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Revision to a Request for a Standing Offer
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The referenced document is hereby revised; unless
otherwise indicated, all other terms and conditions of the
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Ce document est par la présente révisé; sauf indication
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Question #1 
 
Is the est. usage provided the annual average or the total kg requirements for period within the standing 
offer? 
 
Answer #1- The estimated usage is based on quarterly averages 
 
Question #2– 
The term “A1 and A2” is used. Is this equivalent to Canada A and AA grades? 
 
Answer #2  - This should read Canada Grade A or Canada Grade AA 
 
Question #3 
 
Line – 1&2  asking for same lean spec but different packing 6 x10 lb tubes and 1 Lb pack – are we limited 
to only these 2 sizes or is a 2 x 2.27 Kg pack equally acceptable for quote. 
 
Answer #3 - NO these pack Sizes are operational specific requirements 
 
Question #4 
 
Line 3- NAMP 171B Outside flats are not available in 1 lb (500g) sizing – this would have to be cut to 
meet this weight range (natural avg size is 7 kg). Can we quote same for both line 3 & 4? 
 
Answer #4 – Please delete Item #3 Kingston area in it’s entirety 
 
Question #5 
 
Line 9 – can you confirm if you are looking for either raw or cooked or are both equally acceptable? 
 
Answer #5 – Frozen.  Please see Amendment #3 
 
Question #6 
 
Line 22 – BA legs – sizing 9-12 oz  is too large and outside weight range( avg 5-7 oz) for chicken fryers 
and roasters. Is random sizing acceptable and if so, is frozen equally acceptable? 
 
Answer #6 - Delete Item #22  Kingston area, and Item #22 Gravenhurst in it’s entirety 
 
Question #7 
 
Line 27 – Can you clarify the term “boiling”?  Are fresh, frozen and IQF submissions equally acceptable? 
 
Answer #7- This is the spec from Quebec region and the English translation.  For the boil in a bag Turkey 
 
Question #8 
 
Can you give us some direction on this as we are able to provide an 80% lean 20% fat but the actual 
grade of this is called Medium. 
 
Answer #8 
The ratio should be 83/17 as lean beef is required as per the national menu. 


