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NUTRITION 
PURCHASING GOALS 

• IMPLEMENT HEALTHFUL PRACTICES IN PROCUREMENT, 
FOOD PREPARATION, AND FOOD SERVICE ENVIRONMENT 

D Increase the amount of whole or minimally processed foods purchased by 5% from 
baseline year, with a 25% increase goal within 5 years.49 

D If meat is offered, reduce purchase of red and processed meat by 5% from baseline 
year, with a 25% reduction goal within 5 years.50• 51 

D Fruits, vegetables, and whole grains account for at least 50% of total food purchases 
by volume.52 

D All individual food items contain -. 480 mg sodium per serving.53Purchase "low sodium" 
("-140 mg sodium per serving) whenever possible. 

D Added sugars (including natural and artificial sweeteners) in purchased food items 
should be no more than 10% of Daily Value per serving (DV is 50g). Or, commit to 
implementing an added sugar reduction plan in overall food and beverage purchases. 

D Healthy beverages account for 100% of beverage options offered, and diet drinks 
containing artificial sweeteners are eliminated. If healthy beverages account for at least 
50% of beverage options offered, one check will be earned.54 

D Offer free drinking water at all meals, preferably cold tap water in at least a 4 oz. cup. 
D Offer plant-based main dishes at each meal service.55 

D Institution actively supports or sponsors initiatives that directly expand access to healthy 
food for low-income residents or communities of color.56 Examples of qualifying initiatives: 

• Support at least one neighborhood-based community food project that 
expands access to healthy food for low-income residents such as a 
procurement agreement with a corner store that carries healthy food in a 
low-income census tract or a low-cost Community Supported Agriculture program 
dedicated to serving low-income families, or a farmer's market located in a low­
income census tract that accepts EBT. 

2 
CHECKS 
Items with 
High Priority 
designation 
are worth two 
checks per 
item met 

49 See Appendix C for definitions for whole/minimally processed, processed, and ultraprocessed (Source: San Diego County Department of Public Health 
Eat Well Standards). 

50 Processed meats include any meat preserved by curing, salting, smoking, or have other chemical preservation additives. If processed meats are 
offered, recommend using only products with no more than 4BOmg of sodium per 2 oz. 

51 One strategy to reduce red and processed meat purchases is to limit portion sizes based on current US Dietary Guidelines. Average per-meal amount for 
meat, poultry and eggs for a 2000 calorie diet is 1.9 oz. (The range for a 1000-2200 calorie diet is .7-2 oz. per meal). See the USDA Food Patterns: 
Healthy U.S.-Style Eating Pattern for more information. 

52 Grain-based foods are considered whole grain when the first ingredient listed on the ingredient list is a whole grain. Whole grain ingredients include 
brown rice, buckwheat, bulgur, millet, oatmeal, quinoa, rolled oats, whole-grain barley, whole-grain corn, whole-grain sorghum, whole-grain triticale, whole 
oats, whole rye, whole wheat, and wild rice. With the exception of the following foods: 

53 Sodium Standards for Purchased Food: 
• Canned and frozen seafood:" 290 mg sodium per serving; 
• Canned and frozen poultry:" 290 mg sodium per serving; 
• Sliced sandwich bread:" 180 mg sodium per serving; 
• Baked goods (e.g. dinner rolls, muffins, bagels, tortillas):" 290 mg sodium per serving; 
• Cereal: " 215 mg sodium per serving; 
• Canned or frozen vegetables:" 290 mg sodium per serving; 
• Recommend "reduced" sodium (per FDA definition) sauce and other condiments; 
• Recommend purchasing cheese:" 215 mg sodium per serving. 

54 Health Care Without Harm *Healthy Beverage Defined: Water (filtered tap, unsweetened, seltzer or infused); 100 percent fruit juice (optimal 4 oz. 
serving); 100% vegetable juice (optimal sodium less than 140 mg); Milk (unflavored); Non-dairy milk alternatives (plain, unsweetened); Teas and Coffee 
(unsweetened with only naturally occurring caffeine). 

55 To the best possible ability, beverages should be dispensed by tap or fountain AND reusable beverage containers should be encouraged. Recommend 
plant-based main dishes to include fruits, vegetables, beans and/or legumes. 

56 Food or monetary donations for charitable causes do not count. 
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NUTRITION 
PURCHASING GOALS 

• IMPLEMENT HEALTHFUL PRACTICES IN PROCUREMENT, 
FOOD PREPARATION, AND FOOD SERVICE ENVIRONMENT 

D All juice purchased is 100% fruit juice with no added sweeteners and vegetable juice is 
Low Sodium as per FDA definitions. All 100% fruit and vegetable juice single serving 
containers are <12 ounces for adults and children aged 7-18, and <6 oz. for children 
aged 1-6.57 

D If dairy products are offered, purchase Fat-Free, Low-Fat or reduced fat dairy products, 
with no added sweeteners (including natural and artificial sweeteners).58 

D All pre-packaged food has zero grams trans fat per serving and does not list partially 
hydrogenated oils on the ingredients list (as labeled). 

D At least 50% of grain products purchased are whole grain rich~9 

D Offer at least one salad dressing option that is a low-sodium, low-calorie, low-fat creamy 
salad dressing?0 0ffer olive oil and vinegar (e.g., balsamic, red wine) at each meal service. 

D Eliminate the use of hydrogenated and partially hydrogenated oils for cooking and 
baking. Eliminate the use of deep frying and eliminate use of frozen or prepared items 
that are deep fried upon purchase. 

