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Opening Remarks

• Introduction

• Housekeeping 

• Session Format and Agenda 



Public Services and Procurement 
Canada

Presented by

Jeff Schmidt
Supply Specialist
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Industry Day Objective 

To seek feedback from industry on the National Food and 
Beverage Procurement Strategy (NFBPS) including:

• NFBPS Overview & SMART Procurement Approach
• Background on departmental food programs and National Cycle 

Menus
• Doing business with the Government of Canada
• Next Steps for on-going Engagement
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Background

2014
• Initial Food and Beverage review
• Published Strategy on Buy & Sell
• Created commodity categories and award methodology
• Established general procurement practices for food and beverage

2017/18
• Engaged government stakeholders
• Developed revised strategy
• Modernizing PSPC procurement practices 
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Consolidating and Modernizing PSPC 
F&B Procurement Practices

• Regional Consolidation

• Canada Post ePost Connect Pilot

• PSPC Food Evaluation Tool

• Environmental Considerations and Social Procurement 
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Smart Procurement Approach 

• Early Engagement

• Effective Governance

• Independent Advice

• Benefits for Canadians
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National Expenditures by Commodity

Commodity Category Value

Meat, Poultry & Fish $33.2M
Dairy (Milk, Cheese, Eggs) $23.2M
Miscellaneous Groceries (Dry and 
Frozen) $31.2M
Fruits & Vegetables $7M
Bread & Bakery Products $4M
Beverages (Pop, water, coffee) $2M 
TOTAL $100.6M
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National Expenditures by Region 

REGION FY 2016/2017 %

Atlantic Region $22M 22%
Québec Region $17.2M 17%

Ontario Region $26.2M 26%

Western Region $22.6M 22%
Pacific Region $12.6M 13%

TOTAL $100.6M
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National Expenditures by Client 
Department

Department FY 2016/17

Department of National Defence $61.7M
Correctional Service Canada $31.3M
Department of Fisheries & Oceans
(Canadian Coast Guard) $7.6M
Total $100.6M



Strategic J4 Food Services 
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Strategic J4 Food Services 
Strat J4 Food Svcs

LCol Fraser
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Svcs 3
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G. St Cyr

AS 05
810831

Unitrak/
NACPOSS User 

Support
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L. Duchesne
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Nutrition 
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NDHME02
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NCRP Tech Asst
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Res Cl A MWO

Res Cl A Capt

• Established Positions



ESQUIMALT
8 static kitchens
24 Vessels

COMOX
2 static 

Kitchens

HALIFAX
6 static kitchens
18 Vessels

QUEBEC
24 static kitchens

GAGETOWN
3 static kitchens

VALCARTIER
6 static kitchen
I Static Kitchen

EDMONTON
2 static kitchens

PETAWAWA
2 static kitchens

KINGSTON
5 static kitchens
1 static Kitchen

WAINWRIGHT
3 static kitchens

SUFFIELD
1 static kitchen

MONTREAL
2 static kitchens 
+1 contracted  
I Static Kitchen

NORTH BAY
1 static Kitchen

BAGOTVILLE
2 static Kitchens

COLD LAKE
4 static Kitchens

TRENTON
3 static Kitchens

GANDER
1 static Kitchen

GOOSE BAY
1 static Kitchen 
(contractor)

ALERT
1 static Kitchen (contractor)

I Static Kitchen
Det Dundurn

PORTAGE LA PRAIRIE
1 static Kitchen 
(contractor)

WINNIPEG
2 static KitchensMOOSE JAW

1 static Kitchen 
(contractor)

Shearwater
1 static KitchenBORDEN

3 static Kitchens
I Static Kitchen

TORONTO
1 static Kitchen 
(contractor)

MEAFORD
1 static Kitchen 
(contractor)

