.







1 – Outstanding
Demonstrates a commitment to safety for self and
others
Exceeds company safety standards when working
Identifies ways to reduce accidents or injuries to self or
others
Exceeds requirements of all environmental and food
safety programs
Rigorously adheres to sanitation regulations

Rating







3 - Meets Expectations







Shows commitment to safety at work
Completes work according to company safety
standards
Does not cause accidents or injuries to self or
others
Adheres to environmental and food safety programs
Regularly complies with sanitation requirements

5 – Unacceptable
Does not show a commitment to safety
Does not comply with company safety standards
Takes actions that may cause accidents or
injuries to self or others
Fails to adhere to environmental and food safety
programs
Does not comply with sanitation requirements

Explanation

5. STRESS TOLERANCE and FLEXIBILITY
Works productively and effectively when faced with stressful work situations and time pressures and has the ability and willingness to change style or
approach in response to differing circumstances or to work in ambiguous situations.





1 – Outstanding
Handles high stress/pressure situations very well;
maintains work productivity under stress/pressure
Behaves in a calm, controlled and professional manner
even under very stressful working conditions
Maintains an open mind to change and quickly adapts
to changing or ambiguous situations

Rating





3 - Meets Expectations
Handles high stress situations fairly well, with
little or no impact on productivity
Maintains relatively calm and professional under
stressful working conditions
Adapts to situations that are ambiguous or
changing even if the situation is initially difficult

Explanation





5 – Unacceptable
Productivity levels significantly decrease when
faced with stressful or unfamiliar situations
Manages self poorly in stressful or pressured
situations as demonstrated by agitated demeanor or
negative or unproductive interactions with others
Demonstrates a resistance to ambiguous situations,
does not adjust well to obstacles or change

TEAM SPIRIT
6. COMMUNICATION
Communicates information clearly and politely to others. This includes listening to others and asking questions for clarification.





1 – Outstanding
Is effective in communications with team members and
customers
Listens actively to fully understand others
Respectfully asks effective questions for clarification

Rating

Explanation





3 - Meets Expectations
Communicates information to others clearly and
politely
Takes the time to listen and understand others
Asks appropriate questions for clarification





5 – Unacceptable
Fails to communicate with others
Does not listen to others
Does not ask appropriate questions for
clarification

7. TEAMWORK
Participates as a committed member of a team by building effective working relationships with team members, supporting diversity, and contributing to a successful operation.





1 – Outstanding
Builds and maintains excellent working relationships
with all team members
Proactively supports diversity in the workplace
Shows respect for team and values their input

Rating

Explanation





3 - Meets Expectations
Establishes good working relationships with team
members
Supports diversity in the workplace
Considers how actions impact team





5 – Unacceptable
Does not work to establish good working
relationships with team members
Does not support diversity in the workplace
Does not consider how actions impact team

SPIRIT of PROGRESS
8. INITIATIVE
Takes independent action to perform work tasks and proactively complete work responsibilities.

1 – Outstanding
Performs additional work without being instructed or
asked to do so
Proactively seeks additional work and responsibilities
Consistently identifies ways to improve work procedures

Rating

30

Explanation





3 - Meets Expectations
Consistently performs work without being instructed or
asked
Seeks additional work when finished with own work
Occasionally takes action to improve work procedures

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY





5 – Unacceptable
Performs work only when instructed or asked
Avoids additional work, even when finished with
own work
Does not take independent action
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PERFORMANCE MANAGEMENT FORM
9. DEPENDABILITY
Takes responsibility for completing quality work accurately, efficiently, and on time.





1 – Outstanding

Takes ownership of work and consistently
ensures it is completed accurately, efficiently,
and on time
Takes proactive steps to avoid problems and
mistakes
Can be trusted and counted on to consistently
deliver superior work

Rating

3 - Meets Expectations





5 – Unacceptable

Is not conscientious and does not
consistently complete work accurately
Blames others for problems or mistakes
Cannot be trusted or counted on to
consistently deliver quality work

Explanation

OVERALL RATING
SCALE

OVERALL RATINGS AND SUMMARY
PERFORMANCE FACTOR

1.
2.
3.
4.
5.
6.
7.
8.
9.





Is conscientious and ensures completed work
is accurate
Does not blame others for problems or
mistakes
Can be trusted and counted on to consistently
deliver quality work

RATING

1
Outstanding

PROFESSIONALISM

1.00 – 1.49

CUSTOMER SERVICE
PRODUCTIVITY

2
Above Expectations

SAFETY

1.50 – 2.49

STRESS TOLERANCE/FLEXIBILITY

3
Meets Expectations

COMMUNICATION
TEAMWORK

2.50 – 3.49

INITIATIVE

4
Below Expectations

DEPENDABILITY
TOTAL
(Add lines 1-9)
AVERAGE
(TOTAL ÷ 9)

3.50 – 4.49
5
Unacceptable
4.50 – 5.00

OVERALL RATING
(use scale to right)

OVERALL COMMENTS
Employee Comments

Manager Comments

DEVELOPMENTAL GOAL

19-SCH-01125

Developmental Goal

Results To Be
Accomplished

Related Competencies

Timeframe

SIGNATURES
Employee: ________________________Date:________ Supervisor: ________________________Date:________

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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ACTION PLAN

Action Plan

Employee Name:

Supervisor:

Employee ID:

Date of Plan:

Unit:
Purpose: The purpose of this plan is to assist (Employee Name) in the area(s) of (List the
area(s) that need development). This action plan will take place over the course of (list the
time frame). Throughout the timeline of the action plan there will be weekly follow ups
between (Employee name) and myself to provide feedback on progress and identify if
additional resources are necessary.

Development Area(s)
List the areas of action
List current performance example that needs action
List expected performance example for the same action example
Training Action
List all training initiatives that will be offered to the manager i.e Sodexo University
Classes, Peer to Peer training, OJT training.
***In the event there is peer to peer training the manager should arrange the time for the
training and annotate it in this form for the employee.****

Action Plan Progress Report

Employee Name:

Supervisor:

Employee ID:

Date of Plan:

OPTIONAL:
Street Address, City, State, Zip code, Country ( Arial 8 Regular or DIN Light 8 pt)
Tel.: 000 000 0000 - Fax: 000 000 0000 (Arial 8 Regular or DIN Light 8 pt)
www.sodexo.com (Arial 8 Bold or DIN Medium 8 pt)

LABEL
*optional

Development Area(s)

(Date) List first action plan area and annotate how they are progressing compared to managers expectation.
If the employee does not seem to be improving annotate examples of where they are not meeting expectation
and what should be the expected performance behavior.
****If after 30 days the employee is not making any progress, please move on to constructive counseling and/or
an action plan********
*****This is not to be used as a disciplinary form but as a coaching and training form to get employees to where
they need to be. This form should be used as a proactive tool and not a reactionary tool.*****
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COACHING FORM
Employee, Manger, GM or DM Name_________ Unit or Location of responsibility___________
LINKAGE AND ACCOUNTABILITY GRID

Activity

Applications and Notes

Description

Target
Date

Weekly
March 2, 2011
March 4, 2011
March 7, 2011
March 14, 2011
Target
Date
March 8, 2011
March 15, 2011
March 2, 2011
March 10, 2011
March 10, 2011
March 15, 2011
March 9, 2011
March 14, 2011
March 21, 2011.
March 17, 2011

-

-

Status

Status

Employee’s Signature_______________________ Date______________________
Manager’s Signature________________________ Date______________________
Employee, Manger, GM or DM Name_________ Unit or Location of responsibility___________
LINKAGE AND ACCOUNTABILITY GRID

NOTES:
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_____________________________________________________________________________________________________________________
_____________________________________________________________________________________________________________________
_____________________________________________________________________________________________________________________
_____________________________________________________________________________________________________________________
_____________________________________________________________________________________________________________________
_____________________________________________________________________________________________________________________
_____________________________________________________________________________________________________________________
_____________________________________________________________________________________________________________________
_____________________________________________________________________________________________________________________
_____________________________________________________________________________________________________________________
_____________________________________________________________________________________________________________________

_____________________________________________________________________________________________________________________
_____________________________________________________________________________________________________________________
_____________________________________________________________________________________________________________________
_____________________________________________________________________________________________________________________
_____________________________________________________________________________________________________________________
_____________________________________________________________________________________________________________________
_____________________________________________________________________________________________________________________

Employee’s Signature_______________________ Date______________________
Manager’s Signature________________________ Date______________________
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CONSTRUCTIVE COUNSELING NOTICE

CONSTRUCTIVE COUNSELING NOTICE
Employee’s Name:
Business Unit:

Date:
Business Segment:

Type of Constructive Counseling (check one)
____ Written Coaching ____ Written Warning ____ Termination
1. Describe the nature and dates of the unsatisfactory performance or conduct:
2. Describe in specific detail the level of performance or conduct that you consider
satisfactory:
3. State the timeframe in which you expect the employee to achieve satisfactory
performance or conduct:
4. Identify the specific action or actions which may occur next if the employee does not
demonstrate and maintain satisfactory performance or conduct:

___________________________
Manager’s Signature

______________________
Date

EMPLOYEE ACKNOWLEDGEMENT
Employee
Comments:______________________________________________________________________________________
_______________________________________________________________________________________________
_______________________________________________________________________________________________

________________________
Employee’s Signature

___________________________
Date

The employee’s signature does not necessarily indicate agreement with the content of this Constructive Counseling Notice but does at
least acknowledge receipt of the form and the content (or lack) of Employee Comments.
An employee’s decision not to sign this form should be noted on the Employee’s Signature line, preferably with a witness present. The
witness should initial the notation of refusal to sign as well.

Distribution: Original to employee’s Personnel File (becomes permanent part of file)
Copy to employee
Copy to Human Resources (all salaried employees; hourly optional at HR discretion)
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To use the PROMISE OF RESPECT AND FAIR TREATMENT
Contact: _________________________ Phone _________________________
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EMPLOYEE BENEFITS

Beneﬁts-at-a-Glance

Our employees make significant contributions that
improve the quality of life for our clients, customers and
the communities we serve. In return, Sodexo is committed
to caring for our employees in the same way that we care
about our customers.

For Your Health

Employees in Liza Jackson Preparatory School and
Okaloosa Academy who are eligible to participate in our
benefits program are offered a fair and comprehensive
benefits package. This robust and generous package
provides ample provisions for protection, professional
development and personal time, as well as programs that
allow employees to share in the success of the company.

For Your Financial Well-Being

BENEFITS AT A GLANCE AND
EMPLOYEE HANDBOOK
The attached flash drive on the inside front cover contains
a complete listing of benefits for hourly and salaried
employees and our personnel policies and employee
handbook.

»» Medical
»» Dental
»» Vision
»» Disability
»» Life Insurance
»» Flexible Spending
Accounts – HCSA/FCSA
»» 401(k) Retirement
Savings Plan
For Your Time Off
»» Sick Leave
»» Other Time Off
For Your Personal Life
»» LifeWorks

19-SCH-01125

»» Employee Discounts
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CONTINUATION PLAN
Although we may not be transitioning with Liza Jackson
Preparatory School and Okaloosa Academy as a new
company, Sodexo is committed to ensuring a successful
transition process to meet the new requirements of the
current RFP. In doing so, we pledge to bring the quality,
expertise and innovation necessary to build upon our
partnership and achieve the District’s goals.
At the start of a new contract, we will hold a transition
meeting to review new expectations or changes to our
partnership. We are committed to the following:
§§ Improve healthy meal options
§§ Comprehensive nutrition education and wellness
programs
§§ Innovative dining experiences
§§ World-class training and development programs
§§ Excellence in operational processes and
organizational improvement
§§ A positive impact across the community

19-SCH-01125

Sodexo proposes to take the foundation that our
partnership has built today to the next level of performance
and service excellence. We are committed to working with
Liza Jackson Preparatory School and Okaloosa Academy
to ensure continuous improvement, quality service and
innovative programs for many years to come.

Specific, sustainable and
measurable management plans
have been implemented and
executed throughout the life of
our partnership. At every point,
your team has been empowered
with a clear and definite blueprint
for achieving the long-term
nutrition management goals.
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37

19-SCH-01125

COMPANY EXPERIENCE

19-SCH-01125

04

04

Company Experience

Throughout our partnership, our
commitment to Liza Jackson Preparatory
School and Okaloosa Academy has not
waivered, and you can count on us to
continue to put our experience, resources
and innovation to work to improve
the quality of life for the entire school
community. Regardless of the hurdles we
face, we overcome adversity together, and
then change for the better.

WHY SODEXO?
Your community
is our community.
Your students are
often our children.
Together, we beneﬁt
when schools help
students achieve in
an environment that
supports well-being
and engagement.

The costs associated with change are both tangible and
intangible. While other companies focus on the financial
start-up cost (tangible) associated with change, they rarely
discuss the intangible costs and risks that schools such as
Liza Jackson Preparatory School and Okaloosa Academy
face – real costs that your administration must consider.
These present the greatest risk for making a change.
The Sodexo team’s indispensable understanding and
commitment to Liza Jackson Preparatory School and
Okaloosa Academy’s mission is shaped by 5 years of service
as your student nutrition partner. We do not consider
ourselves as an “outside vendor,” but as active members of
the school community who are committed to Liza Jackson
Preparatory School and Okaloosa Academy’s traditions and
values.

Liza Jackson Preparatory School and Okaloosa Academy
and Sodexo have worked together to form the foundation for
a vibrant and nurturing student nutrition program. Through
innovation, ongoing improvement and an unwavering
commitment to deliver results, the nutrition program for your
schools has developed and grown with services added and
improved each year.
Today, a broad range of new initiatives focused on nutrition,
achievement, activity, community and the environment
enrich your learning environment and enhance students’
ability to learn, grow and succeed. We remain committed to
improving quality of life for your school community.
Liza Jackson Preparatory School and Okaloosa Academy
can be assured that the entire Sodexo organization is
available, in contact and focused on helping you achieve
your mission.

2
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National Management Team and Support
“We dedicate whatever resources are necessary to ensure success.”
That is the pledge of Stephen Dunmore, chief executive officer, Schools, Sodexo, North America. His commitment
to student well-being and customer satisfaction is the foundation for success in Liza Jackson Preparatory School
and Okaloosa Academy, and he sets the standard for what you can expect from us in this area.

Corporate
Support Team

19-SCH-01125

STEPHEN DUNMORE
CHIEF EXECUTIVE OFFICER
SCHOOLS, SODEXO, NORTH AMERICA

ALAN COLLINS

MIKE BAKER

REGIONAL VICE PRESIDENT
SCHOOLS

VICE PRESIDENT
FINANCE

DEB NAUGHTON

DONNA BARTON

SENIOR VICE PRESIDENT
BUSINESS DEVELOPMENT

VICE PRESIDENT
HUMAN RESOURCES

JOE ALBRIGHT

BILL LACEY

VICE PRESIDENT
FACILITIES MANAGEMENT

GLOBAL SVP MARKETING
SCHOOLS

RICH MITZNER

BRIAN FINN

VICE PRESIDENT
CLIENT RELATIONS

SENIOR DIRECTOR
CULINARY PLANNING

SANDRINE CHURCH

BART RUFF

SENIOR VICE PRESIDENT,
GLOBAL STRATEGY & PLANNING

DIRECTOR
MARKETING

ENVIRONMENT
HEALTH & SAFETY

QUALITY ASSURANCE
& FOOD SAFETY

IS&T

RISK
MANAGEMENT

DIVERSITY &
INCLUSION

SUSTAINABILITY
& CSR

LEGAL

SUPPLY
MANAGEMENT
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Corporate Structure
Each day, we remind ourselves that our partnership must deliver positive results, impacting the areas that
matter most to your District. To that end, we commit Sodexo’s top management talent and all required support
services to ensure outstanding customer service, expert services and continuous improvement, all geared
toward meeting and exceeding your expectations.
As your partner, we are also prepared to operate efficiently and successfully under the public microscope. Our
management structure and support network are designed to drive outstanding results and ensure that Liza
Jackson Preparatory School and Okaloosa Academy receives the full recognition it deserves for its efforts.

Sodexo America, LLC (“SA LLC”) is
a Delaware single member limited
liability company. The sole member
of SA LLC is Sodexo Management,
Inc. (“SM”), a New York corporation.
SM is a wholly owned subsidiary of
Sodexo Operations, LLC (“SO LLC”), a
Delaware limited liability company.
PRINCIPLE OFFICE
9801 Washingtonian Boulevard
Gaithersburg, MD 20878
301-987-4000
CONTACT PERSON
Kimberly Cole
715 Via DeLuna Dr.
Pensacola Beach, FL 32561
850-619-0025
FINANCIAL REFERENCE
Citibank
110 Penns Way
New Castle, DE 19720
Fax: 212-994-1287
Contact: Maribel Cardone

SODEXO, INC. REGIONAL
LEADERSHIP COMMITTEE
Lorna Donatone, Region Chair for
North America, Chief Executive
Officer, Schools, Worldwide

Sophie Bellon, Vice Chairwoman of
the Board of Directors of Sodexo,
Chairman of the Management Board,
Bellon SA

Stephen Dunmore, Chief Executive
Officer, Schools, North America

Pierre Bellon, Chairman Emeritus of
Sodexo Board of Directors

Jim “JJ” Jenkins, Chief Executive
Officer, Universities, North America,
East

Denis Machuel, Chief Executive
Officer, Sodexo

Barry Telford, Chief Executive Officer,
Universities, North America, West

Nathalie Bellon-Szabo, Member of
the Management Board, Bellon SA

Mark Bickford, Chief Executive
Officer, Corporate Services, North
America

Francois-Xavier Bellon, Chief
Executive Officer, Bright Yellow Group
PLC, Member of the Management
Board, Bellon SA

Joe Cuticelli, Chief Executive Officer,
Seniors, North America

Astrid Bellon, Member of the
Management Board, Bellon SA

Charlotte Jensen, Chief Executive
Officer, Sports & Leisure, North
America

Robert Baconnier, Company Director

Dave Scanlan, Chief Executive Officer,
Government, North America
Simon Seaton, Chief Executive
Officer, Onshore Energy Worldwide
Rohini Anand, Global Chief Diversity
Officer
Geri Mason Hall, Senior Vice
President and Chief Human Resources
Officer
Olivier Poirot, Senior Vice President
& Chief Financial Officer and Global
Head of Finance, Healthcare
Tucker Schuldt, Senior Vice President,
Strategic Planning
Jennifer Williamson, Senior Vice
President, Brand & Communications,
North America
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Patricia Bellinger, Executive Director,
Executive Education, Harvard
Business School
Bernard Bellon, Member of the
Supervisory Board, Bellon SA
Philippe Besson, Employee
Representative on the Board of
Directors
Francoise Brougher, Business Lead,
Square
Paul Jeanbart, Chief Executive
Officer, Rolaco
Peter Thompson, Company Director
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Sodexo Florida Experience
Sodexo works with nearly 500 public school districts
across the country, and we serve four school districts in the
state of Florida. We have been positively impacting student
well-being for over 50 years.
While the depth of our experience is one of the most
powerful assets we can offer Liza Jackson Preparatory
School and Okaloosa Academy, we believe it is our spirit of
innovation and culture of collaboration that truly make our
partnership a success.
We are proud of our history of service to the school
districts we serve. We have a solid track record of
developing and implementing programs that address our
partners’ unique needs, propelling their districts to new
levels of performance and success. As your partner, we will
continue to provide the leadership, stability, enthusiasm
and resources necessary to meet your goals, exceed your
expectations and help your students achieve success.
With Sodexo, our talented on-site management, hourly
staff, leadership and support teams of managers, chefs,
registered dietitians, human resources, marketing and
procurement specialists are all focused on improving your
students’ well-being.

