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SPECIFICATIONS
Contract# 07509 Food Catering Services for 

Washington State Patrol-Fire Training Academy

Revised 1/14/13 – Amendment #8
DES Contact Information

	Contracts Specialist:
	Kathie Collins
	Alternate Contact:
	Customer Service

	Phone Number:
	(360) 407-9409
	Phone Number:
	(360) 902-7400

	Fax Number:
	(360) 586-2426
	Fax Number:
	(360) 586-2426

	Email:
	Kathie.collins@des.wa.gov
	Email: 
	csmail@des.wa.gov 


	Specifications

	1. Contractors to provide meals to firefighters attending recruit training at the Washington State Patrol Fire Protection Bureau’s Fire Training Academy. The Fire Training Academy holds three, twelve week long recruit classes per year, and 2 Basic Firefighter 1- 10 week programs operating Friday thru Sunday. Recruits need to be furnished the required nutritional meals during each day of training. 

There are other times throughout the year that additional meals are required and the vendor must be able to provide those meals with a minimum one-week notice.

	2. Recruit classes consist of 12-40 persons. Each class is twelve weeks long and is held Monday through Thursday (10 hours per day). In addition the contractor may perform 2 Basic Firefighter 1 classes, Friday through Sunday. This class may vary from 12 to 25 students maximum. Meals will be served during the following times unless otherwise specified within 72 hours advance notice by the Fire Training Academy. For Evenings, the academy may request a lunch or dinner type evening meal depending on the training schedule. Sack lunches may also be requested.
Breakfast  7:00-8:00 AM
Lunch 12:00 – 1:00 PM (Depending on student numbers lunch is to be served to accommodate student enrollment)
Dinner 6:00 – 7:00 PM
Evening Lunch 8:00 - 10:00 PM

Evening Dinner 8:00-10:00 PM
Special Occasions (i.e. Graduation)

	3. Meals at times must be prepared off site.  Meal preparation by Paramount Catering is to occur offsite at a licensed commercial kitchen until the Fire Training Academy has completed kitchen improvements (electrical and plumbing upgrades, installation of newer equipment and permits from King County) (per amendment #5).   Limited meal preparation and cooking will be conducted on site.  No raw protein is to be stored, prepared or cooked in the FTA kitchen facility.  On a limited basis, FTA may request raw protein be cooked on an outside FTA BBQ, however storage and preparation of raw protein for BBQ will not occur in FTA kitchen facility (per amendment #6).   Storage and preparation of raw eggs is the only allowable raw protein to be used in the FTA kitchen facility (amendment #8).  Limited cooking facilities are located on site. Electricity, water, three refrigerators, one residential range, grill and garbage service are available. Clean up will be the responsibility of the contractor.


	4. The Contractor shall be responsible for the purchase of and payment for all food products required under this contract. Purchasing activity shall be conducted under the name of the Contractor. Contractor will not have access to state contracts for food purchases.

	5. The Contractor shall purchase all expendable products required for the safe, sanitary and efficient operation of this food service operation. All meals will be served on Academy provided dinnerware and utensils which will be cleaned in an Academy provided dishwasher by the contractor. Dishwashing detergent and towels will be provided by the academy.

	6. The contractor shall assure that food is procured from sources approved or considered satisfactory by federal, state or local authorities, and stored, prepared, distributed and served under sanitary conditions.

	7. Contractors are responsible for cleaning at the Academy’s Facility, their work area, upon termination of the contract.

	8. Contractor will ensure a sufficient quantity of food is prepared and delivered to meet all required needs. (Limiting the amount of cold cuts served).

	9. Bidder will submit pre-planned cycle menus for a span of twelve weeks outlining meals to be served during twelve week recruit classes and pre-planned cycle menus outlining meals to be served during weekend volunteer firefighter training. The pre-planned cycle menus shall be certified in writing by a Registered Dietitian to meet the nutritional requirements for the active adult population, in accordance with the Food and Nutritional Board of the National Research Council, Recommended Dietary Allowance. The cycle menus submitted will be a guideline to be used throughout the contract term. The contractor will submit weekly cycle menus to the academy one-week in advance for the food to be served the following week. Any changes in cycle menus must be pre-approved by the academy. Upon request the State reserves the right to request a food tasting of any meals proposed on the twelve (12) week cycle menu.

	10. Meals should represent and supply the necessary nutritional value to maintain essential performance and reflect the activity requirements of the Academy. There shall be 3000 to 4000 calories allotted per person per day, so as to allow individuals to adjust for actively levels. 12-14 percent of calories will be from protein and 30 percent of calories from fat (following the recommended Dietary Guidelines).

