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Blue Oak Charter School -

Vended Meals | Request for Quote

450 W. East Ave Chico, CA 95926
July 17, 2026
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Atin: Blue Oak Charter School & Nourish Partners
450 W. East Ave Chico, CA 95926
Re: Request for Quote: Vended Meal Program

Legal Name Everytable, PBC Federal Tax ID: 477-5369929
SFA Liaison: Bob Dooley, RDN Telephone/Email:  (651) 308-4043 — . :
Fax: N/A Mailing Address: 18901 Railroad St, Clty of Industry CA 91748

Everytaole is pleased to submit our response to Blue Oak Charter School's Request for Quote for student
meal services. We appreciate the opportunity to support a school community whose wnole-child
educational philosophy emphasizes student well-being, creativity, and lifelong lzarning.

Our goal is to provide students with nutritious, appealing reals that help them remain focused,
energized, and ready to learn. Everyiable offers Blue Oak:

> Scratcn-cooked meals that are delivered fresh and never frozen.

¥ Fully unitized meals that simplify receiving, storage, distribution, service, and meal
accountability.

¥ Student-friendly menus designed to balance nutrition, familiarity, and strong participation.

¥ Dependable cold-chain delivery and food safety practices.

> Experience serving charier schools, school districts, and expanded learning programs
througnout California.

¥ The flexibility to accommodate changing participation, special dietary needs, and school-
specific operational requirements.

Everytaple has significantly expanded its K-12 partnerships in recent years, strengthening our ability to
provide both high-quality meals and dependable program support. Our growing Northern California
oresence will further support this work. With a new regional location soon to open in Sacramento,
Everytable will be positionad to provide Blue Oak with greater distribution efficiency, operational
flexibility, and responsive regional support.

We view this RFQ response as the beginning of a collaborative dialogue, not a one-size-fits-all
proposal. Our team welcomes the opportunity to discuss Blue Oak’s priorities, budget, service model,
and operational needs. We are willing to explore: delivery schedules, participation strategies, regional
growth opportunities and other practical solutions that may reduce costs to the school while preserving
meal guality and student satisfaction.

Thank you for considering Everytable. We would be honored to support the nealth, growth, and
¥

cademic success of Blue Oak Charter School's students.

Sincerely,

N4
Bob Dooley, RDN BLUE (.’,‘)}f'ﬂffﬂ‘ ‘MHH\H
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COST PROPOSAL &
FINANCIAL MATERIALS



¥ 2 or 3 deliveries weekly

> Cold meal delivery with reheating on site

¥ Salad bar price and offering to be mutuaily negotiated

» Everytable may be required to partner with an approved 3™ party delivery service

We recognize that the pricing included in our RFQ response may be higher than Blue Oak
Charter School's initial expectations. The proposad pricing is primarily influenced by Blue Oak’s
location, the current distance from Everytable's nearest regional support location, and the
school's relatively low anticipated meal volume, which limits the transportation and
oroduction efficiencies typically available in larger programs.

However, we view this pricing as a starting point for discussion—not the end of the
conversation. Everytable is highly motivated to collaborate with Blue Oak to identify a
sustainable service model that reduces costs while continuing to provide students with
nutritious, fresh, never-frozen, fully unitized rneals.

Potential opportunities to reduce the overall meal and delivery costs include:

o Minimizing delivary frequency: Everytable can use specialized packaging designed to
extend refrigerated shelf life, allowing Blue Oak to receive fewer deliveries while
maintaining food quality and safety.

» Expanding the regional pariner network: If Blue Oak supports Everytable in
identifying additional local partners—through client referrals or by serving asa
reference—we can reduce the per-meal price and allocate delivery costs proportionally
among participating organizations. |

»  Adding snack and supper programs: Increasing the total number of meals provided
through supplemental snack or supper programs may create production and delivery
efficiencies that lower the per-meal cost.

. Partnering with community organizations: Everytable can and will pursue
opporiunities with nearby community groups such as senior centers, homeless shelters,
nonprofit organizations, and other community programs. Greater regional volume
would allow transportation and operating costs to be shared across mulitiple accounts.
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«  Creating a staff and parent meal program: We can develop an optional program that
allows Blue Oak staff and parents to purchase Everytable’s retail rneals. The additional
volurne could help strengthen the overall economics of the partnership while providing
the school community with convenient, nutritious rneal options.

MEAL AND DELIVERY COSTS

Estimated Annual

Daily Volume Meals

Breakfast 90 16200 $2.92
Lunch 150 27000 | $4.60
‘Snack 0 0 $1.20
Supper 0 0 TBD

Salad Bar  TBD TBD  ~$5.60*

Estimated price

To be agraed upon after
collaboration

 Total 160 43,2200

Delivery Cost

$250 Per Delivery / Drop-Off

In conclusion, we are committed to working collaboratively with Blue Oak Charter School to
develop a financially sustainable meal program. By exploring fiexible delivery schedules,
increased participation, expanded meal programs, and additional community partnerships, we
are confident we can identify meaningful opportunities to reduce costs while maintaining the
quality, reliability, and nuiritious meals Blue Qak’s students deserve.
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CUSTOMER SERVICE

Everytable places a strong emphasis on custorner service feedback, with a clear goal of
achieving and rnaintaining an average rating of 4.5 out of 5 stars across with Yelp,
DoorDash, Google and all major platforms. This target underscores Everytable’s
commitrment to delivering an exceptional guality and customer experience, ensuring that
every meal and interaction rneets the highest standards.

Customer service is a core pillar of Everytable's mission to rake fresh, nutritious food
accessible to everyone, regardless of location or income level. By actively listening to

" customer feedback and analyzing key trends, Everytable continuously improves its
offerings, optimizes its service approach, and strengthens customer loyalty.

LEADERSHIP AND OVERSIGHT

Everytable's customer service and guality
assurance efforis are led by Kaelin Kakuta, Sr,
Director of Customer Success. Kaelin closely
reviews and analyzes all customer feedback
data points on a weekly basis, ensuring that
insights from ratings, reviews, and surveys are
used to drive improvernents in custormer
experience, food quality, and service efficiency.
Under Kaelin's leadership, our team also works
directly with our partners at Compion, Azusa,
Pleasant Vally and other school districts.

KEY FEATURES OF EVERYTABLE'S CUSTOMER SERVICE FEEDBACK APPROACH

Customer Satisfaction Goal
« Everytable actively tracks customer ratings and reviews on major platforms such as
Uber Eats, DoorDash, Google Reviews, and Yelp to ensure feedback aligns with the
4. S-gtar target.

» Customer satisfaction is measured not only through digital platforms but also via in-
store axperiences, email surveys, and direct interactions with employees.

s The cornpany uses structuraed methodologies to assess trends in customer feedback,
allowing for data-driven decision-making that enhances the customer experience

p Kaelin Kakuta
y

Week of /7 G/14 @121 8/28
# of Reviews 49 33 66 7a
Ay Raling 48 4.5 4.8 4.4



Weeakly Key Performanca Indicator (KPI) Reviews
»  Custorner seivice performance is evaluated on a waeekly basis through detailed KP| reviews,
These reviews assess key metrics, including:
o Customer ratings and reviews
o Response times to complainits and inguiries
o Common trends in feedback and recurring concarns
« Weekly KPI reviews help identify areas for improvernent, ensuring timely action is taken to
anhance customer satisfaction.
« Insights gained from these reports are shared across relevant departments, ensuring that
operational changes are rnade to address recurring feedback.

Proactive Feadback Collection

+ Everytable encourages customers to provide »
feadback directly through: e =Yg %
BN Kids' Chicken Alfredo

o In-store experiences
o Online ordering systems .
o Delivery service interactions
«  Surveys and follow-up cornmunications are
employed to gather insights on:
o Service quality
o Food satisfaction
o Overall customer experience

» Customers who submit feedback ofien receive
responses from Everytable's customer service team,
reinforcing the company's commitment to listening
and improving.

[Actual Weekly KPI review snapshot from the week prior to proposal submission)
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EVERYTABLE |[CASE STUDY

Case Study: Everviable's Service-Focused, Top-Rated

Everytable’'s commitment to exceptional customer service and community-centered
hospitality is reflected not only in our operational perforrnance, but also in the independent
recognition we continue to receive from custormers across Southern California. In 2025,
Everytable earnad multiple BusinessRate "Best of” and “Top 3" awards based on verified
Google Reviews data — demonstrating consistent excellence in customer satisfaction, food
guality, responsiveness, and overall guest experience. Most notably, our Compton location at
253 E. Cormpton Blvd. received the BusinessRate "Best of 2025” award in the Restaurant
category, recognizing it as one of the highest-rated restaurant experiences in the city. In
addition, our Baldwin Park store earned the BusinessRate "Top 3 of 2025" award in the
Restaurant category, further validating Everytable’s ability to consistently deliver high-guality
service experiences across multiole communities.

These awards are particularly meaningful because they are driven directly by public
customer feedback and verified online review performance rather than paid rankings or
rarketing campaigns. They reflect thousands of real custorner interactions and reinforce
Everytable's reputation as a trusted, dependable, and welcoming food service provider. Our
stores are designad to serve a broad and diverse custorer base, including working families,
students, seniors, healthcare workers, and community residents seeking fresh, afforclable
meals in a clean, safe, and inviting environment. Maintaining strong public ratings across
multiple locations requires a disciplined operational cuiture focused on hospitality,
consistency, responsiveness, and accountability at every level of the organization.

[BUSinESSH&[En:,‘] Your Score  Ramnkings  Mowllwoiks  FAQ  Contact
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3
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At Everytable, customer service begins —

long be a guest walks througn the Businais ¢

door. O r teams are trained to prioritize Compion, CA - Restaurant

responsiveness, professionalisrn, and

nospitality in every interaction — whetner Rankings Dizplay

serving meals in our retail stores, o

supporting institutional partners, or

responding to customer feedback We 21 213 144 4.4 4,452
actively monitor customer reviews, '

operational performance metrics, and

satisfaction tre
concerns are address d quickly and i Stz Grerrepub
service standards rernain consistently

nigh. This feedback loop allows our

leadership and operations tearns to ; Th Sreen Oz 1 22ursat
continuously improve the customer
experience while maintaining the
operational reliability reguired in high-
volurne food service environments.

