Quotation No. 393-4629

	County  OF  FRESNO

	Request for proposal

	393-4629Meal Service - Fresno County Jail, etc.

 ask date "Enter Bid Closing date, or just put a space in here: October 27, 2008Ken Vozza
	NUMBER:  393-4629
	

	Meal Service - Fresno County Jail, etc.

	October 7, 2008

	ORG/Requisition: 31111000/ 3119006085
	PURCHASING USE
	G:\PUBLIC\RFP\393-4629 MEAL SERVICE.DOC

	
	jlg
	

	IMPORTANT:  SUBMIT PROPOSAL IN SEALED PACKAGE WITH PROPOSAL NUMBER, CLOSING DATE AND BUYER’S NAME MARKED CLEARLY ON THE OUTSIDE TO:

	County OF FRESNO, Purchasing

4525 EAST HAMILTON AVENUE

FRESNO, CA  93702-4599

	Closing date of bid will be at 2:00 p.m., on October 27, 2008.

	PROPOSALS WILL BE CONSIDERED LATE WHEN THE OFFICIAL PURCHASING TIME CLOCK READS 2:00 P.M.

	Proposals will be opened and publicly read at that time.  All proposal information will be available for review after contract award.

	Clarification of specifications is to be directed to:  Ken Vozza, phone (559) 456-7110, FAX (559) 456-7831.

	GENERAL CONDITIONS:  See “County Of Fresno Purchasing Standard Instructions And Conditions For Request For Proposals (RFP’S) and Requests for Quotations (RFQ’S)” attached.  Check County of Fresno Purchasing’s Open Solicitations website at http://www2.co.fresno.ca.us/0440/Bidshome2.asp for RFQ/RFP documents and changes.

	BIDDER TO COMPLETE

	UNDERSIGNED AGREES TO FURNISH THE COMMODITY OR SERVICE STIPULATED IN THE ATTACHED PROPOSAL SCHEDULE AT THE PRICES AND TERMS STATED, SUBJECT TO THE “County OF FRESNO PURCHASING STANDARD INSTRUCTIONS AND CONDITIONS FOR REQUEST FOR PROPOSALS (RFP’S) AND REQUESTS FOR QUOTATIONS (RFQ’S)”ATTACHED.

	Except as noted on individual items, the following will apply to all items in the Proposal Schedule.

	1. Complete delivery will be made within 
	
	calendar days after receipt of Order.

	2. A cash discount of
	
	%
	
	days will apply.

	

	Company

	

	Address

	
	
	

	City
	State
	Zip Code

	(     ) 
	
	(     ) 
	
	

	Telephone Number
	
	Facsimile Number
	
	E-mail Address

	

	Signed By

	
	

	Print Name
	Title


COUNTY OF FRESNO PURCHASING

STANDARD INSTRUCTIONS AND CONDITIONS FOR
REQUESTS FOR PROPOSALS (RFP'S) AND REQUESTS FOR QUOTATIONS (RFQ'S)

Note: the reference to “bids” in the following paragraphs applies to RFP's and RFQ's

GENERAL CONDITIONS

By submitting a bid the bidder agrees to the following conditions.  These conditions will apply to all subsequent purchases based on this bid.

1. BID PREPARATION:  

A) All prices and notations must be typed or written in ink.  No erasures permitted.  Errors may be crossed out, initialed and corrections printed in ink by person signing bid.

B) Brand Names: Brand names and numbers when given are for reference. Equal items will be considered, provided the offer clearly describes the article and how it differs from that specified.  In the absence of such information it shall be understood the offering is exactly as specified.

C) State brand or make of each item.  If bidding on other than specified, state make, model and brand being bid and attach supporting literature/specifications to the bid.

D) Bid on each item separately.  Prices should be stated in units specified herein.  All applicable charges must be quoted; charges on invoice not quoted herein will be disallowed.

E) Time of delivery is a part of the consideration and must be stated in definite terms and must be adhered to.  F.O.B. Point shall be destination or freight charges must be stated.

F) All bids must be dated and signed with the firm’s name and by an authorized officer or employee.

G) Unless otherwise noted, prices shall be firm for 120 days after closing date of bid.

2. SUBMITTING BIDS:

A) Each bid must be submitted on forms provided in a sealed envelope with bid number and closing date and time on the outside of the envelope/package.

B) Interpretation: Should any discrepancies or omissions be found in the bid specifications or doubt as to their meaning, the bidder shall notify the Buyer in writing at once.  The County shall not be held responsible for verbal interpretations.  Questions regarding the bid must be received by Purchasing at least 5 working days before bid opening.  All addenda issued shall be in writing, duly issued by Purchasing and incorporated into the contract.

C) ISSUING AGENT/AUTHORIZED CONTACT: This RFQ has been issued by County of Fresno Purchasing. Purchasing shall be the vendor’s sole point of contact with regard to the RFQ, its content, and all issues concerning it.

All communication regarding this RFQ shall be directed to an authorized representative of County Purchasing. The specific buyer managing this RFQ is identified on the cover page, along with his or her telephone number, and he or she should be the primary point of contact for discussions or information pertaining to the RFQ. Contact with any other County representative, including elected officials, for the purpose of discussing this RFQ, its content, or any other issue concerning it, is prohibited unless authorized by Purchasing. Violation of this clause, by the vendor having unauthorized contact (verbally or in writing) with such other County representatives, may constitute grounds for rejection by Purchasing of the vendor’s quotation.

The above stated restriction on vendor contact with County representatives shall apply until the County has awarded a purchase order or contract to a vendor or vendors, except as follows. First, in the event that a vendor initiates a formal protest against the RFQ, such vendor may contact the appropriate individual, or individuals who are managing that protest as outlined in the County’s established protest procedures. All such contact must be in accordance with the sequence set forth under the protest procedures. Second, in the event a public hearing is scheduled before the Board of Supervisors to hear testimony prior to its approval of a purchase order or contract, any vendor may address the Board.

D) Bids received after the closing time will NOT be considered.

E) Bidders are to bid what is specified or requested first. If unable to or willing to, bidder may bid alternative or option, indicating all advantages, disadvantages and their associated cost.

F) Public Contract Code Section 7028.15
Where the State of California requires a Contractor’s license, it is a misdemeanor for any person to submit a bid unless specifically exempted.
3. FAILURE TO BID:

A) If not bidding, return bid sheet and state reason for no bid or your name may be removed from mailing list.

4. TAXES, CHARGES AND EXTRAS: 

A) County of Fresno is subject to California sales and/or use tax (7.975%). Please indicate as a separate line item if applicable.

B) DO NOT include Federal Excise Tax.  County is exempt under Registration No. 94-73-03401-K.

C) County is exempt from Federal Transportation Tax.  Exemption certificate is not required where shipping papers show consignee as County of Fresno.

D) Charges for transportation, containers, packing, etc. will not be paid unless specified in bid.

5. W-9 – REQUEST FOR TAXPAYER IDENTIFICATION NUMBER AND CERTIFICATION:

Upon award of bid, the vendor shall submit to County Purchasing, a completed W-9 - Request for Taxpayer Identification Number and Certification if not already a current vendor with The County of Fresno. This form is available from the IRS to complete on line at http://www.irs.gov/pub/irs-pdf/fw9.pdf.
6. AWARDS:

A) Subject to the local preference provisions referenced in Paragraph 6 below and more thoroughly set forth in the General Requirements section of this RFQ, award(s) will be made to the most responsive responsible bidder.  The evaluation will include such things as life-cycle cost, availability, delivery costs and whose product and/or service is deemed to be in the best interest of the County. The County shall be the sole judge in making such determination.

B) Unless bidder gives notice of all-or-none award in bid, County may accept any item, group of items or on the basis of total bid.

C) The County reserves the right to reject any and all bids and to waive informalities or irregularities in bids.

D) After award, all bids shall be open to public inspection. The County assumes no responsibility for the confidentiality of information offered in a bid.

7. LOCAL VENDORS

A) Local Vendor Preference (applicable to RFQ Process only)

The following provisions are applicable only to the County’s acquisition of materials, equipment or supplies through the RFQ process when the funding source does not require an exemption to the Local Vendor Preference.

THE PROVISIONS OF THIS PARAGRAPH ARE APPLICABLE, NOTWITHSTANDING ANY OTHER PROVISIONS OF THIS RFQ TO THE CONTRARY

If the apparent low bidder is not a local vendor, any local vendor who submitted a bid which was within five percent (5%) of the lowest responsive  bid as determined by the purchasing agent shall have the option of submitting a new bid within forty-eight hours (not including weekends and holidays) of County’s delivery of notification. Such new bids must be in an amount less than or equal to the lowest responsive bid as determined by the purchasing agent.  If the purchasing agent receives any new bids from local vendors who have the option of submitting new bids within said forty-eight hour period, it shall award the contract to the local vendor submitting the lowest responsible bid. If no new bids are received, the contract shall be awarded to the original low bidder as announced by the purchasing agent.

B) Local Vendor Defined

“Local Vendor” shall mean any business which:

1. Has its headquarters, distribution point or locally-owned franchise located in or having a street address within the County for at least six (6) months immediately prior to the issuance of the request for competitive bids by the purchasing agent; and

2. Holds any required business license by a jurisdiction located in Fresno County; and

3. Employs at least one (1) full-time or two (2) part-time employees whose primary residence is located within Fresno County, or if the business has no employees, shall be at least fifty percent (50%) owned by one or more persons whose primary residence(s) is located within Fresno County.

8. TIE BIDS:

All other factors being equal, the contract shall be awarded to the Fresno County vendor or, if neither or both are Fresno County vendors, it may be awarded by the flip of a coin in the presence of witnesses or the entire bid may be rejected and re-bid. If the General Requirements of this RFQ state that they are applicable, the provisions of the Fresno County Local Vendor Preference shall take priority over this paragraph.

9. PATENT INDEMNITY:

The vendor shall hold the County, its officers, agents and employees, harmless from liability of any nature or kind, including costs and expenses, for infringement or use of any copyrighted or uncopyrighted composition, secret process, patented or unpatented invention, article or appliance furnished or used in connection with this bid.

10. SAMPLES:

Samples, when required, must be furnished and delivered free and, if not destroyed by tests, will upon written request (within 30 days of bid closing date) be returned at the bidder's expense. In the absence of such notification, County shall have the right to dispose of the samples in whatever manner it deems appropriate.

11. RIGHTS AND REMEDIES OF COUNTY FOR DEFAULT:

A) In case of default by vendor, the County may procure the articles or service from another source and may recover the cost difference and related expenses occasioned thereby from any unpaid balance due the vendor or by proceeding against performance bond of the vendor, if any, or by suit against the vendor. The prices paid by the County shall be considered the prevailing market price at the time such purchase is made.

B) Articles or services, which upon delivery inspection do not meet specifications, will be rejected and the vendor will be considered in default. Vendor shall reimburse County for expenses related to delivery of non-specified goods or services.

C) Regardless of F.O.B. point, vendor agrees to bear all risks of loss, injury or destruction to goods and materials ordered herein which occur prior to delivery and such loss, injury or destruction shall not release vendor from any obligation hereunder.

12. DISCOUNTS:

Terms of less than 15 days for cash payment will be considered as net in evaluating this bid. A discount for payment within fifteen (15) days or more will be considered in determining the award of bid. Discount period will commence either the later of delivery or receipt of invoice by the County. Standard terms are Net Forty-five (45) days.

13. SPECIAL CONDITIONS IN BID SCHEDULE SUPERSEDE GENERAL CONDITIONS.

The “General Conditions” provisions of this RFP/RFQ shall be superseded if in conflict with any other section of this bid, to the extent of any such conflict.

14. SPECIAL REQUIREMENT:

With the invoice or within twenty-five (25) days of delivery, the seller must provide to the County a Material Safety Data Sheet for each product, which contains any substance on “The List of 800 Hazardous Substances”, published by the State Director of Industrial Relations. (See Hazardous Substances Information and Training Act. California State Labor Code Sections 6360 through 6399.7.)

15. RECYCLED PRODUCTS/MATERIALS:

Vendors are encouraged to provide and quote (with documentation) recycled or recyclable products/materials which meet stated specifications.

16. YEAR COMPLIANCE WARRANTY

Vendor warrants that any product furnished pursuant to this Agreement/order shall support a four-digit year format and be able to accurately process date and time data from, into and between the twentieth and twenty-first centuries, as well as leap year calculations. "Product" shall include, without limitation, any piece or component of equipment, hardware, firmware, middleware, custom or commercial software, or internal components or subroutines therein. This warranty shall survive termination or expiration of this Agreement. 

In the event of any decrease in product functionality or accuracy related to time and/or date data related codes and/or internal subroutines that impede the product from operating correctly using dates beyond December 31, 1999, vendor shall restore or repair the product to the same level of functionality as warranted herein, so as to minimize interruption to County's ongoing business process, time being of the essence. In the event that such warranty compliance requires the acquisition of additional programs, the expense for any such associated or additional acquisitions, which may be required, including, without limitation, data conversion tools, shall be borne exclusively by vendor. Nothing in this warranty shall be construed to limit any rights or remedies the County may otherwise have under this Agreement with respect to defects other than year performance.

17. PARTICIPATION:

Bidder may agree to extend the terms of the resulting contract to other political subdivision, municipalities and tax-supported agencies.

Such participating Governmental bodies shall make purchases in their own name, make payment directly to bidder, and be liable directly to the bidder, holding the County of Fresno harmless.

18. CONFIDENTIALITY:

All services performed by vendor shall be in strict conformance with all applicable Federal, State of California and/or local laws and regulations relating to confidentiality, including but not limited to, California Civil Code, California Welfare and Institutions Code, Health and Safety Code, California Code of Regulations, Code of Federal Regulations.

Vendor shall submit to County’s monitoring of said compliance.

Vendor may be a business associate of County, as that term is defined in the “Privacy Rule” enacted by the Health Insurance Portability and Accountability Act of 1996 (HIPAA). As a HIPAA Business Associate, vendor may use or disclose protected health information (“PHI”) to perform functions, activities or services for or on behalf of County as specified by the County, provided that such use or disclosure shall not violate HIPAA and its implementing regulations. The uses and disclosures if PHI may not be more expansive than those applicable to County, as the “Covered Entity” under HIPAA’S Privacy Rule, except as authorized for management, administrative or legal responsibilities of the Business Associate.

Vendor shall not use or further disclose PHI other than as permitted or required by the County, or as required by law without written notice to the County.

