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Olympia Washington 98504-1017


http://www.ga.wa.gov

REQUEST FOR PROPOSAL (RFP)


STATE FOOD PROGRAM - CONTRACT #06006

Category B: Fresh Bakery


Category C:  Food Service Disposables


Category D:  Fresh Fruit & Produce


Category E:  Dairy


Category F:  Fresh Meat 

Note: this specific competitive process is for Category C only

		Contract Number

		Pre-proposal Meeting Date & Time

		Proposal Due Date & Time



		06006C

		

		





Please return proposals to above address


Jacob White


Contract Consultant/Procurement Coordinator

Phone (360) 902-7435

Fax (360) 586-2426


E-mail jwhite@ga.wa.gov 
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CHECK LIST


This checklist identifies the proposal documents and information that must be submitted with each package in order to be considered responsive.  Any proposal packages received without these documents may be deemed non-responsive and may not be considered for award.

		Required Submittals to be returned with proposal:

		Completed



		1. Proposal submittal entitled: “Proposal Information” (Attachment A)

		



		2. Proposal submittal entitled: “Offer and Award” (signed in ink) (Attachment B)

		



		3. Proposal submittal entitled: “Terms & Conditions Compliance Checklist” (Attachment C)

		



		4. Customer Service Factors  (Proposer’s written submittals):


      A..  References (five each, see Proposal Submittal entitled: “Customer Reference & Questionnaire”- Attachment D)

      B.    Product Availability


      C.   Customer Service


      D.   Quality Assurance


      E.   Cost Savings Suggestions




		



		5. Proposal submittal  entitled: “Product Listing – Food Service Disposables” (Attachment E)

		





		Proposal submittals to be returned after award:


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



		1. Management reports defined herein

		



		2. Certificate of Insurance (Reference Part Two, Competitive Procurement Standards, Section 3)

		



		3.  Sales and Subcontractor Report 

		





1.   ANNOUNCEMENT AND SPECIAL INFORMATION


Proposers are required to read and understand all standard terms and conditions, instructions to proposers, definitions, and all information contained within this entire RFP package.  There are some standard documents, which are referred to in this proposal package that are not automatically printed out.  Part Two, the Competitive Procurement Standards that include the Standard Terms and Conditions, Instructions to Bidders, and Definitions are binding terms of this contract are not automatically printed out.  It is important that you read and understand these documents.  These documents are available on our website at http://www.ga.wa.gov/PCA/SL/ExternalForms/index.htmlhttp://www.ga.wa.gov/PCA/SL/ExternalForms/Index.htmlhttp://www.ga.wa.gov/PCA/SL/ExternalForms/Index.ht “Competitive Procurement Standards”.


2. INTRODUCTION

2.1
Scope and Background

The purpose of this RFP is to establish a mandatory use contract to provide food service disposable and related items on a statewide basis to Washington State customers, including but not limited to Department of Correction* facilities, Department of Social and Health Services institutions,  School for the Deaf and School for the Blind facilities and Department of Veterans Affairs facilities.  In addition, members of the Washington State Purchasing Cooperative (ie: school districts, jails, etc) will also be authorized to use this contract based upon supplier concurrence. Their usage will be considered convenience. 

Current participation in this category by political subdivisions is estimated as follows:


       Category C:  


10%

*Note: although Department of Corrections, Correctional Industries (CI) is authorized to use any contract(s) resulting from this RFP, their usage is strictly considered “convenience” as they have their own statutory authority to purchase.  Their usage history has not been included in the attached price sheets. 

 The expectation of customers is that the resulting contract(s) for the procurement of the range and categories of food products indicated herein will result in order and distribution efficiencies.  Contractual partnerships entered into by the State, the customers and the contractors are anticipated to be mutually beneficial. Recommendations for improvements and cost efficiencies from all parties are expected and encouraged throughout the subsequent contract term(s).

Categories of food products and related items that may be awarded and purchased under this contract as separate awards are as follows:

 Category B:
 
Bakery, Fresh

 Category C:    
Food Service Disposables


 Category D:     
Fresh Fruit and Produce  


 Category E:    
Dairy


 Category F:     
Fresh Meat 


As categories are awarded, they will replace existing contracts.

2.2
POTENTIAL ESTIMATED VALUE AND USAGE

The potential estimated value for an initial two year term of Category C is as follows. This dollar figure was based upon historical usage data provided by both the current suppliers and the user agencies in addition to anticipated purchases.  The State does not guarantee any minimum purchases. Orders will be placed on as needed basis.


Category C:


 
   $2,800,000.00


2.3
Procurement Schedule

The dates listed below are estimated dates of the activities related to this Request for Proposal (RFP) for Category B only.  In the event we find it necessary to significantly change any of these dates and times before the proposal due date, we will do so by issuing an amendment to this RFP.  Dates after the proposal due date are subject to change without notice at the discretion of the RFP Coordinator.


Tentative/Estimated Schedule of Events for Category B:

		Date

		

		Event



		October 19, 2006

		

		Informational Vendor Forum



		May , 2007

		

		Issue RFP (Post to WEBS)



		

		

		Written questions to be received from Proposers



		

		

		Pre-Proposal Conference 



		

		

		Issue Amendment(s)  (Post to WEBS)



		

		

		 Written Proposals Due



		

		

		Proposals evaluated for Responsiveness



		

		

		Sections of Proposals Scored



		

		

		Oral Interview(s) Conducted 



		July, 2007

		

		Announce Contract Award(s)



		October 1, 2007

		

		Effective date of new contract for Category C





 2.4 
remaining categories:

The remaining categories (reference first page of this RFP) will be competitively bid separately.  Upon award of each category, it will be rolled under this “umbrella” State Food Program Contract #06006. The same competitive bid process as Categories A and B has been followed for Category C with the exception of some select revised terms and conditions (reference Section Four).

Although you need not bid each category in order to be considered responsive, you will be required to agree to adhere to the terms and conditions specified herein in this document (exceptions will be noted in subsequent solicitations).  The state reserves the right to include additional categories for inclusion. 


Although firms may not be interested in participating in the competitive process for Category C, they are encouraged to respond to this specific proposal indicating “no bid”. Doing so will assist the state in identifying potential interested bidders for future categories.


Tentative schedule for the competitive process for the remaining categories is as follows:

Category

Title                                    Bid Process

New Contract Effective Date    

Category B       Fresh Bakery

          April, 2007                            August, 2007     

      Category D       Fresh Fruit & Produce              May, 2007                            September, 2007        

      Category E       Dairy                                         April, 2007                            August, 2007

      Category F       Fresh Meat                               not yet identified                    not yet identified            

 2.5
Revisions to the RFP

In the event it becomes necessary to revise any part of this RFP, an amendment will be furnished to proposers via Washington’s Electronic Bid System (WEBS).OSP reserves the right to amend, cancel or to reissue the RFP in whole or in part, prior to execution of any contract.


2.6
CURRENT  state agency CONTRACT CUSTOMERS WITH BACKGROUND INFORMATION


The following information is provided to assist bidders in developing distribution costs.  Present state agency (only) customers include the following.  These lists do not limit the customers who may utilize this contract. A state map is available at the following link:


                                                  http://ga.wa.gov/PCA/SL/ExternalForms/index.html 

Each of the following customer locations is considered a separate ordering entity:


Washington State Department of Corrections Customers


Airway Heights Corrections Center 

2,140 maximum & medium security

Average meals per month:
189,000


Location:


12 miles west of Spokane, 3 miles north of Hwy 2


Special considerations:
None


Ahtanum View Correctional Complex

124 population minimum security


Average meals per month:
15,138


Location:


15 miles southwest of Yakima


Special considerations:
Need 10# and/or 25# bag/sacks and the ability to break cases

Cedar Creek Corrections Center


400 population minimum security


Average meals per month:
36,500


Location:


30 miles south of Olympia, near Littlerock


Special considerations:
None


Clallam Bay Corrections Center


898 population close custody and medium security


Average meals per month:
82,550


Location:


5 miles west of Port Angeles, off Hwy 113


Special considerations:
Remote location access subject to inclement weather


Coyote Ridge Corrections Center


583 population minimum security 


Average meals per month:
37,080


Location:


Connell, 45 miles south of Ritzville, I-90


Special considerations:
Planned expansion to 2,000 bed in 2003


Larch Corrections Center


405 population minimum security


Average meals per month:
33,000


Location:
Remote setting approximately 30 miles east of I-5 near Yacolt in Clark County


Special considerations:
Accessing the institution requires 15-mile drive on narrow, winding road, inclement weather alerts caution


                     McNeil Island Corrections Center (includes Special Commitment Center which


                     Is considered a DSHS facility)

1,258 population medium security

Average meals per month:
153,570 combined


Location:
On McNeil Island in Puget Sound, approximately 3 miles off Steilacoom


Special considerations:
Deliveries are to be made directly to McNeil Island via barge

Mission Creek Corrections Center – Women


113 population medium security


Location:    


Belfair

Monroe Correctional Complex


2,487 population 1,800 medium security, close, IMU, SOU; 400 bed minimum security


Average meals per month:
197,044


Location:


20 miles east of I-5 in Monroe off Hwy 522


Special considerations:
None


Olympic Corrections Center


359 population bed minimum security


Average meals per month:
33,880


Location:


Approximately 25 miles south of Forks off Hwy 101


Special considerations:
Remote area subject to inclement weather


Pine Lodge Pre-Release


376 population minimum security


Average meals per month:
31,085


Location:


2 miles outside of Medical Lake


Special considerations:
Houses male and female offenders


Stafford Creek Corrections Center


1940 population medium security


Average meals per month:
183,000 (projected), institution is presently at 1,000 offenders, continuing to fill up


Location:


Approximately 5 miles southwest of Aberdeen


Special considerations:
None


Washington Corrections Center


1,600 population reception center, long term medium/close custody


Average meals per month:
151,650


Location:


Shelton off Hwy 3


Special considerations:
None


Washington Corrections Center for Women


808 population medium/minimum security


Average meals per month:
64,490


Location:


Approximately 16 miles west of I-5 off Hwy 16 near Purdy


Special considerations:
Serves 100% women


Washington State Penitentiary


1870 population 

1,944 bed close/maximum security
1,000 bed medium/minimum security


Average meals per month:
226,300 combined


Location:


Walla Walla


Special considerations:
Has possible multiple site drops

Work release centers: 


Benton County

66 population


Yakima County

108 population 

Total for DOC:

15,535 population 






$1,491,272.00/two years



                                            

Washington State Department of Social & Health Services Customers

INSTITUTIONS


Child Study Treatment Center (MHD)


Part of the Mental Health Division


Population:
around 68.  All under the age of 18


Location:

Lakewood


Eastern State Hospital (MHD)


Part of the Mental Health Division


Population:
around 355.  Wide variety of adult population – young adult to geriatric.


Location:

Medical Lake


Echo Glen Children’s Center (JRA)


Part of the Juvenile Rehabilitation Administration


Population:
around 177.  Juvenile from about 12 or 13 years old to 21 years old.


Location:

Snoqualmie


Fircrest School (DDD)


Part of the Division of Developmental Disabilities.


Population:
around 300.  Developmentally Disabled adults from 18 years to geriatric.


Location:

Seattle


Frances Haddon Morgan Ctr. (DDD)


Part of the Division of Developmental Disabilities.


Population:
around 60.  Developmentally Disabled adults from 18 years to geriatric.


Location:

Bremerton


Green Hill School (JRA)


Part of the Juvenile Rehabilitation Administration.


Population:
around 220.  Juveniles from 12 or 13 up to 21 years old.


Location:

Chehalis


Lakeland Village (DDD)


Part of the Division of Developmental Disabilities.


Population:
around 270.  Developmentally disabled adults and seniors.


Location:

Medical Lake


Maple Lane School (JRA)


Part of the Juvenile Rehabilitation Administration.


Population:
around 222.  Juveniles from 12 or 13 up to 21 years old.


Location:

Centralia


Mission Creek Youth Camp (JRA)


Part of the Juvenile Rehabilitation Administration.


Population:
around 65.  Juveniles from 12 or 13 up to 21 years old.


Location:

Belfair


                     Naselle Youth Camp (JRA)


Part of the Juvenile Rehabilitation Administration.


Population:
around 145.  Juveniles from 12 or 13 up to 21 years old.


Location:

Naselle


Rainier School (DDD)


Part of the Division of Developmental Disabilities.


Population:
around 393.  Developmentally disabled adults and seniors.

Location:

Buckley

Western State Hospital (MHD)


Part of the Mental Health Division.


Population:
around 1016.  Mentally ill adults and seniors.


Location:

Lakewood


Yakima Valley School (DDD)


Part of the Division of Developmental Disabilities.


Population:
around 100.  Developmentally disabled adults and seniors.


Location:

Selah


STATE COMMUNITY FACILITIES (these facilities may require secure deliveries)

Canyon View Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
10.  Juveniles between 12 and 21 years old.


Location:

East Wenatchee


Oakridge Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
10.  Juveniles between 12 and 21 years old.


Location:

Lakewood


Parke Creek Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
16.  Juveniles between 12 and 21 years old.


Location:

Ellensburg


Ridgeview Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
16.  Juveniles between 12 and 21 years old.


Location:

Yakima


Sunrise Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
16.  Juveniles between 12 and 21 years old.


Location:

Ephrata


Twin Rivers Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
10.  Juveniles between 12 and 21 years old.


Location:

Richland


Woodinville Treatment Center


Part of the Juvenile Rehabilitation Administration


Population :
16.  Juveniles between 12 and 21 years old.


Location:

Woodinville

Total for DSHS:


3750 population






$1,111,676.00/two years






Washington State Department of Veterans’ Affairs


Veterans Home


Location:
Retsil


The Washington State Veteran’s Home serves about 1000 meals to 4 different dining rooms per day.  600 of these meals are pre-plated on trays with the others served through the cafeteria.  Half of these meals are therapeutic or texture altered.


The customers are for the most part elderly with limited chewing ability, however, there is also a fair sized assisted living and domiciliary population.  The residents like more variety and are focused on food quality, such as tender meat with minimal fat content to meet their therapeutic diet needs.


Currently we order meat, produce, and canned and dry goods twice a week and juice/ coffee on an as needed basis 1-2 times per month.


Soldiers Home


Location:
Orting


The Soldiers Home provides food service to veterans, their spouses, guests, volunteers, and staff.  An approximate total of 540 meals per day or approximately 15,000 to 16,000 meals per month are served.  This number is variable due to outside service to guests, staff and visitors. 


Currently orders for meat, produce and canned and dry goods are made on a weekly basis.  Dairy goods are delivered bi-weekly.  Juice, coffee and ice cream are ordered bi-monthly.  Bakery items are delivered 2 times per week.  Meat, produce, and bakery are all items that need frequent delivery in order to assure a quality product.


The ability to have flexibility in ordering and the authority to purchase off contract if necessary is essential in providing quality food service.  The facility is not in the mainstream of a large city and customer service is very important.  Vendors that are willing to work with the food service department and the individual needs of the department are essential in maintaining customer satisfaction and quality service.  This department accommodates therapeutic diets and needs the flexibility to order small cuts of meat and individual piece counts.

SPOKANE VETERAN’S HOME

Location:       Spokane


The Spokane’s Veterans Home provides 9,000 plus meals and meal equivalents per month.  Approximately 50% of the meals and meal equivalents require modification to meet our resident’s nutritional and therapeutic needs.


Our meat, dairy, beverages and bakery items are delivered 2 xs per week.  Our fresh produce is delivered 3 to 4 times per week.  


In addition to providing for our residents needs we also have functions that might require a special order out side of our regular delivery.  The Spokane’s Veterans Home needs the flexibility of a vendor that could accomplish that and other issues that might arise.


Total for DVA:


1000  population






           $67,000.00/two years

Washington State School for the Deaf & Washington State School for the Blind


Location:
Vancouver


The School for the Deaf (WSD) houses approximately 105 students and the School for the Blind (WSB) houses approximately 75 students.  Both schools are K-12, however there are some students that stay on until they turn 21.  


The meals are prepared at the WSD and transported to the WSB.  The students at the WSD eat breakfast that they prepare themselves in their cottages; lunch and dinner is served in the cafeteria.  The students at WSB eat both breakfast and dinner in their cottages and lunch in the cafeteria.


Many students are involved in sports activities, and require a lot of travel lunches and nutritious snacks.  


The WSD also caters for various events, which requires offering food that will appeal to both students and adults depending on the occasion. Overall, both schools anticipate serving approximately 70,000 meals per year.

Total for Schools for the Deaf & Blind:
180 Population







$10,500.00/two years

2.7  Period of Performance


The initial period of the contract resulting from this RFP for Category C –Food Service Disposables will be from the date of contract execution through 24 months thereafter. Award is anticipated to be announced in June, 2007. Contract execution is anticipated to be October 1, 2007.  There are six (6) one-year options exercisable under this RFP.  In no case will the overall period of performance under the contract exceed eight (8) years, unless an emergency exists and/or special circumstances require a partial term extension, and approval of the Assistant Director of the Office of State Procurement has been obtained.

3. General Information for Proposers

3.1  RFP Coordinator


The RFP Coordinator is the sole point of contact for this procurement.  All communication between the Proposers and OSP upon receipt of this RFP shall be with the RFP Coordinator, as follows:


Jacob White, RFP Coordinator/Contract Consultant

Office of State Procurement
Internet:
jwhite@ga.wa.gov

Department of General Administration
    Fax:  360-586-2426


210 11th Avenue Southwest, Room 201


P.O. Box 41017 


Olympia, WA  98504 – 1017


Contact the RFP Coordinator (email preferred) if you have any questions or concerns, including issues about the procurement schedule. Please note that questions regarding this RFP should be submitted in writing by the due date noted in the schedule.  If possible, all questions will be responded to during the RFP conference, with responses published in a subsequent amendment. Verbal interactions are not binding.  Only changes represented by written addenda shall be binding.


3.2  Proposal Submission Format


Proposal responses must contain one (1) original signed paper copy containing all of the requirements outlined in this RFP and five (5) paper copies.  Your response and pricing information must also be provided in MS Word and Excel format on a CD by the closing date,  and may also be requested via electronic format after RFP closing date. Clearly mark your response, including CD, as: RFP # 06006 Attention: Connie Stacy, RFP Coordinator.  The proposal, whether mailed or hand delivered, must arrive at OSP at the address indicated on page one, no later than the date and time also indicated on page one.  If hand-delivered, it must be delivered by the proposer to the OSP receptionist to be time stamped.  All proposals and any accompanying documentation become the property of GA and OSP, and will not be returned.  Proposals submitted by fax or email will not be accepted and will be considered non-responsive.


Proposals must provide information in the same order as presented in this document with the same headings.  Each section must be addressed to demonstrate a vendor’s qualifications to accomplish proposed services.  Proposers are responsible for ensuring that proposals are complete and understandable by evaluators.  Incomplete or vague responses that do not adequately demonstrate that the proposal meets the requirements may be determined not responsive and rejected.  Certain sections of this RFP request that specific information be provided in proposal responses.  All requested information is mandatory.

3.3  Vendor Pre-Proposal Conference 


An optional attendance pre-proposal conference will be held at the time and date listed below to discuss the bid and award process of Category B. Proposers are responsible for communicating any concerns, errors, conflicts, discrepancies, exceptions, or omissions regarding this solicitation prior to the due date noted in the procurement schedule. If changes result, a written RFP amendment will be issued.

Note:  Assistance for disabled, blind or hearing-impaired persons who wish to attend is available with pre-arrangement with the Office of State Procurement (OSP).  Contact the RFP Coordinator identified on the face page of this document.

Map:  http://www.leg.wa.gov/WorkingwithLeg/parking.htm 

		Pre Proposal Date:

		Insert date , 2007



		Pre Proposal Time:

		Insert time



		Pre Proposal Location:

		Department of General Administration


210 11th Avenue S.W.


Olympia, WA  98504





3.4  Offer and Award Page 


A signed copy of the Offer and Award page must be signed and dated by a person authorized to legally bind the proposer to a contractual relationship, e.g., the President or Executive Director of a corporation, the managing partner if a partnership, or the proprietor if sole proprietorship, or authorized representative.


3.5  Acceptance Period


Proposals must provide 120 days for acceptance by OSP from the due date for receipt of proposals.

3.6  Responsiveness


All proposals will be reviewed by the RFP Coordinator to determine compliance with requirements and instructions specified in this RFP.  The proposer is specifically notified that failure to comply with any part of the RFP may result in rejection of the proposal as non-responsive.  OSP also reserves the right, however, at its sole discretion to waive minor informalities or to accept a response if the State determines that an offeror has substantially complied with requirement(s).


3.7  Most Favorable Terms


OSP reserves the right to award contract(s) without further discussion of the proposals submitted. Consistent with RCW 43.19.1911(6) and Competitive Procurement Standards, Section III, paragraph 28, Award Factors, OSP may enter into negotiations exclusively with the lowest responsible bidder(s) in order to determine if the lowest responsible bid may be improved.


3.8 Proprietary Data


Any document(s) or information which the bidder believes is exempt from public disclosure under the Public Disclosure Act (RCW 42.17), or under the Uniform Trade Secrets Act (RCW 19.108) 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.


3.9  No Obligation to Contract


This RFP does not obligate the State of Washington to contract for goods and services specified herein.


 3.10   Program Cost Recovery Charge (PCRC)


The awarded contractor(s) will be required to pay a program cost recovery charge (PCRC) of 1.5% of the value of total sales for this contract to the Department of General Administration. During the term of this contract, GA may modify this percentage based on the rate of recovery required to recoup its costs. If modified, contractor(s) will not incur any additional costs. Any modification will be made via an amendment to the contract. 


The general procedure for payment of the PCRC is as follows:  

The contractor(s) will remit the PCRC quarterly (during the months of January, April, July and October) at the same time it submits monthly sales reports required under the section entitled “Activity Reports.”  If no invoices are billed in that quarter, no PCRC need be remitted for that quarter.

4.  TERMS AND CONDITIONS

4.1 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 to any location within the state.

All pricing shall include the costs of bid preparation, servicing of accounts and all contractual requirements.  During the contract period:


1. pricing shall remain firm and fixed for at least ninety days after effective date of contract.

Adjustments in pricing will:


1. be considered after firm fixed price period on a pass through basis only. A minimum of thirty  (30) calendar days advance notification of price increases is required which is to be accompanied by sufficient document to justify the requested increase. Documentation must be based on United States published indices such as the Producer Price Index. Acceptance will be at the discretion of the procurement coordinator 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 ninety days thereafter.


Upon award, successful contractor will be required to provide a detailed breakdown of the elements representing their bid prices as this will enable the procurement coordinator to clearly and fairly consider future requests for adjustment, how they were based and how they will be applied.

During the contract period, any price declines at the manufacturer’s level or cost reductions to the contractor shall be reflected in a reduction of the contract price retroactive to contractor’s effective date.


During the term of this contract, should the contractor(s) enter into pricing agreements with other customers providing great 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 impact pricing.


4.2 special order and NEW ITEMS 


If a customer desires to consistently order an item that is not part of the vendor's inventory, the Vendor will be given an opportunity to provide pricing to the OSP Procurement Coordinator for consideration of addition to the contract. These items should then become a permanent part of the Vendor's product offering if it appears that these items will be ordered on a regular basis. Customers will be required to keep the vendor informed of future ordering practices to assist in inventory planning.  


4.3 Electronic ORDERING SYSTEM


A. Commercial Electronic Ordering System:


1. Customers will endeavor to place orders directly to the vendor through a commercial online ordering system provided at no cost to the customer. The vendor shall provide the customer the information, training and customer service/repair necessary to perform the ordering.  If vendor-owned software and/or hardware is furnished, the vendor shall be responsible for its installation and maintenance.  All such software and/or hardware will be provided free of charge and shall remain the property of the vendor.  It will be returned to the vendor at the conclusion of the contract.


2. It is conceivable that all items available to be purchased through the vendor’s ordering system will not be appropriate for ordering due to some restriction.  Therefore, it is necessary for contractor to be able to install a “locking feature, device or lock out” that would preclude these types of items from being ordered.  Due to additional internal controls, the customer may also provide the vendor a list of other items required to be blocked.


3. The products ordered through the commercial system shall be received according to accepted receipt procedures at the facility.  The receiving official shall document and sign the delivery ticket /invoice as the shipment is being made but before the delivery truck leaves the customer.  


4. The vendor shall be responsible for providing on-site customer training on the use of the electronic ordering system.  Furthermore, the vendor shall be responsible for providing training materials (i.e. user manuals, etc.) to the customer.


5. Any emergency service or repair calls for vendor equipment and/or software shall be made on an unlimited basis at no additional cost to the State.  Upon receipt of notice that any part of the vendor-owned equipment is not functioning properly, the vendor shall, within 24 hours after notification by the State, furnish a qualified representative to inspect the equipment and return to normal and efficient operating condition.  If repair is not feasible, the vendor shall provide a replacement at no cost.  By either repair or replacement, the ordering facility shall not be without an acceptable ordering system for more than 48 hours.

6. The ordering system shall ensure that the customer receives a confirmation order at the customer’s location. As a minimum, the confirmation shall include the time identification, quantity to be delivered, unit of issue, delivered price and delivery order number.


4.4 INSTITUTION SECURITY


Washington State law prohibits a person from bringing any contraband, such as narcotic substances, weapons or intoxicating liquor onto the premises of any Department of Corrections (DOC), or Department of Social and Health Services (DSHS) Juvenile Facilities, Correctional Institution or Mental Health Division facility.  (Reference WAC 275-80-805, WAC 275-80-900, RCW 72.05.130).


DSHS institutions for the developmentally disabled are not considered "“secure"”in the above context.  Nevertheless, it is the intent of the State of Washington to protect the interests and welfare of all institutionalized residents entrusted to its care.


An unauthorized introduction of any contraband onto the premises of any Washington State institution by a vendor, or a vendor'’ employee may result in the immediate cancellation of this contract.


The Proposer is required to have sufficient personnel to rotate drivers for deliveries at secured institutions. Proposer representatives and drivers must be able to produce satisfactory personal identification upon request at the institution.  The identification presented must match the pre-approved identification that will be provided by the Proposer to the RFP Coordinator upon award of the contract.  This information will include Drivers Name, Date of Birth, and SSN.


4.5 DELIVERIES AND PERFORMANCE 


A.
ITEM AVAILABILITY 


Items must be produced in sufficient quantities to fill all customer requirements


B.
POINT OF DELIVERY 


1. Deliveries shall be F.O.B. destination to all customer delivery locations. All items will be delivered to customer location, free of damage, with all packaging and packing intact. The vendor shall remove all excess pallets used for delivery from the delivery point. 


2. Deliveries shall be made one or two times per week to each customer, unless less frequent stops are requested and/or agreed upon by the customer. Certain customers, such as hospitals may require additional deliveries due to such factors as less storage capacity. Saturday deliveries may be desirable for some customers and may occasionally be necessary.


3. Institution delivery routes and stop-off sequence will be developed by the Vendor in coordination and acceptance/approval with the individual customers on a post award basis.


4. All deliveries are subject to inspection at destination.  Non-conforming products may be rejected at vendor expense.


5. Specific delivery point information will be provided.


A. HOLIDAYS 


1.
All orders are to be delivered on the specified delivery date, except for state holidays as outlined below. When a scheduled delivery day falls on one of these days, or one designated by your firm, delivery should occur on the next business day, unless otherwise agreed to by the customer in advance.


State of Washington Holidays:  New Years Day, Martin Luther King, Jrs Birthday, Presidents Day, Memorial Day, Independence Day, Labor Day, Veterans Day, Thanksgiving Day and the day after, and Christmas Day.


Note: Saturday holidays are celebrated on the proceeding Friday; Sunday holidays are celebrated on the following Monday. 


2.
Holidays celebrated by your firm, other than those specified above, must be identified in your response to this RFP. Also specify your policy for celebrating holidays that fall on the weekend if different from that noted above. 


4.6 SUPPLEMENTAL ORDERS 


The vendor may be asked to fill supplemental orders for customer institutions. All supplemental orders for products should be next day or next scheduled delivery day service. The selected Vendor will provide OSP the name of the vendor’s representative responsible for notification of receipt and handling of such supplemental service and his/her phone number and/or pager number for inclusion in the contract and contract file. The vendor is required to submit a plan for handling supplemental orders.

  4.7 AUTHORIZED RETURNS 


The vendor shall accept returns, with no charge, under the following conditions: 


1. Products shipped in error


2. Products damaged in shipment 


3. Products with concealed or latent damage 


4. Products that are recalled 


5. Products that do not meet shelf life requirements 


6. Products that do not meet the minimum quality requirements as defined for the items listed in the Schedule 


7. Products delivered in unsanitary delivery vehicles 


8. Products delivered that fail to meet the minimum / maximum specified temperature 


9. Quantity excess as a result of order input error


10. Any other condition not specified above that is deemed to be valid reasons for return by the Contract Manager.


4.8 SHORT SHIPMENTS / SHIPPING ERRORS


Short shipment will be noted by the receiving official on the delivery ticket /invoices accompanying the shipment. The invoice must list all items delivered.

4.9 CATALOG ORDER GUIDE 


The vendor shall provide a catalog order guide (both hard copy and electronic version) with descriptions and pack sizes, to each of the customers serviced under this contract. At a minimum, the order guide should list the item description, specifications, the vendor’s part number, the UPC code, the product brand for each item and the price.

 4.10 CUSTOMER SUPPORT

A. The Vendor shall provide at least one (1) full time Customer Service representative to maintain continuous contact with the ordering activities during normal business hours (8:00 am to 5:00 pm Monday through Friday).  The name of the representative and the phone number, cell phone number, email address, or any other method of communicating with the representative, shall be furnished to the customers after award.  A backup person who is sufficiently trained to assume these duties shall be designated and be available in absence of the primary Customer Service representative.


B. A toll free number must be provided. 


4.11 MANAGEMENT REPORTS 

The following reports are to be submitted to the OSP Procurement Coordinator as indicated or upon request:

 Quarterly Usage Reports:  contractor(s) will be required to provide quarterly sales reports, based upon total dollars sold per customer agency via the internet at http://fortress.wa.gov/ga.apps/CSR/login.aspx.  Reports are to be submitted within thirty (30) days after the end of the calendar quarter (no later than April 30th, July 31st, October 31st and January 31st). For this contract, sales to political subdivisions are to be identified by each customer location (rather than a grand total sold to political subdivisions).

The procurement coordinator is to be provided the following purchase information per customer agency/location upon request:


1. Line item detail of products sold:


    a. Description


    b.  Contractor stock number and Brand name


    c.  Unit of Issue


    d.  Units sold


    e.  Cost per unit


    f.   Total dollars per line item sold

4.12 MINIMUM ORDERS


As indicated earlier herein, the contract(s) resulting from this RFP will be considered “mandatory” use, meaning that state customer agencies will be mandated to use them for  the products required. Therefore, contractor imposed minimum orders are not permitted for state agency customers under the terms of this contract, nor will future requests for minimum orders be considered. 

However, due to the nature of other potential customer orders (ie: political subdivisions and non profits which may include school districts, jails, etc), contractor may choose to impose a minimum order, based upon a minimum dollar amount per order. Upon contract award, contractors will be provided with a current listing of political subdivisions and nonprofits.

5.1 EVALUATION  AND AWARD  

Evaluation Process  

Proposals will be evaluated strictly in accordance with the requirements set forth in this RFP and any amendments that may be issued.  All proposals will be reviewed by the RFP Coordinator for completeness and compliance with the instructions specified in this RFP.  Please use the checklist provided herein to ensure you’ve submitted all required documents. One original and five (5) copies are to be provided in addition to the CD. The RFP Coordinator or a designated evaluation team member may contact the vendor for clarification of any portion of the vendor’s proposal.  The written proposals will be reviewed and evaluated.  

The State of Washington is committed to selecting the “best value” vendors for this competitive procurement but be advised that savings goals are anticipated.   In keeping with this commitment, the evaluation shall consist of both cost and non-cost factors.  The offeror must clearly demonstrate its capability to support the customers’ requirements in the most efficient, cost-effective manner.  

For this procurement:


The customer service, quality assurance factors, cost saving initiatives, etc. represent 50 points. 

The pricing represents 150 points. 

Proposal responses will be evaluated by an evaluation committee made up of customers of the resulting contract and members of the Office of State Procurement.


Selection shall reflect that the vendor(s)

· Submitted a responsive proposal package


· Has been evaluated and scored against all  written responses as outlined in this RFP 


· Achieved the top evaluation score


· Had no significant terminations for performance in the past three (3) years


· Is not currently on the Federal debarment list


· Has been determined a responsible bidder (RCW 43.19.1911(9))


Failure to provide adequate information to demonstrate to the evaluators that the proposer meets the requirements may result in a determination of non-responsiveness and may be established by any of the following conditions:


a) The Vendor states a requirement cannot be met.


b) The Vendor fails to include information requested. 


c) The Vendor fails to include sufficient information to substantiate that a given requirement can be met.


Customer Service Factors  (50 points)

A.
Customer References (10 points)


Proposers are to respond to the Customer Reference section by identifying a minimum of five (5) customers for whom the proposer provides similar products as those identified in this RFP.  A copy of the reference questions (attached) is to be sent by the Proposer  to each reference,  who is to complete and send the completed questionnaire to the RFP Coordinator prior to the RFP closing date and time (fax or email is acceptable). In the event that more than three references are received, only those three initially received will be considered. 

B.
Product availability (10 points):

In one half page or less for each element:

1. Describe your current product offering (above and beyond the items specified in the Product Listing).  Indicate if you can or will be able to supply any additional food service disposable items that might normally be requested by the types of customers described in this RFP, including political subdivisions.

C.
Customer Service: (15 points):

In one half page or less for each for each element:

1. Describe routine customer services that will be provided to all customers supported under the proposed contract. Include any services that may add more value to this acquisition;

2. Describe your process of advising customers of backorders, not in stocks, substitutions and recalls;

3. Detail how deviations from the original order, such as add-ons, and cancellations will be handled; 

4. Describe your plans to handle supplemental orders. Be sure to include not only how you will handle the orders, but also the upcharge, if any, that you will place on these “supplemental orders”. Indicate your response time to a supplemental order;

5. Provide a logistics plan that addresses how the location of your firm’s warehouse (s) will enable you to support the customers for the region(s) bid during normal deliveries as well as emergencies. Describe your firm’s emergency preparedness plan which includes how you will be able to continue to service your customers.

D.
Quality Assurance (10 points)


In one half page or less for each element:

 Supplier Selection and Quality Assurance Programs 

1.  Address your firm’s procedures and policies for selecting quality suppliers;

2. Discuss the processes utilized by your firm to provide products of consistent high quality with minimal variation.

E. Cost Savings Suggestions (5 points)


Describe any suggestions for generating cost savings for customers.  This might include changes to delivery schedules, use of Saturday deliveries, or other supply chain management assistance (the state recognizes that bidders may possess unique capabilities that distinguish one bidder from another and that the state may benefit from this knowledge). The proposed cost savings initiatives will be screened to determine potential of implementation and will be awarded points accordingly.

PRICING (150 points)

An evaluation relating to delivered prices will be made.  Proposers are required to submit proposals that contain delivered prices for the items specified in the Product Listing that consist of a variety of typically used items by the customers supported under this solicitation.  Estimated term (two year) quantities are indicated next to each item and are for information and evaluation purposes only. 

A. If a proposer carries a variety of brands for the same item, the price submitted shall be for the lowest priced item that meets the State’s requirements;

B.  On items with package size or quantity variations, the proposer shall make the necessary adjustments in spreadsheet calculations so that the extended prices (price multiplied times estimated quantity) reflect the same total amounts of product for the item that the State’s package size or quantity would have generated. 

 Product Listing Scoring


The State’s Product Listings will be used to evaluate and score the proposers pricing as follows:


1. The RFP Coordinator will use the Product Listing pricing to calculate the total extended delivered price for all the items or groups of items specified (delivered price multiplied by estimated quantity)   Points will be assigned to proposers on a proportional basis, with the lowest total extended delivered price being given the maximum points.

5.2 Oral Interview 


Vendors who are determined to be within the competitive range may be scheduled for an Oral Interview conducted by an evaluation committee made up of customers of the resulting contract and members of the Office of State Procurement.  The oral interview will not be scored.

The interview may request more information or clarification of responses, and consist of questions covering customer service issues, past performance (including questions resulting from reference checks and other performance information), pricing issues and responsiveness and responsibility issues.  Vendors will not be provided these questions in advance of the interview.  With the exception of the past performance and responsibility questions, all vendors interviewed will be asked the same questions. 


5.3 Negotiation with Lowest Responsible Proposer 

Upon completion of the evaluation scoring and the determination of the lowest responsible proposer, the state may enter into negotiations per RCW 43.19.1911 (6), which reads in part as follows:


“…the agency can enter into negotiations exclusively with the lowest responsible bidder in order to determine if the lowest responsible bid may be improved. An agency shall not use this negotiation opportunity to permit a bidder to change a non responsive bid into a responsive bid.”


ATTACHMENT A – PROPOSAL INFORMATION


1. Proposer shall complete the following:


    Prompt Payment Discount:  

% 25 days.  

                                               _________% 30 days


     Electronic Funds Transfer:   _________ % discount

     Purchasing (Credit) Cards accepted:  Yes _____
No _____

(Washington State Purchasing card is currently VISA. Note: payment with a purchasing card does not qualify a customer for a prompt payment discount)


2. Proposer agrees to sell the goods and services on this contract to political subdivisions and non profits  which are members of the State of Washington Purchasing Cooperative (WSPC):


Yes___ No____

3. 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:

		





4.Addresses:


		Orders to be sent to:

		Billing will be from:

		Payment to be sent to:



		

		

		

		

		



		

		

		

		

		



		

		

		

		

		





5.Federal Tax Identification Number: 






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

 No 

.

7.Please indicate if your firm is considered a small business, disadvantaged business,


Vendor in Good Standing, veteran, minority or woman business owned, etc:______________


8. Minimum Dollar Amount per Order for service to political subdivisions:  $_______

ATTACHMENT B – Offer and Award Page


OFFER AND AWARD


Proposers are required to read and understand all standard terms and conditions, instructions to proposers, definitions, and all information contained within this entire RFP package.  There are some standard documents, which are referred to in this proposal package that are not automatically printed out.  Competitive Procurement Standards that include the Standard Terms and Conditions, Instructions to Bidders, and Definitions revised are binding terms of this contract, which are not automatically printed out.  It is important that you read and understand these documents.  These documents are available on our website at http://www.ga.wa.gov.  


Proposer 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 proposal 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, Services Division, Purchasing and Contract Administration, to be effective 


, 2007.This is a Total award for 




,:____________________________

_______________________________________________________________________________

Authorized Signatures


		

		

		

		

		

		

		



		Jacob White, Procurement Coordinator

		

		(Date)

		

		Steve Krueger, Unit Manager

		

		(Date)





ATTACHMENT C– TERMS & CONDITIONS COMPLIANCE CHECK LIST

(Proposer to Complete and Return with RFP)

		Clause # and Description

		Check if in Compliance

		 Explain if not in Compliance



		4.1 Pricing & Adjustments

		

		



		4.2 Special Order & new items

		

		



		4.3 Electronic Ordering System

		

		



		4.4 Institution Security

		

		



		4.5 Delivery & Performance

		

		



		4.6  Supplemental Orders

		

		



		4.7 Authorized Returns

		

		



		4.8 Short Shipment/Shipping Errors

		

		



		4.9 Catalog Order Guide

		

		



		4.10 Customer Service Support

		

		



		4.11 Management Reports

		

		



		4.12 Minimum Orders

		

		





ATTACHMENT D - CUSTOMER REFERENCE & QUESTIONAIRE FORMAT


(Five references are required– please make a copy of this page for each reference to complete and forward to the OSP Coordinator prior to the RFP closing date and time)


Fax: (360) 586-2426


Email: jwhite@ga.wa.gov 


		This reference and questionnaire pertains to Category C – Food Service Disposables



		1.  Name of Vendor for whom this reference applies:






		2.  Company/Customer completing this reference:



		3.  Contact Name of Reference:

		4.  Contact’s  Phone Number & E-mail:



		5. Time Frame of Services Provided:


_________________years




		6. Budget for Services performed by Vendor


$___________________________





		7. Description of Services Performed:






		8.For each of the following four questions, please rate this vendor’s performance as


                A. Good                B.  Marginal                C. Poor

1. Responsiveness to concerns or issues:   _______


2. Adheres to Agreement/Contract Terms:  _____


3.  Consistently recommends cost saving ideas or initiatives: _____


4.  Recommendation as a contract supplier for the state:  _____


      





Thank you

ATTACHMENT E – PRODUCT LISTING FOR CATEGORY C – FOOD SERVICE DISPOSABLES 

		

		

		

		

		

		

		



		Item #

		Standard of Quality Product


Number

		State Commodity Code

		Item Description

		Unit of Issue

		Estimated Quantity 


(2 years)

		Indicate Product # or Brand Offered:

		Delivered


Price

		Extended


Total

		Explain differences, if any, from Product specified as the Standard of Quality



		1

		Pac Paper Quilon

		7135-057-023

		Pan liners, grease proof, 16 3/8” x 24 3/8”, #27, quilon coated, 1000 each per case

		case

		440

		

		

		

		



		2

		CDW Jet

		7340-012-021

		Spork, spoon/fork combination polystyrene, lightweight, unwrapped, 2000 each per case

		Case

		48

		

		

		

		



		3

		Sweetheart R7N

		7351-001-003

		Cup, paper, cold, wax coated, 7 ounce, 2000 each per case

		Case

		1381

		

		

		

		



		4

		Dart 8SJ20

		7351-008-011

		Container, bowl, Styrofoam, squat, 8 ounce, 2 1/8” high, 4 3/16” top, 3” bottom, 1000 each per case

		Case

		2956

		

		

		

		



		5

		Dart 12SJ20

		7351-008-015

		Container, bowl, Styrofoam, squat, 12 ounce, 2 15/16” high, 3 ½” top, 2 5/16” bottom, 500 each per case

		Case

		2384

		

		

		

		



		6

		Sweetheart 450

		7351-010-004

		Cup, paper, water, 3 ½ ounce, pleated, 50000 each per case

		Case

		146

		

		

		

		



		7

		Dart 6J6

		7351-013-001

		Cup, Styrofoam, 6 ounce, 2 15/16” top, 3 ¼” high, 1 ¾” bottom, 1000 each per case

		Case

		296

		

		

		

		



		8

		Dart 8J8

		7351-013-003

		Cup, Styrofoam, 8 ounce, 3 1/8” top, 3” high, 2” bottom 1000 each per case

		Case

		4934

		

		

		

		



		9

		Dart 10J10

		7351-013-004

		Cup, Styrofoam, 10 ounce, 3 3/8” top, 3 5/16” high, 2” bottom, 1000 per case

		Case

		356

		

		

		

		



		10

		Dart 12J12

		7351-013-005

		Cup, Styrofoam, 12 ounce, 3 ½” top, 4 3/8” high, 2 1/16” bottom, 1000 per case

		Case

		36

		

		

		

		



		11

		Dart 14J16

		7351-013-007

		Cup, Styrofoam, 14/16 ounce, 3 11/16” top, 4 ¾” high, 2 3/8” bottom, 1000 per case

		Case

		252

		

		

		

		



		12

		Sweetheart 075

		7351-014-001

		Cup, portion, paper, ¾” ounce, 5000 per case

		Case

		2000

		

		

		

		



		13

		Sweetheart 100

		7351-014-002

		Cup, portion, paper, 1 ounce, 5000 per case

		Case

		1173

		

		

		

		



		14

		Sweetheart 200

		7351-014-004

		Cup, portion, paper, 2 ounce, 5000 per case

		Case

		1231

		

		

		

		



		15

		Medigan 4694

		7351-020-003

		Cup, polypropylene, medicine, one ounce, 5000 per case

		Case

		1167

		

		

		

		



		16

		Dixie 16PSAGE

		7351-024-060

		Cup, paper, cold, poly coated, 16.7 ounce, 1200 each per case

		Case

		88

		

		

		

		



		17

		Jet CSW

		7351-025-001

		Spoon, polystyrene, lightweight, 5” length, unwrapped bulk pack, 1000 per case

		Case

		4480

		

		

		

		



		18

		Jet CFW

		7531-025-003

		Fork, polystyrene, lightweight, 5” length,  unwrapped bulk pack, 1000 per case

		Case

		1700

		

		

		

		



		19

		Jet CKW

		7351-025-005

		Knife, polystyrene, lightweight, 5” length, unwrapped bulk pack, 1000 per case

		Case

		852

		

		

		

		



		20

		Jet ASW

		7351-025-012

		Spoon, polystyrene, heavyweight, 6.06” length, unwrapped bulk pack, 1000 per case

		Case

		1040

		

		

		

		



		21

		Jet AFW-H

		7351-025-017

		Fork, polystyrene, heavyweight, 7.125” length, unwrapped bulk pack, 1000 per case

		case

		4620

		

		

		

		



		22

		Jet AKW

		7351-025-022

		Knife, polystyrene, heavyweight, 7.75” length, unwrapped bulk pack, 1000 per case

		Case

		2684

		

		

		

		



		23

		Jet 3XTW

		7351-025-025

		Three piece set, spoon/knife/fork, polystyrene, medium weight, each set individually poly bagged, 250 sets per case

		Case

		1072

		

		

		

		



		24

		Jet XTFW

		7351-026-001

		Fork, polystyrene, medium weight, 6” length, unwrapped bulk pack, 1000 per case

		Case

		1180

		

		

		

		



		25

		Jet XTKW

		7351-026-012

		Knife, polystyrene, medium weight, 6.5” length, unwrapped bulk pack, 1000 per case

		case

		1040

		

		

		

		



		26

		Jet XTSW

		7351-026-014

		Spoon, polystyrene, medium weight, 5.75” length, unwrapped bulk pack, 1000 per case

		Case

		2876

		

		

		

		



		27

		Dixie P040

		7351-028-104

		Cup, portion, transparent, plastic, 4 ounce, 2400 each per case

		case

		725

		

		

		

		



		28

		Dixie  PL4

		7351-028-184

		Lids, plastic, translucent, fits Dixie P040 4 ounce cup, 2400 each per case

		Case

		588

		

		

		

		



		29

		Fonda 40111

		7351-030-003

		Plate, paper, white, 6” 1000 per case

		Case

		428

		

		

		

		



		30

		Fonda 4337810021

		7351-030-004

		Plate, paper, white, 9”, deep flute, 1200 per case

		Case

		492

		

		

		

		



		31

		Fonda 40644

		7351-030-006

		Plate, paper, white, 6” standard weight, clay coated, paperboard, styrene acrylic top coating, 1000 per case

		Case

		924

		

		

		

		



		32

		Fonda 4337840944

		7351-030-008

		Plate, paper, white, 9” standard weight, clay coated, paperboard, styrene acrylic top coating, 1000 per case

		Case

		384

		

		

		

		



		33

		Sweetheart HWP9

		7351-030-009

		Plate, paper, white, 9” heavy weight, 8 ¾” diameter, clay coated, paperboard, styrene acrylic top coating, 500 per case

		Case

		6389

		

		

		

		



		34

		Sweetheart FS9DPY

		7351-032-020

		Plate, Styrofoam, white, 9”, 8 7/8” diameter, 500 per case

		Case

		1637

		

		

		

		



		35

		Sweetheart FS9CY

		7351-032-021

		Plate, Styrofoam, white, 10”, three compartment, 8 7/8” diameter, 500 per case

		Case

		266

		

		

		

		



		36

		Pactiv M250044

		7351-035-005

		Plate, molded pulp, three compartment, 10 ¼” diameter, 500 per case

		Case

		3008

		

		

		

		



		37

		Sweetheart HWB12

		7351-038-018

		Bowl, paper, 12 ounce, heavy weight, clay coated, paperboard, styrene acrylic top coating, 1000 per case

		Case

		1498

		

		

		

		



		38

		Dart 6JL

		7351-048-004

		Lid, plastic, fits 6 ounce Thompson Styrofoam cup, #6C, 1000 per case

		Case

		12

		

		

		

		



		39

		Dart 8JL

		7351-048-005

		Lid, plastic, fits eight  ounce Thompson Styrofoam cup, #8J8, 1000 per case

		Case

		252

		

		

		

		



		40

		Dart 10JL

		7351-048-007

		Lid, plastic, fits 10 ounce Thompson Styrofoam cup, #10J10, 1000 per case

		Case

		25

		

		

		

		



		41

		Dart 12JL

		7351-048-009

		Lid, plastic, fits 12 ounce Thompson Styrofoam cup, #12J12, 1000 per case

		Case

		22

		

		

		

		



		42

		Sweetheart HP506

		7351-063-080

		Cup, paper, hot, with handle, six ounce, 1000 per case

		Case

		975

		

		

		

		



		43

		Sweetheart HP508

		7351-063-083

		Cup, paper, hot, with handle, eight ounce, 1000 per case

		Case

		4039

		

		

		

		



		44

		Pactiv 608-35

		7351-066-005

		Pan, loaf, aluminum, 2 ½” , rim style, 35 gauge, 8 ½” x 4 ¼” x 2 ½”, 500 per case

		Case

		120

		

		

		

		



		45

		Pactiv 7139TP

		7351-067-020

		Tray, three compartment, aluminum, oblong, T divider, with foil cover, 8 ½” x 6 ½” x 1 ½” rim, 250 per case

		Case

		4516

		

		

		

		



		46

		Pactiv 6012-40

		7351-068-007

		Tray, aluminum, ½ size, steam table, rim style, uses Ekco cover, 1012 EZ-open, 41.9 fluid ounce, 12 ¾” x 9 3/8” x 8 7/16”, 100 per case

		Case

		192

		

		

		

		



		48

		Jet WJ22

		7351-090-005

		Straws, jumbo, 7 ¾”, striped, wrapped, polypropylene, poly bagged, 12,000 per case

		Case

		28

		

		

		

		



		49

		Jet WF13

		7351-090-010

		Straw, jumbo, 7.75”, flex, wrapped, polypropylene, poly bagged, 10,000 per case

		Case

		96

		

		

		

		



		50

		Jet WJ02

		7351-090-018

		Straw, jumbo, 7.75”, wrapped, polypropylene, dispenser box of 500 straws, 24 box/case, 12,000 per case

		Case

		50

		

		

		

		



		51

		Dart 20JL

		7351-130-005

		Lid, plastic, fits 8sj20 and 12sj20, 1000 per case

		Case

		1520

		

		

		

		



		52

		Dart 95HTPF3

		7351-140-004

		Tray, Styrofoam, three compartment, with hinged lid, 9 ½” x 9 ¼” x 3”, 200 per case

		Case

		3232

		

		

		

		



		53

		Sweetheart VS508

		7351-146-005

		Container, eight ounce, soup, paper, 1000 per case

		Case

		2461

		

		

		

		



		54

		Zenith 6534

		8105-012-005

		Bag, sandwich, waxed dry, 19#, 6 ¾” x 7 ¼”, 2000 per case

		Case

		344

		

		

		

		



		55

		Elkay 10G055419

		8106-026-020

		Bag, low density poly, 1 mil, 5 ½” x 4 ¾” x 19”, 1000 per case

		Case

		3364

		

		

		

		



		56

		Elkay 10G04008

		8106-039-010

		Bag, sandwich, low density poly, 1 mil, 4” x 2” x 8”, 1000 per case

		Case

		1088

		

		

		

		



		57

		Elkay 7X10

		8135-039-015

		Bag, sandwich, low density poly, 1.5 mil,  7” x10”, 1000 per case

		Case

		3396

		

		

		

		



		58

		Pac Paper, 24/40

		8135-004-005

		Paper, wrapping, natural Kraft, 40# basis weight, 24” x 1275’ roll, one roll per case

		Case

		8

		

		

		

		



		59

		Pac Paper 36/40

		8135-004-023

		Paper, wrapping, natural Kraft, 40# basis weight, 36” x 1275’ roll, one roll per case

		Case

		32

		

		

		

		



		60

		Pac Paper 36/60

		8135-004-025

		Paper, wrapping, natural Kraft, 60# basis weight, 36” x 825’ roll, one roll per case

		Case

		48

		

		

		

		



		61

		Pac Paper 35/5 20”

		8135-020-006

		Paper, locker, waxed, 20” x 1100’ roll, poly coated, one roll per case

		Case

		48

		

		

		

		



		62

		Pac Paper 35/5 24”

		8135-020-010

		Paper, locker, waxed, 24” x 1100’ roll, poly coated, one roll per case

		Case

		244

		

		

		

		



		63

		Pac Paper 18/50

		8135-022-001

		Paper, butcher, 18” x 1100’ roll, 50# un waxed, one roll per case

		Case

		25

		

		

		

		



		64

		Pac Paper 24/50

		8135-022-002

		Paper, butcher, 24” x 1100’ roll, 50# white, un waxed, one roll per case

		Case

		120

		

		

		

		



		65

		Robbie 00306

		8135-028-020

		Film, plastic, 12” x2000’ roll, cutter box, one roll per case

		Case

		944

		

		

		

		



		66

		Robbie 00311

		8135-028-040

		Film, plastic, 18” x2000’ roll, cutter box, one roll per case

		Case

		9800

		

		

		

		



		67

		Robbie 00315

		8135-028-050

		Film, plastic, 24” x2000’ roll, cutter box, one roll per case

		Case

		908

		

		

		

		



		68

		Pactiv W17

		8135-032-008

		Foil, aluminum, 18” x 1000’ roll, dispenser box, standard gauge, one roll per case

		Case

		588

		

		

		

		



		69

		Pactiv W28

		8135-032-034

		Foil, aluminum, 18” x 500’ roll, dispenser box, heavy gauge, one roll per case

		Case

		1632

		

		

		

		



		70

		Pactiv W25

		8135-032-044

		Foil, aluminum, 24” x 1000’ roll, dispenser box, heavy gauge, one roll per case

		Case

		764

		

		

		

		



		71

		Pac Paper 18/40

		8135-040-001

		Paper, wrapping, natural kraft, 40# basis weight, 18’ x 1275’ roll, one roll per case

		Case

		72

		

		

		

		



		72

		Cellucap

		8415-020-055

		Cap, head, overseas style, plain white, adjustable, 100 per box, ten boxes per case

		Case

		100

		

		

		

		



		73

		Lockname 10W

		8415-079-060

		Apron, white, 8 mil plastic, 12 packs per case

		Case

		360

		

		

		

		



		74

		Cellucap

		8415-131-010

		Hair net, bouffant style cap, elastic bound, plain white snood, 100 per box, 10 boxes per case

		Case

		1620

		

		

		

		



		75

		SCA D3052

		8540-006-001

		Napkins, paper, 7 ½” x 13 ½”, Hi Mast, one ply for dispensers, folded size 3 ½” x 6 ¾”. 10,000 per case

		Case

		20964

		

		

		

		



		76

		SCA NP310

		8540-003-004

		Napkins, paper, 15” x 17”, two ply, eight fold, dinner type, folded size 8 ½” x 3 ¾”, 3000 per case

		Case

		304

		

		

		

		



		77

		SCA N5181

		8540-006-020

		Napkins, paper, 15” x 17” one ply, eight fold, dinner type, 5000 per case

		Case

		1660

		

		

		

		



		78

		SC 5338W

		7351-012-005

		Cup, eight ounce, Perfect Touch, hot/cold, 1000 per case

		case

		3136

		

		

		

		



		79

		n/a

		n/a

		Ties, plastic bag, 3/16” wide, 4” long, 10,000 per case

		Case

		25

		

		

		

		



		80

		n/a

		8106-024-014

		Ties, poly coated wire, ¼” x 4” instant ties

		Box

		10

		

		

		

		



		81

		n/a

		n/a

		Lunch, sack, paper, brown, 6 ½” x 11” to 12”, 500 per case

		Case

		100

		

		

		

		





Please describe any price discounts available for large quantity orders (ie: minimums, pallet loads, etc)

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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Department of General Administration

Services Division

Office of State Procurement


201 GA Building


P O Box 41017


Olympia Washington 98504-1017


http://www.ga.wa.gov

REQUEST FOR PROPOSAL (RFP)


STATE FOOD PROGRAM - CONTRACT #06006

Category B: Fresh Bakery 


Category C: Food Service Disposable


Category D:  Fresh Fruit & Produce


Category E:  Dairy


Category F:  Fresh Meat 

Note: this specific competitive process is for Category E only

		Contract Number

		Pre-proposal Meeting Date & Time

		Proposal Due Date & Time



		06006E

		April 18, 2007 10:00 am to 12:00 pm

		April 25, 2007 – 2:00 pm





Please return proposals to above address


Connie Stacy


Contract Consultant/Procurement Coordinator

Phone: (360) 902-7435

Fax: (360) 586-2426


E-mail: cstacy@ga.wa.gov 

TABLE OF CONTENTS

1.
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4. TERMS AND CONDITIONS


5.  EVALUATION AND AWARD

ATTACHMENTS:


A.  Proposal Information

B.  Offer and Award Page

C.  Terms and Conditions Compliance Checklist

D. Customer Reference & Questionnaire Format

E.  Product Listing Price Sheets




CHECK LIST


This checklist identifies the proposal documents and information that must be submitted with each package in order to be considered responsive.  Any proposal packages received without these documents may be deemed non-responsive and may not be considered for award.

		Required Submittals to be returned with proposal:

		Completed



		1. Proposal submittal entitled: Proposal Information (Attachment A)

		



		2. Proposal submittal entitled “Offer and Award” (signed in ink) (Attachment B)

		



		3. Proposal submittal entitled: “Terms & Conditions Compliance Checklist” (Attachment C)

		



		4. Customer Service Factors  (Proposer’s written submittals):


      A..  References (five each, see Proposal Submittal entitled “Customer    Reference & Questionnaire”- Attachment D)

      B.    Product Availability


      C.   Customer Service


      D.   Quality Assurance


      E.   Cost Savings Suggestions

		



		5. Proposal submittal  entitled:
Price Sheets (Attachment E)

		



		6. Listing of other products available

		





		Proposal submittals to be returned after award:


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



		1. Management reports defined herein

		



		2. Certificate of Insurance (Reference Part Two, Competitive Procurement Standards, Section 3)

		



		3.  Sales and Subcontractor Report 

		





1.   ANNOUNCEMENT AND SPECIAL INFORMATION


Proposers are required to read and understand all standard terms and conditions, instructions to proposers, definitions, and all information contained within this entire RFP package.  There are some standard documents, which are referred to in this proposal package that are not automatically printed out.  Part Two, the Competitive Procurement Standards that include the Standard Terms and Conditions, Instructions to Bidders, and Definitions are binding terms of this contract and are not automatically printed out.  It is important that you read and understand these documents.  These documents are available on our website at http://www.ga.wa.gov/PCA/SL/ExternalForms/index.htmlhttp://www.ga.wa.gov/PCA/SL/ExternalForms/Index.htmlhttp://www.ga.wa.gov/PCA/SL/ExternalForms/Index.ht “Competitive Procurement Standards”.


2. INTRODUCTION

2.1
Scope and Background

The purpose of this RFP is to establish a mandatory use contract to provide dairy and related items on a county or regional basis to Washington State customers, including but not limited to Department of Correction* facilities, Department of Social and Health Services institutions,  School for the Deaf and School for the Blind facilities and Department of Veterans Affairs facilities.  In addition, members of the Washington State Purchasing Cooperative (ie: school districts, jails, etc) will also be authorized to use this contract .Their usage will be considered convenience. 

Current Participation by political subdivisions is estimated as follows:


              
Category E: 


 22% ($971,370.00/two years)

*Note: although Department of Corrections, Correctional Industries (CI) is authorized to use any contract(s) resulting from this RFP, their usage is strictly considered “convenience” as they have their own statutory authority to purchase.  

 The expectation of customers is that the resulting contract(s) for the procurement of the range and categories of dairy products indicated herein will result in order and distribution efficiencies.  Contractual partnerships entered into by the state, the customers and the contractors are anticipated to be mutually beneficial. Recommendations for improvements and cost efficiencies from all parties are expected and encouraged throughout the subsequent contract term(s).

Categories of food products that may be awarded and purchased under this contract as separate awards are as follows:


 Category B:

Fresh Bakery

 Category C:

Food Service Disposables


 Category D:

Fresh Fruit & Produce

 Category E:    
Dairy

 Category F:     
Fresh Meat 


As categories are awarded, they will replace existing contracts.

Please reference Attachment A for the state’s regional map which has been split as follows:


                Northwest


North Central

Eastern



     Olympic                         Southwest                South Central


An electronic state county map is not available.


2.2
POTENTIAL ESTIMATED VALUE AND USAGE

The potential estimated value for an initial two year term for Category E is as follows. This dollar figure was based upon historical usage data provided by both the current suppliers and the user agencies in addition to anticipated purchases.  The State does not guarantee any minimum purchases. Orders will be placed on as needed basis.




    
Category E:


   
   $5,600,000.00


2.3
Procurement Schedule

The dates listed below are estimated dates of the activities related to this Request for Proposal (RFP) for Category E only.  In the event we find it necessary to significantly change any of these dates and times before the proposal due date, we will do so by issuing an amendment to this RFP.  Dates after the proposal due date are subject to change without notice at the discretion of the RFP Coordinator.


Tentative/Estimated Schedule of Events for Category B:

		Date

		

		Event



		October 19, 2006

		

		Informational Vendor Forum



		April 3, 2007

		

		Issue RFP (Post to WEBS)



		April 16, 2007

		

		Written questions to be received from Proposers



		April 18, 2007

		

		Pre-Proposal Conference 



		April 20, 2007

		

		Issue Amendment(s)  (Post to WEBS)



		April 25, 2007

		

		 Written Proposals Due



		April 27, 2007

		

		Proposals evaluated for Responsiveness



		May 3, 2007

		

		Sections of Proposals Scored



		May 17, 2007

		

		Oral Interview(s) Conducted (if applicable)



		June 31, 2007

		

		Announce Contract Award(s)



		August 1, 2007

		

		Effective date of new contract for Category E





 2.4 
remaining categories:

The remaining categories (reference first page of this RFP) will be competitively bid separately.  Upon award of each category, it will be rolled under this “umbrella” State Food Program Contract #06006. The same competitive bid process for the other categories has been followed for Category E with the exception of some select revised terms and conditions, reference Sections Four and Five.

Although you need not bid each category in order to be considered responsive, you will be required to agree to adhere to the terms and conditions specified herein in this document (exceptions will be noted in subsequent solicitations).  The state reserves the right to include additional categories for inclusion. 


Although firms may not be interested in participating in the competitive process for Category E, they are encouraged to respond to this specific proposal indicating “no bid”. Doing so will assist the state in identifying potential interested bidders for future categories.


 2.5
Revisions to the RFP

In the event it becomes necessary to revise any part of this RFP, an amendment will be furnished to proposers via Washington’s Electronic Bid System (WEBS).OSP reserves the right to amend, cancel or to reissue the RFP in whole or in part, prior to execution of any contract.


2.6
CURRENT  state agency CONTRACT CUSTOMERS WITH BACKGROUND INFORMATION


The following information is provided to assist bidders in developing distribution costs and identifying the regions or counties where they will be able to provide service.  Based upon our analysis, usage for state agencies is concentrated as follows (and will be a bid evaluation factor):


Region


% Usage

Olympic


   44.5%


Northwest


   29%


North Central                          2%


Eastern


   12%


South Central

   10%


Southwest


   2.5%

Present state agency (only) customers include the following.  These lists do not limit the customers who may utilize this contract. 


          Each of the following customer locations is considered a separate ordering entity:


Washington State Department of Corrections Customers


Airway Heights Corrections Center 

2,140 maximum & medium security

Average meals per month:
189,000


Location:


12 miles west of Spokane, 3 miles north of Hwy 2


Special considerations:
None


Ahtanum View Correctional Complex

124 population minimum security


Average meals per month:
15,138


Location:


15 miles southwest of Yakima


Special considerations:
Need 10# and/or 25# bag/sacks and the ability to break cases

Cedar Creek Corrections Center


400 population minimum security


Average meals per month:
36,500


Location:


30 miles south of Olympia, near Littlerock


Special considerations:
None


Clallam Bay Corrections Center


898 population close custody and medium security


Average meals per month:
82,550


Location:


5 miles west of Port Angeles, off Hwy 113


Special considerations:
Remote location access subject to inclement weather


Coyote Ridge Corrections Center


583 population minimum security 


Average meals per month:
37,080


Location:


Connell, 45 miles south of Ritzville, I-90


Special considerations:
Planned expansion to 2,000 bed in 2003


Larch Corrections Center


405 population minimum security


Average meals per month:
33,000


Location:
Remote setting approximately 30 miles east of I-5 near Yacolt in Clark County


Special considerations:
Accessing the institution requires 15-mile drive on narrow, winding road, inclement weather alerts caution


McNeil Island Corrections Center (although the Special Commitment Center is also located here, it is a DSHS facility)

1,258 population medium security

Average meals per month:
153,570 combined


Location:
On McNeil Island in Puget Sound, approximately 3 miles off Steilacoom


Special considerations:
Deliveries are to be made directly to McNeil Island via barge

Mission Creek Corrections Center – Women


113 population medium security


Location:    


Belfair

Monroe Correctional Complex


2,487 population 1,800 medium security, close, IMU, SOU; 400 bed minimum security


Average meals per month:
197,044


Location:


20 miles east of I-5 in Monroe off Hwy 522


Special considerations:
None


Olympic Corrections Center


359 population bed minimum security


Average meals per month:
33,880


Location:


Approximately 25 miles south of Forks off Hwy 101


Special considerations:
Remote area subject to inclement weather


Pine Lodge Pre-Release


376 population minimum security


Average meals per month:
31,085


Location:


2 miles outside of Medical Lake


Special considerations:
Houses male and female offenders


Stafford Creek Corrections Center


1940 population medium security


Average meals per month:
183,000 (projected), institution is presently at 1,000 offenders, continuing to fill up


Location:


Approximately 5 miles southwest of Aberdeen


Special considerations:
None


Washington Corrections Center


1,600 population reception center, long term medium/close custody


Average meals per month:
151,650


Location:


Shelton off Hwy 3


Special considerations:
None


Washington Corrections Center for Women


808 population medium/minimum security


Average meals per month:
64,490


Location:


Approximately 16 miles west of I-5 off Hwy 16 near Purdy


Special considerations:
Serves 100% women


Washington State Penitentiary


1870 population 

1,944 bed close/maximum security
1,000 bed medium/minimum security


Average meals per month:
226,300 combined


Location:


Walla Walla


Special considerations:
Has possible multiple site drops

Work release centers: 


Benton County

66 population


Yakima County

108 population 

Total for DOC:

15,535 population 






$3,412,958.00/two years                                            

Washington State Department of Social & Health Services Customers

INSTITUTIONS


Child Study Treatment Center (MHD)


Part of the Mental Health Division


Population:
around 68.  All under the age of 18


Location:

Lakewood


Eastern State Hospital (MHD)


Part of the Mental Health Division


Population:
around 355.  Wide variety of adult population – young adult to geriatric.


Location:

Medical Lake


Echo Glen Children’s Center (JRA)


Part of the Juvenile Rehabilitation Administration


Population:
around 177.  Juvenile from about 12 or 13 years old to 21 years old.


Location:

Snoqualmie


Fircrest School (DDD)


Part of the Division of Developmental Disabilities.


Population:
around 300.  Developmentally Disabled adults from 18 years to geriatric.


Location:

Seattle


Frances Haddon Morgan Ctr. (DDD)


Part of the Division of Developmental Disabilities.


Population:
around 60.  Developmentally Disabled adults from 18 years to geriatric.


Location:

Bremerton


Green Hill School (JRA)


Part of the Juvenile Rehabilitation Administration.


Population:
around 220.  Juveniles from 12 or 13 up to 21 years old.


Location:

Chehalis


Lakeland Village (DDD)


Part of the Division of Developmental Disabilities.


Population:
around 270.  Developmentally disabled adults and seniors.


Location:

Medical Lake


Maple Lane School (JRA)


Part of the Juvenile Rehabilitation Administration.


Population:
around 222.  Juveniles from 12 or 13 up to 21 years old.


Location:

Centralia


Mission Creek Youth Camp (JRA)


Part of the Juvenile Rehabilitation Administration.


Population:
around 65.  Juveniles from 12 or 13 up to 21 years old.


Location:

Belfair


                     Naselle Youth Camp (JRA)


Part of the Juvenile Rehabilitation Administration.


Population:
around 145.  Juveniles from 12 or 13 up to 21 years old.


Location:

Naselle


Rainier School (DDD)


Part of the Division of Developmental Disabilities.


Population:
around 393.  Developmentally disabled adults and seniors.

Location:

Buckley

Western State Hospital (MHD)


Part of the Mental Health Division.


Population:
around 1016.  Mentally ill adults and seniors.


Location:

Lakewood


Yakima Valley School (DDD)


Part of the Division of Developmental Disabilities.


Population:
around 100.  Developmentally disabled adults and seniors.


