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State of Washington

DEPARTMENT OF GENERAL ADMINISTRATION

Office of State Procurement

Rm. 201 General Administration Building, P.O. Box 41017 ( Olympia, Washington 98504-1017 ( (360) 902-7400

http://www.ga.wa.gov/purchase 

INVITATION FOR BID (IFB) 

Donated USDA Commodities for OSPI

	Contract Number
	Bid Opening Date & Time

	04103
	June 5, 2003- 2:00 PM.


	Note: Bid information, including price sheets, will not be available for public disclosure until after award of the contract.  At the time of bid opening, only the name of the bidder and time of bid receipt will be read aloud.


Please return bids to above address

Heidi Bohl

State Procurement Officer

Phone (360) 902-7284

Fax (360) 586-2426

E-mail  hbohl@ga.wa.gov

For a site map to the Capitol Campus, click http://access.wa.gov/government/images/campus_map.jpg.  

Driving directions and parking information http://www.leg.wa.gov/common/maps/parking.htm
I. ANNOUNCEMENT AND SPECIAL INFORMATION

This invitation includes two separate parts.  This document, entitled Invitation for Bid, is Part 1.  Part 1, when completed signed and submitted becomes your official bid document.  Part 2, entitled Competitive Procurement Standards contains the Standard Terms and Conditions, Instructions to Bidders, and Standard Definitions applicable to the bid document.  You do not need to return Part 2; however, the version in effect on the date of issuance of this bid shall apply to contracts awarded herein and should be retained for future reference.  See our Internet site for a current version at http://www.ga.wa.gov/pca/cps.htm. 
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1. SCOPE

The purpose of this IFB is to establish a mandatory contract for the as needed purchase of processed, donated USDA commodities, such as bulk chicken, bulk eggs for egg patties and cheese omelets, mozzarella cheese for pizza products and garlic cheese toast, teriyaki beef strips, turkey products, nonfat dry milk, frozen apples, frozen fruit turnovers.

Estimated Usage: We estimate that the total pounds of USDA commodities for processing to be 3,000,000 pounds over the one-year initial term of the contract.  Estimates are based on past usage.  The State does not guarantee any minimum purchase.  Orders will be placed on an as needed basis.

A. Purchasers:  the sole purchaser will be the Office of Superintendent of Public Instruction (OSPI).  Contractors shall not process state contract orders from unauthorized purchasers.  All invoicing shall be submitted to:  OSPI for approval and payment

B. Term:  From 07/01/03 to 06/30/04 or date of award to 06/30/04 with the option to extend for additional terms or portions.  Extensions will be subject to mutual agreement.  The total contract term may not exceed five (5) years.

II. SPECIAL TERMS AND CONDITIONS

1. master donated foods processing agreement

This solicitation incorporates the attached State of Washington Master Donated Food Processing Agreement, School Year 2003-2004.  If there is a conflict between this document and the master agreement the master agreement shall prevail

2. INVENTORY PROTECTION GUARANTEE

1. Form:  Within fifteen (15) calendar days after receipt of notice of award, the Contractor shall furnish the state with an inventory protection guarantee as defined in the Master Donated Food Processing Agreement, Article 19, page 11.

B. Guarantee:  There shall be an Inventory protection Guarantee as defined in the Master Donated Food Processing Agreement, Article 19, page 11.

C. Noncompliance:  Failure to provide the required guarantee will result in contract cancellation.

D. Discontinuance:  Based on Contractor performance during the initial contract term, the state reserves the right to continue performance guarantee requirements in subsequent extensions.  Delivery, timely correct invoices, problem resolvement, etc., will be prime consideration.

3. PACKAGING

A. Specifications: Unless otherwise specified, goods are to be packaged in cartons meeting federal specifications and shipped on nonreturnable pallets.  Pallets shall not exceed 2,500 pounds in weight, 48 inches high and 6 feet wide.

B. Labeling:  Individual shipping cartons shall be labeled with the name of the ordering agency, order number, contract number, contractor, state stock numbers, and where applicable, date of manufacture, batch number, storage requirements, conditions, and recommended shelf life.  Bidders are encouraged to offer product packaging with recycled content.

4. INSURANCE

A. General Requirements: Contractor shall, at their own expense, obtain and keep in force insurance as follows until completion of the contract.  Within fifteen (15) calendar days of receipt of notice of award, the Contractor shall furnish evidence in the form of a Certificate of Insurance satisfactory to the state that insurance, in the following kinds and minimum amounts has been secured.  Failure to provide proof of insurance, as required, will result in contract cancellation. 

Contractor shall include all subcontractors as insureds under all required insurance policies, or shall furnish separate Certificates of Insurance and endorsements for each subcontractor.  Subcontractor(s) must comply fully with all insurance requirements stated herein.  Failure of subcontractor(s) to comply with insurance requirements does not limit Contractor’s liability or responsibility. 

All insurance provided in compliance with this contract shall be primary as to any other insurance or self-insurance programs afforded to or maintained by State.

B. Specific Requirements:

1. Employers Liability (Stop Gap): The Contractor will at all times comply with all applicable workers’ compensation, occupational disease, and occupational health and safety laws, statutes, and regulations to the full extent applicable and will maintain Employers Liability insurance with a limit of no less than $1,000,000.00.  The state will not be held responsible in any way for claims filed by the Contractor or their employees for services performed under the terms of this contract.  

2. Commercial General Liability Insurance: The Contractor shall at all times during the term of this contract, carry and maintain commercial general liability insurance and if necessary, commercial umbrella insurance for bodily injury and property damage arising out of services provided under this contract.  This insurance shall cover such claims as may be caused by any act, omission, or negligence of the Contractor or its officers, agents, representatives, assigns, or servants.  

The insurance shall also cover bodily injury, including disease, illness, and death and property damage arising out of the Contractor’s premises/operations, independent contractors, products/completed operations, personal injury and advertising injury, and contractual liability (including the tort liability of another assumed in a business contract), and contain separation of insureds (cross liability) conditions.

Contractor waives all rights against the State for the recovery of damages to the extent they are covered by general liability or umbrella insurance.

The limits of liability insurance shall not be less than as follows:

	· General Aggregate Limits (other than products-completed operations)
	$2,000,000

	· Products-Completed Operations Aggregate
	$2,000,000

	· Personal and Advertising Injury Aggregate
	$1,000,000

	· Each Occurrence (applies to all of the above)
	$1,000,000

	· Fire Damage Limit (per occurrence)
	$50,000

	· Medical Expense Limit (any one person)
	$5,000


3. Business Auto Policy (BAP): In the event that services delivered pursuant to this contract involve the use of vehicles, or the transportation of clients, automobile liability insurance shall be required.  The coverage provided shall protect against claims for bodily injury, including illness, disease and death; and property damage caused by an occurrence arising out of or in consequence of the performance of this service by the Contractor, subcontractor, or anyone employed by either.

