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PART 1 - GENERAL INFORMATION

11 Introduction
The bid solicitation is divided into seven parts plus attachments and annexes, as follows:
Part 1 General Information: provides a general description of the requirement;

Part 2 Bidder Instructions: provides the instructions, clauses and conditions applicable to the bid
solicitation;

Part 3 Bid Preparation Instructions: provides Bidders with instructions on how to prepare their bid;

Part 4 Evaluation Procedures and Basis of Selection: indicates how the evaluation will be conducted,
the evaluation criteria that must be addressed in the bid, and the basis of selection;

Part5 Certifications and Additional Information: includes the certifications and additional information to
be provided;

Part 6 Financial and Other Requirements: includes specific requirements that must be addressed by
bidders; and

Part 7 Resulting Contract Clauses: includes the clauses and conditions that will apply to any resulting
contract.

The Annexes include:

Annex 1 — Requirement
Annex 2 — Basis of Payment
Annex 3 — Technical Evaluation Criteria
Annex A - Weekly Productive Hours — Staff
Annex B - Minimum Standard Menu Patterns
Annex C - Standard of Food Quality
Annex D — Minimum Portion Size
Annex E — Contractor Performance Rating
Annex E-1 — Table of Work Requirements/Tasks
Annex E-2 — Evaluation Elements
Annex F- Catering Staff Attendance Register
Annex G — Catering Staff Attendance Register
Annex H — Caterer’s Semi-Monthly Invoice
Annex | — Certified Daily Ration Entitlement Statement
Annex J — Catering Contract Incident Register
Annex K — Daily Meal Forecast
Annex L — Details of Operating Facilities
(1) Meal Hours
(2) Estimated Ration strength by week — Summer Training
(3) Special Functions Schedule
Annex M - Hygiene and Sanitation, Food Handling and Food Services
Annex N - Electronic Payment Instrument
Annex O - List of Directors
Part | — Definitions
Part Il — Caterer's Responsibilities
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Part Il - DND Responsibilities

1.2 Summary

To provide Food and Food Services to the Department of National Defense, Argonaut Army Cadet
Summer Training Center (ACSTC), 3 Area Support Group (3 ASG) Canadian Forces Base (CFB)
Gagetown, Oromocto, New Brunswick during the period from May 27, 2019 to March 31, 2021 with (3)
three (1) one year option periods (April 1, 2021 to March 31, 2022; April 1, 2022 to March 31, 2023 and
from April 1, 2023 to March 31, 2024).

The requirement is subject to the provisions of the World Trade Organization Agreement on Government
Procurement (WTO-AGP), the North American Free Trade Agreement (NAFTA) and the Canada-
European Union Comprehensive Economic and Trade Agreement (CETA).

1.21 The Federal Contractors Program (FCP) for employment equity applies to this procurement; refer
to Part 5 — Certifications and Additional Information, Part 7 - Resulting Contract Clauses and the
annex titled Federal Contractors Program for Employment Equity - Certification.”

1.3 Debriefings

Bidders may request a debriefing on the results of the bid solicitation process. Bidders should make the
request to the Contracting Authority within 15 working days from receipt of the results of the bid
solicitation process. The debriefing may be in writing, by telephone or in person.

PART 2 - BIDDER INSTRUCTIONS

2.1 Standard Instructions, Clauses and Conditions

All instructions, clauses and conditions identified in the bid solicitation by number, date and title are set
out in the Standard Acquisition Clauses and Conditions Manual (https://buyandsell.gc.ca/policy-and-
guidelines/standard-acquisition-clauses-and-conditions-manual) issued by Public Works and Government
Services Canada.

Bidders who submit a bid agree to be bound by the instructions, clauses and conditions of the bid
solicitation and accept the clauses and conditions of the resulting contract.

The 2003 (2017/04/27) Standard Instructions - Goods or Services - Competitive Requirements, are
incorporated by reference into and form part of the bid solicitation.

Subsection 5.4 of 2003, Standard Instructions - Goods or Services - Competitive Requirements, is
amended as follows:

Delete: 60 days
Insert: 120 days
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2.2 Submission of Bids

Bids must be submitted only to Public Works and Government Services Canada (PWGSC) Bid
Receiving Unit by the date, time and place indicated in the bid solicitation.

Due to the nature of the bid solicitation, bids transmitted
by facsimile to PWGSC will not be accepted.

2.3 Former Public Servant
Former Public Servant - Competitive Bid

Contracts awarded to former public servants (FPS) in receipt of a pension or of a lump sum payment
must bear the closest public scrutiny, and reflect fairness in the spending of public funds. In order to
comply with Treasury Board policies and directives on contracts awarded to FPS, bidders must provide
the information required below before contract award. If the answer to the questions and, as applicable
the information required have not been received by the time the evaluation of bids is completed, Canada
will inform the Bidder of a time frame within which to provide the information. Failure to comply with
Canada’s request and meet the requirement within the prescribed time frame will render the bid non-
responsive.

Definitions
For the purposes of this clause,
"former public servant" is any former member of a department as defined in the Financial Administration

Act, R.S., 1985, c. F-11, a former member of the Canadian Armed Forces or a former member of the
Royal Canadian Mounted Police. A former public servant may be:

a) an individual;

b) an individual who has incorporated;

c) a partnership made of former public servants; or

d) a sole proprietorship or entity where the affected individual has a controlling or major interest in
the entity.

"lump sum payment period" means the period measured in weeks of salary, for which payment has been
made to facilitate the transition to retirement or to other employment as a result of the implementation of
various programs to reduce the size of the Public Service. The lump sum payment period does not
include the period of severance pay, which is measured in a like manner.

"pension” means a pension or annual allowance paid under the Public Service Superannuation Act
(PSSA), R.S., 1985, c.P-36, and any increases paid pursuant to the Supplementary Retirement Benefits
Act, R.S., 1985, ¢.S-24 as it affects the PSSA. It does not include pensions payable pursuant to the
Canadian Forces Superannuation Act, R.S., 1985, ¢.C-17, the Defence Services Pension Continuation
Act, 1970, c.D-3, the Royal Canadian Mounted Police Pension Continuation Act, 1970, c.R-10, and the
Royal Canadian Mounted Police Superannuation Act, R.S., 1985, c.R-11, the Members of Parliament
Retiring Allowances Act , R.S., 1985, c.M-5, and that portion of pension payable to the Canada Pension
Plan Act, R.S., 1985, c.C-8.
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Former Public Servant in Receipt of a Pension As per the above definitions, is the Bidder a FPS in receipt
of apension? Yes( ) No( )

If so, the Bidder must provide the following information, for all FPS in receipt of a pension, as applicable:

a) name of former public servant;
b) date of termination of employment or retirement from the Public Service.

By providing this information, Bidders agree that the successful Bidder’s status, with respect to being a
former public servant in receipt of a pension, will be reported on departmental websites as part of the
published proactive disclosure reports in accordance with Contracting Policy Notice: 2012-2 and the
Guidelines on the Proactive Disclosure of Contracts.

Work Force Adjustment Directive

Is the Bidder a FPS who received a lump sum payment pursuant to the terms of the Work Force
Adjustment Directive? Yes( ) No( )

If so, the Bidder must provide the following information:

a) name of former public servant;

b) conditions of the lump sum payment incentive;

c) date of termination of employment;

d) amount of lump sum payment;

e) rate of pay on which lump sum payment is based;

f) period of lump sum payment including start date, end date and number of weeks;

g) number and amount (professional fees) of other contracts subject to the restrictions of a work
force adjustment program.

For all contracts awarded during the lump sum payment period, the total amount of fees that may be paid
to a FPS who received a lump sum payment is $5,000, including Applicable Taxes.

(Derived from - Provenant de: A3025T, 2014/06/26 )

2.4 Enquiries - Bid Solicitation

All enquiries must be submitted in writing to the Contracting Authority no later than (10) ten calendar days
before the bid closing date. Enquiries received after that time may not be answered.

Bidders should reference as accurately as possible the numbered item of the bid solicitation to which the
enquiry relates. Care should be taken by Bidders to explain each question in sufficient detail in order to
enable Canada to provide an accurate answer. Technical enquiries that are of a proprietary nature must
be clearly marked "proprietary” at each relevant item. Iltems identified as “proprietary” will be treated as
such except where Canada determines that the enquiry is not of a proprietary nature. Canada may edit
the question(s) or may request that the Bidder do so, so that the proprietary nature of the question(s) is
eliminated and the enquiry can be answered to all Bidders. Enquiries not submitted in a form that can be
distributed to all Bidders may not be answered by Canada.
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25 Applicable Laws

Any resulting contract must be interpreted and governed, and the relations between the parties
determined, by the laws in force in New Brunswick.

Bidders may, at their discretion, substitute the applicable laws of a Canadian province or territory of their
choice without affecting the validity of their bid, by deleting the name of the Canadian province or territory
specified and inserting the name of the Canadian province or territory of their choice. If no change is
made, it acknowledges that the applicable laws specified are acceptable to the Bidders.

2.6 Improvement of Requirement during Solicitation Period

Should bidders consider that the specifications or Statement of Work contained in the bid solicitation
could be improved technically or technologically, bidders are invited to make suggestions, in writing, to
the Contracting Authority named in the bid solicitation. Bidders must clearly outline the suggested
improvement as well as the reason for the suggestion. Suggestions that do not restrict the level of
competition nor favour a particular bidder will be given consideration provided they are submitted to the
Contracting Authority at least (14) fourteen days before the bid closing date. Canada will have the right to
accept or reject any or all suggestions.

(Derived from - Provenant de: A9076T, 2007/05/25 )

2.7 Optional Site Visit
Optional Site Visit

It is recommended that the Bidder or a representative of the Bidder visit the work site. Arrangements
have been made for the site visit to be held at Building N118 5 CDSG Gagetown, Oromocto, New
Brunswick on May 2, 2019. The site visit will begin at 11:00 Atlantic Standard Time, in Building N310 5
CDSG Gagetown, Oromocto, New Brunswick.

Bidders are requested to communicate with the Contracting Authority no later than April 30, 2019 at 2:00
pm to confirm attendance and provide the name(s) of the person(s) who will attend. Bidders may be
requested to sign an attendance sheet. Bidders who do not attend or do not send a representative will
not be given an alternative appointment but they will not be precluded from submitting a bid. Any

clarifications or changes to the bid solicitation resulting from the site visit will be included as an
amendment to the bid solicitation.

(Derived from - Provenant de: A9038T, 2014/06/26 )

PART 3 - BID PREPARATION INSTRUCTIONS
31 Bid Preparation Instructions

Canada requests that bidders provide their bid in separately bound sections as follows:

Section I: Technical Bid (3 hard copies)
Section II: Financial Bid (1 hard copies)
Section IlI: Certifications (1 hard copies)
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Prices must appear in the financial bid only. No prices must be indicated in any other section of the bid.

Canada requests that bidders follow the format instructions described below in the preparation of hard
copy of their bid:

(@) use 8.5 x 11 inch (216 mm x 279 mm) paper;
(b) use a numbering system that corresponds to the bid solicitation.

In April 2006, Canada issued a policy directing federal departments and agencies to take the
necessary steps to incorporate environmental considerations into the procurement process Policy
on Green Procurement (https://www.ths-sct.gc.ca/pol/doc-eng.aspx?id=32573). To assist Canada
in reaching its objectives, bidders should:

1) use 8.5 x 11 inch (216 mm x 279 mm) paper containing fibre certified as originating from
a sustainably-managed forest and containing minimum 30% recycled content; and

2) Use an environmentally-preferable format including black and white printing instead of
colour printing, printing double sided/duplex, using staples or clips instead of cerlox,
duotangs or binders.

Section I: Technical Bid

In their technical bid, Bidders should demonstrate their understanding of the requirements contained in
the bid solicitation and explain how they will meet these requirements. Bidders should demonstrate their
capability and describe their approach in a thorough, concise and clear manner for carrying out the work.

The technical bid should address clearly and in sufficient depth the points that are subject to the
evaluation criteria against which the bid will be evaluated. Simply repeating the statement contained in
the bid solicitation is not sufficient. In order to facilitate the evaluation of the bid, Canada requests that
Bidders address and present topics in the order of the evaluation criteria under the same headings. To
avoid duplication, Bidders may refer to different sections of their bids by identifying the specific paragraph
and page number where the subject topic has already been addressed.

Section ll: Financial Bid

3.1.1  Bidders must submit their financial bid in accordance with Basis of Payment in Annex 2.

Substantial Information

Bidders must demonstrate their compliance with the following sections of the bid solicitation by providing
substantial information describing completely and in detail how the requirement is met or addressed.
Bidders must provide with their technical bid, a document indicating clearly where the substantial
information for each of the sections identified below can be found.

Technical Evaluation Criteria —
Annex 3 — Mandatory Requirements and Point Rates Requirements

3.1.2 Electronic Payment of Invoices — Bid
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If you are willing to accept payment of invoices by Electronic Payment Instruments, complete Annex N
Electronic Payment Instruments, to identify which ones are accepted.

If Annex N Electronic Payment Instruments is not completed, it will be considered as if Electronic
Payment Instruments are not being accepted for payment of invoices.

Acceptance of Electronic Payment Instruments will not be considered as an evaluation criterion.

3.1.3 Exchange Rate Fluctuation
C3011T (2013/11/06), Exchange Rate Fluctuation
3.1.4 SACC Manual Clauses

Section lll: Certifications
Bidders must submit the certifications and additional information required under Part 5.

PART 4 - EVALUATION PROCEDURES AND BASIS OF SELECTION

41 Evaluation Procedures

€) Bids will be assessed in accordance with the entire requirement of the bid solicitation including
the technical and financial evaluation criteria.

(b) An evaluation team composed of representatives of Canada will evaluate the bids.

411 Technical Evaluation
4.1.1.1. Mandatory Technical Criteria

Mandatory and point rated criteria are included in Annex 3.

4.1.2 Financial Evaluation
4.1.2.1 Mandatory Financial Criteria
The evaluated cost/total bid price will be based on the aggregate of the total estimated cost for

the period of the contract and the three one year optional periods detailed at Annex 2 — Basis of
Payment.

SACC Manual Clause A0220T (2014/06/26), Evaluation of Price
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4.2 Basis of Selection

Basis of Selection - Minimum Point Rating
1. To be declared responsive, a bid must:
(@) comply with all the requirements of the bid solicitation; and
(b)  meet all mandatory technical evaluation criteria; and
(c)  obtain the required minimum of 75% overall of the points for the technical

evaluation criteria which are subject to point rating. The rating is
performed on a scale of 100 points.

2. Bids not meeting (a) or (b) or (c) will be declared non-responsive. The responsive bid with the
lowest evaluated price will be recommended for award of a contract.

PART 5 - CERTIFICATIONS AND ADDITIONAL INFORMATION

Bidders must provide the required certifications and additional information to be awarded a contract.

The certifications provided by Bidders to Canada are subject to verification by Canada at all times. Unless
specified otherwise, Canada will declare a bid non-responsive, or will declare a contractor in default if any
certification made by the Bidder is found to be untrue, whether made knowingly or unknowingly, during
the bid evaluation period or during the contract period.

The Contracting Authority will have the right to ask for additional information to verify the Bidder’s
certifications. Failure to comply and to cooperate with any request or requirement imposed by the
Contracting Authority will render the bid non-responsive or constitute a default under the Contract.
5.1 Certifications Required with the Bid
Bidders must submit the following duly completed certifications as part of their bid.
5.1.1 Integrity Provisions - Declaration of Convicted Offences
In accordance with the Integrity Provisions of the Standard Instructions, all bidders must provide with
their bid, if applicable, the Integrity declaration form available of the Forms for the Integrity Regime

website (http://www.tpsgc-pwagsc.gc.ca/ci-if/declaration-eng.html), to be given further consideration in
the procurement process.

5.2 Certifications Precedent to Contract Award and Additional Information

The certifications and additional information listed below should be submitted with the bid but may be
submitted afterwards. If any of these required certifications or additional information is not completed and
submitted as requested, the Contracting Authority will inform the Bidder of a time frame within which to
provide the information. Failure to provide the certifications or the additional information listed below
within the time frame specified will render the bid non-responsive.
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5.2.1 Integrity Provisions — Required Documentation

In accordance with the section titled Information to be provided when bidding, contracting or entering into
a real procurement agreement of the Ineligibility and Suspension Policy (http://www.tpsgc-
pwgsc.gc.ca/ci-if/politique-policy-eng.html), the Bidder must provide the required documentation, as
applicable, to be given further consideration in the procurement process.

5.2.2 Federal Contractors Program for Employment Equity - Bid Certification

By submitting a bid, the Bidder certifies that the Bidder, and any of the Bidder's members if the Bidder is a
Joint Venture, is not named on the Federal Contractors Program (FCP) for employment equity "FCP
Limited Eligibility to Bid" list available at the bottom of the page of the_ Employment and Social
Development Canada (ESDC) - Labour's website (https://www.canada.ca/en/employment-social-
development/programs/employment-equity/federal-contractor-program.htmi#).

Canada will have the right to declare a bid non-responsive if the Bidder, or any member of the Bidder if
the Bidder is a Joint Venture, appears on the “FCP Limited Eligibility to Bid list at the time of contract
award.

Canada will also have the right to terminate the Contract for default if a Contractor, or any member of the
Contractor if the Contractor is a Joint Venture, appears on the “FCP Limited Eligibility to Bid” list during
the period of the Contract.

The Bidder must provide the Contracting Authority with a completed annex titled Federal Contractors
Program for Employment Equity - Certification, before contract award. If the Bidder is a Joint Venture, the
Bidder must provide the Contracting Authority with a completed annex Federal Contractors Program for
Employment Equity - Certification, for each member of the Joint Venture.

5.2.3.2 Status and Availability of Resources

SACC Reference Section Date
A3005T Status and Availability of Resources 2010/08/16

5.2.3.3 Education and Experience

5.2.3.3.1 SACC Manual clause A3010T (2010/08/16) Education and Experience

5234 Workers Compensation Certification - Letter of Good Standing

The Bidder must have an account in good standing with the applicable provincial or territorial Workers'
Compensation Board.

The Bidder must provide, within (10) ten days following a request from the Contracting Authority, a
certificate or letter from the applicable Workers' Compensation Board confirming the Bidder's good
standing account. Failure to comply with the request may result in the bid being declared non-responsive.

(Derived from - Provenant de: A0285T, 2012/07/16 )
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PART 6 — FINANCIAL AND OTHER REQUEIREMENTS
6.1 Financial Capability

SACC Manual clause A9033T (2012/07/16) Financial Capability

6.2 Insurance Requirements

Insurance — Proof of Availability Prior to Contract Award

The Bidder must provide a letter from an insurance broker or an insurance company licensed to operate in
Canada stating that the Bidder, if awarded a contract as a result of the bid solicitation, can be insured in
accordance with the Insurance Requirements specified in part 7 Resulting Contract Clauses.

If the information is not provided in the bid, the Contracting Authority will so inform the Bidder and provide

the Bidder with a time frame within which to meet the requirement. Failure to comply with the request of the
Contracting Authority and meet the requirement within that time period will render the bid non-responsive.

(Derived from - Provenant de: G1007T, 2016/01/28 )

PART 7 - RESULTING CONTRACT CLAUSES

The following clauses and conditions apply to and form part of any contract resulting from the bid
solicitation.

7.1 Statement of Work - Contract

The Contractor must perform the Work in accordance with the Statement of Work at Annex 1 and the
Contractor's technical bid entitled , dated

(Derived from - Provenant de: B4007C, 2014/06/26 )

7.2 Standard Clauses and Conditions

All clauses and conditions identified in the Contract by number, date and title are set out in the Standard
Acquisition Clauses and Conditions Manual (https://buyandsell.gc.ca/policy-and-guidelines/standard-
acquisition-clauses-and-conditions-manual) issued by Public Works and Government Services Canada.

7.21 General Conditions

2035 (2018/06/21), General Conditions - Higher Complexity - Services, apply to and form part of the
Contract.
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7.3 Security Requirements

7.3.1 There is no security requirement applicable to the Contract.

7.4 Term of Contract
7.41 Period of the Contract

The Work is to be performed during the period of May 27, 2019 to March 31, 2021.

(Derived from - Provenant de: A9022C, 2007/05/25 )

7.4.3 Option to Extend the Contract

The Contractor grants to Canada the irrevocable option to extend the term of the Contract by up to (3)
three additional (1) one year period(s) under the same conditions. The Contractor agrees that, during the
extended period of the Contract, it will be paid in accordance with the applicable provisions as set out in
the Basis of Payment.

Canada may exercise this option at any time by sending a written notice to the Contractor at least (15)
fifteen calendar days before the expiry date of the Contract. The option may only be exercised by the
Contracting Authority, and will be evidenced for administrative purposes only, through a contract
amendment.

(Derived from - Provenant de: A9009C, 2008/12/12 )

7.5 Authorities

7.5.1 Contracting Authority
The Contracting Authority for the Contract is:

Name: Ginette Savoie
Title: Supply Specialist
Public Services and Procurement Canada
Acquisitions Branch
Address: 1045 Main Street, 4" Floor
Moncton, New Brunswick
E1C 1H1

Telephone: (506) 381-2680
Facsimile: (506) 851-6759
E-mail address: @pwgsc-tpsgc.gc.ca

The Contracting Authority is responsible for the management of the Contract and any changes to the
Contract must be authorized in writing by the Contracting Authority. The Contractor must not perform
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work in excess of or outside the scope of the Contract based on verbal or written requests or instructions
from anybody other than the Contracting Authority.

7.5.2 Project Authority
The Project Authority for the Contract is:

Name:

Title:
Organization:
Address:

Telephone: - -
Facsimile: - -
E-mail address:

The Project Authority is the representative of the department or agency for whom the Work is being
carried out under the Contract and is responsible for all matters concerning the technical content of the
Work under the Contract. Technical matters may be discussed with the Project Authority; however, the
Project Authority has no authority to authorize changes to the scope of the Work. Changes to the scope
of the Work can only be made through a contract amendment issued by the Contracting Authority.

7.5.3 Contractor's Representative (bidder please complete)

Name:

Title:

Organization:

Address:

Telephone:

Facsimile:

E-mail address:

7.6 Proactive Disclosure of Contracts with Former Public Servants
By providing information on its status, with respect to being a former public servant in receipt of a Public
Service Superannuation Act (PSSA) pension, the Contractor has agreed that this information will be

reported on departmental websites as part of the published proactive disclosure reports, in accordance
with Contracting Policy Notice: 2012-2 of the Treasury Board Secretariat of Canada.

(Derived from - Provenant de: A3025C, 2013/03/21)
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7.7 Payment

7.71 Basis of Payment

Basis of Payment: Limitation of Expenditure

The Contractor will be paid for its costs reasonably and properly incurred in the performance of the Work,
in accordance with the Basis of payment in annex 2 to a limitation of expenditure of $ (insert the
amount at contract award). Customs duties are included and Applicable Taxes are extra.

7.7.2 Limitation of expenditure

1. Canada's total liability to the Contractor under the Contract must not exceed $ . Customs

duties are included and Applicable Taxes are extra.

2 Noincrease in the total liability of Canada or in the price of the Work resulting from any design
changes, modifications or interpretations of the Work, will be authorized or paid to the Contractor
unless these design changes, modifications or interpretations have been approved, in writing, by the
Contracting Authority before their incorporation into the Work. The Contractor must not perform any
work or provide any service that would result in Canada’s total liability being exceeded before
obtaining the written approval of the Contracting Authority. The Contractor must notify the Contracting

Authority in writing as to the adequacy of this sum:

a. whenitis 75% committed, or
b. four months before the contract expiry date, or

c. as soon as the Contractor considers that the contract funds provided are inadequate for the

completion of the Work,
whichever comes first.