Location:

Selah


STATE COMMUNITY FACILITIES (these facilities may require secure deliveries)

Canyon View Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
10.  Juveniles between 12 and 21 years old.


Location:

East Wenatchee


Oakridge Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
10.  Juveniles between 12 and 21 years old.


Location:

Lakewood


Parke Creek Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
16.  Juveniles between 12 and 21 years old.


Location:

Ellensburg


Ridgeview Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
16.  Juveniles between 12 and 21 years old.


Location:

Yakima


Sunrise Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
16.  Juveniles between 12 and 21 years old.


Location:

Ephrata


Twin Rivers Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
10.  Juveniles between 12 and 21 years old.


Location:

Richland


Woodinville Treatment Center


Part of the Juvenile Rehabilitation Administration


Population :
16.  Juveniles between 12 and 21 years old.


Location:

Woodinville

Total for DSHS:


3750 population

                                                     $876,306.00/two years

Washington State Department of Veterans’ Affairs


Veterans Home


Location:
Retsil


The Washington State Veteran’s Home serves about 1000 meals to four different dining rooms per day.  Six hundred of these meals are pre-plated on trays with the others served through the cafeteria.  Half of these meals are therapeutic or texture altered.


The customers are for the most part elderly with limited chewing ability, however, there is also a fair sized assisted living and domiciliary population.  The residents like more variety and are focused on food quality, such as tender meat with minimal fat content to meet their therapeutic diet needs.


Currently we order meat, produce, and canned and dry goods twice a week and juice/ coffee on an as needed basis 1-2 times per month.


Soldiers Home


Location:
Orting


The Soldiers Home provides food service to veterans, their spouses, guests, volunteers, and staff.  An approximate total of 540 meals per day or approximately 15,000 to 16,000 meals per month are served.  This number is variable due to outside service to guests, staff and visitors. 


Currently orders for meat, produce and canned and dry goods are made on a weekly basis.  The dairy is delivered bi-weekly.  Juice, coffee and ice cream is ordered bi-monthly.  Bakery items are delivered 2 times per week.  The meat, produce, and bakery are all items that need frequent delivery in order to assure a quality product.


The ability to have flexibility in ordering and the authority to purchase off contract if necessary is essential in providing quality food service.  The facility is not in the mainstream of a large city and customer service is very important.  Vendors that are willing to work with the food service department and the individual needs of the department are essential in maintaining customer satisfaction and quality service.  This department accommodates therapeutic diets and needs the flexibility to order small cuts of meat and individual piece counts.

SPOKANE VETERAN’S HOME

Location:       Spokane


The Spokane’s Veterans Home provides 9,000 plus meals and meal equivalents per month.  Approximately 50% of the meals and meal equivalents require modification to meet our resident’s nutritional and therapeutic needs.


Our meat, dairy, beverages and bakery items are delivered 2x’s per week.  Our fresh produce is delivered 3 to 4 times per week.  


In addition to providing for our residents needs we also have functions that might require a special order out side of our regular delivery.  The Spokane’s Veterans Home needs the flexibility of a vendor that could accomplish that and other issues that might arise.


Total for DVA:


1000  population







$182,250.00/two years

Washington State School for the Deaf & Washington State School for the Blind


Location:
Vancouver


The School for the Deaf (WSD) houses approximately 105 students and the School for the Blind (WSB) houses approximately 75 students.  Both schools are K-12; however there are some students that stay on until they turn 21.  


The meals are prepared at the School for the Deaf and transported to the School for the Blind.  The students at the WSD eat breakfast that they prepare themselves in their cottages; lunch and dinner is served in the cafeteria.  The students at WSB eat both breakfast and dinner in their cottages and lunch in the cafeteria.


Many students are involved in sports activities, and require a lot of travel lunches and nutritious snacks.  


The WSD also caters for various events, which requires offering food that will appeal to both students and adults depending on the occasion. Overall, both schools anticipate serving approximately 70,000 meals per year.

Total for Schools for the Deaf & Blind:
180 Population

                                                                         $15,000/2 years 

Other:  Washington State Patrol Training Academy:  $8000.00/two years

2.7  Period of Performance


The initial period of the contract resulting from this RFP for Category E –Dairy will be from the date of contract execution through 24 months thereafter. Award is anticipated to be announced June, 2007. Contract execution is anticipated to be August 1 of 2007.  There are six (6) one-year options exercisable under this RFP.  In no case will the overall period of performance under the contract exceed eight (8) years, unless an emergency exists and/or special circumstances require a partial term extension, and approval of the Assistant Director of the Office of State Procurement has been obtained.

3. General Information for Proposers

3.1  RFP Coordinator


The RFP Coordinator is the sole point of contact for this procurement.  All communication between the Proposers and OSP upon receipt of this RFP shall be with the RFP Coordinator, as follows:


Connie Stacy, RFP Coordinator/Contract Consultant

Office of State Procurement
Internet:
cstacy@ga.wa.gov

Department of General Administration
    Fax:  360-586-2426


210 11th Avenue Southwest, Room 201


P.O. Box 41017 


Olympia, WA  98504 – 1017


Contact the RFP Coordinator (email preferred) if you have any questions or concerns, including issues about the procurement schedule. Please note that questions regarding this RFP should be submitted in writing by the due date noted in the schedule.  If possible, all questions will be responded to during the RFP conference, with responses published in a subsequent amendment. Verbal interactions are not binding.  Only changes represented by written addenda shall be binding.


3.2  Proposal Submission Format


Proposal responses must contain one (1) original signed paper copy containing all of the requirements outlined in this RFP and five (5) paper copies.  Your response and Pricing information must also be provided in MS Word and Excel format on a CD by the closing date,  and may also be requested via electronic format after RFP closing date. Clearly mark your response, including CD, as: RFP # 06006 Attention: Connie Stacy, RFP Coordinator.  The proposal, whether mailed or hand delivered, must arrive at OSP at the address indicated on page one, no later than the date and time also indicated on page one.  If hand-delivered, it must be delivered by the proposer to the OSP receptionist to be time stamped.  All proposals and any accompanying documentation become the property of GA and OSP, and will not be returned.  Proposals submitted by fax or email will not be accepted and will be considered non-responsive.


Proposals must provide information in the same order as presented in this document with the same headings.  Each section must be addressed to demonstrate a vendor’s qualifications to accomplish proposed services.  Proposers are responsible for ensuring that proposals are complete and understandable by evaluators.  Incomplete or vague responses that do not adequately demonstrate that the proposal meets the requirements may be determined not responsive and rejected.  Certain sections of this RFP request that specific information be provided in proposal responses.  All requested information is Mandatory.

3.3  Vendor Pre-Proposal Conference 


An optional attendance pre-proposal conference will be held at the time and date listed below to discuss the bid and award process of Category E. Proposers are responsible for communicating any concerns, errors, conflicts, discrepancies,, exceptions, or omissions regarding this solicitation prior to the due date noted in the procurement schedule. If changes result, a written RFP amendment will be issued.

Note:  Assistance for disabled, blind or hearing-impaired persons who wish to attend is available with pre-arrangement with the Office of State Procurement (OSP).  Contact the RFP Coordinator identified on the face page of this document.

Map:  http://www.leg.wa.gov/WorkingwithLeg/parking.htm 

		Pre Proposal Date:

		April 18, 2007 



		Pre Proposal Time:

		10:00 am to 12:00 pm



		Pre Proposal Location:

		Department of General Administration


210 11th Avenue S.W.


Olympia, WA  98504





3.4  Offer and Award Page 


A signed copy of the Offer and Award page must be signed and dated by a person authorized to legally bind the proposer to a contractual relationship, e.g., the President or Executive Director of a corporation, the managing partner if a partnership, or the proprietor if sole proprietorship, or authorized representative.


3.5  Acceptance Period


Proposals must provide 120 days for acceptance by OSP from the due date for receipt of proposals.

3.6  Responsiveness


All proposals will be reviewed by the RFP Coordinator to determine compliance with requirements and instructions specified in this RFP.  The proposer is specifically notified that failure to comply with any part of the RFP may result in rejection of the proposal as non-responsive.  OSP also reserves the right, however, at its sole discretion to waive minor informalities or to accept a response if the State determines that an offeror has substantially complied with requirement(s).


3.7  Most Favorable Terms


OSP reserves the right to award contract(s) without further discussion of the proposals submitted. Consistent with RCW 43.19.1911(6) and Competitive Procurement Standards, Section III, paragraph 28, Award Factors, OSP may enter into negotiations exclusively with the lowest responsible bidder(s) in order to determine if the lowest responsible bid may be improved.


3.8 Proprietary Data


Any document(s) or information which the bidder believes is exempt from public disclosure under the Public Disclosure Act (RCW 42.17), or under the Uniform Trade Secrets Act (RCW 19.108) 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.


3.9  No Obligation to Contract


This RFP does not obligate the State of Washington to contract for goods and services specified herein.


 3.10   Program Cost Recovery Charge (PCRC)


The awarded contractor(s) will be required to pay a program cost recovery charge (PCRC) of 1.5% of the value of total sales for this contract to the Department of General Administration. During the term of this contract, GA may modify this percentage based on the rate of recovery required to recoup its costs. If modified, contractor(s) will not incur any additional costs. Any modification will be made via an amendment to the contract. 


The general procedure for payment of the PCRC is as follows:  

The contractor(s) will remit the PCRC quarterly (during the months of January, April, July and October) at the same time it submits monthly sales reports required under section entitled Activity Reports.  If no invoices are billed in that quarter, no PCRC need be remitted for that quarter.

3.11 BID RESPONSES


Bidders may choose to:


a. bid the entire state


b. bid specific region(s)


Regardless, bidder must be willing to service ALL customers (state agencies and political subdivisions) within the area(s) they bid (ie: will not be permitted to stipulate a specific customer base such as state agencies  or Department of Corrections only).

4.  TERMS AND CONDITIONS

4.1 PRICING AND ADJUSTMENTS

Bid and subsequent contract pricing shall be based upon one of the following indexes:


This is an adjustable price contract.   The prices proposed for items on this contract may be based upon one of the following two options, or a combination thereof: 


· The Federal Milk Marketing Order (FMO) price.  Pacific Northwest FO 124


· The producer - distributor (PD) price:  Producer Price Index; reference product code 8412/pcu202 dairy products and item specific sub code.


Bid Pricing will reflect the bidder’s actual "landed cost” in effect at time of bid closing date, plus an allowable mark-up.  The “landed cost” is defined as the actual invoice cost of a product at the bidder’s distribution point.  The mark-up is defined as a firm fixed price, must be offered as a dollar amount, which represents all elements of the contract price other than the landed cost.  The mark-up typically consists of the bidder’s projected general and administrative costs, overhead, packaging costs, transportation costs to the end-users location as well as all fuel costs and any other projected expenses.  Mark-up prices offered as a percentage of the landed cost are not acceptable.  For each item in the price sheets, the bidder must indicate the pricing option selected (FMO or PD). Excluded from this price are optional prompt payment discounts.

For actual contract deliveries the price invoiced shall be the landed cost in effect at the time the order was delivered, if delivered on time, according to the published price list and the delivery time, with the mark-up appropriately applied.

Upon contract award, successful contractor(s) will be required to provide a detailed breakdown of the elements represented in their mark-up as this will enable the procurement coordinator to clearly and fairly consider future requests for adjustment, how they were based and how they will be applied. This information will be considered proprietary and not available for public disclosure.

Adjustments in mark-up will be considered on a yearly basis only, consistent with contract commencement date. Forty five days advance notice of the increase shall be provided to the procurement coordinator, to be accompanied by sufficient documentation to warrant the adjustment.

4.2 PROCEDURES:

For Ordering,  Packaging, Delivery, Acceptance and Shelf Life


Upon award of this contract, the successful supplier will be provided the names of institution representatives authorized to place orders against the contract.  Shipping and invoice addresses will be provided if they differ from those listed herein. 


A. Shortages and authorized substitutions: One hundred percent (100%) fill-rate is expected on all dairy product orders.  Prior to scheduled delivery, the supplier will notify the food manager or designated representative of any inventory or market place shortage.


NOTE:  Shortages refer not only to lack of product availability in general, but also to lack of availability of specific grades and sizes as set forth in the Contract award


A substitution must be authorized by the food service manager or designated representative.  Each Purchaser is considered a no substitute customer.  Automatic substitution by the Contractor is not acceptable and will be considered an unauthorized order and an instance of non-compliance.  Such substitutions will be rejected at the Contractor's expense.  Repeated instances of excessive and unauthorized substitutions will be grounds for contract termination.


Delivery receipts/invoices:  All shortages will be noted and identified on the delivery receipt/invoice by the Contractor's driver and the authorized institution representative.  Invoices shall be adjusted accordingly.

B. Packaging:


1. Labeling:  Labeling shall be in accordance with commercial labeling complying with the Federal Food, Drug and Cosmetic Act and regulation promulgated there under. USDA nutritional labels shall be included on products delivered to institutions requesting this labeling (such labeling is mandatory for customers receiving National School Lunch Program reimbursement).  Shipping containers shall be in compliance with the National Motor Freight Classification and Uniform Freight Classification Code.


2. Packaging:  Items shall be packed in single or multi-service shipping containers that fully comply with the National Motor Freight Classification and Uniform Freight Classification Code, as applicable. 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.  Proposers are encouraged to offer product packaging with recycled content.


3. Products for individual customers/ dining facilities must be segregated.  The intention is to provide expeditious off loading and delivery to the customer.


4. All dairy products must be delivered in refrigerated trucks only.  The temperature of the dairy products upon delivery must not be warmer than 40 degrees Fahrenheit.  Any dairy product delivered that does not conform to this requirement will be returned at the contractor’s expense.


D.
Delivery:


1.
Frequency of Delivery:  The institution food service manager or designated representative and the Contractor will mutually agree upon delivery schedules.  Contractors may be asked to deliver products outside the established delivery schedule to respond to emergency situations.


2.
Time of Delivery:  Delivery must be made during normal work hours of the requesting institution.  The Contractor is required to verify the specific normal work hours of individual institutions and so instruct carrier(s) to deliver accordingly.  The Purchaser reserves the right to refuse shipment when delivered after normal working hours. To comply with security procedures, some institutions may designate specific days of the week and/or hours in the day during which a scheduled and authorized delivery may be made. Failure to comply with this requirement may subject the Contractor to non-delivery assessment charges and/or liquidated damages as appropriate.


The acceptance of late performance by an institution with or without objection or reservation shall not waive the institution's right to claim damage for such breach nor shall it constitute a waiver for the timely performance of any of the Contractor's remaining contractual requirements or obligations.


The contractor(s) must place dairy products in the delivery location coolers immediately upon delivery.  Products shall not be left on receiving docks, shelves or non-refrigerated areas.


3.
Terms:  Unless otherwise specified, all goods are to be shipped FOB Destination freight prepaid and included.  Each invoice for shipping charges shall contain the original or a copy of the freight bill indicating that the payment for shipping has been made.  Regardless of F.O.B. point, title of the goods does not transfer until successful delivery to the purchaser.  The purchaser reserves the right to refuse COD shipments. 


4.
Location:  All deliveries are to be made to the applicable delivery site as indicated by the institution.  Where applicable, the Contractor shall take necessary actions to safeguard items during inclement weather.


5.
Unauthorized Delivery:  In no case shall a Contractor initiate performance prior to the receipt of an order, any expenses incurred otherwise shall be borne solely by the Contractor.


E.
Delivery Default:  Delivery default occurs when the Contractor does not deliver dairy products within the specified delivery time; and does not replace rejected items within 24 hours of a rejection notice.  If delivery default occurs the institution may buy those rejected and/or undelivered items on the open market and charge the difference back to the contractor.


F.
Inspection, Acceptance, Rejection, and Replacement:


1. Inspection/Acceptance:  Inspection at the time of delivery is for the sole purpose of identification.  Such inspection shall not constitute final acceptance.  All deliveries are subject to a final inspection for the purpose of verifying specified quality and quantity within a reasonable amount of time after receipt at destination.


2. Rejection:  The Purchaser reserves the right to, (1) reject items warmer than 40 degrees Fahrenheit, (2) reject any product that is visibly damaged, (3) reject any unauthorized substitutions (reference Section II, paragraph 8.B.), (4) reject any unauthorized delivery.


3. Replacement:  If a purchaser rejects an item for not meeting the quality or freshness specification the Contractor is required to replace the item(s) within 24 hours of rejection (reference Section II, paragraph 8.D.).   The purchaser may request an USDA inspection, at the Contractor's expense, of any dairy product item of questionable quality or freshness.


All items rejected at the time of delivery will be picked up by the contractor within 24 hours of delivery.  All pickups of rejected dairy products will be coordinated, scheduled and authorized by a designated institution representative.  Any cost incurred by the institution as a result of this process will be at the expense of the Contractor.


The State reserves the right to inspect Contractor delivery trucks and premises for cleanliness.  Unsatisfactory conditions will be reported to appropriate state or county health authorities and the State Procurement Officer.  The outcome of the inspection as well as the response and corrective action by the Contractor will be documented in the Procurement Coordinator’s contractor files.


G. Shelf Life:


All products furnished shall be dated to provide adequate shelf life normal use.  Milk and cream shall have a minimum shelf life of 7 days from the day of delivery.  Cottage Cheese, cheese, yogurt, sherbet and ice cream shall have a minimum of 14 days.


4.3 INVOICES/PAYMENT, PAYMENT TERMS, AND PROMPT PAYMENT DISCOUNTS


A.
Invoices


1. Certification of Delivery:  At the time of delivery, it is the Contractor's responsibility to have the delivery checked and inspected, shortages identified and the delivery receipt/invoice signed by a designated institution representative.  Payment will not be made to the Contractor without a signed delivery receipt/invoice.


2. Procedure:  If agreed to by the institution, the Contractor may arrange to submit an invoice after each delivery or consolidate invoices for monthly submittal.  The Contractor is responsible for the accuracy of each invoice.


The Contractor shall provide an original and two (2) copies of each invoice.  The following information will be included on each invoice:


- The optional Prompt Payment Discount


- the variety, grade, size, number of cartons or weight of the items delivered;


- Contract number and order number assigned by ordering institution (if applicable);


Incorrect invoices will be returned unpaid for correction and re-issue.  Continual incorrect invoicing will be considered instances of non-compliance.


4.4 CONTRACTOR RESPONSIBILITY


B.
Inventory and Product Quality:  


1.
Established business practices: At the time of proposal opening, the proposer is required to have an established, permanent business for which all bonding and/or licensing requirements have been met.  Fixed or established place of business shall mean, but not be limited to:


A permanent structure, warehouse or building


· at which necessary and appropriate dairy handling equipment and fixtures are maintained;


· at which an adequate quantity of inventory is stored, offered for sale, sold, delivered;


· where specifically designated personnel are available to handle transactions during appropriate and specified business hours.


The proposer has to have the capacity and capability to:


· access required quantities of specified products;


· fill an institution's weekly order within time frame mutually agreed upon; and


· replace rejected products within 24 hours of rejection notice;


· produce computerized usage reports.


2.
Product quality: The dairy products contract specifications are intended to be descriptive.  If the quality of a dairy products item varies from this description and is questionable, it is the contractor's responsibility prior to delivery to get the acceptance from the institution’s food manager.


C. Dispenser Requirements


The contractor shall provide countertop refrigerated bulk milk dispensers (1, 2 or 3 bay) to institutions/facilities on an as needed basis.  Contractor shall train personnel on the proper daily maintenance routine of equipment.  Maintenance and repair costs shall be included in the cost of the product sold to the facilities.


D. Delivery Requirements:


1. Equipment:  The Contractor is expected to maintain sufficient and reliable delivery equipment to execute and accomplish deliveries.


2.
Rotation of drivers:  The proposer is required to have sufficient personnel to rotate drivers for deliveries at secured institutions.


E. Title and risk of loss:  Regardless of FOB point, Contractor agrees to bear all risks of loss, injury or destruction of goods identified herein, which occur prior to delivery and acceptance.  Such loss, injury or destruction shall not release the Contractor from any obligation hereunder.


F. Service and training requirements:  The service and training identified in this paragraph are required in order to establish and maintain open communication and rapport between the Contractor and the institution(s).  The Contractor is expected to periodically initiate and schedule a visit with the institution(s) or respond to a request by the food service manager to provide on-site training for institution personnel, regardless of the location of that institution, at no additional cost.


Training:  At a minimum, the training shall, 1) address handling procedures for dairy products, storage techniques/methods, quality control, inventory turnover necessary to maximize the life of dairy products.  2) address product seasonality, availability, substitution, accessibility, current market conditions and associated health hazards.


Service:  Will include review and evaluation of ordering procedures, lead times, discussion and resolution of any concerns or grievances.  If requested to do so, the Contractor shall respond in writing to any problem areas requiring documentation


4.5  Electronic ORDERING SYSTEM


A. Commercial Electronic Ordering System:


1. Customers will endeavor to place orders directly to the vendor through a commercial online ordering system provided at no cost to the customer. The vendor shall provide the customer the information, training and customer service/repair necessary to perform the ordering.  If vendor-owned software and/or hardware is furnished, the vendor shall be responsible for its installation and maintenance.  All such software and/or hardware will be provided free of charge and shall remain the property of the vendor.  It will be returned to the vendor at the conclusion of the contract.


2. It is conceivable that all items available to be purchased through the vendor’s ordering system will not be appropriate for ordering due to some restriction.  Therefore, it is necessary for contractor to be able to install a "“locking feature, device or lock out” that would preclude these types of items from being ordered.  Due to additional internal controls, the customer may also provide the vendor a list of other items required to be blocked.

3. The products ordered through the commercial system shall be received according to accepted receipt procedures at the facility.  The receiving official shall document and sign the delivery ticket /invoice as the shipment is being made but before the delivery truck leaves the customer.  

4. The vendor shall be responsible for providing on-site customer training on the use of the electronic ordering system.  Furthermore, the vendor shall be responsible for providing training materials, i.e. user manuals, etc. to the customer.

5.  Any emergency service or repair calls for vendor equipment and/or software shall be made on an unlimited basis at no additional cost to the State.  Upon receipt of notice that any part of the vendor-owned equipment is not functioning properly, the vendor shall, within 24 hours after notification by the State, furnish a qualified representative to inspect the equipment and return to normal and efficient operating condition.  If repair is not feasible, the vendor shall provide a replacement at no cost.  By either repair or replacement, the ordering facility shall not be without an acceptable ordering system for more than forty-eight hours.

6. The ordering system shall ensure that the customer receives a confirmation order at the customer’s location. As a minimum, the confirmation shall include the time identification, quantity to be delivered, unit of issue, delivered price and delivery order number.


4.6 QUALITY PROGRAM 


A. WAREHOUSING AND SANITATION PROGRAM/HACCP 


The vendor shall develop and maintain a sanitation program to comply, at a minimum, with the Code of Federal Regulations, Title 21, Part 110 and other applicable federal, state or local standards.  Records of inspections performed by the firm, subcontractor, or recognized industry association shall be maintained and made available to the state at the OSP RFP Coordinator’s request.  Any findings by the firm or its agent documenting a critical sanitation deficiency shall be reported immediately to the RFP Coordinator with an attached report of corrective action. 


B. PRODUCT SANITARY APPROVED SOURCE REQUIREMENTS 


Applicable food products, e.g. poultry, dairy and seafood items delivered to customers  shall originate either from an establishment which has been inspected under the guidance of the United States Department of Commerce (USDC) or the United States Department of Agriculture (USDA).


C. STORED PRODUCTS PEST MANAGEMENT PROGRAM 


The vendor shall develop and maintain a stored products pest management program for food and other co-located non-food items.  Accepted industry standards for pest management shall include, but are not limited to, the Code of Federal Regulations, Title 21, part 110, Food Manufacturing Practices, the Federal Insecticide, Fungicide and Rodenticide Act (as amended), the Food, Drug, and Cosmetic Act of 1938, and pertinent federal, state and local laws and regulations.


4.7 HAZARD ANALYSIS CRITICAL CONTROL POINT (HACCP) PROGRAM


Definition: HACCP is a system of preventative controls and scientific testing designed to improve the safety of products from “farm to table"”  Food and Drug (FDA) and Food Safety and Inspection Service (FSIS) HACCP regulations require the industry to verify the effectiveness of its operations by continuous monitoring of the controls established, end item product testing, and careful record keeping of the complete HACCP system.  The state may review each plant'’ records and conduct other in plant inspection activities to verify that proper food safety procedures are being followed in accordance with the establishment'’ HACCP plan.  The HACCP-based system requires a commitment by establishments to consistently control operations in the interest of public health. 


4.8 PacKAGING, PACKING, and LABELING 


All packaging and packing shall be in accordance with good commercial practice. Labeling shall be in accordance with national UPC bar coding complying with the Federal Food, Drug and Cosmetic Act and regulation promulgated there under. USDA nutritional labels shall be included on products delivered to institutions requesting this labeling (such labeling is mandatory for customers receiving National School Lunch Program reimbursement). Shipping containers shall be in compliance with the National Motor Freight Classification and Uniform Freight Classification Code. 

4.9 INSTITUTION SECURITY


Washington State law prohibits a person from bringing any contraband, such as narcotic substances, weapons or intoxicating liquor onto the premises of any Department of Corrections (DOC), or Department of Social and Health Services (DSHS) Juvenile Facilities, Correctional Institution or Mental Health Division facility.  (Reference WAC 275-80-805, WAC 275-80-900, RCW 72.05.130).


DSHS institutions for the developmentally disabled are not considered "“secure"” in the above context.  Nevertheless, it is the intent of the State of Washington to protect the interests and welfare of all institutionalized residents entrusted to its care.


An unauthorized introduction of any contraband onto the premises of any Washington State institution by a vendor, or a vendor'’ employee may result in the immediate cancellation of this contract.


The Proposer is required to have sufficient personnel to rotate drivers for deliveries at secured institutions if requested.  Proposer representatives and drivers must be able to produce satisfactory personal identification upon request at the institution.  The identification presented must match the pre-approved identification that will be provided by the Proposer to the RFP Coordinator upon award of the contract.  This information will include Drivers Name, Date of Birth, and SSN.


4.10 CATALOG ORDER GUIDE 


The vendor shall provide a catalog order guide (both hard copy and electronic version) with descriptions and pack sizes, to each of the customers serviced under this contract. At a minimum, the order guide should list the item description, specifications, the vendors part number, UPC code, the product brand for each item and the price.

4.11 MANAGEMENT REPORTS 

The following reports are to be submitted to the OSP Procurement Coordinator as indicated or upon request:

 Quarterly Usage Reports:  Contractor(s) will be required to provide quarterly sales reports, based upon total dollars sold per customer agency via the internet at http://fortress.wa.gov/ga.apps/CSR/login.aspx.  Reports are to be submitted within thirty (30) days after the end of the calendar quarter (no later than April 30th, July 31st, October 31st and January 31st). For this contract, sales to political subdivisions are to be identified by each customer location (rather than a grand total sold to political subdivisions).

The procurement coordinator is to be provided the following purchase information per customer agency/location upon request:


1. Line item detail of products sold:


a. Description


b. Contractor stock number and Brand name


c. Unit of Issue


d. Units sold


e. Cost per unit


f. Total dollars per line item sold


4.12 MINIMUM ORDERS


As indicated earlier herein, the contract(s) resulting from this RFP will be considered “mandatory” use, meaning that state customer agencies will be mandated to use them for  the products required. Therefore, contractor imposed minimum orders are not permitted for state agency customers under the terms of this contract, nor will future requests for minimum orders be considered. 

However, due to the nature of other potential customer orders (ie: political subdivisions and non profits which may include school districts, jails, etc), contractor may choose to impose a minimum order, based upon a minimum dollar amount per order. Upon contract award, contractors will be provided with a current listing of political subdivisions and nonprofits.

5.1 EVALUATION  AND AWARD  

Evaluation Process  

Proposals will be evaluated strictly in accordance with the requirements set forth in this RFP and any amendments that may be issued.  All proposals will be reviewed by the RFP Coordinator for completeness and compliance with the instructions specified in this RFP.  Please use the checklist provided herein to ensure you’ve submitted all required documents. One original and five (5) copies are to be provided in addition to the CD. The RFP Coordinator or a designated evaluation team member may contact the vendor for clarification of any portion of the vendor’s proposal.  The written proposals will be reviewed and evaluated.  

The State of Washington is committed to selecting the “best value” vendors for this competitive procurement but be advised that savings goals are anticipated.   In keeping with this commitment, the evaluation shall consist of both cost and non-cost factors.  The offeror must clearly demonstrate its capability to support the customers’ requirements in the most efficient, cost-effective manner.  

For this procurement:


The customer service , quality assurance factors, cost saving initiatives, etc. represent 50 points  

The pricing represents 150 points  

Proposal responses will be evaluated by an evaluation committee made up of customers of the resulting contract and members of the Office of State Procurement.


Selection shall reflect that the vendor(s)

· Submitted a responsive proposal package


· Has been evaluated and scored against all  written responses as outlined in this RFP 


· Achieved the top evaluation score


· Had no significant terminations for performance in the past three (3) years


· Is not currently on the Federal debarment list


· Has been determined a responsible bidder (RCW 43.19.1911(9))


Failure to provide adequate information to demonstrate to the evaluators that the proposer meets the requirements may result in a determination of non-responsiveness and may be established by any of the following conditions:


a) The Vendor states a requirement cannot be met.


b) The Vendor fails to include information requested. 


c) The Vendor fails to include sufficient information to substantiate that a given requirement can be met.


Customer Service Factors  (50 points)

A.
Customer References (15 points)


Proposers are to respond to the Customer Reference section by identifying a minimum of five (5) customers for whom the proposer provides similar products as those identified in this RFP.  A copy of the reference questions (attached) is to be sent by the Proposer  to each reference,  who is to complete and send the completed questionnaire to the RFP Coordinator prior to the RFP closing date and time (fax or email is acceptable). In the event that more than three references are received, only those three initially received will be considered. 

B.
Product availability (10 points):

In one half page or less for each element:

1. Describe your current product offering (above and beyond the items specified in the Product Listing).  Indicate if you can or will be able to supply any additional dairy items that might normally be requested by the types of customers described in this RFP, including political subdivisions.

C.
Customer Service: (15 points):

In one half page or less for each for each element:

1. Describe routine customer services that will be provided to all customers supported under the proposed contract. Include any services that may add more value to this acquisition.  

2. Describe your process of advising customers of backorders, not in stocks, substitutions and recalls. 

3. Detail how deviations from the original order, such as add-ons, and cancellations will be handled 

4. Describe your plans to handle supplemental orders. Be sure to include not only how you will handle the orders, but also the upcharge, if any, that you will place on these “supplemental orders”. Indicate your response time to a supplemental order. 

5. Provide a logistics plan that addresses how the location of your firm’s warehouse (s) will enable you to support the customers for the region(s) bid during normal deliveries as well as emergencies. Describe your firm’s emergency preparedness plan which includes how you will be able to continue to service your customers

D. Quality Assurance (5 points)


In one half page or less for each element:

 Supplier Selection and Quality Assurance Programs 

1.  Address your firm’s procedures and policies for selecting quality raw material suppliers

2. Discuss the processes utilized by your firm to provide products of consistent high quality with minimal variation on product appearance, grade, yield, taste, texture, etc.. 

E. Cost Savings Suggestions (5 points)


Describe any suggestions for generating cost savings for customers.  This might include changes to delivery schedules, use of Saturday deliveries, or other supply chain management assistance.  (The state recognizes that bidders may possess unique capabilities that distinguish one bidder from another and that the state may benefit from this knowledge). The proposed cost savings initiatives will be screened to determine potential of implementation and will be awarded points accordingly.

PRICING (150 points)

An evaluation relating to delivered prices will be made.  Proposers are required to submit proposals that contain delivered prices for the entire state, specific counties or regions bid for the items specified in the Product Listing that consist of a variety of typically used items by the customers supported under this solicitation.  Estimated term (two year) quantities are indicated next to each item and are for information and evaluation purposes only. Clearly indicate on your proposal whether your bid is for the entire state, specific counties or regions.

A. If a proposer carries a variety of brands for the same item, the price submitted shall be for the lowest priced item that meets the State’s requirements 


B.  On items with package size or quantity variations, the proposer shall make the necessary adjustments in spreadsheet calculations so that the extended prices (price multiplied times estimated quantity) reflect the same total amounts of product for the item that the State’s package size or quantity would have generated

Product Listing Scoring


The State’s Product Listings will be used to evaluate and score the proposers pricing by Region, as follows:


1. The RFP Coordinator will use the Product Listing pricing to calculate the total extended delivered price for all the items or groups of items specified (delivered price multiplied by estimated quantity for the entire state, county or region).   Points will be assigned to proposers on a proportional basis, with the lowest total extended delivered price being given the maximum points

5.2 Oral Interview 


Vendors who are determined to be within the competitive range for the entire state, counties or each of the six regions  may be scheduled for an Oral Interview conducted by an evaluation committee made up of customers of the resulting contract and members of the Office of State Procurement.  The oral interview will not be scored.

The interview may request more information or clarification of responses, and consist of questions covering customer service issues, past performance (including questions resulting from reference checks and other performance information), pricing issues and responsiveness and responsibility issues.  Vendors will not be provided these questions in advance of the interview.  With the exception of the past performance and responsibility questions, all vendors interviewed will be asked the same questions. 


5.3 Negotiation with Lowest Responsible Proposer

Upon completion of the evaluation scoring and the determination of the lowest responsible proposer, the state may enter into negotiations per RCW 43.19.1911 (6), which reads in part as follows:


“…the agency can enter into negotiations exclusively with the lowest responsible bidder in order to determine if the lowest responsible bid may be improved. An agency shall not use this negotiation opportunity to permit a bidder to change a non responsive bid into a responsive bid.”


ATTACHMENT A – PROPOSAL INFORMATION


1.  Proposer shall complete the following:


     Prompt Payment Discount:  

% 25 days.  

                                               _________% 30 days


     Electronic Funds Transfer:   _________ % discount

     Purchasing (Credit) Cards accepted:  Yes _____
No _____

     (Washington State Purchasing card is currently VISA. Note: payment with a purchasing card does   not qualify a customer for a prompt payment discount)


2. 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:

		





3. Addresses:


		Orders to be sent to:

		Billing will be from:

		Payment to be sent to:



		

		

		

		

		



		

		

		

		

		



		

		

		

		

		





4. Federal Tax Identification Number: 






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

 No 

.

6. Please indicate if your firm is considered a small business, disadvantaged business,


Vendor in Good Standing, veteran, minority or woman business owned, etc:______________


7. Minimum Dollar Amount per Order for service to political subdivisions:  $_______

8.  Regions of the state your firm can provide service to for the pricing offered in the Product Listing:

____Northwest

____North Central

____Eastern


____Olympic

____Southwest

____South Central


     Counties of the state your firm can provide service to for the pricing offered in the Product Listing:
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ATTACHMENT B – Offer and Award Page


OFFER AND AWARD


Proposers are required to read and understand all standard terms and conditions, instructions to proposers, definitions, and all information contained within this entire RFP package.  There are some standard documents, which are referred to in this proposal package that are not automatically printed out.  Competitive Procurement Standards that include the Standard Terms and Conditions, Instructions to Bidders, and Definitions revised are binding terms of this contract, which are not automatically printed out.  It is important that you read and understand these documents.  These documents are available on our website at http://www.ga.wa.gov.  


Proposer 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 proposal 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, Services Division, Purchasing and Contract Administration, to be effective 


, 2007.This is a Partial/Total award for 




, Regions:____________________________

_______________________________________________________________________________

Authorized Signatures


		

		

		

		

		

		

		



		Connie Stacy, Procurement Coordinator

		

		(Date)

		

		Steve Krueger, Unit Manager

		

		(Date)





ATTACHMENT C– TERMS & CONDITIONS COMPLIANCE CHECK LIST

(Proposer to Complete and Return with RFP)

		Clause # and Description

		Check if in Compliance

		 Explain if not in Compliance



		4.1 Pricing & Adjustments

		

		



		4.2 Procedures

		

		



		4.3 Invoice/Payment, Payment Terms and Prompt Payment Discount

		

		



		4.4 Contractor Responsibilities

		

		



		4.5 Electronic Ordering System

		

		



		4.6 Quality Program

		

		



		4.7 Hazard Analysis Critical Control Point (HACCP) Program

		

		



		4.8 Packaging, Packing and Labeling

		

		



		4.9 Institution Security

		

		



		4.10 Catalog Order Guide

		

		



		4.11 Management Reports

		

		



		4.12 Minimum Orders

		

		





ATTACHMENT D - CUSTOMER REFERENCE & QUESTIONAIRE FORMAT


(Five references are required– please make a copy of this page for each reference to complete and forward to the OSP Coordinator prior to the RFP closing date and time)


Fax: (360) 586-2426


Email: cstacy@ga.wa.gov 


		This reference and questionnaire pertains to Category E, Dairy



		1.  Name of Vendor for whom this reference applies:






		2.  Company/Customer completing this reference:



		3.  Contact Name of Reference:

		4.  Contact’s  Phone Number & E-mail:



		5.Time Frame of Services Provided:


_________________years




		4 Budget for Services performed by Vendor


$___________________________





		7. Description of Services Performed:






		8.For each of the following four questions, please rate this vendor’s performance as


                A. Good                B.  Marginal                C. Poor

1. Responsiveness to concerns or issues:   _______


2. Adheres to Agreement/Contract Terms:  _____


3.  Consistently recommends cost saving ideas or initiatives: _____


4.  Recommendation as a contract supplier for the state:  _____


      





Thank you

attachment e - PRICE SHEETS for dairy

The usage data as stated herein shall not bind the State to the purchase of said quantities.  Usage estimates are based strictly upon available past historical data and may not reflect future requirements.


Bidder must indicate the pricing option selected (FMO or PD)

Bidders should be prepared to submit documentation that verifies the average unit price ("landed cost”) 

Please indicate which counties or regions of the state the following bid pricing applies to:___________________________ (make copies of this price sheet if pricing differs between counties or regions)

		Item

		Description

		Unit of Measure U.S. Gallons

		Estimated Annual Usage Each

		A. Average Unit Price  (*)

		B. Markup

		Delivered Price

(A+B)

		Extended Price

(usage multiplied by delivered price)

		FMO/ PD




		Washington Product   Yes / No (**)



		1. 

		Milk, Grade A, 2%

		Bulk (5 Gal.)

		160

		$

		$

		$

		$

		

		



		

		Milk, Grade A, 2%, with dispenser(*)

		

		

		$

		$

		$

		$

		

		



		2. 

		Milk, Grade A, 2%

		Half Gallon

		3,000

		$

		$

		$

		$

		

		



		3. 

		Milk, Grade A, 2%

		Half Pint

		6,000

		$

		$

		$

		$

		

		



		4. 

		Chocolate Milk, 2%

		Bulk (5 Gal.)

		180

		$

		$

		$

		$

		

		



		

		Chocolate Milk, 2%, with dispenser(*)

		

		

		$

		$

		$

		$

		

		



		5. 

		Milk, Grade A, 1%

		Bulk (5 Gal.)

		2,000

		$

		$

		$

		$

		

		



		

		Milk, Grade A, 1%, with dispenser(*)

		

		

		$

		$

		$

		$

		

		



		6. 

		Milk, Grade A, 1%

		Half Pint

		75,000

		$

		$

		$

		$

		

		





(*)
Pricing including milk dispensers if required by institutions/facilities. 


(**)
For informational purposes only.


Price Sheet (continued)


		Item

		Description

		Unit of Measure U.S. Gallons

		Estimated Annual Usage Each

		A. Average Unit Price  (*)

		B. Markup

		Delivered Price

(A + B)

		Extended Price

(usage multiplied by delivered price)

		FMO/ PD




		Washington Product   Yes / No (**)



		7. 

		Milk, Fat-Free

		Bulk (5 Gal.)

		9,000

		$

		$

		$

		$

		

		



		8. 

		Milk, Fat-Free, with dispenser(*)

		

		

		$

		$

		$

		$

		

		



		9. 

		Milk, Fat-Free

		Half Gallon

		13,000

		$

		$

		$

		$

		

		



		10. 

		Chocolate Milk, Fat-Free

		Half Pint

		54,000

		$

		$

		$

		$

		

		



		11. 

		Buttermilk

		Half Gallon

		1,000

		$

		$

		$

		$

		

		



		12. 

		Half and Half Cream

		Pint

		3,000

		$

		$

		$

		$

		

		



		13. 

		Cottage Cheese, 2% large Curd

		5 Lb. Container

		200

		$

		$

		$

		$

		

		



		14. 

		Cottage Cheese, 2% Small Curd

		5 Lb. Container

		500

		$

		$

		$

		$

		

		



		15. 

		Sour Cream, Grade A, Non-Fat

		5 Lb. Container

		100

		$

		$

		$

		$

		

		



		16. 

		Cheese, American, sliced, 160 count

		5 Lb. Bag

		2,500

		$

		$

		$

		$

		

		



		17. 

		Cheese, Swiss, sliced, 160 count

		5 Lb. Bag

		100

		$

		$

		$

		$

		

		





(*)
Pricing including milk dispensers if required by institutions/facilities. 


(**)
For informational purposes only.


Price Sheets (continued)


		Item

		Description

		Unit of Measure U.S. Gallons

		Estimated Annual Usage Each

		A. Average Unit Price  (*)

		B. Markup

		Delivered Price

(A + B)

		Extended Price (estimated usage multiplied by delivered price)

		FMO/ PD




		Washington Product   Yes / No (**)



		18. 

		Cheese, Cheddar, mild, shredded

		5 Lb. Bag

		3,000

		$

		$

		$

		$

		

		



		19. 

		Yogurt, 2%, various flavors


Blackberry, Blueberry, Cherry, Peach, Raspberry, Strawberry, Vanilla

		8 oz. Containers

		24,000

		$

		$

		$

		$

		

		



		20. 

		Ice Cream, various flavors


Chocolate, Strawberry, Vanilla, etc 

		4 oz. Cups

		85,000

		$

		$

		$

		$

		

		



		21. 

		Sherbet, various flavors


Orange, Raspberry etc

		4 oz. Cups

		63,000

		$

		$

		$

		$

		

		



		

		TOTAL

		

		

		$

		$

		$

		$

		

		





(*)
Pricing including milk dispensers if required by institutions/facilities. 


(**)
For informational purposes only.


As an attachment to your response, please provide a listing of other products available. Indicate how contract pricing for these items will be determined. 

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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Department of General Administration

Services Division

Office of State Procurement


201 GA Building


P O Box 41017


Olympia Washington 98504-1017


http://www.ga.wa.gov

REQUEST FOR PROPOSAL (RFP)

STATE FOOD PROGRAM - CONTRACT #06006

Category B: Fresh Bakery


Category C: Food Service Disposable


Category D:  Fresh Fruit & Produce


Category E:  Dairy (South Central)

Category F:  Fresh Meat


Note: this specific competitive process is for a re-bid of the South Central Region for Category E only

		Contract Number

		Pre-proposal Meeting Date & Time

		Proposal Due Date & Time



		06006E

		July 11, 2007 10:00 am to 12:00 pm

		July 20, 2007 – 2:00 pm





Please return proposals to above address


Shannon L. McGuire


Contracts Specialist/Procurement Coordinator

Phone: (360) 902-7284

Fax: (360) 586-2426


E-mail: smcguir@ga.wa.gov
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CHECK LIST


This checklist identifies the proposal documents and information that must be submitted with each package in order to be considered responsive.  Any proposal packages received without these documents may be deemed non-responsive and may not be considered for award.

		Required Submittals to be returned with proposal:

		Completed



		1. Proposal submittal entitled: Proposal Information (Attachment A)

		



		2. Proposal submittal entitled “Offer and Award” (signed in ink) (Attachment B)

		



		3. Proposal submittal entitled: “Terms & Conditions Compliance Checklist” (Attachment C)

		



		4. Customer Service Factors  (Proposer’s written submittals):


      A.   References (five each, see Proposal Submittal entitled “Customer    Reference & Questionnaire”- Attachment D)

      B.    Product Availability


      C.   Customer Service


      D.   Quality Assurance


      E.   Cost Savings Suggestions

		



		5. Proposal submittal entitled:  Price Sheets (Attachment E)

		



		6. Listing of other products available

		





		Proposal submittals to be returned after award:


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



		1. Management reports defined herein

		



		2. Certificate of Insurance (Reference Part Two, Competitive Procurement Standards, Section 3)

		



		3.  Sales and Subcontractor Report 

		





1.   ANNOUNCEMENT AND SPECIAL INFORMATION


Proposers are required to read and understand all standard terms and conditions, instructions to proposers, definitions, and all information contained within this entire RFP package.  There are some standard documents, which are referred to in this proposal package that are not automatically printed out.  Part Two, the Competitive Procurement Standards that include the Standard Terms and Conditions, Instructions to Bidders, and Definitions are binding terms of this contract and are not automatically printed out.  It is important that you read and understand these documents.  These documents are available on our website at http://www.ga.wa.gov/PCA/SL/ExternalForms/index.htmlhttp://www.ga.wa.gov/PCA/SL/ExternalForms/Index.htmlhttp://www.ga.wa.gov/PCA/SL/ExternalForms/Index.ht “Competitive Procurement Standards”.


2. INTRODUCTION

2.1
Scope and Background

The purpose of this RFP is to establish a mandatory use contract to provide dairy and related items on a regional basis to Washington State customers, including but not limited to Department of Correction* facilities, Department of Social and Health Services institutions, School for the Deaf and School for the Blind facilities and Department of Veterans Affairs facilities.  In addition, members of the Washington State Purchasing Cooperative (i.e.: school districts, jails, etc.) will also be authorized to use this contract.  Their usage will be considered convenience. 

Current Participation by political subdivisions is estimated as follows:


Category E: 


 2.2% ($97,137.00/two years)

*Note: although Department of Corrections, Correctional Industries (CI) is authorized to use any contract(s) resulting from this RFP, their usage is strictly considered “convenience” as they have their own statutory authority to purchase.  

The expectation of customers is that the resulting contract(s) for the procurement of the range and categories of dairy products indicated herein will result in order and distribution efficiencies.  Contractual partnerships entered into by the state, the customers and the contractors are anticipated to be mutually beneficial. Recommendations for improvements and cost efficiencies from all parties are expected and encouraged throughout the subsequent contract term(s).

Categories of food products that may be awarded and purchased under this contract as separate awards are as follows:


 Category B:

Fresh Bakery

 Category C:

Food Service Disposables


 Category D:

Fresh Fruit & Produce

 Category E:    
Dairy

 Category F:     
Fresh Meat 


As categories are awarded, they will replace existing contracts.

Please reference Attachment A for the state’s regional map which has been split as follows:


                Northwest


North Central

Eastern



     Olympic                         Southwest               *South Central (for this bid)

An electronic state county map is not available.


2.2
POTENTIAL ESTIMATED VALUE AND USAGE

The potential estimated value for an initial two year term for Category E is as follows.  This dollar figure was based upon historical usage data provided by both the current suppliers and the user agencies in addition to anticipated purchases.  The State does not guarantee any minimum purchases.  Orders will be placed on as needed basis.



Category E:


   
   $560,000.00


2.3
Procurement Schedule

The dates listed below are estimated dates of the activities related to this Request for Proposal (RFP) for the South Central region for Category E only.  In the event we find it necessary to significantly change any of these dates and times before the proposal due date, we will do so by issuing an amendment to this RFP.  Dates after the proposal due date are subject to change without notice at the discretion of the RFP Coordinator.


Tentative/Estimated Schedule of Events for Category E:

		Date

		

		Event



		June 27, 2007

		

		Issue RFP (Post to WEBS)



		July 9, 2007

		

		Written questions to be received from Proposers



		July 11, 2007

		

		Pre-Proposal Conference 



		July 13, 2007

		

		Issue Amendment(s)  (Post to WEBS)



		July 20, 2007

		

		 Written Proposals Due



		July 23, 2007

		

		Proposals evaluated for Responsiveness



		July 30, 2007

		

		Sections of Proposals Scored



		August 7, 2007

		

		Oral Interview(s) Conducted (if applicable)



		August 10, 2007

		

		Announce Contract Award(s)



		September 1, 2007

		

		Effective date of new contract for Category E





 2.4 
remaining categories

The remaining categories (reference first page of this RFP) have been or will be competitively bid separately.  Upon award of each category, it will be rolled under this “umbrella” State Food Program Contract #06006.  With the exception of some select revised terms and conditions, reference Sections Four and Five, the same competitive bid process will be followed.

Although you need not bid each category in order to be considered responsive, you will be required to agree to adhere to the terms and conditions specified herein in this document (exceptions will be noted in subsequent solicitations).  The state reserves the right to include additional categories for inclusion. 


Although firms may not be interested in participating in the competitive process for Category E, they are encouraged to respond to this specific proposal indicating “no bid”.  Doing so will assist the state in identifying potential interested bidders for future categories.


2.5
Revisions to the RFP

In the event it becomes necessary to revise any part of this RFP, an amendment will be furnished to proposers via Washington’s Electronic Bid System (WEBS).  OSP reserves the right to amend, cancel or to reissue the RFP in whole or in part, prior to execution of any contract.


2.6
CURRENT STATE agency CONTRACT CUSTOMERS WITH BACKGROUND INFORMATION


The following information is provided to assist bidders in developing distribution costs.  Based upon our analysis, usage for state agencies is concentrated as follows (and will be a bid evaluation factor):


Region


% Usage

South Central

   10%


Present state agency (only) customers include the following.  These lists do not limit the customers who may utilize this contract. 


          Each of the following customer locations is considered a separate ordering entity:


Washington State Department of Corrections Customers


Airway Heights Corrections Center 

2,140 maximum & medium security

Average meals per month:
189,000


Location:


12 miles west of Spokane, 3 miles north of Hwy 2


Special considerations:
None


Ahtanum View Correctional Complex

124 population minimum security


Average meals per month:
15,138


Location:


15 miles southwest of Yakima


Special considerations:
Need 10# and/or 25# bag/sacks and the ability to break cases

Cedar Creek Corrections Center


400 population minimum security


Average meals per month:
36,500


Location:


30 miles south of Olympia, near Littlerock


Special considerations:
None


Clallam Bay Corrections Center


898 population close custody and medium security


Average meals per month:
82,550


Location:


5 miles west of Port Angeles, off Hwy 113


Special considerations:
Remote location access subject to inclement weather


Coyote Ridge Corrections Center


583 population minimum security 


Average meals per month:
37,080


Location:


Connell, 45 miles south of Ritzville, I-90


Special considerations:
Planned expansion to 2,000 bed in 2003


Larch Corrections Center


405 population minimum security


Average meals per month:
33,000


Location:
Remote setting approximately 30 miles east of I-5 near Yacolt in Clark County


Special considerations:
Accessing the institution requires 15-mile drive on narrow, winding road, inclement weather alerts caution


McNeil Island Corrections Center (although the Special Commitment Center is also located here, it is a DSHS facility)

1,258 population medium security

Average meals per month:
153,570 combined


Location:
On McNeil Island in Puget Sound, approximately 3 miles off Steilacoom


Special considerations:
Deliveries are to be made directly to McNeil Island via barge

Mission Creek Corrections Center – Women


113 population medium security


Location:    


Belfair

Monroe Correctional Complex


2,487 population 1,800 medium security, close, IMU, SOU; 400 bed minimum security


Average meals per month:
197,044


Location:


20 miles east of I-5 in Monroe off Hwy 522


Special considerations:
None


Olympic Corrections Center


359 population bed minimum security


Average meals per month:
33,880


Location:


Approximately 25 miles south of Forks off Hwy 101


Special considerations:
Remote area subject to inclement weather


Pine Lodge Pre-Release


376 population minimum security


Average meals per month:
31,085


Location:


2 miles outside of Medical Lake


Special considerations:
Houses male and female offenders


Stafford Creek Corrections Center


1940 population medium security


Average meals per month:
183,000 (projected), institution is presently at 1,000 offenders, continuing to fill up


Location:


Approximately 5 miles southwest of Aberdeen


Special considerations:
None


Washington Corrections Center


1,600 population reception center, long term medium/close custody


Average meals per month:
151,650


Location:


Shelton off Hwy 3


Special considerations:
None


Washington Corrections Center for Women


808 population medium/minimum security


Average meals per month:
64,490


Location:


Approximately 16 miles west of I-5 off Hwy 16 near Purdy


Special considerations:
Serves 100% women


Washington State Penitentiary


1870 population 

1,944 bed close/maximum security
1,000 bed medium/minimum security


Average meals per month:
226,300 combined


Location:


Walla Walla


Special considerations:
Has possible multiple site drops

Work release centers: 


Benton County

 66 population


Yakima County

108 population 

Total for DOC:

15,535 population 






$3,412,958.00/two years                                            

Washington State Department of Social & Health Services Customers

INSTITUTIONS


Child Study Treatment Center (MHD)


Part of the Mental Health Division


Population:
around 68.  All under the age of 18


Location:

Lakewood


Eastern State Hospital (MHD)


Part of the Mental Health Division


Population:
around 355.  Wide variety of adult population – young adult to geriatric.


Location:

Medical Lake


Echo Glen Children’s Center (JRA)


Part of the Juvenile Rehabilitation Administration


Population:
around 177.  Juvenile from about 12 or 13 years old to 21 years old.


Location:

Snoqualmie


Fircrest School (DDD)


Part of the Division of Developmental Disabilities.


Population:
around 300.  Developmentally Disabled adults from 18 years to geriatric.


Location:

Seattle


Frances Haddon Morgan Ctr. (DDD)


Part of the Division of Developmental Disabilities.


Population:
around 60.  Developmentally Disabled adults from 18 years to geriatric.


Location:

Bremerton


Green Hill School (JRA)


Part of the Juvenile Rehabilitation Administration.


Population:
around 220.  Juveniles from 12 or 13 up to 21 years old.


Location:

Chehalis


Lakeland Village (DDD)


Part of the Division of Developmental Disabilities.


Population:
around 270.  Developmentally disabled adults and seniors.


Location:

Medical Lake


Maple Lane School (JRA)


Part of the Juvenile Rehabilitation Administration.


Population:
around 222.  Juveniles from 12 or 13 up to 21 years old.


Location:

Centralia


Mission Creek Youth Camp (JRA)


Part of the Juvenile Rehabilitation Administration.


Population:
around 65.  Juveniles from 12 or 13 up to 21 years old.


Location:

Belfair


                     Naselle Youth Camp (JRA)


Part of the Juvenile Rehabilitation Administration.


Population:
around 145.  Juveniles from 12 or 13 up to 21 years old.


Location:

Naselle


Rainier School (DDD)


Part of the Division of Developmental Disabilities.


Population:
around 393.  Developmentally disabled adults and seniors.

Location:

Buckley

Western State Hospital (MHD)


Part of the Mental Health Division.


Population:
around 1016.  Mentally ill adults and seniors.


Location:

Lakewood


Yakima Valley School (DDD)


Part of the Division of Developmental Disabilities.


Population:
around 100.  Developmentally disabled adults and seniors.


Location:

Selah


STATE COMMUNITY FACILITIES (these facilities may require secure deliveries)

Canyon View Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
10.  Juveniles between 12 and 21 years old.


Location:

East Wenatchee


Oakridge Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
10.  Juveniles between 12 and 21 years old.


Location:

Lakewood


Parke Creek Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
16.  Juveniles between 12 and 21 years old.


Location:

Ellensburg


Ridgeview Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
16.  Juveniles between 12 and 21 years old.


Location:

Yakima


Sunrise Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
16.  Juveniles between 12 and 21 years old.


Location:

Ephrata


Twin Rivers Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
10.  Juveniles between 12 and 21 years old.


Location:

Richland


Woodinville Treatment Center


Part of the Juvenile Rehabilitation Administration


Population :
16.  Juveniles between 12 and 21 years old.


Location:

Woodinville

Total for DSHS:


3750 population

                                                     $876,306.00/two years

Washington State Department of Veterans’ Affairs


Veterans Home


Location:
Retsil


The Washington State Veteran’s Home serves about 1000 meals to four different dining rooms per day.  Six hundred of these meals are pre-plated on trays with the others served through the cafeteria.  Half of these meals are therapeutic or texture altered.


The customers are for the most part elderly with limited chewing ability; however, there is also a fair sized assisted living and domiciliary population.  The residents like more variety and are focused on food quality, such as tender meat with minimal fat content to meet their therapeutic diet needs.


Currently we order meat, produce, and canned and dry goods twice a week and juice/ coffee on an as needed basis 1-2 times per month.


Soldiers Home


Location:
Orting


The Soldiers Home provides food service to veterans, their spouses, guests, volunteers, and staff.  An approximate total of 540 meals per day or approximately 15,000 to 16,000 meals per month are served.  This number is variable due to outside service to guests, staff and visitors. 


Currently orders for meat, produce and canned and dry goods are made on a weekly basis.  The dairy is delivered bi-weekly.  Juice, coffee and ice cream is ordered bi-monthly.  Bakery items are delivered 2 times per week.  The meat, produce, and bakery are all items that need frequent delivery in order to assure a quality product.


The ability to have flexibility in ordering and the authority to purchase off contract if necessary is essential in providing quality food service.  The facility is not in the mainstream of a large city and customer service is very important.  Vendors that are willing to work with the food service department and the individual needs of the department are essential in maintaining customer satisfaction and quality service.  This department accommodates therapeutic diets and needs the flexibility to order small cuts of meat and individual piece counts.

SPOKANE VETERAN’S HOME

Location:       Spokane


The Spokane’s Veterans Home provides 9,000 plus meals and meal equivalents per month.  Approximately 50% of the meals and meal equivalents require modification to meet our resident’s nutritional and therapeutic needs.


Our meat, dairy, beverages and bakery items are delivered 2x’s per week.  Our fresh produce is delivered 3 to 4 times per week.  


In addition to providing for our residents needs we also have functions that might require a special order out side of our regular delivery.  The Spokane’s Veterans Home needs the flexibility of a vendor that could accomplish that and other issues that might arise.


Total for DVA:


1000  population







$182,250.00/two years

Washington State School for the Deaf & Washington State School for the Blind


Location:
Vancouver


The School for the Deaf (WSD) houses approximately 105 students and the School for the Blind (WSB) houses approximately 75 students.  Both schools are K-12; however there are some students that stay on until they turn 21.  


The meals are prepared at the School for the Deaf and transported to the School for the Blind.  The students at the WSD eat breakfast that they prepare themselves in their cottages; lunch and dinner is served in the cafeteria.  The students at WSB eat both breakfast and dinner in their cottages and lunch in the cafeteria.


Many students are involved in sports activities, and require a lot of travel lunches and nutritious snacks.  


The WSD also caters for various events, which requires offering food that will appeal to both students and adults depending on the occasion. Overall, both schools anticipate serving approximately 70,000 meals per year.

Total for Schools for the Deaf & Blind:
180 Population

                                                                         $15,000/2 years 

Other:  Washington State Patrol Training Academy:  $8000.00/two years

2.7      Period of Performance


The initial period of the contract resulting from this RFP for Category E –Dairy will be from the date of contract execution through 24 months thereafter. Award is anticipated to be announced June, 2007. Contract execution is anticipated to be August 1 of 2007.  There are six (6) one-year options exercisable under this RFP.  In no case will the overall period of performance under the contract exceed eight (8) years, unless an emergency exists and/or special circumstances require a partial term extension, and approval of the Assistant Director of the Office of State Procurement has been obtained.

3. General Information for Proposers

3.1      RFP Coordinator


The RFP Coordinator is the sole point of contact for this procurement.  All communication between the Proposers and OSP upon receipt of this RFP shall be with the RFP Coordinator, as follows:


Shannon L. McGuire, RFP Coordinator/Contracts Specialist 

Office of State Procurement
Internet:
smcguir@ga.wa.gov

Department of General Administration
    Fax:  360-586-2426


210 11th Avenue Southwest, Room 201


P.O. Box 41017 


Olympia, WA  98504 –1017


Contact the RFP Coordinator (email preferred) if you have any questions or concerns, including issues about the procurement schedule. Please note that questions regarding this RFP should be submitted in writing by the due date noted in the schedule.  If possible, all questions will be responded to during the RFP conference, with responses published in a subsequent amendment. Verbal interactions are not binding.  Only changes represented by written addenda shall be binding.


3.2      Proposal Submission Format


Proposal responses must contain one (1) original signed paper copy containing all of the requirements outlined in this RFP and five (5) paper copies.  Your response and Pricing information must also be provided in MS Word and Excel format on a CD by the closing date,  and may also be requested via electronic format after RFP closing date.  Clearly mark your response, including CD, as: RFP # 06006 Attention: Shannon L. McGuire, RFP Coordinator.  In the event of inconsistencies between the hard copy and CD, the hard copy will prevail.  The proposal, whether mailed or hand delivered, must arrive at OSP at the address indicated on page one, no later than the date and time also indicated on page one.  If hand-delivered, it must be delivered by the proposer to the OSP receptionist to be time stamped.  All proposals and any accompanying documentation become the property of GA and OSP, and will not be returned.  Proposals submitted by fax or email will not be accepted and will be considered non-responsive.


Proposals must provide information in the same order as presented in this document with the same headings.  Each section must be addressed to demonstrate a vendor’s qualifications to accomplish proposed services.  Proposers are responsible for ensuring that proposals are complete and understandable by evaluators.  Incomplete or vague responses that do not adequately demonstrate that the proposal meets the requirements may be determined non-responsive and rejected.  Certain sections of this RFP request that specific information be provided in proposal responses


3.3      Vendor Pre-Proposal Conference 


An optional attendance pre-proposal conference will be held at the time and date listed below to discuss the bid and award process of Category E.  Proposers are responsible for communicating any concerns, errors, conflicts, discrepancies, exceptions, or omissions regarding this solicitation prior to the due date noted in the procurement schedule.  If changes result, a written RFP amendment will be issued.

Note:  Assistance for disabled, blind or hearing-impaired persons who wish to attend is available with pre-arrangement with the Office of State Procurement (OSP).  Contact the RFP Coordinator identified on the face page of this document.

Map:  http://www.leg.wa.gov/WorkingwithLeg/parking.htm 

		Pre Proposal Date:

		July 11, 2007 



		Pre Proposal Time:

		10:00 am to 12:00 pm



		Pre Proposal Location:

		Department of General Administration


210 11th Avenue S.W.

Olympia, WA  98504





3.4      Offer and Award Page 


A signed copy of the Offer and Award page must be signed and dated by a person authorized to legally bind the proposer to a contractual relationship, e.g., the President or Executive Director of a corporation, the managing partner if a partnership, or the proprietor if sole proprietorship, or authorized representative.


3.5      Acceptance Period


Proposals must provide 120 days for acceptance by OSP from the due date for receipt of proposals.

3.6      Responsiveness


All proposals will be reviewed by the RFP Coordinator to determine compliance with requirements and instructions specified in this RFP.  The proposer is specifically notified that failure to comply with any part of the RFP may result in rejection of the proposal as non-responsive.  OSP also reserves the right; however, at its sole discretion to waive minor informalities or to accept a response if the State determines that an offeror has substantially complied with requirement(s).


3.7      Most Favorable Terms


OSP reserves the right to award contract(s) without further discussion of the proposals submitted. Consistent with RCW 43.19.1911(6) and Competitive Procurement Standards, Section III, paragraph 28, Award Factors, OSP may enter into negotiations exclusively with the lowest responsible bidder(s) in order to determine if the lowest responsible bid may be improved.


3.8      Proprietary Data


Any document(s) or information which the bidder believes is exempt from public disclosure under the Public Disclosure Act (RCW 42.17), or under the Uniform Trade Secrets Act (RCW 19.108) 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.


3.9      No Obligation to Contract


This RFP does not obligate the State of Washington to contract for goods and services specified herein.


3.10    Program Cost Recovery Charge (PCRC)


The awarded contractor(s) will be required to pay a program cost recovery charge (PCRC) of 1.5% of the value of total sales for this contract to the Department of General Administration.  During the term of this contract, GA may modify this percentage based on the rate of recovery required to recoup its costs.  If modified, contractor(s) will not incur any additional costs.  Any modification will be made via an amendment to the contract. 


The general procedure for payment of the PCRC is as follows:  

The contractor(s) will remit the PCRC quarterly (during the months of January, April, July and October) at the same time it submits monthly sales reports required under section entitled Activity Reports.  If no invoices are billed in that quarter, no PCRC need be remitted for that quarter.


3.11    BID RESPONSES


Bidder must be willing to service ALL customers (state agencies and political subdivisions) within the South Central region.  (i.e.: will not be permitted to stipulate a specific customer base such as state agencies or Department of Corrections only).


4.  TERMS AND CONDITIONS

4.1      PRICING AND ADJUSTMENTS

Bid and subsequent contract pricing shall be based upon one of the following indexes:


This is an adjustable price contract.   The prices proposed for items on this contract may be based upon one of the following two options, or a combination thereof: 


· The Federal Milk Marketing Order (FMO) price.  Pacific Northwest FO 124


· The producer - distributor (PD) price:  Producer Price Index; reference product code 8412/pcu202 dairy products and item specific sub code.


Bid Pricing will reflect the bidder’s actual "landed cost” in effect at time of bid closing date, plus an allowable mark-up.  The “landed cost” is defined as the actual invoice cost of a product at the bidder’s distribution point.  The mark-up is defined as a firm fixed price, must be offered as a dollar amount, which represents all elements of the contract price other than the landed cost.  The mark-up typically consists of the bidder’s projected general and administrative costs, overhead, packaging costs, transportation costs to the end-users location as well as all fuel costs and any other projected expenses.  Mark-up prices offered as a percentage of the landed cost are not acceptable.  For each item in the price sheets, the bidder must indicate the pricing option selected (FMO or PD).  Excluded from this price are optional prompt payment discounts.

For actual contract deliveries the price invoiced shall be the landed cost in effect at the time the order was delivered, if delivered on time, according to the published price list and the delivery time, with the mark-up appropriately applied.

Upon contract award, successful contractor(s) will be required to provide a detailed breakdown of the elements represented in their mark-up as this will enable the procurement coordinator to clearly and fairly consider future requests for adjustment, how they were based and how they will be applied.  This information will be considered proprietary and not available for public disclosure.

Adjustments in mark-up will be considered on a yearly basis only, consistent with contract commencement date.  Forty five days advance notice of the increase shall be provided to the procurement coordinator, to be accompanied by sufficient documentation to warrant the adjustment.


4.2      PROCEDURES:


For Ordering,  Packaging, Delivery, Acceptance and Shelf Life


Upon award of this contract, the successful supplier will be provided the names of institution representatives authorized to place orders against the contract.  Shipping and invoice addresses will be provided if they differ from those listed herein. 

A. Shortages and authorized substitutions: 

One hundred percent (100%) fill-rate is expected on all dairy product orders.  Prior to scheduled delivery, the supplier will notify the food manager or designated representative of any inventory or market place shortage.


NOTE:  Shortages refer not only to lack of product availability in general, but also to lack of availability of specific grades and sizes as set forth in the contract award


A substitution must be authorized by the food service manager or designated representative.  Each Purchaser is considered a no substitute customer.  Automatic substitution by the contractor is not acceptable and will be considered an unauthorized order and an instance of non-compliance.  Such substitutions will be rejected at the contractor's expense.  Repeated instances of excessive and unauthorized substitutions will be grounds for contract termination.


Delivery receipts/invoices:  All shortages will be noted and identified on the delivery receipt/invoice by the Contractor's driver and the authorized institution representative.  Invoices shall be adjusted accordingly.

B.   Packaging:


1. Labeling:  Labeling shall be in accordance with commercial labeling complying with the Federal Food, Drug and Cosmetic Act and regulation promulgated there under. USDA nutritional labels shall be included on products delivered to institutions requesting this labeling (such labeling is mandatory for customers receiving National School Lunch Program reimbursement).  Shipping containers shall be in compliance with the National Motor Freight Classification and Uniform Freight Classification Code.


2. Packaging:  Items shall be packed in single or multi-service shipping containers that fully comply with the National Motor Freight Classification and Uniform Freight Classification Code, as applicable.  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.  Proposers are encouraged to offer product packaging with recycled content.


3. Products for individual customers/dining facilities must be segregated.  The intention is to provide expeditious off loading and delivery to the customer.


4. All dairy products must be delivered in refrigerated trucks only.  The temperature of the dairy products upon delivery must not be warmer than 40 degrees Fahrenheit.  Any dairy product delivered that does not conform to this requirement will be returned at the contractor’s expense.


C.
  Delivery:


1.
Frequency of Delivery: The institution food service manager or designated representative and the contractor will mutually agree upon delivery schedules.  Contractors may be asked to deliver products outside the established delivery schedule to respond to emergency situations.


2.
Time of Delivery:  Delivery must be made during normal work hours of the requesting institution.  The contractor is required to verify the specific normal work hours of individual institutions and so instruct carrier(s) to deliver accordingly.  The purchaser reserves the right to refuse shipment when delivered after normal working hours. To comply with security procedures, some institutions may designate specific days of the week and/or hours in the day during which a scheduled and authorized delivery may be made.  Failure to comply with this requirement may subject the contractor to non-delivery assessment charges and/or liquidated damages as appropriate.


