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AMENDMENT NO. 1 

Request for Standing Offer 

DISPERSED MEALS, NORTHERN ONTARIO 

 

 

 

This amendment is raised to make changes to the FRENCH RFSO only.   

 

At Annex A, Statement of Work: 

 

DELETE Tables 1, 2 and 7 in their entirety. 

 

INSERT the following tables 

 

 
 

TABLE 1 
 

DISPERSED MEAL PATTERN 

Hot Meals 
Dispersed hot meals must be produced using foods that travel well and can withhold being held at the 
required temperature for reasonable periods of time in approved CF containers.  A card indicating the 
amount per serving (for example, pork chop - 1; boiled potato - 2 pieces; cookies - 2) must accompany 
each meal.  Food and equipment must be prepared in accordance with the direction in SOW. 

 
 

The Contractor must provide meals which include the meal items listed in the Standard Meal Item 
Availability Tables below and which respect the following conditions: 
 

Hot Meals 

Standard Meal Item Availability - Breakfast 

Category  Standard Meal Item 
Availability 

Details 

Juice 
One (1) type of juice (100% 
pure). 

Vary selection throughout the 
week. 

Fruit 
One  (1) Type of fresh fruit to 
include either: 
oranges; apples; bananas; etc... 
 

Vary selection throughout the 
week. 

Breakfast Entre 
Various types of prepared eggs 
Example: 

Egg dishes must be able to hold 
well while being transported.   
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Two (2) Large Boiled Eggs, 
Breakfast sandwiches 
or 
 
Two (2) x 90 ml ladles of 
pancake mix  
or  
Two (2) slices French toast. 
 

 
 
 
 
 
Pancakes and French Toast to 
be served only once per week in 
the cycle menu. 
 

Breakfast meat/alternative 
Three (3) slices pork bacon, or 
45 g ham/ back bacon,  
or Two (2) pork sausage  

Meat from federally inspected 
source and CFIA approved or 
equivalent  
 
 

Breakfast starch  
One (1) breakfast starch item. 
125 g cooked fried potato or 90 
g baked beans.  

Vary selection throughout the 
week. 

Breakfast vegetable 
One (1) Breakfast Vegetable e.g. sliced tomatoes, stewed 

tomatoes. 

Cheese/Yogurt 
One (1) selection of processed 
cheese or  
 
One (1) 175 ml type of yogurt 

e.g. cheese sliced, cream, 
spread 
 
Yogurt must be low fat variety. 

Bread product 
Two (2) slices of bread per 
soldier; and 
 
One (1) type of baked product, 
e.g. 130 g muffin, danishes, tea 
biscuits. 

Mixture of whole wheat, multi 
grain, white. 

Hot beverage  
 
 
Cold Beverage 
 
 
 
 
 
Note: canned pop and bottled 
water are not permitted.   
 

One (1) 250 ml hot beverage, 
coffee & Tea; and;  
 
One (1) 250 ml fruit juice; and 
  
 
 
 
 
One (1) 250 ml  Milk per soldier 

regular, decaffeinated medium 
blend. 
 
Pasteurized 100% juice with no 
sugar added, IAW Canada’s 
Food and Drug Regulations and 
the Canadian Food Inspection  
Agency (CFIA).  
 
can be 2%, 1% and a mix of 
white or chocolate. 
 

Condiments/Preserves Two (2) types of spreads  
 
 
2 - 3 varieties jam/jellies  
plus:  
 
salt, pepper, butter, margarine 
and any other condiments that 
are applicable to the meal. 

e.g. peanut butter, chocolate nut 
spread, cheese spread, etc.  
 
Include low fat option. 
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Standard Meal Item Availability – Lunch & Supper 

Category  Standard Meal Item 
Availability 

Details 

Soup 
 
One (1) type of soup 250 ml. 

 
No cream soups are to be used. 

Main Protein Dish 
Vary selections of chicken 
breast/leg, pork, beef, veal and 
turkey dishes.  May also include 
stews, casseroles and pasta 
dishes. 

All main entrée’s must include 
protein. 

Starch Item 
One (1) serving of e.g. potato, 
rice, pasta, etc... in accordance 
with portion size standards.  
 

Vary selections throughout the 
week. 

Vegetable  One (1) serving of vegetables 
per person in accordance with 
portion size standards. 

Fresh or frozen vegetables, 
prepared with little or no added 
fat, sugar or salt.  
 

Salad Item One (1) side salad, e.g. tossed 
salad, coleslaw, assorted raw 
vegetables etc... 
 

Vary selection throughout the 
week. 

Dessert 
One prepared or baked dessert 
in accordance with portion size 
standards. 

 

Bread product 
Two (2) slices of bread per 
soldier. 
 