3. If the natification is for inadequate contract funds, the Contractor must provide to the Contracting
Authority a written estimate for the additional funds required. Provision of such information by the

Contractor does not increase Canada's liability.

(Derived from - Provenant de: C6001C, 2017/08/17 )

7.7.3 SACC Manual Clauses

SACC Reference Section Date

H1001C Multiple Payments 2008/05/12
A9117C T1204 - Direct Request by Customer Department 2007/11/30
Cc2000C Taxes - Foreign-based Contractor 2007/11/30
co710C Time and Contract Price Verification 2007/11/30
C6000C Limitation of Price 2011/05/16
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7.7.4 Electronic Payment of Invoices — Contract
The Contractor accepts to be paid using any of the following Electronic Payment Instrument(s):

Visa Acquisition Card,;

MasterCard Acquisition Card;

Direct Deposit (Domestic and International);
Electronic Data Interchange (EDI);

Wire Transfer (International Only);

Large Value Transfer System (LVTS) (Over $25M)

-0 o0 o

(Derived from - Provenant de: H3027C, 2016/01/28 )

7.8
Invoicing Instructions
The Contractor must submit invoices in accordance with the section entitled “Invoice Submission”
of the general conditions. Invoices cannot be submitted until all work identified in the invoice is
completed.
7.9 Certifications and Additional Information

7.9.1 Compliance

Unless specified otherwise, the continuous compliance with the certifications provided by the Contractor
in its bid or precedent to contract award, and the ongoing cooperation in providing additional information
are conditions of the Contract and failure to comply will constitute the Contractor in default. Certifications
are subject to verification by Canada during the entire period of the Contract.

7.9.2 Federal Contractors Program for Employment Equity - Default by the Contractor

The Contractor understands and agrees that, when an Agreement to Implement Employment Equity
(AIEE) exists between the Contractor and Employment and Social Development Canada (ESDC)-Labour,
the AIEE must remain valid during the entire period of the Contract. If the AIEE becomes invalid, the
name of the Contractor will be added to the "ECP Limited Eligibility to Bid" list. The imposition of such a
sanction by ESDC will constitute the Contractor in default as per the terms of the Contract.

7.9.3 SACC Manual Clauses

SACC Reference Section Date
A0285C Workers Compensation 2007/05/25
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7.10 Applicable Laws

The Contract must be interpreted and governed, and the relations between the parties determined, by the
laws in force in New Brunswick.

7.11  Priority of Documents

If there is a discrepancy between the wording of any documents that appear on the list, the wording of the
document that first appears on the list has priority over the wording of any document that subsequently
appears on the list.

(@ the Articles of Agreement;
(b) 2035 (2018/06/21), General Conditions - Higher Complexity - Services;
(c) Annex 1, Statement of Work
Annex A - Weekly Productive Hours — Staff
Annex B - Minimum Standard Menu Patterns
Annex C - Standard of Food Quality
Annex D — Minimum Portion Size
Annex E — Contractor Performance Rating
Annex E-1 — Table of Work Requirements/Tasks
Annex E-2 — Evaluation Elements
Annex F- Catering Staff Attendance Register
Annex G — Catering Staff Attendance Register
Annex H — Caterer’s Semi-Monthly Invoice
Annex | — Certified Daily Ration Entitlement Statement
Annex J — Catering Contract Incident Register
Annex K — Daily Meal Forecast
Annex L — Details of Operating Facilities
(1) Meal Hours
(2) Estimated Ration strength by week — Summer Training
(3) Special Functions Schedule
Annex M - Hygiene and Sanitation, Food Handling and Food Services
Annex N - Electronic Payment Instrument
Annex O - List of Directors
Part | — Definitions
Part Il — Caterer's Responsibilities
Part Ill — DND Responsibilities

(d) Annex 2, Basis of Payment
(e) the Contractor's bid dated , (insert date of bid) (If the bid was clarified or amended, insert
at the time of contract award:", as clarified on "or ",as amended on "and insert

date(s) of clarification(s) or amendment(s)).

712 SACC Manuel Clauses

SACC Reference Section Date
A9062C Canadian Forces Site Regulations 2011/05/16

7.13 Insurance - Specific Requirements
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The Contractor must comply with the insurance requirements specified in herein. The Contractor must
maintain the required insurance coverage for the duration of the Contract. Compliance with the insurance
requirements does not release the Contractor from or reduce its liability under the Contract.

The Contractor is responsible for deciding if additional insurance coverage is necessary to fulfill its
obligation under the Contract and to ensure compliance with any applicable law. Any additional insurance
coverage is at the Contractor's expense, and for its own benefit and protection.

The Contractor must forward to the Contracting Authority within ten (10) days after the date of award of
the Contract, a Certificate of Insurance evidencing the insurance coverage and confirming that the
insurance policy complying with the requirements is in force. For Canadian-based Contractors, coverage
must be placed with an Insurer licensed to carry out business in Canada, however, for Foreign-based
Contractors, coverage must be placed with an Insurer with an A.M. Best Rating no less than “A-". The
Contractor must, if requested by the Contracting Authority, forward to Canada a certified true copy of all
applicable insurance policies.

(Derived from - Provenant de: G1001C, 2013/11/06 )

Commercial General Liability Insurance

1. The Contractor must obtain Commercial General Liability Insurance, and maintain it in force
throughout the duration of the Contract, in an amount usual for a contract of this nature, but for
not less than $2,000,000 per accident or occurrence and in the annual aggregate.

2. The Commercial General Liability policy must include the following:

a) Additional Insured: Canada is added as an additional insured, but only with respect to liability
arising out of the Contractor's performance of the Contract. The interest of Canada should read
as follows: Canada, as represented by Public Works and Government Services Canada.

b) Bodily Injury and Property Damage to third parties arising out of the operations of the Contractor.

¢) Products and Completed Operations: Coverage for bodily injury or property damage arising out of
goods or products manufactured, sold, handled, or distributed by the Contractor and/or arising out

of operations that have been completed by the Contractor.

d) Personal Injury: While not limited to, the coverage must include Violation of Privacy, Libel and
Slander, False Arrest, Detention or Imprisonment and Defamation of Character.

e) Cross Liability/Separation of Insureds: Without increasing the limit of liability, the policy must
protect all insured parties to the full extent of coverage provided. Further, the policy must apply to
each Insured in the same manner and to the same extent as if a separate policy had been issued
to each.

f) Blanket Contractual Liability: The policy must, on a blanket basis or by specific reference to the
Contract, extend to assumed liabilities with respect to contractual provisions.

g) Employees and, if applicable, Volunteers must be included as Additional Insured.

h) Employers' Liability (or confirmation that all employees are covered by Worker's compensation
(WSIB) or similar program)
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0)

p)

a)

r

Broad Form Property Damage including Completed Operations: Expands the Property Damage
coverage to include certain losses that would otherwise be excluded by the standard care,
custody or control exclusion found in a standard policy.

Notice of Cancellation: The Contractor will provide the Contracting Authority thirty (30) days prior
written notice of policy cancellation or any changes to the insurance policy.

If the policy is written on a claims-made basis, coverage must be in place for a period of at least
12 months after the completion or termination of the Contract.

Owners' or Contractors' Protective Liability: Covers the damages that the Contractor becomes
legally obligated to pay arising out of the operations of a subcontractor.

Non-Owned Automobile Liability - Coverage for suits against the Contractor resulting from the
use of hired or non-owned vehicles.

Advertising Injury: While not limited to, the endorsement must include coverage piracy or
misappropriation of ideas, or infringement of copyright, trademark, title or slogan.

All Risks Tenants Legal Liability - to protect the Contractor for liabilities arising out of its
occupancy of leased premises.

Amendment to the Watercraft Exclusion to extend to incidental repair operations on board
watercraft.

Sudden and Accidental Pollution Liability (minimum 120 hours): To protect the Contractor for
liabilities arising from damages caused by accidental pollution incidents.

Litigation Rights: Pursuant to subsection 5(d) of the Department of Justice Act, S.C. 1993, c. J-2,
s.1, if a suit is instituted for or against Canada which the Insurer would, but for this clause, have
the right to pursue or defend on behalf of Canada as an Additional Named Insured under the
insurance policy, the Insurer must promptly contact the Attorney General of Canada to agree on
the legal strategies by sending a letter, by registered mail or by courier, with an acknowledgement
of receipt.

For the province of Quebec, send to:

Director Business Law Directorate,
Quebec Regional Office (Ottawa),
Department of Justice,

284 Wellington Street, Room SAT-6042,
Ottawa, Ontario, K1A OH8

For other provinces and territories, send to:

Senior General Counsel,

Civil Litigation Section,
Department of Justice

234 Wellington Street, East Tower
Ottawa, Ontario K1A OH8

A copy of the letter must be sent to the Contracting Authority. Canada reserves the right to co-defend any
action brought against Canada. All expenses incurred by Canada to co-defend such actions will be at
Canada's expense. If Canada decides to co-defend any action brought against it, and Canada does not
agree to a proposed settlement agreed to by the Contractor's insurer and the plaintiff(s) that would result
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in the settlement or dismissal of the action against Canada, then Canada will be responsible to the
Contractor's insurer for any difference between the proposed settlement amount and the amount finally
awarded or paid to the plaintiffs (inclusive of costs and interest) on behalf of Canada.

(Derived from - Provenant de: G2001C, 2018/06/21 )
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ANNEX “1”
REQUIREMENT

REQUIREMENT

To Provide Food and Food Services to the Department of National Defense, Argonaut Cadet
Training Centre (CTC), 5 Canadian Division Support Group (3 CDSG)/CFB Gagetown,
Oromocto, NB, in accordance with this Statement of Work.

Period of the Proposed Contract: 27 May 2019 to 31 Mar 2021

Option Period 1: 1 April 2021 to 31 Mar 2022
Option Period 2: 1 April 2022 to 31 Mar 2023
Option Period 3: 1 April 2023 to 31 Mar 2024

INDEX OF ATTACHMENTS

1 Part | - Definitions;
Part |1 - Caterer's Responsibilities;
Part 111 - DND Responsibilities; and
Annexes. A,B,C,D,E, F, G H, I, J K, LandM.

MINIMUM GUARANTEE

DND will pay for aminimum of 80% of the estimated ration days utilized under the contract
during the periods of 27 May 2019 to 31 Mar 2021, inclusive and for the option period if
exercised. Estimates are subject to change in accordance with operational regquirements.
Increases or decreases will affect the minimum guarantee. The Site Authority will provide
notification, in writing, thirty (30) days prior notice of such changes.

LIQUIDATED DAMAGES
Any contract resulting from this RFP will contain the following clause:

In the event the Contractor fails to perform any aspect of the service in accordance with the
specifications and if this failure is not corrected within five (5) hours of notification by the Site
Manager or his/her Representative, the Contractor agrees to pay to Canada as Liquidated
Damages the following:

a) twenty (20) percent of the day's total invoice amount based on the applicable price per
Ration Day, multiplied by the number of personnel on strength and entitled to food
and food services as shown on the applicable certified daily statement of Ration
Entitlement & Ration Days Chargeable; OR

In the event the Contractor fails, or is unable to perform the total service in accordance with the
specifications and if this failureis not corrected within five (5) hours of notification by the Site
Manager or his’her Representative, the Contractor agreesto pay to Canada as Liquidated
Damages the following:



ANNEX “1”
REQUIREMENT

a) The cost to Canada to have the food and food services performed by another Contractor;
OR

b) The cost to Canada to have the service performed by alternate internal food services, as
determined by DND.

The Parties agree that the aforesaid amount is their best pre-estimate of the loss to Canada in the
event of such afailure, and that it is not intended to be, nor isit to be construed as, a penalty.

Canada shall have theright to hold back, drawback, deduct or set off from and against the amounts
of any moneys owing at any time by Canadato the Contractor, any liquidated damages owing and
unpaid under this article.

Nothing in this article isto be interpreted as limiting the rights and remedies which Canada or
the Minister may otherwise be entitled to under this Contract.



For the initial period from 27 May 2019 to 31 Mar 2021

1
Year 1 Year 2
27 May 2019 to 31 March i
Estimated y 1 April 2020 to 31 March | xtended Price
L. 2020 Year1l+2
.. qunatities . 2021
Item No. Description Pricing Per
per year
(A)
o . s Extended
Unit Price| Extended Price | Unit Price Price
B AxB B
(B) (AxB) (8) -

A. General Ration Requirements

A.l Meal Ration 32000 each
A.2 Snack Ration 36000 each
A.3 Between Meal Allowance 36000 each
B. Additional Labour
B.1 Additional Labour 208 hour

Total Estimated Cost (2019 to 2021)

2 For the option period 1 from 1 April 2021 - 31 Mar 2022
Estimated
L. qunatities . Unit Price| Extended Price
Item No. Description Pricing Per
per year (B) (A x B)
(A)
A. General Ration Requirements
A.l Meal Ration 32000 each
A.2 Snack Ration 36000 each
A.3 Between Meal Allowance 36000 each
B. Additional Labour
B.1 Additional Labour | 208 | hour
19.Total Estimated Cost (2021 to 2022)
3 For the option period 2 from 1 April 2022 - 31 Mar 2023
Estimated
titi Unit Pri Extended Pri
Item No. Description qunatities Pricing Per nit Frice | Extended Frice
per year (B) (A x B)
(A)
A. General Ration Requirements
A.l Meal Ration 32000 each
A.2 Snack Ration 36000 each
A.3 Between Meal Allowance 36000 each
B. Additional Labour
B.1 Additional Labour | 208 | hour

19.Total Estimated Cost (2022 to 2023)




4 For the option period 3 from 1 April 2023 - 31 Mar 2024
Estimated
titi Unit Price| Extended Pri
Item No. Description qunatities Pricing Per nit Price| Extended Frice
per year (B) (A x B)
(A)
A. General Ration Requirements
A.l Meal Ration 32000 each
A.2 Snack Ration 36000 each
A.3 Between Meal Allowance 36000 each
B. Additional Labour
B.1 Additional Labour | 208 | hour
19.Total Estimated Cost (2023 to 2024)
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Annex“A”
Minimum Staffing Standard

MINIMUM STAFFING STANDARD

1. WEEKLY PRODUCTIVE HOURS

a All personnel hired to fill kitchen supervisor or cook positions shall have training and/or experience
commensurate with the duties of the position. The contractor shall provide suitable proof of this
experience and/or training. In New Brunswick, caterers must comply with New Brunswick Public Health

Act. It requires:

Beginning July 1st, 2012, alicensee who operates a Class 4 food premises shall ensure that thereis at
least one person present at all times in the area of afood premises where food is being prepared who
holds a certificate confirming his or her successful completion of afood handling program offered by a
community college or industry association or that has been determined by the Minister to be equivalent in
content to that set out in the National Guidelines for Food Safety Programs in the Food Retail and
Food Service Sectors as endorsed by the Federal/Provincia/Territorial Committee on Food Safety
Policy, dated May 9, 2006.

Beginning July 1st, 2012, a licensee who operates a Class 4 food premises shall ensure that the
manager of the food premises holds a certificate confirming his or her successful completion of a food
handling program offered by a community college or industry association or that has been determined by
the Minister to be equivalent in content to that set out in the National Guidelines for Food Safety
Programs in the Food Retail and Food Service Sectors as endorsed by the Federal/Provincial/Territorial
Committee on Food Safety Policy, dated May 9, 2006.

The following courses have been deemed equivalent to the National Guidelines for Food Safety Programs in
the Food Retail and Food Service Sectors and are accepted in New Brunswick, as per Section 39(1)(2) of Food
Premises Regulation 2009-138 under the New Brunswick Public Health Act:

Important: This list is subject to change. The Department of Health reserves the right to conduct a
course review at any time.

Course

Provider

Telephone Number

Website

« Costco Food Safety
Certification Program

* National Registry of Food
Safety Professionals

(no longer offered; current
certifications will be
accepted until expiry

Costco Wholesale

N/A

N/A

» Food Safe Level 1
» Food Safe Level 2

Province of
British Columbia

1-250-370-4781

www.foodsafe.ca
(Website in English only)

FoodWise

Note: FoodWise is
specifically designed
and suitable for the retail
sector only.

Retail Council of
Canada (RCC)

1-888-373-8245

www.retailcouncil.org
(Website in English only)

* National Food Safety
Training Program

* National Food Safety
Training Program
(Online)

Canadian Restaurant and
Foodservices Association
(CRFA)

1-888-829-3177

www.nfstp.ca

« ServSafe for Managers

National Restaurant

1-800-765-2122

www.servsafe.com

Argonaut Army Cadet Summer Training Centre

FOOD SvCS 2013
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* ServSafe for Managers
(Online)

Association

(Website in English only)

* Traincan BASICS fst

» Traincan BASICS.fst
(Online)

* Traincan ADVANCED..fst

Traincan, Inc.

1-888-687-8796

www.traincan.com
(Website in English only)

b. All personnel hired to fill storesmen positions shall have training and/or experience
commensurate with the duties of the position. Thiswill ensure proper stock controls,
storage procedures, etc. The contractor shall provide suitable proof of this experience

and/or training.

C. The following guide, supplied from A-85-269-001FP-006 is used as a suggested staffing
guide. The total weekly productive hourslisted is a minimum and should be used only as
aguide, ensuring that total production is not less. The contractor MUST fulfill the
requirements as specified in the Contract.

d. The kitchen supervisor will only do productive cooking when the kitchen ration strength
falls below 100 persons. At all other times the kitchen supervisor will be supervising the
catering staff.

MINIMUM STAFFING STANDARD
DATES RES. KITCHEN COOKS KITCHEN [STORESMAN
MGR. SUPERVS. HELPERS &
CLEANERS
28/05 - 07/02 1 1 6 2
07/03 —21/08 1 4 35 3
22/08 — 28/08 1 2 6 2
Argonaut Army Cadet Summer Training Centre
FOOD SVCS 2013 PAGE 2 OF 2 W0105-130001




Annex “B”

Minimum Standard M enu Patterns and Cycle Menus

MINIMUM STANDARD

MENU PATTERNSAND CYCLE MENUS

1 MINIMUM STANDARD DAILY MENU PATTERN

(extracted from A-85-269-001/FP-001 - Food Services Direction & Guidance Manual, Chapter 2 - Standards & Procedures-
Annex B — Standard Meal Item Availability Table)

a

Category Meal Item Availability Definition/ Specification Healthier
Standard Choices
Fruit 6 - 8 varieties| AW season May include a maximum of 2 canned and 1 dried varieties. Fresh, frozen
without added
sugar or canned
in unsweetened
fruit juice.
Entrée Eggsany style In accordance with the Egg Regulations under the Canadian | Cooked with little
Agricultural Products Standards Act and Canadian Food or no fat.
And Drug Regulations or equivalent.
Hot cereal cooked
Cereals: A minimum of 4 varieties must have a minimum of 3 grams | without sugar
1 hot variety of fibre and a maximum of 12 grams of sugar (may exceed instead of instant
12 grams of sugar if high fibre cereal containing dried fruit). | with sugar.
7 varietiesready to eat
Whole grains.
1 breakfast entrée
e.g. pancakes, French toast, waffles etc.
M eats 1- 2 hot breakfast meats e.g. bacon, ham, sausage, back bacon. Meat from federally Lean meat (less
inspected source and CFIA approved or equivalent. than 5 grams
fat/serving).
2 cold meats or 1 cold meat must be must be lean (lessthan 5 grams Lean meat (less
fat/serving). Meat from federally inspected source and than 5 grams
1 cold meat and 1 meat CFIA approved or equivalent. fat/serving).
spread
Cheese/Yogurt 2 - 3varieties of cheese Cheese products produced in adairy establishment Made from milk
registered by CFIA. less than 2% M.F.
Lessthan 2%
M.F.
To include a minimum of 2 with M.F. 2% or less.
4 varieties of yogurt
Starch 2 breakfast starch items e.g. baked beans, potatoes etc. Prepared with
little or no fat.
Vegetable 1 breakfast vegetable e.g. sliced tomatoes, stewed tomatoes etc.
Bread Products 1- 2 freshly baked e.g. muffins, sweet buns etc. If 2 are provided, 1 must be Low fat, high
products low fat/high fibre (less than 30% of calories from fat and a fibre whole grain
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minimum of 3 grams of fibre per serving). products.
2 - 4varieties of sliced Minimum of 50% must be 100% whole wheat or multi-grain
bread with aminimum if 2.5 grams of fibre per slice.
1- 2 varieties of specialty e.g. bagels, English muffins etc.
bread
If 2 are provided, 1 must be 100% whole wheat or multi-
grain containing a minimum of 2.5 grams of fibre per
serving.
Bever agel 3 hot beverages Tea (regular, decaffeinated, herbal), Coffee (regular, Decaffeinated/
decaffeinated, flavoured) and Hot Chocolate.
caffeine-free.
Pasteurized 100% juice with no sugar added, |AW Canada's
Fruit juice: 2 - 3varieties Food and Drug Regulations and the Canadian Food
Inspection Agency (CFIA). 1 fruit juice may have sugar
Vegetablejuice: 1-2 added, such as cranberry cocktail.
varieties
A minimum of 1 must be skim milk or 1% M.F. Pasteurized | Lessthan 2%
Dairy (2 - 3 varieties) cow’s milk with vitamin D and A added IAW Canada’s M.F.
Food and Drug Regulations.
If provided, to include a maximum of 2 flavours. Made of
Optional: fruit flavoured natural fruit flavour extract and/or artificial fruit flavours. Low calorie, low
drinks Shall contain 24 - 48 mg of vitamin C per 100 ml of ready to | sugar.
serve portion IAW Canada’s Food and Drug Regulations.
(0- 2 varieties)
Less than 2% fat.
Lactose free containing calcium, vitamin D and vitamin A in
comparable quantities to cow’ s milk e.g. soy/rice milk etc.
Non-dairy beverages, up to
2 varieties, if required
Condiments 2 types of spreads e.g. peanut butter, chocolate nut spread, cheese spread etc. Reduced sugar

3-5varietiesjam/jellies
plus:

-honey

-Syrup

-butter and/or margarine
-ketchup

-mustard

-mayonnaise

-hot sauce

and fat varieties.

WWhere potable water isavailable, bottled water shall not be provided. Canned soda pop, sportsdrinks, energy
drinks, thirst quenchers, flavoured/sparkling/fortified bottled water products are not authorized.
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-meat sauce

Category Meal Item Availability Definition/ Specification? Healthier
Standard Choices
Soup 1 soup Broth based or
milk based using
milk with less
than 2% M.F.
Main Entrée? 1 freshly prepared hot Provide fish option at least twice per week. Meat must be Lean medt, fish,
protein dish with federally inspected and CFIA approved. seafood and
At least one appropriate vegetarian
choiceistobea accompaniments choices prepared
healthier choice® with cheese made
prepared with from milk less
little or no fat. than 2% M.F.
One meatless
protein dish to be Little or no added
included®. Vary fat or salt.
on arotating Whole grains.
basis.
Whole grain
1 pasta dish (optional) pasta, 2% M.F. or
less sauce,
tomato sauce.

2 different ala carteitems.

Sandwiches
2 - 6 varieties of sandwich
fillings

Wholewheat or multi-grain pastato be offered as 25%
of pasta menu items. 2 varieties of sauce, one of which
contains a source of protein.

listobea healthier choice. SeeHealthier Choice
Entrée Recipes on the D Food Svcswebsite. Vary on a
rotating basis.

1 - 2 mixed fillings e.g. tuna, salmon, egg etc.

