TERIYAKI BEEF

Product Code: 74003
GTIN: 00856235005620
MADE WITH USDA CHOICE

INGREDIENTS: BEEF, WATER, CORN STARCH, EGG WHITES, SODIUM PHOSPHATES, SALT, WHITE PEPPER
TERIYAKI SAUCE: (SUGAR, WATER, BROWN SUGAR, SOY SAUCE [WATER, SOYBEANS, WHEAT, SALT],
CONTAINS LESS THAN 2% OF: MODIFIED CORN STARCH, YEAST EXTRACT, SEA SALT, SESAME SEEDS,
LACTIC ACID, XANTHAN GUM, MALTODEXTRIN, SALT AND NATURAL FLAVOR).

CONTAINS: EGGS, SOY, WHEAT.

i3 PACKAGING:

Nutrition Facts CKAGING

Serving Size 4.22 oz (118

Servings Per Container 159, CASE WEIGHT 40.09# NET; 42.29% GROSS

 _____________ ___ ___________________________________]

Acmtlwnf Perfgeavi"ﬂ FROZEN SHELF LIFE 18 MONTHS

Calories from Fat 25
— e SERVINGS PER CASE 152
Total Fat 3g 5% SERVING SIZE 4.22 0Z
Saturated Fat 1.5g 7%
Trans Fat Og CASE DIMENSION 20” x 13.38” x 6.56"

Cholesterol 55 19% . :

So:izrsne-‘-{?ﬂmgmg 20% Ti x Hi 6x8

Total Carbohydrate 23g 8% PACK SIZE 8 / 5.01 LBS BAG

Dietary Fiber Og 0%
Su_gars 179

M Heating Instructions:

Vitamin A 0% . Vitamin C 0% i . A

Caloium 0% . Iron 10% 1. Begin by tempering product until thawed

e ot it Yo oo 2. Once thawed pre-heat oven to 350F for Convectional

Calaries 2,000 2,500 ovens or 375F for Conventional ovens.
Total Fat Less than 65g 80g
Sal Fat lessthan  20g 25 3. Spread product evenly into pan; breaking apart any

Cholesterol Less than 300mg 300mg

Sodium Lessthan  2400mg 2400mg Iarger chunks. Cover pan with foil.

T(E)tgtgr?ri?blyrdmte 323‘“’ 2339 4. Cook covered for 15 -20 minutes or until meat has
reached internal temperature of 165F. Stir product at
least once during the cooking process.

(Tip) if you find the product finishing slightly dry add 1 cup of
water to every 5LB package of meat, then cover and heat to
desired temperature.

CN Equivalency = 2 M/MA (Serving size = 4.220z) R.12.23.20

5600 Elmhurst Circle, Oviedo, FL 32765 PH: 888-499-6888 FAX: 888-499-7288
www.asianfoodsolutions.com
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Sample Product Formulation Statement (Product Analysis) for Meat/Meat Alternate (M/MA)

Products

Child Nutrition Program operators should include a copy of the labelfrom the purchased product carton
in addition to the following information on letterhead signed by an official company representative

Product Name: Teriyaki Beef

Code No.:

Manufacturer: Asian Food Solutions

. Meat/Meat Alternate

74003

Case/Pack/Count/Portion/Size: 4-22 oz. 152 servings

Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate

Description of Creditable Ounces per Raw Multiply | FBG Yield/ | Creditable
Ingredients per Portion of Creditable Servings | Amount *
Food Buying Guide (FBG) Ingredient Per Unit
Beef Special Trim 3.52 X 0.57 2.0064
X
X
A. TotalCreditable M/MA Amount’

*Creditable Amount Multiply ounces per raw portion of creditable ingredient by the FBG Yield Information

Il . Alternate Protein Product (APP)
If the product contains APP,please fill out the chart below to determine the creditable amount of APP.
If APPis used, you must provide documentation as described in Attachment A for each APP used.

