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Ratification of a professional services contract between Oakland Unified School 
District and Jenny Huston . Services to 
be primarily provided to 991/Nutrition Services for the period of 
09/04/2012 through 06/30/2013 

Oakland Unified School District participates in the Harvest of the Month (HOM) education program 
in partnership with Alameda County Public Health Department, Nutrition Services Department. 
Through this partnership students at 37 schools receive education and produce samples for 
seasonally available produce. In an effort to expand the reach of this program, OUSD Nutrition 
Services features the HOM produce on the lunch menus. Recipes are needed so that the service 
of HOM can move beyond basic hand held items. Ms. Huston is a chef with an extensive 
background in recipe development for the scale needed for OUSD operations. 

Based on HOM schedule for November 2012-November 2013, Ms. Huston will develop recipes to 
scale for these items. Recipes will be used for Child Development Center and K-12 lunch and 
K-12 supper programs. 

Ratification of professional services contract between Oakland Unified School 
District and Jenny Huston • Services to 
be primarily provided to 991/Nutrition Services for the period of 
09/04/2012 through 06/30/2013 
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• Professional Services Contract including scope of work 
• Fingerprint/Background Check Certification 
• Commercial General Liability Insurance Certification 
• TB screening documentation 
• Statement of qualifications 
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OAKLAND UN IFIED 
SCHOOL DISTRICT 

PROFESSIONAL SERVICES CONTRACT 2012-2013 

This Agreement is entered into between the Oakland Unified School District (OUSD) and _,.J"-'e.LlnLLny1--'--H..,.u""'s...,.toucnl__ _ _ ___ _ _ ____ _ 
(CONTRACTOR). OUSD is authorized by Government Code Section 53060 to contract for the furnishing of special services and advice in 
financial , economic, accounting , engineering, legal , and administrative matters with persons specially trained , experienced, and competent 
to perform such services. CONTRACTOR warrants it is specially trained, experienced , and competent to provide such services. The 
parties agree as follows: 

1. Services: The CONTRACTOR shall provide the ("Services" or "Work") as described in Exhibit "A," attached hereto and incorporated 
herein by reference . 

2. Terms: CONTRACTOR shall commence work on 09/04/2012 , or the day immediately following approval by the Superintendent 
if the aggregate amount CONTRACTOR has contracted with the District is below $81 ,000 in the current fiscal year; or, approval by the 
Board of Education if the total contract(s) exceed $81 ,000, whichever is later. The work shall be completed no later than 
06/30/201 3 

3. Compensation: OUSD agrees to pay CONTRACTOR for services satisfactorily rendered pursuant to this Agreement, a total fee not to 
exceed Three thousand three hundred and sixty Dollars ($ 3 360 00 ). This sum shall 
be for full performance of this Agreement and includes all fees , costs, and expenses incurred by Contractor including , but not limited 
to, labor, materials, taxes, profit, overhead, travel , insurance, subcontractor costs, and other costs. 

If CONTRACTOR wi ll be compensated hourly for services provided under this Contract, CONTRACTOR shall describe in Exhibit "A, " 
attached hereto, the specific scope of services to be delivered on an hourly basis to OUSD. 

OUSD shall not be liable to CONTRACTOR for any costs or expenses paid or incurred by CONTRACTOR in performing services for 
OUSD, except as follows: food for recipe development & student sampliniJ 

Payment for Work shall be made for all undisputed amounts in monthly installment payments within forty-five (45) days after the 
CONTRACTOR submits an invoice to OUSD for Work actually completed and after OUSD's written approval of the Work, or the 
portion of the Work for which payment is to be made. 

The granting of any payment by OUSD, or the receipt thereof by CONTRACTOR, shall in no way lessen the liability of CONTRACTOR 
to correct unsatisfactory work, although the unsatisfactory character of that work may not have been apparent or detected at the time a 
payment was made. Work, which does not conform to the requirements of this Agreement, may be rejected by the District and in that 
case must be replaced by CONTRACTOR without delay. 

4 . Submittal of Documents: CONTRACTOR shall not commence the Work under this Contract until CONTRACTOR has submitted and 
OUSD has approved evidence of the following : 

1. Individual consultants: 

liJ Tuberculosis Clearance- Documentation from health care provider showing negative TB status within the last four years. 

I!] Completion of Pre-Consultant Screening Process- Attach letter from Human Resources Support Services showing completion 
of Pre-Consultant Screening for this current fisca l yea r. 

[i]lnsurance Certificates and Endorsements- General Liability insurance in compliance with section 9 herein. 

2. Agencies or organizations: 

0 Insurance Certificates and Endorsements- Workers' Compensation insurance in compliance with section 9 herein. 

5. Equipment and Materials: CONTRACTOR shall provide all equipment, materials, and supplies necessary for the performance of this 
Agreement except: which shall not exceed a total cost of$ _____ _ 

6. CONTRACTOR Qualifications I Performance of Services. 

CONTRACTOR Qualifications. CONTRACTOR warrants it is specially trained, experienced, competent and fully licensed to provide 
the Services required by th is Agreement in conformity with the laws and regulations of the State of California , the United States of 
America, and al l local laws, ordinances and,/or regulations , as they may apply . 

