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REMARQUE: En raison de l'urgence de cette exigence, la traduction n'a pas été possible. Nous 
apprécions votre compréhension. Veuillez contacter la personne-ressource de SPAC si vous avez 
des questions. 

LETTER OF INTEREST (LOI) 

SOURCE LIST (SL) FOR: Provision of premade meals across Canada 

This request is excluded from all of the obligations of the trade agreements currently in effect since National Security Exception has 
been invoked, in response to COVID-19. 

THIS LETTER OF INTEREST (LOI) IS NOT A SOLICITATION AND NO CONTRACT WILL RESULT FROM IT. 

Intent 

The Government of Canada is seeking interested companies that have the capacity, capability and availability to provide freshly 
prepared meals, prepared offsite, for the Canadian Armed Forces (CAF) kitchens throughout Canada; more specifically: Standard 
meals, Flight meals, and Individual box/cold meals. Each type of meal could include breakfasts, lunches and/or suppers.  The 
Contractor will be given 14 days’ notice for planned feeding requirements and 5 days’ notice for emergencies. 

The purpose of this posting is to generate a list of possible suppliers that would be interested in being provided a copy of a future 
Request for Standing Offer(s) relating to the type of goods or services identified in the requirements described below. 

Canada may, at its discretion, decide to only contact or solicit bids from supplier(s) that have responded to this LOI, for any region. 

Requirement 

Canada’s Department of National Defence (DND) requires the delivery of premade meals on as and when requested basis to various 
Canadian Armed Forces kitchens, and possible additional locations throughout Canada.  This includes: standard meals, flight meals, 
individual box/cold meals.  The meals must be freshly prepared off site for breakfasts, lunches and dinners. 

The Caterers must provide sufficient staff, food and any other supplies required for the delivery and preparation of the food in their own 
facilities.  This includes delivery and transport to DND facilities, and possibly other locations, where the meals will be distributed by the 
DND. 

The standard menu shall be composed of 85% regular main entrée choices and 15% vegetarian choices. 

It is estimated that the meals are to be delivered, at a minimum, on a weekly basis to various locations as specified in the Statement of 
Requirement. 

The LOI is intended to engage the industry on their capacity to fulfill DND’s multifaceted Catering requirements.  This includes, but not 
limited to: 
 
1. A National Standing Offer for the provision of premade meals, including standard meals and individual box/cold meals, to CAF 

kitchens, and additional locations throughout Canada; and 
2. A Standing Offer for Flight Meals for the primary Air Force base of Trenton, Ontario and secondary Air Force bases located in 

Greenwood, Nova-Scotia, Winnipeg, Manitoba and Comox, British-Colombia.  Canada might expend on the locations. 
 
Please note that Canada is also considering awarding multiple Standing Offers that includes multiple locations. 
 
Interested companies are requested to provide their contact information and capacity to fulfil DND’s requirements. Companies should 
also provide their capacity by filling out the response table below by identifying multiple bases that they can provide food services for. 
 
For a better understanding of DNDs requirements, we have included the Draft Statement of Requirements (SOR).  Please note that the 
requirements are still being assessed and more changes are expected. 

Access:  

Access to the bases may be subject to certain restrictions, with which the Contractor and its employees agree to comply 
at all times. Proper piece of identification will need to be provided.   

Schedule:  

The length of the required services may possibly go up to July 31st, 2020 following the Standing Offer award, with a possibility of 3 
options to extend for three (3) months each. 

Letters of Intent Submissions 

Interested suppliers are invited to communicate with the Contracting Authority to obtain more information on this requirement. 
Coordinates are as follows: 

Pierre G. Whissell 



Supply Team Leader 
Public Services and Procurement Canada 
Telephone : 613-301-3865 
Pierre.g.whissell@tpsgc-pwgsc.gc.ca 

 

Due to the nature of this request, only e-mail submissions will be accepted. Responses to this request should be sent directly to the 
Contracting Authority above and will be accepted no later than April 20, 2020, 11am EST. 

 

RESPONSE TABLE 

Base Location 

Capable of providing the following types of meals per 
location from issuance of the SO until July 31, 2020 (plus up 

to three (3) options of 3-month each) 
These include regular, vegetarian, and Halal/Kosher options. 