Description of APP, Ounces Multiply % of Divideby | Creditable
manufacture’s name, Dry APP Protein 18** Amount
and code number Per Portion As-ls* APP***
X + by 18
X + by 18
X + by 18
B. Total Creditable APP Amounf
C. TOTAL CREDITABLE AMOUNT (A + B rounded down to 500
nearest "1 0z)

*Percent of Protein As-Is is provided on the attached APP documentation.

**18 is the percent of protein when fully hydrated

***Creditable amount of APP equals ounces of Dry APP multiplied by the percent of protein as-is divided by 18.
"Total Creditable Amount must be rounded down to the nearest 0.250z (1.49 would round downto 1.25 oz meat
equivalent). Do not round up.If you are crediting M/MA and APP, you do not need to round down in box A (Total
Creditable M/MA Amount)until after you have added the Total C reditable APP Amount from box B tobox C.

Total weight (per portion) of product as purchased __ 42292

Total creditable amount of product (per portion) 2.00

(Reminder: Total creditable amount cannot count for more than the total weight of product)

| certify that the above information is true and correct and that a _4.22  ounce serving of the above
product (ready for serving) contains _2.00 ounces of equivalent meat/meat alternate when prepared
according to directions.

| further certify that any APP used in the product conforms to the Food and Nutrition Service Regulations
(7 CFR Parts 210, 220, 225, 226, Appendix A) as demonstrated by the attached supplier documentation

Co-President

Signature Title
Lincoln Yee 1/1/20 888-499-6888
Printed Name Date Phone Number
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	Sect V Scope of Work - Complete
	2.  SCOPE OF WORK
	2.1 BACKGROUND
	2.1.1 The NDA, Food and Nutrition Division, School Nutrition Services Food Distribution Unit under the United States Department of Agriculture, administers the processing of USDA foods into processed end products for schools and eligible child care ce...
	2.1.2 The NDA also operates the State’s warehousing and distribution system for multiple USDA food programs.
	2.1.3 Nevada’s Food and Nutrition Division operates in conjunction with three (3) warehousing locations:
	2.1.3.1 One (1) Reno location in Northern Nevada for both dry goods and cold storage; and
	2.1.3.2 Two (2) Las Vegas locations in Southern Nevada, one (1) for dry goods and one (1) for cold storage.

	2.1.4 The administrative office for Nevada’s Food and Nutrition Division, School Nutrition Services Unit is located at the Nevada Department of Agriculture’s Sparks headquarters.

	2.2 SPECIAL TERMS AND CONDITIONS FOR USDA FOODS FOR PROCESSING
	2.2.1 Vendor must comply with U.S. Department of Agriculture regulations 7 CFR part 250.30, found at http://www.ecfr.gov/;
	2.2.2 Vendor must perform services within the boundaries of the United States in compliance with the Buy American Federal Regulation, CFR 7 250.23.  Services provided under this Contract shall be performed only within the boundaries of the United Stat...
	2.2.3 Vendor must possess a USDA-approved National Processing Agreement (NPA) by or before June 1, 2020.
	2.2.4 Proposing vendors must list states for which Vendor is currently providing (or has provided in the past) processed end products for NSLP/CACFP, including the length of time vendor has provided processed end products.  Limit response to no more t...
	2.2.5 The USDA’s NPA list is found on the USDA’s website:  http://www.fns.usda.gov/fdd/processing/national/NPA_ApprovedProcessors.htm.
	2.2.6 After award and receipt of a USDA-approved NPA, awarded Vendor shall complete and submit to the Division a School Year 2020-21 State Participation Agreement (SPA) (See Attachment K, State Participation Agreement) for the Division’s approval.
	2.2.7 Awarded Vendor is expected to comply with the SPA (see Attachment K, State Participation Agreement), which is expected to be in place by June 1, 2020.
	2.2.8 If the SPA (see Attachment K, State Participation Agreement) is not completed by June 1, 2020, the intended contract will be terminated.
	2.2.9 The State reserves the right to negotiate Contract terms and conditions when it is in the best interest of the State to do so.  A vendor may not submit its own contract document as a substitute for the State’s special terms and conditions.
	2.2.10 USDA specified foods (raw product) shall be shipped to the awarded vendor’s plant by USDA in truckload quantities;
	2.2.11 USDA food received for processing by the processing plant shall be under the jurisdiction of the USDA plant inspector, who will verify the actual number of pounds received for the State;
	2.2.12 Awarded vendor shall accept USDA food whenever USDA foods are available;
	2.2.13 Awarded vendor will not charge the State of Nevada for the receipt and storage of these products;
	2.2.14 Awarded vendor will follow all standard receiving practices FNS Instruction 709-5 Revision 2 per USDA guidelines which can be found here http://www.fns.usda.gov/fdd/instructions-handbooks;
	2.2.15 All equipment used in the performance of this contract shall be capable of performing at an effectiveness level in accordance with manufacturer’s specifications and with all federal, state and local laws, rules and regulations governing such eq...
	2.2.16 All trucks used in the delivery of the product(s) shall meet all applicable federal, state and local food safety and sanitation requirements.