Wi Ape Tadpesia 254

w

Our customer service ohnlo:oph/ is also desply connectad to our mission as a Public
Renefit Corporation. We believe that all communities deserve the sarne leveal of quality,
care, and hospitality regardless of zip code or income level. This cornrmitmeant is especially
visible in cornmunities like Compton and Baldwin qu;/ whera Everytable has built strong
local trust through reliable service, approachable pricing, and rneaningful community
engagement. Beyond our retail operations, Everytable has partnered with organizations
such as Compton Unified School District and Compton College to help expand access to
nutritious meals and support broader cormmunity waliness initiatives. These partnerships
demonstrate that our approach to customer service extends beyond transactional
interactions — it is rootad in long-term relationship building and genuine community
investment.

The recognition we continue to receive through verified customer review platforms
confirms that Everytable's service model is both operationally effective and highly valued
by the communities we serve. Our ability to earn top public rankings while operating in
diverse, high-volume environments demonstrates the strength of our hospitality culture,
our management systems, and our cormnmitment to continuous improvement. As
Everytable continues to grow throughout California, we remain focused on delivering an
exceptional customer experience grounded in consistency, responsiveness, accountability,
and rission-driven service.

10



MARKETING & PROMOTIONAL PROGRAM

Along with our Customer Service Program, Everytable believes that Marketing and Promotions
are a significant part of the meal experience, and a way to drive participation. Everytable's
promotional and marketing approach is designed to increase student participation in the
National School Lunch Program (NSLP) and School Breakfast Program (SBP) by making meals
highly visible, appealing, and familiar to students, families, and staff. Our strategy is grounded
in proven tactics successfully implemented in K-12 environments, including our school
partners, and emphasizes student engagement, clear communication, and alignment with
district wellness goals.

—— -
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STUDENT ENGAGEMENT AND AWARENESS

Student participation begins with excitement and familiarity. Prior to service launch,
Everytable will conduct on-site student tastings to introduce menu items, gather feedback,
and identify early favorites. These tastings serve both as a promotional tool and a feedback
mechanism, helping ensure menus resonate with students.

Once service begins, branded meal packaging and labeling will reinforce recognition and
consistency. Packaging highlights freshness, scratch-made preparation, and approachable
meal names that appeal to students. In cafeterias and serving areas, Everytable provides
“What's on the Menu?” posters or menu boards that showcase weekly offerings and
promote anticipation around upcoming meals.

Student feedback continues post-launch through informal surveys and observation, allowing
Everytable to feature “Student Favorites”—popular meals that are promoted more
frequently to reinforce positive participation patterns.

FAMILY AND COMMUNITY COMMUNICATION

Family awareness is a critical driver of student participation, particularly for younger students.
Everytable will provide take-home flyers and digital content (distributed through district-
approved channels) introducing the program, explaining meal offerings, and reinforcing
affordability, nutrition, and quality. Materials are written in clear, family-friendly language and
ermphasize consistency and reliability.

All family-facing materials can be provided in English and Spanish, ensuring accessibility for
the broader partner communities. Messaging focuses on transparency, highlighting
ingredient quality, daily preparation, and compliance with school nutrition standards. Where
appropriate, communications also introduce Everytable's broader mission as a Public Benefit
Corporation, reinforcing ali‘gnment with community values around health, equity, and
student well-being—without replacing or competing with district messaging.

11



ON-SITE VISIBILITY AND PROMOTION

Consistent on-site visibility helps normalize participation and build routine. Everytable provides
branded signage for cafeterias and service areas to establish familiarity and reinforce program
identity. During the school year, Everytable may host periodic “Lunch with Everytable”
opportunities, where staff and administrators can sample meals and reinforce positive messaging
through trusted adult voices. '

Visual materials are intentionally clean, age-appropriate, and supportive of the school
environment, complermenting existing signage rather than overwhelming it.

INTEGRATION WITH WELLNESS AND NUTRITION GOALS

Everytable works collaboratively with district staff to ensure promotional messaging aligns with
your wellness and nutrition objectives. Marketing materials emphasize balanced meals, fruits and
vegetables, and variety, reinforcing healthy eating habits without stigmatizing participation.
Seasonal menu highlights and rotating offerings help maintain interest throughout the year
while supporting nutrition education efforts already in place at the district.

MEASUREMENT AND CONTINUOUS IMPROVEMENT

Marketing effectiveness is evaluated through participation trends, student feedback, and staff
input. These insights inform ongoing refinements to menus, messaging, and on-site materials.
Regular check-ins with district leadership ensure promotional efforts remain aligned with school
district priorities and respond to observed needs.

SUMMARY

Everytable's promotional and marketing materials are designed to make school meals visible,
appealing, and trusted by students and families. By combining student tastings, clear on-site
communication, family outreach, and alignment with wellness goals, Everytable supports
increased participation while respecting your local culture, values, and operational frarmework.

;‘RO‘.‘. SCRA f(j,,_‘,.

Kids’ meals now
available.
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MENUS/PRODUCT DESCRIPTION



SAMPLE 21-Day Cycle Menu

Everytable’'s menus are built from the ground up using fresh, locally sourced ingredients
and true scratch-cooking methods. Qur culinary process begins with seasonal
procurement from Southern California growers and regional Southern California suppliers,
allowing our chefs and dietitians to design meals around ingredients that are fresh,
available, and reflective of local agricutture. Vegetables are washed, cut, and prepared in-
house; sauces and dressings are developad from base ingredients; and proteins are
seasoned, cooked, and portioned in our centralized California commissary Kitchen. This
hands-on approach ensures full control over flavor, quality, and nutritional composition.

These are the same meals and ingredients we serve in our consumer-facing retail stores
throughout Southern California—where custormers voluntarily purchase our food every day.
Qur K-12 offerings are not a separate, lower-tier product line; they are developed using the
same scratch-cooking standards, culinary oversignt, and ingredient integrity that define
our brand. This alignment reinforces consistency, quality, and credibility across all service
channels.

Because we cook everything from scratch—including our proteins—we are not dependent
on pre-packaged or frozen finished products from large ranufacturers. This gives our
culinary team the flexibility to adjust recipes, incorporate seasonal ingredients, and respond
1o your feedback efficiently. Unlike providers that primarily reheat pre-rnade items,
Everytable's scratch-cooking model allows us to adapt renus without being constrained
by external product formulations.

Everytable meals are prepared fresh daily and are never frozen. Final menus will depend on
regional location and delivery schedule.

Although Supper service is not currently part of this program, Everytable has included a sarnple
Supper menu to demonstraie our capability and readiness to expand services should the District
choose to add an afterschool or acdlditional meal program in the future.

<ROM SCRATE,

Kids' meals now
available.
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CHEF TIM REARDON

Vice President of R&D and Commercialization, Everytable

Chef Tim Reardon, a Certified Research Chef with the Research Chefs Association, serves as
the Vice President of R&D and Commercialization at Everytable. With over 20 years of

Xperience in food manufacturing, culinary innovation, and foodservice strategy, Chef
Reardon plays a pivotal role in driving Everytable's mission to transform the food system by
making fresh, nutritious meals both affordable and accessible.

e

S

htips:/Avwwlinkedin.com/inftimeothypatrickreardon/

Throughout his illustrious career, Chef Reardon has collaborated with leading food
manufacturers, including Chobani, Pepsi, Tabasco, Kraft Foods, and Perdue Farms, to develop
groundbreaking consumer products and disruptive innovations. Among his notable
achievements, he is credited with creating the first-of-its-kind “swicy” (sweet and spicy) Greek
yogurt for Chobani, a market innovation that set a new standard for flavor-forward dairy
products. Prior to joining Everytable, Chef Reardon held leadership roles in several high-
profile organizations. He served as Senior Director of Culinary Design at Chobani, where he
shaped the brand’s culinary voice and strategy; Director of Culinary Innovation at Applebee’s,
managing menu strategies for a system of over 1,600 locations generating $4 billion in annual
sales; and Director of Culinary Product Development at Plated, where he leveraged data-
driven approaches to refine e-commerce meal kits. His earlier roles include pioneering
culinary innovation at The Food Croup, a marketing agency working with iconic brands like
Kraft, Danone, and Norwegian Seafood, and gaining fine-dining experience as Chefde Partie
at the 2-Michelin Star- L'Atelier de Joél Robuchon in Bangkok.

graduate of the prestigious Culinary Institute of America (ClA) in Hyde Park, New York, Chef
Reardon combines his classical training with a passion for culinary innovation. At Everytable,
he uses his diverse background to craft meals that are scratch-made, commmunity-inspired,
and chef-prepared, ensuring every dish resonates with quality, creativity, and care. Chef
Reardon's unique blend of culinary artistry and strategic vision has earned him a reputation
as a leader in food innovation, making him a vital contributor to Everytable's success in
delivering solutions that are both nutritious and operationally efficient.
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Everytable was founded in 2016 and registered in

2017 with a simple but powerful mission: to rnake healthy,
delicious food accessibie and affordable for every community,
especially our local schools.

In 2073, our founder Sam Polk launched a nonprofit called Feast
(Families Eating and Sharing Together) in Southern California.
Feast provided nutrition education, cocking classes, free
produce, and support groups to nelp farilies live healthier fives,
But Sam soon heard from parents that while they loved fresh
produce at hoime, their busy schedules meant they often had to
buy food on the go-—and in many neighborhoods, the only
options were uinhealthy fast food.

To solve this problem, Sam created Everytable, a cornpany buiit on the belief that every
child and every farily deserves access to nutritious meals. Our model was designed to
bring scratch-made, affordable food into “food deserts” where nutritious options were
scarce—at prices that compete with fast food. The name “Everytable” reflects our mission
to ensure that nc one is left out when it comes to healthy meals. Since then, Everytable
has grown from one storefront in Southern California into a Public Benefit Corporation
with nearly 300 employees and more than 40+ retail locations across Southern-California
(especially SoCal). Along the way, we've expanded into K-12 schools, colleges, and
universities, where we bring the same care, guality, and purpose to student dining.

Since Sam’s appearance on Season 9 of “SHARK TANK?”, the business has expanded
rapidly and now has around 300 ernployees in the State of California, serving millions of
meals annually, with room to grow. Everytable has recently become the primary provider
of school meals for Compton Unified School District and a trusted partner for nurnerous
charter school districts, community colleges, and Cal State Universities across the state.
We are excited to bring that same mission-driven approach to schools, serving students
meals that are fresh, appealing, and built to support learning and weliness.