1- 4 dliced meats, at least 1 lean meat containing lessthan 5
grams of fat per serving and containing less than 1,000
milligrams of sodium per serving. Low calorie condiments
(calorie reduced mayo, mustard, etc.) to be provided.

2 - 4 varieties of sliced bread, at least 50% must be 100%
whole wheat or multi-grain containing a minimum of 2.5
grams of fibre per dice.

1 - 2 varieties of specialty bread, e.g. roll/bun, flat bread,
sliced bread, tortillawraps, etc. If 2 are provided, 1 must be
low fat/high fibre (less than 30% of calories from fat and a
minimum of 3 grams of fibre per serving).

Lean meat (ham,
turkey), salmon
or tuna packed in
water. cheese
made from less
than 2% M.F.

Whole grain
products.

2 Standar dized recipes areto be followed. Food for 50, Professional Chef, CF Recipes (CFP 225) and CF Healthier
Choice Recipes are approved sour ces.
3 When serving lessthan 30, an a la carte menu may be used; however, one healthier choice main entrée must be

available.

4 Criteria: 400 calories, 15 g fat (5 g saturated & 10 g unsaturated), 600 mg sodium per serving.
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Category

Meal Item Availability
Standard

Definition/ Specification

Healthier
Choices

Starch

1-2 starch items

€.g. potato, rice, couscous etc.

At least one prepared with little or no fat.

Brown/wild rice.
Potatoes with
skin. Prepared
with little/ no fat.

Vegetables

1 -2 cooked vegetables

At least 1 prepared with no added fat. Offer at least one
dark green and one orange vegetable daily.

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

Salads

Selection of salads as per the salad bar standard.

Made with little
or no fat

Fruit

6 - 8 varieties| AW season

May include a maximum of 2 canned and 1 dried varieties.

Fresh, frozen
without added
sugar or canned
in unsweetened
fruit juice.

Dessert

1- 2 prepared desserts

e.g. milk puddings, gelatin, fruit based desserts (i.e.
cobblers, crisps), cereal squares.

2% or lessM.F.
and whole grains.

Low fat and
2 - 4 baked desserts e.g. cakes, cookies, pies, squares. whole grain.
| ce cream/fr ozen yogurt Toinclude low fat varieties. 2% or lessM.F.
(1 - 2flavours)
Yogurt (4 flavours) To include aminimum of two with M.F. 2% or |ess. 2%orlessM.F.
Bread Products 2-4varietiesof diced bread | Minimum of 50% must be 100% whole wheat or multi- Whole grain
grain with aminimum if 2.5 grams of fibre per dice. products.
e.g. bagels, pitabread etc. If 2 are provided, 1 must below | Whole grain
1- 2typesof specialty bread | fat/high fibre (Iessthan 30% of calories from fat and a products.
products minimum of 3 grams of fibre per serving).
Category Meal Item Availability Definition/ Specification Healthier
Standard Choices
Beverage® 3 hot bever ages Tea (regular, decaffeinated, herbal), Coffee (regular, Decaffeinated/
decaffeinated, flavoured) and Hot Chocolate.
Dairy (2 - 3varieties) caffeine-free.
A minimum of 1 must be skim milk or 1% M.F. Pasteurized
cow’s milk with vitamin D and A added IAW Canada's Less than 2%

5Where potable water is available, bottled water shall not be provided. Canned soda pop, sportsdrinks, energy
drinks, thirst quenchers, bottled water, flavoured, sparkling, fortified or other bottled water products are not

authorized.
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Fruit juice (2-3varieties)

Vegjuice(1- 2 varieties)

Non-dairy beverages, up to

2 varieties, if required

Optional: fruit flavoured
drinks

(O- 2 varieties)

Optional: pop

(0- 4 varieties)

Food and Drug Regulations.

Pasteurized 100% juice with no sugar added IAW Canada’s
Food and Drug Regulations and the Canadian Food
Inspection Agency (CFIA). 1 fruit juice may have sugar
added, such as cranberry cocktail.

Lactose free containing calcium, vitamin D and vitamin A
in comparable quantities to cow’s milk e.g. soy/rice milk.

If provided, to include a maximum of 2 flavours. Made of
natural fruit flavour extract and/or artificial fruit flavours.
Shall contain 24 - 48 mg of vitamin C per 100 ml of ready
to serve portion IAW Canada’ s Food and Drug Regulations.

If provided, to include aminimum of one low calorie
variety and a maximum of 4 flavours.

M.F.

Lessthan 2%
M.F.

Low calorie, low
sugar.

Category Meal Item Availability Definition/ Specification® Healthier
Standard Choices

Main Entrée 1- 2freshly prepared hot Provide fish option at least twice per week. Meat must be Lean medt, fish,
protein dish with federally inspected and CFIA approved. seafood and

At least one appropriate vegetarian

choiceistobea accompaniments. choices prepared

healthier choice’ with cheese made

prepared with from milk less

little or no fat. than 2% M.F.

One meatless
protein dish to be
included®. Vary
on arotating
basis.

1 pasta or sandwich choice

lalacarteitem. See
Healthier Choice Entrée
Recipes on the D Food Svcs

Wholewheat or multi-grain pasta to be offered as 25%
of pasta menu items. 2 varieties of sauce, one of which
contains a source of protein.

Recommend Healthier Choice Entrée Recipes on the D
Food Svcswebsite.

Vary on arotating basis.

Little or no added
fat or salt. Whole
grans.

Whole grain
pasta, 2% M.F. or
less sauce,
tomato sauce.

6 Standar dized recipes areto be followed. Food for 50, Professional Chef, CF Recipes (CFP 225) and CF Healthier
Choice Recipes are approved sour ces.
7 Criteria: 400 calories, 15 g fat (5 g saturated & 10 g unsaturated), 600 mg sodium per serving.
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website for options.

Category Meal Item Availability Definition/ Specification Healthier
Standard Choices
Leaf 1 leaf salad without dressing/ | e.g. Tossed Salad, Spinach Salad etc. Prepared with
ingredients containing fat little or no
fat/high fat
Optional: 1 other salad that ingredients.
may contain dressing/ e.g. Caesar salad, Spinach etc.
ingredients containing fat
Raw V egetables 5-8 e.g. radishes, green onions, celery sticks, carrot sticks, turnip
sticks, sliced cucumber, tomato wedges, mushrooms, sliced
zucchini, green/red pepper, broccoli, cauliflower etc.
Starch, Bean, or 3-4 e.g. coleslaw, pasta salad, three-bean salad, marinated Prepared with
Marinated Salad vegetable salad etc. little or no fat.
Ensure avariety at each meal.
Protein Choice 1 type of protein choice e.g. diced meat, fish product etc. Fish and lean
meat/poultry
Meat from federally inspected source and CEIA approved lessthan 5

only.

grams of fat per
serving.

Meatless Protein 1 meatless protein choice e.g. chick pesas, other legumes, egg, hummus, bean dip etc. Prepared with
Choice little or no fat.
and
2 - 4 types of cheese Cheese products produced in adairy establishment registered
by CFIA or equivalent. Lessthen 2%
M.F.
Toinclude at least one low fat variety such as cottage cheese
containing less than 2% M.F.
Pickles/Olives 2 - 3 varieties of e.g. olives, beets, onions, dill pickles, gherkin pickles etc.

pickles/olives
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Condiments »  mustard, ketchup,
mayonnaise (reg and low
fat), vinegar, oil

»  3varieties of meat sauce

» salad dressings:

e 3-5varietiesof e.g. BBQ Sauce, hot sauce etc.
regular
e 3-5varietiesof
low fat
» 2-3vaietiesof
crackers

»  sdt, pepper, and other
assorted spices

»  butter and/or
margarine

e.g. melbatoast, bread sticks, biscuits etc.

NOTE:

1 The minimum standard as outlined in this annex and the menusin Appendix 1 to Annex B shall
be incorporated to maintain a reasonable and effective minimum guide to food quantities
applicable to this contract.

2. Officers Mess to be stocked with hot and cold beverages, snacks and applicable condiments.

3.n/a
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ANNEX B

4.

SALAD TABLE MENU PATTERN

a. Each lunch and dinner/supper shall have a salad table and offer as a minimum the following
choices:

Protein Choice: 1 type of protein choice (e.g. sliced meat or fish product)

M eatless protein choice: 1 meatless protein choice e.g. chick peas, other legumes, egg,
hummus, bean dip and 2 types of cheese (hard (e.g. cheddar), soft (e.g. brie, cream, cottage
etc...) four varieties

Condiments. mustard, ketchup, mayonnaise (reg and low fat) 3 varieties of meat sauce (e.g.
BBQ Sauce), vinegar, oil and salad dressing (5 varieties of regular and 5 varieties of low fat), 3
varieties of crackers (including melbatoast, bread sticks, and biscuits), salt, pepper, and other
assorted spices

Pickles: 5 varieties of pickles (e.g. olives, beets, onions, dill pickles, gherkin pickles etc...)

L eaf Salads: Two leaf salad isto be premixed e.g. Caesar Salad, Spinach etc... and one |eaf
salad which allows the diner to assemble from provided ingredients. Ingredients will include,
sliced radishes, onion rings, diced cucumber, diced tomato, diced green peppers

Vegetables: Fresh raw vegetables - 8 varieties (e.g. radishes, green onions, celery sticks, carrot
sticks, turnip sticks, sliced cucumber, tomato wedges, mushrooms, sliced zucchini, green/red
pepper, broccoli, cauliflower, etc...)

Starch, bean or marinated vegetable salad: 3 per meal, prepared using oil or dressing
sparingly (e.g. coleslaw, pasta salad, three bean salad etc...)
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ANNEX B
5. DISPERSED HOT MEALS (HAY BOX) AND HOSPITAL HOT PACK MENU
PATTERN

a Each dispersed hot meal (hay box) shall be produced using the foods prepared for the
meal that is to be served in the dining room at the same time. It shall consist of:

(). soup (with crackers);
2 main protein meal (asindicated by an asterisk (*) on weekly menu pattern);
3 starch item;
(4 vegetable (cook's choice);
(5) tossed salad, or coleslaw or assorted raw vegetables,
(6)  freshfruit;
@) one prepared or baked dessert (cook's choice);
(8 bread or rolls and butter or margarine; and
9 Two beverages
(10)  appropriate condiments.
Note: The quantity for the main protein dish and starch choice shall be 10% for dispersed meals.

b. Each meal shall be accompanied by a card indicating the amount per serving, etc. pork
chop - one; boiled potato - two pieces; cookies - three.

C. Hospital Hot Pack meals normally over 6 per meal. (Thereisan 8 - bed medical facility
at the Training Centre)

d. Remote feeding standards shall be as per minimum standard. Daily menu patterns (minus
light lunch). Feeding standard as per portion size in Annex D.

ANNEX B



Annex “B”
Minimum Standard Menu Patternsand Cycle Menus

6. INDIVIDUAL BOXED MEALS

a. To provide and issue, at the time requested, quality, individual cold-box meals, and
condiments in the quantity requested.

b. Each box meal is to be time and date stamped when completely assembled and stamped in
English with "Consumption must be within four hours unless refrigerated” and in French
“Doit étre consommeé dans les quatre heures, sauf si réfrigéré”. Meals are to be held under
refrigeration until pick-up. Holding times and temperatures must be in accordance with the
Food Safety Code of Practice for Canada’s Foodservices Industry. Meals are to be picked
up by a designated member of Canada at a specified food service location.

c. Where possible, the Contractor is to be advised by the CTC FSO of a requirement 48 hours
in advance of pick-up.

d. Individual boxed meals shall consist of:

BOX BREAKFAST BOX LUNCH/DINNER
One fruit Two sandwich — 1 of sliced solid meat
One juice - 1 with a mixed filling
_ _ Or 1 sandwich with mixed filling
Cereal (with 250 ml milk) 1 solid meat item with a roll,
Egg Or 1 cold plate with sliced meats + a solid meat item with two rolls.
Breakfast meat or alternative (meat, cheese yogurt) (Note: a variety of fresh bread products is to be used, e.g. one

sandwich whole wheat and one white bread.)
Two breakfast bread products

] ) Side salad or assorted raw vegetables
Appropriate condiments
Condiments appropriate for sandwich and salad
Fresh or canned fruit

One prepared or baked dessert

Two juice

One pocket supplement (for example, granola bar, nuts, or cheese
and cracker pack
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ANNEX C

STANDARDS OF FOOD QUALITY

N.B. Thefood specifications listed below are the minimum quality acceptable. Substitutions
will be acceptable only if the products offered are of an equal or higher quality.

Spec Codes are as per the Food Service Meat Manual, 3rd Edition, Nov 2000, ISBN 0-
920391-20-6 which is provided by the Canadian Meat Council (http://www.cmc-
cvc.com/english/publications_e.asp).

Title: Milk & Milk Creamers

DESCRIPTION

Milk, White 2%,

Milk, Chocolate 2%,

Milk, White Skimmed,

Milk Cream 10%,

Milk, White 2%,

Milk, Chocolate 2%,

Milk Creamers, 18%,
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Title: Bread and Bakery Products

Description

Bread, white, Sliced, Expiry
date/Best before Date MUST be
12 to 14 days from the day of
delivery

Bread, Texas Toast White

Bread, 100% Whole Whezt,
Sliced, Expiry date/Best before
Date MUST be 12 to 14 days
from the day of delivery

Bread, Multigrain

Bread, Raisin, Cinnamon Raisin
also acceptable

Bread, French must be Thick
Slice

Bread, Rye Dark

Sausage Buns (must be 6” and
sliced) No Substitute

Rolls, Sesame Seed Top,
Hamburger Buns

Rolls, Hotdog, Side Split Bun or
Top Sliced Bun

Rolls, Kaiser Rolls

Rolls, Sub Buns must be 9 inch
and must be ore-dliced no
substitute

English Muffins, Raisin or
Cinnamon Raisin are preferable,
Whole Wheat will aso be
acceptable approx 62g each

English Muffins, Plain
approximately 62 g each
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Bagels, Plain

Bagels, Sesame

Bagels, Cinnamon Raisin

Bagels, 12 Grain

Bagels, Whole Wheat Sesame

Pita Bread 8" No Substitute

Tortilla, While Wheat and Flax,
10" No Substitute

Tortilla, Origina White, 10" No
Substitute

Tortilla, Tomato Basil, 10" No
Substitute

Miscellaneous additional other
items not listed herein at
wholesale price

Title: EGGS

Fresh Canada Grade “A” Large Eggs,
Minimum 56 grams per Eggs, 180
Eggs per Case. Advise Grams being
Offered: Guaranteed 56 grams

Title: Fresh Fruit & Vegetables

Description

Apples, Gala 113 count size
only, No Substitute

Apples, Granny Smith 113
count size only, No Substitute
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Apples, Red Delicious 113
count size only, No Substitute

Apples, Golden Delicious 113
count size only, No Substitute

Apples, Mcintosh 125 Count
Size only, No Substitute

Bananas No. 1 Premium
Chiquitaor Dole, No
Substitute

Broccoli, Fresh, 18 count size,
No Substitute

Cabbage, Greens, Fresh

Cantaloupes, 18 count size.
DND will accept the 15 count
sizeonly whenthe 18’ s are
unavailable. Only the 15-count
sizewill be accepted asa
substitute. DND MUST be
notified immediately, at time
of ordering, which size will be
provided to adjust the
quantities required.

Carrots, Large (Not Jumbo)
No Substitute

Cdiflower, Fresh 12 count
size,

No Substitutes

Celery, Fresh

English Cucumbers, Medium
12 count size, No Substitute

Grapes, Greens, Seedless must
be Medium size only, No
Substitute
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Grapes, Red, Seedless, must be
Medium size only, No
Substitute

Honeydew Melon, 9 count
Size,

No Substitute

Kiwi, Avg weight 99g must be
36 Volume Filled Size, No
Substitute

Lemons, Medium, 140 count
size,

No Substitute

Lettuce, Romaine, 24 count
size case only

Lettuce, Iceberg, 24 count size
case only

Mushrooms, Bulk, MUST be
#1 quality, No Substitute

Onions, Spanish, Bulk,
No Substitute

Onions, Red,
No Substitute

Onions Green

Oranges, 113 count size,

No Substitute

Peppers, Green, Large, Fancy,
No Substitute

Peppers, Orange, Large,
Fancy, Hot House Peppers
only,
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No Substitute

Peppers, Red, Large, Fancy,
Hot House Peppers only

No Substitute

Peppers, Yellow, Large,
Fancy, Hot House Peppers
only

No Substitute

Potatoes, Chef, Round White,
Range from 2-3/4 to 4-1/2,

No Substitute

Potatoes, <Baker> 80 ct size
only

No Substitute

Radishes

Spinach

Squash Zucchini

Tomatoes, 6 x 7 medium only

No Substitutes

Turnip

Watermelon, Seedless

Cabbage, Red

Cherry Tomatoes

Muselin Mix Lettuce

Kale, Flowering, 24 count

No Substitute

Parsley, Fresh

Romaine Lettuce, (Vacuum-
Packed)
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No Substitute

Tossed Salad, consisting of
Lettuce, Red Cabbage &
Shredded Carrot, Washed
(Ready to Eat)

Pears, 110-120 count

Pineapples
Squash Buttercup

Strawberries, 8 to 12 one
pound size containers per case
(1 pound size containers
maximum

Alfalfa Sprouts

Miscellaneous additional other
items not listed herein at cost
price plus 20% markup

Title: Meat, Poultry & Fish

DESCRIPTION

Beef Inside Round, Grade A or
AA, fat content 114" trim
(Canadian), Spec code 168
FROZEN

Beef Inside Round, Grade A or
AA, fat content 114" trim
(Canadian), Spec code 168,FRESH

Beef Whole Striploin, Grade A
or AA, Maximum Fat Content
1/4" trim Spec Code C11, FROZEN
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Beef Whole Striploin, Grade A
or AA, Maximum Fat Content 1/4"
trim, Spec Code C11, FRESH

Beef Prime Rib Cap Off Shortcut
(Boneless), Grade A or AA (Oven
Ready) Maximum Fat Content
1/4" trim, Spec Codell0
FROZEN

Beef Prime Rib Cap Off Shortcut
(Boneless), Grade A or AA
(Oven Ready) Maximum Fat
Content 1/4" trim, Spec Code
110 FRESH

Beef Striploin Steak Center Cut
3/ 4" thick, Grade A or AA,
Maximum Fat Content 1/4" trim,
8 0z Cut Spec Code 1180 A
FRESH

Beef Striploin Steak Center

Cut 3/ 4" thick, Grade A or

AA, Maximum Fat Content 1/4"

trim, 8 oz Cut, NOT individually

wrapped Spec Code 1180 A
FROZEN

Beef Brisket Pickled (Brisket
Point) 83% Lean, (in brine in a
pail only no substitute) Grade
AA minimum

Beef Ground Lean 83% or
greater (Twice Ground), No
organs added. Spec Code 136
FROZEN

Beef Ground Lean 83% or
greater (Twice Ground), No
organs added. Spec Code 136
FRESH

Diced Beef 1" (7% Fat) Spec
Code 135 FROZEN

Baby Beef Liver Skinned &
Deveined, 40z portion, Grade AA
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minimum FROZEN
Skylark No
Substitute

Fresh Dry Cooked Roast Beef
Round, Harvest Gold No
Substitute

Beef Cookhouse Burgers, 60z
servings Maple Leaf®

No Substitute

Broiled Meatballs, 1/2 0z servings,
Fully Cooked, FROZEN, Maple
Leaf no substitute

Donair Meat, Regular, Must be
Pre Sliced, Mr. Donair no
substitute

Veal Inside Round B & R, Spec
Code C 31 FROZEN

Veal Cutlet Delicated twice, 6 0z
portions Spec Code 1336,
FROZEN

Veal Cutlet Delicated twice, 6 0z
portions Spec Code 1336, FRESH

Pork Ham Fresh, B & R, Canada
Grade A or AA, fat content 1/4"
thick, Spec Code 1402 R
FROZEN

Pork Ham Fresh, B & R, Canada
Grade A or AA, fat content 1/4"
thick, Spec Code 1402 R FRESH

Pork Loin Boneless Canada
Grade A or AA, Fat content 1/4"
thick, Spec Code 413 FROZEN
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Pork Loin Boneless Canada
Grade A or AA, Fat content 1/4"
thick, Spec Code 413 FRESH

Pork Spareribs, without shinbone
& tail off (Spec code 416B),
FROZEN Olymel No Substitute

Pork Spareribs, without shinbone
& tail off (Spec code 416B),
FRESH Olymel no substitute

Pork Chops Centre Cut, 4 0z
portions, Canada Grade A or
AA, Spec code 1412 FROZEN,
must be layered

Pork Chops Centre Cut, 4 0z
portions, Canada Grade A or AA,
Spec code 1412 FRESH

Pork Culet Centre Cut from
Boneless Loin, Delicated twice,
Grade A minimum, 6 oz Portions
FROZEN

Smoked Hot Italian Sausage
(Sized 7" - 4 kg case) FROZEN
Schneider's No Substitute

Toupie Ham, FRESH Melrose no
substitute

Ham Cooked LOAF Solid
Muscle 5kg 4" x 6" (pullman)
17% Protein FRESH

Ham Leg Smoked, Shankless,
Skinless Low Moisture (Netting
Off) FRESH Boucher No
Substitute

Ham, Black Forest, Solid Muscle
17 % Protein FRESH Olymel
No Substitute
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Chicken, 114 Cut, Canada Grade
A, approx 8-10 oz portions Spec
code 1232 FROZEN

Chicken, 114 Cut, Canada Grade
A, approx 8-10 oz portions Spec
code 1232 FRESH

Chicken Breast, Natural
Boneless, 6 oz Portions, 20%
Protein (water & salt content
only no phosphate no fowl)
FRESH

Chicken Breast, Natural
Boneless, 6 oz Portions, 20%
Protein (water & salt content
only no phosphate no fowl)
FROZEN Valley House No
Substitute

Chicken, Diced, Natural Meat
(/2" Dice) FROZEN Flamingo
no substitute

Chicken Cordon Bleu, 6 oz
portions, FROZEN Galco No
Substitute

Chicken Kiev, 5 0z portions,
FROZEN Galco No Substitute

Chicken Balls, FROZEN Valley
House No Substitute

Chicken Breast Strips Solid
Muscle and ALL White Meat,
FROZEN Agro no substitute

Chicken Breast Breaded, 35 x 3.5
to 4 oz portions, Galco's
Thunder Crunch sold under Olymel
Logo No Substitute FROZEN

Chicken Wings Plain (Drumetts
& Wingetts in two pieces), Pre
Cooked FROZEN, Type 3 Class 9




ANNEX C

Chicken Wings Plain (Drumetts
& Wingetts in two pieces),
FRESH Type 2 Class 9

Turkey, Whole Utility, Grade A
(10 kg and up) FROZEN

Turkey, Whole Utility, Grade A
(10 kg and up) FRESH

Turkey Roast Cooked Solid
White Meat, FRESH Flamingo,
NO Substitute

Fajita Chicken Roast, fully cooked
(strips not acceptable) FRESH
Maple Lodge No Substitute

Roasted Fajita Chicken Strips (3/8
thick 1” wide, 4”in length) Fully
Cooked Frozen, Maple Leaf

No Substitute

Bologna, Fresh Lester’'s

No Substitute

Weiners 5” 12/1b (all beef only)
FROZEN Maple Leaf

No Substitute

Pastrami Bottoms, FRESH
Shopsy® No Substitute

Montreal Style Smoked Meat
FRESH Shopsy No Substitute

Salami All Beef, FRESH Maple
Leaf no substitute

Kielbasas Coil, 3 kg, FRESH
Maple Leaf no substitute

Shrimp Raw headless, Peeled &
Deveined, Tail off, 31-40 ct
(Black Tiger) FROZEN, Highline,
NO Substitute




ANNEX C

Shrimp Lightly Breaded, 21 - 25 Ct
FROZEN FPI No Substitute

Imitation Crab, FROZEN by Reeds
Choice no substitute

Cooked Salad Shrimp (Warm
Water) 90-130 ct, tail off and
peeled, Frozen, FRI code 97052
No Substitute.