	2.3 PACKAGING
	2.3.1 All packaging and packing materials shall be new and clean and shall not impart odors or flavors to the product.  The State shall be the sole judge as to the acceptability of the packaging and packing materials.  The awarded vendor shall replace...
	2.3.2 Finished product is to be packed in inner poly bags.  Bags shall be securely closed.  Metal wire ties, metal clips, paper-coated wire ties or staples shall not be used for sealing plastic-film bags.
	2.3.3 Finished product is to be packed in cartons with net weight being no more than forty (40) pounds.
	2.3.4 Boxes shall be corrugated, and have a one (1)-piece, die-cut Regular Slotted Container (RSC) design.
	2.3.4.1 Fiberboard shall be tested for not less than 200 pounds.
	2.3.4.2 No holes are permitted, unless finished processed product requires holes in the corrugation to aid in rapid cooling.
	2.3.4.3  Staples shall not be used as a final case closure.
	2.3.4.4 Case closure shall be accomplished by taping, strapping or gluing.
	2.3.4.5 All boxes within the delivery unit of an individual product shall be of a uniform size and weight and shall be stacked on pallets and wrapped as outlined below.  Shipments shall be palletized deliveries and shall conform to the following:
	A.  Manufacturers standard 40” x 48” partial 4-way shipping pallets;
	B.  Maximum Height: 7’6” which includes the pallet;
	C.  Maximum Weight: 3200 pounds which includes the pallet;
	D.  Pallets are to be securely banded or shrink wrapped; and
	E.  The cost of pallets and palletizing shall be included in the unit price.


	2.3.5 Recycled Containers:  Proposing vendors are encouraged to offer products packaged in containers using recovered materials suitable for the intended use.   By doing so, the proposing vendor warrants the product(s) as at least functionally equival...
	2.3.6 ALL products must have a “date produced: and “best if used by” date (calendar dates or Julian dating only, no other date coding is allowed) clearly visible on the outer packaging.  Awarded vendor will provide NDA with vendor’s coding information...
	2.3.7 Each pallet may only contain one (1) product.
	2.3.8 Printed, stamped and stenciled labeling and marking information on shipping containers shall be water-fast, non-smearing, of a contrasting color, clear and readable.
	2.3.9 Each container shall have the required mandatory labeling.  Product name, vendor name, date produced/processed lot number and all ingredients (including seasonings), shall be listed in descending order by weight, Child Nutrition (CN) Labeled, if...
	2.3.10 The delivered product shall comply with all applicable Federal and State mandatory requirements and regulations relating to the preparation, packaging, labeling, storage, distribution and sales of the product within the commercial marketplace.