Vendor shall ensure that any agent, including any subcontractor, to which vendor provides PHI received from, or created or received by the vendor on behalf of County, shall comply with the same restrictions and conditions with respect to such information.

19. APPEALS
Appeals must be submitted in writing within seven (7) working days after the review committee notification of proposed recommendations. Appeals should be submitted to County of Fresno Purchasing, 4525 E. Hamilton Avenue, Fresno, California 93702-4599. Appeals should address only areas regarding RFP contradictions, procurement errors, quotation rating discrepancies, legality of procurement context, conflict of interest, and inappropriate or unfair competitive procurement grievance regarding the RFP process.

The Purchasing Manager will provide a written response to the complaint within seven (7) working days unless the complainant is notified more time is required.

If the protesting bidder is not satisfied with the decision of the Purchasing Manager, he/she shall have the right to appeal to the Purchasing Agent within seven (7) business days after notification of the Purchasing Manager’s decision.

If the protesting bidder is not satisfied with Purchasing Agent decision, the final appeal is with the Board of Supervisors.

20. OBLIGATIONS OF Contractor:

A) Contractor shall perform as required by the ensuing contract. Contractor also warrants on behalf of itself and all subcontractors engaged for the performance of the ensuing contract that only persons authorized to work in the United States pursuant to the Immigration Reform and Control Act of 1986 and other applicable laws shall be employed in the performance of the work hereunder.

B) Contractor shall obey all Federal, State, local and special district laws, ordinances and regulations.

21. AUDITS & RETENTION:

The Contractor shall maintain in good and legible condition all books, documents, papers, data files and other records related to its performance under this contract. Such records shall be complete and available to Fresno County, the State of California, the federal government or their duly authorized representatives for the purpose of audit, examination, or copying during the term of the contract and for a period of at least three years following the County's final payment under the contract or until conclusion of any pending matter (e.g., litigation or audit), whichever is later. Such records must be retained in the manner described above until all pending matters are closed.
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OVERVIEW

The County of Fresno is soliciting Proposals for vendors to provide comprehensive management of its correctional, juvenile, and adult treatment facilities food services.  The RFP consists of the following three groups:

GROUP I – Sheriff Department – Correctional Facilities (approximately 1,763,000 total meals served for the six month period April 2008 through September 2008).

GROUP II – Probation Department – Juvenile Justice Campus (approximately 229,000 total meals served plus snacks for the six month period April 2008 through September 2008).

GROUP III – Department of Behavioral Health – Psychiatric Health Facility (PHF) (approximately 7,000 total meals served plus snacks for the six month period April 2008 through September 2008).

Bidders must submit bids for all groups and may not bid on a single one group.

Further details regarding each group are provided in the Scope of Work.
The existing County Kitchen Facility supports the food preparation of our current inmate and juvenile population and adult mental health patients.  

The kitchen facility is located at 200 H Street, Fresno, California.  The kitchen was built in 2002 and is approximately 12,900 square feet (See Attachment “A”).  The main building is 12,000 square feet with 500 square feet building extension for walk in box and tray wash and 400 square feet for the Boiler Room.  The actual kitchen area is 7,500 square feet and includes office space, restrooms, break room, and janitor’s room.  The storage area is 5,000 square feet.  

The kitchen includes areas for cooking (warming), preparation, staging, pot washing, and tray washing.  The cooking (or warming) area contains various equipment including steam kettles, fryers, ovens (convection, microwave, and conventional), gas stoves, and grills.

See Attachment “A”, “B”, and “C“, the County Kitchen Facility floor plan, maintenance schedule, and location map. 
KEY DATES

	RFP Issue Date:
	October 7, 2008

	Site Inspection:
	October 16, 2008 at 7:30 A.M.

	
	Begin at Central Kitchen

	Vendor Conference:
	October 16, 2008 at 2:30 P.M.

	
	County of Fresno Purchasing

	
	4525 E. Hamilton Avenue

	
	Fresno, CA  93702

	Deadline for Written or Fax Requests for Interpretations or Corrections of RFP:
	October 17, 2008 at 1:00 P.M.

	
	Fax No. (559) 456-7831

E-Mail: CountyPurchasing@co.fresno.ca.us 

	* RFP Closing Date:
	(Automatic field, don’t delete!)October 27, 2008 at 2:00 P.M. 

	
	County of Fresno Purchasing

	
	4525 E. Hamilton Avenue

	
	Fresno, CA  93702

	* Submit original proposal, eleven (11) complete copies of the proposal and one (1) capable compact disk containing your complete proposal but excluding trade secrets.


PROPOSAL IDENTIFICATION SHEET

RESPONDENT TO COMPLETE AND RETURN WITH PROPOSAL

	Our proposal is attached and identified as:
	

	

	


The undersigned agrees to furnish the service stipulated at the prices and terms stated in the cost proposal.

	Work services will commence within
contract.
	
	calendar days after signing of the final 

	Company:
	

	Address:
	

	
	Zip:
	

	Signed by:
	

	

	Print Name

	

	Print Title

	(     )
	(     )
	

	Telephone
	Fax Number
	E-mail Address

	Date:
	


TRADE SECRET ACKNOWLEDGEMENT

All proposals received by the County shall be considered "Public Record" as defined by Section 6252 of the California Government Code.  This definition reads as follows:

"...Public records" includes any writing containing information relating to the conduct of the public's business prepared, owned, used or retained by any state or local agency regardless of physical form or characteristics "Public records" in the custody of, or maintained by, the Governor's office means any writing prepared on or after January 6, 1975."

Each proposal submitted is Public record and is therefore subject to inspection by the public per Section 6253 of the California Government Code.  This section states that "every citizen has a right to inspect any public record".

The County will not exclude any proposal or portion of a proposal from treatment as a public record except in the instance that it is submitted as a trade secret as defined by the California Government Code.  Information submitted as proprietary, confidential or under any other such terms that might suggest restricted public access will not be excluded from treatment as public record.

"Trade secrets" as defined by Section 6254.7 of the California Government Code are deemed not to be public record.  This section defines trade secrets as:

"...Trade secrets," as used in this section, may include, but are not limited to, any formula, plan, pattern, process, tool, mechanism, compound, procedure, production data or compilation of information that is not patented, which is known only to certain individuals within a commercial concern who are using it to fabricate, produce, or compound an article of trade or a service having commercial value and which gives its user an opportunity to obtain a business advantage over competitors who do not know or use it."

Information identified by bidder as "trade secret" will be reviewed by County of Fresno's legal counsel to determine conformance or non-conformance to this definition. Examples of material not considered to be trade secrets are pricing, cover letter, promotional materials, etc. Such material should be submitted in a separate binder not marked "Trade Secret".

INFORMATION THAT IS PROPERLY IDENTIFIED AS TRADE SECRET AND CONFORMS TO THE ABOVE DEFINITION WILL NOT BECOME PUBLIC RECORD.  COUNTY WILL SAFEGUARD THIS INFORMATION IN AN APPROPRIATE MANNER.
Information identified by bidder as trade secret and determined not to be in conformance with the California Government Code definition shall be excluded from the proposal. Such information will be returned to the bidder at bidder's expense upon written request.

Trade secrets must be submitted in a separate binder that is plainly marked "Trade Secrets."

The County shall not in any way be liable or responsible for the disclosure of any proposals or portions thereof, if they are not (1) submitted in a separate binder that is plainly marked "Trade Secret" on the outside; and (2) if disclosure is required under the provision of law or by order of Court.

Vendors are advised that the County does not wish to receive trade secrets and that vendors are not to supply trade secrets unless they are absolutely necessary.

TRADE SECRET ACKNOWLEDGEMENT

I have read and understand the above "Trade Secret Acknowledgement."

I understand that the County of Fresno has no responsibility for protecting information submitted as a trade secret if it is not delivered in a separate binder plainly marked "Trade Secret."

Enter company name on appropriate line:

	
	has submitted information identified as Trade Secrets in a separate marked binder.

	(Company Name)
	

	
	has not submitted information identified as Trade Secrets.

	(Company Name)
	


ACKNOWLEDGED BY:

	
	(     ) 

	Signature
	Telephone

	
	

	Print Name and Title
	Date

	

	Address

	

	
	
	

	City
	State
	Zip


Vendor must complete and return with Request for Proposal
	Firm: 
	


REFERENCE LIST

Provide a list of at least five (5) customers for whom you have recently provided similar services (preferably California State or local government agencies).  Be sure to include all requested information.

	Reference Name:
	
	Contact:
	

	Address:
	

	City: 
	
	State:
	
	Zip:
	

	Phone No.:
	(
	
	)
	
	Date:
	

	Service Provided:
	

	
	

	
	

	
	

	Reference Name:
	
	Contact:
	

	Address:
	

	City: 
	
	State:
	
	Zip:
	

	Phone No.:
	(
	
	)
	
	Date:
	

	Service Provided:
	

	
	

	
	

	
	

	Reference Name:
	
	Contact:
	

	Address:
	

	City: 
	
	State:
	
	Zip:
	

	Phone No.:
	(
	
	)
	
	Date:
	

	Service Provided:
	

	
	

	
	

	
	

	Reference Name:
	
	Contact:
	

	Address:
	

	City: 
	
	State:
	
	Zip:
	

	Phone No.:
	(
	
	)
	
	Date:
	

	Service Provided:
	

	
	

	
	

	
	

	Reference Name:
	
	Contact:
	

	Address:
	

	City: 
	
	State:
	
	Zip:
	

	Phone No.:
	(
	
	)
	
	Date:
	

	Service Provided:
	

	
	

	
	

	
	


Failure to provide a list of at least five (5) customers may be cause for rejection of this RFP.
GENERAL REQUIREMENTS

DEFINITIONS: The terms Bidder, Proposer, Contractor and Vendor are all used interchangeably and refer to that person, partnership, corporation, organization, agency, etc. which is offering the proposal and is identified on the "Provider" line of the Proposal Identification Sheet.

LOCAL VENDOR PREFERENCE:  The Local Vendor Preference does not apply to this Request for Quotation.

RFP CLARIFICATION AND REVISIONS: Any revisions to the RFP will be issued and distributed as written addenda.

FIRM PROPOSAL: All proposals shall remain firm for at least one hundred eighty (180) days.

PROPOSAL PREPARATION: Proposals should be submitted in the formats shown under "PROPOSAL CONTENT REQUIREMENTS" section of this RFP.

Bid Deposit (Security):  Each bidder shall provide and submit with their bid, a bid deposit in the amount of five thousand dollars ($5,000.00).
In the event a bidder or bidders fail to enter into an agreement(s) for the services offered under their bid(s), such bid deposit shall be forfeited to County.

The bid deposit shall be in the form of a cashier’s check, irrevocable letter of credit or a bid bond.  The bidder’s security when in the form of a cashier’s check or bond shall be made payable to the County of Fresno.

The bid deposit of the apparent successful bidder(s) shall be retained by County until the agreement(s) have been fully executed by the apparent successful bidder(s) and the County or until County determines that all bids have been rejected.

All other bid deposits (except bonds) will be returned promptly following execution of all agreements or when all bids have been rejected.  Bonds will be returned only upon written request from the bidder.
PERFORMANCE BOND: The successful bidder, at County’s option, may be required to furnish a faithful performance bond in the amount of five hundred thousand dollars ($500,000.00). Such bond shall be maintained for the contract term.
BONDING COMPANY REQUIREMENTS: Each bond specified in this RFP shall meet the requirements of all applicable statutes, including but not limited to those specified in Public Contract Code section 20129 and Civil Code section 3248. the company issuing bonds shall be a corporate surety admitted by the California Insurance Commissioner to do business in the State of California with an A.M. Best rating of B++ VIII or better. Bidders are cautioned that representations made by surety companies will be verified with the California Department of Insurance. Additionally, the County of Fresno, in its discretion, when determining the sufficiency of a proposed surety company, may require the surety company to provide additional information supported by documentation. 

SUPPORTIVE MATERIAL: Additional material may be submitted with the proposal as appendices.  Any additional descriptive material that is used in support of any information in your proposal must be referenced by the appropriate paragraph(s) and page number(s).

Bidders are asked to submit their proposals in a binder (one that allows for easy removal of pages) with index tabs separating the sections identified in the Table of Contents.  Pages must be numbered on the bottom of each page.

Any proposal attachments, documents, letters and materials submitted by the vendor shall be binding and included as a part of the final contract should your bid be selected.

TAXES: The quoted amount must include all applicable taxes. If taxes are not specifically identified in the proposal it will be assumed that they are included in the total quoted.

SALES TAX: Fresno County pays California State Sales Tax in the amount of 7.975% regardless of vendor's place of doing business.

RETENTION: County of Fresno reserves the right to retain all proposals, excluding proprietary documentation submitted per the instructions of this RFP, regardless of which response is selected.

ORAL PRESENTATIONS: Each finalist may be required to make an oral presentation in Fresno County and answer questions from County personnel.

AWARD/REJECTION: The award will be made to the vendor offering the overall proposal deemed to be to the best advantage of the County.  The County shall be the sole judge in making such determination.  The County reserves the right to reject any and all proposals. The lowest bidders are not arbitrarily the vendors whose proposals will be selected.

County Purchasing will chair or co‑chair all award, evaluation and contract negotiation committees.

Award may require approval by the County of Fresno Board of Supervisors.

WAIVERS: The County reserves the right to waive any informalities or irregularities and any technical or clerical errors in any quote as the interest of the County may require.

TERMINATION: The County reserves the right to terminate any resulting contract upon written notice.

MINOR DEVIATIONS: The County reserves the right to negotiate minor deviations from the prescribed terms, conditions and requirements with the selected vendor.

PROPOSAL REJECTION: Failure to respond to all questions or not to supply the requested information could result in rejection of your proposal.

ASSIGNMENTS:  The ensuing proposed contract will provide that the vendor may not assign any payment or portions of payments without prior written consent of the County of Fresno.

BIDDERS LIABILITIES: County of Fresno will not be held liable for any cost incurred by vendors in responding to the RFP.

CONFIDENTIALITY: Bidders shall not disclose information about the County's business or business practices and safeguard confidential data which vendor staff may have access to in the course of system implementation.

DISPUTE RESOLUTION: The ensuing contract shall be governed by the laws of the State of California.

Any claim which cannot be amicably settled without court action will be litigated in the U. S. District Court for the Eastern District of California in Fresno, CA or in a state court for Fresno County.

NEWS RELEASE: Vendors shall not issue any news releases or otherwise release information to any third party about this RFP or the vendor's quotation without prior written approval from the County of Fresno.

