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RETURN BIDS TO: 
RETOURNER LES SOUMISSIONS A :  
 
 
Bid Receiving/Réception des sousmissions: 
 
cfia.bidreceipt-
receptiondesoumission.acia@inspection.gc.ca 
 
 
REQUEST FOR 
PROPOSAL 
 
DEMANDE DE 
PROPOSITION 
 
 
Proposal to: Canadian Food Inspection 
Agency 
 
We hereby offer to sell to Her Majesty the 
Queen in right of Canada, in accordance with 
the terms and conditions set out herein, 
referred to herein or attached hereto, the 
goods, services, and construction listed herein 
and on any attached sheets at the price(s) set 
out therefor. 
 
Proposition aux :  Agence canadienne d’inspection  
   des aliments 
Nous offrons par la présente de vendre à Sa 
Majesté la Reine du chef du Canada, aux 
conditions énoncées ou incluses par 
référence dans la présente et aux appendices 
ci-jointes, les biens, services et construction 
énumérés ici sur toute feuille ci-annexée, 
au(x) prix indiqué(s). 
 
 
Comments: - Commentaries : 
 
THIS DOCUMENT CONTAINS A SECURITY 
REQUIREMENT  
 
LE PRÉSENT DOCUMENT COMPORTE 
UNE EXIGENCE EN MATIÈRE DE 
SÉCURITÉ  
 

Title – Sujet 
Cleaning Services – Fallowfield Lab 

Date 
2023-07-21 

Solicitation No. – Nº de l’invitation 
2023-00963 
Client Reference No. - No. De Référence du Client 
 

Solicitation Closes – L’invitation prend fin 
At /à : 15:00 ET (Eastern Time) 

HE (heure de l’Est) 
On / le : 2023-08-21 

Delivery - Livraison 
See herein — Voir aux 
présentes 

Taxes - Taxes 
See herein — Voir aux 
présentes 

Duty – Droits 
See herein — 
Voir aux 
présentes 

Destination of Goods and Services – Destinations des biens et 
services 
See herein — Voir aux présentes 

Instructions 
See herein — Voir aux présentes 

Address Inquiries to – 
Adresser toute demande de renseignements  à 
Ron Staigh 

Email - Courriele 
Ron.staigh@inspection.gc.ca 

Facsimile No. – No. de 
télécopieur 
 

  
Delivery Required – 
Livraison exigée 
See herein — Voir aux présentes 

Delivery Offered – 
Livraison proposée 
 

Vendor/Firm Name, Address and Representative – Raison sociale, 
adresse et représentant du fournisseur/de l’entrepreneur: 
 
 

Telephone No. – No. de téléphone 
 

Facsimile No. – No. de 
télécopieur 
 

Name and title of person authorized to sign on behalf of 
Vendor/Firm (type or print) – Nom et titre de la personne 
autorisée à signer au nom du fournisseur/de l’entrepreneur (taper 
ou écrire en caractères d’imprimerie) 
 
 

Signature 
 

Date 
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PART 1 - GENERAL INFORMATION 
 
1.1 Security Requirements 
 
1. Before award of a contract, the following conditions must be met: 
 

(a) the Bidder must hold a valid organization security clearance as indicated in Part 6 - 
Resulting Contract Clauses; 

 
2.  Before access to sensitive information is provided to the Bidder, the following conditions must be 

met: 
 

(a) the Bidder's proposed individuals requiring access to sensitive information, assets or 
sensitive work sites must meet the security requirements as indicated in Part 6 - 
Resulting Contract Clauses; 

 
(b) the Bidder’s security capabilities must be met as indicated in Part 6 - Resulting Contract 

Clauses. 
 
3. For additional information on security requirements, Bidders should refer to the Contract Security 

Program of Public Works and Government Services Canada (http://www.tpsgc-pwgsc.gc.ca/esc-
src/introduction-eng.html) website. 

 
1.2 Statement of Work 
 
The Work to be performed is detailed under Article 6.2 of the resulting contract clauses. 
 
1.3 Set-aside under the Federal Government Procurement Strategy for Indigenous Business 

(PSIB) 
 
This procurement has been conditionally set aside under the federal government's Procurement Strategy 
for Indigenous Business (PSIB). The procurement is open to both Indigenous and non-Indigenous 
businesses. However, if two or more Indigenous businesses submit a bid, then the procurement is set 
aside under PSIB. In order to be considered under PSIB, a supplier must certify that it qualifies as an 
Indigenous business as defined under PSIB and that it will comply with all requirements of PSIB. 
 