Contractor shall maintain business auto liability and, if necessary, commercial umbrella liability insurance with a combined single limit not less than $1,000,000 per occurrence.  The business auto liability shall include Hired and Non-Owned coverage. 
Contractor waives all rights against the State for the recovery of damages to the extent they are covered by business auto liability or commercial umbrella liability insurance.

4. Additional Provisions:  Above insurance policies shall include the following provisions:

a. Additional Insured: The State of Washington and all authorized contract users shall be named as an additional insured on all general liability, umbrella, excess, and property insurance policies.  All policies shall be primary over any other valid and collectable insurance. 

Notice of policy(ies) cancellation/non-renewal: For insurers subject to RCW 48.18 (Admitted and regulated by the Washington State Insurance Commissioner) a written notice shall be given to the State forty-five (45) calendar days prior to cancellation or any material change to the policy(ies) as it relates to this contract.

For insurers subject to RCW 48.15 (Surplus Lines) a written notice shall be given to the State twenty (20) calendar days prior to cancellation or any material change to the policy(ies) as it relates to this contract.

If cancellation on any policy is due to non-payment of premium, the State shall be given a written notice ten (10) calendar days prior to cancellation.

b. Identification: Policy(ies) and Certificates of Insurance must reference the state’s bid/contract number.

c. Insurance Carrier Rating: The insurance required above shall be issued by an insurance company authorized to do business within the State of Washington.  Insurance is to be placed with a carrier that has a rating of A- Class VII or better in the most recently published edition of Best’s Reports.  Any exception must be reviewed and approved by General Administration’s Risk Manager, or the Risk Manager for the State of Washington, by submitting a copy of the contract and evidence of insurance before contract commencement.  If an insurer is not admitted, all insurance policies and procedures for issuing the insurance policies must comply with Chapter 48.15 RCW and 284-15 WAC.

d. Excess Coverage: The limits of all insurance required to be provided by the Contractor shall be no less than the minimum amounts specified.  However, coverage in the amounts of these minimum limits shall not be construed to relieve the Contractor from liability in excess of such limits.

5. PRICING AND ADJUSTMENTS

Unless otherwise stipulated all bids must include unit prices and extensions where applicable and be otherwise in the format requested.

All bid pricing is to be FOB Destination, freight prepaid and included, for any destination within the State of Washington.

All pricing shall include the costs of bid preparation, servicing of accounts, and all contractual requirements.  During contract period pricing shall remain firm and fixed for the initial twenty-four (24) months term of the contract.

Adjustments in pricing will be considered after firm fixed price period on a pass through basis only.  A minimum of 45 calendar days advance written notice of price increase is required which is to be accompanied by sufficient documentation to justify the requested increase.  Acceptance will be at the discretion of the State Procurement Officer and shall not produce a higher profit margin than that established on the original contract pricing.  Approved price adjustments shall remain unchanged for at least 365 calendar days thereafter.

During the term of this contract, should the contractor enter into pricing agreements with other customers providing greater benefits or lower pricing, contractor shall immediately amend the state contract to provide similar pricing to the state if the contract with other customers offers similar usage quantities, and similar conditions impacting pricing.  Contractor shall immediately notify the state of any such contracts entered into by contractor.

6. SAMPLES

A. Requests and Disposition:  The state reserves the right to request samples, at bidder’s expense.  Samples of items bid shall be received within 15 calendar days after request.  Samples will be considered property of the state and will not be returned.

B. Labeling and warranty:  All samples provided to the state shall be identical to products quoted by bidder and shall be labeled with bidder’s name and applicable Contract Bid number.  All samples are an express warranty, which shall also apply to all future supplies provided under this contract.  Bidders failing to comply with this requirement will have their bid rejected or contract terminated.

7. CONTRACTOR PERFORMANCE

A. General Requirements: The state in conjunction with OSPI, monitors and maintains records of Contractor performance.  Said performance shall be a factor in evaluation and award of this and all future contracts.  (See attached Master Donated Food Processing Agreement, Article 15).

B. Liquidated Damages: the state has an immediate requirement for the materials, equipment or services specified herein.  Bidders are urged to give careful consideration to the state’s requirements and to the manufacturer’s production capabilities when establishing a delivery date(s). Liquidated damages will be assessed in the amount of actual damages incurred by the state as a result of Contractor’s failure to perform herein.

C. Cost of Remedying Defects: All defects, indirect and consequential costs of correcting, removing or replacing any or all of the defective materials or equipment will be charged against the Contractor.

8. EVALUATION CONFERENCE

To aid in the evaluation process, after bid opening, the state may require individual bidders to appear at a date, time and place determined by the state for the purpose of conducting discussions to determine whether both parties have a full and complete understanding of the nature and scope of contractual requirements.  In no manner shall such action be construed as negotiations or an indication of the state’s intention to award.

9. PROPRIETARY DATA

Any document(s) or information which the bidder believes is exempt from public disclosure under The Public Disclosure Act (RCW 42.17.310), or under The Uniform Trade Secrets Act (RCW 19.108.010) shall be clearly identified by bidder and placed in a separate envelope marked with bid number, bidder’s name, and the words “Proprietary Data” along with a statement of the basis for such claim of exemption.  The state’s sole responsibility shall be limited to maintaining the above data in a secure area and to notify bidder of any request(s) for disclosure within a period of five (5) years from date of award.  Failure to so label such materials or failure to provide a timely response after notice of request for public disclosure has been given shall be deemed a waiver by the bidder of any claim that such materials are, in fact, so exempt.

10. RETENTION OF RECORDS

The contractor shall maintain, for at least three years after completion of this contract, all relevant records pertaining to this contract.  This shall include, but not be limited to, all records pertaining to actual contract performance from the date of contract award.  It shall also include information necessary to document the level of utilization of MWBE’s and other businesses as subcontractors and suppliers in this contract as well as any efforts the contractor makes to increase the participation of MWBE’s.  The contractor shall also maintain, for at least three years after completion of this contract, a record of all quotes, bids, estimates, or proposals submitted to the Contractor by all businesses seeking to participate as subcontractors or suppliers in this contract.  The State shall have the right to inspect and copy such records.  If this contract involves federal funds, Contractor shall comply with all record keeping requirements set forth in any federal rules, regulations, or statutes included or referenced in the contract documents.

11. OSHA AND WISHA REQUIREMENTS

Contractor agrees to comply with conditions of the Federal Occupational Safety and Health Acts of 1970 (OSHA), as may be amended, and, if it has a workplace within the State of Washington, the Washington Industrial Safety and Health Act of 1973 (WISHA), as may be amended, and the standards and regulations issued thereunder and certifies that all items furnished and purchased under this order will conform to and comply with said standards and regulations.  Contractor further agrees to indemnify and hold harmless purchaser from all damages assessed against purchaser as a result of Contractor’s failure to comply with the acts and standards thereunder and for the failure of the items furnished under this order to so comply.

12. REPORTS

The contractor(s) must provide the following report(s) to OSPI.  They should include the appropriate USDA Delivery Order (DO) number and Notice of Delivery (ND) number with quantities received, processed, and shipped annotated.  (Refer to master Donated Food Processing Agreement Articles 15, 16 & 35 C & F).