Scallops Lightly Breaded, 1QF,
13-20ct Canadian East Coast
Highliner No Substitute

Scallops, 1QF, 30-40ct Canadian
East Cost, Highline, No Substitute

Sole IQF, 6 oz Portions FPI No
Substitute

Cod Loin IQF, 4 oz Portions
Highliner No Substitute

Atlantic Salmon Fillets Supreme
60z Portions, FROZEN True
North Salmon Co no substitute

Whole Salmon (Atlantic)
FRESH, 8 to 10 Ib per salmon
True North

No substitute

Salmon Steaks, 6 oz portions, IQF
Highliner no substitute

Rainbow Trout Fillets Boneless 6
to 70z portions FROZEN
Mirabel, No Substitute

Halibut Steak, 6 oz portions,
FROZEN Mirabel No Substitute

Pub Style Batter Crisp Haddock
Fillets, 112 g each, FROZEN
Highliner no substitute
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Haddock Loins, 5 0z portions,
IQF, Highliner No Substitute

Salt Cod Bits, FROZEN 20 x 1 1b
Ocean Blue No Substitute

Captain Burgers by Highliner, 66
x 2 .33 oz portions, FROZEN, No
Substitute

Pork and Creton, Seasoned by
LaFleur No Substitute

Lamb Leg Boneless (must be New
Zedland) Spring Lamb
FROZEN

Grilled Steak Strips (3/8" thick,
lll

wide, 4" in length), Fully Cooked,
FROZEN Maple Leaf No
Substitute

Cooked Beef / Onions & Peppers
by The Original Philadelphia
Cooked Steak FROZEN No
Substitute

Pork Loin Skewer, Seasoned (40 x
85g), FROZEN Expresco No
Substitute

Chicken Breast Skewer,
Seasoned (40 x 90g), FROZEN
Expresco No Substitute

Samosa Beef, 60 x 42g FROZEN
Born Bay No Substitutes

Samosa V egetable, 60 x 429
FROZEN Born Bay No substitute

Meatless Beef (Soy Beef),
Medium Shred, FROZEN, Oh
Natura by Schneider's No
Substitute
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Title: Miscellaneous Groceries

Description

Cake Mix, Chocolate, Quaker no
subdtitute

Cake Mix, White, Quaker no
substitute

Brownie Mix, Quaker no substitute

Cheese Cake Mix, Shirriff no
substitute

Graham Crumbs, Christie no
substitute

Marshmalows Mini Fruit, Kraft no
Subdtitute

Marshmdlows Mini White, Kraft no
subdtitute

Jelly Powder, Lemon, Shirriff
No substitute

Jdlly Powder, Lime, Shirriff
No substitute

Jelly Powder, Orange, Shirriff no
substitute

Jelly Powder, Peach, Shirriff
No substitute

Jdly Powder, Rasberry,Shirriff

No substitute

Jdly Powder Strawberry Shirriff, No
subgtitute

PieFilling, Apple, E.D. Smith
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No Substitute

FieFilling Blueberry E.D. Smith No
Substitute

PieFilling Cherry E.D. Smith No
Substitute

PieFilling Lemon Shirriff,
No Substitute

Pudding, Indant, Banana Cream,
Shirriff

No Substitute

Pudding, Indart, Butterscotch,
Shirriff, No Substitute

Pudding, Instant, Chocolate,
Shirriff, No Subdtitute

Pudding, Irgat,Vanilla,
Shirriff No Subdtitute

Four, All Purpose, Robin Hood No
Substitute

Flour, Pastry Monarch by ADM
No Substitute

Rolled Oats, Robin Hood
No Substitute

Sugar, Brown Lantic

No Substitute

Sugar, Icing, Lantic
No Subgtitute

Sugar, White, Lantic
No Substitute
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Sugar, White, Individuds, Lantic
No Substitute

Bacon Bits, Schneiders

No Substitute

Beef Gravy Mix, Knar
No Subgtitute

Chicken Gravy Mix, Knorr
No Subgtitute

Gravy Mix Au Jus, Knorr
No Substitute

Cered, Vaiety, Individud Servings,
Kelogg's, No Substitute

Chegrio’s, General Mills
No Substitute

Honey Nut Cheerio’s, Generd Mills
No Substitute

Multigrain Cheerios, Generd Mills
No Substitute

Oatmeal Crisp, Genera MillsNo
Subgtitute

Nature Valey Granolawith Fruit, by
Generd Mills

No Subdtitute

Lucky Charms, Genera Mills
No Substitute

Cered, Raisn Bran, Sleeve Pack,
Kellogg's No Substitute

Cered, Rice Krispies, Seeve Pack,
Kelogg's No Substitute
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Cered, Harvest Crunch, Quaker No
Substitute

Oatmedl, Plain, Individua Servings,
Quaker

No Substitute

Oamed, Variety Pack Individuds,
Quaker

No Substitute

Cookies, Fruit Creme, Peck Freen
No Substitute

Cookies, Fudgee-O, Christie No
Substitute

Cookies, Shortcake, Peek Frean
No Substitute

Cookies, Chocolate Chip Peek
Freen, No Subdtitute

Granola Bar, Chewy Chocolate,
Quaker No Substitute

Crackers, French Onion, Christie No
Substitute

Crackers, Ritz Plain, Christie No
Substitute

Crackers, Vegetable Thins, Christie
No Substitute

Crackers, Bacon Dippers, Chrigtie
No Substitute

Crackers, Individuds, Chrigtie
No Substitute

Croutons, Seasoned, Brownberry
Ovens
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No Substitute

Bread Crumbs, White Only, Branded
No Subdtitute

Dressing, Creamy Ceasar, Kraft No
Subdtitute

Dressing, Golden Italian, Kraft

No Substitute

Dressing Greek / Feta &
Oregano Kraft

No Substitute

Dressing, Zesty Italian, Kraft

No Substitute

Dressing, Rancher's Choice,
Kraft, No Substitute

Dressing 1000 Island,
Individuals, Hellmann's (only
pouch packaging will be
accepted and a dispensing
unit from Hellmann's is
required) No Subdtitute

Dressing,French, Individuas,
Hdlmann's

(only pouch packaging will be
accepted and adispensing unit from
Hellmann'sis required)

No Substitute

Dressing, Itdian, Individuds
Hdlmann's

(only pouch packaging will) be
accepted and adispensing unit from
Hellmann'sis required)

No Substitute
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Dresing, Ranchers Choice,
Individuas,

Hellmann's (only pouch packaging will
be accepted and a dispensing unit
from Hellmann'sisrequired) No
Subdtitute

Dressing, French, Individuds,
Hellmann's

(only pouch packaging will be
accepted and a dispensing unit from
Hellmann'sis required)

No Substitute

Dressing, Itdian, Individuas
Hellmann's

(only pouch packaging will be
accepted and adispensing unit from
Hellmann'sisrequired)

No Substitute

Dressng, Ranchers Choice,
Individuals,

Hellmann's (only pouch packaging will
be accepted and a dispensing unit
from Hellmann'sisrequired) No
Subgtitute

Dressing, Mayonnaise, Low Calorie,
Kraft No Subgtitute

Dressing, Salad Bowl by Kraft, No
Substitute

Miracle Whip by Kraft
No Substitute

Horseradish, Mrs. Whytes
No Substitute
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Jm  Blueberry, Individuds, (Pure)
Smucker's, No Substitute

Jm  Raspberry, Individuds (Pure)
Smucker's, No Substitute

Double Fruit, Individud (Pure)
(Strawberry), Smucker's

No Substitute

Dressing, Balsamic, Individuds,
Helmann's (only pouch packaging
will be accepted and a dispensing unit
from Hellmann'sis required)

No Substitute

Dressing, Ceasar LIGHT,
Individuals Hellmann's (only pouch
packaging will be accepted and a
dispensing unit from Hellmann'sis
required) No Substitute

Dressing, Italian LIGHT,
Individuals, Hellmann's (only pouch
packaging will be accepted and a
dispensing unit from Hellmann'sis
required) Hellmann's No Substitute

Cheese Whiz, Kraft
No Substitute

Honey, Individud Portions, Kraft No
Substitute

Honey, Beskig
No Substitute

Kidney Beans, Primo
No Substitute

White Beans, Branded
No Substitute
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Pess, Y dlow, Split, Branded
No Substitute

Pot Barley, Branded
No Substitute

Wine, White, Cooking, acohol free,
Rudersheim distributed by Elco

No Substitute

Wine, Red, Cooking, acohol free,
Rudersheim distributed by Elco

No Substitute

Cornsgtarch, Canada
No Substitute

Beans, in Tomato Sauce, PaulaNo
Subdtitute

Cream Style Corn, Paula
No Substitute

Mushrooms Pieces & Stems
(North America), Riviera

No Substitute

Tomato Puree, Heinz

No Substitute

Tomatoes, Diced, Primo

No Substitute

Tomatoes, Whole, Bell' Orto
No Substitute

Sliced Beets, Paula

No Substitute

Pancake Mix, Complete,

Robin Hood, No Substitute
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Pancake Syrup, Old Style
No Substitute

Rice, Long Grain, Uncle Ben's

No Substitute

Pasta, Bow Ties, Medium,
Primo, No Substitute

Pasta, Egg Noodle, BROAD,
Italipasta

No Substitute

Pasta, Fettuccine, Italipasta

No Substitute

Pasta, Fusilli, Italipasta

No Substitute

Pasta, Lasagna, Italipasta

No Substitute

Pasta, Macaroni Elbows, Italipasta
No Substitute

Pasta, Spaghetti 10", Italipasta

No Substitute

Pasta,Penne Rigate, Italipsta
No Substitute

Pasta, Radiatori Tricolour,
Italipasta, No Substitute

Pasta, Rotini, ltalipasta

No Substitute

Pasta Sauce, Alfredo, Knorr No
Substitute

Pasta Sauce, Parma Rosa, Knorr No
Substitute
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Hollandaise Sauce Mix, Knorr

No Substitute

Pickled Beets, Sliced, Bick's

No Substitute

Pickled Cocktail Onions,
Mrs. Whytes
No Substitute

Pickles, Bread N Butter, Bick's
No Substitute

Pickles, Dill, Hamburger Sliced,
Bick's, No Substitutes

Pickles, Dill, Medium Kosher
Style, Bick's, No Substitute

Hot Peppers, Sliced, Bick's,
No Substitute

Pickles, Gherkins, Bick's No
Substitute

Pickles, Olives Manzanilla, Trans
Alpine No Substitute

Pickles Pimentos, Mrs. Whytes No
Substitute

Pickles, Sweet Mixed, Bick's
No Substitute

Sauerkraut, Bick's
No Substitute

Chopped Garlicin Qil

Applesauce, Individua portions, Kraft
No Substitute
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Peach Halvesin Light Syrup, Tropic
No Subgtitute

Pineapple Slices in its Own Juice,
Dole No Substitute

Pear Halvesin Light Syrup, Tropic No
Substitute

Orange Mandarin Sections, Tropic
No Substitute

Grapefruit Sections, SunGem
No Substitute

Salt, Disposable Shakers, Diamond
No Substitute

Salt, Individuas, Wings
No Substitute

Pepper Disposable Shakers, Diamond
No Substitute

Pepper, Individuals, Wings
No Substitute

Salt, Table, Windsor
No Substitute

Soup Base, Beef, Stafford
No Substitute

Soup Base, Chicken, Stafford
No Substitute

Soup Mix, DRY, Chicken Noodle
Lipton Soup D'Jour
No Substitute

Soup Mix,DRY French Canadian

Pea Mix
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Lipton Soup D'Jour

No Substitute

Soup Mix, DRY, Ministroni Lipton
Soup D'Jour

No Substitute

Soup Mix, DRY Turkey Smoked
Rice Lipton Soup D'Jour No
Substitute

Soup Mix, DRY Vegetable Beef
Lipton Soup D'Jour

No Substitute

Soya Sauce, Wong Wing
No Substitute

Soya Sauce, Individuals, Wong
Wing

No Substitute

Steak Sauce 57,Heinz
No Substitute

Steak Sauce A-1, Intercorp
Excelle Foods

No Substitute

Steak Sauce H.P made &
distributed by Heinz

No Substitute

Bar-B-Q Sauce, Richardson's No
Substitute

Bar-B-Q Sauce, Individual
Portions, Kraft No Substitute

Honey Mustard Sauce,
Individual Portions, Richardson's
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distributed by Heinz No
Substitute

Sweet & Sour Sauce, Individual
Portions, Kraft

No Substitute

Honey Garlic Sauce, Sauce maker

No Substitute

Teriyaki Sauce, Sauce maker
No Substitute

Donair Sauce, Swest, Bonte
No Substitute

Ketchup Cry 0 Vac, Heinz
No Substitute

Ketchup, PLASTIC Bottle, Heinz
No Substitute

Ketchup, Heinz
No Substitute

Mustard, Heinz

No Substitute

Mugad, Individuds, Heinz
No Substitute

Rdish, Individuds, Hanz
No Subdtitute

Relish, Sweet Corn, Bick's

No Substitute

Chili Sauce, Heinz

No Substitute

Salsa Sauce, Mild, Pace Chunky
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No Substitute

Marinara Sauce, Bell' Orto by
Heinz

No Substitute

Sugar Waffle Cones, Medium,

Rio brand from Baxter’s or Joy
Brand, No Substitute

Chopped Surf Clams,
Sea Watch

No Substitute

Baby Clams, Deep Cove
No Substitute

Clam Nectar, Captain Fred (now
under the Sea Watch Logo)

No Substitutes

Tuna, Chunk, Light in Water,
Oceans

No Substitute

Salmon, Pink, Oceans

No Substitute

Vinegar, White, Heinz
No Substitute

Worcestershire Sauce, Lea &
Perrin

No Substitute

Cooking Spray, Pam
No Substitute
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Oil, Canola Harvest Hi Lo, O
Trans Fat Frying Qil, JIB (jug in
box) w/antifoam

No Substitute

Canola Harvest Canola Qil by
Canbra No Substitute

Olive Qil, Extra Virgin,
Carapelli

No Substitute

Shortening (Baking), Snowflake No
Substitute

Tomato Juice, Heinz

No Substitute

Juice Vegetable V-8 Plastishield
only, No Substitute

Orange Juice, PET only, Everfresh
No Substitute

Apple Juice, PET only, Everfresh
No Substitute

Ruby Red Grapefruit Cocktail, PET
only, Everfresh

No Substitute

Fruit Punch Drink, PET only,
Everfresh, No Substitute

Cranberry Cocktail, PET only,
Everfresh, No Substitute

Apple Tetra Pack Juice, Oasis by
Lassonde, No Substitute

Orange Tetra Pack Juice, Oasis by
Lassonde

No Substitute
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7-Fruit Tropical Juice, Tetra Pack
from Oasis by Lassonde No
Substitute

Drink, Apple Cocktail Express,
concentrated by Vitality No
Substitute

Drink, Passion Orange Guava
Express, concentrated by Vitality

No Substitute

Drink, Premium Orange Express,
concentrated by Vitality No
Substitute

Drink, Ruby Red Grapefruit
Express, concentrated by Ocean
Spray No Substitute

Tomato Juice, concentrated in a
BIB (bagin abox) by

BC Pride No Substitute

Crystal Drink, Cherry, Lipton
No Substitute

Crystal Drink, Peach, Lipton
No Substitute

Crysta Drink, Strawberry/Kiwi, Lipton
No Substitute

Crystd Drink, Raspberry/Blue, Lipton,
No Subdtitute

Crysta Drink, Tropica Punch,
Lipton, No Subdtitute

Drink Crystds, Grape, Lipton
No Substitute

Drink Crystals, Orange, Lipton No
Substitute
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Drink Crystals,
Pinegpple/Orange/Banana, Lipton, No
Substitute

Coffee Mate, Individual Portions,
Carnation, No Subgtitute

Evaporated Milk, Carnation
No Substitute

Hot Chocolate, Individuals, Swiss
Treat, No Substitute

TeaBags 1 cup (tagged), Tetley (not
individually wrapped) No Substitute

Coffee, Instant, Individuas Maxwell
House No Substitute

Whirl, (liquid butter) Ach

No Substitute

Butter, Dairy Town

No Substitute

Butter,Individuals, Lanctancia

No Substitute

Margarine, Individuals, Becel

No Substitute

Margarine, Soft, Monarch

No Substitute

Eggs, Whole, Liquid, Burnabrae
Farms No Substitute

Cheese, Cheddar, Medium
(Yellow), Kraft No Subgtitute

Cheese,Cheddar, Marble, Kraft No
Substitute
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Cheese, Cheddar, Mild,
Shredded, Kraft, No Substitute

Cheese, Mozzarella, Shredded

Racolli No Substitute

Cheese, Parmesan, Shredded
Delissio No Substitute

Cheese, Parmesan, Grated Delissio
by Kraft,

No Substitute

Cheese, Ribbon Sliced, Clover
Valley No Substitute

Cheese, Sub Cut, White, Diamond,
No Substitute

Cheese, Swiss, Kraft

No Substitute

Cheese, Havarti Dansburg
distributed by Bights Cheese
House No Substitute

Cheese, Cheddar, Old, Black
Diamond

No Substitute

Cheese, Monetary Jack Casino No
Substitute

Cheese, Feta, Krinos

No Substitute

Philadel phia Cream Cheese, Kraft
No Substitute

Philadel phia Cream Cheese, Kraft
No Substitute

Philadel phia Cream Cheese, Herb &
Garlic, Kraft No Substitute
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Philadelphia Cream Cheese,
Strawberry, Light only Kraft

No Substitute

Nutrifil Topping, Nutrifil
No Subdtitute

Fresh Fruit Sdad, (Fruit Blend
Chunks) in Light Syrup, Sun Gem
product code 5400

No Substitute

Coledaw, King'sonly, must comein
PAILS

No Substitute

Sdad Macaroni King's only,
must comein PAILS,

No Substitute

Sdad, Macaroni & Cheese
Keybrand only,
must comein PAILS

No Subdtitute

Potato Salad, Johnston's by

Keybrand only, must come in
PAILS, No Substitute

French Fries 3/8 cut, skin on,
Lamb Weston or McCain’s only

No Substitute

Potatoes, Diced, Seasoned,
Cavendish Farms or McCain’s
only, No Substitute

Potato Fry Seasoned Twigters,
Lamb Weston or McCain’'s
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No Substitute

Potato Slices, Lamb Weston

No Substitute

Asparagus Spears, Whole,
Canada Grade A, Omstead No
Substitute

Brussel Sprouts, Canada Grade A,
Omstead No Substitute

California Garden Blend, Canada
Grade A, Omstead

No Substitute

French Green Beans Canada
Grade A , Omstead No
Substitute

Green Beans, Cut, Canada Grade A,
Omstead, No Substitute

Whole Green Beans Canada Grade
A, Omstead No Substitute

Italian Vegetable Blend, Canada
Grade A, Omstead

No Substitute

Whole Kernd Corn Canada Grade
A, Omstead, No Substitute

Lima Beans Canada Grade A,
Omstead, No Substitute

Scandinavian Vegetable Blend,
Canada Grade A, Omstead No
Substitute

Orienta Vegetable Blend, Canada
Grade A, Omstead

No Substitute

Southwest Blend, Canada Grade A,
Omstead No Substitute
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Peas, Canada Grade A, Omstead No
Substitute

Peas and Carrots, Canada Grade A,
Omstead, No Substitute

International Classic, Canada Grade
A, Omstead No Substitute

Wax Beans, Cut, Canada Grade A,
Omestead,

No Substitute

Whole Baby Carrots, Canada
Grade A, Arctic Gardens, No
Substitute

Winter Mix, Canada Grade A,
Omstead No Substitute

Prince Edward Classic, Canada
Grade A, Arctic Gardens No
Substitute

Peppers, Green, Diced

Omstead, No Substitute

Peppers, Red, Diced, Omstead
No Substitute

Stew Mix, (mixture of potatoes,
rutabaga, carrots and onions)
Arctic Garden #30003 No
Substitute

Mirepoix Mix,(mixture of carrots,
celery

and onions) Arctic Gardens

No Substitute

Bagels, Blueberry, Dough Delight,
No Substitute

Bagels, Plain, Dough Delight
No Substitute
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Bagds, Honey Wheat, Dough Delight,
No Substitute

Cinnamon Ralls, FTO ( Freezer to
Oven), Rillsbury , No Subgtitute

Cinnamon Roalls, FTO (Freezer to
Oven), Rillsbury, No Substitute

Fruit Sticks, Apple, Richs
No Substitute

Fruit Sticks, Raspberry, Richs
No Substitute

Muffin Batter, Banana, Quaker No
Subdtitute

Muffin Batter, Blueberry, Quaker No
Subdtitute

Muffin Batter, Carrot, Quaker No
Substitute

Muffin Batter, Carrot Pinegpple, Slim
Sensations by Quaker

No Substitute

Muffin Batter, Morning Glory, Quaker
No Substitute

Cookie Batter Dough, Assorted,
EnglishBay  No Substitute

Puff Pastry Sheets, Pepperidge Farm
by Campbell's No Substitute

Tart Shells Sweet 3", Richs

No Substitute

Nanaimo Bars Assorted
Gourmet Baker No Substitute

Strawberry Cream Bar Cake,
Cut 8 , Gourmet Baker code
20100
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No Substitute

Sheet Cake, Lemon, Gourmet
Baker

No Substitute

Sheet Cake, Combo Pack,
Gourmet Baker No Substitute

Dessert Bar Assortment Pack,
Sara Lee # 921120

No Substitute

Sara Lee un-iced White Sheet
Cake, Sara Lee

No Substitute

Rich's Sugared Apple
Turnovers, Rich's No
Substitute

Egg Rolls with Meat, Wong Wing
No Substitute

Egg Omelet, Cheddar Cheese,
Prestige No Substitute

Egg Omelet, Plain, Prestige
No Substitute

Egg Omelette, Western, Prestige No
Substitute

Pita Bread, Bonte
No Substitute

Tortilla Shells, 8", Pepe

No Substitute

Tortilla Shells, 10" El-Milagro

NoSubstitute

Tortilla Shells, 10" Spinach,
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El-Milagro, No Substitute

Tortilla Shells, 10" Salsa,
El-Milagro No Substitute

Pie, Apple, Unbaked, Sarsfield No
Substitute

Pie, Blueberry, Unbaked,
Sarsfield

No Substitute

Pie, Cherry, Unbaked, Sarsfield

No Substitute

Pie, Strawberry Rhubarb,
Sarsfield

No Substitute

Pie Banana Cream, Thaw & Serve,
Chef Pierre, No Substitute

Pie, Chocolate Cream, Thaw & Serve,
Chef Pierre

No Substitute

Pie Coconut Cream, Thaw & Serve,
Chef Pierre No Substitute

Perogies & Cheese, Chemo

No Substitute

Manicotti, Stuffed with Cheese, Casa
Dia, No Subgtitute

Rainbow Tortelli with Three Cheese,
Olivieri, No Substitute

Bedf Tortdlini, Olivieri,
No Substitute

Cheese & Spinach Cannelloni,
Olivieri
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No Substitute