BACKGROUND REVIEW: The County reserves the right to conduct a background inquiry of each proposer/bidder which may include collection of appropriate criminal history information, contractual and business associations and practices, employment histories and reputation in the business community. By submitting a proposal/bid to the County, the vendor consents to such an inquiry and agrees to make available to the County such books and records the County deems necessary to conduct the inquiry.

EXCEPTIONS: Identify with explanation, any terms, conditions, or stipulations of the RFP with which you CAN NOT or WILL NOT comply with by proposal group.

ADDENDA: In the event that it becomes necessary to revise any part of this RFP, addenda will be provided to all agencies and organizations that receive the basic RFP.

SUBCONTRACTORS: If a subcontractor is proposed, complete identification of the subcontractor and his tasks should be provided. The primary contractor is not relieved of any responsibility by virtue of using a subcontractor.

CONFLICT OF INTEREST:  The County shall not contract with, and shall reject any bid or proposal submitted by the persons or entities specified below, unless the Board of Supervisors finds that special circumstances exist which justify the approval of such contract:

1. Employees of the County or public agencies for which the Board of Supervisors is the governing body.

2. Profit‑making firms or businesses in which employees described in Subsection (1) serve as officers, principals, partners or major shareholders.

3. Persons who, within the immediately preceding twelve (12) months, came within the provisions of Subsection (1), and who were employees in positions of substantial responsibility in the area of service to be performed by the contract, or participated in any way in developing the contract or its service specifications.

4. Profit‑making firms or businesses in which the former employees described in Subsection (3) serve as officers, principals, partners or major shareholders.

5. No County employee, whose position in the County enables him to influence the selection of a contractor for this RFP, or any competing RFP, and no spouse or economic dependent of such employee, shall be employees in any capacity by a bidder, or have any other direct or indirect financial interest in the selection of a contractor.

6. In addition, no County employee will be employed by the selected vendor to fulfill the vendor’s contractual obligations to the County.

ORDINANCE 3.08.130 – POST-SEPARATION EMPLOYMENT PROHIBITED
No officer or employee of the County who separates from County service shall for a period of one year after separation enter into any employment, contract, or other compensation arrangement with any County consultant, vendor, or other County provider of goods, materials, or services, where the officer or employee participated in any part of the decision making process that led to the County relationship with the consultant, vendor or other County provider of goods, materials or services.

Pursuant to Government Code section 25132(a), a violation of the ordinance may be enjoined by an injunction in a civil lawsuit, or prosecuted as a criminal misdemeanor.
EVALUATION CRITERIA:  Respondents will be evaluated on the basis of their responses to all questions and requirements in this RFP and product cost.  The County shall be the sole judge in the ranking process and reserves the right to reject any or all bids.  False, incomplete or unresponsive statements in connection with this proposal may be sufficient cause for its rejection. 

SELECTION PROCESS: All proposals will be evaluated by a team consisting of representatives from appropriate County Department(s), and Purchasing. It will be their responsibility to make the final recommendations.  Purchasing will chair or co‑chair the evaluation or evaluation process.

Organizations that submit a proposal may be required to make an oral presentation to the Selection Committee. These presentations provide an opportunity for the individual, agency, or organization to clarify its proposal to ensure thorough, mutual understanding.

INDEPENDENT CONTRACTOR: In performance of the work, duties, and obligations assumed by Contractor under any ensuing Agreement, it is mutually understood and agreed that Contractor, including any and all of Contractor's officers, agents, and employees will at all times be acting and performing as an independent contractor, and shall act in an independent capacity and not as an officer, agent, servant, employee, joint venturer, partner, or associate of the County.  Furthermore, County shall have no right to control, supervise, or direct the manner or method by which Contractor shall perform its work and function. However, County shall retain the right to administer this Agreement so as to verify that Contractor is performing its obligations in accordance with the terms and conditions thereof.  Contractor and County shall comply with all applicable provisions of law and the rules and regulations, if any, of governmental authorities having jurisdiction over matters the subject thereof.

Because of its status as an independent contractor, Contractor shall have absolutely no right to employment rights and benefits available to County employees. Contractor shall be solely liable and responsible for providing to, or on behalf of, its employees all legally required employee benefits.  In addition, Contractor shall be solely responsible and save County harmless from all matters relating to payment of Contractor's employees, including compliance with Social Security, withholding, and all other regulations governing such matters.  It is acknowledged that during the term of the Agreement, Contractor may be providing services to others unrelated to the County or to the Agreement.

HOLD HARMLESS CLAUSE:  Contractor agrees to indemnify, save, hold harmless and at County's request, defend the County, its officers, agents and employees, from any and all costs and expenses, damages, liabilities, claims and losses occurring or resulting to County in connection with the performance, or failure to perform, by Contractor, its officers, agents or employees under this Agreement and from any and all costs and expenses, damages, liabilities, claims and losses occurring or resulting to any person, firm or corporation who may be injured or damaged by the performance, or failure to perform, of Contractor, its officers, agents or employees under this Agreement.

PRICE RESPONSIBILITY: The selected vendor will be required to assume full responsibility for all services and activities offered in the proposal, whether or not they are provided directly. Further, the County of Fresno will consider the selected vendor to be the sole point of contact with regard to contractual matters, including payment of any and all charges resulting from the contract.  The contractor may not subcontract or transfer the contract, or any right or obligation arising out of the contract, without first having obtained the express written consent of the County.

ADDRESSES AND TELEPHONE NUMBERS: The vendor will provide the business address and mailing address, if different, as well as the telephone number of the individual signing the contract.

ASSURANCES:  Any contract awarded under this RFP must be carried out in full compliance with The Civil Rights Act of 1964, The Americans With Disabilities Act of 1990, their subsequent amendments, and any and all other laws protecting the rights of individuals and agencies.  The County of Fresno has a zero tolerance for discrimination, implied or expressed, and wants to ensure that policy continues under this RFP.  The contractor must also guarantee that services, or workmanship, provided will be performed in compliance with all applicable local, state, or federal laws and regulations pertinent to the types of services, or project, of the nature required under this RFP.  In addition, the contractor may be required to provide evidence substantiating that their employees have the necessary skills and training to perform the required services or work.

INSURANCE: 

Without limiting the County's right to obtain indemnification from Contractor or any third parties, Contractor, at its sole expense, shall maintain in full force and effect, the following insurance policies or a program of self-insurance, including but not limited to, an insurance pooling arrangement or Joint Powers Agreement (JPA) throughout the term of the Agreement:

A. Commercial General Liability
Commercial General Liability Insurance with limits of not less than One Million Dollars ($1,000,000) per occurrence and an annual aggregate of Two Million Dollars ($2,000,000). This policy shall be issued on a per occurrence basis.   County may require specific coverages including completed operations, products liability, contractual liability, Explosion-Collapse-Underground, fire legal liability or any other liability insurance deemed necessary because of the nature of this contract.

B. Automobile Liability
Comprehensive Automobile Liability Insurance with limits for bodily injury of not less than Five Hundred Thousand Dollars ($500,000.00) per person, One Million Dollars ($1,000,000.00) per accident and for property damages of not less than Fifty Thousand Dollars ($50,000.00), or such coverage with a combined single limit of One Million Dollars ($1,000,000.00). Coverage should include owned and non-owned vehicles used in connection with this Agreement.

C. Professional Liability
If Contractor employs licensed professional staff, (e.g., Ph.D., R.N., L.C.S.W., M.F.C.C.) in providing services, Professional Liability Insurance with limits of not less than One Million Dollars ($1,000,000.00) per occurrence, Three Million Dollars ($3,000,000.00) annual aggregate.

This coverage shall be issued on a per claim basis. Contractor agrees that it shall maintain, at its sole expense, in full force and effect for a period of three (3) years following the termination of this Agreement, one or more policies of professional liability insurance with limits of coverage as specified herein.
D. Worker's Compensation
A policy of Worker's Compensation insurance as may be required by the California Labor Code.

Contractor shall obtain endorsements to the Commercial General Liability insurance naming the County of Fresno, its officers, agents, and employees, individually and collectively, as additional insured, but only insofar as the operations under this Agreement are concerned. Such coverage for additional insured shall apply as primary insurance and any other insurance, or self‑insurance, maintained by County, its officers, agents and employees shall be excess only and not contributing with insurance provided under Contractor's policies herein.  This insurance shall not be cancelled or changed without a minimum of thirty (30) days advance written notice given to County.  

Within Thirty (30) days from the date Contractor executes this Agreement, Contractor shall provide certificates of insurance and endorsement as stated above for all of the foregoing policies, as required herein, to the County of Fresno, Sheriff Margaret Mims, stating that such insurance coverage have been obtained and are in full force; that the County of Fresno, its officers, agents and employees will not be responsible for any premiums on the policies; that such Commercial General Liability insurance names the County of Fresno, its officers, agents and employees, individually and collectively, as additional insured, but only insofar as the operations under this Agreement are concerned; that such coverage for additional insured shall apply as primary insurance and any other insurance, or self‑insurance, maintained by County, its officers, agents and employees, shall be excess only and not contributing with insurance provided under Contractor's policies herein; and that this insurance shall not be cancelled or changed without a minimum of thirty (30) days advance, written notice given to County.
In the event Contractor fails to keep in effect at all times insurance coverage as herein provided, the County may, in addition to other remedies it may have, suspend or terminate this Agreement upon the occurrence of such event.

All policies shall be with admitted insurers licensed to do business in the State of California.  Insurance purchased shall be purchased from companies possessing a current A.M. Best, Inc. rating of A FSC VII or better.

AUDITS AND INSPECTIONS: The Contractor shall at any time during business hours, and as often as the County may deem necessary, make available to the County for examination all of its records and data and respect to the matters covered by this Agreement. The Contractor shall, upon request by the County, permit the County to audit and inspect all of such records and data necessary to ensure Contractor's compliance with the terms of this Agreement.

If this Agreement exceeds Ten Thousand and No/100 dollars ($10,000.00), Contractor shall be subject to the examination and audit of the Auditor General for a period of three (3) years after final payment under contract (Government Code Section 8546.7).

County of Fresno will not be held liable for any cost incurred by bidders in responding to RFP.

DEFAULT: In case of default by the selected bidder, the County may procure materials and services from another source and may recover the loss occasioned thereby from any unpaid balance due the selected bidder, or by any other legal means available to the County.

BREACH OF CONTRACT: In the event of breach of contract by either party, the other party shall be relieved of its obligations under this agreement and may pursue any legal remedies.

CONFIDENTIALITY

All services performed by vendor shall be in strict conformance with all applicable Federal, State of California and/or local laws and regulations relating to confidentiality, including but not limited to, California Civil Code, California Welfare and Institutions Code, Health and Safety Code, California Code of Regulations, Code of Federal Regulations.

Vendor shall submit to County’s monitoring of said compliance.

Vendor may be a Business associate of County, as that term is defined in the “Privacy Rule” enacted by the Health Insurance Portability and Accountability Act of 1996 (HIPAA). As a HIPAA Business Associate, vendor may use or disclose protected health information (“PHI”) to perform functions, activities or services for or on behalf of County, as specified by the County, provided that such use or disclosure shall not violate HIPAA and its implementing regulations. The uses and disclosures of PHI may not be more expansive than those applicable to County, as the “Covered Entity” under HIPAA’S Privacy Rule, except as authorized for management, administrative or legal responsibilities of the Business Associate.

Vendor shall not use or further disclose PHI other than as permitted or required by the County, or as required by law without written notice to the County.

Vendor shall ensure that any agent, including any subcontractor, to which vendor provides PHI received from, or created or received by the vendor on behalf of County, shall comply with the same restrictions and conditions with respect to such information.

APPEALS

Appeals must be submitted in writing within seven (7) working days (including the day of notification) after the notification of proposed recommendations.  Appeals should be submitted to County of Fresno Purchasing, 4525 E. Hamilton Avenue, Fresno, California 93702-4599. Appeals should address only areas regarding RFP/RFQ contradictions, procurement errors, proposal rating discrepancies, legality of procurement context, conflict of interest, and inappropriate or unfair competitive procurement grievance regarding the procurement process.

Purchasing will provide a written response to the appeal within seven (7) working days unless more time is required.

If the protesting bidder is not satisfied with the decision of Purchasing, he/she shall have the right to appeal to the Purchasing Agent within seven (7) business days after notification of Purchasing’s decision.

If the protesting bidder is not satisfied with Purchasing Agent decision, the final appeal is with the Board of Supervisors.

The County of Fresno at its discretion may expedite the normal appeal process (described above) by declaring that all appeals be submitted directly to the Board of Supervisors. The protesting Bidder/Party will be notified by the County that they are to present the appeal directly to the Board of Supervisors at the designated place, date and time of the Public Meeting/Hearing.

SPECIFIC TERMS AND CONDITIONS

ISSUING AGENT: This RFP has been issued by County of Fresno Purchasing. Purchasing shall be the vendor’s sole point of contact with regard to the RFP, its content, and all issues concerning it.

AUTHORIZED CONTACT: All communication regarding this RFP shall be directed to an authorized representative of County Purchasing. The specific buyer managing this RFP is identified on the cover page, along with his or her telephone number, and he or she should be the primary point of contact for discussions or information pertaining to the RFP. Contact with any other County representative, including elected officials, for the purpose of discussing this RFP, it content, or any other issue concerning it, is prohibited unless authorized by Purchasing. Violation of this clause, by the vendor having unauthorized contact (verbally or in writing) with such other County representatives, may constitute grounds for rejection by Purchasing of the vendor’s quotation.

The above stated restriction on vendor contact with County representatives shall apply until the County has awarded a purchase order or contract to a vendor or vendors, except as follows. First, in the event that a vendor initiates a formal protest against the RFP, such vendor may contact the appropriate individual, or individuals who are managing that protest as outlined in the County’s established protest procedures. All such contact must be in accordance with the sequence set forth under the protest procedures. Second, in the event a public hearing is scheduled before the Board of Supervisors to hear testimony prior to its approval of a purchase order or contract, any vendor may address the Board.

PRE-BIDVENDOR CONFERENCE AND SITE INSPECTIONS: A Pre-bid Vendor's Conference will be held in which the scope of the project and proposal requirements will be explained. The meeting will be held at the office of County of Fresno Purchasing, 4525 E. Hamilton (between Cedar and Maple), Fresno, California. Addendum will be prepared and distributed to all bidders only if necessary to clarify substantive items raised during the bidders' conference.

Bidders are to contact Ken Vozza at County of Fresno Purchasing, (559) 456-7110, if they are planning to attend the conference and/or site inspections.

