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Appendix A – Services to be Provided 
Glide Foundation 

Free Meals 
July 1, 2025 – June 30, 2029 

 
I. Purpose of Grant 

The purpose of this grant is to provide free, high quality, and culturally tailored 
meals to low-income San Franciscans with a focus on the Tenderloin and South of 
Market neighborhoods. 

 
II. Definitions 
 

Bottled Water 
As defined in San Francisco Bottled Water Ordinance, 
located in the San Francisco Environment Code, 
Chapter 24, Section 2401 et seq 

CARBON  SFHSA’s web-based Contracts Administration, 
Reporting, and Billing On-line System 

CFAT 

The Citywide Food Access Team, which originated in 
the City’s COVID-19 Command Center to support the 
food security of San Franciscans impacted by the 
COVID-19 outbreak. The unit now sits within 
SFHSA.  

City City and County of San Francisco, a municipal 
corporation  

Culturally Relevant   
Foods and preparations of foods that acknowledge and 
appreciate the experiences, traditions, and diverse 
preferences of a particular population. 

Dietary Guidelines for 
Americans (DGA) 

Evidence-based food and beverage recommendations 
for Americans ages 2 and older that aim to promote 
health, prevent chronic disease, and help people reach 
and maintain a healthy weight.  Published jointly 
every 5 years by the U.S. Department of Health and 
Human Services (HHS) and the U.S. Department of 
Agriculture (USDA).   
https://health.gov/dietaryguidelines/ 

Dietary Reference Intakes 
(DRI) 

Nutrient reference values published by the Institute of 
Medicine (IOM) that represent the most current 
scientific knowledge on nutrient needs of healthy 
populations. 
https://www.nal.usda.gov/fnic/dietary-reference-
intakes 

Food Security 

When all people, at all times, have physical, social, 
and 
economic access to sufficient, safe and nutritious food 
which meets their dietary needs and food preferences 
for an active and healthy life. 

https://health.gov/dietaryguidelines/
https://www.nal.usda.gov/fnic/dietary-reference-intakes
https://www.nal.usda.gov/fnic/dietary-reference-intakes
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FY Fiscal Year, starting July 1 and ending June 30 
Grantee Glide Foundation 

HACCP 

Hazard Analysis of Critical Control Points, a  
prevention-based food safety system focusing on time 
and temperature control at different crucial food 
service system points, monitoring and documenting 
practices, and taking corrective actions when failure to 
meet critical limits is detected.   

Low-income  

Having income at or below 200% of the federal 
poverty line defined by the federal Bureau of the 
Census and published annually by the U.S. 
Department of Health and Human Services. This is 
only to be used by consumers to self-identify their 
income status, not as a means test to qualify for the 
program.  

Menu Analysis 

An evaluation conducted by a registered dietitian 
(RD/RDN) that includes a nutrient analysis of the 
meals offered through the free meals program.  The 
purpose of the nutrient analysis is to determine if daily 
meals and weekly menus comply with the regulatory 
nutritional standards.  At a minimum, the analysis will 
include calories, protein, fat, saturated fat, fiber, 
calcium, magnesium, sodium, vitamin A, vitamin C, 
vitamin D, and vitamin B12.  When utilizing a 
computerized menu analysis, the grantee will analyze 
meals on a weekly basis for a minimum of two (2) 
weeks.   

RD/RDN 

Registered Dietitian / Registered Dietitian Nutritionist: 
An individual who shall be both: 1) Qualified as 
specified in Sections 2585 and 2586, Business and 
Professions Code, and 2) Registered by the 
Commission on Dietetic Registration. A Registered 
Dietitian (R.D.) shall be covered by professional 
liability insurance either individually (if a consultant) 
or through grantee. 

Service Unit One breakfast, lunch, or dinner meal provided to an 
individual through this grant 

SFHSA San Francisco Human Services Agency 

SOGI 

Sexual Orientation and Gender Identity; Ordinance 
No. 159-16 amended the San Francisco Administrative 
Code to require City departments and contractors that 
provide health care and social services to seek to 
collect and analyze data concerning the sexual 
orientation and gender identity of the clients they 
serve (Chapter 104, Sections 104.1 through 104.9). 
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Sugar-Sweetened Beverage 
"Sugar-Sweetened Beverage" as defined in San 
Francisco Administrative Code, Chapter 101, Section 
101 et seq 

 
III. Priority Population 

This program is designed to serve all people who can benefit from the services 
outlined in this Appendix, and particularly those demonstrating the greatest 
economic and social need. To ensure that the most vulnerable people are aware of 
and can benefit from this program, Glide Foundation will ensure that program 
services are accessible to food-insecure community members in the Tenderloin 
and South of Market neighborhoods. 
 