The acceptance of late performance by an institution with or without objection or reservation shall not waive the institution's right to claim damage for such breach nor shall it constitute a waiver for the timely performance of any of the contractor's remaining contractual requirements or obligations.


The contractor(s) must place dairy products in the delivery location coolers immediately upon delivery.  Products shall not be left on receiving docks, shelves or non-refrigerated areas.


3.
Terms:  Unless otherwise specified, all goods are to be shipped FOB Destination freight prepaid and included.  Each invoice for shipping charges shall contain the original or a copy of the freight bill indicating that the payment for shipping has been made.  Regardless of FOB point, title of the goods does not transfer until successful delivery to the purchaser.  The purchaser reserves the right to refuse COD shipments. 


4.
Location:  All deliveries are to be made to the applicable delivery site as indicated by the institution.  Where applicable, the contractor shall take necessary actions to safeguard items during inclement weather.


5.
Unauthorized Delivery:  In no case shall a contractor initiate performance prior to the receipt of an order; any expenses incurred otherwise shall be borne solely by the contractor.


D.
Delivery Default:  

      Delivery default occurs when the contractor does not deliver dairy products within the specified delivery time; and does not replace rejected items within 24 hours of a rejection notice.  If delivery default occurs the institution may buy those rejected and/or undelivered items on the open market and charge the difference back to the contractor.


E.
Inspection, Acceptance, Rejection, and Replacement:


1. Inspection/Acceptance:  Inspection at the time of delivery is for the sole purpose of identification.  Such inspection shall not constitute final acceptance.  All deliveries are subject to a final inspection for the purpose of verifying specified quality and quantity within a reasonable amount of time after receipt at destination.


2. Rejection:  The purchaser reserves the right to, (1) reject items warmer than 40 degrees Fahrenheit, (2) reject any product that is visibly damaged, (3) reject any unauthorized substitutions (reference Section II, paragraph 8.B.), (4) reject any unauthorized delivery.


3. Replacement:  If a purchaser rejects an item for not meeting the quality or freshness specification the contractor is required to replace the item(s) within 24 hours of rejection (reference Section II, paragraph 8.D.).  The purchaser may request an USDA inspection, at the contractor's expense, of any dairy product item of questionable quality or freshness.


All items rejected at the time of delivery will be picked up by the contractor within 24 hours of delivery.  All pickups of rejected dairy products will be coordinated, scheduled and authorized by a designated institution representative.  Any cost incurred by the institution as a result of this process will be at the expense of the contractor.


The State reserves the right to inspect contractor delivery trucks and premises for cleanliness.  Unsatisfactory conditions will be reported to appropriate state or county health authorities and the State Procurement Officer.  The outcome of the inspection as well as the response and corrective action by the contractor will be documented in the Procurement Coordinator’s contractor files.


F.   Shelf Life:


All products furnished shall be dated to provide adequate shelf life normal use.  Milk and cream shall have a minimum shelf life of 7 days from the day of delivery.  Cottage Cheese, cheese, yogurt, sherbet and ice cream shall have a minimum of 14 days.


4.3      INVOICES/PAYMENT, PAYMENT TERMS, AND PROMPT PAYMENT DISCOUNTS



Invoices


1. Certification of Delivery:  

At the time of delivery, it is the contractor's responsibility to have the delivery checked and inspected, shortages identified and the delivery receipt/invoice signed by a designated institution representative.  Payment will not be made to the contractor without a signed delivery receipt/invoice.


2. Procedure:  

If agreed to by the institution, the contractor may arrange to submit an invoice after each delivery or consolidate invoices for monthly submittal.  The contractor is responsible for the accuracy of each invoice.


The contractor shall provide an original and two (2) copies of each invoice.  The following information will be included on each invoice:


-  The optional Prompt Payment Discount


-  The variety, grade, size, number of cartons or weight of the items delivered;


- Contract number and order number assigned by ordering institution (if    applicable);


Incorrect invoices will be returned unpaid for correction and re-issue.  Continual incorrect invoicing will be considered instances of non-compliance.


4.4      CONTRACTOR RESPONSIBILITY


A.
Inventory and Product Quality:  


1.
Established business practices: 

At the time of proposal opening, the proposer is required to have an established, permanent business for which all bonding and/or licensing requirements have been met.  Fixed or established place of business shall mean, but not be limited to:


A permanent structure, warehouse or building:

· at which necessary and appropriate dairy handling equipment and fixtures are maintained;


· at which an adequate quantity of inventory is stored, offered for sale, sold, delivered;


· where specifically designated personnel are available to handle transactions during appropriate and specified business hours.


The proposer has to have the capacity and capability to:


· access required quantities of specified products;


· fill an institution's weekly order within time frame mutually agreed upon; 

· replace rejected products within 24 hours of rejection notice;


· produce computerized usage reports.


2.
Product quality: 

The dairy products contract specifications are intended to be descriptive.  If the quality of dairy product items varies from this description and is questionable, it is the contractor's responsibility prior to delivery to get the acceptance from the institution’s food manager.


B.  Dispenser Requirements:

The contractor shall provide countertop refrigerated bulk milk dispensers (1, 2 or 3 bay) to institutions/facilities on an as needed basis.  Contractor shall train personnel on the proper daily maintenance routine of equipment.  Maintenance and repair costs shall be included in the cost of the product sold to the facilities.


C. Delivery Requirements:


1. Equipment:  

The contractor is expected to maintain sufficient and reliable delivery equipment to execute and accomplish deliveries.


2.
Rotation of drivers:  

The proposer is required to have sufficient personnel to rotate drivers for deliveries at secured institutions.


D. Title and risk of loss:  

Regardless of FOB point, contractor agrees to bear all risks of loss, injury or destruction of goods identified herein, which occur prior to delivery and acceptance.  Such loss, injury or destruction shall not release the contractor from any obligation hereunder.


E. Service and training requirements:  

The service and training identified in this paragraph are required in order to establish and maintain open communication and rapport between the contractor and the institution(s).  The contractor is expected to periodically initiate and schedule a visit with the institution(s) or respond to a request by the food service manager to provide on-site training for institution personnel, regardless of the location of that institution, at no additional cost.


1. Training:  

At a minimum, the training shall, 1) address handling procedures for dairy products, storage techniques/methods, quality control, inventory turnover necessary to maximize the life of dairy products. 2) Address product seasonality, availability, substitution, accessibility, current market conditions and associated health hazards.


2. Service:  

Will include review and evaluation of ordering procedures, lead times, discussion and resolution of any concerns or grievances.  If requested to do so, the contractor shall respond in writing to any problem areas requiring documentation


4.5      Electronic ORDERING SYSTEM


Commercial Electronic Ordering System:

1. Customers will endeavor to place orders directly to the vendor through a commercial online ordering system provided at no cost to the customer.  The vendor shall provide the customer the information, training and customer service/repair necessary to perform the ordering.  If vendor-owned software and/or hardware is furnished, the vendor shall be responsible for its installation and maintenance.  All such software and/or hardware will be provided free of charge and shall remain the property of the vendor.  It will be returned to the vendor at the conclusion of the contract.

2. It is conceivable that all items available to be purchased through the vendor’s ordering system will not be appropriate for ordering due to some restriction.  Therefore, it is necessary for the contractor to be able to install a “locking feature, device or lock out” that would preclude these types of items from being ordered.  Due to additional internal controls, the customer may also provide the vendor a list of other items required to be blocked.

3. The products ordered through the commercial system shall be received according to accepted receipt procedures at the facility.  The receiving official shall document and sign the delivery ticket /invoice as the shipment is being made but before the delivery truck leaves the customer.  

4. The vendor shall be responsible for providing on-site customer training on the use of the electronic ordering system.  Furthermore, the vendor shall be responsible for providing training materials, i.e. user manuals, etc. to the customer.

5.  Any emergency service or repair calls for vendor equipment and/or software shall be made on an unlimited basis at no additional cost to the State.  Upon receipt of notice that any part of the vendor-owned equipment is not functioning properly, the vendor shall, within 24 hours after notification by the State, furnish a qualified representative to inspect the equipment and return to normal and efficient operating condition.  If repair is not feasible, the vendor shall provide a replacement at no cost.  By either repair or replacement, the ordering facility shall not be without an acceptable ordering system for more than forty-eight hours.

6. The ordering system shall ensure that the customer receives a confirmation order at the customer’s location. As a minimum, the confirmation shall include the time identification, quantity to be delivered, unit of issue, delivered price and delivery order number.


4.6      QUALITY PROGRAM 


A.  WAREHOUSING AND SANITATION PROGRAM/HACCP 


The vendor shall develop and maintain a sanitation program to comply, at a minimum, with the Code of Federal Regulations, Title 21, Part 110 and other applicable federal, state or local standards.  Records of inspections performed by the firm, subcontractor, or recognized industry association shall be maintained and made available to the state at the OSP RFP Coordinator’s request.  Any findings by the firm or its agent documenting a critical sanitation deficiency shall be reported immediately to the RFP Coordinator with an attached report of corrective action. 


B.  PRODUCT SANITARY APPROVED SOURCE REQUIREMENTS 


Applicable food products, e.g. poultry, dairy and seafood items delivered to customers shall originate either from an establishment which has been inspected under the guidance of the United States Department of Commerce (USDC) or the United States Department of Agriculture (USDA).


C.  STORED PRODUCTS PEST MANAGEMENT PROGRAM 


The vendor shall develop and maintain a stored products pest management program for food and other co-located non-food items.  Accepted industry standards for pest management shall include, but are not limited to, the Code of Federal Regulations, Title 21, part 110, Food Manufacturing Practices, the Federal Insecticide, Fungicide and Rodenticide Act (as amended), the Food, Drug, and Cosmetic Act of 1938, and pertinent federal, state and local laws and regulations.


4.7      HAZARD ANALYSIS CRITICAL CONTROL POINT (HACCP) PROGRAM


Definition: HACCP is a system of preventative controls and scientific testing designed to improve the safety of products from “farm to table” Food and Drug (FDA) and Food Safety and Inspection Service (FSIS) HACCP regulations require the industry to verify the effectiveness of its operations by continuous monitoring of the controls established, end item product testing, and careful record keeping of the complete HACCP system.  The state may review each plant records and conduct other in plant inspection activities to verify that proper food safety procedures are being followed in accordance with the establishment HACCP plan.  The HACCP-based system requires a commitment by establishments to consistently control operations in the interest of public health. 


4.8      PacKAGING, PACKING, and LABELING 


All packaging and packing shall be in accordance with good commercial practice.  Labeling shall be in accordance with national UPC bar coding complying with the Federal Food, Drug and Cosmetic Act and regulation promulgated there under.  USDA nutritional labels shall be included on products delivered to institutions requesting this labeling (such labeling is mandatory for customers receiving National School Lunch Program reimbursement).  Shipping containers shall be in compliance with the National Motor Freight Classification and Uniform Freight Classification Code. 

4.9      INSTITUTION SECURITY


Washington State law prohibits a person from bringing any contraband, such as narcotic substances, weapons or intoxicating liquor onto the premises of any Department of Corrections (DOC), or Department of Social and Health Services (DSHS) Juvenile Facilities, Correctional Institution or Mental Health Division facility.  (Reference WAC 275-80-805, WAC 275-80-900, RCW 72.05.130).


DSHS institutions for the developmentally disabled are not considered "secure" in the above context.  Nevertheless, it is the intent of the State of Washington to protect the interests and welfare of all institutionalized residents entrusted to its care.


An unauthorized introduction of any contraband onto the premises of any Washington State institution by a vendor, or a vendor employee may result in the immediate cancellation of this contract.


The Proposer is required to have sufficient personnel to rotate drivers for deliveries at secured institutions if requested.  Proposer representatives and drivers must be able to produce satisfactory personal identification upon request at the institution.  The identification presented must match the pre-approved identification that will be provided by the Proposer to the RFP Coordinator upon award of the contract.  This information will include Drivers Name, Date of Birth, and SSN.


4.10 CATALOG ORDER GUIDE 


The vendor shall provide a catalog order guide (both hard copy and electronic version) with descriptions and pack sizes, to each of the customers serviced under this contract.  At a minimum, the order guide should list the item description, specifications, the vendors part number, UPC code, the product brand for each item and the price.

4.11    MANAGEMENT REPORTS 

The following reports are to be submitted to the OSP Procurement Coordinator as indicated or upon request:

Quarterly Usage Reports:  


Contractor(s) will be required to provide quarterly sales reports, based upon total dollars sold per customer agency via the internet at http://fortress.wa.gov/ga.apps/CSR/login.aspx.  Reports are to be submitted within thirty (30) days after the end of the calendar quarter (no later than April 30th, July 31st, October 31st and January 31st). For this contract, sales to political subdivisions are to be identified by each customer location (rather than a grand total sold to political subdivisions).

The procurement coordinator is to be provided the following purchase information per customer agency/location upon request:


1. Line item detail of products sold:


a. Description


b. Contractor stock number and Brand name


c. Unit of Issue


d. Units sold


e. Cost per unit


f. Total dollars per line item sold


4.12    MINIMUM ORDERS


As indicated earlier herein, the contract(s) resulting from this RFP will be considered “mandatory” use, meaning that state customer agencies will be mandated to use them for  the products required. Therefore, contractor imposed minimum orders are not permitted for state agency customers under the terms of this contract, nor will future requests for minimum orders be considered. 

However, due to the nature of other potential customer orders (i.e.: political subdivisions and non profits which may include school districts, jails, etc.), the contractor may choose to impose a minimum order, based upon a minimum dollar amount per order.  Upon contract award, contractors will be provided with a current listing of political subdivisions and nonprofits.

5.  EVALUATION AND AWARD

5.1      Evaluation Process  

Proposals will be evaluated strictly in accordance with the requirements set forth in this RFP and any amendments that may be issued.  All proposals will be reviewed by the RFP Coordinator for completeness and compliance with the instructions specified in this RFP.  Please use the checklist provided herein to ensure you’ve submitted all required documents.  One original and five (5) copies are to be provided in addition to the CD.  The RFP Coordinator or a designated evaluation team member may contact the vendor for clarification of any portion of the vendor’s proposal.  The written proposals will be reviewed and evaluated.  

The State of Washington is committed to selecting the “best value” vendors for this competitive procurement but be advised that savings goals are anticipated.   In keeping with this commitment, the evaluation shall consist of both cost and non-cost factors.  The offeror must clearly demonstrate its capability to support the customers’ requirements in the most efficient, cost-effective manner.  

For this procurement:


The customer service, quality assurance factors, cost saving initiatives, etc. represent 50 points  

The pricing represents 150 points.  

Proposal responses will be evaluated by an evaluation committee made up of customers of the resulting contract and members of the Office of State Procurement.


Selection shall reflect that the vendor(s)

· Submitted a responsive proposal package


· Has been evaluated and scored against all  written responses as outlined in this RFP 


· Achieved the top evaluation score


· Had no significant terminations for performance in the past three (3) years


· Is not currently on the Federal debarment list


· Has been determined a responsible bidder (RCW 43.19.1911(9))


Failure to provide adequate information to demonstrate to the evaluators that the proposer meets the requirements may result in a determination of non-responsiveness and may be established by any of the following conditions:


a) The vendor states a requirement cannot be met.


b) The vendor fails to include information requested. 


c) The vendor fails to include sufficient information to substantiate that a given requirement can be met.


Customer Service FACTORS (50 points)


A.
Customer References (15 points)


Proposers are to respond to the Customer Reference section by identifying a minimum of three (3) customers for whom the proposer provides similar products as those identified in this RFP.  A copy of the reference questions (attached) is to be sent by the Proposer to each reference, who is to complete and send the completed questionnaire to the RFP Coordinator prior to the RFP closing date and time (fax or email is acceptable).  We will only be evaluating three of the references.  In the event that more than three references are received, only those three initially received will be considered. 

B.
Product availability (10 points):

In a half page or less for each element:

1.  Describe your current product offering (above and beyond the items specified in the Product Listing).  Indicate if you can or will be able to supply any additional dairy items that might normally be requested by the types of customers described in this RFP, including political subdivisions.

C.
Customer Service (15 points):

In a half page or less for each for each element:

1.  Describe routine customer services that will be provided to all customers supported under the proposed contract.  Include any services that may add more value to this acquisition.  

2.  Describe your process of advising customers of backorders, not in stocks, substitutions and recalls. 

3.   Detail how deviations from the original order, such as add-ons, and cancellations will be handled. 

4.  Describe your plans to handle supplemental orders.  Be sure to include not only how you will handle the orders, but also the upcharge, if any, that you will place on these “supplemental orders”.  Indicate your response time to a supplemental order. 

5.  Provide a logistics plan that addresses how the location of your firm’s warehouse(s) will enable you to support the customers for the region bid during normal deliveries as well as emergencies.  Describe your firm’s emergency preparedness plan which includes how you will be able to continue to service your customers.

D.     Quality Assurance (5 points)


In a half page or less for each element:

Supplier Selection and Quality Assurance Programs 

1.   Address your firm’s procedures and policies for selecting quality raw material suppliers.

2.  Discuss the processes utilized by your firm to provide products of consistent high quality with minimal variation on product appearance, grade, yield, taste, texture, etc. 

E.     Cost Savings Suggestions (5 points)


Describe any suggestions for generating cost savings for customers.  This might include changes to delivery schedules, use of Saturday deliveries, or other supply chain management assistance.  (The state recognizes that bidders may possess unique capabilities that distinguish one bidder from another and that the state may benefit from this knowledge).  The proposed cost savings initiatives will be screened to determine potential of implementation and will be awarded points accordingly.

PRICING (150 points)


An evaluation relating to delivered prices will be made.  Proposers are required to submit proposals that contain delivered prices for the entire South Central regions bid for the items specified in the Product Listing that consist of a variety of typically used items by the customers supported under this solicitation.  Estimated term (two year) quantities are indicated next to each item and are for information and evaluation purposes only.  

A. If a proposer carries a variety of brands for the same item, the price submitted shall be for the lowest priced item that meets the State’s requirements. 


B. On items with package size or quantity variations, the proposer shall make the necessary adjustments in spreadsheet calculations so that the extended prices (price multiplied times estimated quantity) reflect the same total amounts of product for the item that the State’s package size or quantity would have generated.

Product Listing Scoring:

The State’s Product Listings will be used to evaluate and score the proposer’s pricing by region, as follows:

1. The RFP Coordinator will use the Product Listing pricing to calculate the total extended delivered price for all the items or groups of items specified (delivered price multiplied by estimated quantity for the entire region).  Points will be assigned to proposers on a proportional basis, with the lowest total extended delivered price being given the maximum points.

5.2    ORAL INTERVIEW


Vendors who are determined to be within the competitive range for the entire South Central region may be scheduled for an oral interview conducted by an evaluation committee made up of customers of the resulting contract and members of the Office of State Procurement.  The oral interview will not be scored.

The interview may request more information or clarification of responses, and consist of questions covering customer service issues, past performance (including questions resulting from reference checks and other performance information), pricing issues and responsiveness and responsibility issues.  Vendors will not be provided these questions in advance of the interview.  With the exception of the past performance and responsibility questions, all vendors interviewed will be asked the same questions. 


5.3 NEGOTIATION WITH LOWEST RESPONSIBLE BIDDER


Upon completion of the evaluation scoring and the determination of the lowest responsible proposer, the state may enter into negotiations per RCW 43.19.1911 (6), which reads in part as follows:


“…the agency can enter into negotiations exclusively with the lowest responsible bidder in order to determine if the lowest responsible bid may be improved.  An agency shall not use this negotiation opportunity to permit a bidder to change a non responsive bid into a responsive bid.”


ATTACHMENT A – PROPOSAL INFORMATION


1.  Proposer shall complete the following:


     Prompt Payment Discount: _  

% 25 days.  

                                                 ________% 30 days


     Electronic Funds Transfer: _________ % discount

     Purchasing (Credit) Cards accepted:  Yes _____
No _____

(Washington State Purchasing card is currently VISA.  Note: payment with a purchasing card does            not qualify a customer for a prompt payment discount)


2. 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:

		





3. Addresses:


		Orders to be sent to:

		Billing will be from:

		Payment to be sent to:



		

		

		

		

		



		

		

		

		

		



		

		

		

		

		





4. Federal Tax Identification Number: 






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

 No 

.

6. Please indicate if your firm is considered a small business, disadvantaged business,


Vendor in Good Standing, veteran, minority or woman business owned, 

etc.: ______________


7. Minimum Dollar Amount per Order for service to political subdivisions:  $_______
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ATTACHMENT B – Offer and Award Page


OFFER AND AWARD


Proposers are required to read and understand all standard terms and conditions, instructions to proposers, definitions, and all information contained within this entire RFP package.  There are some standard documents, which are referred to in this proposal package that are not automatically printed out.  Competitive Procurement Standards that include the Standard Terms and Conditions, Instructions to Bidders, and Definitions revised are binding terms of this contract, which are not automatically printed out.  It is important that you read and understand these documents.  These documents are available on our website at http://www.ga.wa.gov.  


Proposer 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 proposal 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, Services Division, Purchasing and Contract Administration, to be effective 

, 2007.  This is a Total award for the South Central Region.

Authorized Signatures


		

		

		

		

		

		

		



		Shannon McGuire, Procurement Coordinator

		

		(Date)

		

		Steve Krueger, Unit Manager

		

		(Date)





ATTACHMENT C– TERMS & CONDITIONS COMPLIANCE CHECK LIST

(Proposer to Complete and Return with RFP)

		Clause # and Description

		Check if in Compliance

		 Explain if not in Compliance



		4.1 Pricing & Adjustments

		

		



		4.2 Procedures

		

		



		4.3 Invoice/Payment, Payment Terms and Prompt Payment Discount

		

		



		4.4 Contractor Responsibilities

		

		



		4.5 Electronic Ordering System

		

		



		4.6 Quality Program

		

		



		4.7 Hazard Analysis Critical Control Point (HACCP) Program

		

		



		4.8 Packaging, Packing and Labeling

		

		



		4.9 Institution Security

		

		



		4.10 Catalog Order Guide

		

		



		4.11 Management Reports

		

		



		4.12 Minimum Orders

		

		





ATTACHMENT D - CUSTOMER REFERENCE & QUESTIONAIRE FORMAT


(Five references are required– please make a copy of this page for each reference to complete and forward to the OSP Coordinator prior to the RFP closing date and time)


Fax: (360) 586-2426


Email: smcguir@ga.wa.gov


		This reference and questionnaire pertains to Category E, Dairy



		1.  Name of vendor for whom this reference applies:






		2.  Company/Customer completing this reference:



		3.  Contact Name of Reference:

		4.  Contact’s  Phone Number & E-mail:



		5.Time Frame of Services Provided:


_________________years




		6.   Budget for Services performed by Vendor


$___________________________





		7. Description of Services Performed:






		8.For each of the following four questions, please rate this vendor’s performance as


                A. Good                B.  Marginal                C. Poor

1. Responsiveness to concerns or issues:   _______


2. Adheres to Agreement/Contract Terms:  _____


3.  Consistently recommends cost saving ideas or initiatives: _____


4.  Recommendation as a contract supplier for the state:  _____


      





Thank you

attachment e - PRICE SHEETS for dairy

The usage data as stated herein shall not bind the State to the purchase of said quantities.  Usage estimates are based strictly upon available past historical data and may not reflect future requirements.


Bidder must indicate the pricing option selected (FMO or PD)

Bidders should be prepared to submit documentation that verifies the average unit price ("landed cost”) 

		Item

		Description

		Unit of Measure U.S. Gallons

		Estimated Annual Usage Each

		A. Average Unit Price  (*)

		B. Markup

		Delivered Price

(A+B)

		Extended Price

(usage multiplied by delivered price)

		FMO/ PD




		Washington Product   Yes / No (**)



		1. 

		Milk, Grade A, 2%

		Bulk (5 Gal.)

		160

		$

		$

		$

		$

		

		



		

		Milk, Grade A, 2%, with dispenser(*)

		

		

		$

		$

		$

		$

		

		



		2. 

		Milk, Grade A, 2%

		Half Gallon

		3,000

		$

		$

		$

		$

		

		



		3. 

		Milk, Grade A, 2%

		Half Pint

		6,000

		$

		$

		$

		$

		

		



		4. 

		Chocolate Milk, 2%

		Bulk (5 Gal.)

		180

		$

		$

		$

		$

		

		



		

		Chocolate Milk, 2%, with dispenser(*)

		

		

		$

		$

		$

		$

		

		



		5. 

		Milk, Grade A, 1%

		Bulk (5 Gal.)

		2,000

		$

		$

		$

		$

		

		



		

		Milk, Grade A, 1%, with dispenser(*)

		

		

		$

		$

		$

		$

		

		



		6. 

		Milk, Grade A, 1%

		Half Pint

		75,000

		$

		$

		$

		$

		

		





(*)
Pricing including milk dispensers if required by institutions/facilities. 


(**)
For informational purposes only.


Price Sheet (continued)


		Item

		Description

		Unit of Measure U.S. Gallons

		Estimated Annual Usage Each

		A. Average Unit Price  (*)

		B. Markup

		Delivered Price

(A + B)

		Extended Price

(usage multiplied by delivered price)

		FMO/ PD




		Washington Product   Yes / No (**)



		7. 

		Milk, Fat-Free

		Bulk (5 Gal.)

		9,000

		$

		$

		$

		$

		

		



		8. 

		Milk, Fat-Free, with dispenser(*)

		

		

		$

		$

		$

		$

		

		



		9. 

		Milk, Fat-Free

		Half Gallon

		13,000

		$

		$

		$

		$

		

		



		10. 

		Chocolate Milk, Fat-Free

		Half Pint

		54,000

		$

		$

		$

		$

		

		



		11. 

		Buttermilk

		Half Gallon

		1,000

		$

		$

		$

		$

		

		



		12. 

		Half and Half Cream

		Pint

		3,000

		$

		$

		$

		$

		

		



		13. 

		Cottage Cheese, 2% large Curd

		5 Lb. Container

		200

		$

		$

		$

		$

		

		



		14. 

		Cottage Cheese, 2% Small Curd

		5 Lb. Container

		500

		$

		$

		$

		$

		

		



		15. 

		Sour Cream, Grade A, Non-Fat

		5 Lb. Container

		100

		$

		$

		$

		$

		

		



		16. 

		Cheese, American, sliced, 160 count

		5 Lb. Bag

		2,500

		$

		$

		$

		$

		

		



		17. 

		Cheese, Swiss, sliced, 160 count

		5 Lb. Bag

		100

		$

		$

		$

		$

		

		





(*)
Pricing including milk dispensers if required by institutions/facilities. 


(**)
For informational purposes only.


Price Sheets (continued)


		Item

		Description

		Unit of Measure U.S. Gallons

		Estimated Annual Usage Each

		A. Average Unit Price  (*)

		B. Markup

		Delivered Price

(A + B)

		Extended Price (estimated usage multiplied by delivered price)

		FMO/ PD




		Washington Product   Yes / No (**)



		18. 

		Cheese, Cheddar, mild, shredded

		5 Lb. Bag

		3,000

		$

		$

		$

		$

		

		



		19. 

		Yogurt, 2%, various flavors


Blackberry, Blueberry, Cherry, Peach, Raspberry, Strawberry, Vanilla

		8 oz. Containers

		24,000

		$

		$

		$

		$

		

		



		20. 

		Ice Cream, various flavors


Chocolate, Strawberry, Vanilla, etc 

		4 oz. Cups

		85,000

		$

		$

		$

		$

		

		



		21. 

		Sherbet, various flavors


Orange, Raspberry etc

		4 oz. Cups

		63,000

		$

		$

		$

		$

		

		



		

		TOTAL

		

		

		$

		$

		$

		$

		

		





(*)
Pricing including milk dispensers if required by institutions/facilities. 


(**)
For informational purposes only.


As an attachment to your response, please provide a listing of other products available. Indicate how contract pricing for these items will be determined. 

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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Department of General Administration

Services Division

Office of State Procurement


201 GA Building


P.O. Box 41017


Olympia, Washington 98504-1017


http://www.ga.wa.gov

REQUEST FOR PROPOSAL (RFP)


STATE FOOD PROGRAM - CONTRACT #06006

Category D:  Fresh Fruit & Vegetables 

Note: This specific competitive process is for Category D only

		Contract Number

		Pre-proposal Meeting Date & Time

		Proposal Due Date & Time



		#06006D

		November 8,  2007  9:00 to 11:00 am

		 November 20, 2007 at 2 pm





Please return proposals to above address


Shannon L. McGuire

Contracts Specialist/Procurement Coordinator

Phone:  (360) 902-7284 Email: smcguir@ga.wa.gov 

and


Connie Stacy, Contract Consultant


Phone: (360) 902-7294, Email: cstacy@ga.wa.gov 

Fax: (360) 586-4944

TABLE OF CONTENTS

1.
ANNOUNCEMENT AND SPECIAL INFORMATION

2. 
INTRODUCTION

3. GENERAL INFORMATION FOR PROPOSERS

4. TERMS AND CONDITIONS

5.  EVALUATION AND AWARD


ATTACHMENTS:


A.  Proposal Information

B.  Offer and Award Page

C.  Terms and Conditions Compliance Checklist

D.  Customer Reference & Questionnaire Format

E.  Product Availability and Product Listing for Category D - Fresh Fruit & Vegetables 




CHECK LIST


This checklist identifies the proposal documents and information that must be submitted with each package in order to be considered responsive.  Any proposal packages received without these documents may be deemed non-responsive and may not be considered for award.

		Required Submittals to be returned with proposal:

		Completed



		1. Proposal submittal entitled: Proposal Information (Attachment A)

		 FORMCHECKBOX 




		2. Proposal submittal entitled “Offer and Award” (signed in ink) (Attachment B)

		 FORMCHECKBOX 




		3. Proposal submittal entitled: “Terms & Conditions Compliance Checklist” (Attachment C)

		 FORMCHECKBOX 




		4. Customer Service Factors  (Proposer’s written submittals):


      A..  References (three each, see Proposal Submittal entitled “Customer Reference & Questionnaire”- Attachment D)

      B.    Product Availability


      C.   Customer Service


      D.   Quality Assurance


      E.   Cost Savings Suggestions

		 FORMCHECKBOX 


 FORMCHECKBOX 


 FORMCHECKBOX 


 FORMCHECKBOX 


 FORMCHECKBOX 




		5. Proposal submittal entitled “Product Availability” (Attachment E)

		 FORMCHECKBOX 




		6. Proposal submittal  entitled: Product Listing – Fresh Fruit & Vegetables  (Attachment F)

		 FORMCHECKBOX 




		7. Copy of Proposer’s current Products Available price sheet

		 FORMCHECKBOX 






		Proposal submittals to be returned after award:


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



		1. Management reports defined herein

		 FORMCHECKBOX 




		2. Certificate of Insurance (Reference Part Two, Competitive Procurement Standards, Section 3)

		 FORMCHECKBOX 




		3. Sales and Subcontractor Report 

		 FORMCHECKBOX 






1.   ANNOUNCEMENT AND SPECIAL INFORMATION


Proposers are required to read and understand all standard terms and conditions, instructions to proposers, definitions, and all information contained within this entire RFP package.  There are some standard documents, which are referred to in this proposal package that are not automatically printed out.  The Competitive Procurement Standards include the Standard Terms and Conditions, Instructions to Bidders, and Definitions are binding terms of this contract are not automatically printed out but are provided as an embed Microsoft Word document immediately below.  It is important that you read, understand and accept these terms.  



[image: image2.emf]CPS




2. INTRODUCTION

2.1
Scope and Background

The purpose of this RFP is to establish a contract to provide fresh fruit and vegetables on a regional basis to Washington State contract customers, including but not limited to Department of Correction* facilities, Department of Social and Health Services institutions, Washington State Patrol Academy, School for the Deaf and School for the Blind facilities and Department of Veterans Affairs facilities.  In addition, members of the Washington State Purchasing Cooperative (ie: school districts, jails, non-profits, etc) will also be authorized to use this contract based upon supplier concurrence. The Office of State Procurement can not compel any potential contract customer to make purchases.  The Bidder must be mindful of this when evaluating the contract worth.  Since this contract is for the as needed purchase of contract items, the Bidder must make its own determination of the value and understands, accepts and assumes all usage risks associated with the solicitation.    

*Note: Although Correctional Industries (CI), a division of the Department of Corrections, is authorized to use any contract(s) resulting from this RFP, they have separate statutory authority and may purchase “off-contract” and by other means

The expectation of customers is that the resulting contract(s) for the procurement of the range and category of Fresh Fruit and Vegetables indicated herein will result in order and distribution efficiencies.  Contractual partnerships entered into by the state, the customers and the contractors are anticipated to be mutually beneficial. Recommendations for improvements and cost efficiencies from all parties are expected and encouraged throughout the subsequent contract term(s).

As the fresh fruit and vegetables category is awarded, it will replace existing contracts as they expire.

Note:  It is the intent of the state to award Category D, Fresh Fruit & Vegetables, on a regional basis, as follows (Reference Attachment A for the state’s region map):

                Northwest


North Central

Eastern



     Olympic                         Southwest                South Central


2.2
POTENTIAL ESTIMATED VALUE AND USAGE

The potential estimated value for an initial two year term of each category is as follows. These dollar figures were based upon historical usage data provided by both the current suppliers and the user agencies in addition to anticipated purchases.  The State does not guarantee any minimum purchases. Orders will be placed on as needed basis.


Category D:


 
   $5,000,000

2.3
Procurement Schedule

The dates listed below are estimated dates of the activities related to this Request for Proposal (RFP) for Category D only.  In the event we find it necessary to change any of these dates and times before the proposal due date, we will do so by issuing an amendment to this RFP.  Dates after the proposal due date are subject to change without notice at the discretion of the RFP Coordinator.


Tentative/Estimated Schedule of Events for Category D:

		Date

		

		Event



		October 19, 2006

		

		Informational Vendor Forum



		October 30, 2007

		

		Issue RFP (Post to WEBS)



		November 6, 2007

		

		Written questions to be received from Proposers



		November 8, 2007 at 9 am

		

		Pre-Proposal Conference 



		November 9, 2007

		

		Issue Amendment(s)  (Post to WEBS)



		November 20, 2007 at 2 pm

		

		Written Proposals Due



		November 21, 2007

		

		Proposals evaluated for Responsiveness



		week of November 26, 2007

		

		Sections of Proposals Scored



		Approx. December 6, 2007

		

		Oral Interview(s) Conducted (if applicable)



		December 17, 2007

		

		Announce Contract Award(s)



		February 1, 2008

		

		Effective date of new contract for Category D





 2.4
Revisions to the RFP

In the event it becomes necessary to revise any part of this RFP, an amendment will be furnished to proposers via Washington’s Electronic Bid System (WEBS).  OSP reserves the right to amend or cancel the RFP in whole or in part, prior to the bid due date (deadline).  Should this occur, OSP will issue an official bid amendment for that purpose through the WEBS.


2.5
CURRENT STATE agency CONTRACT CUSTOMERS WITH BACKGROUND INFORMATION


The following information is provided to assist bidders in developing distribution costs and identifying the regions they will be able to provide service.  Based upon our analysis, usage is concentrated as follows (and will be a bid evaluation factor):


Region


% Usage

Olympic


58.97%  

Northwest


16.31%


North Central         

0%


Eastern


20.80%


South Central

1.24%


Southwest


2.68%

Present state agency (only) customers include the following.  These lists do not limit the customers who may utilize this contract. 


          Each of the following customer locations is considered a separate ordering entity:  In some 
cases, deliveries will be made to secure locations, i.e., prisons, restricted medical facilities, etc.  
Delivery personnel will be required to pass a background check.  The Bidder should fully 
understand the impact of this requirement.  A delivery that is late due to 
unqualified/unauthorized delivery personnel denied entry to the facility is a breach by the 
Contractor and the State may avail itself of any remedy allowed by contract and law.

Washington State Department of Corrections Customers


Airway Heights Corrections Center 

2,140 maximum & medium security

Average meals per month:
189,000


Location:


12 miles west of Spokane, 3 miles north of Hwy 2


Special considerations:
None

Region:


Eastern

Ahtanum View Correctional Complex

124 population minimum security


Average meals per month:
15,138


Location:


15 miles southwest of Yakima


Special considerations:
Need 10# and/or 25# bag/sacks and the ability to break 




cases

Region:


South Central

Cedar Creek Corrections Center


400 population minimum security


Average meals per month:
36,500


Location:


30 miles south of Olympia, near Littlerock


Special considerations:
None

Region:


Olympic

Clallam Bay Corrections Center


898 population close custody and medium security


Average meals per month:
82,550


Location:


5 miles west of Port Angeles, off Hwy 113


Special considerations:
Remote location access subject to inclement weather

Region:


Olympic

Coyote Ridge Corrections Center


583 population minimum security 


Average meals per month:
37,080


Location:


Connell, 45 miles south of Ritzville, I-90


Special considerations:
Planned expansion to 2,000 bed in 2003

Region:


South Central

Larch Corrections Center


405 population minimum security


Average meals per month:
33,000


Location:
Remote setting approximately 30 miles east of I-5 near Yacolt in Clark County


Special considerations:
Accessing the institution requires 15-mile drive on narrow, winding road, inclement weather alerts caution

Region:


South West


McNeil Island Corrections Center (although the Special Commitment Center is also located here, it is a DSHS facility)

1,300 population medium security. 300 DSHS population for total of 1600)

Average meals per month:
153,570 combined


Location:
On McNeil Island in Puget Sound, approximately 3 miles off Steilacoom


Special considerations:
Deliveries are to be made directly to McNeil Island via barge

Region:


Olympic


Mission Creek Corrections Center – Women


113 population medium security


Location:    


Belfair


Region:


Olympic

Monroe Correctional Complex


2,487 population 1,800 medium security, close, IMU, SOU; 400 bed minimum security


Average meals per month:
197,044


Location:


20 miles east of I-5 in Monroe off Hwy 522


Special considerations:
None

Region:


North West

Olympic Corrections Center


359 population bed minimum security


Average meals per month:
33,880


Location:


Approximately 25 miles south of Forks off Hwy 101


Special considerations:
Remote area subject to inclement weather

Region:


Olympic

Pine Lodge Pre-Release


376 population minimum security


Average meals per month:
31,085


Location:


2 miles outside of Medical Lake


Special considerations:
Houses male and female offenders

Region:


Eastern

Stafford Creek Corrections Center


1940 population medium security


Average meals per month:
183,000 (projected), institution is presently at 1,000 offenders, continuing to fill up


Location:


Approximately 5 miles southwest of Aberdeen


Special considerations:
None

Region:


Olympic

Washington Corrections Center


1,600 population reception center, long term medium/close custody


Average meals per month:
151,650


Location:


Shelton off Hwy 3


Special considerations:
None

Region:


Olympic

Washington Corrections Center for Women


808 population medium/minimum security


Average meals per month:
64,490


Location:


Approximately 16 miles west of I-5 off Hwy 16 near Purdy


Special considerations:
Serves 100% women

Region:


Olympic

Washington State Penitentiary


1870 population 

1,944 bed close/maximum security
1,000 bed medium/minimum security


Average meals per month:
226,300 combined


Location:


Walla Walla


Special considerations:
Has possible multiple site drops

Region:


South Central


Work release centers: 


Benton County

66 population


Yakima County

108 population 

Total for DOC:

15,535 population 


Washington State Department of Social & Health Services Customers

INSTITUTIONS


Child Study Treatment Center (MHD)


Part of the Mental Health Division


Population:
around 68.  All under the age of 18


Location:
Lakewood

Region:
Olympic

Eastern State Hospital (MHD)


Part of the Mental Health Division


Population:
around 355.  Wide variety of adult population – young adult to geriatric.


Location:
Medical Lake

Region:
Eastern

Echo Glen Children’s Center (JRA)


Part of the Juvenile Rehabilitation Administration


Population:
around 177.  Juvenile from about 12 or 13 years old to 21 years old.


Location:
Snoqualmie

Region:
Northwest

Fircrest School (DDD)


Part of the Division of Developmental Disabilities.


Population:
around 300.  Developmentally Disabled adults from 18 years to geriatric.


Location:
Seattle

Region:
Northwest

Frances Haddon Morgan Ctr. (DDD)


Part of the Division of Developmental Disabilities.


Population:
around 60.  Developmentally Disabled adults from 18 years to geriatric.


Location:
Bremerton

Region:
Olympic

Green Hill School (JRA)


Part of the Juvenile Rehabilitation Administration.


Population:
around 220.  Juveniles from 12 or 13 up to 21 years old.


Location:
Chehalis

Region:
South West

Lakeland Village (DDD)


Part of the Division of Developmental Disabilities.


Population:
around 270.  Developmentally disabled adults and seniors.


Location:
Medical Lake

Region:
Eastern

Maple Lane School (JRA)


Part of the Juvenile Rehabilitation Administration.


Population:
around 222.  Juveniles from 12 or 13 up to 21 years old.


Location:
Centralia

Region:
South West


Mission Creek Youth Camp (JRA)


Part of the Juvenile Rehabilitation Administration.


Population:
around 65.  Juveniles from 12 or 13 up to 21 years old.


Location:
Belfair

Region:
Olympic

                     Naselle Youth Camp (JRA)


Part of the Juvenile Rehabilitation Administration.


Population:
around 145.  Juveniles from 12 or 13 up to 21 years old.


Location:
Naselle

Region:
South West

Rainier School (DDD)


Part of the Division of Developmental Disabilities.


Population:
around 393.  Developmentally disabled adults and seniors.

Location:
Buckley

Region:
Olympic

Western State Hospital (MHD)


Part of the Mental Health Division.


Population:
around 1016.  Mentally ill adults and seniors.


Location:
Lakewood 

Region:
Olympic

Yakima Valley School (DDD)


Part of the Division of Developmental Disabilities.


Population:
around 100.  Developmentally disabled adults and seniors.


Location:
Selah

Region:
South Central

STATE COMMUNITY FACILITIES (these facilities may require secure deliveries)  As stated earlier, In some cases, deliveries will be made to secure locations, i.e., prisons, restricted medical facilities, etc.  Delivery personnel will be required to pass a background check.  The Bidder should fully understand the impact of this requirement.  A delivery that is late due to unqualified/unauthorized delivery personnel denied entry to the facility is a breach by the Contractor.

Canyon View Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
10.  Juveniles between 12 and 21 years old.


Location:
East Wenatchee

Region:
North Central

Oakridge Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
10.  Juveniles between 12 and 21 years old.


Location:
Lakewood

Region:
Olympic

Parke Creek Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
16.  Juveniles between 12 and 21 years old.


Location:
Ellensburg

Region:
South Central

Ridgeview Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
16.  Juveniles between 12 and 21 years old.


Location:
Yakima

Region:
South Central

Sunrise Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
16.  Juveniles between 12 and 21 years old.


Location:
Ephrata

Region:
North Central

Twin Rivers Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
10.  Juveniles between 12 and 21 years old.


Location:
Richland

Region:
South Central

Woodinville Treatment Center


Part of the Juvenile Rehabilitation Administration


Population :
16.  Juveniles between 12 and 21 years old.


Location:
Woodinville

Region:
North West


Total for DSHS:


3750 population

Washington State Department of Veterans’ Affairs


Veterans Home


Location:
Retsil

Region:
Olympic

The Washington State Veteran’s Home serves about 1000 meals to four different dining rooms per day.  Six hundred of these meals are pre-plated on trays with the others served through the cafeteria.  Half of these meals are therapeutic or texture altered.


The customers are for the most part elderly with limited chewing ability, however, there is also a fair sized assisted living and domiciliary population.  The residents like more variety and are focused on food quality, such as tender meat with minimal fat content to meet their therapeutic diet needs.


Currently we order meat, produce, and canned and dry goods twice a week and juice/ coffee on an as needed basis 1-2 times per month.


Soldiers Home


Location:
Orting

Region:
Olympic

The Soldiers Home provides food service to veterans, their spouses, guests, volunteers, and staff.  An approximate total of 540 meals per day or approximately 15,000 to 16,000 meals per month are served.  This number is variable due to outside service to guests, staff and visitors. 


Currently orders for meat, produce and canned and dry goods are made on a weekly basis.  The dairy is delivered bi-weekly.  Juice, coffee and ice cream is ordered bi-monthly.  Bakery items are delivered 2 times per week.  The meat, produce, and bakery are all items that need frequent delivery in order to assure a quality product.


The ability to have flexibility in ordering and the authority to purchase off-contract if necessary is essential in providing quality food service.  The facility is not in the mainstream of a large city and customer service is very important.  Vendors that are willing to work with the food service department and the individual needs of the department are essential in maintaining customer satisfaction and quality service.  This department accommodates therapeutic diets and needs the flexibility to order small cuts of meat and individual piece counts.

SPOKANE VETERAN’S HOME

Location:       Spokane

Region:
Eastern

The Spokane’s Veterans Home provides 9,000 plus meals and meal equivalents per month.  Approximately 50% of the meals and meal equivalents require modification to meet our resident’s nutritional and therapeutic needs.


Our meat, dairy, beverages and bakery items are delivered 2 xs per week.  Our fresh produce is delivered 3 to 4 times per week.  


In addition to providing for our residents needs we also have functions that might require a special order outside of our regular delivery.  The Spokane’s Veterans Home needs the flexibility of a vendor that could accomplish that and other issues that might arise.


Total for DVA:


1000  population


Washington State School for the Deaf & Washington State School for the Blind


Location:
Vancouver

Region:
South West

The School for the Deaf (WSD) houses approximately 105 students and the School for the Blind (WSB) houses approximately 75 students.  Both schools are K-12, however there are some students that stay on until they turn 21.  


The meals are prepared at the School for the Deaf and transported to the School for the Blind.  The students at the WSD eat breakfast that they prepare themselves in their cottages; lunch and dinner is served in the cafeteria.  The students at WSB eat both breakfast and dinner in their cottages and lunch in the cafeteria.


Many students are involved in sports activities, and require a lot of travel lunches and nutritious snacks.  


The WSD also caters for various events, which requires offering food that will appeal to both students and adults depending on the occasion. Overall, both schools anticipate serving approximately 70,000 meals per year.

Total for Schools for the Deaf & Blind:
180 Population

2.6 PERIOD of Performance


The initial period of the contract resulting from this RFP for Category D Fresh Fruit & Vegetables will be from the date of contract execution through 24 months thereafter.  Award is anticipated to be announced December, 2007.  Contract execution is anticipated to be February 1, 2008.  There are six (6) one-year options exercisable under this RFP.  In no case will the overall period of performance under the contract exceed eight (8) years, unless an emergency exists and/or special circumstances require a partial term extension, and approval of the Assistant Director of the Office of State Procurement has been obtained.

3. General Information for Proposers

3.1 RFP Coordinator


The State welcomes Bidder questions.  However, as time draws near the RPF due date (deadline) our ability to answer questions effectively decreases and in some case will not be answered before the deadline, if at all.  The State encourages all Bidder’s to scrutinize this RPF and present your questions prior to the Vendor Pre-Proposal Conference (described below) so that the questions may be substantively answered.  

All questions related to the RFP must be directed to the Procurement Coordinator.  Inquiries must be in writing and must reference the appropriate section and paragraph number.  Only questions answered by written bid amendments are binding.  Oral interpretations and other informal or non-bid amendment communications have no legal effect.


Shannon L. McGuire, RFP Coordinator/Contracts Specialist

Office of State Procurement


Internet:  smcguir@ga.wa.gov

Department of General Administration
    
Fax:  360-586-4944

210 11th Avenue Southwest, Room 201


P.O. Box 41017 


Olympia, WA  98504 – 1017

3.2 PROPOSAL Submission Format


Proposal responses must contain one (1) original signed paper copy containing all of the requirements outlined in this RFP.  Your response and Pricing information must also be provided in MS Word and Excel format on a CD by the due date (deadline). Clearly mark your response, including CD, as: RFP # 06006 Attention: Shannon L. McGuire, RFP Coordinator.  The proposal, whether mailed or hand delivered, must arrive at OSP at the address indicated on page one, no later than the date and time also indicated on page one.  OSP will not accept bid responses to this RFP by email, email attachment, facsimile or other electronic means.  It is the bid submittals and the accompanying documentation that are reviewed and evaluated for determining the responsive and responsible Bidders.  Make certain that your bid response package has all of the required documents, that they are signed if a signature spot is provided, has all required attachments (if any), arrives in a sealed envelop (or sealed mailing container if too large for an envelope), and arrives to OSP before the bid due date (deadline).  The bid response package will be time stamped upon receipt.  Bids not meeting these basic requirements may be rejected as not-responsive/non-responsible.  

Proposals must provide information in the same order as presented in this document with the same headings.  Each section must be addressed to demonstrate a vendor’s qualifications to accomplish proposed services.  Proposers are responsible for ensuring that proposals are complete and understandable by evaluators.  Incomplete or vague responses that do not adequately demonstrate that the proposal meets the requirements may be determined not responsive and rejected.  Certain sections of this RFP request that specific information be provided in proposal responses.  All requested information is Mandatory, the failure of which may lead to the bid being rejected.

3.3 VENDOR Pre-Proposal Conference 


An optional attendance pre-proposal conference will be held at the time and date listed below to discuss the bid and award process of Category D. Proposers are responsible for communicating any concerns, errors, conflicts, discrepancies, exceptions, or omissions regarding this solicitation prior to the Vendor Pre-Proposal Conference noted in the procurement schedule. If changes result, a written RFP amendment will be issued.

Note:  Assistance for disabled, blind or hearing-impaired persons who wish to attend is available with pre-arrangement with the Office of State Procurement (OSP).  Contact the RFP Coordinator identified on the face page of this document.


Map:  http://www.leg.wa.gov/WorkingwithLeg/parking.htm 


		Pre Proposal Date:

		November 8,  2007 



		Pre Proposal Time:

		9:00 am to 11:00 am



		Pre Proposal Location:

		Department of General Administration


210 11th Avenue S.W.


Olympia, WA  98504





3.4 OFFER and Award Page 


A signed copy of the Offer and Award page must be signed and dated by a person authorized to legally bind the proposer to a contractual relationship, e.g., the President or Executive Director of a corporation, the managing partner if a partnership, or the proprietor if sole proprietorship, or authorized representative.


3.5 ACCEPTANCE Period


Proposals must provide 120 days for acceptance by OSP from the due date for receipt of proposals.

3.6 RESPONSIVENESS

All proposals will be reviewed by the RFP Coordinator to determine compliance with requirements and instructions specified in this RFP.  The proposer is specifically notified that failure to comply with any part of the RFP may result in rejection of the proposal as non-responsive.  OSP also reserves the right; however, at its sole discretion to waive minor informalities or to accept a response if the State determines that an offeror has substantially complied with requirement(s).


3.7 MOST Favorable Terms


OSP reserves the right to award contract(s) without further discussion of the proposals submitted. Consistent with RCW 43.19.1911(6) and Competitive Procurement Standards, Section III, paragraph 28, Award Factors, OSP may enter into negotiations exclusively with the lowest responsible bidder(s) in order to determine if the lowest responsible bid may be improved.


3.8 Proprietary Data


Any document(s) or information which the bidder believes is exempt from public disclosure under the Public Disclosure Act (RCW 42.56), or under the Uniform Trade Secrets Act (RCW 19.108) must 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 must 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 must be deemed a waiver by the bidder of any claim that such materials are, in fact, so exempt.


3.9 NO Obligation to Contract


This RFP does not obligate the State of Washington to contract for goods and services specified herein.


 3.10   Program Cost Recovery Charge (PCRC)


The awarded contractor(s) will be required to pay a program cost recovery charge (PCRC) of 1.5% of the value of total sales for this contract to the Department of General Administration. During the term of this contract, GA may modify this percentage based on the rate of recovery required to recoup its costs. If modified, contractor(s) will not incur any additional costs. Any modification will be made via an amendment to the contract. 


The general procedure for payment of the PCRC is as follows:  

The contractor(s) will remit the PCRC quarterly (during the months of January, April, July and October) at the same time it submits monthly sales reports required under section entitled Activity Reports.  If no invoices are billed in that quarter, no PCRC need be remitted for that quarter.


3.11 BID RESPONSES


Bidders are required to bid by region.  Awards will be by region.  If a single Bidder wins each region, they have effectively won the entire contract.  

Bidders must provide pricing for all items in the PRODUCT AVAILABILITY CHECK LIST under Section E.

Regardless, bidder must be willing to service ALL customers (state agencies and political subdivisions) within the area(s) they bid (i.e.: will not be permitted to stipulate a specific customer base such as state agencies or Department of Corrections only).

BIDDER’S RESPONSIBILITIES


Bidders are solely responsible for: 


1. Properly registering with the Department of General Administration’s 
“Washington Electronic Business System” (WEBS) at http://www.ga.wa.gov/webs 


2. Maintaining an accurate Vendor profile in WEBS


3. Downloading the solicitation consisting of the IFB/RFP with all attachments and 
exhibits related to the solicitation for which you are interested in bidding; 
downloading all current and subsequent amendments to the solicitation


To ensure receipt of all solicitation documents, the IFB/RFP for this solicitation must be downloaded from WEBS.  Notification of amendments to the solicitation will only be provided to those Vendors who have registered with WEBS and have downloaded the IFB/RFP from WEBS.  Failure to do so may result in a potential Bidder having incomplete, inaccurate, or otherwise inadequate information, or a Bidder submitting an incomplete, inaccurate, or otherwise inadequate Bid or Proposal.  Bidders and potential bidders accept full responsibility and liability for failing to receive any amendments resulting from their failure to register with WEBS and download the IFB/RFP from WEBS, and hold the State of Washington harmless from all claims of injury or loss resulting from such failure.


Bidders are required to read and understand all information contained in this Solicitation.


4. TERMS AND CONDITIONS

4.1 PRICING AND ADJUSTMENTS


This is an "adjustable price" contract.  The prices for items on this contract will be based upon the Fresh Fruit & Vegetables market as reflected in the supplier's weekly published price list, which is to be based upon the Seattle or Spokane  Wholesale Fruit and Vegetable Report (published three times a week by the U.S. Department of Agriculture).  

Contract/invoiced pricing will reflect contractor’s actual “landed cost” in effect at time of order placement plus the contracted/allowable mark-up. The “landed cost” is defined as the actual invoice cost of a product at the contractor’s distribution point. The mark-up is defined as a firm fixed price which must be offered as a dollar amount, which represents all element of the contract price other than the landed cost. The mark-up typically consists of the bidder’s projected general and administrative costs, overhead, packaging costs, transportation costs to the end-users including all fuel and handling costs, as well as any other projected expenses.  Excluded from the price is any optional prompt payment discount.


For actual contract deliveries, the price invoiced shall be the landed cost in effect at the time the order was delivered, if delivered on time, according to the published price list and delivery time, with mark-up appropriately applied.  In the event delivery is delayed from customer’s original due date due to vendor shortages, miss-picks, etc., the price in affect at time of order placement will prevail.  If product substitutions were not authorized in advance by customer, then the price for those substitutions shall be the same as that for the product originally ordered.

Upon contract award(s), successful contractor(s) will be required to provide a detailed breakdown of the elements represented n their mark-up as this will enable the procurement coordinator to clearly and fairly consider future requests for price adjustment, how they were based and how they will be applied. This information will be considered proprietary and not available for public disclosure. 


Adjustments in mark-ups will be considered on a yearly basis only, consistent with the contract commencement date. Forty five days advance notice of the increase shall be provided to the procurement coordinator, to be accompanied by sufficient documentation to warrant the adjustment.


All prices listed in Contractor’s weekly price sheets are to be quoted F.O.B. destination, freight pre-paid and included. Prices shall include the costs of bid preparation, servicing of accounts and all contractual requirements. 


Cost and Pricing Data: Weekly price sheets will include the suppliers landed cost plus mark up as one price, (net price).  A price breakdown showing your landed cost, plus mark-up is required with your bid submittal, or it will be rejected for being "non-responsive"

Weekly Price List: A generally accepted business practice within the Fresh Fruit & Vegetables industry is the weekly publication and distribution of price lists to the firm’s business accounts.  The weekly-published prices reflect volatile changes in the market.  For Washington State institutions, the ordering of Fresh Fruit & Vegetables from such weekly price lists is a common, routine and customary practice.  The bidder must have the capacity and commitment to produce, publish and distribute weekly price lists both hard copy and electronically.

Price List Requirements


1. The weekly fresh fruits and produce price list:


· Will be published and distributed to each customer and the State Contract Administrator prior to the week the prices go into effect.  Depending on the end-users, distribution may be via facsimile, electronic mail or it may be posted on supplier’s website.  For example: The Institution food service managers and the State Contract Administrator must receive the price lists no later than Friday for the following week the prices go into effect.  No institution is expected to confirm a Fresh Fruit & Vegetables order without having received and evaluated the current weekly price list.


· Will clearly categorize, itemize and identify each Fresh Fruit & Vegetables item.


· Will clearly indicate the time period the listed prices are in effect.


2.
The price invoiced must be the price in effect at the time the order was delivered, if delivered on time, according to the weekly price list and the delivery time.


Special Prices:  Occasionally the contractor may offer special prices for mature or irregularly sized fruit and produce.  The State reserves the right to purchase these items at prices lower than those prices which appear on the weekly price lists.  If the contract resulting from this RFP contains a prompt payment discount, it must also be applied toward the purchase of special priced fruit and produce. The special price purchase for mature and irregularly sized fruit and produce must be identified as a separate item on the invoice.


Force Majuere Events: In the event that a product's landed cost exceeds 40% of the weekly published price list due to a force majuere event, the Office of State Procurement, upon Contractor request, will consider and if appropriate permit the supplier to pass along any costs over that amount (40%).   If allowed, it shall be accomplished in writing. 


Definition: Except for payment of sums due, neither party shall be liable to the other or deemed in default under this contract if and to the extent that such party's performance of this contract is prevented by reason of force majeure. The term "force majeure" means an occurrence that is beyond the control of the party affected and could not have been avoided by exercising reasonable diligence.  Force majeure shall include but is not limited to acts of God, war, riots, strikes, fire, floods, epidemics, or other similar occurrences.  





Notification:  If either party is delayed by force majeure, said party shall provide 



written notification within forty-eight (48) hours.  The notification shall 



provide evidence of the force majeure to the satisfaction of the other party.  


Such delay shall cease as soon as practicable and written notification of 



same shall be provided.  The time of completion shall be extended by 



contract modification for a period of time equal to the time that the results 



or effects of such delay prevented the delayed party from performing in 



accordance with this contract.  





Rights Reserved: The state reserves the right to cancel the contract and/or 



purchase materials, equipment, or services from the best available source 



during the time of force majeure, and Contractor shall have no recourse 



against the state.


4.2 PROCEDURES:  ORDERING, DELIVERY, AND INSPECTION


Upon award of this contract, the successful supplier will be provided the names of institution representatives authorized to place orders against the contract.  Shipping and invoice addresses will be provided if they differ from those listed herein.

A.
Ordering:  Institution food service managers customarily estimate their entire monthly food requirements according to specific nutritional menu programs and rigid budget constraints.  Each week, upon receipt and evaluation of a dated, Fresh Fruit & Vegetables price list, the food service manager will re-evaluate the estimated food requirements. 


An institution's estimated monthly food requirements are subject to adjustment or modification due to:


· changes in population


· budget constraints


· product availability


· menu changes


· past usage analysis


· correctional center lock-down


· other unanticipated circumstances


NOTE:
No institution will be expected to place an order for any item without having first received and evaluated a weekly price list.


When the weekly analysis is complete, the food service manager or designated representative will place a written or verbal fruit and produce order with the contractor.

B.
Shortages and authorized substitutions: One hundred percent (100%) fill-rate is expected on all Fresh Fruit & Vegetables orders.  Prior to scheduled delivery, the supplier will notify the food manager or designated representative of any inventory or market place shortage in order for a suitable fruit or produce menu substitution to be evaluated and approved.


NOTE:  Shortages refer not only to lack of product availability in general, but also to lack of availability of specific grades and sizes as set forth in the Contract award.  Refer to Specifications.


A substitution must be authorized by the Purchaser’s food service manager or designated representative.  Each Purchaser is considered a no substitute customer.  Automatic substitution by the Contractor is not acceptable and will be considered an unauthorized order and an instance of non-compliance.  Such substitutions will be rejected at the Contractor's expense.  Repeated instances of excessive and unauthorized substitutions will be grounds for contract termination/suspension.


Delivery receipts/invoices: All shortages will be noted and identified on the delivery receipt/invoice by the Contractor's driver and the authorized institution representative.  Invoices must be adjusted accordingly.


C.
Delivery:

1.
Frequency of Delivery: The institution food service manager or designated representative and the Contractor will mutually agree upon delivery schedules.  If the two parties cannot reach an agreement, the OSP Contract Administrator will act as an arbitrator in determining the delivery schedule.

2.
Time of Delivery: Delivery must be made during normal work hours of the requesting institution.  The Purchaser reserves the right to refuse shipment when delivered after normal working hours or if the Contractor personnel have not passed a background check. To comply with security procedures, some institutions may designate specific days of the week and/or hours in the day during which a scheduled and authorized delivery may be made.  The Contractor is required to verify the specific normal work hours of individual institutions and so instruct carrier(s) to deliver accordingly.  It is the Contractor’s obligation to ensure the delivery personnel are qualified and authorized for delivery to the customer/customer location.  The Bidder should fully understand the impact of this requirement.  A delivery that is late due to unqualified/unauthorized delivery personnel denied entry to the facility is a breach by the Contractor.  The State may avail itself of any remedy allowed by contract and/or law.  


The acceptance of late performance by an institution with or without objection or reservation must not waive the institution's right to claim damage for such breach nor must it constitute a waiver for the timely performance of any of the Contractor's remaining contractual requirements or obligations.


3.
Terms:  Unless otherwise specified, all goods are to be shipped FOB Destination freight prepaid and included.  Where specific authorization is granted to ship goods FOB shipping point, Contractor agrees to prepay all shipping charges, route as instructed or if instructions are not provided route by the most economical common carrier.  Each invoice for shipping charges must contain the original or a copy of the freight bill indicating that the payment for shipping has been made.  Regardless of F.O.B. point, title of the goods does not transfer title until successful delivery to the purchaser final location (the purchaser’s place of business, institution, prison, etc).  The purchaser reserves the right to refuse COD shipments. 


4.
Location:  All deliveries are to be made to the applicable delivery site as indicated by the institution.  Where applicable, the Contractor must take necessary actions to safeguard items during inclement weather.


5.
Unauthorized Delivery: In no case must a Contractor initiate performance prior to the receipt of an order; any expenses incurred otherwise must be borne solely by the Contractor.


6.
Drop Shipments: Large state institutions may qualify for a manufacturer's drop shipment of various contract items.  Any procedures, required lead times, minimums, savings, etc., involved must be documented and lend themselves to be monitored and evaluated by the State.  The Contractor is required to monitor the status of drop shipments to ensure their arrival by the agreed upon delivery date.  Should a drop shipment fail to arrive by the specified date, the Contractor must be required to follow the Shortages and Substitutions procedure outlined herein.


D.
Delivery Default: Delivery default occurs when the Contractor does not deliver Fresh Fruit & Vegetables within the specified delivery time; and does not replace rejected items within 24 hours of a rejection notice.  If delivery default occurs the institution may either buy those rejected and/or undelivered items on the open market and 1) charge the difference back to the contractor, or 2) deduct the difference from an outstanding invoice.


E.
Inspection, Acceptance, Rejection, and Replacement:


1. Inspection/Acceptance: Inspection at the time of delivery is for the sole purpose of identification.  Such inspection must not constitute final acceptance.  All deliveries are subject to a final inspection within 24 hours of delivery for the purpose of verifying specified quality and quantity within a reasonable amount of time after receipt at destination.


2. Rejection:  The Purchaser reserves the right to, (1) reject any fruit and/or vegetable item of questionable quality or freshness, (2) reject any unauthorized substitutions, and (3) reject any unauthorized delivery.  Any rejection must be done within 24 hours of delivery.

3. Replacement:  If a purchaser rejects an item for not meeting the quality or freshness specification the Contractor is required to replace the item(s) within 24 hours of rejection.  It is the responsibility of the facilities to contact the Contractor to for pick up and replacement within this 24 hour period.  The purchaser may request an USDA inspection, at the Contractor's expense, of any fruit or produce item of questionable quality or freshness.  

All items rejected at the time of delivery will be picked up by the contractor within seven (7) calendar days of delivery.  All pickups of rejected fruit or produce will be coordinated, scheduled and authorized by a designated institution representative.  Any cost incurred by the institution as a result of this process will be at the expense of the Contractor.


The State reserves the right to inspect Contractor delivery trucks and premises for cleanliness.  Unsatisfactory conditions will be reported to appropriate state or county health authorities and the State Contract Administrator.  The outcome of the inspection as well as the response and corrective action by the Contractor will be documented in the State Contract Administrator’s contractor files.


4.3 INVOICES/PAYMENT, PAYMENT TERMS, AND PROMPT PAYMENT DISCOUNTS


A.
Invoices


1. Certification of Delivery:  At the time of delivery, it is the Contractor's responsibility to have the delivery checked and inspected, shortages identified and the delivery receipt/invoice signed by a designated institution representative.  Payment will not be made to the Contractor without a signed delivery receipt/invoice.  Improper invoices suspend (tolls) the time for payment/prompt payment deadline. 

2. Procedure:  If agreed to by the institution, the Contractor may arrange to submit an invoice after each delivery or consolidate invoices for monthly submittal.  The Contractor is responsible for the accuracy of each invoice.


The Contractor must provide an original and two (2) copies of each invoice.  The following information will be included on each invoice:


     -     Product Pricing

· the optional Prompt Payment Discount;

· the variety, grade, size, number of cartons or weight of the items delivered;


· Special Price purchases listed as separate items; and,

· Contract number and order number assigned by ordering institution (if applicable).

· Upon the request of the purchaser and at no charge to the purchaser, the contractor is to provide supporting documentation in a timely manner validating that contract prices have been correctly calculated in accordance with contract terms.

Incorrect invoices will be returned unpaid for correction and re-issue.  Continual incorrect invoicing will be considered instances of non-compliance.


C. Rights of Withholding: The Office of State Procurement may offset any damages for which the Contractor is responsible against payments owing to the Contractor from the institution or any agency or any other State agency which may be indebted to the Contractor.  (WAC 236-48-152).


4.4 CONTRACTOR RESPONSIBILITY


A.
Review of Contract Documents:  Prior to the RFP due date (deadline) the Contractor must carefully review the contract documents herein and must notify the State Contract Administrator of any error, inconsistency or omission discovered.

Withdrawal or Modification of Bid or Proposal




Bidders are liable for all errors or omissions contained in their Responses.


After Bid/Proposal submittal but prior to Bid/Proposal opening: The Bidder may 


modify or withdraw his/her Bid or Proposal at any time prior to the due date and 


time set for Bid/Proposal opening by providing a written request to the 



Procurement Coordinator from an authorized representative of the Bidder.


After Bid/Proposal opening: No Bid or Proposal shall be altered or amended.  The Purchasing Activity may allow a Bid or Proposal to be withdrawn if the Bidder demonstrates that the prices were miscalculated.  A low Bidder, who claims error and fails to enter into a contract with the State of Washington, may not participate in bidding on the same commodity or service if the solicitation is subsequently reissued by the Purchasing Activity.  


Bid/Proposal Opening


Only the name of the Bidder and the time of receipt are read aloud at the time of the Bid/Proposal opening.  The reading does not determine award of the contract, responsibility of the Bidder, or responsiveness of the Bid or Proposal.  Bidder attendance at Bid/Proposal openings is not required. 


B.
Inventory and Product Quality:  


1.
Established business practices: At the time of bid opening, the Bidder is required to have an established, permanent business for which all bonding and/or licensing requirements have been met.  Fixed or established place of business must mean, but not be limited to:


A permanent structure, warehouse or building


· at which necessary and appropriate fruit and produce handling equipment and fixtures are maintained;


· at which an adequate quantity of inventory is stored, offered for sale, sold, delivered;


· where specifically designated personnel are available to handle transactions during appropriate and specified business hours.


The bidder has to have the capacity and capability to:


· access required quantities of specified products;


· fill an institution's weekly order within 72 hours of notice; and


· replace rejected products within 24 hours of rejection notice;


· produce computerized usage reports; and,

· provide internet access for ordering and payment purposes.

2.
Product quality: The Fresh Fruit & Vegetables contract specifications in Section III are intended to be descriptive.  If the quality of a Fresh Fruit & Vegetables item varies from this description and is questionable, it is the contractor's responsibility prior to delivery to get acceptance from the institution’s food manager.


D.
Title and risk of loss: Regardless of FOB point, Contractor agrees to bear all risks of loss, injury or destruction of goods identified herein, which occur prior to delivery and final acceptance.  Such loss, injury or destruction must not release the Contractor from any obligation hereunder.