	2.4 QUANTITY OF PRODUCTS
	2.4.1 Amounts specified in this solicitation are good faith usage estimates and the State shall not be (implied or otherwise) held to a definite quantity of product ordered for the duration of the contract.
	2.4.2 The historical usage listed in Attachment H, Processed End Product Specifications, is an approximation of the amount of raw product (USDA food items listed) that has previously been sent to processors annually for the past two (2) years.
	2.4.3 USDA foods shall not be processed into finished products until orders are placed by the State and shall be delivered in no less than one-quarter (1/4) truckload five (5) pallet quantities.
	2.4.4 Orders will be placed twenty-one (21) working days prior to requested delivery date.

	2.5 PRODUCT DELIVERY LOCATIONS
	2.5.1 Nevada Department of Agriculture
	Food Distribution Warehouse
	2250 Barnett Way
	Reno, NV 89512
	Phone: (775) 684-1839
	Delivery Appointment: 48 Hour Notice
	Delivery Day/Time:  Monday-Thursday, 7:00 a.m. to 12:00 p.m.
	2.5.2 Washoe County School District
	585 Spice Island Ct.
	Sparks, NV 89431
	Phone: (775) 353-5930
	Delivery Day/Time: Monday-Friday, 7:00 a.m.to 2:00 p.m.
	2.5.3 Las Vegas Cold Storage
	1201 Searles Ave.
	Las Vegas, NV 89101
	Phone: 702) 649-8002
	Attention:  Receiving
	Delivery Appointment:  Required, 48 Hour Notice
	2.5.4 Clark County Food Service
	6350 E Tropical Parkway
	Las Vegas, NV 89115
	Phone: 702-799-8123, ext. 214
	Attention: Receiving
	Delivery Appointment:  Carrier must call before loading to receive a confirmation number from Clark County School District (CCSD) warehouse.  Appointment is required.
	Delivery Day/Time:  Monday-Friday, 7:00 a.m. to 2:00 p.m.
	2.5.5 Nevada Department of Agriculture
	Southern Headquarters
	2300 St. Louis Ave.
	Las Vegas, NV 89104
	Delivery Appointment:  48 Hour Notice

	2.6 FEE-FOR-SERVICE
	2.6.1 The awarded vendor shall deliver the finished end products directly to the designated distribution point (Reno or Las Vegas) refer to (Section 2.6 – Product Delivery Locations) and bill the Nevada Department of Agriculture for the agreed-upon F....
	2.6.2 The awarded vendor shall not be paid for the value of the USDA food.  The awarded vendor will be paid for the awarded vendor’s cost of ingredients, labor, packaging, overhead, delivery, and any other costs incurred in the conversion of the USDA ...

	2.7 SHIPPING AND STORAGE
	2.7.1 Frozen products shall be stored in sub-zero degree temperatures.
	2.7.2 Frozen product storage temperature will not be permitted to exceed 10 degrees F (-12.2 degrees C) during shipment to the distribution dock.
	2.7.3 Refrigerated products shall be shipped and stored between 40- and 32-degrees F.
	2.7.4 Refrigerated product storage temperature will not be permitted to exceed 40 degrees F during shipment to the distribution dock.
	2.7.5 All products must be guaranteed to maintain quality for six (6) months after being received by Nevada Department of Agriculture (NDA), or recipient agency, if stored under appropriate conditions, including frozen products.
	2.7.6 All trucks of finished end products delivered into the State of Nevada must be secured at all times prior to unloading with tamper-resistant, serially numbered, high-security seals.  Seals shall be serially number, barrier-type and meet American...
	2.7.7 The seals shall be used for all single and multi-stop shipments and placed on all doors, hatches, vents or other points of entry.  In the case of multi-stop deliveries, the awarded vendor shall provide a sufficient number of seals to ensure the ...
	2.7.8 If the load arrives with an incorrect seal, broken seal, incorrect seal documentation (seal number on paperwork and truck seal do not match, handwritten changes to documentation) or the load is unsealed, receiving warehouse(s) will follow the pr...
	2.7.8.1 Immediately stop the receiving process of the inbound USDA foods shipment.  The warehouse will not unload the shipment.
	2.7.8.2 Instruct the awarded vendor’s contracted agent (i.e. the truck driver) to remain at the warehouse facility while the division is contacted regarding the truck seal issue and for resolution.
	2.7.8.3 The Division will contact the vendor regarding the truck seal issue to obtain resolution from the awarded vendor.
	2.7.8.4 The awarded vendor has the following options regarding the rejected load(s).
	A.  Awarded vendor may have the load inspected by a USDA/AMS (Agricultural Marketing Service) inspector.  After inspection, the awarded vendor will email the Department an inspection certificate (Certificate of Loading, Condition of Container, or Cert...
	B.  Return the load to a processing facility, either owned or contracted by the awarded vendor and have the awarded vendor’s quality control (QC) Manager/Supervisor review the load for quality and safety.  QC Manager shall provide the Division with a ...
	C.  Return rejected load to processing facility and deliver a new load to the warehouse, on a sealed truck, following seal requirements (refer to Section 2.8 – Shipping and Storage).  If the awarded vendor is sending a new shipment, the awarded vendor...
	D.  Awarded vendor will be unable to make a warehouse delivery appointment for re-delivery of product until the Division has received required inspection paperwork and approved product for re-delivery.
	E.  If the finished end-product load arrives after normal business hours (8:00 a.m. – 4:00 p.m. PST) and/or the receiving warehouse is unable to discuss with a Division representative via telephone and/or email, the warehouse shall reject the load(s).
	F.  The awarded vendor is responsible for all costs (freight, inspection fees, etc.) associated with the rejected load(s).



