BALTIMORE COUNTY, MARYLAND

REQUEST FOR PROPOSAL NO. P-062

FOOD SERVICE FOR BALTIMORE COUNTY

DEPARTMENT OF CORRECTIONS, TERM AGREEMENT

GENERAL CONDITIONS

1.
BACKGROUND.

Baltimore County is accepting proposals for on-site Food Preparation Services for the Baltimore County Department of Corrections in Towson, Maryland.  The Detention Center houses the male and female population, work release inmates, inmates assigned to special details and inmates serving weekend sentences.  Currently, the population as of this request and the average daily population (ADP) for FY11 (thru December 31, 2010) is 1,329.  In the prior fiscal year, the ADP was 1,337 for FY10 and 1,363 for FY09.  The average daily population does not include inmates on the home detention program, as they are not housed at the Detention Center.  The average number of Staff Meals served per week is 550.

2.
SCOPE OF SERVICES.

Contractor will provide for full food service operation for inmates, staff, and visitors of the Baltimore County Department of Corrections.  Food services will be required three hundred sixty-five (365) days per year (366 in leap year) three (3) times per day as specified by the Department’s Director.  A detailed Scope of Services is included in the Specifications of this Solicitation.

3.
TERM OF AGREEMENT.

3.1
The term of this contract shall be for one (1) year beginning on or about July 1, 2011.  Baltimore County reserves the right to renew this contract for nine (9) one year options under the same terms and conditions.  Baltimore County will automatically renew this contract on each option year unless notice is given to the contractor that the contract is not renewed.

3.2
If price adjustments are requested pursuant to the terms of the contract, the contractor must notify the Baltimore County Purchasing Bureau ninety (90) days prior to the current terms expiration date.

3.3
The contractor must maintain the insurance coverages required by the County while this contract is in force, including automatic renewal terms, and shall provide documentation of such insurance in a form satisfactory to the County when required.

4.
PRE-PROPOSAL CONFERENCE.  

4.1
A pre-proposal conference is scheduled for Tuesday, March 8, 2011 at 10:00 a.m., at the Baltimore County Detention Center, 720 Bosley Avenue, Towson, MD.

4.2
Offerors unable to attend the pre-bid conference shall contact Tim Bruno at the Baltimore County Detention Center 410-887-3412 to arrange for a site visit prior to the proposal due date.  Contractors wishing to submit a proposal are required visit the facility prior to submitting a proposal.  No exceptions to this requirement will be permitted.

4.3
Any significant changes to the solicitation as a result of the discussions at the pre-bid conference will be posted on the web site at:  www.baltimorecountymd.gov./purchasing.

5.
QUESTIONS AND INQUIRIES; ADDENDA.

5.1
Questions will be entertained at the conference.  If it becomes necessary to revise any part of this RFP, addenda will be posted on the web site at www.baltimorecountymd.gov/purchasing. 
5.2
Offerors must acknowledge, in writing, receipt of all addenda in the text of their proposals. All official correspondence in regard to the specifications should be directed to and will be issued by the Purchasing Division.  Offerors are cautioned that the County assumes no responsibility for oral explanations or interpretations of solicitation documents.  

5.3
The deadline for written questions pertaining to this solicitation is seven (7) calendar days prior to the due date of proposals.

6.
EVALUATION OF OFFERS.

6.1
Award will be made to the responsible offeror whose proposal best meets the needs of the County as set forth herein.

6.2
Proposals will be evaluated based on the following criteria, listed in order of importance.

6.2.1
Quality of the response demonstrating a comprehensive understanding of the scope of services.  Organization, skills and proficiency in providing the required Food Preparation and Services outlined in this Request for Proposal.

6.2.2
Demonstrates comprehensive and complete staffing coverage.

6.2.3
Demonstrated experience and technical qualification; a minimum of five (5) years experience in food service management in similar facilities.

6.2.4
References.

6.2.5
A Minority Business Enterprise/Woman Business Enterprise (MBE/WBE) requirement has not been assigned to this procurement.  However, points will be assigned if the offeror has achieved MBE/WBE participation.

6.2.6
Degree of completeness of response to the RFP and degree to which the offeror followed instructions for submittal.

6.2.7
Price.

6.3
After consideration of the factors set forth in this RFP, the committee will recommend award to the offeror whose proposal is most advantageous to the County.

6.4
This RFP will result in the submission of “proposals” (not “bids”), and the Evaluation and award process will be based on both scored technical and price responses, not just price.  Therefore, the County may enter into negotiations with offerors and invite “best and final offers” as deemed to be in the best interest of the County.  Negotiations may be in the form of face-to-face, telephone, facsimile or written communications, or any combination thereof, at the County’s sole discretion. 

6.5
Offerors are strongly advised not to prepare their proposal submissions based on any assumption or understanding that negotiations will take place.  Offerors are advised to respond to this RFP fully and with forth-rightness at the time of proposal submission.

6.6
Nonacceptance of an individual offer may mean that one or more other proposals were more advantageous, or that all were rejected.

7.
ORAL PRESENTATION.  Offerors may be required to clarify their proposals by making individual presentations to the evaluation committee.

8.
CONTRACTOR QUALIFICATIONS.  

8.1
At the option of the County, bidders/offerors may be required to furnish evidence of sufficient financial responsibility to fulfill this contract, and evidence that they have, or can obtain the necessary equipment, manpower, and storage facility to ensure delivery within the parameters of this contract.

8.2
Bidders/Offerors must provide at least two (2) references (names of contact persons and phone numbers) of similar sized contracts serviced during the past eighteen (18) months.