Receiving Document

Within 15 days of receipt, send information that bulk USDA commodities have been received.  This may be transmitted by fax or mail.

Notification of Processing Completion

Transmitted by fax, include case count by product number, nomenclature and expected ship date.

Notification of Shipment

Transmitted by fax, include case count by end product, nomenclature, specific ship date and appropriate location(s).

13. REFERENCES

Bidder shall furnish a minimum of three (3) references for which bidder has delivered goods or services on a contract similar in scope to that described in this IFB.

14. CONTRACTOR’S REPRESENTATIVE

A. Designation:  Bidder shall provide name, address, and phone number of contractor(s) representative as required in bid documents.

B. Responsibility:  Contractor’s representative shall function as the primary point of contact, shall ensure supervision and coordination and shall take corrective action as necessary to meet contractual requirements.

C. Availability:  Contractor’s representative, or designee, shall be available at all times during normal working hours throughout the term of the contract.

15. wing buyback-CHICKEN

Wing Buyback credit using the Urner Barry Market Price will be a mandatory provision of this contract specifying guaranteed minimum return.

16. BID EVALUATION / AWARD

A contract will be awarded to one or more suppliers to process the OSPI requirements for the State of Washington.  The Award will be based on total acquisition cost to the state by item, group of items or aggregate total and the bidder’s ability to meet the required product specifications listed in the bid.  Total acquisition cost includes, but is not limited to, price, cost per serving, delivery, service, contract administration and terms of payment.  For bid evaluation purposes, the estimated usage will be multiplied by the unit price bid.  Bidder will indicate each cost for items shown in Price Sheets.

The Contract will be awarded to the bidder(s) meeting all specification(s) and passing the taste test (see sample evaluation below) with the lowest total cost or the lowest cost per serving to the State of Washington.

Example A:  Total Cost Based on an estimated 400,000 total pounds

The precooked beef products processing price per pound will be added to the transportation price per pound to determine the total price per pound bid.  The total beef products price per pound bid will be multiplied by the total estimated pounds of USDA bulk coarse ground beef (400,000 Lbs.) to arrive at a total extended price.

Precooked Products

Processing Price per Pound

$.75

Transportation Price per Pound
$.10

Total Price per Pound


$.85

$.85 x 400,000 = $340,000
(total extended price)

Example B:  Per Serving Cost

Cost per Case / Number of Servings per Case = Cost per Serving (FOB Destination)
$20.40 per case with 103 servings per case = $0.20 per serving

TASTE TEST SAMPLE EVALUATION
Sample evaluation criteria will be on pass or fail basis.  Testing to include:

· Flavor/ Aroma:

Pleasing to palate and smell.  Only true flavors are acceptable, no foreign flavors or odors.

· Appearance:

Appropriate color, shape and uniformity.

· Texture:

Firm, tender and moist/ not soggy, greasy, dry, overcooked, or over processed.

· Nutritional Content:

Must be by grams per ounce for proper evaluation:  protein, fiber, carbohydrates, saturated fat, unsaturated fat, total fat, calories from fat and total calories.  Cholesterol, iron, calcium, vitamin C, Vitamin A, and sodium must be by milligrams per ounce.

17. VOLUNTARY MWBE GOALS
Voluntary numerical MWBE participation goals have been established for this bid.

Minority Business Enterprises: (MBE’s): 10% and Woman’s Business Enterprises (WBE’s): 8%

These goals are voluntary, but achievement of the goals is encouraged.  However, unless required by federal statutes, regulations, grants, or contract terms referenced in the contract documents, no preference will be included in the evaluation of bids/proposals, no minimum level of MWBE participation shall be required as a condition for receiving an award or completion of the contract work, and bids/proposals will not be rejected or considered non-responsive if they do not include MWBE participation.  Bidders may contact OMWBE at 360-753-9693 to obtain information on certified firms for potential subcontracting arrangements.

18. BIDDER COMPLIANCE
The State reserves the right to consider the actual level of bidder’s compliance with the requirements specified in this IFB, and to consider a bid responsive if it substantially complies with the state’s intent relative to overall bid requirements and specifications.

III. SPECIFICATIONS

USDA Food Distribution website:  http://www.fns.usda.gov/fdd/facts/schfacts/cats.htm
Superintendent of Public Instruction website:  http://www.k12.wa.us/childnutrition
General

The specifications are issued to provide for the processing of items listed below.  Equivalent procedures may be used if the same or better result is obtained.  Bidder to provide modified specifications if necessary.

1. Packaging Procedure

All cartons must be identified with and include:

1. Company name and address

2. Name of product

3. USDA inspection legend

4. Date of pack

5. Ingredient statement

6. Size of portion

7. CN label (if applicable)

8. Total weight of case

2. Receiving Procedure

Products will be received under USDA inspection to assure correct product weight, overall quality and labeling.

End product data schedule (included) with bid.

Full nutritional information – prepared in such a manner that it may be sent to program participants without modifications.

Preparation instructions shall be included on the full nutritional data sheet or on separate correspondence that may be sent to program participants without modification.  Preparation instructions shall be included on each box of prepared product.

Full information on shelf life (best if used by date) and warehousing instructions to include appropriate temperatures and specialized handling procedures.  This maybe included with the full nutritional information by separate correspondence that may be sent to program participants without modification, or included on each box of prepared product.

Samples of product may be requested drawn from regular stock.

This contract is dependent on availability of USDA donated commodities.

Delivery times as established by the state with concurrence of the processor will be adhered to.

Contact person and back up for changing processing and delivering, to be named on bid.

3. Shipments of Commodities

Shipments will be based on a minimum 40,000 pound (or full truckload quantities) load.

	Western Washington

Washington Cold Storage

240 15th Street S.E.

Puyallup, Washington  98372

Phone:
253-848-8511


	Eastern Washington

Empire Cold Storage

N. 1327 Oak Street

Spokane, Washington  99201

Phone:
509-328-2070


The split between Western and Eastern Washington shipments will be approximately 70/30 in favor of Western Washington.
4. Special Instructions

The attached State of Washington Master Donated Food Processing Agreement (MPA) must be filled out and signed within 10 days after the award of this bid as all processing pertains to USDA donated commodities unless a current, approved MPA is already on file at OSPI.

USDA commodities received for processing by the processing plant will be under the jurisdiction of the USDA plant inspector who will verify the actual number of pounds received.

In accordance with Article 5 of the Master Agreement, the successful vendor will provide proof of prior approval of End Product Data Schedule and verification of USDA produce yield, which is obtainable from:

Richard “Skip” Skinner, Supervisor, Food Distribution

Superintendent of Public Instruction

Child Nutrition

Post Office Box 47211

Olympia, Washington  98504-7211

5. Miscellaneous

Price shall be based on received weight verified by USDA inspector.  Yields to be verified by an USDA inspector.

This contract is dependent on availability of USDA donated commodities.