D Prioritize the preparation of all vegetables and protein, including fish, poultry, meat, or 
meat alternatives in a way that utilizes vegetable-based oils or reduces added fat 
(broiling, grilling, baking, poaching, roasting, or steaming). 

D If applicable, combination meals that serve an entree, side option, and beverage offer 
water as a beverage alternative61 AND offer fresh fruit or a non-fried vegetable 
prepared without fat or oil as a side option. 

D Adopt one or more product placement strategies such as: 
• Prominently feature fruit and/or non-fried vegetables in high-visibility locations. 
• Display healthy beverages in eye level sections of beverage cases (if applicable). 
• Remove candy bars, cookies, chips and beverages with added sugars (such as 

soda, sports and energy drinks) from checkout register areas/point-of-purchase 
(if applicable). 

D Healthy food and beverage items are priced competitively with non-healthy alternatives. 
D Adopt one or more marketing/promotion/signage strategies, such as: 

• Highlight fruit with no-added sweeteners and non-fried vegetable offerings 
with signage. 

57 Low Sodium is 140 mg or less per RACC. 

1 
CHECK 
Items with 
Priority 
designation 
are worth one 
check per 
item met 

58 Fat-Free is 0.5g or less per RACC: Low-Fat is 3 g or less per RACC and per 50g if RACC is small ( <30g); Reduced fat is 25% less fat per RACC when 
compared to the original food: Low Sodium is 140 mg or less per RACC and per 50g if RACC is small ( <309). 

59 Grain-based foods are considered whole grain when the first ingredient listed on the ingredient list is a whole grain. Whole grain ingredients include 
brown rice, buckwheat, bulgur, millet, oatmeal, quinoa, rolled oats, whole-grain barley, whole-grain corn, whole-grain sorghum, whole-grain triticale, 
whole oats, whole rye, whole wheat, and wild rice; 3 grams or more of fiber/serving. 

60 Low-Fat is 3 g or less per RACC and per 50g if RACC is small ( <30g); Low Sodium is 140 mg or less per RACC and per 50g if RACC is small ( <309); Low 
Calorie is 40 calories or less per RACC and per 50g if RACC is small ( <30g). 

61 A cup/glass of chilled tap water is prioritized and water in recyclable bottle is a secondary substitute to be avoided if possible for environmental 
considerations. 
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1 

1 

1 

1 

1 

1 

NUTRITION 
EXTRA POINTS & SCORING TARGETS 

In addition to base points earned in each category, extra points may be earned in each 
category for institutional policies or purchasing practices that go above and beyond the 
standards in each value category. An institution may earn a maximum of five bonus points 
in the Nutrition Extra Points section. 

MENU LABELING 
Menu lists the nutritional information for each item using the federal menu labeling 
requirements under the Patient Protection and Affordable Care Act of 2010 as a guide. 

PORTION CONTROL 
Adopt one or more portion control strategies, if applicable. (e.g. Utilize 10" or smaller plates for 
all meals; make available reduced-size portions of at least 25% of menu items offered; offer 
reduced-size portions at a lower price than regular sized portions, eliminate trays from lines).62 

CUL TU RALLY APPROPRIATE MENUS 
Offer menu items that are culturally appropriate for institution's demographic composition. 
Institution should submit menus with ingredient lists for culturally appropriate items. 

NUTRITION & FOOD SYSTEMS EDUCATION 
For K-12 institutions: Institution implements nutrition education programming. Examples of 
qualifying initiatives include: 
• Interactive/educational garden program 
• District-wide required nutrition curriculum 
• Farm/processing site visits to regional producers 

WORKSITE WELLNESS 
Develop and implement a worksite wellness program for employees and/or patrons that 
includes nutrition education. 

HEALTHY VENDING 
Adopt a healthy vending machine policy for machines at all locations, using the Federal Food 
Service Guidelines or a higher standard. 63 

51-64.9% LEVEL 1 1 
65-79.9% LEVEL 2 2 
80-100% LEVEL 3 3 

UPTO 6 EXTRA POINTS 

62 Reduced-sized portions are at least 1/3 smaller than the full-size item and are offered in addition to the full-size versions. 
63 Food Service Guidelines for Federal Facilities: 

https://www.cdc.gov/obesity/downloads/guidelines_f or _federal_concessions_and_ vending_ operations.pdf. pages 13-14. 
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APPENDIX A: TEMPLATE POLICY LANGUAGE FOR FORMAL 
GOOD FOOD PURCHASING PROGRAM ADOPTION 
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Whereas, [Institution] procures[$ food spend] annually in food and food supplies. The large­
scale volume demands include serving [number of meals per day] meals per day and [number 
of meals per year] meals annually. Subsequently, the purchasing of good food is a vital 
component to providing for the nutritional needs of all children in [Institution]; 

Whereas, [Percentage] of students in [Institution], [X%] of whom are students of color, 
qualify for federal and state meal benefits through the [National School Lunch and Breakfast 
Programs, the Child and Adult Care Food Program, the After School Snack and Supper 
Program, and the Summer Food Service Program]; 

Whereas, In practicing good food procurement methods, [Institution] can support a regional 
food system that is ecologically sound, economically viable, and socially responsible. 
Thoughtful purchasing practices by [Institution] can nationally impact the creation and 
availability of a local, equitable, and sustainable good food system; 

Whereas, [Institution] has [detail of existing Good Food practice or policy. Duplicate this list 
item as many times as needed]; 