Beef Cannelloni, Olivieri,

No Substitute

Ravioli/Cheese, Casa Dia

No Substitute

Pudding Cake, Orange
Cranberry, Tasty Selection by
Quaker

No Substitute

Pudding Cake, Apple
Cinnamon, Tasty Batters by
Quaker

No Substitute

Pudding Cake, Lemon, Tasty
Selection by Quaker

No Substitute

Pudding Cake, Chocolate
Raspberry, Tasty Batters by
Quiker

No Substitute

Pancake, Frozen, Kellogg's

No Substitute

Waffles, Blueberry, Kellogg'’s
No Substitute

Waffles, Plain, Kellogg's

No Substitute

Pizza, Pepperoni 16" McCain

No Substitute

Pizza, Three Cheese 16" McCain
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No Substitute

Pizza, Vegetable 16" McCain No
Substitute

Pizza, Deluxe 16" McCain

No Substitute

Pizza, Hawaiian, Ham &
Pineapple 16" McCain

No Substitute

Pizza, Freshchetta 16" Pizzeria Style
Meat lovers Pizza, McCain No
Substitute

Spanakopita, J.M. Schneider

No Substitute

Cabbage Rolls, Campbell's

No Substitute

Pizza Crust 7", Par Baked, Rich's
No Substitute

Yogurt, assorted flavors,
Dairyland @ 1259 containers,
No Substitute in Brand or
Container Size

lce Cream, VanillaBaxter,
Northumberland, Farmers or Scotsburn
only

Ice Cream, Chocolate, Baxter,
Northumberland, Farmers or Scotsourn
only

Ice Cream, Strawberry, Baxter,
Northumberland, Farmers or Scotsburn
only

Ice Cream, Maple Walnut, Baxter,
Northumberland, Farmers or Scotsburn
only
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Ice Cream, Butterscotch, Baxter,
Northumberland, Farmers or Scotsourn
only

Ice Cream, Raspberry Cheese Cake,
Baxter, Northumberland, Farmers or
Scotsburn only

Ice Cream, Heavenly Hash, Baxter,
Northumberland, Farmers or Scotsourn
only

Ice Cream, Death by Chocolate,
Baxter, Northumberland, Farmers or
Scotsburn only

Ice Cream, Butter Pecan, Baxter,
Northumberland, Farmers or Scotsourn
only

Ice Cream, Puppy Paws, Baxter,
Northumberland, Farmers or Scotsburn
only

Ilce Cream, Vanilla, Individual Portions,

Northumberland, Farmers or
Scotsburn No Substitute

lce Cream, Chocolate, Individud
Portions, Northumberland, Farmers or
Scotsburn No Substitute

Ice Cream, Strawberry, Individua
Portions, Northumberland,

Farmers or Scotsburn

No Substitute

Ice Cream, Butterscotch Ripple,

Individud Portions, Northumberland,
Farmers or Scotsburn

No Substitute

Sour Cream, Baxter, Northumberland,
Farmers or Scotsburn only
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Cottage Cheese, Baxter,
Northumberland, Farmers or
Scotsburn only (estimated quantity is
based on a 500g container)

So Nice Original Fortified Soy
Beverage by Soya World

No Substitute

So Nice Chocolate Fortified Soy
Beverage by Soya World

No Substitute

So Good Chocolate UHT Prisma
Soy Beverage by SoyaWorld, No
Substitute

So Good Vanilla UHT Prisma
Soy Beverage by Soya World

No Substitute

So Good Strawberry UHT Prisma
Soy Beverage by SoyaWorld, No
Substitute

Baked Cookies, Thaw & Serve,
Chocolate Chip, English Bay

No Substitute

Baked Cookies, Thaw & Serve,
Chocolate Chip Pecan, English
Bay No Substitute

Baked Cookies, Thaw & Serve,
Chocolate Chunk, English Bay

No Substitute

Baked Cookies, Thaw & Serve,
White Chocolate Macadamia,
English Bay, No Substitute

Baked Cookies, Thaw & Serve,
Double Chocolate, English Bay No
Substitute
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Baked Cookies, Thaw & Serve,
Oatmeal Raisin, English Bay
No Substitute

Baked Croissants, Large &
Sliced, Thaw & Serve, Gourmet
Baker

No Substitute

Vitality RTS, Cranberry, 10 Litre,
Vitality code 107743
No Substitute

(RTS=Ready to Serve)

Vitality RTS, Orange, 10 Litre,
Vitality code 820275

No Substitute

Vitality RTS, Apple, 10 Litre,
Vitality code 820276

No Substitute

Vitality Velocity Sport Drink,
Blue Raspberry, 10 Litre, Vitality
code 140138

No Substitute

Vitality BIB Products, 10 L Pride
Peach Drink Vitality code
111258 No Substitute

Vitality BIB Products, 10L
Pride IcedTea, Vitality code
111260

No Substitute

Vitality BIB Products, 10 L Pride
Raspberry, Vitality code 111284
No Substitute




ANNEX C

Vitality BIB Products, 2L
Cranberry

Cocktail by Ocean Spray, Vitality
code 110975

No Substitute

Express-Vitdity 4 x 3 Litre,
Pineapple

Premium, Vitality code 109125 No
Substitute




BREAKFAST
EGGS, LARGE
HAM/ BACK BACON
BACON
SAUSAGES
CHEESE

HOT CAKES,
FRENCH TOAST
MUFFIN

BAGEL
CROISSANTS

JUICE (by the glass)

ANNEX D

MINIMUM PORTION SIZE STANDARD

2ea

45 g(raw)

3 dlices (40/48 dlices per kg) (raw)
2ea

30g

2x 90 ml ladles of batter

2 dices

130g

110g

60g

250 mi

MILK (2%, 1%, skim or chocolate, |actose intolerant) 237 ml - 250 ml

TOAST

CEREAL W/ MILK —HOT

CEREAL W/ MILK —COLD

2 dlices (each dlice 35 g)
175 ml (cooked) 125 ml of milk

250 ml by volume plus 125 ml of milk



ANNEX D

LUNCH AND SUPPER

SOUP

BONELESS MEAT/ POULTRY
STEAK (BONELESS)

STEAKS AND CHOPS (BONE IN)
FISH (STEAKS, FILLET)
CHICKEN PIECES (BONE IN)
CASSEROLE DISHES

PASTA W/SAUCE (MAIN MEAL)
STEWS

THREE DECKER SANDWICH
HAMBURGER

HOT DOG

SUBMARINE (15 cm long)

PIZZA

TACOS

BURRITOS

SANDWICH

SANDWICH FILLING —SALAD

ANNEX D

250 ml

180 g cooked

225 g (raw)

250 g (raw)

150 g (raw)

275 g (raw)

300 g (cooked)

150 g of pasta, 175 ml of sauce

300 g (cooked)

1 ea 90g of meat total

2eal67 g (raw)

80 g (two @ 40 g or one @ 80 Q)

1 ea90 g of sliced meat or 110 g of filling
1 ea (1/6 of a40 cm diameter pizza) 240 g
2ea

lea

1 ea 90 g of sliced meat or 110 g of filling

110¢g

SANDWICH FILLING —SLICED MEAT 909

SLICED MEAT —FOR COLD PLATE

90g

POTATOES, RICE, PASTA (SIDE DISH) 125 g (cooked)

ANNEX D



ANNEX D

VEGETABLES 90g

MILK (2%, 1%, Skim or choc, lactose intolerant) and cold beverages 250 mi
HOT BEVERAGES 250 mi

SALAD ITEMS 6” bowl or 8" plate (Refer to Annex B)
CANNED FRUIT 175 ml

FRESH FRUIT (INDIVIDUAL) lea

FRESH GRAPES/ BERRIES SLICED FRUITS 125ml or 90 g

PUDDING 125 ml

JELLO 125 mi

ICE CREAM 125 ml

FRUIT YOGURT 150 ml

CAKE 1 piece (5cm x 5cm x 2.5 cm)
PIE 1 piece (1/8 of a22 cm diameter pie)
SQUARES 1 piece (5cm x 5cm x 2.5 cm)
COOKIES (7.5 cm diam) 2ea

COOKIES (12.5 cm diam) lea

DOUGHNUTS SWEET BUNS lea

BREAD 1dlice

DINNER ROLL lea



ANNEX E

Contractor Performance Rating

Each Mea Service Meal and Dispersed Meal provided under the Contract shall be subject to
inspection and assessment by a representative of DND (hereby referred to as PM which isthe
abbreviation used for CTC FOOD SERVICES OFFICER (C Food svc O) / PERFORMANCE
MONITOR (PM).

Each Meal Service Meal and Dispersed Meal shall be subject to inspection and an assessment
based on criteria stated in Annex “E-2" - “Table of Work Requirements/ Tasks. Annex “E-
1” isavailable on page 87 of the Statement of Work.

Each task listed Annex “E-1" , as applicable to the type of meal being provided, will be
assessed and a rating score assigned by the PM, based on the degree to which performance
requirements stated for each task have been met. Annex “E-2" “Evaluation Elements will be
used by the PM as a guide in determining the assigned point rating. Annex “E-1" isavailable
on page 96 of the Statement of Work. Any task listed in Annex “E-2 not being performed will
not be rated and the Rating Scale will be adjusted to reflect a proper percentage on the final
score.

A total score will be calculated by adding the PM’s point allocation for each task performed
according to Annex “E-2". The sum of the assigned points shall represent the overall score of
the task performed on Annex “E-1". The grand total for the Rating Scale is 845. Whereitem
has not been assessed, thiswill reduce the grand total by that number of points.

The overall score shall be divided by the total of the rating scale of the performed tasks
multiplied by 100 to obtain a Meal Service score on a scale of 100.

Thetotal cost of each Meal Service Meal and/or Dispersed Meal, calculated in accordance
with the applicable Basis of Payment, shall be adjusted as follows:

9.1 For each Meal Service score having arange from 95 to 100, the Contractor shall be paid
the amount calculated in accordance with the applicable Basis of Payment, for that particular
meal category plus an additiona 5%;

9.2 For each Meal Service score having arange from 80 to 94, the Contractor shall be paid
theactual amount calculated in accordance with the applicable Basis of Payment, for that
particular meal category;

9.3 For each Meal Service score having arange from 60 to 79, the Contractor shall be paid
the amount calculated in accordance with the applicable Basis of Payment, for that particular
meal category, less 5% of the total calculated payment;

9.4 For each Meal Service score 60, the Contractor shall be paid the amount calculated in
accordance with the applicable Basis of Payment, for that particular meal category, less 15%
of thetotal calculated payment;



7.

10.

ANNEX E

Any meal service not inspected / assessed shall be deemed to have aMeal Service score of
87.

If the Contractor receives aMeal Service score of 59 or less, on three consecutive occasions,
it will be deemed in default of the Contract in which Canada may pursue termination of the
Contract in accordance with General Conditions 9676 (12/12/03) General Conditions —
Services. In addition, if the Contractor receives aMeal Service score of 59 or lesson any 8
occasions during any individual Contract period, Canada may pursue termination for default
by the Contractor.

The Contractor will be provided with a copy of each completed Annex “E-2" immediately
following each meal service.

If the Contractor has any disagreement with its Meal Service score, it must submit its
complaint, with detailed rationale, in writing, to the Contracting Authority named herein. The
Contracting Authority will investigate the disagreement and provide written response to the
Contractor in regards to the outcome of the complaint.

Theinitial seven, operational calendar days of the Contract, will be considered atrial period.
During that time, inspection and assessments will be completed and Meal Service score
calculated, but no adjustments will be made to the total cost of the meal service, the Contractor
will be provided with a copy of each completed Annex “E-2" during this seven day period.



‘9o1e.d
swlod og-2 swlod £2-/1 swiod9T-0 | swiod g | 403P00 ABES pood syl yiim "Aisnpu 891A18SPO0S S EpPeUeD 10} 8011%eld
' ’ ’ ’ 80Uep.I0dJe Ul S| PaAISS pue J09po) A1BJeS P00 3yl Y1IM a0uep.iodde
uoirereda.id pooj eyl ainsu| ulsnpo.d pafedaid pue pooy Jo uoieredaid
v
xeuuy 01 & xipueddy ul pa|ePRp S9Z1s Buines
aw aUl JO %86 BUIP 18| "V Xeuuy 01 € xipueddy e ulslied Juswe nug
aU} 0} 111} U} Woud|qe|lene | [es|N PJepuels U Ul N0 18s S| LW Iiue euld
siod 0g-72 swiod £2-T suiod 97-0 | swiod gg | 29 1M wel paredeud yoes jo “1s114 841 Se 3010yd dwes ayi sey Bulp 1se|auy
sannuenb arenbspe ainsug ‘91qssod se yonwi se ‘leyiainsul 01 pasedald aq
IleUS Wil yaes Jo saniuenb arenbspe ‘ssnbiuyosy
‘leswl Busess.lo) Xiw nusw pue eaw Buisn
ydeo e a|ge|eAe e saoloyd
Aurjeay Jeup 8nsul 03 S3010Y9
85IN02 Utew ay) Jo auo
15e9| I Ul paRlodiooul ake 15229104 UoIeY A|led ayl Y1im aoueplodde ul
fay) pue ‘Bujood Ayijeay Aep Jod seaw £ puucsied paj1ue pas) 01 WLl
Jojsadioai paziplepuels | poojawossjoym ‘Aifenb Jo ssnnuenb s oins
sjulod 0z-9T swiod GT-0T swiod 6-0 swiod og Buisn ‘swnay: jo 3000 pue ‘aredalid ‘21inbJe |jeys J01Jeuod 3y L annelgo
%06 peonJeud AjeISSU0D SIy3 1o} prepuess paqliosaud
a.Je spoypw Buood AylesH "V Xuuy 01 ¢ Xipuaddy 3y} pue nusw aoAd panoidde
a|qe L ANljige|feAy wail| [es N pfepuess pue Y1Im 80Uep.0dJe Ul sWwiall poo)
'BWNAYY JO9sG6 | W Xouuy 01T Xipuaddy nusw apAd panoiddy | Jeylo pue swiell eaw paseda.d
poed feaw ay) InoyBnouyy Y1m 80Ueplodde Ul swiell pooy JByio pue apInoid —sa N Aliend
swiod op-G¢ swiod yg-G2 swiod ¥2-0 siod oy |e| AR SWB) NBW |y | Swie)l feaw pasedaud apinoid [feys J0igenuod ay L Jo uononpoid pue buluved | TTZ
SN
s N do oS bo I
pseoxX3 /1P N Jou %04 a|geideooeun e p fepueis souew Joj od 1UBWI JInbay souew 1oy lod SaAI1198 [gO soueW J0} Jod el

SMSVL/SINTWNIHINOIY MHOM 40 319VL

S3DIAYIS AOOH — ¥HdOM 40 3d03S

«L-3, XaNNV




‘swinayl 1o %56
Fes| e Bw 8q 01 s1 peisl]

oM

Ul sjeulp po[1iue 0} PaAKS
9( |[IMS[eS|A 'SInoy [fesw

puUe 321AJ8s Jo 9|A1s pue ‘siuiod
301AJSS ‘SUOIRI0| polyioads

suiod 0z-9T sjuiod GT-0T sjuiod -0 siod 0z Se 3[NpaYds 0IAS BN e sAep Uass a|ge|lene 8 01 SI90IABS [N 12 30IABS el 9pIN0Id
Z21¢
0IABS BN
‘Poxeq LON
paubaq |[1m "0 ‘SIBIND [eaA papealq ‘sdoyd
senbiuyael Bu1yood Jedoud Jo | yiod se yons swell pa(1b 9°1sanbiuyae) Buood
swiod OT-2 siod 9- siod £-0 swiodgp | 98N8y} ulsoue|dwioo %56 Jodoud mo|jo} pue 8zi|1in |eus J0jJe.juod ay L
B aINsul |jeys J013e)uod ay |
‘swinayl
10 %06 31042 NUBLL 1%3U B}
Jo BuiuuiBag ayy usyl BR|
0u S3010y2 nuaw fejndodun
ssalppe A||njssaoons pue
8oue||dwod 9456 8INsul 0} ‘flenoudde 1o} L2140 SIOINBS
snuaw 211040 panoudde ayy | pood Ireuobly o1anfeA pue Alienb ejiwise jJo
siod 0z-9T swiod GT-0T siod 6-0 siod gz | 10 A1wiojuco-uou 01 peReRI | S3010Y0 BAIRRUBI e pesodo.d 1ILgNS 0] pue nusw
SANSS| 9A|0S3J pue AJnuap| 8y} uo sweyl fendodun Ajiuep! 03 wsiueyssw
e ade(d ul 1S osfe |[eys 1013410 3y |
"159nba.
S JoWwo3sno 0] puodsa SIUBLUILLIOD puUe 1sanbai
pue Jojluow ose |feus S, JaWoIsnd 0} puodsal pue Jo}iuow 0} ssao0.d
9H "1senbai Uo 3 (e |rene B Us1|gelse |eys J0)Jesjuod 3y 'suoiedijipow
aJe pasn sad 1091 ey} 10} J921}JO SI0IABS pooH Ineuohly ayl
pue eaoidde Joud sey nuswi JO fenoudde Joud aiinbal nuew 03 sabueyo ||
Arepayr 01 sabueyd | reyr “159nbaJ uodn Jed1140 S8OINIBS P00 Ieuobly
swiod 0zZ-9T swiod GT-0T swiod 6-0 suiod 0z aINsul |[eys J013eIU0D BY L a1 019|0e| AR apew o TSA N sad ey
SpasoXx3 /e N BN 9|0e1daooe OIS ba [
US0d |qel un Buney p fepueis aouew Joj od WBW. JInbay aouew Joy led SaA1199 [gO @oueW J0} JBd el




swiod g2

swiod 0Z-9T

swiod 0Z-9T

swiod €2-/T

swiod GT-0T

siod GT-0T

siod 9T-0

siod 6-0

swiod 6-0

swiod og

siod oz

swiod oz

'8N 8y JO %S6
Swia1l JopJo 01 X002 J0} BW
9( OS[e ISNWl 92 IAJSS JO aley
3118y} JO 94007 Spotied
ead Jo spsIno pue awin
3} J0 %G6 spoted ead Joy
1BW 3Q ISNW 821AJSS O aley

awnay) Jo

%00T A11SNpu| S801ABSPO0S
S ppeue) 10} a211%e.d
J08poD AwJes pood sy

JO pAepuels sy} 0} paU eIU L
aq 019 wewdinbe

pue sesfe paRepl pue

afeloss ‘uoirereda.d pooy ||V

‘poLied Aep-uenas

yJes 1noybno.y] SUOISeI0
¢ ueyl aiow ou uo Jnddo
[lUS (SsInuiw QT Ueyl sss|)
sRejpp Joul\ "101Je1U0D
By} JO [043U02 3Y) JO BpISIN0
S30URISLUNDJID WOJ) S)NSal
11 usym Ajuo perse|01aq
[leus @o1nJes [eawl Jo AlBAIRP
10 / pue JusWieduawWwiod
ay ul Aepp (S3)nuiw

GT Ueyiajow) Jofew v

*JapJo eaw 1Y) Buinposl

pue J81unod 301AJES aU1 e BulALLe Usemisq
S9INUILL DAL ey ,BBUO| 1M 10U pInous seuip
*JOpJO 01 POX00D SWS}I SIPN DU 32 IAKSS [esLul
Y spoliad dead Jo apIsIno SIINUILL SALY
uiym pue ‘spotiad moly Jeulp yead Burninp wood
Buluip sy} Busss0Te JO SSINUIW US) UIYLIM PoASS
S| JBUIP YJes BJe 80IAKSS JO S91RJ WNW LT

‘pasn aq ||Im skeq abesenaq

PpuUe JUSW [PUOJ ‘1jesap ‘Pefes 81AKS JfeS L1Im
90IAIBS 91A1S-2 1R 20 Pa1410ads 85 IMIBLI0 SSA|UN
“feg yompues pue dnos ayj Joj Buinses jo suiod
(¢) omy uonippe Ue 3q ||IM 358U} ‘S youN| U}
104 "JBuuIp pue 1sepeaiq e |eH SN Ireuobiy
ay1 uisyulod a21nses [Ny (1) JNOJ JO WINWIU W

e aresedo 0] paladxe si Joj3e.nucd ay) ‘polied
Buiures urew syl Buunq "lB14es paniss aq Aew
1Sepealq uaym sAep aintedaq g ‘papus® a(q 01
pasu Aew sinoy ajeym sAep Buiurel] ‘g ‘paiinbai
J1/Se papuab® aq |[Im snoy Buinles asym Aep
9)elu| "T SMO||0} Se a1e dN0de 8y} 0} uondeoxg
"JouuIp JojsInoy OE8T 03 OEIJT ‘UduN| 10}

sinoy OEET 01 OETT ‘Iepealq Jojsinoy 000T O}
0€/0 ‘sinoy jes |\ Aepuns “Jeuulp 1o} sinoy OEST
01 0€9T ‘Youn| JoJsInoy OEET 01 OETT ‘1Seppeaiq
Jojsinoy 0g80 03 0090 Aepinies 0} Aepuo N
w044 3g [fus SInoy wooJ Buiuip Ajew.IoN

15238104 UoIRY
AJed ayr Yiim aoueplodde

SpeeOX3s10 N

BN
10U S30Q

a|qeidaddeun

9[eds
Buirey

p lepue)s aouRW Jo}ed

JusWe JInbay aouew 1o} ed

SOAI199 [qO 8oueW J0) lod




‘papInoid

Sluoealjnou sinoy 7¢ ueyl
SS9| LBYM LU 81 JO %56
pue papinoid s1 uoiedInou
sinoy g Uaym awin ayx

10 %00T Ulelled JUsWo U3
[eS N prepuLels ay}

pue nuaw 211040 panoidde
a1 Y1IM 80Uep.Iodde

u1 pasedaid aq o1 o

—saomelod pajioq ‘T — doyo yiod 63) Buinkes

Jad unouwre ayy BuireaIpul paed v "pasn aq 01

SI A15Snpu| S80IABSP00 S epeue) 10} a011Jeld Jo
9poD A1BJeS PO0H 3y} Y1IM adueplodde ulaw i Jo
spolied a|geuoseal 10} SpPAS| 3Jes e ainkedwel
JBUI PIoY Yaiym pue pAel) LYiim wiioy

pue aoueseadde oY) URRI Y2 IYM SPO0} AJUQO *V
xouuy 01¢ xipueddy 1e uRired uewe 11Ul
[e8 N prepuels ayl yimsaldwod rey) v
Xouuy 01 T xipuaddy nuaw 211942 panoiddy
31 Y1Im 80Ueploade ul pue paisanbeal A1uenb

(SEeN xog AeH) s[eaw

swiod 0z-91 sjulod GT-0T sjuiod 6-0 sulod gg |  seaw Buleadde pue AiseL U Ul SfeaLl 3ng Joy anss| pue aredaud 0L AIng joy anss| pue pakedald | ¥'T°C
S[ES N ind 10H
MofRq [fewrpase fayL
‘RYMBES IO PP 14 3Y} Ul PALINSU0D 3q Aew J18
'SIUBLUUSIRJ ‘SHJeUS ‘Seawl 8say | 'SU0Isedd0
[e100s pue sjuswaJinbal Bulues] 198W 0} S80IABS
‘MORQ pue sfesw Jo adAy Jo AlLeAe 1o} uswalinbal ‘palInbal Se 90IAKSS [eawl pue
7' WOJJ >Se) U pessessy ©S18/8Y) '90IAIBS [eaW plepuess O} Lolppe Ul | S[esW Jo sadA) Jsylosapinold | €T
S[eaw pas odsig
==\ 8[eds
SpeRIX3 /10 N US0d a|geidedoeun Buney p fepueis aouew Joj od WBW. JInbay aouew Joy led SaA1199 [gO @oueW J0} JBd el




siod 0z-9T

swiod 0z-9T

siod GT-0T

swiod GT-0T

swiod 6-0

siod 6-0

swiod og

swiod oz

“JouURW BAI109)9
pue 1dwo.d e ul 9ous.IN300
21 1uenalid 01 A Jes pue
Anuenb ‘Ay1fenb pooy 1noge
SONSS| S199.1100 pUe SIsSAppe
A]INJSSa09NS 1013100 Y |