The Pre-bid Vendor conference and Site Inspections are scheduled as shown below.

The site inspections will begin at 7:30 A.M. at the Central Kitchen; vendors may leave their vehicles at the Central Kitchen, the County will provide transportation to the Jail and Juvenile Justice Campus (JJC) with return to the Central Kitchen following the visit to the JJC.  Vendors will provide their own transportation to the PHF facility.
	Date
	Time
	Description
	Location
	Estimated Duration

	1. October 16, 2008
	7:30 A.M.
	Site Inspection
	Central Kitchen
200 “H” Street
Fresno, CA
(meet at Front Desk)
	1 hour 15 minutes

	2. October16, 2008
	Immediately following No. One above.
	Site Inspection 
	Fresno County Jail
Main Jail
1225 “M” Street
Fresno, CA
(meet in Lobby)
	1 hour

	3. October 16, 2008
	Immediately following No. Two above.
	Site Inspection
	Juvenile Justice Campus
33333 E. American Ave.
(Meet in front of Administration Building)
	1 hour

	4. October 16, 2008
	12:45 P.M.
	Site Inspection
	Department of Behavioral Health
PHF Facility
4411 E. Kings Canyon Road
Fresno, CA
(Meet at Front Door)
	45 Minutes

	5. October 16, 2008
	2:30 P.M.
	Pre-Bid Vendor conference
	Fresno County Purchasing
4525 E. Hamilton Avenue, 2nd Floor
Fresno, CA
	2 Hours


INTERPRETATION OF RFP: Vendors must make careful examination of the requirements, specifications and conditions expressed in the RFP and fully inform themselves as to the quality and character of services required.  If any person planning to submit a proposal finds discrepancies in or omissions from the RFP or has any doubt as to the true meaning or interpretation, correction thereof may be requested at the scheduled Vendor Conference (see above). Any change in the RFP will be made only by written addendum, duly issued by the County. The County will not be responsible for any other explanations or interpretations.

Questions may be submitted subsequent to the Vendor Conference, subject to the following conditions:

a. Such questions are submitted in writing to the County Purchasing not later than October 17, 2008 at 1:00 P.M. Questions must be directed to the attention of Ken Vozza, Senior Buyer.

b. Such questions are submitted with the understanding that County can respond only to questions it considers material in nature.

c. Questions shall be delivered to County of Fresno Purchasing, 4525 E. Hamilton Avenue, Fresno, California 93702, e-mailed to CountyPurchasing@co.fresno.ca.us or faxed to (559) 456‑7831. If faxing the bidder must confirm receipt by phone ((559) 456-7110) within one-half (1/2) hour of transmission.

NOTE: The bidder is encouraged to submit all questions at the Vendor Conference. Time limitations can prevent a response to questions submitted after the conference.

NUMBER OF COPIES: Submit one (1) original and 11 copies of your proposal no later than the proposal acceptance date and time as stated on the front of this document to County of Fresno Purchasing.  The cover page of each document is to be appropriately marked “Original” or “Copy”.
Additionally, bidders shall submit with their proposal, one copiable compact disk (CD) containing the complete proposal excluding Trade Secrets.

SELECTION COMMITTEE: All proposals will be evaluated by a team co‑chaired by Purchasing.  All proposals will be evaluated by a review committee that may consist of County of Fresno Purchasing, department staff, community representatives from advisory boards and other members as appropriate.

The proposals will be evaluated in a multi-stage selection process.  Some bids may be eliminated or set aside after an initial review.  If a proposal does not respond adequately to the RFP or the bidder is deemed unsuitable or incapable of delivering services, the proposal maybe eliminated from consideration. It will be the selection committee’s responsibility to make the final recommendation to the Department Head.

CONTRACT TERM: It is County's intent to contract with the successful bidder for a term of five (5) years with the option to renew for up to two (2) additional one (1) year periods upon mutual consent. County will retain the right to terminate the Agreement upon giving thirty (30) days advance written notification to the Contractor.

CONTRACT PRICE ESCALATION:  The ensuing agreement shall include the Contractor’s pricing as proposed in his/her response to the RFP.  Such pricing shall remain firm for a minimum period of one (1) year.  The Contractor may request an increase to pricing once annually.  Such request must be based on an increase in the National Consumer Price Index – Food Away From Home Category (CPI).  Such request must be made in writing thirty (30) days prior to the requested price increase effective date.  The request must also include proof indicating the increase to the CPI.
Any requested annual price increase shall not exceed a maximum of three percent (3%) regardless of the change in the CPI.
NEGOTIATION/SAMPLE CONTRACT: The County will prepare and negotiate its own contract with the selected vendor, giving due consideration to the stipulation of the vendor's standard contracts and associated legal documents.  The terms and conditions of the sample agreement included herein as Attachment “J” will be the base format of the ensuing Agreement.  The requirements of that sample agreement are incorporated into this RFP.

CONTRACT START DATE: The Contractor shall commence service on January 1, 2009.

SCOPE OF WORK

GENERAL
Contractor agrees to comply with all Federal, State, and local laws and regulations governing the quality, preparation, handling and serving of foods and to procure and keep in effect all necessary licenses, permits, and food handler’s cards as required by law.

Contractor agrees that menus shall be planned to provide a variety of foods thus preventing repetitive meals, and shall be in full compliance with California Code of Regulations Title 15 standards and all regulatory standards of the California Uniform Retail Food Facilities Law (CURFFL).

I. Operational Issues:

Contractor agrees to meet weekly with a County designated representative for purposes of resolving all food service issues and for conducting joint inspection of all kitchen facilities.

Contractor shall be responsible for responding to all grievances concerning food service issues within twenty-four hours of receiving said grievance from County staff.  Currently, an electronic log is kept by County documenting all grievances and action timelines.
The Contractor shall include in the proposal contingency plans to provide services in the face of unexpected events; i.e., power failure, fire, riot, lockdown, labor strikes, job actions, or act of God that would preclude normal expectations.  County will determine when an emergency interrupting normal food preparation commences and when the emergency terminates.

Contractor will provide prompt, efficient, and courteous service and avoid undue interference with operations while food service activities occur.

II. Purchasing:

The Contractor will be required to provide, within its proposal, the minimum purchasing specifications to be used in the purchase of all food products and disposable service ware.  The specifications provided will be required to address the level of quality, grade, size, pack, count and all other relevant information.  The County must approve, in writing, any changes for the stated specifications.

The minimum grade specifications will be required to meet all codes and standards specified for institutions in the State of California or within the County of Fresno.

The Contractor will not be required to provide for the utilization of federally supplied commodities.

The Contractor will be required to provide a plan transitioning all equipment, supplies, inventory, office, etc. from prior Vendor to ensure uninterrupted meal service.  Upon termination of agreement, County will purchase from Contractor ninety to one hundred (90 to 100) percent of the food inventory.  The purchase price shall be Contractor’s cost less a twenty five (25) percent discount.

County may require that equipment be purchased.  A local vendor or vendors approved by the County’s Facility Services Manager shall be available to maintain/service equipment; the purchase of such services shall be at the Contractor’s expense.
III. Equipment and Facilities:

The Contractor shall take all reasonable and prudent measures necessary to assure the County that its equipment and Central Kitchen facility is being properly used and maintained (See Attachment “B”).  Contractor will be responsible and pay for repair of any damage to the Central Kitchen facility and repair or replacement of any damaged equipment or material due to negligence of persons under Contractor’s direction and control.

Contractor is responsible for providing all office furniture and supplies for its food service operation, including but not limited to FAX, computer and copy machines.

Contractor will be responsible for the costs of maintaining first aid equipment and supplies utilized by their staff.

All vehicles used by the Contractor shall conform to all Federal, State, and local laws and regulations concerning vehicles used for transportation of food products.  Contractor will have sufficient vehicles to assure delivery will not be interrupted by mechanical failure.  Contractor will provide a listing of vehicles to be updated annually (Vehicle make, model, year, mileage, and vehicle replacement date.) 
Contractor will be responsible for maintaining cleanliness in all areas including, but not limited to staff dining and designated break rooms, kitchen, scullery, storerooms, and circulation areas of all facilities used by Contractor to deliver meals and pick up equipment inside and outside of these areas.

Contractor will provide all cleaning and janitorial supplies and equipment.

Contractor will be responsible for security in all areas of food service and delivery in all facilities.  When the County Central Kitchen facility is utilized by Contractor, it shall be the responsibility of the Contractor to provide a plan and update annually to maintain kitchen security as it relates to key control, knife control, inventory control, and Contractor’s orientation to the facility’s operational philosophy, rules, and policy and procedure as it relates to the Contractor’s employees.

Contractor shall be responsible and pay directly for any damages of the Central Kitchen Facility due to negligence of persons under Contractor’s direction and/or control.
Contractor will immediately report the loss of facility keys and provide written documentation to the County.  Contractor will be responsible for replacement cost of keys issued and lost.  Additionally, Contractor will be responsible for the cost of re-keying locks resulting from Contractor’s loss of keys.

The Contractor shall be responsible for routine repair or replacement of small wares, for the repair and replacement of necessary capital kitchen equipment of the Central Kitchen facility (on an as needed basis) in an amount not to exceed one hundred thousand ($100,000.00) during each year of the contract with the option by the County to adjust annually the amount based on the Consumer Price Index (CPI). The cost of “routine repair or replacement of equipment” shall be the actual cost of repair or replacement to include parts, labor, freight, and tax.  “Capital equipment” refers to an item with an individual value of more than two thousand five hundred ($2,500.00).  “Small wares” refers to an item with an individual value of $2,500.00 or less.  All expenditures shall be requested and approved in writing and in advance by County to assure that price, equipment model and specifications are in the best interest of the County.  Contractor shall provide County copies in duplicate, of detailed and itemized invoices and bills for all repairs and periodic maintenance to equipment and Central Kitchen, and replacement of small wares monthly.  One copy to the Contract Administrator and one copy to the manager of Facility Services.
Should Contractor not expend $100,000.00 during the fiscal year on routine repair to and replacement of equipment and replacement of small ware, the unexpended amount shall be credited back to the County against the last billing by Contractor of the fiscal year.  Contractor shall not receive credit for the costs of a routine repair to or placement of equipment of small ware until full remittance has been made by Contractor to the vendor for the item or service provided.  Upon termination of contract, Contractor will return any unexpended funds to the County.

Contractor must confer with County in writing to establish performance criteria for the equipment and implement a schedule of performance and quality checks (See attached Maintenance Schedule).  When a potential problem is identified, the Contractor will schedule the appropriate corrective maintenance in a timely manner.
County expects the Contractor to provide active support to enhance the reliability of the operation.  Contractor must utilize state of the art technology and systems management practices to monitor equipment performance across the industry and recommend action steps to minimize interruption of service.

If additional equipment is needed by the Contractor for the performance of this service, the Contractor shall be responsible for its purchase.  All equipment and fixtures other than licensed motor vehicles purchased for this contract by the County or Contractor shall become the property of the County upon termination.

Contractor will be responsible for locking all doors and rooms of Contractor’s assigned areas, turning of lights, water, fans, and other equipment when space is not in use for using the minimum amount of utilities consistent with safe and efficient operations.

County will provide the Contractor full use of County’s Central Kitchen and all capital equipment and small wares which the County deems necessary for food service related activities.  County will provide Contractor with an inventory of this equipment prior to the commencement of the contract.

Upon termination of contract, County’s Central Kitchen, all capital equipment, and small wares will be returned to the County in good repair, not withstanding normal wear due to usage.

Contractor will replace up to 10% of food service trays annually at County’s discretion.

Contractor will pay for all utilities necessary for operation of County’s Central Kitchen, to include sewer, water, electricity, gas, and garbage removal.  Reports detailing usage and cost of these items will be provided monthly with invoice.  Such reports to be one month in arrears.  County cannot guarantee the uninterrupted supply of such utilities and will use due diligence in restoring these services if interruption occurs.  Disposal methods should employ measures to divert waste away from the landfill and toward a recycle program.
Contractor is responsible for repair and any associated costs related to the cleaning of drains obstructed by grease and other debris.

County will provide two phone lines to the food services offices for local calls only.  Long distance phone charges will be paid monthly by Contractor.

County will supply and maintain fire extinguishers and supplies and Contractor shall notify the County immediately of their use.

IV. County will permit Contractor use of facilities, equipment, and utilities as cited under the terms and conditions of the contract and in writing to provide for one time single occurrence food service preparation related to County approved events as outlined in CAO Management Directive 574 (see below). This provision is in no way meant to exempt the procurement of such services from a competitive process as required by County Policy. 

574 - County Hosted Conferences, Training, Workshops or Other Events

Refreshments, meals or snacks are allowed for County employees and non-County participants at County hosted conferences, training workshops or other events, with advance written Department Head and County Administrative office approval, when doing so will facilitate the conduct of County business or enhance the County’s ability to deliver services to clients.

A memo requesting approval must be submitted to the County Administrative Office by the Department Head, at least 30 days in advance of the activity, with a full explanation of how the food and/or refreshments will facilitate the conduct of County business or enhance the County’s ability to deliver services to clients. Details of costs for space, equipment and food/snacks shall be included. If federal or state funds are to be used for the purchase of food or refreshments, the explanation shall indicate whether the use of such funds is allowed by the federal or state agency. Supporting documents shall be attached when available (See Section 514.5 regarding facilities).

V. Inventory:

The Contractor shall provide a statement, within its proposal, as to how often a physical inventory of food and supply items will be taken at least annually.  The method for conducting the inventory and the disposition of the data collected should be explained in detail, and a copy delivered to County.  This inventory report is to include the number of meals served monthly to staff, juveniles, and inmates/consumers.

The Contractor and County shall jointly inventory, at least semi-annually, all capital equipment and County owned service ware under the Contractor’s direct control.

Prior to the actual start up of food service, the Contractor and the County shall conduct a complete inventory of nonfood supplies.  The documents showing the results of this inventory shall be kept on file with the County with copies retained by the Contractor.  The Contractor shall provide equivalent quality replacement supplies as necessary throughout the term of the contract.  All replacement supplies shall be the property of the County.

Sharp Equipment Inventory – The Contractor will implement a check-out/check-in log procedure for sharp utensils.  The Contractor will provide and utilize a locked shadow board for the secure storage and quick inventory of knives, meat forks, and other sharp or pointed utensils.  Any missing items shall be reported to the shift commander or officer in charge immediately, then to the Designated Food Service Administrator’s Office in writing.