19-SCH-01125

Working in collaboration with Liza Jackson Preparatory
School and Okaloosa Academy, we will continue to
implement an all-encompassing program to improve the
quality of life of the students we serve and help your
district achieve overall success.

We measure our experience
in years as well as the
success and strength of our
partnerships.

The Sodexo Florida school services
team embraces the philosophy of
student well-being and recognizes
that the role of nutrition services is
greater than just serving food each
day; it involves being fully engaged
in the community and developing
the whole student, supporting his
or her academic achievement and
development of lifelong knowledge,
skills and habits.
Current Scope and Experience in the
State of Florida:
»» Number of school districts: 4
»» Number of partnership sites:
546
»» Number of people we employ in
Florida: More than 6,000
»» Total companywide spend with
businesses in the state: $192
million
»» Local sourcing: We purchase
products from 798 in-state
vendors, including 118 diverse
suppliers

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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SODEXO OVERVIEW –
WHO WE ARE AT A GLANCE
Sodexo, Inc. (www.SodexoUSA.com), leading Quality of
Life services company in the United States, Canada and
Mexico, delivers on-site services in corporate, education,
healthcare, government and remote site segments, as well
as benefits and rewards services such as Esteem Pass.
Around the world, Sodexo serves more than 75 million
customers daily. With $9.2 billion (USD) in annual revenue
and more than 133,000 employees in North America, we
serve 15 million consumers every day.

»» Improve the quality of life of our
employees and all those we serve
»» Contribute to the economic, social
and environmental development
of the cities, regions and countries
where we operate
»» Economic Impact Geographic
Scope of North America:
United States, Canada, Mexico
(North America)
80 Countries (Worldwide)
»» Revenue:
$9.2 Billion (North America)
$22.3 Billion (Worldwide)
»» Number of sites:
9,000 (North America)
32,000 (Worldwide)
»» Number of people served every
day:
15 million (North America)
75 million (Worldwide)

Sodexo has created a new form of service business that
contributes to the economic, social and environmental
development of the communities, regions and countries
in which it operates. We proudly provide our services to
more than 9,000 schools, college campuses, corporations,
healthcare, long-term care and retirement centers, military
and remote sites in North America.
Sodexo, Inc., headquartered in Gaithersburg, Maryland,
is a subsidiary of Sodexo (www.Sodexo.com), with sales
of $22.3 billion. Sodexo’s world headquarters is located
in Issy-les-Moulineaux, France. Serving over 32,000 sites
with more than 425,000 employees, we are the 19th largest
employer in the world.

»» Number of employees:
133,000 (North America)
425,000 (Worldwide)
»» To learn more, visit:
www.SodexoUSA.com		
Sodexo Foundation –
www.SodexoFoundation.org
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Our Company’s Mission is Twofold:

Quality of life plays an important role in the progress
of individuals and the performance of organizations.
Based on this conviction, Sodexo is the strategic partner
for companies and institutions that place a premium on
performance and well-being, as it has since Pierre Bellon
founded the company in 1966. Sharing the same passion
for service, Sodexo employees in 80 countries design,
manage and deliver an unrivaled range of quality of life
services including food service, facilities management,
concessions, security, energy management and much
more.

Company Experience

INTERNATIONAL
ASSOCIATION OF
OUTSOURCING
PROFESSIONALS

BLACK PEARL
AWARD
In 2014,Sodexo
received the Black
Pearl Award—an
honor that is given
annually to one
company for
advancing food safety
and quality through
consumer programs,
employee relations,
educational activities,
adherence to
standards and support
of the goals and
objectives of IAFP.

Ranked #8 in industry
among FM companies,
consistently ranked on
the global list since its
inception in 2006.

CATALYST
AWARD
Sodexo received the
prestigious 2012
Catalyst Award in
North America,
honoring exceptional
business initiatives
that advance women
in the workplace.

2012 Award Winner

DIVERSITY
JOURNAL
DIVERSITY
LEADER
Profiles in Diversity
Journal include
Diversity Leader
Award and Innovations
in Diversity.

19-SCH-01125

LOYALTY360 CX
AWARD
Sodexo received the
Bronze award for
Employee Engagement,
recognizing excellence
in the implementation
and execution of
customer experience
programs.

04

FORTUNE
WORLD’S MOST
ADMIRED
COMPANIES
Sodexo ranked in the
industry category,
Diversity Outsourcing
Services and for
Innovation, Social
Responsibility,
Financial Soundness,
Long-term Investment
and Global
Competitiveness.

DIVERSITYINC
MAGAZINE
DiversityInc
Recognizes our
company’s Diversity
Leadership with a Top
10 rating for nine
consecutive years on
the 2017 Top 50
Companies for
Diversity List.
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Diversity
Diversity is an integral component of Liza Jackson
Preparatory School and Okaloosa Academy’s
student nutrition program. The power that is
generated by blending varied abilities, perspectives
and backgrounds as we leverage those collective
insights to enhance employee, partner and student
satisfaction is immense. The strength of crosscultural ties within our company fosters diverse
partnerships and strengthens interpersonal bonds
in the communities where our teams work and live.
This commitment to business diversity extends into
our vendor relationships as well. We are committed
to strategically contracting with diverse suppliers
all across the country.

Commitment to Social
Responsibility
Our behavior today affects the lives of all who
follow in the future, so it is important for us to
ensure that our actions minimize our impact
and choose decisions that lead to the good of
all, today and into the future. As we implement
Better Tomorrow 2025, we work with your District
to achieve a positive impact in three key areas,
including local initiatives, energy conservation and
waste management.

Sodexo recently joined forces with Partnership for a Healthier America (PHA) to ensure the health of our
nation’s youth by working toward solving the childhood obesity crisis. Partnership for a Healthier America
brings together public, private and nonprofit leaders to develop meaningful commitments and implement
strategies to end childhood obesity. Most importantly, PHA ensures that commitments made are kept by
working with unbiased third parties to monitor and report on the progress their partners are making. As one of
PHA’s partners, we commit to the following actions:
1. Expand the reach and level of our Mindful by Sodexo program
2. Increase the healthy food options in Sodexo-operated vending machines
3. Implement PHA’s Hospital Healthy Food Initiative in Sodexo-operated accounts
4. Implement Smarter Lunchrooms Movement in Sodexo-operated primary and secondary school accounts
5. Increase participation in free school breakfast programs at Sodexo-operated primary and secondary
school accounts
6. Promote healthier children’s meals at Sodexo-operated cultural destinations
We look forward to an exciting and meaningful partnership with PHA and how this will benefit the communities
in which we work.
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Stop Hunger
For Liza Jackson Preparatory School and Okaloosa
Academy, Sodexo is significantly more than “just” a
student nutrition provider. Each of our people has become
a part of your community and, as such, has opportunities
to take part in any of several hunger-related initiatives
within the community at large.
Our Stop Hunger program mobilizes Sodexo employees to
join forces and engage with local partners to fight hunger.
S-T-O-P stands for Sodexo Teams Our People, because it is
truly a companywide effort. Sodexo employees rally to the
cause, holding fundraisers; donating their time, resources
and expertise; and encouraging clients and customers to
help end childhood hunger by supporting many of our
programs and partners, including:
§§ Sodexo Servathon – Sodexo sets aside the month
of April for its employees globally to join forces to
fight hunger in their communities. Employees gain
gratifying experiences while developing important
teambuilding skills. Servathon activities include
fundraisers, food drives, volunteering at food banks,
donating surplus food and payroll deductions.
§§ Food Donations – Sodexo donates surplus perishable
and non-perishable food to Feeding America
members and other local food banks across the
country. All of our accounts are encouraged to donate
surplus food to local food banks.

19-SCH-01125

§§ Backpack Food Program is a program comprised
of local food banks that Sodexo supports to provide
backpacks filled with nutritious, easy-to-prepare,
non-perishable food for students who are at-risk of
hunger when free or reduced-price school lunches are
not available. Backpacks are distributed to students
in easily accessible and safe environments on the last
day prior to a weekend or holiday.
§§ Feeding Our Future® is a summer meal program
where Sodexo partners with community hunger-relief
organizations to provide nutritious meals to children
in need. This program donates the food necessary
to provide summer meals to children who would
otherwise go hungry. Since its inception, Feeding Our
Future has provided more than 3.4 million meals to
children nationwide.

We are fighting hunger and
malnutrition by engaging the
entire Sodexo community –
employees, customers, partners
and suppliers.
At the end of every day, millions
of men, women and children go
to bed hungry. All who suffer
from hunger lack the nutrition
needed for a full and productive
life. Sodexo is one of America’s
leading companies and largest
employers. We believe we can
and should lead the ﬁght against
hunger by engaging our large
network of employees, students,
patrons and supply chain
partners.

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY

9

04

Company Experience

In 1999, Sodexo Foundation, a not-for-profit
organization, was created with the mission to
ensure that every child in the United States grows
up with dependable access to enough nutritious
food to enable them to lead a healthy, productive
life. Sodexo, Inc. funds all administrative costs
for Sodexo Foundation to ensure that all money
raised helps those in need. Since its inception, the
Foundation granted more than $27 million to help
end childhood hunger.
Stephen J. Brady Stop Hunger Scholarships –
This program recognizes students who are driving
awareness and mobilizing youth to be catalysts
for innovative models that provide solutions to
eliminate hunger in America. Scholarship winners
receive a $5,000 scholarship, as well as a matching
grant for their hunger-related charity.
Heroes of Everyday Life® – Sodexo recognizes
employees who have invested time, talent and
service spirit to help those at risk of hunger. Award
recipients are honored at the Sodexo Foundation
Dinner and receive $5,000 for their hunger-related
charity of choice.

To learn more, visit www.SodexoFoundation.org

Sodexo Foundation supports innovative
programs to help children and families in
the United States who are at risk of hunger.
From nutrition programs for children
to engaging youth in hunger-ﬁghting
community service activities, the
Foundation supports hunger-related
initiatives on local, state and national levels.

10
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Sodexo Foundation also provides scholarships to
students with financial need and a demonstrated
commitment to fighting childhood hunger through
the United Negro College Fund, Hispanic College
Fund, and Asian and Pacific Islander American
Scholarship Fund.

Company Experience

Sodexo Foundation Partnerships
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Building on more than a decade in the fight
against hunger, Sodexo Foundation’s partnerships
demonstrate the power of public-private
partnerships in working together to end childhood
hunger. We know we can’t end hunger alone, and
we are proud of the work we are doing alongside
our partners, including Food Recovery Network,
Share Our Strength, The Campus Kitchens Project
and YSA (Youth Service America).
§§ Food Recovery Network (FRN) – Food
Recovery Network unites students at colleges
and universities to fight food waste and
hunger by recovering surplus food from their
campuses and donating it to people in need.
Sodexo Foundation is a founding funder of
Food Recovery Network, and the number of
FRN chapters continues to grow across the
country and on Sodexo-supported campuses.
§§ Share Our Strength – Sodexo Foundation
has placed a priority on supporting Share
Our Strength’s No Kid Hungry® campaign to
increase participation in national breakfast
and summer meal programs among deserving
kids. The partnership has delivered youthfocused initiatives, including the Hunger
Youth Ambassador Program and Generation
No Kid Hungry, an online action center for

04

young people who are passionate about
solving hunger issues in their community,
as well as for teachers and parents. It has
age-appropriate ideas and resources to help
young leaders, parents and teachers organize
volunteer activities and advocacy efforts to
raise awareness in their communities to help
end childhood hunger.
§§ The Campus Kitchens Project (CKP) – CKP
is a national community service organization
that is empowering young leaders to combat
hunger, develop innovative food systems and
help communities help themselves. Student
volunteers develop partnerships, plan menus,
run cooking shifts, organize drivers, garden,
glean and teach nutrition education to
children and families. Sodexo Foundation is a
founding funder of CKP, and today there are
15 chapters on Sodexo-supported campuses.
§§ Youth Service America (YSA) – YSA supports
a global culture of engaged children and
youth committed to a lifetime of meaningful
service, learning and leadership. Our work
with YSA includes a national grant program
for youth-led projects aimed at fighting child
hunger and creating resources and trainings
for youth and educators that support youth
engagement activities focused on ending
child hunger.

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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The Magna Awards
Sodexo has been a proud sponsor of the Magna Awards
since 1995, recognizing school districts across the country
for outstanding programs that advance student learning
and encourage community involvement in schools.
Co-sponsored each year by the American School Board
Journal and the National School Boards Association, the
Magna Awards panel of independent judges has reviewed
programs that showcase school district leadership,
creativity and commitment to student achievement.

“Every year the judges tell us the
Magna Award nominations are
more compelling and creative.
It is inspiring to read about
the winning programs and
to meet the board members
who develop them. Their work
clearly beneﬁts the students
and the communities they serve.
Sodexo is proud to support
this recognition program that
encourages innovative thinking in
public education.”

Magna nominations are judged according to three
enrollment categories (under 5,000 enrollment; 5,000 to
20,000 enrollment; and more than 20,000 enrollment)
with one grand prize winner in each category. Each grand
prize winner receives a $4,000 contribution from Sodexo.
There are five additional winners and five honorable
mention winners within each enrollment category.
Sodexo is honored to continue recognizing those districts
that embrace our mission to improve the well-being of
students, faculty and the communities they serve.

19-SCH-01125

– Stephen Dunmore,
Chief Executive Officer,
Schools, Sodexo, North America
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Leadership in Corporate
Citizenship

§§ Funder of Sodexo Foundation, which has
provided more than $27 million in grants to
programs that address the issue of hunger in
America
§§ Better Tomorrow 2025 serves as Sodexo’s
commitment for a better future, with nine
commitments and one worldwide corporate
citizenship roadmap
§§ Supplier Code of Conduct governs vendors
to be used and addresses such issues as child
labor, forced labor, wages and benefits, and
health and safety
§§ Ethics hotline, ethics training for employees
and other programs to ensure the highest
business standards are practiced
§§ First in industry to convert to zero trans
fat oils; now converting to thousands of
additional ZTF products

VISION STATEMENT

§§ Utilizes a range of sustainable food and
cleaning products for clients
§§ Engages in practices to reduce impact on the
environment

19-SCH-01125

§§ Industry leader in targeting the obesity
epidemic, especially in children

Diversity and inclusion is an inherent
part of our culture and business
growth. Energy and talent are released
at all levels of the organization,
resulting in innovative solutions that
contribute to a spirit of team, service
and progress. With diversity and
inclusion as a competitive advantage,
Sodexo is an employer of choice and
the benchmark for customers, clients
and communities both domestically
and globally.
Employee Business Resource Groups
are organized by Sodexo employees
who, based on shared experiences, join
together to provide a positive forum for
professional development. Shared ideas
support the success of the company’s
diversity efforts. Groups organized
around a common dimension of
diversity are created by employees to
raise awareness of one of the identity
groups.

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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SUSTAINABILITY
Today, Liza Jackson Preparatory School and Okaloosa
Academy stands at the intersection of a newly emerging
bioeconomy, where agriculture not only underpins the
world’s food supply, but is also increasingly important as
a source of fuel, building materials and even disposable
products such as forks and plates. Changes in our climate,
and the ways in which our world tries to adjust and adapt,
present new challenges and drive our efforts to develop
new solutions. We recognize our future will be strongly
impacted by the choices we make today.
As your partner, Sodexo commits all the expertise that
makes us a leader in Quality of Life services to your
success. Specifically, a vital aspect underlying every part of
our service to your students and community is constantly
on the minds of nearly everyone – sustainability.

A LOCAL ENVIRONMENT
COMMITMENT THAT’S GLOBAL
IN SCOPE.

Now and into the future, Better Tomorrow 2025, which
we have devised as a roadmap to guide our efforts,
contributes to creating environments throughout Liza
Jackson Preparatory School and Okaloosa Academy that
support learning, growth and student wellness.

19-SCH-01125

We have an obligation to be
environmentally responsible
and to make a difference
through our everyday practices.
Approximately 65 employees
participate in our community of
internal sustainability expertise
to support our sites in their
sustainability efforts.
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100%

We are committed to sourcing

100%

04

Cage-Free Eggs

sustainable fish
and seafood

Recognized by the Humane
Society of the United States for
our comprehensive commitments
to ANIMAL WELFARE

1st in the industry
to have a global
animal welfare policy

COMMITTED TO
INCREASING
PURCHASES OF
LOCAL PRODUCTS.
WE SUPPORT

Committed to
supporting smalland medium-sized
enterprises
around the
world

1,4OO

PRODUCE FARMS

1,4OO

AND
DAIRY FARMS IN
OUR SUPPLY CHAIN.