E.
Service and training requirements: The service and training identified in this paragraph are required in order to establish and maintain open communication and rapport between the Contractor and the institution(s).  The Contractor is expected to periodically initiate and schedule a visit with the institution(s) or respond to a request by the food service manager to provide on-site training for institution personnel, regardless of the location of that institution, at no cost.


Training:  At a minimum, the training must: 1) address handling procedures for Fresh Fruit & Vegetables, storage techniques/methods, quality control, inventory turnover necessary to maximize the life of the fruit and produce; and,  2) address product seasonality, availability, substitution, accessibility, current market conditions, current pesticide usage and associated health hazards.


Service:  Will include review and evaluation of ordering procedures, lead times, discussion and resolution of any concerns or grievances.  If requested to do so, the Contractor must respond in writing to any problem areas requiring documentation.


4.5 Electronic ORDERING SYSTEM


A. Commercial Electronic Ordering System:


1. Customers will endeavor to place orders directly to the Contractor through a commercial online ordering system provided at no cost to the customer if available. Although online ordering and payment capabilities are not considered a minimum requirement in order for a bidder to be considered responsive to this RFP, it is a desirable. The Contractor must provide, at no cost to the purchaser, the customer the information, training and customer service/repair necessary to perform the ordering.  If vendor-owned software and/or hardware are furnished, the Contractor must be responsible for its installation and maintenance.  All such software and/or hardware will be provided free of charge and must remain the property of the vendor.  It will be returned to the vendor at the conclusion of the contract.


2. It is conceivable that all items available to be purchased through the vendor’s ordering system will not be appropriate for ordering due to some restriction.  Therefore, it is necessary for contractor to be able to install a "locking feature, device or lock out” that would preclude these types of items from being ordered.  Due to additional internal controls, the customer may also provide the Contractor a list of other items required to be blocked.


3. The products ordered through the commercial system must be received according to accepted receipt procedures at the facility.  The receiving official must document and sign the delivery ticket /invoice as the shipment is being made but before the delivery truck leaves the customer.  


4. The Contractor must be responsible for providing on-site customer training on the use of the electronic ordering system.  Furthermore, the Contractor must be responsible for providing training materials, i.e. user manuals, etc. to the customer.


5. Any emergency service or repair calls for vendor equipment and/or software must be made on an unlimited basis at no additional cost to the State.  Upon receipt of notice that any part of the vendor-owned equipment is not functioning properly, the Contractor must, within 24 hours after notification by the State, furnish a qualified representative to inspect the equipment and return to normal and efficient operating condition.  If repair is not feasible, the Contractor must provide a replacement at no cost.  By either repair or replacement, the ordering facility must not be without an acceptable ordering system for more than forty-eight hours.

6. The ordering system must ensure that the customer receives a confirmation order at the customer’s location. As a minimum, the confirmation must include the time identification, quantity to be delivered, unit of issue, delivered price and delivery order number.


4.6 QUALITY PROGRAM 


1. WAREHOUSING AND SANITATION PROGRAM/HACCP 


a. The Contractor must develop and maintain a sanitation program to comply, at a minimum, with the Code of Federal Regulations, Title 21, Part 110 and other applicable federal, state or local standards.  Records of inspections performed by the firm, subcontractor, or recognized industry association must be maintained and made available to the state at the OSP RFP Coordinator’s request.  Any findings by the firm or its agent documenting a critical sanitation deficiency must be reported immediately to the Contract Administrator with an attached report of corrective action. 


2. PRODUCT SANITARY APPROVED SOURCE REQUIREMENTS 


a. Applicable food products, e.g. poultry, dairy and seafood items delivered to customers  must originate either from an establishment which has been inspected under the guidance of the United States Department of Commerce (USDC) or the United States Department of Agriculture (USDA).


3. STORED PRODUCTS PEST MANAGEMENT PROGRAM 


a. The Contractor must develop and maintain a stored products pest management program for food and other co-located non-food items.  Accepted industry standards for pest management must include, but are not limited to, the Code of Federal Regulations, Title 21, part 110, Food Manufacturing Practices, the Federal Insecticide, Fungicide and Rodenticide Act (as amended), the Food, Drug, and Cosmetic Act of 1938, and pertinent federal, state and local laws and regulations.


4.7 HAZARD ANALYSIS CRITICAL CONTROL POINT (HACCP) PROGRAM


Definition: HACCP is a system of preventative controls and scientific testing designed to improve the safety of products from “farm to table” Food and Drug (FDA) and Food Safety and Inspection Service (FSIS) HACCP regulations require the industry to verify the effectiveness of its operations by continuous monitoring of the controls established, end item product testing, and careful record keeping of the complete HACCP system.  The state may review each plant records and conduct other in plant inspection activities to verify that proper food safety procedures are being followed in accordance with the establishment HACCP plan.  The HACCP-based system requires a commitment by establishments to consistently control operations in the interest of public health. 


4.8 INSTITUTION SECURITY


Washington State law prohibits a person from bringing any contraband, such as narcotic substances, weapons or intoxicating liquor onto the premises of any Department of Corrections (DOC), or Department of Social and Health Services (DSHS) Juvenile Facilities, Correctional Institution or Mental Health Division facility.  (Reference WAC 275-80-805, WAC 275-80-900, RCW 72.05.130).


DSHS institutions for the developmentally disabled are not considered secure in the above context.  Nevertheless, it is the intent of the State of Washington to protect the interests and welfare of all institutionalized residents entrusted to its care.


An unauthorized introduction of any contraband onto the premises of any Washington State institution by a Contractor or a Contractor’s employee may result in the immediate cancellation of this contract.


The Proposer is required to have sufficient personnel to rotate drivers for deliveries at secured institutions if requested.  Proposer representatives and drivers must be able to produce satisfactory personal identification upon request at the institution.  The identification presented must match the pre-approved identification that will be provided by the Proposer to the RFP Coordinator upon award of the contract.  This information will include Drivers Name, Date of Birth, and SSN.


In some cases, deliveries will be made to secure locations, i.e., prisons, restricted medical facilities, etc.  Delivery personnel will be required to pass a background check.  The Bidder should fully understand the impact of this requirement.  A delivery that is late due to unqualified/unauthorized delivery personnel denied entry to the facility is a breach by the Contractor and the State may avail itself of any remedy allowed by contract and law.


4.9 MANAGEMENT REPORTS 

The following reports are to be submitted to the OSP Contract Administrator as indicated or upon request:

Quarterly Usage Reports: Contractor(s) will be required to provide quarterly sales reports, based upon total dollars sold per customer agency via the internet at http://fortress.wa.gov/ga.apps/CSR/login.aspx.  Reports are to be submitted within thirty (30) days after the end of the calendar quarter (no later than April 30th, July 31st, October 31st and January 31st). For this contract, sales to political subdivisions are to be identified by each customer location (rather than a grand total sold to political subdivisions).

The State Contract Administrator is to be provided purchase information, over a timeframe specified by the contract administrator, to the customer agency/location upon request.  This information may include, but is not limited to, the following:

1. Line item detail of products sold:


a. Description;

b. Contractor stock number and Brand name;

c. Unit of Issue;

d. Units sold;

e. Cost per unit; and, 

f. Total dollars per line item sold.

g. Products provided by instate (local) producers


h. Products that are considered “organic”

4.10 MINIMUM ORDERS


Contractor imposed minimum orders are not permitted for state agency customers under the terms of this contract, nor will future requests for minimum orders be considered.  

However, due to the nature of other potential customer orders (i.e.: political subdivisions and non profits which may include school districts, jails, etc), contractor may choose to impose a minimum order, based upon a minimum dollar amount per order. Upon contract award, contractors will be provided with a current listing of political subdivisions and nonprofits.

5 EVALUATION AND AWARD  

5.1 Evaluation Process  

Proposals will be evaluated in conformity with procurement law and in accordance with the requirements set forth in this RFP and any amendments that may be issued.  All proposals will be reviewed by the RFP Coordinator for completeness and compliance with the instructions specified in this RFP.  Please use the checklist provided herein to ensure you’ve submitted all required documents. One original paper and five (5) paper copies are to be provided in addition to the CD.  If the information on the CD and the hard copy are different, the information provided on the CD will prevail.  The RFP Coordinator or a designated evaluation team member may contact the vendor for clarification of any portion of the vendor’s proposal.  The written proposals will be reviewed and evaluated.  

The State of Washington is committed to selecting the “best value” vendors for this competitive procurement but be advised that savings goals are anticipated.   In keeping with this commitment, the evaluation must consist of both cost and non-cost factors.  The offeror must clearly demonstrate its capability to support the customers’ requirements in the most efficient and cost-effective manner.  

For this procurement:


The customer service, quality assurance factors, cost saving initiatives, etc. represent 50 points.

The pricing represents 150 points.

Proposal responses will be evaluated by an evaluation committee made up of customers of the resulting contract and members of the Office of State Procurement.  The Procurement Coordinator will advise and preside over the evaluation committee to ensure the integrity of the process but will not score.

Selection must reflect that the vendor(s):

· Submitted a responsive proposal package.

· Has been evaluated and scored against all written responses as outlined in this RFP.

· Achieved the top evaluation score.

· Had no significant terminations for performance in the past three (3) years.

· Is not currently on the Federal debarment list (as defined in 49 CFR 29.105 (p) is presently debarred, suspended, proposed for debarment, declared ineligible, or voluntarily excluded from participation in this transaction by any Federal department or agency).

· Has been determined a responsible bidder (RCW 43.19.1911(9)).

Failure to provide adequate information to demonstrate to the evaluators that the proposer meets the requirements may result in a determination of non-responsiveness and may be established by any of the following conditions:


a) The Vendor states a requirement cannot be met;

b) The Vendor fails to include information requested; or,

c) The Vendor fails to include sufficient information to substantiate that a given requirement can be met.


Customer Service FACTORS (50 points) 

A. Customer References (10 points):

Proposers are to respond to the Customer Reference section by identifying a minimum of three (3) customers for whom the proposer provides similar products as those identified in this RFP.  

References will only be contacted if the bidder is found to be the lowest responsible bidder or if the scores of multiple bidders are close enough that the ten points allocated for customer references could decide who the lowest responsible bidder is.  


OSP will make every reasonable effort to contact the references listed.  If a reference cannot be reasonably contacted OSP reserves the right to contact the bidder to obtain an alternate reference. 


The averaged score of all three references must be 12 out of 20.  If the lowest responsible bidder fails to provide references which achieve an average score of 12 out of 20 they will be found non-responsive and the next lowest responsible bidder’s references will be contacted.  

Those proposers with acceptable references will then receive points to their overall Customer Service Factors score.  These points will be assigned to proposers on a proportional basis, with the highest average score receiving the maximum points (10).

B. Product availability (10 points):


In 300 words or less (please be specific and detailed in your answer):

1. Describe your current product offering (above and beyond the items specified in the Product Listing).  Indicate if you can or will be able to supply any additional fresh and fruit produce items that might normally be requested by the types of customers described in this RFP, including political subdivisions.

C. Customer Service: (15 points):

In 300 words or less (please be specific and detailed in your answer):

1. Describe routine customer services that will be provided to all customers supported under the proposed contract. Include any services that may add more value to this acquisition.  

2. Describe your process of advising customers of backorders, not in stocks, substitutions and recalls. 

3. Detail how deviations from the original order, such as add-ons, and cancellations will be handled. 


4. Describe your plans to handle supplemental orders. Be sure to include not only how you will handle the orders, but also the up charge, if any, that you will place on these “supplemental orders.”  Indicate your response time to a supplemental order. 

5. Provide a logistics plan that addresses how the location of your firm’s warehouse (s) will enable you to support the customers for the region(s) bid during normal deliveries as well as emergencies. Describe your firm’s emergency preparedness plan which includes how you will be able to continue to service your customers.

D. Quality Assurance (10 points)


In 300 words or less (please be specific and detailed in your answer):

 Supplier Selection and Quality Assurance Programs 


1. Address your firm’s procedures and policies for selecting quality raw material suppliers

2. Discuss the processes utilized by your firm to provide products of consistent high quality with minimal variation on product appearance, grade, yield, taste, texture, etc.

E. Cost Savings Suggestions (5 points)

In 300 words or less (please be specific and detailed in your answer):

Describe any suggestions for generating cost savings for customers.  This might include changes to delivery schedules, use of Saturday deliveries, or other supply chain management assistance.  (The state recognizes that bidders may possess unique capabilities that distinguish one bidder from another and that the state may benefit from this knowledge). The proposed cost savings initiatives will be screened to determine potential of implementation and at the sole discretion of the state determined if the suggestion is acceptable.  The suggestion will be awarded points accordingly.

PRICING (150 points)


An evaluation relating to delivered prices will be made based on an average of the weeks of October 21 through November 4, 2007.  Proposers are required to submit proposal prices that contain average landed costs, markup and average final delivered price for the regions bid for the items specified in the Product Listing that consist of a variety of typically used items by the customers supported under this solicitation.  Estimated one year quantities are indicated next to each item and are for information and evaluation purposes only. 

a. If a proposer carries a variety of brands for the same item, the price submitted must be for the lowest priced item that meets the State’s requirements. 

b. On items with package size or quantity variations, the proposer must make the necessary adjustments in spreadsheet calculations so that the extended prices (price multiplied by estimated quantity) reflect the same total amounts of product for the item that the State’s package size or quantity would have generated. 

 Product Listing Scoring


The State’s Product Listings will be used to evaluate and score the proposers pricing by Region, as follows:


1. The RFP Coordinator will use the Product Listing pricing to calculate the total extended delivered price for all the items or groups of items specified (delivered price multiplied by estimated quantity for that region).  Points will be assigned to proposers on a proportional basis, with the lowest total extended delivered price receiving the maximum points.

5.2 Oral Interview

Vendors who are determined to be within the competitive range for either the entire state or each of the six regions may be scheduled for an Oral Interview conducted by an evaluation committee made up of customers of the resulting contract and members of the Office of State Procurement.  The oral interview will not be scored.

The interview may request more information or clarification of responses, and consist of questions covering customer service issues, past performance (including questions resulting from reference checks and other performance information), pricing issues and responsiveness and responsibility issues.  Vendors will not be provided these questions in advance of the interview.  With the exception of the past performance and responsibility questions, all vendors interviewed will be asked the same questions. 


5.3 Negotiation with Lowest Responsible Bidder

Upon completion of the evaluation scoring and the determination of the lowest responsible proposer, the state may enter into negotiations per RCW 43.19.1911 (6), which reads in part as follows:

“…the agency can enter into negotiations exclusively with the lowest responsible bidder in order to determine if the lowest responsible bid may be improved. An agency must not use this negotiation opportunity to permit a bidder to change a non responsive bid into a responsive bid.”


ATTACHMENT A – PROPOSAL INFORMATION


1. Proposer must complete the following:


    Prompt Payment Discount:  
     % 25 days. 

                                            
     % 30 days


     Electronic Funds Transfer:  
     % discount 

     Purchasing (Credit) Cards accepted:  Yes  FORMCHECKBOX 

No  FORMCHECKBOX 


(Washington State Purchasing card is currently VISA. Note: payment with a purchasing card does not qualify a customer for a prompt payment discount)

2. 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:

		





3. Addresses:


		Orders to be sent to:

		Billing will be from:

		Payment to be sent to:



		

		

		

		

		



		

		

		

		

		



		

		

		

		

		





4. Federal Tax Identification Number:       (Do not include if also a Social Security number)

5. Firms proposing from California only: Is your firm currently certified as a small business under California Code, Title 2, Section 1896.12?  Yes  FORMCHECKBOX 
 No  FORMCHECKBOX 
.


6. Please indicate if your firm is considered a small business, disadvantaged business,


Vendor in Good Standing, veteran, minority or woman business owned, etc:       

7. Minimum Dollar Amount per Order for service to political subdivisions (if any):  $      

9.  Regions of the state your firm can provide service to for the pricing offered in the Product Listing:

 FORMCHECKBOX 
Northwest

 FORMCHECKBOX 
North Central

 FORMCHECKBOX 
Eastern


 FORMCHECKBOX 
Olympic

 FORMCHECKBOX 
Southwest


 FORMCHECKBOX 
South Central

[image: image3.wmf]


ATTACHMENT B – Offer and Award Page


OFFER AND AWARD


Proposers are required to read, understand and accept all standard terms and conditions, instructions to proposers, definitions, and all information contained within this entire RFP package.  There are some standard documents, which are referred to in this proposal package that are not automatically printed out.  Competitive Procurement Standards that include the Standard Terms and Conditions, Instructions to Bidders, and Definitions revised are binding terms of this contract and are not automatically printed out.  It is important that you read, understand and accept these terms.  These documents are available as an embedded file in section 1 of this RFP. 


Proposer 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 proposal submittal.


		(Company Name)

		

		(Typed or Printed Name)



		

		

		



		(Address)

		

		(Title)



		

		

		



		(City)

(State)

(Zip)

		

		(Phone No.)



		

		

		



		(Federal Tax Identification Number)

(Do not include if also a Social Security #)

		

		(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, Services Division, Purchasing and Contract Administration; to be effective 


 2007.  This is a Partial/Total award for 




, Regions: ____________________________

_______________________________________________________________________________

Authorized Signatures


		

		

		

		

		

		

		



		Shannon L. McGuire, Procurement Coordinator

		

		(Date)

		

		Steve Krueger, Unit Manager

		

		(Date)





ATTACHMENT C– TERMS & CONDITIONS COMPLIANCE CHECK LIST

(Proposer to Complete and Return with RFP)

		Clause # and Description

		Check if in Compliance

		 Explain if not in Compliance.


 If not in compliance the bid may be found non-responsive.



		4.1 Pricing and Adjustments

		

		



		4.2 Procedures; Ordering, Delivery and Inspection

		

		



		4.3 Invoice/Payment, Payment Terms  and Prompt Payment Discount

		

		



		4.4 Contractor Responsibility

		

		



		4.5 Electronic Ordering System

		

		



		4.6 Quality Control Program

		

		



		4.7 Hazard Analysis Critical Control Point (HACCP) Program

		

		



		4.8 Institution Security

		

		



		4.9 Management Reports

		

		



		4.10 Minimum Orders

		

		





ATTACHMENT D - CUSTOMER REFERENCE & QUESTIONAIRE FORMAT


Please list three (3) Customer References.  

These references will only be contacted if the bidder is found to be the lowest responsible bidder or if the scores of multiple bidders are close enough that the ten points allocated for customer references could decide who the lowest responsible bidder is.  


OSP will make every reasonable effort to contact the references listed.  If a reference cannot be reasonably contacted OSP reserves the right to contact the bidder to obtain an alternate reference. 

The averaged score of the three references must be 12 out of 20.  If the lowest responsible bidder fails to achieve a score of 12 out of 20 they will be found non-responsive and the next lowest responsible bidder’s references will be contacted.  

Those proposers with an average of at least 12 out of a possible 20 will then receive points to their overall Customer Service Factors score.  These points will be assigned to proposers on a proportional basis, with the highest average score receiving the maximum points (10).

1.  
Name: 



Address:



Phone:



Email:


2.  
Name:



Address:



Phone:



Email:


3. 
Name:



Address:



Phone:



Email:


CUSTOMER REFERENCE & QUESTIONAIRE FORMAT


		This reference and questionnaire pertains to Category D



		1.  Name of Vendor for whom this reference applies:






		2.  Company/Customer completing this reference:



		3.  Contact Name of Reference:

		4.  Contact’s  Phone Number & E-mail:



		5.  For each of the following four questions, please rate this vendor’s performance as


               Rate from 1 (Poor) – 5 (Excellent)


1. Responsiveness to concerns or issues:   _______


2. Adheres to Agreement/Contract Terms:  _____


3.  Consistently recommends cost saving ideas or initiatives: _____


4.  Recommendation as a contract supplier for the state:  _____


      





Thank you

ATTACHMENT E

PRODUCT AVAILABILITY CHECK LIST

		FRUIT      FRUIT



		Item

		Size

		Description

		Product Available?

		Meets Specs?



		

		

		

		YES/NO

		YES/NO



		1

		125 CT

		APPLE, GOLDEN DELICIOUS XF 

		

		



		2

		125CT

		APPLE, GRANNY SMITH 

		

		



		3

		125CT

		APPLE, RED DELICIOUS XF

		

		



		4

		88CT

		APPLE, FUJI FCY

		

		



		5

		150 CT

		BANANA, PETITE

		

		



		6

		40#CS

		BANANA, REGULAR 

		

		



		7

		18#CS

		GRAPE, RED SEEDLESS

		

		



		8

		18#CS

		GRAPE, GREEN SEEDLESS

		

		



		9

		48CT

		GRAPEFRUIT, PINK (All Types) CHOICE

		

		



		10

		148CT

		KIWI FRUIT 

		

		



		11

		140CT

		LEMON, CHOICE 

		

		



		12

		18CT

		MELON, CANTALOUPE

		

		



		13

		9CT

		MELON, HONEYDEW 

		

		



		14

		25#CS

		NECTARINE

		

		



		15

		113CT

		ORANGE, NAVEL

		

		



		16

		113CT

		ORANGE, VALENCIA

		

		



		17

		64CT

		PEACH 

		

		



		18

		80CT

		PEAR, D'ANJOU 

		

		



		19

		28#CS

		PLUM, RED BEAUTY

		

		



		20

		12/1PT

		STRAWBERRY

		

		



		21

		40#CS

		W'MELON, SEEDLESS

		

		



		

		

		

		

		



		VEGETABLES    



		Item

		Size

		Description

		Product Available?

		Meets Specs?



		

		

		

		YES/NO

		YES/NO



		22

		20#CS

		BROCCOLI, CROWN

		

		



		23

		45#CS

		CABBAGE, GREEN 

		

		



		24

		25#CS

		CABBAGE, RED

		

		



		25

		50#CS

		CARROT, CLIPTOP

		

		



		26

		6/5# BAG

		CARROT, BABY PEELED

		

		



		27

		4/5# BAG

		CARROT, STICK 

		

		



		28

		4/3# BAG

		CAULIFLOWER 

		

		



		29

		30CT

		CELERY

		

		



		30

		3/5# BAG

		CELERY, STICK 

		

		



		31

		30 CT

		CILANTRO 

		

		



		32

		4/5# BAG

		COLESLAW, W/COLOR

		

		



		33

		36CT

		CUCUMBER

		

		



		34

		5#JAR

		GARLIC, PEELED

		

		



		35

		48BUNCH

		GREEN ONION 

		

		



		36

		5.5 OZ

		GREEN ONION, ICELESS BAGGED 

		

		



		37

		24CT

		LETTUCE, GREEN LEAF 

		

		



		38

		24CT

		LETTUCE, ICEBERG 

		

		



		39

		24CT

		LETTUCE, ROMAINE

		

		



		40

		4/5# BAG

		LETTUCE, SHREDDED

		

		



		41

		10#CS

		MUSHROOM, WHITE, MEDIUM 

		

		



		42

		4/5# BAG

		ONION, YELLOW DICED

		

		



		43

		50#SACK

		ONION, YELLOW JUMBO

		

		



		44

		20#CS

		ONION, YELLOW PEELED JUMBO

		

		



		45

		30BUNCH

		PARSLEY

		

		



		46

		25#CS

		BELL PEPPER, GREEN, MEDIUM

		

		



		47

		10#CS

		PEPPER, JALAPENO

		

		



		48

		25#CS

		BELL PEPPER, RED, LARGE

		

		



		49

		50#SACK

		POTATO, BAKER #2

		

		



		50

		120CT

		POTATO, NORKOTAH

		

		



		51

		50#CS

		POTATO, RED #1/A 

		

		



		52

		120 CT

		POTATO, RUSSET

		

		



		53

		1#BAG

		RADISH, RED TOPPED 

		

		



		54

		4/5# BAG

		SALAD MIX, ROMAINE BLEND W/COLOR

		

		



		55

		4/2.5# BG

		SPINACH, CELLO STEMLESS 

		

		



		56

		22#CS

		SQUASH, ZUCCHINI

		

		



		57

		12/1LB

		TOFU, FIRM ISLAND SPRING

		

		



		58

		12/12 OZ

		TOFU, CHINESE RED

		

		



		59

		12/1PT

		TOMATO, CHERRY

		

		



		60

		25#CS

		TOMATO, LOOSE 6X6

		

		



		61

		12/12 OZ

		TOMATO, GRAPE

		

		



		62

		25#CS

		TOMATO, ROMA LOOSE

		

		



		63

		4/5# BAG

		TOSSED SALAD, REG W/COLOR 

		

		





Attachment F Price Sheet – Fresh Fruit & Vegetables 

If there are any fruit and vegetable items in this exercise that do not appear on your weekly published price list, price them for this bid evaluation model and be prepared to provide documentation upon request, showing your cost and continue with the exercise. 


 For each fruit and produce item, you will use your published average unit price for the time period indicated.  Each average unit price must represent regular, net prices, which will appear on each published price sheet.  The average unit price will not include any discounts or special purchase prices for mature or irregularly sized fruit/produce.  You are required to add all extended totals and arrive at a grand total. 

Note:  Make sure to fill out a Price sheet for each region you bid.  If you identify multiple regions and only fill out one Price Sheet the Price Sheet will be for all regions identified.  


Remember to provide the weekly price lists and cost information that you utilized to calculate bid pricing for this section with your response.

		FRUIT     



		Item

		Size

		Description

		Estimated Usage 


(1 year)

		Average Landed Price


(Oct 21 –Nov 4)

		Mark-up Price

		Average Delivered Price (Oct 21 thru Nov 4) 

		(Current Contractor Only) Insert Current Avg. Delivered Price (Oct 21 thru Nov 4)



		1

		125 CT

		APPLE,GOLDEN DELICIOUS XF 

		1363

		

		

		

		



		2

		125CT

		APPLE,GRANNY SMITH 

		1141

		

		

		

		



		3

		125CT

		APPLE,RED DELICIOUS XF

		3821

		

		

		

		



		4

		88CT

		APPLE,FUJI FCY

		295

		

		

		

		



		5

		150 CT

		BANANA, PETITE

		2439

		

		

		

		



		6

		40#CS

		BANANA, REGULAR 

		3447

		

		

		

		



		7

		18#CS

		GRAPE,RED SEEDLESS

		306

		

		

		

		



		8

		18#CS

		GRAPE, GREEN SEEDLESS

		179

		

		

		

		



		9

		48CT

		GRAPEFRUIT,PINK (All Types) CHOICE

		118

		

		

		

		



		10

		148CT

		KIWI FRUIT 

		426

		

		

		

		



		11

		140CT

		LEMON, CHOICE 

		20

		

		

		

		



		12

		18CT

		MELON, CANTALOUPE

		392

		

		

		

		



		13

		9CT

		MELON, HONEYDEW 

		736

		

		

		

		



		14

		25#CS

		NECTARINE

		119

		

		

		

		



		15

		113CT

		ORANGE,NAVEL

		1626

		

		

		

		



		16

		113CT

		ORANGE,VALENCIA

		1454

		

		

		

		



		17

		64CT

		PEACH 

		125

		

		

		

		



		18

		80CT

		PEAR,D'ANJOU 

		172

		

		

		

		



		19

		28#CS

		PLUM,RED BEAUTY

		32

		

		

		

		



		20

		12/1PT

		STRAWBERRY

		123

		

		

		

		



		21

		40#CS

		W'MELON, SEEDLESS

		596

		

		

		

		



		

		

		

		

		

		

		

		



		VEGETABLES    



		Item

		Size

		Description

		Estimated Usage 


(1 year)

		Landed Price


(Oct 21 thru Nov 4)

		Mark-up Price

		Delivered Price


(Oct 21 thru Nov 4)

		(Current Contractor Only) Insert Current Avg. Delivered Price (Oct 21 thru Nov 4)



		22

		20#CS

		BROCCOLI, CROWN

		247

		

		

		

		



		23

		45#CS

		CABBAGE,GREEN 

		1102

		

		

		

		



		24

		25#CS

		CABBAGE,RED

		134

		

		

		

		



		25

		50#CS

		CARROT,CLIPTOP

		1382

		

		

		

		



		26

		6/5# BAG

		CARROT, BABY PEELED

		105

		

		

		

		



		27

		4/5# BAG

		CARROT,STICK 

		317

		

		

		

		



		28

		4/3# BAG

		CAULIFLOWER 

		328

		

		

		

		



		29

		30CT

		CELERY

		1469

		

		

		

		



		30

		3/5# BAG

		CELERY,STICK 

		434

		

		

		

		



		31

		30 CT

		CILANTRO 

		97

		

		

		

		



		32

		4/5# BAG

		COLESLAW, W/COLOR

		244

		

		

		

		



		33

		36CT

		CUCUMBER

		393

		

		

		

		



		34

		5#JAR

		GARLIC, PEELED

		316

		

		

		

		



		35

		48BUNCH

		GREEN ONION 

		48

		

		

		

		



		36

		5.5 OZ

		GREEN ONION, ICELESS BAGGED 

		314

		

		

		

		



		37

		24CT

		LETTUCE,GREEN LEAF 

		333

		

		

		

		



		38

		24CT

		LETTUCE, ICEBERG 

		279

		

		

		

		



		39

		24CT

		LETTUCE,ROMAINE

		212

		

		

		

		



		40

		4/5# BAG

		LETTUCE,SHREDDED

		2688

		

		

		

		



		41

		10#CS

		MUSHROOM, WHITE, MEDIUM 

		144

		

		

		

		



		42

		4/5# BAG

		ONION,YELLOW DICED

		232

		

		

		

		



		43

		50#SACK

		ONION,YELLOW JUMBO

		3885

		

		

		

		



		44

		20#CS

		ONION,YELLOW PEELED JUMBO

		72

		

		

		

		



		45

		30BUNCH

		PARSLEY

		14

		

		

		

		



		46

		25#CS

		BELL PEPPER,GREEN, MEDIUM

		1017

		

		

		

		



		47

		10#CS

		PEPPER,JALAPENO

		33

		

		

		

		



		48

		25#CS

		BELL PEPPER, RED, LARGE

		70

		

		

		

		



		49

		50#SACK

		POTATO, BAKER #2

		1619

		

		

		

		



		50

		120CT

		POTATO,NORKOTAH

		682

		

		

		

		



		51

		50#CS

		POTATO,RED #1/A 

		248

		

		

		

		



		52

		120 CT

		POTATO, RUSSET

		5737

		

		

		

		



		53

		1#BAG

		RADISH, RED TOPPED 

		725

		

		

		

		



		54

		4/5# BAG

		SALAD MIX,ROMAINE BLEND W/COLOR

		5680

		

		

		

		



		55

		4/2.5# BG

		SPINACH,CELLO STEMLESS 

		100

		

		

		

		



		56

		22#CS

		SQUASH,ZUCCHINI

		60

		

		

		

		



		57

		12/1LB

		TOFU,FIRM ISLAND SPRING

		169

		

		

		

		



		58

		12/12 OZ

		TOFU, CHINESE RED

		151

		

		

		

		



		59

		12/1PT

		TOMATO,CHERRY

		79

		

		

		

		



		60

		25#CS

		TOMATO, LOOSE 6X6

		711

		

		

		

		



		61

		12/12 OZ

		TOMATO, GRAPE

		52

		

		

		

		



		62

		25#CS

		TOMATO, ROMA LOOSE

		118

		

		

		

		



		63

		4/5# BAG

		TOSSED SALAD,REG W/COLOR 

		10075

		

		

		

		





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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4I.
STANDARD DEFINITIONS Revised 06/02/03




7II.
STANDARD INSTRUCTIONS TO BIDDERS Revised 06/02/03




9III.
STANDARD TERMS AND CONDITIONS (T’s & C’s) Revised 07/31/06








This booklet contains Standard Terms and Conditions, Definitions, and Instructions to Bidders.



Competitive procurement documents including Invitations for Bids (IFB), Request for Quotation (RFQ), and Request for Proposal (RFP), will include sections of this booklet by reference.  This means the referenced sections apply to the procurement and to contracts resulting from the procurement process.  You do not have to attach copies of the applicable sections with the IFB, RFQ, or RFP you submit. 



Each section will indicate its revised date.  The competitive procurement document will indicate the revised date of the applicable sections.  It is your responsibility to read and understand the latest revisions. 



Do not dispose of this document until it is revised.  Sections will be revised separately since it contains standards; you may refer to the referenced sections for every bid or proposal you submit.
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I. STANDARD DEFINITIONS Revised 06/02/03


This section contains definitions of some of the terms commonly used in our competitive procurements.  Additional definitions in WAC-236-48-003



1. ALTERNATE



Goods or services that deviate with respect to features, performance, or use from the goods or services specified in the procurement document.



2. BID



A written offer to perform a contract to provide goods or services to the State in response to an IFB.



3. BIDDER



A supplier who submits a bid to the State of Washington.



4. CONTRACT



An agreement, or mutual assent, between two or more competent parties with the elements of the agreement being offer, acceptance, and consideration.



5. CONTRACTOR



An individual, company, corporation, firm, or combination thereof with whom the State of Washington develops a contract for the procurement of goods or services.



6. CONTRACTOR'S REPRESENTATIVE



An individual designated by the bidder or Contractor to act on its behalf and with the authority to legally bind the bidder or Contractor concerning the terms and conditions set forth in bid and contract documents.



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



· 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.



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



7. CONVENIENCE CONTRACT



A contract is established strictly to facilitate ordering without conducting repetitive solicitations.  Purchasers have the option to purchase elsewhere.



8. EQUAL



Goods or services that meet or exceed the quality, performance, and use of the brand, model, or specifications in the procurement document.



9. FREE ON BOARD (FOB) DESTINATION



State accepts legal title of goods at point of delivery.  Contractor determines mode of freight and accepts responsibility for payment of freight charges.  Contractor accepts responsibility for processing of freight claims.



10. LEAD TIME



The period of time between when the contractor receives the order and the agency receives the goods.



11. MANDATORY CONTRACT



A contract which state agencies, excluding colleges and universities, must use for the purchase of goods or services specified in the contract; colleges and universities who choose to purchase under RCW 28B.10.029 are not required to use this contract.  They may use this contract at their convenience.  State agencies do not have to use the contract if: 



Purchases are made under RCW 43.19.190(2).



RCW 43.19.190(2).  OSP has authorized agencies to purchase goods or services on state contract from non-contract suppliers, Per Section 3, Paragraph 39.



The minimum order quantity specified in the contract exceeds the agency’s needs.



The contractor cannot deliver required goods or services in time to meet agency needs.



12. NONPROFIT CORPORATIONS



An organization meeting all of the following qualifications:



Registration with the Secretary of State in the State of Washington as a Nonprofit Corporation;



Has Federal Tax Status as a 501(C) 3 Nonprofit Corporation;



Is receiving a portion of its funding directly from public agencies, either Federal, State of Washington, or Political Subdivisions of the State of Washington.



13. POLITICAL SUBDIVISION



Any unit of local government within the states of Washington and/or Oregon that receives state funds; e.g. cities, counties, school districts, special purpose districts, local service districts, is a member of the states’ purchasing co-op, and is authorized to purchase from state contracts by inter local agreements. For the state of Oregon, the term “political subdivision” includes nonprofit corporations and Institutions of higher education (e.g. Colleges and Universities, Community and Technical Colleges)



14. PURCHASER



Unless otherwise restricted by the Invitation for bid, includes all members of the State of Washington State Purchasing Cooperative (WSPC) and/or State of Oregon Cooperative Purchasing Program (DASCPP/ORCPP) including where applicable: State agencies, Political subdivisions of Washington or Oregon states, Qualified Non-profit Corporations, Institutions of higher education (e.g. College and Universities, Community and Technical Colleges) who choose not to purchase independently under RCW 23.B.10.029.



15. RECOVERED MATERIAL CONTENT PRODUCTS



· Post Consumer Waste is: Paper, paperboard, and fibrous wastes from buildings such as retail stores, office buildings, (and) homes, after the wastes have passed through their end-usage, as a consumer item, including:  used corrugated boxes, old newspapers, old magazines, mixed waste paper, tabulating cards, and used cordage; and All paper, paperboard, and fibrous wastes that enter and are collected from municipal solid waste; and; All other items containing plastics, yard waste, metals, glass, rubber, oil, or any other material that is suitable as feed stock in product manufacture, and; 



· Secondary Waste: including manufacturing and other wastes such as: Dry paper and paperboard waste generated after completion of the paper-making process, that is, those manufacturing operations up to and including the cutting and trimming of the paper machine reel into smaller rolls or rough sheets including:  envelope cuttings, bindery trimmings, and other paper and paperboard waste resulting from printing, cutting, forming, and other converting operations; bag, box, and carton manufacturing wastes; and butt rolls, mill wrappers, and rejected unused stock; Finished paper and paperboard from obsolete inventories of paper and paperboard manufacturers, merchants, wholesalers, dealers, printers, converters, or others; Wastes generated by the conversion of goods made from fibrous material, that is, waste rope from cordage manufacture, textile mill waste, and cuttings; and Fibers recovered from wastewater that otherwise would enter the waste stream.



16. STATE AGENCY



State Institutions, colleges, community colleges, technical colleges, college districts, and universities, the offices of the elective state officers, the supreme court, the court of appeals, the administrative and other departments of state government, and the offices of all appointive officers of the state.



17. STATE PROCUREMENT OFFICER (SPO)



An individual designated by the State of Washington, Department of General Administration, Office of State Procurement to act on behalf of the state to develop and administer contracts within the limits established by law.



18. SUPPLIER



A business that provides or furnishes goods, materials, or services.



19. SUBCONTRACTOR



A person or business who is providing or performing an essential aspect of the contract under the direction of the contractor.



II. STANDARD INSTRUCTIONS TO BIDDERS Revised 06/02/03


This section contains instructions regarding the preparation and submission of bids, proposals, or quotations.



1. BIDDER’S RESPONSIBILITIES



Read and understand the IFB, RFQ, RFP, and all attachments.



Seek clarifications if necessary.



Become familiar with, and abide by, applicable federal laws, state and local statutes, regulations, and ordinances.  



Visit delivery and service locations as required.  Become familiar with and verify any environmental factors that may impact current or future pricing.



2. QUESTIONS & INQUIRIES



All questions related to the IFB, RFQ, or RFP, shall be directed to the SPO.  Inquiries shall be in writing and shall reference the appropriate section and paragraph number.  Questions received less than ten (10) calendar days prior to bid opening may not be considered.  Only questions answered by written amendment are binding.  Oral interpretations have no legal effect.



3. PREPARATION OF BID



Due Date and Time: Original, signed, sealed bids must be received at the specified location on or before the specified date and time.  Late bids will be returned unopened.



Format:  Bids shall be submitted on the forms provided in the IFB, RFQ, or RFP, which may be copied.  Bids must be typewritten or in ink and signed in ink by the contractor’s authorized representative.  Incomplete or unsigned bids will be rejected with consideration of alternate action available per WAC 236-48-071.  Electronically submitted bids will not be accepted.



Note: In a joint effort to save costs, reduce waste and produce energy savings, Proposers are encouraged to use double-sided printing and recyclable materials.  Proposers are highly encouraged to refrain from submitting IFB/RFP responses in 3-ring binders, spiral bindings, and/or other non-recyclable presentation folders.



Prices:  Bidders shall extend unit pricing as required.  In the event of an error in the extension of prices, the unit price shall prevail.  Bid prices shall include all associated costs and remain firm for ninety calendar days after bid opening date.  Bid prices shall not include sales tax.



Identification:  Bid(s) must be submitted in a sealed envelope, addressed as shown below:



			Bidders Return Address



Bid Number:



Opening Date:



SPO Name


			Department of General Administration



Office of State Procurement



210 11th AVE SW Room 201 GA Building



PO Box 41017



Olympia WA  98504-1017








4. WITHDRAWAL OR MODIFICATION OF BID



Prior to submittal: Bid changes or modifications shall be initialed in ink by a contractor’s representative.



After submittal: At any time prior to the date and time set for opening, the bidder may, upon written request, modify or withdraw the bid.



After bid opening: No bid shall be altered or amended.  The Director or designee may allow a bid to be withdrawn if the bidder demonstrates that they miscalculated bid prices.  A low bidder, who claims error and fails to enter into a contract with the state, shall be prohibited from bidding on the same commodity or service if the requirement is subsequently rebid by the state.  Negligence in preparing a bid does not give a bidder the right to withdraw their bid after opening.



5. BID OPENING



Only the name of the bidder and the time of receipt are read aloud at the time of the bid opening.  The reading does not determine award of the contract.  All bids submitted become the property of the State and is a matter of public record.



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 



6. AWARD



Upon award, notification will be sent to all participating bidders.  Bid results will not be given over the phone.  Additional information may be obtained by:



· Download the Current Contract Information document (CCI) from OSP’s website or (see note below) or;



· Requesting a copy of the bid tabulation or;



· Reviewing the purchase/contract file after award.  



Note: Information on Central Stores contracts are not available at OSP’s website due to the fact that Central Stores is a resale activity.



7. CONTRACT FORMATION



Your bid response to the IFB, RFQ, or RFP, is an offer to contract with the state.  A bid response becomes a contract when officially accepted in writing by the state. 



8. INTERNET BIDDERS



If you received a copy of this bid through the Internet, please note that the system is designed to keep track of businesses that have received a specific document. Therefore, it is also the bidder's responsibility to check the Internet page for amendment, or modifications prior to submitting a bid or proposal. The state accepts no liability and will provide no accommodation to bidders who fail to check for amendment and submit inadequate or incorrect responses. Bidders should be sure to check the Amendment last issued field or contact the SPO to ensure they have the most recent information.



9. Affirmative efforts to increase MWBE’s participation by 



A. Mandatory Efforts Bidders/Proposers shall provide MWBE’s that express interest with adequate and timely information about plans, specifications, and requirements of the Contract.



B. Voluntary Efforts Bidders/Proposers/Contractors are encouraged to: 



· Break down total requirements into smaller tasks or quantities, where economically feasible, in order to permit maximum participation by MWBE’s and other small businesses.



· Establish delivery schedules, where the requirements of this contract permit, that encourage participation by MWBE’s and other small businesses.



· Reduce bonding requirements where practicable.



· Utilize the services of available minority community organizations, minority contractor groups, local minority assistance offices and organizations that provide assistance in the recruitment and placement of MWBE’s and other small businesses.



· Advertise for subcontractors or suppliers in a manner reasonably designed to provide MWBE’s capable of performing the work with timely notice of such opportunities. All advertisements should include a provision encouraging participation by MWBE firms.  Advertising may be done through general advertisements or by soliciting bids/proposals directly from MWBE’s.



The actions described in this section should supplement efforts to provide information to all qualified firms, and nothing in this section is intended to prevent or discourage the Bidders/Proposers/Contractors from inviting bids or proposals for participation from non-MWBE firms as well as MWBE firms.



III. STANDARD TERMS AND CONDITIONS (T’s & C’s) Revised 07/31/06


The terms and conditions in this section apply to all invitations to bid and requests for proposals and requests for quotations except as noted.



1. ENTIRE AGREEMENT



This document, including all amendment and subsequently issued change notices, comprises the entire agreement between the State Of Washington and the Contractor and shall be governed by the laws of the State Of Washington incorporated herein by reference.  The venue for legal action shall be the Superior Court for the State Of Washington, County of Thurston.  The state reserves the right to reject bids that propose alternate or additional terms and conditions.



2. CONFLICT AND SEVERABILITY  



Conflict:  In the event of conflict between contract documents and applicable laws, codes, ordinances or regulations, the most stringent or legally binding requirement shall govern and be considered a part of this contract to afford the state maximum benefits.  



Severability:  Any provision of this document found to be prohibited by law shall be ineffective to the extent of such prohibition without invalidating the remainder of the document.



3. ANTITRUST 



The state maintains that, in actual practice, overcharges resulting from antitrust violations are borne by the purchaser.  Therefore, the Contractor hereby assigns to the state any and all claims for such overcharges except overcharges which result from antitrust violations commencing after the price is established under this contract and which are not passed on to the state under an escalation clause.



4. NONDISCRIMINATION



A. Employment: Acceptance of this contract binds the Contractor to the Terms and Conditions of Section 601, Title VI, Civil Rights Act of 1964, as may be amended: In that "No person in the United States shall, on the grounds of race, color, national origin, sex, or age, be excluded from participation in, be denied the benefits of, or be subject to discrimination under any program or activity receiving Federal financial assistance."  In addition, "No otherwise qualified handicapped individual in the United States shall, solely by reason of his handicap, be excluded from the participation in, be denied the benefits of, or be subjected to discrimination under any program or activity receiving Federal financial assistance."  Unless exempted by Presidential Executive Order #11246, as may be amended or replaced and applicable regulations there under, Contractor shall not discriminate against any employee or applicant for employment.



B. Contracting: Contractors, Bidders, and Proposers shall not create barriers to open and fair opportunities for all businesses including MWBE’s to participate in all State contracts and to obtain or compete for contracts and subcontracts as sources of supplies, equipment, construction, and services.  In considering offers from and doing business with subcontractors and suppliers, the Contractor shall not discriminate on the basis of race, color, creed, religion, sex, age, nationality, marital status, or the presence of any mental, or physical disability in an otherwise qualified disabled person.



5. WORKERS RIGHT TO KNOW



Recently passed "right to know" legislation required the Department of Labor and Industries to establish a program to make employers and employees more aware of the hazardous substances in their work environment.  WAC 296-62-054 requires among other things that all manufacturers/distributors of hazardous substances, including any of the items listed on this IFB, RFQ, or contract bid and subsequent award, must include with each delivery completed Material Safety Data Sheets (MSDS) for each hazardous material.  Additionally, each container of hazardous material must be appropriately labeled with:



The identity of the hazardous material,



Appropriate hazardous warnings, and



Name and address of the chemical manufacturer, importer, or other responsible party.



Labor and Industries may levy appropriate fines against employers for noncompliance and agencies may withhold payment-pending receipt of a legible copy of the MSDS.  It should be noted that OSHA Form 20 is not acceptable in lieu of this requirement unless it is modified to include appropriate information relative to "carcinogenic ingredients" and "routes of entry" of the product(s) in question.



6. GIFTS AND GRATUITIES



In accordance with RCW 43.19.1937 and 1939 and RCW 42.52.150 and 160, it is unlawful for any person to directly or indirectly offer, give or accept gifts, gratuities, loans, trips, favors, special discounts, services, or anything of economic value in conjunction with state business practices to another to refrain from submitting a proposal.  Further RCW 43.19.1937 and the Ethics in Public Service Law, Chapter 42.52 RCW prohibits state officers or employees from receiving, accepting, taking or seeking gifts (except as permitted by RCW 42.52.150) if the officer or employee participates in contractual matters relating to the purchase of goods or services.



7. RIGHTS AND REMEDIES  



In the event of any claim for default or breach of contract, no provision in this document or in the bidder's offer shall be construed, expressly or by implication, as a waiver by the state of any existing or future right and/or remedy available by law.  Failure of the state to insist upon the strict performance of any term or condition of the contract or to exercise or delay the exercise of any right or remedy provided in the contract or by law, or the acceptance of (or payment for) materials, equipment or services, shall not release the Contractor from any responsibilities or obligations imposed by this contract or by law, and shall not be deemed a waiver of any right of the state to insist upon the strict performance of the contract.



8. INSTATE PREFERENCE-RECIPROCITY (This paragraph does not apply to request’s for quotation’s)



Pursuant to RCW 43.19.700-704 and WAC 236-48-085 the Department of General Administration has established a schedule of penalties applicable against firms submitting bids from states which grant a preference to their own in-state businesses.  The penalties are available on our website at  Reciprocity Preference Table 


The appropriate percentage penalty will be added to each bid bearing the address from a state with in-state preferences rather than subtracting a like amount from Washington State bidders.



This action will be used only for bid analysis and award. In no instances shall the increase be paid to a supplier whose bid is accepted.



9. PROTESTS



A. Grounds for Protest



For a protest to be considered, the protest must be based on:



· A matter of bias, discrimination or conflict of interest on the part of an evaluator; and/or



· Errors in computing the score; and/or



· Failure to follow procedures described in the procurement document or Office of State Procurement rules or policy requirements



B. Procedure:


Protests shall be filed and resolved in accordance with Washington Administrative Code (WAC) 236-48-141 through 143.



A protest regarding a matter which could have reasonably been known or discovered prior to award must be received prior to distribution of award information.  Protests filed prior to award are to be addressed to the Procurement Coordinator in charge of the solicitation.



A protest regarding a matter arising after the award must be received before 5:00 pm PST on the fifth (5) business day after the award information has been distributed.  Protests filed after the award are to be addressed to the Policy and Protest Manager, Office of State Procurement.


All protests must be in writing (E-mail will be accepted).



C. Format and Content:


Protests shall include:



· Information about the protesting bidder such as name of firm, mailing address, phone number and name of individual responsible for submission of the protest.  The protest letter must be submitted by an authorized agent of the vendor.


· The facts and arguments that are relied on as the basis for the protest


· Any relevant exhibits or evidence supporting the protest



· Specific reference to the grounds for the protest


· Description of the relief or corrective action requested


D. Review Process



Upon receipt of a protest prior to award, the State may postpone awarding the contract until the protest has been resolved.  Upon receipt of a protest after award, the State may suspend implementing the contract until the protest has been resolved.  Bidders agree not to institute court action until the protest has been resolved.



The State will perform an objective review of the protest.  The review shall consider the protest material submitted by the protestor and all other facts known to the State.



The State will render a written decision to the bidder within ten (10) business days after receipt of the protest, unless more time is needed.  The protesting bidder shall be notified if additional time is necessary.



If an award is cancelled as a result of a protest filed after award, the State shall not be liable to the awardee for, and the awardee shall not claim against the State, any alleged (a) bid preparation charges, (b) cost incurred to ensure that the awardees bid is responsive, (c) claims for anticipated lost profits, or (d) claims for damages.



E. Appeal Process



The State’s decision regarding a protest received prior to award may be appealed by the protesting bidder or the bidder(s) against whom a protest is made.  Such appeals are made to the Assistant Director of the Office of State Procurement.



The State’s decision to cancel an award as a result of a protest received after award may be appealed by the bidder whose award was cancelled.  Such appeals are made to the Director of the Department of General Administration



Appeals must be received before 5:00 pm on the fifth (5) business day after receipt by the bidder of the State’s protest decision.


The State will render a written decision to the bidder within ten (10) business days after receipt of the appeal, unless more time is needed.  The appealing bidder shall be notified if additional time is necessary.



10. SAVE HARMLESS



To the fullest extent permitted by law, Contractor shall indemnify, defend, and save harmless the state, agencies of the state, and all officers and employees of the state, from and against any and all claims for injuries or death, including claims by Contractor’s employees, or for damages arising out of, resulting from, or incident to Contractor’s performance or failure to perform the contract, or for patent, trademark, copyright, or franchise infringement arising from the purchase, installation, or use of goods and services ordered.  Contractor’s obligation to indemnify, defend and save harmless shall not be eliminated or reduced by any alleged concurrent negligence of the state or its agencies, employees, and officers.  Contractor waives its immunity under Title 51 RCW to the extent required to indemnify, defend, and save harmless the state and its agencies, officers, or employees.



11. PERSONAL LIABILITY  



It is agreed by and between the parties hereto that in no event shall any official, officer, employee or agent of the State of Washington be in any way personally liable or responsible for any covenant or agreement herein contained whether expressed or implied, nor for any statement or representation made herein or in any connection with this agreement.



12. SUPERVISION AND COORDINATION  



Contractor shall: 



· Competently and efficiently, supervise and direct the implementation and completion of all contract requirements specified herein.



· Designate in its bid to the state, a representative(s) with the authority to legally commit Contractor's firm.  All communications given or received from the Contractor's representative shall be binding on the Contractor.  



· Promote and offer to Purchasers only those materials, equipment, and/or services as stated herein and allowed for by contractual requirements.  Violation of this condition will be grounds for contract termination.



13. ADVERTISING  



Contractor shall not advertise or publish information concerning this contract in any form or media without prior written consent from the SPO.



14. SUBCONTRACTS/ASSIGNMENT  



Contractor shall not subcontract or assign its obligations under this contract without the prior written consent of the SPO.  The Contractor shall be responsible to ensure that all requirements of the contract shall flow down to any and all subcontractors.



15. TAXES, FEES AND LICENSES 



A. Taxes:  Where required by state statute or regulation, contractor shall pay for and maintain in current status and all taxes that are necessary for contract performance.  Unless otherwise indicated, the purchaser agrees to pay State of Washington sales or use taxes on all applicable consumer services and materials purchased.  No charge by contractor shall be made for federal excise taxes and the purchaser agrees to furnish contractor with an exemption certificate where appropriate.  Sales tax shall not be included in bid pricing submitted.  



B. Collection of Retail Sales Tax: In state suppliers: In general, in state suppliers engaged in retail sales activities within Washington State are required to collect and remit sales tax to Department of Revenue.



C. Out-of-state suppliers: In general, out-of-state suppliers must collect and remit “use tax” to Department of Revenue if the activity carried on by the seller in Washington State is significantly associated with supplier’s ability to establish or maintain a market for its products in Washington State.  Examples of such activity include where the supplier either directly or by an agent or other representative:



· Maintains an in-state office, distribution house, sales house, warehouse, service enterprise, or any other in-state place of business; or



· Maintains an in-state inventory or stock of goods for sale; or



· Regularly solicits orders from customers located within state via sales representatives entering the state; or 



· Sends other staff into the state (e.g. product safety engineers, etc.) to interact with customers in an attempt to establish or maintain market(s); or



· Other factors identified in WAC chapter 458-20.



D. Out-of-state suppliers meeting one of the above criteria must register and establish an account with the Department of Revenue (DOR).  Refer to WAC 458-20-193 (7 through 9) or call Department of Revenue at (800) 647-7706.  When out-of-state suppliers are not required to collect and remit “use tax”, the agency is responsible for paying this tax, if applicable, directly to DOR.



E. Fees/Licenses: Prior to bid opening the Contractor shall pay for and maintain in a current status, any license fees, assessments, permit charges, etc., which are necessary for contract performance.  It is the contractor's sole responsibility to monitor and determine any changes or the enactment of any subsequent regulations for said fees, assessments, or charges and to immediately comply with said changes or regulations during the entire term of this contract.



F. Customs/Brokerage Fees: To be considered responsive, bid must include ALL customs duties, brokerage or import fees where applicable.  Contractor shall take all-necessary actions to ensure that materials or equipment purchased are expedited through customs.  Failure to do so may subject contractor to liquidated damages as identified in this document and/or to other administrative actions considered appropriate.



G. Supplier is to calculate and enter the appropriate Washington State and local sales tax on the invoice.  Tax is to be computed on new items after deduction of any trade-in in accordance with WAC 458-20-247.



H. Orders for tangible personal property which become a component part of ferry vessels of the State of Washington or local government units in the State of Washington are exempt from use tax under RCW 82.12.0279.



16. WARRANTIES  



A. Product:  Contractor warrants that all materials, equipment, and/or services provided under this contract shall be fit for the purpose(s) for which intended, for merchantability, and shall conform to the requirements and specifications herein.  Acceptance of any service and inspection incidental thereto by the state shall not alter or affect the obligations of the Contractor or the rights of the state.  



B. Price:  Contractor warrants that prices of materials, equipment, and services set forth herein do not exceed those charged by the Contractor to any other customer purchasing the same goods or services under similar conditions and in like or similar quantities.



C. Date Compliance: Contractor warrants fault free performance in the processing of date and date related data including, but not limited to calculation, comparing, and sequencing by all Equipment and Software provided pursuant to this Contract, individually and in combination, when used in accordance with the product documentation provided by the Contractor.  Fault free performance shall include the manipulation of this data when dates are in the 20th or 21st centuries and shall be transparent to the user.



17. LIENS, CLAIMS AND ENCUMBRANCES  



All materials, equipment, or services shall be free of all liens, claims, or encumbrances of any kind and if the state requests, a formal release of same shall be delivered to the state.



18. DELIVERY



A. Time:  Delivery must be made during normal work hours and within time frames proposed by Bidder herein and subsequently accepted by the state.  Failure to comply may subject Contractor to non-delivery assessment charges and/or liquidated damages as appropriate.  The state reserves the right to refuse shipment when delivered after normal working hours.  Contractor shall verify specific working hours of individual agencies and so instruct carrier(s) to deliver accordingly.  The acceptance by the purchaser of late performance with or without objection or reservation by the purchaser shall not waive the right to claim damage for such breach, nor preclude the purchaser from pursuing any other remedy provided herein, including termination, nor constitute a waiver of the requirements for the timely performance of any obligation remaining to be performed by Contractor.



B. Terms:  Unless otherwise specified, all goods are to be shipped FOB Destination freight prepaid and included.  Where specific authorization is granted to ship goods FOB shipping point, Contractor agrees to prepay all shipping charges, route as instructed or if instructions are not provided, route by cheapest common carrier.  Each invoice for shipping charges shall contain the original or a copy of the freight bill indicating that the payment for shipping has been made.  The purchaser reserves the right to refuse COD shipments.



C. Location:  All deliveries are to be made to the applicable delivery location in accordance with Interstate Commerce Commission rules or as indicated in purchase order.  When applicable, Contractor shall take necessary actions to safeguard items during inclement weather.



D. Unauthorized:  In no case shall Contractor initiate performance prior to receipt of written or verbal authorization from authorized purchasers.  Expenses incurred otherwise shall be borne solely by the Contractor.



19. INSPECTION AND REJECTION 



The Purchaser's inspection of all materials and equipment upon delivery is for the sole purpose of identification.  Such inspection shall not be construed as final acceptance, or as acceptance of the materials or equipment, if materials or equipment does not conform to contractual requirements.  If there are any apparent defects in the materials or equipment at the time of delivery, the Purchaser will promptly notify the Contractor thereof.  Without limiting any other rights, the Purchaser and/or the state at its option, may require the Contractor to:



· Repair or replace, at Contractor's expense, any or all of the damaged goods, or



· Refund the price of any or all of the damaged goods, or



· Accept the return of any or all of the damaged goods.



20. TITLE AND RISK OF LOSS  



Regardless of FOB point, Contractor agrees to bear all risks of loss, injury, or destruction of goods and materials ordered herein which occur prior to delivery and acceptance.  Such loss, injury, or destruction shall not release Contractor from any obligation hereunder.



21. PERFORMANCE



Acceptance by the purchaser of unsatisfactory performance with or without objection or reservation shall not waive the right to claim damage for breach, or terminate the contract, nor constitute a waiver of requirements for satisfactory performance of any obligation remaining to be performed by Contractor.



22. IDENTIFICATION  



All invoices, packing lists, packages, instruction manuals, correspondence, shipping notices, shipping containers, and other written documents affecting this contract shall be identified by the applicable purchase order or field order number.  Packing lists shall be enclosed with each shipment, indicating the contents therein.



23. CHARGES FOR HANDLING  



No charges will be allowed for handling that includes but is not limited to packing, wrapping, bags, containers, or reels, unless otherwise stated herein.



24. INVOICING



Contractor shall provide an original and two (2) copies of invoices.  Each invoice shall be submitted as required by the contract and shall reference the contract and field order or purchase order number.  Invoices shall be properly annotated with applicable prompt payment discount(s).



25. PAYMENT



Payment will be made by the state agency or political subdivision indicated on ordering document.  Any bid that requires payment in less than thirty (30) calendar days need not be considered.  Qualifying prompt payment discount will be considered in determining the apparent lowest responsible and responsive bid.  Invoices will not be processed for payment nor will the period of cash discount commence until receipt of a properly completed invoice and until all invoiced items are received and satisfactory performance of Contractor has been attained.  If an adjustment in payment is necessary due to damage or dispute, the cash discount period shall commence on the date final approval for payment is authorized.  Under "Chapter 39.76 RCW," if purchaser fails to make timely payment(s), Contractor may invoice for 1% per month on the amount overdue or a minimum of $1.00.  Payment will not be considered late if a check or warrant is mailed within the time specified.  If no terms are specified, net 30 days will automatically apply.  Payment(s) made in accordance with contract terms shall fully compensate the Contractor for all risk, loss, damages or expense of whatever nature and acceptance of payment shall constitute a waiver of all claims submitted by Contractor.



Payment for materials or equipment received or for services rendered shall be made by warrant issued from the Washington State Treasury and redeemable in U.S. dollars.  Unless otherwise indicated, the state’s sole responsibility shall be to issue this warrant.  Any bank or transaction fees or similar costs associated with currency exchange procedures shall be fully assumed by the contractor.



Payment term discounts effective for less than a 30-day period unless otherwise identified in bid/quote, will not be considered in the award of this bid.



Bidders are encouraged to offer a discount for prompt payment of invoice, which will be utilized in determining lowest responsive/responsible bidder.  To be considered in the state’s evaluation, period of entitlement must be 30 calendar days or greater.  If bidder indicates no discount, the state will evaluate as net 30 days.



Please indicate your discount proposal on the offer page of this document.  If awarded by the state, period of entitlement begins only after:



Receipt of a properly completed invoice



Receipt of all supplies, equipment or services ordered



Satisfactory completion of all contractual requirements



26. QUALITY STANDARDS



Product or service specifications herein are intended solely to clearly describe type and quality and not to be restrictive.  Trade reference specifications describe the type product thus far found to best meet agency functional requirements and provide the most economical use life under agency use situations.  So as not to misrepresent the requirements herein, brands other than those specified will therefore be considered on the basis of whether at least equal in quality/performance.  Failure to submit with bid complete documentation sufficient to establish products bid as at least equal may be grounds for rejection.  By submitting bid, bidder expressly warrants product bid as at least equal in quality and performance.  The state's acceptance of a product bid as an "equal" is conditioned on the state's inspection and testing after receipt.  If, in the sole judgment of the state, the item is determined not to be an equal, the bid may be rejected or the product returned at bidder's expense and/or the contract canceled without any liability whatsoever to the state.  Any bid containing a brand that is not of equal quality, performance or use specified must be represented as an "alternate" and not as an "equal"; failure to do so shall be sufficient reason to consider the bid non-responsive.



27. DETERMINATION OF RESPONSIBILITY



During bid evaluation, the state reserves the right to make reasonable inquiry to determine the responsibility of any bidder.  Requests may include, but not be limited to, financial statements, credit ratings, references, record of past performance, on-site inspection of bidder's, or bidder's subcontractor's facilities.  Failure to respond to said request(s) will be sufficient reason to consider the bid non-responsive.



During the contract term, should the contractor be determined to be in violation of federal, state, or local laws or regulations, the state reserves the right to modify its initial determination of responsibility at the time of award and to take other action as determined appropriate, including but not limited to termination of the contract.



28. AWARD FACTORS



A. Criteria: State contracts shall be awarded to the lowest responsible and responsive bidder subject to the preferences provided by law.  Award criteria shall include all factors identified in RCW 43.19.1911 and the contractual requirements provided herein.  No MWBE 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 and bids/proposals will not be rejected or considered non-responsive on that basis.



B. Rights Reserved subject to the provisions of RCW 43.19.1911, the state reserves the right to:



C. Waive any informality.



D. Reject any or all bids, or portions thereof.  WAC 236-48-094 allows the state to "accept any portion of the items bid" unless the bidder stipulates all or nothing on the bid.



E. Reissue an IFB, RFQ, or RFP, or negotiate under provisions outlined therein.



F. Award on an all or none consolidated basis taking into consideration reduction in administrative costs as well as unit bid prices.



29. SUPPLIER REGISTRATION



Prior to award of a contract, any unregistered bidder may be required to complete a Supplier Registration Packet for placement on the state's supplier list. 



30. CHANGES



No alteration in any of the terms, conditions, or contractual requirements herein shall be effective without the written consent of the SPO as evidenced by issuance by the state of a contract change notice.



31. ADDITIONS OR DELETIONS



The state reserves the right to add or delete items, agencies, or locations, as determined to be in the best interest of the state.  Added items, agencies or locations will be related to those on contract and additions or deletions will not represent a significant increase or decrease in size or scope of the contract.  Such additions or deletions will be by mutual agreement, will be at prices consistent with the original bid price margins, and will be evidenced by issuance of a written contract change notice from the SPO.



32. CONTRACT SUSPENSION  



The state may at any time and without cause, suspend the contract or any portion thereof, for a period of not more than thirty (30) calendar days, by written notice to the Contractor.  Contractor shall resume performance within fifteen (15) calendar days of written notice from the state.



33. BREACH, DEFAULT, TERMINATION



A. Breach:  A breach of a term or condition of the contract shall mean any one or more of the following events:  (1) Contractor fails to perform the services by the date required or by a later date as may be agreed to in a written amendment to the contract signed by the state; (2) Contractor breaches any warranty or fails to perform or comply with any term or agreement in the contract; (3) Contractor makes any general assignment for the benefit of creditors; (4) in the state’s sole opinion, Contractor becomes insolvent or in an unsound financial condition so as to endanger performance hereunder; (5) Contractor becomes the subject of any proceeding under any law relating to bankruptcy, insolvency or reorganization, or relief from creditors and/or debtors; (6) any receiver, trustee, or similar official is appointed for Contractor or any of the Contractor’s property; (7) Contractor is determined to be in violation of federal, state, or local laws or regulations and that such determination, in the state’s sole opinion renders the Contractor unable to perform any aspect of the contract.  



B. Default:  A Contractor may be declared in default for failing to perform a contractual requirement or for a material breach of any term or condition.



C. Termination for Convenience: The state may terminate this contract, in whole or in part, at any time and for any reason by giving thirty (30) calendar days written termination notice to Contractor.  Termination charges shall not apply unless they are subsequently agreed upon by both parties.  Where termination charges are applicable, both parties agree to negotiate in good faith and to limit the extent of negotiations to valid documented expenses incurred by Contractor prior to date of termination.  Should the parties not agree to a satisfactory settlement, the matter may be subjected to mediation and/or legal proceedings.



D. Termination for Breach and/or Default: Except in the case of delay or failure resulting from circumstances beyond the control and without the fault or negligence of the Contractor or of the Contractor’s suppliers or subcontractors, the state shall be entitled, by written or oral notice, to cancel and/or terminate this contract in its entirety or in part for breach and/or for default of any of the terms herein and to have all other rights against Contractor by reason of the Contractor’s breach as provided by law.



E. Termination by Mutual Agreement: The state or the Contractor may terminate this contract in whole or in part, at any time, by mutual agreement with thirty (30) calendar days written notice from one party to the other.



F. Sanctions:  Any violations of the mandatory provisions of this contract shall be a material breach of contract for which the contractor may be subject to a requirement of specific performance, or damages and sanctions provided by contract, or by applicable laws.



34. OPPORTUNITY TO CURE DEFAULT



A. Events:  In the event that Contractor fails to perform a contractual requirement or materially breaches any term or condition, the state may issue a written or oral notice of default and provide a period of time in which Contractor shall have the opportunity to cure.  Time allowed for cure shall not diminish or eliminate Contractor's liability for liquidated or other damages.  The state is not required to allow the Contractor to cure defects if the opportunity for cure is not feasible as determined solely by the state.  The state may terminate the contract for nonperformance, breach, or default without allowing the opportunity to cure by the Contractor. 



B. Remedies:  If the nonperformance, breach or default remains after Contractor has been provided the opportunity to cure, the state may do one or more of the following:



C. Exercise any remedy provided by law.



D. Terminate this contract and any related contracts or portions thereof.



E. Impose liquidated damages.



F. Suspend Contractor from receiving future Invitations for Bid.



35. LEGAL FEES



The Contractor covenants and agrees that in the event suit is instituted by the purchaser for any nonperformance, breach or default on the part of the Contractor, and the Contractor is adjudged by a court of competent jurisdiction, he shall pay to the purchaser all costs, expenses expended or incurred by the purchaser in connection therewith, and reasonable attorney's fees.



36. FORCE MAJEURE  



A. Definition:  Except for payment of sums due, neither party shall be liable to the other or deemed in default under this contract if and to the extent that such party's performance of this contract is prevented by reason of force majeure. The term "force majeure" means an occurrence that is beyond the control of the party affected and could not have been avoided by exercising reasonable diligence.  Force majeure shall include acts of God, war, riots, strikes, fire, floods, epidemics, or other similar occurrences.  



B. Notification:  If either party is delayed by force majeure, said party shall provide written notification within forty-eight (48) hours.  The notification shall provide evidence of the force majeure to the satisfaction of the other party.  Such delay shall cease as soon as practicable and written notification of same shall be provided.  The time of completion shall be extended by contract modification for a period of time equal to the time that the results or effects of such delay prevented the delayed party from performing in accordance with this contract.  



C. Rights Reserved: The state reserves the right to cancel the contract and/or purchase materials, equipment, or services from the best available source during the time of force majeure, and Contractor shall have no recourse against the state.



37. MINORITY AND WOMEN'S BUSINESS ENTERPRISES (MWBE)  



In accordance with the legislative findings and policies set forth in Chapter 39.19 RCW, the State of Washington encourages participation in all its contracts by MWBE firms certified by the Office of Minority and Women’s Business Enterprises (OMWBE).  Participation may be either on a direct basis in response to this solicitation/invitation or as a subcontractor to a Bidder/Proposer.  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 condition for receiving an award, and bids/proposals will not be rejected or considered non-responsive on that basis.  Any affirmative action requirements set forth in federal regulations or statutes included or referenced in the contract documents will apply.  Bidders may contact OMWBE to obtain information on certified firms for potential subcontracting arrangements.



