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Invitation for Bid:
Meal Vendors for Yuba Sutter Meals on Wheels
Contract Cycle: SFY 2026-27; Renewable for SFY 2027-28

APPLICATION FOR MEALS
Last modified on January 8, 2026

AAA4 expects all applicants to thoroughly review all materials related to the MOW YS IFB prior to submission.

1) Company Profile
a. Legal name of your organization and DBA, if applicable
Click or tap here to enter text.
b. Legal structure of your organization (i.e., public vs. private, non-profit vs. profit-making, independent vs. incorporated)
Click or tap here to enter text.
c. Date the organization was established
Click or tap here to enter text.
d. Name(s) of partners/owners/directors
Click or tap here to enter text.
e. Description of services provided by your organization
Click or tap here to enter text.
f. Please specify the number of staff members involved in this program and their respective titles.
 Click or tap here to enter text.
g. Is your organization based within Yuba or Sutter Counties.  YES  ☐  NO ☐

h. Please describe your methods for sourcing products from these counties and your level of engagement with local suppliers.
Click or tap here to enter text.

2) Proposed Cost of Meals
a. Provide a description of the meals that will be offered, including examples of at least five menus for this program. You must submit one menu that includes five (5) different meals as part of this application. Refer to Section 9 for additional details. 
Click or tap here to enter text.
b. What is the cost per meal? The cost per meal refers to the average fixed rate for producing the meal. This amount should exclude any meal delivery costs.
Click or tap here to enter text.
c. Does your organization intend to apply for the full contract amount of $315,000 and serve approximately 150 participants? Or are you requesting a different amount based on your service capacity. 
☐ Full contract amount of $315,000
☐ Partial amount (If checked, please enter the dollar amount below.)
Click or tap here to enter text.
d. Maximum number of meals your organization can provide per day and per week (consider your kitchen and staff capacity and how many meals can be served, for example: 50 meals per day, multiplied by 3 days per week = 150 meals a week)
Click or tap here to enter text.
e. Service days – indicate which weekdays that meals would normally be ready for a pick-up (for example: Monday, Wednesday, and Friday between 11 am and 11:30 am)
Click or tap here to enter text.
f.  AAA4's intention is to ensure that the cost per meal remains consistent throughout the entire year. Describe strategies and measures that will be implemented to maintain consistent cost per meal during the contract period from July 1, 2026 - June 30, 2027, despite potential fluctuations in food production costs.
Click or tap here to enter text.
g. Describe how often you plan to modify menu items. [For example, partial menu changes to include seasonal fruit and vegetables, or complete menu changes on a quarterly/monthly/bi-annually basis to accommodate meal variety]
Click or tap here to enter text.
h. How does your business prioritize the use of local produce and primary ingredients in menu development? Please provide examples of how you have integrated locally sourced ingredients into your dishes.
Click or tap here to enter text.

3) Service Type and Meal Preparation 

Please select only one option that best describes your proposed service 
NOTE: This question will not be rated.
☐ 3a. Meal preparation only
☐ 3b. Meal preparation and delivery of meals to a local location 
☐ 3c. Meal preparation and delivery of meals to participants 
Based on your chosen service option, please complete the relevant section below that applies to your selection.

3a. MEAL PREPARATION ONLY: 
1) How far in advance will meals be prepared and packaged prior to the scheduled pick-up time?
Click or tap here to enter text.
2) Where will the meals be prepared?
Click or tap here to enter text.
3) How will meals be stored prior to pick-up by AAA4?
Click or tap here to enter text.
4) What type of meals will you serve – hot, cold, frozen, or some combination of these?
Click or tap here to enter text.
5) Describe the meal pick-up process for delivery drivers at your location.
Click or tap here to enter text.
6) On average, how long can we expect the meals to stay fresh and safe for consumption?
Click or tap here to enter text.
7) Describe how meals will be packaged – include materials used and the labeling process (meals must preserve freshness and be easy to transport).
Click or tap here to enter text.

3b. MEAL PREPARATION/DELIVERY OF MEALS TO A LOCAL LOCATION ONLY:
1) How far in advance will meals be prepared and packaged prior to the scheduled delivery date?
Click or tap here to enter text.
2) Where will the meals be prepared?
Click or tap here to enter text.
3) How will meals be stored prior to delivery, considering that AAA4 has limited meal storage capacity? Please describe how the applicant will accommodate this constraint at AAA4’s central storage location.
Click or tap here to enter text.
4) What type of meals will you serve – hot, cold, frozen, or some combination of these?
Click or tap here to enter text.
5) On average, how long can we expect the meals to stay fresh and safe for consumption?
Click or tap here to enter text.
6) Describe how meals will be packaged – include materials used and the labeling process (meals must preserve freshness and be easy to transport).
Click or tap here to enter text.

