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SOLICITATION AMENDMENT
Time Zone

MODIFICATION DE L'INVITATION  
02:00 PM
2014-01-20

Fuseau horaire
Eastern Standard Time
EST

Destination: � Other-Autre:

FAX No. - N° de FAX
(613) 545-8067

Issuing Office - Bureau de distribution

Public Works and Government Services / Travaux 
publics et services gouvernementaux
Kingston Procurement
Des Acquisitions Kingston
86 Clarence Street, 2nd floor
Kingston
Ontario
K7L 1X3

indicated, all other terms and conditions of the Solicitation
The referenced document is hereby revised; unless otherwise

remain the same.

les modalités de l'invitation demeurent les mêmes.
Ce document est par la présente révisé; sauf indication contraire,

Instructions:  Voir aux présentes

Instructions:  See Herein

Delivery Required - Livraison exigée Delivery Offered - Livraison proposée

Vendor/Firm Name and Address

Comments - Commentaires

Raison sociale et adresse du
fournisseur/de l'entrepreneur

Title - Sujet
Commercial Kitchen Equipment
Solicitation No. - N° de l'invitation
W0114-145070/A

Client Reference No. - N° de référence du client

W0114-14-5070
GETS Reference No. - N° de référence de SEAG

PW-$KIN-650-6238

File No. - N° de dossier

KIN-3-40131 (650)

Solicitation Closes - L'invitation prend fin
at - à
on - le
F.O.B. - F.A.B.

Plant-Usine:

Address Enquiries to: - Adresser toutes questions à:

Rombough, Lori
Telephone No. - N° de téléphone

(613) 545-8061 (    )

Destination - of Goods, Services, and Construction:
Destination - des biens, services et construction:

kin650
Buyer Id - Id de l'acheteur  

Vendor/Firm Name and Address
Raison sociale et adresse du fournisseur/de l'entrepreneur

Facsimile No. - N° de télécopieur
Telephone No. - N° de téléphone

Name and title of person authorized to sign on behalf of Vendor/Firm
(type or print)
Nom et titre de la personne autorisée à signer au nom du fournisseur/
de l'entrepreneur (taper ou écrire en caractères d'imprimerie)

Signature Date

2013-12-10
Date 
001
Amendment No. - N° modif.
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AMENDMENT #001

Solicitation No. - N° de l'invitation Amd. No. - N° de la modif. Buyer ID - Id de l'acheteur

W0114-145070/A 001 kin650

Client Ref. No. - N° de réf. du client File No. - N° du dossier CCC No./N° CCC - FMS No/ N° VME

W0114-14-5070 KIN-3-40131
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Solicitation No. - N° de l'invitation Amd. No. - N° de la modif. Buyer ID - Id de l'acheteur
W0114-145070/A 001 kin650

 Client Ref. No. - N° de réf. du client File No. - N° du dossier CCC No./N° CCC - FMS No/ N° VME
W0114-14-5070   KIN-3-40131

�
The intent of this amendment is to revise Annex “A” – Requirement. 

DELETION & INSERTION

#1. Under:  Annex “A” 

Within:  5.1.8 Electric Jacketed Kettle – delete in its entirety & insert: 

General
Self-contained steam 2/3 jacketed kettles have a closed steam system, the jacked is filled with 
distilled water and steam is supplied by electric boiler contained in a housing on the kettle’s 
stand. This unit must be able to cook large quantities of food to meet the food service’s needs. 

Configuration

� Free standing kettle must be available as close to the following size: 60 gal (225L). 

Material and Construction

� Stainless steel type 304 construction. 
� A 2/3 double wall kettle or jacket covering the bottom to provide space for steam to 

circulate, then heating the cooking surface 
� Rear mounted easy access pressure gauge and pressure relief valve to prevent tampering 
� Re-enforced rolled rim design prevents damage to kettle rim 
� Large pouring lip 
� Faucet mounting bracket,  
� 2” tangent draw-off valve  
� Assisted, 45º hinged to rear rotatable stainless steel cover 
� Electric tilting mechanism 
� Built-in steam generator electric  
� Pressure range from 35 psi to 50 psi 

Temperature

Operating temperature range should fall within this range from 70°C - 127°C (150°F to 260°F). 

Control Panel 

Control panel to include: 
� LED indicator for heat cycle 
� LED indicator for low water
� Power ON/OFF switch 
� Adjustable temperature control dial  
� All controls to be water resistant, splash-proof construction 
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