The Contractor shall be responsible for receiving all goods at the loading dock. The Contractor shall be responsible for supplying personnel for the receiving, unloading, and storage of food and related supplies.  Contractor will use forklift drivers certified under a County approved certification program.  

The Contractor should encourage all salespersons to call their district/area offices.  If a salesperson must call on the Food Service Facility Manager, the appointment must be made in advance and the County notified of the appointment.

Contractor shall be responsible and directly pay for the replacement cost of all missing inventory.  County will not reimburse for cost.
VI. Disposables: 

Disposables/expendables shall be furnished by the Contractor.  This shall include but not be limited to all paper, plastic, sacks, and other expendable items used in the operation of the food services facilities.

VII. Quality Assurance:

The Contractor, within its proposal, is to provide the County with a written comprehensive quality assurance program, updated annually, concerning the purchase, delivery, storage, preparation, and delivery of food within the facility.  Contractor’s quality assurance program shall be in compliance and accordance with all regulatory standards of the California Uniform Retail Food Facilities Law (CURFFL), in particular CURFFL Section 113995, “Holding Potentially Hazardous Foods,” which defines food temperature and storage time limits
All food shall be of good quality and be selected, stored, prepared, and served in a safe and healthful manner.  Food and beverages shall not have any expired serving dates.

County shall have the right and authority to inspect the meals prepared by Contractor to determine compliance with CURFFL specifications, reject food not meeting the specifications, and withhold payment for meals or portion of meals not meeting the prescribed requirements.

If the Contractor fails to meet any of the conditions of the contract as determined by County in regard to meals, quality and storage of products, temperature of food served or noncompliance with any Federal, State, or local laws or regulations concerning food service, the County may not pay for those meals served or the County may require Contractor to assume the cost of County Administrator to monitor the unacceptable condition for a minimum for four (4) hours at compensated time and a half, until the condition is acceptable to the County.

In the event that the County is required to respond to any legal action regarding any aspect of the food services operation, the Contractor will, at the County’s discretion, accompany the County to any required legal proceedings at the Contractor’s expense.  The Contractor shall bear the expense of any and all liability arising out of any legal action decision finding the Contractor to be the responsible party.

Any assessment of liquidated damages will be withheld from the monies owed to the Contractor.  In the event that the liquidated damage(s) is of a dollar amount greater than what is owed the Contractor, the unsatisfied amount shall be paid to the County within thirty (30) days after written demand.

In no event shall any payment (partial or full) constitute a waiver by the County of any breach of contract in regard to liquidated damages or contractual default by Contractor.

County shall have the authority to determine actual number or portions of meals delivered and that decision shall be final.

The Contractor and County shall retain all documents pertaining to the contract for three (3) years from the termination of the contract or until the County audits are complete and exceptions resolved for the funding period covered by the contract.  Upon request, Contractor shall make these records available to County, State (including the Auditor General), and Federal Personnel.

VIII. Storage: 

The Contractor shall provide in writing, within its proposal, a statement detailing how it will provide for the correct handling, prompt storage, and rotation/issue of food items purchased that will comply with CURFFL.

Leftovers not distributed to serving areas may be held at the preparation site for a maximum of one day, under proper storage conditions.  Leftovers that are frozen and held at zero (0) degrees Fahrenheit may be retained for one month.  Potentially hazardous leftovers suspected of contamination shall be discarded immediately.  Leftovers will not be distributed to serving areas at any County location.

IX. Personnel and Hiring – Background of the Bidder:

The successful bidder and all personnel hired for the facility must successfully complete a background investigation conducted by the County.  If a contract employee is refused clearance for assignment to any facility, the Contractor shall be informed of the reason for such refusal.

Contractor will designate the Food Service Manager or his assignee as liaison between County and Contractor with respect to all notice, communications, billing, and invoices necessary for execution and performance.

The bidding Contractor shall provide job titles and descriptions and resumes for the individual(s) who will be considered for the Contractor’s position of Food Service Manager and Supervising Cook.  It is requested that this individual have previous experience with correctional food services.  An interview with any proposed manager will be required prior to the award of the contract.  If there is a change in the Food Service Manager during the life of the contract, a resume and interview will be required.   The County shall have the right of refusal of any proposed Food Service Manager.  The County shall be notified prior to the transfer/removal of any manager and to approve the replacement.  The County reserves the right to reject and terminate any manager candidates without cause.  

The County reserves the right to refuse admittance to any current employee for cause.

Contract employees shall be advised of the possibility that a hostage taking incident could occur at any time, and of the “No Hostage” policy (See Attachment “F”), which means that there will be no bargaining for the release of hostages in exchange for the release of confined inmates or minors.

No alcoholic beverages/drugs will be brought into any facility.  Nor will anyone under the influence of alcoholic beverages or drugs be allowed inside.  

In the event of any disturbance inside the facilities, the contract employees will immediately follow the orders of the County Facility Administrator or his/her designees.

In the event of a dispute involving County staff and the contract employee involving the work location, security measures, etc., the on-duty County Facility Administrator will have the final decision.

X. Independent Status of Contractor:

The Contractor hereby represents and agrees that it is engaged as an independent Contractor and not as the agent, employee, or servant of the County;  that it has and hereby retains the right to exercise control and supervision of the work and full control over the employment, direction, compensation, and discharge of all persons assisting it in the work; that it will be solely responsible for wages (including withholding of income taxes and social security), taxes, worker’s compensation, compliance with OSHA and all employment related regulations relating to its employees; and that it will be responsible for its own acts and those of its subordinates, employees and agents during the term of the contract.  Contractor shall retain the exclusive right to hire and fire and set the terms and conditions of employment for its employees, including wages, hours, fringe benefits, duties, grievance procedures, and labor relations matters.  County shall not be considered a joint employer, joint venture, or partner with Contractor.

XI. Contract Revision/Renewal:

The County reserves the right to either increase or decrease food service requirements within the terms of the contract.  The cost for the additional services only will be negotiated at the time the request is made.

The County may at its sole option, terminate the contract at the end of any County fiscal year upon thirty (30) days written notice, for reason of non-appropriation of funds.

XII. Sanitation:

The Contractor will obey all Federal, State and local laws and ordinances regarding health, sanitation, and safety.

The Contractor shall provide medical examinations as required by law for each employee and appropriate records shall be kept on file for County inspection.  

Sanitation inspection will be conducted by designated County staff with or without notice.

XIII. Medical Clearance:

The Contractor will require medical clearance for any employee to return to work after a three (3) consecutive day’s absence for illness.

XIV. Food Samples:

The Contractor will save samples of all prepared foods for a period of not less than 48 hours of its service for testing in the event of an outbreak of food poisoning.  Samples must be clearly marked as to the dates and times of preparation, service, and storage.

XV. Energy Conservation:

When the Central Kitchen is not in use or when food preparation is at a minimum, the Contractor will assume maximum utility/energy cost conservation by turning down lights, fans, water, ovens, steam equipment and other energy consuming items.

The Contractor will be responsible for turning off all non-essential equipment in the kitchen when the area is not in use.

XVI. Assignment:

The Contractor’s rights and obligations cannot be transferred or subcontracted without the written approval from County Administration in advance.  The County by the contract incurs no liability to third persons for payment of any compensation provided to Contractor.

XVII. Rights of Inspection/Complaints and Correction of Deficiencies:

The facilities operated under contract with the County may be inspected by County staff or designated representatives for security, sanitation, safety, food standards, quality of food preparation and service, Contractor employee performance, or any other valid reason.  After each inspection, the Contractor will be advised in writing of unsatisfactory conditions for which the Contractor is responsible.  The Contractor will promptly correct such deficiencies and communicate in writing, within five (5) business days the solution to each problem, when it was corrected, and what has been done to prevent recurrence of the problem.

The escalation procedure shall have three (3) levels.  The escalation procedure shall commence at level one (1) and move to level three (3).  The timing between escalation levels is at the sole discretion of the County.  The County shall inform the Contractor’s personnel reviewing the problem of their intention to escalate to the next level.
	Level 1
	

	
	A. On duty staff makes notification to Contractor’s personnel via phone, e-mail or in person to address problem.

	
	B. On duty staff makes notification to Contractor’s after hours personnel via phone, e-mail or in person to address problem.

	Level 2
	

	
	C. On duty staff notifies Food Service Manager via phone, e-mail or in person of the failure to resolve problem and delay of service restoration.

	Level 3
	

	
	D. On duty staff notifies regional office via phone, e-mail or other means of the failure to resolve problem and delay of service restoration.


Non-Compliance:  In the event that the Contractor does not correct deficiencies in accordance with the requirements of this section, County shall at its discretion, correct the deficiency(s) and invoice Contractor for costs incurred.  The amount of such costs shall be direct expenses incurred by County, labor and benefits costs plus the applicable overhead cost as determined by County.  The County shall have the right of offset and thus deduct the charges from any balance owed to the Contractor.
XVIII. Menu Specifications

A. Cycle Menu

1. MENU CYCLE

A) Contractor shall base their price on the attached sample menus (Attachment D).  No proposals will be accepted that are not priced based on these menus.

B) There are THREE menus:

(1) Adult menu

(2) Juvenile menu must meet USDA School Meals requirements for Enhanced Food Based Menu Planning Option

(3) Psychiatric menu

C) The menus shall be in accordance with the provisions of “Minimum Standards for Adult Local Detention Facilities, California Code of Regulations Title 15, Article II – Food” most current version.

2. MENU DESCRIPTION REQUIREMENTS
A) Menus include clearly defined descriptions of food items.  

B) All menu items must be listed as weight or volume measurements (e.g. ½ c, 3 oz, wt., etc.).  All cake, muffin and cornbread portions that are cut in a pan must indicate the size of the cut (e.g. 1/60 cut).

C) Meat portions in casseroles must include cooked weight measurements of meat or meat equivalent per portion (e.g. a 10 oz casserole planned to include 2 oz of meat or meat equivalent should be written on the menu as 10 oz (2 oz meat))

D) Weights of entrees on menus must be indicated as cooked or raw weights.  For those items purchased already fully cooked, it shall be indicated as either prior to reheating or following reheating.

E) If imitation cheese is intended to be served, it must be indicated on the menu.

F) Appropriate condiments to be served must be included on the written menu.  

3. NUTRITIONAL REQUIREMENTS

A) The Adult Menus will provide a weekly average of 2500 calories per day in addition to all required nutrients.  No more than 30% of calories may be derived from fat.

B) The Juvenile Menus will provide a weekly average of 3200 calories per day in addition to all required nutrients. No more than 30% of calories may be derived from fat.

C) The menus for the psychiatric facility will provide a weekly average of 2800 calories per day in addition to all required nutrients.

D) No organ meats shall be allowed in any ground meat.

4. NUTRITIONAL ANALYSIS - tied to actual recipes & products proposed

A) An item-by-item computer nutritional analysis of the menu with a weekly summary indicating the percentage of compliance to the highest RDA values for the population shall be submitted with the proposal.  

B) Each item on the menu shall have specific nutritional values based on recipes that will be used in the facility.  For example, the specific calories, protein, fat, sodium, calcium, iron, and vitamins in the recipe that will be used for Beef, Macaroni, and Tomatoes and all other meal items shall be separately identified on the computer analysis.
5. MENU & ANALYSIS CERTIFIED BY R.D.
A) A registered dietitian shall certify the menu in the proposal meets the most recently published Recommended Dietary Allowances and Dietary Reference Intakes for adult males as established by the National Academy of Sciences with a signed nutritional compliance statement for the age and sex of the population.  A copy of the dietitian’s ADA registration card shall be submitted with the proposal.  

B) A registered dietitian will approve all menus prior to service and annually thereafter.  All meals served will be in compliance with the most recently published Recommended Dietary Allowances and Dietary Reference Intakes for adult males as established by the National Academy of Sciences.
B. Plan for Product Wholesomeness

1. Contractor will warranty that:

A) All meat products will be purchased from suppliers using HACCP (Hazard Analysis Critical Control Point) programs

B) All food items will be purchased from facilities and manufacturers that meet all applicable federal and state regulations for food safety, use only industry “best practices” to assure wholesomeness and maintain appropriate liability insurance on their products.
2. Contractor will provide a written procedure for verification of food safety and quality of “opportunity buys” (defined as items purchased at a discount usually from a broker or distributor).
3. Contractor will include in the proposal its specific plan for maintaining safe and wholesome food in the facilities operated by this jurisdiction.
C. Documentation of meals served
1. Served Menu records -Substitution policy
A)  Documentation of all meals served including substitutions shall be maintained.  A plan for assuring nutritional compliance with substitutions shall be provided in the proposal.

B) The vendor shall outline procedures used to assure all meals will be served at appropriate temperatures and in a manner that makes them palatable, neat, and visibly pleasing.
2. Standardized recipes

Standardized recipes with portion yield data for all items shall be available and utilized.
GROUP I – Sheriff

The County of Fresno is soliciting Proposals for one vendor to provide comprehensive management of its adult correctional facilities food services.

The County of Fresno is currently responsible for operating and maintaining the following adult correctional facilities:

1. The South Annex Jail Facility, which is located at 2280 Fresno Street in the downtown area of the City of Fresno.

2. The Main Jail Facility, which is located at 1225 M Street, across the street from the South Annex Jail Facility.

3. The North Annex Jail Facility, which is located at 1265 M Street, next to the Main Jail Facility.

The capacity of each of these facilities and the average daily populations over the last twelve months are as follows:

	Facility
	Capacity
	ADP

	South Annex Jail
	686
	603

	Main Jail
	1,064
	946

	North Annex Jail
	1,728
	1,496

	TOTAL
	3,478
	3,045


The total meal count for the period April 1, 2008 through September 25, 2008 was 1,763,036. This total is an aggregate of all of the jail facilities and includes staff and inmate meals.

Inmate Menus and Meals:

1. The Contractor shall provide, within its proposals, a 28-day menu (see Attachment “D”).  Such menus shall be planned to provide a variety of foods thus preventing repetitive meals, and shall be in full compliance with California Code of Regulations Title 15, Article 2 standards and the provisions of the California Uniform Retail Facilities Law (CURFFL).

Menus will be reviewed and approved by County of Fresno Department of Health, the State of California Board of Corrections, and the Sheriff’s Department.  

