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6. REQUISITION/PURCHASE NO.

RBCSSD-4061-N122

5. DATE ISSUED

27 Sep 2004

4. TYPE OF SOLICITATION

SEALED BID (IFB)

NEGOTIATED (RFP)

[    ]

[ X ]

3. SOLICITATION NO.

W91247-04-R-0012


Section B - Supplies or Services and Prices

	ITEM NO
	SUPPLIES/SERVICES
	QUANTITY
	UNIT
	UNIT PRICE
	AMOUNT

	0000
	
	1
	Lump Sum
	
	

	
	PHASE-IN (ONE TIME ONLY)

FFP

Applies to the two weeks, 15 Nov 04 through 30 Nov 04 immediately preceding the contract start date.                                                                                   ________________                                                                                                                                                                                                            *** IMPORTANT NOTE:  Please insert prices under the Unit Price and Amount headings.  DO NOT enter any pricing on the Net Amount line.***

PURCHASE REQUEST NUMBER: RBCSSD-4061-N122

 
	

	
	
	

	
	

	

	
	NET AMT
	

	

	
	
	
	


FOB:  Destination

	ITEM NO
	SUPPLIES/SERVICES
	QUANTITY
	UNIT
	UNIT PRICE
	AMOUNT

	0001
	
	
	
	
	

	
	BASE PERIOD

1 DEC 2004 THROUGH 30 SEP 2005

PURCHASE REQUEST NUMBER: RBCSSD-4061-N122

 
	

	
	
	

	
	

	

	
	NET AMT
	

	

	
	
	
	


FOB:  Destination

	ITEM NO
	SUPPLIES/SERVICES
	QUANTITY
	UNIT
	UNIT PRICE
	AMOUNT

	0001AA
	
	10
	Months
	
	

	
	FULL FOOD SERVICE

FFP

Provide all resources necessary to perform Full Food Service and food Service/Refrigeration/Equipment Maintenance and Repair at the US Army John F. Kennedy Special Warfare Center and School (USAJFKSWCS), Special Forces Underwater Operations(SFUO), Naval Air Station, Trumbo Point, Key West, Florida; In strict compliance with all specifications, terms, conditions, and contained herein.

 
	

	
	
	

	
	

	

	
	NET AMT
	

	

	
	
	
	


FOB:  Destination

	ITEM NO
	SUPPLIES/SERVICES
	QUANTITY
	UNIT
	UNIT PRICE
	AMOUNT

	0001AB
	
	48
	Hours
	
	

	
	EXTENDED SERVICE

FFP

(SEE SECTION C, PARA C.1.9.4)

 
	

	
	
	

	
	

	

	
	NET AMT
	

	

	
	
	
	


FOB:  Destination

	ITEM NO
	SUPPLIES/SERVICES
	QUANTITY
	UNIT
	UNIT PRICE
	AMOUNT

	0001AC
	
	4,500
	Each
	
	

	
	SUPPLIES

FFP

EXPENDABLE/DURABLE ITEMS AND JANITORIAL SUPPLIES NECESSARY FOR FULL FOOD SERVICE SUPPORT. (SEE SECTION C, PARA C.3.12 AND C.4.2) 

NOT TO EXCEED $4,500/YEAR.

 
	

	
	
	

	
	

	

	
	NET AMT
	

	

	
	
	
	


FOB:  Destination

	ITEM NO
	SUPPLIES/SERVICES
	QUANTITY
	UNIT
	UNIT PRICE
	AMOUNT

	0001AD
	
	5,000
	Each
	
	

	
	REPAIR PARTS AND MATERIALS

FFP

REPAIR PARTS AND MATERIALS NECESSARY TO MAINTAIN FOOD SERVICE/REFRIGERATION EQUIPMENT IN SATISFACTORY WORKING CONDITION. (SEE SECTION C. 7)

NOT TO EXCEED $5,000/YEAR.

 
	

	
	
	

	
	

	

	
	NET AMT
	

	

	
	
	
	


FOB:  Destination

	ITEM NO
	SUPPLIES/SERVICES
	QUANTITY
	UNIT
	UNIT PRICE
	AMOUNT

	0001AE
	
	24
	Hours
	
	

	
	MAINTENANCE AND REPAIR

FFP

MAINTENANCE AND REPAIR OF KITCHEN EQUIPMENT AND REFRIGERATION UNITS.                                                                                                                    .                                                                                                                           .                                                                                                                                                                                                                                                          TOTAL ESTIMATED AMOUNT FOR ITEMS 0001 THROUGH 0001AE FOR THE BASE PERIOD:                    $________________________

 
	

	
	
	

	
	

	

	
	NET AMT
	

	

	
	
	
	


FOB:  Destination

	ITEM NO
	SUPPLIES/SERVICES
	QUANTITY
	UNIT
	UNIT PRICE
	AMOUNT

	1000
	
	
	
	
	

	OPTION
	FIRST OPTION PERIOD

FFP

1 OCT 2005 THROUGH 30 SEP 2006

 
	

	
	
	

	
	

	

	
	NET AMT
	

	

	
	
	
	


FOB:  Destination

	ITEM NO
	SUPPLIES/SERVICES
	QUANTITY
	UNIT
	UNIT PRICE
	AMOUNT

	1000AA
	
	12
	Months
	
	

	OPTION
	FULL FOOD SERVICE

FFP

Provide all resources necessary to perform Full Food Service and food Service/Refrigeration/Equipment Maintenance and Repair at the US Army John F. Kennedy Special Warfare Center and School (USAJFKSWCS), Special Forces Underwater Operations(SFUO), Naval Air Station, Trumbo Point, Key West, Florida; In strict compliance with all specifications, terms, conditions, and contained herein.

 
	

	
	
	

	
	

	

	
	NET AMT
	

	

	
	
	
	


FOB:  Destination

	ITEM NO
	SUPPLIES/SERVICES
	QUANTITY
	UNIT
	UNIT PRICE
	AMOUNT

	1000AB
	
	48
	Hours
	
	

	OPTION
	EXTENDED SERVICE

FFP

(SEE SECTION C, PARA C.19.1)

 
	

	
	
	

	
	

	

	
	NET AMT
	

	

	
	
	
	


FOB:  Destination

	ITEM NO
	SUPPLIES/SERVICES
	QUANTITY
	UNIT
	UNIT PRICE
	AMOUNT

	1000AC
	
	4,635
	Each
	
	

	OPTION
	SUPPLIES

FFP

EXPENDABLE/DURABLE ITEMS AND JANITORIAL SUPPLIES NECESSARY FOR FULL FOOD SERVICE SUPPORT. (SEE SECTION C, PARA C.3.12 AND C.4.2) 

NOT TO EXCEED $4,635.00/YEAR.

 
	

	
	
	

	
	

	

	
	NET AMT
	

	

	
	
	
	


FOB:  Destination

	ITEM NO
	SUPPLIES/SERVICES
	QUANTITY
	UNIT
	UNIT PRICE
	AMOUNT

	1000AD
	
	5,150
	Each
	
	

	OPTION
	REPAIR PARTS AND MATERIALS

FFP

REPAIR PARTS AND MATERIALS NECESSARY TO MAINTAIN FOOD SERVICE/REFRIGERATION EQUIPMENT IN SATISFACTORY WORKING CONDITION. (SEE SECTION C.7)

NOT TO EXCEED $5,150.00/YEAR.

 
	

	
	
	

	
	

	

	
	NET AMT
	

	

	
	
	
	


FOB:  Destination

	ITEM NO
	SUPPLIES/SERVICES
	QUANTITY
	UNIT
	UNIT PRICE
	AMOUNT

	1000AE
	
	24
	Hours
	
	

	OPTION
	MAINTENANCE AND REPAIR

FFP

MAINTENANCE AND REPAIR KITCHEN EQUIPMENT/REFRIGERATION UNITS.       .                                                                                                                            .                                                                                                                                                                                                                                                                TOTAL ESTIMATED AMOUNT FOR ITEMS 1000 THROUGH 1000AE FOR THE FIRST OPTION PERIOD:                    $________________________

 
	

	
	
	

	
	

	

	
	NET AMT
	

	

	
	
	
	


FOB:  Destination

	ITEM NO
	SUPPLIES/SERVICES
	QUANTITY
	UNIT
	UNIT PRICE
	AMOUNT

	2000
	
	
	
	
	

	OPTION
	SECOND OPTION PERIOD

FFP

1 OCT 2006 THROUGH 30 SEP 2007

 
	

	
	
	

	
	

	

	
	NET AMT
	

	

	
	
	
	


FOB:  Destination

	ITEM NO
	SUPPLIES/SERVICES
	QUANTITY
	UNIT
	UNIT PRICE
	AMOUNT

	2000AA
	
	12
	Months
	
	

	OPTION
	FULL FOOD SERVICE

FFP

Provide all resources necessary to perform Full Food Service and food Service/Refrigeration/Equipment Maintenance and Repair at the US Army John F. Kennedy Special Warfare Center and School (USAJFKSWCS), Special Forces Underwater Operations(SFUO), Naval Air Station, Trumbo Point, Key West, Florida; In strict compliance with all specifications, terms, conditions, and contained herein.

 
	

	
	
	

	
	

	

	
	NET AMT
	

	

	
	
	
	


FOB:  Destination

	ITEM NO
	SUPPLIES/SERVICES
	QUANTITY
	UNIT
	UNIT PRICE
	AMOUNT

	2000AB
	
	48
	Hours
	
	

	OPTION
	EXTENDED SERVICE

FFP

.(SEE SECTION C, PARA C.1.9.4)

 
	

	
	
	

	
	

	

	
	NET AMT
	

	

	
	
	
	


FOB:  Destination

	ITEM NO
	SUPPLIES/SERVICES
	QUANTITY
	UNIT
	UNIT PRICE
	AMOUNT

	2000AC
	
	4,774.05
	Each
	
	

	OPTION
	SUPPLIES

FFP

EXPENDABLE/DURABLE ITEMS AND JANITORIAL SUPPLIES NECESSARY FOR FULL FOOD SERVICE SUPPORT. (SEE SECTION C, PARA C.3.12 AND C.4.2) 

NOT TO EXCEED $4,774.05/YEAR.

 
	

	
	
	

	
	

	

	
	NET AMT
	

	

	
	
	
	


FOB:  Destination

	ITEM NO
	SUPPLIES/SERVICES
	QUANTITY
	UNIT
	UNIT PRICE
	AMOUNT

	2000AD
	
	5,304.50
	Each
	
	

	OPTION
	REPAIR PARTS AND MATERIALS

FFP

REPAIR PARTS AND MATERIALS NECESSARY TO MAINTAIN FOOD SERVICE/REFRIGERATION EQUIPMENT IN SATISFACTORY WORKING CONDITION. (SEE SECTION C.7)

NOT TO EXCEED $5,304.50/YEAR.

 
	

	
	
	

	
	

	

	
	NET AMT
	

	

	
	
	
	


FOB:  Destination

	ITEM NO
	SUPPLIES/SERVICES
	QUANTITY
	UNIT
	UNIT PRICE
	AMOUNT

	2000AE
	
	24
	Hours
	
	

	OPTION
	MAINTENANCE AND REPAIR

FFP

MAINTENANCE AND REPAIR KITCHEN EQUIPMENT/REFRIGERATION UNITS.       .                                                                                                                            .                                                                                                                                                                                                                                                                   TOTAL ESTIMATED AMOUNT FOR ITEMS 2000 THROUGH 2000AE FOR THE SECOND OPTION PERIOD:               $________________________

 
	

	
	
	

	
	

	

	
	NET AMT
	

	

	
	
	
	


FOB:  Destination

	ITEM NO
	SUPPLIES/SERVICES
	QUANTITY
	UNIT
	UNIT PRICE
	AMOUNT

	3000
	
	
	
	
	

	OPTION
	THIRD OPTION PERIOD

FFP

1 OCT 2007 THROUGH 30 SEP 2008

 
	

	
	
	

	
	

	

	
	NET AMT
	

	

	
	
	
	


FOB:  Destination

	ITEM NO
	SUPPLIES/SERVICES
	QUANTITY
	UNIT
	UNIT PRICE
	AMOUNT

	3000AA
	
	12
	Months
	
	

	OPTION
	FULL FOOD SERVICE

FFP

Provide all resources necessary to perform Full Food Service and food Service/Refrigeration/Equipment Maintenance and Repair at the US Army John F. Kennedy Special Warfare Center and School (USAJFKSWCS), Special Forces Underwater Operations(SFUO), Naval Air Station, Trumbo Point, Key West, Florida; In strict compliance with all specifications, terms, conditions, and contained herein.

 
	

	
	
	

	
	

	

	
	NET AMT
	

	

	
	
	
	


FOB:  Destination

	ITEM NO
	SUPPLIES/SERVICES
	QUANTITY
	UNIT
	UNIT PRICE
	AMOUNT

	3000AB
	
	48
	Hours
	
	

	OPTION
	EXTENDED SERVICE

FFP

(SEE SECTION C, PARA C.19.1)

 
	

	
	
	

	
	

	

	
	NET AMT
	

	

	
	
	
	


FOB:  Destination

	ITEM NO
	SUPPLIES/SERVICES
	QUANTITY
	UNIT
	UNIT PRICE
	AMOUNT

	3000AC
	
	4,917.27
	Each
	
	

	OPTION
	SUPPLIES

FFP

EXPENDABLE/DURABLE ITEMS AND JANITORIAL SUPPLIES NECESSARY FOR FULL FOOD SERVICE SUPPORT. (SEE SECTION C, PARA C.3.12 AND C.4.2) 

NOT TO EXCEED $4,917.27/YEAR.

 
	

	
	
	

	
	

	

	
	NET AMT
	

	

	
	
	
	


See Exhibit A                 

FOB:  Destination

	ITEM NO
	SUPPLIES/SERVICES
	QUANTITY
	UNIT
	UNIT PRICE
	AMOUNT

	3000AD
	
	5,463.64
	Each
	
	

	OPTION
	REPAIR PARTS AND MATERIALS

FFP

REPAIR PARTS AND MATERIALS NECESSARY TO MAINTAIN FOOD SERVICE/REFRIGERATION EQUIPMENT IN SATISFACTORY WORKING CONDITION. (SEE SECTION C.7)

NOT TO EXCEED $5,463.64/YEAR.

 
	

	
	
	

	
	

	

	
	NET AMT
	

	

	
	
	
	


FOB:  Destination

	ITEM NO
	SUPPLIES/SERVICES
	QUANTITY
	UNIT
	UNIT PRICE
	AMOUNT

	3000AE
	
	24
	Hours
	
	

	OPTION
	MAINTENANCE AND REPAIR

FFP

MAINTENANCE AND REPAIR KITCHEN EQUIPMENT/REFRIGERATION UNITS.       .                                                                                                                            .                                                                                                                                                                                                                                                                 TOTAL ESTIMATED AMOUNT FOR ITEMS 3000 THROUGH 3000AE FOR THE THIRD OPTION PERIOD:                    $________________________

 
	

	
	
	

	
	

	

	
	NET AMT
	

	

	
	
	
	


FOB:  Destination

	ITEM NO
	SUPPLIES/SERVICES
	QUANTITY
	UNIT
	UNIT PRICE
	AMOUNT

	4000
	
	
	
	
	

	OPTION
	FOURTH OPTION PERIOD

FFP

1 OCT 2008 THROUGH 30 SEP 2009

 
	

	
	
	

	
	

	

	
	NET AMT
	

	

	
	
	
	


FOB:  Destination

	ITEM NO
	SUPPLIES/SERVICES
	QUANTITY
	UNIT
	UNIT PRICE
	AMOUNT

	4000AA
	
	12
	Months
	
	

	OPTION
	FULL FOOD SERVICE

FFP

Provide all resources necessary to perform Full Food Service and food Service/Refrigeration/Equipment Maintenance and Repair at the US Army John F. Kennedy Special Warfare Center and School (USAJFKSWCS), Special Forces Underwater Operations(SFUO), Naval Air Station, Trumbo Point, Key West, Florida; In strict compliance with all specifications, terms, conditions, and contained herein.

 
	

	
	
	

	
	

	

	
	NET AMT
	

	

	
	
	
	


FOB:  Destination

	ITEM NO
	SUPPLIES/SERVICES
	QUANTITY
	UNIT
	UNIT PRICE
	AMOUNT

	4000AB
	
	48
	Hours
	
	

	OPTION
	EXTENDED SERVICE

FFP

.(SEE SECTION C, PARA C.1.9.4)

 
	

	
	
	

	
	

	

	
	NET AMT
	

	

	
	
	
	


FOB:  Destination

	ITEM NO
	SUPPLIES/SERVICES
	QUANTITY
	UNIT
	UNIT PRICE
	AMOUNT

	4000AC
	
	5,064.79
	Each
	
	

	OPTION
	SUPPLIES

FFP

EXPENDABLE/DURABLE ITEMS AND JANITORIAL SUPPLIES NECESSARY FOR FULL FOOD SERVICE SUPPORT. (SEE SECTION C, PARA C.3.12 AND C.4.2) 

NOT TO EXCEED $5,064.79/YEAR.

 
	

	
	
	

	
	

	

	
	NET AMT
	

	

	
	
	
	


FOB:  Destination

	ITEM NO
	SUPPLIES/SERVICES
	QUANTITY
	UNIT
	UNIT PRICE
	AMOUNT

	4000AD
	
	5,627.54
	Each
	
	

	OPTION
	REPAIR PARTS AND MATERIALS

FFP

REPAIR PARTS AND MATERIALS NECESSARY TO MAINTAIN FOOD SERVICE/REFRIGERATION EQUIPMENT IN SATISFACTORY WORKING CONDITION. (SEE SECTION C.7)

NOT TO EXCEED $5,627.54/YEAR.                                                                                                                                                                                                                

 
	

	
	
	

	
	

	

	
	NET AMT
	

	

	
	
	
	


FOB:  Destination

	ITEM NO
	SUPPLIES/SERVICES
	QUANTITY
	UNIT
	UNIT PRICE
	AMOUNT

	4000AE
	
	24
	Hours
	
	

	OPTION
	MAINTENANCE AND REPAIR

FFP

MAINTENANCE AND REPAIR KITCHEN EQUIPMENT/REFRIGERATION UNITS.       .                                                                                                                            .                                                                                                                                                                                                                                                                TOTAL ESTIMATED AMOUNT FOR ITEMS 4000 THROUGH 4000AE FOR THE FOURTH OPTION PERIOD:                $________________________                                                                                                                                                .                                                                                                                            .                                                                                                                            .                                                                                                                                                                                                                                                                 TOTAL ESTIMATED AMOUNT FOR ITEMS 0001 THROUGH 4000AE FOR PHASE-IN, THE BASE PERIOD, AND ALL OPTION PERIODS:                                                                                $ _________________________

 
	

	
	
	

	
	

	

	
	NET AMT
	

	

	
	
	
	


FOB:  Destination

REMITTANCE ADDRESS
If remittance address is different from the address in Block 15A, SF 33, bidder/offeror shall indicate such address below:

________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

.

ABBREVIATIONS
LS = Lump Sum

MO = Month

HR = Hour

REIMBURSEABLE ITEMS
CLINs 0001AC, 1000AC, 2000AC, 3000AC, 4000AC, 5000AC, 0001AD, 1000AD, 2000AD, 3000AD, 4000AD, and 5000AD will be reimbursed at the Contractor’s actual cost to his supplier.  Profit and G&A will not be paid for these items.  Contractor shall provide supporting documentation with his invoice to substantiate price reasonableness of the costs for these items.

Section C - Descriptions and Specifications

.
SECTION C.1

GENERAL

C.1.1.  Scope of Work. The Contractor shall provide all resources necessary to perform Full Food Service (FFS) and Kitchen Equipment Maintenance at John F. Kennedy Special Warfare Center and School (USAJFKSWCS), Special Forces Underwater Operations (SFUO), Naval Air Station (Trumbo Point), Key West, Fl as defined in this contract, except Government furnished property and services, as specified in Section C.3.  The Contractor shall perform services to the standards in this contract.  Estimated workload information is provided at Technical Exhibit TE 2.

C.1.2.  Personnel. The Contractor shall furnish all personnel to accomplish work required by this contract.  The Contractor shall ensure that all personnel have the required training specified at paragraph C.1.16.  The contract manager and alternate, dining facility managers and alternates, supervisors, headcounters/cashiers, and food preparation and serving personnel shall read, write, speak, and understand English.

C.1.2.1.  Dining Facility/Contract Manager. The Contractor shall provide a full‑time, on-site Dining Facility/Contract Manager and an alternate for the FFS dining facility listed at TE 2 to oversee and manage the food service operation. Qualifications: Within the past ten years, five years of experience within a large volume food service facility serving complete meals. High school graduate is the minimum education required. Military food service experience in the pay grade of E-7 or above may be credited as management experience for this position. In addition, personnel shall meet training requirements as specified at paragraph C.1.16. The Dining Facility/Contract Manager or alternate manager shall be present during all operating hours of the dining facility (see TE 2). The Contractor shall submit the names, addresses, and phone numbers of the dining facility manager and alternate to the Contracting Officer Representative (COR) at least ten (10) days prior to start date (see TE 4).

C.1.2.2.  Cooks and Bakers.  All contractor personnel employed as cooks or bakers shall follow the Armed Forces Recipe Card System (TM 10‑412) when preparing meals or baked goods. Preparation of meals shall include soups, salads, gravies, sauces, vegetables, meat, fish, poultry, pudding, gelatins and other foods constituting a complete meal.  Baked goods shall include, but are not limited to, preparation of breads, rolls, and quick breads. pies, cakes, pastries, icings, sauces, glazes.

C.1.2.2.1. First Cooks.  Within the past seven years, three years experience in volume food preparation and service. Experience must include preparation of soups, salads, gravies, sauces, vegetables, meat, fish, poultry and all other foods constituting a complete meal; and progressive cooking experience.  The most recent year of the five years must have been in a supervisory position that included planning, scheduling and directing subordinate personnel in food preparation and service. In addition, personnel shall meet training requirements as specified at paragraph C.1.16.  Military food service experience in pay grade of E-5 or above may be credited as experience for this position.

C.1.2.2.2.  Second Cooks.  Within the past four years, two years experience in volume food preparation and service. Experience must include preparation of soups, salads, gravies, sauces, vegetables, meat, fish and poultry and all other foods constituting a complete meal; and progressive cooking experience. Military food service in pay grade of E-4 or above may be credited for this position.

C.1.2.2.3.  Bakers. Within the past seven years, three years experience in volume preparation of baked goods.  Experience must include; pies, cakes, breads, rolls, biscuits, sweet rolls, doughnuts, icings, sauces, glazes, puddings and gelatin products. Military food service experience in the pay grade of E-5 or above may be credited for this position.

C.1.2.3.  Food Service/Sanitation Worker.  Must have basic working knowledge of TM-10-412 (Armed Forces Recipe System) and TB-Med 530 (Occupational and Environmental Health Food Service Sanitation) and the ability to read and follow written instructions, have exact knowledge of weights and measurements, have knowledge in preparation of salads, assorted beverages and other non-cooking duties to assist cooks/bakers with meal completion and serving. 

C.1.2.4.  Employee Uniforms.  The Contractor shall provide all employee uniforms. Contractor personnel shall present a neat appearance and shall be easily recognized.  Employees shall wear contractor‑furnished uniforms and aprons when on duty, with the exception aprons shall not be worn while serving food.  Uniforms shall be in good repair, freshly laundered, white or light pastel in color, well fitting, and color coordinated.  Employees shall wear a fresh uniform each day and the Contractor shall have extra uniforms available to allow employees to change if a uniform should become heavily soiled.  Uniforms shall not contain commercial advertising except that hats or nametags may contain the name of the Contractor's firm.  Shoes shall be clean and of sturdy construction and shall cover the foot.  Employees shall wear socks or hose as appropriate.  Open toe shoes, sandals, shoes with high platforms, spiked heels, or heels higher than two inches shall not be worn.  The type and color of uniforms, as well as the standards of dress for Contractor supervisors, cashiers, drivers and supply personnel shall be approved by the Contracting Officer prior to the contract start date.  A sample uniform shall be submitted to the Contracting Officer NLT 10 days prior to the contract start date (see TE 4).

C.1.2.4.1.  Hair and Hair Restraints.  All personnel entering or working in food preparation or service areas shall wear hairnets or other effective hair restraints.  Personnel with facial hair that cannot be adequately restrained shall be prohibited from food service operations (ref para 2-16, TB Med 530).  All hair restraints shall be kept clean.

C.1.2.4.2.  Identification Badges.  All Contractor personnel shall wear identification badges with a minimum of the Contractor's name and the employee's last name.  Identification on the badge shall be readily discernible from a distance of five feet. Identification badges worn by the contract manager and all supervisors shall indicate their job title.

C.1.2.4.3.  Jewelry.  With the exception of wedding bands, food service personnel shall not wear jewelry, including wristwatches, while preparing or handling food. The wearing of medical alert bracelets or necklaces is authorized.

C.1.2.5.  Conflict of Interest.  The Contractor shall not employ any person who is an employee of the United States Government or Department of Defense, military or civilian, if the employment of that person would create, or appear as, a conflict of interest, as defined in Chapter 8, DOD 5500.7-R, Joint Ethics Regulation.

C.1.2.6.  Personal Hygiene.  Contractor personnel shall:

C.1.2.6.1.  Wash their hands before handling clean utensils or equipment or starting food preparation, prior to donning food service gloves, and between handling of raw and cooked or other ready to eat foods. 

C.1.2.6.2.  Maintain and keep fingernails clean, cut short and devoid of nail polish and other nail products.

C.1.2.6.3.  Not use tobacco in any form, except during break periods in designated areas.

C.1.2.7.  Separation of Duties.  Personnel who handle or serve food shall not be used to clean latrines, garbage cans, sewers, drains, grease traps or perform similar custodial duties during periods of food preparation and service.

C.1.2.8.  Use of Alcoholic Beverages/Drugs.  The use of alcoholic beverages or illegal drugs by contractor personnel, while on duty, is strictly forbidden.  The Contractor shall immediately remove and replace employees who are under the influence of alcohol or drugs.

C.1.2.9.  Loitering.  Contractor employees shall not loiter in any working or patron area.  Upon completion of their assigned shift, employees shall depart food service facilities.  The Contractor shall allow only authorized personnel to be present in kitchens, storage, serving or ware washing areas.

C.1.2.10.  Conduct of Employees.  The Contractor shall be responsible for the performance and conduct of all personnel employed under this contract.  The Contractor shall prohibit employees from performing work under this contract while under the influence of alcohol, drugs, and other incapacitating agents. Contractor personnel shall abide by all security regulations of the installation and shall be subject to such checks as may be deemed necessary.  The Government reserves the right to direct the removal of an employee for misconduct, security reasons, or any overt evidence of communicable disease.  Removal of contract employees for reasons stated above does not relieve the Contractor from responsibility for total performance.

C.1.2.11.  Health Examinations.  The Contractor shall inspect all personnel at the start of each shift for any evidence of communicable disease, boils, infected wounds, open sores, or acute respiratory infection.  Personnel with any such health problems shall be referred to a physician to receive written clearance before returning to work in the dining facility (ref para 2-6 & 2-7, TB Med 530). Personnel with a health problem(s) shall not be permitted to work in any capacity where there is likelihood of food or food contact surface contamination with pathogenic organisms, or transmitting disease agents to others.  Personnel relieved of duty due to illness must have medical clearance from a physician before returning to work.

C.1.2.12. Vehicle Operators.  Contractor personnel operating privately owned vehicles on the installation shall have a valid state license to operate a motor vehicle and shall comply with Key West Naval Air Station Instruction 5530.1A regarding motor vehicles use. Contractor vehicle operators shall posses a valid state driver’s license for the category of vehicle being operated and shall comply with KWNASI 5530.1A regarding motor vehicle use.