‘800U SINoY 2

Uey) ssa| yim papiaoid usym
awn 8y} Jo 94G6 10 sonou
sInoy 72 ym papinoid uaym
awinay} Jo %6007 dn->oid Joj
awin pasnbal 8y} 1 a|qe| AR
30 |[eus Seaw parsanbay

awnauy jo

9%00T AJ1Snpu| S321ABSPO0H
S epeue) 1o} a0ideld Jo
8poD AL fes pood syl Lim
Ajdwoo [eys dn-yoid joawn
a1 e sauneJsedwe) BuipjoH

"B 8Y] JO %56 BNsS| yJes
Auedwoode 0] a.e Buinies
Jad unowe ay1 Buiedipul

pJed e pue s[eal asay}

10 901AKS pue uosinoid
8y} 0} pale . SJUSLU IPUOD
pue selekew W RIHNS

'spoob pauued

peusdoun s1 uondeoxs Ajuoayl "Apmeipaww |

JO pasodsIp aq 1SNW puUe pasnel g 0} Jou

ale ppl4ay) woly pauinpJ spnpoid pooy ;310N
"dn-xo1d Jo soueApe ulsInoy {7z uewalinbal

J0 RO 1140 SB0INIBS PO0S IMeuoBly Ag pesinpe
3Q |]IM J0)FeNu00 B} B]qissod 8RUYM “pasinpe
SSIMIBYI0 SSa|un (**01 ‘supjdeu ‘s|isuein ‘sdno)
syonpo.d sonse|d pue Jeded Bulpnioul seaw
59} JO 82IAJSS pUe uosInoid 8} 01 pare
SJUBLUIPUOD pUe [elidlew JAylo | 1o} a|qsuodsal
SIJ013ejuod 8y "Jo1ze)uod ay) Aq paznives

puUe paues o ‘paulelufewl 8q 0} 81e SIBU U0
P00} paeNsuUl Jo) SLSsU| |[e pue SJau euod

P00} paRk|Nsu| “1S114 dY3 Se 8210Yd aues ay}

Sey uIp 1se| 3y} ‘Iy}a.nsul 0} paJedaid aq |feus
wisll NuaW yJes Jo s iiuenb aenbepe ‘anssi|
yoea Auedwoode 01s1 (Z —Sajood ‘ssaid omy

SpeeOX3s10 N

BN
10U S30Q

a|qeidaddeun

9[eds
Buirey

p lepue)s aouRW Jo}ed

JusWe JInbay aouew 1o} ed

SOAI199 [qO 8oueW J0) lod




[3 N paXod [enplAalpu|

suw1ay} Jo %56

R 'V Xauuy 01 9 xipuaddy
Tea|qe ] wauL Uz
oeus 1YBIN 8y}

y1im aouepJioade ul ‘Ainuenb
aenbape Ul a|ge|ene

"JBO1}JO 8JINBS pooH

meuobly ayl Ag pepuewsp se ‘Ajuo (SIYooTz
-000Z awn dn-xo1d ew.ou) ‘sinoy Buluena

ay) Buunp ‘Ajlep a|qe|fere aq 01 xdeus IYBIN 'V
Xeuuy 01 9 Xipusddy e 8|ce L JUBWe RIUT 3JeuS
WYBIN 38U} Yy3im 80UepIodde Ul JBIu eno ppl

swiod 02-9T sjujod GT-0T swiod 6-0 swuiod oz dle sWR}l palyIoads ||V | 3yl ul puucssed 1oj papiroid ag 0} ydeus WBIN | 'shdeus Jybiuanssi pueakdsld | GT'C
Yoeus YBIN pp!d
(SEeN xog AeH) s[eaw
»Ing 1oy anssi pue poreddld | #'T°C
swiod 0z-9T swiod GT-0T siod 6-0 swuiod og ranunuoD
siod 0z-9T syuiod GT-0T siod 6-0 siod oz
S BN da00 OIS uswia JInbay sourew Joy} s, SaAI1198 [qO souew 1oy e, 1
pes0x3/1e N 10U S90Q 9|qeiosd0eun BuIey prepue)s aduew 1o} ed JusWwe JINbey Jod 1%®1qo jiod e




swiod 0z-9T

swuiod 0Z-9T

swiod 0Z-9T

swiod 0z-9T

swiod 0Z-9T

siod GT-0T

swiod GT-0T

swiod GT-0T

swiod GT-0T

sjuiod GT-0T

siod 6-0

swiod 6-0

swiod 6-0

swiod 6-0

siod 6-0

swiod oz

swiod oz

swiod oz

swuiod og

siod oz

Anuenb ‘Ay1fenb pooy 1noge
SONSS| S199.1100 pUe SISSAIppe
A]INJSS900NS J01JR11U0D 3Y |

'9@d1jou sinoy 817

ey} ssa| yim papiaoid usym
a8y} JO 96G6 J0 010U
sInoy gz Yiim papinoid uaym
awnay} Jo %4007 dn->oid Joj
awn pasnbal 8y} 1 (e AR
aq |feus Sfeaw parsanboy

awinasuy: jo

9%00T A11Snpu| S301ABSPO0H
S epeue) 1o} a0ideld Jo
8poD AL fes pood syl Yim
Ajdwoo |eys dn-yoid joswn
a1 e sauneJsedwe) BuipjoH

‘BU11 8} JO 9600T ‘ONss!
yoes Auedwioode 0] uosinoid
8y 0] pare . Sjusll Ipuod
pue selekew WS RIHNS

‘pepinoid

SIUOI1410U SINoY 87 Uey}
SS9| Uaym a1 8y} Jo %56
pue papinoid S1uoied1}1I0u
sinoy gy ULaym awin ayy

J0 %00T URHed uswe 11u3
[ES N prepuels ay}

pue nuaw 211040 panoidde
31 Y1IM 80Uep.Iodde

ul pasedaid aq o1 ok

Sjeaw Buleadde pue Aise |

‘dn-»o1d 0 saueAPe U1'SINoY 817 UswaJlinba i

® J0 0S4 D103y} Aq pasiApe aq 01 S 10J3eu0D
3y} ‘a|qssod 88U "UOIIRI0| 8D1AISS PO0)
pa1410ads e feepeuR) Jo Rquew pareubisepe Aq
dn paoid aq 018.1e SjEa N “AJISNpu | SSOIABSPO0]
S peURD 10} 8911Jeld JO apo) ABJeS poo4

31 Y1IM 80Uep.oade Ul g 1snw sainfeladwal pue
sewin BuipjoH “dn-o1d |1un uoireBLEI Jepun
pRYaq o}aeSEaIN *R0LRI IS Jnes ‘saunay
aJ1enb so| suep gwiosuod a1 1104, Yyousid

ul pue ,pareseh el SS3|un SINoy oy UIylim

a( 1snw uondwnsuo),, Yy1im ysijbug ui padwels
pue pajquiasse Ap|dwod usym paduers arp
pue awi1ag 01S| [eall Xoq YJeg "PaAeIal djom
A8U1 Y2 1IYM U U0 1IIPUOD BLUES dY} Ul epeueD) 01
»Jeq SeurIu0d Pooj ayl UIN®PJ 0} J013eAuo) ayl
10 A1jigisuodsal syl s11| ‘palinbal afe sayoun|
X0Q USUM SJoUBIUOD P00} paTe|Nsul papJoyfe

aQ |[IM J0o13e)U0D 3Y] "V Xouuy 01 € Xipuaddy
Te uslled JUsWwe(1ug [0 N P fepuels ayl
YuMsa1|dwod Teyl v Xeuuy 01 T xipuaddy
nuaw 211949 pano 1ddy ayl y1im aoueploade

ul pue paxsanbal A1nuenb ayy ul syusW IPUOD

pUe ‘sfeall Xog-p[od enplalpul ‘Ayienb
‘parsanbal swil sy} e ‘anss| pue afedald 0|

S[esW paxoq
[enpIAIpUI BNSS| pue a.1edo.d

SpeeOX3s10 N

BN
10U S30Q

a|qeidaddeun

9[eds
Buirey

p lepue)s aouRW Jo}ed

JusWe JInbay aouew 1o} ed

SOAI199 [qO 8oueW J0) lod




1depe 03 ue|d Buipesy e age(d
ulaney |euys JoiJesuod ay

swiod 0T VIN swiod 0 swiod QT
‘pai1Inbal
aRYM ‘saniuenb Jus1013NS (v
U1 pa1sanbal se 801nes Xouuy 01z xipuaddy 1) a|qe | Alljige|reAy
[eal pue Seawl apinoid Wwial| [eall prepueis pue nusw a4 panoidde
0laJin|Re} JOo3duesul ON JO Uo1RD1}IpoW 8z 1oyine Aew Jeleue |\
132J3U0D 83U} J0 JBJIO SBJIALBS P04 reuobly
‘(S)uene ‘sjuewR.inbal Bulure.) / pue Aousbows jeaw
10 pioale Buureuew 01 UO[2I0| MBU B e 3DIAKS [eall Jo uosinoid
alIym sjuawalinbal 8y} Jo/pue suo 0| Bunsixe ul paress sinoy Jo
Buiuren o1 yoddns apsIN0 (39110U 1Oys Uo A|jea1dAl) adinies jeew
Buipss} JO UoIERNUNRUOD JO uosIA04d By} ‘0] PalILLI| JOU S| INg ‘Sepnjoul Buipsa- Aouebunuo)
sjiod OT V/N suiod suiod OT INsuUd |[eus 1013e11u0d ay | yoiym ‘Buipssy Aousbunuod 1oy pasedaid aq oL aInexg pue o4 weld | 812
Buipse4 Aousbuniuod
aWwin a8y} Jo 9466 1509 "JuB110 AQ paisanbal se 1o ueied Wb |1ug
Vv xeuuy 03 T xipueddy [BRIAl PepUes 8y} Y)ImM sadwiod L 6 2 8“2
ylim aouepJoade uil Anuenb eled NUB N BDAD — V¥ Xauuy 01 T xipuaddy
apenbape Ul a|ge|keAe U1IM 30ueploade ul pue paisanbal A1nuenb | 0P ‘sjueng SO N ‘Auowe )
swiod 0Z-9T swiod GT-0T swiod 6-0 siod oZ a.le swiell paly1oeds ||y ul Jesw paxjooo-a.d Buipnjourswelispiroid 01 | 1BSUNS 's,Odd ‘SieAd eieds | LT
* Jneuobly
J901}J0 Buipuewwo) ayy Jo
/ pue SO IO S3dINBS Po0o-]
neuohly pareubsap ayy
Aq paziioyine pue paisanbal
Se ‘puucsied meuochiy *neuobly 21110
Jjosplpqgsnoifipi Jo / pue BuipuewLIOD U} 10 / pUe SJB011J0 SIIINBS
ABB|E Bo1paw 018np Spasu poo+ 1euob.y pateubisep ay) Aq pa1salip
Aepip poypadsay oW | usym ‘siuswalinbel ABs|fe eolpsw puesieipq
0} 8W 118U} JO %00T Sleew snoif 1. 872poWLLIodTR 01 SpasU AR Ip fe1oads
swiod oz VIN swiod 0 swiod oz pue poo} srenbepe spinoid 0} puodsaJ 0} paiinbaJ 8 |eys J0jJelIud 3y L SpssuU BIp e1eds | 9T
“JULRW DA 1084
pue 1dwo.d e u183us1IN200
-2 Juana.id 01 A Jes pue
SpesaX3 518 N BN 9|qeidsadeun oS p Jepueis aouew Joj jod JuBWIB JInbay souew Jojjad S9A1199 [qO 8ouew Joyod e |
joussoQ Buirey : e




prepuels ApJes pue uoljeliues adIABS

suiod og V/N suiod o siod og poo4 v Xauuy 031 8 xipuaddy sieuip sy}
S peue) 1o} 8911%eid pue sexJomay Jo Asfes ayyainsui 0y weiboud
10 8p0D AP fes poo4 ayy Buiure-Apes euoirdnado adIAKBS pooy
JO pJepuess a8y} 0} pauelu el B Juswi |dw 1Snw Jo1Jenuod ay | ‘ade|dxyJom RIS
8g Olake seske || 8y} Ul pasod aq 0181 8SN UIS[RIIWBYD pue | Aleliues pue afes ‘Uesjoe Ul 91
seLeRwW Bulues o ([ Jojseauserd (SINHM) 'S|1SUBIN ‘DleMUSIP ‘DIN}IUINg
WRISAS UoIfewIoU| LR N ShopfezeH “quewdinbo ‘seare porpl
a%e|dXJoAN “ANSnpu| 82IAIBSPO0S S epeued pue afe.oxs ‘swoos Buluip
awinayl Jo %00T Assnpu| 10430117214 J0 8poD ABJeS pood ayl Yim | ‘seate adinkes ‘seale uolr.redald
301AJ3SP004 S epeue) o) | 90UeplodJe Ul paulelulew 8 0} e Seake |e pue | POooy | urUR A JUSWIUOIIAUS
8211914 Jo apo) Awves pooH AJ5SNpu | 3D1AIBSPO0H S epeueD 104 30113eld JO pa|j0Ju0d Aladoid e ul
U} JO plepuels 8U 01 pRIOs | 8P0D ABJES PO0H BU} YHM 80LePI0dTe Ul PRIOIS | 109X 8 1SN P04 || ‘80IAeS
swiod og VIN swiod 0 sjulod g | pue pa|puey &g 0}S1 pooy ||V pue p3|puey aq 03 S| pooy [ ‘Wi ujw e 3y pue uononpoud pooy Buung | 122
ApJes pue Uoljelives
"I0SINDY [edluyde | 8y) pue
Aoyiny aNg pereubissp
3y} Jo uondejsies syl ‘papino.d sa0IAks | Jo Alifenb sy pue
0] ‘JJeis pue sioulp Jo Bueq | paonpoud sesw Jo A11indss pue A1nuenb ‘Alienb
|Pm pue Alpesayrainsul | ay) pasn spoob Jo A fes pue Anuenb ‘A1ienb ayy
0] weiboud Buinoidwi-4es 10J3U0D pUe Jolluow 01 S| weJboid ay | ‘8dIAes
pue aouelnsse A1lenb/j0uod Jowoisno anoidwii pue AliAnonpoud aseasoul weJlboud Jusweanoidw |-4psS
A1enb ansusysidwoo e 0] weJbo.d JusweAo.idw -1 S SNONUNUOD pue |  pue aoueInssy A11end/|04uo)
swiod 0z-9T swiod GT-0T swiod 6-0 swiod 0z | 8piroid |eys Joenucoayl | soueinssy Allend/onuod Alendespiaoid ol Aiendespinod | 612
v0/00
swuiod 0T V/N suiod suiod QT
‘Sjueweinbas Buipss)
Bulurely Jo/pue Aouahews 01
SpeRIX3 /10 N BN a|geidedoeun oS p fepueis aouew Joj od WBW. JInbay aouew Joy led SaA1199 [gO @oueW J0} JBd el
joussoQ Buirey : 3%




Buiresado pue suondNISUI S Joinide nuew

‘[w U}IM S0UBP.I0IJe U| pou ejuew pue
3y} J0 94,00T pasn wawdinbe porkJado ag 01s1 Juawdinbe [ ‘X1 SIBWoSNI | S BinjJenuewl YHmaoueplodde
swuiod OT-2 V/N swiod suiod QT ApJes pue sprenb Apes pue siexIom Jo A Jes pue yieay syl ainsul o ulwewdinbe |earkedo | 222
ewdinb3 jo uoireedO
swiod 0z-9T swiod GT-0T siod 6-0 swiod oz
's10npoud o IwsYo pue
Buiuea o Jo Bulpuey sdoid
ay1 Buipnoui ‘welboid
Buluren-Apvles euoirednaoo
S32IAJSS POOY SH Y1IM
9oue11dwoo-uou Buiprebol
‘sinoy (i) JNoJ UIYIIM SINsS|
BA|0SaJ 1SNW J01JeU0d 3Y |
‘potied "aNa Jo Alljigsuodsal 8yl S| 01U00 159d
801AJes sl ay1 Buunp | "plepuels Apjes pue uolieliues 8dIABS poo
Apnpue uespajdeucsess |V XdUUY 0} 8 Xipuaddy Jo pud au e papnjoul
1doy 8 1shw pue Axsnpu| 3|Npayds pue uoionisu| ‘Bultes|D Juswdinb3
swiod 02 swiod £2-T swiod 9T-0 swiod g o1seq ay) 01 3990501 U SSoUIUED D 10) YoM
S0IAIBSPOO | B :80UO0 B |ITe) B} 1090SU! |[IM BOIHO SRS
S ppeue) 1o} a0119eid poo- IreuoBly 8y L "19e4uod 8y} Jo poled
joapoD Apjes pood ayy auy Butinp awn Aue e Apjes pue uolreliues
Y1IM 80UBp.I03Te U1 SIDINISS
[ESW JO JUBISJUBLUILLIOD 3y ‘YrmaJey) uonosuuod ul BuiyiAue Jo ‘joseyl
e pauUes |0 8 01 Sea e W00 uoiod Aue Jo sani|ide) ay) 198dsul 0] paniwsed
Buiuip pue seae s20IARS ||V 3q |eus Spfepueis uolieliues pue aus1BAY
Buiolous s O polied 13e1uo00 ay) Buunp
awin Aue e Joasey) uoiod Aue Jo sanijioe)
8y 108dsul 01 paniwed 8q |eus Splepuels
‘|awinayl Jo pue sme| a|gedtdde yons Buioiojus SeiHO
9%00T AJ1Snpu | 821AJBSpooH 'SUO172314109dS 859U JO UOIR||03 B SURIUCD
SpesaX3 518 N Ho%mu&_\uo 9|qeidsadeun %c__muommm p Jepueis aouew Joj jod JuBWIB JInbay souew Jojjad S9A1199 [qO 8ouew Joyod el




swuiod OT-2

swiod OT-2

swiod OT-2

siod 0Z-9T

swiod 9-

siod 9-

siod 9-

siod GT-0T

swiod £-0

siod g-0

siod g-0

swiod 6-0

suiod QT

swuiod OT

swuiod OT

swiod oz

"0 ‘suoide

asodund e1oads ‘sano|b |rew
ureyo ‘spiw U0 9| eake
MJom ul paiinbal sannuenb
WBIDIHNS Ul pUe uolIpuod
Ppoob Ul (3dd) wewdinbe
annoalo.d [euosied aney
jpuucsad S301/BS Pooy ||V

SEePIO

a|ceo!(dde ay pue AyLoyiny
[BOIUL29 | B} JO UONTe SIHeS
3y} 01SIN0Y 87 UIIIM
swe|qo.d painuep! Aue
1081100 |[eys J0izesuod ay |

‘awnayl Jo
%00T d%e(dXJoM Y} Ul Jje1s
013|0e|eAe 3. sanpadoid
Buiresedo prepuers

Jo spenuew Buiresedo
'SUOONUISULS @IMJenue

U1lim aoueploode
u1 ururew pue perRdo

“uewdinba

Buireledo Jo spoyew pue asn
e udoidde ay) uo paonJsul
usaq aney 1snw wswidinba
901AJs pooy Buiresedo

LJels 92IAJSS POO) ||V

Juswidinba ay) buiresedo
uaym pasn aq 01 s1 Juswdinbe ayy aresedo
01 papasu Juswdinbe ABes ||y 'seinpadold

g

senuew
Buieedo pue suonoNnsul

éce

SpeeOX3s10 N

BN
10U S30Q

a|qeidaddeun

9[eds
Buirey

p lepue)s aouRW Jo}ed

JusWe JInbay aouew 1o} ed

SOAI199 [qO 8oueW J0) lod




‘Bwii1 8y} JO %06 1ses|
e 9oue | [dwod pue sseus.eme
29A0|dwe ainsul pue A1ienb

swiod oT-2 swiod 9 swiodg-0 | swiod 0T pooy fewindo U e ewl
019%e(d ul ue|d pasode yrm
Y001s 81e104 AIUBIS SUoD
‘Wl pooy pANsues
nuew ,, Aue 1o} awnayl Jo
%G Uey} aJoW N300 10U |feys
S LBAIBP OM] UsBMIBq SWwell
AJ0JUaAUI POO} JO SINO Y00IS
"80uab1|Bau 101Je.13U0D 01 8NP INJJ0 [[IM
JuswWissINquiRJ ON “uonde aeldoidde ay) areniul
[[IM OUM B0 14O SIOIAIRS poo4 IneuoBly
'sain}ipuadxe pooy ay1 Aq uonoadsul 1oy 1dax pue ApIeIpswiw |
afeuew 01 pue uoipnpoud pauodel 8q 1SN N »Bz9844 / uoirebiLel Jo
fesl uo 19edw 1 8y} Z W uiw uonounyfew o1anp safie|iods 7V 'S}001S Pooy
01SAep BuIom U] UIy1IM | JO A1INDSS pue |0.1U0D 1S00 Byl aInsul pue ‘alsem
swiod OT-2 swiod 9-¢ swiod g-0 sjuiod o sseljddns sy ynmsBulljig | pue afe|100s SZIWIUIW ‘SH0S P00} JO SSAULSD.Y
alrinadeul Josyuswdiys | pue Alifenb syl sz iwndo 1snw JusweBeuew %001S
1I0US JO SONSS|9A|0sa. pue 'spolied ABAIBP OM] UsamMisq Siuswa. Inba
SSaJppe |[eus J013euod ay L Buipsa au 188W 01 UBIDIYNS 8Q PINOUS
sbBuipjoyx001s 'sa1jddns pooy 10} sainpaooid
Buinpoal 3 |giIsuodsal Wwewe |dwi |[eys J01Je1uod
3y 'sal|ddns pooy pa||Iyo pue uszoly ‘spoob
| Aip 104s9131119e) Buipnoul s3 11| 1oey fielols
31 JO 9%00T Spoob pa.idxe poo} 3a.}-15ad ‘24ndes U kU W pue akedo
awn pue Alenb Jood A11SNpU| 821 BSP00 S epeue) 10} 3d110e id
suiod OT V/N swiod o suiod OT 10901 |feus J013enuod ay L J08poD ABJes pooH Yiimaoueplodde u| | saljddns poojalols pueanvddy | £2¢
po0 8101S pue aABXRY
senuew
Buieedo pue suononisul
S ;BJnXe nuew 1 IM aouepioode
ul wewdinbs |eakrdo
SpeRIX3 /10 N Ho%mu&_\uo a|geidedoeun %c__muommw_ p fepueis aouew Joj od WBW. JInbay aouew Joy led SaA1199 [gO @oueW J0} JBd el




poo} | Aq uiom sBulenod

3k ‘slojlun arudo.dde puea|As ul UBEBUCO
‘U9 JOSHALEND LB D1HNS BINSU 0}S1 IOKIRILO

pue ‘patinbal aeym juswdinbe
annoelo.d feuossed Buipnoul

swiod 0Z-9T swiod GT-0T swiod 6-0 swiod 0z Jley pue siuiojiun ues|o ay) ‘BuIpaY Jo AB S pue Lpesyayyainsul 0 ‘swJojiun sakojdwe spinold | S22
auaIBAH
[euos Jod pue sw ojiun
swiod QT V/IN swiod Q swiod QT
"alui 8y} Jo %00T
SJou U0 pooj panoidde
a(q 1shw seae Bulures] ‘A1snpu|
ppljsi pueeale D138yl 90IAJBSP004 S epeue) 10432110 ld Jospod
uIyim panquIsip sa1iddns ABJes poo- Uiim a0ueplodde Ul Lo feu ILejuod
pooy pateseblIeI pUe Uszoid 3|qrssod Juens.d 03 pue saunfeRdwe)
Buipjoy Jedo.d umrURW 0] Se 0S SUOIIRI0| 0]
SJBURIU0D J0 SSDIURA patRRb 1Rl Ul paINg LIS Ip
90 018.1eT XS] UId0IALS pue S[eaWl pasiedsip
‘Aisnpuy Jo sadA1snolren ay) 019k pI Yl SyseIgNS
90IAIBSPO0S S BpeUeD S} pue T ¥se | se uolingLisip wenbssgns
Joj8anJeid Joapod 10} A11SNpu | 321N JBSPO0 S epeur) Joy)
ABJeS poo4 Y1imadueplodde | a2110e.d Jo apoDd Al fes poo- Ylim aouepiodde
u1aq ||IM Ieuobly ulainesedwsl Jadoid ay) e paueluew afe pue
0} paJoAlp poos eyl UO 72U ILLIRIUOI JO 8314 Utewdl spoob ainsul eyl
swiod OT-2 siod 9- siod g-0 swiod 0T 2Insu| [feys J0JoRAUODBYL |  SUOIPUOD JOpUN PRBAIBP 8] 0} e S}nispoo S}NISpooy Jo uonnqusia | ¥z
S}jnispoo4 jo uonnglisia
swiod 0T-L swiod 9- swiod €-0 siod 0T
Spa9IX3/5199 N Howmu&_\un_ a|qeidaddeun %c__muommm p Jepueis souew Jojed JusWe JInbay aouew 1o} ed SOAI199 [qO 8oueW J0) lod ¥sel




swuiod OT

siod OT-2 sjiod 9-p siod €0 SeRo
a|qedl|dde suy pue ALouyny
[ed1uyds 1 8y1 Jo uondejsires
ay) o1sinoy ({)noy
uiymsmve| ajceol|dde
yons BuJojue Ag pa1jnuep!
ueaq anrey eyl swe|go.d Aue
1091402 ||IM JO}JRAu0d 3y |
'5100( pUe S9N0|B
Jaggnu 'a'1eake 3Jom Ul
paJinbal sannuenb ua 014NS
swiod OT-2 siod 9- siod €-0 swiod 0T Ul pue uoiipuod pooh
u1 Buiuea o Ul pasnaq 01
wawidinbs sk doidde aney
jpuuos.ed s301nJES POOY ||V