	11. The contractor shall incorporate seasonal variations in the cycle menus, in order to assure inclusion of Washington grown (when applicable) fresh fruits and vegetables in season. The contractor shall incorporate a variation of meals (including hot meals) to be served in the cycle menu.  There shall be unlimited milk and juice, per person per day as well as unlimited coffee, tea and hot chocolate available all day long, and a combination of five fruits or vegetables available during all meals served vendor will provide fruits and vegetables daily (per amendment #6). Meals purchased but not consumed will be left at the Fire Training Academy for student consumption.

	12. In the event medical diet/special diet substitutions are needed for any particular attendee in the training program, such will be made available, pursuant to a written request from the administrator of the program.

	13. Before any bid is accepted the Fire Training Academy and the Office of State Procurement will review the proposed food cycle menus to assure variations in the cycle menu.

	14. In the sole discretion of the State, the proposed menus which do not meet nutritional guidelines as specified or do not represent a satisfactory variety of meals may be rejected.

	15. To be considered responsive, bidder will be required to submit a copy of current King County Food Handler Permits with bid submittal. Contractor and employees will be required to have in effect at the time of bid and during the contract term King County Food Handler Permits.

	16. To be considered responsive, bidder will be required to submit a copy of their current business license with bid submittal.

	17. To be considered responsive, bidder must, at the time of bid opening, be an established business firm with all required licenses, bonding, facilities, equipment, and trained personnel necessary to perform the work as specified in the solicitation. Failure to comply with the requirement may be cause for rejection of your bid.

	18. By submission of this bid, the bidder certifies that all items delivered against this contract are in compliance with our Terms, Conditions and specifications.

	19. Minimum order established at 12 meals.  (per amendment #2)

	20. Contact Information:

a. Point of contact for contractual issues for the Fire Training Academy (FTA) will be the FTA Administrator or the FTA Chief of Instruction if the FTA Administrator is absent. (per amendment #3)
b. Catering contact for the FTA will be the FTA On-Site Training Scheduler. (per amendment #3)

c. Point of contact for contractor issues is Ann Davidson at Paramount Catering. (per amendment #3)

	21. Recruit Academy Schedule:

a. FTA On-site Training Scheduler will provide vendor a copy of the “Recruit Academy Schedule,” 3 months prior to the start date of the FTA Recruit Training Academy (RTA) and the Weekend Recruit Academy (BFF1). The On-Site Training Scheduler will provide updates to vendor if the schedule is modified. (per amendment #3)

	22. Attendance Sheets:

a. At the time of registration, RTA and BFF1 recruitment list will be provided by FTA to the vendor for meal planning purposes for FTA events only.  Attendance sheets for the FTA will be provided weekly to the vendor by either the FTA Administrator or the On-site Training Scheduler.  (per amendment #3)
b. 
RTA attendance sheets (Monday through Thursday) for FTA registered meals will be provided to vendor on the Wednesday of the prior week. (per amendment #3)
c. 
BFF1 attendance sheets (Saturday and Sunday) for FTA registered meals will be provided to the vendor on the Monday prior. (per amendment #3)

	23. Meal Ordering:

a. Cancellation or additions to meals require a three (3) day (amendment #3) two (2) day (amendment #6) notification, unless otherwise prior approval by Vendor and authorized purchaser has been agreed upon. (per amendment #3)
b. Authorized purchaser will communicate to vendor special dietary needs of individuals, three (3) days prior to individual’s first scheduled meal. (per amendment #3)
c. Unlimited coffee, tea, hot chocolate, milk and juice will be provided all day for FTA Recruit Training Academy (RTA) and the Basic Firefighter 1 program (BFF1) only. (per amendment #3)

	24. Product:

a. FTA will provide coffee/beverage cups, either ceramic or paper for the RTA and BFF1 registrants only for the consumption of the beverages provided by the vendor. (per amendment #3)
b. Napkins are to be provided by the vendor to authorized purchasers of this contract. (per amendment #3) 

c. Food storage and preparation by vendor, occurring on FTA premises, will be for foods consumed by authorized contracted agencies utilizing FTA facilities. (per amendment #3)

	25. Inclement Weather:

a. If WSDOT or WSP has closed I-90 to the public at exit #32 or #34 for any given day, either FTA/ordering entity will pick meals up from Paramount Preparation Facility at Sno Valley Eagles, 8200 Railroad Ave, Snoqualmie, 98065 or upon mutual agreement inclement weather cancellations will be allowed by authorized contracted agency and vendor. Mutually agreed upon cancellations will result in no-prep, no meal charge. (per amendment #3)