For more information on Indigenous business requirements of the Set-aside Program for Indigenous 
Business, refer to Annex 9.4 of the Supply Manual." 
 
If the procurement is set aside the following applies: 
 
This procurement is set aside from the international trade agreements under the provision each has for 
measures with respect to Aboriginal peoples or for set-asides for small and minority businesses. 
 
Further to Article 800 of the Canadian Free Trade Agreement (CFTA), CFTA does not apply to this 
procurement. 
 
1.4 Federal Contractors Program (FCP) 
 
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 
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1.5 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 (2022-03-29) 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: 90 days 
 
2.2 Submission of Bids 
 
Bids must be submitted only to the Bid Receiving email address by the time and date indicated on page 
1 of this Request for proposal 

 
2.3 Former Public Servant 
 
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 FPSs, 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. 
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"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, c. S-24 as it affects the PSSA. It does not include pensions payable pursuant to 
the Canadian Forces Superannuation Act, R.S., 1985, c. 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. 
 
Former Public Servant in Receipt of a Pension 
As per the above definitions, is the Bidder a FPS in receipt of a pension? Yes ( ) No ( ) 
If so, the Bidder must provide the following information, for all FPSs 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: 2019-01 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. 
 
2.4  Enquiries - Bid Solicitation 
 
All enquiries must be submitted in writing to the Contracting Authority no later than ten (10) 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. Items 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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2.5 Applicable Laws 

 
Any resulting contract must be interpreted and governed, and the relations between the parties 
determined, by the laws in force in Ontario. 
 
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 ten (10) days before the bid closing date. Canada will have the right to 
accept or reject any or all suggestions. 

2.7 Mandatory Site Visit 

 
It is mandatory 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 the Canadian Food Inspection Agency, Main Entrance, Bldg. 
201, 3851 Fallowfield Road, Ottawa, Ontario, Canada on July 27, 2023. The site visit will begin 
at 10:00 EDT. 
 
Personnel security screening is required prior to gaining authorized access to PROTECTED sites. 
Bidders must communicate with the Contracting Authority no later than July 14, 2023, 16:00 EDT to 
confirm attendance and provide the name(s) of the person(s) who will attend. The Bidder’s Company 
Security Officer (CSO) must ensure that their representatives hold a valid security clearance at the 
required level for the site visit. Failure to comply with the security requirements will result in the 
representative(s) being denied access to the site. 
 
Bidders will be required to sign an attendance sheet. Bidders should confirm in their bid that they have 
attended the site visit. Bidders who do not attend the mandatory site visit or do not send a representative 
will not be given an alternative appointment and their bid will be declared non-responsive. Any 
clarifications or changes to the bid solicitation resulting from the site visit will be included as an 
amendment to the bid solicitation. 
 
A maximum of two (2) representatives per company will be permitted to examine the site. 
 
2.8 Ontario Labour Legislation - Bid 
 
1. In accordance with the requirements of section 77(1) of the Employment Standards Act, 

2000, S.O. 2000, c. 41, the following information concerning each employee of the previous supplier 
providing services at the premises is attached:  

a. the employee's job classification or job description; 

b. the wage rate actually paid to the employee; 

c. a description of the benefits, if any, provided to the employee including the cost of each 
benefit and the benefit period to which the cost relates; 

d. the number of hours that the employee works in a regular work day and in a regular work 
week, or if the employee's hours of work vary from week to week, the number of the 



Canadian Food        Agence canadienne     Solicitation 2023-00963 
                  Inspection Agency        d’inspection des aliments 
 

  Page 9 
 

employee's non-overtime hours for each week that the employee worked during the thirteen 
(13) weeks before the date of the request for information; 

e. the date on which the employer hired the employee; 

f. any period of employment attributed to the employer under section 10 of the Act; 

g. the number of weeks that the employee worked at the premises during the twenty-six (26) 
weeks before the request date. The 26-week period must be calculated without including any 
period during which the provision of services at the premises was temporarily discontinued, 
or during which the employee was on leave of absence under Part XIV of the Act; 

h. a statement indicating whether either of the following subparagraphs applies to the 
employee: 

i. The employee's work, before the request date, included the provision of services at the 
premises, but the employee did not perform his or her job duties primarily at those 
premises during the thirteen (13) weeks before the request date. 

ii. The employee's work included the provision of services at the premises, but the 
employee was not actively at work immediately before the request date, and did not 
perform his or her job duties primarily at the premises during the most recent thirteen 
(13) weeks of active employment. 