C.1.2.13. Meals.
C.1.2.13.1  Contractor Personnel Meals.  Personnel who are employed under this contract may purchase meals in their assigned facility before or after their shift, while on duty.  The rate charged shall be the standard meal rate.  This rate includes both food cost and related operating cost.  Contractor personnel shall pay for meals prior to consumption and eat in designated areas.  Contractor personnel shall not consume or remove subsistence from dining facilities without proper authorization, nor bring raw subsistence for preparation into dining facilities.  Contractor employees who are observed eating Government subsistence or snacking at any time shall be required to pay for a meal.  The charge shall be determined by the period of the day in which the snacking is observed.  This is not applicable to normal sampling of small spoonfuls required for quality control.  If employees observed eating do not have funds to pay for meals, the Contractor shall be required to reimburse the Government.

C.1.2.13.2.  Family Member Meals.  Family members of only those Contractor employees scheduled to work during the holiday meal serving period are permitted to purchase Thanksgiving and Christmas Holiday meals in the employee-assigned dining facility.  Applicable family members shall be required to pay the standard meal rate and enter the letters "EFM" (Employee Family Member) when signing the DD Form 1544.

C.1.2.14.  Headcount of Contractor Meals.  Contractor employees eating meals shall sign the Cash Meal Payment Sheet, DD Form 1544, and enter the letters "CM" (Contractor Meal) in the Grade Column. 

C.1.2.15. Alien Employment.  No alien shall be employed who does not have a valid U.S. Immigration T-151 or I-94, Alien Registration Card. Additionally, the Contractor will comply with all local, state, and Federal laws and regulations.

C.1.3.  Quality Control.

C.1.3.1.  Quality Control Program. Upon start of performance, the Contractor shall be responsible for controlling the quality of products and services under this contract. This includes all work performed by subcontractors. The Contractor shall establish and follow an approved Quality Control (QC) program that has been approved by the Government.   The Contractor shall submit a complete QC program to the Contracting Officer for approval within 20 days after award date of this contract (see TE 4). After approval of the program by the Contracting Officer, the contractor shall provide a copy to the COR.  The program shall be comprehensive to the extent that it indicates how management will control the quality (in-process) of food products and services to meet contract requirements.  The Contractor shall implement the approved quality control program upon start of performance.  The Contractor shall provide the Contracting Officer and COR an updated copy of the quality control program as changes occur.  The Contract Manager or the Contractor’s designated representative shall be responsible for implementing the program and reporting, monthly as a minimum, to the home office.  This report will summarize performance quality levels and standards during the performance period, to include identifying actions planned to avoid future occurrences.  Copies of monthly reports shall be maintained at the on-site office by the Contract Manager, and available for review by the Government.

C.1.3.2.  Provisions of Quality Control Plan.  As a minimum, the Contractors' QC program shall include the following:

C.1.3.2.1.  An inspection system covering all tasks and services required by this contract.  It must specify the areas to be inspected on either a scheduled or unscheduled basis, how often inspections will be accomplished, and the titles of the individuals who will perform the inspections.

C.1.3.2.2.  A method of identifying deficiencies in the quality of services performed before the level of performance becomes unacceptable.

C.1.3.2.3.  A method of documenting and enforcing quality control operations of both prime and subcontractor work.

C.1.3.2.4.  Processes for corrective action.

C.1.3.2.5.  Methods of communication with the Government regarding quality and contract performance at all locations.

C.1.3.2.6.  An organization structure that provides for quality control personnel to have direct accountability to the Contractor's corporate office.

C.1.3.2.7.  A monthly reporting system to the Contractor's home office.

C.1.3.2.8.  A customer/diner comment program.  The program shall include: 

C.1.3.2.8.1.  A way for customers and diners to report comments, complaints, deficiencies, and occurrences of noncompliance with the terms and conditions of the contract.  The method chosen by the Contractor shall be easily assessed.  Adequate publicity shall be given so that customers and diners understand the program and procedures.

C.1.3.2.8.2.  A description of the manner in which the Contractor shall promptly investigate and respond to any comment or complaint. A monthly list of comments and complaints received and actions taken.

C.1.3.3. The Dining Facility/Contract Manager or the Contractor's designated representative shall be responsible for implementing the program and reporting, monthly as a minimum, to the home office.  This report will summarize performance quality levels and standards during the performance period, to include identifying actions planned to avoid future occurrences.  Copies of monthly reports shall be maintained at the on-site office by the Contract Manager and available for review by the Government.

C.1.3.4.  Contract Files.  The Contractor shall maintain records and reports of all inspections conducted and customer comments. These documents shall indicate quality of performance, deficiencies, recommended corrective action(s) and results of either re-performance or avoidance from further occurrence. Reports and supporting documents shall be maintained and available for review by the Government.  The Contract Manager shall maintain copies of all records, reports and inspections at the on-site office.

C.1.3.5.  Contract Enforcement.  

C.1.3.5.1.  The Contractor shall take all measures to enforce contract compliance through its management team and training program to ensure levels of performance are within acceptable quality levels.

C.1.3.6.  Defective Service.  When services fail to meet the standards of this contract, the Government may issue the Contractor a Contract Discrepancy Report (CDR) to complete.  The Contractor shall complete the CDR and return it within the stipulated suspense date.

C.1.4.  Smoking.  Smoking is prohibited in all dining facilities.  The Contractor shall enforce a smoke-free environment in dining facilities by ensuring that employees smoke in designated areas.

C.1.5.  Safety.  The Contractor shall establish and follow an approved safety program. The Contractor shall submit a copy of the safety program to the Contracting Officer for approval within 10 days prior to start date (see TE 4). 

C.1.5.1.  Hazard Communication (HAZCOM) Program.  As a part of the safety program, the Contractor shall establish and implement a HAZCOM plan in the dining facility to inform and train employees on the proper use of chemicals specified in Section C.4.  The program shall be developed using manufacturer's product information and Material Safety Data Sheets (MSDS).  The program shall consist of an inventory of hazardous materials used in dining facilities, manufacturer's MSDS and instructions on use of each material, proper labels on each container and employee training.

C.1.5.2.  Emergency Medical Treatment.  Government furnished medical service is not available to contractor personnel, except in emergency on‑the‑job situations when contractor personnel suffer serious injury or acute pain.  Government emergency treatment will be provided as the first point of medical care.  Transfer to non‑government facilities shall be effected as soon as possible and as determined by attending medical authorities.  Contractor employees who experience emergency on‑the‑job injuries or illnesses may use Fleming Key Aid Station, Building KW-200 @ 293-4156. The Contractor shall be responsible for any charges resulting from treatment.

C.1.5.3.  Accident/Injury Reporting.  Immediately upon the occurrence of a job‑related injury, the Contractor shall prepare Record of Injury Form, DA Form 1051, in duplicate and forward the original and one copy through the Contracting Officer to the Installation Safety Officer NASKW.  If an injured employee is incapacitated and unable to report for work on his next regularly assigned shift, the Contractor shall prepare DA Form 285, US Army Accident Investigation Report in triplicate and forward original and one copy through the Contracting Officer to the Installation Safety Officer NASKW within seven work days after the accident occurs. Any technical advice and assistance necessary in accident investigating and reporting may be requested from the Installation Safety Officer through the Contracting Officer.  If any claims are made by a third party against the Contractor as a result of an accident which occurs in connection with the Contractor's performance, the Contractor shall submit a full report, in writing, within 24 hours of the initiation of the claim, to the Contracting Officer.

C.1.6.  Fire Prevention and Evacuation.  The contractor shall establish and follow an approved fire prevention and evacuation program.  The Contractor shall submit a copy of the fire prevention and evacuation program to the Contracting Officer for review not later than 20 days after contract award(see TE 4).  The Contractor shall train all Contractor employees, upon starting work, IAW AR 420‑90, Fire Protection.  The Contractor may request assistance through the Contracting Officer from the Fire Prevention and Protection Division in establishing a fire prevention program.

C.1.7.  Quality Assurance.

C.1.7.1.  Evaluation of Contractor Performance.  The Government will monitor the Contractor's performance under this contract using the Inspection and Services Clause and quality assurance procedures outlined at TE 1.  Typical procedures include random sampling (inspections), planned sampling (inspection) and customer comments. The Quality Assurance Surveillance Plan (QASP) at Attachment 3 is provided for information only and may be changed anytime to meet the Governments' needs.  The primary objective of the Government’s quality assurance efforts is to determine the effectiveness of the Contractor's quality control program/system. The Government will maintain the key to the customer comment box located in the dining facility.

C.1.7.2.  Sanitation Inspections.  In addition to inspections of Contractor performance by the Contracting Officer, an installation medical authority (IMA) representative will also inspect for compliance with sanitation standards of TB Med 530.  Deficiencies will be reported to the Contracting Officer for appropriate action. The Contracting Officer may order a dining facility closed as a result of sanitation discrepancies and hold the Contractor financially liable provided the Government did not contribute to the discrepancies.

C.1.7.3.  Performance Evaluation Meetings.  The Dining Facility/Contract Manager shall be required to meet at least weekly with the Contracting Officer or his/her representative during the first month of the contract.  Meetings will be held as often as necessary thereafter as determined by the Contracting Officer.  The written minutes of these meetings, prepared by the Contracting Officer, shall be signed by the Dining Facility/Contract Manager and the Contracting Officer.  Should the Contractor not concur with the minutes, the Contractor shall state any areas of nonconcurrence in writing to the Contracting Officer within three working days of receipt of the signed minutes.

C.1.7.4.  Food Management Team (FMT) Visits.  Department of the Army FMTs visit all Army owned dining facilities on a scheduled or requested basis.  During visits, FMTs evaluate individual dining facilities to determine effectiveness and efficiency of the overall installation food program IAW paragraph 2-18 (2) O, AR 30‑22.

C.1.7.5.  Facility Access.  The Contractor shall provide access to Government facilities in buildings where FFS services are provided for observation/ inspection by any Government agency or individual authorized access by the Contracting Officer.

C.1.8.  Physical Security.  The Contractor shall be responsible for safeguarding all Government property, subsistence and controlled forms provided for Contractor use. The Contractor shall, at the close of each workday, secure monies, facilities, equipment, and supplies.

C.1.8.1.  Key Control.  The Contractor shall establish and implement a method of accounting for all keys issued by the Government.  The Contractor shall submit a copy of the key control plan to the Contracting Officer not later than 20 days after contract award(see TE 4).  The Contractor shall report any lost keys to the Contracting Officer not later than 2 hours after discovery of such loss.  No keys shall be duplicated. The Contractor shall be responsible for all costs for replacement or re-keying of locks and for replacement of keys if such action was necessary due to negligence of Contractor personnel.

C.1.8.2.  Safeguarding Funds and Cash Meal Payment Sheets.  The Contractor shall be responsible for all cash and DD Form 1544, Cash Meal Payment Sheets, and cash register tapes as prescribed by paragraph 3-27, AR 30‑22.

C.1.9.  Meal Serving Hours.  

C.1.9.1.  Daily Service.  The Contractor shall provide service in the dining facility IAW meal serving hours listed at TE 2.

C.1.9.2.  Holiday Service.  The Contractor can expect increased attendance, menu items and extended hours for the traditional Thanksgiving and Christmas meals (see TE 2).  Family members and guests of military personnel, as authorized by the Installation Commander, shall be permitted to eat the holiday meal in the dining facilities.  Training requirements may require the serving of these meals on dates and times other than actual holiday date.

C.1.9.3.  Opening and Closing Dining Facilities.  The Government reserves the right, within the scope of this contract, to open or close the dining facility during the contract period. A closure may be indefinite or for a specified period (i.e. meal, day, week, month). The Government will provide the Contractor five hours prior notice of any change. Extended opening and closing of dining facility will be provided the contractor on the 25th of the month for upcoming month in the form of an open/closure report. 

C.1.9.4.  Expanded Service.  The Government may periodically require the Contractor to extend the food-serving period before or beyond the scheduled time listed at TE 2. This may be for situations in the event of fire, aircraft accident, rescue operations, civil disturbances, severe weather, alerts, training, exercises, and troop movements.  The Contracting Officer may, pursuant to this provision, direct the Contractor to extend the food-serving period to feed diners affected by mission changes as stated above.  The Contractor will be given 2 hours prior notice of any change. Payments for expanded services will be at the rates set forth in the applicable Contract Line Item Number (CLIN) entitled “Extended Services” and only to the extent ordered and actually performed. If service is extended for part of an hour, the amounts paid the Contractor will be prorated (e.g., if service is extended for 45 minutes, payment will be made at 45/60 or ¾ of the hourly rate.)

C.1.10.  Energy Conservation.  The Contractor shall comply with the installation energy conservation program by implementing an awareness program in each dining facility.  The Contractor shall instruct all employees in the principles and methods of conserving energy using the Army Food Service Energy Management Program Manual listed at Section C.6.

C.1.11. Environmental Protection. The Contractor shall comply with all applicable Federal, State and local environmental protection laws, and all stated regulations and standards.

C.1.11.1.  Recycling.  The Contractor shall recycle cardboard, office paper, newspaper, glass, plastic, tin cans, and aluminum (cans, containers and foil).  See specific requirements at Section C.5.13.5.7.

C.1.12.  Strike Contingency Plan.  The Contractor shall establish a strike contingency plan for continuation of performance under this contract should the Contractor's employees strike.  The Contractor shall submit a copy of the plan to the Contracting Officer and COR not later than 10 days prior to contract start date (see TE 4).  The strike contingency plan shall include (if not prohibited by law or regulation) proposed procedures to:

C.1.12.1.  Notify the Government of a strike or intent to strike.

C.1.12.2.  Perform services outlined in this contract, with minimum disruption of services to dining facility patrons.

C.1.12.3.  Use supervisory personnel.

C.1.12.4.  Use other personnel presently employed by the Contractor.

C.1.12.5.  Use other sources of personnel in case of a strike.

C.1.13.  Infrequent Cleaning Service.  The Contractor shall submit a cleaning schedule for the dining facility to the Contracting Officer not later than 20 days following contract award(see TE 4).  Cleaning schedules shall reflect the day/time for all tasks required less frequently than daily; e.g., floor stripping, light fixtures, carpet shampooing, and windows, to be performed.  Cleaning schedules shall be maintained by the Contractor in the facility and available to the Government upon request.  The Contractor shall submit changes to the Contracting Officer as they occur.

C.1.14.  Security Requirements. The Contractor shall be responsible for obtaining installation access as required (e.g. ID cards, vehicle registration) for all contractor personnel authorized to work on the installation.  All Government‑furnished identification shall be returned to the Government upon termination of the contract.

C.1.15.  General Administration. The Contractor shall perform all administration required by this contract to include the following:

C.1.15.1. Submittals and Reports.  The Contractor shall deliver to the Contracting Officer for approval or review all submittals and reports listed at TE 4.

C.1.15.2. Reporting Waste, Fraud, Abuse & Theft.  The Contractor shall notify the Contracting Officer of any instances of suspected waste, fraud, abuse or theft of Government Furnished Property (see para C.3.10.) by employees or subcontractors.

C.1.15.3.  Labor and Wage Enforcement.  The Contractor shall comply with the Service Contract Act of 1965 that requires enforcement of the contract minimum wages and fringe benefits paid to service employees working on this contract.

C.1.15.3.1.  Annual Labor Report.  The Contractor shall submit to the Contracting Officer an annual report of all hourly service employees who have performed work under this contract during the period of 1 Oct to 30 Sep of the current year.  Service employees shall be identified by their occupational classes and wage classification as applicable to the contract wage determination. The report shall identify employees by their performance seniority standing equal to their continuous service with the company and it's predecessor.  The date each employee first began working on the job prior to the effective date of this contract will determine the seniority date.  The report shall include employee’s rate of pay, to include their overtime rate, and all monetary fringe benefits.  This report shall be submitted to the Contracting Officer by October 5th of each year. (See TE 4).

C.1.16.  Training.  The Contractor shall ensure that the following training requirements are met and shall submit an employee training plan/schedule to the Contracting Officer not later than 20 days following contract award(see TE 4).    

C.1.16.1.  Safety.  The Contractor shall provide safety orientation and training to all employees prior to their initial start of work and at least quarterly thereafter.  The safety orientation instruction and employee training shall focus on the proper use of equipment, chemicals, facility and work condition hazards in preventing accidents/injures.  Employees shall be instructed on emergency procedures, treatment and reporting accidents/injuries.

C.1.16.2.  Sanitation.  The Contractor shall ensure that the sanitation requirements and standards in this contract are met. 

C.1.16.2.1.  Managers.  The Dining Facility/Contract Manager and alternate Dining Facility/Contract Manager shall have a current Sanitation Certificate from the Educational Testing Service (ETS) or a certificate showing completion of a formal course of study through, or equivalent to, the Educational Foundation of the National Restaurant Association Course in Applied Food Service Sanitation or a sanitation course of study from an accredited college or university.  For the purpose of this contract, a current certificate is one that has been obtained within 5 years of the date performance began on this contract.  Certifications showing successful completion of a course of study or the ETS examination shall be obtained not later than 60 days after employment.

C.1.16.2.2.  Employees.  The Contractor shall provide all employees, upon starting work and on a semi‑annual basis, with training in the principles and practices of personal hygiene, food service sanitation, TB MED 530 and proper use of chemicals. The scope of the training shall be directed to the individual's role in prevention of food borne illness. The Contractor’s program of instruction shall be submitted to the Contracting Officer and COR for review not later than 20 days after contract award. 

C.1.16.3.  Nutrition Training.  The Contractor shall provide sufficient nutrition training to all employees engaged in menu planning, food preparation and serving to enable the employee to perform to the standards of paragraph 3-55 & 3-56, AR 30‑22. The Contractor may request assistance for this plan in writing through the Contracting Officer to the Installation Food Adviser or Hospital Dietitian.

C.1.16.4. Headcount/Cashier Training.  The contractor shall train employees who perform headcount/cashier services in regulatory policy and procedures outlined in 3-27, AR 30-22. Headcount/Cashiers shall know the entitlement of military and civilian diners who enter the dining facility.

C.1.16.5. Equipment Operator/Maintenance Training.  The Contractor shall initially train applicable employees on the use, maintenance and cleaning procedures of food service equipment before use to ensure safe and proper operation and maintenance.  Training shall be established IAW manufacturer’s manuals.  

C.1.16.6. AFMIS Training.  The Contractor shall maintain certificates and records of all required Government-furnished AFMIS training on-site, and shall make them available for Government inspection upon request.
C.1.17. Phase-In and Phase-out.  A transition period is scheduled for two weeks immediately prior to contract start date (phase-in) and a two-week period prior to contract end date (phase-out) to allow for orderly contract transition. In order to maximize the effectiveness of the transition process during phase-in, an initial meeting between the Contracting Officer and/or the Contracting Officer’s Representative and manager of the incoming contractor shall be held to address phase-in. Subsequent meetings will be held as determined by the Contracting Officer or the Contracting Officer’s Representative. Meetings may be conducted telephonically at the discretion of the Contracting Officer. When an incumbent Contractor is also the successor contractor, these meetings will be waived. In addition, during phase-in, an initial meeting will be held to address phase-in requirements and responsibilities not later than seven (7) days into the phase-in period.

C.1.17.1.  Phase-In.  Phase-in shall include only the incoming Contractor’s key personnel. During contract phase-in, the incoming Contractor shall perform the joint inventory; establish credit lines; program for any communications and utility conversions, interview work force personnel on site; gather and submit submittal data; establish signatory authority for Government forms which require Contractor completion, secure insurance, Licenses and tax documents; establish accounts and make arrangements for personnel, equipment, materials, and transportation needed to accomplish contract tasks.

C.1.17.2.  Phase-Out.  The dining facility manager shall allow a successor Contractor’s management personnel to observe contract performance for a period of two (2) weeks prior to the expiration of the contract. The Contractor’s managers shall cooperate with any successor during this phase, to include orderly transition of records and operational data. (See FAR 52.237-3 Continuity of Services)

SECTION C.2

DEFINITIONS/ACRONYMS
C.2.1.  Standard Definitions.  Federal Acquisition Regulation (FAR), Dictionary of US Army Terms, AR 310‑25 and Authorized Abbreviations and Brevity Code, AR 310‑50, are the references for definitions and acronyms not listed below.

C.2.1.1.  Acceptable Quality Level (AQL). The AQL is the maximum percent defective, the maximum number of defects per hundred units, or the number of defects in a lot that, for purposes of sampling inspection, can be considered satisfactory.

C.2.1.2.  Army Federal Acquisition Regulation Supplement (AFARS) The Army's supplement to the Federal Acquisition Regulation.

C.2.1.3.  Class A Telephone.  Telephone service which is unrestricted for use on-post and commercial calls.

C.2.1.4.  Class C Telephone.  Telephone service which is restricted to intra‑post calls from one post telephone to another.

C.2.1.5.  Commercial and Government Entity (CAGE) Code.  An identifica​tion code assigned to the Contractor and is required by the Contracting Officer (Property Administrator) and Contractor from the Defense Logistics Service Center.  The CAGE code is also required on the annual Government facilities report.  Use DD Form 2051 to request the CAGE code.

C.2.1.6.  Contracting Officer.  A Government official with authority to enter into, administer, and/or terminate Government contracts.

C.2.1.7. Contracting Officer's Representative (COR).  An individual from the functional activity appointed by the Contracting Officer and delegated specific authority to monitor contract performance and to perform specific contract administration functions.

C.2.1.8.  Contract Discrepancy Report (CDR).  A formal method documenting unsatisfactory contractor performance (contract deficiencies and defects against the AQL) in the contract file.

C.2.1.9.  Customer Comment.  A quality assurance program that is used by the Government to evaluate the quality of service provided by the Contractor.

C.2.1.10.  Defective Service.  A unit of service that contains one or more defects or non-conformance with specified requirements.

C.2.1.11.  Lot.  The total number of service outputs in a surveillance period; as defined in the AQL column of the Performance Requirement Summary. 

C.2.1.12.  Lot Size.  The number of service outputs (population) in a lot used to determine the sample size (or number of inspections).

C.2.1.13.  Percent of Sample Found Defective.  A percentage determined by dividing the number of defects by the sample size. The resulting number is used to make an equitable deduction from the contract price or award fee for non-performance by the Contractor.

C.2.1.14.  Performance Requirements Summary (PRS).  The PRS identifies the key service outputs of the contract that will be evaluated by the Government to assure contract performance standards are met by the Contractor.

C.2.1.15.  Planned Sampling. A sampling (inspection) method used to evaluate contractor tasks and services performed less frequently than daily.  Evaluations that are scheduled IAW when tasks and services are performed by the Contractor; e.g., receiving and storage service, field feeding service, and tasks scheduled IAW the approved cleaning plan.

C.2.1.16.  Property Administration.  An authorized representative of the Contracting Officer appointed in writing to administer contract requirements and obligations relative to Government property (FAR 45.101).

C.2.1.17.  Quality Assurance.  Those actions taken by the Government to assure services meet the requirements of this contract.

C.2.1.18.  Quality Control.  Those actions taken by the Contractor to control the in-process performance of goods or services so that they meet the standards of this contract.

C.2.1.19.  Random Sampling.  A sampling (inspection) method used by the Government to evaluate contract tasks and services performed daily.  It is the primary method for measuring contractor performance in this contract.  Each service output in a lot has an equal chance of being selected for inspection.  The results of random inspections are evaluated against the number of allowable defects to determine the overall quality of the lot (service).

C.2.1.20.  Sample. A sample (inspection) consists of one or more service outputs drawn at random from a lot.  The number of outputs in the sample is the sample size.

C.2.2.  Technical Definitions Peculiar to This Contract. 

C.2.2.1  Army Food Program.  A comprehensive program which encompasses all phases of food service, from; procurement, inspection, transportation, storage, distribution, issue and sale, preparation, and serving meals in garrison dining facilities and in the field.

C.2.2.2.  "A" Ration.  A ration that consists of perishable (fresh and/or frozen) and semi perishable items necessary to prepare the type menus prescribed in SB 10‑260.

C.2.2.3.  Army Ration Credit System (ARCS).  An issue and accounting procedure used by appropriated fund dining facilities. Dining facilities that operate within the Army Ration Credit System are charged for the dollar value of subsistence issued and obtain credit for meals served.

C.2.2.4.  Basic Allowance for Subsistence (BAS).  A cash allowance paid to military personnel in lieu of subsistence.

C.2.2.5  Basic Daily Food Allowance (BDFA).  The computed monetary daily value of a ration.  This value, expressed in dollars, is allocated for food cost authorized to feed one soldier daily.  The dollar amount (allowance) is computed quarterly using actual costs of a selected sampling of 60 food items used in dining facilities.

C.2.2.6.  Box Lunches.  A meal prepared in the dining facility for consumption elsewhere using food items as authorized by SB 10‑540 or a pre-packaged meal requisitioned through a commercial vendor augmented with fruit, beverage or other items.

C.2.2.7.  Breakfast.  The first meal of the day served in the morning.

C.2.2.8.  "B" Ration.  A ration that consists of semi-perishable canned meats, fruits and vegetables that do not require refrigeration.

C.2.2.9.  Brunch.  A meal consisting of food items served during breakfast and lunch. This combined meal is served during an extended time period beginning at early or mid morning and ending shortly after the noon hour.  When this meal is served breakfast and lunch are not served.

C.2.2.10.  Consolidated Dining Facility.  A dining facility organized to provide subsistence for personnel of two or more units or organizations.

C.2.2.11.  Dinner.  Dinner is the third or evening meal of each day, served at a time approximating late afternoon.

C.2.2.12.  Dining Facility.  A dining facility is a section within any Army organization where food is prepared and served.

C.2.2.13.  Dining Facility Account.  The dining facility account is a record of food purchased, issued, used, and on hand as reflected in dollars.

C.2.2.14.  Dining Facility Attendant (DFA) Service.  Those activities which comprise janitorial and custodial functions within a dining facility including, but not limited to; sweeping, mopping, scrubbing, trash removal, dishwashing,

waxing, stripping, buffing, window washing, pot and pan cleaning and related quality control.

C.2.2.15.  Discount Meal Rate.  The rate charged to reimburse the Government for subsistence and a portion of operating expenses at Army appropriated fund dining facilities.

C.2.2.16.  Educational Foundation of the National Restaurant Associa​tion (NRA).  Educational Foundation of the National Restaurant Association, (20 North Wacker Drive, Chicago, IL  60606) is a non‑profit education foundation created by restaurateurs and other food service executives and governed by a board of trustees, representing all sectors of the industry and associated academic and commercial institutions.

C.2.2.17.  Educational Testing Service.  The Educational Testing Service of Princeton, NJ is a non‑profit corporation engaged in test development, test administration and educational research.  The Food Protection Certificate Program test is designed to test persons who have ongoing on-site responsibility for protecting the consumer from food‑borne illness in food preparation, serving, or eating establishments.  Educational Testing Service, Food Protection Certification Program, CN 6515, Princeton, NJ 08541‑6515. 

C.2.2.18.  Expendable Items.  Items that are consumed in use, regardless of type classification or unit price.

C.2.2.19.  Facilities.  Government furnished buildings provided to the Contractor for use in performing tasks and services of this contract.

C.2.2.20.  Field Feeding.  Tasks associated with preparing, packaging, shipping and feeding soldiers from a garrison dining facility at locations actually situated in the field.

C.2.2.21.  Food Contact Surface.  Those surfaces of equipment and utensils with which food normally comes in contact.  This includes those surfaces from which food may drain, drop or splash back into food, or onto surfaces normally in contact with food.

C.2.2.22.  Food Handlers.  Food service personnel who work where unsealed, raw food or drink is handled, processed, prepared or served, and personnel who touch food or food contact surfaces.

C.2.2.23.  Full Food Service (FFS).  Those activities which comprise the full operation of an Army dining facility including, by not limited to; requisitioning, receiving, storing, preparing and serving of food.  Also included are the performance of related administrative, custodial, sanitation functions and quality control activities.

C.2.2.24.  Government Furnished Property (GFP).  All facilities, equipment, food and supplies owned or leased by the Government  provided to the Contractor for use in performance of this contract.