+ hitps://Nimeo.com/264237020
s  https//www.voutube.com/watch?v=pCiljSeKNzk

ey [EVERYTABLE
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FOOD + NSLP/SBP

Everytable brings extensive experience in
serving K-12 schools through its mission-driven
approach to making nealthy, affordable meals
accessible for every student. Qur work includes
a major partnership with Compton Unified
Schoel District with ~31 schools, and recently
sighed with Azuza School u_)']sﬂ'a‘nm andl
Pleasant Valley Schools District with ~18
schools where we will provide 'rresh, nutritious
meals to meet USDA/NSLP and California state
guidelines while maintaining menus that
students genuinely enjoy.

Cme
: e .n(d N
BUCETOm Rtae

o

R L)

This program has.demonstrated our ability to manage the complexities of large-scale school

meal service,

including daily production from our centralized kitchen, efficient distribution

logistics, and seamiess compliance with federal reimbursement requirements. In addition to

Compton USD,
across Southern California, delivering both vended meais and onsite service models.

Within the PK-12 environment, Everytable currently serves multiple scheol districts
and charter schools, delivering prepared meals aligned to school calendars, bell
schadules, and site-specific delivery requirements. These programs require
consistent daily execution, accurate meal counts, reliable logistics, and the ability to
support multiple sites concurrently. Everytabie's centralized production model
allows meals to be prepared at scale using standardized processes, then packaged,
staged, and delivered according to district-defined service windows.

Collectively, Everytable's
in higher education and pubhc sector meal prograrns, demonstrate substantial, relev
experience delivering the same services required for PK-12 school nutrition program

Everytable has collaborated with charter schools and independent schools

ecent PK-12 partnerships, combined witn its extensive experience
vant

scale.

NSLP/School Lunch Partners

School Lunch/Breakfast Partners

154 USD

Mission View Chavter {2 locations)

San Diego Worlkdorce Morence Vallay

San Marcos USD

Bridge School Montessori {2 locations)

SDHS - Chula Vista

olana Beach Schoal District (Bulk only)

Tapanga Mountain Scheol

Vista SDHS5

2 Lr’)

Vonterey County Office of Education

Chartwells Schaol Monterey

SDSI - Murrieta

Falo Alto USD (23 locations)

Mission View Public Charter - Canyon

SDEI - Laka Elsiners

Palos Verdes Peninsula USD (19 locations)

Mission View Public Charter - Valencia

YouthBuild Canoga Park

Ednovate (7 locations)

San Diego Woerkforce Escondido

Youthbuild - Norwalk

Brightstar Schools {11 locations)

Diego Hills Cantral Public Charter School

YouthBuild Charter Schaeel of California Pomona

Compton (28 locations)

Lemon Grove SDHS

YouthBuild Heart Leaders Academy

Private/Charter: Retail Programs

National City SDHS

YouthBuild South LA

San Diego Innevation High School (10 locations)

San Diego Workforce Innovation

New Earth Life

San Diego Workforce Lakaside
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EXPERIENCE, CAPABILITY, AND STANDING

Everytable is a Southern California-based, mission-driven food company with
demonstrated experience delivering high-quality, compliant meal programs at scale.
Through a centralized production model and disciplined operational structure, Everytable
is well positioned to meet the service, compliance, and performance requirements set
forth in this RFP.

Relevant Experience

Everytable has extensive experience preparing and distributing meals for institutional
partners, including K-12 school districts, higher education, healthcare systems,
government agencies, and community-based programs. Our K-12 experience includes
vended meal service models that support the National School Lunch Program (NSLP) and
School Breakfast Program (SBP), with a strong emphasis on compliance, consistency, and
student participation.

Our centralized commissary kitchens prepare meals daily using standardized recipes,
quality controls, and documented food safety procedures. This model allows Everytable to
deliver reliable volume, menu consistency, and cost control while maintaining flexibility to
meet district-specific requirements.

Clear internal lines of comnmunication ensure coordination between production, logistics,
school nutrition leadership, and account management, allowing issues to be identified
and resolved quickly.

Compliance, Audit and Program Management

Everytable maintains comprehensive, audit-ready menu documentation and production records
designed to fully support NSLP and SBP compliance and to withstand federal and state
administrative reviews. All menus are developed and reviewed to meet USDA meal pattern
requirements, with clear documentation of components, portion sizes, crediting information,
standardized recipes, and nutritional analysis as required. Daily production records are
completed accurately and retained in accordance with USDA and state recordkeeping
requirements, enabling clear verification of planned versus served meals. Our team has
extensive experience preparing documentation packages for administrative reviews and
supporting districts during reviews, corrective actions (if any), and ongoing monitoring.

Everytable also maintains a structured and transparent Buy American approach aligned with
USDA regulations. Domestic products are prioritized wherever practicable, and any allowable
exceptions are documented in accordance with federal guidance, including justification
related to availability or cost. Ingredient sourcing, substitutions, and vendor documentation
are tracked to ensure ongoing compliance and ease of review. Through established internal
controls, experienced K-12 nutrition leadership, and consistent quality assurance processes,
Everytable demonstrates a proven ability to operate compliant programs that meet
regulatory expectations while delivering high-quality, student-appealing meals.
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5. Poncyand Procedurs:

Y, SANIT N AND T

At Every !']b'&, we are dedicated to maintaining the integrity of our products. All our
ingredients are carefully inspected by trained personnel and our products are produced

under stringent food safety standards.

Everytable's Current Good Manufacturing Practices (cGMP) are implemented to comply
with FDA regulation 21 CFR 117.10. cGMPs are described in a policy document that all
employees, contractors, and visitors entering the facility are expected to follow.
GMP/Food Safety training is required for all new ernployees as part of their onboarding
process. Refresher trainings are conducted periodically with a biannually frequency at
rninimum. A site plan has been implemen Led that classifies different areas in our faciiity
based on the food safety risks to finished products. Depending on the zone, different
levels of protection are requirad. Physical separation of raw material, product, equipment,
and personnel moverment are analyzed, personnel working in these areas are trained
accordingly.

We have a robust Allergen Control Program which includes label/ingredient verifications
at production stari-up and throughout the product run. Qmer orereguisite programs to
our Food Safety Plan include Internal audits, Sanitation Program, Environimental
Monitoring Program, Food Defense, Traceability, Receiving, Storage and Shipping,
Supplier Approval, Glass and Brittle Plastic Program, Training Program, and Pest
Prevention Program.
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Cooking Processes

At Everytable, we prioritize food safety and quality e o

by adhering to stringent protocols during imeal Food Safery Clheck Lise
preparation. Our procedures focus on Fond Safsy Checklis

maintaining proper cooking temperatures and em——

D reetlanzt l AIAI‘ fecliicr Lally. Detotmbae aens in your epeeations 1u wle’l;cmrwi\e acion, Record
“ ction caken and heep compleced veserds i 3 atebeek for furet

praventing cross-contamination between raw
and cooked foods.

Yer o Covvestive Acdan

Temperature Control During Cooking

Ensuring that all meals are cooked to safe internal
termperatures is vital to eliminate harmful
oathogens. Our guidelines include:

6.

oultry: Cook to an internal temperature of | e i
5—(7/°C) 7 ==
o  Ground Meats {e.g., beef, pork, lamb): Cook FRn

to 160°F (71°C). B
» Steaks, Roasts, and Chops (beef, pork, veal,

lamb): Cook to M%’"i’- C) and allow a rest. L ' P e

‘arfm of at least 3 'mm uies before serving. e T T S
0 h: Cook to 145°F (63°C). = .
o V\/ utilize cahorara d food thermormeters to

verify these termperatures, ensuring
consistency and safety in our cooking
DrOCesses. | S

Prevention of Cross-Contamination

To prevent the transfer of harmful bacteria from raw to cooked foods, we
implement the following measures:

J S eparate Work Areas: Designate specific areas for handling raw and cooked

dSE O prevent cross-contact.

° Dedlca't,d Equipment: Use separate cutting boards, utensils, and storage
containers for raw and cooked items. -

« Proper Storage: Store raw meats, poultry, and seafood in sealed containers
on the lowest shelves of refrigeration units to prevent juices from dripping
onto other foods.

»  Hand Hygiene: Require staff to wash hands thoroughly with soap and water
before and after handling raw foods, and after any activity that could
introduce contaminants.

s Cleaning and Sanitizing: Regularly clean and sanitize all food contact
surfaces, equipment, and utensils, especially after exposure to raw products.

By adhering to these protocols, Everytabie ensures that our meals are preparad in
a safe and sanitary manner, upholding our commitment to delivering high-
guality, nutritious food to our customers.
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it Bverytable's proposal
for student meal services, We appreciate Blue Oak's
thoughtful approach to educating the whole child and its
commitment to creating an environment where students can
arow academically, socially, and personally.

Everytable would be honored to support that mission by
providing nutritious, fresn, never-frozen, fully unitized meais
that are convenient to serve and appealing to students. We

are especially excited about the opporiunity to build a strong
Northern California partnership as we expand our regionai
capabilities and prepare to open our Sacramento facility.

We also recognize that a successful partnership must be both
operationally practical and financially sustainable. Our team is
commitied to working collaboratively with Blue Oak to
explore delivery efficiencies, expanded meal programs,
community parinerships, and other creative solutions that
can help reduce costs over time.

Thank you again for your consideration and for the important
work Blue Oak does for its students and families. We hope
this proposal represents the beginning of a productive
conversation and a long-term partnership focused on student
healih, reliable service, and shared success.