During FY16
in the U.S.,
Stop Hunger

engaged 57,879 volunteers,
nearly 4.7 million meals
and raised more than $2.5 million.

distributed

Stop Hunger actions took place in
44 countries.

Eliminated 5 tons of salt and

14 tons of sugar from
consumers’ diets with our
award-winning Mindful program
COMPOST

RECYCLING

COMMITTED TO

ZERO AVOIDABLE

19-SCH-01125

WASTE to landfills by 2025

COMMITTED TO REDUCING CARBON
EMISSIONS ACROSS OUR VALUE
CHAIN BY

34%

BY 2025

OUTSTANDING

RANKED IN THE TOP 10 BY

DIVERSITYINC

FOR 9

CONSECUTIVE YEARS

EPA FOOD RECOVERY
CHALLENGE
PARTICIPANT

Learn more about a Better Tomorrow at tomorrowstarts2day.com.

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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Our Commitment to
Sustainability Efforts
Your student nutrition partner must work closely with you
to support and build upon your “green” initiatives. For
example, since dining uses more water and electricity than
any other department in your district – and creates the
most waste – it is a key focus of carbon reduction efforts.
When selecting a nutrition partner for your schools, it is
critical that you have access to resources and expertise
that help you set and achieve your goals. As our partner,
Liza Jackson Preparatory School and Okaloosa Academy
has access to viable sustainable practices, ensuring the
best possible stewardship of vital resources.
Your foodservice staff is educated on best practices in
conservation and reduction, ensuring lower overall energy
consumption. Following established procedures for kitchen
equipment management, water controls and food waste
minimization, your employees play a significant role in the
impact of your program.

Site-level Actions for Energy
Efficiency
»» Communication with staff

»» On/off protocols
»» Ensuring that doors to cold
storage are kept shut

16
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Delivering a complete and fully integrated range of services that improve the wellbeing of individuals, strengthen the efficiency of employees and enhance your
District’s performance.

Facilities Management: Preserve and optimize

Security: With the increase in reports of

1

Construc

2

Grounds

3

Procurem

4

Roofing

5

Vending

6

Energy M

7

Food Ser

8

Facilities

9

Consume
Insight

10

Sports Fi

Nutrition and Wellness Education: To further

SERVICES CAPABILITIES
violence in schools, concerns over security
support wellness
programsStores
and improve student
11 Convenience
1 Construction Management

the performance of your valuable capital assets

throughout
withmeans
our preventive
have heightened among teachers, parents and
Beingyour
ourdistrict
partner
that Liza Jackson

health, we have partnered with the Cornell

maintenance
programs,
plant optimization
and Academy
students.
Sodexo’s NANA Management
Services
Preparatory
School
and Okaloosa
can
2 Grounds

University12
FoodCustodial
and Brand Lab to develop an

provide the support you need, as and when
you
providing
security services to help
Procurement Services
3 partners
need
it.
Our
goal
as
your
partner
is
always
to
be
a
Grounds and Landscaping: Studies have shown
achieve a safer and securer environment while
comprehensive
of school-basedreducing
services,
4 Roofing
the powerful
effects cleansource
and aesthetically
costs.
which
are
both
easily
accessed
and
expertly
pleasing grounds can have on student engagement,
5 Vending
Somepride.
additional
capabilities
you
will
staff implemented.
morale and community
Our grounds
Energy
Management:
Imagine putting as much
have at your disposal include:
experts are nationally recognized for their abilities
as 30% (or more) of your facilities utility budget
6 Energy Management
§§ Diversity
and grounds
Inclusion
to transform
average school
into safe and
back into your bottom line. Our energy services

and enjoy 13
nutritious
foods. We also provide various
Sustainability

call onresources.
every available resource Sodexobrings
has more
to than 40 years of experience in
engineering

19-SCH-01125

inviting environments.
§§ Security and Monitoring

approach that encourages students to select, eat
fun and informative programs for students,

Mailroom
14 parents
teachers and
toManagement
educate them on how

to create and eat healthy meals and to increase
meals.

turn energy spend into revenue7enhancement.
Food Services

§§ Procurement
§§ Service Response Center
§§ Transportation
§§ Marketing and Communications
§§ Consumer Research and Insight

15

Concierge Services

16

Security and Monitoring

17

Employee Training

awareness of the benefits of eating nutritious

8

Facilities Maintenance

18

Wellness Education

9

Consumer Research and
Insight

19

Backpack Food Program

10

Sports Field Management

§§ Concierge Services
§§ Mail Room and Administrative Services
Additional information is available upon request.

y: With the increase in reports of

Nutrition and Wellness Education: To further

in schools, concerns over security

support wellness programs and improve student

ghtened among teachers, parents and

health, we have partnered with the Cornell

s. Sodexo’s NANA Management Services

University Food and Brand Lab to develop an

more than 40 years of experience in

g security services to help partners
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approach that encourages students to select, eat
and enjoy nutritious foods. We also provide various
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FINANCIAL CONDITION
Annual Report

19-SCH-01125

For a complete look at our financial condition, please see the attached Annual Report on a flash drive on
the inside front cover, which contains Sodexo’s corporate philosophy, overall strategy and audited financial
statements for the past three years. Among the extensive information therein is our most recent Board
of Directors’ Report to Shareholders, a listing of international corporate offices and highlights from our
company history.
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EXPERIENCE OF ON-SITE
MANAGEMENT COMPANY
STAFF
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Experience of On-site Management Company Staff

T

he success of your schools is
the result of the partnership
between Liza Jackson
Preparatory School and Okaloosa
Academy and your nutrition team,
led by Kim Cole, Raeann White
and Leslie Bell, who have been
your local liaisons for the past
eight years.

In addition, you have a world of experience and resources
supporting Kim and Raeann, including experts in marketing
culinary, nutrition, wellness, training, food safety, finance
and technology. We also have more than 30 professional
chefs and numerous dietitians focused on student nutrition
and food preferences.

19-SCH-01125

Collectively, Kim
and the team
anticipate and know
all the intricacies
of K-12 foodservice
operations. This
makes executing
your student nutrition
program smooth and
seamless.

We are confident they will continue to make a positive
impact on creating effective learning environments where
students are healthy, engaged and inspired to focus on
their academic development and performance. Each of
these managers participates in a development process
that recommends training and opportunities to advance
their skills and provides them with the tools necessary to
strengthen your nutrition program.

2
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UNDERSTAND.
LISTEN. DELIVER.
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Analyze Efficiently

Throughout our relationship with Liza Jackson
Preparatory School and Okaloosa Academy, we
depend on these simple communications strategies
to achieve and maintain a successful program:

Engage Early
Prior to making any critical decisions about
the student nutrition program for Liza Jackson
Preparatory School and Okaloosa Academy,
your on-site management team conducts
extensive research in order to identify potential
trouble spots, areas of improvement and missed
opportunities. This approach allows them to hit the
ground running, achieving quicker results through
targeted action.

Collecting the information is only the beginning.
Your management team also benefits from systems
that efficiently store and process survey data in a
way that makes it easier to evaluate, report and
act on. Because the databases in your district are
connected, it is possible to conduct comparative
analyses of performance and deploy best practices
districtwide.

Respond Quickly
Finally, any effective research effort culminates in
a solid plan of action. If our on-site team sees an
opportunity to improve practices in Liza Jackson
Preparatory School and Okaloosa Academy, they
implement program changes. If the results indicate
they are on the right track, the team looks for ways
to share that information to extend the success
across the operation.

Engage Often
Listening and responding to customer’s needs is a
continuous process. While the annual survey is one
of our critical tools, it’s certainly not the only one.
Smaller surveys and questionnaires are frequently
deployed to gauge customer response to certain
programs and efforts.

19-SCH-01125

Engage Everyone
Every single opinion counts in Liza Jackson
Preparatory School and Okaloosa Academy, from
the most seasoned board member to the newest
teacher to the last student in the lunch line. To keep
pace with these ever-evolving preferences and
needs, we have developed a series of customized
tools designed to capture honest, comprehensive
and relevant feedback. These tools are age- and
role-appropriate, addressing the issues and
challenges that are most important to that specific
audience. By deploying such a broad suite of
survey tools, your on-site team gains a thorough
understanding of the diverse needs of your district
and how they can better serve your population.

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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BUILDING LASTING
PARTNERSHIPS
Identifying Liza Jackson Preparatory School and Okaloosa
Academy expectations, setting measurable goals and
continually communicating with you are vital elements
contributing to the success of our long-term partnership.
We believe communication must be a constant two-way
street, and we commit to being a valued member of your
entire school community, actively engaged in ongoing
conversations with you. This understanding provides a
framework that enables us to keep abreast of what is
most relevant to you as our partner and to ensure that our
technical delivery meets your expectations.

»» Menus that are pleasing to
the students and not using
inferior products
»» Engaging events such as
Culinary Throw Down, which
is similar to the elementary
Future Chef event, but
geared toward secondary
level students
»» Speedier service: adding
additional POS stations,
offering a larger variety
of grab-and-go items and
adding upgraded or new
serving lines

PARTNERSHIP SUPPORT TOOLS
Annual Expectations Meetings
We recognize that your expectations change over time. As
we continually seek new ways to add value to the solutions
we provide for Liza Jackson Preparatory School and
Okaloosa Academy, this meeting allows us to reset those
expectations and refine critical aspects of your program
based on relevant measurement criteria. The mutually
agreed-upon expectations are outlined and updated
throughout the year to ensure we continue to meet your
objectives.

Transition Light Meetings
These meetings are held between the Sodexo operations
team and key administrators in Liza Jackson Preparatory
School and Okaloosa Academy whenever there is a
significant change in either organization. The purpose of
this meeting is to ensure that both parties understand what
the expectations have been to date, communicate where
we stand on meeting those expectations and evaluate
whether expectations have changed or should change.
A true partner understands that the way things are today
is not how they will be in the future. The longer we serve
your district, the more you will see the evidence of our
commitment to keep pace with your students’ tastes by
making sure continual growth and innovation are part of
your nutrition program.

4
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During our annual meeting, the
staff shared with us the following
expectations:

Experience of On-site Management Company Staff

Client Satisfaction Surveys
We regularly survey our valued clients as part of our
commitment to identify and exceed expectations. Senior
leadership reviews the information, and action plans
are implemented and communicated to ensure we are
completely aligned with business objectives in Liza Jackson
Preparatory School and Okaloosa Academy.

Exceeding Expectations
The student nutrition program in Liza Jackson Preparatory
School and Okaloosa Academy has come a long way since
establishing a partnership with Sodexo. A full breakfast
program has been established in all schools, lunch meal
participation has increased and the foodservice program
has grown the fund balance from a negative balance to a
healthy $250,000 balance.
Accomplishments over the past 5 years of our partnership:
§§ Passed the Healthy, Hunger-Free Kids Act (HHFKA)
audit, gaining Liza Jackson Preparatory School and
Okaloosa Academy the performance-based six cent
reimbursement
§§ Nutrition education programs and the Garden Bar, as
well as nutrition education on the serving lines
§§ Secondary student focus groups
§§ Exemplary state administrative review with no
findings in 2018 audit

As proud as we are of these achievements,
we are not content to rest on our
accomplishments. After all, there’s
something far more important than
the progress we have made. It’s the
exciting developments that lie ahead.
Through continuous innovation, ongoing
improvements and an unwavering
commitment to deliver results, we commit
to propel your program to an even greater
level of success.

The recent client satisfaction
survey provided the following
feedback regarding our
performance:
»» RoseAnn (and now Kim) is
absolutely great to work
with
»» Sodexo delivers on their
promises
»» Extremely satisfied with the
implementation of innovative
solutions

19-SCH-01125

§§ Nutrient data posted for parents and students to view
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ON-SITE ORGANIZATIONAL STRUCTURE
Our proposed team of on-site management personnel includes:

Kimberly Cole
Chef Manager

Raeann White
Foodservice Manager

19-SCH-01125

On the following pages, we have included the team’s resumes: General Manager Leslie Bell, General Manager/
Regional Chef RoseAnn Castro, Chef/Operations Manager Kimberly Cole, District Manager Kevin Niemann, and
Cafeteria Manager Rae Ann White.
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Leslie A. Bell
G E NERAL M ANAGER

SUMMARY OF QUALIFICATIONS
A dynamic leader with over 30 years of progressively increasing management experience and responsibility in contract food
service. Skilled and successful in operational efficiencies, program development, quality assurance, client relationships and
budget development. A proven child nutrition leader in aligning goals and creating committed partnership, with a proficiency in
leading, facilitating, delegating and encouraging quality service and cost-saving measures.

PROFESSIONAL EXPERIENCE
General Manager

S O D E X O , K - 1 2 S C H O O L S , S A N TA R O S A C O U N T Y S C H O O L S , M I LT O N , F L
2005 – Present
§ Managed and coordinated daily operations for 29 schools within district
§ Led 29 Kitchen Managers and managed over 200 District and Sodexo employees with responsibilities for staffing,
scheduling, training, employee development and partnering with the District Human Resources on performance
management
§ Operated meal service of more than four million meals, assuring USDA, NSLP, sanitation and safety requirements.
Provided interaction and service for clients and customer enhancing client relationship
§ Provided strategic plans to drive revenue and prepared yearly budget for area schools, including catering operations for
District events. Responsible for actualizing budget targets on both food and labor
§ Responsible for purchasing and maintaining required on-hand weekly inventory
§ Conducted daily and weekly conference calls to maintain communication and increase productivity
§ Established inventory controls and decreased waste by 2%
§ Assisted in preparing staff for passing of USDA Audits
§ Responsible for training and development of staff to include food safety and physical safety for all frontline employees
§ Conducted daily on-site reviews and weekly cash audits to maintain compliance and monitor programs
§ Solicited feedback from students, staff and administration and incorporated the feedback into writing menus that
incorporated new trends based on customer needs

Operations Manager

§ Managed and coordinated daily operations for university with multiple satellite locations
§ Responsible for a managed volume of two million in top line revenue
§ Supported three kitchen managers and managed over 75 employees with responsibilities for staffing, scheduling, training
and employee development
§ Responsible for establishing individual budgets for Sodexo and the client
§ Participated with the innovation design teams to implement initial resident dining program, resulting in a 32% increase in
revenue
§ Supported the Florida region as the Safety Champion responsible for education and support in reducing employee injuries
for multiple locations
§ Maintained position as an efficient leader of people and resources, with a record of integrity, dependability and
exceptional customer service
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SODEXO, CAMPUS DINING SERVICE, UNIVERSITY OF WEST FLORIDA, PENSACOLA, FL
2000 – 2005
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05

Food Service Retail Manager

SODEXO, CAMPUS DINING SERVICE, UNIVERSITY OF WEST FLORIDA, PENSACOLA, FL
1995 – 2000
§
§
§
§
§

Supported opening of new food court
Supported the expansion and opening of Taco Bell, Burger King and multiple Sodexo signature brands
Implemented guidelines for controlling food and labor costs
Increased catering annual revenue by 29% and concession revenue by 18%
Maintained year-over-year accident-free workplace

Senior Administrative Assistant

SODEXO, CAMPUS DINING SERVICE, UNIVERSITY OF WEST FLORIDA, PENSACOLA, FL
1980 – 1995
§ Conducted daily administrative duties, including payroll, accounts payable, accounts receivable, sales reporting, cash
handling and finance reconciliation
§ Ensured proper audit procedures and delegation of duties within account team
§ Provided customer service training and proper cash control training
§ Collaborated with management team to implement new Food Safety/HACCP program

PROFESSIONAL DEVELOPMENT AND ACCOMPLISHMENTS
§
§
§
§
§
§

Florida School Nutrition Association Director of the Year 2018
LEADER Program 2018
Spirit of Sodexo Spirit of Progress Award 2015
ServSafe® Certified/HAACP Training 2017
J. Willard Marriott Award of Excellence and Alice S. Marriott Award for Community Service
Spirit of Diversity

EDUCATION
Pensacola State College, Pensacola, FL

19-SCH-01125

Completed courses in Business Management, Business Administration, and Accounting
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Roseann Castro

G E NERAL M ANAGER/REGIO NAL CHE F

SUMMARY OF QUALIFICATIONS
General manager and regional chef possessing excellent culinary, customer service, supervisory and computer skills. Additional
qualifications include excellent attention to detail, people and organizational skills, decision making and proficiency in setting up
and catering parties and receptions.