 

Mixture of whole wheat, multi 
grain, white. 

Beverages 
One (1) hot beverage, coffee & 
Tea; and  
 
One (1) 250 ml  fruit juice;  
 
or 
  
 
 
One (1) 250 ml milk per soldier 

e.g. regular, decaffeinated. 
 
 
Pasteurized 100% juice with no 
sugar added, IAW Canada’s 
Food and Drug Regulations and 
the Canadian Food Inspection  
Agency (CFIA).  
 
e.g. milk - 2%, 1%, skim, 
chocolate. 
 

Condiments/Preserves Two (2) types of spreads  
 
 
2 - 3 varieties jam/jellies  
plus:  
 
salt, pepper, butter, margarine 
and any other condiments that 
are applicable to the meal. 

e.g. peanut butter, chocolate nut 
spread, cheese spread, etc.  
 
Include low fat option. 
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NOTE: The quantity for main protein dish and starch choice must be 10% greater than the number of meals 
requested. 

 
Cold Meals 

 
Box Lunches – The following guidelines shall be applied to the preparation and service of all box 
lunches: 

 
a) Foods used for box lunches shall be freshly prepared. At no time shall leftover be used. 
b) Box lunches shall be consumed within twenty-four (24) hours of preparation and must be 

clearly marked to show date and time of preparation and person preparing the meal. 
 
 

Standard Meal Item Availability – Boxed Breakfast 

Category  Standard Meal Item 
Availability 

Details 

Packaging 
Appropriate bag or box to 
accommodate box lunches.  

 

Fruit 
One (1) type of fresh fruit to 
include either: 
oranges; apples; bananas; etc... 
 

Vary selection throughout the 
week. 

Juice 
1 type of juice (100% pure). Vary selection throughout the 

week. 

Cereal 
One (1) individual box serving 
cold cereal w/ 250 ml milk. 

must have a minimum of 3 
grams of fibre and a maximum 
of 12 g of sugar (may exceed 12 
g of sugar if high fibre cereal 
containing dried fruit.  
 

Eggs 
 
Two (2) large Boiled Eggs 
 

Note: a breakfast wrap (115 
grams) may be used in place of 
egg, breakfast meat and bread 
product. 
 

Breakfast meat/alternative 
Breakfast meat (45 grams), 
cheese (30 grams) or yogurt 
(175 ml) 
 

 
 

Bread products 
Two (2) breakfast bread 
products.  
 
Two (2) slices of bread per 
soldier; and 
 
One (1) type of baked product, 
e.g. e.g. muffins, danishes, tea 
biscuits.   

Note: at least one bread product 
must be whole wheat or multi-
grain.   
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Condiments/Preserves One (1) type of spread, 
individual 15 g; and 
 
One (1) individual 15 g 
jam/jellies  
plus:  
 
salt, pepper for boiled egg; and 
any other condiments that are 
applicable to the meal. 

e.g. peanut butter, chocolate nut 
spread, cheese spread, etc.  
 
Include low fat option. 

 

Standard Meal Item Availability – Boxed Lunch/Supper 

Category  Standard Meal Item 
Availability 

Details 

Packaging 
Appropriate bag or box to 
accommodate box lunches.  

 

Main Entree 
Two (2) sandwiches - One (1) of 
sliced solid meat (90 g meat 
less than 5 grams of fat and less 
than 1,000 mg of sodium per 
serving) and one (1) with a 
mixed filling (110 grams filling) 
 Or, one (1) sandwich with a 
mixed filling e.g. tuna, salmon, 
egg etc. (110 grams filling) and 
one (1) solid meat item with a 
roll (90 grams meat less than 5 
grams of fat and less than 1,000 
mg of sodium per serving) 

 Or,    one (1) cold plate with 
sliced meats/solid meat item 
with 2 rolls (90 grams meat) 
 

Note: at least one bread product 
must be whole wheat or multi-
grain. 
 

Salad Vegetable salad or assorted raw 
vegetables 125 ml 

Note: if salad is rice, pasta or 
potato, a serving of vegetables 
must also be provided. 
 

Fruit 
One (1) Type of fresh fruit to 
include either: 
oranges; apples; bananas; etc... 
 

Vary selection throughout the 
week. 

Dessert 
One (1) prepared or baked 
dessert IAW portion size 
standards. 

 

Beverages 

 

One (1) milk and one (1) juice 
(250 ml each).  Milk may be 
substituted with another juice of 
a different variety  

Note: canned pop and bottled 
water are not permitted.   
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Condiments/Preserves 
Two (2) packages of 
mayonnaise, mustard, or other 
spread as applicable to the 
sandwich. 