38. ESTABLISHED BUSINESS  



To be considered responsive, contractor must, prior to commencing performance, or prior to that time if required by law or regulation (reference WAC Chapter 18.27), be an established business firm with all required licenses, bonding, facilities, equipment and trained personnel necessary to perform the work as specified in the bid solicitation.  All bidders must have Federal Tax Identifier Number as required by IRS regulations and Uniform Business Identifier Number required by Department of Revenue (800) 647-7706.  Questions regarding specific licenses should be directed to Department of Licensing at (360) 664-1400.



The state reserves the right to require proof of said requirements including business references within ten (10) calendar days from the date of request.



39. LOWEST COST PURCHASE AUTHORITY (This paragraph applies only to mandatory use term contracts)



This contract is subject to RCW 43.19.190(2) & RCW 43.19.1905(7): which authorizes state agencies to purchase materials, supplies, services, and equipment of equal quantity and quality to those on state contract from non-contract suppliers, provided that an agency subsequently notifies the Office of State Procurement (OSP) State Procurement Officer (SPO) that the pricing is less costly for such goods or services than the price from the state contractor.



If the non-contract supplier's pricing is less, the state contractor shall be given the opportunity by the state agency to at least meet the non-contractor's price.  If the state contractor cannot meet the price, then the state agency shall purchase the item(s) from the non-contract supplier, document the transactions on the appropriate form developed by OSP and forwarded to the SPO administering the state contract.



If a lower price can be identified on a repeated basis, the state reserves the right to renegotiate the pricing structure of this agreement.  In the event such negotiations fail, the state reserves the right to delete such item(s) from the contract.



40. PROPRIETARY INFORMATION



Supplier should clearly identify any material that constitutes valuable formulae, designs, drawings, and research data claimed to be exempt from public disclosure RCW 42.17.310, along with a statement of the basis for such claim of exemption.  Pricing and entire bid packages are not considered proprietary.  The agency will give notice to the supplier of any request for disclosure of such information received within 5 (five) years from the date of submission.  Failure to so label such materials or to timely respond after notice of request for public disclosure has been given shall be deemed a waiver by the submitting supplier of any claim that such materials are, in fact, so exempt.



41. OSHA AND WISHA REQUIREMENTS



OSHA and WISHA requirements: Supplier agrees to comply with conditions of the Federal Occupational Safety and Health Act of 1970 (OSHA) and, if manufactured or stored in the State of Washington, the Washington Industrial Safety and Health Act of 1973 (WISHA) Chapter 19.28 RCW and WAC 296-24 and the standards and regulations issued there under and certifies that all items furnished and purchased under this order will conform to and comply with said standards and regulations.  Supplier further agrees to indemnify and hold harmless purchaser from all damages assessed against purchaser as a result of supplier’s failure to comply with the acts and standards there under, and for the failure of the items furnished under this order to so comply.



42. TRAINING



You may be required to call on the end‑users to acquaint them with your product or service, provide necessary training, or discuss the compatibility of your equipment with existing equipment.  



43. DEFAULT CHARGES



Default charge is defined as the cost to procure locally, or on the open market, the replacement of any rejected or undelivered contract item.  Supplier is responsible for any price increase over bid price.


44. INSURANCE



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.


Specific Requirements:



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.


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








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.


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


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.


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



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 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 RCW 48.15 and WAC 284-15.


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.
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Department of General Administration

Services Division

Office of State Procurement


201 GA Building


P O Box 41017


Olympia Washington 98504-1017


http://www.ga.wa.gov

REQUEST FOR PROPOSAL (RFP)


STATE FOOD PROGRAM - CONTRACT #06006

Category B:  Bakery, Fresh


Category C:  Food Service Disposables


Category D:  Fresh Fruit & Produce


Category E:  Dairy


Category F:  Fresh Meat 

Note: this specific competitive process is for Category B only

		Contract Number

		Pre-proposal Meeting Date & Time

		Proposal Due Date & Time



		06006

		April 16, 2007 10:00 am to 12:00 pm

		April 24, 2007 – 2:00 PM





Please return proposals to above address


Connie Stacy


Contract Consultant/Procurement Coordinator

Phone (360) 902-7435

Fax (360) 586-2426


E-mail cstacy@ga.wa.gov 
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CHECK LIST


This checklist identifies the proposal documents and information that must be submitted with each package in order to be considered responsive.  Any proposal packages received without these documents may be deemed non-responsive and may not be considered for award.

		Required Submittals to be returned with proposal:

		Completed



		1. Proposal submittal entitled: Proposal Information (Attachment A)

		



		2. Proposal submittal entitled “Offer and Award” (signed in ink) (Attachment B)

		



		3. Proposal submittal entitled: “Terms & Conditions Compliance Checklist” (Attachment C)

		



		4. Customer Service Factors  (Proposer’s written submittals):


      A..  References (three each, see Proposal Submittal entitled “Customer Reference & Questionnaire”- Attachment D)

      B.    Product Availability


      C.   Customer Service


      D.   Quality Assurance


      E.   Cost Savings Suggestions




		



		5. Proposal submittal  entitled:
Product Listing – Bakery, Fresh (Attachment E)

		



		6. Copy of Proposer’s current Products Available price sheet

		





		Proposal submittals to be returned after award:


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



		1. Management reports defined herein

		



		2. Certificate of Insurance (Reference Part Two, Competitive Procurement Standards, Section 3)

		



		3.  Sales and Subcontractor Report 

		





1.   ANNOUNCEMENT AND SPECIAL INFORMATION


Proposers are required to read and understand all standard terms and conditions, instructions to proposers, definitions, and all information contained within this entire RFP package.  There are some standard documents, which are referred to in this proposal package that are not automatically printed out.  Part Two, the Competitive Procurement Standards that include the Standard Terms and Conditions, Instructions to Bidders, and Definitions are binding terms of this contract are not automatically printed out.  It is important that you read and understand these documents.  These documents are available on our website at http://www.ga.wa.gov/PCA/SL/ExternalForms/index.htmlhttp://www.ga.wa.gov/PCA/SL/ExternalForms/Index.htmlhttp://www.ga.wa.gov/PCA/SL/ExternalForms/Index.ht “Competitive Procurement Standards”.


2. INTRODUCTION

2.1
Scope and Background

The purpose of this RFP is to establish a mandatory use contract to provide fresh bakery products and related items on either a statewide or regional basis to Washington State customers, including but not limited to Department of Correction* facilities, Department of Social and Health Services institutions, School for the Deaf and School for the Blind facilities and Department of Veterans Affairs facilities.  In addition, members of the Washington State Purchasing Cooperative (ie: school districts, jails, etc) will also be authorized to use this contract .Their usage will be considered convenience. 

Current Participation by political subdivisions is estimated as follows:


              
Category B: 


 40%


*Note: although Department of Corrections, Correctional Industries (CI) is authorized to use any contract(s) resulting from this RFP, their usage is strictly considered “convenience” as they have their own statutory authority to purchase.  Their usage history has not been included in the attached price sheets. The price sheets developed for bid evaluation purposes have also been revised to reflect removal of items that CI provides to other state entities on a routine basis, which is subject to change 


Correctional Industries currently operates a food factory at Airway Heights in Spokane, Washington. Their primary customers are all remaining DOC facilities (identified in 2.6 herein). For the calendar year 2006, CI purchased approx. $3.7 million in food stuffs to operate the factory. Another food factory is scheduled to become operational in year 2008 with projected purchases of $1,800,000. 


DOC will be the major customer which may reduce purchases under this contract. 


Reference Attachment A for the state’s region map which designates the following regions:


                Northwest


North Central

Eastern



     Olympic                         Southwest                South Central


The expectation of customers is that the resulting contract(s) for the procurement of the range and categories of bakery products indicated herein will result in order and distribution efficiencies.  Contractual partnerships entered into by the state, the customers and the contractors are anticipated to be mutually beneficial. Recommendations for improvements and cost efficiencies from all parties are expected and encouraged throughout the subsequent contract term(s).

Categories of food products that may be awarded and purchased under this contract as separate awards are as follows:


Category B:   
Bakery – Fresh


Category C:    
Food Service Disposables


Category D:     
Fresh Fruit and Produce  


 Category E:    
Dairy


 Category F:     
Fresh Meat 


As categories are awarded, they will replace existing contracts.

2.2
POTENTIAL ESTIMATED VALUE AND USAGE

The potential estimated value for an initial two year term of each category is as follows. These dollar figures were based upon historical usage data provided by both the current suppliers and the user agencies in addition to anticipated purchases.  The State does not guarantee any minimum purchases. Orders will be placed on as needed basis.



Category B:


 
   $3,000,000.00


Category C:


 
   $3,000,000.00


Category D:


 
   $4,400,000.00




    
Category E:


   
   $2,800,000.00




     
Category F:


  
     unknown

2.3
Procurement Schedule

The dates listed below are estimated dates of the activities related to this Request for Proposal (RFP) for Category B only.  In the event we find it necessary to significantly change any of these dates and times before the proposal due date, we will do so by issuing an amendment to this RFP.  Dates after the proposal due date are subject to change without notice at the discretion of the RFP Coordinator.


Tentative/Estimated Schedule of Events for Category B:

		Date

		

		Event



		October 19th, 2006

		

		Informational Vendor Forum



		March 28th, 2007

		

		Issue RFP (Post to WEBS)



		April 12th, 2007

		

		Written questions to be received from Proposers



		April 16th, 2007

		

		Pre-Proposal Conference 



		April 17th, 2007

		

		Issue Amendment(s)  (Post to WEBS)



		April 24th, 2007

		

		 Written Proposals Due



		April 25, 2007

		

		Proposals evaluated for Responsiveness



		April, 26th, 2007

		

		Sections of Proposals Scored



		Mid May, 2007

		

		Oral Interview(s) Conducted (optional)



		Early June, 2007

		

		Announce Contract Award(s)



		August 1, 2007

		

		Effective date of new contract for Category B





 2.4 
remaining categories:

The remaining categories (reference first page of this RFP) will be competitively bid separately.  Upon award of each category, it will be rolled under this “umbrella” State Food Program Contract #06006. The same competitive bid process as Category A has been followed for Category B with the exception of some select revised terms and conditions, reference Sections Four and Five.

Although you need not bid each category in order to be considered responsive, you will be required to agree to adhere to the terms and conditions specified herein in this document (exceptions will be noted in subsequent solicitations).  The state reserves the right to include additional categories for inclusion. 


Although firms may not be interested in participating in the competitive process for Category B, they are encouraged to respond to this specific proposal indicating “no bid”. Doing so will assist the state in identifying potential interested bidders for future categories.


Tentative schedule for the competitive process for the remaining categories is as follows:

Category

Title                                    Bid Process

New Contract Effective Date         Category C       Food Service Disposables       June, 2007
                     October 1, 2007


      Category D       Fresh Fruit & Produce              April , 2007                             September, 2007        

      Category E       Dairy                                         April, 2007                             August, 2007

      Category F       Fresh Meat                               not yet identified                    not yet identified            

 2.5
Revisions to the RFP

In the event it becomes necessary to revise any part of this RFP, an amendment will be furnished to proposers via Washington’s Electronic Bid System (WEBS).OSP reserves the right to amend, cancel or to reissue the RFP in whole or in part, prior to execution of any contract.


2.6
CURRENT STATE agency CONTRACT CUSTOMERS WITH BACKGROUND INFORMATION


The following information is provided to assist bidders in developing distribution costs and identifying the regions they will be able to provide service.  Based upon our analysis, usage for fresh bakery products is concentrated as follows (and will be a bid evaluation factor):


Region


% Usage

Olympia


   44.5%


Northwest


   29%


North Central                          2%


Eastern


   14%


South Central

     8%


Southwest


     2.5%

Present state agency (only) customers include the following.  These lists do not limit the customers who may utilize this contract. 


          Each of the following customer locations is considered a separate ordering entity:


Washington State Department of Corrections Customers


Airway Heights Corrections Center 

2,140 maximum & medium security

Average meals per month:
189,000


Location:


12 miles west of Spokane, 3 miles north of Hwy 2


Special considerations:
None


Ahtanum View Correctional Complex

124 population minimum security


Average meals per month:
15,138


Location:


15 miles southwest of Yakima


Special considerations:
Need 10# and/or 25# bag/sacks and the ability to break cases

Cedar Creek Corrections Center


400 population minimum security


Average meals per month:
36,500


Location:


30 miles south of Olympia, near Littlerock


Special considerations:
None


Clallam Bay Corrections Center


898 population close custody and medium security


Average meals per month:
82,550


Location:


5 miles west of Port Angeles, off Hwy 113


Special considerations:
Remote location access subject to inclement weather


Coyote Ridge Corrections Center


583 population minimum security 


Average meals per month:
37,080


Location:


Connell, 45 miles south of Ritzville, I-90


Special considerations:
Planned expansion to 2,000 bed in 2003


Larch Corrections Center


405 population minimum security


Average meals per month:
33,000


Location:
Remote setting approximately 30 miles east of I-5 near Yacolt in Clark County


Special considerations:
Accessing the institution requires 15-mile drive on narrow, winding road, inclement weather alerts caution


McNeil Island Corrections Center (although the Special Commitment Center is also located here, it is a DSHS facility)

1,258 population medium security

Average meals per month:
153,570 combined


Location:
On McNeil Island in Puget Sound, approximately 3 miles off Steilacoom


Special considerations:
Deliveries are to be made directly to McNeil Island via barge

Mission Creek Corrections Center – Women


113 population medium security


Location:    


Belfair

Monroe Correctional Complex


2,487 population 1,800 medium security, close, IMU, SOU; 400 bed minimum security


Average meals per month:
197,044


Location:


20 miles east of I-5 in Monroe off Hwy 522


Special considerations:
None


Olympic Corrections Center


359 population bed minimum security


Average meals per month:
33,880


Location:


Approximately 25 miles south of Forks off Hwy 101


Special considerations:
Remote area subject to inclement weather


Pine Lodge Pre-Release


376 population minimum security


Average meals per month:
31,085


Location:


2 miles outside of Medical Lake


Special considerations:
Houses male and female offenders


Stafford Creek Corrections Center


1940 population medium security


Average meals per month:
183,000 (projected), institution is presently at 1,000 offenders, continuing to fill up


Location:


Approximately 5 miles southwest of Aberdeen


Special considerations:
None


Washington Corrections Center


1,600 population reception center, long term medium/close custody


Average meals per month:
151,650


Location:


Shelton off Hwy 3


Special considerations:
None


Washington Corrections Center for Women


808 population medium/minimum security


Average meals per month:
64,490


Location:


Approximately 16 miles west of I-5 off Hwy 16 near Purdy


Special considerations:
Serves 100% women


Washington State Penitentiary


1870 population 

1,944 bed close/maximum security
1,000 bed medium/minimum security


Average meals per month:
226,300 combined


Location:


Walla Walla


Special considerations:
Has possible multiple site drops

Work release centers: 


Benton County

 66 population


Yakima County

108 population 

Total for DOC:

15,535 population 


                                           $1,216,000/2 years Category B

Washington State Department of Social & Health Services Customers

INSTITUTIONS


Child Study Treatment Center (MHD)


Part of the Mental Health Division


Population:
around 68.  All under the age of 18


Location:

Lakewood


Eastern State Hospital (MHD)


Part of the Mental Health Division


Population:
around 355.  Wide variety of adult population – young adult to geriatric.


Location:

Medical Lake


Echo Glen Children’s Center (JRA)


Part of the Juvenile Rehabilitation Administration


Population:
around 177.  Juvenile from about 12 or 13 years old to 21 years old.


Location:

Snoqualmie


Fircrest School (DDD)


Part of the Division of Developmental Disabilities.


Population:
around 300.  Developmentally Disabled adults from 18 years to geriatric.


Location:

Seattle


Frances Haddon Morgan Ctr. (DDD)


Part of the Division of Developmental Disabilities.


Population:
around 60.  Developmentally Disabled adults from 18 years to geriatric.


Location:

Bremerton


Green Hill School (JRA)


Part of the Juvenile Rehabilitation Administration.


Population:
around 220.  Juveniles from 12 or 13 up to 21 years old.


Location:

Chehalis


Lakeland Village (DDD)


Part of the Division of Developmental Disabilities.


Population:
around 270.  Developmentally disabled adults and seniors.


Location:

Medical Lake


Maple Lane School (JRA)


Part of the Juvenile Rehabilitation Administration.


Population:
around 222.  Juveniles from 12 or 13 up to 21 years old.


Location:

Centralia


Mission Creek Youth Camp (JRA)


Part of the Juvenile Rehabilitation Administration.


Population:
around 65.  Juveniles from 12 or 13 up to 21 years old.


Location:

Belfair


                     Naselle Youth Camp (JRA)


Part of the Juvenile Rehabilitation Administration.


Population:
around 145.  Juveniles from 12 or 13 up to 21 years old.


Location:

Naselle


Rainier School (DDD)


Part of the Division of Developmental Disabilities.


Population:
around 393.  Developmentally disabled adults and seniors.

Location:

Buckley

Western State Hospital (MHD)


Part of the Mental Health Division.


Population:
around 1016.  Mentally ill adults and seniors.


Location:

Lakewood


Yakima Valley School (DDD)


Part of the Division of Developmental Disabilities.


Population:
around 100.  Developmentally disabled adults and seniors.


Location:

Selah


STATE COMMUNITY FACILITIES (these facilities may require secure deliveries)

Canyon View Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
10.  Juveniles between 12 and 21 years old.


Location:

East Wenatchee


Oakridge Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
10.  Juveniles between 12 and 21 years old.


Location:

Lakewood


Parke Creek Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
16.  Juveniles between 12 and 21 years old.


Location:

Ellensburg


Ridgeview Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
16.  Juveniles between 12 and 21 years old.


Location:

Yakima


Sunrise Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
16.  Juveniles between 12 and 21 years old.


Location:

Ephrata


Twin Rivers Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
10.  Juveniles between 12 and 21 years old.


Location:

Richland


Woodinville Treatment Center


Part of the Juvenile Rehabilitation Administration


Population :
16.  Juveniles between 12 and 21 years old.


Location:

Woodinville

Total for DSHS:


3750 population

                                                     $500,000/2 years Category B

Washington State Department of Veterans’ Affairs


Veterans Home


Location:
Retsil


The Washington State Veteran’s Home serves about 1000 meals to four different dining rooms per day.  Six hundred of these meals are pre-plated on trays with the others served through the cafeteria.  Half of these meals are therapeutic or texture altered.


The customers are for the most part elderly with limited chewing ability, however, there is also a fair sized assisted living and domiciliary population.  The residents like more variety and are focused on food quality, such as tender meat with minimal fat content to meet their therapeutic diet needs.


Currently we order meat, produce, and canned and dry goods twice a week and juice/ coffee on an as needed basis 1-2 times per month.


Soldiers Home


Location:
Orting


The Soldiers Home provides food service to veterans, their spouses, guests, volunteers, and staff.  An approximate total of 540 meals per day or approximately 15,000 to 16,000 meals per month are served.  This number is variable due to outside service to guests, staff and visitors. 


Currently orders for meat, produce and canned and dry goods are made on a weekly basis.  The dairy is delivered bi-weekly.  Juice, coffee and ice cream is ordered bi-monthly.  Bakery items are delivered 2 times per week.  The meat, produce, and bakery are all items that need frequent delivery in order to assure a quality product.


The ability to have flexibility in ordering and the authority to purchase off contract if necessary is essential in providing quality food service.  The facility is not in the mainstream of a large city and customer service is very important.  Vendors that are willing to work with the food service department and the individual needs of the department are essential in maintaining customer satisfaction and quality service.  This department accommodates therapeutic diets and needs the flexibility to order small cuts of meat and individual piece counts.

SPOKANE VETERAN’S HOME

Location:       Spokane


The Spokane’s Veterans Home provides 9,000 plus meals and meal equivalents per month.  Approximately 50% of the meals and meal equivalents require modification to meet our resident’s nutritional and therapeutic needs.


Our meat, dairy, beverages and bakery items are delivered 2 xs per week.  Our fresh produce is delivered 3 to 4 times per week.  


In addition to providing for our residents needs we also have functions that might require a special order out side of our regular delivery.  The Spokane’s Veterans Home needs the flexibility of a vendor that could accomplish that and other issues that might arise.


Total for DVA:


1000 population







$72,000.00/2 years Category B

Washington State School for the Deaf & Washington State School for the Blind


Location:
Vancouver


The School for the Deaf (WSD) houses approximately 105 students and the School for the Blind (WSB) houses approximately 75 students.  Both schools are K-12, however there are some students that stay on until they turn 21.  


The meals are prepared at the School for the Deaf and transported to the School for the Blind.  The students at the WSD eat breakfast that they prepare themselves in their cottages; lunch and dinner is served in the cafeteria.  The students at WSB eat both breakfast and dinner in their cottages and lunch in the cafeteria.


Many students are involved in sports activities, and require a lot of travel lunches and nutritious snacks.  


The WSD also caters for various events, which requires offering food that will appeal to both students and adults depending on the occasion. Overall, both schools anticipate serving approximately 70,000 meals per year.

Total for Schools for the Deaf & Blind:
180 Population

                                                                         $10,000/2 years Category B 

2.7  Period of Performance


The initial period of the contract resulting from this RFP for Category B – Bakery, Fresh will be from the date of contract execution through 24 months thereafter. Award is anticipated to be announced July, 2007. Contract execution is anticipated to be August 1 of 2007.  There are six (6) one-year options exercisable under this RFP.  In no case will the overall period of performance under the contract exceed eight (8) years, unless an emergency exists and/or special circumstances require a partial term extension, and approval of the Assistant Director of the Office of State Procurement has been obtained.

3. General Information for Proposers

3.1  RFP Coordinator


The RFP Coordinator is the sole point of contact for this procurement.  All communication between the Proposers and OSP upon receipt of this RFP shall be with the RFP Coordinator, as follows:


Connie Stacy, RFP Coordinator/Contract Consultant

Office of State Procurement
Internet:
cstacy@ga.wa.gov

Department of General Administration
    Fax:  360-586-2426


210 11th Avenue Southwest, Room 201


P.O. Box 41017 


Olympia, WA  98504 – 1017


Contact the RFP Coordinator (email preferred) if you have any questions or concerns, including issues about the procurement schedule. Please note that questions regarding this RFP should be submitted in writing by the due date noted in the schedule.  If possible, all questions will be responded to during the RFP conference, with responses published in a subsequent amendment. Verbal interactions are not binding.  Only changes represented by written addenda shall be binding.


3.2  Proposal Submission Format


Proposal responses must contain one (1) original signed paper copy containing all of the requirements outlined in this RFP and five (5) paper copies.  Your response and Pricing information must also be provided in MS Word and Excel format on a CD by the closing date,  and may also be requested via electronic format after RFP closing date. Clearly mark your response, including CD, as: RFP # 06006 Attention: Connie Stacy, RFP Coordinator.  The proposal, whether mailed or hand delivered, must arrive at OSP at the address indicated on page one, no later than the date and time also indicated on page one.  If hand-delivered, it must be delivered by the proposer to the OSP receptionist to be time stamped.  All proposals and any accompanying documentation become the property of GA and OSP, and will not be returned.  Proposals submitted by fax or email will not be accepted and will be considered non-responsive.


Proposals must provide information in the same order as presented in this document with the same headings.  Each section must be addressed to demonstrate a vendor’s qualifications to accomplish proposed services.  Proposers are responsible for ensuring that proposals are complete and understandable by evaluators.  Incomplete or vague responses that do not adequately demonstrate that the proposal meets the requirements may be determined not responsive and rejected.  Certain sections of this RFP request that specific information be provided in proposal responses.  All requested information is Mandatory.

3.3  Vendor Pre-Proposal Conference 


An optional attendance pre-proposal conference will be held at the time and date listed below to discuss the bid and award process of Category B. Proposers are responsible for communicating any concerns, errors, conflicts, discrepancies,, exceptions, or omissions regarding this solicitation prior to the due date noted in the procurement schedule. If changes result, a written RFP amendment will be issued.

Note:  Assistance for disabled, blind or hearing-impaired persons who wish to attend is available with pre-arrangement with the Office of State Procurement (OSP).  Contact the RFP Coordinator identified on the face page of this document.

Map:  http://www.leg.wa.gov/WorkingwithLeg/parking.htm 

		Pre Proposal Date:

		April 16, 2007 10:00 am to 12:00 pm



		Pre Proposal Time:

		April 24, 2007 2:00 pm



		Pre Proposal Location:

		Department of General Administration


210 11th Avenue S.W.


Olympia, WA  98504





3.4  Offer and Award Page 


A signed copy of the Offer and Award page must be signed and dated by a person authorized to legally bind the proposer to a contractual relationship, e.g., the President or Executive Director of a corporation, the managing partner if a partnership, or the proprietor if sole proprietorship, or authorized representative.


3.5  Acceptance Period


Proposals must provide 120 days for acceptance by OSP from the due date for receipt of proposals.

3.6  Responsiveness


All proposals will be reviewed by the RFP Coordinator to determine compliance with requirements and instructions specified in this RFP.  The proposer is specifically notified that failure to comply with any part of the RFP may result in rejection of the proposal as non-responsive.  OSP also reserves the right, however, at its sole discretion to waive minor informalities or to accept a response if the State determines that an offeror has substantially complied with requirement(s).


3.7  Most Favorable Terms


OSP reserves the right to award contract(s) without further discussion of the proposals submitted. Consistent with RCW 43.19.1911(6) and Competitive Procurement Standards, Section III, paragraph 28, Award Factors, OSP may enter into negotiations exclusively with the lowest responsible bidder(s) in order to determine if the lowest responsible bid may be improved.


3.8 Proprietary Data


Any document(s) or information which the bidder believes is exempt from public disclosure under the Public Disclosure Act (RCW 42.17), or under the Uniform Trade Secrets Act (RCW 19.108) 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.


3.9  No Obligation to Contract


This RFP does not obligate the State of Washington to contract for goods and services specified herein.


 3.10   Program Cost Recovery Charge (PCRC)


The awarded contractor(s) will be required to pay a program cost recovery charge (PCRC) of 1.5% of the value of total sales for this contract to the Department of General Administration. During the term of this contract, GA may modify this percentage based on the rate of recovery required to recoup its costs. If modified, contractor(s) will not incur any additional costs. Any modification will be made via an amendment to the contract. 


The general procedure for payment of the PCRC is as follows:  

The contractor(s) will remit the PCRC quarterly (during the months of January, April, July and October) at the same time it submits monthly sales reports required under section entitled Activity Reports.  If no invoices are billed in that quarter, no PCRC need be remitted for that quarter.

3.11 BID RESPONSES


Bidders may choose to:


a. bid the entire state


b. bid one or more specific regions

Regardless, bidder must be willing to service ALL customers (state agencies and political subdivisions) within the area(s) they bid (ie: will not be permitted to stipulate a specific customer base such as state agencies,   Department of Corrections, etc only).

4.  TERMS AND CONDITIONS

4.1 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 the regions identified by bidder that they’re able to serve.


All pricing shall include the costs of bid preparation, servicing of accounts and all contractual requirements.  During the contract period:


1. pricing shall remain firm and fixed for at least six months after effective date of contract


Adjustments in pricing will:


1. be considered after firm fixed price period on a pass through basis only. A minimum of thirty (30) calendar days advance notification of price increases is required which is to be accompanied by sufficient document to justify the requested increase. Documentation must be based on United States published indices such as the Producer Price Index, reference Product Code 8412/pcu205 Bakery Goods. Acceptance will be at the discretion of the procurement coordinator 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 six months thereafter.


Upon award, successful contractor(s) will be required to provide a detailed breakdown of the elements representing their bid prices as this will enable the procurement coordinator to clearly and fairly consider future requests for adjustment, how they were based and how they will be applied.

During the contract period, any price declines at the manufacturer’s level or cost reductions to the contractor shall be reflected in a reduction of the contract price retroactive to contractor’s effective date.


During the term of this contract, should the contractor(s) enter into pricing agreements with other customers providing great 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 impact pricing.


4.2  PRODUCT REQUIREMENTS

The Product Listing contained herein describes the products that currently represent approximately eighty percent of the customer’s requirements in fresh bakery products.  Proposers are to bid equivalent or comparable products to those indicated. If packaging differs, note accordingly. All bid pricing is to be for fresh, just baked product.  Although not typically acceptable, customers have the option of accepting “day old” products therefore proposers are encouraged to provide a percent discount to their bid pricing for fresh bakery in the space provided in Attachment A.  Discounts for “day old” will not be included in the bid evaluation process.

4.3  ADDITIONAL PRODUCTS

Bakery products other than those specified are desired, represent approximately twenty percent overall of bakery volume purchases and include individual snack items such as fruit pies, cupcakes, four ounce cinnamon rolls (12/pkg), muffins, specialty breads, etc. Although not a factor in contract award, Bidders are requested to provide one of the following for consideration:


   1.  a price list identifying additional products offered, with a percent discount off current list price, or


   2.  a line item detail of additional products offered with specific contract pricing provided


Upon contract award and throughout subsequent contract term(s),  contractor is to provide updated lists of additional bakery products available to customers upon request and shall invoice at the pricing structure stipulated in the contract document.

4.4 CUSTOMER SERVICE 


The successful contractor(s) shall treat each and every customer covered under this contract for the region(s) awarded as one of its best customers.  Therefore, any treatment and/or customer service policy given to other essential accounts shall also be given to the customers covered under this contract. Contractor cannot refuse to service any customer authorized to utilize this contract.

4.5 special order and NEW ITEMS 


If a customer desires to consistently order an item that is not part of the vendor's inventory, the Vendor will be given an opportunity to provide pricing to the OSP Procurement Coordinator for consideration of addition to the contract. These items should then become a permanent part of the Vendor's product offering if it appears that these items will be ordered on a regular basis and the volume warrants such. Customers will be required to keep the vendor informed of future ordering practices to assist in manufacturing and inventory planning.  


4.6 SHELF LIFE

Products provided are to be fresh, just baked and shall have a shelf life which is standard to the industry for that specific product.  Product with a “short” shelf life, stale product, distressed product, damaged product, product removed from retail accounts, etc is not acceptable.


Day Old products are defined as products baked more than forty eight hours before delivery. The state does not, for the most part, accept day old products. Day old products shall not be delivered without advance customer approval. If day old product is accepted, it is to be discounted from the contract price for fresh as reflected in the contract.

4.7 Electronic ORDERING SYSTEM


A. Commercial Electronic Ordering System:


1. Customers will endeavor to place orders directly to the vendor through a commercial online ordering system provided at no cost to the customer. The vendor shall provide the customer the information, training and customer service/repair necessary to perform the ordering.  If vendor-owned software and/or hardware is furnished, the vendor shall be responsible for its installation and maintenance.  All such software and/or hardware will be provided free of charge and shall remain the property of the vendor.  It will be returned to the vendor at the conclusion of the contract.

2. It is conceivable that all items available to be purchased through the vendor’s ordering system will not be appropriate for ordering due to some restriction.  Therefore, it is necessary for contractor to be able to install a "“locking feature, device or lock out” that would preclude these types of items from being ordered.  Due to additional internal controls, the customer may also provide the vendor a list of other items required to be blocked.


3. The products ordered through the commercial system shall be received according to accepted receipt procedures at the facility.  The receiving official shall document and sign the delivery ticket /invoice as the shipment is being made but before the delivery truck leaves the customer.  


4. The vendor shall be responsible for providing on-site customer training on the use of the electronic ordering system.  Furthermore, the vendor shall be responsible for providing training materials, i.e. user manuals, etc. to the customer.


5. Any emergency service or repair calls for vendor equipment and/or software shall be made on an unlimited basis at no additional cost to the State.  Upon receipt of notice that any part of the vendor-owned equipment is not functioning properly, the vendor shall, within 24 hours after notification by the State, furnish a qualified representative to inspect the equipment and return to normal and efficient operating condition.  If repair is not feasible, the vendor shall provide a replacement at no cost.  By either repair or replacement, the ordering facility shall not be without an acceptable ordering system for more than forty-eight hours.


6. The ordering system shall ensure that the customer receives a confirmation order at the customer’s location. As a minimum, the confirmation shall include the time identification, quantity to be delivered, unit of issue, delivered price and delivery order number.


4.8 QUALITY PROGRAM 


A. WAREHOUSING AND SANITATION PROGRAM/HACCP 


The vendor shall develop and maintain a sanitation program to comply, at a minimum, with the Code of Federal Regulations, Title 21, Part 110 and other applicable federal, state or local standards.  Records of inspections performed by the firm, subcontractor, or recognized industry association shall be maintained and made available to the state at the OSP RFP Coordinator’s request.  Any findings by the firm or its agent documenting a critical sanitation deficiency shall be reported immediately to the RFP Coordinator with an attached report of corrective action. 


B. PRODUCT SANITARY APPROVED SOURCE REQUIREMENTS 


Applicable food products, e.g. poultry, dairy and seafood items delivered to customers  shall originate either from an establishment which has been inspected under the guidance of the United States Department of Commerce (USDC) or the United States Department of Agriculture (USDA).

C. STORED PRODUCTS PEST MANAGEMENT PROGRAM 


The vendor shall develop and maintain a stored products pest management program for food and other co-located non-food items.  Accepted industry standards for pest management shall include, but are not limited to, the Code of Federal Regulations, Title 21, part 110, Food Manufacturing Practices, the Federal Insecticide, Fungicide and Rodenticide Act (as amended), the Food, Drug, and Cosmetic Act of 1938, and pertinent federal, state and local laws and regulations.

4.9 HAZARD ANALYSIS CRITICAL CONTROL POINT (HACCP) PROGRAM


Definition: HACCP is a system of preventative controls and scientific testing designed to improve the safety of products from “farm to table” Food and Drug (FDA) and Food Safety and Inspection Service (FSIS) HACCP regulations require the industry to verify the effectiveness of its operations by continuous monitoring of the controls established, end item product testing, and careful record keeping of the complete HACCP system.  The state may review each plant'’ records and conduct other in plant inspection activities to verify that proper food safety procedures are being followed in accordance with the establishment'’ HACCP plan.  The HACCP-based system requires a commitment by establishments to consistently control operations in the interest of public health. 


4.10 PacKAGING, PACKING, and LABELING 


All packaging and packing shall be in accordance with good commercial practice. Labeling shall be in accordance with national UPC bar coding complying with the Federal Food, Drug and Cosmetic Act and regulation promulgated there under. USDA nutritional labels shall be included on products delivered to institutions requesting this labeling (such labeling is mandatory for customers receiving National School Lunch Program reimbursement). Shipping containers shall be in compliance with the National Motor Freight Classification and Uniform Freight Classification Code. 

Bakery products shall be packaged in plastic bags and must not contain any type of wire twist tie closure. Packaging shall contain a clear, legible and easy to understand freshness date code. All packages shall be marked with the bake date or color coded to indicate the date it was baked. Contractor(s) shall provide their color code for bake days upon request.


4.11 INSPECTION AND ACCEPTANCE


A. GENERAL INFORMATION 


1. Inspection and Acceptance of products will be performed at destination. The inspection is normally limited to identity, count and condition; however, this may be expanded if deemed necessary by the Customer Food Service Manager. 


2. All deliveries may be subject to health inspections. In addition, the delivery vehicles may be inspected for cleanliness, condition and truck temperatures.

3. The authorized receiving official at each delivery point is responsible for inspecting and accepting products as they are delivered. The invoice/delivery ticket shall not be signed prior to the inspection of each product, unless agreed by the authorized receiving official (customer). All overages/shortages/returns are to be noted on the delivery ticket by receiving official and truck driver. A signature on the delivery ticket/invoice denotes acceptance of the product. 


4. The vendor shall attach three (3) copies of the delivery ticket/invoice to the shipment. The receiving official will use the ticket/invoice as the receipt document. Two (2) copies of the signed and annotated delivery ticket/invoice will serve as the acceptance document. No invoice may be submitted for payment until acceptance is verified. 

5. WARRANTIES 


The products furnished under the resultant contract shall be covered by the most favorable commercial warranties the vendor gives to any customer for such products, and the rights and remedies provided therein are in addition to and do not limit any rights afforded to the state by other terms and conditions contained in the solicitation. 


B. REJECTION PROCEDURES 


1. If product is determined to be either defective, damaged, or compromised in any other manner, it may be rejected by the receiving official. 


2. When product is found to be nonconforming or damaged, or otherwise suspect, the receiving official will determine the course of action to be taken with the product in question.  The final decision rests with a state-authorized representative. For unauthorized substitutions, customer will determine whether to reject or accept, and if accepted, reserves the right to reimburse vendor only that amount allotted for the original product ordered. 

3. In the event an item is rejected, the delivery ticket/invoice shall be annotated as to the item(s) rejected. These items shall then be deducted from the delivery ticket/invoice. The invoice total must be adjusted to reflect the correct dollar value of the shipment. Replacements will be authorized based on the customer needs. To the greatest extent possible, on an as-needed, emergency basis, same day re-delivery of items that were previously rejected shall be made, so that food service requirements do not go unfulfilled for that day. The re-delivered items will be re-delivered under a separate invoice utilizing the same purchase order number for the discrepant line. These re-deliveries will not constitute an emergency or supplemental requirement and therefore will have no additional charges. 


In the event that a product is rejected after initial delivery has been made, the Vendor will pick up the rejected product. While pick up is acceptable during the next delivery date, it will normally be expected to be within forty eight hours for perishable and within thirty days for non perishable goods. If vendor fails to pick up the rejected products within those time frames, customer reserves the right to consider them property of the state and dispose of them as seen fit, with no reimbursement to vendor.  Credit due to the customer as a result of the rejected product being returned, will be handled through a receipts adjustment process in the ordering system. If the vendor has already been paid for the product, a credit will be issued through the customer’s financial system. 

If a customer requires a one-to-one replacement, no additional paper work is necessary. The vendor delivery ticket/invoice will show that product is a replacement for a rejected item. The invoice shall reference the Purchase Order Number of the originally ordered product. In addition, a copy of the credit memo from returned product is to be attached to the invoice. 

4. Purchaser shall inspect product as promptly as practicable, normally within 48 hours for perishable and thirty days for non perishable.   However, failure to promptly inspect or accept supplies shall not relieve the vendor from responsibility, nor impose liability on any of the customers, for nonconforming supplies. 


5. Supplies transported in vehicles, which are not sanitary, or which are not equipped to maintain prescribed temperatures, may be rejected without further inspection.


4.12 INSTITUTION SECURITY


Washington State law prohibits a person from bringing any contraband, such as narcotic substances, weapons or intoxicating liquor onto the premises of any Department of Corrections (DOC), or Department of Social and Health Services (DSHS) Juvenile Facilities, Correctional Institution or Mental Health Division facility.  (Reference WAC 275-80-805, WAC 275-80-900, RCW 72.05.130).


DSHS institutions for the developmentally disabled are not considered "“secure"” in the above context.  Nevertheless, it is the intent of the State of Washington to protect the interests and welfare of all institutionalized residents entrusted to its care.


An unauthorized introduction of any contraband onto the premises of any Washington State institution by a vendor, or a vendor'’ employee may result in the immediate cancellation of this contract.


The Proposer is required to have sufficient personnel to rotate drivers for deliveries at secured institutions if requested.  Proposer representatives and drivers must be able to produce satisfactory personal identification upon request at the institution.  The identification presented must match the pre-approved identification that will be provided by the Proposer to the RFP Coordinator upon award of the contract if requested.  This information will include Drivers Name, Date of Birth, and SSN.


4.13 DELIVERIES AND PERFORMANCE 


A.
ITEM AVAILABILITY 


Items must be produced in sufficient quantities to fill all customer requirements


B.
POINT OF DELIVERY 


1. Deliveries shall be F.O.B. destination to all customer delivery locations. All items will be delivered to customer location, free of damage, with all packaging and packing intact. The vendor shall remove all excess pallets used for delivery from the delivery point. 

2. Deliveries shall be made one or two times per week to each customer, unless less frequent stops are requested and/or agreed upon by the customer. Certain customers, such as hospitals may require additional deliveries due to such factors as less storage capacity. Saturday deliveries may be desirable for some customers and may occasionally be necessary.


3. Institution delivery routes and stop-off sequence will be developed by the Vendor in coordination and acceptance/approval with the individual customers on a post award basis.


4. All deliveries are subject to inspection at destination.  Non-conforming products may be rejected at vendor expense.


5. Specific delivery point information will be provided.


C. HOLIDAYS 


1.
All orders are to be delivered on the specified delivery date, except for state holidays as outlined below. When a scheduled delivery day falls on one of these days, or one designated by your firm, delivery should occur on the next business day, unless otherwise agreed to by the customer in advance.


State of Washington Holidays:  New Years Day, Martin Luther King, Jrs Birthday, Presidents Day, Memorial Day, Independence Day, Labor Day, Veterans Day, Thanksgiving Day and the day after, and Christmas Day.


Note: Saturday holidays are celebrated on the proceeding Friday; Sunday holidays are celebrated on the following Monday. 


2. Holidays celebrated by your firm, other than those specified above, must be identified in your response to this RFP. Also specify your policy for celebrating holidays that fall on the weekend if different from that noted above. 

4.14 SUPPLEMENTAL ORDERS 


The vendor may be asked to fill supplemental orders for customer institutions. All supplemental orders for products should be next day or next scheduled delivery day service. The selected Vendor will provide OSP the name of the vendor’s representative responsible for notification of receipt and handling of such supplemental service and his/her phone number and/or pager number for inclusion in the contract and contract file. The vendor is required to submit plans for handling supplemental orders.

4.15  AUTHORIZED RETURNS 


The vendor shall accept returns, with no charge, under the following conditions: 


1. Products shipped in error


2. Products damaged in shipment 


3. Products with concealed or latent damage 


4. Products that are recalled 


5. Products that do not meet shelf life requirements 


6. Products that do not meet the minimum quality requirements as defined for the items listed in the Schedule 


7. Products delivered in unsanitary delivery vehicles 


8. Products delivered that fail to meet the minimum / maximum specified temperature 


9. Quantity excess as a result of order input error


10. Any other condition not specified above that is deemed to be valid reasons for return by the Contract Manager.


SHORT SHIPMENTS / SHIPPING ERRORS


1. Short shipment will be noted by the receiving official on the delivery ticket /invoices accompanying the shipment. The invoice must list all items delivered.

4.16 CATALOG ORDER GUIDE 


The vendor shall provide a catalog order guide (both hard copy and electronic version) with descriptions and pack sizes, to each of the customers serviced under this contract. At a minimum, the order guide should list the item description, specifications, the applicable UPC code, the vendors part number, the product brand for each item and the price.

  4.17  CUSTOMER SUPPORT

A. The Vendor shall provide at least one (1) full time Customer Service representative to maintain continuous contact with the ordering activities during normal business hours (8:00 am to 5:00 pm Monday through Friday).  The name of the representative and the phone number, cell phone number, email address, or any other method of communicating with the representative, shall be furnished to the customers after award.  A backup person who is sufficiently trained to assume these duties shall be designated and be available in absence of the primary Customer Service representative.


4.18 MANAGEMENT REPORTS 

The following reports are to be submitted to the OSP Procurement Coordinator as indicated or upon request:

 Quarterly Usage Reports:  Contractor(s) will be required to provide quarterly sales reports, based upon total dollars sold per customer agency via the internet at http://fortress.wa.gov/ga.apps/CSR/login.aspx.  Reports are to be submitted within thirty (30) days after the end of the calendar quarter (no later than April 30th, July 31st, October 31st and January 31st). For this contract, sales to political subdivisions are to be identified by each customer location (rather than a grand total sold to political subdivisions).

The procurement coordinator is to be provided the following purchase information per customer agency/location upon request:


1. Line item detail of products sold:


a. Description


b. Contractor stock number and Brand name


c. Unit of Issue


d. Units sold


e. Cost per unit


f. Total dollars per line item sold


4.19 MINIMUM ORDERS

As indicated earlier herein, the contract(s) resulting from this RFP will be considered “mandatory” use, meaning that state customer agencies will be mandated to use them for  the products required. Therefore, contractor imposed minimum orders are not permitted for state agency customers under the terms of this contract, nor will future requests for minimum orders be considered. 

However, due to the nature of other potential customer orders (i.e.: political subdivisions and non profits which may include school districts, jails, etc), contractor may choose to impose a minimum order, based upon a minimum dollar amount per order. Upon contract award, contractors will be provided with a current listing of political subdivisions and nonprofits.

5.1 EVALUATION  AND AWARD  – CATEGORY B

Evaluation Process  

Proposals will be evaluated strictly in accordance with the requirements set forth in this RFP and any amendments that may be issued.  All proposals will be reviewed by the RFP Coordinator for completeness and compliance with the instructions specified in this RFP.  Please use the checklist provided herein to ensure you’ve submitted all required documents. One original and five (5) copies are to be provided in addition to the CD. The RFP Coordinator or a designated evaluation team member may contact the vendor for clarification of any portion of the vendor’s proposal.  The written proposals will be reviewed and evaluated.  

The State of Washington is committed to selecting the “best value” vendors for this competitive procurement but be advised that savings goals are anticipated.   In keeping with this commitment, the evaluation shall consist of both cost and non-cost factors.  The offeror must clearly demonstrate its capability to support the customers’ requirements in the most efficient, cost-effective manner.  

For this procurement:


The customer service, quality assurance factors, cost saving initiatives, etc. represent 50 points  

The pricing represents 150 points  

Proposal responses will be evaluated by an evaluation committee made up of customers of the resulting contract and members of the Office of State Procurement.


Selection shall reflect that the vendor(s)

· Submitted a responsive proposal package


· Has been evaluated and scored against all  written responses as outlined in this RFP 


· Achieved the top evaluation score


· Had no significant terminations for performance in the past three (3) years


· Is not currently on the Federal debarment list


· Has been determined a responsible bidder (RCW 43.19.1911(9))


Failure to provide adequate information to demonstrate to the evaluators that the proposer meets the requirements may result in a determination of non-responsiveness and may be established by any of the following conditions:


a) The Vendor states a requirement cannot be met.


b) The Vendor fails to include information requested. 


c) The Vendor fails to include sufficient information to substantiate that a given requirement can be met.


Customer Service Factors  (50 points)

A.
Customer References (15 points)


Proposers are to respond to the Customer Reference section by identifying a minimum of five (5) customers for whom the proposer provides similar products as those identified in this RFP.  A copy of the reference questions (attached) is to be sent by the Proposer  to each reference,  who is to complete and send the completed questionnaire to the RFP Coordinator prior to the RFP closing date and time (fax or email is acceptable). In the event that more than five references are received, only those five initially received will be considered. 

B.
Product availability (10 points):

In one half page or less for each element:

1. Describe your current product offering (above and beyond the items specified in the Product Listing).  Indicate if you can or will be able to supply any additional bakery items that might normally be requested by the types of customers described in this RFP, including political subdivisions.

C.
Customer Service: (15 points):

In one half page or less for each for each element:

1. Describe routine customer services that will be provided to all customers supported under the proposed contract. Include any services that may add more value to this acquisition.  

2. Describe your process of advising customers of backorders, not in stocks, substitutions and recalls. 

3. Detail how deviations from the original order, such as add-ons, and cancellations will be handled 

4. Describe your plans to handle supplemental orders. Be sure to include not only how you will handle the orders, but also the upcharge, if any, that you will place on these “supplemental orders”. Indicate your response time to a supplemental order. 

5. Provide a logistics plan that addresses how the location of your firm’s warehouse (s) will enable you to support the customers for the region(s) bid during normal deliveries as well as emergencies. Describe your firm’s emergency preparedness plan which includes how you will be able to continue to service your customers

D. Quality Assurance (5 points)


In one half page or less for each element:

 Supplier Selection and Quality Assurance Programs 

1.  Address your firm’s procedures and policies for selecting quality raw material suppliers

2. Discuss the processes utilized by your firm to provide products of consistent high quality with minimal variation on product appearance, grade, yield, taste, texture, etc.. 

E. Cost Savings Suggestions (5 points)


Describe any suggestions for generating cost savings for customers.  This might include changes to delivery schedules, use of Saturday deliveries, or other supply chain management assistance.  (The state recognizes that bidders may possess unique capabilities that distinguish one bidder from another and that the state may benefit from this knowledge). The proposed cost savings initiatives will be screened to determine potential of implementation and will be awarded points accordingly.

PRICING (150 points)

An evaluation relating to delivered prices will be made. Proposers are required to submit proposals that contain delivered prices for the regions bid for the items specified in the Product Listing that consist of a variety of typically used items by the customers supported under this solicitation.  Estimated term (two year) quantities are indicated next to each item and are for information and evaluation purposes only. 

A. If a proposer carries a variety of brands for the same item, the price submitted shall be for the lowest priced item that meets the State’s requirements 


B.  On items with package size or quantity variations, the proposer shall make the necessary adjustments in spreadsheet calculations so that the extended prices (price multiplied times estimated quantity) reflect the same total amounts of product for the item that the State’s package size or quantity would have generated. For example, if the State’s package size for an item contained eight buns, with an Estimated Quantity of 100 pkg, the proposer offering a package containing only four buns will need to double the quantity in order to generate calculations for the same amount of product (800 buns).

Product Listing Scoring


The State’s Product Listings will be used to evaluate and score the proposers pricing by Region, as follows:


1. The RFP Coordinator will use the Product Listing pricing to calculate the total extended delivered price for all the items or groups of items specified (delivered price multiplied by estimated quantity for that region).   Points will be assigned to proposers on a proportional basis, with the lowest total extended delivered price being given the maximum points

5. 1Oral Interview 


Vendors who are determined to be within the competitive range for either the entire state or each of the six regions may be scheduled for an Oral Interview conducted by an evaluation committee made up of customers of the resulting contract and members of the Office of State Procurement.  The oral interview will not be scored.

The interview may request more information or clarification of responses, and consist of questions covering customer service issues, past performance (including questions resulting from reference checks and other performance information), pricing issues and responsiveness and responsibility issues.  Vendors will not be provided these questions in advance of the interview.  With the exception of the past performance and responsibility questions, all vendors interviewed will be asked the same questions. 


5.2 Negotiation with Lowest Responsible Proposer

Upon completion of the evaluation scoring and the determination of the lowest responsible proposer, the state may enter into negotiations per RCW 43.19.1911 (6), which reads in part as follows:


“…the agency can enter into negotiations exclusively with the lowest responsible bidder in order to determine if the lowest responsible bid may be improved. An agency shall not use this negotiation opportunity to permit a bidder to change a non responsive bid into a responsive bid.”


ATTACHMENT A – PROPOSAL INFORMATION


1. Proposer shall complete the following:


     Prompt Payment Discount:  

% 25 days.  

                                             _________% 30 days


     Electronic Funds Transfer:   _________ % discount

      Purchasing (Credit) Cards accepted:  Yes _____
No _____

(Washington State Purchasing card is currently VISA. Note: payment with a purchasing card does not qualify a customer for a prompt payment discount)


2. 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:

		





3. Addresses:


		Orders to be sent to:

		Billing will be from:

		Payment to be sent to:



		

		

		

		

		



		

		

		

		

		



		

		

		

		

		





4. Federal Tax Identification Number: 






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

 No 

.

6. Please indicate if your firm is considered a small business, disadvantaged business,


Vendor in Good Standing, veteran, minority or woman business owned, etc:______________


7. Minimum Dollar Amount per Order  for service to political subdivisions:  $_______

8.  Percent Discount to Fresh for Day Old:  ______%


9.  Regions of the state your firm can provide service to for the pricing offered in the Product Listing:

____Northwest

____North Central

____Eastern


____Olympic

____Southwest

____South Central
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ATTACHMENT B – Offer and Award Page


OFFER AND AWARD


Proposers are required to read and understand all standard terms and conditions, instructions to proposers, definitions, and all information contained within this entire RFP package.  There are some standard documents, which are referred to in this proposal package that are not automatically printed out.  Competitive Procurement Standards that include the Standard Terms and Conditions, Instructions to Bidders, and Definitions revised are binding terms of this contract, which are not automatically printed out.  It is important that you read and understand these documents.  These documents are available on our website at http://www.ga.wa.gov.  


Proposer 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 proposal 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, Services Division, Purchasing and Contract Administration, to be effective 


, 2007.This is a Partial/Total award for 




, Regions:____________________________

_______________________________________________________________________________

Authorized Signatures


		

		

		

		

		

		

		



		Connie Stacy, Procurement Coordinator

		

		(Date)

		

		Steve Krueger, Unit Manager

		

		(Date)





ATTACHMENT C– TERMS & CONDITIONS COMPLIANCE CHECK LIST

(Proposer to Complete and Return with RFP)

		Clause # and Description

		Check if in Compliance

		 Explain if not in Compliance



		4.1 Pricing & Adjustments

		

		



		4.2 Product Requirements

		

		



		4.3 Additional Products

		

		



		4.4 Customer Service

		

		



		4.5 Special Order & new items

		

		



		4.6 Shelf Life

		

		



		4.7 Electronic Ordering Systems

		

		



		4.8 Quality Program

		

		



		4.9 Hazard Program

		

		



		4.10 Packaging & Labeling

		

		



		4.11 Inspection & Acceptance

		

		



		4.12 Institution Security

		

		



		4.13 Deliveries & Performance

		

		



		4.14 Supplemental Orders

		

		



		4.15 Authorized Return

		

		



		4.16 Catalog Order Guide

		

		



		4.17 Customer Support

		

		



		4.18 Management Reports

		

		



		4.19 Minimum Orders

		

		





ATTACHMENT D - CUSTOMER REFERENCE & QUESTIONAIRE FORMAT


(Five references are required– please make a copy of this page for each reference to complete and forward to the OSP Coordinator prior to the RFP closing date and time)


Fax: (360) 586-2426


Email: cstacy@ga.wa.gov 


		This reference and questionnaire pertains to Category B – Bakery, Fresh



		1.  Name of Vendor for whom this reference applies:






		2.  Company/Customer completing this reference:



		3.  Contact Name of Reference:

		4.  Contact’s  Phone Number & E-mail:



		5.Time Frame of Services Provided:


_________________years




		6. Budget for Services performed by Vendor


$___________________________





		7. Description of Services Performed:






		8.For each of the following four questions, please rate this vendor’s performance as


                A. Good                B.  Marginal                C. Poor

1. Responsiveness to concerns or issues:   _______


2. Adheres to Agreement/Contract Terms:  _____


3.  Consistently recommends cost saving ideas or initiatives: _____


4.  Recommendation as a contract supplier for the state:  _____


      





Thank you

ATTACHMENT E – PRODUCT LISTING FOR CATEGORY B – BAKERY, FRESH

		

		

		

		

		

		

		

		

		



		Item #

		Standard of Quality Product


#

		Description

		Unit of Issue

		Estimated Quantity




		Indicate Product # or Brand Offered:

		Delivered


Price to Entire State

		Delivered Price to


Region(s)


__________

		Delivered


Price to


Region(s)


_________

		Delivered Price to Region(s) _________



		1

		70002




		Bread, white, Pullman 22 ounce


Explain any Product Differences:




		Loaf




		358,800



		

		

		

		

		



		2

		70001




		Bread, white, Round top, 22.5 

Ounce


Explain any product differences:




		Loaf



		881,512




		

		

		

		

		



		3

		81843



		Bread, wheat, 22.5 to 24 ounce


Explain any product differences:



		Loaf




		1,587,224




		

		

		

		

		



		4

		 71727




		Bread, wheat Pullman, 22 ounce


Explain any product differences:



		Loaf




		913,960



		

		

		

		

		



		5

		70008



		Bread, egg, Pullman, ¾ slice, 22 to 24 ounce


Explain any product differences:




		Loaf




		282,290




		

		

		

		

		



		6

		70601




		Muffin, English, 6S, 13 ounce


Explain any product differences



		Pkg



		562,312




		

		

		

		

		



		7

		70631




		Bagel, plain soft, NYBB, sliced, six 16 ounce


Explain any product differences:



		Pkg




		177,752




		

		

		

		

		



		8

		75731




		Roll, wheat, tea, 12/pkg, 15 ounce


Explain any product differences:



		Pkg



		187,608




		

		

		

		

		



		9

		74212




		Bun, plain white,  hamburger, 4 inch, 12/pkg, 22 ounce


Explain any product differences:




		Pkg




		876,560




		

		

		

		

		



		10

		73921




		Bun, plain white,  hamburger, 4 inch, 12 per plastic tray, 22 ounce


Explain any product differences:



		Tray




		435,008




		

		

		

		

		



		11

		74218




		Bun, hamburger, multi grain, ww, 12/pkg, 24 ounce


Explain any product differences:



		Pkg




		1,502,856




		

		

		

		

		



		12

		70404




		Buns, hot dog, 12/pkg, 18 ounce


Explain any product differences:



		Pkg




		282,304




		

		

		

		

		



		13

		70402




		Buns, hot dog, 8/pkg, cluster


Explain any product differences:




		Pkg




		278,096




		

		

		

		

		



		14

		74979




		Roll, hoagy, plain,  hinged, six/pkg, 16 ounce


Explain any product differences:



		Pkg




		472,560




		

		

		

		

		



		15

		70405




		Roll, hoagy, barbeque, sesame, six/pkg, 16 ounce


Explain any product differences: 



		Pkg




		200,352




		

		

		

		

		





Attach product listing indicating other items available, and either:


1. indicate percent discount off list that you are offering: _____%

2. indicate the actual discounted price by each item

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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Department of General Administration

Services Division

Office of State Procurement


201 GA Building


P O Box 41017


Olympia Washington 98504-1017


http://www.ga.wa.gov

REQUEST FOR PROPOSAL (RFP)


STATE FOOD PROGRAM - CONTRACT #06006

Category B:  Bakery, Fresh (Eastern)

Category C:  Food Service Disposables


Category D:  Fresh Fruit & Produce


Category E:  Dairy


Category F:  Fresh Meat 

Note: this specific competitive process is for a rebid of the North Central, South Central and Eastern Regions for Category B only

		Contract Number

		Pre-proposal Meeting Date & Time

		Proposal Due Date & Time



		06006B

		June 7, 2007 10:00 am to 12:00 pm

		June 19, 2007 – 2:00 PM





Please return proposals to above address


Shannon L. McGuire


Contract Specialist/Procurement Coordinator

Phone (360) 902-7248

Fax (360) 586-2426


E-mail smcgui@ga.wa.gov


TABLE OF CONTENTS

1.
ANNOUNCEMENT AND SPECIAL INFORMATION


2. 
INTRODUCTION


3 GENERAL INFORMATION FOR PROPOSERS


4. TERMS AND CONDITIONS


5.  EVALUATION AND AWARD

ATTACHMENTS:


A.  Proposal Information

B.  Offer and Award Page

C.  Terms and Conditions Compliance Checklist

D. Customer Reference & Questionnaire Format

E.  Product Listing for Category B - Bakery Fresh




CHECK LIST


This checklist identifies the proposal documents and information that must be submitted with each package in order to be considered responsive.  Any proposal packages received without these documents may be deemed non-responsive and may not be considered for award.

		Required Submittals to be returned with proposal:

		Completed



		1. Proposal submittal entitled: Proposal Information (Attachment A)

		



		2. Proposal submittal entitled “Offer and Award” (signed in ink) (Attachment B)

		



		3. Proposal submittal entitled: “Terms & Conditions Compliance Checklist” (Attachment C)

		



		4. Customer Service Factors  (Proposer’s written submittals):


      A.  References (five each, see Proposal Submittal entitled “Customer Reference & Questionnaire”- Attachment D)

      B.  Product Availability


      C.  Customer Service


      D.  Quality Assurance


      E.  Cost Savings Suggestions




		



		5.  Proposal submittal  entitled:  Product Listing – Bakery, Fresh (Attachment E)

		



		6.  Copy of Proposer’s current Products Available price sheet

		





		Proposal submittals to be returned after award:


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



		1. Management reports defined herein

		



		2. Certificate of Insurance (Reference Part Two, Competitive Procurement Standards, Section 3)

		



		3.  Sales and Subcontractor Report 

		





1.   ANNOUNCEMENT AND SPECIAL INFORMATION


Proposers are required to read and understand all standard terms and conditions, instructions to proposers, definitions, and all information contained within this entire RFP package.  There are some standard documents, which are referred to in this proposal package that are not automatically printed out.  Part Two, the Competitive Procurement Standards that include the Standard Terms and Conditions, Instructions to Bidders, and Definitions are binding terms of this contract and are not automatically printed out.  It is important that you read and understand these documents.  These documents are available on our website at http://www.ga.wa.gov/PCA/SL/ExternalForms/index.htmlhttp://www.ga.wa.gov/PCA/SL/ExternalForms/Index.htmlhttp://www.ga.wa.gov/PCA/SL/ExternalForms/Index.ht “Competitive Procurement Standards”.




2.  INTRODUCTION

2.1 SCOPE and Background

The purpose of this RFP is to establish a mandatory use contract to provide fresh bakery products and related items on a regional basis to Washington State customers in the North Central, South Central and Eastern regions only, including but not limited to Department of Correction* facilities, Department of Social and Health Services institutions,  and Department of Veterans Affairs facilities.  In addition, members of the Washington State Purchasing Cooperative (i.e.: school districts, jails, etc) will also be authorized to use this contract.  Their usage will be considered convenience. 

Current Participation by political subdivisions is estimated as follows:


              
Category B: 


 10%


*Note: although Department of Corrections, Correctional Industries (CI) is authorized to use any contract(s) resulting from this RFP, their usage is strictly considered “convenience” as they have their own statutory authority to purchase.  Their usage history has not been included in the attached price sheets.  The price sheets developed for bid evaluation purposes have also been revised to reflect removal of items that CI provides to other state entities on a routine basis, which is subject to change. 


Correctional Industries currently operates a food factory at Airway Heights in Spokane, Washington. Their primary customers are all remaining DOC facilities (identified in 2.6 herein).  For the calendar year 2006, CI purchased approx. $3.7 million in food stuffs to operate the factory.  Another food factory is scheduled to become operational in year 2008 with projected purchases of $1.8 million. DOC will be the major customer which may reduce purchases under this contract. 


Reference Attachment A for the state’s region map which designates the following regions:


                Northwest


North Central

Eastern



     Olympic                             Southwest                  South Central

The expectation of customers is that the resulting contract(s) for the procurement of the range and categories of bakery products indicated herein will result in order and distribution efficiencies.  Contractual partnerships entered into by the state, the customers and the contractors are anticipated to be mutually beneficial.  Recommendations for improvements and cost efficiencies from all parties are expected and encouraged throughout the subsequent contract term(s).

Categories of food products that may be awarded and purchased under this contract as separate awards are as follows:


Category B:   
Bakery – Fresh (Eastern)

Category C:    
Food Service Disposables


Category D:     
Fresh Fruit and Produce  


Category E:    
Dairy


Category F:     
Fresh Meat 


As categories are awarded, they will replace existing contracts.

2.2 POTENTIAL ESTIMATED VALUE AND USAGE

The potential estimated value for an initial two year term of each category for the entire state is as follows.  These dollar figures were based upon historical usage data provided by both the current suppliers and the user agencies in addition to anticipated purchases.  The State does not guarantee any minimum purchases.  Orders will be placed on as needed basis.



Category B:


 
   $3,000,000.00 (usage for Eastern is approx. 

                                                                                       $750,000.00)

Category C:


 
   $3,000,000.00


Category D:


 
   $4,400,000.00




    
Category E:


   
   $2,800,000.00




     
Category F:


  
     unknown

2.3 PROCUREMENT Schedule

The dates listed below are estimated dates of the activities related to this Request for Proposal (RFP) for Category B only.  In the event we find it necessary to significantly change any of these dates and times before the proposal due date, we will do so by issuing an amendment to this RFP.  Dates after the proposal due date are subject to change without notice at the discretion of the RFP Coordinator.


Tentative/Estimated Schedule of Events for Category B:

		Date

		

		Event



		October 19th, 2006

		

		Informational Vendor Forum



		May 24, 2007

		

		Issue RFP (Post to WEBS)



		June 5, 2007

		

		Written questions to be received from Proposers



		June 7, 2007 10:00 am

		

		Pre-Proposal Conference 



		June 11, 2007

		

		Issue Amendment(s)  (Post to WEBS)



		June 19, 2007 2:00 pm

		

		 Written Proposals Due



		June 20, 2007

		

		Proposals evaluated for Responsiveness



		Week of June 25, 2007

		

		Sections of Proposals Scored



		Week of July 2,  2007

		

		Oral Interview(s) Conducted (optional)



		July 9, 2007

		

		Announce Contract Award(s)



		August 1, 2007

		

		Effective date of new contract for Category B (Eastern)





2.4 remaining categories:

The remaining categories (reference first page of this RFP) have been or will be competitively bid separately.  Upon award of each category, it will be rolled under this “umbrella” State Food Program Contract #06006.  With the exception of some select revised terms and conditions, reference Sections Four and Five, the same competitive bid process will be followed.

Although you need not bid each category in order to be considered responsive, you will be required to agree to adhere to the terms and conditions specified herein in this document (exceptions will be noted in subsequent solicitations).  The state reserves the right to include additional categories for inclusion. 


Although firms may not be interested in participating in the competitive process for Category B (Eastern), they are encouraged to respond to this specific proposal indicating “no bid”.  Doing so will assist the state in identifying potential interested bidders for future categories.


Tentative schedule for the competitive process for the remaining categories is as follows:

Category

Title                                    Bid Process

New Contract Effective Date         Category C       Food Service Disposables       June, 2007
                    October 1, 2007


      Category D       Fresh Fruit & Produce              September, 2007                  October 2007 & February 2008 

      Category E       Dairy                                         April, 2007                             August, 2007

      Category F       Fresh Meat                               not yet identified                    not yet identified            

2.5 REVISIONS to the RFP

In the event it becomes necessary to revise any part of this RFP, an amendment will be furnished to proposers via Washington’s Electronic Bid System (WEBS).  OSP reserves the right to amend, cancel or to reissue the RFP in whole or in part, prior to execution of any contract.

2.6 CURRENT STATE agency CONTRACT CUSTOMERS WITH BACKGROUND INFORMATION


The following information is provided to assist bidders in developing distribution costs and identifying the regions they will be able to provide service.  Based upon our analysis, estimated usage of the quantities of fresh bakery products included in the price sheet is concentrated as follows (and will be a bid evaluation factor):


Region


% Usage

North Central                          2%


South Central

    8%


Eastern

             14%


Present state agency (only) customers for the entire state include the following.  These lists do not limit the customers who may utilize this contract. 


          Each of the following customer locations is considered a separate ordering entity:


Washington State Department of Corrections Customers


Airway Heights Corrections Center 

2,140 maximum & medium security

Average meals per month:
189,000


Location:


12 miles west of Spokane, 3 miles north of Hwy 2


Special considerations:
None


Ahtanum View Correctional Complex

124 population minimum security


Average meals per month:
15,138


Location:


15 miles southwest of Yakima


Special considerations:
Need 10# and/or 25# bag/sacks and the ability to break cases

Cedar Creek Corrections Center


400 population minimum security


Average meals per month:
36,500


Location:


30 miles south of Olympia, near Littlerock


Special considerations:
None


Clallam Bay Corrections Center


898 population close custody and medium security


Average meals per month:
82,550


Location:


5 miles west of Port Angeles, off Hwy 113


Special considerations:
Remote location access subject to inclement weather


Coyote Ridge Corrections Center


583 population minimum security 


Average meals per month:
37,080


Location:


Connell, 45 miles south of Ritzville, I-90


Special considerations:
Planned expansion to 2,000 bed in 2003


Larch Corrections Center


405 population minimum security


Average meals per month:
33,000


Location:
Remote setting approximately 30 miles east of I-5 near Yacolt in Clark County


Special considerations:
Accessing the institution requires 15-mile drive on narrow, winding road, inclement weather alerts caution


McNeil Island Corrections Center (although the Special Commitment Center is also located here, it is a DSHS facility)

1,258 population medium security

Average meals per month:
153,570 combined


Location:
On McNeil Island in Puget Sound, approximately 3 miles off Steilacoom


Special considerations:
Deliveries are to be made directly to McNeil Island via barge

Mission Creek Corrections Center – Women


113 population medium security


Location:    


Belfair

Monroe Correctional Complex


2,487 population 1,800 medium security, close, IMU, SOU; 400 bed minimum security


Average meals per month:
197,044


Location:


20 miles east of I-5 in Monroe off Hwy 522


Special considerations:
None


Olympic Corrections Center


359 population bed minimum security


Average meals per month:
33,880


Location:


Approximately 25 miles south of Forks off Hwy 101


Special considerations:
Remote area subject to inclement weather


Pine Lodge Pre-Release


376 population minimum security


Average meals per month:
31,085


Location:


2 miles outside of Medical Lake


Special considerations:
Houses male and female offenders


Stafford Creek Corrections Center


1940 population medium security


Average meals per month:
183,000 (projected), institution is presently at 1,000 offenders, continuing to fill up


Location:


Approximately 5 miles southwest of Aberdeen


Special considerations:
None


Washington Corrections Center


1,600 population reception center, long term medium/close custody


Average meals per month:
151,650


Location:


Shelton off Hwy 3


Special considerations:
None


Washington Corrections Center for Women


808 population medium/minimum security


Average meals per month:
64,490


Location:


Approximately 16 miles west of I-5 off Hwy 16 near Purdy


Special considerations:
Serves 100% women


Washington State Penitentiary


1870 population 

1,944 bed close/maximum security
1,000 bed medium/minimum security


Average meals per month:
226,300 combined


Location:


Walla Walla


Special considerations:
Has possible multiple site drops

Work release centers: 

Benton County

66 population


Yakima County

108 population 

Total for DOC:

15,535 population 


                                           $1,216,000/2 years Category B

Washington State Department of Social & Health Services Customers

Institutions

Child Study Treatment Center (MHD)


Part of the Mental Health Division


Population:
around 68.  All under the age of 18


Location:

Lakewood


Eastern State Hospital (MHD)


Part of the Mental Health Division


Population:
around 355.  Wide variety of adult population – young adult to geriatric.