Menus will be required to include an ethnic variety, reflective of the inmate population and comply with recognized religious tenets.  Menus shall be planned to offer an interesting variety of wholesome, nutritious and well-prepared foods to give maximum value.
2. Documentation of the menus as they are actually served must be maintained as verification of providing a nutritionally adequate diet.  The Contractor must submit such documentation weekly to the County.  If any meal served varies from the planned menu, the change will be noted on the menu.  Any menu substitutions or changes must be approved by the Sheriff’s Department prior to substitution or change.
3. Therapeutic diets shall be available upon medical authorization.  Specific
 diets shall be prepared and served to inmates in accordance with directions provided by the attending physician, dentists, or as directed by a responsible authority.  Special diets shall conform as closely as possible to the food served other inmates.  Medical diets shall be specific and complete and will be furnished in writing by the County Jail Medical Services to the Contractor.
The Contractor will be required to have the capability to prepare a Disciplinary Diet as outlined in the California Code of Regulations Title 15, Article 11, Section 1247.

4. Special holiday menus shall at a minimum be designed for New Year’s Day, Easter, Fourth of July, Thanksgiving, and Christmas.  The menu planned must be included within the proposal.  All such menus will be provided at contract rates.

5. Contractor must begin and complete serving of meals at the times determined by the Sheriff’s Department.

6. Contractor must deliver the appropriate meals to the delivery points as designated by the Sheriff’s Department.

7. Contractor must deliver appropriate meals to all housing floors of the South Annex Jail, Main Jail, North Annex Jail and any future facility or housing floors that the Sheriff’s Department may designate.

8. Contractor will remove all equipment used to transport and serve food products from the various meal delivery points as designated by the Sheriff’s Department.

9. Contractor will develop a culinary vocational food handlers program to train and educate incarcerated individuals.
Staff Meals:

Contractor shall detail their recommendations for institution of an officer’s dining room program.  Note any specific needs such as hours of operation, location, types of meals, etc.  The hours of operation are:  Breakfast 0100-0600, Lunch 0830-1330, Dinner 1500-2000.  The pattern for standard staff meals, which are enhanced upscale meals, shall be offered as outlined below:

1. One hot entrée each day to be provided for the breakfast, lunch and dinner meals, along with appropriate side dishes.  Each meal shall include the option of a sandwich consisting of luncheon meat and necessary condiments.
2. A salad bar consisting of fresh vegetables, garnishes, lettuce and a choice of three salad dressings with vinegar & oil.

3. Assorted fruit juices in individual containers are preferred.  Fresh fruit will be offered, and if fresh fruit is not in season, canned fruit packed in its own juice, water, or light syrup will be offered. 

4. Eight ounces of low fat milk per meal.

5. A traditional breakfast meal consisting of eggs, omelets, French toast, pancakes, waffles, hash browns, bacon, sausage, or ham shall be served for the staff breakfast meal at least weekly between the hours of 0100-0600.

6. The sandwich option and salad bar described above will be offered daily for all three meals, including when the weekly standard breakfast menu is served.

7. The Contractor will also provide on a twenty-four (24) hour, seven (7) day a week basis, bread for toast, fortified juice, margarine and dairy butter, fresh seasonal fruit, brewed regular and decaffeinated coffee, hot chocolate, tea, plus normal supplementary supplies (i.e., sugar, cream packages, etc.) in all designated staff dining and break rooms in all jail facilities and any future facilities as designated by the Sheriff’s Department.

8. Food preparation methods shall include baking, broiling, and boiling as opposed to those methods that add extra fats and oils, such as frying.  Spices and herbs and garnishes shall be used to enhance the taste and improve the eye appeal of the meal.

9. Religious meals shall be available for staff working unscheduled overtime if requested.

10. Sack meals for staff called out for emergency services (i.e. SWAT, Search & Rescue) shall be made available within a reasonable time as requested (i.e. thirty (30) minutes to two (2) hours, depending on the number of sack meals being requested).  Sack meals will consist of a sandwich, chips, fruit/veggies, cookies, and a drink unless otherwise specifically ordered.

11. Contractor will provide and maintain the beverage fountain machine located in the staff dining area of the North Annex Jail.

12. Contractor will provide, at least once per year and with prior County approval, outdoor food services using a gas barbeque to allow for the cleaning of the staff dining areas. 

Menu Specifications:

1. Pork and pork-derived products are not allowed on any menu in the Sheriff’s facilities other than for staff meals.

2. Booking Sack Meals
A. Up to 60 ADDITIONAL inmate sack meals are to be provided daily.  These meals are in addition to regular inmate meals.

B. These sack meals are to consist of:

Two sandwiches made with: 4 slices bread and 3-oz. meat and/or cheese 

Condiments

Fresh fruit

Cookies

1 packet of vitamin fortified powdered beverage mix

C. Sack meals are to be billed at regular inmate rates
3. Medical & Religious Diets
A. Contractor shall provide, at no additional cost, medical diets conforming to physician-ordered specifications. 

B. Contractor shall provide, at no additional cost, a lacto-ovo vegetarian and/or vegan diet for all religious requests from the administrative or religious authority.  Other meals requested, such as prepackaged meals, shall be provided at mutually agreed upon pricing.

C. Average Number and Type:
1) The average daily number of inmates receiving medical diets has been approximately 120 including an average of 120 night snack meals to inmates for medically approved diets. 

2) The most common medical diet orders are: No Conc Sweets / 2200 Diabetic.  

3) The average daily number of inmates receiving religious diets has been approximately 2‑3.

D. The most common religious diet orders are: Kosher
E. Policies and Documentation Requirements

1) Contractor will submit with their proposal an outline and sample policies of their corrections diet handbook.
Liquidated Damages:

If at any time Contractor fails to begin delivery of any scheduled meal within fifteen (15) minutes of the specified time, the Contractor shall be assessed as liquidated damages twenty (20) dollars per minute for every minute that a scheduled meal is late in delivery up to a maximum of the total cost of that meal being charged to the Sheriff’s Department.  Time is determined as reported by the National Institute of Standards and Technology (NIST).
If the Contractor fails to make any scheduled meal delivery, the Sheriff’s Department shall assess the Contractor as liquidated damages the sum of five thousand ($5,000) dollars for each unsatisfied meal delivery, plus the cost of replacing the meal service from any reasonable available source.  Any assessment of liquidated damages will be withheld from the monies owed to the Contractor.
GROUP II – Probation

Juvenile Justice Campus

The County of Fresno is soliciting proposals for the provision of cost effective food services for its Juvenile Justice Campus (JJC).  This will entail preparation and delivery of meals by Contractor to (2) two separate locations within the JJC.
The capacity of this facility is 480 beds; however, the current operating capacity is 390 beds and the estimated average daily population for 2007 is 360-390.

The operating capacity is scheduled to increase annually as follows:

420 juveniles in January of 2008, with an estimated staffing increase of 13.

480 juveniles in January of 2009, with an estimated staffing increase of 25.

The County of Fresno is currently responsible for operating and maintaining the Fresno County Juvenile Justice Campus and providing meals daily to all incarcerated minors along with staff on duty and foster grandparents.

Contractor’s proposal must comply with the California Department of Corrections and Rehabilitation, Corrections Standards Authority, as specified in the 2003 Title XV, Article 9 Guidelines and Regulations, as well as the California Department of Education, Nutrition Services Division, in terms of Nutrition Standards. Contractor will be expected to meet all requirements to allow County reimbursement from the State for the School Breakfast/Lunch program.  However, note the successful bidder will submit a proposal that exceeds these minimum standards, as County desires food service of a higher quantity, quality, and flavor than the minimum standard.  County’s expectation is this will be accomplished by the successful Contractor significantly exceeding the daily caloric allowance.  As an example, County desires bids for 2 hot meals and 1 cold meal [sack lunch] per day, whereas the minimum standard merely requires one hot meal.

Contractor is to prepare pre-portioned, temperature-appropriate meals at Contractor’s kitchen facilities and deliver to 2 separate locations (Detention and Commitment) at the JJC - where JJC staff will carry out food distribution to the living units.  It is desired by County that meal service by Contractor be prepared/delivered in individual reusable consumer trays. Trays, including waste [leftover food] shall be picked up and disposed of by Contractor.

Special diets must be in compliance with the California State Board of Corrections, Title XV, Article 9.  Meal counts for calendar years 2004, 2005, and 2006 were as follows:

	
	2004
	2005
	2006

	Total Meals Served to Minors
	312,757
	305,341
	325,341

	Total Meals Served to Staff
	44,601
	43,420
	43,072

	Total Meals Served to Foster Grandparents
	1,645
	1,831
	794

	Grand Total of Meals Served Per Year
	358,992
	350,592
	369,207

	Average Number of Meals per Day
	984
	961
	1,012


The Contractor will prepare and deliver individual meals in sufficient quantity to provide each minor three (3) meals per day and one (1) snack, seven (7) days per week.  Each minor will be provided one (1) hot breakfast, one (1) cold [sack] lunch, one (1) hot evening meal, and one (1) evening snack.  Snacks usually consist of sandwich crackers and milk, cheese and peanut butter crackers or club and cheddar cheese sandwiches.  These snacks are served four (4) evenings a week and on the other three (3) evenings, the snacks consist of apples, raisins, nuts, juice or 1% milk.  Attached to this RFP are sample menus for meals and snacks, including quantities.  

Delivery Times:

	
	Commitment
	Detention

	Breakfast/Lunch
	5:15 a.m.
	5:30 a.m.

	Dinner/Snack
	3:30 p.m.
	3:45 p.m.


It is essential Contractor realize Delivery Times and actual Serving Times are different.  It is anticipated not all meals will be consumed for up to 2 hours after delivery, so pre-meal preparation by Contractor will be audited to insure compliance with preparation regulations. Contractor will receive approximate meal counts twenty four (24) hours in advance.  Final count will be supplied 2-1/2 hours prior to each delivery.  Notification will be via phone, fax, or e-mail.

Utensils for minors will be disposable spoons only.  Staff and foster grandparents will use disposable knife, fork, and spoon.

Delivery:

Contractor will be responsible for the delivery and unloading of meals, collection of trays, utensils, and all waste generated from the provision of food from each of the defined (2) two delivery points within the JJC.  Contractor will deliver the meals in individual consumer trays, and JJC staff will distribute and serve the meals to the various living units.  Contractor will pick up any and all equipment used to deliver meals prior to or at the next scheduled delivery time.  The Contractor will be responsible for cleaning all trays and transporting food service equipment.  
If at any time Contractor fails to begin delivery of any scheduled meal within (15) fifteen minutes of specified time the Contractor shall be assessed, as liquidated damages, twenty dollars ($20) per minute for every minute a scheduled meal is late.

Commitment Housing
Centralized Dining Hall – 120 juveniles housed in (2) two separate locations (90 juveniles in Central Dining and 30 juveniles in the High Security Pod).  These locations will be served separately.  Contractor shall deliver Central Dining and High Security Pod Dining in separate food carts.

Detention Housing
Contractor’s staff will deliver between (8) eight and (12) twelve mobile food carts (between 20 and 30 meals per cart) for juvenile meals to the Detention housing loading dock and JJC staff will deliver the meals to the juveniles.  Contractor will also deliver 30-40 staff meals to the CORE building.  Meal carts will be returned to the loading docks for pick up by Contractor prior to or at Contractor’s next scheduled meal delivery.  However, carts for dinner meals will be retrieved by Contractor by no later than 8:00pm daily.
The County will allow the Contractor full use of existing facilities, including capital equipment, which includes loading lifters.
The County will provide the following:

Ingress/egress, subject to security requirements.

Available limited storage space for evening meal snack.  The Detention Facility storage area is 8’ X 10’ with a 5’ X 7’ cold box.  The Commitment Facility storage area is 12’ X 13’ with a 5’ X 7’ cold box.

RESPONSIBILITIES OF THE CONTRACTOR
Juvenile Menu and Meals

The Contractor shall provide within its proposals, a twenty-eight (28) day cycle menu including portion serving sizes.  Menus shall be approved by the California Department of Education Child Nutrition and Food Distribution Division and the Fresno County Department of Community Health and the School Nutrition Programs Unit.  Such menus shall be planned to provide a variety of foods thus preventing repetitive meals and be in accordance with all appropriate governmental agencies.

The County participates in the USDA’s National School Breakfast & Lunch Programs for its juvenile inmates.

1. The menu must average 3200 calories and be developed using the Enhanced Food-based Menu Planning Option as outlined by USDA regulation

2. Contractor must also outline in its proposal the training provided to the Food Service Director on the processes required for maintaining reimbursement status (food purchases, recipes, documentation and USDA audits) 

3. Contractor must outline in its proposal how it will meet the HACCP plan for juveniles that will meet the USDA requirement for such a program.

4. The Contractor must outline in its proposal how it will assist the County in implementing a Wellness plan for juveniles that meets the USDA requirement for such a program.

Menus shall be provided to JJC administration for approval fourteen (14) days in advance of the first items served.

Documentation of menus as they are actually served must be maintained in accordance with the State Department of Education.  The Contractor must submit such documentation weekly to JJC administration.

Medical/Therapeutic diets shall be available upon medical authorization, or as directed by JJC administration.  Specific diets shall be prepared and served to minors according to the orders of the attending physician, dentist, as directed by the responsible health authority, or as directed by staff.  Medical diets should be specific and complete and will be furnished in writing to the Contractor.  Special diets shall conform as closely as possible to the food served to other juveniles.  There are approximately 4-5 medical/therapeutic diets per day, mostly for pregnant girls, with the occasional diabetic or liquid diet.

Religious diets are rare and in most cases, a food item (like pork) shall be substituted with an acceptable item and the remainder of the regular menu.

Special holiday menus shall be designed for New Year’s Day, Martin Luther King, Jr., Easter, Fourth of July, Thanksgiving, and Christmas.  The menu planned must be included within the proposal.

Menus must include an ethnic variety, reflective of the inmate population.  Traditional Southern and Hispanic food shall be included in the menu.

Upon prior notification to the Contractor, the JJC Administration reserves the right to request a special menu, (i.e. cold meat plates, barbeques, etc.).  During the course of a year, specialty meals of this type may be requested a minimum of twenty four (24) days in advance for thirty (30) minors.

Food preparation methods shall include baking, broiling, and boiling in preference to those methods which add extra fats and oils, such as frying.  Spices and herbs and garnishes shall be used to enhance the taste and improve eye appeal of the meal.

Meal Service

County will provide Contractor, twenty four (24) hours in advance, with an estimate of the number of meals that will be required for the following day.  County will verify with Contractor, two and one half (2 ½) hours prior to each delivery, the exact number of meals required for that day’s consumption.  The County will provide to the Contractor specific meal orders by type and location.

Staff and Foster Grandparents will be served an “enhanced” meal, which is the same as the Sheriff’s Department jail staff.