ST-JOHN’S
2 static 
kitchens

EUREKA
1 static Temp Kitchen

INUVIK
1 static FOL Kitchen

YELLOWKNIFE
1 static FOL Kitchen

RANKIN INLET
1 static FOL Kitchen

IQALUIT
1 static FOL Kitchen

CAF Dining Facilities, Vessels and Field 
Feeding Platforms

95 Static Facilities

7 Contracted Facilities

264 Field Feeding Platforms

42 Vessels

5 Forward Operating Line Facilities

1 Deployed facilities

12 CSTC(Cadet Summer trg Centers)

Total of 426 facilities/platforms

Legend
Black = RCN
Green = CA
Royal Blue = RCAF
Red = CMP
Purple = CSTC

RESOLUTE
1 static FOL Kitchen

WHITEHORSE
1 static Kitchen (CTSC)

OTTAWA
1 Static Kitchen
1 Static Kitchen
I Static Kitchen

GREENWOOD
1 static Kitchen

PENHOLD
I Static Kitchen (CSTC)

ROCKY MOUNTAIN
1 Static Kitchen
(CTSC)

VERNON
I Static Kitchen (CSTC)

I Static Kitchen
RGS Northwest (CSTC)

I Static Kitchen
Argonaut (CSTC)

I Static Kitchen
HMCS Acadia (CSTC)Mont-Saint-Sacrement

I Static Kitchen (CSTC)ALBERT HEAD
I Static Kitchen
(CSTC)

I Static Kitchen
Quadra(CSTC)

SHILO
1 static kitchen

ALDERSHOT
1 static kitchen

13




ESQUIMALT

8 static kitchens

24 Vessels

COMOX

   2 static Kitchens

HALIFAX

6 static kitchens

18 Vessels

QUEBEC

24 static kitchens

GAGETOWN

3 static kitchens

VALCARTIER

6 static kitchen

I Static Kitchen

EDMONTON

2 static kitchens

PETAWAWA

2 static kitchens

KINGSTON

5 static kitchens

1 static Kitchen

WAINWRIGHT

3 static kitchens

SUFFIELD

1 static kitchen

MONTREAL

2 static kitchens 

+1 contracted  

 I Static Kitchen

NORTH BAY

1 static Kitchen

     BAGOTVILLE

2 static Kitchens

COLD LAKE

4 static Kitchens

TRENTON

3 static Kitchens

GANDER

1 static Kitchen

GOOSE BAY

1 static Kitchen 

(contractor)

ALERT

1 static Kitchen (contractor)

I Static Kitchen

Det Dundurn

 PORTAGE LA PRAIRIE

1 static Kitchen 

(contractor)

WINNIPEG

2 static Kitchens

MOOSE JAW

1 static Kitchen 

(contractor)

Shearwater

1 static Kitchen

BORDEN

3 static Kitchens

I Static Kitchen

TORONTO

1 static Kitchen (contractor)

MEAFORD

1 static Kitchen (contractor)

 ST-JOHN’S

2 static kitchens

EUREKA

1 static Temp Kitchen

INUVIK

1 static FOL Kitchen

YELLOWKNIFE

1 static FOL Kitchen

RANKIN INLET

1 static FOL Kitchen

IQALUIT

1 static FOL Kitchen

CAF Dining Facilities, Vessels and Field Feeding Platforms

95 Static Facilities

7 Contracted Facilities

264 Field Feeding Platforms

42 Vessels

5 Forward Operating Line Facilities

1 Deployed facilities

12 CSTC(Cadet Summer trg Centers)

Total of 426 facilities/platforms

Legend

Black = RCN

Green = CA

Royal Blue = RCAF

Red = CMP

Purple = CSTC

RESOLUTE

1 static FOL Kitchen

WHITEHORSE

1 static Kitchen (CTSC)

OTTAWA

1 Static Kitchen

1 Static Kitchen 

 I Static Kitchen     

GREENWOOD

1 static Kitchen

PENHOLD

I Static Kitchen (CSTC)

ROCKY MOUNTAIN

1 Static Kitchen

 (CTSC)

      VERNON

I Static Kitchen (CSTC)