2. The name, residential address and telephone number of each employee as they appear in the 
previous employer's records will be provided to the successful Bidder after contract award. 

3. In addition to the above information, a copy of either the collective agreement, union certificate, or 
pending union application(s) regarding these employees at the premises is also attached, if 
applicable. 

4. Bidders must use the information referred to in subparagraphs 1.(a) to 1.(h) and paragraph 3 (if 
applicable) only for the purposes of preparing their bids and complying with the Act. Bidders must not 
disclose such information except as may be authorized by Canada in writing. 

5. The enclosed information concerning the employees of the previous employer providing services at 
the premises has been received from the previous employer and Canada does not warrant its 
accuracy or completeness. Canada will not be responsible for any damage or loss which may result 
from use of or reliance upon any of this information. 

6. Bidders who require clarification or further information may contact: Ministry of Labour, Immigration, 
Training and Skills Development | ontario.ca 

 
2.9  Additional Building Information 
 
Additional Building information is provided in Appendix “A” to Annex A and is for information only. 
 
2.10 Bid Challenge and Recourse Mechanisms 
 
(a) Several mechanisms are available to potential suppliers to challenge aspects of the procurement 

process up to and including contract award.  
 
(b) Canada encourages suppliers to first bring their concerns to the attention of the Contracting 

Authority.  Canada’s Buy and Sell website, under the heading “Bid Challenge and Recourse 
Mechanisms” contains information on potential complaint bodies such as: 

 
 Office of the Procurement Ombudsman (OPO) 
 Canadian International Trade Tribunal (CITT) 
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(c) Suppliers should note that there are strict deadlines for filing complaints, and the time periods vary 
depending on the complaint body in question. Suppliers should therefore act quickly when they want 
to challenge any aspect of the procurement process.  

 
 
PART 3 - BID PREPARATION INSTRUCTIONS 

3.1 Bid Preparation Instructions 

 
Canada requests that the Bidder submits its bid in separate sections as follows: 
 
Section I: Technical Bid - one (1) copy in an application compatible with Microsoft Office.  
Section II: Financial Bid - one (1) copy in an application compatible with Microsoft Office.  
Section III: Certifications - one (1) copy in an application compatible with Microsoft Office. 
. 
Prices must appear in the financial bid only. No prices must be indicated in any other section of the bid. 
 
Canada requests that bidders format their bid for 8.5 x 11 inch (216 mm x 279 mm) paper.:  
 
Section I: Technical Bid 
In their technical bid, Bidders should explain and demonstrate how they propose to meet the 
requirements and how they will carry out the Work. 
 
Canada reserves the right to verify information for completeness and accuracy and to confirm reference 
satisfaction with services provided. In the event where the information cannot be verified or the service 
found to be unsatisfactory will result in the proposal being considered non-responsive and no further 
consideration will be given to the Bidder. 
 
It is the sole responsibility of the Bidder to ensure that it provides a contact that is knowledgeable about 
the services the Bidder has provided to its customer and who is willing to act as a customer reference. 
The technical evaluation team will attempt to contact the Bidders customer reference a maximum of 
three (3) times during the days of the technical evaluation between 8:00 am - 4:00 pm local time. If the 
customer reference does not provide a reference the Bidders proposal will be deemed non-responsive 
and receive no further evaluation. 
 
Section II: Financial Bid 
Bidders must submit their financial bid in accordance with the Pricing Schedule in ATTACHMENT 4.2 TO 
PART 4 . 
 
Section III: Certifications 
Bidders must submit the certifications and additional information required under Part 5. 
 

PART 4 - EVALUATION PROCEDURES AND BASIS OF SELECTION 

4.1 Technical Evaluation Procedures 

 
(a) 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. 
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4.1.1 Technical Criteria 
 

The technical bid must substantiate the compliance with the specific articles of Attachment 4.1 
which is the requested format for providing the substantiation. 
 

4.2 Financial Evaluation 
 

4.2.1 Mandatory Financial Criteria  
 
SACC Manual Clause A0220T (2014-06-26), Evaluation of Price-Bid  
 
Bidders must submit their financial bid in accordance with the Pricing Schedules provided in 
Attachment 4.3. The total amount of Applicable Taxes must be shown separately, if applicable 

4.3 Basis of Selection 
 
A bid must comply with the requirements of the bid solicitation and meet all mandatory technical 
evaluation criteria to be declared 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 declaration form available on the Forms for the Integrity Regime website 
(http://www.tpsgc-pwgsc.gc.ca/ci-if/declaration-eng.html), to be given further consideration in the 
procurement process. 
 