C.2.2.25.  Government Property.  All property owned by or leased to the Government or acquired by the Government under the terms of the Contract.  Government property includes both Government‑furnished property and Contractor acquired property as defined in FAR 45.101.

C.2.2.26.  Government Property Administrator (GPA). A Government representative who is responsible for transfer of Government Furnished Property from organizations/units to contracts and return upon contract completion.  

C.2.2.27.  Holiday Meal Charges.  The rates to be charged for the Thanksgiving and Christmas Day special meal.

C.2.2.28.  Installation Commander.  A commander of any Army installation, military community for USAREUR, area commander for EUSA, state adjutant general for ARNG, and MUSARC commander for USAR.(Installation Commander for Key West is Fort Bragg, Installation Commander).

C.2.2.29.  Installation Food Advisor.  An officer, warrant officer, noncommissioned officer, or Department of the Army civilian responsible to the installation commander for matters relating to food service.

C.2.2.30.  Installation Medical Authority (IMA).  Installation Medical Authority refers to the Unit Surgeon, Command Chief Surgeon, U.S. Army Medical Center Commanders, and the Director of Health Services or Center Commanders, and the Director of Health Services or his/her representative responsible for defining, setting and monitoring sanitary standards and procedures.

C.2.2.31.  Installation Menu Board.  The installation menu board is a panel of Government personnel that plans and provides for all anticipated subsistence requirements for the installation.  It provides an interchange of information between food service personnel, TISA and the contractor concerning menu matters and patron comments.  A specific function of the board is to review the Master Menu, add or change menu items, and determine the extent to which it will be implemented.

C.2.2.32.  Reserved.
C.2.2.33.  Leftovers.  Leftovers are the unserved portions of any item that were prepared for a specified meal period.

C.2.2.34.  Lunch.  The second meal of the day served at a time approximating midday.

C.2.2.35.  Management and Food Production (M&FP) Service.  Those activities which comprise the management of an Army dining facility including, but not limited to; requisitioning, receiving, storing, preparation and serving of food.  Also, included are the performance of related administrative and some limited sanitation functions.  DFA services are not included.

C.2.2.36.  Major Maintenance.  The maintenance and repair of equipment, including the restoration or replacement of parts, as necessitated by wear and tear, damage, failure of parts, or the like.

C.2.2.37.  Master Menu.  The Master Menu, SB 10‑260, is the document that provides a recommended breakfast, lunch and dinner menu for each day of the month, to include breakfast variations and a daily menu for short order meals.  It specifies menu choices (except leftovers), including individual breads, salads, desserts, soups, etc., to be served during each meal.  It also includes the ingredients and quantities required to feed 100 persons for each menu.

C.2.2.38.  Meal.  A specific quantity of food provided one person during one scheduled serving period.

C.2.2.39.  Meal Serving Hours.  Hours designated by the Government when the dining facility serving lines are open for service.

C.2.2.40.  Minor Maintenance.  Normal operator care of equipment that is recommended by the manufacturer.  It is limited to cleaning, oiling, greasing, tightening of nuts and bolts, and other minor tasks.

C.2.2.41.  National Stock Number (NSN).  A number used to identify a Government supply item.

C.2.2.42.  Night Meal. The meal served during the late evening to 

early morning hours (referred to as the midnight meal).  The night meal may be a breakfast or dinner meal.

C.2.2.43.  Nonfood Surface.  All exposed surfaces other than those included in food or splash zones.

C.2.2.44.  Operating Hours.  Operating hours for each facility are listed at TE 2.  Operating hours specify the time prior to the scheduled start of meal service for the first meal of the day to time following the scheduled close of meal service for the day of operation.

C.2.2.45.  Operational Ration:  Packaged, semi perishable meals issued to personnel for use under field conditions.

C.2.2.46.  Perishable Subsistence.  Those food items with limited shelf life that normally require controlled conditions of temperature, and/or humidity during transportation and storage.

C.2.2.47.  Police.  The action or process of cleaning and putting in order of a dining facility to include related areas of responsibility.  Tasks include sweeping, raking and picking up trash and debris.

C.2.2.48.  Portion Control.  Serving of equal amounts to each dinner in accordance with prescribed menus and recipes.

C.2.2.49.  Potentially Hazardous Foods (PHF).  Any food that consists in whole or in part of milk or milk products, eggs, meat, poultry, fish, shellfish, edible crustacean and synthetic ingredients capable of supporting rapid and progressive bacterial growth.

C.2.2.50.  Preventive Medicine Activity.  The local medical authority responsible for inspecting sanitary conditions of dining facilities and applying ratings based on their professional qualitative judgment.

C.2.2.51. Prime Vendor.  A Department of Defense contractor who has responsibility to supply and furnish subsistence to the dining facility.

C.2.2.52.  Progressive Food Preparation (Batch Cookery).  The continuous preparation of food items at selective time intervals during the entire meal period as the food is consumed.  The objective is to match the flow of patrons through the serving lines so that freshly prepared, quality food is always provided. Progressive cooking reduces the need to hold foods for long periods of time which result in loss of flavor, color, texture, and nutritive value.  Exceptions to progressive cooking are; baked or prepared desserts, soups, gravies, meat sauces, and other sauce‑type items which do not deteriorate in flavor when held throughout the serving period.

C.2.2.53.  Ration.  The allowance of food for the subsistence of one person for one day.

C.2.2.54.  Regular Menu.  A menu offered at the breakfast, lunch and dinner meal which provides the diner, as a minimum, with a choice of two meats/entrees, two vegetables, two starches, assorted deserts, beverages and bread/rolls, and appropriate condiments.

C.2.2.55.  Safe Temperatures.  The internal product temperature of potentially hazardous food (PHF) shall be 41oF (7o) or below, 140o (60oC) or above.

C.2.2.56.  Sanitization.  The bactericidal treatment of clean surfaces of equipment and utensils by a process that has been approved by IMA as effective in destroying pathogenic microorganisms and leaving no toxic residue.

C.2.2.57.  Sanitizing Solutions.  A chlorine solution "or any other chemical sanitizing agent allowed under 21 CFR 178.1010" as defined in para 4‑23, TB Med 530.

C.2.2.58.  Semi-perishable Subsistence.  Those food item that do not spoil or deteriorate rapidly, such as canned, dried, dehydrated, and other items that may under normal conditions be transported and stored un-refrigerated.

C.2.2.59.  Sensitive and High Dollar Subsistence.  Those subsistence items that require intensive control and documentation.  Sensitive and high dollar items are listed in the Federal Supply Classification 8905 group in the C8900 Stock List; e.g., meats, fish, poultry products, coffee, etc.

C.2.2.60.  Serving Line(s).  The location and equipment within  dining facilities where diners are served food.

C.2.2.61.  Short Order Menu.  A fast food menu offered at the lunch and dinner meal which provides the diner, as a minimum, with a choice of prepared to order cold or grilled sandwiches, hamburgers, cheeseburgers, and hot dogs, in addition to other items; e.g., chili, French fries, baked beans, potato or macaroni salad, potato chips, salads, soups, assorted desserts, beverages and appropriate condiments.

C.2.2.62.  Standard Meal Rate.  The rate charged to reimburse the Government for subsistence at Army appropriated fund dining facilities.

C.2.2.63.  Subsistence.  Food items required for feeding troops. This term includes all foods, nonalcoholic beverages, condiments, accessory foods and ice.

C.2.2.64.  Subsistence‑in‑Kind (SIK).  Meals furnished to enlisted personnel at Government expense, rather than money in lieu thereof.

C.2.2.65.  Supper.  A meal consisting of food items served during dinner.  The meal may be served during an extended serving period beginning early afternoon and ending early evening.  This meal is served only when a brunch has been served and replaces the normal dinner meal.

C.2.2.66.  System Administrator (SA).  The individual responsible for planning and controlling the use of the Army Food Management Information System and Subsistence Prime Vendor Interpreter hardware and software.

C.2.2.67.  Troop Issue Subsistence Activity (TISA).  The accountable element of an installation responsible for managing the acquisition and accounting for subsistence supplies for appropriated fund dining facilities, field feeding, operational rations, contingency stocks, reserve component customers and authorized non‑appropriated fund activity customers.

C.2.2.68.  Troop Issue Subsistence Officer (TISO).  The accountable officer for subsistence who is responsible for supervising the TISA functions on the installation.

C.2.2.69.  Veterinary Activity.  A part of VETCOM that is responsible for inspecting all food to determine fitness of safety for human consumption.

C.2.2.70.  Work Days.  Workdays are Monday through Friday, excluding national holidays.

C.2.2.71.  Work Order.  A request made to Readiness Business Center (RBC-LBF)for maintenance (equipment repair, service, and calibration) and facility renovations.

C.2.3. ACRONYMS:
C.2.3.1.  AFARS.  Army Federal Acquisition Regulation, Federal Acquisition Regulation Supplement.

C.2.3.2.   AFMIS.    Army Food Management Information System.

C.2.3.3.   AR.       Army Regulation.

C.2.3.4.   ARCS.     Army Ration Credit System.

C.2.3.5.   ARNG.     Army National Guard.

C.2.3.6.   BDFA.     Basic Daily Food Allowance.

C.2.3.7.   CM.       Contractor Meal.

C.2.3.8.   DA.       Department of Army.

C.2.3.9.   DFA.      Dining Facility Attendant.

C.2.3.10.  EFM.      Employee Family Member.

C.2.3.11.  EUSA.     Eighth United States Army.

C.2.3.12.  FAR.      Federal Acquisition Regulation.

C.2.3.13.  FFS.      Full Food Service.

C.2.3.14.  ETS.      Educational Testing Service.

C.2.3.15.  FM.       Field Manual.

C.2.3.16.  GPA.      Government Property Administrator.

C.2.3.17.  GFP.      Government Furnished Property.

C.2.3.18.  IAW.      In Accordance With.

C.2.3.19.  IMA.      Installation Medical Authority.

C.2.3.20.  M&FP.     Management and Food Production.

C.2.3.21.  MRE.      Meal, Ready‑to‑Eat.

C.2.3.22.  MUSARC.   Major United States Army Reserve Command.

C.2.3.23.  NLT.      No Later Than.

C.2.3.24.  NSF.      National Sanitation Foundation.

C.2.3.25.  NSN.      National Stock Number.

C.2.3.26.  PHF.      Potentially Hazardous Foods.

C.2.3.27.  QA.       Quality Assurance.

C.2.3.28.  QC.       Quality Control.

C.2.3.29.  RC.       Reserve Components.

C.2.3.30.  RS.       Report of Survey.

C.2.3.31.  SC.       Statement of Charges.

C.2.3.32.  SA.       System Administrator.

C.2.3.33.  SB.       Supply Bulletin.

C.2.3.34.  SOP.      Standing Operating Procedure.

C.2.3.35.  TB.       Technical Bulletin.

C.2.3.36.  TE.       Technical Exhibit.

C.2.3.37.  TB MED.   Technical Bulletin Medical.

C.2.3.38.  TISA.     Troop Issue Subsistence Activity.

C.2.3.39.  TISO.     Troop Issue Subsistence Officer.

C.2.3.40.  TM.       Technical Manual.

C.2.3.41.  USAR.     United States Army Reserve.

C.2.3.42.  USAREUR.  United States Army Europe.

C.2.3.43.  VETCOM.    Veterinary Command.


SECTION C.3


GOVERNMENT FURNISHED PROPERTY (GFP) AND SERVICES
C.3.1.  GENERAL.  The Government will furnish the facilities, equipment, subsistence and services specified as Government Furnished Property (GFP) in this contract.  The GFP listed in this section shall be used only in the performance of this contract.

C.3.2.  Responsibility.  The Contractor shall be directly accountable and responsible for all GFP upon its delivery into custody or control, IAW terms of this contract.  This shall include government leased/rented property and government property in the possession or control of a subcontractor.

C.3.3.  Property Control Plan.  The Contractor shall establish and maintain an approved property control plan IAW FAR 45.5 to control, protect, preserve and maintain all GFP.  Prior to the start of performance, the Contractor shall designate a Property Control Representative with responsibility for managing the Contractor's control system.  The plan shall reflect how changes in GFP will be coordinated with the Government Property Administer (GPA) and the Contracting Officer.  The Contractor's property control plan shall be submitted in writing to the Contracting Officer and COR not later than 10 days prior to contract start date.

C.3.4.  Audits.  The Government retains the right to audit the Contractor's property control records as frequently as conditions warrant.  The Contracting Officer will decide when an audit is appropriate and will provide written notification to the Contractor. The Contractor shall make all such records and related correspondence available to auditors and the GPA.

C.3.5. Official Property Records.  The Contractor shall maintain and make available the records required by FAR part 45.5 and account for all GFP until relieved of that responsibility by the Government.  The Contractor shall furnish all necessary data to substantiate any request for relief from responsibility (FAR 45.502).

C.3.6.  Annual Report.  The Contractor shall prepare an annual report of all GFP specified in this contract using DD Form 1662, DOD property in the Custody of Contractors.  This report shall be effective as of 30 September each year and furnished in duplicate to the GPA not later than 20 October (DFARS 245.505.14). A copy shall be provided to the Contracting Officer.

C.3.7.  Initial and Annual Inventories.  The Contractor and the Government shall jointly inventory all GFP to determine the number and condition of all items.  Initial inventories will start at the direction of the Contracting Officer and will be conducted by the Contractor and the GPA during the contract phase-in.  All dining facilities, buildings and equipment shall be inspected for quantity, quality (condition) and applicable serial numbers.  Inventories of all classes of GFP will be conducted to establish the beginning inventory IAW the contract.

C.3.7.1.  Personnel Conducting Inventories.  Personnel who perform the physical inventories shall not be the same individuals who maintain records or have custody of the property unless permission to do so has been granted by the GPA (FAR 45.508).

C.3.7.2.  Inventory Results.  The Contractor shall report result of all inventories in writing to the GPA not later than five days after completion.

C.3.7.3.  Inventory Certification(s).  Upon completion of initial inventories, the Contractor shall certify that inventories are accurate and that GFP listed at TE 3 of this contract is correct.  The contractor shall certify documents in writing that inventories of all GFP were conducted on a specific date and that official property records are based upon these records (FAR 45.508-2). Inventories conducted throughout the life of the contract shall be reported to the GPA with appropriate certification.

C.3.7.4. Inventory Discrepancies.  The Contractor shall identify in writing to the GPA all discrepancies disclosed by the physical inventories to include unaccountable and inoperable equipment. The contractor shall report to the GPA any GFP that is not required in the performance of this contract for appropriate disposition action by the Contractor.

C.3.7.5.  Inventory Corrections.  The Government will correct inventory discrepancies by issuing an administrative contract modification to corrected applicable technical exhibits in the contract.

C.3.7.6.  Closing Inventories.  The Contractor and the Government shall, upon contract completion or termination, conduct a joint inventory of all GFP to determine the number and condition of all items.  Closing inventories will start at the direction of the Contracting Officer and will be conducted by the Contractor and GPA. The dining facility and equipment shall be inspected for quantity, quality (condition) and applicable serial numbers.  Closing inventories will be compared to beginning and initial inventories to verify quantities and condition of GFP. All discrepancies shall be resolved before the closing inventories are considered completed.

C.3.8.  Changes in GFP.  Changes in GFP will be made IAW the "Government Property" clause of this contract.  The GPA will coordinate property changes with the Contractor's Property Control Representative.  The GPA will initiate an administrative contract modification whenever any changes are made to GFP; e.g., quantities, types, models, serial numbers, or location. Temporary custody documents, DA Form 2062, Hand Receipt and DA Form 3161, Request for Turn-in may be used in the interim of a contract modification.  The temporary use of these forms will serve as legal, binding and accountable documentation in the interim of a contract modification. The Contractor shall sign all custody documents to acknowledge receipt of GFP changes.  The GPA or the Contracting Officer will sign for the Government.

C.3.9.  Care of GFP.  The Contractor shall be responsible for loss or destruction of, or damage to, the government property provided under this contract that results from willful misconduct or lack of good faith on the part of the Contractor's managerial personnel, or for which the Contractor is otherwise responsible under the express terms of this contract (reference FAR 52.245-2).

C.3.10.  Loss, Damaged and Unaccountable GFP.  Upon discovery of any loss, damage or suspected theft, waste, fraud, or abuse of GFP, the Contractor shall notify the GPA by verbal means, followed by written notification within 2 days.  The Contractor shall investigate and report in writing to the GPA all such cases as soon as the facts become known but not later 15 days after discovery (FAR 45.504 b).

C.3.10.1.  Liability.  The written determination by the Contracting Officer as to the liability for GFP that is lost, damaged, destroyed or consumed in excess quantities, while in the possession of the Contractor, shall serve the same purpose as a report of survey in a military property account (reference AFARS 45.503).  To this end, the presentation of facts surrounding the loss, damage of GFP or both shall be accurate and complete.  The Contracting Officer shall rely on a letter of fact and finding prepared by GPA in determining whether the contractor or the Government is liable for any loss of GFP.  This requirement includes the relief from accountability for subsistence and will satisfy the requirements of a Report of Survey, paragraph 3-17, AR 30-22.

C.3.10.2.  Letter of Fact and Finding.  The GPA shall investigate all reports of lost, damaged, and destroyed GFP for determination of liability and report facts and findings to the Contracting Officer. The letter of fact and finding shall include a recommendation of action for the Contracting Officer based on a stand-alone report without reference to other files.  The report shall cite specific conditions and contract terms, to include investigative actions and documentation of the GPA and the Contracting Officer.  Facts and findings shall be adequately documented and validated on which the Contracting Officer can make a determination.

C.3.10.3.  Determination and Reconciliation.  If the Contracting Officer determines pursuant to FAR 45.103 and AFARS 5145.503 (letter of fact and finding) that the Contractor is liable for the loss under the terms of this contract, the original acquisition cost of the property may be deducted from the next contract invoice.

C.3.11.  Facilities. The Government will furnish all facilities and equipment listed in TE 2 and TE 3 for exclusive use by the Contractor in performing the requirements of this contract.

C.3.11.1.  Facilities Alterations.  The Contractor shall not make any alterations to facilities, without prior written approval of the Contracting Officer.  Upon completion of the contract, facilities shall be returned to their original conditions in which they were received.  The Contractor shall not be responsible for "fair wear and tear" of buildings as a result of use.

C.3.11.2.  Equipment.  The Government will replace or repair equipment not in working order or not suitable for intended use IAW the Government Property Clause of this contract.  The Contractor shall maintain property records IAW the Government Property Clause of this contract.  Jointly conducted inventories will be taken by the Contractor and Government to determine equipment density, condition and verify GFP.  Failure of the Contractor and the Government to agree on the condition of any equipment shall be treated as a dispute pursuant to the clause of this contract entitled "Disputes."  Equipment losses and damage 

shall be settled IAW the Government Property clause of this contract.

C.3.11.2.1.  Equipment Manuals.  The Government will furnish the Contractor, upon the start of performance, with equipment manufacturers operating manuals for equipment on-hand in each dining facility.  If equipment manuals are not available, the Contractor may request literature from the Contracting Officer.

C.3.11.2.2.  Equipment Warranty Repairs.  Warranty repairs will be accomplished by the manufacturer or dealer, as specified in the expressed warranty.  Should the contractor perform unauthorized maintenance, which voids the warranty, the

Contractor shall be responsible for subsequent maintenance of the items for the remaining period of the warranty.

C.3.11.2.3.  Disposition of Equipment.  When the Government determines that equipment is beyond economical repair, it will be deleted from the contract and transferred back to the Government for disposition.  The Contractor may request that the Contracting Officer transfer and adjust equipment records when equipment changes or replacement are required.

C.3.11.3.  Maintenance.  Maintenance, repair, and installation/removal of Government furnished equipment shall be the responsibility of the Contractor (see section C.7 for specifications and TE 3 for the list of equipment).  

C.3.12.  Expendable and Durable Supplies.  The Government will furnish the initial issue of supplies listed at TE 5 and TE 6.

C.3.13.  Subsistence.  The Government will furnish all subsistence items through a food distribution contractor (prime vendor) and local vendors; e.g. bread, milk, soda, ice and ice cream; who will make scheduled deliveries to each dining facility.  Vendors will off load all subsistence items on the load dock.  The Government will provide the Contractor upon the start of performance with a subsistence delivery schedule for each dining facility.  Subsistence is considered GFP until consumed and is therefore accountable IAW terms of this contract.

C.3.14.  Services.  The Government will furnish the following services: utilities required to operate dining facilities and equipment; local mail distribution; class "C" telephones limited to intra‑post and Government business; grease and refuse collection; periodic pumping of grease interceptors; grease disposal; veterinary support required for the inspection of subsistence; entomology services; grounds maintenance; police, fire protection and 16 hours of training on the Army Food Management Information System. 

C.3.15.  Transportation.  The Government will provide vehicles and drivers to transport food containers, equipment, and refuse containers from the dining facilities to field sites in order to provide field feedings, and to return soiled containers to the same facility. All other transportation must be provided by the Contractor.

C.3.16.  Miscellaneous Items.  The Government will provide the following items: replacement light bulbs; menu display boards with letters and numbers; publications and Government forms as listed in Section C.6; education materials in the form of posters and table displays; emergency medical service as stated in Section C.1.; and, all items required for self help activities except hand tools.


SECTION C.4


CONTRACTOR FURNISHED ITEMS

C.4.1.  General.  The Contractor shall provide all supplies and services to meet the requirements of this contract, except as specified as Government Furnished Property and Services, Section C.3.

C.4.2.  Supplies.  The Contractor shall provide all supplies to perform the requirements and standards of this contract.  The Contractor will also maintain all supplies onhand at each dining facility in sufficient quantities to perform the daily services of this contract.  After the initial issue by the Government, the Contractor will provide replenishment of items listed in TE-5 and TE-6.  Costs of these supplies will be invoiced against CLIN 0001AC and corresponding Option Year CLINs.  The cost of all other supplies, materials, and equipment will be included in the price of CLINs 0001AA and the corresponding Option Year CLINs.

C.4.2.1.  Dishwashing Compounds and Rinse Additives.  The contractor shall provide dishwashing compounds and rinse additives that are compatible with equipment manufacturer's recommended list of products.  Typical dishwashing machine manufacturers are Hobart, Insinger, and Stero. A copy of manufacturer literature shall be provided to the Contracting Officer and COR no later than 20 days after contract award.

C.4.2.2.  Thermometers.  The Contractor shall furnish all thermometers and alcohol sanitizing swabs necessary to monitor cooking of food, equipment operation and water temperatures.

C.4.2.3.  Test Kits:  The Contractor shall furnish chemical test kits and litmus paper for use in monitoring sanitizing solutions when the chemical sanitizing method is used.

C.4.2.4. Miscellaneous Items.  The Contractor shall furnish trash and garbage bags; food grade plastic liners/bags; plastic food handling gloves and paper hats.

C.4.3.  Employee Uniforms.  The Contractor shall furnish the complete uniforms to include special type clothing (jackets, powder free rubber gloves, aprons, hats and hair restraints) to all personnel employed under this contract (reference C.1.2.4.).

C.4.4.  Office Equipment, Supplies and Tools.  The contractor shall furnish office equipment, supplies, and tools necessary to perform the services of this contract.  These items include, but not limited to the following: computers, calculators, typewriters; reproduction (copy) machines; FAX machines; office supplies; hand tools; ladders; floor care equipment (manual sweepers, vacuums, and buffers) and window cleaning equipment.

C.4.5.  Transportation.  The Contractor shall furnish vehicles and drivers as necessary to pick-up emergency subsistence, supplies, make bank deposits in Key West, and conduct business with Navy subsistence and finance personnel located on Boca Chica Naval Air Station, Key West, Florida.(Government will pick-up emergency supplies and turn in kitchen equipment that weigh in excess of 350 lbs. if necessary). All vehicles shall be clearly marked with the Contractor’s name. Vehicles used for transporting food shall be enclosed.  Vehicles used for transporting trash, garbage, chemicals, soiled linen or other similar uses shall be cleaned with a hot water/detergent solution between uses.

C.4.6.  Contractor Installed Equipment.  The Contractor may, with the written permission of the Contracting Officer, install equipment, fixtures, and furnishings in Government facilities.  These items shall be marked to identify Contractor ownership and readily removable.  The installation, maintenance, and removal costs, to include the cost to return the facility to its original condition, shall be borne by the Contractor.

SECTION C.5

SPECIFIC TASKS

FULL FOOD SERVICE (FFS)

C.5.1.  Menu Planning.

C.5.1.1.  Menus.  The Contractor shall plan and furnish multi‑entree menus utilizing the 42 Day Cyclic Menu published annually by the U.S. Army Quartermaster Center and School (ATSM-CES-OM), Fort Lee, Virginia, as modified by the Installation Menu Board as a planning guide.  The Contractor shall plan all menus to meet the nutritional standards as specified in paragraph 3-22, AR 30-22.
C.5.1.2. Installation Menu Board.  The contractor will be furnished the Basic Daily Food Allowance by which the dining facility earns credits for subsistence.

C.5.1.3.  Full Menu Service.  The Contractor shall plan full menus using the 42-Day Cyclic Menu using the manual system IAW AR 30-22. Full menu service shall include planning for regular, short order, fitness, carryout and special meals. Menu combinations offered at each meal will provide variety and contrast in texture, flavor, color, and be within the monetary food allowance.  For clarification purposes; a choice of two is meant to be two different items; e.g., potatoes and rice; and not one item prepared two different ways; e.g., fried potatoes and baked potatoes.

C.5.1.3.1  Regular Menu.  As a minimum, the regular menu shall consists of the following:

C.5.1.3.1.1.  Breakfast.  The Contractor shall provide the diner a choice of: 2 assorted fruit juices; 2 assorted fresh fruits; hot and dry cereal; 2 meat items - bacon, sausage, ham, cream beef; assorted omelets and eggs to order; pancakes and French toast; fresh breakfast pastry; hash brown potatoes; grits; toast; butter/margarine; coffee; tea; milk; required fitness menu items; and appropriate condiments.  Hot biscuits, rolls or muffins shall be served 5 breakfasts a week.

C.5.1.3.1.2.  Lunch/Dinner.  The Contractor shall provide the diner a choice of: 2 meat entrees with appropriate sauces or gravies; 2 starches, e.g., potatoes, noodles, or rice, etc.; 2 cooked vegetables; salad bar or a minimum of 4 salads (not including short order items; e.g., lettuce, tomato slice, onion slice); 4 assorted desserts - 2 of which shall be pie, cake or pastry items and 2 of which shall be fitness oriented, e.g., chilled fruit, gelatin or yogurt; 3 assorted breads/rolls, - white, wheat, rye, whole grain, garlic; butter/margarine; assorted cold drinks; carbonated beverages; coffee; tea; milk; required fitness menu items from the 42 Day Cyclic Menu; and appropriate condiments.  Soup shall be offered daily for the lunch or dinner meal.  Hot breads; e.g., yeast rolls, corn bread, muffins, etc., shall be offered at least three lunch and three dinner meals per week. Cakes, pies and pastries shall be varied and shall not be repeated within 1-week.  

C.5.1.3.2.  Short Order Menu.  The Contractor shall, in addition to the regular menu, plan a short order menu for the lunch and dinner meals daily.  Each short order menu shall include a minimum of 6 different sandwiches or meat entrees, with a combination of 2 of the 6 items to be selected by each diner.  Of the 6 required items, hamburgers, cheeseburgers and hot dogs shall be standard offerings at each meal period.  One of the 6 items shall be from the fitness menu.  Soups, salads, desserts, and beverages shall be the same as offered for the regular menu.

C.5.1.3.3.  Fitness Menu.  The Contractor shall plan a fitness menu consisting of reduced calories for each breakfast, lunch, dinner and short order meal.  Menus shall be developed as specified in the 42-Day Cyclic Menu.  The fitness menu shall consist of approximately 500 calories for regular meals and 450-650 calories per short order meals.  The total for both regular and short order meals shall not exceed 1600 calories per day.  The fitness menu shall be offered in conjunction with the regular and short order meal and not as additions to minimum requirements specified in paragraphs C.5.1.3.1. and C.5.1.3.2.