Sincerely,
Bob Dooley, RDN, MBA
Vice Praesident of Business Development

Everytable, PBC




FOOD SERVICE MANAGEMENT AGREEMENT
BETWEEN

BLUE OAK CHARTER SCHOOL
(School Food Authority)

AND

EVERYTABLE, PBC

(Food Vendor)

DRAFT — FOR DISCUSSION PURPOSES ONLY — July 30, 2026



CONTRACT SUMMARY

School Food Authority Blue Oak Charter School

SFA Address 450 W. East Ave, Chico, CA 95926 [with a relocation to 2485
Apodaca Place, Chico, CA 95928 in 2027}

SFA Contact Tim Drury, Executive Director

SFA Email timdrury@blueoakcharterschool.org

Vendor Everytable, PBC

Vendor Address 18901 Railroad Street, City of Industry, CA 91748

Vendor Contact

Bob Dooley, Vice President of Business Development

Vendor Federal Tax ID

47-5369929

Contract Term

One (1) year, commencing on [July 1, 2026] through [June 30, 2027],
with up to four (4) additional one-year renewal periods through [June
30, 2031]

Maximum Contract Value

Equal to the fixed price per meal multiplied by the number of meals served,
plus delivery fees as set forth in Exhibit B

Programs

NSLP, SBP, CACFP (Snack and Supper), Seamless Summer Option
(SSO)

Service Sites

Blue Oak Charter School, 450 W. East Ave, Chico, CA 95926
[relocating to 2485 Apodaca Place, Chico, CA 95928 in 2027]

The parties agree to comply with the terms and conditions of this Agreement, including the following
exhibits, which are incorporated by reference: (a) Everytable, PBC Proposal; (b) Exhibit A: Scope of
Work; and (c) Exhibit B: Schedule of Fees.




ARTICLE 1. INTRODUCTION

Blue Oak Charter School, hereinafter referred to as the school food authority ("SFA"), enters into this
Agreement with Everytable, PBC, hereinafter referred to as the food service management company
("Vendor"), to provide food service management assistance for the SFA’s food service program (the
"Services"). During the term of this Agreement, the Vendor will provide Services to the SFA as described
in the Scope of Work (Exhibit A) attached hereto.

ARTICLE II. GENERAL TERMS AND CONDITIONS

A. Term

The term of this Agreement is one (1) year, commencing on July 1, 2026 and continuing through June 30,
2027 (the "Initial Term"). After the Initial Term, the SFA may renew this Agreement for up to four (4)
additional one-year periods (each a "Renewal Term") upon mutual written agreement of both parties, for a
maximum total contract period through June 30, 2031. Each Renewal Term shall be subject to the same
terms and conditions, except as otherwise modified in writing by the parties. Execution of all contracts
and amendments is contingent on approval by the California Department of Education ("CDE"). The SFA
may cancel this Agreement upon notification from the CDE that it or any part of the bidding process has
been determined noncompliant with state and federal laws and regulations (7 CFR, Section 210.16[d]).

B. Designated Contract Liaisons

SFA Liaison Vendor Liaison

Name: Tim Drury Name: Bob Dooley

Title: Executive Director Title: Vice President of Business Development
Phone: (530) 879-7483 Phone: 651-308-4034

Email: timdrury@blueoakcharterschool.org Email: bobdooley@everytable.com

Notices. All legal notices shall be served or delivered by postal mail to:

SFA Vendor

Maggic Buckley Name: Sam Polk

Lxecutive Assistant/Human Resources Title: CEO

Coordinator/Office Manager Address: 18901 Railroad Street, City of Industry,
Blue Oak School CA 91748

Phone: (530) 879-7483 ext. 2006

C. Fees

1. Fixed-Price Contract. The SFA will pay the Vendor at a fixed rate per meal, plus the per-delivery fee
set forth in the Schedule of Fees (Exhibit B). The fixed rate per meal includes all fees and charges
indicated in the Schedule of Fees (Exhibit B) of this Agreement other than the per-delivery fee separately
stated therein. The SFA must determine, and the Vendor shall credit the SFA for, the full value of U.S.
Department of Agriculture ("USDA") Foods. The Vendor’s fixed-price invoice will be fully compliant
with procurement requirements for the National School Lunch, School Breakfast, and applicable CACFP
programs, set forth in 7 CFR, parts 210, 215, and 220, and the USDA Food and Nutrition Service ("FNS")



Final Rule issued October 31, 2007. The Vendor shall take discounts, rebates, and other credits into
account when formulating prices for this fixed-price contract (2 CFR, Section 200.406[a}).

2. Payment Terms. The Vendor shall submit monthly invoices by the 15th of the following month
reflecting all activity for the previous calendar month. The Vendor must submit detailed cost
documentation monthly to support all charges to the SFA. All costs, charges, and expenses must be
mutually agreeable to the SFA and the Vendor, and must be allowable costs consistent with the cost
principles in 2 CFR, Part 200, as applicable. The SFA will pay undisputed invoices submitted by the
Vendor within thirty (30) days of receipt. If the SFA disputes any portion of an invoice, the SFA shall
notify the Vendor in writing within ten (10) business days of receipt, specifying the nature of the dispute
in reasonable detail. The SFA shall pay all undisputed portions of such invoice within the thirty (30)-day
payment period, and the parties shall work in good faith to resolve the disputed portion within fifteen (15)
business days of the SFA’s notice. If the SFA fails to pay any undisputed amount when due, interest shall
accrue on the overdue balance at a rate of one percent (1%) per month, or the maximum rate permitted by
applicable law, whichever is less, beginning on the thirty-first (3 1st) day following receipt of the invoice;
provided, however, that any such interest shall not be charged to the nonprofit school food service
account (cafeteria fund) and shall be payable solely from the SFA’s non-federal, non-program funds.

3. Interest, Fines, Penalties, Finance Charges. Interest, fines, penalties, finance charges, income and
expenses that may accrue under this Agreement are not allowable expenses to the nonprofit school food
service (cafeteria fund) (2 CFR, Section 200.441). The SFA is prohibited from paying unallowable
expenses from the SFA’s cafeteria fund.

4. Spoiled or Unwholesome Food. The SFA shall make no payment to the Vendor for meals that are
demonstrably spoiled or unwholesome at the time of delivery, or that materially fail to meet the detailed
food component specifications as developed by the SFA for the meal pattern, or that otherwise materially
fail to meet the requirements of this Agreement (7 CFR, Section 210.16[c][3]). The SFA shall notify the
Vendor in writing of any rejected meals within two (2) business days of delivery, describing in reasonable
detail the specific basis for rejection. The Vendor shall have the opportunity to inspect or review evidence
of any rejected meals and to cure any non-conformance. If the Vendor disputes a rejection, the parties
shall meet in good faith within five (5) business days of the Vendor’s written objection to resolve the
matter. Meals that are rejected solely on the basis of minor presentation or packaging variations that do
not affect nutritional content, food safety, or regulatory compliance shall not be grounds for non-payment,
though the SFA may require the Vendor to correct such variations on a prospective basis. The SFA shall
document and retain records of all meal rejections for the duration of the contract term plus three (3)
years.

D. Contract Cost Adjustment

The contract price (which may include General and Administrative Expense and Management Fees) may
be increased on an annual basis by the Yearly Percentage Change in the Consumer Price Index for All
Urban Consumers, Food Eaten Away from Home, as published by the U.S. Department of Labor, Bureau
of Labor Statistics ("CPI"). The January CPI value will be used as a representation of the change in CPL
Such increases shall be effective on a prospective basis on each anniversary date of this Agreement and
will be allowed only if approved in advance by the SFA. CPI fee increases for an upcoming Renewal
Term must be submitted to the SFA in writing no less than sixty (60) days prior to the commencement of
such Renewal Term.

Renegotiation of price terms under this Agreement is permitted only upon the occurrence of
unpredictable, unexpected conditions beyond the reasonable control of both parties that create a
significant and material change in the financial assumptions upon which the price terms were based. Any
renegotiation must be mutual, and both parties must agree in writing on any changes in price terms.
Substantive changes will require the SFA to rebid the contract.



E. Availability of Funds

Every payment obligation of the SFA under this Agreement is conditioned upon the availability of funds
appropriated or allocated for the payment of such obligation. The SFA may terminate this Agreement at
the end of the period for which funds are available if funds are not allocated and available for the
continuance of this Agreement. In the event the SFA exercises this provision, no liability shall accrue to
the SFA, and the SFA shall not be obligated or liable for any future payments or for any damages
resulting from such termination, provided the SFA gives the Vendor no less than sixty (60) days’ written
notice.

F. Timeliness

Time is of the essence in this Agreement.

G. CDE Approval

This Agreement has no force or effect until it is signed by both parties and is approved by the CDE (7
CFR, Section 210.19{a][5]).

H. Amendment

No amendment or variation of the terms of this Agreement shall be valid unless made in writing, signed
by both parties, and approved by the CDE. Any oral understanding or agreement not incorporated into the
Agreement in writing and approved by the CDE is not binding on either party (7 CFR, Section
210.19[a][5]).

I. Substantive Changes

Any change to this Agreement that results in a material change, or any proposed renewals, may, at the
determination of the CDE, either void this Agreement or require the SFA to rebid the contract. Examples
of substantive changes that could require rebidding include the addition of a program or a major shift in
responsibilities for Vendor or SFA staff.

J. Subcontract/Assignment

No provision of this Agreement shall be assigned or subcontracted without prior written approval of the
SFA which shall not be unreasonably withheld or delayed. Notwithstanding the foregoing, the SFA
acknowledges and approves that the Vendor may engage one or more qualified third-party delivery
services to perform final delivery of meals to the SFA’s service site(s), provided that (i) any such delivery
service shall maintain all licenses, permits, and health certifications required by applicable law; (ii) all
deliveries shall comply with the temperature-control and food safety requirements of this Agreement; and
(iii) the Vendor shall remain fully responsible and liable for the performance of any such third-party
delivery service to the same extent as if the Vendor performed the delivery itself. If subcontracts are let,
the Vendor shall take steps to contract with small and minority businesses, women’s business enterprises,
and labor surplus area firms when possible (2 CFR, Section 200.321).

K. Written Commitments

Any written commitment by either party relative to the Services shall be binding upon the party making
such commitment. Failure of either party to fulfill any such commitment shall render that party liable for
direct damages incurred by the other party as a result thereof. Such written commitments include any
warranty or representation made in any publication, drawing, or specifications accompanying or referred
to in a party’s proposal or solicitation materials, and any written notifications, affirmations, or
representations made during the course of negotiations that are incorporated into a formal amendment to
this Agreement. For the avoidance of doubt, informal communications, including emails, verbal



discussions, and preliminary drafts exchanged during negotiations, shall not constitute binding written
commitments unless expressly incorporated into this Agreement or a formal written amendment executed
by both parties. Neither party shall be liable for indirect, consequential, or speculative damages arising
from a failure to fulfill a written commitment under this Section.