Location:

Medical Lake


Echo Glen Children’s Center (JRA)


Part of the Juvenile Rehabilitation Administration


Population:
around 177.  Juvenile from about 12 or 13 years old to 21 years old.


Location:

Snoqualmie


Fircrest School (DDD)


Part of the Division of Developmental Disabilities.


Population:
around 300.  Developmentally Disabled adults from 18 years to geriatric.


Location:

Seattle


Frances Haddon Morgan Ctr. (DDD)


Part of the Division of Developmental Disabilities.


Population:
around 60.  Developmentally Disabled adults from 18 years to geriatric.


Location:

Bremerton


Green Hill School (JRA)


Part of the Juvenile Rehabilitation Administration.


Population:
around 220.  Juveniles from 12 or 13 up to 21 years old.


Location:

Chehalis


Lakeland Village (DDD)


Part of the Division of Developmental Disabilities.


Population:
around 270.  Developmentally disabled adults and seniors.


Location:

Medical Lake


Maple Lane School (JRA)


Part of the Juvenile Rehabilitation Administration.


Population:
around 222.  Juveniles from 12 or 13 up to 21 years old.


Location:

Centralia


Mission Creek Youth Camp (JRA)


Part of the Juvenile Rehabilitation Administration.


Population:
around 65.  Juveniles from 12 or 13 up to 21 years old.


Location:

Belfair


                     Naselle Youth Camp (JRA)


Part of the Juvenile Rehabilitation Administration.


Population:
around 145.  Juveniles from 12 or 13 up to 21 years old.


Location:

Naselle


Rainier School (DDD)


Part of the Division of Developmental Disabilities.


Population:
around 393.  Developmentally disabled adults and seniors.

Location:

Buckley

Western State Hospital (MHD)


Part of the Mental Health Division.


Population:
around 1016.  Mentally ill adults and seniors.


Location:

Lakewood


Yakima Valley School (DDD)


Part of the Division of Developmental Disabilities.


Population:
around 100.  Developmentally disabled adults and seniors.


Location:

Selah


                     State Community Facilities (these facilities may require secure deliveries)

Canyon View Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
10.  Juveniles between 12 and 21 years old.


Location:

East Wenatchee


Oakridge Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
10.  Juveniles between 12 and 21 years old.


Location:

Lakewood


Parke Creek Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
16.  Juveniles between 12 and 21 years old.


Location:

Ellensburg


Ridgeview Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
16.  Juveniles between 12 and 21 years old.


Location:

Yakima


Sunrise Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
16.  Juveniles between 12 and 21 years old.


Location:

Ephrata


Twin Rivers Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
10.  Juveniles between 12 and 21 years old.


Location:

Richland


Woodinville Treatment Center


Part of the Juvenile Rehabilitation Administration


Population :
16.  Juveniles between 12 and 21 years old.


Location:

Woodinville

Total for DSHS:


3750 population

                                                     $500,000/2 years Category B

Washington State Department of Veterans’ Affairs

Veterans Home


Location:
Retsil


The Washington State Veteran’s Home serves about 1000 meals to four different dining rooms per day.  Six hundred of these meals are pre-plated on trays with the others served through the cafeteria.  Half of these meals are therapeutic or texture altered.


The customers are for the most part elderly with limited chewing ability; however, there is also a fair sized assisted living and domiciliary population.  The residents like more variety and are focused on food quality, such as tender meat with minimal fat content to meet their therapeutic diet needs.


Currently we order meat, produce, and canned and dry goods twice a week and juice/ coffee on an as needed basis 1-2 times per month.


Soldiers Home


Location:
Orting


The Soldiers Home provides food service to veterans, their spouses, guests, volunteers, and staff.  An approximate total of 540 meals per day or approximately 15,000 to 16,000 meals per month are served.  This number is variable due to outside service to guests, staff and visitors. 


Currently orders for meat, produce and canned and dry goods are made on a weekly basis.  The dairy is delivered bi-weekly.  Juice, coffee and ice cream is ordered bi-monthly.  Bakery items are delivered 2 times per week.  Meat, produce, and bakery are all items that need frequent delivery in order to assure a quality product.


The ability to have flexibility in ordering and the authority to purchase off contract if necessary is essential in providing quality food service.  The facility is not in the mainstream of a large city and customer service is very important.  Vendors that are willing to work with the food service department and the individual needs of the department are essential in maintaining customer satisfaction and quality service.  This department accommodates therapeutic diets and needs the flexibility to order small cuts of meat and individual piece counts.

Spokane Veteran’s Home

Location:       Spokane


The Spokane’s Veterans Home provides 9,000 plus meals and meal equivalents per month.  Approximately 50% of the meals and meal equivalents require modification to meet our resident’s nutritional and therapeutic needs.


Our meat, dairy, beverages and bakery items are delivered 2 xs. per week.  Our fresh produce is delivered 3 to 4 times per week.  


In addition to providing for our residents needs we also have functions that might require a special order outside of our regular delivery.  The Spokane’s Veterans Home needs the flexibility of a vendor that could accomplish that and other issues that might arise.


Total for DVA:


1000 population







$72,000.00/2 years Category B

2.7 PERIOD of Performance


The initial period of the contract resulting from this RFP for Category B–Bakery, Fresh (Eastern) will be from the date of contract execution through 24 months thereafter.  Award is anticipated to be announced June, 2007.  Contract execution is anticipated to be August 1 of 2007.  There are six (6) one-year options exercisable under this RFP.  In no case will the overall period of performance under the contract exceed eight (8) years, unless an emergency exists and/or special circumstances require a partial term extension, and approval of the Assistant Director of the Office of State Procurement has been obtained.

3.  General Information for Proposers

3.1 RFP Coordinator

The RFP Coordinator is the sole point of contact for this procurement.  All communication between the Proposers and OSP upon receipt of this RFP shall be with the RFP Coordinator, as follows:


Shannon L. McGuire, RFP Coordinator/Contract Specialist

Office of State Procurement
Internet:
smcgui@ga.wa.gov

Department of General Administration
    Fax:  360-586-2426


210 11th Avenue Southwest, Room 201


P.O. Box 41017 

Olympia, WA  98504 – 1017


Contact the RFP Coordinator (email preferred) if you have any questions or concerns, including issues about the procurement schedule.  Please note that questions regarding this RFP should be submitted in writing by the due date noted in the schedule.  If possible, all questions will be responded to during the RFP conference, with responses published in a subsequent amendment. Verbal interactions are not binding.  Only changes represented by written addenda shall be binding.


3.2 Proposal Submission Format


Proposal responses must contain one (1) original signed paper copy containing all of the requirements outlined in this RFP and five (5) paper copies.  Your response and Pricing information must also be provided in MS Word and Excel format on a CD by the closing date,  and may also be requested via electronic format after RFP closing date.  Clearly mark your response, including CD, as: RFP # 06006 B–Bakery, Eastern Attention: Shannon L. McGuire, RFP Coordinator.  In the event of inconsistencies between the hard copy and CD, the hard copy will prevail.  The proposal, whether mailed or hand delivered, must arrive at OSP at the address indicated on page one, no later than the date and time also indicated on page one.  If hand-delivered, it must be delivered by the proposer to the OSP receptionist to be time stamped.  All proposals and any accompanying documentation become the property of GA and OSP, and will not be returned.  Proposals submitted by fax or email will not be accepted and will be considered non-responsive.


Proposals must provide information in the same order as presented in this document with the same headings.  Each section must be addressed to demonstrate a vendor’s qualifications to accomplish proposed services.  Proposers are responsible for ensuring that proposals are complete and understandable by evaluators.  Incomplete or vague responses that do not adequately demonstrate that the proposal meets the requirements may be determined not responsive and rejected.  Certain sections of this RFP request that specific information be provided in proposal responses.  


3.3 Vendor Pre-Proposal Conference 


An optional attendance pre-proposal conference will be held at the time and date listed below to discuss the bid and award process of Category B.  Proposers are responsible for communicating any concerns, errors, conflicts, discrepancies, exceptions, or omissions regarding this solicitation prior to the due date noted in the procurement schedule.  If changes result, a written RFP amendment will be issued.

Note:  Assistance for disabled, blind or hearing-impaired persons who wish to attend is available with pre-arrangement with the Office of State Procurement (OSP).  Contact the RFP Coordinator identified on the face page of this document.

Map:  http://www.leg.wa.gov/WorkingwithLeg/parking.htm 

		Pre Proposal Date:

		June 7, 2007 10:00 am to 12:00 pm



		Pre Proposal Time:

		June 19, 2007 2:00 pm



		Pre Proposal Location:

		Department of General Administration


210 11th Avenue S.W.


Olympia, WA  98504





3.4 Offer and Award Page 


A signed copy of the Offer and Award page must be signed and dated by a person authorized to legally bind the proposer to a contractual relationship, e.g., the President or Executive Director of a corporation, the managing partner if a partnership, or the proprietor if sole proprietorship, or authorized representative.


3.5 Acceptance Period


Proposals must provide ninety days for acceptance by OSP from the due date for receipt of proposals.

3.6 Responsiveness

All proposals will be reviewed by the RFP Coordinator to determine compliance with requirements and instructions specified in this RFP.  The proposer is specifically notified that failure to comply with any part of the RFP may result in rejection of the proposal as non-responsive.  OSP also reserves the right however, at its sole discretion to waive minor informalities or to accept a response if the State determines that an offeror has substantially complied with requirement(s).


3.7 Most Favorable Terms


OSP reserves the right to award contract(s) without further discussion of the proposals submitted. Consistent with RCW 43.19.1911(6) and Competitive Procurement Standards, Section III, paragraph 28, Award Factors, OSP may enter into negotiations exclusively with the lowest responsible bidder(s) in order to determine if the lowest responsible bid may be improved.


3.8 Proprietary Data


Any document(s) or information which the bidder believes is exempt from public disclosure under the Public Disclosure Act (RCW 42.17), or under the Uniform Trade Secrets Act (RCW 19.108) 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.


3.9 No Obligation to Contract


This RFP does not obligate the State of Washington to contract for goods and services specified herein.


3.10 Program Cost Recovery Charge (PCRC)


The awarded contractor(s) will be required to pay a program cost recovery charge (PCRC) of 1.5% of the value of total sales for this contract to the Department of General Administration.  During the term of this contract, GA may modify this percentage based on the rate of recovery required to recoup its costs.  If modified, contractor(s) will not incur any additional costs.  Any modification will be made via an amendment to the contract. 


The general procedure for payment of the PCRC is as follows:  

The contractor(s) will remit the PCRC quarterly (during the months of January, April, July and October) at the same time it submits monthly sales reports required under section entitled Activity Reports.  If no invoices are billed in that quarter, no PCRC need be remitted for that quarter.

3.11 BID RESPONSES


Bidders may choose to:


a. bid one or more specific regions

Regardless, bidder must be willing to service ALL customers (state agencies and political subdivisions) within the area(s) they bid (i.e.: will not be permitted to stipulate a specific customer base such as state agencies, Department of Corrections, etc. only).


4.  TERMS AND CONDITIONS

4.1 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 the regions identified by bidder that they’re able to serve.


All pricing shall include the costs of bid preparation, servicing of accounts and all contractual requirements.  During the contract period:


1. pricing shall remain firm and fixed for at least six months after effective date of contract


Adjustments in pricing will:


2. be considered after firm fixed price period on a pass through basis only.  A minimum of thirty         (30) calendar days advance notification of price increases is required which is to be accompanied by sufficient document to justify the requested increase.  Documentation must be based on United States published indices such as the Producer Price Index, reference Product Code 8412/pcu205 Bakery Goods.  Acceptance will be at the discretion of the procurement coordinator 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 six months thereafter.


Upon award, successful contractor(s) will be required to provide a detailed breakdown of the elements representing their bid prices as this will enable the procurement coordinator to clearly and fairly consider future requests for adjustment, how they were based and how they will be applied.

During the contract period, any price declines at the manufacturer’s level or cost reductions to the contractor shall be reflected in a reduction of the contract price retroactive to contractor’s effective date.


During the term of this contract, should the contractor(s) enter into pricing agreements with other customers providing great 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.


4.2 PRODUCT REQUIREMENTS

The Product Listing contained herein describes the products that currently represent approximately eighty percent of the customer’s requirements in fresh bakery products.  Proposers are to bid equivalent or comparable products to those indicated.  If packaging differs, note accordingly.  All bid pricing is to be for fresh, just baked product.  Although not typically acceptable, customers have the option of accepting “day old” products therefore proposers are encouraged to provide a percent discount to their bid pricing for fresh bakery in the space provided in Attachment A.  Discounts for “day old” will not be included in the bid evaluation process.

4.3 ADDITIONAL PRODUCTS


Bakery products other than those specified are desired.  These products represent approximately twenty percent of the bakery volume purchases overall and include individual snack items such as fruit pies, cupcakes, four ounce cinnamon rolls (12/pkg), muffins, specialty breads, etc.  Although not a factor in contract award, bidders are requested to provide one of the following for consideration:


1.  a price list identifying additional products offered, with a percent discount off current list price, or


2.  a line item detail of additional products offered with specific contract pricing provided.

Upon contract award and throughout subsequent contract term(s), contractor is to provide updated lists of additional bakery products available to customers upon request and shall invoice at the pricing structure stipulated in the contract document.

4.4 CUSTOMER SERVICE 


The successful contractor(s) shall treat each and every customer covered under this contract for the region(s) awarded as one of its best customers.  Therefore, any treatment and/or customer service policy given to other essential accounts shall also be given to the customers covered under this contract.  Contractor cannot refuse to service any customer authorized to utilize this contract.

4.5 special order and NEW ITEMS 


If a customer desires to consistently order an item that is not part of the vendor's inventory, the vendor will be given an opportunity to provide pricing to the OSP Procurement Coordinator for consideration of addition to the contract.  These items should then become a permanent part of the vendor's product offering if it appears that these items will be ordered on a regular basis and the volume warrants such.  Customers will be required to keep the vendor informed of future ordering practices to assist in manufacturing and inventory planning.  


4.6 SHELF LIFE


Products provided are to be fresh, just baked and shall have a shelf life which is standard to the industry for that specific product.  Product with a “short” shelf life, stale product, distressed product, damaged product, and product removed from retail accounts, etc. is not acceptable.


Day old products are defined as products baked more than forty eight hours before delivery.  The state does not, for the most part, accept day old products.  Day old products shall not be delivered without advance customer approval.  If day old product is accepted, it is to be discounted from the contract price for fresh as reflected in the contract.

4.7 Electronic ORDERING SYSTEM


Commercial Electronic Ordering System:


1. Customers will endeavor to place orders directly to the vendor through a commercial online ordering system provided at no cost to the customer.  The vendor shall provide the customer the information, training and customer service/repair necessary to perform the ordering.  If vendor-owned software and/or hardware is furnished, the vendor shall be responsible for its installation and maintenance.  All such software and/or hardware will be provided free of charge and shall remain the property of the vendor.  It will be returned to the vendor at the conclusion of the contract.

2. It is conceivable that all items available to be purchased through the vendor’s ordering system will not be appropriate for ordering due to some restriction.  Therefore, it is necessary for the contractor to be able to install a "locking feature, device or lock out” that would preclude these types of items from being ordered.  Due to additional internal controls, the customer may also provide the vendor a list of other items required to be blocked.


3. The products ordered through the commercial system shall be received according to accepted receipt procedures at the facility.  The receiving official shall document and sign the delivery ticket /invoice as the shipment is being made but before the delivery truck leaves the customer.  


4. The vendor shall be responsible for providing on-site customer training on the use of the electronic ordering system.  Furthermore, the vendor shall be responsible for providing training materials, i.e. user manuals, etc. to the customer.


5. Any emergency service or repair calls for vendor equipment and/or software shall be made on an unlimited basis at no additional cost to the State.  Upon receipt of notice that any part of the vendor-owned equipment is not functioning properly, the vendor shall, within 24 hours after notification by the State, furnish a qualified representative to inspect the equipment and return to normal and efficient operating condition.  If repair is not feasible, the vendor shall provide a replacement at no cost.  By either repair or replacement, the ordering facility shall not be without an acceptable ordering system for more than forty-eight hours.


6. The ordering system shall ensure that the customer receives a confirmation order at the customer’s location.  As a minimum, the confirmation shall include the time identification, quantity to be delivered, unit of issue, delivered price and delivery order number.


4.8 QUALITY PROGRAM 


A.  WAREHOUSING AND SANITATION PROGRAM/HACCP 


The vendor shall develop and maintain a sanitation program to comply, at a minimum, with the Code of Federal Regulations, Title 21, Part 110 and other applicable federal, state or local standards.  Records of inspections performed by the firm, subcontractor, or recognized industry association shall be maintained and made available to the state at the OSP RFP Coordinator’s request.  Any findings by the firm or its agent documenting a critical sanitation deficiency shall be reported immediately to the RFP Coordinator with an attached report of corrective action. 


B.  PRODUCT SANITARY APPROVED SOURCE REQUIREMENTS 


Applicable food products, e.g. poultry, dairy and seafood items delivered to customers shall originate either from an establishment which has been inspected under the guidance of the United States Department of Commerce (USDC) or the United States Department of Agriculture (USDA).

C.  STORED PRODUCTS PEST MANAGEMENT PROGRAM 


The vendor shall develop and maintain a stored products pest management program for food and other co-located non-food items.  Accepted industry standards for pest management shall include, but are not limited to, the Code of Federal Regulations, Title 21, part 110, Food Manufacturing Practices, the Federal Insecticide, Fungicide and Rodenticide Act (as amended), the Food, Drug, and Cosmetic Act of 1938, and pertinent federal, state and local laws and regulations.

4.9 HAZARD ANALYSIS CRITICAL CONTROL POINT (HACCP) PROGRAM


Definition: HACCP is a system of preventative controls and scientific testing designed to improve the safety of products from “farm to table" Food and Drug (FDA) and Food Safety and Inspection Service (FSIS) HACCP regulations require the industry to verify the effectiveness of its operations by continuous monitoring of the controls established, end item product testing, and careful record keeping of the complete HACCP system.  The state may review each plant records and conduct other in plant inspection activities to verify that proper food safety procedures are being followed in accordance with the establishment HACCP plan.  The HACCP-based system requires a commitment by establishments to consistently control operations in the interest of public health. 


4.10 PacKAGING, PACKING, and LABELING 


All packaging and packing shall be in accordance with good commercial practice.  Labeling shall be in accordance with national UPC bar coding complying with the Federal Food, Drug and Cosmetic Act and regulation promulgated there under. USDA nutritional labels shall be included on products delivered to institutions requesting this labeling (such labeling is mandatory for customers receiving National School Lunch Program reimbursement).  Shipping containers shall be in compliance with the National Motor Freight Classification and Uniform Freight Classification Code. 

Bakery products shall be packaged in plastic bags and must not contain any type of wire twist tie closure.  Packaging shall contain a clear, legible and easy to understand freshness date code.  All packages shall be marked with the bake date or color coded to indicate the date it was baked. Contractor(s) shall provide their color code for bake days upon request.


4.11 INSPECTION AND ACCEPTANCE


A.  GENERAL INFORMATION 


1. Inspection and Acceptance of products will be performed at destination. The inspection is normally limited to identity, count and condition; however, this may be expanded if deemed necessary by the Customer Food Service Manager. 


2. All deliveries may be subject to health inspections.  In addition, the delivery vehicles may be inspected for cleanliness, condition and truck temperatures.

3. The authorized receiving official at each delivery point is responsible for inspecting and accepting products as they are delivered.  The invoice/delivery ticket shall not be signed prior to the inspection of each product, unless agreed by the authorized receiving official (customer). All overages/shortages/returns are to be noted on the delivery ticket by receiving official and truck driver.  A signature on the delivery ticket/invoice denotes acceptance of the product. 


4. The vendor shall attach three (3) copies of the delivery ticket/invoice to the shipment.  The receiving official will use the ticket/invoice as the receipt document.  Two (2) copies of the signed and annotated delivery ticket/invoice will serve as the acceptance document.  No invoice may be submitted for payment until acceptance is verified. 

B.  WARRANTIES 


1. The products furnished under the resultant contract shall be covered by the most favorable commercial warranties the vendor gives to any customer for such products, and the rights and remedies provided therein are in addition to and do not limit any rights afforded to the state by other terms and conditions contained in the solicitation. 


C.  REJECTION PROCEDURES 


1. If product is determined to be either defective, damaged, or compromised in any other manner, it may be rejected by the receiving official. 


2. When product is found to be nonconforming, damaged or otherwise suspect, the receiving official will determine the course of action to be taken with the product in question.  The final decision rests with a state-authorized representative.  For unauthorized substitutions, customer will determine whether to reject or accept, and if accepted, reserves the right to reimburse vendor only that amount allotted for the original product ordered. 

3. In the event an item is rejected, the delivery ticket/invoice shall be annotated as to the item(s) rejected.  These items shall then be deducted from the delivery ticket/invoice.  The invoice total must be adjusted to reflect the correct dollar value of the shipment.  Replacements will be authorized based on the customer needs.  To the greatest extent possible, on an as-needed, emergency basis, same day re-delivery of items that were previously rejected shall be made, so that food service requirements do not go unfulfilled for that day.  The re-delivered items will be re-delivered under a separate invoice utilizing the same purchase order number for the discrepant line. These re-deliveries will not constitute an emergency or supplemental requirement and therefore will have no additional charges. 


In the event that a product is rejected after initial delivery has been made, the vendor will pick up the rejected product.  While pick up is acceptable during the next delivery date, it will normally be expected to be within forty eight hours for perishable and within thirty days for non perishable goods.  If vendor fails to pick up the rejected products within those time frames, customer reserves the right to consider them property of the state and dispose of them as seen fit, with no reimbursement to vendor.  Credit due to the customer as a result of the rejected product being returned, will be handled through a receipts adjustment process in the ordering system.  If the vendor has already been paid for the product, a credit will be issued through the customer’s financial system. 

If a customer requires a one-to-one replacement, no additional paper work is necessary.  The vendor delivery ticket/invoice will show that product is a replacement for a rejected item.  The invoice shall reference the Purchase Order Number of the originally ordered product.  In addition, a copy of the credit memo from returned product is to be attached to the invoice. 

4. Purchaser shall inspect product as promptly as practicable, normally within 48 hours for perishable and thirty days for non perishable.   However, failure to promptly inspect or accept supplies shall not relieve the vendor from responsibility, nor impose liability on any of the customers, for nonconforming supplies. 


5.  Supplies transported in vehicles, which are not sanitary, or which are not equipped to maintain prescribed temperatures, may be rejected without further inspection.


4.12 INSTITUTION SECURITY


Washington State law prohibits a person from bringing any contraband, such as narcotic substances, weapons or intoxicating liquor onto the premises of any Washington State institution such as, Department of Corrections (DOC), Department of Social and Health Services (DSHS) Juvenile Facilities, Correctional Institution or Mental Health Division facility.  (Reference WAC 275-80-805, WAC 275-80-900, RCW 72.05.130).


DSHS institutions for the developmentally disabled are not considered "secure" in the above context.  Nevertheless, it is the intent of the State of Washington to protect the interests and welfare of all institutionalized residents entrusted to its care.


An unauthorized introduction of any contraband onto the premises of any Washington State institution by a vendor, or a vendor employee may result in the immediate cancellation of this contract.


The Proposer is required to have sufficient personnel to rotate drivers for deliveries at secured institutions if requested.  Proposer representatives and drivers must be able to produce satisfactory personal identification upon request at the institution.  The identification presented must match the pre-approved identification that will be provided by the Proposer to the RFP Coordinator upon award of the contract if requested.  This information will include Drivers Name, Date of Birth, and SSN.


4.13 DELIVERIES AND PERFORMANCE 


A.  ITEM AVAILABILITY 


1.  Items must be produced in sufficient quantities to fill all customer requirements


B.  POINT OF DELIVERY 


1. Deliveries shall be F.O.B. destination to all customer delivery locations.  All items will be delivered to customer location, free of damage, with all packaging and packing intact.  The vendor shall remove all excess pallets used for delivery from the delivery point. 

2. Deliveries shall be made one or two times per week to each customer, unless less frequent stops are requested and/or agreed upon by the customer.  Certain customers, such as hospitals may require additional deliveries due to such factors as less storage capacity. Saturday deliveries may be desirable for some customers and may occasionally be necessary.


3. Institution delivery routes and stop-off sequence will be developed by the vendor in coordination and acceptance/approval with the individual customers on a post award basis.


4. All deliveries are subject to inspection at destination.  Non-conforming products may be rejected at vendor expense.


5. Specific delivery point information will be provided.


C.  HOLIDAYS 


1.
All orders are to be delivered on the specified delivery date, except for state holidays as outlined below.  When a scheduled delivery day falls on one of these days, or one designated by your firm, delivery should occur on the next business day, unless otherwise agreed to by the customer in advance.


State of Washington Holidays:  New Years Day, Martin Luther King, Jrs Birthday, Presidents Day, Memorial Day, Independence Day, Labor Day, Veterans Day, Thanksgiving Day and the day after, and Christmas Day.


Note: Saturday holidays are celebrated on the proceeding Friday; Sunday holidays are celebrated on the following Monday. 

2. Holidays celebrated by your firm, other than those specified above, must be identified in your response to this RFP.  Also, specify your policy for celebrating holidays that fall on the weekend if different from that noted above. 

4.14 SUPPLEMENTAL ORDERS 


The vendor may be asked to fill supplemental orders for customer institutions.  All supplemental orders for products should be next day or next scheduled delivery day service.  The selected vendor will provide OSP the name of the vendor’s representative responsible for notification of receipt and handling of such supplemental service and his/her phone number and/or pager number for inclusion in the contract and contract file.  The vendor is required to submit plans for handling supplemental orders.

4.15 AUTHORIZED RETURNS 


The vendor shall accept returns, with no charge, under the following conditions: 


1.  Products shipped in error


2.  Products damaged in shipment 


3.  Products with concealed or latent damage 


4.  Products that are recalled 


5.  Products that do not meet shelf life requirements 


6.  Products that do not meet the minimum quality requirements as defined for the items listed in the Schedule 


7.  Products delivered in unsanitary delivery vehicles 


8.  Products delivered that fail to meet the minimum/maximum specified temperature 


9.  Quantity excess as a result of order input error


10. Any other condition not specified above that is deemed to be valid reasons for return by the Contract Manager.


SHORT SHIPMENTS/SHIPPING ERRORS


1. Short shipments will be noted by the receiving official on the delivery ticket/invoices accompanying the shipment.  The invoice must list all items delivered.

4.16 CATALOG ORDER GUIDE 


The vendor shall provide a catalog order guide (both hard copy and electronic version) with descriptions and pack sizes, to each of the customers serviced under this contract.  At a minimum, the order guide should list the item description, specifications, the applicable UPC code, the vendors’ part number, the product brand for each item and the price.

4.17 CUSTOMER SUPPORT

A. The Vendor shall provide at least one (1) full time Customer Service representative to maintain continuous contact with the ordering activities during normal business hours (8:00 am to 5:00 pm Monday through Friday).  The name of the representative and the phone number, cell phone number, email address, or any other method of communicating with the representative, shall be furnished to the customers after award.  A backup person who is sufficiently trained to assume these duties shall be designated and be available in absence of the primary Customer Service Representative.


4.18 MANAGEMENT REPORTS 

The following reports are to be submitted to the OSP Procurement Coordinator as indicated or upon request:

Quarterly Usage Reports: Contractor(s) will be required to provide quarterly sales reports, based upon total dollars sold per customer agency via the internet at http://fortress.wa.gov/ga.apps/CSR/login.aspx.  Reports are to be submitted within thirty (30) days after the end of the calendar quarter (no later than April 30th, July 31st, October 31st and January 31st). For this contract, sales to political subdivisions are to be identified by each customer location (rather than a grand total sold to political subdivisions).

The procurement coordinator is to be provided the following purchase information per customer agency/location upon request:


1. Line item detail of products sold:


a. Description


b. Contractor stock number and Brand name


c. Unit of Issue


d. Units sold


e. Cost per unit


f. Total dollars per line item sold


4.19 MINIMUM ORDERS

As indicated earlier herein, the contract(s) resulting from this RFP will be considered “mandatory” use, meaning that state customer agencies will be mandated to use them for  the products required. Therefore, contractor imposed minimum orders are not permitted for state agency customers under the terms of this contract, nor will future requests for minimum orders be considered. 

However, due to the nature of other potential customer orders (i.e.: political subdivisions and non profits which may include school districts, jails, etc), contractor may choose to impose a minimum order, based upon a minimum dollar amount per order.  Upon contract award, contractors will be provided with a current listing of political subdivisions and nonprofits.

5.  EVALUATION AND AWARD – CATEGORY B

5.1 Evaluation Process  

Proposals will be evaluated strictly in accordance with the requirements set forth in this RFP and any amendments that may be issued.  All proposals will be reviewed by the RFP Coordinator for completeness and compliance with the instructions specified in this RFP.  Please use the checklist provided herein to ensure you’ve submitted all required documents.  One original and five (5) copies are to be provided in addition to the CD.  The RFP Coordinator or a designated evaluation team member may contact the vendor for clarification of any portion of the vendor’s proposal.  The written proposals will be reviewed and evaluated.  

The State of Washington is committed to selecting the “best value” vendors for this competitive procurement but be advised that savings goals are anticipated.   In keeping with this commitment, the evaluation shall consist of both cost and non-cost factors.  The offeror must clearly demonstrate its capability to support the customers’ requirements in the most efficient, cost-effective manner.  

For this procurement:


The customer service, quality assurance factors, cost saving initiatives, etc. represent 50 points  

The pricing represents 150 points  

Proposal responses will be evaluated by an evaluation committee made up of customers of the resulting contract and members of the Office of State Procurement.


Selection shall reflect that the vendor(s)

· Submitted a responsive proposal package


· Has been evaluated and scored against all  written responses as outlined in this RFP 


· Achieved the top evaluation score


· Had no significant terminations for performance in the past three (3) years


· Is not currently on the Federal debarment list


· Has been determined a responsible bidder (RCW 43.19.1911(9))


Failure to provide adequate information to demonstrate to the evaluators that the proposer meets the requirements may result in a determination of non-responsiveness and may be established by any of the following conditions:


a. The vendor states a requirement cannot be met.


b. The vendor fails to include information requested. 


c. The vendor fails to include sufficient information to substantiate that a given requirement can be met.


Customer Service FACTORS (50 points)

A.  Customer References (15 points)


Proposers are to respond to the Customer Reference section by identifying a minimum of five (5) customers for whom the proposer provides similar products as those identified in this RFP.  A copy of the reference questions (attached) is to be sent by the Proposer to each reference, who is to complete and send the completed questionnaire to the RFP Coordinator prior to the RFP closing date and time (fax or email is acceptable).  In the event that more than five references are received, only those five initially received will be considered. 

B.  Product availability (10 points):

In a half page or less for each element:

1. Describe your current product offering (above and beyond the items specified in the Product Listing).  Indicate if you can or will be able to supply any additional bakery items that might normally be requested by the types of customers described in this RFP, including political subdivisions.

C.  Customer Service: (15 points):

In a half page or less for each for each element:

1. Describe routine customer services that will be provided to all customers supported under the proposed contract.  Include any services that may add more value to this acquisition.  

2. Describe your process of advising customers of backorders, not in stocks, substitutions and recalls. 

3. Detail how deviations from the original order, such as add-ons, and cancellations will be handled. 

4. Describe your plans to handle supplemental orders.  Be sure to include not only how you will handle the orders, but also the upcharge, if any, that you will place on these “supplemental orders”.  Indicate your response time to a supplemental order. 

5. Provide a logistics plan that addresses how the location of your firm’s warehouse(s) will enable you to support the customers for the region(s) bid during normal deliveries as well as emergencies.  Describe your firm’s emergency preparedness plan which includes how you will be able to continue to service your customers.

D.  Quality Assurance (5 points)


In a half page or less for each element:

Supplier Selection and Quality Assurance Programs 

1.  Address your firm’s procedures and policies for selecting quality raw material suppliers

2.  Discuss the processes utilized by your firm to provide products of consistent high quality with minimal variation on product appearance, grade, yield, taste, texture, etc. 

E. Cost Savings Suggestions (5 points)


Describe any suggestions for generating cost savings for customers.  This might include changes to delivery schedules, use of Saturday deliveries, or other supply chain management assistance.  (The state recognizes that bidders may possess unique capabilities that distinguish one bidder from another and that the state may benefit from this knowledge).  The proposed cost savings initiatives will be screened to determine potential of implementation and will be awarded points accordingly.

PRICING (150 points)

An evaluation relating to delivered prices will be made.  Proposers are required to submit proposals that contain delivered prices for the regions bid for the items specified in the Product Listing that consist of a variety of typically used items by the customers supported under this solicitation.  Estimated term (two year) quantities are indicated next to each item and are for information and evaluation purposes only. 

A. If a proposer carries a variety of brands for the same item, the price submitted shall be for the lowest priced item that meets the State’s requirements. 


B. On items with package size or quantity variations, the proposer shall make the necessary adjustments in spreadsheet calculations so that the extended prices (price multiplied times estimated quantity) reflect the same total amounts of product for the item that the State’s package size or quantity would have generated.  For example, if the State’s package size for an item contained eight buns, with an Estimated Quantity of 100 pkg., the proposer offering a package containing only four buns will need to double the quantity in order to generate calculations for the same amount of product (800 buns).

Product Listing Scoring


1. The State’s Product Listings will be used to evaluate and score the proposers pricing by Region, as follows:


A. the RFP Coordinator will use the Product Listing pricing to calculate the total extended delivered price for all the items or groups of items specified (delivered price multiplied by estimated quantity for that region).   Points will be assigned to proposers on a proportional basis, with the lowest total extended delivered price being given the maximum points

5.1 ORAL INTERVIEW

Vendors who are determined to be within the competitive range for each of the three regions may be scheduled for an Oral Interview conducted by an evaluation committee made up of customers of the resulting contract and members of the Office of State Procurement.  The oral interview will not be scored.

The interview may request more information or clarification of responses, and consist of questions covering customer service issues, past performance (including questions resulting from reference checks and other performance information), pricing issues and responsiveness and responsibility issues.  Vendors will not be provided these questions in advance of the interview.  With the exception of the past performance and responsibility questions, all vendors interviewed will be asked the same questions. 


5.2 NEGOTIATION WITH LOWEST RESPONSIBLE PROPOSER


Upon completion of the evaluation scoring and the determination of the lowest responsible proposer, the state may enter into negotiations per RCW 43.19.1911 (6), which reads in part as follows:


“…the agency can enter into negotiations exclusively with the lowest responsible bidder in order to determine if the lowest responsible bid may be improved.  An agency shall not use this negotiation opportunity to permit a bidder to change a non responsive bid into a responsive bid.”


ATTACHMENT A – PROPOSAL INFORMATION


1. Proposer shall complete the following:


     Prompt Payment Discount:  

% 25 days.  

                                                 ________% 30 days


     Electronic Funds Transfer: ________ % discount

     Purchasing (Credit) Cards accepted:  Yes _____
No _____

(Washington State Purchasing card is currently VISA.  Note: payment with a purchasing card does not qualify a customer for a prompt payment discount)


2. 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:

		





3. Addresses:

		Orders to be sent to:

		Billing will be from:

		Payment to be sent to:



		

		

		

		

		



		

		

		

		

		



		

		

		

		

		





4. Federal Tax Identification Number: 






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

 No 

.

6. Please indicate if your firm is considered a small business, disadvantaged business,


Vendor in Good Standing, veteran, minority or woman business owned, etc.: ______________


7. Minimum Dollar Amount per Order for service to political subdivisions:  $_______

8.  Percent Discount to Fresh for Day Old:  ______%


9.  Regions of the state your firm can provide service to for the pricing offered in the Product Listing:



____North Central

____Eastern






____South Central
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ATTACHMENT B – Offer and Award Page


OFFER AND AWARD


Proposers are required to read and understand all standard terms and conditions, instructions to proposers, definitions, and all information contained within this entire RFP package.  There are some standard documents, which are referred to in this proposal package that are not automatically printed out.  Competitive Procurement Standards that include the Standard Terms and Conditions, Instructions to Bidders, and Definitions revised are binding terms of this contract, which are not automatically printed out.  It is important that you read and understand these documents.  These documents are available on our website at http://www.ga.wa.gov.  


Proposer 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 proposal 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, Services Division, Purchasing and Contract Administration, to be effective 


, 2007.This is a Partial/Total award for 




, Regions:____________________________

_______________________________________________________________________________

Authorized Signatures


		

		

		

		

		

		

		



		Shannon McGuire, Procurement Coordinator

		

		(Date)

		

		Steve Krueger, Unit Manager

		

		(Date)





ATTACHMENT C– TERMS & CONDITIONS COMPLIANCE CHECK LIST


(Proposer to Complete and Return with RFP)

		Clause # and Description

		Check if in Compliance

		 Explain if not in Compliance



		4.1 Pricing & Adjustments

		

		



		4.2 Product Requirements

		

		



		4.3 Additional Products

		

		



		4.4 Customer Service

		

		



		4.5 Special Order & new items

		

		



		4.6 Shelf Life

		

		



		4.7 Electronic Ordering Systems

		

		



		4.8 Quality Program

		

		



		4.9 Hazard Program

		

		



		4.10 Packaging & Labeling

		

		



		4.11 Inspection & Acceptance

		

		



		4.12 Institution Security

		

		



		4.13 Deliveries & Performance

		

		



		4.14 Supplemental Orders

		

		



		4.15 Authorized Return

		

		



		4.16 Catalog Order Guide

		

		



		4.17 Customer Support

		

		



		4.18 Management Reports

		

		



		4.19 Minimum Orders

		

		





ATTACHMENT D - CUSTOMER REFERENCE & QUESTIONAIRE FORMAT


(Five references are required– please make a copy of this page for each reference to complete and forward to the OSP Coordinator prior to the RFP closing date and time)


Fax: (360) 586-2426


Email: smcgui@ga.wa.gov

		This reference and questionnaire pertains to Category B – Bakery, Fresh



		1.  Name of Vendor for whom this reference applies:






		2.  Company/Customer completing this reference:



		3.  Contact Name of Reference:

		4.  Contact’s  Phone Number & E-mail:



		5.Time Frame of Services Provided:


_________________years




		6.  Budget for Services performed by Vendor


$___________________________





		7. Description of Services Performed:






		8.For each of the following four questions, please rate this vendor’s performance as


                A. Good                B.  Marginal                C. Poor

1. Responsiveness to concerns or issues:   _______


2. Adheres to Agreement/Contract Terms:  _____


3.  Consistently recommends cost saving ideas or initiatives: _____


4.  Recommendation as a contract supplier for the state:  _____


      





Thank you


ATTACHMENT E – PRODUCT LISTING FOR CATEGORY B – BAKERY, FRESH

Please note that the quantities listed in the column entitled “Estimated Quantity” represent the entire state. For evaluation purposes, only those percentages of use by region as identified in Section One herein will be utilized.

		

		

		

		

		

		



		Item #

		Standard of Quality Product


#

		Description

		Unit of Issue

		Estimated Quantity




		Indicate Product # or Brand Offered:

		Delivered Price to


North Central Region

		Delivered


Price to Eastern Region

		Delivered Price to South Central Region 



		1

		70002




		Bread, white, Pullman 22 ounce


Explain any Product Differences:




		Loaf




		358,800




		

		

		

		



		2

		70001




		Bread, white, Round top, 22.5 


Ounce


Explain any product differences:




		Loaf




		881,512




		

		

		

		



		3

		81843



		Bread, wheat,  Round top, 22.5 to 24 ounce


Explain any product differences:



		Loaf




		1,587,224




		

		

		

		



		4

		 71727




		Bread, wheat Pullman, 22 ounce


Explain any product differences:




		Loaf




		913,960




		

		

		

		



		5

		70008




		Bread, egg, Pullman, ¾ slice, 22 to 24 ounce


Explain any product differences:




		Loaf




		282,290




		

		

		

		



		6

		70601




		Muffin, English, 6S, 13 ounce


Explain any product differences



		Pkg




		562,312




		

		

		

		



		7

		70631




		Bagel, plain soft, NYBB, sliced, six 16 ounce


Explain any product differences:



		Pkg




		177,752




		

		

		

		



		8

		75731




		Roll, wheat, tea, 12/pkg, 15 ounce


Explain any product differences:



		Pkg




		187,608




		

		

		

		



		9

		74212




		Bun, plain white,  hamburger, 4 inch, 12/pkg, 22 ounce


Explain any product differences:




		Pkg




		876,560




		

		

		

		



		10

		73921




		Bun, plain white,  hamburger, 4 inch, 12 per plastic tray, 22 ounce


Explain any product differences:



		Tray




		435,008




		

		

		

		



		11

		74218




		Bun, hamburger, multi grain, ww, 12/pkg, 24 ounce


Explain any product differences:



		Pkg




		1,502,856




		

		

		

		



		12

		70404




		Buns, hot dog, 12/pkg, 18 ounce


Explain any product differences:



		Pkg




		282,304




		

		

		

		



		13

		70402




		Buns, hot dog, 8/pkg, cluster


Explain any product differences:




		Pkg




		278,096




		

		

		

		



		14

		74979




		Roll, hoagy, plain,  hinged, six/pkg, 16 ounce


Explain any product differences:



		Pkg




		472,560




		

		

		

		



		15

		70405




		Roll, hoagy, barbeque, sesame, six/pkg, 16 ounce


Explain any product differences: 



		Pkg




		200,352




		

		

		

		





Attach product listing indicating other items available, and either:


1. indicate percent discount off list that you are offering: _____%

2. indicate the actual discounted price by each item

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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Department of General Administration

Services Division

Office of State Procurement


201 GA Building


P O Box 41017


Olympia Washington 98504-1017


http://www.ga.wa.gov

REQUEST FOR PROPOSAL (RFP)


STATE FOOD PROGRAM - CONTRACT #06006

Category A: 1)  Frozen, Chilled, Dried & Canned,  2) Special Diet, 

And 3) Bulk


Category B:  Bakery, Fresh


Category C:  Food Service Disposables


Category D:  Fresh Fruit & Produce


Category E:  Dairy


Category F:  Fresh Meat (may or may not be included)

Note: this specific competitive process is for Category A only

		Contract Number

		Pre-proposal Meeting Date & Time

		Proposal Due Date & Time



		06006

		January 10, 2007 2:00 to 5:00 PM

		January 23, 2007 – 2:00 PM





Please return proposals to above address


Connie Stacy


Contract Consultant/Procurement Coordinator

Phone  (360) 902-7435

Fax (360) 586-2426


E-mail  cstacy@ga.wa.gov 

TABLE OF CONTENTS

1.
ANNOUNCEMENT AND SPECIAL INFORMATION

2. 
INTRODUCTION

3 GENERAL INFORMATION FOR PROPOSERS


4. TERMS AND CONDITIONS


5.  EVALUATION AND AWARD

ATTACHMENTS:


A  Correctional Industry Products

B  Donated Food Program Items (TEFAP)

C  Proposal Information

D  Offer and Award Page

E  Terms and Conditions Compliance Checklist

F  Customer Reference & Questionnaire Format

G  Product Listing Category A1

H  Product Listing Category A2




CHECK LIST


This checklist identifies the proposal documents and information that must be submitted with each package in order to be considered responsive.  Any proposal packages received without these documents may be deemed non-responsive and may not be considered for award.

		Required Submittals to be returned with proposal:

		Completed



		1. Proposal submittal entitled: Proposal Information (Attachment C) 

		



		2. Proposal submittal entitled “Offer and Award” (signed in ink) (Attachment D)

		



		3. Proposal submittal entitled: “Terms & Conditions Compliance Checklist” (Attachment E)

		



		4. Customer Service Factors  (Proposer’s written submittals):


      A..  References (five each for each category bid, see Proposal Submittal entitled “Customer Reference & Questionnaire”- Attachment F)

      B.    Product Availability


      C.   Customer Service


      D.   Quality Assurance




		



		5. Procurement Pricing Plan (Proposer’s written submittals):

     A. Procurement Pricing Procedures


     B. Rebate Discounts/Policy/Allowances


     C. Menu Driven Long Lead Time Food Requirement Forecasts


      D.  Other Cost Savings Suggestions

		



		6. Proposal submittal(s)  entitled:
Product Listing  - one each for each Category bid, Category A1) (Attachment G) and Category A2 ) (Attachment H)

		



		7. Current dated Food Catalog or Listing  (original; one each for each Category bid)

		





		Proposal submittals to be returned after award:


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



		1. Management reports defined herein

		



		2. Certificate of Insurance (Reference Part Two, Competitive Procurement Standards, Section 3)

		



		3.  Sales and Subcontractor Report 

		



		4. Implementation Schedule 

		



		5. Personnel Data

		





1.   ANNOUNCEMENT AND SPECIAL INFORMATION


Proposers are required to read and understand all standard terms and conditions, instructions to proposers, definitions, and all information contained within this entire RFP package.  There are some standard documents, which are referred to in this proposal package that are not automatically printed out.  Part Two, the Competitive Procurement Standards that include the Standard Terms and Conditions, Instructions to Bidders, and Definitions are binding terms of this contract are not automatically printed out.  It is important that you read and understand these documents.  These documents are available on our website at http://www.ga.wa.gov/PCA/SL/ExternalForms/index.htmlhttp://www.ga.wa.gov/PCA/SL/ExternalForms/Index.htmlhttp://www.ga.wa.gov/PCA/SL/ExternalForms/Index.ht “Competitive Procurement Standards”.


2. INTRODUCTION

2.1
Scope and Background

The purpose of this RFP is to establish a mandatory use contract to provide food products and related items on a statewide basis to Washington State customers, including but not limited to Department of Correction* facilities, Department of Social and Health Services institutions, Washington State Patrol Academy, School for the Deaf and School for the Blind facilities and Department of Veterans Affairs facilities.  In addition, members of the Washington State Purchasing Cooperative (ie: school districts, jails, etc) will also be authorized to use this contract based upon supplier concurrence. Their usage will be considered convenience. 

Current Participation by political subdivisions is estimated as follows:


         
Category A 1:  

10%


          
Category B: 


 75%


         
Category C:  


10%



     
Category D:  


 30%


          
Category E: 

 
 25%




Category F: 


unknown


*Note: although Department of Corrections, Correctional Industries (CI) is authorized to use any contract(s) resulting from this RFP, their usage is strictly considered “convenience” as they have their own statutory authority to purchase.  Their usage history has not been included in the attached price sheets. The price sheets developed for bid evaluation purposes have also been revised to reflect removal of items that CI provides to other state entities on a routine basis, which is subject to change (current list included herein,  reference Attachment A).


Correctional Industries currently operates a food factory at Airway Heights in Spokane, Washington. Their primary customers are all remaining DOC facilities (identified in 2.6 herein). For the calendar year 2006, CI purchased approx. $3.7 million in food stuffs to operate the factory. Another food factory is scheduled to become operational in year 2008 with projected purchases of $1,800,000. 


DOC will be the major customer which will reduce purchases under this contract. 


The purpose of this contract is to provide customers with cost effective and efficient distribution service of high quality food, special diet foods and food related products. The expectation of customers is that the resulting contract(s) for the procurement of the range and categories of food products indicated herein will result in order and distribution efficiencies.  Contractual partnerships entered into by the state, the customers and the contractors are anticipated to be mutually beneficial. Recommendations for improvements and cost efficiencies from all parties are expected and encouraged throughout the subsequent contract term(s).

Categories of food products that may be awarded and purchased under this contract as separate awards are as follows:

 Category A-1: 
Canned & Frozen Fruits & Vegetables, Cereal Products, Frozen items including meats and seafood, Beverages, Bouillons and Soups (canned and dried), dry foods, jams, jellies, syrup and peanut butter, ice cream products, condiments, salad dressings and spices, confections, nuts and sugars, etc:  


Category A-2: 
Special Diet foods (vegetarian, kosher, altered texture, supplemental drinks) Category A-3:         Bulk food for the Emergency Food Assistance Program (TEFAP)

Category B:   
Bakery – fresh


Category C:    
Food Service Disposables


Category D:     
Fresh Fruit and Produce


 Category E:    
Dairy


 Category F:     
Fresh Meat (may or may not be included)


As categories are awarded, they will replace existing contracts.

2.2
POTENTIAL ESTIMATED VALUE AND USAGE

The potential estimated value for an initial two year term of each category is as follows. These dollar figures were based upon historical usage data provided by both the current suppliers and the user agencies in addition to anticipated purchases.  The State does not guarantee any minimum purchases. Orders will be placed on as needed basis.


Category A 1:


 $28,000,000.00


Category A 2:

 
   $3,000,000.00


Category A 3:


   $6,500,000.00


 
Category B:


 
   $2,400,000.00


Category C:


 
   $3,000,000.00


Category D:


 
   $4,400,000.00




    
Category E:


   
   $2,800,000.00




     
Category F:


  
     unknown

                                        TOTAL:



$50,100,000.00 (two years)

2.3
Procurement Schedule

The dates listed below are estimated dates of the activities related to this Request for Proposal (RFP) for Category A only.  In the event we find it necessary to significantly change any of these dates and times before the proposal due date, we will do so by issuing an amendment to this RFP.  Dates after the proposal due date are subject to change without notice at the discretion of the RFP Coordinator.


Tentative/Estimated Schedule of Events for Category A:

		Date

		

		Event



		October 19, 2006

		

		Informational Vendor Forum



		December 21, 2006

		

		Issue RFP (Post to WEBS)



		January 8, 2007

		

		Written questions to be received from Proposers



		January 10, 2007 2:00 to 5:00 pm

		

		Pre-Proposal Conference 



		January 12, 2007

		

		Issue Amendment(s)  (Post to WEBS)



		January 23, 2007

		

		 Written Proposals Due



		January 25, 2007

		

		Proposals evaluated for Responsiveness



		January 26, 2007

		

		Sections of Proposals Scored



		January 31, 2007

		

		Oral Interview(s) Conducted 



		February  9, 2007

		

		Announce Contract Award(s)



		Week of 02/12/2007

		

		Debriefing of Unsuccessful Vendors (Optional to Vendors)



		March 21, 2007

		

		Effective date of new contract for Category A





 2.4 
remaining categories:

The remaining categories (reference first page of this RFP) will be competitively bid separately from Category A. Upon award of each category, it will be rolled under this “umbrella” State Food Program Contract #06006. The same competitive bid process as Category A will be followed with the exception of some select revised terms and conditions applicable to the specific category, particularly the evaluation and award clause. Those revisions will be clearly articulated via a separate document. Actual resulting contract terms will vary accordingly based upon the expiration dates of existing contracts.

Although you need not bid each category in order to be considered responsive, you will be required to agree to adhere to the majority of the terms and conditions specified herein in this document (exceptions will be noted in subsequent solicitations).  The state reserves the right to include additional categories for inclusion. 


Although firms may not be interested in participating in the competitive process for Category A, they are encouraged to respond to this specific proposal indicating “no bid”. Doing so will assist the state in identifying potential interested bidders for future categories.


Tentative schedule for the competitive process for the remaining categories is as follows:

      Category

Title                                    Bid Process

New Contract Effective Date

     Category B        Bakery, Fresh

          March, 2006
                    August 1, 2007

      Category C       Food Service Disposables       May, 2006
                    October 1, 2007


      Category D       Fresh Fruit & Produce              March, 2006                          June, 2007        

      Category E       Dairy                                         April, 2006                             June, 2007

      Category F       Fresh Meat                               not yet identified                    not yet identified            

 2.5
Revisions to the RFP

In the event it becomes necessary to revise any part of this RFP, an amendment will be furnished to proposers via Washington’s Electronic Bid System (WEBS).OSP reserves the right to amend, cancel or to reissue the RFP in whole or in part, prior to execution of any contract.


2.6
CURRENT  state agency CONTRACT CUSTOMERS WITH BACKGROUND INFORMATION


The following information is provided to assist bidders in developing distribution costs.  Present state agency (only) customers include the following.  These lists do not limit the customer who may utilize this contract. A state map is available at the following link:


                                                  http://ga.wa.gov/PCA/SL/ExternalForms/index.html 

Each of the following customer locations is considered a separate ordering entity:


Washington State Department of Corrections Customers


Airway Heights Corrections Center 

2,140 maximum & medium security

Average meals per month:
189,000


Location:


12 miles west of Spokane, 3 miles north of Hwy 2


Special considerations:
None


Ahtanum View Correctional Complex

124 population minimum security


Average meals per month:
15,138


Location:


15 miles southwest of Yakima


Special considerations:
Need 10# and/or 25# bag/sacks and the ability to break cases

Cedar Creek Corrections Center


400 population minimum security


Average meals per month:
36,500


Location:


30 miles south of Olympia, near Littlerock


Special considerations:
None


Clallam Bay Corrections Center


898 population close custody and medium security


Average meals per month:
82,550


Location:


5 miles west of Port Angeles, off Hwy 113


Special considerations:
Remote location access subject to inclement weather


Coyote Ridge Corrections Center


583 population minimum security 


Average meals per month:
37,080


Location:


Connell, 45 miles south of Ritzville, I-90


Special considerations:
Planned expansion to 2,000 bed in 2003


Larch Corrections Center


405 population minimum security


Average meals per month:
33,000


Location:
Remote setting approximately 30 miles east of I-5 near Yacolt in Clark County


Special considerations:
Accessing the institution requires 15-mile drive on narrow, winding road, inclement weather alerts caution


                     McNeil Island Corrections Center (includes Special Commitment Center)

1,258 population medium security

Average meals per month:
153,570 combined


Location:
On McNeil Island in Puget Sound, approximately 3 miles off Steilacoom


Special considerations:
Deliveries are to be made directly to McNeil Island via barge

Mission Creek Corrections Center – Women


113 population medium security


Location:    


Belfair

Monroe Correctional Complex


2,487 population 1,800 medium security, close, IMU, SOU; 400 bed minimum security


Average meals per month:
197,044


Location:


20 miles east of I-5 in Monroe off Hwy 522


Special considerations:
None


Olympic Corrections Center


359 population bed minimum security


Average meals per month:
33,880


Location:


Approximately 25 miles south of Forks off Hwy 101


Special considerations:
Remote area subject to inclement weather


Pine Lodge Pre-Release


376 population minimum security


Average meals per month:
31,085


Location:


2 miles outside of Medical Lake


Special considerations:
Houses male and female offenders


Stafford Creek Corrections Center


1940 population medium security


Average meals per month:
183,000 (projected), institution is presently at 1,000 offenders, continuing to fill up


Location:


Approximately 5 miles southwest of Aberdeen


Special considerations:
None


Washington Corrections Center


1,600 population reception center, long term medium/close custody


Average meals per month:
151,650


Location:


Shelton off Hwy 3


Special considerations:
None


Washington Corrections Center for Women


808 population medium/minimum security


Average meals per month:
64,490


Location:


Approximately 16 miles west of I-5 off Hwy 16 near Purdy


Special considerations:
Serves 100% women


Washington State Penitentiary


1870 population 

1,944 bed close/maximum security
1,000 bed medium/minimum security


Average meals per month:
226,300 combined


Location:


Walla Walla


Special considerations:
Has possible multiple site drops

Work release centers: 


Benton County

66 population


Yakima County

108 population 

Total for DOC:

15,535 population 


                                            $7,000,000.00 - Category A1 (annual)

                                            $1,000,000.00 -Category A2 (annual)

 Dollar usage for the remaining categories will be provided at the time of the competitive bid process.

Washington State Department of Social & Health Services Customers

INSTITUTIONS


Child Study Treatment Center (MHD)


Part of the Mental Health Division


Population:
around 68.  All under the age of 18


Location:

Lakewood


Eastern State Hospital (MHD)


Part of the Mental Health Division


Population:
around 355.  Wide variety of adult population – young adult to geriatric.


Location:

Medical Lake


Echo Glen Children’s Center (JRA)


Part of the Juvenile Rehabilitation Administration


Population:
around 177.  Juvenile from about 12 or 13 years old to 21 years old.


Location:

Snoqualmie


Fircrest School (DDD)


Part of the Division of Developmental Disabilities.


Population:
around 300.  Developmentally Disabled adults from 18 years to geriatric.


Location:

Seattle


Frances Haddon Morgan Ctr. (DDD)


Part of the Division of Developmental Disabilities.


Population:
around 60.  Developmentally Disabled adults from 18 years to geriatric.


Location:

Bremerton


Green Hill School (JRA)


Part of the Juvenile Rehabilitation Administration.


Population:
around 220.  Juveniles from 12 or 13 up to 21 years old.


Location:

Chehalis


Lakeland Village (DDD)


Part of the Division of Developmental Disabilities.


Population:
around 270.  Developmentally disabled adults and seniors.


Location:

Medical Lake


Maple Lane School (JRA)


Part of the Juvenile Rehabilitation Administration.


Population:
around 222.  Juveniles from 12 or 13 up to 21 years old.


Location:

Centralia


Mission Creek Youth Camp (JRA)


Part of the Juvenile Rehabilitation Administration.


Population:
around 65.  Juveniles from 12 or 13 up to 21 years old.


Location:

Belfair


                     Naselle Youth Camp (JRA)


Part of the Juvenile Rehabilitation Administration.


Population:
around 145.  Juveniles from 12 or 13 up to 21 years old.


Location:

Naselle


Rainier School (DDD)


Part of the Division of Developmental Disabilities.


Population:
around 393.  Developmentally disabled adults and seniors.

Location:

Buckley

Western State Hospital (MHD)


Part of the Mental Health Division.


Population:
around 1016.  Mentally ill adults and seniors.


Location:

Lakewood


Yakima Valley School (DDD)


Part of the Division of Developmental Disabilities.


Population:
around 100.  Developmentally disabled adults and seniors.


Location:

Selah


STATE COMMUNITY FACILITIES (these facilities may require secure deliveries)

Canyon View Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
10.  Juveniles between 12 and 21 years old.


Location:

East Wenatchee


Oakridge Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
10.  Juveniles between 12 and 21 years old.


Location:

Lakewood


Parke Creek Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
16.  Juveniles between 12 and 21 years old.


Location:

Ellensburg


Ridgeview Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
16.  Juveniles between 12 and 21 years old.


Location:

Yakima


Sunrise Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
16.  Juveniles between 12 and 21 years old.


Location:

Ephrata


Twin Rivers Group Home (JRA)


Part of the Juvenile Rehabilitation Administration


Population :
10.  Juveniles between 12 and 21 years old.


Location:

Richland


Woodinville Treatment Center


Part of the Juvenile Rehabilitation Administration


Population :
16.  Juveniles between 12 and 21 years old.


Location:

Woodinville

Total for DSHS:


3750 population

                                                     $6,800,000.00 Category A1 (annual)





          $500,000.00 Category A2 (annual)

Dollar usage for the remaining categories will be provided at the time of the competitive bid process.

Washington State Patrol Academy (note: this location often uses a caterer who provides product therefore their anticipated usage is subject to need)

Location:
Shelton


The Academy complex consists of three dormitories (which will accommodate 100 live-in students) and can accommodate up to 120 students a day for training and meetings.


The WSP Academy kitchen serves breakfast, lunch, and dinner Monday through Friday (plus a few weekends a year) with an average of 75 to 100 people per meal.  All meals are served buffet style with no portion control.  There are two salad bars, a hot bar (baked potato, taco, pasta, pizza, nachos), and the main serving line (entrée, vegetable, salad and bread product).  Due to the extreme physical training, the cadets eat large amounts of protein and carbohydrates.


During cadet classes deliveries are needed twice per week and only once per week when there are no classes, preferable delivery 2 days after receipt of order.

Total For State Patrol:

$15,000.00 Category A1 (annual)

Dollar usage for the remaining categories will be provided at the time of the competitive bid process.

Washington State Department of Veterans’ Affairs


Veterans Home


Location:
Retsil


The Washington State Veteran’s Home serves about 1000 meals to four different dining rooms per day.  Six hundred of these meals are pre-plated on trays with the others served through the cafeteria.  Half of these meals are therapeutic or texture altered.


The customers are for the most part elderly with limited chewing ability, however, there is also a fair sized assisted living and domiciliary population.  The residents like more variety and are focused on food quality, such as tender meat with minimal fat content to meet their therapeutic diet needs.


Currently we order meat, produce, and canned and dry goods twice a week and juice/ coffee on an as needed basis 1-2 times per month.


Soldiers Home


Location:
Orting


The Soldiers Home provides food service to veterans, their spouses, guests, volunteers, and staff.  An approximate total of 540 meals per day or approximately 15,000 to 16,000 meals per month are served.  This number is variable due to outside service to guests, staff and visitors. 


Currently orders for meat, produce and canned and dry goods are made on a weekly basis.  The dairy is delivered bi-weekly.  Juice, coffee and ice cream is ordered bi-monthly.  Bakery items are delivered 2 times per week.  The meat, produce, and bakery are all items that need frequent delivery in order to assure a quality product.


The ability to have flexibility in ordering and the authority to purchase off contract if necessary is essential in providing quality food service.  The facility is not in the mainstream of a large city and customer service is very important.  Vendors that are willing to work with the food service department and the individual needs of the department are essential in maintaining customer satisfaction and quality service.  This department accommodates therapeutic diets and needs the flexibility to order small cuts of meat and individual piece counts.

SPOKANE VETERAN’S HOME

Location:       Spokane


The Spokane’s Veterans Home provides 9,000 plus meals and meal equivalents per month.  Approximately 50% of the meals and meal equivalents require modification to meet our resident’s nutritional and therapeutic needs.


Our meat, dairy, beverages and bakery items are delivered 2 xs per week.  Our fresh produce is delivered 3 to 4 times per week.  


In addition to providing for our residents needs we also have functions that might require a special order out side of our regular delivery.  The Spokane’s Veterans Home needs the flexibility of a vendor that could accomplish that and other issues that might arise.


Total for DVA:


1000  population







$665,000.00 Category A1 (annual)

                                                      $200,000.00 Category A2 (annual)

Dollar usage for the remaining categories will be provided at the time of the competitive bid process.

Washington State School for the Deaf & Washington State School for the Blind


Location:
Vancouver


The School for the Deaf (WSD) houses approximately 105 students and the School for the Blind (WSB) houses approximately 75 students.  Both schools are K-12, however there are some students that stay on until they turn 21.  


The meals are prepared at the School for the Deaf and transported to the School for the Blind.  The students at the WSD eat breakfast that they prepare themselves in their cottages; lunch and dinner is served in the cafeteria.  The students at WSB eat both breakfast and dinner in their cottages and lunch in the cafeteria.


Many students are involved in sports activities, and require a lot of travel lunches and nutritious snacks.  


The WSD also caters for various events, which requires offering food that will appeal to both students and adults depending on the occasion. Overall, both schools anticipate serving approximately 70,000 meals per year.

Total for Schools for the Deaf & Blind:
180 Population

                                                                         $100,000.00 Category A1 (annual)

Dollar usage for the remaining categories will be provided at the time of the competitive bid process.

Department of General Administration’s Food Program – The Emergency Food Assistance Program (Bulk)

General Administration’s Food Programs is responsible for management of the USDA Food Nutrition and Food Distribution Programs for emergency food assistance providers.  They order, receive and distribute USDA foods and dollars to approx. twenty one sub-distributors statewide, who in turn distribute the food to local food banks (approx. 298) and meal programs (approx. 190). Clients receive food for household use or receive prepared meals (such as in soup kitchens, shelters, etc). Due to increases in clients and continuing decreases in USDA food and dollars available, state funding may also be provided by the Legislature to purchase foods not provided or obtained from USDA (estimated at $3,000,000/ year)

On a quarterly basis, TEFAP is notified of the foods available from USDA and orders accordingly. Pricing is taken into consideration. These typical food items are identified herein (reference Attachment B).  The items not obtained from USDA are purchased independently, typically in truckload quantities with usually 2 to 3 drop sites within the state (geographically close).  

For the purposes of this RFP, the successful contractor for Category A 1) is required to understand that TEFAP may utilize this contract to obtain special quotes from their firm on a quarterly basis for truckload quantities of food. Due to the nature of TEFAPS business, and availability/non availability of USDA foods, quantities and specific items are subject to change at any time. TEFAP will utilize the successful contract vendor’s special quote as their first choice unless they determine pricing is prohibitive. For that reason, their participation is not considered mandatory, nor will there will a separate contract awarded from this RFP for their requirements. 

Please indicate in Proposal Information, Attachment C, whether or not your firm is be willing to be considered as a source for special quotes even if you are not a successful contractor for this RFP.

2.7  Period of Performance


The initial period of the contract resulting from this RFP will be from the date of contract execution through 24 months thereafter. Award is anticipated to be announced February, 2007. Contract execution is anticipated to be March of 2007.  There are six (6) one-year options exercisable under this RFP.  In no case will the overall period of performance under the contract exceed eight (8) years, unless an emergency exists and/or special circumstances require a partial term extension, and approval of the Assistant Director of the Office of State Procurement has been obtained.

3. General Information for Proposers

3.1  RFP Coordinator


The RFP Coordinator is the sole point of contact for this procurement.  All communication between the Proposers and OSP upon receipt of this RFP shall be with the RFP Coordinator, as follows:


Connie Stacy, RFP Coordinator/Contract Consultant

Office of State Procurement
Internet:
cstacy@ga.wa.gov

Department of General Administration
    Fax:  360-586-2426


210 11th Avenue Southwest, Room 201


P.O. Box 41017 


Olympia, WA  98504 – 1017


Contact the RFP Coordinator (email preferred) if you have any questions or concerns, including issues about the procurement schedule. Please note that questions regarding this RFP are to be submitted in writing by the due date noted in the schedule.  If possible, all questions will be responded to during the RFP conference, with responses published in a subsequent amendment. Verbal interactions are not binding.  Only changes represented by written addenda shall be binding.


3.2  Proposal Submission Format


Proposal responses must contain one (1) original signed paper copy containing all of the requirements outlined in this RFP and five (5) paper copies.  Your response and Pricing information must also be provided in MS Word and Excel format on a CD by the closing date,  and may also be requested via electronic format after RFP closing date. Clearly mark your response, including CD, as: RFP # 06006 Attention: Connie Stacy, RFP Coordinator.  The proposal, whether mailed or hand delivered, must arrive at OSP at the address indicated on page one, no later than the date and time also indicated on page one.  If hand-delivered, it must be delivered by the proposer to the OSP receptionist to be time stamped.  All proposals and any accompanying documentation become the property of GA and OSP, and will not be returned.  Proposals submitted by fax or email will not be accepted and will be considered non-responsive.


Proposals must provide information in the same order as presented in this document with the same headings.  Each section must be addressed to demonstrate a vendor’s qualifications to accomplish proposed services.  Proposers are responsible for ensuring that proposals are complete and understandable by evaluators.  Incomplete or vague responses that do not adequately demonstrate that the proposal meets the requirements may be determined not responsive and rejected.  Certain sections of this RFP request that specific information be provided in proposal responses.  All requested information is Mandatory.

3.3  Vendor Pre-Proposal Conference 


An optional attendance pre-proposal conference will be held at the time and date listed below to discuss the bid and award process of Category A. Proposers are responsible for communicating any concerns, errors, conflicts, discrepancies,, exceptions, or omissions regarding this solicitation prior to the due date noted in the procurement schedule. If changes result, a written RFP amendment will be issued.

Note:  Assistance for disabled, blind or hearing-impaired persons who wish to attend is available with pre-arrangement with the Office of State Procurement (OSP).  Contact the RFP Coordinator identified on the face page of this document.

Map:  http://www.leg.wa.gov/WorkingwithLeg/parking.htm 

		Pre Proposal Date:

		January 10, 2007



		Pre Proposal Time:

		2:00 PM to 5:00 PM



		Pre Proposal Location:

		Department of General Administration


210 11th Avenue S.W.