C.5.1.3.4.  Box Lunches.  The Contractor shall plan box lunch menus; e.g., lunch and snack meals, to support units required to eat outside of the dining facility. The Contractor will be given two hours advance notice of the number of meals and time for pick up by Government personnel.  Commercially prepared meals (pre-packaged vendor sack lunches) and meals prepared using in-house ingredients (see Chapter 3, Section III, AR 30-22) shall be provided.

C.5.1.3.5.  Special Menu.  The Contractor shall plan special menus for featured meals; e.g., ethnic meals, super suppers, graduation exercises, organizational day observances and holiday meals in addition to Thanksgiving and Christmas. The Contractor will be given a seven day advance written notice of scheduled special meal dates, times, and estimated number of diner.  Service of meals for which the cost exceeds the BDFA does not relieve the Contractor of the responsibility to remain within the authorized tolerances of the ARCS account for each dining facility.  All special meals shall be approved by the COR prior to the Contractor ordering subsistence items.

C.5.1.4.  Menu Posting.  The Contractor shall post contractor computer-generated menus with caloric values daily. The Contractor shall, prior to the dinner meal period each day, post menus for the following day's breakfast and lunch meals on the menu display board or other conspicuous location designated for each dining facility.  The Contractor shall, prior to lunch meal period each day, post the dinner menu for that day.  The posted menu shall indicate the caloric value of each menu component.  The fitness menu for breakfast, lunch and dinner (extracted from the regular and short order menu) shall be posted daily along with both the regular and short order menus.  When menu boards and letters are furnished by the Government, they will be used in lieu of printed menus.  In addition, nutrition posters, table tents and guide to good eating cards may be used.

C.5.2.  Receiving and Storage of Subsistence.

C.5.2.1.  General.  The contractor shall receive, inspect, move, and store subsistence IAW Chapter 3, DA PAM 30-22 to ensure the following requirements are met.  All food, including ice, shall be obtained from an approved source (ref para 3-31, TB MED 530). The Contractor shall be responsible for subsistence that is lost, unaccountable, damaged or spoiled after receipt.  

C.5.2.2.  Receiving Subsistence.  The Contractor shall receive subsistence from the Government's vendors/food suppliers who will deliver and off-load subsistence on the dining facility loading dock.

C.5.2.2.1.  Inspection of Subsistence.  The Contractor shall inspect all subsistence for count, condition and identity IAW Chapter 13, 

FM 10-23-2.  

C.5.2.2.2.  Verifying Quantity of Subsistence.  The Contractor shall verify quantities received are IAW quantities listed on the delivery documents.  The Contractor shall certify receipt of all subsistence with properly signed and controlled delivery documents.

C.5.2.2.3.  Verifying Condition of Subsistence.  The Contractor shall verify the condition of all subsistence upon receipt by visual inspection of products.  Refrigerated and frozen subsistence temperatures shall be checked by using bimetallic probe thermometers.  Items shall be visually checked for evidence of refreezing and discoloration of packaging.  Semi-perishable items and dry goods shall be free of pests, rot and mold.  Canned goods shall be checked for severe and excessive dents, swells, and rust, as well as, leaks, moisture and discoloration.  Baked goods, breads and dairy products shall be checked for freshness against the date codes.  Vendor date code charts shall be posted at the receiving point for easy referral.

C.5.2.2.4.  Receipt Documentation.  The Contractor shall sign all delivery documents and annotate any discrepancies and changes. All changes to delivery documents shall be initialed by the individual making the change.  The Contractor shall retain one copy of all delivery documents.

C.5.2.2.5.  Unsatisfactory Subsistence Shipments.  The Contractor shall initiate a Subsistence Vendor Contract Discrepancy Report (SVCDR) whenever discrepancies are discovered upon delivery and not corrected within 24 hours; e.g. damaged or deteriorated product and variance in count or weight differing from delivery documents (ref para C.5.7.12).

C.5.2.3.  Storage of Subsistence.  The Contractor shall begin transferring items to appropriate storage locations within ten minutes of arrival.  The Contractor shall store subsistence IAW Chapter 3, DA PAM 20-22, and paragraphs 2-16, 3-31 and 3-32, TB MED 530. All items shall be placed in proper storage or use areas upon receipt. Containers and bulk food shall be stored a minimum of 6 inches above the floor on dunnage racks or shelves. Items shall not be stored under exposed or unprotected sewer or water lines, except for automatic fire protection sprinkler heads.  Food shall not be stored in the same area(s) as non-food items; e.g., chemicals, cleaning products and insecticides.

C.5.2.3.1.  Perishable Subsistence.  Perishable subsistence shall be refrigerated within 30 minutes of delivery receipt. Numerically scaled indicating thermometers shall be used to monitor ambient refrigeration and freezer temperatures.

C.5.2.3.2.  Chilled Food.  Chilled food shall be received and stored at 34 oF to 40 oF.

C.5.2.3.3.  Frozen Food.  Frozen food shall be received and stored at a temperature of -10oF or below (minimum temperature is 0o F).

C.5.2.3.4.  Bulk Food.  The Contractor shall store bulk food; e.g., rice, salt, sugar, and flour, in clean, disposable, food grade plastic liners within Government furnished containers/ingredient bins.

C.5.2.4.  Removing Food From Original Containers.  The Contractor shall place and store in a covered and labeled (item name, time, and date) container all food, whether raw or prepared, if removed from its original container and not immediately used.

C.5.2.5.  Rotating Stock.  The Contractor shall use the First‑In- First-Out (FIFO) rule in rotating stock.  Exceptions shall be made when the condition of subsistence items dictates priority use; e.g., mandatory issues or when items are received that have an earlier shelf line expiration date than like items already on hand.  Freshest bread products shall always be used first.  The Contractor shall, upon receipt, mark the date received on perishable items.

C.5.2.6 Food With Expired Date.  The Contractor shall notify the Contracting Officer orally upon discovery of packaged food that has exceeded the expiration date on the package and shall request on-site inspection to determine disposition.  The Contractor shall be responsible for food received over 30 days prior to notice and condemnation due to date expiration.  The Contracting Officer will notify the Contractor, in writing, of the results of the inspection and as to the disposition of the food.

C.5.2.7.  Food Unfit For Human Consumption.  The Contractor shall notify the COR, within 24 hours, of any subsistence item that is found to be damaged or unfit for human consumption.  Should the Contractor discover subsistence items, after receipt, which are damaged or deteriorated due to mishandling, aging, insect or rodent infestation, or any other reason; e.g., bulged, rusty or leaking can goods, the Contractor shall notify the COR orally and request an on-site inspection to determine if subsistence items are fit for human consumption.  The Contracting Officer will provide the results of the inspection to the Contractor in writing.  Subsistence items rendered unfit for consumption by hidden or latent defects will be credited on the appropriate dining facility account.

C.5.2.8.  Excess Subsistence.  The Contractor shall not allow excess subsistence to accumulate in any dining facility.  Excess is defined as the inventory of the issue cycle plus 3 days.  The Contractor shall not transfer subsistence items from one dining facility to another without written approval of the Contracting Officer.

C.5.2.9.  Emergency Utility Outages.  The Contractor shall notify the COR orally, upon occurrence, in the event of unscheduled utility outages; e.g., electrical, gas or steam; equipment failures/malfunctions, or similar events that may result in the loss or contamination of subsistence, or impair the Contractor's ability to perform IAW requirements of this contract. The Contractor shall perform dining facility administration functions using the manual accountability requirements of AR 30-22. 

C.5.3.  Food Preparation.

C.5.3.1.  Full Menu.  The Contractor shall prepare all menu items

for each meal period as listed on AFMIS Production Schedule. 

C.5.3.1.1.  Regular Menu.  The Contractor shall prepare menu items listed on the regular menu.  Food shall be prepared IAW the standards listed at C.5.3.4. below.

C.5.3.1.2.  Short Order.  The Contractor shall prepare short order menu items for the lunch and dinner meal period as listed on Production Schedule. Food shall be prepared IAW the standards listed at C.5.3.4. below.

C.5.3.1.3.  Breakfast Bar and Salad Bar.  The Contractor shall prepare breakfast bar items for the breakfast meal and salad bar items for the lunch and dinner meal period as listed on Production Schedule. Food shall be prepared IAW the standards listed at C.5.3.4. below.

C.5.3.1.4.  Deserts and Baked Goods.  The Contractor shall prepare deserts and baked goods for each meal period as listed on Production schedule. A variety of hot and cold deserts shall be prepared IAW the standards listed at C.5.3.4.23. below.

C.5.3.2. Other Menu Requirements.  The Contractor shall prepare fitness meals, box lunches, and special meals following the installation-approved menu.

C.5.3.2.1.  Fitness Meals.  Fitness meals shall be prepared and offered in conjunction with each regular and short order meal. Fitness meals shall be prepared IAW standards listed at C.5.3.4. below.

C.5.3.2.2.  Box Lunch.  Box lunch meals (lunches and snacks) made from in-house ingredients shall be prepared, packaged and provided as prescribed by the AR 30-22, para 3-38 and standards listed at C.5.3.4.

C.5.3.2.3.  Special Meals.  Special meals may require partial preparation and serving at other than the assigned dining facility; e.g., patio/lawn adjacent to the dining facility or designated picnic area (see TE 2).  Special meals shall be prepared IAW standards listed at C.5.3.4. below.

C.5.3.3.  Food Preparation Standards.

C.5.3.3.1.  Standard Recipes.  The contractor shall comply with AFMIS and TM 10-412 standard recipes and master menu notes. The contractor shall prepare standing operating procedures (SOP’s) for food preparation and cooking items not covered by TM 10-412. The contractor shall develop SOPs for serving and replenishment of individual food items. The Contractor shall submit one copy of the SOPs in writing to the COR for review and approval at least 10 days prior to the contract start date (see TE 4). Changes to the SOPs shall be submitted as they occur. Sample SOPs are listed at Appendix C, FM 1023-2 for information purposes.

C.5.3.3.2.  Initial Cooking.  The Contractor shall prepare sufficient quantities of menu items to provide all diners at the start of the meal period with a minimum choice of two selections from each food group offered; e.g., meat, vegetable, starch, salad and dessert. This provision does not require availability of all menu choices throughout the meal period. Food shall be garnished before being placed on the servicing lines. 

C.5.3.3.3.  Progressive Cooking.  The Contractor shall progressively prepare (small batch preparation) items to insure freshness and optimum flavor, color, texture, and nutritive value. Hot food items to be offered throughout the serving period shall not be prepared in large batches and held for the duration of the meal. The Contractor shall progressively replenish menu items depleted on the serving lines throughout scheduled serving hours so that each diner is provided a fresh prepared product. 

C.5.3.3.4  Garnishing.  Food items shall be garnished IAW Section A, TM 10-412 before being placed on the serving lines. 

C.5.3.3.5.  Food Preparation Surfaces.  The Contractor shall prepare food on surfaces that have been cleaned, rinsed, sanitized, and dried IAW paragraphs 4-40 through 4-47, TB MED 530.

C.5.3.3.6.  Protection of Washed Food.  The Contractor shall store foods, not subject to further washing or cooking before serving, in a way that protects it against contamination. 

C.5.3.3.7.  Wrapped Food.  Wrapped food items shall not be stored in direct contact with ice.

C.5.3.3.8.  Washing Fruits and Vegetables.  Raw fruits and vegetables shall be thoroughly washed with potable water before being cooked and/or served. 

C.5.3.3.9.  Limitation on Use of Ice.  Ice used for cooling stored food or food containers shall not be used for human consumption.

C.5.3.3.10.  Tempering of Raw Frozen Food.  The Contractor shall properly temper raw frozen food as specified in paragraph 3-51, TB MED 530.

C.5.3.3.11.  Cooking Poultry and Dressing.  Poultry, poultry dressing, stuffed meats and dressings containing meats shall be cooked throughout to a minimum internal temperature of 165o F with no interruption of the cooking process.  Poultry shall not be stuffed.

C.5.3.3.12.  Cooking Pork, Fish and Ground Meats.  All pork, including foods containing pork, fish and ground meats shall be cooked to a minimum internal temperature of 155oF.

C.5.3.3.13.  Cooking Beef.  Roast beef, cooked beef and corned beef shall be cooked to a minimum internal temperature of 145oF. Rare steak and roast beef to be served "Rare", Medium" and "Well Done" shall be cooked to a minimum internal temperature as specified in Table 3-3, Ch 3-17, TB MED 530 and served IAW paragraph C.5.4.7.2. below.

C.5.3.3.14.  Cooking Potentially Hazardous Raw Food.  Poten​tially hazardous food shall be prepared as close to serving time as is practical.  Raw foods shall be cooked to heat all parts of the food to a temperature of at least 140oF.  Liquid, frozen, or dried egg products shall be used only for cooking and baking.

C.5.3.3.15.  Leftover Potentially Hazardous Foods.  Potentially hazardous foods may be retained for a maximum of 24 hours and re-offered for service one-time provided they are properly held at safe temperatures and protected against contamination.  All PHF leftovers shall be labeled as leftovers identified with DA Label 178 showing date and time it was removed from service.  Leftover PHF's shall not be mixed with fresh ingredients and held for another 24 hours.  Hot foods shall be rapidly cooled IAW paragraph 2-11, TB MED 530, to 41oF within 4 hours.  Freezing leftover PHF's is prohibited.  Leftover PHF's shall not be used as a substitute for menu items without prior approval of the Contracting Officer. 

C.5.3.3.16.  Holding Potentially Hazardous Food.  The internal temperature of potentially hazardous food, required to be held in a hot status, shall be maintained at 140oF or above.

C.5.3.3.17.  Reheating Potentially Hazardous Food.  All precooked potentially hazardous refrigerated or frozen food intended for reheating shall be rapidly reheated to a temperature of 165oF within 2 hours of being served.  Steam tables, warmers, or other hot food holding equipment, not designed for rapid heating, shall not be used to reheat food.

C.5.3.3.18.  Disposal of Potentially Hazardous Food.  Potentially hazardous food which has been maintained at unsafe temperatures for more than 3 hours (during preparation and serving) cumulative time shall be considered unsafe and shall be discarded as waste.

C.5.3.3.19.  Temperature of Chilled Food for Serving.  Cold food shall be chilled to a temperature of between 34oF and 41oF prior to being placed on serving lines.

C.5.3.3.20.  Food Protection from Customer Contamination.  Food items shall be  protected from customer contamination as specified in paragraph 2-30, TB MED 530.

C.5.3.3.21.  Proper Cooking Temperatures.  During each cooking period, thermostats shall be set as prescribed in the recipe for the item being cooked.  Thermometers shall be used in all cooking, roasting, and baking as stated in the recipe.

C.5.3.3.22.  Sandwiches.

C.5.3.3.22.1.  Hot Sandwiches.  The Contractor shall maintain sandwiches made with hot meats or other hot ingredients at 140o to 160oF for no more than four hours, after which time they shall be disposed of as waste.  Once a sandwich is assembled with hot ingredients, it shall not subsequently be chilled or frozen.

C.5.3.3.22.2.  Wrapping.  All sandwiches shall be individually wrapped, except for sandwiches made for individual diners for their immediate consumption.

C.5.3.3.22.3.  Potentially Hazardous Food Components of Sandwiches. Potentially hazardous food components for sandwiches to be dispensed as refrigerated items shall be chilled to 41oF or below before sandwich preparation.

C.5.3.3.22.4.  Sandwich Storage.  Sandwiches for other than short order meals, shall be store IAW paragraph 2‑25, TB MED 530.

C.5.3.3.22.5.  Pre-prepared Sandwiches.  Sandwiches prepared with in-house ingredients for carryout meals (box and sack lunches) shall be as prescribed by AR 30-22. All pre-prepared sandwiches shall be individually wrapped and labeled (DA Label 177), marked or stamped with production date and time. Condiments will not be in direct contact with sandwich ingredients.  No sandwich shall be reworked or remarked in an attempt to extend shelf life.

C.5.3.3.23.  Desserts and Baked Goods.  The contractor shall ensure that all baked goods placed on the serving lines have been prepared within 24 hours.

C.5.3.3.23.1 General.  The contractor shall prepare desserts and baked goods listed on the Production Schedule following TM 10-412 standard recipes (ref Chapter 22 and 23, FM 10-23-3). 

C.5.3.3.23.2.  Baking.   The Contractor shall bake cakes, pies, pastries, and other baked items such as biscuits, cornbread, muffins, and rolls at the frequencies specified in this contract. Biscuits, cornbread, muffins and rolls may be prepared and offered to diners, if baked not more than one hour prior to the scheduled start of the meal period.  Desserts and baked goods, except those listed above, shall be baked within twelve hours prior to the scheduled start of each meal period and protected from drying-out. The Contractor shall cut and portion desserts into individual servings prior to placing on the serving line.  A combination of vendor and Contractor prepared items will be used as specified by the Installation Food Advisor. Not more than one pastry per meal will be vender provided. 

C.5.4. Food Serving.

C.5.4.1.  General.  The Contractor shall serve a complete meal to any authorized diner entering the facility during designated meal periods (see normal meal hours at TE 2).

C.5.4.2.  Personnel.  The Contractor shall permit only employees whose uniform is clean, neat and complete to serve food (ref para. C.1.2.4).  Personnel shall be courteous and present a helpful attitude toward each diner.

C.5.4.3.  Set-up.  The Contractor shall set-up serving lines no earlier than 20 minutes before scheduled serving hours.  Set-up shall be complete and lines shall open for patron service not later than the scheduled start of each meal period.

C.5.4.4.  Food Display.  The Contractor shall protect open food and beverages placed on display against diner and other source contamination as specified in paragraph 2‑30, TB MED 530.  Food placed on serving lines shall be garnished and covered until the serving line opens.  The Contractor shall clean spills on serving line equipment as they occur. The display of food or food packages in water or in direct contact with ice that is not drained is prohibited.

C.5.4.5.  Serving Utensils.  The Contractor shall use separate serving utensils for each item served.  Between uses, during service, serving utensils shall be stored in the food with the handle extended, or stored clean, dry and protected from contamination.

C.5.4.6.  Food Serving Temperatures.  The Contractor shall use, maintain, and operate food tables, holding cabinets, display cases, serving lines, and ice cream cabinets so that hot food is served within a temperature range of 140o or above, cold food is served within a temperature range of 40 or less, and ice cream is served within a temperature range of ‑10o to 0oF.  Food shall be within the above specified temperature ranges before being placed in serving equipment. The Contractor shall use bimetallic thermometers accurate to +2oF, to assure the attainment and maintenance of proper internal cooking, holding or refrigeration temperatures of all foods.

C.5.4.7. Serving the Regular Menu.  The Contractor shall provide sufficient personnel during scheduled serving periods to serve the regular menu at the minimum rate of eight diners per minute (see TE 2). The Contractor shall serve meals cafeteria style utilizing all available serving lines.  Food portions shall be served as prescribed by AFMIS TM 10-412 unless the diner request smaller quantities.  The Contractor shall serve to order steak, eggs, omelets, hot cakes and French toast.  

C.5.4.7.1.  Serving the Short Order Menu.  The Contractor shall provide sufficient personnel to serve the short order menu at the minimum rate of five diners per minute.  The Contractor shall prepare grilled items to-order, and not in advance. Sandwiches shall be prepared during meal serving periods at a rate approximating the diner flow.  Food portions shall be served as prescribed by AFMIS TM 10-412 unless the diner request smaller quantities.  The short order meal, when offered, shall be available throughout the scheduled meal hours.

C.5.4.7.2.  Individual Service.  The Contractor may choose to individually slice and serve from the serving line, items such as roast beef, ham, turkey, meat loaf, and steamship rounds.  Items shall be maintained hot and served from under a heat lamp.

C.5.4.7.3. Maintaining Service.  The Contractor shall maintain service on all serving lines throughout the scheduled meal period unless the diner flow warrants the consolidation of serving lines.  Where dining facilities have two regular serving lines, service may be consolidated utilizing one serving line provided the specified diner flow rate is met.  The Contractor may close one serving line and transfer food to the remaining serving line while maintaining proper food holding temperatures.

C.5.4.8.  Progressive Replenishment.  The Contractor shall progressively prepare items to insure freshness and optimum flavor, color, texture, and nutritive value. The Contractor shall replenish menu items throughout scheduled serving hours so that each diner is provided a minimum of one selection from each food group. Empty serving line food containers shall be removed to the kitchen and replaced with filled containers of garnished foods.  Replacement food shall not be added to a serving line food container while the food container is on the serving line.

C.5.4.9.  Special Meals.  Special meals may require partial preparation and serving at other than the assigned dining facility; e.g., patio/lawn adjacent to the dining facility or designated picnic area (see workload at TE 2).

C.5.4.10.  Clearing Serving Lines.  The Contractor shall remove all food from serving lines within 20 minutes after lines have been closed to diner service.  Clearing of serving lines shall be completed within 60 minutes after the lines are closed to diner service.

C.5.4.11.  Leftovers.  All food that is to be retained for future use shall be covered, labeled (DA Label 177), dated to include time of day, and placed in proper storage as specified in paragraph 3-57 of the TB MED 530.

C.5.5.  Self Service.

C.5.5.1.  Set-up.  The Contractor shall set-up self service areas no earlier than 20 minutes before scheduled serving hours.  All items as recorded on the DA Form 3034 Production Schedule, to include condiments and beverages, shall be ready for diner selection at the scheduled start of the meal period (see normal meal hours at TE 2).

C.5.5.1.1.  Food Display.  The Contractor shall protect open food and beverages placed on display against diner and other source contamination as specified in paragraph 3-35, TB MED 530.  Food placed on self service lines shall be covered until the serving line opens.  The Contractor shall clean spills on serving line equipment within 5 minutes of occurrence.  Food (fruits and vegetables) and pre-packaged items may be stored or displayed in direct contact with ice provided that water is drained away from these items.

C.5.5.1.2.  Serving Utensils.  The Contractor shall provide separate serving utensils for each self-service item.

C.5.5.1.3.  Breakfast Bar.  The Contractor shall set-up and maintain a self-service breakfast bar daily utilizing fitness menu items (see para C.5.1.3.3.) and salad bar equipment (cold food counters).

C.5.5.1.4.  Salad Bar.  The Contractor shall set-up and maintain 

a self-service salad bar for the lunch and dinner meal daily utilizing salad bar equipment (cold food counters).

C.5.5.1.5.  Condiments.  The Contractor shall have available throughout scheduled serving hours, table or counter service condiments, seasonings, and dressings (ref TB MED 530, para 3-36).  A minimum of three (3) dressings in individual packages or dispensers.  At least one dressing shall be low calorie.  Catsup, mustard, steak, and other sauces may be served in the original container or in a Government‑furnished dispenser.  Sugar and sugar substitute shall be available in individual packages or in pour‑type dispensers.

C.5.5.1.6.  Tableware.  The Contractor shall maintain tableware (utensils, dishes, glasses, trays, etc.) and table items (napkins, sugar, salt, pepper, etc.) so that they are available to all diners without waiting.

C.5.5.2.  Progressive Replenishment.  The Contractor shall monitor and progressively replenish menu items, condiments and tableware for the self-service areas throughout the scheduled meal period.  Depleted menu items, to include beverages, shall be replenished within three minutes of occurrence so not to restrict diner flow.  Empty serving line food containers shall be removed to the kitchen and replaced with filled containers of garnished foods.  Replacement food shall not be added to a serving line food container while the food container is on the serving line.  Spills and food debris shall be cleaned up within 5 minutes of occurrence.

C.5.5.2.1.  Ice.  Ice dispensing equipment shall be used for diner service when available.  When ice-dispensing equipment is not available, the Contractor shall provide individual ice service for diners.  Use of glassware for scooping ice is prohibited.  Ice transfer utensils shall remain outside the ice bin and shall be protected from contamination either on a clean dry surface, in a continuous flowing water dipper well, or in an approved clean sanitizing solution.

C.5.5.2.2.  Beverages.  The Contractor shall service beverage dispensers so that all required beverages shall be available throughout scheduled serving hours.  The Contractor shall provide a minimum of four (4) different beverages, in addition to coffee and milk for lunch and dinner; e.g., punch, tea, soda.

C.5.5.2.3.  Milk.  The Contractor shall service milk dispensers so that a choice of 2% white milk and chocolate milk shall be available throughout scheduled serving hours.  Milk shall be maintained within a temperature range of 34o to 41oF.  Mechanically refrigerated bulk milk dispensing tubes shall be cut diagonally approximately 1/2 inch from the cut off valve (ref para 3-39, TB Med 530).

C.5.5.2.4.  Creaming Agents.  The Contractor shall have available throughout scheduled serving hours cream or nondairy creaming agents in individual service containers or in dispensers if available (ref para 3-39, TB Med 530).

C.5.5.2.5.  Ice Cream.  When soft-serve ice cream is scheduled for service, the Contractor shall service ice cream dispensers so that soft‑serve ice cream shall be available throughout the serving period.

C.5.5.3.  Clearing Self Service Areas.  The Contractor shall remove all food from self-service areas within 20 minutes after lines have been closed to diner service.  Clearing of the self-service areas shall be completed within 60 minutes after the lines are closed to diner service.  Equipment shall be cleaned IAW paragraph C.5.12. below.

C.5.5.4.  Leftovers.  All food that is to be retained for future use shall be covered, labeled, dated to include time of day, and placed in proper storage.

C.5.6.  Headcount/Cashier.

C.5.6.1. General.  The Contractor shall perform headcount/cashier service during all serving hours in dining facilities and at organizational day activities.  Headcount/cashier service shall be performed to maximize diner flow and control personnel from entering the dining facility without proper identification and payment.  Workload data and duty stations are listed at TE 2.

C.5.6.2. Headcounters.  The Contractor shall provide headcounters/cashiers, who shall devote full attention to accurately admitting and accounting all diners.  Assigned personnel shall not perform additional duties; e.g., monitoring the dining room, checking dress code,  maintaining order or selling newspapers.  The Contractor shall provide instructions to personnel performing headcount/cashier service that are consistent with procedures set forth in Appendix D in DA PAM 30-22, SOP for Headcounters, AR 30-22. Personnel shall understand instructions, SOP's and forms to performing these duties to permit a flow rate that corresponds with the serving line rates established in this contract.  Copies of instructions, SOPs and sample forms shall be maintained at each headcount station.

C.5.6.3.  Procedures.  The headcounters/cashiers shall ensure all diners have proper identification, sign appropriate headcount forms and pay cash if applicable.  Only eligible diners, as defined in Chapter 3, paragraphs 3-26 through 3-28, and AR 30‑22 shall be permitted to enter dining facilities.  The Contractor shall use DA Form 3032 (ref para 3-25, Fig 3-9, DA PAM 30-22) and DD Form 1544 (para 3-27, Fig 3-10, DA PAM 30-22) or a cash register to record attendance and meal rates of personnel at each meal period. Headcount data on these forms shall be verified and entered into the DA Form 3033, Headcount Record. 

C.5.6.4.  Special Groups.  The Contractor shall admit special/VIP tour groups when notified by the Government.  The Government will provide the Contractor with a roster of individuals authorized to eat and the amount of money to be collected at the dining facility. The Contractor shall collect cash from each individual using the cash register or person in charge of a group will sign a one-line entry using DD form 1544.

C.5.6.5.  Change Funds.  The Contractor shall provide sufficient change in each dining facility to make change to diners, who pay cash for their meals.

C.5.6.6.  Closing Out Headcount Forms.  The Contractor shall, upon the completion of the meal period, close out the cash register or DD Form 1544 and DA Form 3032. Headcount data on these forms shall be verified and summarized on DA Form (CCCC-R).  Headcount data and payment for operational rations shall be entered on the DA Form (CCCC-R).  The DA Form (CCCC-R) will not require signatures by other than dining facility managers.