Whereas, Good food is defined as food that is healthy, affordable, fair, and sustainable. 
These foods meet the Dietary Guidelines for Americans, provide freedom from chronic 
ailment, and are delicious and safe. All participants in the food supply chain receive fair 
compensation, fair treatment, and are free of exploitation. Good food is available to 
purchase for all income levels. High quality food is equitable and physically and culturally 
accessible to all. Food is produced, processed, distributed, and recycled locally using the 
principles of environmental stewardship (in terms of water, soil, and pesticide management); 
and 

Whereas, Implementation of the comprehensive Good Food Purchasing Program will promote 
the ongoing leadership of [Institution] in being a good food leader in our community and 
nationwide; now, therefore, be it, 

RESOLVED, That [Institution] will use its purchasing power to encourage the production 
and consumption of food that is healthy, affordable, fair, and sustainable. We recognize 
that the adoption of the Good Food Purchasing Program has the power to reform the food 
system, create opportunities for smaller farmers and low-income entrepreneurs of color to 
thrive, provide just compensation and fair treatment for workers, support sustainable 
farming practices, reward good environmental stewardship, and increase access to fresh 
and healthy foods. We will leverage our purchasing power to support the following values: 

Local Economies: support diverse, family and cooperatively owned, small and mid-sized 
agricultural and food processing operations within the local area or region. 
Environmental Sustainability: source from producers that employ sustainable production 
systems to reduce or eliminate synthetic pesticides and fertilizers; avoid the use of 
hormones, routine antibiotics and genetic engineering; conserve and regenerate soil and 
water; protect and enhance wildlife habitats and biodiversity; and reduce on-farm energy and 
water consumption, food waste and greenhouse gas emissions. Reduce menu items that 
have high carbon and water footprints, using strategies such as plant-forward menus that 
feature smaller portions of animal proteins in a supporting role. 
Valued Workforce: Source from producers and vendors that provide safe and healthy 
working conditions and fair compensation for all food chain workers and producers from 
production to consumption. 
Animal Welfare: Source from producers that provide healthy and humane conditions for 
farm animals. 
Nutrition: Promote health and well-being by offering generous portions of vegetables, fruit, 
whole grains, and minimally processed foods, while reducing salt, added sugars, saturated 
fats, and red meat consumption and eliminating artificial additives. 
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RESOLVED, that [Institution] commits to taking the following steps in support of Good Food: 

(1) Meet identified multi-year benchmarks at the baseline standard or higher for each of the five 
value categories - local economies, environmental sustainability, valued workforce, animal 
welfare, and nutrition, as specified in the Good Food Purchasing Standards and annually increase 
the procurement of Good Food. 
(2) Establish supply chain accountability and a traceability system with suppliers to verify 
sourcing commitments. 
(3) Incorporate the Good Food Purchasing Standards and reporting requirements into all new 
RFPs and contracts with the opportunity for community input on contract awards. 
(4) Commit to annual verification of food purchases by the Center for Good Food Purchasing and 
comply with due diligence reporting requirements to verify compliance, measure progress, and 
celebrate success at the [enter desired star rating] level. 

RESOLVED, that [Institution] commits to the following reporting requirements: 

(1) Submit Food Service Operations Overview form i.e. total annual dollar amount of food and 
beverage purchases by product category and average number of daily meals served, within one 
month of adopting the Good Food Purchasing Program. 
(2) Submit Baseline Nutrition Assessment. 
(3) Submit itemized records of each fruit, vegetable, meat/poultry, dairy and grain products 
purchased by the Participant during desired time period to include: 

1. Product name; 
2. Unit type purchased (e.g. cases, bunches, packs); 
3. Number of units purchased; 
4. Volume per unit (e.g. ounces, lbs); 
5. The name and location of each supplier along the supply chain, to include all 

distributors, wholesalers, processors, manufacturers, shippers, AND farm(s) of origin; and 
6. Amount spent by institution for each product, to include: 

a. Price per unit; 
b. For each individual farm or ranch from which product is sourced, total dollar value 

spent on each individual product from that farm or ranch. 
(4) Review an inventory of suppliers with serious, repeat and/or willful health and safety and/or 
wage and hour labor violations over the last three years, generated by the Center. Institution 
works with the Center to prioritize suppliers with the most serious violations to engage for 
additional information on what steps have been taken to remedy the past violations and to 
prevent future violations. 
(5) Develop and adopt a multi-year action plan with benchmarks to comply with the Good Food 
Purchasing Standards within the first year of adopting the Good Food Purchasing Program. 
(6) Report to the [insert policy body] annually on implementation progress of the Good Food 
Purchasing Program with the opportunity for community input. 
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The EPA has developed the Food Recovery Hierarchy to help prioritize actions that 
organizations can take to prevent wasted food. Reduction/diversion points include: 

1. Source Reduction - reduce the amount of surplus food generated 
2. Recovery: Feed Hungry People - donate extra food to food banks, soup kitchens, shelters 
3. Recycling: 

• Feed Animals - divert food scraps to animal feed 
• Industrial Uses - anaerobic digestion (send food to anaerobic digester) OR recycle 

oils/grease (for rendering or biodiesel) 
• Composting 

Reduce the volume of surplus food generated 

Donate extra food to food banks, soup kitchens and shelters 

Divert food scraps to animal feed 

Anaerobic digestion OR recycle 
oils/grease for rendering or 

biodiesel 

According to the EPA, "each tier of the Food Recovery Hierarchy focuses on different 
management strategies for wasted food. The top levels of the hierarchy are the best ways 
to prevent and divert wasted food because they create the most benefits for the 
environment, society and the economy." 