(YES or NO) 

Standard Meals Flight Meals Individual 
Box/Cold Meals 

1. CFB Halifax, Nova-Scotia  N/A  

2. CFB Esquimalt, British-Columbia  N/A  

3. 3 Wing Bagotville, Québec  N/A  

4. 4 Wing Cold Lake, Alberta  N/A  

5. 8 Wing Trenton, Ontario    

6. 14 Wing Greenwood, Nova-Scotia    

7. 15 Wing Moose Jaw, Saskatchewan  N/A  

8. 17 Wing Winnipeg, Manitoba    

9. 19 Wing Comox, British-Columbia    

10. 22 Wing North Bay, Ontario  N/A  

11. CFB Gagetown, New-Brunswick  N/A  

12. CFB Petawawa, Ontario  N/A  

13. CFB Kingston, Ontario  N/A  

14. CFB Valcartier, Québec  N/A  

15. CFB St-Jean  N/A  

16. CFB Shilo, Manitoba  N/A  

17. CFB Wainwright, Alberta  N/A  

18. CFB Edmonton, Alberta  N/A  

19. CFB Suffield  N/A  

20. CFB Borden  N/A  

21. CMR Kingston  N/A  

22. Connaught Range  N/A  
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REMARQUE: En raison de l'urgence de cette exigence, la traduction n'a pas été 
possible. Nous apprécions votre compréhension. Veuillez contacter la personne-
ressource de SPAC si vous avez des questions. 
 
 
 
ANNEX A 
 
STATEMENT OF REQUIREMENTS 
 
FOR 
 
CATERING SERVICES – PREMADE MEALS 
 
REQUIRED BY 
 
THE DEPARTMENT OF NATIONAL DEFENCE 
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SECTION 1 – DEFINITIONS 
 
1.1 DEFINITIONS 
 
1. Definitions 
 
a. DND -  Department of National Defence 
 
b. PSPC – Public Services and Procurement Canada 
 
c. Commanding Officer (CO) – The senior officer appointed to command the local base/unit. 
 
d. Strategic J4 Food Services (Strat J4 Food Svcs) Representative – The officer or non-
commissioned member appointed to liaise with the Contractor 
 
e. Contract Manager – The person identified by the National Defence Headquarter, responsible to 
identify the requirement for the request with PSPC and administer the implementation of the contract 
 
f. Contract Supervisor – The person identified by Strat J4 Food Svcs tasked to conduct local 
evaluation 
 
g. Kitchen Supervisor – Appointed by the CO, he/she must be present on site and responsible for 
the receipt of the meals 
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SECTION 2 - REQUIREMENT 
 
2.1 SUMMARY 
 
1. Background 
 
1.1 Canada’s Department of National Defence (DND) has a requirement for the provision of premade 
meals, on as and when requested basis, to Canadian Armed Forces (CAF) kitchens throughout Canada, 
and possibly additional locations. 
 
1.2 The target clientele encompasses a population comprised of adult military members. Consumption 
pattern is 85% regular North American Diet, 15% Vegetarian and some occasional requests for 
Halal/Kosher/Vegan meals in accordance with CAF policy on Spiritual and Religious Accommodation.   
 
2. Purpose 
 
2.1 To supply premade meals, prepared off-site, more specifically:  
 

A. Standard meals; 
B. Flight meals; and 
C. Individual box/cold meals. 

 
Each type of meal could include breakfasts, lunches and/or suppers. They must all be prepared, in 
accordance with the technical requirements set out in the Appendix 1 to 3 to this Statement of 
Requirement, for a variable number of meals and locations. Exact numbers will be confirmed on each 
call-up sent to the Contractor. The Contractor will be given a 14-day notice for planned feeding 
requirements and 5-day notice for emergencies.  
 
3. Destination 
 
3.1 The meals will be required at potentially 21 CAF bases, and additional locations across Canada.  
 
3.2 Access to the bases may be subject to certain restrictions, with which the Contractor and its 
employees agree to comply at all times. Proper piece of identification will need to be provided.   
 
3.2  Meals may be required in major urban areas, in which case DND would discuss with the Contractor 
the possibility of having premade meals picked up by DND from the Contractor’s establishment.   
 
3.3 For call-ups in which DND request to pick-up the meals, arrangements will be made upon call-up 
issue by the client unit for the pick-up of the meals. The Contractor is responsible to pre-package meals in 
disposable containers.  
 