‘Kisnpu|

'sswi [fe e puucssed 80IAJBSP00 S epeued Joja0ipe id J0spoD

swiod OT-2 siod 9-¢ swiod -0 sjulod 0T S90IAJSS P00} 01 3|gR | leNe AP JES PO0 YIMaouepIoode Ul peu R 8] 0}

Aj1ipea. Addns Buiysem pueH S1aWIBAY lUosBd B|0e| AR B8 SN0 B B |0esods P

josapnuenb WL IHNS B L PB|I0s Leym abueLp

1wsed o1sBuLeAoo Jey pue suoide Josannuenb

WUBDIYNS 8INSUI 0} GSE'S| I0joe.Nu0D 8bueyp

‘|awin eyl Alep nuwed 01ses.e 801nkes Ul pue uoieedsid “iom e auaIbAy
10 9456 jpuuosied Saoines pooy ul Bunjiom puucsied | Jojajgeere | feuosted Buiueiuew Joj sueaw
SpeRIX3 /10 N Ho%mué_\uo a|geidedoeun %c__muwmm p fepueis aouew Joj od WBW. JInbay aouew Joy led SaA1199 [gO @oueW J0} JBd el







ANNEX F

ATTENDANCE REGISTER
FOOD SERVICES STAFF NOMINAL ROLL

DATE GROUP KITCHEN
Name of Job Title | PRESENT [DAY [SICK| ABSENT NO. REMARKS
Employee @) 4 OFF | (6) | REASON | PRODUC-

(1 (5) (7) _ |TIVE HRS
Note 1: Resident Manager (RM) or Kitchen Supervisor (KS) or cook (CK or
kitchen helper (KH) Waitress staff (WS), or Storesman(ST).
Note 2: Exclude meal hours.
Note 3: Each group of employees will have their own staff attendance register as

grouped together for accounting purposes.

GROUP 1 RESIDENT MANAGER AND KITCHEN SUPERVISOR
GROUP 2 COOKS

GROUP 3 KITCHEN HELPERS AND WAITRESS

GROUP 4 STOREMAN

Note 4:

The attendance must be filled in properly, identifying each employee by
group, attendance, day off, sick, etc. During spot checks, each employee
identified will be accounted for.



ANNEX G

CATERING STAFFE

SUMMARY OF PRODUCTIVE HOURS

DATE GROUP KITCHEN
Resident Manager hours

Kitchen Supervisor hours

All Cooks hours

All Kitchen Helpers hours

All Wait Staff hours

All Storesman hours

Certified Correct Signature

Resident Manager



ANNEX H

CATERER'SSEMI-MONTHLY INVOICE
(On Caterer'sLetterhead if possible)

Argonaut Training Centre Contract No.:

Cost per ration: $ Billing Period
Cost per snack: $

NAME OF CONTRACTING COMPANY::
Recapitulation of Certified Daily Ration Entitlement (Annex |) chargeable under the contract:

DATE [#RATIONS| # SNACKS DATE [#RATIONS| # SNACKS DATE [#RATIONS| # SNACKS




ANNEX |

CERTIFIED STATEMENT OF RATION ENTITLEMENT AND RATIONS

CHARGEABLE UNDER THE CONTRACT FOR FOOD SERVICES

ARGONAUT CADET TRAINING CENTRE

DATE:
1) ) )
NUMBERS PORTION
ENTITLED  CHARGEABLE TOTAL
TO RATION TO CONTRACT RATION DAYS
1. Personnel entitled to all meals 1.00
2. Personnel entitled to Breakfast only 0.33
3. Personnel entitled to Breakfast & Lunch 0.67
4. Personnel entitled to Lunch & Dinner 0.67
5. Personnel entitled to Lunch or Dinner only 0.33
TOTAL.:

Certified number of Ration Days
chargeable under contract and claimable

Name/Rank/Position
INDIVIDUAL MEAL PACKS (IMP) 1. x 1/3
2. X 2/3
3 X1

TOTAL

Number of Ration Days chargeable
under contract and claimable

Name/Rank/Position



ANNEX J

CATERING CONTRACT INCIDENT REGISTER

DATE/
TIME

FACILITY

DESCRIPTION
OF INCIDENT

R.M.
INITIALS

ACTION TAKEN
BY CATERER

DATE/
TIME




ANNEX K

DAILY MEAL FORECAST

CTC ARGONAUT
DATE
DINING NUMBER OF MEALS NUMBER OF SPECIAL
FACILITY SNACKS INSTRUCTIONS
BKFST |[LNCH| DIN AM PM |NIGHT
NOTE: Personnel subsisting on IMP's shall not be included in above forecast.
Signature

CTC Food Services Representative




ANNEX L

DETAILSOF OPERATING FACILITIES

GENERAL INFORMATION

1 LOCATION — Argonaut Training Centre - GAGETOWN, N.B.

2. DATE CONTRACT TO COMMENCE: 27 May 2019

3. DATE CONTRACT TO FINISH: 31 March 2021

4. TOTAL ESTIMATED NUMBER OF FORCASTED MEALS: 36,000

5. NAME, APPOINTMENT, ADDRESS AND TELEPHONE NUMBER OF OFFICER
RESPONSIBLE FOR PROVIDING FURTHER INFORMATION REGARDING

NUMBERS, OPERATIONAL FEEDING REQUIREMENTS, ETC., PRIOR TO
TRAINING COMMENCEMENT:

Title Name Telephone
Contract Manager Lt(N) T.C. Thompson (506) 461-2736
Contract Manager’'s Capt D.G. Buit (506) 422-2000
Technical Advisor (3 ASG Food Svcs O) Local (2458)
CTCCTC (506) 422-2000

Food Services Officer To Be Announced Local (TBA)

NOTE: There are no quarters available for the Catering Staff on CTC Argonaut site.
6. OTHER PERTINENT OR USEFUL INFORMATION
CTC
a Paper goods, plastic cutlery, etc., for packaging box lunches will be provided by
the caterer and will be on-site at training commencement.

b. Additional insulated food containers and beverage containers for meals/beverages
sent out from the main kitchen will be arranged by DND.

C. Garbage and swill contracts will be arranged by DND.
d. CTC Argonaut Staff will provide vehicles and driversto transport:

1) rations for small boats
2) food, equipment and food service staff for hay box feeding commitments;



e Adequate cleaning equipment will be provided to properly maintain all food
services areas by the contractor.

f. Office furniture will be provided to the Resident Manager in an office adjacent to
the kitchen.

(Note: A phonelineisavailable on a cost recovery basis).

DETAILSOF OPERATING FACILITIES

FOOD SERVICE FACILITIES

1 The basic floor plans of the building housing Food Services facilities are available from
the Contract Manager.

2. Kitchen Area (Building # N118) is Argonaut Training Centre dining Hall.

DINING HALL INVENTORY

1. Basic galley inventory is part of a Supply Customer Account (SCA) held at CTC
Argonaut Supply and will be provided at the Site Visit.

2. Dining utensils, cutlery, crockery, glassware, food trays and table items will be provided
by DND for all dining areas.

3. Cooking utensils, pots and pans, food trolleys and other such equipment asis necessary to
adequately oultfit the kitchen will be provided by DND

DINING ROOM CAPACITIES

4, a Main Dining Room - 600 persons

GENERAL INFORMATION

5. The kitchen and fitted equipment are well maintained to the standards required by DND.
Major thermal appliances are hooded and fitted with fire extinguishing systems.

6. The following are the minimum cleaning requirements, which must be completed prior to
commencement of training:

a All tables and chairs to be washed and positioned;

b. All inside, lower level windows, screens and sills to be washed; inside and
out;



C. All walls and shelvesto be washed,

d. All refrigeration units to be cleaned;

e All dishes, flatware, utensils and equipment to be washed and positioned;
f. All condiment trays to be washed filled and positioned;

g. All floors to be scrubbed;

h. All washrooms, change rooms and lockers to be cleaned and disinfected;
i All entry steps and the back courtyard to be swept and hosed down;

J- Garbage room to be cleaned, disinfected and hosed down; and all
lights/lighting fixtures to be cleaned.

7. The following minimum cleaning schedul es shall be maintained:
a After each meal:

(1) All cooking surfaces cleaned within 90 minutes of end of posted meal
hours;

2 All dishes, flatware, cooking utensils, trays, preparation equipment (ovens,
refrigerators, mixers, sicers, etc.) to be washed/cleaned and, where
applicable, stowed within 90 minutes of end of posted meal hours;

(3)  All kitchen, dining area, dishroom, bakery and serving areafloorsto be
swept and mopped within 90 minutes of end of posted meal hours;

(4)  All garbage containersto be emptied and steam cleaned within one hour of
end of posted meal hours;

) All cardboard cartons to be broken down, folded and placed in designated
containers (as per recycling regulations);

(6) Steam table and dishwasher to be stripped and cleaned within 90 minutes
of end of post meal hours.

b. Daily -
(1) All hallway floors swept and mopped;
(2 All washrooms to be cleaned and disinfected twice daily (1400 and 2200);
3 Garbage room swept and tidied;
(4) Back compound and entry steps swept and hosed down as required;
(5) All food service areas to be cleared and tidy at 2200 hours.



(6)
(7)
(8)
9)
(10)
(11)
(12)

(13)
(14)

Inspections:

All chairs and tables washed,;

All walls and shelving washed;

All windows, screens and sills to be washed inside;

All walk-in refrigerators to be cleaned;

All cups, glasses and dishes to be de-stained;

All silverware to be cleaned and polished;

All condiment trays to be emptied, washed, polished, sanitized and
refilled;

All baseboards to be scrubbed; and

All hallway walls and baseboards to be scrubbed.

a A daily inspection of all food services areas shall be carried out by the CTC
Argonaut Food Svcs O and/or other inspecting personnel as may be deemed
necessary. A debrief will be provided to the caterer’ s resident manager.
Recurring items will be annotated appropriately.

b. Special inspections may be carried out as required.

C. The Contract Manager, CTC Argonaut Food Services Rep, Preventive Medicine
Technician and/or their representative(s), may be in attendance at any time that
the food servicesarein use.

Miscellaneous

@ Standard of service

D

@

Cafeteria/lLimited Table Service - Service shall be at aminimum rate of 10
persons per minute. No one shall stand in line longer than five minutes.

Two steam table lines are to be used in main dining room when feeding
excess of 400 people.

(b) Duty and cleaning schedules - schedules shall be prepared by the caterer,
approved by the contract administrator and posted in an approved location.

(©) Fire and safety training schedules must be approved by DND before
implementation.



ANNEX L

MEAL SERVICE SCHEDULE

1 For convenience, this Annex is reproduced below. Adjustment to this schedule as
required by training program changes may be made with prior notice (at lease 24 hrs) to
the contractor.

Meal Hours

Breakfast Mon — Fri 0630 - 0800 hours

Sat —Sun 0700- 0900 hours

Lunch Mon-Sun 1130 - 1330 hours

Supper Mon-Fri 1630 - 1830 hours

Sat-Sun 1630-1800 hours

Snacks

Night Daily 2000-2030 hours

Note 1: Type of service: Cafeteria style for all meals is minimum requirements. Snack

served on abuffet style service.

Note 2: Maximum 3 meals and 1 snacks per day.
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ESTIMATED RATION STRENGTH

BY PERIOD

CTC Argonaut 28 May 2019 - 27 August 2019

Date Number of persons Number of days Tota rations (pers/day)
28 May 2019 15B 15L 85S 1 115
28 May—29 May 19 85 2 170
30—-7Jun19 110 9 990
8-9Jun 19 120 2 240
10-13 Jun 19 165 4 660
14-15 Jun 19 140 2 280
16-19Jun19 20 4 80
20—24 Jun 19 40 5 200
25-30Jun 19 50 6 300
1-7Jul 19 220 8 1,760
8Jul —16 Aug 19 870 40 34,800
17 Aug 19 255 1 255
18 —22 Aug 19 25 6 150
Total contract Forecast 36,000

The first and last meal dates will be confirmed NLT 30 days prior to commencement.




ANNEX L

SPECIAL FUNCTIONS SCHEDULE

1

Special functions may be held instead of, or in addition to regular meals. The majority of
special functions will entirely or partially replace regular meal service for those involved.
A meal may be served to those on ration strength and who attend special functions
without charge provided the cost does not exceed that of a normal meal.

The contractor's staff will be required to set up and clean all dining areas used for special
functions and will prepare and serve foods except as otherwise noted. The dates, times
and numbers are approximate and will be confirmed well in advance. At least 24 hours
notice will be given for any additional changes. The staff required is based on past
experience, with some foods being pre-prepared by regular foods staff shifts. The
Resident Manager will be advised when meals served at a special function are intended to
substitute for aregular meal and for what numbers this will apply. Menus and foods will
be available to the caterer in sufficient time to meet the schedules given.

Labour charges attributable to additional preparation time and to extend or special meal
hoursfor TGIF's, Mess Dinners, socia functions, special functions, etc, SHALL NOT
FORM PART OF THIS CONTRACT. HOWEVER, FOR INFORMATION
PURPOSES, PLEASE QUOTE AND DEFINE ADDITIONAL LABOUR.

The listing of or information provided for special functionsisfor the user and caterer's
info only. All arrangements will be made with the concurrence of both parties.

DATE FUNCTION ATTENDING

a TDB Mess Dinner 225 Officers
THISDATE TO BE CONFIRMED AFTER SCHEDULE HASBEEN SET

Thisis afull course dinner served with wines, port and liqueurs under the direction of a
Chief Steward.

b. Every Saturday BBQ 60 Staff






ANNEX M

CFAQO 34-13 - HYGIENE AND SANITATION FOOD HANDLING AND FOOD SERVICES

1. General

a

The spread of certain infectious diseases may be attributed to inadequate hygiene
practices or conditionsin food services areas. The measures contained in this
order are designed to prevent the spread of these diseases and shall be observed
by military personnel, civilian caterers and civilian employees who are employed
as food services personnel in DND establishments.

2. Definitions

a

In this order "food services personnel” means those persons who are employed in:

(1) the handling, processing, serving or storage of food; or
(2 the cleaning of food service areas or food dispensing equipment.

3. Construction

a

A satisfactory standard of sanitation in food services must begin with a building
that is properly designed and constructed to be free of conditions that are
hazardous to food and service. Thisincludes the planning of space to provide
adequate room for each operation and adequate separation of operations to reduce
the possibility of food contamination.

Floors shall be constructed of a smooth, dlip-resistant, non-absorptive and non-
flaking or peeling material. The flooring surface materia should be carried up the
wall for at least six inches. Any floor that is cleaned by water flushing or receives
water discharges shall be suitably sloped to adrain.

Wall and ceiling surfaces shall be of hard, smooth, non-absorbent and easily
cleaned material that is capable of withstanding high humidity conditions. Joints
shall be tight and sealed to eliminate harborages for insects.

An adequate supply of potable hot and cold water shall be provided. Steam
supplies, where used directly on food or food-contact surfaces, must be clean and
non-toxic. The use of live steam produced by the central heating plant is not
recommended for this purpose since the steam cannot be guaranteed clean or non-
toxic. Potable water lines must be separate from, and installed so as to prevent
any cross-connection with, sewage or non-potable water lines.



ANNEX M

e

Floor drains shall be tapped, vented and sealed into the floor surface and should
be provided with grilles which can be easily removed to alow cleaning.

Adequate lighting shall be provided for al food service areas. The recommended
levels of illumination for these areas are contained in Annex to CFM O 40-06.

Ventilation systems must conform to fire regul ations and be designed so as to
prevent a back flow of contaminating material on to food or food preparation
surfaces from vents or hoods. Air intakes should be designed to prevent the
entrance of dirt, dust and insects. Filters shall be removable and cleaned at
regular intervals, and systems must be kept free of grease and dust accumulation.

Washrooms and personnel locker or changing rooms should be structurally
separated from food storage, handling, preparation and serving areas. Separate
facilities shall be provided for male and female personnel.

Staff washrooms shall have an adequate supply of hot and cold water, soap, nail
brushes, single service disposable towels or an approved hand-drying device.

4, Garbage Disposal

a

Food wastes and garbage area source of good contamination and odours and
attract insects and rodents. Since these wastes must be handled, stored or
removed in such away as to prevent food contamination or nuisances, the
following measures shall be taken:

(D) Food services establishments should be provided with refrigerated garbage
storage rooms, otherwise adequately ventilated and screened garbage rooms shall
be made available.

2 Garbage shall be held in leak-proof, non-absorptive, easily-cleaned
containers with tight fitting lids. Garbage cans should be lined with plastic
garbage bags to facilitate cleaning.

(©)) Adequate facilities shall be provided for washing and sanitizing garbage
containers after each use. Whenever possible a can washer-sterilizer unit should
beinstalled.
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5. Pest Control

a The prime consideration in the prevention of insect or rodent infestation in food
service areasis cleanliness. Infestation will occur in food service areas unless particular
attention is paid to building maintenance, garbage disposal, cleaning and sanitizing and
storage of food.

b. The following measures, in addition to those prescribed in Para's. 3c, 3b, 4a, 6a,
6b and 9a, shall be taken to prevent insect or rodent infestation:

Q) Cleanlinessin all areas, including corners and behind the equipment, is
mandatory.

(2 All food shall be properly covered and stored.

3 Tight-fitting window screens and self-closing screen doors shall be
provided for all food service areas during the fly season.

C. If insect or rodent infestation occurs, the following measures apply:
(1) Cleanliness must be emphasized. Chemical control by the use of
pesticides will not be effective unless the infested premises are kept

scrupulously clean.

(2 Pest control procedures shall be carried out in accordance with CFAO 34-
46 and CFMO 36-03.

6. Equipment and utensils

a All equipment and utensils must be of adesign that is easily cleaned and be
constructed of an approved material that is durable and resistant to corrosion.

b. The following measures shall be observed in the installation and maintenance of
equipment:

D Non-mobile equipment shall be either sealed into the floor or mounted on
legs with a minimum six inch clearance between the floor and the base of the
equipment. The sides and back of this equipment shall also be either sealed into
adjacent walls or installed with an eight inch clearance to enable cleaning.

ANNEX M



2 Wooden-topped preparation tables, meat blocks and cutting boards shall
be kept clean and in good repair. Items with splits or open cracks shall be
repaired or replaced. Locally made plywood cutting boards shall not be used.

C. All chipped or cracked plastic ware or crockery, and other utensils or heavy
equipment items, which have surface damage rendering them difficult to sanitize,
shall be replaced. Plastic ware which has lost the glaze finish shall be replaced.

d. Personnel shall not carry their field utensils into static dining rooms; they shall
use the plates and cutlery normally provided in these facilities.

Cleaning and Sanitizing

a Since food is easily contaminated it isimperative that:
D al equipment and utensils be cleaned and sanitized at regular intervals,
(2 al food-contact surfaces be cleaned and sanitized after each use;

3 cooking surfaces be kept free of waste food material and be scraped and
cleaned daily on completion of use;

(4) infrequently used or stored equipment be cleaned and sanitized before
used; and

(5) utensils and equipment when sanitized, be air dried and stored in a clean
place to prevent recontamination.

b. One of the following methods of washing and sanitizing shall be used for al food
and beverage dishes and other equipment:

(1)  Mechanical Dish washing Method

(i) Remove all food debris by pre-washing or scraping

(i)  Thewash water shall contain suitable detergent and be maintained
at atemperature between 120 F (49 C) and 140 F (60 C)

(iii)  Rinsewater shall be maintained at a minimum temperature of 180
For82C.
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(2 Manual Dish washing Method

(1) Normally, three-compartment sinks or sanitary containers will be
provided. Where space limitations prohibit the installation of
three-compartment sinks, two-compartment sinks may be used
with the prior approval of NDHQ/Surgeon General.

(i) Remove all food debris by pre-washing or scraping

iii)  Washthe utensilsin thefirst sink or container, using a suitable
detergent. The water shall be maintained at a minimum temperature
of 110 For 44 C.

(iv)  Inathree-compartment unit, rinse the utensils in clean water in the
second sink or container. The water shall be maintained at a
minimumtemperature of 110 F or 44 C. In atwo-compartment
unit, the second sink shall be used both for the clean water rinse
and as a sterilization compartment, and the sterilization procedure
shall be the same as prescribed in subpara (5).

(v) Sterilize in the third sink or container by:

@ immersing the utensils for at least two minutesin a
solution of not less than 100 PPM available chlorine (see
subpara 3(i)or for at least 30 secondsin aquaternary
ammonium solution (see subpara 3(ii), and in either case
the solution shall be maintained at a minimum temperature
of 100 degrees F or 44 degrees C;

(b) immersing the utensils for at least two minutes, using a
wire basket, in clean water maintained at a minimum
temperature of 180 degrees F or 82 degrees C.

(3). Oversized and Electrical Equipment
Equipment that cannot be processed in accordance with subpara (1) or (2),
e.g. oversized equipment or electrical appliances, shall be cleaned with a
warm detergent solution, sanitized and rinsed with clear water. The
following are recommended as sanitizing agents:



ANNEX M

(1) Chlorine Solution
A 100 PPM (parts per million) available chlorine solution is
produced by adding one-half ounce of ten percent sodium hypo
chlorite (NSN 6810-21-572-1850) to a gallon of cool water.