	2.8 ISSUE RESOLUTION
	2.8.1 The Division shall serve as the single point of contact for any problems/issues arising from the contract.
	2.8.2 In the event federal regulations governing the National School Lunch Program (NSLP) or Child and Adult Care Food Program (CACFP) meal pattern requirements change significantly, nutritional requirements for the food items specified may change.  I...
	2.8.3 In the event substandard product is identified by the Division or recipient agencies the vendor will be notified within ten (10) days of the Division identifying the problem or the recipient agency notifying the Division of the problem.
	2.8.3.1 If the complaint is from a recipient agency, documentation of the problem will be required.  Such documentation will be forwarded to the vendor.
	2.8.3.2 If the problem is identified by the Division, documentation will be submitted to the vendor as well.
	2.8.3.3 The vendor must then respond to the Division with a proposed solution to the problem within ten (10) days.  If the identified problem cannot be resolved to the satisfaction of the Division, the contract will be terminated.

	2.8.4 In the event a food item produced by a contracted vendor is discontinued, an equivalent substitution would be acceptable, pending NDA approval of the substitution and any requested pricing changes.  The awarded vendor will be requested to submit...

	2.9 SITE INSPECTION
	2.9.1 Prior to final award of the contract, the Division may conduct an onsite inspection of the processing facilities to affirm the ability of the awarded vendor to provide the services as required by this RFP.  If an onsite inspection is conducted, ...

	2.10 PRODUCT SPECIFICATIONS
	2.10.1 For full product specifications, see Attachment H, Processed End Product Specifications – Various Items.
	2.10.2 One (1) vendor will be awarded per food group.
	2.10.3 Awarded vendor will have the option to provide additional items within the awarded Food Group during the contract period only if it’s in the best interest of the State and by following federal and state guidelines.  Additional products must be ...
	2.10.4 For all products contributing towards a grain equivalent, all breading, buns or sliced bread or rice shall be whole grain-rich and meet the whole grain-rich criteria as defined in USDA Memo SP30-2012, dated April 26, 2012.  Awarded vendors may ...