Good Food Providers that incorporate waste reduction strategies into their food service 
operations are encouraged to follow the EPA's Food Recovery Hierarchy and prioritize 
strategies at the top levels of the hierarchy. 

An important first step for an institution is to perform a waste audit and then develop waste 
reduction strategies that address the most wasted food items identified in audit. 
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The list below provides a menu of options that institutions can take to prevent and divert 
wasted food. This list is by no means exhaustive. Some strategies may not apply to or be 
feasible for all institution types. More ideas can be found on the EPA's Food Recovery 
Hierarchy website. 

64 • Purchase imperfect produce 
• Staff training on food waste reduction 
• Daily log of kitchen food waste 65 

• Reduce batch sizes 
• Cook-to-order instead of bulk-cooking at end of day 
• Set up share tables 
• "Offer vs serve" 
• Replace buffet with cook-to-order line 
• Finish preparation at the line 
• Recess before lunch 
• Provide another beverage choice (e.g. water) 
• Extend lunch periods to 30 minutes 
• Slice fruit/vegetables 
• Catchy names for fruits/vegetables 
• Marinate meats 
• Healthy foods within reach 
• Train staff on knife skills 
• Use maximum amount of food parts (carrot greens and potato skins) 
• Reconstitute wilted veggies 
• Freeze surplus fruits & veggies 
• Use leftovers 
• Eliminate garnishes that typically don't get eaten 
• Storage techniques for different foods 
• See-through storage containers 
• Smaller serving containers at end of day 
• Trayless dining 

66 • Deliver unused food to local pantry 
• Supplement Power Pack program with unused food that is collected 
• Pop Up Food Pantry 
• Partner with sister school & donate surplus food to families in need 

• Provide organic waste to animal farmers as feed 
• Send food scraps to anaerobic digester 
• Recycle waste vegetable oil to be used as biofuel 
• Community or on-site composting of organic waste 

64 This list is not exhaustive and options are not exclusive to the listed institution type. More ideas can be found at 
https://www.epa.gov/sustainable-management-food/food-loss-prevention-options-grade-schools-manufacturers-restaurant 

65 LeanPath is one tool institutions can use to monitor kitchen waste. It may be cost prohibitive for some. but a manual log or less costly 
tool could also be used to monitor kitchen waste. http://www.leanpath.com 

66 From Food Bus: http://foodbus.org/toolkit/ 
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UNPROCESSED AND 
MINIMALLY PROCESSED 
FOODS AND BEVERAGES 

MODERATELY 
PROCESSED FOODS 
AND BEVERAGES 

Unprocessed and minimally processed 
foods and beverages include single­
ingredient foods or beverages, which have 
undergone no or slight alterations after 
separation from nature, such as cleaning, 
removal of unwanted or inedible parts, 
fractioning, grinding, roasting, boiling, 
freezing, drying, fermentation, or 
pasteurization. These do not include any 
added oils, fats, sugar, salt or other 
substances, but may include vitamins and 
minerals typically to replace those lost 
during processing. Simple combinations of 
two or more unprocessed or minimally 
processed foods, such as granola made from 
cereals, mixtures of frozen vegetables, and 
unsalted, unsweetened, dried fruit and nut 
mixtures, remain in this group. As a general 
rule, additives are rarely present in food 
items in this group.68. 69. 70. 71, 72 

Moderately processed foods and 
beverages are simple products 
manufactured by industry typically with few 
ingredients including unprocessed or 
minimally processed foods and salt, sugar, 
oils, fats and other substances commonly 
used as culinary ingredients.74, 75, 76, 77 
Additives are sometimes added to foods in 
this group.78 

67 Courtesy of San Diego County Department of Public Health 

Examples include, but are not limited to 
fresh, chilled, frozen, vacuum- packed fruits, 
vegetables, including those with 
antioxidants, roots, and tubers; cereal grains 
and flours made with these grains; cereal 
products, such as plain oatmeal; fresh or dry 
pasta or noodles (made from flour with the 
addition only of water); fresh, frozen and 
dried beans and other pulses (legumes); dried 
fruits and 100% unsweetened fruit juices; 
fresh or dried mushrooms; unsalted nuts and 
seeds; fresh, dried, chilled, frozen meats, 
poultry and fish; fresh and pasteurized milk, 
ultra-pasteurized milk with added stabilizers, 
fermented milk such as plain yogurt; spices 
such as pepper, cloves, and cinnamon; herbs 
such as fresh or dry thyme, mint, and cilantro; 
eggs; teas, coffee, herb infusions, tap water, 
bottled spring water.73 

Examples include, but are not limited to 
breads; cheese; sweetened fruits and fruits 
in syrup with added anti-oxidants; dried 
salted meats with added preservatives; 
canned foods preserved in salt or oil; cereal 
products with tocopherols (Vitamin E), such 
as instant oatmeal with sugar and cinnamon 
or whole wheat kernels combined with 
flaxseed, salt, and barley malt; tofu, tempeh, 
and certain kinds of bean and vegetable 
burgers; and multi-ingredient foods and 
beverages manufactured and packaged by 
industry that contain no ingredients only 
used in ultra-processed products. 

68 Monteiro C.A., Cannon G., Levy R.B. et al. NOVA. The star shines bright. [Food classification. Public health] World Nutrition. January-March 2016, 7, 1-3, 
28-38. 