PROFESSIONAL EXPERIENCE
General Manager/Regional Chef

SODEXO, JACKSON COUNTY SCHOOL DISTRICT
2019 – Present
§ Lead in a complex environment with multiple direct reports
§ Responsible for customer service, monitoring food and labor costs, menu development, costing, ordering, shrink control
and inventory
§ ServSafe® Certification and ACF Certification preferred
§ Work with automated reporting systems including, inventory, food and cost
§ Excellent communication and organization skills
§ Maintain an efficient operation, troubleshoot and report any malfunctions of equipment
§ Supervise, train and cross-train kitchen staff
§ Maintain sanitation standards throughout the work area

Chef Manager/Regional Chef

SODEXO, JACKSON COUNTY SCHOOL DISTRICT
2013 – 2019

Adjunct Teacher

C U L I N A R Y D E PA R T M E N T, FAY E T T E V I L L E T E C H N I C A L C O M M U N I T Y C O L L E G E , FAY E T T E VILLE, NC
2008 – 2012
§
§
§
§
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Lectured students on knowledge in culinary field
Oversaw and critiqued all meal preparations
Ensured all hygiene and safety standards were followed
Interacted with all levels of staff to ensure classes are productive
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§ Selected, trained, evaluated, led, motivated, coached and disciplined all employees in the back of house to ensure that
established cultural and core standards are met
§ Assisted in the planning and development of menus and recipes, ensuring correct preparation and presentation of a
consistent level for all food items prepared through production and demonstration
§ Controlled labor and operating expenses through effective scheduling, budgeting, purchasing decisions, and inventory
control
§ Ensured that the kitchen was kept in the highest of standards and in compliance with local Health Department
requirements
§ Maintained control systems which assured quality and portion consistency, monitor food shipments to ensure they meet
established purchasing specification as well and foster an awareness of the importance of food preparation and quality
§ Communicated with employees and managers to ensure operational needs were met, coordinated menu tastings and premeal meetings to educate staff on food taste and preparation methods, attended regular operational meeting to ensure
effective coordination and cooperation between departments and interacted directly with guests to ascertain satisfaction
§ Worked harmoniously and professionally with co-workers and owner

Experience of On-site Management Company Staff
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Executive Chef

H O L I D AY I N N , FAY E T T E V I L L E , N C
2011
§
§
§
§
§
§
§
§
§

Created and prepared new and innovative menus items including breakfast, lunch, dinner, banquets and desserts
Standardized production recipes to ensure consistent quality
Estimated supply and food orders
Oversaw the operation of foodservice team
Ensured proper equipment operation/maintenance, safety and sanitation
Responsible for coordinating work schedules of all employees
Responsible for hiring and discipline
Greeted customers to maintain a warm friendly atmosphere
Coordinated catering/banquets from 10 to 1,000 people

Owner

H O R N E ’ S C A F É & M A R K E T H O U S E C AT E R I N G , FAY E T T E V I L L E , N C
2010 – 2011
§
§
§
§
§
§

Created and prepared new and innovative menus items including breakfast, lunch, dinner and desserts
Ordered supplies and all food products
Oversaw the operation of food service team
Responsible for coordinating work schedules of all employee
Greeted customers to maintain a warm, friendly atmosphere
Coordinated catering/banquets from 10 to 1,000 people

Cafeteria Manager

C H I L D N U T R I T I O N O F C U M B E R L A N D C O U N T Y S C H O O L S , FAY E T T E V I L L E , N C
2004 – 2007
§ Managed and ran cafeteria serving 1,300 plus meals daily, ordering of all foods, inventories, sanitation, scheduling and
maintenance
§ Provided customer service to all guests
§ Taught in class about nutrition and well-being
§ Participated with many companies in promoting good nutrition
§ Received Cafeteria of the Year 2006
§ Ran afterschool Chef Club

Server/Trainer

O N T H E B O R D E R M E X I C A N R E S TA U R A N T, FAY E T T E V I L L E , N C
2000 – 2003

19-SCH-01125

§ Supplied excellent customer service
§ Trained all new employees
§ Organized and implemented new training aides

Lead Cake Decorator

W A L - M A R T S U P E R C E N T E R , FAY E T T E V I L L E , N C
1999 – 2000
§ Designed and decorated custom cakes
§ Ordered all cake supplies needed for department weekly
§ Oversaw all specialty orders to include wedding cakes

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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Supervisor

A A F E S F O O D C O U R T, S C H O F I E L D B A R R A C K S , H I
1996 – 1999
§
§
§
§

Oversaw a five-concept food court
Trained employees
Handled of all monies
Provided excellent service

PROFESSIONAL DEVELOPMENT AND ACCOMPLISHMENTS
§ ServSafe Certified and Instructor

EDUCATION
Fayetteville Technical Community College, Fayetteville, NC
Associate degree, Applied Science/Culinary Technology

19-SCH-01125

Douglas Byrd High School, Fayetteville, NC
High School Diploma
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Kimberly A. Cole
OPERATIO NS M ANAGER

SUMMARY OF QUALIFICATIONS
Dynamic leader with over 16 years’ progressively increasing management experience and responsibility in contract food service.
Skilled and successful in operational efficiencies, program development, quality assurance, client relationships and budget
development. A proven child nutrition leader skilled at aligning goals and creating committed partnership, with a proficiency in
leading, facilitating, delegating and encouraging quality service and cost-saving measures. Developmental goals and objectives
are to utilize and further current management and culinary abilities with an aggressive, well-established organization attuned to
future opportunities for itself and loyal employees.

PROFESSIONAL EXPERIENCE
Operations Manager

S O D E X O , S A N TA R O S A C O U N T Y S C H O O L D I S T R I C T, F L O R I D A
2015 – Present

19-SCH-01125

§ Manage and coordinate daily operations for six schools
§ Support six kitchen managers and three assistant managers that manage up to 12 employees at each site, with
responsibilities for staffing, scheduling, training, employee development and partnering with the District Human Resources
on performance management
§ Operate meal service of more than three million meals annually including breakfast and lunch, assuring USDA, NSLP,
sanitation and safety requirements
§ Ensure staff is following USDA, Florida State and Sodexo guidelines to maintain the integrity of the District National
School Lunch Program
§ Planned and implemented new menu items to increase meal participation
§ Effectively developed and coordinated the satellite operations of assigned facility during construction of new kitchen
§ Complete cost analysis of all menu and a la carte items
§ Effectively communicate with kitchen staff regarding customer allergies, dietary needs and other special requests
§ Assisted in preparing staff for passing of USDA Audits
§ Experienced in elementary and secondary levels
§ Check and inspect deliveries and sign off on products received
§ Train personnel on proper execution of recipes and presentation
§ Promote and endorse the company to bring in new business
§ Actively comply with all health department regulations and rectify issues immediately
§ Actively comply with the Healthy, Hunger-Free Kids Act in promoting wellness, preventing and reducing childhood obesity,
and provide assurance that school meal nutrition guidelines meet the minimum federal school meal standards
§ Conduct daily on-site visits and monthly cash audits to maintain compliance
§ Solicit feedback from students via surveys and incorporate new trends based on the customer needs
§ Assisted in the implementation of Taste 4

Food Service Manager II

S O D E X O , S A N TA R O S A C O U N T Y S C H O O L D I S T R I C T, F L O R I D A
2003 – 2012

Food Service Manager III

S O D E X O , S A N TA R O S A C O U N T Y S C H O O L D I S T R I C T, F L O R I D A
2012 – 2015

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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PROFESSIONAL DEVELOPMENT AND ACCOMPLISHMENTS
§
§
§
§
§
§
§
§
§
§
§
§
§
§
§
§
§
§

Dean’s List Academic Achievement Award 3.6 GPA
Santa Rosa County Food Service “Employee of the Month 2002”
Santa Rosa County Food Service “Manager of the Month” Awarded 2009, 2012, 2013, 2014
Successfully completed Manager Training Santa Rosa County 2003 and 2015
Leadership Award for Employee/Manager Level 2014/2015
School Nutrition Association Level 3 Certification since 2003
School Nutrition Association Board member 2015 and 2018
ServSafe® Certified/ HAACP Training since 2002
ServSafe® Instructor Proctor 2018
10-Hour OSHA 2017
Diversity Training
2 + 2 Sodexo Coaching & Feedback
Calorie Clarity Training
Accident Investigation
Discrimination Free Workplace training
Sodexo Ambassador-Improving Quality of Life
Ethics in the Workplace training at Sodexo
Global IT Security Basics

EDUCATION
Pensacola State College, Pensacola, FL

19-SCH-01125

Associate degree, Culinary Management/Chef
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Kevin Neimann
DI STRICT M ANAGER

PROFESSIONAL EXPERIENCE
District Manager

S O D E X O , S O U T H E A S T E R N U N I T E D S TAT E S
2014 -Present
§ Responsible for $28 million in regional business across six accounts. Each account in the region generates nearly 100,000
meals per day. Assumed the role in a challenging area and engineered an $800,000 turnaround in profit year over year.
§ Directs a dynamic team of six general managers and 32 support managers within the region
§ Manages client relations and ensure customer satisfaction throughout the entire geographical area
§ Assists in new account sales, acquiring nearly $6 million in new business during the past two years
§ Serves as a regional comp growth champion for Sodexo

General Manager

TROUP COUNTY SCHOOLS, LAGRANGE, GEORGIA
2011- 2014
§ Oversaw all aspects of daily business operations, including sales and marketing, staff training and development, customer
service and P&L management
§ Managed projected revenues of more than $6.3 million, serving 13,000 meals per day to a student population of 12,500
students in 19 separate locations
§ Responsible for all aspects of financial acumen, including budget development and forecasting future revenues for three
accounts outside of Troup County Schools
§ Directed more than 140 employees, 25 managers and four direct reports
§ Maintained all aspects of client relations, including working with customers on contracts and developing the client’s yearly
budget and business plan

Food Operations Manager/ Interim General Manager
S O D E X O , M U LT I P L E S C H O O L D I S T R I C T S
2010 – 2011

§ Worked in various locations supporting the efforts of each district in providing nutritional and tasteful food items for
multiple food periods. Backup for Sodexo general managers when they were away from their operations.
§ Assisted in the development of a master set of binders for operations to follow within the district. This included regulatory,
HACCP and training modules.
§ Supported the opening of new school districts and contributed to the ongoing success of existing accounts
§ Worked closely with the regional marketing manager to establish and test new products
§ Brought troubled accounts back into a profitable and compliant status

19-SCH-01125

President and Owner

NIEMANN BROTHERS, LLC, COLUMBIA, SOUTH CAROLINA

Director of Operations

COLUMBIA MARRIOTT HOTEL/ADAMS MARK HOTEL, COLUMBIA SOUTH, CAROLINA

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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PROFESSIONAL DEVELOPMENT AND ACCOMPLISHMENTS
§ ServSafe certified
§ i-Gen membership

EDUCATION
Washburne Trade School
Culinary Arts degree

19-SCH-01125

Colorado State University
Bachelor of Science degree in organizational leadership
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Rae Ann White
CAFETERIA M ANAGER

SUMMARY OF QUALIFICATIONS
Rae Ann is an autonomous team player and leader, skilled in foodservice customer relations, organization and decision-making.

PROFESSIONAL EXPERIENCE
Cafeteria Manager

O K A L O O S A A C A D E M Y, F O R T W A LT O N B E A C H F L O R I D A
2018 – Present
§
§
§
§
§
§
§

Supervise staff daily and train on a monthly basis
Cook and prepare breakfast and lunch for 140-180 students daily
Order food and supplies each week
Perform inventory once a month
Initiate opening and closing reports daily
Responsible for cashier and daily deposits
Stock and clean up at end of day.

Concession Supervisor

G R E E K S C AT E R I N G , F O R T W A LT O N B E A C H , F L O R I D A
3/2018 – Present
§
§
§
§
§
§

Hire and train staff members
Open, cook and set up concession stand
Run cash register and assist customers
Do daily checklists and inventory at end of shift
Stock and clean up at end of shift
Reconcile cash drawer and run report

Therapeutic Foster Parent

LAKEVIEW CENTER, PENSACOLA FLORIDA
10/1997 – Present

19-SCH-01125

§
§
§
§
§

Responsible for 24/7 care of a child in need
Initiate daily communication with FFN and Foster Care program regarding the needs of the child
Schedule all medical appointments and transport
Work very closely with school and faculty
Mediate with child’s biological family when they are allowed to visit

EDUCATION
Bel Aire High School, Baton Rouge, Louisiana
Spencer Business College, Baton Rouge, Louisiana

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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REGIONAL MANAGEMENT AND SUPPORT FOR
LIZA JACKSON PREPARATORY SCHOOL
AND OKALOOSA ACADEMY

Kimberly Cole
Chef Manager
Supported by our regional team, which includes:

18

Allan Collins
Regional
Vice President

Kevin Niemann
District Manager

Roseann Castro
Regional Chef

Delia Whitmore
Human Resources
Business Partner

Roxanne Moore
Regional Dietitian/
Director of Wellness

Jenna Stuhlmiller
Procurement Manager

Stephanie Van Dusen
Operations Accountant

Suzi David
Marketing Specialist

Amanda Bailey
Safety Manager

Sonia Siegel
Regional Dietitian

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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Leslie Bell
General Manager

Experience of On-site Management Company Staff
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Allan Collins

Regional Vice President
Allan has overseen all daily operations as well as business and
client relationship development for school districts in Texas since
2007.
Allan has been with Sodexo and its affiliates for more than 20
years. He served as an executive chef, catering manager and
production manager in the Washington, D.C. area, then became
a general manager in Healthcare in Florida and Louisiana before
being promoted to district manager of Healthcare in Tennessee
and Georgia.

Kevin Niemann

District Manager

19-SCH-01125

Kevin joined Sodexo in 2010. Shortly afterward, he became the
general manager for Troup County School System in LaGrange,
Georgia, where he led a comprehensive turnaround of a
challenging situation and brought financial stability, introduced
innovative new concepts and achieved high levels of client
satisfaction.
Prior to joining Sodexo, Kevin spent three years building his own
business, an experience that strengthened his entrepreneurial
spirit and sharpened his focus on bottom-line results. In
his current role as district manager, Kevin builds successful
partnerships with school districts by implementing strategic
plans to meet short- and long-term goals that align with the
client’s expectations. His focus on engaging employees and
increasing operational productivity helps ensure the success of
the school nutrition program. He is also responsible for managing
budgets and operating costs.
Kevin has a strong background in culinary arts and operations
management. In addition to his positions with Sodexo, his
previous roles included executive chef and director of operations
for a four-star hotel.

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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For more than 50 years, Sodexo has been delivering
exceptional foodservice management to nearly 500
public school districts. Our talented staff and experienced
management teams know what it takes to serve Liza
Jackson Preparatory School and Okaloosa Academy. Their
dedication and hard work allow us to lead with dynamic
solutions that address the tremendous challenges you face
every day to maintain and improve academic achievement.
The innovative programs and expert solutions created for
Liza Jackson Preparatory School and Okaloosa Academy
serve to reinforce the overall experience of a student’s
educational journey, which helps to ensure their success.
To that end, you can trust that we deliver results and prove
to be an unparalleled partner who continues to make a
positive impact on your entire community.

School Districts We Serve
Following are some of the school districts in which we
currently provide food management services. This list
demonstrates our capability in providing high-quality
and innovative services to a broad spectrum of school
districts. As you look at this list, you will note how many
years we have worked with each district. These long-term
partnerships are built on mutual respect, trust and success.

2
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Our commitment
to student wellbeing and improved
student engagement
means putting the
success of your
students above
everything that we
do – so you are
free to focus on
your students and
providing the ﬁnest
education you can
offer.

ith Sodexo, Liza Jackson
Preparatory School and
Okaloosa Academy has
partnered with an organization
that understands the intricacies
involved in serving public school
systems. Your students, teachers
and staff all benefit in many
ways from proven solutions
that support healthy learning
environments, and help each and
everyone to live a more balanced,
fulfilling life.

references

Hendry County District Schools
25 East Hickpochee Avenue
LaBelle, Florida 33975
Contact: Mr. Michael Yanosik
Title: Chief Financial Officer
Phone: 863-674-4555
Email: yanosikm@hendry.k12.fl.us
Enrollment: 6,795
Client Since: 2015

06

Wakulla County School District
69 Arran Road
Crawfordville, Florida 32327
Contact: Mr. Randy Beach
Title: Chief Financial Officer
Phone: 850-935-0065
Email: randall.beach@wcsb.us
Enrollment: 5,227
Client Since: 2016
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Santa Rosa County School District
6544 Firehouse Road
Milton, Florida 32570
Contact: Mr. Jud Crane
Title: Contract Administrator
Phone: 850-983-5133
Email: cranej@mail.santarosa.k12.fl.us
Enrollment: 26,686
Client Since: 1997

PROPRIETARY AND CONFIDENTIAL
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Innovation

ENHANCING YOUR STUDENTS’
WELL-BEING THROUGH
INNOVATIVE PROGRAMS
Visionary school districts are seeking creative ways
to enrich the learning environment to provide more
opportunities for students to connect to the world around
them and develop the skills they need to be successful.
Both students and educators will have the opportunity to
succeed when we provide experiences that:
§§ Support meal program growth
§§ Enhance student engagement beyond the classroom
§§ Embrace student insight
§§ Establish connections in the community
§§ Utilize technology to collaborate and communicate
with students and their families
Sodexo’s approach to innovation starts with consumer/
student insight and evolves into a robust portfolio of
concepts that transform the dining areas into healthy
learning environments. Our process involves assessing how
students feel about our services by talking to them and
monitoring their behavior. By looking beyond traditional
marketing research of facts and figures and gathering
student insight through a variety of information-gathering
activities, we are able to identify patterns that help us
understand what happened during the students’ journey
in the dining room and why they made certain food
selections. This further allows our teams to project what
could occur in the future and then develop programs that
will resonate with kids of all ages, as well as ensure we
establish an environment where students can explore new
subjects, reinforce classroom lessons and open their eyes
to new possibilities.
19-SCH-01125

Innovation: a new idea, device
or method; the act or process of
introducing new ideas, devices or
methods.
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UNDERSTANDING
YOUR MARKET
Who Knows Your Students
Best? Together, We Do.
At the heart of bringing together the most innovative
student nutrition program for Liza Jackson Preparatory
School and Okaloosa Academy is a thorough
understanding of students’ wants and needs. This
understanding is forged through extensive market research
and trends, as well as listening to what your students
want when it comes to nutritious food, comfortable
environments and great service.

National-level Data
To gain a top level of insight applicable to all accounts,
we gather outside trend data, review industry reports
and obtain information from the foodservice industry
as a whole. Most recently, we partnered with the Cornell
University Food and Brand Lab to study the impact of
environmental cues on students’ food choices.

Local Analysis
Surveys conducted during community and District
engagement events, such as Health Fairs, Future Chefs
and PTO/PTA meetings, provide valuable data and action
recommendations on the local level, including a more
in-depth look into the unique behaviors, attitudes and
preferences among the student population in your District.

Our teams assess how students
feel about our services by talking
to them and monitoring their
behavior. By looking beyond
traditional marketing research of
facts and figures and gathering
student insights through a
variety of information-gathering
activities, we are able to identify
patterns in student activities and
create programs that resonate
with students of all ages.

19-SCH-01125

Student Analysis
Input is solicited via multiple avenues, including on site,
online and in person. Student surveys monitor customer
satisfaction and provide insight into changing tastes and
preferences so that the solutions implemented for Liza
Jackson Preparatory School and Okaloosa Academy are
right for your students and the District overall.
These data and ongoing analysis and assessment help
guide and further tailor nutrition services for Liza Jackson
Preparatory School and Okaloosa Academy, ensuring a
program that increases student satisfaction and is both
strategic and focused on your goals.