	2.11 PERFORMANCE REPORTING
	2.11.1 The awarded vendor will be required to provide a monthly performance report for the duration of the contract to the Division as a PDF or Excel spreadsheet documenting the monthly activity at the processing plant.  The content of the reporting i...
	2.11.2 The awarded vendor shall submit monthly performance reports pertaining to performance under the contract to the Division, transmitted electronically no later than 30 calendar days after the close of the reporting period [one (1) month] for the ...
	2.11.3  If no activity took place during the reporting month a performance report shall be submitted to reflect no activity.  Awarded vendor failing to submit monthly performance reports within the established time limits shall be considered in noncom...
	2.11.4 The monthly performance reports shall include the following information:
	2.11.4.1 USDA Foods inventory at the beginning of the reporting period;
	2.11.4.2 Total quantity of USDA foods received during the reporting period;
	2.11.4.3 Total number of units/cases of approved end products by product code or brand name;
	2.11.4.4 Total number of pounds of USDA foods reduced from inventory and year-to-date totals; and
	2.11.4.5 USDA foods inventory at the end of the reporting period.
	2.11.4.6 Number of months on hand of USDA Foods inventory.




	Sect VI Company Background and Ref - Complete
	3   COMPANY BACKGROUND AND REFERENCES
	3.1 VENDOR INFORMATION
	3.1.1 Vendors shall provide a company profile in the table format below.
	3.1.2 Please be advised, pursuant to NRS 80.010, a corporation organized pursuant to the laws of another state shall register with the State of Nevada, Secretary of State’s Office as a foreign corporation before a contract can be executed between the ...
	3.1.3 The selected vendor, prior to doing business in the State of Nevada, shall be appropriately licensed by the State of Nevada, Secretary of State’s Office pursuant to NRS 76.  Information regarding the Nevada Business License can be located at htt...
	Is “Legal Entity Name” the same name as vendor is doing business as?
	If “No”, provide explanation.

	3.1.4 Has the vendor ever been engaged under contract by any State of Nevada agency?
	If “Yes”, complete the following table for each State agency for whom the work was performed.  Table can be duplicated for each contract being identified.

	3.1.5 Are you now or have you been within the last two (2) years an employee of the State of Nevada, or any of its agencies, departments, or divisions?
	If “Yes”, please explain when the employee is planning to render services, while on annual leave, compensatory time, or on their own time?
	If you employ (a) any person who is a current employee of an agency of the State of Nevada, or (b) any person who has been an employee of an agency of the State of Nevada within the past two (2) years, and if such person shall be performing or produci...

	3.1.6 Disclosure of any significant prior or ongoing contract failures, contract breaches, civil or criminal litigation in which the vendor has been alleged to be liable or held liable in a matter involving a contract with the State of Nevada or any o...
	Does any of the above apply to your company?
	If “Yes”, please provide the following information.  Table can be duplicated for each issue being identified.

	3.1.7 Vendors shall review and provide if awarded a contract the insurance requirements as specified in Attachment D, Insurance Schedule for RFP 55AGR-S1377.
	3.1.8 Company background/history and why vendor is qualified to provide the services described in this RFP.  Limit response to no more than five (5) pages.
	3.1.9 Provide a brief description of the length of time vendor has been providing services described in this RFP to the public and/or private sector.
	3.1.10 Financial information and documentation to be included in accordance with Section 8.5, Part III – Confidential Financial Information.
	3.1.10.1 Dun and Bradstreet Number
	3.1.10.2 Federal Tax Identification Number



	3.2 SUBCONTRACTOR INFORMATION
	Subcontractors are defined as a third party, not directly employed by the contractor, who shall provide services identified in this RFP.  This does not include third parties who provide support or incidental services to the contractor.

	Sect VI Vendor Info - Mistica Foods
	3.1 VENDOR INFORMATION – SUBCONTRACTOR INFORMATION
	3.1.1 Vendors shall provide a company profile in the table format below.
	3.1.2 Please be advised, pursuant to NRS 80.010, a corporation organized pursuant to the laws of another state shall register with the State of Nevada, Secretary of State’s Office as a foreign corporation before a contract can be executed between the ...
	3.1.3 The selected vendor, prior to doing business in the State of Nevada, shall be appropriately licensed by the State of Nevada, Secretary of State’s Office pursuant to NRS 76.  Information regarding the Nevada Business License can be located at htt...
	Is “Legal Entity Name” the same name as vendor is doing business as?
	If “No”, provide explanation.