4. Period of service 
 
4.1 The Standing Offer period is from the date of award to 31 July 2020, including three (3) optional 
periods of three months each.  
 
5. Number of meals 
 
5.1 Due to the unpredictable nature of COVID-19 and military operations, DND’s operational 
requirements which would necessitate the provision on premade meals cannot be precisely defined. 
Estimates per location are included in section 2.2 MEAL FORECASTS. However, the exact number of 
meals and locations will be specified in each call-up issued to the Contractor.  
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6. Facilities 
 
6.1 The Contractor does not have access to DND/CAF Food Services facilities and equipment to prepare 
and produce requested meals.  
 
The Contractor must be compliant to and have a verifiable Hazard Analysis Critical Control Point 
(HACCP) Food Safety Program in place.  
 
7. Delivery schedule 
 
7.1  Meals are to be delivered, at a minimum on a weekly basis, based on the call-up.  
 
7.2  Unless stipulated otherwise, the Contractor is responsible for the delivery of the meals. 
 
8. Types of meals 
 
The Contractor must prepare and provide the following types of meals: 
 
8.1 Standard meals: A 14-day cyclical menu must be provided, available, and pre-approved by the 
Contract Supervisor (Strategic J4 Food Services), in accordance with guidelines found under Appendix 1 
for Standard meals; 
 
8.2  Flight meals: A 7-day cycle menu must be provided, available, and pre-approved by the Contract 
Supervisor, in accordance to guidelines found under Appendix 2 for Flight meals; and 
 
8.3. Individual box/cold meals: A 7-day cycle menu must be provided, available, and pre-approved by the 
Contract Supervisor, in accordance with guidelines found under Appendix 3 for Individual box/cold meals. 
 
8.4  Standard meals can be requested in individual format (pre-portioned) or in bulk.  
 
9. Delivery temperatures 
 
9.1 All Meals must be kept at an appropriate temperature for their conservation during the transport. 
Frozen items are to be delivered in temperature controlled environments of minus 18C (-18C) or less. 
Fresh items are to be delivered in a controlled temperature environment of 0 to 4 C. 
 
9.2 Main entrée items must be delivered fresh or frozen, as agreed to and/or requested by DND.    
 
10. Timeframe for confirming the number of diners 
 
10.1 The Contractor will be given 14-day notice for planned feeding requirements and 5-day notice for 
emergencies with an estimated number of meals to be delivered. The number of meals to be served as 
per the call-up may be confirmed up to seventy-two (72) hours before the delivery. DND reserves the right 
to make changes up to twenty-four (24) hours (confirmation timeframe) before the required service is 
rendered. 
 
11. Periodic evaluation of services (DND) 
 
11.1 The Contract Supervisor (Strategic J4 Food Services) or his/her representative reserves the right to 
conduct compliance evaluations in order to assess the quality of the meals and services provided under 
the contract. The Contractor agrees to provide the necessary data and fully cooperate with DND during 
the course of these compliance evaluations. If any deficiencies are found, the Contractor must rectify the 
deficiencies to the Contract Supervisor  
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12. Meal Satisfaction Checklist:  
 
The Contractor must provide the Project Authority with a Meal Satisfaction Checklist, attached herein as 
Appendix 5 to Annex A. The form is to be filled out by the On-Site Representative when the meal was 
unsatisfactory. Copies must be forwarded to the Project Authority, and to the Contractor’s 
representative(s) within 48 hours of meal service.   
 
13. Disposable materials 
 
13.1 The Contractor must provide all disposable individual, or bulk containers, as specified in the call-up, 
dinnerware, cutlery, and napkins. Plastic straws should not be used.  Appropriate environmental 
responsible options should be used at all times. Main entrées will be thermalized in combi/regular ovens. 
Accordingly, the container used for main entrée meals must be able to sustain heat up to 425°F/220°C.     
 
14. Dietary requirement 
 
14.1 The CAF is not mandated to provide allergen-free food items in support of special diets (including 
but not limited to gluten intolerance). Also, it cannot guarantee the fundamental requirements for 
allergen-free food preparation conditions. These expectations also apply to meals prepared by a caterer. 
However, the CAF has the obligation to provide meals in accordance with the CAF policy on Religious 
and Spiritual Accommodation. Accordingly, the Contractor must provide, on request, Halal/Kosher meals. 
It is CAF’s responsibility to ensure that these request are internally approved in accordance with the CAF 
policies and procedures. 
 