Standard of Care. CONTRACTOR warrants that CONTRACTOR has the qualifications and ability to perform the Services in a 
professional manner, without the advice, control, or supervision of OUSD. CONTRACTOR's services will be performed , findings 
obtained, reports and recommendations prepared in accordance with generally and currently accepted principles and practices of its 
profession for services to Ca liforn ia school districts. 

7. Notices: All notices and invoices provided for under this Agreement shall be in writing and either personally delivered during normal 
business hours or sent by U.S. Mail (certified , return receipt requested ) with postage prepaid to the other party at the address set forth 
below: 
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Professional Services Contract 

OUSD Representative: 

Name: Jennifer LeBarre 

Site /Dept. : 991/Nutrition Services 

Address: 900 High St. 

Oakland CA 94601 

Phone: (51 0) 434-3334 

CONTRACTOR: 

Name: Jenny Huston 

Title: Owner 

Address: 350 Lester Ave. 

Oakland 

Phone: (415) 235-9312 

CA 94606 

Notice shall be effective when received if personally served or, if mailed , three days after mailing. Either party must give written notice 
of a change of address. CONTRACTOR shall submit invoices in a form that includes the name of the person providing the service, the 
service performed, the date service was rendered , and the hours spent on the work. 

8. Invoicing 

Invoices furnished by CONTRACTOR under this Agreement must be in a form acceptable to OUSD. All amounts paid by OUSD shall 
be subject to audit by OUSD. 

1. Invoices shall include, but not be limited to : Consultant name, consultant address, invoice date, invoice sequence number, 
purchase order number, name of school or department service was provided to, period of service, number of hours of service, 
brief description of services provided, hourly rate , total payment requested . 

2. Invoices from Agencies or Organizations must include evidence of compliance with section 19 herein: 

Fingerprinting of Employees and Agents: Agency or organization must provide a current list of all employees, agents and 
volunteers working at an OUSD site when invoicing, and must include the Department of Justice ATI number for each person, 
and at statement that subsequent arrest records have been requested for each person listed. 

ii. Tuberculosis Screening: The list must also include a statement that TB Clearance is on file for each person . 

9. Status of Contractor: This is not an employment contract. CONTRACTOR, in the performance of this Agreement, shall be and act 
as an independent contractor. CONTRACTOR understands and agrees that it and all of its employees shall not be considered 
officers, employees, agents, partner, or joint venture of OUSD, and are not entitled to benefits of any kind or nature normally provided 
employees of OUSD and/or to which OUSD's employees are normally entitled, including , but not limited to, State Unemployment 
Compensation or Worker's Compensation. CONTRACTOR shall assume full responsibility for payment of all Federal, State, and local 
taxes or contributions, including unemployment insurance, social security and income taxes with respect to CONTRACTOR's 
employees. In the performance of the work herein contemplated, CONTRACTOR is an independent contractor or business entity, with 
the sole authority for controlling and directing the performance of the details of the work, OUSD being interested only in the results 
obtained . 

10. Insurance: 

1. Commercial General Liability Insurance: Unless specifically waived by OUSD, the following insurance is required : 

i. If CONTRACTOR employs any person to perform work in connection with this Agreement, CONTRACTOR shall procure and 
maintain at all times during the performance of such work, Workers' Compensation Insurance in conformance with the laws of 
the State of California and Federal laws when applicable. Employers' Liability Insurance shall not be less than One Million 
Dollars ($1 ,000,000) per accident or disease. 

Check one of the boxes below: 

D CONTRACTOR is aware of the provisions of Section 3700 of the Labor Code which require every employer to be 
insured against liability for workers' compensation or to undertake self-insurance in accordance with the provisions of 
that code, and will comply with such provisions before commencing the performance of the Work of this Contract. 

!iJ CONTRACTOR does not employ anyone in the manner subject to the workers' compensation laws of California. 

ii. CONTRACTOR shall maintain Commercial General Liability insurance, including automobile coverage with limits of One 
Million Dollars ($1 ,000,000) per occurrence for bodily injury and property damage. The coverage shall be primary as to 
OUSD and shall name OUSD as an additional insured. Evidence of insurance must be attached . Endorsement of OUSD as 
an additional insured shall not affect OUSD's rights to any claim, demand , suit or judgment made, brought or recovered 
against CONTRACTOR. The policy shall protect CONTRACTOR and OUSD in the same manner as though each were 
separately issued . Nothing in said policy shall operate to increase the Insurer's liability as set forth in the policy beyond the 
amount or amounts shown or to which the Insurer would have been liable if only one interest were named as an insured . 

ii i. If CONTRACTOR is offering OUSD professional advice under this Contract, CONTRACTOR shall maintain Errors and 
Omissions insurance or Professional Liability insurance with coverage limits of One Million Dollars ($1 ,000,000) per claim . 

OR 

iv. CONTRACTOR is not required to maintain any insurance under this agreement. (Completed and approved Waiver of 
Insurance Form is required .) Waiver of insurance does not release CONTRACTOR from responsibility for any claim or 
demand. 

11 . Licenses and Permits: CONTRACTOR shall obtain and keep in force all licenses, permits, and certificates necessary for the 
performance of th is Agreement. 
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Professional Services Contract 
12. Assignment: The obligations of CONTRACTOR under this Agreement shall not be assigned by CONTRACTOR without the express 

prior written consent of OUSD. 