(i)  Quaternary Ammonium Solution
A satisfactory sanitizing agent may be produced by adding two
ounces of quaternary ammonium compound (NSN 6505-21-570-
2100) to agallon of cool water.

Regardless of the dishwashing method used, the sanitizing of dishes and other
utensils must meet recognized public health standards. The plate count must not
exceed 100 bacterial per article when tested in accordance wit the Standard Plate
Test utilizing the "swab" technique.

Normally, after sanitizing the equipment and utensils can be air dried. However,
where air drying is not possible, dish towels may be used, but it is essentia that
the towels be clean and used for this purpose only.

8. Food Handlers

a

ANNEX M

Asfood services personnel can be carriers of disease organisms which
contaminate food, the following precautions shall be taken:

(1) Civilians who are to be employed to prepare or handle food shall be
examined in accordance with CFAO 34-12.

(2 Food services personnel who incur a common cold, sore throat, gastro-
intestinal upset, skin rash or an infected cut or sore, shall:

0] report to the person in charge of food services and

(i) be removed from food handling duties until approval has been
obtained from a medical authority for their return to duty.

A high standard of personal hygieneis essential to prevent the transmission of
infectious diseases through food. In order to maintain this standard, food services
personnel shall adhere to the following:

(1) While on duty they shall wear clean outer garments provided for food
service activities; however, this working dress shall not be worn outside
the food services establishment.



(2 They shall avoid handling food with their hands; ladles, lifters, tongs or
scoops should be used.

3 Smoking, combing hair, applying cosmetics, and changing clothing in
food service areas are prohibited.

(4 Female personnel shall wear ahair net. Male personnel who have a hair
style that reaches or extends below the collar shall wear ahair net; other
male personnel shall wear acap. Beards shall not be worn by military
personnel (CFAO 17-3 refers); beards worn by civilian food handlers shall
be kept shorn, neatly trimmed and clean.

(5) Personnel shall thoroughly wash their hands prior to starting work, and
also after using the toilet facilities, handling raw foods, using a
handkerchief, coughing or sneezing.

9. Storage and Refrigeration
a Food that does not require refrigeration or frozen storage shall be stored:
(1) in clean, well-ventilated rodent-proof areas,

2 on racks or pallets with a minimum of six inches clearance from the floor
to facilitate cleaning and pest control, and

3 in unbroken packages or in closed containers to prevent insect
contamination.

b. All refrigeration units such as domestic and walk-in refrigerators, deep freezers,
cold top tables and sandwich displays shall be maintained as follows:

(1)  Theinterior surfaces, racks and trays shall be kept clean. Racks, shelves
and trays shall be of corrosion-resistant metal.

(2 Cooling coils shall be defrosted regularly on units that are not equipped
with automatic defrosting devices.

3 Proper temperatures shall be maintained.

(4) An indicating thermometer, readily accessible for reading shall be located
in each refrigerator, deep freeze and refrigerated food display counter.

ANNEX M



C.

Perishable foods, both cooked and uncooked, when not actually being used in the
preparation of meals being served, shall be stored according to the Sanitation
Code of Canada, current issue.
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ELECTRONIC PAYMENT INSTRUMENTS
The Bidder accepts to be paid by any of the following Electronic Payment Instrument(s):

() VISA Acquisition Card;

( ) MasterCard Acquisition Card;

() Direct Deposit (Domestic and International);

() Electronic Data Interchange (EDI);

() Wire Transfer (International Only);

( ) Large Value Transfer System (LVTS) (Over $25M)
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PART 1

THE FOLLOWING DEFINITIONS SHALL FORM PART OF ANY CONTRACT
RESULTING FROM THIS REQUEST FOR PROPOSAL.

1 DEFINITIONS

a

b.

“DND” means Department of National Defence.
“PWGSC” means Public Works Government Services Canada

"ESTABLISHMENT" means base, Argonaut Cadet Training Centre, unit or
other organization where the work is performed.

" SUPPORT BASE" means the unit which negotiates and manages the contract
and which may be providing some logistic support to the establishment.

"FOOD SERVICES CONTRACT" meansthe provision of meals where the
caterer provides the food services staff and manageria services using DND food
commodities, equipment and facilities.

"FOOD AND FOOD SERVICES CONTRACT IN DND FACILITIES®
means the provision of meals where the caterer provides food commodities, food
services staff, and managerial services using DND facilities and equipment.

"FOOD AND FOOD SERVICE IN NON DND FACILITIES" meansthe
provision of meals where the caterer provides all food service resources and using
caterer’ s own facilities and eguipment.

"CATERER" means that person, firm or corporation with whom an agreement
has been entered into.

"COMMANDING OFFICER" means the senior officer appointed to command
the establishment.

“CONTRACT MANAGER” means the Officer who overseas the negotiation of
he contract with PWGSC and administers the contract for the Commanding
Officer of the Regional Cadet Support Unit (Atlantic) (RCSU(A)).

“RESIDENT MANAGER’ means the representative of the caterer whose
responsibility it isto oversee the operation as whole and to act as aliaison
between the caterer and the Argonaut Training Center.

“KITCHEN SUPERVISOR” means the representative of the caterer whose
responsibility it isto oversee the food service operation at the kitchen level.



m.

u.

from dining

“CONTRACT MANAGER’'STECHNICAL ADVISOR” meansaDND Food
Services Officer or a cook of the rank of Sgt or above of the supporting unit (3

A SG Gagetown), appointed by the supporting Base/Unit Commander/CO. The
technical advisor, or his representative, isto make periodic visits (one at facility
opening, or once per week or month as required). He/sheisto be availableto give
specialist advice to ensure that contract specifications are observed, to provide the
caterer with administrative advice, and to assist in interpreting the specifications
asrelated to food, food services, sanitation and hygiene.

"CTC FOOD SERVICES REPRESENTATIVE" (CTC Food Svcs Rep.) the
officer or senior non-commissioned member appointed by the CTC CO to liaise
with the caterer about day-to-day contract implementation.

"CATERING STAFF" means the employees of the caterer engaged to perform
the work.

"SPECIFICATIONS" asused in this document means Contract
specifications for the Supply of a Food and Food Services in the caterer's
facilities.

"PROCEDURES" means the Procedures for Raising and Managing Food
Services Contracts.

"FOOD SERVICES CONTRACT INCIDENT REGISTER" means aregister
kept by the CTC Food Svcs O and in which he/she and the Contract Manager
record the caterer's performance deficiencies as well as corrective measures taken
by the caterer or administrative procedures initiated by the Contract Manager.

"DINER STRENGTH" meansthe total number of personnel at the
establishment entitled to receive meals at public expense.

"RATION" means atotal of three meals provided to one authorized person for
one day. Whenever |ess than three meals are provided to a given diner, the meals
have the ration value stated in Annex H.

"DISPERSED MEALS" means hot food provided in insulated containers (Hay
Boxes) and cold food provided as individual boxed meals for consumption away

facilities or hospital meal trays.

V.

"INDIVIDUAL MEAL PACKS (IMP)" means non-perishable foods to be
prepared/re-heated by the user. The Individual Meal Pack (IMP) is provided by
DND and is equivalent to one-third of one ration.



W.

Z.

one day.

"FULL TABLE SERVICE" means amethod of dining room service wherein:

(1) Dinersare seated at tables previously set with cutlery, crockery, glassware
and condiments in the accepted restaurant fashion;

(2) Theentiremeal isserved; and
(3) Catering staff clearsthe tables.

"LIMITED TABLE SERVICE" means acombination of table and cafeteria
service wherein:

(1) Dining tables are set with cutlery, crockery and condiments in the accepted
restaurant fashion;

(2) Thediner collects hismeal at the serving counter, but may be served with
coffee, etc. at the table; and

(3) Catering Staff clearsthe tables.

"CAFETERIA SERVICE" meansamethod of serving food wherein:

(1) Thediner collects his meal at the serving counter;

(2) Tablesarelaid with necessary condiments or condiment standsif available.

(3) Attheend of hismeal the diner removes his cutlery, crockery glassware and
leftovers to an area provided for their reception.

“SNACK RATION” means atota of one snacks provided to one authorized person for



PART Il CATERER'SRESPONSIBILITIES

1. CATERER'SAVAILABILITY

a The Resident Manager and Kitchen Supervisor shall be available at the site of operations,
aminimum of five (5) working days prior to commencement of the contract to conclude
final details with the Contract Manager.

b. The Resident Manager, or his authorized representative, shall advise the Food Svcs O of
his intended whereabouts, including after normal working hours.

2. CATERING STAFF

a The caterer shall:

(1)

().

3.

(4)

(5)

(6).

(7).

Provide a Resident Manager with experience as specified in the contract who shall
not be engaged in the actual preparation and serving of meals;

Provide a kitchen supervisor with experience as specified in the contract that shall
supervise the catering staff. When the average diner population of akitchenis 100
or less, the kitchen supervisor may participate in preparation and service of meals.

Provide the catering staff required to meet the CF standards for meal production
and service, hygiene, sanitation and general safety. Annex A isprovided asa
guide and applies to continuous feeding situations. It isthe ratio of staff to diners
which has proven to be the most effective for the operation of food services
facilities which meet the CF standard for meal production and hygiene, where
three meals are provided, seven days aweek. Thus the caterer should employ
personnel to meet the total weekly productive working hours for each category of
employee. Where the catering requirement is less than three meals per day seven
days per week, a proportionate number of staff shall be employed;

provide in-house staff training according to the program submitted with its
proposal prior to work commencement, to include Workplace Hazardous M aterial
Information System (WHMIYS);

ensure that food handlers abide by the pertinent city and/or provincial health
regulations and those specified in the " Sanitation Code for Canada's Food
Services Industry”;

ensures that the catering staff comply with orders and regulations issued by the
Commanding Officer CTC Argonaut and or RCSU(A);

provide meals to the Catering staff at his own expense;



(8). provideuniformsto al Catering staff in sufficient quantities to permit adaily
change and be responsible for laundering these uniforms; and

(9). provideall cleaning and disinfecting agents and small equipment; i.e.; teatowels.
Garbage bags, dish machine detergent, tin foil, saran wrap, mop and mop heads,
packing boxes, foil containers for rationing vessels, masking tape, felt markers,
bags, paper and plastic and like items required to meet feeding commitments.

3. MEDICAL REQUIREMENTS

a. The Caterer shall only employ personnel who are free from contagious or infectious
disease. All employees should have a medical examination prior to commencing work.
The Resident Manager should keep all such records on file for inspection at any time.
DND may require any member of the Food Services staff to submit to a medical
examination at any time. In the event of arefusal to undertake a medical examination, or
if asaresult of such examination the employee is diagnosed as having a contagious or
infectious disease, the Caterer on being notified thereof, shall arrange forthwith to
remove such employee from the premises. Costs and arrangements for all physical and
laboratory examinations are the responsibility of the Caterer.

4. RELIGIOUSREQUIREMENTS

a. The caterer shall be able to accommodate religious practices. The caterer can do this by
making some specific adjustment or accommodation to standard operating procedures,
routine practices, or policies so that a Cadet can participate in a practice which is centra
to hig’her religious beliefs and the observance of which is considered a fundamental
requirement of the religion and not merely areligious custom.

b. Some religious groups have beliefs that prohibit the consumption of specific foods or
prescribe special preparation or times when food will not be consumed i.e. between
sunrise and sunset during Ramadan for Muslims. Where the member's faith prohibits
specific foods, it may be possible to meet the member's dietary needs by ensuring that
alternative choices are available. Where the member's faith prescribes stringent
requirements for the preparation and service of food, consideration should be given to the
procurement of commercially prepared meals, where thisis areasonable option. Itisup
to DND to confirm the requirement each contract period.

5. CATERER REQUIREMENTS:

a. provide meals and snacks in accordance with the three-week cycle menu in Annex B, and
the minimum standard menu patternsin Appendix 1 to Annex B at Argonaut CTC main
site and at remote sites.



. ensure that all food preparation/cooking follows standardized recipes, is flavorful, takes
place as close as possible to actual time of consumption and that meals are prepared from
ingredients which meet the standards described at Annex C (Standards of Food Quality);

ensure the timely and safe service of food by covering al food and observing the
following maximum holding times and procedures:

Q) Hot food: hold at 140 F (60 C) or higher for no longer than two hours. Batch
cooking shall be the norm (i.e. staggered cooking). Leftovers shall be covered
and cooled quickly and may be served within 48 hours as an additional menu
item,

(2) @l desserts containing custard, milk, eggs, cream and edible oil simulated fillers
and all salads refrigerated for no longer than 24 hours, and total exposure at room
temperature no longer than 90 minutes, any remaining is to be discarded,

(©)] bakery items: no longer than 36 hours; and

4 fresh milk shall be dispensed from the original container and shall not be held
longer than one hour at room temperature.

. present a sufficient quantity of each menu item to satisfy the portion size requirements at
Annex D. An adequate quantity of each selection on the menu shall be prepared to ensure
that last diners have the same choice as the first;

display the daily menu in each dining facility using menu folders at each table where
table service is provided or menu boards in cafeteria and wardroom for limited table
Service,

provide efficient and pleasant service to the diner according to the Meal Service
Schedule, contained in the Requisition. Caterer's staff shall assist in service if dispersed
meals are required;

. control, receive and store food supplies properly in accordance with "The Sanitation
Code for Canada's Food Services Industry”, and ensure that foods are used on the first-in,
first-out basis, and minimize wastage; and

. provide and serve meals for two Officers’ Mess Dinner and one staff cadet Mess Dinner
(coordinated by CTC Food Services O and RCIS Log O). Provide mealsfor Xmasin
July function (coordinated by CTC Food Svcs O). Provide snacks for graduation parades
(two x two week, one x three week, and one x six week, as coordinated by CTC Food
Svcs O).

provide all necessary paper and plastic items for dispersed hot meals, hospital hot packs
and boxed lunches including but not limited too utensils, plates, bowls, cups, and
napkins.



6. FOOD, EQUIPMENT AND PREMISES

a The Caterer shall properly use the equipment and materials provided.

7. ADMINISTRATION

a The Caterer shall:

1)

(2)

3)

Provide the CTC Food Services Representative with a certified daily nominal roll
of the catering staff of each kitchen using the format of Annex F. Total
productive working hours for each category of employee are to be indicated
Annex G.

Submit semi-monthly invoices (Annex H) to the Contract Manager for services
rendered under the contract for the periods from the first to the fifteenth and from
the sixteenth to the last day of each month. Invoiceswill be based on the
information contained in the Certified Daily Ration Entitlement Statement (Annex
I) prepared by the CTC Food Services Representative.

Provide meal tickets for personnel not on ration strength. Price charged as
established by CTC Coordinator.

8. FOOD AND FOOD SERVICESIN DND FACILITIES

a With regard to his staff, the Caterer shall:

(1)
2

3)

arrange necessary transportation for the catering staff;

liaise with the CTC Conflict Management Advisor for catering staff training
concerning the Positive Social Relations for Y outh Program; and

liaise with the CTC General Safety Officer for fire prevention training for
members of the catering staff.

b. All kitchen equipment will be listed and shortfalls will be identified before calling for
submission of proposals. If DND cannot supply identified shortfall equipment the
Caterer shall include purchase or rental of shortfall equipment in hisbid. A written
estimate of all costsinvolved in modifying existing plumbing, heating or electrical
services as well as costsinvolved in the installation and removal of equipment and
services shall accompany the tender. All such costs shall be paid by the Caterer and shall
form part of the terms of the contract.

C. With regard to DND equipment and facilities, the Caterer shall:



(2.

(2)

3)

(4)

Q)

(6)

sign an inventory listing of all DND equipment through Argonaut Supply Section
prior to meals commencement;

properly use the storage facilities for swill and garbage and keep the adjacent
areas clean,

promptly advise the CTC Food Services Representative of any equipment
malfunction, refrigeration failures, problems with heat, electricity, plumbing,
sewage, garbage disposal, inadequate food supplies, etc.;

return the premises and equipment in the same condition as when they became the
Caterer's responsibility and to the satisfaction of the Contract Manager and CTC
Supply Section, at the end of the contract. The Caterer will not be responsible for
changes in conditions and/or quantities of equipment or buildings resulting from
normal and reasonable wear and tear or |oss or damage to property through
explosion, fire, lightning, tempest riot, strike or act of God or the Queen's enemies
or any act or occurrence, whatsoever, beyond the control of the Caterer; and will
not be required to prepare kitchen fixtures, by greasing or otherwise for dormant
storage unless negotiated to cover this work;

reimburse DND, at the expiration of the contract for |osses, shortages or damages
to equipment except as indicated in sub-paragraph 4 above. The caterer shall be
financially responsible for any tableware deficiencies considered by the Contract
Manager to be attributed to his actions or negligence; and

at the expiration of the contract, perform an inventory check of all DND supplied
equipment with the Contract Manager or his representative. The deficiencies shall
be recorded and recovery action shall be taken prior to his departure. DND shall
provide the Caterer with awritten rel ease against further inventory shortages.



PART 111 DND RESPONSIBILITIES

1. CONTRACT MANAGER

a The Contract Manager is responsible to the Commanding Officer of RCSU(A) for the

following:

(1) Brief the CTC Food Services Representative prior to his’lher commencement of
employment on his’her terms of reference (duties) and the contract specifications.

(2) Obtain advice from Contract Manger’s Technical Advisor who shall provide advice
and interpret the specifications related to food, food service, sanitation and

hygiene;

(3 Accompanied by the CTC Food Services Representative, conduct periodic
assessments of meals served, the food services premises, and administrative
procedures (paperwork) to ensure the Caterer is abiding by the terms of the
contract.; and

(4) The Contract Manager provides administrative advice to the Resident Manager.

2. CTC FOOD SERVICESREPRESENTATIVE

a The CTC Food Services Representative is responsible to the CTC Commanding Officer

for:

(). liaising with the Caterer about the day-to-day contract implementation by:

(i)

(i)

(iii)

(iv)

v)

discussing the contract specifications with the Contract Manager and the
Caterer prior to or immediately after the CTC opening;

providing the Caterer, 24 hours in advance, with the Daily Meal Forecast
(Annex K) in each dining area, including dispersed meals;

furnishing the Caterer, within 72 hours, with the Certified Daily Ration
Entitlement Statement (Annex 1);

ensuring that the Meal Service Schedule as established in the contract is
followed. Any deviations from the scheduled meal hours require the CO's
authorization. The Caterer shall be advised of change 24 hours in advance
except under exceptional circumstances;

ensuring that all services specified in the contract are provided (e.g. three
meal s and one snack); and



(2)

3)

(vi)

ensuring that food services requirements over and above those listed in the
sub-para above are treated as non-public activities and are paid for
with non-public funds by the users;

monitoring the quality of food and food services by;

0]

(i)
(iii)

(iv)

(v)

(vi)

(vii)

(viii)

(ix)

(x)

(xi)

ensuring that attractive and tasty meals are provided in accordance with
the cycle menus at Annex B;

ensuring that the maximum holding times are not exceeded;

ensuring that all foods are prepared as close as possible to the actual time
of consumption;

ensuring that efficient and pleasant serviceis provided.

ensuring that sufficient quantities of each menu item are provided to
satisfy the portion size requirements at Annex D. The most popular
choice should be 75% of total choices.

ensuring that an adequate quantity of each selection on the menu is
prepared to ensure that the last diners have the same choice as the first
one;

ensuring that the hygiene and sanitation standards are in accordance with
"The Sanitation Code for Canada's Food Services Industry”;

ensuring that foods are controlled, received and stored properly;
documenting failure of the Caterer to meet any of the terms of the contract
using the Incident Register (Annex J) and by informing the Contract
Manager as necessary;

confirms that documented unsatisfactory performance has been rectified
by the contractor within the allotted time; and

informing the Contract Manager when unsatisfactory performance is not
corrected or recurs.

Performs administrative and managerial tasks required in the Catering Contract

by:
0)

ensuring that the Resident Manager is not engaged in the actual
preparation and serving of meals;



(i)  accompanied by the Contract Manager, conduct periodic assessments of
meal s served, the food services premises, and administrative procedures
(paperwork) to ensure the Caterer is abiding by the terms of the contract.
He/she shall record observations in the Catering Contract Incident
Register (Annex J) and advise in writing the Commanding Officer, the
Contract Manager, the Resident Manager and, when required, the Head
Office of the Catering Company, of the deficiencies observed;

(iii)  ensuring that the kitchen supervisor is supervising catering staff and is not
engaged in the meal production and service unless the average diner
population is 100 or less.

(iv)  ensuring that the productive work hours are not less than those specified in
Annex A;

(V) ensuring that the ration entitlement account is carried out in accordance
with CFAO 36-21 and Annex ;

(vi)  ensuring that the Caterer'sinvoices (Annex H) accurately reflect the
Certified Daily Ratio Entitlement Statements (Annex 1) for that period
and forwarding the certified (Annex H) to the Contract Manager¥;

(vii)  ensuring that the Catering staff are attired in suitable food handlers
uniforms;

(viii) ensuring that the Caterer provides mealsto his staff at his own expense;
and

(ix)  ensuring that the Resident Manager or his authorized representative
advises of hisintended whereabouts during and after normal working
hours; and

4 Shall not interfere with Catering staff in the performance of their duties and shall
deal only with the Resident Manager or his representative.

3. FOOD AND FOOD SERVICESIN DND FACILITIES

a DND shall provide the following equipment and facilities:

Q) facilities and equipment as listed in the Supply Customer Account (SCA) in a
ready and sanitary condition. (An inventory of all DND equipment shall be prepared);



)

non-food accessory (hay boxes, coolers, etc..) and packaging items for dispersed

and boxed meal s requirements only in accordance with Annex E;

3)

(4)

()

(6)

(7)

(8)

(©)

water, electricity, fuel for kitchen equipment, heating, refrigeration, adequate
storage facilities and removal services for swill and kitchen refuse;

tableware, (chinaware, earthenware, glassware, cutlery, flatware and plastic ware)
in amounts to cater to the number being fed;

tablecloths, asrequired; caterer to arrange for pickup/delivery to Argonaut CTC
Supply Section;

rodent/pest control compounds with equipment (use of the latter shall be
controlled by hygiene technicians who shall be permitted facility access 24hrs/day
without prior notice).

floor cleaning machine, but not cleaning supplies as outlined in para 4 (i) Section
2 Part 2. The cleaning supplies are the caterer's responsibility.

copies of Standing Orders, Fire Orders, operating and maintenance instructions
for kitchen equipment; and

maintenance service for DND kitchen facilities and equipment.



PART 111

ANNEXES
A. WEEKLY PRODUCTIVE HOURS - STAFF
B. MINIMUM STANDARD MENU PATTERNS
1) Cycle Menus
C. STANDARDS OF FOOD QUALITY
D. MINIMUM PORTION SIZE
E. CONTRACTOR PERFORMANCE RATING
F. CATERING STAFF ATTENDANCE REGISTER
G. CATERING STAFF SUMMARY OF PRODUCTIVE HOURS
H. CATERER'S SEMI-MONTHLY INVOICE
l. CERTIFIED DAILY RATION ENTITLEMENT STATEMENT
J. CATERING CONTRACT INCIDENT REGISTER
K. DAILY MEAL FORECAST
L. DETAILS OF OPERATING FACILITIES
1) Meal hours
2) Estimated Ration strength by week - Summer Training
3) Special Functions Schedule
M. HYGIENE AND SANITATION, FOOD HANDLING AND FOOD SERVICES