I Static Kitchen

RGS Northwest (CSTC)

I Static Kitchen

Argonaut (CSTC)

I Static Kitchen

HMCS Acadia (CSTC)

Mont-Saint-Sacrement

I Static Kitchen (CSTC)

 ALBERT HEAD

 I Static Kitchen

 (CSTC)

I Static Kitchen

Quadra(CSTC)

SHILO

1 static kitchen

ALDERSHOT

1 static kitchen





*











Types of Feeding 

• Fresh Feeding - Minimum Operational Performance 
Feeding Standard – Domestic and Deployed
– Cafeteria, Dispersed (Hot meals/Box Lunches), Field feeding,  

Shipboard feeding and Flight feeding 

• Combat Rations - NATIONAL COMBAT 
RATIONS PROGRAM (NCRP) 
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STRATEGIC J4

D Log P / Strat J4 Food Svcs

STRATEGIC JOINT STAFF



Fresh Feeding- FOOD SERVICES 
STANDARDS 

• Minimum Operational Performance Feeding Standard –
Domestic and Deployed 
– Standard Meal Entitlement Pattern 
– Standard Meal Item Availability Tables
– Portion Size Standards 

• National Standardized Cycle Menu
• Food Quality Specifications (FQS)
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STRATEGIC J4

D Log P / Strat J4 Food Svcs

STRATEGIC JOINT STAFF



National Standardized Cycle Menu

• 1st entrée choice is to be a healthier choice; 
• 2nd entrée is to be a vegetarian protein choice; 
• 3rd entrée is local unit’s choice; 
• 2 starch items, one (1) of which must be whole grain 

containing 2 g of fiber (and be low in fat and sodium) 
offered daily; and 

• 1 dark and 1 orange vegetable offered daily.
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STRATEGIC J4

D Log P / Strat J4 Food Svcs

STRATEGIC JOINT STAFF



FQS Example - Meat cuts and NSCM items



Portion Size

• Portion Sizes- In accordance with Canada’s Food Guide
• Standard not in accordance with commercial packaging 

of individual portions
• Milk, yogurt, cereal, cheese- box lunches
• Bread- Static
• Non compliant bidding – SO
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Correctional Services Canada

Presented by

Stephane Charron
Project Officer
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PACIFIC REGION PRAIRIE REGION ONTARIO REGION QUEBEC REGION ATLANTIC REGION

Fraser Valley Institution                              Bowden Institution Bath Institution Archambault Institution Atlantic Institution 

Kent Institution Drumheller Institution Beaver Creek Institution Federal Training Centre Dorchester Penitentiary

Matsqui Institution Edmonton Institution Collins Bay Institution Cowansville Institution Nova Institution

Mission Institution Grande Cache Institution Grandvalley Institution Donnaconna Institution Springhill Institution 

Pacific Institution Regional Psychiatric Centre Millhaven Institution Drummond Institution Shepody Healing Centre

William Head Institution Saskatchewan Penitentiary Warkworth Intitution Joliette Institution 

Kwikwexwelhp Healing 
Village

Pe Sakastew Centre Joyceville Institution La Macaza Institution

Mountain Institution Stony Mountain  Institution Port-Cartier Institution 

Willow Cree Healing Lodge Regional Mental Health Center 

Okimaw Ochi Healing Lodge  Regional Reception Center

Grierson Instituton
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Meal distribution and operations vary from institution to institution. However, the 
standards for delivery and handling of food are the same everywhere. CSC uses four 
meal distribution methods: 

•cafeteria 
•tray 
•bulk 
•small group meal preparation



22



23

Food

Procurement

Healthier food 
is purchased 
and served to 
our population

creates 
demand for 
healthier food 
options

Government 
food 

procurement 
policy

food 
distributors 
selling healthier 
products to 
meet customer 
demand

Product Specification
for the food Industry



Department of Fisheries and Oceans 
– Canadian Coast Guard

Presented by

Randy Lyons 
A/Operations Analyst
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CANADIAN COAST GUARD