13. Anti-Discrimination . It is the policy of OUSD that in connection with all work performed under Contracts there be no discrimination 
against any employee engaged in the work because of race, color, ancestry, national origin , rel igious creed, physical disability, medical 
condition , marital status, sexual orientation, gender, or age and therefore the CONTRACTOR agrees to comply with applicable Federal 
and California laws including , but not limited to, the California Fair Employment and Housing Act beginning with Government Code 
Section 12900 and Labor Code Section 1735 and OUSD policy. In addition , the CONTRACTOR agrees to require like compliance by 
all its subcontractor(s). Contractor shall not engage in unlawful discrimination in employment on the basis of actual or perceived; 
race , color, national origin, ancestry, religion , age, marital status, pregnancy, physical or mental disability, medical condition , veteran 
status, gender, sex or sexual orientation. 

14. Drug-Free I Smoke Free Policy. No drugs, alcohol , and/or smoking are allowed at any time in any buildings and/or grounds on 
OUSD property. No students, staff, visitors , CONTRACTORS, or subcontractors are to use drugs on these sites. 

15. Indemnification: CONTRACTOR agrees to hold harmless, indemnify, and defend OUSD and its officers, agents, and employees 
from any and all claims or losses accruing or resulting from injury, damage, or death of any person, firm , or corporation in connection 
with the performance of th is Agreement. CONTRACTOR also agrees to hold harmless, indemnify, and defend OUSD and its elective 
board, officers, agents, and employees from any and all claims or losses incurred by any supplier, contractor, or subcontractor 
furnish ing work, services, or materia ls to CONTRACTOR in connection with the performance of this Agreement. This provision 
survives termination of this Agreement. 

16. Copyright/Trademark/Patent/Ownership. CONTRACTOR understands and agrees that all matters produced under this Agreement 
shall become the property of OUSD and cannot be used without OUSD's express written permission. OUSD shall have all right, title 
and interest in sa id matters, including the right to secure and mainta in the copyright, trademark , and/or patent of said matter in the 
name of OUSD. CONTRACTOR consents to use of CONTRACTOR's name in conjunction with the sale, use, performance and 
distribution of the matters, for any purpose and in any medium. These matters include, without limitation, drawings, plans, 
specifications, studies, reports, memoranda, computation sheets , the contents of computer diskettes, artwork, copy , posters, 
billboards, photographs, videotapes, audiotapes, systems designs, software, reports, diagrams, surveys, source codes or any other 
original works of authorship, or other documents prepared by CONTRACTOR or its Sub-CONTRACTORs in connection with the 
Services performed under this Agreement. All works shall be works for hire as defined under Title 17 of the United States Code, and 
all copyrights in those works are the property of OUSD. 

17. Waiver: No delay or omission by either party in exercising any right under this Agreement shall operate as a waiver of that or any 
other right or prevent a similar subsequent act from constituting a violation of the Agreement. 

18. Termination: OUSD may at any time terminate this Agreement upon written notice to CONTRACTOR. OUSD shall compensate 
CONTRACTOR for services satisfactorily provided through the date of termination. In addition, OUSD may terminate this Agreement 
for cause should CONTRACTOR fail to perform any part of this Agreement. In the event of termination for cause, OUSD may secure 
the required services from another contractor. If the cost to OUSD exceeds the cost of providing the services pursuant to this 
Agreement, CONTRACTOR shall pay the additional cost. 

19. Conduct of Consultant. CONSULTANT will adhere to the following staff requirements and provide OUSD with evidence of staff 
qualifications, consistent with invoicing requ irements outl ined in Section 8, which include: 

1. Tuberculosis Screening 

2. Fingerprinting of Employees and Agents . The fingerprinting and criminal background investigation requirements of Education 
Code section 45125.1 apply to CONTRACTOR's services under this Agreement and CONTRACTOR certifies its compliance with 
these provisions as follows: "CONTRACTOR certifies that CONTRACTOR has complied with the fingerprinting and criminal 
background investigation requirements of Education Code section 45125.1 with respect to all CONTRACTOR's employees, 
subcontractors, agents, and subcontractors' employees or agents ("Employees") regardless of whether those Employees are paid 
or unpaid, concurrently employed by OUSD, or acting as independent contractors of CONTRACTOR, who may have contact with 
OUSD pupils in the course of providing services pursuant to the Agreement, and the California Department of Justice has 
determined that none of those Employees has been convicted of a felony, as that term is defined in Education Code section 
45122.1. Contractor further certifies that it has received and reviewed fingerprint results for each of its Employees and Contractor 
has requested and revie s subsequent arrest records for all Employees who may come into contract with OUSD pupils in 
providing services t th istrict under this Agreement. 

Contractor initiai :-L.,_....LJ..__ 

In the event that OUS , in its sole discretion , at any time during the term of this contract, desires the removal of any CONSULTANT 
related persons, empl y e, representative or agent from an OUSD school site and, or property, CONSULTANT shall immediately upon 
receiving notice from 0 SO of such desire , cause the removal of such person or persons. 

20. No Rights in Third Parties. This Agreement does not create any rights in, or inure to the benefit of, any third party except as 
expressly provided herein. 

21. OUSD's Evaluation of CONTRACTOR and CONTRACTOR's Employees and/or Subcontractors. OUSD may evaluate the 
CONTRACTOR's work in any way that OUSD is entitled to do so pursuant to applicable law. The OUSD's evaluation may include, 
without limitation: 

1. Requesting that OUSD employee(s) evaluate the CONTRACTOR and the CONTRACTOR's employees and subcontractors and 
each of their performance. 