IV. Description of Services 
Grantee shall provide the following services during the term of this grant: 

1. Grantee shall prepare and serve breakfast, lunch, and dinner to program 
participants seven days a week at a location accessible to individuals in the 
Tenderloin and South of Market neighborhoods in Supervisorial Districts 
5 and 6.  

2. Grantee shall include to-go meal options as appropriate when requested by 
SFHSA.  

3. Grantee will develop and maintain program policies and procedures that 
are in compliance with and meet the nutrition and foodservice standards 
set forth by the California Retail Food Code (CRFC) and CFAT. 

4. Grantee will ensure that the procurement, preparation, service, and 
distribution of all meals meet all applicable local, state, and federal food, 
sanitation, health and safety requirements. 

5. Grantee will have a qualified manager on staff who conducts the day-to-
day management and administrative functions of the program.  The 
grantee will ensure the manager on staff possesses a food safety manager 
certification. 

6. Grantee will ensure that services provided are consistent with professional 
standards for this service and that there is a sufficient number of qualified 
staff, paid and/or volunteer, with the appropriate education, experience, 
and cultural competency to carry out the requirements of the program and 
deliver quality services to meet the needs of the consumers. 

7. Grantee shall make services accessible to non-English speakers via written 
translated signs or by providing volunteers or staff who collectively speak 
at minimum Chinese and Spanish. 

8. Grantee shall provide a security team for meal program operation. This 
team will be responsible for helping to maintain safety for clients and 
staff, and for mediation and conflict resolution throughout the day at the 
program site.   

i. Grantee shall equip the security team with identifying and 
noticeable uniform apparel to support a noticeable presence while 
providing service during the free meals program. 

ii. Grantee shall provide quarterly in-service trainings for the security 
team to enhance their skills to effectively mediate and resolve 
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conflicts when they arise and to maintain safety for clients and 
staff.  Topics may include but are not limited to harm reduction, 
de-escalation, mental health, first aid, and successful engagement 
with program clients. 

9. Grantee will ensure that a registered dietitian (RD/RDN) conducts and 
documents an on-site HACCP safety and sanitation monitoring of the 
production kitchen during meal preparation and the meal service site at 
least once per quarter and a minimum of four times during the fiscal year. 

10. Grantee will ensure that a RD/RDN conducts and documents quarterly in-
service trainings for free meals program staff. Topics shall include at a 
minimum HACCP procedures, emergency preparedness, OSHA and other 
kitchen safety standards.  Grantee will also provide the in-service trainings 
as part of a new employee and/or volunteer orientation process and 
additional in-service trainings as needed to address any HACCP 
monitoring findings and/or to reinforce best food safety and sanitation 
practices as needed.  Grantee will document, schedule, and conduct in-
service trainings in a timely manner when there are monitoring findings.   

11. Grantee will submit for review and approval by CFAT every 6 months or 
less, and at least one month in advance of use, a minimum of a two-week 
cycle menu for the free meals program with the required corresponding 
nutrient analysis completed by their staff or consultant RD/RDN. 

12. Grantee shall ensure the three meals each day collectively provide 100% 
of the daily Dietary Reference Intake (DRI) for major nutrients and 
comply with the current Dietary Guidelines for Americans, published by 
the USDA and the U.S. Department of Health and Human Services. 

13. Grantee will ensure that the RD/RDN on staff or consultant RD/RDN 
reviews and approves menu substitutions in advance of their use and that 
staff documents the substitutions made. 

14. Grantee will develop a grievance policy with approval from CFAT. The 
grievance policy must be translated into languages spoken by program 
clients. 

15. Grantee will comply with the City’s Food Service Waste Reduction 
Ordinance (2007) and Single-Use Foodware Plastics, Toxics and Litter 
Reduction Ordinance (2019), and use reusable, biodegradable, 
compostable and/or recyclable food service supplies. 