Any questions pertaining to this Invitation For Bid shall be directed in writing to the State Procurement Officer.  Questions received less than five (5) calendar days prior to bid opening may not be considered.  Only questions answered by written amendment are binding.  Oral interpretations have no legal effect.

category “A”

UTILIZING COARS  E GROUND BEEF; USDA #A594

All precooked, ready to heat and serve
Beef Flame Broiled Strips – 0.70 oz. Flame Broiled Beef Dipper with Teriyaki Sauce Glaze

Product to be packed at a minimum of 17.50 pounds net weight per case.  All cases/ cartons must be identified with the information outlined in paragraph 3.1 above.

The product formula must meet all CN (Child Nutrition) specifications.

The vegetable protein in this product conforms to the School Lunch Regulations Part 210, Appendix A.

The four (4) 0.70 oz. flame broiled strip shaped beef patties provide 2.0 oz. equivalent meat/meat alternate for child nutrition meal pattern requirements.

The ground beef used must be USDA donated ground beef.

The seasonings must have a characteristic Teriyaki flavor.

The product must be made under USDA inspection and a USDA approved Total Quality Control program.

The beef strip must be cooked to a minimum internal temperature of 155 F for 16 seconds, in a convection oven.

The average fully cooked portion weight of each strip must be 0.70 oz. (19.85 gm) with no portion lighter than 0.60 oz. (17.01 gm).

The form must resemble a strip of flame broiled beef.

All products must pass through a metal detector prior to packaging.

The beef strips must be individually quick frozen.

category “B”

Turkey Products processed from Turkey, bulk; USDA #A534

All precooked, ready to heat and serve
1. Turkey Breast, Roast, All White

Product to be packed at a minimum of 18 pounds net weight per case.  All cases/ cartons must be identified with the information outlined in paragraph 3.1 above.  20 to 30 pound cases are preferred

2. Turkey Smoked Ham

Product to be packed at a minimum of 11 pounds net weight per case.  All cases/ cartons must be identified with the information outlined in paragraph 1 above.  20 to 30 pound cases are preferred.

3. Breaded Turkey Corn Dogs  4 oz. = 2 oz., M/MA + 1.00 Bread 

Product to be packed at a minimum of 18 pounds net weight per case.  All cases/ cartons must be identified with the information outlined in paragraph 3.1 above.  20 to 30 pound cases are preferred.

4. Turkey strips, coated, unbreaded, 170 servings/ case .35 oz./strip, 8 strips= 2 oz., M/MA 

Product to be packed at a minimum of 30 pounds net weight per case.  All cases/ cartons must be identified with the information outlined in paragraph 3.1 above.

5. Turkey Sausage Pattie, 1.40 oz./Pattie, 1 Pattie = 1 oz., M/MA

Product to be packed at a minimum of 30 pounds net weight per case.  All cases/ cartons must be identified with the information outlined in paragraph 3.1 above.

6. Turkey Meat Cooked Diced IQF, 325 – 2 oz. servings/ case, M/MA

Product to be packed at a minimum of 40 pounds net weight per case.  All cases/ cartons must be identified with the information outlined in paragraph 3.1 above.

NOTE:
Item numbers 1, 2 and 3 will be awarded as a single unit to utilize USDA #A534 Turkey Bulk, light and dark meat.

category “C”

egg Products processed from EGGS, WHOLE BULK; USDA #A566

All precooked, ready to heat and serve
1. Scrambled Egg Patties – pre-cooked, grilled frozen scrambled egg patties, 300 – 1.25 oz./ case

Product to be packed at a minimum of 23 pounds net weight per case.  All cases/ cartons must be identified with the information outlined in paragraph 3.1 above.

Fully cooked patties made with pasteurized fresh eggs, steam cooked and then individually frozen (IQF).

The product formula must meet all CN (Child Nutrition) specifications.

Assured by CN label to provide 1.0 oz. equivalent meat alternate per pattie.

2. Egg Omelets with Cheese – pre-cooked frozen scrambled egg omelets, 144 - 2.0 oz./ case

Product to be packed at a minimum of 18 pounds net weight per case.  All cases/ cartons must be identified with the information outlined in paragraph 3.1 above.  Specify type of cheese and bid separately if pricing is different.  Acceptable cheeses: Cheddar and Colby.

Fully cooked omelets made with pasteurized fresh eggs, steam cooked and then individually frozen (IQF).

The product formula must meet all CN (Child Nutrition) specifications.

Assured by CN label to provide 2.0 oz. equivalent meat alternate per serving.

category “D”

UTILIZING MOZZARELLA CHEESE; USDA #B077

1. Pizza, Pepperoni, - 3.2” x 5” size,, 100/ case

Product to be packed at a minimum of 23 pounds net weight per case.  All cases/ cartons must be identified with the information outlined in paragraph 3.1 above.

50%/50% Blend Mozzarella (Commodity) and sub-Mozzarella Cheese Reduced Fat Pepperoni Topping.

Each Serving to equal 2 oz. cooked lean meat/meat alternate, 1.5 bread services & 1/8 cup vegetable.

Pizza Alternate:
Using USDA Non-fat dry milk (#B114 or equivalent) to manufacture low moisture, part skim mozzarella, block or shredded to be used as a component on prepared pizza products as described above.

List separate fee for service 

 and include in pricing.

Sheeted and scored crust, each sheet wrapped in sanitary Mylar, top sheet peels off and bottom sheet serves as pan liner.

2. Pizza, Pepperoni, - 4” x 6” size, code #63616-UM, 96/ case

Product to be packed at a minimum of 30 pounds net weight per case.  All cases/ cartons must be identified with the information outlined in paragraph 3.1 above.

50%/50% Blend Mozzarella (Commodity) and sub-Mozzarella Cheese Reduced Fat Pepperoni Topping.

Each Serving to equal 2 oz. cooked lean meat/meat alternate, 2 bread services & 1/8 cup vegetable.

Pizza Alternate:
Using USDA Non-fat dry milk (#B114 or equivalent) to manufacture low moisture, part skim mozzarella, block or shredded to be used as s component on prepared pizza products as described above.

List separate fee for service 

 and include in pricing.

Sheeted and scored crust, each sheet wrapped in sanitary Mylar, top sheet peels off and bottom sheet serves as pan liner.

3. Pizza, Pepperoni, - 3.2” x 5” size,, 100/ case

Product to be packed at a minimum of 23 pounds net weight per case.  All cases/ cartons must be identified with the information outlined in paragraph 3.1 above.

50%/50% Blend Mozzarella (Commodity) and sub-Mozzarella Cheese Reduced Fat.

Each Serving to equal 2 oz. cooked lean meat/meat alternate, 1.5 bread services & 1/8 cup vegetable.

Pizza Alternate:
Using USDA Non-fat dry milk (#B114 or equivalent) to manufacture low moisture, part skim mozzarella, block or shredded to be used as s component on prepared pizza products as described above.

List separate fee for service 

 and include in pricing.