2. Announced and unannounced observance of CONTRACTOR, CONTRACTOR's employee(s), and/or subcontractor(s). 
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Professional Services Contract 
22. Limitation of OUSD Liability. Other than as provided in this Agreement, OUSD's financial obligations under this Agreement shall be 

limited to the payment of the compensation provided in this Agreement. Notwithstanding any other provision of this Agreement, in no 
event, shall OUSD be liable, regardless of whether any claim is based on contract or tort, for any special , consequential , indirect or 
incidental damages, including , but not limited to , lost profits or revenue, arising out of, or in connection with , this Agreement for the 
services performed in connection with this Agreement. 

23. Confidentiality. The CONTRACTOR and all CONTRACTOR's agents, personnel , employee(s) , and/or subcontractor(s) shall 
maintain the confidentiality of all information received in the course of performing the Services. CONTRACTOR understands that 
student records are confidential and agrees to comply with all state and federal laws concerning the maintenance and disclosure of 
student records . This requirement to maintain confidentiality shall extend beyond the termination of this Agreement. Contractors will 
be permitted access to student data only where permissible under state and federal law and only after executing OUSD's 
Confidentiality Agreement Regarding Student Data. 

24. Conflict of Interest. CONTRACTOR shall abide by and be subject to all applicable OUSD policies, regulations, statutes or other laws 
regarding confl ict of interest. CONTRACTOR shall not hire any officer or employee of OUSD to perform any service by this Agreement. 

CONTRACTOR affirms to the best of his/her/its knowledge, there exists no actual or potential confl ict of interest between 
CONTRACTOR's family , business or financial interest and the services provided under this Agreement, and in the event of change in 
either private interest or services under this Agreement, any question regarding possible conflict of interest which may arise as a result 
of such change will be brought to OUSD's attention in writing. 

Through its execution of this Agreement, CONTRACTOR acknowledges that it is familiar with the provisions of section 1090 et seq. 
and section 87100 et seq. of the Government Code of the State of California , and certifies that it does not know of any facts which 
constitute a violation of said provisions. In the event CONTRACTOR receives any information subsequent to execution of this 
Agreement, which might constitute a violation of said provisions, CONTRACTOR agrees it shall notify OUSD in writing . 

25. Integration/Entire Agreement of Parties. This Agreement constitutes the entire agreement between the Parties and supersedes all 
prior discussions, negotiations, and agreements, whether oral or written. This Agreement may be amended or modified only by a 
written instrument executed by both Parties. 

26. Litigation: This Agreement shall be performed in Oakland, California and is governed by the laws of the State of California. The 
Alameda County Superior Court shall have jurisdiction over any state court litigation initiated to enforce or interpret this Agreement. If 
litigation is in itiated, the prevail ing party shall be entitled to reasonable attorney's fees and costs. 

27. Contract Contingent on Governing Board Approval: The District shall not be bound by the terms of this Agreement until it has 
been formally approved by the District's Governing Board, and no payment shall be owed or made to CONTRACTOR absent formal 
approval. This Agreement shall be deemed to be approved when it has been signed by the Board of Education , and/or the 
Superintendent as its designee. 

28. Signature Authority: Each party has the full power and authority to enter into and perform this Agreement, and the person signing 
this Agreement on behalf of each Party has been given the proper authority and empowered to enter into this Agreement. 

29. Counterparts: This Agreement and all amendments and supplements to it may be executed in counterparts, and all counterparts 
together shall be construed as one document. 

30. Incorporation of Recitals and Exhibits: The Recitals and each exhibit attached hereto are hereby incorporated herein by reference. 

31. Certification Regarding Debarment, Suspension, Ineligibility and Voluntary Exclusion: The prospective primary participant 
certifies to the best of its knowledge and belief, that it and its principals: Are not presently debarred, suspended, proposed for 
debarment, declared ineligible, or voluntarily excluded from covered transactions by any Federal department or agency according to 
Federal Acquisition Regulation Subpart 9.4, and by signing th is contract, certifies that this vendor does not appear on the Excluded 
Parties List. (https://www.epls.gov/epls/search .do) 

Summary of terms and compensation: 

Anticipated start date: 09/04/2012 Work shall be completed by: 06/30/2013 Total Fee: $_,3'-"3"-'6"-"0:..:.:.0"-'0'-------

0 President, Board of Edu tion 

lXJ Superintendent or Designee 

~ 
Secretary, Board of Education Date 

Certified: 

t~(~s._ _j_~r'-' 
Edgar Ra kestraw, Jr., Secmt<1i '1 
Board of Education 

Rev. 4/11 /12 v1 

Jenny Huston Owner 
Print Name, Title 
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Professional Services Contract 

EXHIBIT "A" Scope of Work 

DESCRIPTION OF SERVICES TO BE PERFORMED BY CONTRACTOR 

CONTRACTOR's entire Proposal is not made part of this Agreement. [IF A CONTRACTOR PROVIDES AN ACCEPTABLE 
DESCRIPTION OF SERVICES AS PART OF A PROPOSAL, THAT DESCRIPTION OF SERVICES CAN BE ATIACHED WITHOUT 
ANY TERMS, CONDITIONS, LIMITATIONS, ETC., FROM THAT PROPOSAL. ] 

Summary for Board Memo and Board Agenda- Must accurately align with scope of work below. 