 

Snack 
One (1) pocket supplement (for 
example, granola bar, nuts, or 
cheese and cracker pack) 
 

Note: potato chips are not 
permitted. 

 
TABLE 2 

 
PORTION SIZE STANDARD 

 
NOTE:  10% must be added to the quantity below for main protein dishes and starch choices  
 

 
Portion Size Standard 

Breakfast    

Eggs, large 2 each 
Ham/Back Bacon 45 g (raw) 
Bacon 3 slices (40/48 slices per Kg raw) 
Sausages 2 each (12/500 g raw) 
Hot cakes 2 X 90 ml ladles of batter 
French Toast 2 slices 
Cereal w/milk 

 hot 
 
175 ml (cooked) plus 125 ml of milk 

 cold Ind pkg or 250 ml plus 125 ml of milk 
Cheese 30 g 
Muffin 1 each (130 g) 
Bagel 1 each (110 g) 
Croissants 1 each (60 g) 
Toast 2 slices (each 35 g) 

Lunch and Supper   

Soup 250 ml 
Steaks and chops (bone in) 250g (raw) 
Chicken pieces (bone in) 275g (raw) 
Steak (boneless) 225 g (raw) 
Boneless meat/poultry 150 g cooked            (180 g raw) 
Fish (steaks, fillet) 150 g (raw)  
Fish (battered) 150 g (cooked) 
Stews 300 g (cooked)   (250 ml ladle) 
Casserole dishes 300g (cooked)    (250 ml ladle) 
Pasta w/ sauce (main entrée) 150 g of pasta, 175 ml of sauce 
Three decker sandwich 1 each (90 g of meat total) 
Hamburger 1 each   (167 g raw) 
Hot dog 80 g (2 ea @ 40 g or 1 ea @ 80 g) 
Pizza 1 each (1/6 of a 40 cm diameter pizza) 240 g 
Tacos 2 each 
Burritos  1 each  (150g) 
Submarine (15 cm long) 1 each (90 g sliced meat or 110 g mixed filling) 
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Portion Size Standard 

Sandwich 1 each   
         Sandwich filling - salad 110 g  
         Sandwich filling - sliced meat 90 g  
Sliced meat – for cold plate 90 g 
Starch Item - potatoes, rice, pasta  125 g (cooked)   (2 ea 125 ml spoon, 2 ea #16 scoop)  
Vegetables 90 g    (125 ml spoon) 
Salad Items 6” bowl or 8” plate  
Canned fruit 175 ml 
Fresh fruit (individual) 1 each 
Fresh grapes/berries/sliced fruits 125 ml or 90 g 
Pudding 125 ml 
Jello 125 ml 
Ice cream 125 ml 
Fruit yogurt 175 ml 
Cake 1 piece (5 cm X 5 cm X 7 cm) 
Pie 1 piece (1/8 of a 22 cm diameter pie) 
Squares  1 piece (5 cm X  5 cm X 2.5 cm) 
Cookies (7.5 cm diam.) 2 each 
Cookies (12.5 cm diam.) 1 each 
Doughnuts / Sweet Buns 1 each 
Bread 1 slice 
Dinner Roll 1 each 

Beverages   

Juice  250 ml  
Milk (2%, 1%, skim, choc, non-dairy) 250 ml 
Fruit Drinks 250 ml 
Pop 355 ml 
Hot Beverages 250 ml 
 

 
 
 
 

TABLE 7  
STANDARDS FOR FOOD QUALITY 

 
 The food specifications listed below are the minimum quality acceptable.  Substitutions will be 
acceptable only if the products offered are of an equal or higher quality. 
 
DND Food Quality Specifications can be obtained from the links provided below. 
 

Item 
# Description Solicitation 

Number              Link to buyandsell.gc.ca 

1 Beef / Bœuf E6TOR-13RM06 https://buyandsell.gc.ca/procurement-data/tender-notice/PW-TOR-033-6530  

2 Bread and Baked Products / Pain et produits 
de boulangerie E6TOR-13RM07 https://buyandsell.gc.ca/procurement-data/tender-notice/PW-TOR-033-6529  

3 Butter and Margarine / Beurre et margarine E6TOR-13RM08 https://buyandsell.gc.ca/procurement-data/tender-notice/PW-TOR-033-6528  

4 Canned Fruits / Fruits en conserve E6TOR-13RM09 https://buyandsell.gc.ca/procurement-data/tender-notice/PW-TOR-033-6527  

5 Canned Vegetables / Légumes en conserve E6TOR-13RM10 https://buyandsell.gc.ca/procurement-data/tender-notice/PW-TOR-033-6526  
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Item 
# Description Solicitation 