C.5.6.7.  Headcount Data.  The Contractor shall enter headcount/cash meal payment data onto the DA Form 3033 Headcount Record. The Contractor shall have all garrison headcount/cash meal payment data entered on DA Form 3033 within 10 minutes after the close of meal. 

C.5.6.8.  Controlled Forms.  The Contractor shall designate an individual to receive and account for the pre-numbered DD Form 1544, Cash Meal Payment Book, from the Installation Control Officer. The Contractor shall secure the forms and account for them at all times.

C.5.6.9.  Lost Controlled Forms.  The Contractor shall notify the Contracting Officer orally within two hours of determining that a DD Form 1544 is lost.  The Contractor shall provide written confirmation of the loss to the Contracting Officer within 24 hours. Lost DD Forms 1544 will be investigated by the Government IAW paragraph 3-17, AR 30‑22.

C.5.6.10.  Cash Deposits.  The Contractor shall use 1st State Bank of Key West, Florida, using the Government’s established account for bank deposits and using SF 215 for deposit. Hours of operation for the bank are 0900 to 1500 hours daily, Monday through Friday. The Contractor shall have all bank deposit verified by the Navy Finance Office at Boca Chica Naval Air Station, Key West, Florida within 24 hours after deposit or the next duty day. The Contractor shall be responsible for all cash from time of collection until receipted for by the Government. The Contractor shall turn-in cash when funds on hand, exclusive of the change fund, reach $500.00 dollars in the facility. Cash turn-ins shall be made IAW paragraph 

3-27 (g), and AR 30-22. The DD Form 1131, Cash Collection Voucher or other authorized procedure, shall be used to effect all cash turn‑ins.

C.5.6.11.  Contract Meal Counts.  Contractor employee meals, meals served to family members of contractor employees, issuing prepackaged rations, and seconds or additional servings to diner shall not be included in contract meal counts.  Contractor employee meals and meals served to family members will earn BDFA credits on the dining facility account.

C.5.6.12.  Customer Comment Forms.  The Contractor shall maintain Government customer comment forms near each cashier/headcounter station for diner feedback. 

C.5.7.  Administration.

C.5.7.1  General.  The Contractor shall use the manual system when preparing Department of Defense (DD Forms) or Department of the Army Forms (DA Forms). The Army Food Management Information System will not be available during the life of the contract. The Contractor shall be required to prepare and correctly maintain all DD and Forms listed in C.6. of the solicitation.  

C.5.7.1.1.  Files.  The Contractor shall establish and maintain files IAW AR 25-400-2, Army Records Information Management System (ARIMS). Records and files shall be made available to any individual authorized access by the Contracting Officer.  These files shall be and remain the property of the Government and shall be turned over to the Government upon the destruction dates established in the above regulation or upon completion or termination of the contract.

C.5.7.1.2.  Reports.  The Contractor shall collect, compile, and maintain on file, data necessary to furnish reports as specified below (see list at TE 4).  All DA Forms shall be prepared IAW AR 30-22.

C.5.7.1.3.  Publications.  The Contractor shall maintain one complete set of the Government publications listed in Section C.6.  The contractor shall be responsible for providing copies of applicable publications to Dining Facility Managers.

C.5.7.1.4.  Reproductions.  The Contractor shall reproduce copies of all required reports and submittal specified at TE 4 in addition to other documents required by this contract.

C.5.7.2.  Inventories.  The Contractor shall conduct the following inventories, in addition to those specified in Section C.3, IAW paragraph 5-15, AR 30-22 and Chapter 12, FM 10-23-2.

C.5.7.2.1.  Initial Inventory.  The Contractor shall jointly inventory, with the Government's representative, initial quantities of subsistence items in each facility using DA Form 3234-R Inventory Record of all subsistence items in the dining facility. The total dollar value of the inventory shall be posted as the beginning inventory for the dining facility account.

C.5.7.2.2.  Daily Sensitive/High Dollar Subsistence Accountability. As a management tool, the Contractor shall maintain sensitive item accountability using DA Form 3034-1 Sensitive High Dollar sheet to record high dollar subsistence items. See definition of sensitive and high dollar subsistence, Section C.2.  The Contractor shall provide a Sensitive/High Dollar sheet, DA Form 3034-1 to support each DA Form 3034, Production Schedule that is prepared in the dining facility. 

C.5.7.2.3.  Monthly and Yearly Inventories.  The Contractor shall conduct and record using the manual system, a month-end and fiscal year-end inventory of all subsistence items on hand (ref para 5-15, AR 30-22). Inventories shall be initiated after the last dinner meal of each accounting period and shall be completed prior to the first meal of the new accounting period. Monthly inventories shall be submitted 2 days after reconciliation of the dining facility account card. Final inventory reports shall be submitted to the Contracting Officer within 24 hours after reconciliation of the inventory. Financial Summary shall be submitted one day after dining facility account reconciliation as directed in TE-4.

C.5.7.2.4.  Fiscal Year (30 Sep) Closing Balance.  The Contractor shall be responsible for closing out dining facility accounts (30 Sep) at 0 PERCENT or UNDERSPENT STATUS.  The Contractor shall be responsible for the dollar value of all overdrawn subsistence.  The September ending inventory will be carried forward to the October accounting period as the opening inventory on-hand for the next fiscal year.  If a dining facility account is overspent on the close of business 30 Sep, the Government will return the account to a "0" status beginning 1 Oct following reconciliation with the contractor.

C.5.7.2.4.1.  Year End Reconciliation.  The dollar value of subsistence, (overspent status) which the Contractor cannot justify through proper documentation shall be the Contractor's responsibility.  The Contracting Officer will determine the Contractor's limits of liability as outlined in Army Federal 

Acquisition Regulation Supplement (AFARS 45.503) and will reconcile the cost of overdrawn subsistence with the Contractor.

C.5.7.3.  Maintaining Dining Facility Accounts.  The Contractor shall manage each dining facility so that no individual dining facility account will be overspent three consecutive months, and that each dining facility account will be at 0-percent or in an under spent status at the end of the fiscal year. The dining facility account status will be maintained on the Account Card, DA Form 3980-R. 

C.5.7.3.1. Statement of Cause and Remedial Action.  Whenever a dining facility account deviates from the earned subsistence allowance, whether gain or loss, for three consecutive accounting periods (months), the Contractor shall deliver a written statement to the Contracting Officer explaining the factors contributing to the condition and the corrective action to be taken.  The Contractor shall take corrective action to ensure dining facility accounts will be at 0-percent or in an under spent status at the end of the fiscal year.

C.5.7.4.  Requisitioning and Receiving Subsistence.  The Contractor shall designate personnel in each facility to requisition and receive subsistence using a DD Form 577, Signature Card (ref para 5-9 & 5-10, AR 30-22).  A memorandum listing authorized personnel for the facility shall be forwarded to NASKW Supply Division NLT 10 days prior to contract start date and as changes occur (see TE 4).  Copies of memorandums shall be retained on file in each dining facility (see TE 4). A copy of memorandum shall be provided to the Contracting Officer and COR.

C.5.7.4.1.  Requisitioning Subsistence.  The Contractor shall use the Subsistence Prime Vendor interpreter SPV1 Catalog to requisition perishable and semi-perishable subsistence items. Subsistence shall be requisitioned based on the vendor delivery dates.  The Contractor shall requisition direct vendor items through the Navy’s purchase section, Supply Division, (Boca Chica) NASKW. 

C.5.7.4.2.  Emergency Requisitions.  The Contractor may place telephonic emergency orders with the Prime Vendor contractor prior to 1300 hours the day prior to date of scheduled delivery or use local vendors for limited purchases. 

C.5.7.4.3.  Receiving Subsistence.  Requirements and standards for receiving subsistence are specified at paragraph C.5.2.

C.5.7.5.  Operational Rations.  The Contractor shall issue and account for operational rations; e.g., Meals, Ready‑to‑Eat (MRE) and T-Rations, using DA Form 5914-R, Ration Control Sheet.  Ration Control Sheets shall be used in each facility to account for all types of operational rations.

C.5.7.6.  Food Production Controls.  The Contractor shall plan and document all food production and usage for A-Rations, short order and box (sack) lunches prepared from in-house ingredients (schedule meal), for each meal using DA Form 3034, Production Schedule. The quantities of each food item to be prepared for each meal shall be determined from past records, as adjusted for expected attendance.  The Contractor shall retain completed Production Schedules.

Production forms will not require signatures by other than the dining facility manager and shift leader.

C.5.7.6.1.  Leftovers.  The Contractor shall use the DA Form 3034, Production Schedule to record leftovers to be used and leftovers to be discarded.

C.5.7.7.  Headcount Records.  The Contractor shall verify and enter data obtained from headcount documents, DA Form 3032 and DD Form 1544, to the DA Form 3033, Headcount record. Headcount Report shall be submitted in accordance with TE-4.

C.5.7.8.  Controlled Forms.  The Contractor shall designate an individual to receive and account for the pre-numbered DD Form 1544, Cash Meal Payment Book, from the Installation Control Officer and shall secure the forms in a locked safe and account for them at all times.  Entire books of sheets may be sub-issued to individual dining facility managers using the transfer and control slips provided with books.  The Contractor shall maintain the Cash Meal Payment Sheet Register, Page B of DD Form 1544, IAW Fig 3-12, DA PAM 30-22 and Control Record for Dining Facility, DA Form 3546-R, IAW Fig 3-11, DA PAM 30-22.

C.5.7.9.  Cash Deposits.  The Contractor shall be responsible for all cash from time of collection until deposited. The Contractor shall turn-in cash when funds on hand, exclusive of the authorized change fund, reach $500 (ref para 3-38, DA PAM 30-22).  The Contractor shall complete the Cash Collection Voucher, DD Dorm 1131 and supporting DD Form 1544 or cash register tapes during the time funds are generated.  The Contractor shall deposit funds collected into 1st State Bank of Key West in the Government’s established account and have DD Form 1544 and deposit ticket, SF 215, verified by FOA, Boca Chica, NASKW within 24 hours after deposit or next duty day.

C.5.7.10. Reserved.  

C.5.7.11.  Equipment Replacement Program. The contractor shall maintain current equipment replacement records for the dining facility utilizing the DA Form 3988-R, Kitchen Equipment Replacement Record. Replacement of Government furnished equipment will be in writing and will be issued under the Government Property clause of this contract (see Section C.3.).  Equipment Replacement Report shall be submitted five days after any equipment changes (See TE 4).

C.5.7.12.  Unsatisfactory Subsistence Shipments.  The Contractor shall initiate a Subsistence Vendor Contract Discrepancy Report (SVCDR) whenever discrepancies are discovered upon delivery and not corrected within 24 hours; e.g. damaged or deteriorated product and variance in count or weight differing from delivery documents.  Completed SVCDRs with supporting documentation shall be submitted to the Contracting Office within 36 hours of the initial delivery. 

C.5.7.13.  Diner Comment Report.  The Contractor shall submit to the Contracting Officer, within 5 days following the end of each month, a monthly synopsis of diner comments received and actions taken (see TE 4).

C.5.7.14.  Poster/Displays.  The Contractor shall display educational materials furnished by the Government which pertain to fire prevention, nutrition and weight control programs, health and sanitation measures, accident prevention and similar purposes pertinent to Army activities.  Signs shall not be glued or taped to walls.

C.5.7.15.  Cleaning Schedules.  The Contractor shall develop, post and maintain approved cleaning schedules referenced at C.1.13. in each dining facility.  Schedules shall be updated and posted as changes are approved.

C.5.7.16.  Maintenance of Supplies.  The Contractor shall inventory and maintain stockage of initial Government furnished durable and expendable supplies, within the dining facility, IAW Section C.3.  Closing inventory levels (30 Sep) shall equal the initial/starting inventory as recorded on TE 5b and TE 6.

C.5.8. Dining Room Service.

C.5.8.1.  General.  The Contractor shall provide dining room cleaning service as specified below.

C.5.8.2.  Prior to Meal Periods.  The Contractor shall have dining rooms clean and ready for diner service no later than the scheduled start of each meal period.  General cleaning shall not be performed during meal serving periods. Dining room cleaning service includes the following:

C.5.8.2.1  Tables, Chairs and Booths.  The Contractor shall clean all tables, chairs and booths with a sanitizing solution. Partitions and chair legs, rugs and framework shall be spot cleaned to remove food particle and liquid spills. Weekly as a minimum, the Contractor shall completely clean all tables, chairs and booths, including chair legs rugs and framework. All items shall be returned to their proper position after cleaning has been accomplished. Property cleaned tables, chairs, partitions and booths shall be free of dirt, dust, liquids, grease, food particles, and any foreign matter. 

C.5.8.2.2.  Tables, Cloths and Covers.  The Contractor shall clean plastic table covers in same manner as described for tables. 

C.5.8.2.3.  Condiments.  The Contractor shall set each dining table with all scheduled condiments and accessories.  Condiment containers shall be clean and free from food particles, dried liquids, grease and foreign matter.  Salt, pepper and sugar dispensers shall be filled to a minimum of two‑thirds full. Weekly, as a minimum, the contractor shall empty, wash, rinse and dry all salt, pepper and sugar dispensers.  Containers shall be refilled and placed back on tables.

C.5.8.2.4.  Napkin Holders and Dispensers.  The Contractor shall clean the exterior of napkin holders and dispensers and refill them for diner use.  Properly cleaned holders and dispensers shall be free of dirt, dust, grease, soil, food particles, and any foreign matter.

C.5.8.2.5.  Doors and Handrails.  The Contractor shall clean all entrance and exit doors, to include glass panes.  Glass panes shall be cleaned with a nonabrasive glass cleaner.  All handrails shall be clean and free of dirt, dust, grease, soil, food particles, and any foreign matter.

C.5.8.2.6.  Walls.  The Contractor spot clean all walls, baseboards, window ledges, doors and door frames daily to remove all smudges, stains, spillage and splashes, and prevent accumulation of dust and dirt.  The Contractor shall wash all walls, baseboards, window ledges, doors and doorframes weekly. Mold and mildew shall not be permitted to build or remain on walls in high moisture areas.

C.5.8.2.7.  Pictures and Decorations.  The Contractor shall clean pictures and other decorations such as artificial plants weekly to prevent accumulation of dust and dirt.

C.5.8.2.8.  Light Fixtures.  The Contractor shall clean light fixtures throughout the facility monthly.  The Contractor shall remove, clean and replace globes and lenses.  Defective or burnt out bulbs and lamps shall be replaced daily.  The Contractor shall provide ladders and other equipment to accomplish this task.  A properly cleaned light fixture shall be free of bugs, dirt, dust, grease, stains, spots, streaks and foreign matter.

C.5.8.2.9.  Trophies and Display Cases.  The Contractor shall dust trophies and display cases weekly. Glass panes shall be cleaned as necessary to remove hand/fingerprints, smudges and dirt.

C.5.8.2.10.  Venetian Blinds.  The Contractor shall clean Venetian blinds once weekly.

C.5.8.3.  During Meal Periods.  The Contractor shall provide sufficient personnel during scheduled meal periods to afford each diner a clean table, chair and/or booth without waiting. This service includes the following: 

C.5.8.3.1.  Continuous Table Cleaning.  The Contractor shall remove soiled eatingware left on tables by diners within 5 minutes of occurrence and shall clean and sanitize soiled table tops and sides (vertical edges). The Contractor is not responsible for routine busing of tables. The occasional removal of eating utensils, service ware and trash left by careless diners does not constitute routine busing. Tables shall be cleaned within 5 minutes of all accidental diner spills, food or beverages.

C.5.8.3.2.  Resupplying Eatingware.  The Contractor shall replenish clean eatingware during each scheduled meal period so that no diner waits for service. 

C.5.8.4.  End of Day Closing.  The Contractor shall clean dining rooms prior to closing dining facilities for the day’s operation following sanitation practices prescribed by TB MED 530. Preventive measures shall be taken to prevent pests from gaining access and harboring in subsistence, equipment and areas within dining facilities. Tableware shall be cleaned as stated above and set for diner use at the next meal. The Contractor shall remove, clean and return to proper storage all commercial condiment containers such as hot sauce, steak sauce, catsup and salad dressing. 

C.5.8.5.  Holiday Decorations.  The Contractor shall decorate dining rooms and adjacent areas of the dining facilities five days prior to Thanksgiving and Christmas. Decorations shall be provided by the Contractor not to exceed $250.00 per holiday. The Contractor shall remove all decorations by the close of business on the third day following the holiday and returned them to the storage.

C.5.9.  Floor Cleaning.

C.5.9.1.  General.  The Contractor shall perform floor-cleaning service on floors listed at TE 2 as specified below.  For the purpose of this contract, clean floors shall be free of dirt, food particles, greasy film, scum, streaks, scuff marks, mop strings and foreign matter.

C.5.9.2.  Prior to Meal Periods.  The Contractor shall clean floors so that no visible dirt or dust remains on floors, floor mats or runners, in corners, behind doors or under furniture and equipment. Cleaning shall be done in such a manner that no dust is raised.  Furniture and equipment shall be moved as necessary during the cleaning process and shall be replaced at the completion of cleaning. Chairs shall not be placed on tables at any time.  All debris shall be removed to receptacles.  Cleaning of dining room floors shall be completed not later than the scheduled start of each meal period.

C.5.9.2.1.  Spot Cleaning.  Food or beverage spills shall be cleaned up within 5 minutes of occurrence.

C.5.9.2.2.  Floor Drains.  The Contractor shall keep the throats and covers of all floor drains unclogged.  Drain openings shall be covered with drain covers.  Floor drain covers shall be cleaned daily to remove all accumulations of scum, slime, and residue.  The Contractor shall clean (scrub) all drain openings and throats weekly.

C.5.9.3.  During Meal Periods.  The Contractor shall provide sufficient personnel during scheduled meal periods to attend to floors in the dining room and serving areas. Food and beverage spills shall be cleaned up within 5 minutes of occurrence. Spot cleaning shall be accomplished by hand removing, sweeping, or damp mopping small areas as necessary to remove food or beverage spills, paper, and other debris from dining area floors. Manual sweepers shall be used in dining areas so not to create any dust. Cold water shall be used on carpet to clean food and beverage spills to prevent stains. The Contractor shall remove water, sand, dirt, or stains caused by diner traffic at outside doorways.

C.5.9.4.  End of Day.  The Contractor shall sweep and mop, all kitchen and dining room floors, to include all access routes and serving areas prior to the closing of the dining facility for the day’s operation. This requirement includes spot removal of all scuffmarks from floor. Floors shall be cleaned to the standard stated above. At no time shall excessive amounts of water be used or allowed to accumulate during the cleaning process. Water hose are prohibited for use in accomplishing this service.

C.5.10.  Dishwashing.

C.5.10.1.  General.  The Contractor shall provide sufficient personnel not later than the start of each scheduled meal period to perform dishwashing operations.  Personnel who handle soiled eatingware shall not, unless hand washing facilities are used, be the same individuals who handle these same items once they have been sanitized.  The entire dishwashing operation shall be completed no later than the start of each scheduled meal period and prior to closing of dining facility for the day's operation.

C.5.10.2.  Dishwashing Operations.   Dishwashing operations shall be performed IAW paragraph 4-46, TB MED 530, Mechanical Warewashing, FM 10-23-2 and Military Standardization Handbook MIL‑HDBK‑740, "Dishwashing Operation".  Dishwashing machines shall be operated IAW the manufacturer's instructions.  Flatware and utensils shall be placed in the dish machine so that food contact surfaces are exposed to all dishwashing cycles.  The Contractor shall provide detergents, liquid sanitizer, automatic detergent dispensers, wetting agent dispensers and liquid sanitizer injectors. The Contractor shall monitor and maintain equipment throughout the operation. Clean eatingware; dishes, glassware, trays, cups, bowls, tumblers, flatware, etc., shall be free of all visible signs of food, food residue, grease, soap scum and foreign matter.

C.5.10.2.1.  Maintaining Water Temperatures.  The Contractor shall monitor water temperatures throughout operations to ensure proper cleaning and sanitizing.  Anytime that the water temperature of the final rinse cannot be maintained at or above 170o F, the Contractor shall notify the Contracting Officer. When directed by the Contracting Officer, the Contractor shall perform dishwashing by hand IAW TB MED 530. The Contractor may use plasticware, paper plates, cups as a temporary means of operation.

C.5.10.2.2.  Power and Mechanical Failures.  In the event of power or mechanical failures during meal service, the Contractor shall notify the Contracting Officer.  When directed by the Contracting Officer, the Contractor shall perform dishwashing by hand IAW TB MED 530.  The Contractor may use plastic ware, paper plates and cups as a temporary means of operation.

C.5.10.2.3.  Manual Cleaning and Sanitizing.  In the event of inadequate water temperatures, power or mechanical failures interrupt automatic or a manual dishwashing operation, the following procedure shall be used: After all trays, dishes, glasses, flatware and utensils have been washed and rinsed free of detergent, they shall be immersed for a minimum of 1‑minute in a chlorine solution IAW paragraph 4‑41, TB MED 530.  A test kit or other device that accurately measures "parts-per-million" of concentration of solution shall be on hand in each facility and shall be used to monitor the sanitizer concentration.

C.5.10.3.  Drying.  All dishware and flatware shall be air-dried 

IAW Section VII, TB MED 530.  The use of dish towels is prohibited.

C.5.10.4.  Handling.  The contractor shall handle cleaned and sanitized dishware and utensils in such a manner that protects them from contamination.  Flatware shall be touched by the handles.  Dishware shall be handled without skin contact with inside surfaces or surfaces that come in contact the diner's mouth.

C.5.10.5.  Resupplying Eatingware.  During the meal period, the contractor shall resupply trays, dishes, glasses and flatware in appropriate dispensers for return to the dining room.

C.5.10.6.  Storage.  The Contractor shall return all clean dishes, glasses, trays, flatware and dinnerware to their respective storage areas after each meal.

C.5.10.7.  Machine Cleaning.  The Contractor shall drain and clean dish machines after each use.  Curtains, spray arms, trays, and other removable parts shall be removed, cleaned, and air-dried.  Removable parts and the interior surfaces shall be free of grease, food particles, smudges and foreign matter.  Exterior surfaces shall be wiped clean after each meal.  Lime deposits shall be removed weekly with an approved de-liming agent.

C.5.10.8.  Grease Traps.  In dining facilities with grease traps, the Contractor shall skim grease from traps daily prior to the first dishwashing operation.  Grease shall be discarded in the same Government provided cans used to deposit unusable cooking grease (fats and oils).  Grease traps shall be cleaned weekly to remove all accumulations of scum, slime, and residue.

C.5.11. Pot and Pan Cleaning.

C.5.11.1.  General.  The Contractor shall provide pot and pan cleaning service as specified below.  Personnel who handle soiled items shall not, unless hand washing facilities are used, be the same individuals who handle these same items once they have been sanitized.

C.5.11.2.  Pot and Pan Washing.  The Contractor shall clean and sanitize pots, pans, utensils and field feeding equipment (insulated food containers and vacuum jugs) after each use IAW paragraph 4-41, TB MED 530.  Cleaned and sanitized items shall be free of all food residue, grease, soap scum and foreign matter.

C.5.11.2.1.  Progressive Cleaning.  The Contractor shall clean and sanitize soiled items as they are used and placed in the pot/pan washing area.  Items shall not be allowed to accumulate throughout meal periods.

C.5.11.2.2.  Night Baking Operation.  The Contractor shall start, within 30 minutes after the start of the breakfast serving period, cleaning and sanitizing pots, pans and utensils used by night bakers.  The Contractor shall clean the pan washing room or area after each meal.

C.5.11.2.3.  Maintaining Water Temperatures.  The Contractor shall monitor water temperatures (ref para 4-23, TB MED 530) throughout operations to ensure proper cleaning and sanitizing.

C.5.11.2.4.  Drying.  All pots, pans, utensils and field fielding equipment shall be air-dried IAW Section VII, TB MED 530.  The use of dishtowels and sponges are prohibited.

C.5.11.3.  Power and Mechanical Failures.   Anytime that hot water used for sanitizing falls below 170o F, the contractor shall revert to the use of chlorine as prescribed at paragraph 4-23.2.a., TB MED 530.  The Contractor shall use a test kit or other device that accurately measures "parts-per-million" of concentration of solution.  Chlorine shall be maintained on-hand in each facility for emergency use.

C.5.11.4.  Grease Traps.  In dining facilities with grease traps, the Contractor shall skim grease from traps daily prior to running any water through sinks.  Grease shall be discarded in the same Government provided cans used to deposit unusable cooking grease (fats and oils).  Grease traps shall be cleaned weekly to remove all accumulations of scum, slime, and residue.

C.5.12.  Equipment Cleaning and Sanitizing.

C.5.12.1.  General.  The Contractor shall clean and sanitize equipment listed at TE-3 IAW paragraph 4-40, TB MED 530 and manufacturer's technical manuals.  Equipment and food-contact surfaces shall be cleaned and sanitized between uses to prevent cross contamination.  Non-food contact surfaces of equipment, to include door gaskets, shall be cleaned as often as necessary to eliminate accumulation of dust, dirt, grease, food particles and other debris.

C.5.12.1.1.  Definition of Clean and Sanitized.  For the purpose of this contract, the following definitions will be applied by the Government to measure performance.  Properly cleaned equipment shall be free of dirt, grease, rust, food, food particles, scum and foreign matter.  Properly sanitized food contact surfaces have been treated using either heat or sanitizing chemicals, which reduces bacterial count to a safe level without leaving toxic residue, as prescribed in TB MED 530. 

C.5.12.1.2.  Restrictions.   Government furnished subsistence; e.g., vinegar, lemon juice and Kool-Aide shall not be used for any cleaning task.  Food-contact surfaces shall not be polished. The Contractor is prohibited from using steel wool for any cleaning process except for use in performing floor care. Sponges and sponge-type cloths are prohibited for use in dining facilities.

C.5.12.2.  Ovens and Ranges.  The Contractor shall clean ovens and ranges daily, following a cool down period, to remove loose and baked-on food particles, liquids and baked-on grease, and foreign matter.  Cleaning shall include interior and exterior parts; e.g., door gaskets, handles, and glass panes.

C.5.12.3.  Vegetable Peeling Machines.  The Contractor shall thoroughly clean and sanitize vegetable peeling machines immediately after each use.

C.5.12.4.  Deep Fat Fryer.  The Contractor shall drain and clean deep fat fryers at the end of each use.  Reusable fat or oil shall be strained, placed in covered containers, labeled and refrigerated. Fat/oils shall be replaced when the hot grease is dark in color and, foods smoke when cooking, or have uncharacteristic flavor, or the finished product contains visible excessive saturated grease.  Unusable oil shall be stored in Government containers and retained for pickup.  If the deep fat fryer is to be used for successive meals within a 6-hour period, the oil shall be strained, the fryer cleaned and the oil examined, and if in satisfactory condition returned to the fryer. Deep fat fryers shall be covered with a tight closing lid when not in use.

C.5.12.5.  Steam Kettles and Pressure Cookers.  The Contractor shall clean and sanitize all steam kettles and pressure cookers after each use.

C.5.12.6.  Slicing Equipment.  The Contractor shall clean and sanitize meat slicers and accessories after each use.  Meat slicers shall not be used to slice more than one type product e.g., roast pork without being cleaned and sanitized prior to slicing a second product, e.g., roast turkey.

C.5.12.7.  Grills and Grill Tops.  The Contractor shall clean grills and grill tops after each use and prior to the next use to remove food particles, spillage, grease, etc.

C.5.12.8.  Tilting, Frying and Braising Pans. The Contractor shall clean tilting, frying and braising pans after each use and prior to the next use to remove loose and baked-on food particles, liquids and baked-on grease, and foreign matter.

C.5.12.9.  Food Holding Boxes.  The Contractor shall clean and sanitize pass‑through and other types of food holding boxes (hot or cold) on the inside and outside after each meal.  Food particles and grease shall be removed from food holding boxes, to include door gaskets, following each meal.