14.2 The Standard meals must be composed of 85% regular main entrée choice and 15% vegetarian 
choice, as per Appendix 1. 
 
15. Licenses 
 
15.1 The Contractor must have a valid Food Premises Business License. 
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2.2 MEAL FORECASTS 
 
1.  Canadian Armed Forces Bases requirements 
 
The following represent the estimated feeding requirement for CAF bases across Canada. The exact 
requirement will be defined in each call-up. These are the estimated number of individuals, at each 
location, for whom three (3) meals per day are required. 
 
DND might have a requirement for premade meals to be delivered to locations not included in the table 
below.     
 

Base location Estimated number 
of individuals per 
location 

Special instructions/comments 

Royal Canadian Navy Bases 
CFB Halifax, Nova-Scotia 110  
CFB Esquimalt, British-Columbia 265  
   
Royal Canadian Air Force 
3 Wing Bagotville, Québec 60  
4 Wing Cold Lake, Alberta 110  
8 Wing Trenton, Ontario 150 Possible requirement for Flight Meals 
14 Wing Greenwood, Nova-Scotia 45 Possible requirement for Flight Meals 
17 Wing Winnipeg, Manitoba 50 Possible requirement for Flight Meals 
19 Wing Comox, British-Columbia 45 Possible requirement for Flight Meals 
22 Wing North Bay, Ontario 85  
   
Canadian Army 
CFB Gagetown, New-Brunswick 45 Possible surge of 350. Halal/Kosher 

requirement is approximately 5% 
CFB Petawawa, Ontario 150  
CFB Kingston, Ontario 150  
CFB Valcartier, Québec 100  
CFB St-Jean 100  
CFB Shilo, Manitoba 100  
CFB Wainwright, Alberta 60  
CFB Edmonton, Alberta 85  
CFB Suffield 40  
   
Training Bases 
CFB Borden 75-200  
CMR Kingston 25  
Connaught Range - Ottawa  Intent to only be used as surge location 

 
2.  Surge requirements 
 
2.1  CAF military members may be called up for domestic operations. This includes assets to assist with 
COVID-19 and assets to assist for emergencies, such as floods, forest fire, etc.  
 
2.2  To assist with COVID-19, surge of personnel have been identified. The primary surge locations are: 
Gagetown, Petawawa, Valcartier, Shilo and Edmonton. Connaught Range in Ottawa is an alternate 
location. At each location, we estimate a surge of 350 members. The number of days for the surge may 
vary for each location and is unknown. A 14-day-notice will normally be given but it could be less.  
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2.3  To assist with other emergencies, such as floods or forest fires, an estimated surge of 1,000 
personnel has been identified. The surge areas are: two (2) in the West (BC and Prairies); one (1) in 
Ontario; one (1) in Quebec and one (1) in Atlantic. The exact locations are unknown. We estimate the 
surge of 200 members per location, for an unknown duration. For these surges, we estimate that a 5 day-
notice will be given. 
 
2.4  The locations and surge numbers are not limited to those identified above. 
 
3.  Flight Meals 
 
3.1  A requirement to provide Flight meals has been identified for CAF primarily Air Cargo Base, 8 Wing 
Trenton. Secondary locations are 14 Wing Greenwood, 17 Wing Winnipeg and 19 Wing Comox. We may 
require large numbers of flight meals for crews and passengers. Meal composition and specifications are 
identified under Appendix 2. 
 
3.2  Meals are to be provided for an average range of 10-200 passengers/crew, with up to 2 meals per 
passenger/crew per flight. Meals to be offered will include continental breakfasts, full hot breakfast, boxed 
lunch/supper and frozen entrée, according to the itinerary and the request. 
 
3.3  All perishable food items must be stamped with expiry dates of guaranteed freshness. 
 
3.4  The size of the main entrée container must not exceed 7.5” (190mm) x 10”(254mm) x 1.78”(45mm)  
 
3.5  Meals provided must be in accordance with Flight Safety regulations. The Contractor must also 
comply with all of the following requirements: 
 

 A special Aircraft Commander's meal must be prepared for each flight. This meal must contain 
food that is entirely different from the other crew meals.  
 