16. Grantee will comply with the City's Collection of Sexual Orientation and 
Gender Identity Data Ordinance [SF Admin. Code Ch.104] 

17. Grantee shall comply with the City's Sugar-Sweetened Beverage Funding 
Ban Ordinance [SF Admin. Code Ch.101] 

18. Grantee shall comply with the City's San Francisco Bottled Water 
Ordinance [SF Admin. Code Ch.24] 
 

V. Location and Time of Services 
Location: 330 Ellis St, San Francisco, CA 94102 
Breakfast service begins at 8am everyday 
Lunch service begins at 11:30am everyday 
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Dinner service begins at 4pm Monday-Friday with to-go dinners distributed after 
lunch Saturday-Sunday 

 
VI. Service Objectives 

On an annual basis, Grantee shall meet the following service objectives: 
a. Provide at minimum 439,803 service units each fiscal year. 

 
VII. Outcome Objectives 
 On an annual basis, Grantee will meet the following outcome objectives: 

a. At least 85% of participants surveyed were satisfied with the available 
food choices. 

b. At least 90% of participants surveyed were satisfied with the quality of the 
food provided. 

c. At least 95% of participants surveyed expressed that they felt welcomed 
and respected when accessing services. 

d. At least 85% of the participants surveyed reported that the food they 
received was culturally relevant. 

e. At least 85% of participants surveyed reported they were less hungry as a 
result of this program. 

Grantee shall survey participants during one meal service and aim for at minimum 
a 50% response rate based on meal service attendance. Grantee shall notify CFAT 
of survey plan and date of survey and receive approval prior to survey start. 
 

VIII. Data Collection and Reporting Requirements 
A. Grantee will enter monthly reports and metrics into the CARBON database 

system by the 15th of the following month that includes the following 
information: 
a. Number of breakfast meals served daily and year-to-date totals 
b. Number of lunch meals served daily and year-to-date totals 
c. Number of dinner meals served daily and year-to-date totals 
d. Number of active employees who make up the security team 

B. Grantee will submit HACCP monitoring reports of the production kitchen and 
meal service site to CFAT once per quarter. Quarterly reports due Oct. 15; Jan. 
15; April 15; and July 15. 

C. Grantee shall provide an Annual Report summarizing grant activities, referencing 
the grant objectives described in Service Objectives and Outcome Objectives of 
the Appendix A. Grantee will submit the Annual Report in CARBON by the 15th 
of the month following the end of each program year. 

D. Once each FY, Grantee shall conduct a point-in-time survey of free meals program 
participants to capture the following client information: 

• Zip code 
• Race/ethnicity 
• Age 
• Gender Identity  
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• Sexual Orientation  
Survey responses shall be compiled and submitted to the Program Manager by the 
15th of the month following the end of each program year.  

E. Grantee shall develop and deliver ad hoc reports as requested by SFHSA. 
 

For assistance with reporting requirements or submission of reports, contact: 
 
Emmy.Miller@sfgov.org 
Contract Manager, Office of Contract Management, SFHSA 
        
                            or 
 
Cathy.Huang@sfgov.org 
Program Manager, Citywide Food Access Team, SFHSA 

 
IX. Monitoring Activities 

A. Program Monitoring: Program monitoring will include review of: 
i. Compliance with any City or State-mandated food regulations (i.e., 

adherence to the City’s Sugary Beverage Prohibition, adherence to 
the California Retail Food Code); 

ii. Food procurement policies and planning;  
iii. Participant files if applicable;  
iv. Staff development and training activities (i.e. monthly trainings 

attended by staff);  
v. Program policies and procedures (i.e. house rules, ADA, denial of 

service, grievance procedures);  
vi. Customer satisfaction materials (i.e. client satisfaction surveys);  

vii. Programmatic and physical accessibility/cultural competence (i.e. 
facility/materials available to person with disabilities, written 
material in Spanish and Cantonese);  

viii. Outreach procedure/materials (i.e. written policy how clients will 
be outreached, flyers, newsletters, and other outreach material); 
and,   

ix. Client tracking system (i.e. system for tracking client data and 
group activities). 

Program monitoring will also include assessment of services and progress 
towards both the Service and Outcome Objectives, back-up documentation for 
reporting progress towards meeting both service and outcome objectives, and 
discussion of any expected changes in ability to meet those objectives. 

B. Fiscal Compliance and Contract Monitoring:  Fiscal monitoring will include 
review of the Grantee's organizational budget, the general ledger, quarterly 
balance sheet, cost allocation procedures and plan, State and Federal tax 
forms, audited financial statement, fiscal policy manual, supporting 
documentation for selected invoices, cash receipts and disbursement journals.  
The compliance monitoring will include review of Personnel Manual, 
Emergency Operations Plan, Compliance with the Americans with Disabilities 
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Act, subcontracts, and MOUs, and the current board roster and selected board 
minutes for compliance with the Sunshine Ordinance. 
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