69 Food and Agriculture Organization of the United Nations (2015) Guidelines on the collection of information on food processing through food 
consumption surveys. Rome: FAD. 

70 Monteiro CA, Cannon G, Levy RB, Claro RM, Moubarac J-C. (2015). Ultra-processing and a new classification of foods. In: Neff R (ed) Introduction to the 
US food system: Public health, environment, and equity. Johns Hopkins Center for a Livable Future. San Francisco, CA: Jossey-Bass, 2015. 

71 Poti, J.M., Mendez, M.A., Wen Ng, S., & Popkin, B. M. (2015). ls the degree of food processing and convenience linked with the nutritional quality of 
foods purchased by US households? American Journal of Clinical Nutrition. doi:10.3945/ajcn. 114.100925 

72 Classes of additives that may infrequently be added to foods and beverages in this category include nutrient supplements, stabilizers (in fluid milk or 
yogurt only), and anti-oxidants or antimicrobial agents to preserve original properties or prevent microorganism proliferation. 

73 Monteiro, C.A., Levy, R.B., Claro, R.M., Castro, I.R.R.D., & Cannon, G. (2010). A new classification of foods based on the extent and purpose of their 
processing. Cadernos de saude publica, 26(11), 2039-2049. 

74 Monteiro C.A., Cannon G., Levy R.B. et al. NOVA. The star shines bright. [Food classification. Public health] World Nutrition. January-March 2016, 7, 1-3, 
28-38. 

75 Food and Agriculture Organization of the United Nations (2015) Guidelines on the collection of information on food processing through food 
consumption surveys. Rome: FAD. 

76 Monteiro CA, Cannon G, Levy RB, Claro RM, Moubarac J-C. (2015). Ultra-processing and a new classification of foods. In: Neff R (ed) Introduction to the 
US food system: Public health, environment, and equity. Johns Hopkins Center for a Livable Future. San Francisco, CA: Jossey-Bass, 2015. 

77 Poti, J.M., Mendez, M.A., Wen Ng, S., & Popkin, B. M. (2015). ls the degree of food processing and convenience linked with the nutritional quality of 
foods purchased by US households? American Journal of Clinical Nutrition. doi:10.3945/ajcn. 114.100925 

78 Classes of additives sometimes added to foods and beverages in this category include nutrient supplements, curing and pickling agents, leaving 
agents (in simple breads), enzymes (in cheese), stabilizers (in fluid milk or yogurt only), and anti-oxidants or antimicrobial agents to preserve original 
properties or prevent microorganism proliferation or stabilizers. 



APPENDIX C: LEVELS OF PROCESSING - DEFINITIONS

DEFINITION EXAMPLESPROCESSING CATEGORY

50

ULTRA-PROCESSED 
FOOD AND BEVERAGE 
PRODUCTS 

CULINARY INGREDIENTS 

FRESHLY PREPARED 
FOODS AND BEVERAGES 

Ultra-processed food and beverage 
products are industrial formulations typically 
with many ingredients including salt, sugar, 
oils and fats, but also substances not 
commonly used in domestic cooking and 
additives whose purpose is to imitate 
sensorial qualities of unprocessed or 
minimally processed foods and culinary 
preparations of these foods. Minimally 
processed foods are a small proportion of or 
are even absent from ultra-processed 
products .79, 80, 81, 82 

Culinary ingredients are substances 
obtained from unprocessed or minimally 
processed foods, or nature, and commonly 
used to season and cook unprocessed or 
minimally processed foods in the creation of 
freshly prepared dishes. Items in this group 
are rarely consumed alone. Combinations of 
two or more culinary ingredients, such as oil 
and vinegar, remain in this group. As a general 
rule, additives are rarely present in these 
foods and beverages.83, 84, 85, 86 

Freshly prepared foods and beverages are 
handmade preparations composed of 
unprocessed or minimally processed foods 
and culinary ingredients.87 

Examples include, but are not limited to 
industrially manufactured sports drinks; 
regular and diet sodas; flavored milks; energy 
drinks; meal replacement or dietary 
supplement drinks or foods; cereal products 
with tocopherols (Vitamin E) and an 
assortment of additives, such as FD&C Blue 
No. 1 and 2, caramel color; gelatin; high 
fructose corn syrup; dextrose or 
hydrogenated vegetable oil; sweet and/or 
savory snacks; ice cream; cakes and cake 
mixes; pastries; candies; chocolate bars; 
energy bars; granola bars; snack chips and 
mixes; packaged desserts; grain-based 
desserts and breads; margarine; condiments; 
instant sauces and soups; hot dogs; 
sausages; luncheon meats; chicken patties 
and nuggets; breaded fish and sticks; frozen 
and packaged meals; prepacked pizza; fast 
food; and other foods with ingredients not 
usually sold to consumers for use in freshly 
prepared foods. 

Examples include, but are not limited to 
butter, lard, and vegetable oils; milk, cream; 
sugar and molasses obtained from cane or 
beet; honey extracted from combs and syrup 
from maple trees; salt and iodized salt; 
starches; vegetable oils with added 
antioxidants; and vinegar with added 
preservatives. 

Examples include, but are not limited to any 
scratch prepared foods and beverages made 
with unprocessed or minimally processed 
foods and culinary ingredients made at home, 
a cafeteria, or food service operation such as 
hummus; salsa; salads; mixed vegetables; 
stir fry; mashed potatoes; soups; casseroles; 
cooked meats, poultry, or fish; pies, cakes, 
and cookies; and coffee, tea and lemonade. 