8.3
Prior to award of this contract, the County reserves the right to inspect the facilities of any bidder/offeror.  The reputation of bidders regarding adequacy of their resources and facilities, and past records of their skillful performance of work of the type and magnitude required herein shall be considered when making the award.

9.
SUBMITTAL PROCESS AND REQUIRED COPIES. 

9.1
Each offeror shall submit one original, clearly marked as such, and seven (7) copies of the complete proposal.  The cost of preparing proposals is the responsibility of offerors.  The County will not photocopy your proposal documents for the purpose of complying with this provision requiring a pre-determined number of duplicate copies.  Failure to provide the required number of complete duplicate copies may result in rejection of your proposal.
9.2
Proposals must be securely sealed and addressed to the Baltimore County Purchasing Division, 400 Washington Avenue, Room 148, Towson, Maryland 21204 using the label provided in the solicitation package.  Copies of the label must be made for multiple packages.

9.3
Technical and price proposals are to be mailed together in one package, but the Technical and Price Proposals must be bound separately.  There shall be no reference to the price of products and services in the Technical Proposal.  Proposals may be either mailed or hand-delivered.  If the proposal is sent by mail or commercial express service, the Offeror shall be responsible for actual delivery of the proposal to the proper County office before the deadline.  All timely proposals become the property of the County.

9.4
Late proposals will not be considered.  Proposals received after the deadline will be returned unopened.

9.5
Proposals should be prepared simply and economically, providing a straightforward, concise description of the offer, and all required information.  They should be printed on recycled paper and duplexed if possible; staples, clips or rubber bands are preferred to ring binders, and unnecessarily elaborate brochures or other expensive visual presentations are neither necessary nor desired.  Each page of the proposal should be consecutively numbered.

9.6
Each proposal shall be accompanied by an executed procurement affidavit which is provided by the Purchasing Division in the solicitation package.

10.
BID DEPOSIT REQUIREMENTS.

10.1
A bid deposit is required for this bid proposal.  Failure to submit such check or bond when required will nullify bid.

10.2
Bids must be accompanied by either a Certified Check, Cashier's Check, Treasurer's Check or U.S. Money Order for five percent (5%) of the amount of the bid; or a Bid Bond for five percent (5%) of the amount of the bid, executed on the attached approved form.  Only the bid bond form provided by the County will be acceptable and must be completed by a surety company duly licensed under the Laws of the State of Maryland.

10.3
Checks or money orders will be returned to unsuccessful bidders upon the award of the solicitation, and to successful bidders upon execution of the contract(s) and the meeting of bond requirements, if applicable.

10.4
Nonperformance by a successful bidder, or his failure to execute the agreement or meet bond requirements within fifteen (15) calendar days after the award, may result in his deposit being forfeited to the County as liquidated damages.

11.
INSURANCE, BONDS, COMPLIANCES.

11.1
The successful vendor will be required to execute a Certificate of Insurance form furnished by the County in accordance with the attached requirements.  The successful vendor will have fifteen (15) calendar days to comply with this requirement, excluding County holidays and non-work days, if applicable.  

11.2
The Insurer must maintain the insurance coverages required by the County while this agreement is in force, including automatic renewal terms, and shall provide documentation of such insurance in a form satisfactory to the County when required.

11.3
In the event the Vendor changes their insurance carrier, a new Certificate of Insurance (form PB021) must be requested from the County and completed by the new insurance carrier within ten (10) days of the change of policy.

11.4
The successful offeror will be required to give both a performance and payment bond each (100) percent of the contract.  The successful offeror shall have fifteen (15) days to comply with this requirement.  Noncompliance may result in the contract being awarded to the next lowest responsive and responsible offeror.

12.
COUNTY HOLIDAYS.

New Year's Day

Columbus Day

MLK, Jr. Birthday

General Election Day (Each Even Year)

Presidents' Day

Veterans' Day

Memorial Day


Thanksgiving Day

Independence Day

Christmas Day

Labor Day

13.
COOPERATIVE PURCHASE.

13.1
The County reserves the right to extend all of the terms, conditions, specifications, and unit or other prices of any contract resulting from this bid to any and all public bodies, subdivisions, school districts, community colleges, colleges, and universities including non-public schools.  This is conditioned upon mutual agreement of all parties pursuant to special requirements which may be appended thereto.  The supplier/contractor agrees to notify the issuing body of those entities that wish to use any contract resulting from this bid and will also provide usage information, which may be requested.

13.2
The County assumes no authority, liability or obligation, on behalf of any other public or non-public entity that may use any contract resulting from this bid.  All purchases and payment transactions will be made directly between the contractor and the requesting entity.  Any exceptions to this requirement must be specifically noted in the bid/proposal response.

14.
“SAMPLE” FORM CONTRACT.

14.1
The County’s form contract is attached as part of this solicitation.  By the act of submitting a proposal, the offeror expressly acknowledges that he/she/it accepts the terms and conditions as stated in the form contract unless exceptions are submitted in writing with the proposal.

14.2
The offerors’ acceptance of, or deviations from, the form contract terms and conditions are considered during the evaluation and subsequent award.

14.3
If the offeror submits an exception, which alters the County’s risk, liability, exposure in, or the intent of this procurement, the County reserves the right in its’ sole and absolute discretion to deem the offeror non-responsive.

15.
PRICES.  Prices quoted must remain firm for the period covered by this contract, unless price escalation is herein specified.  Prices quoted shall include delivery costs and charges.

16.
ESCALATION.  

16.1
All prices offered herein shall be firm against any increase for one (1) year from the effective date of the contract.  Prior to commencement of subsequent renewal terms, the County may entertain a request for escalation in accordance with the current Consumer Price Index at the time of the request or up to a maximum 5% increase on the current pricing, whichever is lower.  