C.5.12.10.  Refrigeration Equipment.  The Contractor shall clean all refrigeration equipment (interior and exterior) weekly, to include door gaskets and scrubbing of walls, floors, shelves and/or storage racks.  Thorough cleaning of refrigeration equipment shall be completed IAW the Contractors' approved cleaning plan.  Spills shall be spot cleaned within 5 minuets of occurrence.  Food shall be maintained at safe temperatures during the cleaning and sanitizing process.  Contractor personnel shall be responsible for removing and returning food items to their original position after cleaning.

C.5.12.11.  Freezers.  The Contractor shall clean freezers, to include ice cream storage cabinets, on the exterior daily. Defrosting and interior cleaning of freezers shall be accomplished once monthly IAW the Contractors' approved cleaning plan or when frost accumulation is more than 3/8" thick.  Food shall be maintained at safe temperatures throughout the defrosting and cleaning process. Contractor personnel shall remove and return frozen food items after proper cleaning has been accomplished.

C.5.12.12.  Ice Making Machines.  The Contractor shall remove ice from the storage compartment, clean and sanitize the inside monthly IAW Chapter 9, FM 10-23-2.  Exterior surfaces of the ice machine shall be wiped clean after each meal.

C.5.12.13.  Ventilating Hoods. The Contractor shall clean all ventilating hoods on the exterior and interior daily.  Properly cleaned hoods shall be free of grease, dirt, dust, foreign matter and streaks.  The Contractor shall remove and clean all removable grease filters weekly.  After washing, the filters shall be dried and replaced.

C.5.12.14.  Toasters.  The Contractor shall clean toasters after each use and cool down and NLT the next use to remove food particles, spillage, grease, etc.  Equipment shall be thoroughly cleaned inside and out weekly.

C.5.12.15.  Beverage and Food Dispensing Equipment. The Contractor shall clean and sanitize all beverage and food dispensing equipment prior to next use.  This includes shelves and stands; dish dispensers, and flatware, tray deposit racks; ice dispensers; milk machines; coffee machines; ice cream machines; and water cookers.  Nozzles and other removable parts and drains shall be disassembled, cleaned, sanitized and replaced.  Bulk milk dispensers shall be defrosted and the interior cleaned when frost accumulates to 3/8" thickness.

C.5.12.16.  Dinnerware Dispensers.  The Contractor shall clean interior and exterior surfaces of dish and dinnerware dispensers daily to prevent accumulation of dust, dirt, chipped glass and china, food particles, liquid spills and foreign matter.  This requirement includes carts used to transport dirty trays to dishwashing areas.

C.5.13.  Miscellaneous Services.

C.5.13.1.  Lavatory Cleaning.  The Contractor shall service lavatories and hand washing facilities after each meal period. Trash receptacles shall be emptied and dispensers refilled after each meal.  Clean lavatories shall consist of; toilets, urinals, sinks free of dirt, grime, residue and foreign matter; walls, floors, partitions shall be free of dirt, grime, residue, graffiti and foreign matter.  Mirrors and dispensers shall be free of dirt, grime, handprints and streaks or spots.

C.5.13.1.1.  Toilets.  Toilets, toilet seats and urinals shall be washed inside and out with a nonabrasive soap solution and when dry shall be free of streaks.  A brush shall be used to reach into toilet and urinal trap.  No rust or scale deposits shall be left under the rim.  Disinfectant shall be used in scrub water.

C.5.13.1.2.  Dispensers.  The Contractor shall have all paper towel, toilet paper, and hand soap dispensers supplied prior to the start of each meal period. Adequate supplies to replenish dispensers shall be on-hand.  Dispensers shall be wiped clean when refilled.

C.5.13.1.3.  Floors, Walls and Partitions.  The Contractor shall clean lavatory floors IAW requirements and standards specified at paragraph C.5.9. above.  Walls and toilet partitions shall be spot cleaned daily and completely cleaned weekly. All water shall be removed from the floor, and shall not be allowed to evaporate. Particular care in cleaning shall be emphasized around the floor adjacent to urinals and toilets to eliminate odors. Mops, brooms and brushes used in cleaning restrooms shall not be used for cleaning other areas.  These items shall be identified by a red ring painted on handles and stored head down in separate designated areas.

C.5.13.1.4.  Glass and Mirrors.  The Contractor shall clean all glass and mirrors following the breakfast meal daily.

C.5.13.2.  Hand Washing Facilities.  The Contractor shall clean all sinks, designated for hand washing, after each meal period. An adequate supply of disposal paper towels and soap shall be available at each lavatory.

C.5.13.3.  Locker Rooms.  The Contractor shall maintain employee lockers in an orderly condition.  Dirty, damaged or discarded uniforms shall not be stored or permitted to accumulate in lockers. The Contractor shall clean locker rooms weekly.

C.5.13.4.  Supplies.  The Contractor shall furnish all janitorial, cleaning, dishwashing and pot/pan supplies IAW Section C.4. to perform the various tasks to the standards of this contract.  Chemicals shall be used IAW manufacturer's recommendations.

C.5.13.4.1.  Adequate Supplies.  The Contractor shall maintain janitorial supplies on hand in each dining facility in sufficient quantity to perform work requirements (ref para C.5.7.15.).

C.5.13.4.2.  Storage of Supplies.  The Contractor shall store all non-food items; e.g., chemicals, cleaning liquids and powders in their original containers and secured in non-corrosive lockers/cabinets.  Wood lockers/cabinets shall not be used. Lockers/cabinets shall be secured with a lock, away from subsistence storage areas.

C.5.13.4.3.  Chemicals.  All chemicals used in dining facilities shall be identified on an inventory, labeled, and stored in locked labeled cabinets or closets as specified in TB MED 530, Chapter 11, Section 1. The Contractor shall obtain a Material Safety Data Sheet (MSDS) from the product manufacturer for each item listed on the inventory.  Copies of all MSDS shall be provided to the Contracting Officer and COR no later than 10 days after contract award. Contract employees shall have access at all times to the MSDS.  Insecticides and rodenticides shall not be stored in dining facilities.

C.5.13.4.4.  Linens and Uniforms.  The Contractor shall store clean tablecloths and uniforms in a clean place.  If not protected from contamination by the physical confines of the storage facility, plastic or other appropriate covering shall be used.  Soiled articles shall be stored in nonabsorbent containers or washable laundry bags.

C.5.13.5.  Exterior Building Service.  The Contractor shall maintain exterior areas specified at TE 2 and monitor pest control prevention on a continuing basis.  The Contractor shall sweep sidewalks and remove debris from receiving areas, dumpsters and facility entrance/exit ways.  Debris is defined as trash, food waste, cigarette butts and any other foreign matter.

C.5.13.5.1.  Trash and Garbage.  The Contractor shall remove all garbage and trash from dining facilities, during the day's operation, to prevent accumulation of empty boxes, cans, bottles, paper, and food waste.  All garbage cans emptied within 30 minutes following the end of the meal period.

C.5.13.5.2.  Garbage Containers.  The Contractor shall thoroughly clean garbage containers and covers, with hot water and detergent, each time they are emptied.

C.5.13.5.3.  Dumpster/Disposal Areas.  The Contractor shall police the trash and garbage disposal area, including the grounds, areas around dumpsters and access routes to dining facilities each morning (see TE 2).  These areas shall be maintained free of trash, food waste, cigarette butts and foreign matter.

C.5.13.5.4.  Disposal of Grease.  The contractor shall not discard grease, oils, or fats used in cooking processes in dumpsters.  Grease, oils and fats from cooking shall be discarded in covered Government provided containers.  Grease containers shall not be filled to more than 6 inches from the top.  The Government will have grease collected once each month.

C.5.13.5.5.  Rear Platforms.  The Contractor shall sweep, scrub, rinse with clean water and mop dry rear platforms at least once daily and as needed to maintain cleanliness.  Loading dock shall not be used to store garbage, refuse, empty jars, kitchen equipment or cans.  The dock area shall be cleaned, free of grease and debris IAW TB MED 530.  The Contractor shall be responsible for policing spillage during ration delivery.

C.5.13.5.6.  Grease Interceptors.  The Contractor shall notify the facility site manager within 24 hours when grease interceptors require pumping.

C.5.13.5.7.  Recycling.  The contractor shall recycle cardboard, office paper, newspaper, glass, plastic, tin cans, and aluminum (cans, containers and foil) in Government provided containers.  The Contractor shall rinse out bottles and cans to remove food particles prior to placing them in the appropriate recycle containers.  Bottle caps, can tops and aluminum foil which are contaminated with food particles and grease shall not be recycled, but disposed of in dumpsters.

C.5.13.5.8.  Outside Storage.  The contractor shall maintain and clean the Government furnished fenced storage area adjacent to the back of the dining facility.

C.5.13.6.  Major Maintenance.  The Contractor shall be responsible for repairing all GFP (equipment) that is in need of repair. The Contractor shall maintain a Maintenance Request Register, DA Form 2405, in the facility. The register shall record all service calls and work performed on equipment, the time and date requested, the person making the request, the control number, and the date the work was completed by the Contractor or Contractor’s licensed vendor/sub-contractor.  

C.5.13.6.1.  Follow-up.  The Contractor shall follow-up maintenance requests bi-weekly and shall record the results on DA Form 2405. 

C.5.13.6.2.  Request for New Equipment.  The Contractor shall request in writing to the Contracting Officer new or replacement equipment when justified based on performance.

C.5.13.7.  Minor Building Maintenance.  The Contractor shall follow the Preventive Maintenance and Self‑Help Programs, AR 420‑22, to provide for minor maintenance and repairs on buildings listed at TE 2.  Building maintenance includes, but is not limited to, the following repairs: resetting protruding nails; tightening hinges, bolts, latches, and pulls on doors; oiling hinges and building hardware; repairing small holes (maximum size 4" diameter) in screens; replacing switch and receptacle plates; replacing faucet washers; replacing tank balls, float balls, handles, and lift wires on commodes; clearing blockages in sinks, toilets, and drains; replacing commode seats; replacing faucet handles; replacing light globes, and incandescent and fluorescent bulbs; and replacing filters.  The use of chemical compounds is prohibited.  All self‑help items shall be Contractor provided. 

C.5.13.8.  Minor Equipment Maintenance.  The Contractor shall perform minor maintenance (operator care and maintenance) on all food service equipment listed at TE 3.  Minor maintenance includes, but not limited to, the following: cleaning, adjusting, oiling/greasing of equipment, tightening of nuts and bolts and other similar maintenance IAW manufacturers manuals (see Section C.6).

C.5.13.8.1.  Before Operation.  Before operating equipment, the Contractor shall inspect equipment and utility connections for safety and repairs.  This includes, but is not limited to, the following: checking for signs of equipment damage, including loose door seals, inoperative handles, and loose hinges, inspecting water, electric, gas and steam lines, controls and components connected to food service equipment; securing utility connections by engaging equipment to power sources; lighting pilot lights; cleaning and drying utility connections to engage equipment to power source.  The Contractor shall not operate equipment when deficiencies are found during inspections and shall cease operation of equipment upon occurrence of a malfunction.

C.5.13.8.2.  Furniture Repair.  The Contractor shall perform minor repairs of furniture items (tables, chairs and partitions) including tightening of nuts, bolts, arms and legs of chairs, and leveling of tables and chairs.

C.5.13.9.  Awards Program.  The Contractor shall participate in the Fort Bragg

Philip A. Connelly Award Programs (See TE 7).

C.5.13.10.  Lost-and-Found Service.  The Contractor shall maintain a Lost-and-Found Program for each dining facility.  All unclaimed items found shall be turned in to the Contracting Officer once weekly.

C.5.13.11.  Outbreak of Disease.  During actual or suspected food borne or communicable disease outbreaks, the Contractor shall make facilities, equipment, and employees available for testing and questioning by medical and other investigative personnel to aid in investigations of outbreaks in IAW paragraph 2-4, TB MED 530. When a food borne outbreak is suspected, leftover food shall not be consumed or discarded until directed by the installation medical authority (IMA).

C.5.13.12.  Pest Control.  The Contractor shall conduct operations in a sanitary manner to prevent attractions of insects, vermin and rodents, and shall comply with pest control measures prescribed by paragraphs 5-31 thru 5-37, TB MED 530.  The Contractor shall monitor pest control prevention on a continuing basis.  If an infestation of vermin occurs, the Contractor shall immediately notify the Contracting Officer orally. Entomology services will be provided by the Government. The Contractor shall maintain a copy of DD Form 1532‑1, Pest Management Maintenance Record on file.  The form will be annotated by a Government representative each time entomology services are performed.

C.5.13.12.1.  Notification.  The Contractor shall notify the Contracting Officer orally when other than scheduled pest control service and fogging are required.

C.5.13.12.2.  Pest Control Fogging.  In the event the Government decides to fog dining facilities for pest control, the Contractor will be given 24 hours prior notice.  The Contractor shall prepare the dining facility for pest control fogging.  All sealed jars and cans shall be moved to the front of the shelves.  All other food shall be placed in refrigerators or removed from areas receiving treatment.  The automatic dishwasher and all sinks shall be emptied. The eatingware and utensils shall be removed from the areas receiving treatment or shall be placed on tables and covered with a clean cloth.  All condiment containers shall be removed from the area receiving treatment or shall be placed on one table and covered with a clean cloth.

C.5.13.13.  Other Services - Window and Screen Cleaning.  The Contractor shall clean windows/screens and combination storm/screen windows, where installed, monthly. Windows, screens and combination storm/screen windows shall be cleaned inside and out to include frames.  The Contractor will not be responsible for removal of screws, nails and other type permanent retainers.  The Contractor shall provide a ladder to accomplish these tasks.  Cleaned windows shall be free of dirt, water spots, streaks, smudges and foreign matter.

C.5.14.  Training.  Upon the start of performance, the Contractor shall ensure training requirements specified at C.1.16. are documented.  The Contractor shall implement the approved program of instruction for employees.  A schedule and record of all training conducted shall be made available for review by the Government.

C.5.15.  Inspection System.  The Contractor shall provide and maintain an inspection system covering all products and services required under this contract.  Inspections shall be conducted and documented on either a scheduled or unscheduled basis to ensure contract compliance.  Copies of schedules, including cleaning plans, shall be made available for review by the Government.

C.5.16.  Field Feeding.  The Contractor shall provide field-feeding service as follows:

C.5.16.1.  Food Preparation.  The Contractor shall prepare complete meals IAW Food Preparation Standards, for transport to field or work sites.  The Contractor will be furnished 4 hours advance, written notification of the number of meals to be prepared and the time meals are to be served.  Estimated workload data is provided at TE 2.

C.5.16.2.  Packaging.  The Contractor shall use Government furnished insulated food containers, inserts and gaskets when packaging meals for field shipments.  Inserts and containers shall be prechilled or preheated IAW Chapter 9, FM 10-23. The Contractor shall prepare, then place in insulated containers, hot or cold beverages for consumption at field or work sites. Quantities of serving utensils necessary to serve personnel shall be furnished from the dining facility from which the Contractor provides support.

C.5.16.3.  Labeling Containers.  The Contractor shall mark and identify each insulated food container, or insert, with the name of the product, number of portions, date, time of packed, and the consume/discard time.

C.5.16.4.  Disposable Eatingware.  The Contractor shall assemble and package disposable dinner plates, cups, forks, spoons, knives, and napkins for use in feeding at field sites.  The Contractor shall make these items available in sufficient quantities so that every item is provided with each meal served in the field.

C.5.16.5.  Transportation.  The Government will furnish vehicles and drivers to transport insulated food containers, disposable eatingware, refuse receptacles to field feeding sites (see Section C.3).  The Contractor will not provide service at field sites.  The Government will return soiled food containers and refuse to the dining facility after serving of the meal.

C.5.16.6.  Serving/Headcount.  The Government will furnish personnel at the field feeding site to serve meals, perform headcount service, and complete the following forms; DD Form 1544, Cash Meal Payment Sheet, DA Form 3032, Signature Headcount Sheet.

C.5.16.7.  Refuse.  The Contractor shall provide adequate refuse containers and trash bags with field shipments for pick-up at the dining facility by requesting units.

C.5.16.8.  Box Lunches.  

C.5.16.8.1.  The Contractor shall prepare box/sack lunches using in-house ingredients or provide pre-packaged lunches augmented with a beverage and fruit, following menus approved by the Installation Menu Board.  Each box or bag shall contain sufficient food for one person for one meal.  The Contractor shall be furnished 24 hours advance written notification of the number of meals to be prepared and time meals are required to be ready for pick‑up by the requesting unit.  Unit requests for these meals will be prepared IAW paragraph 3-38, AR 30‑22.  The Contractor shall requisition and account for box lunch menu items from the prime  vendor IAW paragraph 3-54 – 3-55, PAM 30-22.

C.5.16.8.2.  Preparation.  Sandwiches made in the dining facility shall be prepared using in-house ingredients IAW C.5.3.4.22.  All pre-prepared sandwiches shall be individually wrapped and labeled (DA Label 177), marked or stamped with production date and time. Condiments will not be in direct contact with the sandwich ingredients.  No sandwiches shall be reworked in an attempt to extend the shelf life of the item.

C.5.16.9.  Beverage Service.  The Contracting Officer will approve and forward to the Contractor all beverage requests for field use at other than normal meal times.  The Contractor will be furnished 4 hours advance written notification of the number of servings to be prepared and the time of pick-up by the requesting unit.  Appropriate condiments, disposable cups and refuse containers (with trash bags) shall be provided for this service.  The Contractor shall honor such requests only when sufficient funds are available within the constraints of the BDFA to provide such service without degrading meals provide soldiers entitled to SIK. When funds are not available, the Contractor shall notify the Contracting Officer and request additional funds be made available. The requesting unit will pick up items at the dining facility, serve them, and return the containers to the facility. For evening pickup, the containers will be returned prior to the breakfast meal the following day. When required, the Contractor shall provide containers of hot (180° F), potable water for the preparation of Meals, Ready-To-Eat (MRE). 
SECTION C.6

APPLICABLE PUBLICATIONS AND FORMS

6.1.  General.  Documents applicable to this contract are listed herein and will be in effect at the start of performance.  The Contractor shall adhere to these documents unless otherwise specified in this contract. Revisions and changes to publications listed in this section will be made in writing and will be issued under the "CHANGES" clause of this contract. Changes in performance as a result of any publication revision or change shall begin only upon receipt of a "Change Order" issued by the Contracting Officer. All publications and forms, except commercial publications, listed herein shall be provided by the Government at the start of the contract (see C.3).  Upon completion of the contract, the Contractor shall return to the Government all issued publications and unused forms.

6.1.1.  Publications.  The Government will provide one set of publications for each dining facility as listed in this section upon the contract start date.  The Contractor shall maintain applicable publications in each dining facility throughout performance.  All changes shall be posted and kept up-to-date. Commercial publications, e.g., ETS Food Protection Certification Program Bulletin, necessary for the performance of this contract shall be the Contractor's responsibility.

6.1.2.  Blank Forms.  The Government will provide forms and labels as listed in this section upon start of performance. Contractor shall request, receive, distribute, maintain, and use Government blank forms required to accomplish the tasks specified in this contract.  The Government will provide an initial 30-day supply of blank forms upon the contract start date. The Contractor shall establish and maintain requirements for future needs.  The Contractor shall request blank forms from the COR on forms supplied by the Government.

6.2.  Regulations.

NUMBER           TITLE                      FFS     
AR 25-400-2      Army Records Information    X   |       

                 Management System (ARIMS)       |       

                 18 MAR 03                       |       

                                                 |       

AR 30-22         Army Food Service Program   X   |    

                 30 AUG 02                       |       

                                                 |       

AR 30-7          Operational Rations         X   |       

                 1 MAR 79                        |       

                                                 |       

AR 30-16         Food Service Data Feedback  X   |       

                 Program                         |       

                 15 APR 88                       |       

                                                 |

AR 380-19        Information Systems         X   |      

                 Security                        |       

                 1 AUG 90                        |       

                                                 |       

AR 385-10        The Army Safety Program     X   |   

                 23 MAY 88                       |       

                                                 |       

AR 420-22        Preventive Maintenance      X   |       

                 & Self-Help Programs            |       

                 6 JUL 76                        |       

                                                 |       

AR 420-90        Fire Protection             X   |   

                 25 SEP 92                       |

6.3.  Field Manuals (FM) and Technical Manuals (TM).

FM 10-23         Basic Doctrine For Army     X   |       

                 Field Feeding and Class I       |       

                 Operations Management           |       

                 18 APR 96                       |       

                                                 |       

FM 10-23-2       Tactics, Techniques, and    X   |      

                 Procedures for Garrison         |       

                 Food and Class I Operations     |       

                 Management                      |       

                 30 SEP 93                       |       

                                                 |       

TM 10-412        Armed Forces Recipe Service X   |       

                 (Index Recipes)  11 DEC 92      |       

6.4. Supply Bulletins (SB), Technical Bulletins (TB), and DA 

      Pamphlets (DA PAM).

NUMBER           TITLE                      FFS    
SB 10-540        Box Lunches, Flight         X   |       

                 Feeding Motor Convoy Menus      |       

                 15 JUN 82                       |       

                                                 |       

TB Med 530       Occupational & Environ      X   |   

                 mental Health Food              |       

                 Service Sanitation              |       

                 30 Oct 02                       |                                                                                |

DA PAM           The Army Maintenance        X   |       

738-750          Management System (TAMMS)       |       

                 27 SEP 91                       ‌|

                                                 | 

DA PAM           Operating Procedures for    X   | 

30-22            the Army Food Program           |       

                 30 AUG 02                       | 

                                                 |

6.5.  Other Publications.                        |

                                                 |

                                                 |

Master Menu      US Army Quartermaster           | 

                 Center & School                 | 

                 (ATSM-CES-OM)                   |       

                 42 Day Cyclic Menu          X   |          

                                                 |       

DOD 5500.7-R     Joint Ethics Regulation     X   |   

                                                 |

                                                 |       

ANSI/ASQCZ1.4    American National Standard  X   |    

                 Sampling Procedures and         |       

                 Tables for Inspection by        |       

                 Attributes                      |       

                 1993                            |       

                                                 |

AFMIS Manual     End User Manual for Army    X   |       

25-L37-AJK-      Food Management Information     |       

ATT-EM-4         Systems Dining Facility         |       

                 Operations (AFMIS-DFO)          |       

                                                 |       

AFSEM            Army Food Service Energy    X   |      

                 Manual                          |       

                 1991                            |       

                                                 |

MIL-HDBK-740     Dishwashing Operations      X   |      

                 1972                            |       

6.6.  Records and Report Forms.  The mandatory records and/or report forms applicable to tasks specified herein are listed below.

DA FORMS         TITLE                      FFS   
285              US Army Accident Invest-    X   |  

                 igation Report                  |       

                                                 |       

714              Meal Card                   X   |

                                                 |       

714-E            Meal Card (Automated)       X   |       

                                                 |       

1051             Record of Injury Form       X   |   

                                                 |       

2062             Hand Receipt/Annex Number   X   |       

                                                 |       

2405             Maintenance Request         X   |       

                 Register                        |                                                                                |

2765-1           Request for Issue or        X   |       

                 Turn-In                         |       

                                                 |       

3032             Signature Headcount Sheet   X   |       

                                                 |       

3034             Production Schedule         X   |       

                                                 |       

3034-1           Sensitive/High Dollar       X   |       

                 Item Disposition                |

                                                 |       

3033             Headcount Report            X   |       

                                                 |       

3980-R           Dining Facility Earnings    X   |       

                 and Expenditure Record          |       

                                                 |       

LG               Test-Financial Summary      X   |       

                                                 |       

3161             Request for Issue or        X   |       

                 Turn-In                         |       

                                                 |       

3234-R           Inventory Record            X   |       

                                                 |       

3234-1-R         Monthly Inventory Recap     X   |       

                 Sheet for DA 3234-R             |       

                                                 |       

3294             Ration Request, Issue and   X   |       

                 Turn-in Slip                    |       

                                                 |       

                                                 |       

3988-R
     Dining Facility Equipment   X   |       

                 Replacement Record              |       

                                                 |       

5914-R           Ration Control Sheet        X   |       

DD FORMS         TITLE                      FFS     
1131             Cash Collection Voucher     X   |       

                                                 |       

1532-1           Pest Management Maintenance X   |       

                 Record                          |       

                                                 |       

1544             Cash Meal Payment Sheet     X   |     

                                                 |       

                                                 |

1608             Unsatisfactory Materiel     X   |       

                 Report                          |       

                                                 |       

1662             DOD Property in the         X   |       

                 Custody of Contractors          |       

                                                 |       

577              DD Appointment/Termination  X   | 

                 record-authorized signature

DA LABELS        TITLE                      FFS       
177              Pre-prepared Food           X   |       

                                                 |       

178              Leftover - Use Within       X   |                                                24 Hours                        |       

SECTION C.7.

PRIVATE 

EQUIPMENT MAINTENANCE

C.7.1.  GENERAL.  The Contractor shall provide tools, materials, repair parts, and other items and services necessary to perform repair, replacement, modification, maintenance, installation, and removal of Government owned food service equipment and refrigeration equipment listed in TE 3. 

C.7.2. PERSONNEL.  The Contractor or Subcontractor personnel performing the repair and installation/removal of equipment must be fully qualified in the installation/removal and repair of refrigeration and food service equipment. Contractor or Subcontractor personnel shall have in their possession valid professional certifications before starting to work on Government owned equipment.  

C.7.2.1.  Contractor or subcontractor personnel handling and using refrigerants shall possess valid and current certifications by the Environmental Protection Agency (EPA) for Type I and Type II Refrigerants.  

C.7.2.2.  Contractor or subcontractor personnel shall comply with all current Occupation Safety and Health Act (OSHA) safety requirements, Army Regulation 385-10and EM 385-1-1. 

C.7.3.  The Contractor shall provide with each monthly invoice a list of each piece of equipment on which maintenance was performed during that month to include model number, serial number, date completed, description of maintenance completed, cost of job order, and cost of repair parts and materials.  

C.7.4.  The Government will provide all replacement food service and refrigeration equipment. All kitchen equipment provided by the Government to the Contractor will be in satisfactory working condition. 

C.7.5.  PREVENTIVE MAINTENANCE.
C.7.5.1.  Preventive Maintenance Scheduling.  Contractor shall perform preventive maintenance two (2) pre-planned times per year on each piece of equipment and includes, but is not limited to, inspections, cleaning, adjusting, lubrication, calibration, tightening and making repairs as necessary to keep equipment in operation. Within twenty (20) days after the contract award date, the Contractor shall submit to the Contracting Officer and COR a schedule for preventive maintenance of equipment.  The schedule shall show what tasks will be performed on what equipment by building and date.   

C.7.5.2.  Repairs or Replacements During Maintenance Services.

C.7.5.2.1.  The Contractor shall notify the COR any maintenance repairs which exceed $350.00 prior to performing repair. The COR will make a determination if the repair is cost effective and will notify the Contractor whether or not the repair shall be performed. The Contractor will perform the repair promptly after receiving approval to do the repair from the COR.

C.7.5.2.2.  Major Repairs or Replacements.  If major repair or replacement is detected during preventive maintenance or maintenance services, the Contractor shall notify the COR and tag the equipment stating problems and conditions.  The Contractor shall submit a report to the COR, stating nature of repair, defect, and estimated cost of repair or replacement.  No repair costing more than 50 percent of the estimated replacement cost or repair of any equipment that has passed its normal life expectancy shall be undertaken by the Contractor without written authorization from the COR.

C.7.5.2.3.  If a repair to a required piece of equipment cannot be made within a 24 hour period, the Contractor shall tag the equipment and notify the COR. The Contractor shall submit a report to the COR the next workday detailing the estimate cost of repair and the estimate repair completion date. 