Quality Assurance

In the event the Contractor fails to deliver any meals or portions of meals as agreed upon, as determined by Probation, Probation may procure meals elsewhere and charge the Contractor the additional cost of such replacement meals, plus any expenses incurred by Probation in procuring such replacement meals.

The Contractor will be assessed liquidated damages for such additional costs in the amount of one thousand two hundred dollars ($1,200.00) per hour plus the cost of food and mileage.  Any assessment for liquidated damages will be withheld from the monies owed to the Contractor.

Liquidated Damages:

If at any time Contractor fails to begin delivery of any scheduled meal within fifteen (15) minutes of the specified time, the Contractor shall be assessed as liquidated damages twenty (20) dollars per minute for every minute that a scheduled meal is late in delivery up to a maximum of the total cost of that meal being charged to the Sheriff’s Department.  Time is determined as reported by the National Institute of Standards and Technology (NIST).

If the Contractor fails to make any scheduled meal delivery, the Sheriff’s Department shall assess the Contractor as liquidated damages the sum of five thousand ($5,000) dollars for each unsatisfied meal delivery, plus the cost of replacing the meal service from any reasonable available source.  Any assessment of liquidated damages will be withheld from the monies owed to the Contractor.

GROUP III – Behavioral Health

The County of Fresno is seeking a method of providing dietetic hot meal services for inpatient consumers of the Department of Behavioral Health Intensive Services.

The County of Fresno is currently responsible for operating and maintaining the following adult mental health facility:

The Psychiatric Health Facility (PHF) located at 4411 E. Kings Canyon Road, provides 24-hour inpatient mental health treatment and evaluation for mentally ill consumers.  The average daily census is 15 patients with an average length of stay in the PHF of 5 to 7 days.  The PHF must provide 3 meals and snacks daily with menus approved by the County’s contracted registered dietitian.  Average annual meals are 15,768.  

Psychiatric Health Facility (PHF):

Contractor shall provide all dietetic meal services for consumers of the Fresno County PHF, including but not limited to:

1. Prepare food and deliver meals in individual trays as specified by Unit staff via fax confirmation for the PHF consumers 3 times daily. Contractor will deliver the meals at the designated mealtimes, as referenced further down in these instructions. Meals to include snacks, juices, milk and other beverages.

2. Contractor will provide special diets in separate individual trays.

3. Provide sack lunches when ordered, as well as meal service requests for special events.

4. Obtain tray counts and list of special diets every morning by calling the PHF at (559) 453‑5267.

5. Meet selected tray-testing requirements Health and Safety code.  

6. Provide services seven (7) days per week, including holidays.  

7. The menu must be approved by the facility’s Contractor registered dietitian or the Contractor’s dietitian.  

8. The Contractor must have an approved therapeutic diet manual to refer to regarding therapeutic diets.

Dietetic Meal Service Requirements:

The total daily diet for consumers shall be of the quality and in the quantity necessary to meet the needs of the consumers and shall meet the Daily Reference Intake for Americans as published jointly by the Department of Health and Humans Services (HHS) and the United States Department of Agriculture (USDA), adjusted to the age, activity, and environment of the group involved.  The Fresno County PHF serves adults ages 18 years and up.  Meals and food provided to the PHF must also meet California Regulations Title 22, Section 70271 requirements.
All food shall be of good quality and be selected, stored, prepared, and served in a safe and healthful manner meeting all Federal, State, and County regulations and statues governing the same.

Contractor shall prepare consumer trays for three meals per day at the following times:

· Breakfast is scheduled at 7:30 AM sharp.

· Lunch is scheduled at 11:30 AM sharp.

· Dinner is scheduled at 5:30 PM sharp.

Not more than 14 hours shall elapse between the third and first meal, as mandated by Federal and State requirements.

The Contractor shall store all disposable tray inserts and inventory as appropriate.  The Contractor shall also monitor the insulated trays and replace broken and cracked trays as needed.  Disposable plastic utensils (spoon, fork, and knife) paper napkins, salt, pepper, sugar, drinking straws shall come in wrapped individual packets with each tray.

The Contractor shall supply nourishing snacks to ensure consumers receive adequate nutrition in conformance with California Regulations Title 22, Section 70271.  The Contractor will supply and ensure that specific amounts of juices will be delivered on Tuesdays and Fridays with the breakfast trays, and maintained in the following quantities in the PHF refrigerator:

· 1 case of orange juice (90 containers per case)

· 2 case of apple juice (90 containers per case)

· 1 case of 8-oz. 1% milk carton (this is an additional case to the milk delivered 
with the meals.)

Assorted fresh fruits and nonfat milk cartons shall be delivered with the dinner trays for bedtime snack.  There shall be one piece of fruit and one 8-oz. 1% milk carton per consumer.

Snacks for consumers receiving a diabetic diet shall be prepared by assigned food service staff per the facility’s physician order and the consulting registered dietitian.  Diabetic snacks will be placed in individual bags or other acceptable container with date and time noted on each container.

Snack for 9:30 AM shall be delivered with the breakfast trays, 3:30 PM snacks shall be delivered with the lunch trays, and bedtime snacks shall be delivered with the dinner trays.

The Contractor shall contact the PHF each day at 6:00 AM, 11:00 AM, and 4:00 PM to obtain the tray count and list of special diets.

The Contractor shall, gather consumer trays when delivering the next meal tray and return them to their food service department so those trays may be cleaned for the next meal.

Sack lunches, in lieu of regular meals, shall be provided when ordered for consumers discharged to another location.  Approximately 10 sack lunches will be required a month.  Sack lunches shall consist of a sandwich, soda, fruit, and cookies, unless otherwise specifically ordered.  Sack lunches shall be delivered by the food services personnel with the breakfast trays.

The Contractor is responsible for ensuring the hot and cold temperatures of the meals delivered to the facilities meet Federal and State regulations.  Within 5 minutes of each meal delivery, a minimum of one randomly selected tray shall be tested with a food thermometer by Contractor in the presence of facility staff.  The hot food on those trays must register at least 135 degrees Fahrenheit; the cold food on those trays (especially milk) must register at most 45 degrees Fahrenheit or lower.   Should the food not measure to the appropriate temperature, the PHF Clinical Supervisor or designee should be informed by the Contractor.  Contractor shall be required to submit a corrective action plan so that temperature requirements in future are met in accordance with State and Federal regulations.  All corrective actions are to be documented, reviewed and approved by the Mental Health Director designee. 

At least once a week, the PHF may request a family-style meal service for a special event.  The facility shall notify the Contractor at least 72 hours in advance to assure that all requested products will be obtained.  The food shall be sent in bulk form and then prepared and served by the facility staff.

The Contractor shall deliver oral liquid nutritional supplements, such as Ensure, to the facility, with the breakfast trays each day.  Approximately 12 supplements will be needed each month.

The Contractor will provide clean and maintain coffee, water and juice dispensers.  The Contractor shall supply special diet trays as per the facility’s physician order.  Approximately 180 special diet trays will be required each month.  The following is a list of the special diets that can be ordered by the physician:

Gastrointestinal diets (high fiber diet, fat controlled diet, chronic peptic ulcer diet)

· Cardiac Diet (low sodium, low fat)

· Renal diets (chronic renal failure)

· Calorie-controlled diets 

· Reduced Concentrated Sweets Diet

· Psychotropic diets (Tyramine-controlled diet)

· Food sensitivity diets

· Vegetarian diets

· Pregnancy diets

· Clear liquid diets

· Texture modified (Dental soft, mechanical soft, pureed diets)

· Cultural diets (Hispanic, Hmong, etc,)

The Contractor will be required to submit quarterly and annual reports on the number of special ethnic (e.g. Hmong, Hispanic) diets served and the number of special diets (e.g. cardiac, reduced concentrated sweets, vegetarian, etc.) served.

Contractor shall keep the PHF refrigerator and freezer clean and orderly and will discard out-of-date stock items.  Contractor will maintain cooling unit records.

Food and beverages shall not have any expired serving dates. 

Liquidated Damages

In the event Contractor fails to deliver any meals or portions of meals as agreed upon, as determined by the Department of Behavioral Health, the Department of Behavioral Health may procure meals elsewhere and charge Contractor the additional cost of such replacement meals, plus any expenses incurred by the Department in purchasing such replacement meals.

Contractor will be assessed liquidated damages for such additional costs in the amount of one hundred (100) dollars per hour plus the cost of food and mileage.  Any assessment of liquidated damages will be withheld from the monies owed to the Contractor.

BIDDER TO COMPLETE THE FOLLOWING:

PARTICIPATION

The County of Fresno is a member of the Central Valley Purchasing Group.  This group consists of Fresno, Kern, Kings, and Tulare Counties and all governmental, tax supported agencies within these counties.  

Whenever possible, these agencies co-op (piggyback) on contracts put in place by one of the other agencies.  

Any agency choosing to avail itself of this opportunity, will make purchases in their own name, make payment directly to the contractor, be liable to the contractor and vice versa, per the terms of the original contract, all the while holding the County of Fresno harmless.  If awarded this contract, please indicate whether you would extend the same terms and conditions to all tax supported agencies within this group as you are proposing to extend to Fresno County.
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	Yes, we will extend contract terms and conditions to all qualified agencies within the Central Valley Purchasing Group.

	
	No, we will not extend contract terms to any agency other than the County of Fresno.

	(Authorized Signature)

	Title


COST PROPOSAL
· The bidder shall propose a per meal unit price for each of the three County Departments identified under this RFP (Sheriff Department, Department of Probation and Department of Behavioral Health).
· The proposed pricing shall include all food, labor, materials, transportation, utilities, taxes, fees, small wares etc. to provide all meals, snacks, bulk foods and services specified under this RFP; the Contractor shall conform to all requirements, terms and conditions set forth herein.

· The bidder’s proposed pricing shall reflect the use of the County’s Central Kitchen in accordance with the requirements of this RFP.

· The bidder must propose pricing for all three County Departments.

· The proposed pricing shall be based on a three (3) year contract term subject to the previously stated escalation provision.

· Pricing for the Sheriff (Jail) and the Juvenile Justice Campus shall be stated as a per meal or snack cost and shall be based on the facility’s daily population.

· The vendor shall complete the following Cost Proposal schedules; such schedules allow for different pricing in increments of one hundred inmates.

· The Cost Proposal Schedule for the Department of Behavioral Health is based on a per meal cost without use of a sliding price scale.

FAITHFUL PERFORMANCE BOND
Bidder shall quote the cost of a Faithful Performance Bond which guarantees their performance under the ensuing agreement.  Such bond shall be in the amount of two hundred fifty thousand dollars ($250,000.00) and shall be maintained for the agreement’s three (3) year term.
	Faithful Performance bond - $250,000.00 / 3 years
	$


The cost of bond will be added to the contract amount if required.  Payment for the cost of bond will be made monthly in thirty-six (36) equal payments over the term of the agreement.
COST PROPOSAL GROUP I – FRESNO COUNTY JAIL

	Inmate Population Low
	Inmate Population High
	Daily Low Meal
	Daily High Meals
	Yearly Low Meals
	Inmate High Meals
	Per Meal Price

	1,000
	1099
	3,000
	3,297
	1,095,000
	1,203,405
	$

	1,100
	1199
	3,300
	3,597
	1,204,500
	1,312,905
	$

	1,200
	1299
	3,600
	3,897
	1,314,000
	1,422,405
	$

	1,300
	1399
	3,900
	4,197
	1,423,500
	1,531,905
	$

	1,400
	1499
	4,200
	4,497
	1,533,000
	1,641,405
	$

	1,500
	1599
	4,500
	4,797
	1,642,500
	1,750,905
	$

	1,600
	1699
	4,800
	5,097
	1,752,000
	1,860,405
	$

	1,700
	1799
	5,100
	5,397
	1,861,500
	1,969,905
	$

	1,800
	1899
	5,400
	5,697
	1,971,000
	2,079,405
	$

	1,900
	1999
	5,700
	5,997
	2,080,500
	2,188,905
	$

	2,000
	2,099
	6,000
	6,297
	2,190,000
	2,298,405
	$

	2,100
	2,199
	6,300
	6,597
	2,299,500
	2,407,905
	$

	2,200
	2,299
	6,600
	6,897
	2,409,000
	2,517,405
	$

	2,300
	2,399
	6,900
	7,197
	2,518,500
	2,626,905
	$

	2,400
	2,499
	7,200
	7,497
	2,628,000
	2,736,405
	$

	2,500
	2,599
	7,500
	7,797
	2,737,500
	2,845,905
	$

	2,600
	2,699
	7,800
	8,097
	2,847,000
	2,955,405
	$

	2,700
	2,799
	8,100
	8,397
	2,956,500
	3,064,905
	$

	2,800
	2,899
	8,400
	8,697
	3,066,000
	3,174,405
	$

	2,900
	2,999
	8,700
	8,997
	3,175,500
	3,283,905
	$

	3,000
	3,099
	9,000
	9,297
	3,285,000
	3,393,405
	$

	3,100
	3,199
	9,300
	9,597
	3,394,500
	3,502,905
	$

	3,200
	3,299
	9,600
	9,897
	3,504,000
	3,612,405
	$

	3,300
	3,399
	9,900
	10,197
	3,613,500
	3,721,905
	$

	3,400
	3,499
	10,200
	10,497
	3,723,000
	3,831,405
	$

	3,500
	3,599
	10,500
	10,797
	3,832,500
	3,940,905
	$

	3,600
	3,699
	10,800
	11,097
	3,942,000
	4,050,405
	$

	3,700
	3,799
	11,100
	11,397
	4,051,500
	4,159,905
	$

	3,800
	3,899
	11,400
	11,697
	4,161,000
	4,269,405
	$

	3,900
	3,999
	11,700
	11,997
	4,270,500
	4,378,905
	$

	4,000
	4,099
	12,000
	12,297
	4,380,000
	4,488,405
	$

	4,100
	4,199
	12,300
	12,597
	4,489,500
	4,597,905
	$

	4,200
	4,299
	12,600
	12,897
	4,599,000
	4,707,405
	$

	4,300
	4,399
	12,900
	13,197
	4,708,500
	4,816,905
	$

	4,400
	4,499
	13,200
	13,497
	4,818,000
	4,926,405
	$

	4,500
	4,599
	13,500
	13,797
	4927500
	5,035,905
	$

	4,600
	4,699
	13,800
	14,097
	5037000
	5,145,405
	$

	4,700
	4,799
	14,100
	14,397
	5146500
	5,254,905
	$

	4,800
	4,899
	14,400
	14,697
	5256000
	5,364,405
	$

	4,900
	4,999
	14,700
	14,997
	5365500
	5,473,905
	$

	5,000
	5,099
	15,000
	15,297
	5475000
	5,583,405
	$

	Special Diet  Meals
	
	
	