• Department Overview
• 65 Vessels
• 40 Stations
• 2400 Personnel
• 1000 Supernumeraries
• One College in Sydney, NS
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CANADIAN COAST GUARD

• Largest vessels spend summers in Arctic

• Most Stations close during winter (except 
Western)
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CANADIAN COAST GUARD
• Menus

• No cycle menu
• Cooks determine menu
• Menus are based on crew:

• Preferences
• Medical diets
• Seasons
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CANADIAN COAST GUARD

• Case lots are not suitable for most vessels

• Stations order directly from grocery stores
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CANADIAN COAST GUARD 

` 
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Clients 

Partners 

Mariners 
Commercial Shipping 
Fish Harvesters 
Recreational Boaters 
Ferry Operators 

General 
Public 

Federal Gov’t Depts. 
Fisheries and Oceans 
National Defence 
Transport 
RCMP 
Environment 

Others Gov’ts 
Provinces 
Municipalities  

(Non-Aboriginal Communities) 
 

International 
International Maritime Organization 
International Association of 
Lighthouse Authorities 
Unites States Coast Guard 
North Atlantic Coast Guard Forum 
North Pacific Coast Guard Forum 
Arctic Coast Guard Forum 

Other Organizations 
Canadian Coast Guard Auxiliary 
Royal Canadian Marine Search and Rescue 

Academia 
Universities 
Arctic Net 

Aboriginal Groups (First Nations/ 
Metis/Inuit) 

Aboriginal local and coastal communities 
Regional and National Aboriginal groups/ 
Associations  

E.g. First Nations Emergency Mgmt. Network 



Office of Small and Medium 
Enterprise 

Presented by

Menelaos (Manny) Argiropoulos Chief, SME 
Stakeholder Engagement
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Office of Small and Medium 
Enterprises

• OSME was created to support small 
and medium enterprises through the 
federal procurement process.

• Role is to engage, assist and inform 
SMEs on how to sell goods and 
services to the Government of 
Canada.

• OSME will work to reduce barriers to 
ensure fairness in the process.
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Contracting with the 
Government of Canada

• Public Services and Procurement Canada (PSPC) is the main 
procurement arm of the federal government. 

• It is important that all procurement activities be conducted in an 
open, fair and transparent manner, and that all suppliers have 
an equal chance at doing business with us.

• Federal laws and regulations as well as Treasury Board of 
Canada policies guide the Government of Canada’s 
procurement process.
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Registering in the Supplier 
Registration Information System

• You will require a Procurement 
Business Number (PBN) in 
order to receive payment from 
PSPC.

• A PBN will be supplied to you 
through the registration process 
in the Supplier Registration 
Information (SRI) System.

• Refer to registration information 
on Buyandsell.gc.ca

https://srisupplier.contractscanada.gc.ca/index-eng.cfm?af=ZnVzZWFjdGlvbj1yZWdpc3Rlci5pbnRybyZpZD00&lang=eng
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Open Data on Buyandsell.gc.ca
• Under the Procurement Data section:

• Contract history, 
• Current Standing Offers and 

Supply Arrangements 

• Knowing what buyers have bought in 
the past and which companies have 
been successful selling to them can 
be very useful as you develop your 
business strategy.
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OSME Contact Information
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Question and Answers

For one-on-one meetings or general food and beverage questions 
please contact: 

Jeff Schmidt, Supply Specialist 
National Food and Beverage Commodity Lead
905-615-2058
jeff.schmidt@pwgsc-tpsgc.gc.ca

mailto:Jeff.Schmidt@pwgsc-tpsgc.gc.ca
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Next Steps for on-going Engagement

• One-on-one meetings with all national food leads from each 
department via WebEx or in-person at our PSPC Toronto or 
Mississauga offices  

• Industry participation in the online survey

• Publishing of revised strategy

https://surveys.qualtrics.com/jfe/form/SV_eajOnCcBoc9HwZD
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