Room G3 Ground Floor

Olympia, WA  98504





3.4  Offer and Award Page 


A signed copy of the Offer and Award page must be signed and dated by a person authorized to legally bind the proposer to a contractual relationship, e.g., the President or Executive Director of a corporation, the managing partner if a partnership, or the proprietor if sole proprietorship, or authorized representative.


3.5  Acceptance Period


Proposals must provide 90 days for acceptance by OSP from the due date for receipt of proposals.

3.6  Responsiveness


All proposals will be reviewed by the RFP Coordinator to determine compliance with requirements and instructions specified in this RFP.  The proposer is specifically notified that failure to comply with any part of the RFP may result in rejection of the proposal as non-responsive.  OSP also reserves the right, however, at its sole discretion to waive minor informalities or to accept a response if the State determines that an offeror has substantially complied with requirement(s).


3.7  Most Favorable Terms


OSP reserves the right to award contract(s) without further discussion of the proposals submitted. Consistent with RCW 43.19.1911(6) and Competitive Procurement Standards, Section III, paragraph 28, Award Factors, OSP may enter into negotiations exclusively with the lowest responsible bidder(s) in order to determine if the lowest responsible bid may be improved.


3.8 Proprietary Data


Any document(s) or information which the bidder believes is exempt from public disclosure under the Public Disclosure Act (RCW 42.17), or under the Uniform Trade Secrets Act (RCW 19.108) 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.


3.9  No Obligation to Contract


This RFP does not obligate the State of Washington to contract for goods and services specified herein.


 3.10   Program Cost Recovery Charge (PCRC)


The awarded contractor(s) will be required to pay a program cost recovery charge (PCRC) of 1.5% of the value of total sales for this contract to the Department General Administration. During the term of this contract, GA may modify this percentage based on the rate of recovery required to recoup its costs. If modified, contractor(s) will not incur any additional costs. Any modification will be made via an amendment to the contract. 


The general procedure for payment of the PCRC is as follows:  

The contractor(s) will remit the PCRC quarterly (during the months of January, April, July and October) at the same time it submits monthly sales reports required under section entitled Activity Reports.  If no invoices are billed in that quarter, no PCRC need be remitted for that quarter.


4.  PERFORMANCE REQUIREMENTS


4.1 PRICING AND ADJUSTMENTS


 Note: Proposers are required to submit one (1) dated copy of their most complete and current food catalog or listing, including current prices based on the formula specified herein, for all items (food, beverage, and non-food).,  This requirement is in addition to the  Product Listing(s) required as noted herein.

  A.  Pricing is based on the following formula:


  B. Unit Price = Delivered Price + Distribution Price 


C.
Definitions:

Unit Price-  The unit price is defined as the  total  price charged to the state per unit for a product delivered to the customer. 


Delivered Price-  The delivered price is defined as the actual  invoice price of a product that the vendor has paid a manufacturer or supplier for that product delivered to their distribution point. This is sometimes referred to as "landed cost". At any given time, the state reserves the right to audit invoices for accuracy.

Distribution Price-  The distribution price is defined as a firm fixed price, offered as a dollar amount, which represents all elements of the contract price other than the delivered price.  The distribution price typically consists of the vendor's projected general and administrative costs, overhead, packaging costs, transportation costs from the prime vendor's distribution point, including all fuel costs, any other projected expenses associated with the vendor function, and anticipated profit.  This distribution price is intended to reflect the difference between the delivered price and the unit price to deliver the specified product to the customer.  This distribution price shall represent the amount to be added to the actual invoice price paid to the manufacturer or supplier by the prime vendor for each food or beverage item.  This dollar amount shall remain constant for the initial year of the contract.  

Distribution price changes for options exercised under the contract shall be limited to changes in the Producer Price Index (or that index determined to be the most appropriate) during subsequent twelve month term(s) of the contract (changes can be based upon numerous factors such as fuel, wages,  etc). Upon award, the successful vendor(s)  will be required to provide a detailed breakdown of the elements representing the distribution price. This will enable OSP to clearly and fairly consider future requests for adjustment, how they were based and how they will be applied. 

The distribution price must be offered as a dollar amount.  Distribution prices offered as a percentage of the delivered price are not acceptable.  The distribution price shall represent the amount to be added to the actual invoice price paid by the vendor for each food and beverage product to the manufacturer or supplier.


D.
During the term of this contract, should the vendor(s) enter into distribution pricing agreements with other customers providing greater benefits or better pricing, vendor shall seek to 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.  Vendor(s) shall immediately notify the state of any such contracts entered into by vendor.

E.  The state reserves the right to audit, or have a designated third party audit, applicable records to ensure that the state has been properly invoiced. Any remedies and penalties allowed by law to recover monies determined owed will be enforced. Repetitive instances of incorrect invoicing may be considered complete cause for contract termination.

F.  The vendor’s commercial ordering system will be utilized by the majority of the customers. It must be kept up-to-date at all times.

G. Category A1): contractor may change prices weekly for product groups entitled Perishables (P) to reflect changes in the actual delivered price.  The submissions are to be made by Thursday, to be in effect the following Sunday.  All price changes must be submitted in accordance with contract guidelines.

 Prices may be changed monthly for the categories entitled Non Perishables (NP) The submissions are to be made by the 26th day of each month, to be effective the first day of the following month. All price changes must be submitted in accordance with contract guidelines.

Category A2): contractor may change prices weekly for product groups entitled Special Diet to reflect changes in the actual delivered price.  The submissions are to be made by Thursday, to be in effect the following Sunday.  All price changes must be submitted in accordance with contract guidelines.

H.  Contract Pricing Analysis Information:  current state contractors or suppliers for the categories specified herein in this RFP are required to add another field to the product price lists and provide current contract/non contract  pricing for cost analysis purposes (that pricing in effect at time bid proposal was submitted).


4.2 A) REBATES AND DISCOUNTS 


A. The following instructions for rebates and discounts refer to those which are in addition to any State of Washington negotiated food discounts and Food Show Discounts.  As discussed in the following sections, all State of Washington customer negotiated food discounts and Food Show Rebates must be given in the form of a deviated price.


Rebates and discounts are to be returned or credited on future purchases to the state customer when they are directly attributable to sales resulting from orders exclusively submitted by State of Washington food customers.  Additionally, any rebates and discounts offered to any commercial customer or other governmental organization shall be given to state customers and returned to the customers in the form of an up-front price reduction (resulting in a lower delivered invoice price to the customer/reduced catalog price).


The Vendor shall be as aggressive as possible in pursuing all rebates, including mail-in coupons and discounts for the customers supported under this contract.  Notwithstanding the requirements included herein, the offeror warrants, at a minimum, that the State of Washington and its customers will receive rebates and discounts equal to or better than the offeror's most favored commercial or other state customer.  The offeror will provide a description of those rebates and discounts meeting the requirements herein as part of its offer in accordance with the provisions outlined herein.  

D. A rebate report shall be provided to OSP on a quarterly basis or as requested.  This Rebate report shall be a break out of all rebates by manufacturer, then sorted by customer/institutional facility.  The state reserves the right to audit, or have a designated third party audit, applicable records to ensure proper administration of the rebate program and ensure that monies due to the state have been properly returned in accordance with the offer. In the event that the state contracts with a third party to perform this function, the successful contractor agrees to cooperate in full by willingly providing the necessary information to ensure the most favorable results for the state customers. Repetitive instances of rebates not being properly returned may be considered complete cause for contract termination.

4.2 B) CONSISTENT PRICING AND CREDITS

A.   A report shall be provided to the customer and OSP quarterly or as requested providing evidence of that pricing consistent with pricing in effect at time of order placement was invoiced.

 B.      A report shall be provided to the customer and OSP quarterly or as requested providing evidence that applicable credits have been extended and processed. Normally the expectation is that credits due are applied within three to five business days after notification.

4.3 STATE OF WASHINGTON NEGOTIATED FOOD DISCOUNTS


A.
Agreement Holder- the supplier or manufacturer that has agreed to offer discounts to the State of Washington on products ordered under Vendor contracts. 


B.
State of Washington Food Discount Program- a program implemented by OSP to maximize the leverage of the State of Washington’s buying power and reduce the overall delivered price under Vendor Contracts to the customers.


C.
State of Washington Food Discount Agreements- agreements between OSP and suppliers/manufacturers, which identify product category allowances.  These allowances or discounts apply only to the delivered price of the product.  The agreement does not affect the Vendor's distribution price in any way. 


The State of Washington may enter into agreements with suppliers/manufacturers and under these agreements; the Agreement Holders will:


1. Authorize and consent to allow the vendor to distribute its products to customers under the Vendor Program. 


2. Offer discounts on the delivered price of the product ordered under Vendor contracts, in the form of deviated allowances, whereby the unit price to the customer includes the discount.  The deviated price is the price that will be submitted via the vendor’s catalog. 


3. Washington State Food Discount Agreements neither obligates the Vendor to carry, or the ordering customer to purchase, any of the agreement holder's products, however the above terms will apply to any order placed by a customer for products covered by such an agreement, in which case the invoice price must reflect the agreement pricing. 


4. If a vendor has a pricing agreement/arrangement with more favorable terms and/or pricing structure, then they are required to pass on these savings to the customer. 


5. Under a contract resulting from this solicitation: 


a) OSP agrees to provide the Vendor with a copy of all State of Washington Food Discount Agreements within 30 working days from time of any agreement. 


b) The Vendor agrees to acknowledge receipt of these agreements within five (5) working days from date of notification. 


c) The Vendor agrees to bill the invoice price to the state as specified by the agreement and initiate a bill-back to the agreement holder, if any activity orders any product covered by an agreement.  The agreement holder will reimburse allowances to the Vendor within a time period mutually agreeable to the Vendor and the agreement holder. 


d) Any disputes involving the State of Washington Food Discount Agreements between the Vendor and the agreement holder will be resolved between them according to their own commercial practices.  However, OSP will attempt to facilitate any such disputes. 


4.4 FOOD SHOWS 


A. State of Washington food customers (Food Service Managers) intend to actively participate in vendor Food Shows for the purpose of obtaining food show "allowances".  These allowances are negotiated by the individual customers or OSP with each exhibitor at the Food Show, whether it is a broker representing several firms, the distributor representing a firm, or the manufacturer directly.  In addition, other procedures in accordance with a vendor's normal commercial practice may be used to negotiate the allowances or savings. 


B. The Vendor is required to advise OSP and/ or Customer Food Service Managers of all Food and/or Restaurant and Equipment Shows that are conducted throughout the course of the contract.  This includes Annual Shows, as well as Regional, National, Local and/or Mini Food Shows.  The State of Washington reserves the right to participate. 


C. Approximately one (1) month prior to the show, the Vendor shall furnish OSP and Customer Food Service Managers with the following information:


1. List of brokers/manufacturers attending the Show with a map showing booth locations

2.   Effective period of the allowances.


3.   Statement as to whether the allowances are applicable to all orders placed within the effective period, or for only the amount of product booked.


 4. Usage report for all customers covered by the contract.  This data shall represent the same number of weeks as the effective period of the allowances.  The data shall be a consolidation of all customers, and be sorted in booth order sequence.  At a minimum the following elements are required:


a. Vendor Part or SKU Number.


b. Product Description & Manufacturer/Brand

c. Usage quantity.


D. At the end of the Food Show allowance period, the vendor shall prepare a Food Show savings report by customer.  This shall be completed and provided to OSP with other quarterly usage information requirements or as requested.

E. Food Show Allowances must be passed on to the customers directly as a deviated price.  Accordingly, when the applicable items are ordered, the price must reflect the discount if ordered during the specified time frame.  The deviated price is the unit price that is to be submitted as a vendor catalog transaction during this time frame. 

4.5 CUSTOMER SERVICE 


The Vendor shall treat each and every customer covered under this contract as one of its best customers.  Therefore, any treatment and/or customer service policy given to other essential accounts shall also be given to the customers covered under this contract. 


At a minimum, semi-annual visits to the customers under contract (at no additional charge) may be required to show new items, product preparation, provide nutritional information and address any other concerns that the customer may have.  Upon request, the vendor shall keep the Contract Manager informed as to the scheduled visits with customers.


4.6 special order and NEW ITEMS 


A. If a customer desires to order an item that is not part of the vendor's inventory, the Vendor will be allowed a total of thirty (30) days to source items, and add to the vendor commercial catalog.  These items should then become a permanent part of the Vendor's inventory if it appears that these items will be ordered on a regular basis (if movement of 20 cases or more per month for the entire state is anticipated). Customers will be required to keep the vendor informed of future ordering practices to assist in inventory planning.  


A. The vendor shall assume the responsibility of introducing new food items that are consistent with the customers continuing food program

B.  The vendor shall recommend alternate or substitute products that are more cost effective.


4.7 Electronic ORDERING SYSTEM


A. Commercial Electronic Ordering System:


1. Customers will endeavor to place orders directly to the vendor through a commercial online ordering system provided at no cost to the customer. The vendor shall provide the customer the information, training and customer service/repair necessary to perform the ordering.  If vendor-owned software and/or hardware is furnished, the vendor shall be responsible for its installation and maintenance.  All such software and/or hardware will be provided free of charge and shall remain the property of the vendor.  It will be returned to the vendor at the conclusion of the contract.


2. It is conceivable that all items available to be purchased through the vendor’s ordering system will not be appropriate for ordering due to some restriction.  Therefore, it is necessary for contractor to be able to install a "“locking feature, device or lock out” that would preclude these types of items from being ordered.  Due to additional internal controls, the customer may also provide the vendor a list of other items required to be blocked.


3. The products ordered through the commercial system shall be received according to accepted receipt procedures at the facility.  The receiving official shall document and sign the delivery ticket /invoice as the shipment is being made but before the delivery truck leaves the customer.  


4. The vendor shall be responsible for providing on-site customer training on the use of the electronic ordering system.  Furthermore, the vendor shall be responsible for providing training materials, i.e. user manuals, etc. to the customer.


5. Any emergency service or repair calls for vendor equipment and/or software shall be made on an unlimited basis at no additional cost to the State.  Upon receipt of notice that any part of the vendor-owned equipment is not functioning properly, the vendor shall, within 24 hours after notification by the State, furnish a qualified representative to inspect the equipment and return to normal and efficient operating condition.  If repair is not feasible, the vendor shall provide a replacement at no cost.  By either repair or replacement, the ordering facility shall not be without an acceptable ordering system for more than forty-eight hours.


6.The ordering system shall ensure that the customer receives a confirmation order at the customer’s location. As a minimum, the confirmation shall include the time identification, quantity to be delivered, unit of issue, delivered price and delivery order number.


4.8 PRODUCT QUALITY 


A. Acceptance of products delivered under this RFP will be limited to product processed and packed from the latest pack available or the latest seasonal pack during the contract period.  All products delivered shall be as fresh as possible and within the manufacturer'’ established shelf life (i.e. Best if Used by Date, Expiration Date, or other markings).  For annual pack items, products will be from the latest seasonal pack available, unless specifically authorized by the customer. Based upon customers historical ordering patterns, vendor shall ensure that products delivered will be consumed within the manufacturer’s established shelf life.

B. A commercial standards Hazard Analysis Critical Control Point (HACCP) program should be used to maintain temperatures appropriate for individual items. 


C. Level of Product Quality 


When designating an item as a match for the item in the product listing the item must be:


1. Identical in respect to packaging and packing when the unit of issue is not described by weights (e.g. pound or ounce).  For example"”Fruit Cocktail, Canned"”is described as "“ight or Heavy Syrup Pack, US Grade A or B, no. 2 1/2 size can, 24 per case"”  Substituting a No.10 can and modifying the unit of issue ratio cannot fill the requirement for this item.  The same holds true for items described as package (PG), or bag (BG), unless agreed upon by the customer prior to receipt of the said product.

2. Identical for portion control items, except that pack size may vary.  For example, "“eef Braising Steak, Swiss"”is described as "“rozen, formed, portion-cut, not mechanically tenderized, US Choice Grade or higher, 6 oz each, NAMP 1102 or equivalent, from knuckle, inside round, Eye of Round, or Outside Round, 53 lbs. per box"”  The requirement for the formed six (6) ounce portion must be identical.  However, if the commercial pack size were a 15 lb. box, it would be acceptable by modifying the unit of issue ratio for customer ordering.  In respect to the previous examples, the customer ordering activities require continuity with the previously established unit of issue for proper inventory and accounting within the customer’s activity and/or for the purposes of menu planning and ordering actions.

4.9 PRODUCT NUMBER UPDATE


When the ordering system requires the matching of your part number to a previously established item number or Alternate Item Number (AIN), the item must meet or exceed the established item description, which includes the Unit of Issue.  If the item does not meet the established description, or if there are any new items that the customer requests, then an AIN may be requested. 


4.10 QUALITY PROGRAM 


A. Vendor shall utilize a supplier selection or certification program to ensure standardized product quality for each item supplied and/or listed in the stock catalogs, regardless of supplier.  The product quality shall equal that described in the pertinent item specification.  Product characteristics shall be standardized to the extent that variations in flavor, odor, and texture will be minimized.


B. The vendor shall develop and maintain a quality program for product acquisition, warehousing and distribution to assure the following:


1. Standardized product quality 


2. The usage of First-In, First-Out (FIFO) principles


3. Product shelf life is monitored


4. Items are free of damage


5. Correct items and quantities are selected and delivered


6. Customer satisfaction is monitored


7. Product discrepancies and complaints are resolved and corrective action is initiated


8. Supplier, FDA, or state initiated food recalls are promptly reported to customers and OSP


9. Compliance with EPA and OSHA requirements


10. Salvaged items or products shall not be used (unless specifically requested and are available at discounted prices)and


11. Applicable food products delivered originate from a source listed as a Sanitarily Approved Food Establishment for those products.


C. WAREHOUSING AND SANITATION PROGRAM/HACCP 


The vendor shall develop and maintain a sanitation program to comply, at a minimum, with the Code of Federal Regulations, Title 21, Part 110 and other applicable federal, state or local standards.  Records of inspections performed by the firm, subcontractor, or recognized industry association shall be maintained and made available to the state at the OSP RFP Coordinator’s request.  Any findings by the firm or its agent documenting a critical sanitation deficiency shall be reported immediately to the RFP Coordinator with an attached report of corrective action. 


D. PRODUCT SANITARY APPROVED SOURCE REQUIREMENTS 


Applicable food products, e.g. poultry, dairy and seafood items delivered to customers  shall originate either from an establishment which has been inspected under the guidance of the United States Department of Commerce (USDC) or the United States Department of Agriculture (USDA).


E. STORED PRODUCTS PEST MANAGEMENT PROGRAM 


The vendor shall develop and maintain a stored products pest management program for food and other co-located non-food items.  Accepted industry standards for pest management shall include, but are not limited to, the Code of Federal Regulations, Title 21, part 110, Food Manufacturing Practices, the Federal Insecticide, Fungicide and Rodenticide Act (as amended), the Food, Drug, and Cosmetic Act of 1938, and pertinent federal, state and local laws and regulations.


4.11 VENDOR QUALITY SYSTEMS MANAGEMENT VISITS 


The OSP and/or its designated representative may conduct Vendor quality and management visits to review the vendor methods used to meet the terms of the contract and to verify that those terms are being met.  The visits will also ensure that the quality level of the materials supplied are at a satisfactory quality level and are uniform for all customers, as well as that there is no product misrepresentation or substitution.  These visits may include on-site visits to subcontractors and/or product suppliers.  The vendor shall make all arrangements for visits by OSP designated personnel to vendor, subcontractors and suppliers.  A visit agenda and schedule will be provided at least five (5) business days prior to any visit.  OSP will forward a report detailing any issues requiring corrective action or other adjustments.


4.12 HAZARD ANALYSIS CRITICAL CONTROL POINT (HACCP) PROGRAM


A. Definition: HACCP is a system of preventative controls and scientific testing designed to improve the safety of products from “farm to table"”  Food and Drug (FDA) and Food Safety and Inspection Service (FSIS) HACCP regulations require the industry to verify the effectiveness of its operations by continuous monitoring of the controls established, end item product testing, and careful record keeping of the complete HACCP system.  The state will review each plant'’ records and conduct other in plant inspection activities to verify that proper food safety procedures are being followed in accordance with the establishment'’ HACCP plan.  The HACCP-based system requires a commitment by establishments to consistently control operations in the interest of public health. 


B. FDA HACCP Regulation:  The regulation requires all seafood companies in the U.S. and importers of seafood products into the U.S. to be operating under the regulatory HACCP-based regulation.


4.13 JUICE AND DRINK DISPENSER programs (this section and products are considered “mandatory use” for doc facilities only)  

A. When requested, the vendor shall furnish beverage dispensing machines for the  beverage products specified herein, at no additional charge. All management, labor, transportation, and supplies required to repair and maintain the vendor'’ equipment shall be the sole responsibility of the vendor.  


B. The vendor shall furnish mechanically refrigerated and non-refrigerated dispensing machines and heads suitable for use with the vendor bag-in-the-box juices and drinks.  A sufficient number of machines and dispensing heads shall be installed in the customers facility to accommodate the specific needs of each customer. 


C. The vendor will provide a technically qualified service representative who will perform monthly maintenance and quality control inspections on each dispensing system at no additional charge. If more frequent maintenance is deemed necessary, the Vendor must provide this additional service at no additional cost.  Any emergency service or repair calls shall be made on an unlimited basis at no additional cost to the state.  Upon receipt of notice that any part of the proposer-owned equipment is not functioning properly, the vendor shall, within 24 hours after notification by the state, furnish a qualified representative to inspect the equipment and return to normal and efficient operating condition.  If repair is not feasible, the vendor shall provide a replacement at no cost.  The customer shall not be without operational dispensing equipment for more than 24 hours.


D. Certain customers (primarily DOC) may require equipment modification for locking and securing devices on the equipment.  These modifications will be provided as required by the customer facility at no additional cost to the customers.


E. Any equipment or material furnished by the Vendor shall remain the property of the vendor and must be returned to the vendor at the conclusion of the contract in the same condition in which it was received, normal wear and tear excepted.

F. It is reasonable for the vendor to require written agreement from the customers that the dispensers will be used only for dispensing designated products.

4.14 PACKAGING, PACKING, and LABELING 


A. All packaging and packing shall be in accordance with good commercial practice. Labeling shall be in accordance with national UPC bar coding complying with the Federal Food, Drug and Cosmetic Act and regulation promulgated there under. USDA nutritional labels shall be included on products delivered to institutions requesting this labeling (such labeling is mandatory for customers receiving National School Lunch Program reimbursement). Shipping containers shall be in compliance with the National Motor Freight Classification and Uniform Freight Classification Code. 


B. Semi-perishable items shall be snugly packed in shipping containers that fully comply with the National Motor Freight Classification and Uniform Freight Classification Code, as applicable. 


C. All meats, poultry, and seafood will be vacuum packed when practicable. In all instances the packaging will protect the product from freezer burn and contamination. 


D. All fresh poultry items will be packed in ice packed cartons or gas flush cartons. 


E. All fresh seafood items will be in ice packed cartons. 


F. Frozen product must be processed and packed to allow removal of the individual units from the container without damage to that or other units. The intent is to be able to remove only that amount of product required for current needs, without the necessity of defrosting.


G. Products for individual customers/dining facilities must be segregated.  The intention is to provide expeditious off loading and delivery to the customer. 


4.15 MARKINGS


A. To ensure that the carrier and the receiving activity properly handle and store items, standard commercial precautionary markings such as "KEEP FROZEN"” "KEEP REFRIGERATED"” etc. shall be used on all cases when appropriate. 


B. To the maximum extent possible or when requested by customer, nutritional and ingredient labels shall be placed on the products. 


C. All food and beverage products shall be identified with readable dates (open code dates), or coded dates, as determined by the type of product delivered. For semi-perishable, shelf stable items, open dating is preferred, but code dating is acceptable. If the vendor does not use open dating, they shall provide a product code number key to each customer facility.  Items other than semi-perishable, shelf stable products must have readable, open code dates clearly showing the use by date, date of production, date of processing/pasteurization, sell by date, Best if Used by Date, or similar markings. 


4.16 INSPECTION AND ACCEPTANCE


A. GENERAL INFORMATION 


1. Inspection and Acceptance of products will be performed at destination. The inspection is normally limited to identity, count and condition; however, this may be expanded if deemed necessary by the Customer Food Service Manager. 


2. All deliveries may be subject to health inspections. In addition, the delivery vehicles may be inspected for cleanliness, condition and truck temperatures.

3. The authorized receiving official at each delivery point is responsible for inspecting and accepting products as they are delivered. The invoice/delivery ticket shall not be signed prior to the inspection of each product, unless agreed by the authorized receiving official (customer). All overages/shortages/returns are to be noted on the delivery ticket by receiving official and truck driver. A signature on the delivery ticket/invoice denotes acceptance of the product. 


4. The vendor shall attach three (3) copies of the delivery ticket/invoice to the shipment. The receiving official will use the ticket/invoice as the receipt document. Two (2) copies of the signed and annotated delivery ticket/invoice will serve as the acceptance document. No invoice may be submitted for payment until acceptance is verified.  

5. WARRANTIES 


The products furnished under the resultant contract shall be covered by the most favorable commercial warranties the vendor gives to any customer for such products, and the rights and remedies provided therein are in addition to and do not limit any rights afforded to the state by other terms and conditions contained in the solicitation. 


B. ACCEPTANCE REQUIREMENTS FOR FROZEN ITEMS 


In order for frozen items to be accepted by the receiving activity in addition to the requirements above, the following criteria must be observed: 


1. Packages must be solid, not soft, upon arrival. 


2. Container and wrapping must be intact and in a solid condition. 


3. Packages must be free of drip and show no evidence of thawing and re-freezing (i.e. watermarks on boxes, off odor) or dehydration. 


4. Cello wrapped packages will not be discolored or show other signs of freezer burn.


C. REJECTION PROCEDURES 


1. If product is determined to be either defective, damaged, or compromised in any other manner, it may be rejected by the receiving official. 


2. When product is found to be nonconforming or damaged, or otherwise suspect, the receiving official will determine the course of action to be taken with the product in question.  The final decision rests with a state-authorized representative. For unauthorized substitutions, customer will determine whether to reject or accept, and if accepted, reserves the right to reimburse vendor only that amount allotted for the original product ordered. 

3. In the event an item is rejected, the delivery ticket/invoice shall be annotated as to the item(s) rejected. These items shall then be deducted from the delivery ticket/invoice. The invoice total must be adjusted to reflect the correct dollar value of the shipment. Replacements will be authorized based on the customer needs. To the greatest extent possible, on an as-needed, emergency basis, same day re-delivery of items that were previously rejected shall be made, so that food service requirements do not go unfulfilled for that day. The re-delivered items will be re-delivered under a separate invoice utilizing the same purchase order number for the discrepant line. These re-deliveries will not constitute an emergency or supplemental requirement and therefore will have no additional charges. 


In the event that a product is rejected after initial delivery has been made, the Vendor will pick up the rejected product. While pick up is acceptable during the next delivery date, it will normally be expected to be within forty eight hours for perishable and within thirty days for non perishable goods. If vendor fails to pick up the rejected products within those time frames, customer reserves the right to consider them property of the state and dispose of them as seen fit, with no reimbursement to vendor.  Credit due to the customer as a result of the rejected product being returned, will be handled through a receipts adjustment process in the ordering system. If the vendor has already been paid for the product, a credit will be issued through the customer’s financial system. 

If a customer requires a one-to-one replacement, no additional paper work is necessary. The vendor delivery ticket/invoice will show that product is a replacement for a rejected item. The invoice shall reference the Purchase Order Number of the originally ordered product. In addition, a copy of the credit memo from returned product is to be attached to the invoice. 


4. Purchaser shall inspect product as promptly as practicable, normally within 48 hours for perishable and thirty days for non perishable.   However, failure to promptly inspect or accept supplies shall not relieve the vendor from responsibility, nor impose liability on any of the customers, for nonconforming supplies. 


5. Supplies transported in vehicles, which are not sanitary, or which are not equipped to maintain prescribed temperatures, may be rejected without further inspection.


4.17 INSTITUTION SECURITY


Washington State law prohibits a person from bringing any contraband, such as narcotic substances, weapons or intoxicating liquor onto the premises of any Department of Corrections (DOC), or Department of Social and Health Services (DSHS) Juvenile Facilities, Correctional Institution or Mental Health Division facility.  (Reference WAC 275-80-805, WAC 275-80-900, RCW 72.05.130).


DSHS institutions for the developmentally disabled are not considered "“secure"”in the above context.  Nevertheless, it is the intent of the State of Washington to protect the interests and welfare of all institutionalized residents entrusted to its care.


An unauthorized introduction of any contraband onto the premises of any Washington State institution by a vendor, or a vendor'’ employee may result in the immediate cancellation of this contract.


The Proposer is required to have sufficient personnel to rotate drivers for deliveries at secured institutions.  Proposer representatives and drivers must be able to produce satisfactory personal identification upon request at the institution.  The identification presented must match the pre-approved identification that will be provided by the Proposer to the RFP Coordinator upon award of the contract.  This information will include Drivers Name, Date of Birth, and SSN.


4.18 DELIVERIES AND PERFORMANCE 


A.
CONTRACT DURATION


The duration of any resultant contract(s) is for a two (2) year period beginning with the contract award.  The vendor shall provide a proposed implementation schedule within fourteen (14) days (or as mutually agreed) after date of notification of award in order to implement a fully functional distribution account, including all electronic catalog transactions, for all customers covered by this solicitation. The state reserves the right to review the schedule and make recommendations for improvement. 

B.
ITEM AVAILABILITY 


Items must be stocked in sufficient quantities to fill all customer requirements. It is critical that items ordered be routinely delivered on a "skip day basis, at a minimum.  NOTE:  If movement of 20 cases or more of an item per month is anticipated (combination of all state facilities), the vendor must stock that item within thirty days of notification.

C.
POINT OF DELIVERY 


1. Deliveries shall be F.O.B. destination to all customer delivery locations. All items will be delivered to customer location, free of damage, with all packaging and packing intact. The vendor shall remove all excess pallets used for delivery from the delivery point. 


2. Deliveries shall be made one or two times per week to each customer, unless less frequent stops are requested and/or agreed upon by the customer. Certain customers, such as hospitals may require additional deliveries due to such factors as less storage capacity. Saturday deliveries may be desirable for some customers and may occasionally be necessary.


3. Institution delivery routes and stop-off sequence will be developed by the Vendor in coordination and acceptance/approval with the individual customers on a post award basis.


4. All deliveries are subject to inspection at destination.  Non-conforming products may be rejected at vendor expense.


5. Specific delivery point information will be provided.


D. FILL RATE CALCUATIONS AND PENALTIES


1. Vendor shall maintain a 96% fill rate with the goal of a 98% fill rate. 


Monthly order fill rates shall be calculated on an on-time, per order basis and tracked for quarterly submission or as requested to the OSP.  The fill rate shall be calculated as follows and shall not include damaged cases, etc; for example:


Cases accepted X 100 = fill rate % 


Cases ordered

In order to correctly calculate fill rates, all items ordered shall be shown on the shipping invoice/packing slip. Backordered or discontinued items shall be clearly annotated. Price and specification must match item originally ordered.

2.
The fill rate shall be calculated with and without substitutions  (miss picks shall not be excluded from the overall fill rate calculation).

Note:  Substitutions must be approved by authorized customer personnel prior to shipment  Sufficient advance notification (as mutually agreed but preferably  48 hours prior to shipping) must be provided of substitutions to give customer adequate opportunity to change menus if required. 

3.
Should the monthly fill rate for the state customers, with accepted substitutions, fall below the fill rate agreed to in the contract, the OSP, at their discretion, may assess a penalty of up to 25% of the distribution fee for the items that were not accepted during that month.  This penalty shall be returned directly to the affected customer in the form of a credit to be used against future orders.

E. HOLIDAYS 


1.
All orders are to be delivered on the specified delivery date, except for state holidays as outlined below. When a scheduled delivery day falls on one of these days, or one designated by your firm, delivery should occur on the next business day, unless otherwise agreed to by the customer in advance.


State of Washington Holidays:  New Years Day, Martin Luther King, Jrs Birthday, Presidents Day, Memorial Day, Independence Day, Labor Day, Veterans Day, Thanksgiving Day and the day after, and Christmas Day.


Note: Saturday holidays are celebrated on the proceeding Friday; Sunday holidays are celebrated on the following Monday. 


2.
Holidays celebrated by your firm, other than those specified above, must be identified in your response to this RFP. Also specify your policy for celebrating holidays that fall on the weekend if different from that noted above. 


F. SUPPLEMENTAL ORDERS 


The vendor may be asked to fill supplemental orders for customer institutions. All supplemental orders for products should be next day or next scheduled delivery day service. The selected Vendor will provide OSP the name of the vendor’s representative responsible for notification of receipt and handling of such supplemental service and his/her phone number and/or pager number for inclusion in the contract and contract file. The vendor is required to submit plans for handling supplemental orders including the fee, if any, that may be charged.


                      G. AUTHORIZED RETURNS 


The vendor shall accept returns, with no charge, under the following conditions: 


1. Products shipped in error


2. Products damaged in shipment 


3. Products with concealed or latent damage 


4. Products that are recalled 


5. Products that do not meet shelf life requirements 


6. Products that do not meet the minimum quality requirements as defined for the items listed in the Schedule 


7. Products delivered in unsanitary delivery vehicles 


8. Products delivered that fail to meet the minimum / maximum specified temperature 


9. Quantity excess as a result of order input error


10. Any other condition not specified above that is deemed to be valid reasons for return by the Contract Manager.


H. SHORT SHIPMENTS / SHIPPING ERRORS


1. Short shipment will be noted by the receiving official on the delivery ticket /invoices accompanying the shipment. The invoice must list all items delivered.

I. CATALOG ORDER GUIDE 


The vendor shall provide a catalog order guide (both hard copy and electronic version) with descriptions and pack sizes, to each of the customers serviced under this contract. At a minimum, the order guide should list the item description, specifications, the vendors part number, the manufacturer’s part number, and the product brand for each item.  The catalog order guide should be provided in an electronic format if the customer is agreeable.

                        J. CUSTOMER SUPPORT

A. The Vendor shall provide at least one (1) full time Customer Service representative to maintain continuous contact with the ordering activities during normal business hours (8:00 am to 5:00 pm Monday through Friday).  The name of the representative and the phone number, cell phone number, email address, or any other method of communicating with the representative, shall be furnished to the customers after award.  A backup person who is sufficiently trained to assume these duties shall be designated and be available in absence of the primary Customer Service representative.


B. A toll free number must be provided. 


4.19 MANAGEMENT REPORTS 

The following reports are to be submitted to the OSP Procurement Coordinator as indicated or upon request:

1. Fill Rate Report:  The monthly fill rate report is to be calculated by dividing the number of cases accepted by the customer by the number of cases ordered. This report should reflect the rates with and without substitutions. The report should specify fill rates per customer institution and an overall average for the month.  This report must  be provided to the food service manager at each customer institution. The report is to be provided to OSP on a quarterly basis.

2. Customer Service Report:  The vendor shall develop, and provide a quarterly report summarizing all discrepancies and complaints from the ordering activities and their respective resolutions.


3. General Rebates :  On a quarterly basis, all rebates that have been passed along to the customer via off-price reductions, or that are due to the customers, shall be summarized by listing each customer and the rebate amount. Also include the manufacturer offering the rebate and the product usage. The total should be per customer and per contract. 


4. State of Washington Negotiated Food Discount Program:  This quarterly report should summarize the savings passed along to the customers in the form of deviated allowances realized as a result of utilizing this program. List each customer, the program amount, the manufacturer/broker name, and quantity ordered. Program figures should be listed per customer, per contract and per manufacturer. 


5. Food Show Rebates:  This quarterly report should show a detailed break out of all savings received at Food Shows. This report is not a quarterly requirement, but is based on the timing of Food Shows. List each customer, the Food Show amount, the manufacturer/broker name, and quantity ordered. Food Show Rebates should be listed per customer, per contract, and per manufacturer. The total should be per customer and per contract.

6. Quarterly Usage Reports:  contractor(s) will be required to provide quarterly sales reports, based upon total dollars sold per customer agency via the internet at http://fortress.wa.gov/ga.apps/CSR/login.aspx.  Reports are to be submitted within thirty (30) days after the end of the calendar quarter (no later than April 30th, July 31st, October 31st and January 31st). For this contract, sales to political subdivisions are to be identified by each customer location (rather than a grand total sold to political subdivisions).

The procurement coordinator is to be provided the following purchase information per customer agency/location upon request:


1. Line item detail of products sold:


    a. Description


    b.  Contractor stock number and Brand name


    c.  Unit of Issue


    d.  Units sold


    e.  Cost per unit


    f.   Total dollars per line item sold


4.20 MINIMUM ORDERS


As indicated earlier herein, the contract(s) resulting from this RFP will be considered “mandatory” use, meaning that state customer agencies will be mandated to use them for  the products required (exceptions noted herein.)  Therefore, contractor imposed minimum orders are not permitted for state agency customers under the terms of this contract, nor will future requests for minimum orders be considered. 

However, due to the nature of other potential customer orders (ie: political subdivisions and non profits which may include school districts, jails, etc), contractor may choose to impose a minimum order, based upon a percent upcharge only, to the distribution price established for this contract. This upcharge is to be provided in Proposal Information, Attachment C. For bid evaluation purposes of Category A1, the upcharge will be applied to 10% of the overall bid price total. Upon contract award, contractors will be provided with a current listing of political subdivisions and nonprofits.

5.1 EVALUATION  AND AWARD  – CATEGORIES A 1) AND  A 2):

The following process will be conducted individually for Category A 1) and Category A 2), unless Proposer clearly indicates that their submittal(s) (other than the product listings) pertain to both. 

Evaluation Process  

Proposals will be evaluated strictly in accordance with the requirements set forth in this RFP and any amendments that may be issued.  All proposals will be reviewed by the RFP Coordinator for completeness and compliance with the instructions specified in this RFP.  Please use the checklist provided herein to ensure you’ve submitted all required documents. One original and five (5) copies are to be provided in addition to the CD. The RFP Coordinator or a designated evaluation team member may contact the vendor for clarification of any portion of the vendor’s proposal.  The written proposals will be reviewed and evaluated.  

The State of Washington is committed to selecting the “best value” vendors for this competitive procurement but be advised that savings goals are anticipated.   In keeping with this commitment, the evaluation shall consist of both cost and non-cost factors.  The offeror must clearly demonstrate its capability to support the customers’ requirements in the most efficient, cost-effective manner.  

For this procurement:


The customer service and quality assurance factors represent 35 points  

The procurement price pricing plan represents 15 points

The pricing represents 150 points  

Proposal responses will be evaluated by an evaluation committee made up of customers of the resulting contract and members of the Office of State Procurement.


Selection shall reflect that the vendor(s)

· Submitted a responsive proposal package


· Has been evaluated and scored against all  written responses as outlined in this RFP 


· Achieved the top evaluation score


· Had no significant terminations for performance in the past three (3) years


· Is not currently on the Federal debarment list


· Has been determined a responsible bidder (RCW 43.19.1911(9))


Failure to provide adequate information to demonstrate to the evaluators that the proposer meets the requirements may result in a determination of non-responsiveness and may be established by any of the following conditions:


a) The Vendor states a requirement cannot be met.


b) The Vendor fails to include information requested. 


c) The Vendor fails to include sufficient information to substantiate that a given requirement can be met.


Customer Service Factors  (35 points)

A.
Customer References (10 points)


Proposers are to respond to the Customer Reference section by identifying a minimum of five (5) customers for whom the proposer provides similar food acquisition services as those identified in this RFP.  A copy of the reference questions (attached) is to be sent by the Proposer  to each reference,  who is to complete and send the completed questionnaire to the RFP Coordinator prior to the RFP closing date and time (fax or email is acceptable). In the event that more than five references are received, only those five initially received will be considered. 

B.
Product availability (10 points):

In one half page or less for each element:

1. Describe current product mix, i.e. national brand item vs. private label items. Indicate if you can supply all food items that might normally be requested by the types of customers described in this RFP.  (If you state you will be able to supply all items, it is expected that any item not currently in your inventory at the time of the award that is requested by one of our customers during the Post Award cataloging process, will be readily available for issue upon the “first order”) 

2.  Identify proposed fill rates that demonstrate the capability to meet proposed contract ordering and delivery requirements in a timely manner. The proposed fill rates should be stated as “with substitution” and “without substitutions”. Describe how you intend to meet these goals. 

3. Describe how your firm will provide juice and drink dispensers. Attach specific information about equipment to be provided, suppliers, products and maintenance. 

C.
Customer Service: (10 points):

In one half page or less for each for each element:

1. Describe routine customer services that will be provided to all customers supported under the proposed contract. Include any services that may add more value to this acquisition.  

2.Describe your process of advising customers of manufacturer’s backorders, not in stocks, substitutions and recalls. 

3. Describe your firm’s policy on breaking cases, indicating the number or type of items for which this can be done.  

4. Detail how deviations from the original order, such as add-ons, and cancellations will be handled and the charges, if any, associated with such. 

5.Describe your plans to handle supplemental orders. Be sure to include not only how you will handle the orders, but also the upcharge, if any, that you will place on these “supplemental orders”. Indicate your response time to a supplemental order. 

6.Provide a logistics and implementation plan that addresses how the location of your firm’s warehouse (s) will enable you to support the customers during normal deliveries as well as emergencies. Describe your firm’s emergency preparedness plan which includes how you will be able to continue to service your customers

D.Quality Assurance (5 points)


In one half page or less for each element:

 Supplier Selection and Quality Assurance Programs 

1.  Address your firm’s procedures and policies for selecting quality suppliers 

2. Discuss the processes utilized by your firm to purchase products of consistent high quality with minimal variation on product appearance, grade, yield, taste, texture, etc. Include how you will ensure standardized product quality when products are acquired from various suppliers. 

3.Describe the quality control procedures to be used under proposed contract. Include a discussion on inventory control, methodology followed in identification and correction of discrepancies, resolution of customer complaints, and inventory rotation methods for the proposer

Procurement Pricing Plan (15 points) 

In one half page or less for each element:

A.
Procurement Pricing Procedures (5 points)


1. The proposer is to describe how their prices are determined and discuss the variables that may affect the price Include the methodology used to “cost” products for items acquired from any divisions, subsidiary or affiliates


2.Describe the purchasing methods utilized and how they take advantage of price discounts given for quantity purchases, sales and other types of special arrangements made for preferred customers. Describe how market pricing, commercial catalog pricing and competitive purchasing are utilized in your purchasing procedures. Include a description of how volume purchasing is used to benefit the customers.  Also explain how inventory adjustments, including breakage or spoilage, are factored into prices. 

3.Explain how the cost to your firm is converted to the delivered price (e.g. average monthly costs, LIFO or FIFO, last invoice methods, etc.) 

4.  Describe the methods your firm will take to ensure that pricing reflected in both  the weekly or monthly hard copy pricing guide and electronic site are the same 


5. Explain any cost efficient ideas that may be pursued for the TEFAP program requirements 

B.
Rebate Policy/Discounts/ Allowances (5 points)


The proposer shall address how rebates, discounts and allowances as a result of manufacturer or broker’s specials, other than State of Washington Negotiated Food Discounts or Food Shows, are to be returned to the customers. Describe the process for tracking and reporting of rebates, discounts and allowances, method of return (i.e. lump-sum reimbursement, deviated pricing) and overall management of the program  


C.
Menu Driven Long Lead Time Food Requirement Forecasts (3 points)

Some of the customers will be using a cycle menu program enabling them to provide the vendor with a majority (90%) of their food requirements well in advance of the first delivery required for that time period. Describe how you could use this advance information to lower costs for food and how you could pass these savings on to the customers, especially as it pertains to Category A2) Special Diet.

D.Other Cost Savings Suggestions (2 points)


Describe any other suggestions for generating cost savings for customers.  This might include changes to delivery schedules, use of Saturday deliveries, or other supply chain management assistance.  (The state recognizes that bidders may possess unique capabilities that distinguish one bidder from another and that the state may benefit from this knowledge). The proposed cost savings initiatives will be screened to determine potential of implementation and will be awarded points accordingly.

PRICING (150 points)

An evaluation relating to both delivered prices and distribution prices will be made.  Proposers are required to submit proposals that contain delivered prices and distribution prices for the Product Listings (A1 and/or A2) that consist of a variety of typically used items, general and special diet food products by the customers supported under this solicitation.  Estimated term (two year) quantities for A1 items  and annual quantities for A2 items  are indicated next to each item and are for information and evaluation purposes only. 

The State will also evaluate the proposed distribution prices for all items available under the proposer’s Current Food Catalog or Listing as discussed herein. 

A. If a proposer carries a variety of brands for the same item, the price submitted shall be for the lowest priced item that meets the State’s requirements (unless a specific brand is required in the item description). 


B. Proposers should be prepared to substantiate offered delivered prices for each item in the Product Listings of Items.  During evaluation, the RFP Coordinator reserves the right to request a copy of the Manufacturer’s Invoice for each item in the Product Listings.   Invoices shall list delivered price and freight charges as separate line items and shall be received within five (5) calendar days after request.  If you do not have a manufacturer’s invoice, a written quote from the manufacturer may be accepted if it includes the manufacturer’s Point of Contact, including name, title, address and phone number.  The invoices should reflect the prices in effect at the time the product list pricing has been finalized for submittal with the RFP response. 

C. In addition to submitting required paper copies (one original and five copies as noted earlier herein),  proposers are required to submit this portion of their proposal on an MS Excel spreadsheet (both paper copy and CD) containing the following columns of information (note: in the event the copies differ, the hard copy will prevail)

1. Item- Item Number and Description as listed.


2. Identical Match –Requires Yes or No.


3. Estimated Quantity –Quantity given.


4. Unit of Issue –Self-explanatory. Note:  Unit of Issue must be same as State’s listed in the Product Listing of Items.


5. Distribution Price Category –Description of Distribution Price Category, e.g. “Frozen Meats”. If you also identify your category of items by number, list this number also.


6. Delivered Price- the price you actually paid for the item, as can be substantiated by manufacturer invoice.


7. Extended Delivered Price:  This is the Delivered Price for the item multiplied times the Estimated Quantity provided.


8. Distribution Price –your distribution price.


9. Extended Distribution Price:  This is the Distribution Price for the item multiplied times the Estimated Quantity provided

All prices submitted must not be more than two [2] places to the right of the decimal point ONLY. If you submit pricing IN ANY COLUMN of more than two [2] decimal places, we will automatically round up or down your prices using standard rounding. 


D. When preparing the spreadsheet, grand totals must appear at the bottom of column entitled Extended Delivery Price, column entitled Extended Distribution Price and Column entitled. Total Price.    Proposers must use Microsoft Excel to prepare spreadsheets and submit both a paper copy and a CD with the complete spreadsheet on it. Remember to include the proposer’s name at the top of the spreadsheet. 

E. For evaluation purposes of the Product Listings of items, distribution prices shall correspond to the unit of issue for each product specified.  For pricing analysis purposes, the Distribution Price may be listed to the extent of two (2) places to the right of the decimal point.


F. Identical Match Entry and Technical Descriptions


1A. If an item is not an “identical match”, the proposer shall mark “No” in that column on the spreadsheet.  The proposer will also enter pertinent comments in the “Describe Fully If Not As Specified” column on the Product Listings spreadsheet for all items marked “No.”  Further, with the exception of items for which the only reason it is not an  “identical match” is due to package size or quantity variations, the proposer shall provide a set of product technical descriptions (specifications) for the  Product Listings items, whether sourced or supplied, if the proposer marks “No” in the “identical match” column.  Meat items that are considered an “identical match” shall meet all the general and detailed requirements of the National Association of Meat Purveyors Specifications (NAMPS) Meat Buyers Guide (i.e. Purchaser Specified Options (PSO). Fat limitations: unless otherwise specified, the maximum average fat thickness shall be 0.25 inch and trim, weight and thickness tolerances, and the specified Quality Grade. For all items that do not require submission of a technical description, offeror must state that priced items are an “identical match” (“Yes” to Product Listing entry 13.F.2.), (i.e., purchases specified options/trim, size, etc.). Reference NAMPS/IMPS and or grade standards available for commercial use.


1B. On items with package size or quantity variations, the proposer shall make the necessary adjustments in spreadsheet calculations so that the extended prices (price multiplied times estimated quantity) reflect the same total amounts of product for the item that the State’s package size or quantity would have generated. For example, if the State’s package size for an item contained 20 pounds with an Estimated Quantity of 100, the proposer offering a package containing only 10 pounds will need to double the quantity in order to generate calculations for the same amount (2,000 pounds ) of product

2. The technical description must contain sufficient detail to determine the product’s salient characteristics for comparison to that solicited in the product listing.


3. Each technical description shall be labeled with the Product Listings item number and its corresponding manufacturer’s or vendor’s identification number. 


4. The vendor’s descriptions will be used by OSP to determine if the item offered meets the minimum quality standard described or preferred. Subsequent to contract award, OSP may request copies of any of the vendor’s descriptions in order to assess product quality standards. These assessments may be conducted at customer locations for the purpose of verifying whether the product quality and characteristics meet or exceed the specified criteria and that the products are suitable for the Food Service operation.


C. On items with package size or quantity variations, the proposer shall make the necessary adjustments in spreadsheet calculations so that the extended prices (price multiplied times estimated quantity) reflect the same total amounts of product for the item that the State’s package size or quantity would have generated. For example, if the State’s package size for an item contained 20 pounds with an Estimated Quantity of 100, the proposer offering a package containing only 10 pounds will need to double the quantity in order to generate calculations for the same amount (2,000 pounds ) of product.


G. Product Listing Scoring


The State’s Product Listings will be used to evaluate and score the proposers pricing as follows:


1. The RFP Coordinator will use the Product Listings to calculate the total extended delivered price for all the items or groups of items specified (delivered price multiplied by estimated quantity).  If the proposer has indicated a percent upcharge for political subdivision orders, that percent will be applied to 10% of the total cost. Points will be assigned to proposers on a proportional basis, with the lowest total extended delivered price being given 

2. The RFP Coordinator will use the Product Listing to calculate the total extended distribution price for all the items or groups of items specified (distribution price multiplied by estimated quantity).   If proposer has indicated a percent upcharge for political subdivision orders, that percent will be applied to 10% of the total cost. Points will be assigned to proposers on a proportional basis, with the lowest total extended distribution price being given 

H. Current Food Catalog or Listing


As described herein and in order to validate/ensure that pricing for the Product Listing items are consistent with pricing for other items offered,  proposers are required to submit their most complete and current food catalog or listing for all items offered,  including current prices based on the formula of Unit Price = Delivered Price + Distribution Price.  Proposers will label this submittal as “Current Food Catalog or Listing”.  For evaluation purposes, assume an annual demand of 300 cases for each item. The RFP Coordinator will choose a selected number of like items for each proposer and calculate the total extended distribution price for these items. If the proposer has indicated a percent upcharge for political subdivision orders, that percent will be applied to 10% of the total cost.  Points will be assigned to proposers on a proportional basis, with the lowest total extended distribution price being given 

5.2 Oral Interview 


Vendors who are determined to be within the competitive range for each of the Categories A 1) and A 2) after the scoring outlined herein has been completed, may be scheduled for an Oral Interview conducted by an evaluation committee made up of customers of the resulting contract and members of the Office of State Procurement.  The oral interview will not be scored.

The interview may request more information or clarification of responses, and consist of questions covering customer service issues, past performance (including questions resulting from reference checks and other performance information), pricing issues and responsiveness and responsibility issues.  Vendors will not be provided these questions in advance of the interview.  With the exception of the past performance and responsibility questions, all vendors interviewed will be asked the same questions. 


5.3 Negotiation with Lowest Responsible Proposer

Upon completion of the evaluation scoring and the determination of the lowest responsible proposer, the state may enter into negotiations per RCW 43.19.1911 (6), which reads in part as follows:


“…the agency can enter into negotiations exclusively with the lowest responsible bidder in order to determine if the lowest responsible bid may be improved. An agency shall not use this negotiation opportunity to permit a bidder to change a non responsive bid into a responsive bid.”


ATTACHMENT A – Correctional Industry Products


The following items are (for the most part) not included in this RFP specified as they are provided (for the most part)  to end users by DOC, Correctional Industries who purchases separately from the statewide contract (estimated annual dollar value: $3,700,000.00). This list is subject to change.


		Apples, sliced, frozen, 30 or 40 lb box

		Juice, grape, 4 oz ppk 96 ct/case

		Portion control, mixed fruit jelly pkt, 1 oz 200/case

		Spice, ground cinnamon, 5 pound container

		Supply, beard guards, 1000/case



		Biscuit Buttermilk. 2.4#

		Juice orange 4 oz pk 96 ct/case

		Portion control, mustard pkt


4.5 gram, 1000/case

		Spice, ground cumin, 1 lb container

		Supply, hair nets, 1000/case



		Biscuit, Buttermilk, 3#

		Juice, pineapple, 4 oz pk 96/ct/case

		Portion control, peanut butter pkt, 1.12 oz, 400/case

		Spice, ground dark chili powder 5 lb container

		



		Chicken Breast, boneless, skinless, half 48/4 oz case

		Maple syrup, imitation, 4/one gal/case

		Portion control, pepper pkt


.325 gram, 6000/case

		Spice, ground oregano, 4 lb container

		



		Corn dogs, 8/1 chicken w/o stick, 72/4 oz case

		Margarine, vegetable, 30 one lb/case

		Portion control salad dressing 9gram 1000/case

		Spice, ground paprika, 5 lb container

		



		Cracker graham 200 ct/case

		Mayonnaise, lite, one 30# ctn

		Portion control salt pkt


.325 gram, 6000/case

		Spice, ground thyme, 12 oz container

		



		Cracker oyster, 10# case

		Meals, frozen, 36/case, variety

		Portion control, sugar pkt, 2.8 gram, 2000/case

		Spice, ground white pepper, 5 lb container

		



		Cracker saltine 300/2 ct/case

		Milk soy plain 24/8 oz/case

		Portion control taco sauce pkt 12 gram, 500/case

		Spice, minced dehydrated onions, 4.5 lb container

		



		Cracker saltine 500 2 ct/case

		Mix, biscuit, 50# bag

		Potato chips, regular, 1 ounce, 60/case

		Sugar, C&H Domino white satin, fine granulated, 50# sack

		



		Cracker unsalted, 300 2 ct/case

		Mix, cake, chocolate, 50 lb bag

		Potato chips, BBQ,  1 ounce, 60/case

		Sugar powdered 50# sack

		



		Drink mix, pk cherry, 900 each/case

		Mix, cake, white, 50 lb bag

		Potato chips, sour cream onion, 1 ounce, 60/case

		Tortilla, flour white, 6”, 24/10 ct/case

		



		Drink mix, pk lemon, 900 each/case

		Mix, pancake, buttermilk, 50 lb bag

		Potato granules, 50 lb bag

		Tortilla, flour white, 8”, 288/ctn 

		



		Drink mix, pk orange, 900 each/case

		Pancakes, 4”, 1.5 oz 144 ct/case

		Potatoes, chunk roasted 36 lb, 6/6 lb/case

		Vegetables, frozen, 4 way veg blend IQF corn, pea, carrot, green beans) 20 lb/case

		



		Drink mix, pk, tropical fruit, 900 each/case

		Pasta, egg noodle wide, ¼” 10# case

		Potatoes, tator puffs, 30 lb 5/6 lb/case

		Vegetables, frozen, broccoli, IQF, 30 lb/case

		



		Egg white, frozen, 30 lb cont

		Pasta, elbow mac 20# case

		Potatos, tri-tator, hashbrowns, 30 lb 6/5 lb case

		Vegetables, frozen, corn kernels, IQF, 25 lb/case

		



		Egg, citric, whole, frozen 30 lb (6/5 lb/case)

		Pasta, long spaghetti, 10” 20# case

		Salad oil, soybean, 35# ctn

		Vegetables, frozen, diced carrots, IQF, 20 lb/case

		



		Egg, medium, whole, frozen, 30 lb cont

		Pasta, rotini, 20# case

		Shortening, 50# case

		Vegetables, frozen, green beans, IQF, 20 lb/case

		



		Flour AP Montana 50# sack

		Pasta, rottelle ½ spiral, 10# case

		Soup base, beef, Bernard 50 lb/container

		Vegetables, frozen, peas, IQF, 20 lb/case

		



		French toast, reg 1.5 oz, 144 ct/case

		Portion control catsup pkt, 9 grams, 1000/case

		Soup base, chicken, Bernard 50 lb/container

		Vegetables, frozen, sliced carrots, 20 lb, smooth cut

		



		Juice, apple, 4 oz pk, 96 ct/cs

		Portion control grape jelly pkg, 1 oz, 200/case

		Spice, granulated garlic, 7 lb container

		Vegetables, frozen, spinach chopped, 35 lb 12/3 lb brick/case

		



		Juice cranberry 4 oz pk 96 ct/case

		Portion control maple syrup imitation pkt 1.25 oz, 100/case

		Spice, ground basil, 12 oz container

		Vegetable frozen, zuchinni, crinkle cut, 24 lb, 12/2 lb bricks/case

		



		Juice grape, 4 oz pk 96 ct/case

		Portion control margarine redid veg 12/l lb 90/ctn

		Spice, ground pepper, 5 lb container

		Zoom cereal, 50# sack

		





ATTACHMENT B  - DONATED FOOD PROGRAM ITEMS (TEFAP)



The following items are donated by USDA and/or purchased on a regular basis by the state’s TEFAP/CSFP Program in full truckload quantities. The number in parenthesis indicates the average minimum # of truckloads ordered in single order with usually multiple drops

Note: more detailed product specifications can be obtained at USDA’s website http://www.fns.usda.gov/fdd/facts/hhpfacts/hp-tefap.htm 


		Canned Meats

		



		Beef stew chunky, 24 per case, 36# case (3)

		Beef, NJ 24 per case, 43.5# case (4)



		Pork, NJ, 24 per case, 43.5# case (4)

		



		Canned Fish

		



		Tuna 12, 24 cans per case, 18# case (2)

		



		Canned Poultry

		



		Chicken CND, 24 per case, 43.5# case (4)

		



		Turkey W 29, 24 per case, 43.5# case (4)

		



		Egg Mix 6, 48 per case, 18# case (8)

		



		Group B Commodities

		



		Milk, instant, 24, six per case, 24# case(10)

		Milk, instant, 2, 12 per case, 19.2# case (5)



		Cereal, infant, R8, 12 per case, 6# case (2)

		Flour mix, 6 per case, 30# case (9)



		Flour mix, low fat, 6 per case, 30# case (9)

		Grits, CW 40, 8 per case, 40# case (9)



		Grits, fine yellow, 8 per case, 40# case (9)

		Egg noodle, 1, 12 per case, 12# case (3)



		Macaroni, 1, 24 per case, 24# case (2)

		Spaghetti 2, 12 per case, 24# case (4)



		Oats 3, 12 per case, 36# case (6)

		Peanut butter, smooth, 18, 12 per case, 13.5# case (2)



		Peanuts dry roasted, 24 per case, 18# case (2)

		Rice, S 2, 24 per case, 48# case (4)



		Rice, M 2, 24 per case, 48# case (4)

		Rice, L2, 24 per case, 48# case (4)



		Rice S 30/2, 30 per case, 60# case (4)

		Rice M 30/2, 30 per case, 60# case (4)



		Rice L 30/2, 30 per case, 60# case (4)

		Vegetable oil, 48, 8 per case, 23.1# case (7)



		Cereal, corn, 16 oz, 14 per case, 14# case (5)

		Cereal, oats, 15 oz, 12 per case, 11.25# case (5)



		Cereal corn and rice, 12 oz, 14 per case (5)

		Cereal, rice rt, 1.35 oz. 12 per case, 10.12# case (5)



		Cereal, rice, 13.5 oz, 14 per case, 11.81# case (6)

		Cereal WB flakes, 14 oz, (5)



		Cereal, WB flakes, 14 oz (4)

		Cereal, WB flakes, 12 oz, 12 per case, 12.98# case (5)



		Cereal, corn flakes, 18 oz, 12 per case, 13.5# case (5)

		



		Fruit & Vegetable Commodities

		



		Applesauce 300, 24 per case, 22.5# case (2)

		Plums 300, 24 per case, 22.5# case (2)



		Apricots halves 300, 24 per case, 22.5# case (2)

		Peaches, cling, 300, 24 per case, 22.5# case (2)



		Pears 300, 24 per case, 22.5# case (2)

		Pineapple 2, 24 per case, 30# case (3)



		Mixed fruit 300, 24 per case, 22.5# case (2)

		



		Canned Juices

		



		Cranberry apple juice, 12 per case, 37.5# case (6)

		Apple juice, 12 per case, 37.5# case (6)



		Pineapple juice, 12 per case, 37.7# case (6)

		Tomato juice, 12 per case, 36.5# case (6)



		Orange juice, 12 per case. 37.5# case (6)

		Grape juice, 46 oz carton, 12 per case, 37.5# case (6)



		Canned Vegetables 

		



		Spaghetti sauce, 300, 24 per case, 22.5# case (2)

		Tomatoes, diced 300, 24 per case (2)



		Tomatoes, 300, 24 per case (2)

		Tomato sauce 24 per case (2)



		Beans, green, 300, 24 per case, 22.5# case (2)

		Carrots 300, 24 per case, 22.5# case (2)



		Carrots 300, 24 per case, 22.5# case (2)

		Corn kernel 300, 24 per case, 22.9# case (2)



		Corn cream 300, 24 per case, 22.5# case (2)

		Peas 300, 24 per case, 22.5# case (2)



		Pumpkin 300, 24 per case, 22.5# case (2)

		Potatoes sliced 300, 24 per case, 24# case (2)



		Sweet potatoes, 300, 24 per case (2)

		Vegetable soup, 24 per case, 16.12# case (2)



		Tomato soup, 24 per case, 16.12# case (2)

		



		Dehydrated Products

		



		Potatoes, dehydrated, 12 oz, 12 per case, 12# case (3)

		



		Canned Beans

		



		Beans black eye 300, 24 per case, 23.25# case (2)

		Beans, vegetarian, 24 per case, 24# case (2)



		Beans, refried, 24 per case, 24# case (2)

		



		Dry Beans

		



		Beans black eye 2, 12 per case, 24# per case (4)

		Beans, B Lima 2, 12 per case, 24# case (4)



		Beans Pinto 2, 12 per case, 24# per case (4)

		Beans great northern 2, 12 per case, 24# case (4)



		Beans light kidney 2, 12 per case, 24# case (4)

		





ATTACHMENT C – PROPOSAL INFORMATION


1. Proposer shall complete the following:


Prompt Payment Discount:  

% 25 days.  

                                             _________% 30 days


Electronic Funds Transfer:   _________ % discount

      Purchasing (Credit) Cards accepted:  Yes _____
No _____

(Washington State Purchasing card is currently VISA. Note: payment with a purchasing card does not qualify a customer for a prompt payment discount)


2. Proposer agrees to sell the goods and services on this contract to political subdivisions and non profits  which are members of the State of Washington Purchasing Cooperative (WSPC):


Yes___ No____

3.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:

		





4.Addresses:


		Orders to be sent to:

		Billing will be from:

		Payment to be sent to:



		

		

		

		

		



		

		

		

		

		



		

		

		

		

		





5.Federal Tax Identification Number: 






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

 No 

.

7. My firm is willing to participate in TEFAP’s special quote process for purchases of bulk foods: Yes___  No_____


8.Please indicate if your firm is considered a small business, disadvantaged business,


Vendor in Good Standing, veteran, minority or woman business owned, etc:______________


9.Indicate percent upcharge to distribution price for non state agency entity customers (political subdivisions):


_____% 

10.   Please provide what percent of your firm’s average monthly sales is related to the commodity categories specified herein:  Category A1): ______%   Category A2):____%


Category A3): ____%


ATTACHMENT D – Offer and Award Page


OFFER AND AWARD


Proposers are required to read and understand all standard terms and conditions, instructions to proposers, definitions, and all information contained within this entire RFP package.  There are some standard documents, which are referred to in this proposal package that are not automatically printed out.  Competitive Procurement Standards that include the Standard Terms and Conditions, Instructions to Bidders, and Definitions revised are binding terms of this contract, which are not automatically printed out.  It is important that you read and understand these documents.  These documents are available on our website at http://www.ga.wa.gov.  


Proposer 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 proposal 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, Services Division, Purchasing and Contract Administration, to be effective 


, 2007.This is a Partial/Total award for 




.


Authorized Signatures


		

		

		

		

		

		

		



		Connie Stacy, Procurement Coordinator

		

		(Date)

		

		Steve Krueger, Unit Manager

		

		(Date)





ATTACHMENT E – TERMS & CONDITIONS COMPLIANCE CHECK LIST

(Proposer to Complete and Return with RFP)

		Clause # and Description

		Check if in Compliance

		 Explain if not in Compliance



		4.1   Pricing and Adjustments

		

		



		4.2  Rebates and Discounts

		

		



		4.3 State of Washington Negotiated Food Discounts

		

		



		4.4  Food Shows

		

		



		4.5  Customer Service

		

		



		4.6  New Items

		

		



		4.7  Ordering System

		

		



		4.8 Product Quality

		

		



		4.9 Product Update

		

		



		4.10 Quality Program

		

		



		4.11  Vendor Quality Systems Management Visits

		

		



		4.12 Hazard Analysis Critical Control Point (HACCP) Program

		

		



		4.13  Juice and Drink Dispensers

		

		



		4.14  Packaging, Packing and Labeling

		

		



		4.15  Markings

		

		



		4.16 Inspection and Acceptance

		

		



		4.17  Institution Security

		

		



		4.18 Deliveries and Performance

		

		



		4.19 Management Reports

		

		



		4.20 Minimum Orders

		

		





ATTACHMENT F - CUSTOMER REFERENCE & QUESTIONAIRE FORMAT


(Five references are required for each category bid – please make a copy of this page for each reference to complete and forward to the OSP Coordinator prior to the RFP closing date and time)


Fax: (360) 586-2426


Email: cstacy@ga.wa.gov 


Note: if you are bidding both categories, a separate set of five references must be submitted for each


		This reference and questionnaire pertains to Category A 1) or A 2) (circle applicable)



		1.  Name of Vendor for whom this reference applies:






		2.  Company/Customer completing this reference:



		3.  Contact Name of Reference:

		4.  Contact’s  Phone Number & E-mail:



		5.Time Frame of Services Provided:


_________________years




		6. Budget for Services performed by Vendor


$___________________________





		7. Description of Services Performed:






		8.For each of the following four questions, please rate this vendor’s performance as


                A. Good                B.  Marginal                C. Poor

1. Responsiveness to concerns or issues:   _______


2. Adheres to Agreement/Contract Terms:  _____


3.  Consistently recommends cost saving ideas or initiatives: _____


4.  Recommendation as a contract supplier for the state:  _____


      





Thank you

ATTACHMENT G – PRODUCT LISTING FOR CATEGORY A 1) Frozen, Chilled, Dried & Canned

		

		

		

		

		

		

		

		

		

		

		

		

		



		Item #

		Category

		Product


#

		Description

		Identical Match?