L. Trade Secrets/Copyrights

Each party shall designate any information it considers confidential or proprietary—including recipes,
surveys and studies, management guidelines, operational manuals, and similar documents—that it
regularly uses in the operation of its business or develops independently during the course of this
Agreement. Information so designated shall be treated as confidential by each party, and each party shall
exercise the same level of care in maintaining the confidences of the other party as it would employ in
maintaining its own confidences, unless disclosure is otherwise required under law. All such materials
shall remain the exclusive property of the party that developed them and shall be returned immediately
upon termination. Notwithstanding, the federal awarding agency reserves a royalty-free, nonexclusive,
and irrevocable license to reproduce, publish, or otherwise use the work for federal purposes (2 CFR,
Section 200.315[Db]).

M. Severability

Should any provision(s) of this Agreement be declared or found to be illegal, unenforceable, ineffective,
or void, then each party shall be relieved of any obligations arising from such provision(s). The balance of
this Agreement, if capable of performance, shall remain and continue in full force and effect.

N. Counterparts

This Agreement may be executed in counterparts, each of which shall be deemed an original, but all of
which together will constitute one and the same instrument.

0. Silence/Absence/Omission

Any silence, absence, or omission from the Agreement specifications concerning any point shall mean
that only the best commercial practices are to prevail. Only those materials (e.g., food, supplies, etc.) and
workmanship of a quality that would normally be specified by the SFA are to be used.

P. Indemnification

1. Vendor Indemnification of SFA. The Vendor shall indemnify, defend, and hold harmless the SFA, its
employees, directors, agents, and Board Members from and against all claims, damages, losses, and
expenses (including reasonable attorney’s fees and court costs), and decrees or judgments arising from
any injuries, including death or damage to or destruction of property, resulting from the Vendor’s acts or
omissions, willful misconduct, negligence, or breach of the Vendor’s obligations under this Agreement by
the Vendor, its agents, employees, or other persons under its supervision and direction.

2. SFA Indemnification of Vendor. The SFA shall indemnify, defend, and hold harmless the Vendor, its
employees, officers, directors, and agents from and against all claims, damages, losses, and expenses
(including reasonable attorney’s fees and court costs), and decrees or judgments arising from any injuries,
including death or damage to or destruction of property, resulting from the SFA’s acts or omissions,
willful misconduct, negligence, or breach of the SFA’s obligations under this Agreement by the SFA, its
agents, employees, or other persons under its supervision and direction.

3. Limitation. Neither party shall be required to indemnify or hold harmless the other party from any
liability or damages arising from the indemnified party’s sole acts, omissions, willful misconduct, or
negligence.



Q. Sanctions

If either party fails to perform under the terms of this Agreement, the non-breaching party may: (a)
require the breaching party to provide in writing how it will ensure future compliance; (b) upon continued
nonperformance, proceed to termination of this Agreement in accordance with Article XIV; and (c) in the
case of Vendor nonperformance, the Vendor may be prohibited from bidding on future contracts with the
SFA.

R. Breach of Contract

If the Vendor causes a breach, the Vendor assumes liability for any and all damages, including excess
cost to the SFA in procuring similar services, and is liable for administrative, contractual, and legal
remedies, as applicable. If the SFA causes a breach, the SFA assumes liability for any and all damages
directly resulting therefrom, and the Vendor shall be entitled to pursue available administrative,
contractual, and legal remedies.

S. Penalties

Costs resulting from either party’s violations, alleged violations of, or failure to comply with federal,
state, tribal, local, or foreign laws and regulations are unallowable, except when incurred as a result of
compliance with specific provisions of the federal award, or with prior written approval of the federal
awarding agency (2 CFR, Section 200.441).

T. Force Majeure

Neither party shall be liable to the other for delay in, or failure of, performance, nor shall any such delay
or failure constitute default, if caused by force majeure. Force majeure means an occurrence beyond the
control of the affected party that occurs without its fault or negligence, including but not limited to acts of
God, acts of the public enemy, acts of the state in its sovereign capacity, fires, floods, power failure,
disabling strikes, epidemics, quarantine restrictions, and freight embargoes. Force majeure does not
include late delivery of equipment or materials caused by congestion at a manufacturer’s plant or an
oversold condition of the market, late performance by a subcontractor (unless arising from a force
majeure occurrence), or inability to acquire or maintain any required insurance, bonds, licenses, or
permits. The delayed party shall notify the other party in writing as soon as practicable and no later than
the following work day and shall cause such delay to cease as soon as practicable.

U. Nondiscrimination

Both the SFA and Vendor agree that no child who participates in the NSLP, SBP, or CACFP will be
discriminated against on the basis of race, color, national origin, age, sex, or disability. Both parties shall
comply with Title VI of the Civil Rights Act of 1964, Title IX of the Education Amendments of 1972,
Section 504 of the Rehabilitation Act of 1973, the Age Discrimination Act of 1975, and USDA
regulations on nondiscrimination (7 CFR, parts 15, 15a, and 15b) and FNS Instruction 113-1 (7 CFR,
Section 210.23[b]).

V. Compliance with Law

The Vendor shall comply with all laws, ordinances, rules, and regulations of all applicable federal, state,
county, and city governments regarding purchasing, sanitation, health, and safety for the food service
operations, and shall procure and maintain all necessary licenses and permits. The SFA shall cooperate as
necessary in the Vendor’s compliance efforts. The Vendor shall comply with all applicable federal
regulations in 2 CFR, parts 200 and 400, and 7 CFR, parts 210, 220, 245, and 250, USDA FNS
Instructions and policy, federal laws and regulations, the California Education Code, and California laws
and regulations, where applicable.



W. Choice of Law

This Agreement shall be construed under the laws of the State of California, without giving effect to the
principles of conflict of laws. Any action or proceeding arising out of this Agreement shall be heard in the
appropriate courts in California.

X. Cooperative Purchasing (""Piggyback")

For the term of this Agreement and any mutually agreed extension, at the option of the Vendor, other
school districts, community college districts, charter schools, and any public corporation or agency,
including any county, city, town, or public corporation within the State of California, may purchase the
meals and services identified in this Agreement at the same prices and upon the same terms and
conditions, pursuant to Sections 20118 (K-12) and 20652 (Community Colleges) of the California Public
Contract Code. The SFA, acting as the lead agency, hereby consents to such cooperative purchasing and
agrees to reasonably cooperate with the Vendor to permit other eligible public agencies to utilize this
Agreement; provided that the SFA shall have no liability or obligation of any kind with respect to
purchases made by any other agency, and each such agency shall contract directly with the Vendor and
shall be solely responsible for its own payment and performance obligations. Any agency electing to
purchase under this provision shall be responsible for its own compliance with applicable procurement
laws, and for child nutrition program purchases, any required approval by the CDE.

Y. Advice of Counsel

Each party acknowledges that, in executing this Agreement, such party has had the opportunity to seek
the advice of independent legal counsel and has read and understood all of the terms and provisions of
this Agreement.

ARTICLE JIII. RELATIONSHIP OF THE PARTIES

A. The Vendor’s relationship with the SFA will be that of an independent contractor and not that of an
employee of or supervisor for the SFA. The Vendor will not be eligible for any employee benefits, nor
will the SFA make deductions from payments to the Vendor for taxes, all of which will be the Vendor’s
responsibility. The Vendor agrees to indemnify and hold the SFA harmless from any liability for, or
assessment of, any such taxes imposed on the SFA by relevant taxing authorities. The Vendor will have
no authority to enter into contracts that bind the SFA or create obligations on the part of the SFA.

B. When the SFA is a public school district or program operated by a county Office of Education, the
Vendor, as an independent contractor, shall have no authority to supervise food service classified
personnel operating the NSLP, SBP, or Afterschool Meal Supplements under the NSLP (California
Education Code Section 45103.5).

C. All Services to be performed by the Vendor will be as agreed between the Vendor and the SFA. The
Vendor will be required to report to the SFA concerning the Services performed under this Agreement.
The SFA shall determine the nature and frequency of these reports.

D. The SFA is the responsible authority, without recourse to USDA or CDE, for the settlement and
satisfaction of all contractual and administrative issues arising from this Agreement, including source
evaluation, protests, disputes, claims, or other matters of a contractual nature.

ARTICLE IV. FOOD SERVICE PROGRAM

A. Food Vendor Company Responsibilities



1. The Vendor will not directly or indirectly restrict the sale or marketing of fluid milk at any time or in
any place on school premises or at any school-sponsored event (7 CFR, Section 210.21[e]).

2. The Vendor shall have state or local health certification for any facility outside the school in which it
proposes to prepare meals and shall maintain this health certification for the duration of the Agreement (7
CFR, Section 210.16[c][2]).

B. School Food Authority Responsibilities

1. The SFA shall ensure that the food service operation is in conformance with the SFA’s Permanent
Single Agreement with the CDE and will monitor the food service operation through periodic on-site
visits (7 CFR, Sections 210.16[a][2] and 210.16[a][3]).

2. The SFA retains control of the quality, extent, and the general nature of its food service; the prices
children are charged for meals (7 CFR, Section 210.16[a][4]), and a la carte prices.

3. SFAs with more than one school shall perform no less than one on-site review of the lunch counting
and claiming system employed by each school under its jurisdiction prior to February 1 of each school
year, and shall conduct follow-up corrective action reviews as required (7 CFR, Section 210.8[a][1]).

4. The SFA shall retain responsibility for developing the meal pattern for students with disabilities, when
their disability restricts their diet, and for students without disabilities who are unable to consume the
regular meal because of medical or other special dietary needs (7 CFR, Section 210.10[m]).

5. The SFA shall retain signature authority for the food services application, agreements, Free and
Reduced-Price Policy Statement, monthly Claim for Reimbursement, reports, program renewal,
verification of applications, letters to households, and all correspondence to the CDE relating to the food
service program (7 CFR, Section 210.16[a][5]).

6. The SFA shall be responsible for the establishment and maintenance of the free and reduced-price
meals eligibility roster (California Education Code Section 49558).

7. The SFA shall be responsible for the development, distribution, and collection of the letter to
households and Application for Free and Reduced-Price Meals (7 CFR, Section 245.6).