79 Monteiro C.A., Cannon G., Levy R.B. et al. NOVA. The star shines bright. [Food classification. Public health] World Nutrition. January-March 2016, 7, 1-3, 
28-38. 

80 Food and Agriculture Organization of the United Nations (2015) Guidelines on the collection of information on food processing through food 
consumption surveys. Rome: FAD. 

81 Monteiro CA, Cannon G, Levy RB, Claro RM, Moubarac J-C. (2015). Ultra-processing and a new classification of foods. In: Neff R (ed) Introduction to the 
US food system: Public health, environment, and equity. Johns Hopkins Center for a Livable Future. San Francisco, CA: Jossey-Bass, 2015. 

82 Ultra-processed products may include an assortment of additives or ingredients not typically found in unprocessed/minimally processed and 
moderately processed foods or culinary ingredients. Examples of substances only found in ultra-processed products include some directly extracted 
from foods, such as casein, lactose, whey, and gluten, and some derived from further processing of food constituents, such as hydrogenated or 
interesterified oils, hydrolyzed proteins, soy protein isolate, maltodextrin, invert sugar and high fructose corn syrup. 

83 Monteiro C.A., Cannon G., Levy R.B. et al. NOVA. The star shines bright. [Food classification. Public health] World Nutrition. January-March 2016, 7, 1-3, 
28-38. 

84 Food and Agriculture Organization of the United Nations (2015) Guidelines on the collection of information on food processing through food 
consumption surveys. Rome: FAQ. 

85 Monteiro CA, Cannon G, Levy RB, Claro RM, Moubarac J-C. (2015). Ultra-processing and a new classification of foods. In: Neff R (ed) Introduction to the 
US food system: Public health, environment, and equity. Johns Hopkins Center for a Livable Future. San Francisco, CA: Jossey-Bass, 2015. 

86 Classes of additives that may infrequently be added to foods and beverages in this category include nutrient supplements, curing and pickling agents, 
stabilizers (in fluid milk or yogurt only), and anti-oxidants or antimicrobial agents to preserve original properties or prevent microorganism proliferation. 

87 Nutrient Profile Model. (2016). Pan American Health Organization. 
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Manufacturer Item Descrintion 
Merco Savory Deep Fryer with ID tag 

overhead 606400 
wanner 

US Range Oven with 606401 
salamander 
above 

Us Range Grill 606402 

US Range Range 606403 

US Range Convection 606404 
Oven 

Cookline with 606405 
sink, bins and Stainless steel 
shelves below 

USA Jackson Dishwasher 606406 

American Eagle Mixer 606407 

APWWyatt Warmer 606408 
Built into cabinet 
outside of kitehen, 
warms bread. 

US Range Convection 606409 
Oven 

Kelvinator Ice Cream 606410 
Freezer 

Brasilia Cappuccino 606411 
Machine 

Notes 

BROKEN 
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Globe Slicer 606412 

Delfield Refrigerated 606413 
Display Case 

Salad Table 606414 

Toaster 606415 

Toaster 606416 

Pacific Walk-in Freezer 606417 

Pacific Walk-in Cooler 606418 

Brewmatic Coffee Maker 606419 

Rosito Bisani Coffee Grinder 606420 

Stervolift Mobile cart 606421 

Beer tap 
refrigerator and 
ice machine 

Fixed shelving At halfway house 

Various Includes dishwasher 
restaurant and ice machine, hood 
appliances over grill, Ansul fire 

sunnression 

Broken-in 
cargo container 

Not used - last 
seen in water 
heater room 

Stainless steel 
with shelves for 
slide-out trays. 
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DEPARTMENT OF RECREATION AND PARKS 
WOODLEY GOLF RESTAURANT 
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Drapes / blinds In banquet room; 9 
sections 

safe 

Water filter 

Cash register Located at halfway 
house 

Direct TV Dish 

Point of Sale Two work stations 
(POS) computer able to send orders to 
system kitchen 

Alarm System 

Misc office Desk, credenza, table, 
furniture cabinet 

Storage 20 foot 
container 

Kitchen utility Misc 
carts 

Shelving and Misc 
wine racks 

Dance Floor 

Televisions Phillips, 27 inch 
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Audiovisual LCD projector, 
Equipment electric roll-up screen, 

various speakers (2 as 
large black speaker 
boxes, plus several 
wall-mounted). 

Telephone 
system 

Tall table Marble "look" with 
wood trim, metal base 

Table - square Marble "look" with 
wood trim, metal base 

Table - Marble "look" with 
rectangle wood trim, metal base 

Table - round Marble "look" with 
wood trim, metal base 

Table-with Marble "look" with 
notch wood trim, metal base 

Tall chair Wood with fabric 
cushion 

Chair Wood with fabric 
cushion 

Booth bench Double-sided seating 
seat with seat 
back 

Booth bench Single-sided seating 
seat with seat 
back 

Booth bench Single-sided seating. 
seat with seat Curved section. 
back 

Special shape for 
comer of room 
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Round table Folding; to be placed 
tops atop regular table to 

create 60" banquet 
table for 8 

Outdoor patio Square top, plastic, 
table bottom is wrought 

iron. 

Outdoor patio Metal with green 
chair rattan 

Saucer-shaped In bar/lounge area 
lights 

Chandelier In banquet room 
lights 

1.7GHz 
Celeron, 
128MB40GB 
computer 
Stage Portable 

Shelving Misc. 