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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PROGRAMS DESIGNED
TO ADDRESS STUDENTS
WITH FOOD INSECURITY
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Afterschool Meals Program
Food is the Fuel for
Afterschool Success

Providing students with the basic nutrition needs
allows them to focus on academic development.
We have the ability to assist in addressing their
access to food, as studies show that students who
are hungry have lower performance scores and
increased attendance and disciplinary issues.

Afterschool meals are increasingly important,
because more and more children are spending
long hours in afterschool programs while their
parents are working. These children require
nutrition to sustain them throughout the afternoon
and early evening.

As the District looks to explore the Summer
Feeding program and provide more outreach
within the community, Sodexo is committed to
partnering with you. Sodexo will work with the
District charters to heighten visibility and promote
participation while creating a positive perception
with the community.

By the time children arrive at their afterschool
program, lunch is a distant memory. In some cases,
the food a child receives at an afterschool program
might be their only meal until the next school
day. The benefits to students participating in Liza
Jackson Preparatory School and Okaloosa Academy
qualified afterschool meals program include:
§§ Helping reduce hunger
§§ Keeping kids safe and engaged
§§ Supporting working families
§§ Countering obesity
§§ Helping kids learn and stay active

19-SCH-01125

§§ Providing a base for nutrition education
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Healthy Snacks
Keeping Students Energized All Day
As children’s growing bodies need nutritious
food between lunch and dinner to get through
the afternoon, healthy snacks play an important
role in delivering optimum nutrition and driving
student performance at Liza Jackson Preparatory
School and Okaloosa Academy. In addition, federal
reimbursements provide for healthy snacks during
the day. Taking advantage of this program energizes
students to achieve their best in the classroom and
improves program reimbursements for Liza Jackson
Preparatory School and Okaloosa Academy.
Implementation of a snack program would require
some additional labor, but no equipment. Prior to
implementation, we will provide a financial analysis
showing the breakeven or financial impact of
implementing a snack program.

3 Square Afterschool Dinner
Program
The 3 Square
program supports this
opportunity through
a comprehensive and
effective afterschool
meals program that coordinates resources to
effectively implement dinner service as part of the
afterschool program in Liza Jackson Preparatory
School and Okaloosa Academy. The program
includes a variety of marketing and communication
tools to ensure a successful program centered on
fueling student performance through healthy eating.
In addition to providing students with nutritious
meals served in an enriched and caring
environment, 3 Square drives added revenue for
your District. It benefits everyone – students,
educators, parents and the community.

6

Backpack Food Program
The goal of the Backpack Food Program is to
eliminate hunger on weekends for students of
Sodexo-partnered school districts by providing the
students with non-perishable foods in backpacks.
The Backpack Food Program provides backpacks
filled with nutritious, easy-to-prepare and nonperishable food for students who are at risk
for hunger when free or reduced-price school
meals are not available. Backpacks are discreetly
distributed to students on the last school day prior
to a weekend or holiday vacation.
We have partnered with Liza Jackson Preparatory
School and Okaloosa Academy for seven years
with this endeavor and most recently have
provided a check for $1,000 per year for the last
four years for the backpack program from the
Sodexo Foundation.

Fresh Fruit and
Vegetable Program
The Fresh Fruit and Vegetable Program (FFVP) is
a federally assisted program providing free fresh
fruits and vegetables to students in participating
elementary schools during the school day. The
goal of the FFVP is to improve children’s overall
diet and create healthier eating habits to impact
their present and future health. The FFVP will help
schools create healthier school environments by
providing healthier food choices, expanding the
variety of fruits and vegetables children experience
and increasing children’s fruit and vegetable
consumption. The Sodexo team will work with your
schools and state agency to ensure the Fresh Fruit
and Vegetable Program is properly administered
in Liza Jackson Preparatory School and Okaloosa
Academy schools.
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SPECIAL EVENTS
Continued innovation throughout each of your
schools is necessary to drive program participation
and student engagement. Though the program
today is well-received and includes a number
of student-driven program innovations, we are
continuing to push for even more, such as:

Culinary Events that Promote
Student Engagement
Culinary Competitions
The Future Chefs Competition is in its fourth year
of competition.
Those recipes selected will then compete against
one another in a live, timed competition. During
Future Chefs events, students have the opportunity
to participate in culinary competitions with winning
recipes and moving on to regional and national
competitions. Students compete with other
schools’ winners and go on to regional competition
to see if they are chosen to compete nationally.

19-SCH-01125

A cookbook is also available as part of the Future
Chefs event. The template allows participating
districts to compile the recipes that were
submitted into a school cookbook that can be used
to promote healthy nutrition or sold as a fundraiser.
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COMMUNICATIONS
Tablet Feedback and
Training Tool
Sodexo can introduce our new customer and staff
feedback tablet, which will be used to record
student and staff feedback instantaneously
while doubling as a training tool for foodservice
employees.

8

Our feedback tool allows students to complete a
survey about their meal simply by handing them
the tablet to complete during their mealtime,
similar to experiences you have likely had at an
airport or entertainment venue. It can also be used
to document a concern raised by a student by
taking photographs to capture the date/time and
situation that caused the concern. The tablet is a
perfect vehicle to capture the data, which will then
be consolidated and used to create trend analysis
and action plans to elevate the program.
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Nutrition and
Communications App

Coming to Liza Jackson
Preparatory School and Okaloosa
Academy in 2020, So Happy
is much more than a nutrition
application; it can help parents,
children and faculty with:

Every student walks through
the cafeteria to see the
options, and then they circle
back to make a choice. You
can follow their journey, and
you can see their stress when
they can’t decide.
And now, more than ever,
students and parents want to
understand what’s in their meal – the ingredients
and, especially, the allergen information. So
Happy provides a level of transparency previously
unknown to the foodservice industry, with clear
product descriptions and graphical representations
for every nutrition category. There is no more
guessing when comparing one product to another.

»» Meal planning, so students get
in, get out and get eating
»» Identifying allergens with
allergen alerts
Calloutunderstanding of all
»» Better
nutrition analysis and tracking
»» Tracking actual steps that one
takes
»» Providing a forum to give
feedback

19-SCH-01125

When a student or a parent has a nutritional
question, it may be hard for them to get a fast
answer. They might be directed to a website
or a third party app to search for the item. So
Happy puts the power in the hands of the parent
and student, allowing them to find nutritional
information quickly and make the decision that’s
best for them.

07
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INVOLVEMENT OF
STUDENTS, STAFF AND
COMMUNITY
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Involvement of Students, staff and community

When it comes to continued
excellence, every voice counts.

PRINCIPAL SURVEYS
We survey all of your school
principals on an annual basis to
make sure we are meeting each
school’s individual needs and
expectations.

While our partnership brings
many benefits to Liza Jackson
Preparatory School and Okaloosa
Academy, perhaps the most
important one is the relationship
that is cultivated with the
key members of your school
community: students, parents,
staff, visitors and interested local
parties. By continuously engaging
them, listening closely to their
needs and wants, and responding
quickly to their feedback, we
create a program that satisfies
more customers, encourages
more people to participate, and
is viewed more favorably by your
community every single day.

Client Liaison
Relentless follow up is the foundation of our vibrant and
successful partnership with Liza Jackson Preparatory
School and Okaloosa Academy. Throughout the year,
Kimberly Cole and Kevin Niemann meet with Cheryl
McDaniel, deputy superintendent and Lisa Nowell, finance,
on an ongoing basis to seek their input and keep them
informed of our accomplishments, financial performance,
new programs and other relevant issues. This collaborative
approach ensures that our efforts are always aligned with
the mission statement of Liza Jackson Preparatory School
and Okaloosa Academy as we strive to achieve your
expectations for superior products and services every day.

2
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Involvement of Students, staff and community

Principal Communication

School Newsletter

We understand that buy-in from school
administrators is important to our success, so we
will continue to be proactive when communicating
with the principals in Liza Jackson Preparatory
School and Okaloosa Academy. In addition to
regular visits, we update your principals on the
performance of the program and new product
implementation, as well as future plans.

A newsletter is released every other month to
partners, principals, teachers and parents. It
includes important health and nutrition information
as well as local stories that highlight the great
things your District is doing every day to further
student well-being and support engagement.

Ongoing communication between district
administrators and Kimberly Cole is an essential
part of our daily process. Kim will also participate in
principal meetings, as needed, throughout the year
to answer questions and foster positive working
relationships with your administrative team.

Foodservice Advisory
Committee
This committee provides a forum for students,
parents, teachers, school board members and
the client liaison to provide feedback on Sodexo’s
performance, delivering the following benefits to
your program:

Sample Surveys, Newsletters
and Other Communications

§§ Allows Sodexo to customize the student
nutrition program to the particular needs of
the community

In order to continuously improve and enhance your
student nutrition program, it is very important for
us to find out what students, parents and staff
think, what their needs are and what they expect
from the foodservice program. At the end of
this section are examples of the communication
programs currently in place at Liza Jackson
Preparatory School and Okaloosa Academy.

§§ Provides new ideas and fresh approaches to
marketing new products, while increasing
participation and revenues

Student Surveys

19-SCH-01125
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Student surveys are initiated in cooperation with
Liza Jackson Preparatory School and Okaloosa
Academy. The intention is to receive feedback
and utilize that feedback to develop a marketing
plan based on students’ real needs and desires.
The results, once implemented, increase student
participation and let your students know that we
care about their opinions.

PTA Involvement
The on-site management team actively engages
the PTA organizations in Liza Jackson Preparatory
School and Okaloosa Academy when approached.
Efforts include catering for their special events
and acting as a clearinghouse for organizing their
activities that involve food and nutrition education.

Taste Testing and Student
Focus Groups
We will continue to solicit input from Liza Jackson
Preparatory School and Okaloosa Academy
students to strengthen programs and services.
This process includes taste testing and focus
groups to measure how well menu enhancements
are addressing the needs of students. The
feedback is then reviewed and analyzed to best
tailor offerings to increase overall participation
and satisfaction. Once implemented, the results
let students know that we truly care about their
opinions and concerns.

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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Informative Websites
SodexoMyWay.com is a comprehensive solution for the
district’s website to keep students and parents updated
on information about student well-being. The site offers
added conveniences and features to improve satisfaction
and participation across your student nutrition program.
It also provides an effective and secure web portal for
reaching out to teachers, students and parents while
tracking the results of marketing efforts in Liza Jackson
Preparatory School and Okaloosa Academy. Key benefits
and functionality include:
§§ So Happy – Sodexo’s new mobile app that tells
you what’s on the menu today in the cafeteria. You
can check out the menu items – including calories,
nutrition information and allergens. There’s also a step
counter and the option to offer feedback. It is a free
download on the App Store and Google Play.
§§ Stay Informed – SodexoMyWay.com features robust
content that supports your work to enhance the
learning environment. The site includes menus,
student well-being information and news about our
efforts around sustainability.
§§ Mobile Web App – Everything on the site can be
accessed anywhere and anytime via smartphones
and tablets, including menu options for the day,
well-being tips and promotion information. Teachers,
students and parents can also quickly and easily
send comments to the nutrition team or our national
director of wellness.

	
  	
  

YOUR
MENU
So Happy... the new app that
tells you what’s
on the menu today in your school’s
ATcafeteria.
YOUR
Check out the menu items—including calories,
FINGERTIPS
nutritional information and allergens. There’s also

§§ Safe and Secure – Unlike a static HTML site,
SodexoMyWay.com content resides in a secure
database behind a firewall for maximum protection.

§§ Content Management – SodexoMyWay.com is
So Happy
tells you everything

controlled at a variety of levels, with the bulk of

a step counter and the option to offer feedback.
the information managed at the division level. This
So Happy... the
new app
that
tellsneeded
you what’s
reduces
the
time
to update content and

AVAILABLE AS A FREE DOWNLOAD ONonTHE
APP STORE
&
allows
more
timecafeteria.
to focus on achieving operational
the menu today
in your
school’s
GOOGLE PLAY.

excellence.
Check out the menu
items—including calories,
nutritional information and allergens. There’s also
a step counter and the option to offer feedback.

The more you know, the better it tastes.
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AVAILABLE AS A FREE DOWNLOAD
ON THE APP STORE & GOOGLE PLAY.
Search “So Happy”
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§§ Choices for Good Health and Well-being – Relevant
and in-depth content provides a wealth of nutrition
and health information to educate and support
students and parents.

Involvement of Students, staff and community

COMMUNITY
Liza Jackson Preparatory School and Okaloosa
Academy enjoys a variety of benefits stemming
from our partnership as your nutrition partner.
First, of course, are the delicious and healthy
foods that are the basis of our service to you.
Additionally, the community at large benefits right
along with Liza Jackson Preparatory School and
Okaloosa Academy because we:
§§ Employ people from the surrounding
community and offer students opportunities
to “try on” foodservice-related positions that
may assist them in making lifelong career
choices
§§ Build a diverse workforce from within the
community and surrounding areas, offering
positions that include quality of life benefits
such as opportunities for advancement,
completion of higher education and
retirement preparation
§§ Purchase fresh, seasonal fruits and vegetables
from surrounding producers, thereby
supporting local growers, including Cherokee
Farms Satsumas

19-SCH-01125

§§ Sponsor and promote altruistic endeavors
for the benefit of community members who
find themselves at risk of hunger, including
several established Sodexo initiatives such as
Servathon and Feeding Our Future®
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Our Service Expands Beyond
the Walls of the Cafeteria
Our approach to furthering student well-being and
supporting student engagement is not limited to
serving nutritious meals in your schools, but also
includes delivering programs and services that
extend well beyond the walls of your dining areas.
Throughout the school year, Sodexo proudly cosponsors many school events in collaboration with
Liza Jackson Preparatory School and Okaloosa
Academy. We provide education for students
through DYK program that asks questions and has
answers for many food-related questions. Also, the
A-Z Salad Bar has pictures of fruits and vegetables
that helps kids learn more about the foods they
eat and Wellness Program, where we work with
teachers and staff to educate the children on
nutritional and physical education and how nutrition
plays a role in all of our lives. We actively engage
with PTAs to get feedback and input for menus
and foodservice issues that are pertinent in our
children’s lives. We are a committed major sponsor
of the Backpack Program; Sodexo Foundation has
donated $1,000 annually for the last four years.
Sodexo also donates more than $800 annually
to the Foundation to help our FFA reach greater
heights. And that is just the beginning.

We Support the Local
Community

Local community development is
supported.
Healthy local communities are at the
heart of society. They are also good
places for business. Local community
development is enhanced by providing
services and employment opportunities
because they encourage a diverse
workplace and supply chain and offer
capacity-building opportunities.

We have a strong history of working with
organizations within the Liza Jackson Preparatory
School and Okaloosa Academy community to make
a positive impact upon the health and well-being of
students, organizations and individuals. Wellness
Program, FFA and Backpack Program are just a few
of the local organizations that we currently support.
On a national basis, Sodexo works with Share Our
Strength, Habitat for Humanity and Youth Service
America to help break the cycle of poverty and fight
other root causes of hunger.

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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Accounting and reporting systems

The ability to monitor and
evaluate the performance of Liza
Jackson Preparatory School and
Okaloosa Academy’s student
nutrition program effectively is
one of the most important factors
to success. We make this task
easier and less time consuming
with innovative technology and
accurate accounting systems that
allow you to focus more attention
on educating students.
Strengthening Liza Jackson
Preparatory School and
Okaloosa Academy’s Student
Nutrition Program

2

Timely, Accurate and
Detailed Information
Your participation in the financial oversight of the student
nutrition program we provide is essential, and Liza Jackson
Preparatory School and Okaloosa Academy has access to
financial information about your entire operation through
one centralized database.
As an advantage of this system, you continue to receive
accurate, detailed and appropriately analyzed reports
monthly, quarterly and annually. Sodexo reviews these
records and reports regularly with your primary District
representative, giving you optimum insight and greater
control over the operation.

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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You can be conﬁdent that
Sodexo has the ability to
leverage best practices learned
from around the region and
the world to deliver a best-inclass program that supports
the success of students and
promotes the mission of Liza
Jackson Preparatory School and
Okaloosa Academy.

When it comes to accounting methods and controls,
our goal is not just to provide basic data collection or
accurate monthly reports. We also leverage our advanced
best practices, global resources and technology to drive
improvement and help create the operation you desire
and expect.

Accounting and reporting systems

TECHNOLOGY

09

§§ Financial Reports are provided, allowing the
District to gauge productivity, participation,
customer satisfaction, costs and other aspects
of foodservice performance.

Leading-edge Technology
and Services

§§ Accounting Controls verify that financial
records are in agreement with federal, state
and District regulations, as well as local
banking institutions. Additionally, Sodexo
monitors internal controls and established
standards.

Liza Jackson Preparatory School and Okaloosa
Academy benefits from the power of Sodexo’s
multifaceted technology platforms and enterprise
SAP-based accounting systems that capture,
report and analyze data quickly and efficiently.
These advanced systems collect and synthesize
data at several levels, enabling management and
the District to track and evaluate school, area
and operational performance in an accurate and
reliable manner.
Designed for maximum ease and accuracy, our
systems also utilize a Windows-based interface and
require that data be entered only once. Upon entry
in one location, all linked databases are populated
simultaneously, eliminating the need for redundant
data entry and greatly reducing the possibility of
error and omissions.