Sheeted and scored crust, each sheet wrapped in sanitary Mylar, top sheet peels off and bottom sheet serves as pan liner.

4. Pizza, Cheese, - 4” x 6” size, code #63616-UM, 96/ case

Product to be packed at a minimum of 30 pounds net weight per case.  All cases/ cartons must be identified with the information outlined in paragraph 3.1 above.

50%/50% Blend Mozzarella (Commodity) and sub-Mozzarella Cheese Reduced Fat.

Each Serving to equal 2 oz. cooked lean meat/meat alternate, 2 bread services & 1/8 cup vegetable.

Pizza Alternate:
Using USDA Non-fat dry milk (#B114 or equivalent) to manufacture low moisture, part skim mozzarella, block or shredded to be used as s component on prepared pizza products as described above.

List separate fee for service 

 and include in pricing.

Sheeted and scored crust, each sheet wrapped in sanitary Mylar, top sheet peels off and bottom sheet serves as pan liner.

5. Cheese Toast, Garlic Flavored, Thick Sliced “Texas” bread, 5 oz. per serving/ 72 per case, bulk pack.
Each Serving to equal 2 oz. M/MA, 3 servings bread.

Specify and bid both:

Bulk pack pricing per case.

Ovenable Mylar, individually wrapped pricing per case.

category “e.1”  -  GUARaNTEED MINIMUM RETURN

UTILIZING CHICKEN CHILLED, LARGE; USDA # A522 

All precooked, ready to heat and serve
1. Chicken Nuggets:

Size of one nugget to be approximately .60 oz.  Five nuggets to equal a meat/meat alternate (2 oz protein) under the provisions of the National School Lunch Program.  The nugget may contain a soy isolate at the proportion of 2.0% soy isolate and 2.9% water. 

Soy isolate must be Proplus( or equal.

2. Chicken Patties:

Chicken patty should be approx. 3.25 oz.  The patty may contain a soy isolate at the proportion of 2.0% soy isolate and 2.9% water.

Soy isolate must be Proplus( or equal.

3. Chicken strips:

Coated, unbreaded, 170 servings/ case .35 oz./strip, 8 strips= 2 oz., M/MA 

Product to be packed at a minimum of 30 pounds net weight per case.  All cases/ cartons must be identified with the information outlined in paragraph 3.1 above.

The meat portion will consist of hand deboned chicken, skin in natural proportion.

a.
Skin will be pulled from the chicken.

b.
Major and minor muscle will be deboned and inspected for bone and cartilage.

c.
No additional fat will be added.

Formulation Control for Nuggets and Patties:

a.
To insure correct formulation for each batch, each ingredient will be weighed and recorded on a batch sheet.

b.
Quality control personnel will monitor the weighing of all ingredients once per hour.  Ingredients weighed out in precise batch quantities will be available so that ingredient weight and scales can be checked.

If any ingredient is found to differ from the required weight by 0.5% then the batch in questions will be retained for further evaluation.

Batter (Breading):

a. Following forming, the raw product will be batter/breaded in a manner that will produce a uniformly covered finished product.

b. The batter/breading will be a commercial flour-based product which may include spices, seasonings, and other ingredients as needed to produce the desired texture, flavor, and color.  The flour will be enriched.

In-Process Monitoring:
a.
Raw and breaded weights will be taken and recorded every 30 minutes.  Sub-groups of 5 will be taken at each sample interval.  The average of one sub-group will not vary below one-fourth ounce of the specified weights.

b.
Batter and breading pick-up will not exceed 25%, and will be calculated as follows:

Battered & Breaded Weights-Raw Weights x 100

Battered & Breaded Weights

c.
Product will be cooked in polyunsaturated vegetable oil until a minimum internal temperature of 160 degrees Fahrenheit is achieved.  Quality Control will monitor and record internal product temperature every 30 minutes.

d.
Cooked product will be individually quick frozen.

Metal Detection:

The cooked, battered/breaded product as last step prior to packaging will be examined by metal detector.  Metal detector must be able to detect a 1.50 mml diameter ferrous or 2.0 mml diameter stainless (non-ferrous) spheres.

Packaging:

a.
Individually quick frozen nuggets, patties or strips will be packed into a polyethylene lined container.

b.
Guaranteed portion count.

Processed Chicken Packaging:

Packaging requirements a minimum of 30# per case.  If greater than 30#, product shall be bagged in equal weight amounts.

Note:
All processes and procedures will be performed under the supervision of Food Safety and Inspection Service and the Grading Branch, Poultry Division, Agriculture Marketing Service for five (5) years.

All production and quality control records shall be available upon request.

USDA Poultry Inspection Option 2 required - nonsubstitution, nondiversion, processing and fabrication procedures verification, condition examination, portion size when applicable, amount of breading (25% maximum), test weighing of the products, freezing requirements verified to 0 degrees Fahrenheit in 72 hours, verification of correct packaging as specified on End Product Data Schedule, shipping certification.  Child Nutrition label required when applicable.

category “e.2”  -  staNDARD YIELD option

Utilizing chicken chilled, large, USDA #A522.

All precooked, ready to heat and serve

Using same products as in E.1 at your option, submit separate pricing using USDA approved standard yield criteria.

CATEGORY “F”

UTILIZING VARIOUS FROZEN/DRIED FRUITS DESIGNATED AS “BONUS” USDA COMMODITIES

1. Fruit Turnover, reduced fat, individually wrapped, 3.75 oz serving.  80 servings per case.  One serving provides ½ cup fruit and 2 bread requirements.  To include bonus USDA frozen and canned fruits..

2. Fruit Bread, mini-loaf, individually wrapped, 3.2 oz. serving, 90 servings per case.  One serving provides 7/16 fruit and 2 bread requirements.  Utilizes blueberries, USDA 3 A367 or A366.  May include other bonus USDA fruits as flavor options.

3. Applesauce Cups, shelf stable, individual servings, 4 oz. serving.  96 servings per case.  One serving provides a minimum of ½ cup fruit requirements.  Utilizes frozen, sliced apples as base component, USDA #346.  May include other USDA bonus fruits as flavor options.
4. Fruit Bars, individually wrapped, 2 oz. serving.  132 servings per case.  Each bar provides ½ cup fruit and 1 bread requirements.  Utilizes fruit and nut trail mix, USDA #261.  May include other bonus USDA dried or frozen fruits.

CATEFORY “G”

UTILIZING NON-FAT DRY MILK; USDA # B114 OR SIMILAR.

1. Cheese, American, processed, sliced 6/5#/cs.

2. Cheese, American, processed, block 6/5#/cs.

3. Cheese, Cheddar white, feather shredded, 6/5#/cs.

4. Cheese, Cheddar yellow, shredded, feather, 6/5#/cs.

5. Cheese, Mozzarella LMPS, shredded, 30#/cs.

6. Cheese, Mozzarella LMPS, stick, individually wrapped, 360 each.

1 oz. stick/ case.