	3.1.4 Has the vendor ever been engaged under contract by any State of Nevada agency?
	If “Yes”, complete the following table for each State agency for whom the work was performed.  Table can be duplicated for each contract being identified.

	3.1.5 Are you now or have you been within the last two (2) years an employee of the State of Nevada, or any of its agencies, departments, or divisions?
	If “Yes”, please explain when the employee is planning to render services, while on annual leave, compensatory time, or on their own time?
	If you employ (a) any person who is a current employee of an agency of the State of Nevada, or (b) any person who has been an employee of an agency of the State of Nevada within the past two (2) years, and if such person shall be performing or produci...

	3.1.6 Disclosure of any significant prior or ongoing contract failures, contract breaches, civil or criminal litigation in which the vendor has been alleged to be liable or held liable in a matter involving a contract with the State of Nevada or any o...
	Does any of the above apply to your company?
	If “Yes”, please provide the following information.  Table can be duplicated for each issue being identified.

	3.1.7 Vendors shall review and provide if awarded a contract the insurance requirements as specified in Attachment D, Insurance Schedule for RFP 55AGR-S1377.
	3.1.8 Company background/history and why vendor is qualified to provide the services described in this RFP.  Limit response to no more than five (5) pages.
	3.1.9 Provide a brief description of the length of time vendor has been providing services described in this RFP to the public and/or private sector.
	3.1.10 Financial information and documentation to be included in accordance with Section 8.5, Part III – Confidential Financial Information.
	3.1.10.1 Dun and Bradstreet Number
	3.1.10.2 Federal Tax Identification Number



	Sect VI Vendor Info - Pilgrims Pride
	3.1 VENDOR INFORMATION – SUBCONTRACTOR INFORMATION
	3.1.1 Vendors shall provide a company profile in the table format below.
	3.1.2 Please be advised, pursuant to NRS 80.010, a corporation organized pursuant to the laws of another state shall register with the State of Nevada, Secretary of State’s Office as a foreign corporation before a contract can be executed between the ...
	3.1.3 The selected vendor, prior to doing business in the State of Nevada, shall be appropriately licensed by the State of Nevada, Secretary of State’s Office pursuant to NRS 76.  Information regarding the Nevada Business License can be located at htt...
	Is “Legal Entity Name” the same name as vendor is doing business as?
	If “No”, provide explanation.

	3.1.4 Has the vendor ever been engaged under contract by any State of Nevada agency?
	If “Yes”, complete the following table for each State agency for whom the work was performed.  Table can be duplicated for each contract being identified.

	3.1.5 Are you now or have you been within the last two (2) years an employee of the State of Nevada, or any of its agencies, departments, or divisions?
	If “Yes”, please explain when the employee is planning to render services, while on annual leave, compensatory time, or on their own time?
	If you employ (a) any person who is a current employee of an agency of the State of Nevada, or (b) any person who has been an employee of an agency of the State of Nevada within the past two (2) years, and if such person shall be performing or produci...

	3.1.6 Disclosure of any significant prior or ongoing contract failures, contract breaches, civil or criminal litigation in which the vendor has been alleged to be liable or held liable in a matter involving a contract with the State of Nevada or any o...
	Does any of the above apply to your company?
	If “Yes”, please provide the following information.  Table can be duplicated for each issue being identified.

	3.1.7 Vendors shall review and provide if awarded a contract the insurance requirements as specified in Attachment D, Insurance Schedule for RFP 55AGR-S1377.
	3.1.8 Company background/history and why vendor is qualified to provide the services described in this RFP.  Limit response to no more than five (5) pages.
	3.1.9 Provide a brief description of the length of time vendor has been providing services described in this RFP to the public and/or private sector.
	3.1.10 Financial information and documentation to be included in accordance with Section 8.5, Part III – Confidential Financial Information.
	3.1.10.1 Dun and Bradstreet Number
	3.1.10.2 Federal Tax Identification Number
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