ACCOUNTING AND
REPORTING SYSTEMS

§§ Continual Evaluation and Review ensure
that Liza Jackson Preparatory School
and Okaloosa Academy is meeting the
requirements of the National School Lunch
Program, and the district manager reviews the
programs on an ongoing basis. The manager
also reviews, on a periodic basis, all areas of
the operation that are at risk, determines the
effectiveness and efficiency of the operations,
ensures that controls and safeguards are
in place to protect the District’s assets,
assists with the budget preparation and
analysis, coordinates and assists with the
external audit, reviews the District’s financial
information, and suggests policy and
procedure changes that could protect the
District’s assets as necessary.
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Designed especially for the needs of school
nutrition programs, the accounting and reporting
systems are customized for Liza Jackson
Preparatory School and Okaloosa Academy. For
maximum data protection, the on-site manager
configures each system so that each user is only
able to access programs that are relevant for them.
These professional and proven systems account for
every penny that flows through the operation.
§§ Sales Information (e.g., meal counts,
reimbursements, population, etc.) is collected
and captured daily with the application
populating all the databases at once. This
process results in accurate reports showing
meal counts and reimbursement calculations.
§§ Procurement Information is entered at the
school district level with specific vendor
numbers providing accurate, controllable data
entry. This method provides efficient payment
of invoices monthly and reflects any unpaid
balances.
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ACCOUNTABILITY
The existing meal count system at Liza Jackson
Preparatory School and Okaloosa Academy
regularly undergoes a thorough review, taking the
following steps to ensure the proper utilization and
maintenance of accurate, efficient meal and cash
accountability processes.
1. Point-of-Sale System – Review of the pointof-sale system provides accurate meal counts
by category and protects the child’s identity.
2. Guidance – Instruction is provided to all
personnel detailing the operation of the meal
count system.
3. Training – Foodservice personnel receive
training to ensure that they are aware of their
responsibilities and duties.
4. Eligibility Documentation – The school
maintains an accurate list of the students
who are eligible for free and reduced-price
meals.
5. Reimbursable Meals – Meals served must
meet nutrition standards established for
specific levels for key nutrients and calories.

4
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6. Point-of-Service Meal Counts – point in the
service line must have a meal count system
where it can accurately be determined that
a reimbursable meal has been served to an
eligible child.
7. Cash Management – There are cash
collection, reconciliation systems, and
procedures established to safeguard cash
and the medium of exchange.
8. Reports – A record of daily meals served, and
cash collected, and the compilation of this
data for the reimbursement claim is kept.
9. Edits – A system of comparisons and
calculations for individual schools and
school food authorities to identify potential
problems in the meal count system and
facilitate count/report accuracy.
10. Monitoring – Internal controls carried out by
the School Food Authority to ensure that an
accurate claim for reimbursement has been
made.

19-SCH-01125
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REPORTING

Opportunity Assessment

User-friendly accounting forms and reports provide
Liza Jackson Preparatory School and Okaloosa
Academy with the information necessary to control
costs and measure profitability. These data enable
you to evaluate performance and analyze costs of
operations using uniform measures of comparison.

The general manager for Liza Jackson Preparatory
School and Okaloosa Academy uses the
opportunity assessment to control prime costs
on a cost per meal basis. This report provides
detailed statistical information on sales, labor,
product costs, reimbursements and statistics (e.g.,
population, hours worked, etc.).

All financial reporting is completed on a calendar
month basis. Preliminary reviews start on the
fifth day following the close of the month and are
completed by the tenth day. Executive summary
financial reports and the invoice for Liza Jackson
Preparatory School and Okaloosa Academy
arrive on or about the twelfth day, and detailed
financial reports reflecting the site information are
completed no later than the fifteenth.

The manager compares calculated prime cost per
meal to the budgeted cost per meal and pinpoints
cost areas requiring further investigation, analyzes
labor costs in detail to determine the specific
areas causing any undesirable deviations, watches
absentee meals as an aid to planning and as a
further explanation of cost deviations, and takes
corrective action on a timely basis.

Invoices and Billing

Sample Accounting Reports

The invoice is provided monthly with the terms and
cost of operations per the contract agreement. As
described above, the monthly invoice prepared for
the District is based on the actual meals served
in the preceding month and details the line items
included in our final contract and as provided in
our response.

The following pages include samples of the reports
that are available for your District.
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The charges for each meal type are based on per
meal rates reflected in our final contract. As a
separate line item, a credit amount is included for
the amount of USDA commodities received for that
corresponding month.
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quality control systems and purchasing

EcoSure Safety and Sanitation
Audits
During each school year, we
hire an independent auditing
company to complete a surprise
food and physical safety audit.
This fall, Liza Jackson
Preparatory School and Okaloosa
Academy had four EcoSure
Safety and Sanitation audits. All
schools passed with 100% on all
four audits, receiving Gold audits,
(the highest rating possible).

For our partners, the beneﬁts of
the highest standards of excellence
in food quality, food safety and
procurement are priceless. These
standards protect Liza Jackson
Preparatory School and Okaloosa
Academy students and staff
from the possibility of foodborne
illnesses, provide a safe work
environment for employees and
guide our culinary staff in planning
menus and delivery processes.
To this end, we ensure Liza Jackson Preparatory School
and Okaloosa Academy proven corporate-based resources
and response mechanisms designed to ensure the
consistency, quality and safety of the food served in your
schools every day. Because when it comes to protecting
the health and well-being of your school community, only
the strictest standards will do.

Key Components Include:
§§ Food Safety
§§ Sanitation, Health and Physical Safety
§§ Purchasing
§§ Government Compliance

19-SCH-01125

§§ Sustainability Performance

2
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FOOD SAFETY
The general public is presently
more aware of and concerned
about food safety issues than ever
before. Liza Jackson Preparatory
School and Okaloosa Academy
can rest assured that every
possible safeguard is in place,
because aggressive measures
maintain the safest possible
conditions to protect students,
staff and patrons. Our food safety
department utilizes the latest food
safety technologies, programs
and practices to protect our
customers from potential hazards.
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Experience gained for more than 50 years of serving
clients like Liza Jackson Preparatory School and Okaloosa
Academy has built a culture based on the highest
standards of cleanliness and safety. New hourly employees
and managers quickly absorb and internalize the culture,
so maintaining and building upon new personal standards
becomes an integral part of the job.

Videos, brochures, posters and
“hands-on” training teach the
“one best way” to perform each
task – whether it’s washing hands
or handling eggs. Not only do
we teach employees the what of
a particular procedure, we also
explain why it is important. They
quickly see how their actions
can impact the health and safety
of others. We have found that
when employees understand the
reasons behind the guidelines,
retention and buy-in are
enhanced and 100% compliance
becomes achievable.
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Hazardous Analysis Critical
Control Points (HACCP)
For Liza Jackson Preparatory School and Okaloosa
Academy, safe food service is a matter of trust. That’s why
Sodexo has put significant resources toward food safety
and food safety training.
To protect your students, educators and staff, we have
developed a proprietary HACCP program so effective that
a number of health departments across the country have
recognized us as a leader in the area and actually come to
us for HACCP training. This very same HACCP training is
in place at Liza Jackson Preparatory School and Okaloosa
Academy.

The food safety system for Liza
Jackson Preparatory School and
Okaloosa Academy meets the
rigorous ISO 55001:2016 criteria
and proactively advances the
level of food safety at the highest
industry standards and will
continue this process.

Our HACCP system identifies points where contamination
or growth of harmful micro-organisms can occur, then
implements controls based on those hazards. The program
focuses on Critical Control Points and a comprehensive
monitoring and verification system. Key components
include:
§§ Monitoring and controlling the temperature of
food during cooking, holding, serving, cooling and
reheating
§§ Preventing cross-contamination of food and food
contact surfaces
§§ Using proper hand-washing techniques and
appropriate use of disposable gloves

“Sodexo’s clients and customers
count on us every day to serve
them meals that are not only
healthy and delicious, but also
safe to eat.

§§ Conducting self-inspections in all operations,
including daily food safety “walk-throughs,” as well as
monthly food safety audits. Random audits are also
conducted by a reputable, independent, third-party
food safety auditing company.
Every procedure that impacts food safety is fully
standardized. Every employee is fully trained and tested.
Policies are continually reinforced and updated regularly
to reflect the latest Food Code changes. Nothing is left to
guesswork or chance.

Food safety is as important to
our company as aircraft safety is
to an airline.”
– Michel Landel, CEO
4
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§§ Examining, recording and controlling the flow of food
throughout foodservice operations – from purchase of
products to the service
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Food Safety Zone Support

Crisis Management System

In addition to a strict emphasis on food safety,
the student nutrition program at Liza Jackson
Preparatory School and Okaloosa Academy
benefits from the expertise of a strong general
safety organization charged with maximizing the
welfare of everyone who enters the door. Trainers,
supplies and procedures are in place to ensure
safe work environments for staff and guests. Food
safety zone managers and directors located around
the country assist in all aspects of food safety.
They are charged with:

Liza Jackson Preparatory School and Okaloosa
Academy can rest assured that, in the event of any
critical situation – whether it be natural occurrence/
weather-related, criminal activity, foodborne illness
or personal injury – procedures and resources are
in place to address every issue.

§§ Evaluating unit-specific issues and making
recommendations
§§ Providing counsel via the internal Sodexo Net,
email, fax and telephone
§§ Providing on-site support as needed
§§ Making training recommendations
§§ Investigating alleged foodborne illness
incidents and foreign object complaints
§§ Investigating product quality complaints
§§ Ensuring that the manufacturers and vendors
we select meet stringent HACCP and food
safety requirements
Employees are trained in the operation of every
piece of equipment, as well as in proper lifting,
mopping, cutting and other techniques to minimize
the chance of incident. Our corporate culture
demands the reporting of all injuries, no matter
how slight, and the immediate reporting of any
hazardous or potentially hazardous conditions.
Frequent inspections are held at local and corporate
levels, and all accidents are promptly investigated
with steps taken to prevent recurrence.
19-SCH-01125
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Whenever necessary, a designated team of experts
investigates alleged foodborne illness incidents and
foreign object complaints to provide assistance.
The staff is always ready to investigate, counsel and
work with clients, managers and health department
officials associated with Liza Jackson Preparatory
School and Okaloosa Academy.

Regulatory Compliance
and Support
The Quality Assurance and Food Safety department
maintains effective work relationships with all
appropriate regulatory agencies, public health
associations and within the foodservice industry to
impact important decisions and maintain current
knowledge of laws and regulations. Websites
maintained by the Food and Drug Administration
and the Centers for Disease Control and Prevention
are accessed regularly for pertinent information.
FoodTrack email updates on product recalls and
other significant issues in the food industry are
obtained daily and as events occur.

We believe that our emphasis on safety ensures a
quality work environment, increases productivity
and, ultimately, generates cost savings in both
insurance and downtime.
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SANITATION, HEALTH
AND PHYSICAL SAFETY
Sanitation
Maintaining Liza Jackson Preparatory School and
Okaloosa Academy dining facilities at the highest
sanitation standards is a daily priority because
if proper cleaning standards are neglected, the
chances for food contamination and physical injury
are greatly increased. Cleaning schedules and
self-inspections that follow daily checklists cover
everything from the kitchen to the restrooms and
receiving area to ensure an immaculate facility.
Preventive maintenance plans are meticulously
followed to keep equipment and facilities in
safe working condition. Managers follow up
aggressively on areas cited for improvement, as
does your district manager.

Managers give hourly employees awards and
recognition for excellence in sanitation performance
and other areas, and this performance is part of
each employee’s periodic performance review.
Likewise, sanitation and food safety performance
is part of all manager evaluations – and a prime
criterion in their individual career success.

Health and Physical Safety
Sodexo’s risk management and loss prevention
department implements strategies and programs
to make sure that Liza Jackson Preparatory School
and Okaloosa Academy dining practices and
facilities are consistently safe for students, staff
and patrons. Programs include:
§§ Safety Education – Staff receives
safety training on various topics like
accident prevention and chemical hazard
communication.

In addition, unannounced, random food safety
audits conducted by registered food safety
auditors are effective in maintaining these strict
standards, and Liza Jackson Preparatory School
and Okaloosa Academy is welcome to inspect the
results of all evaluations and audits, join in these
audits or conduct its own.
We also invite members of the food committee to
join us, as their schedules permit, to enhance their
understanding of our department and demonstrate
a proactive approach to learning. Together, we
maintain the highest sanitation, cleanliness and
food safety standards in the industry, protecting
Liza Jackson Preparatory School and Okaloosa
Academy students, staff and patrons in every facet
of our foodservice operation.

§§ Physical Safety Audit – Facilities are
assessed with regard to several focus
areas, such as management commitment,
hazard identification and control, and safety
education, to ensure the workplace is OSHA
compliant.
Staff is thoroughly trained in proper reporting
procedures and provided with a safety box filled
with a convenient recordkeeping system should
there be a work-related incident. Protective
equipment is also provided for added safety (e.g.,
cut-resistant gloves), reducing the chance of injury.

As part of their comprehensive training,
each of your managers undergoes extensive
indoctrination in sanitation strategies. In addition
to training in specific tasks, all are certified after
completing ServSafe® Applied Foodservice
Sanitation, a course created in conjunction with
the Educational Foundation of the National
Restaurant Association and recognized by nearly
all state and local jurisdictions that require
manager training and/or testing.

6
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Sanitation Self-Inspection Cleaning Guide
NO

EQUIPMENT/AREAS TO
CHECK

Unit:

OK

DISCREPANCY

CORRECTIVE
ACTION

BY WHOM

TARGET
DATE

DATE
COMPL.

Date:
I. BACK OF THE HOUSE — EQUIPMENT AND UTENSILS

1. Food Contact Surfaces clean, sanitized, in good working condition
a

Cutting boards

b

Food prep sinks
Food storage containers,
bi
Slicers

c
d

Mixers, blenders,
food processors
Choppers
Knives and knife holders

e
f
g

j

Cooking and serving
il
Pots, pans
Grill

k

Tilt skillets

l

Deep fat fryers

m

Can openers and base
Portion scales

h
i

n

o)
2. Non-food Contact Surfaces clean, sanitized, in good working condition
Work tables
a
c

Drawers, kitchen shelving
Ovens

d

Broilers

e

g

Steamers / pressure
cookers, steam kettles
Warmers, holding boxes
Bain maries

h

Hood, stove tops, drip

19-SCH-01125

b

f

i) Fans
k)
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PURCHASING
Our supply chain team provides national and
regional contracted programs to serve our clients
and their consumers. Sodexo’s companywide,
online procurement system provides a unified
procurement solution that meets all needs,
allowing our managers to commit more time to
their operations and delivering optimal customer
service. Our regionally based supply specialists
provide area support to, and obtain input from, the
on-site management team regarding purchasing
efficiencies and supply-related initiatives.

»» Ordering platform
»» Inventory control
»» Product recall system

Procurement
Specifically, for Liza Jackson Preparatory School
and Okaloosa Academy, it means competitive
prices on the widest selection of products. While,
on occasion, a local overstock or other unique
situation can “beat” us on a single item, when it
comes to all the products consumed by a student
nutrition operation day in and day out, the overall
prices we are able to command on your behalf are
competitive.
In addition, our national volume brings our
clients many “extra benefits.” Third-party training
opportunities, supplementary marketing materials
and special promotions, as well as opportunities
to test new products, services and customcreated items, supplement the services and
equipment we offer at Liza Jackson Preparatory
School and Okaloosa Academy. These additional
benefits enhance our service and result in greater
satisfaction for students and guests.

8
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The Market Connection is an
online procurement system that
provides a uniﬁed procurement
solution that meets all your
nutrition program’s needs.

Liza Jackson Preparatory School and Okaloosa
Academy has access to one of the largest private
international purchasing networks in the nation,
which includes hotels and restaurants around the
world, as well as thousands of dining services
partnerships around the country. This volume – and
our ability to provide win-win guarantees to our
vendors – means we are a very attractive and indemand customer for high-quality manufacturers.
This fact provides a number of beneﬁts for
Liza Jackson Preparatory School and Okaloosa
Academy as our student nutrition partner.

quality control systems and purchasing
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Compliance with the Buy American Provision
National School Lunch Program
The Buy American provision supports the mission of the Child Nutrition Program, which is to serve children
nutritious meals and support American agriculture. As your child nutrition partner, Sodexo shall purchase, to
the maximum extent practicable, domestic commodities or products that are either agricultural commodities
produced in the United States or food product processed in the United States substantially using agricultural
commodities produced in the United States.

19-SCH-01125

Sodexo makes no compromise on the quality of products purchased, or on the attainment of the best overall
value for all contracted products. The specific product requirements and guidelines we follow include:
Poultry

USDA Inspected

Fish & Seafood

Both fresh and frozen fish are available. Frozen is USDA regulated. Sodexo’s sustainable seafood
initiative is a commitment to have 100% of our contracted seafood certified as sustainable by the
MSC.

Dairy Products

USDA Grade A

Fresh Produce

U.S. #1 – All of Sodexo’s produce distributors are required to carry local produce.

Canned Goods

U.S. Grade A Fancy and B, depending on intended use.

All Other Products

Equivalent in quality to at least USDA #1 or better, depending on intended use.

Liza Jackson Preparatory School and Okaloosa Academy beneﬁts even more because these volume
agreements are not with producers of “generics,” but with recognized leaders in every category. They include
consumer favorites such as Sara Lee, McCormick, Columbo, Frito Lay, Kellogg’s, Minute Maid, Pillsbury, Kraft,
Campbell’s and many others. These are beloved American names that everyone recognizes, and they enhance
the perception of excellence in all areas of Liza Jackson Preparatory School and Okaloosa Academy’s student
nutrition program.