 Food for the Aircraft Commander's meal must be prepared by a different food handler using 
different utensils and equipment and, where possible, in a different facility. 

 
 The packaging on the separate meal must be marked "AIRCRAFT COMMANDER MEAL" using 

a red felt marking pen. 
 
4.  Individual Box/Cold Meals   
 
4.1  At times, individual box/cold meals might be required.  Meal composition and specifications that the 
Contractor must meet are identified under Appendix 3.  
 
5.  Meal Forecast Requisition 
 
5.1  DND will provide a completed copy of Annex 4- Meal Forecast Requisition with each call-up.  
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SECTION 3 - CONTRACTOR’S RESPONSIBILITIES 
 
3.1  AVAILABILITY OF FOOD 
 
The Contractor must inform DND of any foreseen food shortages as soon as it is known. If substitutions 
or modifications to any of the Standards described under Appendix 1 to 3 are required, the Contractor 
must seek and receive approval from the Contract Supervisor. 
 
3.2 HYGIENE AND SANITATION 
 
1. The Contractor must have preventative control measures in place to control food safety hazards in 
accordance with guidance provided by the Canadian Food Inspection Agency such as a Hazard Analysis 
and Critical Control Point (HACCP) based program. At a minimum the contractor’s program must include 
both Good Manufacturing Practices and Process Controls. 
 
2. The contractor’s good manufacturing practices must address food safety hazards and risks in the 
following areas: 
 

a)  Maintenance of facility premises and infrastructure; 
 

b)  Purchasing and receiving procedures; 
 

c) Storage methods; 
 
d) Packaging and distribution controls; 
 
e) Maintenance and proper use of equipment and utensils; 
 
f) Personnel, including training, hygiene, and health; 
 
g) Sanitation and hygienic procedures;  
 
h) Pest control; and  
 
i) Procedures to address complaints and recalls. 

 
3. The Contractor must manage potential food hazards during the food production process. These 
controls must include protocols to manage food time and temperature. Food temperatures must be 
monitored as per direction provided in the Food Safety Code of Practice for Canada’s Foodservice 
Industry and must be monitored at the following points of production: 
 

a) During the thawing process; 
 
b) Upon cooking or reheating; 
 
c) When food is being held hot or cold after preparation;  
 
d) When food is being cooled after preparation; and 
 
e) During packaging and prior to distribution. 

 
4. Methods to prevent cross-contamination must also be built into the Contractor’s preventative control 
plan. Particular protocols need to be included to manage cross-contamination from personnel. Extra 
precautions must be taken to manage possible cross-contamination between personnel and food or food 
packaging to reduce the potential spread of COVID-19.  
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Cleaning Schedules 
 
5. Due to the risk of the COVID-19 pandemic and to reduce food safety hazards a detailed cleaning 
schedule must be administered and adhered to. Cleaning schedules must specify: the area or equipment 
to be cleaned, frequency, cleaning materials or chemicals to be used, safety precautions, and the 
personnel responsible. A copy of the cleaning schedule must be provided to the Contract Supervisor 
upon request. 
 
6. In addition to routine cleaning and sanitation schedules the contractor must ensure that additional 
attention is given to high touch and food contact surfaces. To further reduce the transmission of COVID-
19 these surfaces must be sanitized on a frequent basis and must be identified on the facility cleaning 
schedule.
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Appendix 4 to Annex A 
 
Appendix 4– Meal Forecast Requirement 
 
Location    
 
Meal Forecast for  __________________  to __________________  
 
Delivery date _______________________________________ 
 
Standard Individual Meal Requirements by Location 
 

Type of meals Breakfast Lunch Supper 
Regular    

Vegetarian    
    

 
 
Spiritual and Religious Meal Requirements by Location 
 

Type of meals Breakfast Lunch Supper 
Halal/Kosher    

Others (Specify)    
    

 
 
Flight Meals by Location                
 

Type of meals Breakfast Lunch Supper Snacks 
Regular     

Vegetarian      
     

 
Individual Box/Cold Meal Requirements by Location 
 

Type of meals Breakfast Lunch Supper 
Regular    

Vegetarian    
    

 
Special Instructions: 

 

 
 
 
 
 

 
Date:     

(Signature) 
Performance Monitor 
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