Based on HOM schedule for November 2012-November 2013, Ms. Huston will develop recipes to scale for these items. Recipes will be 
used for Child Development Center and K-12 lunch and K-12 supper programs. 

SCOPE OF WORK 

Jenny Huston will provide a maximum of 42.00 hours of services at a rate of$ 80.00 per hour for a 

total not to exceed $3,360.00 Services are anticipated to begin on 09/04/2012 and end on 06/30/2013 

1. Description of Services to be Provided: Provide a description of the service(s) the contractor will provide. Be specific 
about what service(s) OUSD is purchasing and what this Contractor will do. 

see attached 

2. Specific Outcomes: What are the expected outcomes from the services of this Contract? Be specific. For example, as a 
result of the service(s) : 1) How many more Oakland children are graduating from high school? 2) How many more Oakland 
children are attending school 95% or more? 3) How many more students have meaningful internships and/or paying jobs? 4) How 
many more Oakland children have access to, and use, the health services they need? Provide details of program participation 
(Students will ... ) and measurable outcomes (Participants will be able to ... ). NOT THE GOALS OF THE SITE OR DEPARTMENT. 

Develop 12 recipes for HOM produce for the period of November 2012-November 2013. 
Test recipes with students and make adjustments based on feedback. 
Scale recipes for use in cooking & central kitchens. 

3. Alignment with District Strategic Plan: 
(Check all that apply.) 

0 Ensure a high quality instructional core 

D Develop social, emotional and physical health 

D Create equitable opportunities for learning 

D High quality and effective instruction 

Rev. 6/22/1 1 v3 

Indicate the goals and visions supported by the services of this contract: 

D Prepare students for success in college and careers 

[{] Safe, healthy and supportive schools 

D Accountable for quality 

D Full service community district 
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Professional Services Contract 

4. Alignment with Single Plan for Student Achievement (required if using State or Federal Funds) 
Please select: 

0 Action Item included in Board Approved SPSA (no additional documentation required)- Action Item Number: __ _ 

0 Action Item added as modification to Board Approved SPSA - Submit the following documents to the Resource Manager 
either electronically via email of scanned documents, fax or drop off. 

1. Relevant page of SPSA with action item highlighted. Page must include header with the word "Modified", modification 
date, school site name, both principal and school site council chair initials and date. 

2. Meeting announcement for meeting in which the SPSA modification was approved . 

3. Minutes for meeting in which the SPSA modification was approved indicating approval of the modification . 

4. Sign-in sheet for meeting in which the SPSA modification was approved. 
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June 22, 2012 

Jennifer LeBarr 

Jenny Huston, MA, CEC, CDM, CFPP 
Farm to Table Food Services 

350 Lester Ave . 
Oakland, CA 94606 

415.235.9312 
http: / /www.farmtotableservices .com/ 

chefjennyhuston@yahoo.com 

Oakland Unified School District 
900 High St. 
Oakland, CA 94601-4405 
Re: Harvest of the Month Recipe Development Scope of Work 

Scope of Services 
Oakland Unified School District (OUSD) has been working to establish their Farm to 
School Program for the district. One aspect of OUSD's Farm to School_program is the 
Oakland Eats Garden Fresh, and the Harvest of the Month program, which introduces 
seasonal fresh produce to students in the classroom. Including classroom events, 
cooking demonstrations, school garden activities, as well as seasonal produce 
tastings. Another aspect to this program is developing recipes utilizing the Harvest 
of the Month products in the cafeterias of OUSD. 

Task List 
1. Develop recipes for each of the Harvest of the Month products for December 

2011 through December 2012 
2. Scale each recipe to serve 100 students 

Prepared by Jenny Huston for Oakland Unified School District Nutrition Services 
June 22, 2012 
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Month 2011- 2012 
September Avocado 

October Pumpkin-
seeds 

November Pear 
December Dried Fruit 

january Cooked 
Greens 

February Cabbage 
March Orange 
Apri l Carrot 
May Berries- Blue 
June Salad Greens 
Ju ly Grapes 

August Cantaloupe 

Deliverables 
1. Recipes for use in the classroom, serving 10 
2. Recipes for use in OUSD Nu trition Services, serving 100 

Estimated Hours 
1. Estimated 2 hours for each of 12 recipe research and production, tota l of 24 

hours 
2. Estimated 1.5 hours for scale up of each of 12 recipes, total of 18 hours 

Total Estimated Hours: 42 hours at $80.00 per hour is $3,360.00 

Invoicing 
1. All hours will be invoiced at the time of submission of all deliverables 
2. Statement ofTerms: Payment in full is due upon Clients receipt of the final 

invoice. Client agrees to pay 2% late payment charge per month on any 
balance due after 30 days. Returned checks will be charged an additional 
$50.00 for each occurrence. 

Prepare d by jenny Huston for Oakland Unified School Dis trict Nutrition Services 
june 22, 2012 
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EPLS 
EPLS Search Results 

Lxcluckcl Parti~s List Svstcm 

Search Results Excluded By 
Individual: Jenny huston 

as of 06-Jul-2012 5:58PM EDT 

Your search returned no results. 