	26. Invoicing:

a. Invoices submitted by vendor, will have attendance sheets attached of the recruit/guest participant.  Vendor will be required to obtain signatures or initials on the attendance sheet for each of the participants at time of meal.  Each agency shall receive a invoice that reflects the number of orders submitted by Purchase Order/Visa (meal order sheet), unless three (3) day notice of cancellation or addition has been submitted to vendor, this adjustment will be reflected on invoice.  Invoicing cycle to be determined by purchaser. (per amendment #3)

	27. Payment:
a. One (1) week prior to event, the purchaser shall provide a Purchase Order or Visa (to include meal order sheet), to the vendor to secure meals.  The FTA On-site Training Scheduler will provide this information for FTA scheduled events. (per amendment #3)

	28. Kitchen Duties/Contractor:

a. Deep Cleaning of Kitchen shall be documented on the “Kitchen Deep Cleaning Sheet” by vendor, every Sunday and Thursday.  Completed sheet shall be forwarded by vendor, once a month, to the FTA administrator. (per amendment #3)
b. Facility Cleaning: 

· Kitchen:  Contractor is responsible for cleaning refrigerators in kitchen, and prep-area.  Cleaning product is to be supplied by contractor. (per amendment #3)
· Dining Hall:  FTA is responsible to clean and provide cleaning products.  To include mopping floors, sweeping, cleaning of all tables.  (per amendment #3)


AMENDMENTS
	4/22/10
	Amendment #2
	Minimum order established at 12 meals.  Effective date 4-22-10.

	4/20/11
	Amendment #3
	Effective Date 4-20-11

Contact Information:

20. Point of contact for contractual issues for the Fire Training Academy (FTA) will be the FTA Administrator or the FTA Chief of Instruction if the FTA Administrator is absent.

21. Catering contact for the FTA will be the FTA On-Site Training Scheduler.

22. Point of contact for contractor issues is Ann Davidson at Paramount Catering.

Recruit Academy Schedule:

23. FTA On-site Training Scheduler will provide vendor a copy of the “Recruit Academy Schedule,” 3 months prior to the start date of the FTA Recruit Training Academy (RTA) and the Weekend Recruit Academy (BFF1). The On-Site Training Scheduler will provide updates to vendor if the schedule is modified.

Attendance Sheets:

24. At the time of registration, RTA and BFF1 recruitment list will be provided by FTA to the vendor for meal planning purposes for FTA events only.  Attendance sheets for the FTA will be provided weekly to the vendor by either the FTA Administrator or the On-site Training Scheduler.  

A. RTA attendance sheets (Monday through Thursday) for FTA registered meals will be provided to vendor on the Wednesday of the prior week.

B. BFF1 attendance sheets (Saturday and Sunday) for FTA registered meals will be provided to the vendor on the Monday prior.

Meal Ordering:

25. Cancellation or additions to meals require a three (3) day notification, unless otherwise prior approval by Vendor and authorized purchaser has been agreed upon.

26. Authorized purchaser will communicate to vendor special dietary needs of individuals, three (3) days prior to individual’s first scheduled meal.

27. Unlimited coffee, tea, hot chocolate, milk and juice will be provided all day for FTA Recruit Training Academy (RTA) and the Basic Firefighter 1 program (BFF1) only.

Product:

28. FTA will provide coffee/beverage cups, either ceramic or paper for the RTA and BFF1 registrants only for the consumption of the beverages provided by the vendor.

29. Napkins are to be provided by the vendor to authorized purchasers of this contract.

30. Food storage and preparation by vendor, occurring on FTA premises, will be for foods consumed by authorized contracted agencies utilizing FTA facilities.

Inclement Weather:

31. If WSDOT or WSP has closed I-90 to the public at exit #32 or #34 for any given day, either FTA/ordering entity will pick meals up from Paramount Preparation Facility at Sno Valley Eagles, 8200 Railroad Ave, Snoqualmie, 98065 or upon mutual agreement inclement weather cancellations will be allowed by authorized contracted agency and vendor. Mutually agreed upon cancellations will result in no-prep, no meal charge.