16.2
For purposes of this section, “Consumer Price Index” shall mean the Consumer Price Index-All Urban Consumers-United States Average-Food and Beverage (CPI-U), as published by the United States Department of Labor, Bureau of Labor Statistics.  

16.3
Baltimore County reserves the right to accept or reject the request for a price increase within fourteen (14) days.  If the price increase is approved, the price will remain firm for one (1) year from the date of the increase

17.
ESTIMATED CONTRACT VALUE.  The estimated value group for this contract is:   F

A
Between $25,000 and $75,000

B
$75,001 to $100,000

C
$100,001 to $250,000

D
$250,001 to $500,000

E
$500,001 to $1,000,000

F
Over $1,000,000

18.  
INVOICES.

18.1
Invoices must be legibly prepared and submitted to the County weekly based on the average daily population.  



Invoices shall include the following information:



Contractor’s Name



Address



Federal tax identification number  

Number of regular inmate meals (bag lunches should be included in this number)



Number of staff meals

Number of special catering requests.

18.2
Invoices shall be submitted to the Office of Budget and Finance, Disbursements, 400 Washington Avenue, Room 148, Towson, Maryland  21204.  Invoices in the proper form and approved by the County shall be paid by the County within thirty (30) days of receipt thereof.  The County reserves the right to approve such invoices, in its sole discretion, and to request such detail and additional information as the County in its discretion deems appropriate.

19.
METHOD OF AWARD.  Award will be made on a total lump sum basis.  In accordance with Section 10-2-406 of the Baltimore County Code, 2003, as amended, past performance of bidders in furnishing goods and services to Baltimore County will be considered in determining this award.

20.
CONTRACT APPROVAL.  The Baltimore County Council must approve the contract resulting from this solicitation.  The current contract expires June 30, 2011, therefore we are imposing a very strict timeline for the execution of a new contract.  A sample contract is attached for review as part of this solicitation, and any exceptions to the contract language must accompany the bid response.  Major exceptions to the County’s standard contract form may result in rejection of your bid or proposal.  The County will prepare a formal contract specific to this solicitation for execution by the successful contractor.

21.
MATERIAL SAFETY DATA SHEET.  

21.1
All bidders must submit with their bids Material Safety Data Sheets (MSDS).  Prior to awarding the bid, the Safety Office must approve the awardee's MSDS.

22.
MINORITY AND WOMEN BUSINESS ENTERPRISE REQUIREMENTS:  The resulting minority and women business participation requirement for this contract is 0%.  There is no minority and women business requirement for this solicitation.

22.1
Each Contractor must comply with all Minority and Women Business Enterprises (M/WBE) participation requirements.  Included with this solicitation package are copies of the County’s M/WBE policy and provisions and M/WBE participation schedule forms.  All M/WBE participation forms must be completed, executed, and returned to the Purchasing Division with the bid if a goal has been assigned.  To request M/WBE participation forms, contact the buyer on the solicitation.

22.2
It is the intention of the contract that the Contractor complies with the required participation levels on a cumulative basis for the full term of this agreement rather than on a job-to-job basis.  The successful Contractor shall estimate the participation level (for the full term of the contract) for each subcontractor and/or suppliers listed on the participation schedule.

22.3
The Prime Contractor shall make a genuine good faith effort to comply with the Baltimore County Minority Business program’s minimum 15% subcontracting goal. However, the percentage requirement may vary.  The Prime Contractor shall make a good faith effort to obtain minority subcontractor participation even if the Prime Contractor has the capability to complete the work with its own workforce. This good faith effort is also applicable to Prime Contractors who are themselves, minority-owned or woman owned firms.

22.4
All prime contractors and MBE/WBE sub-contractors are required to report monthly to the County through an online system called PRISM at www.baltimorecountymd.gov/go/mwbe under MWBE directory/Vendor Compliance.  If the contractor cannot submit his/her report on time, he/she will notify the County MBE/WBE office and request additional time to submit the report.  Failure of the contractor to report in a timely manner may result in a finding of noncompliance.  The County in its sole discretion may require additional reports regarding MBE/WBE.  Questions regarding the use of this system can be directed to Damon Hughes at 410-887-3407.

23.
Electronic Version Submittal.
23.1
In accordance with the General Instructions for Solicitations, #1.9, Instructions, Forms and Specifications, responses to Requests for Bids and Requests for Proposals shall be accompanied by an electronic version (CD) of the bid proposal in PDF format.  The CD must be labeled with the bid number, the bid title, and the bidders’ name submitting the response.  All bids must be submitted in a sealed envelope or carton as appropriate.  This does not apply to Requests for Quotations.

BALTIMORE COUNTY, MARYLAND

REQUEST FOR PROPOSAL NO. P-062

FOOD SERVICE FOR BALTIMORE COUNTY

DEPARTMENT OF CORRECTIONS, TERM AGREEMENT

SPECIFICATIONS

1.
BACKGROUND.

1.1
Baltimore County is accepting proposals for on-site Food Preparation Services for the Baltimore County Department of Corrections, 720 Bosley Avenue, Towson, Maryland 21204.  The Detention Center houses the male and female population, work release inmates, inmates assigned to special details and inmates serving weekend sentences.  Currently, the population as of this request and the average daily population (ADP) for FY11 (thru December 31, 2010) is 1,329.  In the prior fiscal year, the ADP was 1,337 for FY10 and 1,363 for FY09.  The average daily population does not include inmates on the home detention program, as they are not housed at the Detention Center.  