(pack sizes shown are preferred, specify if bidding other sizes)

7. Cheese, Barrel, 500#/Barrel**

** NOTE: FOR DELIVERY TO AUTHORIZED PROCESSOR ONLY

CATEGORY “H.1”

UTILIZING BARREL CHEESE; USDA #B049

1. Cheese sauce, Cheddar, Jalapeno flavored, 6#10 cans/case

2. Cheese sauce, Cheddar, 6#10 cans/case

3. Cheese sauce, Cheddar, Jalapeno flavored, individual portion pack.

(Specify portion amount, pack size and contribution to m/ma for Child Nutrition)

CATEGORY “H.2”

UTILIZING PROCESSED USDA NONFAT DRY MILK INTO COMPONENT BARREL CHEESE

1. Cheese sauce, Cheddar, Jalapeno flavored, 6#10 cans/case

2. Cheese sauce, Cheddar, 6#10 cans/case

3. Cheese sauce, Cheddar, Jalapeno flavored, individual portion pack.

(Specify portion amount, pack size and contribution to m/ma for Child Nutrition)

.

IV. BID SUBMITTALS

1. BID INFORMATION

Bidder shall complete the following:

1. Shipping Location: Free On Board (FOB) destination, freight prepaid and included in price bid.

2. Prompt Payment Discount

%.  Note: Prompt payment discount periods equal to 10 calendar days will receive consideration and bid pricing will be reduced (for evaluation purposes only) by the amount of that discount(s).

3. Inventory Protection will be forwarded to OSPI within fifteen (15) calendar days of Contract Award.

4. Authorized Representative:

	Primary Contact-Contract Administration
	Alternate Contact - Contract Administration

	Name:
	
	Name:
	

	Telephone:
	
	Telephone:
	

	Fax:
	
	Fax:
	

	Email:
	
	Email:
	

	Customer Service/Order Placement

	Name
	

	Telephone:
	

	Fax:
	


5. Addresses:

	Orders to be sent to:
	Billing will be from:
	Payment to be sent to:

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


6. Federal Tax Identification Number: 






7. Firms bidding from California only: Is your firm currently certified as a small business under California Code, Title 2, Section 1896.12?  Yes 

 No 

.

CATEGORY “A”

	Item
	Description
	% of APP used
	CN Label
	Est. annual Weight (Pounds)
	Case Weight (Pounds)
	Processing Price Per Pound
	Transportation Price Per Pound
	Total price Per Pound Bid
	Number of Servings Per Case
	Total Cost Per Serving

	1. 
	Beef Flame Broiled Strips

APP product used:





	
%
	Yes
(
No
(
	400,000/Lbs.
	
/Lbs.
	$

	$

	$

	
/Ea.
	$



CATEGORY “B”

	Item
	Description
	% of APP used
	CN Label
	Est. annual Weight (Pounds)
	Case Weight (Pounds)
	Processing Price Per Pound
	Transportation Price Per Pound
	Total price Per Pound Bid
	Number of Servings Per Case
	Total Cost Per Serving

	1. 
	Turkey Breast, Roast, All White

APP product used:





	
%
	Yes
(
No
(
	10,000/Lbs.
	
/Lbs..
	$

	$

	$

	
/Ea.
	$


	2. 
	Turkey Smoked Ham

APP product used:





	
%
	Yes
(
No
(
	40,000/Lbs.
	
/Lbs..
	$

	$

	$

	
/Ea.
	$


	3. 
	Breaded Turkey Corn Dogs 

APP product used:





	
%
	Yes
(
No
(
	40,000/Lbs.
	
/Lbs.
	$

	$

	$

	
/Ea.
	$



CATEGORY “B” (continued)
	Item
	Description
	% of APP used
	CN Label
	Est. annual Weight (Pounds)
	Case Weight (Pounds)
	Processing Price Per Pound
	Transportation Price Per Pound
	Total price Per Pound Bid
	Number of Servings Per Case
	Total Cost Per Serving

	4. 
	Turkey Strips, coated, unbreaded

APP product used:





	
%
	Yes
(
No
(
	24,000/Lbs.
	
/Lbs.
	$

	$

	$

	
/Ea.
	$


	5. 
	Turkey Sausage Pattie 

APP product used:





	
%
	Yes
(
No
(
	24,000/Lbs.
	
/Lbs.
	$

	$

	$

	
/Ea.
	$


	6. 
	Turkey Meat Cooked Diced IQF 

APP product used:





	
%
	Yes
(
No
(
	24,000/Lbs.
	
/Lbs.
	$

	$

	$

	
/Ea.
	$



CATEGORY “C”

	Item
	Description
	% of APP used
	CN Label
	Est. annual Weight (Pounds)
	Case Weight (Pounds)
	Processing Price Per Pound
	Transportation Price Per Pound
	Total price Per Pound Bid
	Number of Servings Per Case
	Total Cost Per Serving

	1. 
	Scrambled Egg Patties 300/cs

APP product used:





	
%
	Yes
(
No
(
	30,000/Lbs.
	
/Lbs.
	$

	$

	$

	
/Ea.
	$



CATEGORY “C” (continued)
	Item
	Description
	% of APP used
	CN Label
	Est. annual Weight (Pounds)
	Case Weight (Pounds)
	Processing Price Per Pound
	Transportation Price Per Pound
	Total price Per Pound Bid
	Number of Servings Per Case
	Total Cost Per Serving

	2. 
	Egg Omelets with Cheese 144/cs

Cheddar:

Colby:

APP product used:





	
%
	Yes
(
No
(
	6,000/Lbs.

6,000/Lbs.
	
/Lbs.


/Lbs.


	$


$

	$


$



	$


$

	
/Ea


/Ea
	$


$



CATEGORY “D”

	Item
	Description
	% of APP used
	CN Label
	Est. annual Weight (Pounds)
	Case Weight (Pounds)
	Processing Price Per Pound
	Transportation Price Per Pound
	Total price Per Pound Bid
	Number of Servings Per Case
	Total Cost Per Serving

	1. 
	Pizza, Pepperoni 3.2”x5” 100/cs

APP product used:





	
%
	Yes
(
No
(
	30,000/Lbs.
	
/Lbs.
	$

	$

	$

	
/Ea.
	$


	2. 
	Pizza, Pepperoni 4”x6” 96/cs

APP product used:





	
%
	Yes
(
No
(
	30,000/Lbs.
	
/Lbs.
	$

	$

	$

	
/Ea.
	$



CATEGORY “D” (continued)

	Item
	Description
	% of APP used
	CN Label
	Est. annual Weight (Pounds)
	Case Weight (Pounds)
	Processing Price Per Pound
	Transportation Price Per Pound
	Total price Per Pound Bid
	Number of Servings Per Case
	Total Cost Per Serving

	3. 
	Pizza, Cheese 3.2”x5” 100/cs

APP product used:





	
%
	Yes
(
No
(
	30,000/Lbs.
	
/Lbs.
	$

	$

	$

	
/Ea.
	$


	4. 
	Pizza, Cheese 4”x6” 96/cs

APP product used:





	
%
	Yes
(
No
(
	30,000/Lbs.
	