8. The SFA shall be responsible for the determination of eligibility for free and reduced-price meals and
shall disclose eligibility status to the Vendor only to the extent necessary for the Vendor to fulfill its
obligations under this Agreement. The Vendor will not further disclose such information (California
Education Code Section 49558).

9. The SFA shall establish and maintain an advisory board composed of parents, teachers, and students to
assist with menu planning (7 CFR, Section 210.16[a][8]).

10. The SFA shall maintain applicable health certification and ensure that all state and local regulations
are being met by the Vendor (7 CFR, Section 210.16[a][7]).

ARTICLE V. BUY AMERICAN AND CALIFORNIA AGRICULTURAL PREFERENCE
REQUIREMENTS

A. Vendor Responsibilities

1. The Vendor will provide meals and snacks purchased with domestic commodities and products to the
greatest extent practicable, document exceptions when nondomestic products are purchased, adhere to the
nondomestic cap, and comply with all other Buy American regulations (7 CFR 220.16[d] and 7 CFR
210.21[d]).



2. The Vendor must submit statements for all processed agricultural products certifying domestic
processing and that the percentage of domestic content exceeds 51 percent by weight or volume (USDA
Policy Memo SP 38-2017).

3. The Vendor must notify the SFA in writing at least three (3) days prior to delivering a nondomestic
agricultural commodity or product, listing alternative domestic substitutes and providing an explanation
for the exception.

4. Per California Food and Agriculture Code Section 58596.3, the Vendor shall give preference to
California-grown agricultural food products when the bid or price does not exceed the lowest bid or price
for a domestic product produced outside the state and the quality is comparable.

5. The Vendor will provide certification of domestic origin for products without country of origin labels.

6. Per 7 CFR 220.16(d)(5)(ii), the Vendor must adhere to the following caps on non-domestic food
purchases: (a) beginning SY 2025-26, 10 percent; (b) beginning SY 2028-29, 8 percent; (c) beginning SY
2031-32, 5 percent.

B. SFA Responsibilities

1. The SFA shall maintain all documentation provided by the Vendor regarding domestic and non-
domestic product components for the term of the contract plus extensions and three additional school
years, and shall make such documentation available during administrative and procurement reviews.

2. The SFA shall monitor compliance with Buy American and California FAC requirements (2 CFR,
Section 200.318[b]).

ARTICLE VI. U.S. DEPARTMENT OF AGRICULTURE FOODS

A. Vendor Responsibilities

1. The Vendor shall fully use, to the maximum extent possible, donated foods made available by the SFA
solely for the purpose of providing benefits for the SFA’s nonprofit school food program (7 CFR, Section
210.16[a][6]).

2. In accordance with 7 CFR, Section 250.53, the Vendor shall: (a) credit the SFA for the value of all
donated foods received, including the value of donated foods contained in processed end products; (b)
account for the full value by subtracting the value from the SFA’s monthly invoice, using the Average
Price File for the applicable school year; (c) accept liability for any negligence resulting in loss, improper
use, or damage to donated foods; and (d) use all donated beef, pork, and processed end products in the
SFA’s food service, and use all other donated foods, or commercially purchased foods of the same
generic identity, U.S. origin, and equal or better quality, in the SFA’s food service (7 CFR, Section
250.51(d)).

3. The Vendor will not itself enter into processing agreements with processors required under subpart C
of 7 CFR, Part 250 (7 CFR, Section 250.53[a][8]).

4. The Vendor will comply with storage and inventory requirements for donated foods and will maintain
records documenting compliance (7 CFR, Sections 250.53[a][9] and 250.54[b]).
B. SFA Responsibilities

1. The SFA shall retain title to all donated foods and ensure that all donated foods received accrue only
for the benefit of the SFA’s nonprofit school food service (7 CFR, Section 210.16[a][6]).



2. The SFA will maintain records and conduct reconciliation at least annually and upon termination to
ensure that the Vendor has credited the value of all donated foods (7 CFR, Sections 250.54{a] and [c]).

3. The SFA will not extend or renew any contract if the Vendor did not fulfill all provisions relating to
donated foods (7 CFR, Section 250.53[a][12]).

ARTICLE VII. MEAL RESPONSIBILITIES
The Vendor shall:

1. Serve meals on such days and at such times as requested by the SFA, subject to Section 5 (Delivery
Synchronization) of this Article VIIL.

2. Offer free, reduced-price, and paid reimbursable meals to all eligible children through the SFA’s food
service program.

3. Provide meals that meet the requirements established in 7 CFR, parts 210 and 220, and all applicable
CACFP regulations, as applicable.

4. Provide special meals for students with medical conditions requiring food modifications or
accommodations, as directed by the SFA.

5. Delivery Synchronization. The SFA acknowledges that the Vendor provides meal delivery services to
multiple school food authorities and other customers in the region and that the Vendor’s ability to provide
the Services at the fixed prices set forth in Exhibit B is dependent upon coordinated regional delivery
routing. As a condition of the Vendor’s obligation to provide the Services under this Agreement,
deliveries to the SFA’s service site(s) shall be synchronized with the Vendor’s delivery schedule for other
local customers served by the Vendor. Prior to the commencement of meal service, the parties shall
mutually agree in writing upon delivery days and delivery windows consistent with the Vendor’s
synchronized regional routing (anticipated to be two (2) to three (3) deliveries per week), and the SFA
shall cooperate in good-faith with reasonable adjustments to delivery days and windows proposed by the
Vendor from time to time to maintain such synchronization; provided that any such adjustments shall not
impair the SFA’s ability to serve meals during its scheduled meal periods or the Vendor’s compliance
with applicable food safety requirements.

6. Third-Party Delivery. The Vendor may perform deliveries directly or through one or more qualified
third-party delivery services approved pursuant to Article II, Section J. Meals shall be delivered cold, in
individual packaging, for reheating on site by the SFA, using packaging designed to maintain refrigerated
shelf life between deliveries. The Vendor shall remain responsible for compliance with all food safety and
temperature-control requirements through the point of delivery, regardless of the delivery method used.

ARTICLE VIII. FOOD SERVICE MANAGEMENT COMPANY EMPLOYEES

A. The Vendor shall only place employees for work at the SFA that meet the minimum professional
standards outlined in 7 CFR, Section 210.30. The Vendor shall ensure their employees take the required
annual training and shall maintain documentation validating completion. The Vendor shall remove from
the SFA premises any employee who fails to take the required training.

B. The SFA reserves the right to interview and approve the on-site food service
consultant(s)/employee(s).

C. The Vendor shall provide the SFA with a schedule of employees, positions, assigned locations,
salaries, and work hours at least one (1) calendar week prior to the commencement of operations.



D. The Vendor shall comply with all wage and hours of employment requirements of federal and state
laws and will be responsible for supervising and training their personnel.

E. The Vendor assumes full responsibility for the payment of all contributions and assessments, both state
and federal, for all of its employees engaged in the performance of this Agreement.

F. The Vendor will be solely responsible for all personnel actions regarding employees on its payroll,
including withholding and payment of all applicable federal, state, and local employment taxes, insurance
premiums, contributions to benefit plans, licensing fees, and workers’ compensation costs. The Vendor
shall indemnify, defend, and hold the SFA harmless from any claims related to such responsibilities.

ARTICLE IX. BOOKS AND RECORDS

A. The SFA and the Vendor must provide all documents as necessary for an independent auditor to
conduct the SFA’s single audit. The Vendor shall maintain such records as the SFA will need to support
its Claims for Reimbursement. Such records shall be made available to the SFA upon request (7 CFR,
Section 210.16[c][1]).

B. Both parties shall make all accounts and records pertaining to the nonprofit food service program
available to the CDE, USDA FNS, and Office of Inspector General for audit or review at a reasonable
time and place. Records shall be retained for three (3) years after the date of the final Claim for
Reimbursement for the fiscal year in which this Agreement terminates, unless audit findings remain
unresolved, in which case records shall be retained until resolution (7 CFR, Section 210.9[b][17]).

C. The Vendor shall not remove state or federally required records from the SFA premises upon contract
termination.

D. The USDA, Inspector General, the Comptroller of the United States, and the CDE shall have right of
access to any documents, papers, or records of the Vendor and SFA pertinent to the federal award (2
CFR, Section 200.336[a]).

ARTICLE X. MONITORING AND COMPLIANCE

A. The Vendor shall monitor the food service operation through periodic on-site visits to develop
recommendations for improvement.

B. The Vendor warrants and certifies that it will comply with all applicable statutes, rules, regulations,
and orders of the United States and the State of California.

C. The SFA shall establish internal controls that ensure the accuracy of meal counts prior to submission

of the monthly Claim for Reimbursement (7 CFR, Section 210.8[a]).

ARTICLE XI. EQUIPMENT, FACILITIES, INVENTORY, AND STORAGE

A. The SFA will make available to the Vendor, without cost or charge, area(s) of the premises agreeable
to both parties. The SFA shall provide local telephone service. The SFA shall not be responsible for loss
or damage to equipment owned by the Vendor and located on the SFA’s premises.

B. The Vendor shall notify the SFA of any equipment belonging to the Vendor on the SFA’s premises
within ten (10) days of its placement.

C. The SFA shall have access, with or without notice, to all of the SFA’s facilities used by the Vendor for
purposes of inspection and audit.

D. Ownership of the beginning inventory of food and supplies shall remain with the SFA.



E. Ownership of all nonexpendable supplies and capital equipment shall remain with the SFA. The
Vendor must take reasonable measures for protection against loss, pilferage, and/or destruction.

F. SFA Equipment Obligations; Condition of Service. As a condition of the Vendor’s obligation to deliver
meals and provide the Services under this Agreement, the SFA shall, at its sole cost and expense,
purchase, install, and maintain in good working order and in compliance with all applicable health, safety,
and electrical codes, at each service site, the following equipment: (1) electric warmers for the on-site
reheating of meals, in a quantity and with capacity sufficient to reheat one (1) meal per enrolled student
per day; and (2) reach-in coolers sufficient to store milk, fruits, and entrées for up to three (3) days of
meal service. The SFA shall ensure that all such equipment is installed, operational, and inspected as
required by applicable law prior to the commencement of meal service under this Agreement, and shall
keep such equipment in good working order (including all necessary repairs, servicing, and replacement)
throughout the term of this Agreement. The Vendor shall have no obligation to deliver meals to any
service site at which such equipment is not installed and operational, and any delay in or suspension of
meal delivery resulting from the SFA’s failure to satisfy its obligations under this Section shall not
constitute a breach or default by the Vendor. Ownership of all equipment purchased by the SFA pursuant
to this Section shall remain with the SFA.