	1
	EACH
	$

	Staff Meals
	
	
	
	1
	EACH
	$


COST PROPOSAL GROUP II – JUVENILE JUSTICE CAMPUS
	Inmate Population Low
	Inmate Population High
	Daily Low Meal
	Daily High Meals
	Yearly Low Meals
	Inmate High Meals
	Daily Low Snack
	Daily High Snacks
	Yearly High Snacks
	Yearly Low Snacks
	Per Meal Price
	Per Snack Price

	430
	480
	1,290
	1,440
	470,850
	525,600
	430
	480
	156,950
	175,200
	$
	$

	380
	429
	1,140
	1,287
	416,100
	469,755
	380
	429
	138,700
	156,585
	$
	$

	330
	379
	990
	1,137
	361,350
	415,005
	330
	379
	120,450
	138,335
	$
	$

	280
	329
	840
	987
	306,600
	360,255
	280
	329
	102,200
	120,085
	$
	$

	230
	279
	690
	837
	251,850
	305,505
	230
	279
	83,950
	101,835
	$
	$

	180
	229
	540
	687
	197,100
	250,755
	180
	229
	65,700
	83,585
	$
	$

	Special Diet  Meals
	
	
	
	1
	EACH
	$

	Staff Meals
	
	
	
	1
	EACH
	$


COST PROPOSAL GROUP III – BEHAVIORAL HEALTH
All meals, hot and cold, prepared at existing County’s Central Kitchen facility without the use of inmate labor:
	
	PER MEAL 
UNIT COST

	MEALS
	

	1. Total Cost Per Meal (including snacks):
	$

	2. Total Cost Per Meal (including diabetic snacks)
	$

	SACK LUNCHES
	

	3. Total Cost Per Sack Lunch:
	$

	BULK ITEMS
	

	4. Total Cost Per 1 case of 4oz. orange juice (90 containers per case)
	$

	5. Total Cost Per 1 case of 4oz. apple juice (90 containers per case)
	$

	6. Total Cost Per 1 case of 8oz. 1% milk carton
	$

	(this is in addition to the milk delivered with the meals)
	

	7. Total Cost Per Family –Style Meal:
	$

	SPECIAL DIET MEALS
	

	8. Total Cost Per Gastrointestinal diets
	$

	(high fiber diet, fat controlled diet, chronic peptic ulcer diet)
	

	9. Total Cost Per Cardiac Diet (low sodium, low fat)
	$

	10. Total Cost Per Renal diets (chronic renal failure)
	$

	11. Total Cost Per Calorie-controlled diets
	$

	12. Total Cost Per Reduced Concentrated Sweets Diet
	$

	13. Total Cost Per Psychotropic diets (Tyramine-controlled diet)
	$

	14. Total Cost Per Food sensitivity diets
	$

	15. Total Cost Per Vegetarian diets
	$

	16. Total Cost Per Pregnancy diets
	$

	17. Total Cost Per Clear liquid diets
	$

	18. Total Cost Per Texture modified
	$

	(Dental soft, mechanical soft, pureed diets)
	

	19. Total Cost Per Cultural diets (Hispanic, Hmong, etc,)
	$

	20. Total Cost Per oral liquid nutritional supplement
	$


PROPOSAL CONTENT REQUIREMENTS

It is important that the vendor submit his/her proposal in accordance with the format and instructions provided under this section. Doing so will facilitate the evaluation of the proposal. It will limit the possibility of a poor rating due to the omission or mis‑categorization of the requested information. Responding in the requested format will enhance the evaluation team’s item by item comparison of each proposal item. The Vendor’s proposal may be placed at a disadvantage if submitted in a format other than that identified below.

Bidders are requested to submit their proposals in a binder (one that allows for easy removal of pages) with index tabs separating the sections identified. Each page should be numbered.

Merely offering to meet the specifications is insufficient and will not be accepted.  Each bidder shall submit a complete proposal with all information requested.  Supportive material may be attached as appendices.  All pages, including the appendices, must be numbered.

The content and sequence of the proposals will be as follows:

I. BID DEPOSIT (SECURITY)
II. PROPOSAL IDENTIFICATION SHEET (as provided)

III. COVER LETTER: A one‑page cover letter and introduction including the company name and address of the bidder and the name, address and telephone number of the person or persons to be used for contact and who will be authorized to make representations for the bidder.

A. Whether the bidder is an individual, partnership or corporation shall also be stated.  It will be signed by the individual, partner, or an officer or agent of the corporation authorized to bind the corporation, depending upon the legal nature of the bidder.  A corporation submitting a proposal may be required before the contract is finally awarded to furnish a certificate as to its corporate existence, and satisfactory evidence as to the officer or officers authorized to execute the contract on behalf of the corporation.

IV. TABLE OF CONTENTS
V. PARTICIPATION
VI. CONFLICT OF INTEREST STATEMENT: The Contractor may become involved in situations where conflict of interest could occur due to individual or organizational activities that occur within the County.  In this section the bidder should address the potential, if any, for conflict of interest and indicate plans, if applicable, to address potential conflict of interest.  This section will be reviewed by County Counsel for compliance with conflict of interest as part of the review process.  The Contractor shall comply will all federal, state and local conflict of interest laws, statutes and regulations.

VII. TRADE SECRET ACKNOWLEDGMENT:

A. Sign and return

VIII. EXCEPTIONS: This portion of the proposal will note any exceptions to the requirements and conditions taken by the bidder.  If exceptions are not noted, the County will assume that the bidder's proposals meet those requirements.  The exceptions shall be noted as follows:

A. Exceptions to General Conditions section.

B. Exceptions to General Requirements section.

C. Exceptions to Scope of Work section.

D. Exceptions to Specific Terms and Conditions section.

E. Exceptions to Proposal Content Requirements section.

F. Exceptions to any other part of this RFP.

IX. VENDOR COMPANY DATA: This section should include:

A. A narrative which demonstrates the vendor’s basic familiarity or experience with problems associated with this service/project.

B. Descriptions of any similar or related contracts under which the bidder has provided services.

C. Descriptions of the qualifications of the individual(s) providing the services.

D. Any material (including letters of support or endorsement) indicative of the bidder's capability.

E. A brief description of the bidder's current operations, and ability to provide the services.

F. Reference List (form provided)

G. Following the close of this RFP and upon request the vendor shall provide copies of his/her audited Financial Statements for the last three (3) years. If audited statements are not available, complied or reviewed statements will be accepted with copies of three years of corresponding federal tax returns. This information is to be provided after the RFP closes, if requested. Do not provide with your proposal.
H. Describe any terminated contracts for services similar to vendor’s current bid for the 

1. Funding source

2. Date(s) and amount(s)

3. Resolution

4. Impact to financial viability of organization.
X. SCOPE OF WORK:

A. Bidders are to use this section to describe the essence of their proposal.

B. This section should be formatted as follows:

1. A general discussion of your understanding of the project, the Scope of Work proposed and a summary of the features of your proposal.

2. A detailed description of your proposal as it relates to each item listed under the "Scope of Work" section of this RFP. Bidder's response should be stated in the same order as are the "Scope of Work" items. Each description should begin with a restatement of the "Scope of Work" item that it is addressing. Bidders must explain their approach and method of satisfying each of the listed items.

C. When reports or other documentation are to be a part of the proposal a sample of each must be submitted. Reports should be referenced in this section and submitted in a separate section entitled "REPORTS."

D. A complete description of any alternative solutions or approaches to accomplishing the desired results.

XI. REPORTS:  Samples of reports referenced in Section VIII.C. should be displayed in this section.

XII. COST PROPOSAL: As instructed.

AWARD CRITERIA

 MACROBUTTON  COST
A. As submitted under the "COST PROPOSAL" section.

 MACROBUTTON  CAPABILITY AND QUALIFICATIONS

A. Do the service descriptions address all the areas identified in the RFP? Will the proposed services satisfy County's needs and to what degree?

B. Does the bidder demonstrate knowledge or awareness of the problems associated with providing the services proposed and knowledge of laws, regulations, statutes and effective operating principles required to provide this service?

C. The amount of demonstrated experience in providing the services desired in a California County.

 MACROBUTTON  MANAGEMENT PLAN

A. Is the organizational plan and management structure adequate and appropriate for overseeing the proposed services?
ATTACHMENT “A” – Central Kitchen floorplan
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Attachment “b” – Maintenance schedule
	
	Equipment Description
	Quantity
	Maintenance Service Schedule

	
	
	
	
	

	A
	Disposals - Salvajor #300
	3
	
	Quarterly

	B
	Dishwasher - Stero #SWB 320/U31A
	1
	
	Quarterly

	C
	Dishwasher - Stero #STW110
	1
	
	Quarterly

	D
	Ice Machine - Manitowoc #C570
	1
	
	Biannually including 2 filters

	E
	Combi Oven - Ratioal #CPC202
	1
	
	Quarterly

	F
	Convection Ovens - Hobart
	6
	
	Quarterly

	G
	Steam Kettles - Market Forge #DL-100
	2
	
	Quarterly

	H
	Steam Kettles - Cleveland #KDL-80F
	1
	
	Quarterly

	I
	Food Slicer - Hobart #1712
	1
	
	Quarterly

	J
	Food Slicer - Berkel #919/1
	1
	
	Quarterly

	K
	Food Cutter - Hobart #HCM450
	1
	
	Quarterly

	L
	Food Cutters - Hobart #84145
	2
	
	Quarterly

	M
	Steak cookers - Market Forge #M36SC
	2
	
	Quarterly

	N
	Tilt Skillet - No Manufactures Information
	1
	
	Quarterly

	O
	Gas Steam Kettle - Cleveland #KGL-100
	1
	
	Quarterly

	P
	Electric Mixers - Hobart #A-200
	2
	
	Biannually

	Q
	Deep Fryers - Pitco Frialator #HE18S
	2
	
	Quarterly

	R
	Grill Top - Montague Grizzly
	1
	
	Quarterly

	S
	Grill Top - Rankin Delux #TB636C
	1
	
	Quarterly

	T
	6 Burner Range - Montague Grizzly
	1
	
	Quarterly

	U
	Refrigerator - True #T-35
	1
	
	Quarterly

	V
	Refrigerator - True #T-49
	1
	
	Quarterly

	W
	Refrigerator - McCall #1-1045AC
	2
	
	Quarterly

	X
	Steam Table - Duke #TEHF-60PG1
	1
	
	Quarterly

	Y
	Warming Cart - FEW #TS-1826-18P
	1
	
	Quarterly


attachment “c” – CENTRAL KITCHEN Map

	


ATTACHMENT “D” – JJC SITE MAP W/ DELIVERY POINTS
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	attachment “e” – sample menus

	GROUP I – Sheriff - 393-4629 Sheriff Sample Menu.pdf

	GROUP II – Probation- 393-4629 ProbationMenu.pdf

	GROUP III – Behavioral Health - 393-4629 Behavioral Health Sample Menu.pdf


 ATTACHMENT “F” – “NO HOSTAGE” POLICY

EFFECTIVE DATE:  
12‑18‑89                   REVISED:  
08-06-90, 12-25-94, 05-06-96, 09-01-99

APPROVED BY: 
Sheriff R. Pierce

AUTHORITY:
Title 15, Section 1029(a)(6)(B) and P.C. 236.

PURPOSE:

The purpose of this policy is to establish procedures which provide for the resolution of a hostage-taking incident while preserving the safety of staff, public, inmates, and hostages, and maintaining facility security.

POLICY:

The Fresno County Sheriff's Department Detention Bureau maintains a NO HOSTAGE FACILITY and will not consider bargaining with hostage takers for ANY reason. 

It is the policy of the Fresno County Sheriff's Department Detention Bureau that once any staff member is taken hostage, they immediately lose their authority and any orders issued by that person will not be followed regardless of their rank or status.

It is the policy of the Fresno County Sheriff's Department Detention Bureau that the primary responsibility of all staff members in a hostage situation is to protect every person involved, if possible, from serious injury or death.

PROCEDURES:

I. DEFINITION
HOSTAGE SITUATION:   any staff member, citizen or inmate held against their will by another person for the purpose of escape, monetary gain or any reason which may place an individual in danger of losing life or suffering serious injury.

II. NOTIFICATIONS, CONTAINMENT AND CONTROL OF THE SITUATION
A. Emergency procedures and notifications shall be implemented as per Emergency Planning procedures (B-101/FILE: EMERGNCY).

B. Additionally, the Watch Commander will notify the Patrol Watch Commander and apprise them of the incident.  The Patrol Watch Commander may be requested to activate the established Department Hostage Negotiation Team, outside support agencies, equipment, personnel and dispatch a detective to the scene for the crime report.

III. DURING NEGOTIATIONS 

A. While at the scene, the Hostage Negotiation Team members will conduct all verbal or written communications between the hostage taker(s) and the Incident Commander.  The Hostage Negotiation Team will immediately notify the Incident Commander of any changes in the following situations: 

1. Hostage status

2. Incident changes and developments

3. Hostage taker(s) demands

4. Any and all pertinent information concerning the incident

B. Staff members at the scene not actively involved with negotiations will not act or speak out to the hostage taker(s) or hostages.

C. The Incident Commander, in conjunction with the Bureau Commander, will formulate a plan to take the necessary actions, using the appropriate force, to terminate the hostage situation in the event negotiations fail.  Hostage safety will be of paramount concern. 

“YOU ARE ENTERING A NO HOSTAGE FACILITY.  EMPLOYEES WILL NOT RECOGNIZE HOSTAGES FOR BARGANING PURPOSES OR PERMIT INMATES OR OTHERS TO USE HOSTAGES TO ESCAPE FROM CUSTODY.  PERSONS ENTERING THIS FACILITY MAY BE SUBJECT TO SEARCH. 
	ATTACHMENT “G” –CENTRAL KITCHEN Utility EXPENSE
393-4629 Utility Cost.xls

	ATTCHMENT “H” – HISTORICAL DATA

Meal Purchases April 1, 2008 through September 25, 2008:  393-4629 Historical Data.xls
· Sheriff (Jails)

· Juvenile Justice Campus

· Department of Behavioral Health

	ATTACHMENT “I” – Maintenance Expense

April 1, 2008 through September 24, 2008:  393-4629 Maintenance.xls

	ATTACHMENT “J” – Sample Agreement

393-4629 Sample Agreement.pdf
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