		Unit of Issue

		Est Quantity 


(2 years)

		Delivered


Price

		Extended


Total

		Distribution Price

		Extended Total

		Explain if not a match



		1

		NP

		53244

		SUGAR WHITE GRANULATED, 50#

		

		LB

		401200

		

		

		

		

		



		2

		NP

		746808

		PANCAKE AND WAFFLE MIX, BUTTERMILK, 25#

		

		LB

		155000

		

		

		

		

		



		3

		NP

		446998

		CEREAL, ROLLED PATS, QUICK COOKING, 50#

		

		LB

		109800

		

		

		

		

		



		4

		NP

		53228

		SUGAR WHITE CONFECTIONER, 25#

		

		LB

		83400

		

		

		

		

		



		5

		P

		665592

		CHEESE AMERICAN SLICED, 160slice rstrcted mlt, 4/5#

		

		LB

		69360

		

		

		

		

		



		6

		P

		679792

		TURKEY ROAST, RAW, BONELESS AND UNSEASONED AND UNSALTED, 4-10/12#/case

		

		LB

		62784

		

		

		

		

		



		7

		P

		

		MILK CHOCOLATE LOW FAT 2%

		

		GALLON

		59120

		

		

		

		

		



		8

		P

		56294

		POTATOES, DICED DEHYDRATED, 25#

		

		LB

		52400

		

		

		

		

		



		9

		P

		404217

		BEEF, GROUND, BULK, FROZEN, 80, 6/5#

		

		LB

		52,000

		

		

		

		

		



		10

		P

		113859

		EGGS FRESH AA LRG LOOSE

		

		CASE

		45568

		

		

		

		

		



		11

		NP

		380490

		BEANS, PINTO, DRIED, US No 1 KOSHER, 25#

		

		LB

		35000

		

		

		

		

		



		12

		NP

		55891

		BEANS RED SMALL DRIED US No 1, 25#

		

		LB

		30800

		

		

		

		

		



		13

		NP

		114669

		SUGAR BROWN LIGHT, 1#

		

		LB

		27300

		

		

		

		

		



		14

		NP

		30961

		PEACH SLCD YC JCE

		

		CASE

		26832

		

		

		

		

		



		15

		P

		581542

		FISH, COD PORTIONS, PRE-COOKED, 4 oz

		

		LB

		23520

		

		

		

		

		



		16

		P

		36765

		MARGARINE, SOLID ALL VEGETABLE KOSHER, 30/1# case

		

		CASE

		21736

		

		

		

		

		



		17

		NP

		141569

		PEAR HALVES BART JCE CH

		

		CASE

		18984

		

		

		

		

		



		18

		NP

		55921

		PEAS, GREEN SPLIT DRIED US No 1, 25#

		

		LB

		16800

		

		

		

		

		



		19

		NP

		6610

		TOMATOES DICED IN JCE CH

		

		CASE

		16760

		

		

		

		

		



		20

		NP

		286646

		BISCUIT BUTTERMILK 2.4' DIAM

		

		LB

		16728

		

		

		

		

		



		21

		P

		145866

		CHICKEN DICED FRYER LEG MEAT PRECOOKED, 10#

		

		LB

		16200

		

		

		

		

		



		22

		P

		872583

		FISH, ALASKAN POLLOCK, BREADED, OVEN READY. 3.6 oz

		

		LB

		15240

		

		

		

		

		



		23

		P

		483729

		CHEESE SWISS PROCESSED SLICED, 160 sl 40 rib, 4/5#

		

		LB

		15200

		

		

		

		

		



		24

		NP

		207985

		COFFEE, REGULAR, GROUND BULK, 4/5#

		

		BOX

		14600

		

		

		

		

		



		25

		P

		66850

		TURKEY HAM, WHOLE, OVAL, SEASONED, HICK-SMOKED, FL CKD, 2/6#

		

		LB

		14160

		

		

		

		

		



		26

		NP

		785725

		RICE LONG GRAIN 4% XFCY

		

		LB

		12688

		

		

		

		

		



		27

		NP

		53244

		SUGAR GRANULATED

		

		LB

		12624

		

		

		

		

		



		28

		P

		324329

		BEEF PATTIES, FOR SALISBURY STEAKS, OVAL SHAPED GRILL/BAKE, SEASONED, RAW 50/3.2 OUNCE 

		

		LB

		12560

		

		

		

		

		



		29

		NP

		96350

		APPLESAUCE UNSWT NAT

		

		CASE

		12000

		

		

		

		

		



		30

		P

		

		BEEF, STEW, DICED, 1 INCH 2/5 LB/CASE

		

		LB

		11840

		

		

		

		

		



		31

		NP

		170550

		BEANS, KIDNEY, DRIED LIGHT, 25#

		

		LB

		10800

		

		

		

		

		



		32

		NP

		26476

		CRACKERS SALTINE KRISPY, 2/PK, 500/CASE

		

		CASE

		10060

		

		

		

		

		



		33

		P

		

		COTTAGE CHEESE LARGE CURD, 5#

		

		container

		9854

		

		

		

		

		



		34

		P

		707864

		POTATOES, TAT TOTS, GR A OVEN RDY, SHRD/FRMD, BITSIZ RLS, 6/5#

		

		CASE

		9240

		

		

		

		

		



		35

		NP

		6969458

		DRINK SOFT LIME-LMN TWIST DIET

		

		GALLON

		9120

		

		

		

		

		



		36

		NP

		499005

		DRESSING ITALIAN PKT

		

		PKT

		7776

		

		

		

		

		



		37

		P

		

		CHICKEN WHOLE CUT 8 WAYS

		

		LB

		7656

		

		

		

		

		



		38

		P

		453080

		BEEF FRANKFURTERS (ALL BEEF), 10#

		

		LB

		7240

		

		

		

		

		



		39

		NP

		854557

		JUICE ORANGE 100%

		

		GALLON

		7112

		

		

		

		

		



		40

		NP

		845930

		JUICE APPLE 100%

		

		GALLON

		6952

		

		

		

		

		



		41

		P

		28495

		EGGS, WHOLE FRESH WITH CITRIC 20 LB EQUALS 20 EGGS

		

		container

		6708

		

		

		

		

		



		42

		P

		760431

		MILK SOY PLAIN

		

		GALLON

		6688

		

		

		

		

		



		43

		NP

		507958

		DRESSING MIX RANCH FAT FREE

		

		PKT

		6552

		

		

		

		

		



		44

		P

		789739

		TURKEY BREAST ROAST, PRE-COOKED, SKINLESS, BNLS, GR A FRESH/FROZENM 4/5#

		

		LB

		6408

		

		

		

		

		



		45

		NP

		24775

		CEREAL OATMEAL REG BUCKEYE

		

		CASE

		6056

		

		

		

		

		



		46

		P

		530654

		CHICKEN PATTIES, ROUND, HI-PRO, READY-TO-COOK DEEP FRY OR OVEN BAKE, 3.5 OZ, 60/CASE

		

		LB

		5800

		

		

		

		

		



		47

		NP

		6521

		KETCHUP FANCY 33%

		

		GALLON

		5776

		

		

		

		

		



		48

		P

		707856

		POTATOES, SHREDDED HASH BROWNS, IQF GRADE A. 6/3#

		

		CASE

		5725

		

		

		

		

		



		49

		NP

		54565

		BEANS PINTO TRIPLE CLEAN POLY

		

		LB

		5720

		

		

		

		

		



		50

		NP

		854352

		PEAS, GREEN, GRADE A, 20#

		

		container

		5680

		

		

		

		

		



		51

		NP

		499226

		KETCHUP PKY FOIL 9GM FSAL022

		

		CASE

		5600

		

		

		

		

		



		52

		NP

		170585

		PEAS, BLACK EYE BEANS, DRIED US No 1 KOSHER 25#

		

		LB

		5520

		

		

		

		

		



		53

		P

		98957

		CHEESE MOZZARELLA SHREDDED PART SKIM, 6/5#

		

		LB

		5520

		

		

		

		

		



		54

		NP

		48863

		BEV MIX ORANGE SUGAR FREE

		

		GALLON

		5512

		

		

		

		

		



		55

		P

		205907

		PORK LINK SAUSAGE, RAW. 10#, SKINLESS

		

		LB

		5480

		

		

		

		

		



		56

		P

		59102

		CHIX DICED

		

		LB

		5400

		

		

		

		

		



		57

		NP

		48837

		BEV MIX STRAWBERRY SUGAR FREE

		

		GALLON

		5316

		

		

		

		

		



		58

		P

		710408

		BEEF CUBED STEAK, SQUARE, GRILL/BAKE, 4 0Z CHOPPED, 40/4 OZ

		

		LB

		5280

		

		

		

		

		



		59

		NP

		21539

		JUICE CRAN COCKTAIL

		

		GALLON

		5112

		

		

		

		

		



		60

		NP

		189200

		SALT GRANULATED IODIZED 25#

		

		LB

		5100

		

		

		

		

		



		61

		NP

		644218

		FISH TUNA. LIGHT IN WATER 6/66.5

		

		CASE

		5096

		

		

		

		

		



		62

		P

		895619

		CHIX BREAST 4 OZ BONELESS SKINLESS

		

		LB

		5072

		

		

		

		

		



		63

		NP

		30295

		APPLE DICED HS, 6/10#

		

		CASE

		5068

		

		

		

		

		



		64

		NP

		706140

		PINEAPPLE TIDBIT IN JCE

		

		CASE

		4960

		

		

		

		

		



		65

		NP

		793399

		DRINK MIX LEMONADE PINK S/F/ BIB

		

		GALLON

		4792

		

		

		

		

		



		66

		NP

		

		ROTINI SPIRAL, REGULAR COOKING1/10#

		

		CASE

		4764

		

		

		

		

		



		67

		NP

		27723

		DRINK SOFT ROOT BEER DIET

		

		GALLON

		4560

		

		

		

		

		



		68

		NP

		845949

		JUICE GRAPE 100%

		

		GALLON

		4488

		

		

		

		

		



		69

		NP

		30287

		APPLE SLCD IN WATER

		

		CASE

		4448

		

		

		

		

		



		70

		NP

		179086

		FRUIT COCKTAIL, LIGHT SYRUP, 6/#10

		

		CASE

		4248

		

		

		

		

		



		71

		NP

		372706

		APPLESAUCE UNSWEETENED, 6/#10

		

		CASE

		4068

		

		

		

		

		



		72

		NP

		48824

		BEV MIX FRUIT PUNCH SUGAR FREE

		

		GALLON

		4016

		

		

		

		

		



		73

		NP

		295183

		CEREAL RICE KRISPIES

		

		CASE

		3944

		

		

		

		

		



		74

		NP

		30988

		PEACHES, SLICED, YELLOW, CLING OR FREESTONE, L.S. PACK, 6/#10

		

		CASE

		3816

		

		

		

		

		



		75

		P

		774120

		 MILK SOY VANILLA 24/8OZ

		

		GALLON

		3800

		

		

		

		

		



		76

		NP

		818242

		CEREAL CORN FLAKES

		

		CASE

		3792

		

		

		

		

		



		77

		NP

		845949

		GRAPE JUICE ASCEPTIC CARTON, KOSHER, 12/46 OZ

		

		CASE

		3760

		

		

		

		

		



		78

		NP

		876852

		MAYONNAISE LITE, 30#

		

		CASE

		3756

		

		

		

		

		



		79

		NP

		30325

		APPLESAUCE, SWEETENED, FANCY, 6/10#

		

		CASE

		3688

		

		

		

		

		



		80

		NP

		14273

		BEANS, BROWN SUGAR SAUCE, 6/10#

		

		CASE

		3640

		

		

		

		

		



		81

		NP

		868526

		PICKLE DILL 3/16" CC 1250/1450

		

		GALLON

		3576

		

		

		

		

		



		82

		NP

		21067

		PUREE TOMATO 1.06

		

		CASE

		3456

		

		

		

		

		



		83

		NP

		55840

		BEANS. WHITE DRIED, GREAT NORTHERN, KOSHER 25#

		

		LB

		3360

		

		

		

		

		



		84

		P

		65625

		EGGS REAL EGGS PROD NO CHOLESTEROL

		

		CASE

		3352

		

		

		

		

		



		85

		NP

		138860

		WATER DRINKING BOTTLE

		

		CASE

		3320

		

		

		

		

		



		86

		NP

		823481

		DRESSING BUTTERMILK RANCH

		

		PKT

		3240

		

		

		

		

		



		87

		P

		113867

		EGGS FRESH AA MED LOOSE

		

		LB

		3200

		

		

		

		

		



		88

		NP

		498912

		SYRUP PC.MPL IMIT CUP

		

		CASE

		3016

		

		

		

		

		



		89

		NP

		68506

		CEREAL FARINA WHEAT GRANULES

		

		CASE

		2976

		

		

		

		

		



		90

		NP

		654213

		MAYONNAISE PACKET KOSHER 200/12 GM

		

		CASE

		2952

		

		

		

		

		



		91

		P

		390240

		BEEF, STEAK, BREADED, CHICKEN, FRIED 40/4 OZ

		

		LB

		2,920

		

		

		

		

		



		92

		NP

		818255

		CEREAL FROSTED FLAKES

		

		CASE

		2904

		

		

		

		

		



		93

		NP

		39640

		PLASTIC WRAP 18X2M CUTTER BOX, 1 ROLL/CS

		

		CASE

		2899

		

		

		

		

		



		94

		P

		760307

		POTATOES, SHREDDED HASH BROWNS, IQF GRADE A COUNTRY, 6/3#

		

		CASE

		2836

		

		

		

		

		



		95

		NP

		54682

		YAMS CUT FCY LS

		

		CASE

		2816

		

		

		

		

		



		96

		NP

		643522

		CREAMER COFFEE NON-DAIRY POWER PACKET. 2000/CASE

		

		CASE

		2808

		

		

		

		

		



		97

		NP

		782505

		TOMATO CATSUP FANCY. 20/20 OZ PLASTIC

		

		CASE

		2792

		

		

		

		

		



		98

		P

		298346

		PORK BONELESS, BBQ PAT, RIB-SHAPED, PRE-COOKED W/SAUCE, 47/3.4 OZ

		

		LB

		2736

		

		

		

		

		



		99

		NP

		170542

		BARLEY, PEARLED, DRIED, KOSHER, 25#

		

		LB

		2720

		

		

		

		

		



		100

		NP

		480185

		PANCAKE AND WAFFLE MIX 25# BUTTERMILK

		

		LB

		2700

		

		

		

		

		



		101

		NP

		845957

		JUICE PINEAPPLE 100% ASEPT

		

		GALLON

		2688

		

		

		

		

		



		102

		P

		163910

		WAFFLES, 4 INCH SQUARE GOLDEN 144/1.4 OZ

		

		CASE

		2664

		

		

		

		

		



		103

		P

		25151

		CHEESE CREAM LOAF, 10/3#

		

		LB

		2640

		

		

		

		

		



		104

		P

		64270

		BROCCOLI SPEARS, GRADE A WP 12/2#

		

		CASE

		2620

		

		

		

		

		



		105

		NP

		715192

		PEACH DICED CUP

		

		CASE

		2600

		

		

		

		

		



		106

		NP

		96350

		APPLESAUCE UNSET NAT

		

		CASE

		2560

		

		

		

		

		



		107

		P

		891342

		CEREAL ZOOM

		

		CASE

		2536

		

		

		

		

		



		108

		NP

		64408

		CARROTS SLCD CC

		

		CASE

		2536

		

		

		

		

		



		109

		P

		36765

		MARGARINE VEG SOLID

		

		CASE

		2480

		

		

		

		

		



		110

		NP

		31003

		PEACH DICED YC LS CH

		

		CASE

		2424

		

		

		

		

		



		111

		P

		483893

		CHEESE AMER 40 RIB 160 SL

		

		LB

		2400

		

		

		

		

		



		112

		NP

		299545

		BEANS GREEN CUT REG

		

		CASE

		2400

		

		

		

		

		



		113

		NP

		38325

		MUSTARD, PREPARED 4/1 GAL

		

		CASE

		2384

		

		

		

		

		



		114

		NP

		845973

		JUICE PRUNE 100% ASEPT SS

		

		GALLON

		2368

		

		

		

		

		



		115

		NP

		170550

		BEANS KIDNEY RED LIGHT

		

		LB

		2352

		

		

		

		

		



		116

		NP

		31038

		PEARS, HALVES, BARTLETT, LIGHT SYRUP PACK 30/35, 6/#10

		

		CASE

		2352

		

		

		

		

		



		117

		P

		582506

		BUN HONEY RTS I/W

		

		CASE

		2336

		

		

		

		

		



		118

		P

		310696

		MILK LACTOSE FREE

		

		GALLON

		2336

		

		

		

		

		



		119

		NP

		854352

		PEAS IQF

		

		CASE

		2304

		

		

		

		

		



		120

		P

		NA

		SOUR CREAM, IMITATION 5LB 

		

		container

		2288

		

		

		

		

		



		121

		NP

		NA

		BREAD CRUMBS PLAIN

		

		LB

		2240

		

		

		

		

		



		122

		NP

		43451

		PASTA EGG NOODLE WIDE

		

		CASE

		2240

		

		

		

		

		



		123

		NP

		640905

		SPICE PEPPER SHAKER GREY

		

		PKT

		2200

		

		

		

		

		



		124

		NP

		273201

		PLUM HALVES PURPLE IN JCE

		

		CASE

		2200

		

		

		

		

		



		125

		P

		553055

		EGGS OMELET 3 CHS DBL FLD 5 IN.

		

		LB

		2184

		

		

		

		

		



		126

		NP

		222534

		CORNMEAL YELLOW 

		

		CASE

		2184

		

		

		

		

		



		127

		NP

		894007

		FRUIT N GET BOWL PEACH AND STRAWBERRY

		

		CASE

		2176

		

		

		

		

		



		128

		NP

		364495

		FRUIT COCKTAIL, IN JUICE DICED LS, 6/#10

		

		CASE

		2172

		

		

		

		

		



		129

		NP

		282294

		THOUSAND ISLAND INDIVIDUAL KOSHER 84/1.5 oz

		

		CASE

		2124

		

		

		

		

		



		130

		NP

		289116

		CHIPS CORN

		

		CASE

		2096

		

		

		

		

		



		131

		P

		818615

		SPINACH, CHOPPED, GRADE A 12/3#

		

		CASE

		2068

		

		

		

		

		



		132

		NP

		255343

		CEREAL FRUIT LOOPS

		

		CASE

		2064

		

		

		

		

		



		133

		NP

		694444

		PEANUT BUTTER CRMY

		

		CASE

		2040

		

		

		

		

		



		134

		NP

		715197

		FRUIT MIXED CUP

		

		CASE

		2040

		

		

		

		

		



		135

		P

		877236

		POTATOES, GRANULES REGULAR WITH VIT C 6/5.31#

		

		CASE

		2021

		

		

		

		

		



		136

		NP

		193437

		MILK INST NON-FAT DRY

		

		GALLON

		2016

		

		

		

		

		



		137

		NP

		297240

		SPICE SALT SHAKER IODIZE ALMOND

		

		PKT

		2008

		

		

		

		

		



		138

		NP

		644218

		TUNA CHUCK LIGHT IN WATER

		

		CASE

		2000

		

		

		

		

		



		139

		NP

		782869

		COFFEE CONC. REG BLEND 80/1

		

		LB

		1984

		

		

		

		

		



		140

		NP

		47368

		SUGAR PKT

		

		LB

		1984

		

		

		

		

		



		141

		NP

		795

		MAYONNAISE RED CALORIE

		

		CASE

		1976

		

		

		

		

		



		142

		NP

		715140

		FRUIT TROPICAL SALAD

		

		CASE

		1968

		

		

		

		

		



		143

		NP

		305982

		BEANS REFINED VEGETARIAN

		

		CASE

		1952

		

		

		

		

		



		144

		NP

		27030

		CRACKER GRAHAM

		

		CASE

		1936

		

		

		

		

		



		145

		NP

		107142

		COFFEE FREEZE DRIED

		

		LB

		1928

		

		

		

		

		



		146

		NP

		54682

		YAMS, CUT, LIGHT SYRUP PACK 6/#10

		

		CASE

		1908

		

		

		

		

		



		147

		NP

		655252

		TOMATO PUREE, FANCY XHVY 6/#10

		

		CASE

		1908

		

		

		

		

		



		148

		NP

		246325

		CEREAL APPLE JACKS

		

		CASE

		1904

		

		

		

		

		



		149

		NP

		499285

		SPICE SALT PKT PAPER.75GM

		

		PKT

		1888

		

		

		

		

		



		150

		NP

		6610

		TOMATOES DICED IN JCE CH

		

		CASE

		1888

		

		

		

		

		



		151

		NP

		24406

		CEREAL BRAN FLAKES COMPLETE 7/8Z

		

		CASE

		1872

		

		

		

		

		



		152

		NP

		868699

		RELISH SWEET PICKLES 4/1 GAL

		

		CASE

		1872

		

		

		

		

		



		153

		NP

		76988

		INSTANT PUDDING VANILLA 12/28 OZ

		

		CASE

		1828

		

		

		

		

		



		154

		NP

		233188

		FLOUR H&R ENRICHED BLEACH 

		

		LB

		1800

		

		

		

		

		



		155

		NP

		563293

		SUGAR SUB SWT N LOW SCAT PAK

		

		LB

		1784

		

		

		

		

		



		156

		NP

		706140

		PINEAPPLE, TIDBITS, NATURAL JUICE PACK 6/#10

		

		CASE

		1752

		

		

		

		

		



		157

		NP

		114487

		DRINK CONC. ORANGE

		

		GALLON

		1752

		

		

		

		

		



		158

		NP

		708399

		SOUP BASE BEEF MEAT FIRST 2/5#

		

		CASE

		1740

		

		

		

		

		



		159

		NP

		114461

		DRINK CONC. LEMONADE

		

		GALLON

		1736

		

		

		

		

		



		160

		NP

		771252

		BREAD MIX CORNBREAD HS

		

		LB

		1728

		

		

		

		

		



		161

		NP

		812862

		SYRUP PC DIET CUP BREAKFAST

		

		GALLON

		1720

		

		

		

		

		



		162

		NP

		152927

		JAM/JELLY ASST #3

		

		CASE

		1712

		

		

		

		

		



		163

		NP

		77844

		COFFEE DECAF INSTANT

		

		LB

		1712

		

		

		

		

		



		164

		NP

		617600

		CEREAL ASST FAMILY INDV

		

		CASE

		1680

		

		

		

		

		



		165

		NP

		688230

		JUICE CRANBERRY 20%

		

		GALLON

		1680

		

		

		

		

		



		166

		NP

		24449

		CEREAL RAISIN BRAN 1.25 Z

		

		CASE

		1664

		

		

		

		

		



		167

		P

		453995

		PUREE ROAST BEEF

		

		CASE

		1664

		

		

		

		

		



		168

		NP

		107439

		 SUGAR POWERED

		

		LB

		1648

		

		

		

		

		



		169

		P

		642193

		FRENCH TOAST REG

		

		CASE

		1648

		

		

		

		

		



		170

		NP

		289108

		CHIPS CRUNCHY CHEESE SNACKS

		

		CASE

		1624

		

		

		

		

		



		171

		NP

		48850

		BEV MIX PINK LEMONADE SUGAR FREE

		

		GALLON

		1624

		

		

		

		

		



		172

		NP

		715433

		SOUP BASE CHICKEN REAL NO MSG MEAT FIRST 2/5#

		

		CASE

		1612

		

		

		

		

		



		173

		NP

		38326

		MUSTARD

		

		GALLON

		1608

		

		

		

		

		



		174

		NP

		114474

		DRINK CONC. GRAPE

		

		GALLON

		1608

		

		

		

		

		



		175

		NP

		639354

		CARROTS DICED IQF

		

		CASE

		1592

		

		

		

		

		



		176

		NP

		826650

		CARROTS DICED IQF

		

		CASE

		1584

		

		

		

		

		



		177

		NP

		648922

		MAYONNAISE LIGHT TUB

		

		CASE

		1568

		

		

		

		

		



		178

		NP

		117243

		PUDDING CHOC 3.5

		

		CASE

		1568

		

		

		

		

		



		179

		P

		725774

		COTTAGE CHEESE SMALL CURD NF

		

		CASE

		1560

		

		

		

		

		



		180

		P

		

		CORN, COB LETS, PETITE NW GRADE A 3 INCH 96/CT

		

		container

		1548

		

		

		

		

		



		181

		P

		821739

		VEG CRUMBLES MEATLESS

		

		CASE

		1544

		

		

		

		

		



		182

		P

		163910

		WAFFLE SQUARE GOLDEN

		

		CASE

		1536

		

		

		

		

		



		183

		NP

		499005

		ITALIAN SALAD DRESSING 200/12GM

		

		CASE

		1532

		

		

		

		

		



		184

		NP

		6556

		PASTE TOMATO 25%

		

		CASE

		1504

		

		

		

		

		



		185

		p

		65021

		POTATOES, REGULAR CRINKLE CUT FRIES, ½” LINE FLOW, 6/5#

		

		CASE

		1496

		

		

		

		

		



		186

		NP

		53260

		SUGAR BROWN GOLD C

		

		LB

		1480

		

		

		

		

		



		187

		NP

		76988

		PUDDING VANILLA INST

		

		CASE

		1480

		

		

		

		

		



		188

		NP

		688217

		JUICE GRAPE 100%FRZ CUP

		

		GALLON

		1480

		

		

		

		

		



		189

		NP

		499242

		MUSTARD PKT FINE 

		

		CASE

		1480

		

		

		

		

		



		190

		NP

		16870

		DRESSING 1000 ISLE FF

		

		GALLON

		1440

		

		

		

		

		



		191

		NP

		6580

		SAUCE TOMATO

		

		CASE

		1432

		

		

		

		

		



		192

		P

		375462

		EGGSTRA

		

		CASE

		1424

		

		

		

		

		



		193

		NP

		283877

		FRUIT BOWL PEAR KIWI RED SUGAR

		

		CASE

		1416

		

		

		

		

		



		194

		P

		66850

		TURKEY HAM, WHL, OVAL, SEASONED, HICK-SMOKED, FL CKD

		

		CASE

		1408

		

		

		

		

		



		195

		NP

		785725

		RICE LONG GRAIN 4% XFCY

		

		LB

		1408

		

		

		

		

		



		196

		NP

		494035

		DRESSING MIX ITALIAN FAT FREE

		

		PKT

		1400

		

		

		

		

		



		197

		NP

		538963

		CEREAL ALL BRAN BULK

		

		CASE

		1400

		

		

		

		

		



		198

		NP

		715425

		SOUP BASE BEEF, NO MSG, MEAT 1ST, 2/5#

		

		CASE

		1400

		

		

		

		

		



		199

		NP

		6955

		PASTA SPAGHETTI 

		

		CASE

		1392

		

		

		

		

		



		200

		NP

		307823

		FRUIT COCKTAIL IN JCE

		

		CASE

		1384

		

		

		

		

		



		201

		NP

		559504

		EXTRACT VAN IMT SGL/ST

		

		GALLON

		1376

		

		

		

		

		



		202

		NP

		179086

		FRUIT COCKTAILS LS CH

		

		CASE

		1376

		

		

		

		

		



		201

		NP

		857815

		JELLY ASST GRAPE/STRAWBERRY

		

		CASE

		1376

		

		

		

		

		



		202

		P

		440116

		BEEF LIVER, SLICED, BROIL OR GRILL, 4 OZ

		

		LB

		1360

		

		

		

		

		



		203

		NP

		141119

		ORANGE MANDARIN WHL SEG LS

		

		CASE

		1352

		

		

		

		

		



		204

		NP

		694444

		PEANUT BUTTER CREAMY, 6/5#

		

		CASE

		1332

		

		

		

		

		



		205

		NP

		465607

		FRUIT SPREAD STRAWBERRY

		

		CASE

		1328

		

		

		

		

		



		206

		P

		716049

		PEPPERONI, DRY SLICED 14/16 SLICES PER OZ, 4/4#

		

		LB

		1300

		

		

		

		

		



		207

		NP

		53686

		BEANS, WAX, FANCY, CUT, 5SV, XSTD, 6/#10

		

		CASE

		1300

		

		

		

		

		



		208

		P

		65064

		ZUCCHINI SQUASH, CRINKLE-CUT SLICED GRADE A, 12/2#

		

		CASE

		1300

		

		

		

		

		



		209

		NP

		68861

		BEANS BLACK TRIPLE CLEAN

		

		LB

		1296

		

		

		

		

		



		210

		NP

		55921

		PEAS GREEN SPLIT 

		

		LB

		1296

		

		

		

		

		



		211

		NP

		575038

		JUICE FRUIT PUNCH 100% ASEPT SS

		

		GALLON

		1296

		

		

		

		

		



		212

		NP

		499293

		SPICES PEPPER SINGLE SERVE PACKET, .18 G, 3000/CASE

		

		CASE

		1288

		

		

		

		

		



		213

		P

		64319

		BROCCOLI CUTS, GRADE A

		

		CASE

		1288

		

		

		

		

		



		214

		P

		64432

		CORN, WHOLE KERNEL, VAL-PAK, 12/2.5#

		

		CASE

		1284

		

		

		

		

		



		215

		NP

		707503

		PINEAPPLE CHUNKS NATURAL JUICE PACK, 6/#10

		

		CASE

		1272

		

		

		

		

		



		216

		P

		607770

		SALAD MIX LETTUCE CAB/CARROT

		

		LB

		1264

		

		

		

		

		



		217

		NP

		741655

		APRICOT, HALVES, JUICE PACK, 86/108, 6/10#

		

		CASE

		1260

		

		

		

		

		



		218

		NP

		138762

		SAUCE TABASCO PKT

		

		CASE

		1256

		

		

		

		

		



		219

		NP

		117217

		PUDDING VANILLA INST

		

		CASE

		1248

		

		

		

		

		



		220

		NP

		498874

		JELLY ASST RED CAL

		

		CASE

		1248

		

		

		

		

		



		221

		NP

		55891

		BEANS RED SMALL

		

		LB

		1240

		

		

		

		

		



		222

		NP

		30376

		APRICOT HALVES PEELED, LS, 86/108, 6/#10

		

		CASE

		1236

		

		

		

		

		



		223

		P

		319643

		TURKEY HAM

		

		CASE

		1232

		

		

		

		

		



		224

		NP

		282420

		CRACKER WHEAT WHL GRAIN

		

		CASE

		1232

		

		

		

		

		



		225

		NP

		21067

		PUREE TOMATO 1.06

		

		CASE

		1232

		

		

		

		

		



		226

		NP

		64483

		VEG MIX 5-WAY

		

		CASE

		1232

		

		

		

		

		



		227

		NP

		76945

		PUDDING CHOCOLATE INST

		

		CASE

		1224

		

		

		

		

		



		228

		P

		500771

		TURKEY GRD

		

		CASE

		1216

		

		

		

		

		



		229

		NP

		687812

		CEREAL BAR RASPBERRY 

		

		CASE

		1208

		

		

		

		

		



		230

		NP

		226904

		PANCAKE BUTTERMILK 4"

		

		CASE

		1208

		

		

		

		

		



		231

		NP

		45047

		CAKE MIX WHITE

		

		LB

		1200

		

		

		

		

		



		232

		NP

		725826

		COCOA MIX HOT N/SUG ADD

		

		LB

		1200

		

		

		

		

		



		233

		P

		728425

		MARGARINE SOFT

		

		CASE

		1200

		

		

		

		

		



		234

		P

		791228

		OMELET PLAIN

		

		CASE

		1192

		

		

		

		

		



		235

		NP

		117230

		 PUDDING BUTTERSCOTCH

		

		CASE

		1192

		

		

		

		

		



		236

		NP

		6580

		SAUCE TOMATO FCY

		

		CASE

		1184

		

		

		

		

		



		237

		NP

		615862

		MAYONNAISE LIGHT TUB

		

		CASE

		1168

		

		

		

		

		



		238

		NP

		276987

		PASTA ROTELLE 1/2" SPIRALS

		

		CASE

		1168

		

		

		

		

		



		239

		NP

		20797

		VINEGAR WHITE DISTILLED 50 GR

		

		GALLON

		1160

		

		

		

		

		



		240

		P

		789739

		TURKEY BREAST SKLS LO SALT

		

		LB

		1160

		

		

		

		

		



		241

		P

		830445

		SALAD MIX ROMAINE BLEND

		

		LB

		1160

		

		

		

		

		



		242

		NP

		54682

		YAMS CUT FANCY

		

		CASE

		1152

		

		

		

		

		



		243

		P

		226976

		BROCCOLI CHOPPED IQF

		

		CASE

		1152

		

		

		

		

		



		244

		NP

		39918

		FOIL ALUMINUM. 18X500 HD

		

		ROLLS

		1144

		

		

		

		

		



		245

		NP

		465674

		FRUIT SPREAD RASPBERRY

		

		CASE

		1120

		

		

		

		

		





ATTACHMENT H – SPECIAL DIET PRODUCT LISTING

		Item #

		Description

		Product #

		Identical


Match?

		Unit of Issue

		Current Supplier

		Estimated Annual Quantity

		Delivered Price

		Extended


Total

		Distribution Price

		Extended


Total

		Explain if not a match



		1. 

		APPLES, SLICED, IN WTR, 6 #10CN 

		30287

		 

		 CASE (6 #10 CN) 

		FSA

		2296 CS

		 

		 

		 

		 

		 



		2. 

		APPLESAUCE, UNSWT, NAT, 6 #10CN 

		 96350 

		 

		 CASE (6 #10 CN) 

		FSA

		6144 CS

		 

		 

		 

		 

		 



		3. 

		APRICOT, HALV, JCE, PLD, 86/108, 6 #10CN

		741655

		 

		CASE (6 #10 CN) 

		FSA

		7016 CS

		 

		 

		 

		 

		 



		4. 

		BAGEL PLAIN 2.3Z SLCD

		318973

		 

		012/ 6CT 

		FSA

		1876 PK

		 

		 

		 

		 

		 



		5. 

		BRAN, WHEAT, PURIFIED, 44LB BG 

		 145297 

		 

		 BAG (44 LB) 

		FSA

		52 BG

		 

		 

		 

		 

		 



		6. 

		BEV MIX, FRUIT PUNCH, 15/1, BNB, 5GL

		794270

		 

		 BOX (5 GL) 

		FSA

		2034 CS

		 

		 

		 

		 

		 



		7. 

		BEV MIX GRAPE 15/1 BIB SF

		794296

		 

		001/ 5GL

		FSA

		1440 CS

		 

		 

		 

		 

		 



		8.

		BEV MIX, ORANGE, 15/1, BNB, 5GL

		793932

		 

		 BOX (5 GL) 

		FSA

		2792 CS

		 

		 

		 

		 

		 



		9. 

		BEV MIX, PINK LEMONADE, 15/1, BNB, 5GL

		825405

		 

		 BOX (5 GL) 

		FSA

		436 CS

		 

		 

		 

		 

		 



		10. 

		DRINK MIX LMNADE PNK S/F BIB

		793399

		 

		001/ 5GL

		FSA

		2396 CS

		 

		 

		 

		 

		 



		11. 

		BEV MIX, STRAWBERRY, 15/1, BNB, 5GL

		794348

		 

		 BOX (5 GL) 

		FSA

		2606 CS

		 

		 

		 

		 

		 



		12. 

		CEREAL CRISP RICE

		818138

		 

		008/ 35Z

		FSA

		432 CS

		 

		 

		 

		 

		 



		13. 

		COCOA, SUGARFREE

		 

		 

		CASE

		FSA

		 

		 

		 

		 

		 

		 



		14. 

		CRACKER GRAHAM, HONEY, 2 PK

		27030

		 

		200/ 2CT

		FSA

		968 CS

		 

		 

		 

		 

		 



		15. 

		CRACKER, GRAHAM, HONEY, W/FIBER, 150 3PK 

		 91413 

		 

		 CASE (150 1 EA) 

		FSA

		72 CS

		 

		 

		 

		 

		 



		16. 

		DRESSING, FRENCH, 002077, IND PKT, 200 PER CS

		 623717 

		 

		 CASE (200 1 EA) 

		FSA

		4 CS

		 

		 

		 

		 

		 



		17. 

		DRESSING, ITALIAN LO CAL, 4 1GL 

		 836346 

		 

		 CASE (200 1 EA) 

		FSA

		4 CS

		 

		 

		 

		 

		 



		18. 

		DRESSING MIX ITALIAN FAT FREE

		494035

		 

		004/ 27.5

		FSA

		700 CS

		 

		 

		 

		 

		 



		19. 

		DRESSING MIX FRENCH CALIF RED

		503889

		 

		004/ 45.8

		FSA

		732 CS

		 

		 

		 

		 

		 



		20. 

		DRESSING MIX RANCH FAT FREE

		507958

		 

		004/ 34.1

		FSA

		3276 CS

		 

		 

		 

		 

		 



		21. 

		DRESSING ITALIAN PKT

		499005

		 

		200/ 12GM

		FSA

		3888 CS

		 

		 

		 

		 

		 



		22. 

		DRESSING FRENCH PKT

		498998

		 

		200/ 12GM

		FSA

		4264 CS

		 

		 

		 

		 

		 



		23. 

		DRINK SUPPLEMENT CHOC PLUS

		692078

		 

		024/ 8Z

		FSA

		80 CS

		 

		 

		 

		 

		 



		24. 

		DRINK SUPPLEMENT STRAWBERRY

		692091

		 

		024/ 8Z

		FSA

		272 CS

		 

		 

		 

		 

		 



		25. 

		DRINK SUPPLEMENT VANILLA PLUS

		692585

		 

		024/ 8Z

		FSA

		296 CS

		 

		 

		 

		 

		 



		26. 

		FRUIT COCKTAIL IN JCE

		307823

		 

		006/ #10 

		FSA

		5348 CS

		 

		 

		 

		 

		 



		27. 

		GELATIN, LEMON, 12 24OZ BG 

		 31747 

		 

		 CASE (12 24 OZ) 

		FSA

		12 CS

		 

		 

		 

		 

		 



		28. 

		GELATIN, LIME, 6 4.5LB BG

		 264555 

		 

		 CASE (6 4.5 LB) 

		FSA

		428 CS

		 

		 

		 

		 

		 



		29. 

		GELATIN, ORANGE, 6 4.5LB BG 

		 264571 

		 

		 CASE (6 4.5 LB) 

		FSA

		748 CS

		 

		 

		 

		 

		 



		30. 

		GELATIN, RASPBERRY RED, 6 4.5 LB BG 

		 76740 

		 

		 CASE (6 4.5 LB) 

		FSA

		684 CS

		 

		 

		 

		 

		 



		31. 

		GELATIN RED ASST NUTRASWEET

		83887

		 

		018/ 2.75

		FSA

		24 CS

		 

		 

		 

		 

		 



		32. 

		GELATIN,STRAWBERRY,6 4.5LB BG

		 76759 

		 

		 CASE (6 4.5 LB) 

		FSA

		468 CS

		 

		 

		 

		 

		 



		33. 

		GELATIN, UNFLAVORED, KNOX, 12 1LB CN

		 290998 

		 

		 CASE (12 1 LB) 

		FSA

		3 CN

		 

		 

		 

		 

		 



		34. 

		HALAH,LAMB KORMA

		IFB00004

		 

		1 EACH

		IFB

		148 EA

		 

		 

		 

		 

		 



		35. 

		HALAH, LAMB HINDI

		IFB00003

		 

		1 EACH

		IFB

		148 EA

		 

		 

		 

		 

		 



		36. 

		HALAH, LAMB VINDALOO

		IFB00002

		 

		1 EACH

		IFB

		144 EA

		 

		 

		 

		 

		 



		37. 

		HALAH, CHICKEN VINDALOO

		IFB00005

		 

		1 EACH

		IFB

		128 EA

		 

		 

		 

		 

		 



		38. 

		HALAH, CHICKEN KORMA

		IFB00009

		 

		1 EACH

		IFB

		140 EA

		 

		 

		 

		 

		 



		39. 

		HALAH, CHICKEN HINDI

		IFB00006

		 

		1 EACH

		IFB

		104 EA

		 

		 

		 

		 

		 



		40. 

		HALAH, BEEF CURRY

		IFB00007

		 

		1 EACH

		IFB

		136 EA

		 

		 

		 

		 

		 



		41. 

		HALAH, SPINACH CHICKEN

		IFB00001

		 

		CASE (15 1 EACH)

		IFB

		132 EA

		 

		 

		 

		 

		 



		42. 

		HALAH, SPINACH LAMB

		IFB00008

		 

		1 EACH

		IFB

		136 EA

		 

		 

		 

		 

		 



		43. 

		HALAH, CRAVE CHICKEN WINGS

		N/A

		 

		CASE (12 1 BAG)

		NTS

		8 CS

		 

		 

		 

		 

		 



		44. 

		HALAH, MID MAR CHICKEN PATTIES

		86140

		 

		CASE (12 1 BAG)

		NTS

		8 CS

		 

		 

		 

		 

		 



		45. 

		HALAH, MID MAR CHICKEN NUGGETS

		86141

		 

		CASE (12 1 BAG)

		NTS

		8 CS

		 

		 

		 

		 

		 



		46. 

		HALAH, BEEF FRANKFURTERS, ALSAFA

		43200

		 

		PACK (12 1 EACH)

		ZAT

		8 CS

		 

		 

		 

		 

		 



		47. 

		HALAH, BEEF LASANGA

		N/A

		 

		CASE (12 24 OZ BX)

		ZAT

		8 CS

		 

		 

		 

		 

		 



		48. 

		HALAH, BEEF POCKETS

		47370

		 

		CASE (12 1.5 LB)

		ZAT

		8 CS

		 

		 

		 

		 

		 



		49. 

		HALAH, CHICKEN FRANKFURTER

		50800

		 

		CASE (12 2 LB)

		ZAT

		8 CS

		 

		 

		 

		 

		 



		50. 

		HALAH, CHICKEN WINGS, ZESTY

		NW00001

		 

		CASE (12 1 LB BX)

		NTS

		8 CS

		 

		 

		 

		 

		 



		51. 

		HALAH, LUNCH MEAT, BEEF BOLOGNA, ALSAFA

		45850

		 

		CASE (18 1 EACH)

		ZAT

		4 CS

		 

		 

		 

		 

		 



		52. 

		HALAH, LUNCH MEAT, BEEF GYRO, SLICE

		60001

		 

		CASE (18 1 EACH)

		ZAT

		8 CS

		 

		 

		 

		 

		 



		53. 

		HALAH, LUNCH MEAT, BEEF SALAMI, ALSAFA

		45830

		 

		CASE (18 1 EACH)

		ZAT

		4 CS

		 

		 

		 

		 

		 



		54. 

		HALAH, LUNCH MEAT, TURKEY BOLOGNA, ALSAFA

		45555

		 

		CASE (18 1 EACH)

		ZAT

		4 CS

		 

		 

		 

		 

		 



		55. 

		JELLY, ASST, RED, LC, 2 00 12GM

		498874

		 

		CASE (200 1 EA)

		FSA

		12 CS

		 

		 

		 

		 

		 



		56. 

		JUICE, APPLE FIBER THICK

		 

		 

		CASE(8  EACH)

		FSA

		 

		 

		 

		 

		 

		 



		57. 

		JUICE, APPLE HONEY THICK

		 

		 

		CASE(8-46OZ)

		FSA

		 

		 

		 

		 

		 

		 



		58. 

		JUICE, APPLE, NECKTAR THICK

		 

		 

		CASE(8-46OZ)

		FSA

		 

		 

		 

		 

		 

		 



		59. 

		JUICE, CUP, PRUNE, 100%, 96 4OZ 

		 514185 

		 

		 CASE (96 1 EA) 

		FSA

		1 CS

		 

		 

		 

		 

		 



		60. 

		 JUICE, CRANBERRY, 100% FRZ CUP, 96 4OZ

		688230

		 

		 CASE (96 1 EA) 

		FSA

		32 CS

		 

		 

		 

		 

		 



		61. 

		JUICE, CRANBERRY, HONEY THICK

		 

		 

		CASE(6-48OZ)

		FSA

		 

		 

		 

		 

		 

		 



		62. 

		JUICE, CRANBERRY, NECTAR THICK

		 

		 

		CASE(6-48OZ)

		FSA

		 

		 

		 

		 

		 

		 



		63. 

		 JUICE, ORANGE, 100% FRZ CUP, 96 4OZ

		 688204 

		 

		 CASE (96 1 EA) 

		FSA

		60 CS

		 

		 

		 

		 

		 



		64. 

		JUICE, ORANGE, HONEY THICK

		 

		 

		CASE(6-48OZ)

		FSA

		 

		 

		 

		 

		 

		 



		65.

		JUICE, ORANGE, NECTAR THICK

		 

		 

		CASE(6-48OZ)

		FSA

		 

		 

		 

		 

		 

		 



		66. 

		JUICE, POWERADE

		 

		 

		CASE(12-32OZ)

		FSA

		 

		 

		 

		 

		 

		 



		67. 

		KOSHER, BABKA, CHOCOLATE, 6 PER CS

		0080K

		 

		 CASE (6 1 EA) 

		AL

		48 PK

		 

		 

		 

		 

		 



		68. 

		KOSHER, BABKA, CINNAMON, 6 PER CS

		0081K

		 

		 CASE (6 1 EA) 

		AL

		48 PK

		 

		 

		 

		 

		 



		69. 

		KOSHER, BREAD, WHEAT, WONDER, 24OZ LF

		 0002K 

		 

		 LOAF (24 OZ) 

		AL

		400 LF

		 

		 

		 

		 

		 



		50. 

		KOSHER, BREAD, WHITE, WONDER, 24OZ LF

		 0001K 

		 

		 LOAF (24 OZ) 

		AL

		320 LF

		 

		 

		 

		 

		 



		51. 

		KOSHER, BURRITO, BEAN & BEEF, 60 PER CS

		 0024K 

		 

		 CASE (24 1 EA) 

		AL

		36 CS

		 

		 

		 

		 

		 



		52. 

		KOSHER, BURRITO, BREAKFAST, 24 PER CS

		 0026K 

		 

		 CASE (24 1 EA) 

		AL

		52 CS

		 

		 

		 

		 

		 



		53. 

		KOSHER, BURRITO, CHICKEN & RICE, 24 PER CS

		 0025K 

		 

		 CASE (24 1 EA) 

		AL

		36 CS

		 

		 

		 

		 

		 



		54. 

		KOSHER, CARROT BOWLS, 12 PER CS

		 0015K 

		 

		 CASE (12 1 PKG) 

		AL

		8 CS

		 

		 

		 

		 

		 



		55. 

		KOSHER, CHEESE, WHITE, SLICE, 12PK PER CS

		 0017K 

		 

		 CASE (12 1 PKG) 

		AL

		8 CS

		 

		 

		 

		 

		 



		56. 

		KOSHER, CHEESE, YELLOW, SLICE, 12PK PER CS

		 0016K 

		 

		 CASE (12 1 PKG) 

		AL

		4 CS

		 

		 

		 

		 

		 



		57. 

		KOSHER, CHICKEN, ROTISSARIE, WHL BODY

		0082K

		 

		 EACH (Each) 

		AL

		160 EA

		 

		 

		 

		 

		 



		58. 

		KOSHER, CHOCOLATE LOAF, 12 PER CS

		 0028K 

		 

		 CASE (12 1 PKG) 

		AL

		48 PK

		 

		 

		 

		 

		 



		60. 

		KOSHER, CINNAMON LOAF, 12 PER CS

		 0027K 

		 

		 CASE (12 1 PKG) 

		AL

		144 PK

		 

		 

		 

		 

		 



		61. 

		 KOSHER, COFFEE, INST, 1.7GM, MAXWELL HOUSE, 5 100PK

		 84158 

		 

		 CASE (5 100 PKT) 

		FSA

		1012 CS

		 

		 

		 

		 

		 



		62. 

		KOSHER, COLESLAW, DELI, 1LB CTN

		 0004K 

		 

		 CONTAINER (Pound) 

		AL

		288 CO

		 

		 

		 

		 

		 



		63. 

		KOSHER, COOKIES, PASKEZ, CHOC. CHIP, 12PK/CS 

		 0011K 

		 

		 CASE (12 1 PKG) 

		AL

		8 CS

		 

		 

		 

		 

		 



		64. 

		KOSHER, COOKIE CHOC CHIP DELUXE

		792957

		 

		012/ 12Z 

		FSA

		136 CS

		 

		 

		 

		 

		 



		65. 

		KOSHER, COOKIE WAFERS ASSORT

		792970

		 

		012/ 11Z 

		FSA

		164 CS

		 

		 

		 

		 

		 



		66. 

		KOSHER, CORNED BEEF

		799444

		 

		CASE (20 - 4OZ PKT)

		RBISKN/ FSA

		108 CS

		 

		 

		 

		 

		 



		67. 

		KOSHER, CUP-A-SOUP, TRADITIONAL, 12 CUPS/CS 

		 0044K 

		 

		 CASE (12 1 EA) 

		AL

		92 CS

		 

		 

		 

		 

		 



		68. 

		KOSHER, DRESSING BUTTERMILK RANCH

		823481

		 

		200/ 12GM

		FSA

		405

		 

		 

		 

		 

		 



		69. 

		KOSHER, BEEF POT ROAST DINNER

		793126

		 

		012/ 15Z 

		FSA

		200 CS

		 

		 

		 

		 

		 



		70. 

		KOSHER, BEEF BRISKET DINNER

		793256

		 

		012/ 15Z 

		FSA

		216 CS

		 

		 

		 

		 

		 



		71. 

		KOSHER, CHIX ROASTED DINNER

		793048

		 

		012/ 15Z

		FSA

		108 CS

		 

		 

		 

		 

		 



		72. 

		KOSHER, DINNER, CHICKEN BREAST H/M,6/CS

		 0009K 

		 

		 CASE (6 1 EA) 

		AL

		32 CS

		 

		 

		 

		 

		 



		73. 

		KOSHER, CHIX CACCIATORE DINNER

		793074

		 

		012/ 16Z 

		FSA

		340 CS

		 

		 

		 

		 

		 



		74. 

		KOSHER, CHIX CHOW MEIN DINNER

		793061

		 

		012/ 16Z 

		FSA

		368 CS

		 

		 

		 

		 

		 



		75. 

		KOSHER, DINNER, RIBEYE, CMPL, 6/CS

		 0020K 

		 

		 CASE (6 1 EA) 

		AL

		52 CS

		 

		 

		 

		 

		 



		76. 

		KOSHER, DINNER, GOULASH, 6 PER CS

		0055K

		 

		CASE (6 1 EA)

		AL

		16 CS

		 

		 

		 

		 

		 



		77. 

		KOSHER, BEEF GOULASH DINNER

		793113

		 

		012/ 16Z 

		FSA

		356 CS

		 

		 

		 

		 

		 



		78. 

		KOSHER, MEATLOAF BEEF DINNER

		793269

		 

		012/ 15Z 

		FSA

		392 CS

		 

		 

		 

		 

		 



		79. 

		KOSHER, DINNER, SALISBURY STEAK, 12/CS

		 0037K 

		 

		 CASE (12 1 EA) 

		AL

		32 CS

		 

		 

		 

		 

		 



		80. 

		KOSHER, SALISBURY STK DINNER

		793100

		 

		012/ 15Z 

		FSA

		540 CS

		 

		 

		 

		 

		 



		81. 

		KOSHER, SPAGHETTI & MEATBALL DINNER

		793295

		 

		012/ 15Z 

		FSA

		212 CS

		 

		 

		 

		 

		 



		82. 

		KOSHER, DINNER, TURKEY, 6/CS

		 0034K 

		 

		 CASE (6 1 EA) 

		AL

		20 CS

		 

		 

		 

		 

		 



		83. 

		KOSHER, TURKEY ROASTED DINNER

		793087

		 

		012/ 13Z 

		FSA

		320 CS

		 

		 

		 

		 

		 



		84. 

		KOSHER, TURKEY RSTD W/SWT POTATO

		130488

		 

		006/ 12Z

		FSA

		124 CS

		 

		 

		 

		 

		 



		85. 

		KOSHER, DINNER, VEAL, CMPL, 6/CS

		 0019K 

		 

		 CASE (6 1 EA) 

		AL

		36 CS

		 

		 

		 

		 

		 



		86. 

		KOSHER, EGGS SCRAMBLED

		792983

		 

		012/ 4Z  

		FSA

		472 CS

		 

		 

		 

		 

		 



		87. 

		KOSHER, FISH STICKS, 12 PK PER CS

		 0012K 

		 

		 CASE (12 1 PKG) 

		AL

		4 CS

		 

		 

		 

		 

		 



		88. 

		KOSHER, FRENCH FRIES, 12 16OZ BG

		 0005K 

		 

		 CASE (12 16 OZ) 

		AL

		16 CS

		 

		 

		 

		 

		 



		89. 

		KOSHER, FRENCH TOAST, EGGO, 12 8CT BX

		0054K

		 

		CASE (12 1 EA)

		AL

		8 CS

		 

		 

		 

		 

		 



		90. 

		KOSHER, FRUIT CUPS, DICED PEARS, 4 4OZ PK

		 0047K 

		 

		 PACK (4 4 OZ) 

		AL

		96

		 

		 

		 

		 

		 



		91. 

		KOSHER, FRUIT CUPS, DICED PEACHES, 4 4OZ PK

		 0007K 

		 

		 PACK (4 4 OZ) 

		AL

		96

		 

		 

		 

		 

		 



		92. 

		KOSHER, FRUIT CUPS,M IXED FRUIT, 4 4OZ PK

		 0008K 

		 

		 PACK (4 4 OZ) 

		AL

		136

		 

		 

		 

		 

		 



		93. 

		KOSHER, HOT DOG BUNS, 8PK

		0045K

		 

		BAG (8 1 EA)

		AL

		56 BG

		 

		 

		 

		 

		 



		94. 

		KOSHER, HOT DOGS, 8PK

		0057K

		 

		PACK (8 1 EA)

		AL

		56 PK

		 

		 

		 

		 

		 



		95. 

		KOSHER, ICE CREAM, LA CREMOSA, DUL, 24 5OZ

		 675775 

		 

		 CASE (24 5 OZ) 

		FSA

		4 CS

		 

		 

		 

		 

		 



		96. 

		KOSHER, ICE CREAM, LA CREMOSA, ESP, 24 5OZ

		 675905 

		 

		 CASE (24 5 OZ) 

		FSA

		4 CS

		 

		 

		 

		 

		 



		97. 

		KOSHER, ICE CREAM, LA CREMOSA, MTN, 24 5OZ

		 675879 

		 

		 CASE (24 5 OZ) 

		FSA

		4 CS

		 

		 

		 

		 

		 



		98. 

		KOSHER, ICE CREAM, LA CREMOSA, VAN, 36 4OZ

		 675840 

		 

		 CASE (36 4 OZ) 

		FSA

		8 CS

		 

		 

		 

		 

		 



		99. 

		KOSHER,ITALIAN SALAD,1LB CTN

		 0036K 

		 

		 CONTAINER (Pound) 

		AL

		40 CS

		 

		 

		 

		 

		 



		100. 

		KOSHER, JUICE, GRAPE, 4PK

		 0035K 

		 

		 PACK (4 1 EA) 

		AL

		348 PK

		 

		 

		 

		 

		 



		101. 

		KOSHER, JUICE, V-8, VEGETABLE, 6PK

		 0029K 

		 

		 PACK (6 1 EA) 

		AL

		Special

		 

		 

		 

		 

		 



		102. 

		KOSHER, KASHA BOWL, 12 PER CS

		 0014K 

		 

		 CASE (12 1 PKG) 

		AL

		4 CS

		 

		 

		 

		 

		 



		103. 

		KOSHER, KETCHUP, IND PKT, 200 9GM

		 499226 

		 

		 CASE (200 1 EA) 

		FSA

		2803 CS

		 

		 

		 

		 

		 



		104. 

		KOSHER, KETCHUP, IND PKT, 1000 11GM

		 47112 

		 

		 CASE (1000 1 EA) 

		FSA

		20 CS

		 

		 

		 

		 

		 



		105. 

		KOSHER, LUNCH MEAT, BEEF PASTRAMI, 16/PK 

		 0043K 

		 

		 CASE (16 1 PKT) 

		AL

		24 CS

		 

		 

		 

		 

		 



		106. 

		KOSHER, LUNCH MEAT, BEEF SALAMI, 16/PK 

		 0041K 

		 

		 CASE (16 1 PKT) 

		AL

		8 CS

		 

		 

		 

		 

		 



		107. 

		KOSHER, LUNCH MEAT, CHICKEN, 16/PK 

		0060K

		 

		 CASE (16 1 PKT) 

		AL

		16 CS

		 

		 

		 

		 

		 



		108. 

		KOSHER, CHICKEN BOLOGNA

		793503

		 

		016/ 6Z  

		FSA

		336 CS

		 

		 

		 

		 

		 



		109. 

		KOSHER, LUNCH MEAT, CORN BEEF, 16PK/CS

		 0042K 

		 

		 CASE (16 1 PKT) 

		AL

		16 CS

		 

		 

		 

		 

		 



		110. 

		KOSHER, TURKEY PASTRAMI SLCD

		793464

		 

		020/ 4Z  

		FSA

		356 CS

		 

		 

		 

		 

		 



		111. 

		KOSHER, LUNCH MEAT, SALAMI, 20PK PER CS

		 0033K 

		 

		 CASE (20 1 EA) 

		AL

		8 CS

		 

		 

		 

		 

		 



		112. 

		KOSHER, SALAMI SLCD

		793529

		 

		016/ 6Z  

		FSA

		312 CS

		 

		 

		 

		 

		 



		113. 

		KOSHER, LUNCH MEAT, TURKEY BREAST, 20PK/CS

		0058K

		 

		CASE (20 1 EA)

		AL

		36 CS

		 

		 

		 

		 

		 



		114. 

		KOSHER, LUNCH MEAT,TURKEY ROLL, 20PK/CS

		0083K

		 

		CASE (20 1 EA)

		AL

		12 CS

		 

		 

		 

		 

		 



		115. 

		KOSHER, MAYONNAISE, RED, LC, IND, 200 12GM

		 795 

		 

		 CASE (200 1 EA) 

		FSA

		24 CS

		 

		 

		 

		 

		 



		116. 

		KOSHER, MUSHROOM BARLEY BOWLS, 12/CS

		 0013K 

		 

		 CASE (12 1 PKG) 

		AL

		4 CS

		 

		 

		 

		 

		 



		117. 

		KOSHER, MUSTARD, IND PKT, 200 5.5GM

		 394092 

		 

		 CASE (200 1 EA) 

		FSA

		28 CS

		 

		 

		 

		 

		 



		118. 

		KOSHER, OATMEAL, QUAKER, 12 12PK BX

		0052K

		 

		CASE (12 1 BOX)

		AL

		6 CS

		 

		 

		 

		 

		 



		119. 

		KOSHER, OMELET PLAIN

		791228

		 

		012/ 4Z  

		FSA

		596 CS

		 

		 

		 

		 

		 



		120. 

		KOSHER, OMELET SPANISH

		791514

		 

		012/ 4Z  

		FSA

		412 CS

		 

		 

		 

		 

		 



		121. 

		KOSHER, PANCAKE

		792996

		 

		012/ 4Z  

		FSA

		328 CS

		 

		 

		 

		 

		 



		122. 

		KOSHER, PASTA PORTOBELLO BOWL,12/CS

		0061K

		 

		CASE (12 1EA)

		AL

		4 CS

		 

		 

		 

		 

		 



		123. 

		KOSHER, PASTA SALAD, 1LB CTN

		0046K

		 

		CONTAINER(Pound)

		AL

		160 CO

		 

		 

		 

		 

		 



		124. 

		KOSHER, PEANUT BUTTER, PETER PAN, 200/CS

		288578

		 

		CASE (200 1 EA)

		FSA

		196 CS

		 

		 

		 

		 

		 



		125. 

		KOSHER, PIZZA BAGELS, 10PK PER CS

		0049K

		 

		CASE (10 1 EA)

		AL

		Special

		 

		 

		 

		 

		 



		126. 

		KOSHER, PIZZA ROUNDS, EMPIRE, 12PKT PER CS

		 0031K 

		 

		 CASE (12 1 EA) 

		AL

		32 CS

		 

		 

		 

		 

		 



		127. 

		KOSHER, PIZZA, FRENCH BREAD, 6PKT PER CS

		 0032K 

		 

		 CASE (6 1 EA) 

		AL

		60 CS

		 

		 

		 

		 

		 



		128. 

		KOSHER, POTATO SALAD, DELI, 1LB CTN

		 0003K 

		 

		 CONTAINER (Pound) 

		AL

		364 CO

		 

		 

		 

		 

		 



		129. 

		KOSHER, RELISH, SWEET, IND PKT, 200 9GM

		 654205 

		 

		 CASE (200 1 EA) 

		FSA

		20 CS

		 

		 

		 

		 

		 



		130. 

		KOSHER, ROLLS, CHALLA, DINNER, 12 BG PER CS

		 0018K 

		 

		 CASE (12 1 PKG) 

		AL

		48 CS

		 

		 

		 

		 

		 



		131. 

		KOSHER, RUGLA, CHOCOLATE, 10 BG/CS

		0084K

		 

		 CASE (10 1 EA) 

		AL

		20 CS

		 

		 

		 

		 

		 



		132. 

		KOSHER, RUGLA, CINNAMON, 10 BG/CS

		0085K

		 

		 CASE (10 1 EA) 

		AL

		16 CS

		 

		 

		 

		 

		 



		133. 

		KOSHER, SALSA, THICK'N CHUNKY, MED, 67OZ BT

		 0006K 

		 

		 BOTTLE (67 OZ) 

		AL / FSA

		444 BT

		 

		 

		 

		 

		 



		134. 

		KOSHER, TURKEY, BOLOGNA SLCD

		130345

		 

		CASE(12-8OZ PKT)

		EMPIRE/ FSA

		40 CS

		 

		 

		 

		 

		 



		135. 

		KOSHER, TURKEY SALAMI, SLCD

		130371

		 

		CASE (12 - 6OZ PKT)

		EMPIRE/ FSA

		48 CS

		 

		 

		 

		 

		 



		136. 

		KOSHER, SANDWICH DUPLEX

		793412

		 

		012/ 16Z

		FSA

		160 CS

		 

		 

		 

		 

		 



		137. 

		KOSHER, TURKEY SMKD

		799431

		 

		020/ 4Z

		FSA

		200 CS

		 

		 

		 

		 

		 



		138. 

		KOSHER, WAFFLES, EGGO, 12 10CT BX

		0051K

		 

		CASE (12 10CT)

		AL

		4 CS

		 

		 

		 

		 

		 



		139. 

		MARGARINE, FOILWRAP, LS, 800 CT

		441430S

		 

		CASE (800 1 PKT)

		FSA

		8 CS

		 

		 

		 

		 

		 



		140. 

		MIGHTYSHAKE, STRAWBERRY

		 

		 

		CASE(50 1 EACH)

		FSA

		 

		 

		 

		 

		 

		 



		141. 

		MIGHTYSHAKE, VANILLA

		 

		 

		CASE(50 1 EACH)

		FSA

		 

		 

		 

		 

		 

		 



		142. 

		MILK, SOY, PLAIN, 24 8OZ 

		 760431 

		 

		 CASE (24 8 OZ) 

		FSA

		352 CS

		 

		 

		 

		 

		 



		143. 

		PEAR, SLICED, BART, JUICE, 6 #10 CN

		96318

		 

		CASE (6 #10 CN) 

		FSA

		9628 CS

		 

		 

		 

		 

		 



		144. 

		 PEACH, HALVES, JC, 3 5/41, 6 #10CN 

		 730661 

		 

		 CASE (6 #10 CN) 

		FSA

		13584 CS

		 

		 

		 

		 

		 



		145. 

		PLUS, 2 MAPLENUT

		 

		 

		CASE(12 1  EACH)

		FSA

		 

		 

		 

		 

		 

		 



		146. 

		PLUS, 2 ROOTBEER

		 

		 

		CASE(12 1 EACH)

		FSA

		 

		 

		 

		 

		 

		 



		147. 

		PLUS, 2 VANILLA

		 

		 

		CASE(12 EACH)

		FSA

		 

		 

		 

		 

		 

		 



		148. 

		RAVIOLI, CHEESE, MED, CKD

		 563293 

		 

		 CASE (2 5 LP) 

		FSA

		32 CS

		 

		 

		 

		 

		 



		149. 

		SUGAR SUB, SWEET-N-LOW, 3000 1GM

		 563293 

		 

		 CASE (3000 1 EA) 

		FSA

		912 CS

		 

		 

		 

		 

		 



		150. 

		SYRUP, PC, DIET, 200 1OZ CUP

		399108

		 

		CASE (200 1 Each)

		FSA

		472 CS

		 

		 

		 

		 

		 



		151. 

		TEA, DECAF, NESTEA, IND PKT, 500 BG

		391905

		 

		CASE (500 1 EA)

		FSA

		4 CS

		 

		 

		 

		 

		 



		152. 

		THICKENER, THICKEN UP, 12 8OZ CTN

		438375

		 

		CASE (12 1 EA)

		FSA

		16 CS

		 

		 

		 

		 

		 



		153. 

		THICKEN-UP

		 

		 

		CASE(12 1 EACH)

		FSA

		 

		 

		 

		 

		 

		 



		154. 

		TUNA CHUNK LIGHT IN WTR

		644218

		 

		006/ 66.5

		FSA

		2672 CS

		 

		 

		 

		 

		 



		155. 

		VEGETARIAN CHIX NUGGETS, MEATLESS, 10LB CS 

		 34342S 

		 

		 CASE (10 LB) 

		FSA

		168 CS

		 

		 

		 

		 

		 



		156. 

		VEGETARIAN CHIX PATTY, BRST, GRILL, GB, 53/CS 

		 34680S 

		 

		CASE (53 1 EA) 

		FSA

		520 CS

		 

		 

		 

		 

		 



		157. 

		VEGETARIAN CHIX PATTY, MS, 48 2.5OZ 

		 399094 

		 

		 CASE (48 1 EA) 

		FSA

		536 CS

		 

		 

		 

		 

		 



		158. 

		VEGETARIAN, CRUMBLES, MEATLESS, 3LB CS

		821739

		 

		CASE (3 LB)

		FSA

		872 CS

		 

		 

		 

		 

		 



		159. 

		VEGETARIAN CUTLET, ITAL HERB CRUST, 48/CS

		 313153S 

		 

		 CASE (48 3 OZ) 

		FSA

		36 CS

		 

		 

		 

		 

		 



		160. 

		VEGETARIAN HOT DOG, DELI STYLE, 8:1, 80 CT 

		 729596 

		 

		 CASE (80 1 EA) 

		FSA

		48 CS

		 

		 

		 

		 

		 



		161. 

		VEGETARIAN PATTY, BLACK BEAN, MS, 48/CS

		 696579 

		 

		CASE (48 1 EA) 

		FSA

		228 CS

		 

		 

		 

		 

		 



		162. 

		VEGETARIAN PATTY, BLACK BEAN, GB, 48 3.4OZ 

		 657419 

		 

		CASE (48 1 EA) 

		FSA

		36 CS

		 

		 

		 

		 

		 



		163. 

		VEGETARIAN PATTY, FLAME GRILLED, GB, 48/CS

		 610259S 

		 

		 CASE (48 1 EA) 

		FSA

		48 CS

		 

		 

		 

		 

		 



		164. 

		VEGETARIAN PATTY, GARDEN GRILL,4 8 3.5OZ EA 

		 636770 

		 

		 CASE (48 1 EA) 

		FSA

		24 CS

		 

		 

		 

		 

		 



		165. 

		VEGETARIAN PATTY, GP-GB-045, GB, 48 3.4OZ

		 505846 

		 

		 CASE (48 1 EA) 

		FSA

		Special

		 

		 

		 

		 

		 



		166. 

		VEGETARIAN PATTY, GP-GB-060, GB, 60 2.5OZ

		 512095 

		 

		 CASE (60 1 EA) 

		FSA

		Special

		 

		 

		 

		 

		 



		167. 

		VEGETARIAN PATTY, NAKED RIBLET, GB, 53 3OZ 

		 295980 

		 

		 CASE (53 1 EA) 

		FSA

		12 CS

		 

		 

		 

		 

		 



		168. 

		VEGETARIAN PATTY, ORIGINAL, BOCA, 48 3.5OZ 

		 611165 

		 

		 CASE (48 1 EA) 

		FSA

		36 CS

		 

		 

		 

		 

		 



		169. 

		VEGETARIAN PATTY, SANTE FE, GB,4 8 3.4OZ

		 265616 

		 

		 CASE (48 1 EA) 

		FSA

		Special

		 

		 

		 

		 

		 



		170. 

		VEGETARIAN PATTY, STEAK STYLE, 36 5OZ

		 813478 

		 

		 CASE (36 1 EA) 

		FSA

		8 CS

		 

		 

		 

		 

		 



		171. 

		VEGETARIAN PATTY, VEGGIE MAX,4 8 PER CS

		 674052 

		 

		 CASE (48 1 EA) 

		FSA

		20 CS

		 

		 

		 

		 

		 



		172. 

		VEGETARIAN PATTY, VEGGIE VEGAN, 48 3.4OZ

		 322776 

		 

		 CASE (48 1 EA) 

		FSA

		652 CS

		 

		 

		 

		 

		 



		173. 

		VEGETARIAN, PATTY BREAKFAST, 1.33Z

		444502

		 

		112/ 1.33

		FSA

		160 CS

		 

		 

		 

		 

		 



		174. 

		VEGETARIAN SAUSAGE PATTY, SOY, GB, 160 1.5OZ 

		 663062 

		 

		 CASE (106 1 EA) 

		FSA

		312 CS

		 

		 

		 

		 

		 



		175. 

		VEGETARIAN SMKD TURKEY, MEATLESS, 4 4LB

		 227847 

		 

		 CASE (4 4 LB) 

		FSA

		12 CS

		 

		 

		 

		 

		 



		176. 

		VEGETARIAN, SOUP CHIX VEG NDL

		793542

		 

		012/ 15Z 

		FSA

		392 CS

		 

		 

		 

		 

		 



		177. 

		VEGETARIAN TURKEY ROLL, COOKED, FROZEN

		 760341 

		 

		 CASE (4 4 LB) 

		FSA

		6 CS

		 

		 

		 

		 

		 



		178. 

		VEGETARIAN HAM, WHAM, FROZEN

		 78243S 

		 

		CASE (12 8 OZ) 

		FSA

		84 CS

		 

		 

		 

		 

		 



		179. 

		WATER, NECTAR THICK

		 

		 

		CASE(6-64OZ)

		FSA

		 

		 

		 

		 

		 

		 



		180. 

		WATER, HONEY THICK

		 

		 

		CASE(6-64OZ)

		FSA
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