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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Procurement Audits
Good food safety practices begin outside the unit and, as a volume purchaser of goods and services, Sodexo
has the clout to influence the world’s most quality-conscious suppliers. We frequently audit our suppliers,
inspect their plants and monitor their procedures to ensure that they meet their stated high standards – and
ours as well. Our industry influence enables our safety organization to plug into the largest companies at the
highest levels, affecting their policies to ensure the highest quality and safest food for our partners.
RECEIVING

STORAGE
All food is stored in compliance with
health department regulations and
Sodexo sanitation guidelines. This
includes:
§§ First in-first out methods of
storage
§§ Designated height from the ﬂoor
§§ Date and label products where
appropriate
§§ Proper temperature level. The
Sodexo temperature checklist is
used daily, with documentation of
temperatures for all refrigerators
and freezers within the
department. This information is
reviewed and maintained on ﬁle.
All unsatisfactory recordings are
acted upon immediately.
§§ Items should be stored no longer
than indicated below:
»» Fresh produce – 7 days
»» Fresh meat – 5 days
»» Frozen items – 3 months
»» Canned goods – 6 months
»» Milk, special dietary – before
expiration dates

INVENTORY
Depending on the size and needs of
each individual area of the operation,
physical inventories are taken weekly,
semimonthly or monthly. Prices
and amounts are then entered in
the corporate inventory/ordering/
receiving book, with ﬁnal inventory
totals compiled through addition
of the various pages. As part of the
internal audit program, corporate
auditors “test check” unit counts the
day following the actual inventory
taking. Inventory levels are monitored
continuously and compared to “cost
of goods used” ﬁgures to ensure
excessive inventory pars are not being
maintained. To facilitate inventory
counting, unit personnel are instructed
to arrange storerooms in an orderly
fashion. Storerooms, freezers, etc. are
locked when not in use and opened
on a need-only basis by supervisor
personnel, with keys to these areas
secured by management personnel,
who then become directly responsible
for transfers.

19-SCH-01125

§§ A designated individual is assigned
the responsibility of checking all
food and supplies received against
the invoice.
§§ Meat is weighed to verify quantity
as listed on package/invoice.
§§ Any food showing evidence of
deterioration is not accepted (e.g.,
damaged produce, cases that
show evidence of leaking, heavily
damaged cans, or frozen food that
appears to have thawed).
§§ Food is stored immediately, with
deliveries being accepted only
during hours designated by the
general manager.

10
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Local Sourcing
Purchasing local goods, connecting local farms and
businesses to local schools, and emphasizing the
relationship between wellness and food are all part of our
ongoing commitment to sustainability and supporting the
Liza Jackson Preparatory School and Okaloosa Academy
community.

Purchasing Local, Seasonal
Produce Whenever Possible
Partnerships with our national distribution chain support
the use of sustainable and locally produced goods at
Liza Jackson Preparatory School and Okaloosa Academy
wherever possible and in season. Working with nearby
farms and businesses to obtain local items and those
produced using sustainable practices honors our
commitment to serve only safe, high-quality food products.
Utilizing a specialized database that matches farms and
businesses to distributors by region, our on-site team
creates a network of local farmers and producers for Liza
Jackson Preparatory School and Okaloosa Academy. This
network helps to supply your schools with fresh, seasonal
food and locally produced goods – satisfying the growing
demand for these products and contributing to the
economic development of your community.

19-SCH-01125

Use of products obtained from
fair and responsibly certified
suppliers will be increased.
At least one in four people in the world
is poor and works in agriculture. By increasing our
procurement of fair and responsibly produced products,
we help our partners meet a growing demand for these
products and send important messages to suppliers about
the value of fair wages and environmental practices.

Sustainable fish and
seafood will be sourced.
Stewardship of ocean resources and
supporting sustainable aquaculture is
critical for long-term viability of our seafood supply. All of
the seafood we serve is caught or raised sustainably. Our
purchasing standards for ﬁsh inﬂuence our environmental
footprint and send important market signals to
manufacturers about the importance of sustainability.

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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Connecting Local Schools
to Local Produce

§§ Developing recipes that highlight local
products, including grits, cheese, fresh meat
and poultry

We understand that maintaining a strong wellness
program and keeping sustainable commitments
at the forefront of our daily habits are key to
generating satisfaction for the entire Liza Jackson
Preparatory School and Okaloosa Academy
community. We will continue to work with district
personnel and our qualified vendor network to
bring the best selection of local products to the
tables in your cafeterias.

§§ Installing self-serve, Garden Bars at all
schools, from elementary through high school,
to encourage students to eat more produce
and try different vegetables

Liza Jackson Preparatory School and Okaloosa
Academy and Sodexo are leading the way
in highlighting locally available fruits and
vegetables on school menus to make eating fresh
produce exciting and delicious. Some of our
accomplishments include:

§§ Incorporating fresh produce from on-site
gardens into school meals and classroom
instruction

§§ Working together to source more than 70%
of Liza Jackson Preparatory School and
Okaloosa Academy’s produce and products
from local vendors to support healthy eating
and local-farming education
§§ Identifying local farmers to provide produce
like peaches, spinach and strawberries to the
nutrition program from 50 miles away
§§ Integrating fresh, local favorites such as
collard greens, potatoes and peaches into
school menus

12
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§§ Connecting local producers and local
products to nutrition education, including field
trips to farms, culinary school programs that
promote lifelong skills in preparing healthy
food and cooking demonstrations

Buying fresh, locally grown
produce ensures more than
just fresh, great tasting and
nutritious food. It’s also
part of our commitment to
sustainability and supporting
the Liza Jackson Preparatory
School and Okaloosa
Academy community,
including local farmers and
artisan producers.

19-SCH-01125
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Florida Farms Providing Local Produce to Liza Jackson
Preparatory School and Okaloosa Academy
Florida Map.pdf 1 5/30/2014 5:24:40 PM

Proudly
supporting
our local
community.
QUINCY

ARCADIA
SMP
FL Sweet Peaches
BARTOW
Clear Springs Farms

MADISON
O’BRIEN

PANAMA CITY
HASTINGS
ELKTON

BRADENTON
C&D

ODESSA
Cahaba Club

BOYNTON BEACH
All American Farms
Alderman Farms

ORLANDO
DNE World Fruit Sales

CLERMONT
Uncle Matt's
Organic Citrus

ESTERO
Naturipe Farms, LLC

PANAMA CITY
King Farm

FELLSMERE
B&W Quality Growers

POMPANO BEACH
J&J
Lychee Fruit Store

LAKE HAMILTON
Florida Classic Growers

PLANT CITY
LAKELAND

TAMPA

LAKE WALES
Mack Farms

BRADENTON

LAKE HAMILTON
BARTOW

PORT CHARLOTTE
ESTERO

VERO BEACH

ARCADIA

FELLSMERE

PALM CITY
Southeast Produce
PLANT CITY
Pexco
Santa Sweets
Steve William's Farm

HOMESTEAD
Five Brothers Produce
Homestead Pole Beans
Fresh Gardens

DOVER

O’BRIEN
Suwanee Farms

ELKTON
JenSar

HAWTHORNE
Hatcher

CLEARWATER

MIAMI
Bounty Fresh LLC
Rock Garden South
Fullei Fresh
M&M Farms
NAPLES
Naturipe Farms

HASTINGS
Blue Sky

SANFORD
WINTER GARDEN
ORLANDO
CLERMONT

MC DAVID
Hebert

BELL
Bill Smith’s
Watermelons, Inc.

DOVER
Hinton Farms Produce

JACKSONVILLE

• TALLAHASSEE

FLORIDA

LAKELAND
Global Produce
Sales, Inc.
MADISON
Gro-Eco
MARIANNA
Cherokee Farms
Satsumas

PORT CHARLOTTE
Bryson
Pexco
PORT SAINT LUCIE
K&M of the
Treasure Coast
QUINCY
West Coast Mushroom
SANFORD
Waterkist Farms
VERO BEACH
DNE Farms
WINTER GARDEN
Heller Brothers
ZELLWOOD
Long and Scott Farms

*subject to quality and seasonal availability

PORT ST. LUCIE

NAPLES

BOYNTON BEACH
POMPANO BEACH
CORAL SPRINGS

19-SCH-01125

FORT LAUDERDALE
HOMESTEAD
PEMBROKE PINES
MIRAMAR
HIALEAH
MIAMI

Our philosophy is to use local suppliers as often as possible. However, only those suppliers who provide
the highest standards of quality at a reasonable price are allowed to supply your schools. All products are
purchased according to our strict specifications for K-12 school operations.

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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In order for our on-site team to stay continually attuned to the seasonal produce and other ingredients
available in the local area, we provide seasonal calendars as a reference. An example is shown here:

19-SCH-01125

Typical Crop Availability – When to Pick

The Liza Jackson Preparatory School and Okaloosa Academy on-site team has access to many local and
sustainable suppliers who have already been identified and approved through our strategic sourcing model, as
well as access to Sodexo’s national purchasing power. In addition, the team has the flexibility to work with any
local vendor, provided that vendor can meet the quality, safety and reliability requirements set by Sodexo.

14
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Supplier Diversity
Supporting diversity and inclusion is not only a strategic
imperative to our company, but also a key way to utilize
innovative suppliers to meet the needs of Liza Jackson
Preparatory School and Okaloosa Academy and support
your local community.
Every year, we continue to increase the number of small,
minority- and women-owned businesses that provide us
with the products and services that allow us to meet our
high-quality, competitive pricing and exceptional service
demands. We welcome the opportunity to assist Liza
Jackson Preparatory School and Okaloosa Academy in not
only reaching your diversity targets, but also surpassing
them.

SUPPLIER DIVERSITY
BENEFITS EVERYONE

Strategy for Growth
We are committed to helping current and potential diverse
vendors grow, both within the Liza Jackson Preparatory
School and Okaloosa Academy community and within
our organization. We currently partner with more than
1,700 diverse businesses, ranging from local vendors that
directly serve local clients to national vendors who provide
products and services to our company.

Highlights of Our Program

§§ Dedicated resources for supplier diversity
§§ Diverse vendors included in all RFP processes

19-SCH-01125

§§ A strategy to increase spend of current contracted
vendors

Within the Liza Jackson Preparatory
School and Okaloosa Academy
community, Sodexo is committed to
providing diverse companies with
opportunities to grow and develop,
and we actively seek to bring
these vendors into our network of
suppliers. In doing so, the following
resources ensure the continuity of
your vendor diversity efforts and
elevate them further for the future:
»» Supplier diversity support staff

§§ Contract language requiring supplier diversity
tracking from our vendors

»» Vendor connections in all 50
states

§§ Supplier diversity progress included as part of all
vendor business reviews

»» Program technology to
manage vendors

§§ First-tier and second-tier supplier diversity solutions
for clients

»» Program accountability with
diversity scorecard index

From its inception, our supplier diversity program has
been championed by Sodexo’s executive leadership.
It aligns directly with our company’s core values and
is reflected in our strategic imperatives, allowing us to
better serve our clients.

»» Supplier Code of Conduct
Sodexo spent almost $550 million
with nearly 1,675 diverse vendors
last year. This was a 22% increase
over the previous year’s spend. We
track and report diverse spend for
more than 322 clients.

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY

15

10

quality control systems and purchasing

Reporting Our Progress
Liza Jackson Preparatory School and Okaloosa Academy
can receive an annual report detailing our efforts to meet
identified supplier diversity goals. Reports are available
with diversity spend for the District.

Commitment to Minority Vendors

The Minority Vendor
Development Program enables
us to meet certain purchasing
needs that larger suppliers may
not be equipped to handle.
MBEs and WBEs also make
valuable economic contributions
to the vitality of the communities
we serve.

The Minority Vendor Development Program (MVDP) is
a voluntary policy of seeking out minority businesses
with which to do business. Minority Business Enterprises
(MBEs) and Women-owned Business Enterprises (WBEs)
are a primary focus. The MVDP benefits the Liza Jackson
Preparatory School and Okaloosa Academy student
nutrition program in several ways: minority firms and WBEs
are given a chance to grow, and our partnership increases
its pool of available suppliers.
Further, several Sodexo divisions are subject to
governmental agencies or lease agreements that require
minority- and women-owned business participation. One
of the objectives of the Sodexo MVDP is to meet the
purchasing needs of all our operating divisions. Therefore,
it is a goal of the MVDP to expand our program to include
minority- and women-owned businesses in all of our
markets and to ensure the company’s ability to meet any
MBE/WBE purchasing requirement.

19-SCH-01125

At the end of this section, we have included several reports
that demonstrate our ongoing commitment to the highest
standards of excellence in food quality, food safety and
procurement for Liza Jackson Preparatory School and
Okaloosa Academy.

16
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GOVERNMENT
COMPLIANCE
Liza Jackson Preparatory School and Okaloosa
Academy is well-supported by an experienced and
proven nutrition provider with a long history of
serving reimbursable meals and snacks to students.

Safeguarding Your Interests
Valuable experience gained in serving Liza Jackson
Preparatory School and Okaloosa Academy
and other district programs has built a strong
understanding of the importance of maintaining
operating standards that meet or exceed federal
and state guidelines. This expertise translates
into proven practices that have strengthened
your student nutrition program and guaranteed
the highest compliance with current laws and
regulations. Tested repeatedly by state departments
across the country, these systems protect the
integrity of your District and make certain that
procedures meet all government standards.
Our management team will continue to work with
district personnel and departments to evaluate
current practices and highlight areas in need of
improvement and make any changes necessary to
stay in compliance with government requirements.

19-SCH-01125

Florida Department
of Agriculture
As a continued partner to Liza Jackson Preparatory
School and Okaloosa Academy, Sodexo has a
responsibility to safeguard your interests and
to work closely with the Florida Department of
Agriculture representatives and field support
personnel who are charged with monitoring
program compliance. These individuals are a
valuable support resource and vital consultants
for program activities. Moreover, any discussions
with the Florida Department of Agriculture are in
regard to your program, and we consider that in our
dialogue. Documentation that is required by Liza
Jackson Preparatory School and Okaloosa Academy
to satisfy reviews or inquiries by the Florida
Department of Agriculture is addressed promptly.

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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Local Board of Health Codes
Liza Jackson Preparatory School and Okaloosa Academy
can be confident that your program meets and often
exceeds local health code standards. As an industry leader
in training and practicing food safety throughout the
distribution chain, our food safety standards are greater
than many state and local health code requirements.
Your on-site student nutrition team is deeply committed
to providing high-quality and safe food service, and
invests significant resources in food safety and food
safety training. To learn more about the comprehensive
food safety program for your District, refer to the Quality
Control Systems and Purchasing section of this proposal.

The safety and security of the
food supply is of great concern
to your District. It is also one of
our company’s highest priorities.

Sodexo is committed to offering equal employment
opportunity in all aspects of employment. We strive to
employ and promote the best-qualified person for each job
while valuing and promoting diversity within our workforce.
It is the company’s policy to provide equal employment
opportunity without regard to race, color, religion, sex,
sexual orientation, national origin, age, disability or veteran
status in full compliance with the Civil Rights Acts of
1964 and 1991, as amended; the Age Discrimination in
Employment Act of 1967, as amended; the Americans with
Disabilities Act of 1990, as amended; the Equal Pay Act; the
Rehabilitation Act of 1973; the Pregnancy Discrimination
Act; the Vietnam Era Veterans’ Readjustment Assistance
Act of 1974, as amended; and the Presidential Executive
Orders and the regulations of the United States. The
company will provide reasonable accommodation for the
known physical and mental limitations of any qualified
disabled employee or applicant.
19-SCH-01125

Thus, we hold all of our suppliers,
staff and foodservice personnel
to strict standards, which often
exceed the industry norm.

Equal Employment Opportunity
and Affirmative Action Plan

18
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Promise of Respect and
Fair Treatment
To demonstrate our commitment to treat all employees in
your District with respect and fairness, every employee is
guaranteed the right to:
§§ Voice a complaint or concern
§§ Be heard in an atmosphere of respect and cooperation
§§ Have the complaint acknowledged by a member of
management in a timely way
§§ Have the complaint acknowledged by successively
higher levels of management if the employee is not
satisfied with the response or does not receive it in
the appropriate timeframe
§§ Have no fear of retaliation for presenting a complaint
or concern

19-SCH-01125

Affirmative Action
To ensure a successful program for Liza Jackson
Preparatory School and Okaloosa Academy, the bestqualified person for each position must be employed
while promoting diversity within our workforce. Sodexo
is committed to a policy of affirmative action, and the
placement of qualified women, minorities and people
with disabilities will be facilitated at all levels of the
organization. An Affirmative Action program has been
adopted to reaffirm the company’s long-standing and
continuing commitment to fair employment. This program
sets forth the actions to be taken by the company’s
employees, managers and officers to fulfill legal and moral
responsibilities to provide equal employment opportunities.
It is the responsibility of all managers and officers to ensure
the effective implementation of the Affirmative Action
program. The senior manager for workforce diversity is
responsible for monitoring compliance with the program
and assisting managers and officers in meeting their
Affirmative Action obligations. Sodexo, Inc. has resolved
and pledged to promote this Affirmative Action program in
all its operations.

For Liza Jackson Preparatory
School and Okaloosa Academy,
Sodexo strives to employ and
promote the best-qualiﬁed
person for each job and, in
doing so, complies with all legal
requirements.

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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REAFFIRMATION OF EEO & AFFIRMATIVE ACTION POLICIES

Reaffirmation of EEO & AA Policies
It is the policy of SODEXO to employ the best-qualified person for each position without discrimination
against any employee or applicant for employment because of race, color, religion, gender, pregnancy,
national origin, ancestry, citizenship, age, marital status, disability, veteran status, gender identity,
sexual orientation, genetic information, or any other basis protected by law. I reaffirm that all
personnel decisions will be made based on an individual’s qualifications, experience, and job
performance as stated in our Equal Employment Opportunity policy CP-202 and our Affirmative
Action policy CP-203.
To implement these policies, the Company has established an Equal Employment Opportunity
Affirmative Action Program (EEO/AA), covering all SODEXO employees.
1) SODEXO will base employment decisions so as to further the principles of equal
employment opportunity.
2) SODEXO will ensure that all personnel actions such as hires, promotions, terminations,
disciplinary actions, compensation, benefits, transfers, layoffs, return from layoff, Companysponsored training, education, as well as social and recreational programs, will be
administered without regard to race, color, religion, gender, pregnancy, national origin,
ancestry, citizenship, age, marital status, disability, veteran status, gender identity, sexual
orientation, genetic information, or any other basis protected by law.
3) SODEXO will implement affirmative action programs designed to increase the hiring and
promotion of minorities, women, veterans and individuals with disabilities for positions where
placement goals/hiring benchmarks have been established,
4) SODEXO will, through its EEO/AA and Diversity training of all its managers, promote the
philosophy that profitability is dependent on workforce productivity, which can only be
consistently attained in an environment where employees feel valued and respected.