1.2
All food is to be prepared on site.

2.
SCOPE OF SERVICES.

2.1
Contractor will supply the labor, foodstuffs and preparation materials including sharps, service utensils, dishwashing, sanitation, cleaning supplies and chemicals for food preparation, non-durable kitchen supplies such as uniforms, gloves, and all incidentals necessary to provide for full food service operation for inmates, staff, and visitors of the Baltimore County Department of Corrections.  Food services will be required three hundred sixty-five (365) days per year (366 in leap year) three (3) times per day as specified by the Department’s Director.  

2.2
Contractor will supply and assume all costs of operation for labor, food, preparation materials including sharps and service utensils, non-durable kitchen supplies such as uniforms, gloves, and all incidentals necessary for full food service operation.  Labor is defined as personnel hired by the Contractor and on Contractor’s payroll.  The Contractor will pay all wages, fringe benefits and payroll taxes.

2.3
Food and food service contractors and subcontractors will meet all applicable federal, state and local guidelines as prescribed by the National Commission on Correctional Health Care, American Correctional Association, American Medical Association, National Academy of Science and Maryland Commission on Correctional Standards. 

2.4
Compliance with the Baltimore County Department of Corrections Directives attached to this solicitation is required.  
2.5
Contractor will purchase, receive, store, prepare, produce, and package food to meet the prescribed menu.  All foods must be prepared on site.

2.6
Contractor will serve tasty, visually appetizing, wholesome, nutritious, quality food at the correct serving temperature, portion, and at the proper times as designated by the Department's Director.

2.7
The contractor shall also be responsible for training their personnel on the safe and proper usage of the kitchen equipment.  

2.8
Vendor shall accept County Penalty Schedule attached to this solicitation.

2.9
Contractor must provide contingency plans to provide service in the face of unforeseen events, i.e., power failure, fire, flood, or a labor walk out which would cripple the normal operation.

2.10
Contractor will provide religious, medical and vegetarian diets described as Special Diets at no additional charge.

3.
SPECIAL DIETS.
The following Special Diets may be required at any given time during the term of the Contract:

3.1
Medical - The Contractor shall provide a Diet Manual that shall contain the following diets and nutritional analysis.  The cost of diet snacks as required by the Medical Department shall be included in the cost Proposal.

3.1.1
Cardiac Diet

Diabetic Diets (all Diabetic Diets will comply with the standards of the American Diabetic Association recommended diets and will only contain low and moderate glycemic foods and will not contain concentrated sweets).

3.1.2
2,200-Calorie Insulin Dependent (snacks included)

3.1.3
2,800-Calorie Insulin Dependent (snacks included)

3.1.4
2,200-Calorie Non-Insulin Dependent (no snacks included)

3.1.5
2,800-Calorie Non-Insulin Dependent (no snacks included)

3.1.6
Carbohydrate Controlled Diet (no snacks included)

3.1.7
High Protein/High Calorie (snack included)

3.1.8  
Restricted Protein, Sodium & Potassium (Renal) diet

3.1.9
Pregnancy & Lactation Diet

3.1.10
Age 50+ diet

3.1.11
Gastric Soft Diet

3.1.12
Clear Liquid Diet

3.1.13
Full Liquid (Broken Jaw) Diet

3.1.14
Dental Soft Diet

3.1.15
Bland Diet

3.1.16
Food Allergy Diet:

No Meat

No Seafood

No Dairy

Other

3.2
Religious - Muslim, Orthodox Jewish, Catholic, etc. - non-meat or Kosher.

3.3
Holiday - special holiday meals shall be served on Thanksgiving and Christmas and other holiday and religious days.  The cost of holiday meals shall be included in the total cost of the proposal.  Holiday meals are served at lunch.  The regular menu applies the rest of the day.

3.4
Vegetarian – a four (4) week menu is required and shall be submitted with the technical proposal

3.5
“Special Management Meal” (formerly called Behavior Modification Meal) described in Directive 3.3.09 attached to this solicitation.

3.6
The Food Service Director shall be required to maintain diet records for each inmate and meet with the Medical Administrator or designee on a monthly basis to review each inmate’s diet.

4.
MEAL SERVICE SCHEDULE.
Meals shall be prepared three (3) times per day, with preparation completed and food ready for distribution no later than the times designated.  Tray preparation (actually placing food on the trays) shall not occur any earlier than fifteen (15) minutes prior to the beginning of the meal.  In the event that regular trays cannot be used, the Contractor, at their expense, shall provide Styrofoam products.  Should the use of Styrofoam be required, the Shift Commander shall be notified.

4.1
Inmates

4.1.1
Breakfast-
4:15 a.m. to 6:15 a.m.

4.1.2
Lunch
-
10:15 a.m. to 12:15 p.m. 

4.1.3
Dinner
-
4:00 p.m. to 5: 30 p.m.

There shall be not more than fourteen (14) hours between the evening meal and the breakfast meal except for emergency situations.  

Based upon Work Release inmate schedules, early breakfast meals may be required by 3:00 a.m. and shall be that which is listed on the menu.  This will be reviewed by the Shift Commander.  

4.2
Baltimore County Detention Center Staff Meals
4.2.1
Staff meals shall be served at the following times.

4.2.1.1
1st Tour 3:00 a.m. - 6:00 a. m.

4.2.1.2
2nd Tour 10:30 a.m. - 1:00 p.m.

4.2.1.3
3rd Tour 4:00 p.m. - 6:00 p.m.