C.7.5.3.  Preventive Maintenance Service For Food Service Equipment. The Contractor shall perform the following preventive maintenance functions on food service equipment and provide the COR with a copy of services performed, and the date and time of performance, which shall include but not limited to: 

C.7.5.3.1.  Calibrate thermostats.  When a thermostat cannot be calibrated to within plus or minus 10 degrees, it shall be replaced.

C.7.5.3.2.  Rebuild leaking pumps and solenoid valve, rebuild spray arms and nozzles, and repair any leaks, replace defective gaskets.  

C.7.5.3.3.  Check and repair all electrical components, replace if needed. 

C.7.5.3.4.  Check dishwasher water temperature and ensure proper temperatures for all cycles.

C.7.5.3.5.  Adjust, repair, or replace all controls, regulators, and gauges. Adjustment, repairs, and replacements shall be according to manufacturer's recommendations.

C.7.5.3.6.  Tighten all loose bolts and nuts on drive motor attachments.

C.7.5.3.7.  Lubricate motor bearings, drive assembly, all fittings, motors, gear drives, pumps, door hinges, and door springs.  Lubricate gearboxes to gear oil level, if low.  Lubricant shall be high temperature rated and NSF approved.

C.7.5.3.8.  Blow down and clean boilers (steam cookers).  Clean and wash out the inside of the boiler.

C.7.5.3.9.  Clean and test solenoids for operation in accordance with manufacturer's recommendations.

C.7.5.3.10.  Ensure that water level float controls are free from calcium build up and operational.  De-scale steam generators, check clean steam traps, and steam strainer.  Inspect and replace compartment door and steam generator hand-hole gaskets, if defective.  Inspect and replace cathode protectors if defective.

C.7.5.3.11.  Replace defective pressure relief valves.

C.7.5.3.12.  Tighten all loose electrical connections and contacts. Inspect and repair broken or frayed wiring, evidence of thermal stress, and corroded or burned contacts, relays, and switches.

C.7.5.3.13.  Repair damaged oven doors, unserviceable door hinges, and cracked or broken oven glass.  Adjust door alignment so door seals when closed.

C.7.5.3.14.  Inspect oven heat elements for deterioration, damage, and loose connections.  Operate oven controls for a check of heat element response.  Repair/replace any defective elements.

C.7.5.3.15.  Test and adjust grill switches according to manufacturer's recommendation for type of grill.

C.7.5.3.16.  Test and adjust steam pressure according to manufacturer's recommendations of steam equipment.

C.7.5.3.17.  Repair or replace defective belts, chains, coils, cords, doors, thermostats, heaters, hinges, latches, leaks, plugs, receptacles, seals, steam return traps, and ventilation hood systems.

C.7.5.3.18.  Replace defective gaskets, strainers, and water filters.

C.7.5.3.19.  Remove dirt, grit, grease, and debris from switches, contacts, coils, steam traps, strainer, drains, and water filters.

C.7.5.3.20.  Repair, lubricate, or replace defective LP or Natural gas valves. Test for leaks and repair as necessary.

C.7.5.3.21.  Thoroughly check equipment to ensure proper operations upon completion of preventive maintenance services. 

C.7.5.4.  Preventive Maintenance Services For Refrigeration Equipment.  The Contractor shall perform the following preventive maintenance functions on refrigeration equipment and provide the COR with a copy of services performed on each piece of equipment, which shall include but not limited to:  

C.7.5.4.1.  Inspect components, such as compressor, receiver, water-cooled condenser, air-cooled condenser, liquid dryer, liquid indicator, flare nuts, service valves, hand valves, vibration eliminators, water regulator, and evaporator for refrigerant, oil, and water leaks.  Repair any leaks discovered during inspection.  All refrigeration systems open for major component replacement must be evacuated and leak tested prior to placing back in service.

C.7.5.4.2.  Inspect all tubing and condenser coil fins for any damage, cracks, breaks, kinks, or excessive wear spots.  Straighten any minor bends, or kinks in cooling fins or tubing.  Repair any cracks, breaks, damage, or excessive wear spots.

C.7.5.4.3.  Inspect pressure switches, and contacts for any arching, over temperature exposure, burns, or corrosion.  Repair any defective contacts by cleaning corrosion and replacement of contract where required.  Ensure that cut-in and cut-out occur at operating range in accordance with established set points and the temperature inside units are within operating range.

C.7.5.4.4.  Check compressor oil on semi-hermetic units, and add oil if necessary to bring oil level to manufacturer's specifications.

C.7.5.4.5.  Clean dirt, dust, lint, grease, and debris from motor air vents, condensers, compressor, and evaporator.  Repair or replace any fan blades that are bent and eliminate any excessive vibration.  Replace only if not repairable.

C.7.5.4.6.  Inspect time settings and condition of defrost timer.  Adjust or repair defrost timer if time settings are not in accordance with manufacturer's specifications.

C.7.5.4.7.  Inspect doors, door latch mechanisms, door strike plates, and door seals for damaged components, wear, and conditions. Check components and seals for air leaks.  Repair any doors, door latch mechanisms, door strike plates, and door seals that have damaged components, wear, or air leaks.  Components shall be replaced if not repairable.

C.7.5.4.8.  Inspect evaporator unit, solenoid valve, and expansion valve for oil or refrigerant leaks.  If any leaks are discovered, repair unit or valves, and add oil or refrigerant.  Check pump down solenoid for Freon leaking past seal.

C.7.5.4.9.  Remove any excessive water accumulation from evaporator drain pan, and ensure that drain line is operational.  Ensure that evaporator fan timer delay is operating during the defrost cycle.

C.7.5.4.10.  Inspect drain line heat tape for signs of even temperature or deterioration.  Replace heat tape, if defective.

C.7.5.4.11.  Test refrigeration alarm system for condition and perform any repairs, if system is faulty.

C.7.5.4.12.  Check fan motor for excessive vibration and bearing drag.  Tighten fan motor mountings, clean motor air vents, and lubricate with manufacturer's recommended lubrication.  Replace motor if it has excessive wear.

C.7.5.4.13.  Remove excessive frost accumulation from evaporator components.

C.7.5.4.14.  Adjust or replace thermostats to manufacturer's recommendations.

C.7.5.4.15.  Check ice machine.  Clean water circulating system and condenser.  Ensure pump is operational.  Change water filters.

C.7.5.4.16.  Thoroughly check equipment to ensure proper operations upon completion of preventive maintenance services.

Section E - Inspection and Acceptance 

CLAUSES INCORPORATED BY REFERENCE

	52.246-4 
	Inspection Of Services--Fixed Price 
	AUG 1996 
	 

	52.246-16 
	Responsibility For Supplies 
	APR 1984 
	 


Section F - Deliveries or Performance 

CLAUSES INCORPORATED BY REFERENCE

	52.242-15 
	Stop-Work Order 
	AUG 1989 
	 


CLAUSES INCORPORATED BY FULL TEXT

52.000-4004   FEDERAL HOLIDAYS (JAN 2000)

Federal Holidays are:  

New Year's Day


1 January
Martin Luther King Jr.'s Birthday
Third Monday in January

George Washington's Birthday
Third Monday in February

Memorial Day


Last Monday in May

Independence Day

4 July

Labor Day


First Monday of September

Columbus Day


Second Monday of October

Veteran's Day


11 November

Thanksgiving


Fourth Thursday of November

Christmas Day


25 December

When a holiday falls on a Sunday, the following Monday will be observed as a holiday and when a holiday falls on a Saturday, the preceding Friday is observed as a holiday by U.S. Government Agencies. 





(End of clause)

Section G - Contract Administration Data

CLAUSES INCORPORATED BY REFERENCE

	252.201-7000 
	Contracting Officer's Representative 
	DEC 1991 
	 


CLAUSES INCORPORATED BY FULL TEXT

52.000-4005
INVOICES  (MAR 2000)

(a)  INVOICES

Invoices shall be submitted monthly in original and one (1) copy to Fort Bragg Directorate of Contracting, Bldg. 1-1333, Armistead and Macomb Streets, Fort Bragg, NC 28310.

(b)  PAYMENT WILL BE MADE BY

DFAS OPLOC ROME (DAO FT BRAGG)

ATTN:  DFAS RO FPV

325 BROOKS ROAD

Rome, NY 13441-4527

(c)  ACCOUNTING AND APPROPRIATION DATA




(End of clause)

Section H - Special Contract Requirements 

CLAUSES INCORPORATED BY FULL TEXT

52.000-4012  INSURANCE REQUIREMENTS (JUN 1999)


The following kinds and minimum amounts of insurance are required in accordance with FAR clause 52.228-5 entitled, “Insurance--Work on a Government Installation.”

          KIND:


           AMOUNT:

Workmen’s Compensation
 and
           Amount required by the State in which this contract is performed

    Occupational Disease Insurance               

Employer’s Liability Insurance
           $100,000

Comprehensive General Liability 
           $500,000 per occurrence 

   Insurance for Bodily Injury



Comprehensive Automobile Liability        $200,000 per person

                                                                   $500,000 per occurrence for Bodily Injury and

                                                                   $20,000 per occurrence for Property Damage

                                                            (End of Clause)

Section I - Contract Clauses 

CLAUSES INCORPORATED BY REFERENCE

	52.202-1 
	Definitions 
	DEC 2001 
	 

	52.203-3 
	Gratuities 
	APR 1984 
	 

	52.203-5 
	Covenant Against Contingent Fees 
	APR 1984 
	 

	52.203-6 
	Restrictions On Subcontractor Sales To The Government 
	JUL 1995 
	 

	52.203-7 
	Anti-Kickback Procedures 
	JUL 1995 
	 

	52.203-8 
	Cancellation, Rescission, and Recovery of Funds for Illegal or Improper Activity 
	JAN 1997 
	 

	52.203-10 
	Price Or Fee Adjustment For Illegal Or Improper Activity 
	JAN 1997 
	 

	52.203-12 
	Limitation On Payments To Influence Certain Federal Transactions 
	JUN 2003 
	 

	52.204-4 
	Printed or Copied Double-Sided on Recycled Paper 
	AUG 2000 
	 

	52.209-6 
	Protecting the Government's Interest When Subcontracting With Contractors Debarred, Suspended, or Proposed for Debarment 
	JUN 1999 
	 

	52.215-2 
	Audit and Records--Negotiation 
	JUN 1999 
	 

	52.215-8 
	Order of Precedence--Uniform Contract Format 
	OCT 1997 
	 

	52.215-14 
	Integrity of Unit Prices 
	OCT 1997 
	 

	52.219-6 
	Notice Of Total Small Business Set-Aside 
	JUN 2003 
	 

	52.219-8 
	Utilization of Small Business Concerns 
	OCT 2000 
	 

	52.219-14 
	Limitations On Subcontracting 
	DEC 1996 
	 

	52.222-3 
	Convict Labor 
	JUN 2003 
	 

	52.222-21 
	Prohibition Of Segregated Facilities 
	FEB 1999 
	 

	52.222-26 
	Equal Opportunity 
	APR 2002 
	 

	52.222-35 
	Equal Opportunity For Special Disabled Veterans, Veterans of the Vietnam Era, and Other Eligible Veterans 
	DEC 2001 
	 

	52.222-36 
	Affirmative Action For Workers With Disabilities 
	JUN 1998 
	 

	52.222-37 
	Employment Reports On Special Disabled Veterans, Veterans Of The Vietnam Era, and Other Eligible Veterans 
	DEC 2001 
	 

	52.222-41 
	Service Contract Act Of 1965, As Amended 
	MAY 1989 
	 

	52.222-43 
	Fair Labor Standards Act And Service Contract Act - Price Adjustment (Multiple Year And Option) 
	MAY 1989 
	 

	52.223-5 
	Pollution Prevention and Right-to-Know Information 
	AUG 2003 
	 

	52.223-6 
	Drug-Free Workplace 
	MAY 2001 
	 

	52.223-12 
	Refrigeration Equipment and Air Conditioners 
	MAY 1995 
	 

	52.224-1 
	Privacy Act Notification 
	APR 1984 
	 

	52.224-2 
	Privacy Act 
	APR 1984 
	 

	52.225-13 
	Restrictions on Certain Foreign Purchases 
	DEC 2003 
	 

	52.227-1 
	Authorization and Consent 
	JUL 1995 
	 

	52.227-2 
	Notice And Assistance Regarding Patent And Copyright Infringement 
	AUG 1996 
	 

	52.228-5 
	Insurance - Work On A Government Installation 
	JAN 1997 
	 

	52.229-3 
	Federal, State And Local Taxes 
	APR 2003 
	 

	52.232-1 
	Payments 
	APR 1984 
	 

	52.232-8 
	Discounts For Prompt Payment 
	FEB 2002 
	 

	52.232-11 
	Extras 
	APR 1984 
	 

	52.232-17 
	Interest 
	JUN 1996 
	 

	52.232-23 
	Assignment Of Claims 
	JAN 1986 
	 

	52.232-25 
	Prompt Payment 
	OCT 2003 
	 

	52.232-33 
	Payment by Electronic Funds Transfer--Central Contractor Registration 
	OCT 2003 
	 

	52.233-1 
	Disputes 
	JUL 2002 
	 

	52.233-3 
	Protest After Award 
	AUG 1996 
	 

	52.237-2 
	Protection Of Government Buildings, Equipment, And Vegetation 
	APR 1984 
	 

	52.237-3 
	Continuity Of Services 
	JAN 1991 
	 

	52.242-13 
	Bankruptcy 
	JUL 1995 
	 

	52.243-1 Alt II 
	Changes--Fixed-Price (Aug 1987) -  Alternate II 
	APR 1984 
	 

	52.244-2 
	Subcontracts 
	AUG 1998 
	 

	52.244-6 
	Subcontracts for Commercial Items 
	APR 2003 
	 

	52.245-2 
	Government Property (Fixed Price Contracts) 
	JUN 2003 
	 

	52.246-25 
	Limitation Of Liability--Services 
	FEB 1997 
	 

	52.248-1 
	Value Engineering 
	FEB 2000 
	 

	52.249-2 
	Termination For Convenience Of The Government (Fixed-Price) 
	MAY 2004 
	 

	52.249-8 
	Default (Fixed-Price Supply & Service) 
	APR 1984 
	 

	252.203-7001 
	Prohibition On Persons Convicted of Fraud or Other Defense-Contract-Related Felonies 
	MAR 1999 
	 

	252.204-7003 
	Control Of Government Personnel Work Product 
	APR 1992 
	 

	252.204-7004 Alt A 
	Required Central Contractor Registration Alternate A 
	NOV 2003 
	 

	252.205-7000 
	Provision Of Information To Cooperative Agreement Holders 
	DEC 1991 
	 

	252.209-7000 
	Acquisition From Subcontractors Subject To On-Site Inspection Under The Intermediate Range Nuclear Forces (INF) Treaty 
	NOV 1995 
	 

	252.209-7004 
	Subcontracting With Firms That Are Owned or Controlled By The Government of a Terrorist Country 
	MAR 1998 
	 

	252.223-7004 
	Drug Free Work Force 
	SEP 1988 
	 

	252.223-7006 
	Prohibition On Storage And Disposal Of Toxic And Hazardous Materials 
	APR 1993 
	 

	252.225-7001 
	Buy American Act And Balance Of Payments Program 
	APR 2003 
	 

	252.225-7002 
	Qualifying Country Sources As Subcontractors 
	APR 2003 
	 

	252.225-7012 
	Preference For Certain Domestic Commodities 
	FEB 2003 
	 

	252.225-7031 
	Secondary Arab Boycott Of Israel 
	APR 2003 
	 

	252.231-7000 
	Supplemental Cost Principles 
	DEC 1991 
	 

	252.242-7000 
	Postaward Conference 
	DEC 1991 
	 

	252.243-7001 
	Pricing Of Contract Modifications 
	DEC 1991 
	 

	252.244-7000 
	Subcontracts for Commercial Items and Commercial Components (DoD Contracts) 
	MAR 2000 
	 

	252.245-7001 
	Reports Of Government Property 
	MAY 1994 
	 

	252.247-7023 
	Transportation of Supplies by Sea 
	MAY 2002 
	 

	252.247-7024 
	Notification Of Transportation Of Supplies By Sea 
	MAR 2000 
	 


CLAUSES INCORPORATED BY FULL TEXT

52.000-4000  ALTERNATE DISPUTES RESOLUTION (ADR) (DEC 1995) (CIL 96-10)


(a)  In furtherance of Federal policy and the Administrative Dispute Resolution Act of 1990, ADR Act, Pub. L. 101-552, the Contracting Officer will try to resolve all post-award acquisition issues in controversy by mutual agreement of the parties.  


(b)  Interested parties are encouraged to use alternative dispute resolution procedures to the maximum extent practicable in accordance with the authority and the requirements of the ADR Act.


(c)  The interested parties desiring to submit their disputes for resolution under ADR procedures shall submit a written request to the Director of Contracting of the installation involved in the acquisition.  The request shall include requester's name, address, and telephone number, including FAX number, the event or action involved, including a detailed statement of all factual grounds for the dispute, a request for ruling and a request for relief.  All requests must be signed by an authorized representative of the interested party.






(End of clause)

52.204-7 CENTRAL CONTRACTOR REGISTRATION (OCT 2003)

(a) Definitions. As used in this clause--

Central Contractor Registration (CCR) database means the primary Government repository for Contractor information required for the conduct of business with the Government.

Data Universal Numbering System (DUNS) number means the 9-digit number assigned by Dun and Bradstreet, Inc. (D&B) to identify unique business entities.

Data Universal Numbering System +4 (DUNS+4) number means the DUNS number assigned by D&B plus a 4-character suffix that may be assigned by a business concern. (D&B has no affiliation with this 4-character suffix.) This 4-character suffix may be assigned at the discretion of the business concern to establish additional CCR records for identifying alternative Electronic Funds Transfer (EFT) accounts (see the FAR at Subpart 32.11) for the same parent concern.

Registered in the CCR database means that--

(1) The Contractor has entered all mandatory information, including the DUNS number or the DUNS+4 number, into the CCR database; and

(2) The Government has validated all mandatory data fields and has marked the record “Active”.

(b)(1) By submission of an offer, the offeror acknowledges the requirement that a prospective awardee shall be registered in the CCR database prior to award, during performance, and through final payment of any contract, basic agreement, basic ordering agreement, or blanket purchasing agreement resulting from this solicitation.

(2) The offeror shall enter, in the block with its name and address on the cover page of its offer, the annotation “DUNS” or “DUNS +4” followed by the DUNS or DUNS +4 number that identifies the offeror's name and address exactly as stated in the offer. The DUNS number will be used by the Contracting Officer to verify that the offeror is registered in the CCR database.

(c) If the offeror does not have a DUNS number, it should contact Dun and Bradstreet directly to obtain one.

(1) An offeror may obtain a DUNS number--

(i) If located within the United States, by calling Dun and Bradstreet at 1-866-705-5711 or via the Internet at http://www.dnb.com; or

(ii) If located outside the United States, by contacting the local Dun and Bradstreet office.

(2) The offeror should be prepared to provide the following information:

(i) Company legal business.

(ii) Tradestyle, doing business, or other name by which your entity is commonly recognized.

(iii) Company Physical Street Address, City, State, and Zip Code.

(iv) Company Mailing Address, City, State and Zip Code (if separate from physical).

(v) Company Telephone Number.

(vi) Date the company was started.

(vii) Number of employees at your location.

(viii) Chief executive officer/key manager.

(ix) Line of business (industry).

(x) Company Headquarters name and address (reporting relationship within your entity).

(d) If the Offeror does not become registered in the CCR database in the time prescribed by the Contracting Officer, the Contracting Officer will proceed to award to the next otherwise successful registered Offeror.

(e) Processing time, which normally takes 48 hours, should be taken into consideration when registering. Offerors who are not registered should consider applying for registration immediately upon receipt of this solicitation.

(f) The Contractor is responsible for the accuracy and completeness of the data within the CCR database, and for any liability resulting from the Government's reliance on inaccurate or incomplete data. To remain registered in the CCR database after the initial registration, the Contractor is required to review and update on an annual basis from the date of initial registration or subsequent updates its information in the CCR database to ensure it is current, accurate and complete. Updating information in the CCR does not alter the terms and conditions of this contract and is not a substitute for a properly executed contractual document.

(g)(1)(i) If a Contractor has legally changed its business name, “doing business as” name, or division name (whichever is shown on the contract), or has transferred the assets used in performing the contract, but has not completed the necessary requirements regarding novation and change-of-name agreements in Subpart 42.12, the Contractor shall provide the responsible Contracting Officer a minimum of one business day's written notification of its intention to (A) change the name in the CCR database; (B) comply with the requirements of Subpart 42.12 of the FAR; and (C) agree in writing to the timeline and procedures specified by the responsible Contracting Officer. The Contractor must provide with the notification sufficient documentation to support the legally changed name.

(ii) If the Contractor fails to comply with the requirements of paragraph (g)(1)(i) of this clause, or fails to perform the agreement at paragraph (g)(1)(i)(C) of this clause, and, in the absence of a properly executed novation or change-of-name agreement, the CCR information that shows the Contractor to be other than the Contractor indicated in the contract will be considered to be incorrect information within the meaning of the “Suspension of Payment” paragraph of the electronic funds transfer (EFT) clause of this contract.

(2) The Contractor shall not change the name or address for EFT payments or manual payments, as appropriate, in the CCR record to reflect an assignee for the purpose of assignment of claims (see FAR Subpart 32.8, Assignment of Claims). Assignees shall be separately registered in the CCR database. Information provided to the Contractor's CCR record that indicates payments, including those made by EFT, to an ultimate recipient other than that Contractor will be considered to be incorrect information within the meaning of the “Suspension of payment” paragraph of the EFT clause of this contract.

(h) Offerors and Contractors may obtain information on registration and annual confirmation requirements via the internet at http://www.ccr.gov or by calling 1-888-227-2423, or 269-961-5757.

(End of clause)

52.217-8     OPTION TO EXTEND SERVICES (NOV 1999)

The Government may require continued performance of any services within the limits and at the rates specified in contract.  These rates may be adjusted only as a result of revisions to prevailing labor rates provided by the Secretary of Labor.  The option provision may be exercised more than once, but the total extension of performance hereunder shall not exceed 6 months.  The Contracting Officer may exercise the option by written notice to the Contractor prior to the expiration of the contract.

(End of clause)

52.217-9     OPTION TO EXTEND THE TERM OF THE CONTRACT (MAR 2000)

(a) The Government may extend the term of this contract by written notice to the Contractor within 30 days prior to the expiration of the contract; provided that the Government gives the Contractor a preliminary written notice of its intent to extend at least 60 days  before the contract expires. The preliminary notice does not commit the Government to an extension.

(b) If the Government exercises this option, the extended contract shall be considered to include this option clause.

(c) The total duration of this contract, including the exercise of any options under this clause, shall not exceed 66 months.

(End of clause)

52.222-42      STATEMENT OF EQUIVALENT RATES FOR FEDERAL HIRES (MAY 1989)

In compliance with the Service Contract Act of 1965, as amended, and the regulations of the Secretary of Labor (29 CFR Part 4), this clause identifies the classes of service employees expected to be employed under the contract and states the wages and fringe benefits payable to each if they were employed by the contracting agency subject to the provisions of 5 U.S.C. 5341 or 5332. 
This Statement is for information only:  IT IS NOT A WAGE DETERMINATION

	Employee Class
	Rate

	Food Sanitation Specialist (Dining Facility Attendant)
	$7.91

	Food Sanitation Specialist Leader
	$7.91

	Baker
	$17.55

	Cook I
	$14.84

	Cook II
	$17.55

	Dishwasher
	$9.29

	Fast Food Shift Leader
	$8.70

	Fast Food Worker
	$9.29

	Food  Service Worker
	$9.29

	Truck Driver, Light Truck
	$14.84

	Cashier, Headcount
	$9.29

	Supply Technician (Ration Clerk)  
	$14.29

	Repair Specialist (General Maintenance Worker)
	$17.55

	Laborer, Grounds Maintenance
	$10.68


(End of clause)

52.232-18     AVAILABILITY OF FUNDS (APR 1984)

Funds are not presently available for this contract. The Government's obligation under this contract is contingent upon the availability of appropriated funds from which payment for contract purposes can be made. No legal liability on the part of the Government for any payment may arise until funds are made available to the Contracting Officer for this contract and until the Contractor receives notice of such availability, to be confirmed in writing by the Contracting Officer.

(End of clause)

52.237-2     PROTECTION OF GOVERNMENT BUILDINGS, EQUIPMENT, AND VEGETATION (APR 1984)

The Contractor shall use reasonable care to avoid damaging existing buildings, equipment, and vegetation on the Government installation. If the Contractor's failure to use reasonable care causes damage to any of this property, the Contractor shall replace or repair the damage at no expense to the Government as the Contracting Officer directs. If the Contractor fails or refuses to make such repair or replacement, the Contractor shall be liable for the cost, which may be deducted from the contract price.

(End of clause)

52.252-2      CLAUSES INCORPORATED BY REFERENCE (FEB 1998) 

This contract incorporates one or more clauses by reference, with the same force and effect as if they were given in full text. Upon request, the Contracting Officer will make their full text available. Also, the full text of a clause may be accessed electronically at this/these address(es):

http://www.arnet.gov/far
http://farsite.hill.af.mil
http://www.dtic.mil/dfars
(End of clause)

Section J - List of Documents, Exhibits and Other Attachments

LIST OF EXHIBITS/ATTACHMENTS
           TITLE/NUMBER                                                                                       NUMBER OF PAGES

TECHNICAL EXHIBITS
Technical Exhibit 1

Performance Requirements Summary

8

Technical Exhibit 2

Estimated Workload



4

Technical Exhibit 3

Government-Furnished Property


3

Technical Exhibit 4

Required Submittals and Reports


4

Technical Exhibit 5

Expendable/Durable Items



1

Technical Exhibit 6

Recommended Janitorial Supplies


1

Technical Exhibit 7

Awards Program




2

Technical Exhibit 8

Wage Determination and



27

                                                          Collective Bargaining Agreement

ATTACHMENTS
Attachment 1


Island Map




1

Attachment 2


Street Map




1

Attachment 3


Quality Assurance Surveillance Plan

54

Section K - Representations, Certifications and Other Statements of Offerors 

CLAUSES INCORPORATED BY FULL TEXT

52.203-2     CERTIFICATE OF INDEPENDENT PRICE DETERMINATION (APR 1985)

(a) The offeror certifies that --

(1) The prices in this offer have been arrived at independently, without, for the purpose of restricting competition, any consultation, communication, or agreement with any other offeror or competitor relating to –

(i) Those prices, 

(ii) The intention to submit an offer, or 

(iii) The methods of factors used to calculate the prices offered:

(2) The prices in this offer have not been and will not be knowingly disclosed by the offeror, directly or indirectly, to any other offeror or competitor before bid opening (in the case of a sealed bid solicitation) or contract award (in the case of a negotiated solicitation) unless otherwise required by law; and

(3) No attempt has been made or will be made by the offeror to induce any other concern to submit or not to submit an offer for the purpose of restricting competition.

(b) Each signature on the offer is considered to be a certification by the signatory that the signatory --

(1) Is the person in the offeror's organization responsible for determining the prices offered in this bid or proposal, and that the signatory has not participated and will not participate in any action contrary to subparagraphs (a)(1) through (a)(3) of this provision; or

(2) (i) Has been authorized, in writing, to act as agent for the following principals in certifying that those principals have not participated, and will not participate in any action contrary to subparagraphs (a)(1) through (a)(3) of this provison   ______________________________________________________ (insert full name of person(s) in the offeror's organization responsible for determining the prices offered in this bid or proposal, and the title of his or her position in the offeror's organization);

(ii) As an authorized agent, does certify that the principals named in subdivision (b)(2)(i) above have not participated, and will not participate, in any action contrary to subparagraphs (a)(1) through (a)(3) above; and

(iii) As an agent, has not personally participated, and will not participate, in any action contrary to subparagraphs (a)(1) through (a)(3) of this provision.