Commercial 
Microwave 
Oven 

Hot dog grill 

Podium 

Steel cabinets Wine and liquor 
storage 

Carving station Wood cutting board 
w/ attached lamp 









Exhibit H

CITY OF LOS ANGELES

DEPARTMENT OF RECREATION AND PARKS

Concessions Unit

P.O. Box 86328

Los Angeles, CA 90086

MONTHLY REVENUE REPORT FORM

WOODLEY LAKES GOLF RESTAURANT 

PERIOD COVERED: From: To:

Month/Day/Year Month/Day/Year

PERMITTEE SHALL PAY EACH MONTH

   GROSS RECEIPTS PERCENTAGE GROSS SALES - SALES TAX = NET SALES x PERCENTAGE

 $   - $ - $  -   4% -$   

 $    -   8% -$   

 $    -   10% -$   

 $    -   10% -$   

 $    -   6% -$   

   TOTAL: -$   

ADDITIONAL FEES

LATE RENT FEE: $150
-$   

OCCUPANCY TAX:
-$   

ADDITIONAL FEES SUBTOTAL:
-$   

ADJUSTMENTS*: Explain:

-$   

TOTAL AMOUNT 

PAID TO RAP: -$   

I hereby certify that this is a true and correct record of the period stated above:

Signature: _____________________________________________________ Date: ___________________________

   CATERING AND OTHER TO-GO MEALS

   PREPARED IN MASS QUANTITY

*NOTE:  All amortizations (allowance for rent reduction for any expenditure) must have prior approval in 

writing by the Department of Recreation and Parks.  Copies of approval letters, invoices, and proof of 

payment must be submitted with the Remittance Advice for any and all months amortization is realized.

Payments are due by the first day of each calendar month for the month 

due.  Payments shall be considered past due if postmarked after the 15th 

day of the month in which payment is due.

Paid Quarterly (April / July / October / January) for preceding three months 

at $1.48 per $1,000 or fraction thereof of charges paid to RAP.

   FOOD & NON-ALCOHOLIC BEVERAGES

   ALCOHOLIC BEVERAGES

   EVENTS

   OPTIONAL VALET PARKING



Form Gen. 146 (Rev. 6/12) 

Required Insurance and Minimum Limits 

Name: Date: 

Agreement/Reference: 

Evidence of coverages checked below, with the specified minimum limits, must be submitted and approved prior to 
occupancy/start of operations.  Amounts shown are Combined Single Limits ("CSLs").  For Automobile Liability, split 
limits may be substituted for a CSL if the total per occurrence equals or exceeds the CSL amount.  

  Limits          

   Workers' Compensation (WC) and Employer's Liability (EL) 
 WC     Statutory  

 EL    
Waiver of Subrogation in favor of City Longshore & Harbor Workers 

Jones Act 

   General Liability          

 Products/Completed Operations Sexual Misconduct 

Fire Legal Liability        
     

 Automobile Liability (for any and all vehicles used for this contract, other than commuting to/from work)       

  Professional Liability (Errors and Omissions) 

Discovery Period 

  Property Insurance (to cover replacement cost of building - as determined by insurance company)        

  All Risk Coverage  Boiler and Machinery 
 Flood       Builder's Risk 
 Earthquake       

   



Surety Bonds - Performance and Payment (Labor and Materials) Bonds 

 Crime Insurance 

Other:
      

7/8/2021

ROE - For the Operation and Management of Woodley Lakes Golf Course Restaurant Concession

1,000,000

●

City of Los Angeles must be named as an Additional Insured Party 1,000,000

●

● 500,000

with Broad Form Liquor Liability 

1,000,000

500,000

●

5,000,000

Provided to: Stanley Woo 
If a contractor has no employees and decides to not cover herself/himself for workers' compensation, please 
complete the form entitled "Request for Waiver of Workers' Compensation Insurance Requirement" located at: 
http://cao.lacity.org/risk/InsuranceForms.htm 
In the absence of imposed auto liability requirements, all contractors using vehicles during the course of their 
contract must adhere to the financial responsibility laws of the State of California.   

✔

✔

✔

✔

✔

●

Umbrella Liability

Exhibit I

Three Woodley Hospitality, LLC
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(Rev. 05/18) 

 
CITY OF LOS ANGELES 

 
INSTRUCTIONS AND INFORMATION 

ON COMPLYING WITH CITY INSURANCE REQUIREMENTS 

 
(Share this information with your insurance agent or broker) 

 
1.  Agreement/Reference   All evidence of insurance should identify the nature of your business 
with the CITY. Clearly show any assigned number of a bid, contract, lease, permit, etc. or give the 
project name and the job site or street address to ensure that your submission will be properly 
credited. Provide the types of coverage and minimum dollar amounts specified on the 
Required Insurance and Minimum Limits sheet (Form Gen. 146) included in your CITY 
documents. 
 
2.  When to Submit  Normally, no work may begin until a CITY insurance certificate approval 
number (“CA number”) has been obtained, so insurance documents should be submitted as early 
as practicable. For As-needed Contracts, insurance need not be submitted until a specific job 
has been awarded. Design Professionals coverage for new construction work may be submitted 
simultaneously with final plans and drawings, but before construction commences.   
 