/Lbs.
	$

	$

	$

	
/Ea.
	$


	5. 
	Toast, Cheese, Garlic Flavored, 72/cs

Bulk pack pricing/ cs.

Individually wrapped pricing/cs
	
%
	Yes
(
No
(
	15,000/Lbs.

15,000/Lbs.
	
/Lbs.


/Lbs.


	$


$

	$


$



	$


$

	
/Ea


/Ea
	$


$



CATEGORY “E.1”

	Item
	Description
	% of APP used
	CN Label
	Est. annual Weight (Pounds)
	Case Weight (Pounds)
	Processing Price Per Pound
	Transportation Price Per Pound
	Total price Per Pound Bid
	Number of Servings Per Case
	Total Cost Per Serving

	1. 
	Chicken Nuggets

APP product used:





	
%
	Yes
(
No
(
	720,000/Lbs.
	
/Lbs.
	$

	$

	$

	
/Ea.
	$



CATEGORY “E.1” (continued)

	Item
	Description
	% of APP used
	CN Label
	Est. annual Weight (Pounds)
	Case Weight (Pounds)
	Processing Price Per Pound
	Transportation Price Per Pound
	Total price Per Pound Bid
	Number of Servings Per Case
	Total Cost Per Serving

	2. 
	Chicken Patties

APP product used:





	
%
	Yes
(
No
(
	540,000/Lbs.
	
/Lbs.
	$

	$

	$

	
/Ea.
	$


	3. 
	Chicken Strips, coated, unbreaded

APP product used:





	
%
	Yes
(
No
(
	360,000/Lbs.
	
/Lbs.
	$

	$

	$

	
/Ea.
	$



CATEGORY “E.2”

	Item
	Description
	% of APP used
	CN Label
	Est. annual Weight (Pounds)
	Case Weight (Pounds)
	Processing Price Per Pound
	Transportation Price Per Pound
	Total price Per Pound Bid
	Number of Servings Per Case
	Total Cost Per Serving

	1.
	Chicken Nuggets

APP product used:





	
%
	Yes
(
No
(
	720,000/Lbs.
	
/Lbs.
	$

	$

	$

	
/Ea.
	$


	2.
	Chicken Patties

APP product used:





	
%
	Yes
(
No
(
	540,000/Lbs.
	
/Lbs.
	$

	$

	$

	
/Ea.
	$



CATEGORY “E.2” (continued)

	Item
	Description
	% of APP used
	CN Label
	Est. annual Weight (Pounds)
	Case Weight (Pounds)
	Processing Price Per Pound
	Transportation Price Per Pound
	Total price Per Pound Bid
	Number of Servings Per Case
	Total Cost Per Serving

	3.
	Chicken Strips, coated, unbreaded

APP product used:





	
%
	Yes
(
No
(
	360,000/Lbs.
	
/Lbs.
	$

	$

	$

	
/Ea.
	$



CATEGORY “F”

	Item
	Description
	% of APP used
	CN Label
	Est. annual Weight (Pounds)
	Case Weight (Pounds)
	Processing Price Per Pound
	Transportation Price Per Pound
	Total price Per Pound Bid
	Number of Servings Per Case
	Total Cost Per Serving

	1. 
	Fruit Turnover 80/cs

APP product used:





	
%
	Yes
(
No
(
	40,000/Lbs.
	
/Lbs.
	$

	$

	$

	
/Ea.
	$


	2. 
	Fruit Bread 90/cs

APP product used:





	
%
	Yes
(
No
(
	40,000/Lbs.
	
/Lbs.
	$

	$

	$

	
/Ea.
	$


	3. 
	Applesauce Cups 96/cs

APP product used:





	
%
	Yes
(
No
(
	120,000/Lbs.
	
/Lbs.
	$

	$

	$

	
/Ea.
	$


	4. 
	Fruit Bars 132/cs

APP product used:





	
%
	Yes
(
No
(
	40,000/Lbs.
	
/Lbs.
	$

	$

	$

	
/Ea.
	$



CATEGORY “G”

	Item
	Description
	% of APP used
	CN Label
	Est. annual Weight (Pounds)
	Case Weight (Pounds)
	Processing Price Per Pound
	Transportation Price Per Pound
	Total price Per Pound Bid
	Number of Servings Per Case
	Total Cost Per Serving

	1. 
	Cheese, Processed, American, Sliced, 6/5#/cs

APP product used:





	
%
	Yes
(
No
(
	40,000/Lbs.
	
/Lbs.
	$

	$

	$

	
/Ea.
	$


	2. 
	Cheese, Processed, American, Block, 6/5#/cs

APP product used:





	
%
	Yes
(
No
(
	10,000/Lbs.
	
/Lbs.
	$

	$

	$

	
/Ea.
	$


	3. 
	Cheese, Processed, Cheddar White, Feather Shredded, 6/5#/cs

APP product used:





	
%
	Yes
(
No
(
	10,000/Lbs.
	
/Lbs.
	$

	$

	$

	
/Ea.
	$


	4. 
	Cheese, Processed, Cheddar Yellow, Shredded Feather, 6/5#/cs

APP product used:





	
%
	Yes
(
No
(
	10,000/Lbs.
	
/Lbs.
	$

	$

	$

	
/Ea.
	$


	5. 
	Cheese, Mozzarella LMPS, Shredded, 30#/cs

APP product used:





	
%
	Yes
(
No
(
	10,000/Lbs.
	
/Lbs.
	$

	$

	$

	
/Ea.
	$



CATEGORY “G” (continued)

	Item
	Description
	% of APP used
	CN Label
	Est. annual Weight (Pounds)
	Case Weight (Pounds)
	Processing Price Per Pound
	Transportation Price Per Pound
	Total price Per Pound Bid
	Number of Servings Per Case
	Total Cost Per Serving

	6. 
	Cheese, Mozzarella LMPS, Stick, ind. wrapped, 360/cs

APP product used:





	
%
	Yes
(
No
(
	10,000/Lbs.
	
/Lbs.
	$

	$

	$

	
/Ea.
	$


	7. 
	Cheese, Barrel 500#/barrel

APP product used:





	
%
	Yes
(
No
(
	10,000/Lbs.
	
/Lbs.
	$

	$

	$

	
/Ea.
	$



CATEGORY “H.1”

	Item
	Description
	% of APP used
	CN Label
	Est. annual Weight (Pounds)
	Case Weight (Pounds)
	Processing Price Per Pound
	Transportation Price Per Pound
	Total price Per Pound Bid
	Number of Servings Per Case
	Total Cost Per Serving

	1. 
	Cheese, Sauce, Cheddar, Jalapeno 6 #10 cans/cs

(utilizing Barrel Cheese)

APP product used:





	
%
	Yes
(
No
(
	20,000/Lbs.
	
/Lbs.
	$

	$

	$

	
/Ea.
	$


	2. 
	Cheese, Sauce, Cheddar, 6 #10 cans/cs

(utilizing Barrel Cheese)

APP product used:





	
%
	Yes
(
No
(
	10,000/Lbs.
	