4.2.2
BCDC Staff persons requesting a meal shall be required to sign the Staff Meal Form.  The number of meals shall be limited to the number of staff signing the form.  Additional meals shall not be prepared and the Contractor shall not bill the County for more meals than those listed on the Staff Meal Form.  This shall be verified on a weekly basis by the Deputy Director or designee.  For staff, all condiments shall be in individual, pre-packaged sizes.  The average number of staff meals per week is 550.  The cost of staff meals shall be the same as the inmate meals.
4.2.3
BCDC Staff persons shall be given a choice of three (3) different meals for lunch and dinner to include:

4.2.3.1
Inmate meal

4.2.3.2
Salad Bar and Soup

4.2.3.3
A third item as approved by the Deputy Director.

5.
FOOD SERVICE PERSONNEL STAFFING REQUIREMENTS.

5.1
Contractor must provide adequate food service personnel 365 (366 leap years) days per year for a successful operation.  At a minimum, staffing shall include one (1) Food Service  Director, one (1) Food Service Manager and at least three (3) Cook supervisors present and supervising the preparation of three (3) meals.  When an employee fails to report due to illness or emergency, a replacement must be available within two (2) hours from when the shift started.  With the proposal, the offeror should include a two (2) week staffing schedule.  There should be staff on schedule for an entire twenty-four (24) hour period.

5.2
The County will supply two (2) Correctional Dietary Staff to be determined by the Director to work within the kitchen. 
5.3
Should the Food Service Director or Food Service Manager positions become vacant, at any time the Contractor shall have twenty-one (21) calendar days to fill the position but shall immediately appoint an Acting Director.  Should the position remain unfilled after the 21-day period, the Contractor shall pay the County $1,000 and $100 per day thereafter until the position is filled by an individual acceptable to the County.  The Director  shall have the power to waive this fine or extend the time period in which the vacancy must be filled following a consultation with the Food Service Director or Manager.

5.4
The Contractor shall provide a breakdown of employees' salaries by direct labor rate per hour and loaded rate per hour with the signed County Contract.  The Deputy Director shall be provided the actual hourly and loaded rate for each employee hired at the time they begin employment.  

5.5
The Contractor shall provide the Director a new hourly and loaded rate every six (6) months of the Contract.

6.
FOOD QUALITY REQUIREMENTS.

6.1
A statement of nutritional adequacy, prepared by a registered dietician, detailing the caloric and nutritional content of the menu, will be included in the bid proposal.

6.2
All foods served shall be wholesome and free from spoilage and decay.  Uncooked items such as fruits and vegetables shall be clean and free from blemishes.

6.3
Cooking temperatures and cooking time shall be regulated in order to retain nutrients and to serve palatable and attractive food.

6.4
All food items purchased by the Contractor in connection with this Contract shall meet and comply with all Local, County, and State Codes, Regulations and Laws and be from approved sources.

6.5
All institutional meat purchases shall meet the "General Requirements" as formulated by the U. S. Department of Agriculture.  All applicable items shall have grading certificates.

6.6
All deliveries of potentially hazardous foods shall conform to the Maryland State Department of Health and Mental Hygiene regulations governing temperature maintenance during transportation.

6.7
Grade minimums and standards for food items shall be as follows:

6.7.1
Seafood

6.7.1.1
All seafood shall be of the best quality and fresh chilled or frozen, and must conform to all standards and regulations of any Health Department or agency having jurisdiction over the processing, packing, sale, transportation or distribution of seafood.

6.7.2
Poultry- United States Department of Agriculture Grade A or better.

6.7.2.1
All poultry, fresh or frozen, shall have been inspected and passed for wholesomeness by the USDA, and shall be Grade A or better.

6.7.3
Meats.  All meats shall have been inspected and passed by the U.S.D.A. and shall be graded as follows:

6.7.3.1
Beef - U.S.D.A. Grade A or better

6.7.3.2
Ground beef- U.S.D.A. Utility or better not to exceed 25% fat.

6.7.3.3
Grading certificate must be provided where required.

6.7.4
Fruits and Vegetables (Canned) Extra Standard or better

6.7.4.1
All canned food shall be USDA inspected and no less than Grade A or Extra Standard; except that Grade B may be used for soups, stews, purees and similar items. 

6.7.5
Eggs U.S.D.A. Grade A medium

6.7.5.1
All fresh shell eggs shall be USDA Grade A medium or better.  All fresh, liquid, frozen or dried eggs must be pasteurized and processed under continuous inspection of the USDA.  All cans and packages must bear the USDA seal showing the date of inspection.  Frozen Eggs once thawed, must be used and may not be refrozen.

6.7.6
Fruits and Vegetables (Fresh) - USDA No. 1

6.7.6.1
All fresh fruits and vegetables shall be top grade, depending on the specific fruit or vegetables and its use in preparation of finished products.

6.7.7
Dairy Products and Cheese -USDA Grade A

6.7.7.1
All dairy products must conform with Maryland State Department of Heath and Mental Hygiene standards.  Fluid milk must contain a minimum of 400 IU of Vitamin D and 2,000 IU of Vitamin A per quart.

6.7.8
Frozen Foods

6.7.8.1
All frozen foods shall be USDA Grade AA or A depending on the specific food and shall have been packed under continuous inspection of the USDA.

6.7.9
The Deputy Director or his/her designee shall make regular unannounced inspections of food items to ensure the food labels meet or exceed grade minimums.

7.
REGULAR MENU.

7.1
Contractor shall submit a 3,200 calorie-per-day menu, along with a nutritional analysis that meets or exceeds all applicable guidelines.  The menu and analysis shall be approved and dated by a registered dietician.  Changes may be made to this menu on a seasonal or otherwise designated basis, as agreed upon by the Department's Director or his/her designee and the Contractor.

7.2
Menu cycle will run no less than four (4) weeks (28 days).  Menus shall be planned in advance by the Contractor and shall follow the four (4) week cycle pattern for the period planned.  Menus for the period covered shall provide sufficient variety and should be designed with the inmate population in mind.