3. Acceptable Evidence and Approval  Electronic submission is the required method of 
submitting your documents. KwikComply is the CITY’s online insurance compliance system and 
is designed to make the experience of submitting and retrieving insurance information quick and 
easy. The system is designed to be used by insurance brokers and agents as they submit client 
insurance certificates directly to the City. It uses the standard insurance industry form known as 
the ACORD 25 Certificate of Liability Insurance in electronic format. KwikComply advantages 
include standardized, universally accepted forms, paperless approval transactions (24 hours, 7 
days per week), and security checks and balances. The easiest and quickest way to obtain 
approval of your insurance is to have your insurance broker or agent access KwikComply at 
https://kwikcomply.org/ and follow the instructions to register and submit the appropriate proof of 
insurance on your behalf.     
 
Contractor must provide City a thirty (30) day notice of cancellation (ten (10) days for non-
payment of premium) AND an Additional Insured Endorsement naming the CITY an additional 
insured completed by your insurance company or its designee. If the policy includes an automatic 
or blanket additional insured endorsement, the Certificate must state the CITY is an automatic or 
blanket additional insured. An endorsement naming the CITY an Additional Named Insured and 
Loss Payee as Its Interests May Appear is required on property policies. All evidence of 
insurance must be authorized by a person with authority to bind coverage, whether that is the 
authorized agent/broker or insurance underwriter.  
 
 Additional Insured Endorsements DO NOT apply to the following: 
 

• Indication of compliance with statute, such as Workers’ Compensation Law. 
• Professional Liability insurance. 

 
Verification of approved insurance and bonds may be obtained by checking KwikComply, the 
CITY’s online insurance compliance system, at https://kwikcomply.org/.  
 
4.  Renewal  When an existing policy is renewed, have your insurance broker or agent submit a 
new Acord 25 Certificate or edit the existing Acord 25 Certificate through KwikComply at 
https://kwikcomply.org/.   
 
5.  Alternative Programs/Self-Insurance  Risk financing mechanisms such as Risk Retention 
Groups, Risk Purchasing Groups, off-shore carriers, captive insurance programs and self-
insurance programs are subject to separate approval after the CITY has reviewed the relevant 
audited financial statements. To initiate a review of your program, you should complete the 
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Applicant’s Declaration of Self Insurance form (http://cao.lacity.org/risk/InsuranceForms.htm) to 
the Office of the City Administrative Officer, Risk Management for consideration. 
 
6.  General Liability insurance covering your operations (and products, where applicable) is 
required whenever the CITY is at risk of third-party claims which may arise out of your work or 
your presence or special event on City premises. Sexual Misconduct coverage is a required 
coverage when the work performed involves minors. Fire Legal Liability is required for persons 
occupying a portion of CITY premises. Information on two CITY insurance programs, the 
SPARTA program, an optional source of low-cost insurance which meets the most minimum 
requirements, and the Special Events Liability Insurance Program, which provides liability 
coverage for short-term special events on CITY premises or streets, is available at 
(www.2sparta.com), or by calling (800) 420-0555.  
 
7.  Automobile Liability insurance is required only when vehicles are used in performing the 
work of your Contract or when they are driven off-road on CITY premises; it is not required for 
simple commuting unless CITY is paying mileage. However, compliance with California law 
requiring auto liability insurance is a contractual requirement.   
 
8.  Errors and Omissions coverage will be specified on a project-by-project basis if you are 
working as a licensed or other professional. The length of the claims discovery period required 
will vary with the circumstances of the individual job.   
 
9.  Workers' Compensation and Employer's Liability insurance are not required for single- 
person contractors. However, under state law these coverages (or a copy of the state's Consent 
To Self Insure) must be provided if you have any employees at any time during the period of this 
contract. Contractors with no employees must complete a Request for Waiver of Workers’ 
Compensation Insurance Requirement (http://cao.lacity.org/risk/InsuranceForms.htm). A Waiver 
of Subrogation on the coverage is required only for jobs where your employees are working on 
CITY premises under hazardous conditions, e.g., uneven terrain, scaffolding, caustic chemicals, 
toxic materials, power tools, etc. The Waiver of Subrogation waives the insurer’s right to recover 
(from the CITY) any workers’ compensation paid to an injured employee of the contractor.   
 
10.  Property Insurance is required for persons having exclusive use of premises or equipment 
owned or controlled by the CITY. Builder’s Risk/Course of Construction is required during 
construction projects and should include building materials in transit and stored at the project site.   
 
11.  Surety coverage may be required to guarantee performance of work and payment to 
vendors and suppliers. A Crime Policy may be required to handle CITY funds or securities, and 
under certain other conditions. Specialty coverages may be needed for certain operations. For 
assistance in obtaining the CITY required bid, performance and payment surety bonds, please 
see the City of Los Angeles Contractor Development and Bond Assistance Program website 
address at http://cao.lacity.org/risk/BondAssistanceProgram.pdf or call (213) 258-3000 for more 
information. 
 
12.  Cyber Liability & Privacy coverage may be required to cover technology services or 
products for both liability and property losses that may result when a CITY contractor engages in 
various electronic activities, such as selling on the Internet or collecting data within its internal 
electronic network. Contractor's policies shall cover liability for a data breach in which the CITY 
employees’ and/or CITY customers' confidential or personal information, such as but not limited 
to, Social Security or credit card information are exposed or stolen by a hacker or other criminal 
who has gained access to the CITY’s or contractor’s electronic network. The policies shall cover a 
variety of expenses associated with data breaches, including: notification costs, credit monitoring, 
costs to defend claims by state regulators, fines and penalties, and loss resulting from identity 
theft. The policies are required to cover liability arising from website media content, as well as 
property exposures from: (a) business interruption, (b) data loss/destruction, (c) computer fraud, 
(d) funds transfer loss, and (e) cyber extortion. 
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