./ 
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J ENNY HLSTON, MA, CEC, CDM , CFPP 

N utrition and Operations 
Executive Chef 

350 Lester A\·e .. Oak land. CA 94606 
4 15-235 -93 12 • eheGenn yhuston@yahoo.com 

Awa rd winning, masters educa ted, Certifi ed Exec uti ve C hef; Program Development and Ma nagement ; C ulin ary Educato r with 
over 30 yea rs of broad ranging profess ional, consu lting, and teachi ng ex peri ence in San Fra ncisco and New York. Resea rch, 
deve lopment , design, im plementat ion and adm ini stra ti on of projects includ ing nut rition and cu linary educat ion programs, food 
se rvices program operations and admini stration, far m to institution, for nonprofi t and social service organizations. 

Leverage nutri tion, food sciences, cost effi ciencies, and resourceful service de li very model to crea te nutritious, full-sca le projects on 
modest budgets. Fu ll range of business, fi nance, and operations experi ence with ex pertise managing operat ions and tra ini ng up to 50 
kitchen I service staff, admi ni stering budgets up to $2 mil lion , equipment procurement, and vendor relat ions. Ex perience genera ting 
cost sav ings in excess of$25 0,000 per year. 

Over 25 years of projec t ma nageme nt exper ience researchi ng, implementing and admini stering insti tution food services programs, 
procurement of loca l and susta inable food products, and fro m scratch prod uction. Tra ined under and worked with chefs including 
PATRI CE BOULOUD, TH OMAS KELL ER, ALI CE WATERS, JOYCE GOLDSTEIN, JEREM IAH TOWERS, and PATTY UNTTERMAN. 

Anc ill ary comm unity food deve lopment and controls ex perience with food budgets of $ 1.7 mi llion and equipment budge ts of $300,000 
at seven concurrent facili ti es. 

AREAS OF EXPERTISE ---------------------------------------------------------

Operations 
Cost Management 
Quali ty Assurance 
Capacity Planning 

Tn Service Program Development 
Menu Design 
Reci peiProduct Development 
Nutrition & Food Sciences 

Nutri tion & Culinary Training 
Performance Management 
Budgeting & Payroll 
Project Management 

EDUCATION ----------------------------------------------------------------

Master of Arts, Food Studies, 2004 
New York University, New York, NY 

MARIAN NESTLE, PH .D. - Department Chair, professo r (Food Politics, Food Safety, What to Eat) 
Focus: food and nutrition economics, pol icy, and food systems 
Thesis: The Food System of Afghanistan 

Bachelor of Science, Dietetics & Food Sciences, 2002 (Minor Chemistry) 
Bachelor of Science, Hospitality Ma nagement, 2002 (Minor Business) 
San Jose State University, San Jose, CA 

Focus: food biochemistry, di etetics and nu trition ; business deve lopment and foreca sti ng, project management 

Diploma, 1979 
California Culinary Academy 
San Francisco, CA 

AWARDS ---------------------------------------------------------------------

Finalist, Legume Division, Recipes for Healthy Kids 
USDA and Michell e Obama's Let 's Move! 201 1 

First Place, Entree Division, Turkey With A Twist 
National Turkey Federati on, 1999 

Finalist, School Lunch Challenge 
USDA I ACF, 1994 
Meda l #3t77 

Second Runner Up, Prosciutto di Parma Chef Recipe Competition 
Prosc iutto di Parma, Parma, Ita ly, 1990 



J ENN Y HUSTON , CEC I 2 

MEMB ERS HIPS & CERTIFI CATIONS -------------------------

Ameri can Cu linary Federa tion (AC F). 1990- prcsent 

Ce rtified Executive C hef, 1996 Rene wed 200 1, 2006, 20 I I 

Assoc iati on o f Nutrit ion & Foodsc rvicc Profess ionals 

Certified Dietary Manager, 2006, Renewed 20 I 0 
Certified Food Protection Professional, 2006, Renewed 20 I 0 

Nat ional Restaurant Assoc iati on, The Educa ti onal Foundati on 
Certifi ca ti ons in 1995, 2000, 2006, 20 I 0 

Applied Food Sanitation Training Certification 
Hazard Analysis and Critical Control Points (HACCP) Certification 

Amer ica n Diete ti c Assoc ia tion (AD A) , 2009-present 

Oakland Food Po li cy Counci l Member, 2009 - presen t 

T EACHI NG EXPERIENCE ----------------------------

Guest Lecturer I Adjunct Cheflnstructor, 1990- Present 
Ci(v Co llege ofSan Francisco, San Francisco, CA 

Culinary Arts, Restaurant M anagement, Guest Lecturer, Course Deve lopment 

C hef In st ructor, 1999- 200 I 
Califo rnia Culinary Academy, San Francisco, CA 
Coll ege of Foods and Consumer Education Departments 

Adjunct Chef-Instructor, 2005 
Laney College, Oakland, CA 

PROFESSIONAL EXPERIENCE --------------------------

Principal 2009-Present 
Farm to Table Food Services, Oakland, CA 
Resea rch, deve lopment, technical support and implementation of local and sustainable food programs for food serv ices and other food 
re lated enti ties , including munic ipa li ties food programs, health facili ti es, and other socia l serv ice organizat ions. 