7.3
Proposed menus shall be submitted to the Deputy Director for review and approval at east fifteen (15) days in advance before the first effective day of the menu.

7.4
Items which are disapproved by the Deputy Director shall not be served.  Contractor will provide alternatives to rejected items within five (5) days to the Deputy Director for approval.  Pork or pork byproducts may not be served to the inmate population, but may be served to Staff.

7.5
Portion sizes will be specified on the proposed menus and will be cooked weight or identified as raw weight.

7.6
Minimum condiments selection shall be as follows:

ITEMS:
1.
Pancake syrup

2.
Jam, jelly or preserves

3.
Margarine

4.
Catsup

5.
Mustard 

6.
Mayonnaise (real)

7.
Salad Dressing (variety)

8.
Onion, relish, tartar sauce 

9.
Salt and Pepper in individual packs

10.
Sugar packets

7.7
The menu shall be evaluated on a quarterly basis by the Director or his/her designee.  Changes shall be incorporated into the menu and approved by a registered dietician within thirty (30) days.  

7.8
The Contractor shall keep the ingredient and nutrient analysis/recipe information on file for all prepared menu items purchased for the meal service.

7.9
Menu Changes.  Menu changes for any reason shall be approved in advance by the Deputy Director or in his/her absence the Shift Captain or in his/her absence the Shift Commander/Shift Sergeant.  In relation to the Performance Requirements regarding this issue, the only acceptable reasons for a menu change are:

7.9.1
Late delivery of food and dry stores.

7.9.2
Unexpected population serge of fifty (50) or more.

7.9.3
Malfunctioning equipment ruined food preparation.

7.9.4
Power outage or natural disaster.

7.10
The Contractor shall submit a written justification for any menu change on the same date it occurs to the Food service Monitor.  This report shall include the name of the facility employee contacted regarding the change.

7.11
Specific menu concerns:

7.11.1
Bread products shall be listed as the number being served, i.e., 2 rolls, 2 slices, etc.

7.11.2
Three (3) ounces of breakfast meat shall be served at each breakfast meal when meat is served. 

7.11.3
Casseroles should be served to ensure that each tray receives an equal amount of contents in the casserole.

7.11.4
The menu should include non-processed cuts of meat, i.e., roast beef, chicken leg quarters or breast at least once a week.

7.11.5
Menus shall not develop patterns of products over several days, i.e., casseroles, patties, eggs, rice, etc.  These items shall be separated to ensure inmates do not receive items two and three days in a row.

7.11.6
Fresh fruit and vegetables are to be relatively unblemished and of an appropriate taste.  Lettuce will not be wilted or brown in color either due to age or manner of storage.

7.11.7
Bag lunches for inmates attending courts, working on County supervised jobs, or assigned to work release shall include a minimum of two (2) sandwiches (2 oz of meat and 1 oz of cheese) or one peanut butter (2 oz) and jelly (1 oz), 1/2 pint fruit drink and fruit or dessert, and shall be equal to the caloric content of a regular meal.  Whole fruit should not be included in the lunches designated for court.

8.
MEAL QUALITY.
8.1
The Shift Commander shall review and sample each meal served to ensure it is acceptable and conforms to the menu.  Any meal found unacceptable, e.g., taste or manner prepared (uncooked) shall be refused by the Shift Commander and brought to the attention of the Food Service Manager or Cook on Duty.  When appropriate, the meal may be re-prepared to correct the problem as long as such preparation conforms to food service guidelines regarding the same.  When this is not possible, the Shift Commander shall direct the Food Service Manager or Cook on duty to replace the unacceptable portion of the meal with a substitute item.  All actions taken shall be documented in a general information report to Deputy Director and the Food Service Monitor.

8.2
Any meal found unacceptable by an inmate(s) shall be reported by the Correctional Officer on the post to the Shift Commander and the Food Service Manager or Cook on Duty.  When the meal is determined to be unacceptable by the Shift Commander or the Food Service Employee, it shall be replaced with the same item that is acceptable or a substitute, if necessary.

8.3
Any meal found to be unacceptable shall be replaced at no cost to the County.  Where more than fifty (50) trays are replaced, and the decision to do so is not one of convenience as determined by the Shift Commander, the Contractor shall be considered as not conforming to the performance requirements.

9.
AUDITS.
9.1
The Contractor shall comply with all standards as required by the Maryland Commission on Correctional Standards (MCCS), and the Department's policies and procedures.

9.2
Failure to meet any standard of the Maryland Commission on Correctional Standards during the formal audit, shall be considered non-performance of Contractor's duties.

10.
CONTRACTOR PERSONNEL.
10.1
All personnel shall meet the minimum requirements established by the Baltimore County Department of Corrections, Maryland Commission on Correctional Standards and American Correctional Association.
10.2
All employees shall be twenty-one (21) years of age or older.

10.3
The Contractor will provide a trained Food Service Director, with Correctional Food Service experience, who will work in conjunction with the Deputy Director and Food Service Monitor.  The Director and all other employees of the Contractor will be subject to review and approval by the Director and Deputy Director of the Baltimore County Department of Corrections.  All personnel shall be required to pass a background investigation conducted by the Applicant Unit of the Department of Corrections as a prerequisite for initial and/or continued employment prior to starting employment.

10.4
All personnel shall comply with current and future State, Federal, and local laws and regulations, court orders, administrative regulations, administrative directives and policies and procedures of the Baltimore County Department of Corrections.