(c) If the offeror deletes or modifies subparagraph (a)(2) of this provision, the offeror must furnish with its offer a signed statement setting forth in detail the circumstances of the disclosure.

(End of clause)

52.203-11     CERTIFICATION AND DISCLOSURE REGARDING PAYMENTS TO INFLUENCE CERTAIN FEDERAL TRANSACTIONS (APR 1991)

(a) The definitions and prohibitions contained in the clause, at FAR 52.203-12, Limitation on Payments to Influence Certain Federal Transactions, included in this solicitation, are hereby incorporated by reference in paragraph (b) of this Certification.

(b) The offeror, by signing its offer, hereby certifies to the best of his or her knowledge and belief that on or after December 23, 1989,--

(1) No Federal appropriated funds have been paid or will be paid to any person for influencing or attempting to influence an officer or employee of any agency, a Member of Congress, an officer or employee of Congress, or an employee of a Member of Congress on his or her behalf in connection with the awarding of any Federal contract, the making of any Federal grant, the making of any Federal loan, the entering into of any cooperative agreement, and the extension, continuation, renewal, amendment or modification of any Federal contract, grant, loan, or cooperative agreement;

(2) If any funds other than Federal appropriated funds (including profit or fee received under a covered Federal transaction) have been paid, or will be paid to any person for influencing or attempting to influence an officer or employee of any agency, a Member of Congress, an officer or employee of Congress or an employee of a Member of Congress on his or her behalf in connection with this solicitation, the offeror shall complete and submit, with its offer, OMB standard form LLL, Disclosure of Lobbying Activities, to the Contracting Officer; and

(3) He or she will include the language of this certification in all subcontract awards at any tier and require that all recipients of subcontract awards in excess of $100,000 shall certify and disclose accordingly.

(c)  Submission of this certification and disclosure is a prerequisite for making or entering into this contract imposed by section 1352, title 31, United States Code.  Any person who makes an expenditure prohibited under this provision, shall be subject to a civil penalty of not less than $10,000, and not more than $100,000, for each such failure.

(End of provision)

52.204-3      TAXPAYER IDENTIFICATION (OCT 1998)

(a) Definitions.

“Common parent,” as used in this provision, means that corporate entity that owns or controls an affiliated group of corporations that files its Federal income tax returns on a consolidated basis, and of which the offeror is a member.

“Taxpayer Identification Number (TIN),” as used in this provision, means the number required by the Internal Revenue Service (IRS) to be used by the offeror in reporting income tax and other returns. The TIN may be either a Social Security Number or an Employer Identification Number.

(b) All offerors must submit the information required in paragraphs (d) through (f) of this provision to comply with debt collection requirements of 31 U.S.C. 7701(c) and 3325(d), reporting requirements of 26 U.S.C. 6041, 6041A, and 6050M, and implementing regulations issued by the IRS. If the resulting contract is subject to the payment reporting requirements described in Federal Acquisition Regulation (FAR) 4.904, the failure or refusal by the offeror to furnish the information may result in a 31 percent reduction of payments otherwise due under the contract.

(c) The TIN may be used by the Government to collect and report on any delinquent amounts arising out of the offeror's relationship with the Government (31 U.S.C. 7701(c)(3)). If the resulting contract is subject to the payment reporting requirements described in FAR 4.904, the TIN provided hereunder may be matched with IRS records to verify the accuracy of the offeror's TIN.

(d) Taxpayer Identification Number (TIN).

___  TIN:._____________________________

___  TIN has been applied for.

___  TIN is not required because:

___  Offeror is a nonresident alien, foreign corporation, or foreign partnership that does not have income effectively connected with the conduct of a trade or business in the United States and does not have an office or place of business or a fiscal paying agent in the United States;

___  Offeror is an agency or instrumentality of a foreign government;

___  Offeror is an agency or instrumentality of the Federal Government.

(e) Type of organization.

___  Sole proprietorship;

___  Partnership;

___  Corporate entity (not tax-exempt);

___  Corporate entity (tax-exempt);

___  Government entity (Federal, State, or local);

___  Foreign government;

___  International organization per 26 CFR 1.6049-4;

___  Other ________________________________
(f) Common parent.

___  Offeror is not owned or controlled by a common parent as defined in paragraph (a) of this provision.

___  Name and TIN of common parent:

Name __________________________________________

TIN ____________________________________________

(End of provision)

52.209-5     CERTIFICATION REGARDING DEBARMENT, SUSPENSION, PROPOSED DEBARMENT, AND OTHER RESPONSIBILITY MATTERS (DEC 2001)

(a)(1) The Offeror certifies, to the best of its knowledge and belief, that- 

(i) The Offeror and/or any of its Principals- 

(A) Are (  ) are not (  ) presently debarred, suspended, proposed for debarment, or declared ineligible for the award of contracts by any Federal agency; 

(B) Have (  ) have not (  ), within a three-year period preceding this offer, been convicted of or had a civil judgment rendered against them for: commission of fraud or a criminal offense in connection with obtaining, attempting to obtain, or performing a public (Federal, state, or local) contract or subcontract; violation of Federal or state antitrust statutes relating to the submission of offers; or commission of embezzlement, theft, forgery, bribery, falsification or destruction of records, making false statements, tax evasion, or receiving stolen property; and 

(C) Are (  ) are not (  ) presently indicted for, or otherwise criminally or civilly charged by a governmental entity with, commission of any of the offenses enumerated in paragraph (a)(1)(i)(B) of this provision. 

(ii) The Offeror has (  ) has not (  ), within a three-year period preceding this offer, had one or more contracts terminated for default by any Federal agency. 

(2) "Principals," for the purposes of this certification, means officers; directors; owners; partners; and, persons having primary management or supervisory responsibilities within a business entity (e.g., general manager; plant manager; head of a subsidiary, division, or business segment, and similar positions). 

This Certification Concerns a Matter Within the Jurisdiction of an Agency of the United States and the Making of a False, Fictitious, or Fraudulent Certification May Render the Maker Subject to Prosecution Under Section 1001, Title 18, United States Code. 

(b) The Offeror shall provide immediate written notice to the Contracting Officer if, at any time prior to contract award, the Offeror learns that its certification was erroneous when submitted or has become erroneous by reason of changed circumstances. 

(c) A certification that any of the items in paragraph (a) of this provision exists will not necessarily result in withholding of an award under this solicitation. However, the certification will be considered in connection with a determination of the Offeror's responsibility. Failure of the Offeror to furnish a certification or provide such additional information as requested by the Contracting Officer may render the Offeror nonresponsible. 

(d) Nothing contained in the foregoing shall be construed to require establishment of a system of records in order to render, in good faith, the certification required by paragraph (a) of this provision. The knowledge and information of an Offeror is not required to exceed that which is normally possessed by a prudent person in the ordinary course of business dealings. 

(e) The certification in paragraph (a) of this provision is a material representation of fact upon which reliance was placed when making award. If it is later determined that the Offeror knowingly rendered an erroneous certification, in addition to other remedies available to the Government, the Contracting Officer may terminate the contract resulting from this solicitation for default. 

(End of provision)

52.219-1      SMALL BUSINESS PROGRAM REPRESENTATIONS (MAY 2004) - ALTERNATE I (APR 2002)

(a)(1) The North American Industry Classification System (NAICS) code for this acquisition is  (  )     (insert NAICS code). 

(2) The small business size standard is   (  )    (insert size standard). 

(3) The small business size standard for a concern which submits an offer in its own name, other than on a construction or service contract, but which proposes to furnish a product which it did not itself manufacture, is 500 employees. 

(b) Representations. (1) The offeror represents as part of its offer that it (  ) is, (  ) is not a small business concern. 

(2) (Complete only if the offeror represented itself as a small business concern in paragraph (b)(1) of this provision.) The offeror represents, for general statistical purposes, that it (  ) is, (  ) is not a small disadvantaged business concern as defined in 13 CFR 124.1002. 

(3) (Complete only if the offeror represented itself as a small business concern in paragraph (b)(1) of this provision.) The offeror represents as part of its offer that it (  ) is, (  ) is not a women-owned small business concern. 

(4) (Complete only if the offeror represented itself as a small business concern in paragraph (b)(1) of this provision.) The offeror represents as part of its offer that it (  ) is, (  ) is not a veteran-owned small business concern.

(5) (Complete only if the offeror represented itself as a veteran-owned small business concern in paragraph (b)(4) of this provision.) The offeror represents as part of its offer that it (  ) is, (  ) is not a service-disabled veteran-owned small business concern.

(6) [Complete only if the offeror represented itself as a small business concern in paragraph (b)(1) of this provision.] The offeror represents, as part of its offer, that--

(i) It (  ) is, (  ) is not a HUBZone small business concern listed, on the date of this representation, on the List of Qualified HUBZone Small Business Concerns maintained by the Small Business Administration, and no material change in ownership and control, principal office, or HUBZone employee percentage has occurred since it was certified by the Small Business Administration in accordance with 13 CFR part 126; and

(ii) It (  ) is, (  ) is not a joint venture that complies with the requirements of 13 CFR part 126, and the representation in paragraph (b)(6)(i) of this provision is accurate for the HUBZone small business concern or concerns that are participating in the joint venture. (The offeror shall enter the name or names of the HUBZone small business concern or concerns that are participating in the joint venture:____________.) Each HUBZone small business concern participating in the joint venture shall submit a separate signed copy of the HUBZone representation.

(7) (Complete if offeror represented itself as disadvantaged in paragraph (b)(2) of this provision.) The offeror shall check the category in which its ownership falls:  

____ Black American.

____ Hispanic American.

____ Native American (American Indians, Eskimos, Aleuts, or Native Hawaiians).

____ Asian-Pacific American (persons with origins from Burma, Thailand, Malaysia, Indonesia, Singapore, Brunei, Japan, China, Taiwan, Laos, Cambodia (Kampuchea), Vietnam, Korea, The Philippines, U.S. Trust Territory of the Pacific Islands (Republic of Palau), Republic of the Marshall Islands, Federated States of Micronesia, the Commonwealth of the Northern Mariana Islands, Guam, Samoa, Macao, Hong Kong, Fiji, Tonga, Kiribati, Tuvalu, or Nauru).

____ Subcontinent Asian (Asian-Indian) American (persons with origins from India, Pakistan, Bangladesh, Sri Lanka, Bhutan, the Maldives Islands, or Nepal).

____ Individual/concern, other than one of the preceding.

(c) Definitions.  As used in this provision--

Service-disabled veteran-owned small business concern--

(1) Means a small business concern--

(i) Not less than 51 percent of which is owned by one or more service-disabled veterans or, in the case of any publicly owned business, not less than 51 percent of the stock of which is owned by one or more service-disabled veterans; and

(ii) The management and daily business operations of which are controlled by one or more service-disabled veterans or, in the case of a service-disabled veteran with permanent and severe disability, the spouse or permanent caregiver of such veteran.

(2) Service-disabled veteran means a veteran, as defined in 38 U.S.C. 101(2), with a disability that is service-connected, as defined in 38 U.S.C. 101(16).

"Small business concern," means a concern, including its affiliates, that is independently owned and operated, not dominant in the field of operation in which it is bidding on Government contracts, and qualified as a small business under the criteria in 13 CFR Part 121 and the size standard in paragraph (a) of this provision.

Veteran-owned small business concern means a small business concern--

(1) Not less than 51 percent of which is owned by one or more veterans (as defined at 38 U.S.C. 101(2)) or, in the case of any publicly owned business, not less than 51 percent of the stock of which is owned by one or more veterans; and

(2) The management and daily business operations of which are controlled by one or more veterans.

"Women-owned small business concern," means a small business concern --

(1) That is at least 51 percent owned by one or more women or, in the case of any publicly owned business, at least 51 percent of the stock of which is owned by one or more women; or

(2) Whose management and daily business operations are controlled by one or more women.

(d) Notice. 

(1) If this solicitation is for supplies and has been set aside, in whole or in part, for small business concerns, then the clause in this solicitation providing notice of the set-aside contains restrictions on the source of the end items to be furnished. 

(2) Under 15 U.S.C. 645(d), any person who misrepresents a firm's status as a small, HUBZone small,  small disadvantaged, or women-owned small business concern in order to obtain a contract to be awarded under the preference programs established pursuant to section 8(a), 8(d), 9, or 15 of the Small Business Act or any other provision of Federal law that specifically references section 8(d) for a definition of program eligibility, shall--

(i) Be punished by imposition of fine, imprisonment, or both; 

(ii) Be subject to administrative remedies, including suspension and debarment; and 

(iii) Be ineligible for participation in programs conducted under the authority of the Act. 

(End of provision) 

52.222-22      PREVIOUS CONTRACTS AND COMPLIANCE REPORTS (FEB 1999)

The offeror represents that --

(a) (  ) It has, (  ) has not participated in a previous contract or subcontract subject to the Equal Opportunity clause of this solicitation;

(b) (  ) It has, (  ) has not, filed all required compliance reports; and

(c) Representations indicating submission of required compliance reports, signed by proposed subcontractors, will be obtained before subcontract awards.

(End of provision)

52.222-25     AFFIRMATIVE ACTION COMPLIANCE (FEB 1984)

The offeror represents that 

(a)  [  ] it has developed and has on file, [  ] has not developed and does not have on file, at each establishment, affirmative action programs required by the rules and regulations of the Secretary of Labor (41 CFR 60-1 and 60-2), or 

(b) [  ] has not previously had contracts subject to the written affirmative action programs requirement of the rules and regulations of the Secretary of Labor.

(End of provision)

52.222-38     COMPLIANCE WITH VETERANS' EMPLOYMENT REPORTING REQUIREMENTS (DEC 2001)

By submission of its offer, the offeror represents that, if it is subject to the reporting requirements of 38 U.S.C. 4212(d) (i.e., if it has any contract containing Federal Acquisition Regulation clause 52.222-37, Employment Reports on Special Disabled Veterans, Veterans of the Vietnam Era, and Other Eligible Veterans), it has submitted the most recent VETS-100 Report required by that clause.

(End of provision)

252.209-7001    DISCLOSURE OF OWNERSHIP OR CONTROL BY THE GOVERNMENT OF A  TERRORIST COUNTRY (MAR 1998)

(a) "Definitions."

As used in this provision --

(a) "Government of a terrorist country" includes the state and the government of a terrorist country, as well as any political subdivision, agency, or instrumentality thereof.

(2) "Terrorist country" means a country determined by the Secretary of State, under section 6(j)(1)(A) of the Export Administration Act of 1979 (50 U.S.C. App. 2405(j)(i)(A)), to be a country the government of which has repeatedly provided support for such acts of international terrorism.  As of the date of this provision, terrorist countries include:  Cuba, Iran, Iraq, Libya, North Korea, Sudan, and Syria.

(3) "Significant interest" means --

(i) Ownership of or beneficial interest in 5 percent or more of the firm's or subsidiary's securities.  Beneficial interest includes holding 5 percent or more of any class of the firm's securities in "nominee shares," "street names," or some other method of holding securities that does not disclose the beneficial owner;

(ii) Holding a management position in the firm, such as a director or officer;

(iii) Ability to control or influence the election, appointment, or tenure of directors or officers in the firm;

(iv) Ownership of 10 percent or more of the assets of a firm such as equipment, buildings, real estate, or other tangible assets of the firm; or

(v) Holding 50 percent or more of the indebtness of a firm.

(b) "Prohibition on award."

In accordance with 10 U.S.C. 2327, no contract may be awarded to a firm or a subsidiary of a firm if the government of a terrorist country has a significant interest in the firm or subsidiary or, in the case of a subsidiary, the firm that owns the subsidiary, unless a waiver is granted by the Secretary of Defense.

(c) "Disclosure."

If the government of a terrorist country has a significant interest in the Offeror or a subsidiary of the Offeror, the Offeror shall disclosure such interest in an attachment to its offer.  If the Offeror is a subsidiary, it shall also disclose any significant interest the government of a terrorist country has in any firm that owns or controls the subsidiary.  The disclosure shall include --

(1) Identification of each government holding a significant interest; and

(2) A description of the significant interest held by each government.
(End of provision)

252.247-7022     REPRESENTATION OF EXTENT OF TRANSPORTATION BY SEA (AUG 1992)

(a) The Offeror shall indicate by checking the appropriate blank in paragraph (b) of this provision whether transportation of supplies by sea is anticipated under the resultant contract. The term supplies is defined in the Transportation of Supplies by Sea clause of this solicitation.

(b) Representation. The Offeror represents that it:

____ (1) Does anticipate that supplies will be transported by sea in the performance of any contract or subcontract resulting from this solicitation. 

____ (2) Does not anticipate that supplies will be transported by sea in the performance of any contract or subcontract resulting from this solicitation.

(c) Any contract resulting from this solicitation will include the Transportation of Supplies by Sea clause. If the Offeror represents that it will not use ocean transportation, the resulting contract will also include the Defense FAR Supplement clause at 252.247-7024, Notification of Transportation of Supplies by Sea.

(End of provision)

Section L - Instructions, Conditions and Notices to Bidders 

CLAUSES INCORPORATED BY REFERENCE

	52.204-6 
	Data Universal Numbering System (DUNS) Number 
	OCT 2003 
	 

	52.215-1 
	Instructions to Offerors--Competitive Acquisition 
	JAN 2004 
	 

	52.233-2 
	Service Of Protest 
	AUG 1996 
	 


CLAUSES INCORPORATED BY FULL TEXT

52.216-1     TYPE OF CONTRACT (APR 1984)

The Government contemplates award of a Firm Fixed Price contract resulting from this solicitation.

(End of clause)

52.237-1     SITE VISIT (APR 1984)

(a) Offerors or quoters are urged and expected to inspect the site where services are to be performed and to satisfy themselves regarding all general and local conditions that may affect the cost of contract performance, to the extent that the information is reasonably obtainable. In no event shall failure to inspect the site constitute grounds for a claim after contract award.

(End of clause)

52.252-1     SOLICITATION PROVISIONS INCORPORATED BY REFERENCE (FEB 1998)

This solicitation incorporates one or more solicitation provisions by reference, with the same force and effect as if they were given in full text. Upon request, the Contracting Officer will make their full text available. The offeror is cautioned that the listed provisions may include blocks that must be completed by the offeror and submitted with its quotation or offer. In lieu of submitting the full text of those provisions, the offeror may identify the provision by paragraph identifier and provide the appropriate information with its quotation or offer. Also, the full text of a solicitation provision may be accessed electronically at this/these address(es):

 [Insert one or more Internet addresses]     
http://www.arnet.gov/far
http://www.farsite.hill.af.mil
(End of provision

252.204-7001    COMMERCIAL AND GOVERNMENT ENTITY (CAGE) CODE REPORTING (AUG 1999)

(a) The offeror is requested to enter its CAGE code on its offer in the block with its name and address. The CAGE code entered must be for that name and address. Enter “CAGE” before the number.

(b) If the offeror does not have a CAGE code, it may ask the Contracting Officer to request one from the Defense Logistics Information Service (DLIS). The Contracting Officer will--

(1) Ask the Contractor to complete section B of a DD Form 2051, Request for Assignment of a Commercial and Government Entity (CAGE) Code;

(2) Complete section A and forward the form to DLIS; and

(3) Notify the Contractor of its assigned CAGE code.

(c) Do not delay submission of the offer pending receipt of a CAGE code.

(End of provision)

PROPOSAL FORMAT AND CONTENTS
     1.  The overall proposal shall consist of three (3) physically separate parts, individually entitled:

           Part I   ‑  Executed Request for Proposal

           Part II  ‑  Quality Proposal      

           Part III ‑  Price Proposal

     2.  To aid in evaluation, proposals shall be neat, indexed, and logically assembled.  Each proposal part shall begin with a Summary Page.  Each part shall be identified with the date of preparation and the solicitation number.  Pricing information shall be included in the PRICE PROPOSAL ONLY.

Part I  ‑ Executed Request for Proposal

      Part I shall contain the signed original SF 33 and any amendments.  All certifications required by Section K of the solicitation shall be completed and submitted in Part I.

Part II ‑ Quality Proposal      

      1.  The proposal shall be sufficiently specific, detailed, and complete to clearly and fully demonstrate that the prospective offeror has a thorough understanding of the requirement of the specifications described herein.  Statements that the prospective offeror understands, can, or will comply with all specifications, statements paraphrasing the specifications, or parts thereof, will be considered insufficient.  Any reference to cost or price shall be excluded from this part of the proposal.  Offeror should demonstrate an understanding of the tasks required through a comprehensive discussion of, as a minimum, each of the following subfactors:

          a.  TECHNICAL



- Specific Tasks



- Management



- Qualifications of Key Personnel



- Responsiveness



- Phase-In/Phase-Out

          b.  QUALITY CONTROL



- Specific Inspection Techniques



- Corrective Action/QC Plan

     2.  Contents.  Each proposal shall begin with an executive summary.  The balance of the Quality Proposal shall include a presentation of all of the elements necessary to demonstrate understanding of the work effort as related to the specific factors identified, and the ability to accomplish the work.  Offeror should demonstrate an understanding of task requirements and the proposed means of fulfilling the requirements.  The proposal must be complete, and the approach feasible.

     3.  Definitions and Content Requirements.  Each of the subfactors is defined and described hereafter.  In addition to coverage of these subfactors, the Contractor shall provide whatever other narrative or supporting materials he considers necessary for the Government to fully understand the proposal.

     4.  An original and three copies of the Quality Proposal are required.

     5.  TECHNICAL
          a.  Subfactor:  Specific Service Tasks
          Specific Service Tasks is the technical approach to performing specific tasks required.  The proposal should be organized to present all of the elements necessary to demonstrate a thorough understanding of the work effort.  This portion of the proposal shall address methods for performing the work, and shall include a narrative which explains how the offeror proposes to accomplish the work tasks cited in Section C and the Technical Exhibits.  It should include a discussion of procedures that ensure that work will be accomplished within the proper established time frames, and in accordance with the technical requirements.  

            b.  Subfactor:  Management

Management is the planning, controlling, organizing, and cross utilization of personnel and work resources necessary to provide timely, effective service.  Offeror's proposal should include a proposed manning and utilization of personnel, taking into consideration technical procedures and control methods.  The proposal should address business management reasonable and necessary to support the performance of the functions in this solicitation, such as the system to be used for obtaining a quality workforce, labor hour expenditures, work scheduling/assignment procedures, and other project management functions.


 c.  Subfactor:  Qualifications of Key Management Personnel

 Identification of key management personnel shall include, as a minimum, the Dining Facility/Contract Manager and Alternate, and Quality Control Manager and the required qualifications for each position.  The proposal should include a breakdown of key personnel by labor category, and position descriptions for each position.


 d.  Subfactor:  Responsiveness

 Responsiveness is the recognition of and planning for contingencies that result in minor changes on a daily basis in this work effort, as well as recognition and planning for major contingencies, such as mobilization and deployment.  The proposal for responsiveness and contingency planning shall address planned responses to alterations in normal contract performance, including a discussion of potential service shortfalls and methods to be employed to minimize impact, for areas such as notification of early or late opening or closing of the dining facility, unexpected headcount variances, short notification of field feeding requirements, deployment, and mobilization.


 e.  Subfactor:  Phase-In/Phase-Out

 Phase-In and Phase-Out are the terms used to describe the transition from one contractor to another, at the beginning and ending the contract period. The offeror's Phase-In/Phase-Out Plan should include mobilization of resources to prepare for assumption of functional responsibility and a smooth transition from contract award to full operational status.  The plan should include proposed initial manning, detailed work force scheduling throughout the phase-in period, development of operational instructions, procedures, control directives, and personnel recruitment goals.  The plan should include assurance that any follow-on Contractor will have adequate assistance for orderly transition.  Offeror should address closing inventory function for orderly transfer of property to the follow-on contractor.

     6.  QUALITY CONTROL
          a.  Subfactor:  Specific Inspection Techniques
          Specific Inspection Techniques include those specific inspection methods tailored for specific functional areas.  The inspection techniques should be simple and practical, consistent with quality concepts, and provide an effective measure of contract performance.  The proposal should include methods used to ensure overall efficiency and Quality Control/Staff

communications and reduce deficiencies.

          b.  Subfactor:  Corrective Action
          Corrective action includes deficiency identification and control.  The offeror's proposal shall include the methods to pinpoint problems or deficiencies in the performance of the functions of the solicitation.  It shall include management action to prevent recurrence of identified deficiencies.

Part III ‑ Price Proposal

       Prices for the items requested shall be included in Section B of the solicitation.  Cost and pricing data other than that set forth in the Schedule are not required at this time, as it is anticipated that price analysis alone will be sufficient to determine price reasonableness.  After receipt of offers, if the Contracting Officer determines that adequate price competition does not exist, the offeror may be requested to furnish information other than cost and pricing data.

END OF SECTION L

Section M - Evaluation Factors for Award 

CLAUSES INCORPORATED BY FULL TEXT

52.217-5     EVALUATION OF OPTIONS (JUL 1990)

Except when it is determined in accordance with FAR 17.206(b) not to be in the Government's best interests, the Government will evaluate offers for award purposes by adding the total price for all options to the total price for the basic requirement. Evaluation of options will not obligate the Government to exercise the option(s). 

(End of provision)

RANDOLPH-SHEPPARD
RANDOLPH-SHEPPARD ACT
(a)  All offerors are hereby put on notice that this solicitation is subject to the exercise of certain Defense preference policies regarding Randolph-Sheppard Act offerors of military food services.  Present DoD and Army policy, interpreting the Randolph-Sheppard Act (20 U.S.C. 107), applies a selection preference to qualified nominees of State Licensing Agencies for the Blind who represent clients seeking Defense contracts for so-called “military cafeteria-style food operations”.

(b)  Application of this preference may entitle a qualified offeror, whose evaluated proposal survives the agency’s competitive range determination, to receive award without further consideration of other equally competitive proposals.

(c)  This notice is not designed to discourage competition from other small business offerors interested in the requirement.  Rather, it merely represents notice regarding a POTENTIAL preference for Randolph-Sheppard Act State Licensing Agencies (SLAs), in the event that offers from such sources are received.

BASIS OF AWARD
1.  GENERAL.PRIVATE 


a.  Subject to the provisions contained herein, award will be made to a single offeror.  No proposal will be accepted that does not contain the total amount of work specified in this solicitation.


b.  The Government will evaluate each proposal strictly in accordance with its content, and will not assume that performance will include areas not specified in the offeror's proposal.


c.  Award will be made to the lowest priced, technically acceptable offer.

2.  EVALUATION APPROACH.


a.  General.  All proposals shall be subject to evaluation by a team of Government personnel.  This evaluation will consider the following aspects:


b.  Understanding of the task requirements.  The extent to which the proposal demonstrates a clear understanding and analysis of all task requirements in the RFP.


c.  Completeness.  The extent to which all requirements  have been considered, defined, and satisfied.  Each proposal will be rated strictly in accordance with its written content.


d.  Each initial offer should contain the offeror's best terms from a cost or price and technical standpoint.  If revised proposals are requested, they will be evaluated against the same criteria as the initial offers were.

3.  EVALUATION FACTORS.


a.  Proposals will be evaluated according to the following factors to determine whether they are technically acceptable.  The factors are equally important.  In order to be considered for award, offers must be determined technically acceptable on all factors.  Technically acceptable is defined as:  The approach or plan adequately meets the requirements in the Request for Proposal, and is presented with at least minimum detail to assure the evaluator(s) of an understanding of the proposed approach.  The approach has a good probability of meeting requirements with an acceptable technical risk.



(1)  Technical




- Specific Tasks




- Management




- Qualifications of Key Personnel




- Responsiveness




- Phase-In/Phase-Out



(2)  Quality Control




- Specific Inspection Techniques




- Corrective Action/QC Plan


b.  Price will be evaluated using price  analysis techniques on the total amount of CLINS 0001, 0002, 0002AA, 1000, 1000AA, 2000, 2000AA, 3000, 3000AA,  4000, and 4000AA.

END OF SECTION M