Directo r Culinary Social Enterprise, 2007- 2009 
Bay Area Community Services (BACS) , Oakland, CA 
Nonprofit serving 1,200 meals dail y to home bound sen iors and sen ior day programs in Oakland, Ca lifornia. Research, implementation 
and adm inistrat ion ofBACS Farm to Table Program, Culinary Training Program, Catering Serv ices, Internship Program, Retail Food 
Products, Community Gardens Program, and the admini strat ion ofBACS Senior Nutrition Program. Managed 25 staff, 12 culinary 
tra inees, and catering/specia l even ts staff. 

Food Service Director, 2005- 2007 
Sodexho, Pidemont Gardens, Oakland, CA 
Mu lti-l evel independent and assisted li ving and skilled nursing reti rement community serving 400 residents, considering food 
preferences and all ergies, as well as other dietary, medical , re li gious, and cu ltural parameters. Managed 40 union staff including three 
managers, representing 2 1 management sh ifts per week. 

Primary I Executive Chef, 1988- 2005 
J. Huston Catering & Consulting, San Francisco, CA I New York, NY 
Full service catering and production service for individuals and corporate clients, producing up to two events per day with services 
including event I food design and insta ll at ion, front of house and back of house staffing, flowers , enterta inment, valet parking, and 
more. Private events ranging from intimate 8-person events to 500-guest engagements. Maintain 50 floor and 25 kitchen on-call staff. 

Proj ect highlights inc lude fi nancia l planning, purchasing, and cost controls ; food and equip ment budgets ; systems, protocols, interna l 
contro ls, and community food security ; food production, front of house training, and nutritional education development; gra nt research 
and implementation; and software analysi s and conversion recommendations. 

Client and project inf?rmation available upon request. 

Pre 1990 experience includes executive, pastry, charcuterie, saute, and sous chefpositions at Polo at the Westbwy and SOI-/0 
Charcuterie (New York), Chez Panisse Cafi and Hayes Street Grill (San Francisco Bay A rea). 



ACORll CERTIFICATE OF LIABILITY INSURANCE I 
DATE (MM/00/YYYY) 

07/23/2012 
PRODUCER (510)653-0685 FAX (510)653 - 8486 THIS CERTIFICATE IS ISSUED AS A MATTER OF INFORMATION 
BRIGNOLE & GHIRI INSURANCE ONLY AND CONFERS NO RIGHTS UPON THE CERTIFICATE 

4685 TELEGRAPH AVENUE 
HOLDER. THIS CERTIFICATE DOES NOT AMEND, EXTEND OR 
ALTER THE COVERAGE AFFORDED BY THE POLICIES BELOW. 

P 0 BOX 300 7 LICENSE #0515 724 
OAKLAND , CA 94609 INSURERS AFFORDING COVERAGE NAIC# 

INSURED Jenny Huston INSURER A: Hartford In surance Company 
Farm to Table Food Services INSURER B: 

850 Lester Avenue INSURER C: 

Oakland , CA 94606 INSURER D: 

INSURER E: 