10.5
The Contractor shall immediately replace or provide required coverage for any employee who is unable to perform assigned activities in a reliable manner, demonstrates an uncooperative attitude or discourtesy, or is deemed unsatisfactory by the Administrator or his/her designee.

10.6
The Contractor shall initiate a random drug testing program of its personnel that requires at least one (1) test per year per employee and submit an annual report to the Department’s Director confirming that it has occurred.  Whenever a positive test occurs, the Director and the Deputy Administrator will be notified.

10.7
Food Service personnel employed by the Contractor will be properly attired in a clean uniform, including shirt, pants, hat or hairnet and disposable plastic gloves.  Contractor shall provide uniforms, hair coverings and plastic gloves to its personnel.  Contractor shall also provide hair coverings and plastic gloves to inmate food workers.  Hair restraints shall be worn by all food service workers during the time they are performing their duties.

10.8
Contractor will maintain a properly selected and trained staff at all times serving high quality, properly prepared food at the correct temperature, and portion, within quality guidelines and in the most efficient manner.
10.9
Contractor will demonstrate that it is an equal opportunity employer having declared a policy of non-discrimination stating that it will take affirmative action to maintain and promote non-discrimination to race, color, religion, national origin, sex, or age in all phases and levels of employment, including the use of facilities, in accordance with the Civil Rights of 1964 and executive orders thereunder. 

10.10
All employees of the Contractor will undergo an initial orientation period offered by the Contracting Agency and will be obligated to adhere to all agency policies and procedures.  The employee shall not be permitted to work independently until the Contractor determines the employee is properly trained and so advises the Deputy Director or his/her designee in writing.

10.11
All employees of the Contractor, including inmate labor, will be required to undergo annual physical examinations as prescribed by the Maryland Commission on Correctional Standards or local regulations.  PPD tests will be required prior to employment and annually thereafter.  Annual examination and tests will be conducted each year.

10.12
Contracting Agency will provide sufficient levels of inmate labor at the times and location necessary to assure efficient food service operations.  In the event of a total-in, the Contracting Agency will provide Correctional Officers to perform service.

11.
ADMINISTRATION.
11.1
The Contractor shall be responsible for ensuring its staff report any problems or any unusual incidents to the Deputy Director via the Food Service Manager, Food Service , Shift Commander and Shift Captain.

11.2
The Contractor shall provide a cellular phone or pager to the Food Service Director and Food Service Manager at no cost to the County.  Since cell phone usage is prohibited inside the Detention Center, this equipment is to be used only to contact the Food Service Director while out of the Detention Center facility.  In the absence of the Director or the Manager, Contractor shall designate an employee to act in his/her place and wear the cell phone or pager as noted above.  The Contractor shall not bill the County any extra for any employee placed in an acting position.

11.3
The Contractor shall ensure that the Food Service Director or designee attends the administrative meetings conducted on Monday and Friday of each week by the Director.  The Food Service Director or designee shall present any operational problems that need to be addressed.  The Food Service Director or designee may be required to attend other staff meetings help periodically.

11.4
The Contractor shall ensure the Food Service Director advises the Deputy Director or designee whenever the Contractor is unable to provide or maintain the level of services required by the Contract.

11.5
A monthly meeting shall be held between Detention Facility Officials, facility staff and appropriate Contractor personnel to review significant issues and changes, and to provide feedback relative to the Food Service Program, so that any deficiencies or recommendations may be acted upon. 

11.6
The Contractor shall specifically comply with all standards promulgated by the Maryland Commission on Correctional Standards and Baltimore County Department of Corrections Policy and Procedure, especially those related to food service.  The applicable standards and policies are:

MCCS:

Menu Approval

Frequency of Meals

Health Inspection

Dietary Hygiene Practices

Dietary Medical Screening

Special Diets

Use of Food as Punishment/Reward

Supervision of Food Services

Weekly Inspections
Kitchen Utensils

Toxic, Caustic & Flammable Materials

12.
SECURITY.
12.1
Contractor's personnel shall be subject to all security regulations and procedures at the Baltimore County Department of Corrections.

12.2
The Department’s Director or Deputy Director may restrict any employee's access to the Facility due to security concerns or policy violation.

13.
HEALTH DEPARTMENT INSPECTIONS.
13.1
The Contractor shall be inspected by the County Health Department as necessary.  These inspections are unannounced and are either required by State statute or may be the result of a complaint received from an anonymous source.

13.2
The Food Service Manager, or in his/her absence, the Cook on duty, will escort the Health Department Official on any inspection.  Additionally, the Food Service employee shall ensure the Deputy Administrator and the Food Service Monitor is notified of any inspection prior to its initiation.

13.3
The Contractor is expected to maintain appropriate management practices to ensure a passing score at any inspection.  Should, at any time, the food service area fail a Health Inspection, either before or after the corrected inspection, the Contractor shall be considered in non-performance of its duties, except if failures are due to problems with the physical plant or kitchen equipment, where the Contractor has reported same as problems by Incident Report or Work Repair Orders and the corrections have not yet been completed.

14.
SANITATION.
14.1
The Contractor shall be expected to ensure appropriate levels of sanitation are maintained at all times to maintain Health Department standards.

14.2
The Contractor shall be responsible for the cleanliness of all food preparation and service areas equipment.  All such areas shall be cleaned daily and the Contractor shall provide detailed policies to ensure this is completed.

14.3
The County shall conduct a weekly inspection of all food preparation and service areas and equipment.  This inspection shall be recorded on an approved form that shall be reviewed with the Food Service Manager at the Quality Assurance Meetings or as necessary.

14.4
All surfaces shall be washed and cleaned to include, tables and chairs in the staff dining room, floors and floor drains in the kitchen, food preparation areas, storage areas, dishwashing and rest rooms to the satisfaction of the Department.  