Number              Link to buyandsell.gc.ca 

6 Cereal / Céréales E6TOR-13RM11 https://buyandsell.gc.ca/procurement-data/tender-notice/PW-TOR-033-6525  

7 Cheese – Fromage E6TOR-13RM12 https://buyandsell.gc.ca/procurement-data/tender-notice/PW-TOR-033-6524  

8 Coffee and Tea / Café et Thé E6TOR-13RM13 https://buyandsell.gc.ca/procurement-data/tender-notice/PW-TOR-033-6523  

9 Condiments and Condiment Sauces / 
Condiments et sauces condimentaires E6TOR-13RM14 https://buyandsell.gc.ca/procurement-data/tender-notice/PW-TOR-033-6522  

10 Dehydrated Vegetables / Légumes 
déshydratés E6TOR-13RM15 https://buyandsell.gc.ca/procurement-data/tender-notice/PW-TOR-033-6521  

11 Dried Fruit / Fruits séchés E6TOR-13RM16 https://buyandsell.gc.ca/procurement-data/tender-notice/PW-TOR-033-6520  

12 Eggs and Egg Products / Œufs et produits 
d’œufs E6TOR-13RM17 https://buyandsell.gc.ca/procurement-data/tender-notice/PW-TOR-033-6519  

13 Fish and Seafood / Poissons et produits de la 
mer E6TOR-13RM18 https://buyandsell.gc.ca/procurement-data/tender-notice/PW-TOR-033-6518  

14 
Flour and Cake, Pancake and Waffle Mixes / 
Farines, mélanges pour gateaux et mélanges 
pour pâtisseries 

E6TOR-13RM19 https://buyandsell.gc.ca/procurement-data/tender-notice/PW-TOR-033-6517  

15 Fresh Fruit – Fruits frais E6TOR-13RM20 https://buyandsell.gc.ca/procurement-data/tender-notice/PW-TOR-033-6516  

16 Fresh Vegetables / Légumes frais E6TOR-13RM21 https://buyandsell.gc.ca/procurement-data/tender-notice/PW-TOR-033-6515  

17 Frozen Fruit / Fruits congelés E6TOR-13RM22  

18 Frozen Vegetables / Légumes congelés E6TOR-13RM23 https://buyandsell.gc.ca/procurement-data/tender-notice/PW-TOR-033-6511  

19 Fruit Juices / Jus de fruits E6TOR-13RM24 https://buyandsell.gc.ca/procurement-data/tender-notice/PW-TOR-033-6513  

20 Herbs and Spices / Fines herbes et épices E6TOR-13RM25 https://buyandsell.gc.ca/procurement-data/tender-notice/PW-TOR-033-6512  

21 Ice cream and Sorbets (sherbert) / Crème 
glacée et sorbet laitier E6TOR-13RM26 https://buyandsell.gc.ca/procurement-data/tender-notice/PW-TOR-033-6510  

22 Lamb – Agneau E6TOR-13RM27 https://buyandsell.gc.ca/procurement-data/tender-notice/PW-TOR-033-6509  

23 Legumes / Legumineuses E6TOR-13RM28 https://buyandsell.gc.ca/procurement-data/tender-notice/PW-TOR-033-6508  

24 Milk and Dairy Products / Lait et produits 
laitiers E6TOR-13RM29 https://buyandsell.gc.ca/procurement-data/tender-notice/PW-TOR-033-6507  

25 Pasta and Noodles / Pâtes alimentaires et 
nouilles E6TOR-13RM30 https://buyandsell.gc.ca/procurement-data/tender-notice/PW-TOR-033-6506  

26 Pie Fillings and Pie Fruits / Garniture de tarte 
et fruits à tarte E6TOR-13RM31 https://buyandsell.gc.ca/procurement-data/tender-notice/PW-TOR-033-6505  

27 Pork / Porc E6TOR-13RM32 https://buyandsell.gc.ca/procurement-data/tender-notice/PW-TOR-033-6504  

28 Poultry / Volaille E6TOR-13RM33 https://buyandsell.gc.ca/procurement-data/tender-notice/PW-TOR-033-6503  

29 Rice / Riz E6TOR-13RM34 https://buyandsell.gc.ca/procurement-data/tender-notice/PW-TOR-033-6502  

30 Shortenings, Fat and Oil / Graisses et huiles E6TOR-13RM35 https://buyandsell.gc.ca/procurement-data/tender-notice/PW-TOR-033-6501  

31 Sugars and Preserves / Sucres et conserves E6TOR-13RM36 https://buyandsell.gc.ca/procurement-data/tender-notice/PW-TOR-033-6500  

32 Veal / Veau E6TOR-13RM37 https://buyandsell.gc.ca/procurement-data/tender-notice/PW-TOR-033-6499  

 
  
 

All other terms and conditions remain unchanged. 