COVERAGES 
THE POLICIES OF INSURANCE LISTED BELOW HAVE BEEN ISSUED TO THE INSURED NAMED ABOVE FOR THE POLICY PERIOD INDICATED. NOTWITHSTANDING 
ANY REQUIREMENT, TERM OR CONDITION OF ANY CONTRACT OR OTHER DOCUMENT WITH RESPECT TO WHICH TH IS CERTIFICATE MAY BE ISSUED OR 
MAY PERTAIN, THE INSURANCE AFFORDED BY THE POLICIES DESCRIBED HE REIN IS SUBJ ECT TO ALL THE TERMS, EXCLUSIONS AND COND ITIONS OF SUCH 
POLICI ES. AGGREGATE LIMITS SHOW N MAY HAVE BEEN REDUCED BY PAID CLAIMS. 

~~~~ ~~~E TYPE OF INSURANCE POLICY NUMBER P~l"+~y EFFECTIVE P8k'fe" EXPIRATION LIM ITS 

GENERAL LIABILITY 57 SBM BD2966 07/18/2012 07/18/2013 EACH OCCURRENCE $ 2 , 000, 000 
X COMMERCIAL GENERAL LIABILITY ~~~t,~~J?.~ENTED $ 1 , 000,000 -
~ CLAIMS MADE [I] OCCUR MED EXP (Any one person) $ 10, 000 -

A PERSONAL & ADV INJURY $ 2,000 , 000 -
GENERAL AGGREGATE $ 4,000,000 -

GEN'L AGGREGATE LIMIT APPLIES PER: PRODUCTS - COMPIOP AGG $ 4,000, 000 
1 n PRO-POLICY JECT n LOC 

AUTOMOBILE LIABILITY 57 SBM BD2966 07/18/2012 07/18/2013 COMBI NED SINGLE LI MIT - (Ea accident) $ 
ANY AUTO 2,000, 000 -
ALL OWNED AUTOS BODILY INJURY - (Per person) $ 
SCHEDULED AUTOS 

A x HIRED AUTOS BODILY INJURY x $ 
NON-OWNED AUTOS (Per accident) 

-
f.-- PROPERTY DAMAGE $ (Per accident) 

GARAGE LIABILITY AUTO ONLY- EA ACCIDENT $ R ANY AUTO OTHER THAN EAACC $ 

AUTO ONLY: AGG s 
EXC ESS/UMBRELLA LIABILITY EACH OCCURRENCE $ 

tJ OCCUR D CLAIMS MADE AGGREGATE $ 

s R DEDUCTIBLE $ 

RETENTION s $ 

WORKERS COMPE NSATION AND I r'XgYtJN;; I I 0Z~-
EMPLOYERS' LIABILITY 

ANY PROPRIETOR/PARTNER/EXECUTIVE 
E.L. EACH ACCIDENT $ 

OFFICER/MEMBER EXCLUDED? E.L. DISEASE - EA EMPLOYEE $ 
If yes. describe under 

E.L. DISEASE - POLICY LIMIT $ SPECIAL PROVISIONS below 

OTHER 

DESCRIPTION OF OPERATIONS I LOCATIONS I VEHICLES I EXC LUSIONS ADDED BY ENDORS EMENT I SPECIAL PROVISIONS 
ertificate holder is named as Additional Insured for General Liability. 

CERTIFICATE HOLDER CANCELLATION 
SHOULD ANY OF THE ABOVE DESCRIBED POLICIES BE CANCELLED BEFORE THE 

EXPIRATION DATE THEREOF, THE ISSUING INSURER WILL ENDEAVOR TO MAIL 

_1Q_ DAYS WRITTEN NOTICE TO THE CERTIFICATE HOLDER NAMED TO THE LEFT, 

Oakland Unified School District BUT FAILU RE TO MAIL SUCH NOTICE SHALL IMPOSE NO OBLIGATION OR LIABILITY 

1025 Second Ave Room 200 OF ANY KIND UPON THE INSURER, ITS AGENTS OR REPRESENTATIVES. 

Oakland , CA 94606 AUTHORIZED REPRES ENTATIVE JrD-it lY\cf..~ 
Traci Lar son/TL 

ACORD 25 (2001/08) ©AC ORD CORPORATION 1988 
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EPLS 

>Advanced Search 

> Mulitple Names 

> Exact Name and SSNrr!N 

> MyEPLS 

>Recent Updates 

> Browse All Records 

> Reciprocal Codes 

>Procurement Codes 

> Nonprocurement Codes 

> Agency Contacts 

>Agency Descripiions 

>~tate/Cou ntry Code Descrtpttons 

>Debar Matntenance 

:...- .~dininis tration 

> Uplo<1rl Login 

I 
I 

I 
I 
I 
I 
I 

Excluded Parties List System 

Search Results for Parties 
Excluded by 

Individual : Jenny Huston 
State: CALIFORNIA 

As of 06-Jul-2012 7:25PM EDT 

Save to MyEPLS 

Your search returned no results. 

Back New Search Prin ter-Friend ly 

https :/ /www.epls .gov I epls/ search .do ;jsessionid =E185 7El D8AOO 15 D89EOF5 FDBE79EB8 31 

I > Search Help 

I 
>Advanced Search T tps 

>Public Us er's Manual 

> FAQ 

>Acronyms 

> Privacy Act Provis ions 

>News 

, System for f:>.ward Management 
-(SAM) 

>Advanced Reports 

>Recent Updates 

>Dashboard 

>Advanced Archtve ~earch 

>Recent Updates 

> Browse All Records 

>For Help: Federal Service Desk 

1/1 



~OAKLAND UNIFIED 
~SCHOOL DISTRICT 

V tr " oily Schools. Thriw>g SttJdents PROFESSIONAL SERVICES CONTRACT ROUTING fORM 2012-2013 

Basic Directions 
Addtttonal dtrecttons and re lated documents are m the School Operattons Ltbrary (http 1/mtranet ousd k12 ca us) 

Services cannot be provided until the contract is fully approved and a Purchase Order has been issued. 
1. Cont ractor and OUSD contract originator (principal or manager) reach agreement about scope of work and compensation. 
2. Ensure contractor meets the consultant requirements (including The Excluded Party List , Insurance and HRSS Consultant Verificat ion) 
3. Contractor and OUSD contract originator complete the contract packet together and attach required attachments. 
4. Within 2 weeks of creat ing the requisition the OUSD contract originator submits complete contract packet for approval to Procurement. 

Attachment 1il For individual consultants: HRSS Pre-Consultant Screening Letter for the current fiscal year. 
Checklist Iii For individual consultants: Proof of negative tuberculosis status within past 4 years. 

Iii For All Consultants : Results page of the Excluded Party List (https://www.epls.govlepls/search.do) 
Iii For All Consultants: Statement of qualifications (organization); or resume (individual consultant) . 
1il For All Consultants: Proof of Commercial General Liability insurance naming OUSD as an Additional Insured . 
D For All Consultants with employees: Proof of Workers' Compensation Insurance. (Ref. to Section 10 of the Contract) 

OUSD Staff Contact Ema1ls about thts contract should be sent to 1requored1 Jennifer LeBarre 

1. 

2. 

3. 

4. 

Per Hour (required) 

Budget Information 
If you are planntng to multt-fund a contract ustng LEP funds please contact the State and Federal Offtce before complettng reqwsttton 

Resource# Resource Name Org Key Object Code Amount 

1313 Nutrition Services 9919800303 5825 $ 3,360.00 

5825 $ 

5825 $ 

Services cannot be provided before the contract is fully approved and a Purchase Order is issued. Signing this document affirms that to your knowledge 
services were not provided before a PO was issued. 

OUSD Administrator verifies that this vendor does not appear on the Excluded Parties List (https://www.epls.gov/epls/search.do) 

Rev. 5/2012 v1 THIS FORM IS NOT A CONTRACT 


