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For the Minister - Pour le Ministre

Signature Date

Acknowledgement copy required No - NonYes - Oui

Accusé de réception requis

The Offeror hereby acknowledges this revision to its Offer.

Le proposant constate, par la présente, cette révision à son offre.
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Nom et titre de la personne autorisée à signer au nom du proposant.
(taper ou écrire en caractères d'imprimerie)
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Amendment 001 has been issued to answer bidder questions and make change to the 
solicitation. 
 
Q1: In annex D – appendix 1 – Table 1,  the quantity usage – is this for the 3 month period or is this for 

a 1 month period?   
A1: The usages are for the three month period.  
   
Q2: The quantity usage – is this amount showing the number of Unit of sale?  Example:  garlic fresh – 

is it 54 kg or is it 54 cases of the 13.6kg size? 
A2:  The usages reflect the measurement indicated in the unit of sale column (eg. kg, ea, pint, litre).    
  
Q3: Items 46 to 58 – unit of sale is each – case description is 1 x 12 ea – is this for each bunch or for 

each case? 
A3: The unit of sale is each bunch.   
 
Q4: Line 71 to 73 – apples – unit of sale is each – case description is 100-125 ct – are we pricing each 

apple or each case?   
A4:  Offerors are to price each apple.    
 
Q5: Items 88 – English cucumber – unit of sale is each – case description is 1 x 12 ea – are we pricing 

each cucumber? 
A5: Offerors are to each cucumber.    
 
Q6: Items 98 – Tomatoes cherry – 1 x 12 pints – unit of sale is pint – we sell this product in a 1 x 10 lb 

size (more efficient for use as well as environmental – less packaging).  An average pint is approx. 
12 oz so a 1 x 12pint is 144oz or 9 lb.  Will our customer accept this packaging and product? 

A6: CFB Borden requires pints to meet their operational requirements.   
 
Q7: Items 99 – Tomatoes grape – 12 x 1 pint – unit of sale is pint - we sell this product in a 1 x 10 lb 

size (more efficient for use as well as environmental – less packaging).  An average pint is approx. 
12 oz so a 1 x 12pint is 144oz or 9 lb.  Will our customer accept this packaging and product? 

A7:  CFB Borden requires pints to meet their operational requirements. 
 
Q8: Items 101 – Strawberries – 1 x 8 pint – unit of sale is pint – we sell this product in a 8 x 1 lb size.   
       8 x12 oz = 96oz or 6 lbs vs our 8lb case size.  Will our customer accept our packaging and    

product? 
A8:  CFB Borden requires pints to meet their operational requirements. 
 
Q9: Items 104 – 107 – requesting fruit in Lt – unit of sale is litre – additional description states:  “Price 

per lb must be”.  Could you please clarify this? 
A9: We currently price in litre knowing that the standard price per pound is 24 lb standard size. 
 
Q10: Item 117 – lettuce romaine and line #79 lettuce romaine – these appear to be the same item? 
A10: Item 79 has been changed to identify the item as ‘chopped’.  See the changes to the solicitation 

which also modify the Item Number, Recommended Case Description and Estimated Usages.   
 
Changes to the solicitation 
 
At Annex B – Appendix A 
 
Delete in its entirety 
 
Insert the attached Annex B – Appendix A. 
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Note: Only item 79 has been changed to however to ensure consistency of the Amendment and 
Attachment on Buy and Sell, it has been deleted and replaced.       
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