5.1.2 Additional Certifications Required with the Bid 
 
5.1.2.1 Set-aside for Indigenous Business 
 
If applicable, the Bidder must complete the certifications in Attachment 5.2 to Part 5 and include them 
with their bid 
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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 provided will render the bid non-responsive. 
 
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 property 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.  
 
The Bidder must provide the information required in Attachment 5.3 to Part 5 and include it with their bid.  
 
5.2.2 Security Requirements – Required Documentation 
 
In accordance with the requirements of the Contract Security Program of Public Works and Government 
Services Canada (http://www.tpsgc-pwgsc.gc.ca/esc-src/introduction-eng.html), the Bidder must provide 
a completed Contract Security Program Application for Registration (AFR) form to be given further 
consideration in the procurement process. 
 
Bidders are reminded to obtain the required security clearance and, as applicable, security capabilities 
promptly. As indicated above, bidders who do not provide all the required information at bid closing will 
be given the opportunity to complete any missing information from the AFR form within a period set by 
the Contracting Authority. If that information is not provided within the timeframe established by the 
Contracting Authority (including any extension granted by the Contracting Authority in its discretion), or if 
Canada requires further information from the bidder in connection with assessing the request for security 
clearance (i.e., information not required by the AFR form), the Bidder will be required to submit that 
information within the time period established by the Contracting Authority, which will not be less than 48 
hours. If, at any time, the Bidder fails to provide the required information within the timeframe established 
by the Contracting Authority, its bid will be declared non-compliant. 
 
5.2.3 Security Clearance  
 
the Bidder should provide the following security information for all individuals who will require access to 
classified or protected information, assets or sensitive work sites with their bid. 
 
Working On-Site Supervisor(s) 
 
SECURITY INFORMATION  
Name of individual as it appears on security 
clearance application form 

 

Level of security clearance obtained  

Validity period of security clearance obtained  

Security Screening Certificate and Briefing Form file 
number   

 

Department, Company, Organization that currently 
holds the clearance 
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Employees 
 
SECURITY INFORMATION  
Name of individual as it appears on security 
clearance application form 

 

Level of security clearance obtained  

Validity period of security clearance obtained  

Security Screening Certificate and Briefing Form file 
number   

 

Department, Company, Organization  

 
 
5.2.4 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.  
 
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. 
 
5.2.5 Additional Certifications Precedent to Contract Award 
 
5.2.5.1 Status and Availability of Resources 

SACC Manual clause A3005T (2010-08-16) Status and Availability of Resources 
 
5.2.5.2 Education and Experience 
 
SACC Manual clause A3010T (2010-08-16) Education and Experience 
 

PART 6 - RESULTING CONTRACT CLAUSES  

 
The following clauses and conditions apply to and form part of any contract resulting from the bid 
solicitation. 
 
6.1 Security Requirements 
 
6.1.1 The following security requirements (SRCL and related clauses provided by the Contract 

Security Program) apply and form part of the Contract 
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The contractor must, at all times during the performance of the Contract, Standing Offer or Supply 
Arrangement, maintain a valid Designated Organization Screening (DOS) issued by Public Services and 
Procurement Canada – Industrial Security Program. 

The contractor and/or its employees must EACH maintain a valid RELIABILITY STATUS, issued by 
Public Services and Procurement Canada – Industrial Security Program and approved by the Canadian 
Food Inspection Agency. 

The contractor and/or its employees MUST NOT remove any CLASSIFIED information or assets from 
the identified work site(s). The contractor and/or its employees MUST NOT use its IT systems to 
electronically process, produce or store PROTECTED and/or CLASSIFIED information or data. 
Subcontracts which contain security requirements are NOT to be awarded without the prior written 
permission of the Canadian Food Inspection Agency. 

 
6.2 Statement of Work  
 
The Contractor must perform the Work in accordance with the Statement of Work at Annex A. 

6.3 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. 
 
6.3.1 General Conditions 
 
2010C (2022-12-01), General Conditions - Services (Medium Complexity) apply to and form part of the 
Contract. 
 