/Lbs.
	$

	$

	$

	
/Ea.
	$



CATEGORY “H.1” (continued)

	Item
	Description
	% of APP used
	CN Label
	Est. annual Weight (Pounds)
	Case Weight (Pounds)
	Processing Price Per Pound
	Transportation Price Per Pound
	Total price Per Pound Bid
	Number of Servings Per Case
	Total Cost Per Serving

	3. 
	Cheese, Sauce, Cheddar, Jalapeno, individual portion pack 

(utilizing Barrel Cheese)

APP product used:





	
%
	Yes
(
No
(
	10,000/Lbs.
	
/Lbs.
	$

	$

	$

	
/Ea.
	$



CATEGORY “H.2”

	Item
	Description
	% of APP used
	CN Label
	Est. annual Weight (Pounds)
	Case Weight (Pounds)
	Processing Price Per Pound
	Transportation Price Per Pound
	Total price Per Pound Bid
	Number of Servings Per Case
	Total Cost Per Serving

	1. 
	Cheese, Sauce, Cheddar, Jalapeno 6 #10 cans/cs

(utilizing processed USDA nonfat dry milk component in Barrel Cheese)

APP product used:





	
%
	Yes
(
No
(
	20,000/Lbs.
	
/Lbs.
	$

	$

	$

	
/Ea.
	$



CATEGORY “H.2” (continued)

	Item
	Description
	% of APP used
	CN Label
	Est. annual Weight (Pounds)
	Case Weight (Pounds)
	Processing Price Per Pound
	Transportation Price Per Pound
	Total price Per Pound Bid
	Number of Servings Per Case
	Total Cost Per Serving

	2. 
	Cheese, Sauce, Cheddar, 6 #10 cans/cs

(utilizing processed USDA nonfat dry milk component in Barrel Cheese)

APP product used:





	
%
	Yes
(
No
(
	10,000/Lbs.
	
/Lbs.
	$

	$

	$

	
/Ea.
	$


	3. 
	Cheese, Sauce, Cheddar, Jalapeno, individual portion pack 

(utilizing processed USDA nonfat dry milk component in Barrel Cheese)

APP product used:





	
%
	Yes
(
No
(
	10,000/Lbs.
	
/Lbs.
	$

	$

	$

	
/Ea.
	$



2. SUPPLEMENTAL INFORMATION

Bidders shall complete the following required information.  Where additional space is needed and/or where specifically requested, submit an attached letter.

Identify any subcontractors who will perform services in fulfillment of contract requirements the nature of services to be performed and anticipated dollar value of each subcontract.  Include federal tax identification (TIN) number for each subcontractor:

	1. 
	
	$
	Tin:
	

	2. 
	
	$
	Tin:
	

	3. 
	
	$
	Tin:
	


SERVICING:  Indicate below the names and addresses of sales representatives and specific territories covered.  Bidder’s ability to service state agencies including local sales representation may be a factor in the award.  Contractor must provide immediate attention to problem areas as they arise regardless of location.  Submit an attached letter if necessary.

	NAME:
	
	
	NAME:
	

	ADDRESS:
	
	
	ADDRESS:
	

	
	
	
	
	

	TERRITORY:
	
	
	TERRITORY:
	

	PHONE:
	
	
	PHONE:
	


3. REFERENCES

Names of references for which contracts were/are held in the furnishing of bid commodity 

References:

	1.
	Company Name:
	

	
	Address:
	

	
	Contact Person:
	

	
	Telephone:
	

	
	E-Mail:
	


	2.
	Company Name:
	

	
	Address:
	

	
	Contact Person:
	

	
	Telephone:
	

	
	E-Mail:
	


	3.
	Company Name:
	

	
	Address:
	

	
	Contact Person:
	

	
	Telephone:
	

	
	E-Mail:
	


4. OFFER AND AWARD

Bidders are required to read and understand all information contained within this entire bid package.  There are some standard documents, which are referred to in this bid package that are not automatically printed or sent out with this bid.  For example, Competitive Procurement Standards (Standard Terms and Conditions, Instructions to Bidders, Definitions), Sales/Service & Subcontractor Report are binding terms of this contract.  It is important that you read and understand these documents.  These documents are available on our website at http://www.ga.wa.gov/pca/cps.htm  If you do not have Internet access, you may contact the State Procurement Officer to obtain copies of any and all documents contained in this bid package.

STANDARD DEFINITIONS revised 6/17/02
STANDARD INSTRUCTIONS FOR BIDDERS revised 7/8/02

STANDARD TERMS AND CONDITIONS revised 3/10/03
Bidder further offers to furnish materials, equipment or services in compliance with all terms, conditions, and specifications herein including all amendments. Submitting this document with an authorized signature constitutes complete understanding and compliance with the terms and conditions and certifies that all-necessary facilities or personnel are available and established at the time of bid submittal.

	(Company Name)
	
	(Typed or Printed Name)

	
	
	

	(Address)
	
	(Title)

	
	
	

	(City)

(State)

(Zip)
	
	(Phone No.)

	
	
	

	(Federal Tax Identification Number)
	
	(Bidder’s Signature)

(Date)

	
	
	


CONTRACT AWARD

(For State of Washington Use Only)

A contract is hereby awarded between the above company and the State of Washington, Office of State Procurement, Purchasing and Contract Administration, to be effective 


, Year

.  This is a Partial/Total award for 




.

Authorized Signatures

	
	
	
	
	
	
	

	(State Procurement Officer)
	
	(Date)
	
	(Purchasing Manager)
	
	(Date)


V. CHECK LIST

This checklist is provided for bidder's convenience only and identifies the bid documents that must be submitted with each package.  Any bid packages received without these documents may be deemed non-responsive and may not be considered for award.

	Bid Submittals to be returned with bid:
	Completed

	1. Bid submittal entitled: Offer and Award
	

	2. Bid submittal entitled: Bid Information
	

	3. Bid submittal entitled:  Specifications
	

	4. Bid submittal entitled:  Price Sheets
	

	5. Bid submittal entitled: Supplemental Information
	

	6. Bid submittal entitled: References
	


	Bid submittals to be returned to OSP after award:

The following documents need not be returned with bid submission.  However, contractor will be required to submit such documents at a later date as required by contract terms or as requested by the Procurement Officer.
	

	1. Certificate of Insurance
	


	Bid submittals to be returned to OSPI after award:

The following documents need not be returned with bid submission.  However, contractor will be required to submit such documents at a later date as required by contract terms or as requested by the Procurement Officer.
	

	1. Inventory Protection Guarantee
	

	2. Receiving Document
	

	3. Notification of Processing Completion
	

	4. Notification of Shipment
	


Washington State Department of General Administration 
Office of State Procurement, PO Box 41017, Olympia, WA 98504-1017

The State of Washington is an equal opportunity employer.  To request this information in alternative formats call (360) 902-7400, or TDD (360) 664-3799.
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