G. Relocation of Service Site. The SFA has advised the Vendor that it anticipates relocating its campus
from 450 W. East Ave, Chico, CA 95926 to 2485 Apodaca Place, Chico, CA 95928 during calendar year
2027. The SFA shall provide the Vendor with no less than sixty (60) days’ prior written notice of the
effective date of any relocation. The parties shall cooperate in good faith to transition meal delivery to the
new service site, including satisfaction of the SFA’s equipment obligations under Section F of this Article
X1 at the new site prior to the commencement of meal service there, and any necessary adjustments to
delivery days and windows under Article VII, Section 5.

ARTICLE XII. CERTIFICATIONS

A. The Vendor warrants compliance with CDE and USDA rules and regulations, including 2 CFR, parts
200 and 400, and 7 CFR, parts 210, 215, 220, 245, and 250. The Vendor agrees to indemnify the SFA and
the CDE against any loss, cost, damage, or liability by reason of the Vendor’s violation of this provision.

B. Both parties shall comply with Title VI of the Civil Rights Act of 1964, Title IX of the Education
Amendments, Section 504 of the Rehabilitation Act of 1973, and all applicable nondiscrimination statutes
and regulations.

C. For contracts in excess of $150,000, both parties shall comply with the Clean Air Act (42 U.S.C.
Sections 7401 et seq.) and the Federal Water Pollution Control Act (33 U.S.C. Section 1251), as amended
(Appendix IT to 2 CFR, Part 200).

D. Neither party shall enter into contracts with parties listed on the General Services Administration’s List
of Parties Excluded from Federal Procurement or Nonprocurement programs (Executive Orders 12549
and 12689; 2 CFR, Part 200, Appendix II).

E. The Certification Regarding Lobbying and Disclosure of Lobbying Activities form (2 CFR, Section
418) must accompany each subsequent Renewal Term. Renewals without this certification will not be
accepted (Appendix 1I to 2 CFR, Part 200, Section [I]).

ARTICLE XIII. INSURANCE

A. Workers” Compensation Insurance. Each party shall maintain Workers’ Compensation Insurance
coverage as required by state law, and Employers’ Liability in the amount of One Million Dollars



($1,000,000.00) for each accident covering all employees employed in connection with child nutrition
program operations.

B. Comprehensive or Commercial Insurance. The Vendor shall maintain during the term of this
Agreement, for protection of both the SFA and the Vendor, Comprehensive or Commercial General
Bodily Injury and Property Damage Liability Insurance with a Combined Single Limit of not less than
Five Million Dollars ($5,000,000.00) for each occurrence, including Personal Injury Liability, Broad
Form Property Damage Liability, Blanket Contractual Liability, and Products Liability, covering the
operations and activities of the Vendor under this Agreement. Upon request, the Vendor shall provide the
SFA with a certificate evidencing such policies. The insurance policies shall contain covenants that the
policies shall not be canceled without thirty (30) days’ prior written notice to the SFA. With the exception
of Workers’ Compensation Insurance, the SFA shall be named as an additional insured under the
Vendor’s policies to the extent the SFA is indemnified pursuant to this Agreement.

C. Property Insurance. The SFA shall maintain, or cause to be maintained, a system of coverage to keep
the buildings, premises, and all property contained therein insured against loss or damage by fire,
explosion, or other cause normally covered by standard broad form property insurance.

ARTICLE XIV. TERMINATION

A. Termination for Cause. Either party may terminate this Agreement for cause upon sixty (60) days’
written notice if the other party breaches a material provision of this Agreement (7 CFR, Sections
210.16[d] and 250.12[f][9]). The non-breaching party shall first give the breaching party written notice of
such cause. If the cause is not remedied within ten (10) days of such notice, the non-breaching party may
give a sixty (60)-day notice of its intent to terminate this Agreement upon expiration of such period.

B. Termination for Convenience. This Agreement may be terminated, in whole or in part, for convenience
by the SFA with thirty (30) days’ notice or by the Vendor upon written notification to the SFA setting
forth the reasons for such termination and the effective date. In each case, the two parties shall agree upon
the termination conditions, including the effective date and, in the case of partial termination, the portion
to be terminated (2 CFR, Section 200.339[a][3]-[4]). In the case of a partial termination by the Vendor, if
the SFA determines that the remaining portion of the Agreement will not accomplish the purposes for
which it was made, the SFA may terminate the Agreement in its entirety.

C. Effect of Termination. Upon termination, the SFA shall pay the Vendor for all Services satisfactorily
performed through the effective date of termination. The Vendor shall cooperate in good faith with any
transition to a successor food service provider.

D. Remedies. The rights of termination referred to herein are not intended to be exclusive and are in
addition to any other rights or remedies available to either party at law or in equity.



EXHIBIT A: SCOPE OF WORK

1. Overview of Food Service Program

A. Scale. The SFA provides food service to approximately 200 children at one school site in Chico,
Califomia.

B. Financial Goals. The SFA is looking for a Food Vendor that can provide high-quality meals at a
reasonable price.

C. Food Service Office and Staff. The food service office is located at 450 W. East Ave, Chico, CA
95926 and is under the direction of the SFA or Food Services Manager.

D. Programs. National School Lunch Program (NSLP) and School Breakfast Program (SBP) CACFP
(Snack and Supper) and Seamless Summer Option (SSO)

E. The Vendor must have the ability to provide special meals for students with medical conditions
requiring food modifications or accommodations.

F. Per meal pricing shall include napkins, utensils, condiments, and plates/trays.

2. Program Participation

Program Avg Daily Participation

NSLP ~150 (estimated from 27,000 annual lunches / 180
days)

SBP ~90 (estimated from 16,200 annual breakfasts / 180
days)

CACFP Snack TBD — Upon written agreement

CACFP Supper TBD - Upon written agreement

Salad Bar TBD — pricing and offering to be mutually negotiated
and amended in writing

3. Participation by Site

Site Address Avg Bkfst Avg Lunch

Blue Oak Charter School 450 W. East Ave, Chico, CA 95926 ~90 ~150
(relocating to 2485 Apodaca Place,
Chico, CA 95928 in 2027 — see Article
XI, Section G)

4. Meal Service Type

Site Delivery Heat On- Cool On- Equipment
Site Site
Blue Oak Charter School | Cold delivery (two (2) to three | Yes Yes Electric warmers
(3) deliveries per week), reheat and reach-in
on site, individual packaging; coolers, provided




delivery may be performed by and maintained by

an approved third-party delivery the SFA per Article
service per Article VII, Section X1, Section F
6

Delivery days and delivery windows shall be synchronized with the Vendor’s delivery schedule for other
local customers served by the Vendor, in accordance with Article VII, Section 5 (Delivery
Synchronization).

5. Vendor Responsibilities

A. Purchasing. The Vendor shall be responsible for purchasing standards and specifications resulting in
the best quality of products and services at the lowest price, in compliance with all applicable statutes and
regulations. All transactions shall be conducted in a manner to provide maximum open and free
competition.

B. Contracting with Small and Minority Businesses. The Vendor shall comply with 2 CFR, Section
200.321, as applicable.

C. Facility/Site Operations. The Vendor shall recommend: safety programs; sanitation standards for
housekeeping, preparation, storage, and equipment; a Food Safety Plan; methods to increase participation
and improve food quality; and appropriate staffing hours and positions at each site.

D. Menus. The Vendor shall adhere to the 21-day cycle menu for the first 21 days of meal service;
thereafter, the Vendor may only make changes with the SFA’s approval (7 CFR, Sections 210.10,
210.16[b][1], and 220.8). The Vendor shall provide menu recommendations that comply with all
applicable regulations and accommodate special dietary needs.

E. Quality Control. The Vendor shall establish a formal structure to routinely gather input from students,
staff, parents, and food service employees to ensure effective and efficient operations.

F. Records. The Vendor shall maintain full and complete financial, inventory, and employment records
sufficient to meet federal and state requirements and in accordance with generally accepted accounting
procedures.

G. Education. The Vendor shall recommend actions to promote nutrition education and cooperate with
efforts to merge these actions with classroom instruction.

H. Reports. The Vendor shall collect and provide, in the required format, information necessary for
school food service claims for reimbursement and shall submit monthly meal counts to the SFA contact
on or before the 5th of each month (7 CFR, Section 210.16[c][1]). The Vendor shall provide monthly
operating statements as determined by the SFA.



EXHIBIT B: SCHEDULE OF FEES

The costs included in the table below comprise the fixed price per meal and the per-delivery fee. The fees
are agreed upon by both parties and represent allowable food service costs in accordance with 2 CFR, Part
200.

All costs are based on estimated annual meal volumes over 180 school days. Prices must not include

values for donated foods, and must include all meal programs applicable.

Meal Estimated Annual Fixed Price Per Meal Estimated Annual Cost
Volume

Breakfast 16,200 $2.92 $47,304.00

Lunch 27,000 $4.60 $124,200.00

Snack TBD TBD TBD

Supper TBD TBD TBD

Salad Bar TBD TBD* TBD

TOTAL (meals) 43.200%** $171,504.00

Delivery Fee: Two Hundred Fifty Dollars ($250.00) per delivery/drop-off, invoiced monthly based on
actual deliveries made. The parties anticipate two (2) to three (3) deliveries per week, subject to Article
VI1I, Section 5 (Delivery Synchronization).

*Salad bar pricing and offering to be mutually negotiated by the parties and established by written
amendment approved by the CDE prior to commencement of salad bar service.

**Total reflects Breakfast and Lunch volumes only. Snack, Supper, and Salad Bar volumes are to be
determined.

***Total estimated annual contract value based on projected Breakfast and Lunch meal volumes,
exclusive of delivery fees. Actual payments will be based on meals served and actual deliveries made.
Snack, Supper, and Salad Bar pricing and estimated volumes shall be established by written amendment
executed by both parties and approved by the CDE prior to the commencement of such service, in
accordance with Article II, Sections H and L.



IN WITNESS WHEREOF, the parties hereto have executed this Agreement as of the date(s) set forth
below.