Invoicing:

32. Invoices submitted by vendor, will have attendance sheets attached of the recruit/guest participant.  Vendor will be required to obtain signatures or initials on the attendance sheet for each of the participants at time of meal.  Each agency shall receive a invoice that reflects the number of orders submitted by Purchase Order/Visa (meal order sheet), unless three (3) day notice of cancellation or addition has been submitted to vendor, this adjustment will be reflected on invoice.  Invoicing cycle to be determined by purchaser. 

Payment:

33. One (1) week prior to event, the purchaser shall provide a Purchase Order or Visa (to include meal order sheet), to the vendor to secure meals.  The FTA On-site Training Scheduler will provide this information for FTA scheduled events.

Kitchen Duties/Contractor:

34. Deep Cleaning of Kitchen shall be documented on the “Kitchen Deep Cleaning Sheet” by vendor, every Sunday and Thursday.  Completed sheet shall be forwarded by vendor, once a month, to the FTA administrator.

35. Facility Cleaning: 

· Kitchen:  Contractor is responsible for cleaning refrigerators in kitchen, and prep-area.  Cleaning product is to be supplied by contractor.

· Dining Hall:  FTA is responsible to clean and provide cleaning products.  To include mopping floors, sweeping, cleaning of all tables.  

· Restrooms:  FTA is responsible to clean and provide cleaning products.

36. Dishwasher:  No cloth, sponge or other cleaning fabrics shall be run through the dishwasher cycles.

37. Leftover meals will be transferred by caterer to the Dorm refrigerator only.  Leftovers will be transferred daily, after dinner meal has been served/consumed.  Caterer will write prepared dates on all leftover meals prior to transferring to Dorm refrigerator.

38. Contractor owned equipment will be removed daily from FTA premises.

Other:

39. Contractor will not use FTA portable radios/hand held radios.

	4/20/11
	Amendment #4
	Price of dinner meals reduced from $11.75 to $11.25, per meal.  Effective date 4-20-11.

	9/9/11
	Amendment

#5
	Item 33: Meal preparation by Paramount Catering is to occur offsite at a licensed commercial kitchen until the Fire Training Academy has completed kitchen improvements (electrical and plumbing upgrades, installation of newer equipment and permits from King County).  See Amendment #6

	8/30/12
	Amendment #6
	Revisions to Specifications:

1. Item #3:  Meals at times must be prepared off site.  Meal preparation by Paramount Catering is to occur offsite at a licensed commercial kitchen until the Fire Training Academy has completed kitchen improvements (electrical and plumbing upgrades, installation of newer equipment and permits from King County) (per amendment #5).   Limited meal preparation and cooking will be conducted on site.  No raw protein is to be stored, prepared or cooked in the FTA kitchen facility.  On a limited basis, FTA may request raw protein be cooked on an outside FTA BBQ, however storage and preparation of raw protein for BBQ will not occur in FTA kitchen facility.   Limited cooking facilities are located on site. Electricity, water, three refrigerators, one residential range, grill and garbage service are available. Clean up will be the responsibility of the contractor.
2. Item #11:  “The contractor shall incorporate seasonal variations in the cycle menus, in order to assure inclusion of Washington grown (when applicable) fresh fruits and vegetables in season. The contractor shall incorporate a variation of meals (including hot meals) to be served in the cycle menu.  There shall be unlimited milk and juice, per person per day as well as unlimited coffee, tea and hot chocolate available all day long, and a combination of five fruits or vegetables available during all meals served vendor will provide fruits and vegetables daily. Meals purchased but not consumed will be left at the Fire Training Academy for student consumption.”
3. Item #23 Meal Ordering, a. “Cancellation or additions to meals require a three (3) day two (2) day notification, unless otherwise prior approval by Vendor and authorized purchaser has been agreed upon.”

	1/14/13
	Amendment #8
	Revisions to Specifications:

40. Item #3:  Meals at times must be prepared off site.  Meal preparation by Paramount Catering is to occur offsite at a licensed commercial kitchen until the Fire Training Academy has completed kitchen improvements (electrical and plumbing upgrades, installation of newer equipment and permits from King County) (per amendment #5).   Limited meal preparation and cooking will be conducted on site.  No raw protein is to be stored, prepared or cooked in the FTA kitchen facility.  On a limited basis, FTA may request raw protein be cooked on an outside FTA BBQ, however storage and preparation of raw protein for BBQ will not occur in FTA kitchen facility (per amendment #6).   Storage and preparation of raw eggs is the only allowable raw protein to be used in the FTA kitchen facility (per amendment #8).  Limited cooking facilities are located on site. Electricity, water, three refrigerators, one residential range, grill and garbage service are available. Clean up will be the responsibility of the contractor.
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