14.5
Trash and food service debris generated by food production or service shall be removed from the building within one (1) hour after meal service.  All trash and debris shall be placed in the receptacles or compactor provided by County.  

14.6
The Contractor is to provide routine scheduled cleaning and maintenance of grease traps, and disposal of grease in accordance with the Health Department regulations, exhaust hood ducts and risers from the hood to the mechanical exhaust fan on the building’s exterior and fire suppression systems to include periodic testing to ensure code compliance.

14.7
The Contractor is to develop a monthly facility sanitation maintenance schedule that designates the frequency and responsibility for the cleaning of all food service areas and equipment.  A copy of a plan is to be delivered to the department within thirty (30) days of the commencement of service.
15.
UTENSIL INVENTORY AND INSPECTION.
15.1
The Contractor shall adhere to all Maryland Commission on Correctional Standards and American Correctional Association standards regarding the issuance, use and control of sharp instruments and other kitchen equipment.

15.2
The Contractor will conduct an inventory of all sharp utensils at the beginning of each shift and at the end of each day and record same on the designated form, in accordance with The Baltimore County Department of Corrections Policy.

15.3
The Contractor shall conduct an inventory of all utensils at the beginning of each day and at the end of each day in accordance with the Department's policy.

15.4
The Contractor shall inventory all cleaning equipment such as brooms, mops, mop handles, dustpans, etc., at the beginning and end of each shift and record said inventory on the designated form.  All broken cleaning equipment shall be turned in immediately to the Loading Dock Officer accompanied by a general information report.

15.5
The Contractor shall conduct a recorded monthly inventory and inspection of all kitchen utensils, cleaning equipment and destroy any damaged utensils in accordance with the Department's policy.

16.
ORIENTATION TO NEW EMPLOYEES.
16.1
The Contractor shall be responsible for ensuring all new food service personnel are provided with documented orientation regarding food services on site at the Baltimore County Department of Corrections.
16.2
All employees shall be required to complete the Baltimore County Department of Corrections Orientation Program provided by the Department's Training Unit prior to starting employment.  It shall be the Food Service Manager's responsibility to schedule this through the Training Unit Supervisor.

13.
PERFORMANCE CRITERIA.

13.1
Performance shall be monitored by the Deputy Director or his/her designee on a monthly basis.  Failure to meet the criteria listed, at any time, or as designated, shall result in the Contractor being responsible for the Non-Performance Penalty for each instance.  The Deputy Director or his/her designee shall document each penalty, and forward same to the Director, Food Service Director and Food Service Manager.  The Director shall have the power to waive any Non-Performance Penalty assessed to the Contractor.  After the Director’s review, any remaining penalties assessed shall be deducted from the next week’s invoice from the Contractor.

13.2
Specifications for Performance Criteria not detailed in this RFP, the Maryland Commission on Correctional Standards, the Baltimore County Department of Corrections Policy and Procedures Manual, the Contractor's Standard Operating Procedures shall be negotiated between Contractor and the Deputy Director within the first thirty (30) days of the Contract.  Any violations occurring after that date and within the time frame listed in the Penalty Schedule shall be determined by the Deputy Director and shall not be open to interpretation or disagreement by the Contractor.

14.
CONTRACTOR RESPONSIBILITIES.
14.1
The Contractor and Contractor’s employees will perform the services and work specified using all safety precautions to protect the Contractor, it’s employees, the County’s personnel, property and inmate population.  All serving tools and equipment will be stored in a secure and safe manner at a location designated by the County.

14.2
The physical facilities made available to the Contractor with operations under this Contract will not be used in connection with operations not relating to or included under this Contract.

14.3
The Contractor shall accept the County Penalty Schedule (Attachment A).

14.4
The Contractor must maintain a complete and accurate record of food service.

14.5
The Contractor must provide the staff, and prepare food and beverages for the following Department of Corrections functions:

14.5.1
Holiday Luncheon – December / 350-400 people

14.5.2
Awards Ceremony (off site) – December / 150 people

14.5.3
Correctional Officer Week Cookout – May / 400 people

(Prices will be negotiated at the time of each function.)

15.
COUNTY RESPONSIBILITIES.

15.1
Provide installation, maintenance and repairs of all equipment purchased by the County.

15.2
Maintain and repair the physical structure in areas assigned to the Contractor, including necessary painting, maintenance of water, steam, refrigeration, sewer, electrical lines, ventilation, air conditioning, lighting, heating, duct work and exhaust fans for hoods, floor and floor coverings, walls and ceilings provided that the Contractor shall bear the expense of repairs necessary because of Contractor's or Contractor's paid employees' negligence.

15.3
Provide all utilities necessary for the operation and performance of the specifications outlined herein.

15.4
Provide adequate security for all food service areas.

15.5
Provide pest control for all areas assigned to the Contractor.

15.6
Provide laundry services for hot pads, towels, etc., used in the food service operations.  This does not include Contractor-Supplied uniforms.  Contractor and Contractor's employees will be responsible for the cleaning and pressing of their uniforms.

15.7
Ensure adequate trash removal facilities and services as deemed necessary to maintain appropriate standards of sanitation.

15.8
Ensure adequate ingress and egress, including reasonable use of existing elevators, corridors, passageways, driveways, loading platforms and storage space. 

15.9
Provide adequate levels of inmate labor at all times; clean uniforms and physical examinations for those inmates assigned to the food service area.

15.10
Provide security escorts to and from the housing unit for inmates assigned to the food service area.

15.11
Develop an in-house policy; to be approved by the department that most appropriately facilitates the issuance of accurate meal counts in a reasonable manner.