FOOD SERVICE MANAGEMENT COMPANY
Entity Name: Everytable, PBC

Entity Type: Public Benefit Corporation

By:

Name: Sam Polk
Title: CEO

Date:

SCHOOL FOOD AUTHORITY
Entity Name: Blue Oak Charter School

By:

Name: Tim Drury
Title: Executive Director

Date:




RESOLUTION NO. 2026-XX

A RESOLUTION OF THE CHARTER COUNCIL OF BLUE OAK
SCHOOL RECOGNIZING AND CELEBRATING THE SCHOOL'S
25TH ANNIVERSARY

WHEREAS,

Blue Oak Charter School was founded in 2001 with a vision of providing a public, Waldorf-inspired educational
program that nurtures the intellectual, artistic, social, emotional, and physical development of children; and

WHEREAS,

for twenty-five years, Blue Oak Charter School has served students and families with dedication, fostering a
vibrant learning community grounded in academic excellence, creativity, character development, and a
commitment to the whole child; and

WHEREAS,

the success and longevity of Blue Oak Charter School is a testament to the collective efforts of students,
families, teachers, staff, volunteers, community partners, and Charter Council members, both past and
present, whose contributions have shaped and sustained the school; and

WHEREAS,

the 25th Anniversary provides an opportunity to honor the school's rich history, celebrate its accomplishments,
recognize those who have contributed to its success, and share its impact on generations of students and
families; and

WHEREAS,

the Charter Council desires to commemorate this milestone through community engagement, storytelling,
historical reflection, and outreach activities that highlight the mission, values, traditions, and achievements of
Blue Oak Charter School; and

WHEREAS,

the celebration of this anniversary serves not only to recognize the past, but also to inspire continued growth,
innovation, and service to future generations of students.

NOW, THEREFORE, BE IT RESOLVED THAT:

1. The Charter Council of Blue Oak Charter School hereby recognizes and celebrates the 25th
Anniversary of Blue Oak Charter School during the 2026-2027 school year.



2. The Charter Council expresses its sincere gratitude and appreciation to all students, families, staff
members, administrators, volunteers, community partners, and Charter Council members whose
dedication and commitment have contributed to the success of the school over the past twenty-five
years.

3. The Charter Council authorizes and encourages the implementation of anniversary recognition
activities throughout the 2026-2027 school year, including but not limited to:

o Social media campaigns highlighting the school's history, traditions, achievements, and future
vision;

o Marketing and outreach efforts that share the Blue Oak story with prospective families and the
broader community;

o Historical features, publications, and displays showcasing the school's origins, growth,
milestones, and accomplishments;

o Collection and sharing of stories, memories, photographs, and testimonials from current and
former students, families, staff, and community members;

o Recognition of individuals and groups who have made significant contributions to the success
and development of Blue Oak Charter School; and

o Community celebrations, events, and activities that honor the school's legacy and strengthen
connections among past, present, and future members of the Blue Oak community.

4. The Charter Council directs the Executive Director and staff to coordinate anniversary celebrations,
communications, and outreach activities in a manner that reflects the mission, vision, values, and
Waldorf-inspired traditions of Blue Oak Charter School.

5. The Charter Council encourages all members of the Blue Oak community to participate in
commemorating this significant milestone and to help preserve and share the stories, traditions, and
accomplishments that have defined Blue Oak Charter School for twenty-five years.

BE IT FURTHER RESOLVED,

that the Charter Council proudly recognizes the 25th Anniversary of Blue Oak Charter School as a remarkable
milestone, celebrating a quarter-century of educational excellence, community partnership, and dedication to
the development of the whole child. The Charter Council honors the school's past, celebrates its present, and
looks forward with confidence and optimism to its future service to students and families for generations to
come.

PASSED AND ADOPTED

PASSED AND ADOPTED by the Charter Council of Blue Oak Charter School on this ____ day of ,
2026, by the following vote:

AYES:
NOES:
ABSENT:

ABSTAIN:

Charter Council President



Charter Council Secretary

CERTIFICATION

|, the undersigned, hereby certify that the foregoing Resolution No. 2026-XX was duly adopted by the Charter
Council of Blue Oak Charter School at a regular meeting held on , 2026.

Charter Council President



\\ > CLASSIFIED HOURLY RATE SCHEDULE
— PROPOSED Salary Schedule
BLUE OAK SCHOOL
seps|] 1 | 2 | 3 | 4 | s 6 | 710 | w12 | 13415 | 1619 20
Ranges
4 16.90 17,45 18.63 19.56 20.54 21.36 22.43 2355 2473 25.97 27.27
5 17.75 18.63 19.56 20.54 21.57 22.11 23.21 24.37 25.59 26.87 28.22
6 18.63 19.56 20.54 2.4 el 22.65 23.21 24.37 25.59 26.87 28.22 29.63
7 19.56 20.54 21.57 22.65 2398 24.37 25.59 26.87 28.22 29.63 3111
3 20.54 2450 22.65 23.78 24.97 25.59 26.87 28.22 29.63 3411 32.66
9 21.57 22.65 23.78 24.97 26.22 26.87 28.22 29.63 3111 32.66 3430
10 22.65 23.78 24.97 26.22 27.53 28.22 29.63 311 32.66 34.30 36.01
11 23.78 24.97 26.22 21.53 28.90 29.63 311 32.66 34.30 36.01 37.81
12 24.97 26.22 27.53 28.90 30.35 Silel} 32.66 34.30 36.01 37.81 39.70
13 26.22 27.53 28.90 30.35 31.87 32.66 3430 36.01 37.81 39.70 41.69
14 27.53 28.90 30.35 31.87 33.46 34.30 36.01 37.81 39.70 41.69 43.77
15 28.90 30.35 31.87 33.46 35.13 36.01 37.81 39.70 41.69 43.77 45.96
i6 30.35 31.87 33.46 35.13 36.89 37.81 39.70 41.69 43.77 45.96 48.26
17 31.87 33.46 35.13 36.89 38.74 39.70 41.69 43.77 4596 48.26 50.67
i8 33.46 35.13 36.89 38.74 40.67 41.69 43.7 45.96 48.26 50.67 53.21
19 51.86 54.46 57.18 60.04 63.04 64.62 67.85 71.24 74.80 78.54 82.47
21 59.00 61.36 63.82 66.37 69.02 71.78 74.65 77.64 80.75 83.98 87.34
Up to five (5) years of credit on the salary schedule may be granted for previous experience.
After longevity step 20 an increase of 1.5% will be added for cach ongoing year
*Masters Stipend $1,250 per year * Testing Coordinator Stipend $1,000 per year ¥
RANGE (CLASSIFICATION Boayd Approved:
4 Instructional Aide/Classified Support/Maintenance/Custodial/Cafeteria/Translator
5 Health Aide/Paraprofessional
6 Attendance Clerk/Festival Support/Front Desk
7 Registrar/Business Office Assistant
8 Facilities Lead
11 Executive Assistant
13 Student Services Coordinator
13 HR Coordinator/Outreach & Marketing Coordinator
17 Specialty Presenter
19 School Nurse/Counselor
21 School Psychologist




BLUE OAK SCHOOL

2026-2027 Charter Council & Committee Meeting Calendar

Wednesday - August 19, 2026 - 5:00pm - Finance Committee Meeting (BOFC)
Tuesday -  August 25, 2026 - 5:00pm - Facilities Committee Meeting (BOFaC)
August 25, 2026 - 6:00pm - Charter Council Meeting (BOCC)

Wednesday - September 9, 2026 - 5:00pm - Finance Committee Meeting (BOFC)
Tuesday -  September 15, 2026 - 5:00pm - Facilities Committee Meeting (BOFaC)
September 15, 2026 - 6:00pm - Charter Council Meeting (BOCC)

Wednesday - October 14, 2026 - 5:00pm - Finance Committee Meeting (BOFC)
Tuesday -  October 20, 2026 - 5pm - Facilities Committee Meeting (BOFaC)
October 20, 2026 - 6pm - Charter Council Meeting (BOCC)

Tuesday - November 10, 2026 - 5:00pm - Finance Committee Meeting (BOFC)
Tuesday - November 17, 2026 - 5:00pm - Facilities Committee Meeting (BOFaC)
November 17, 2026 - 6:00pm - Charter Council Meeting (BOCC)

Tuesday - December 8, 2026 - 5:00pm - Finance Committee Meeting (BOFC)
Tuesday - December 15, 2026 - 5:00pm - Facilities Committee Meeting (BOFaC)
December 15, 2026 - 6:00pm - Charter Council Meeting (BOCC)

Wednesday - January 13, 2027 - 5:00pm - Finance Committee Meeting (BOFC)
Tuesday - January 19, 2026 - 5:00pm - Facilities Committee Meeting (BOFaC)
January 19, 2026 - 6:00pm - Charter Council Meeting (BOCC)

Wednesday - February 10, 2027 - 5:00pm Finance Committee Meeting (BOFC)
Tuesday - February 16, 2026 - 5:00pm Facilities Committee Meeting (BOFaC)
February 16, 2026 - 6:00pm Charter Council Meeting (BOCC)

Wednesday - March 10, 2027 - 5:00pm Finance Committee Meeting (BOFC)
Tuesday - March 23, 2026 - 5:00pm Facilities Committee Meeting (BOFaC)
March 23, 2026 - 6:00pm Charter Council Meeting (BOCC)



Wednesday - April 14, 2027 - 5:00pm - Finance Committee Meeting (BOFC)
Tuesday - April 20, 2026 - 5:00pm - Facilities Committee Meeting (BOFaC)
April 20, 2026 - 6:00pm - Charter Council Meeting (BOCC)

Wednesday - May 12, 2027 - 5:00pm- Finance Committee Meeting (BOFC)
Tuesday - May 18, 2026 - 5:00pm - Facilities Committee Meeting (BOFaC)
May 18, 2026 - 6:00pm - Charter Council Meeting (BOFaC)

Wednesday -June 9, 2027 - 5:00pm - Finance Committee Meeting (BOFC)
Tuesday - June 15, 2026 - 5:00pm - Facilities Committee Meeting (BOFaC)
Tuesday - June 15, 2026 - 6:00pm - Charter Council Meeting (BOCC)

July - No regularly scheduled meetings, unless Needed