6) SODEXO will make good-faith efforts to reach out to and partner with various community
and professional organizations dedicated to recruiting minorities, women, individuals with
disabilities, and veterans, in an effort to increase the diversity of our candidate pools.
Overall responsibility for the implementation of Sodexo's Affirmative Action Program is
delegated to the Global Chief Diversity Officer.

Lorna C. Donatone
Region Chair North America

20
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5) SODEXO has made Increasing Diversity and Fostering Inclusion one of its six strategic
imperatives. To achieve this, we will continue to build a company that mirrors our clients,
customers, and the communities in which we live, work, and serve.
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State/District Required
Background Checks

10

In addition, we check references from prior
employers. However, the questions we can ask
and the responses these employers can give yield
limited results.

We share your commitment to a safe environment
for all children in Liza Jackson Preparatory School
and Okaloosa Academy. To help ensure the safety
of your students and staff, Sodexo conducts a full,
comprehensive criminal background and security
check on all prospective employees utilizing the
Florida Department of Law Enforcement for state
and national/federal background checks.
Prior to assignment of any foodservice worker to
Liza Jackson Preparatory School and Okaloosa
Academy, Sodexo provides verification that the
security background check has been conducted,
and the prospective employee has been cleared.
We also follow your protocols and standards for
background and security checks of employees that
we bring to the District. The background check
process includes:

Furthermore, Sodexo conforms to the Immigration
Reform and Control Act of 1986 and follows
the Equal Opportunity Law and Americans with
Disabilities Act in all recruiting and hiring practices.
Each employee shall be a citizen of the United
States or an alien who has been lawfully admitted
for permanent residence as evidenced by an Alien
Registration Receipt Card Form 1-51.
Should the standards adopted by your District
exceed those listed above, you have our pledge
that we will satisfy those as well, and undergo any
further background check steps required.

§§ The Social Security Check validates the
applicant’s Social Security number and tells us
if anyone aside from the applicant is using the
number for credit granting purposes.
§§ The Criminal History Check is conducted
per the county listed on the application
and includes a seven-year search for felony
convictions.
§§ The Drivers File Check tells us if the applicant
has a valid driver’s license and records all
driver motor vehicle violations for the past
seven years, as applicable to the position.

19-SCH-01125

§§ National Sex Offender Registry Check
notifies Sodexo of any placement on the
National Registry.

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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Additionally, current USDA publications and
disclosures are reviewed to anticipate timing,
maximize efficiency and minimize residual
inventory levels.

Selection of Commodities
The listing of available commodities are reviewed
and integrated into the menu offerings for your
schools as mentioned in other sections of this
document. Our on-site management team works
with your District to evaluate current product
velocities, and determines changes and alterations
required in the future.

USDA and State Department
of Agriculture
Our team of commodity specialists train directly
with USDA commodity officials and know how
to leverage these resources to the fullest extent
possible in order to provide maximum value to
Liza Jackson Preparatory School and Okaloosa
Academy. These specialists accept and utilize
USDA commodities in the following ways:

Healthy, Hunger-Free Kids Act
Compliant Menus and Offerings
The menus planned and implemented for Liza
Jackson Preparatory School and Okaloosa
Academy are compliant with current requirements
of the Healthy, Hunger-Free Kids Act and are
designed to utilize commodities.
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Bonus Commodities
Regular communication is maintained with USDA
officials to ensure that when and where bonus
items become available, we are well-positioned to
utilize them.

Inventory Management
All donated commodities come according to
federal timelines. This process sometimes results
in commodity receipts that are unpredictable. We
work closely with managers and employees to
ensure that they are well informed regarding the
anticipated delivery dates of these items so that
they can effectively utilize them.

Compliance with the Buy
American Provision National
School Lunch Program
The Buy American provision supports the mission
of the Child Nutrition Program, which is to serve
children nutritious meals and support American
agriculture. As your child nutrition partner, Sodexo
shall purchase, to the maximum extent practicable,
domestic commodities or products that are either
agricultural commodities produced in the United
States or food product processed in the United
States substantially using agricultural commodities
produced in the United States.

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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Your nutrition program beneﬁts from
a comprehensive national program
utilizing USDA commodities. This
program allows us to match commodity
products with commercial products
and use commodity dollars to buy
the same product from the same
manufacturers, ensuring that your
students consistently receive highquality items.

quality control systems and purchasing
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Use of Manufacturers Regarding
Product Yields
Our procurement team regularly works with manufacturers
and USDA officials to provide guidance as to which items,
if any, should be advance diverted to maximize the product
and value yields.
High ethical standards are not an optional extra. They
are the fundamental principles that guide and shape
our ongoing partnership with Liza Jackson Preparatory
School and Okaloosa Academy. As a result, suppliers
are encouraged to enhance, protect and restore the
environment. Manufacturers must adhere to our Supplier
Code of Conduct.
This Supplier Code of Conduct articulates our expectations
of suppliers, vendors, contractors and others with
whom we conduct business with respect to sound and
responsible ethical, social and environmental practices. It
sets forth the minimum requirements that suppliers must
meet to do business with Sodexo. In order to comply with
these requirements, suppliers must communicate the
principles of the Code throughout their supply chain.

Covered in this Code of Conduct:
§§ Global workplace rights
§§ Child labor
§§ Forced labor
§§ Freedom of association
§§ Non-discrimination
§§ Wages and benefits
§§ Working hours

19-SCH-01125

§§ Health and safety
§§ Disciplinary practices/coercions

Additional Commitments:

Compliance with a Global
Sustainable Supply Chain Code
of Conduct will be ensured.
Sodexo, Inc. employs more
than 130,000 people in North
America. Millions more work for
companies in our supply chain.
As our supply chain becomes
more global, we are challenged
to ensure that all the goods and
products we sell are produced
according to widely accepted
social, environmental and ethical
standards. Ensuring compliance
with our code of conduct means
our size and power can inﬂuence
working conditions for millions
around the world, protect the
environment and ensure that
ethical standards are followed.

§§ Business integrity and ethical standards
§§ Environment
§§ Animal welfare
§§ Community involvement
§§ Conflicts of interest
§§ Unfair competition and anti-corruption
§§ Communications

LIZA JACKSON PREPARATORY SCHOOL AND OKALOOSA ACADEMY
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SUSTAINABILITY
PERFORMANCE
Pursuing sustainability can be an overwhelming
undertaking for many school districts. Not only
does it involve continual monitoring of natural
resource use, but it also involves scrutiny of
everything from lighting systems to kitchen
equipment to water conservation to building
construction materials and more.
To help measure and improve sustainability
efforts in Liza Jackson Preparatory School and
Okaloosa Academy, as well as provide greater
savings and more efficient school environments,
Sodexo developed a proprietary Sustainability
Management and Reporting Tool (SMART). This
operational metrics dashboard allows managers
to access activity, prioritize initiatives and track
continual improvement in four key areas: carbon
and energy, water, waste, and healthy and
sustainable food and environments.
SMART estimates carbon footprint and kWh,
establishes baseline sustainability performance,
customizes next step lists of priorities, provides
processes for continual improvement and creates
support materials for stakeholder reporting.

A MORE EFFICIENT SCHOOL
ENVIRONMENT
A school district in Northern California
piloted SMART at a middle school. The
school got high grades for sustainable
and healthy eating practices, including
local food sourcing. However, SMART
highlighted significant room for
improvement in energy efficiency and
waste management.
Such actions included turning off lights
and appliances at night, checking for
mechanical/water leaks and setting
up a preventive maintenance program
for kitchen appliances and heating/
air conditioning systems to maximize
efficiency. Future improvements include
motion detector lighting systems, waste
tracking and composting.

A detailed My Sustainability Report is provided
on a quarterly basis with a review of Sodexo’s
engagement and status on deployment of
continual improvement.

19-SCH-01125

SMART is designed to help Sodexo achieve
the Better Tomorrow 2025 global corporate
sustainability commitments.
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This proposal remains the property of Sodexo until it is accepted by Liza Jackson Preparatory School
and Okaloosa Academy and a contract has been signed. No part of this proposal may be reproduced or
transmitted in any form or by any means. It is presented with the express understanding and agreement that
the information and data herein will be solely for internal use only. Except where required by law, any other
use, duplication or review requires express permission of Sodexo. Proposal will be valid for a period of 90 days.
This proposal is submitted in the name of Sodexo. However, if awarded this bid, Sodexo will contract under
Sodexo America, LLC.

STATEMENT OF INTENT
The future will bring new challenges and opportunities requiring innovative changes and management
expertise. To this, we pledge our complete support.
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CERTIFICATE OF INSURANCE
As required pursuant to the Request for Proposal, following is a certificate of insurance. Sodexo will
evidence the agreed-upon limits when the contract is awarded.

THIS CERTIFICATE IS ISSUED AS A MATTER OF INFORMATION ONLY AND CONFERS NO RIGHTS UPON THE CERTIFICATE HOLDER. THIS
CERTIFICATE DOES NOT AFFIRMATIVELY OR NEGATIVELY AMEND, EXTEND OR ALTER THE COVERAGE AFFORDED BY THE POLICIES
BELOW. THIS CERTIFICATE OF INSURANCE DOES NOT CONSTITUTE A CONTRACT BETWEEN THE ISSUING INSURER(S), AUTHORIZED
REPRESENTATIVE OR PRODUCER, AND THE CERTIFICATE HOLDER.
IMPORTANT: If the certificate holder is an ADDITIONAL INSURED, the policy(ies) must have ADDITIONAL INSURED provisions or be endorsed. If
SUBROGATION IS WAIVED, subject to the terms and conditions of the policy, certain policies may require an endorsement. A statement on this
certificate does not confer rights to the certificate holder in lieu of such endorsement(s).
CONTACT
NAME:
PHONE
(A/C. No. Ext):

PRODUCER

Aon Risk Services Central, Inc.
Chicago IL Office
200 East Randolph
Chicago IL 60601 USA

FAX
800-363-0105
(A/C. No.):

(866) 283-7122

E-MAIL
ADDRESS:

INSURER(S) AFFORDING COVERAGE
INSURED

INSURER A:

Sodexo, Inc.
9801 Washingtonian Boulevard
Suite 1012
Gaithersburg MD 20878-5355 USA

Holder Identifier :

DATE(MM/DD/YYYY)
10/24/2018

CERTIFICATE OF LIABILITY INSURANCE

NAIC #

INSURER B:

Greenwich Insurance Company
XL Specialty Insurance Co

22322
37885

INSURER C:

XL Insurance America Inc

24554

INSURER D:
INSURER E:
INSURER F:

CERTIFICATE NUMBER: 570073652432

COVERAGES

REVISION NUMBER:

THIS IS TO CERTIFY THAT THE POLICIES OF INSURANCE LISTED BELOW HAVE BEEN ISSUED TO THE INSURED NAMED ABOVE FOR THE POLICY PERIOD
INDICATED. NOTWITHSTANDING ANY REQUIREMENT, TERM OR CONDITION OF ANY CONTRACT OR OTHER DOCUMENT WITH RESPECT TO WHICH THIS
CERTIFICATE MAY BE ISSUED OR MAY PERTAIN, THE INSURANCE AFFORDED BY THE POLICIES DESCRIBED HEREIN IS SUBJECT TO ALL THE TERMS,
EXCLUSIONS AND CONDITIONS OF SUCH POLICIES. LIMITS SHOWN MAY HAVE BEEN REDUCED BY PAID CLAIMS.
Limits shown are as requested

X

OCCUR

POLICY EFF
(MM/DD/YYYY)

GEN'L AGGREGATE LIMIT APPLIES PER:
PROX LOC
POLICY
JECT

C

X

SCHEDULED
AUTOS
NON-OWNED
AUTOS ONLY

UMBRELLA LIAB

X

DED
C
B

GENERAL AGGREGATE
PRODUCTS - COMP/OP AGG

$2,000,000

$2,000,000

BODILY INJURY (Per accident)
PROPERTY DAMAGE
(Per accident)

US00080662LI18A

OCCUR

11/01/2018 11/01/2019 EACH OCCURRENCE
AGGREGATE

CLAIMS-MADE

$3,000,000
$3,000,000

X RETENTION $25,000

WORKERS COMPENSATION AND
EMPLOYERS' LIABILITY

ANY PROPRIETOR / PARTNER / EXECUTIVE
OFFICER/MEMBER EXCLUDED?

(Mandatory in NH)
If yes, describe under
DESCRIPTION OF OPERATIONS below
B

Excluded
$2,000,000
$2,000,000

BODILY INJURY ( Per person)

HIRED AUTOS
ONLY

EXCESS LIAB

$2,000,000

PERSONAL & ADV INJURY

(Ea accident)

ANY AUTO
OWNED
AUTOS ONLY

$2,000,000

MED EXP (Any one person)

06/01/2018 06/01/2019 COMBINED SINGLE LIMIT

RAD9437774-02
AOS

AUTOMOBILE LIABILITY

X

LIMITS
EACH OCCURRENCE
DAMAGE TO RENTED
PREMISES (Ea occurrence)

Liquor Liability Lim

OTHER:
A

POLICY EXP
(MM/DD/YYYY)

570073652432

CLAIMS-MADE

POLICY NUMBER

11/01/2018 11/01/2019
US00075917LI18A
SIR applies per policy terms & conditions

Certificate No :

ADDL SUBR
INSD WVD

TYPE OF INSURANCE
COMMERCIAL GENERAL LIABILITY

Excess WC

Y/N
N N/A

06/01/2018 06/01/2019 X PER STATUTE
RWD300113202
OTHER
AOS
E.L. EACH ACCIDENT
06/01/2018 06/01/2019
RWR300113302
E.L. DISEASE-EA EMPLOYEE
AK,WI
SIR applies per policy terms & conditions
E.L. DISEASE-POLICY LIMIT
06/01/2018 06/01/2019 EL Each Accident
RWE943547902
OH
EL Disease - Policy
SIR applies per policy terms & conditions

$2,000,000
$2,000,000
$2,000,000
$2,000,000
$2,000,000

DESCRIPTION OF OPERATIONS / LOCATIONS / VEHICLES (ACORD 101, Additional Remarks Schedule, may be attached if more space is required)

19-SCH-01125

Evidence of Insurance

CERTIFICATE HOLDER

CANCELLATION
SHOULD ANY OF THE ABOVE DESCRIBED POLICIES BE CANCELLED BEFORE THE
EXPIRATION DATE THEREOF, NOTICE WILL BE DELIVERED IN ACCORDANCE WITH THE
POLICY PROVISIONS.

Sodexo, Inc
9801 Wahingtonian Boulevard, Suite 1012
Gaithersburg MD 20878-5355 USA

ACORD 25 (2016/03)

AUTHORIZED REPRESENTATIVE

7777777707070700077763616065553330772625777027455607562015772634130073642555366103300772605311441031207706615132630130077404137146723120736605553203651207724211770054530077727252025773110777777707000707007
6666666606060600062606466204446200600222624224222206020026260240000060022242622620020600020626206000006220004242240200062002240422620020622202606220062006220244000660060066646062240664440666666606000606006

INSR
LTR
C
X

©1988-2015 ACORD CORPORATION. All rights reserved.
The ACORD name and logo are registered marks of ACORD
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CERTIFICATE OF INSURANCE
AGENCY CUSTOMER ID:
LOC #:

AGENCY

570000029648

ADDITIONAL REMARKS SCHEDULE

Page _ of _

NAMED INSURED

Aon Risk Services Central, Inc.

Sodexo, Inc.

POLICY NUMBER

See Certificate Number: 570073652432
CARRIER

NAIC CODE

See Certificate Number: 570073652432

EFFECTIVE DATE:

ADDITIONAL REMARKS
THIS ADDITIONAL REMARKS FORM IS A SCHEDULE TO ACORD FORM,
ACORD 25 FORM TITLE: Certificate of Liability Insurance
FORM NUMBER:
Addendum - AI

19-SCH-01125

Designation of Additional Insureds. It is agreed that, with respect to the insurance afforded by the
above referenced policies, excluding Workers' Compensation and Employer's Liability, the provisions of the
policy designating who is insured thereunder have been amended to include any person or organization, the
"Additional Insured", for whom the Named Insured agrees in writing to procure liability insurance,
provided: a) The coverage and limits of liability afforded to such "Additional Insured" apply only to the
extent required by the agreement, but in no event for coverage not afforded by the policy, nor for limits
of liability greater than the insurer's liability stated in the policy declarations; b) The inclusion of
more than one insured shall not increase the limits of the insurer's liability; and c) The designation
hereunder of the "Additional Insured" as an insured shall be null and void during the term of any separate
liability insurance policy not listed herein and procured by the Named Insured for such "Additional
Insured".

ACORD 101 (2008/01)
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Stephen Dunmore
Chief Executive Officer, Schools, Sodexo North America
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DRUG-FREE WORKPLACE PROGRAM
BIDDER CERTIFICATION
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NON-COLLUSION AFFIDAVIT
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PROPOSAL SUMMARY

2.958
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Sodexo America, LLC
9801 Washingtonian Blvd.
Gaithersburg

14

Maryland
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PROPOSAL SUMMARY (CONTINUED)

Stephen Dunmore, Chief Executive Officer, Schools, Sodexo North America
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May 20, 2019
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REQUEST FOR PROPOSAL
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Please see a copy of Liza Jackson Preparatory School and Okaloosa Academy’s Request for
Proposal and Contract immediately following this page.
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SODEXO IS LEADING THE WAY TO IMPROVE QUALITY OF LIFE.
This proposal and its packaging utilize both natural and recycled
materials. The paper used to print this document contains mixed
sources (product group from well-managed forests, controlled
sources and recycled wood or fiber) that are at least 20% recyclable.
This proposal is printed with non-toxic dry ink toners that use 60
to 70% less energy per page than conventional toner, on printers
designed to be green by using less power and incorporating many
reusable elements such as drums, toner cartridges and waste
containers. This approach to document production is an important
element of Better Tomorrow 2025, which is aimed at conserving
natural resources and reducing waste.

9801 Washingtonian Boulevard
Gaithersburg, MD 20878
1 888 Sodexo7
Solutions@Sodexo.com
www.sodexoUSA.com