3c. MEAL PREPARATION/DELIVERY OF MEALS TO PARTICIPANTS:
1) How far in advance will meals be prepared and packaged prior to the scheduled delivery date?
Click or tap here to enter text.
2) Where will the meals be prepared?
Click or tap here to enter text.
3) How will meals be stored prior to delivery?
Click or tap here to enter text.
4) What type of meals will you serve – hot, cold, frozen, or some combination of these?
Click or tap here to enter text.
5) On average, how long can we expect the meals to stay fresh and safe for consumption?
Click or tap here to enter text.
6) Describe how meals will be packaged – include materials used and the labeling process (meals must preserve freshness and be easy to transport).
Click or tap here to enter text.
7) How will meals be transported from the meal vendor site to MOW YS participants’ homes? Please describe the type of vehicle that will be used to ensure safety and proper temperature maintenance of the food during transport. For example, refrigerated vans, car, etc.
Click or tap here to enter text.
8) How many drivers are you planning to use?
Click or tap here to enter text.
9) Describe contingency plans pertaining to vehicle breakdowns and driver unavailability.
Click or tap here to enter text.
10) Delivery issues may occur, and meals cannot be left unattended at a participant's door; someone must accept the meals. Does your organization have flexibility to reschedule the delivery if needed to ensure someone is available to receive them? Explain how you plan to incorporate flexibility into your scheduling to accommodate potential rescheduling needs.
Click or tap here to enter text.
11) Please describe your organization's approach to training delivery drivers in participant engagement, including communication and safety procedures. Since volunteers are often participants' only visitors or means of communication throughout the week, how will you encourage drivers to actively engage with participants? 
Click or tap here to enter text.

Delivery drivers will be responsible for briefly interacting with program participants upon meal delivery and for responding to emergencies (such as a fall or apparent illness), receiving complaints, and reporting signs of abuse and/or neglect. AAA4 will provide mandatory training and tools. 


4) Business references:
AAA4 may conduct reference checks to assist in the decision-making process. Please provide the name of two (2) organizations to be called, and contact names, phone numbers and email addresses for each.

Reference 1: Click or tap here to enter text.

Reference 2: Click or tap here to enter text.


5) Summary

Please provide a brief summary of your organization's proposed application and qualifications to serve as a meal vendor for Meals on Wheels Yuba Sutter. This overview should highlight the key elements of your intended activities and demonstrates your capacity to effectively fulfill the program's requirements. Note that this information will be used for general description purposes and will not be scored during the evaluation process.

Click or tap here to enter text.

6) Proposed Program Costs and Explanations 

Identify annual costs as related to the categories listed in a detailed budget below and include a budget narrative for each line item as appropriate. 
	Cost Categories 
	Amount
	Explanation of how funds will be used

	
Personnel – Paid & In-Kind
	   
	 Click or tap here to enter text.


	
Insurance
	   
	 Click or tap here to enter text.


	  Nutrition/Food
	   
	 Click or tap here to enter text.


	
Other Costs 
	   
	 Click or tap here to enter text.


	TOTAL Program Costs:
	   
	



7) Terms and Conditions
It is understood and agreed by the applicant organization that funds awarded as a result of this request are to be expended for the purposes set forth herein and in accordance with all applicable laws, regulations, policies and procedures of AAA4, the California Department of Aging, and the Administration for Community Living: U.S. Department of Health and Human Services.

The applicant organization further understands that upon the final resolution of this IFB, the entire contents of this proposal are subject to the Public Records Act and shall be furnished to third parties upon formal request unless the applicant organization notifies AAA4 in advance and in writing to request that specified proprietary elements be redacted.

IFB bidders may request to review all of the following:
(A) Authorizing statutes and federal and State regulations.
(B) The federal Office of Management and Budget Administrative and Cost Policy circulars.
(C) The AAA's:
1. Policy manuals and memoranda.
2. Reporting requirements and procedures.
3. Assessment/evaluation criteria and instruments.
4. Appeal procedures.
5. Any other public information that the AAA determines may be helpful to prospective bidders.

To receive any of the above documentation, please send an email request to RFP@agencyonaging4.org 


8) Meal Plan Service Delivery

Bidder(s) shall provide appropriate meals on a weekday. For purposes of the requirements selected bidder(s) must provide meals covering a minimum of 15,000  meals per year, assuming a twelve (12) month contract year. A schedule of calendar of planned meals must be submitted with the contract agreement packet annually to AAA4. 


9) Application Attachment Checklist 
The following documents must be submitted as attachments to the application. Use the text box below to provide an explanation for any item(s) not attached. “On file with AAA4” is not an acceptable response.
 
Label each item, with corresponding letter identification. 
If submitting scanned documents, please label the upper right corner.

	Items
	Check One
	Explanation

	A. Nutrition Menu1
	☐ Attached
	☐ Not Attached
	Click or tap here to enter text.
	B. Photos of meals2
	☐ Attached
	☐ Not Attached
	Click or tap here to enter text.


1 A menu should reflect one week’s worth of meals.
2 Provide five (5) photos, each showing a different meal (minimum of 5 different meals). The photos should be clear and visible with adequate lighting to show the components of the meal. The photo should be no larger than 50MB. 
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