6.4 Term of Contract 
 
6.4.1 Period of the Contract 
 
The period of the Contract is from date of Contract to March 31, 2027 inclusive  
 
6.4.2 Option to Extend the Contract 
 
The Contractor grants to Canada the irrevocable option to extend the term of the Contract by up to three 
(3) additional one (1) 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 30 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. 
 
6.5 Authorities 
 
6.5.1 Contracting Authority 
 
The Contracting Authority for the Contract is: 
 
The Contracting Authority for the Contract is:  
Name:  Ron Staigh 
Title:  Senior Procurement and Contracting Officer 
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Canadian Food Inspection Agency 
Contracting and Procurement Policy Division,  
Corporate Management Branch 
Address:  59 Camelot Drive, Nepean 
 
E-mail address:  ron.staigh@inspection.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 
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. 
 
6.5.2 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. 
 
6.5.3 Contractor's Representative 
 
Name and particulars of the person to be contacted for general enquiries and follow-up purposes: 
Name: 
Telephone number: 
Cellular Number: 
Facsimile Number: 
E-mail 
 
6.5.4 Working on-site Supervisor 
 
The Contractor must provide the services of the following person(s) to perform the Work as stated in the 
Contract:  
Supervisor Name:  
Telephone number: 
Cellular Number: 
Facsimile Number: 
E-mail 
 
6.6 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: 2019-01 of the Treasury Board Secretariat of Canada. 
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6.7 Payment 

 
6.7.1 Basis of Payment 
 
The Contractor will be paid for its costs reasonably and properly incurred in the performance of the 
Work, and profit in accordance with the Basis of payment in Annex B to a limitation of expenditure 
of $________ (inserted at contract award). Customs duties are included and Applicable Taxes are extra.. 
 
6.7.2 Limitation of Expenditure 
 
Canada's total liability to the Contractor under the Contract must not exceed $ _________ (inserted at 
contract award). Customs duties are included and Applicable Taxes are extra. 

No increase 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. when it is 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. 

If the notification 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. 
 
6.7.3 Determination of Revisions to Cost  
 
Canada may from time to time notify the contractor in writing of any changes to the amount of space to 
be cleaned. In the case of the addition or elimination of cleanable space, the change in the amount of the 
contract will be calculated using the firm monthly rate per m2 identified in the Basis of Payment, and in 
accordance with the following formula: 
 
The firm monthly rate per m2 in the contract Basis of Payment for routine and scheduled cleaning  
operations will be multiplied by twelve months and divided by two hundred and fifty working days. This  
amount will then be multiplied by the additional or eliminated m2. The ensuing amount will then be  
multiplied by the number of days the additional space will be cleaned or eliminated. The resulting amount  
will represent the amount by which the contract will be increased or reduced. 
 
6.7.4 Monthly Payment 
 
Canada will pay the Contractor on a monthly basis for work performed during the month covered by the 
invoice in accordance with the payment provisions of the Contract if: 

a. an accurate and complete invoice and any other documents required by the Contract have 
been submitted in accordance with the invoicing instructions provided in the Contract; 

b. all such documents have been verified by Canada; 

c. the Work performed has been accepted by Canada. 
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6.7.5 Time and Contract Price Verification 
 
Time charged and the contract price of incidental materials used are subject to verification by Canada, 
before or after payment is made to the Contractor. If verification is done after payment, the Contractor 
must repay any overpayment, at Canada's request.. 
 
6.8 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. 
 
Each invoice must be supported by: 

1. Company name and address; 
2. Contract Number; 
3. Description of routine, schedule and patrol cleaning; 
4. Description of additional cleaning and emergency cleaning operations with support documents, 

as appropriate and the value; 
5. Name of the person who requested the service; 
6. Applicable tax as a separate line item; 
7. Procurement Business Number, and 
8. Client Reference Number;  
 

6.9 Inspection and Acceptance 
 
The Technical Authority is the Inspection Authority. All reports, deliverable items, documents, goods and 
all services rendered under the Contract are subject to inspection by the Inspection Authority or 
representative. Should any report, document, good or service not be in accordance with the 
requirements of the Statement of Work and to the satisfaction of the Inspection Authority, as submitted, 
the Inspection Authority will have the right to reject it or require its correction at the sole expense of the 
Contractor before recommending payment. 
 
6.10 Certifications and Additional Information 
 
6.10.1 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. 
 
6.10.2 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 "FCP 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. 
 
6.11 Applicable Laws 
 
The Contract must be interpreted and governed, and the relations between the parties determined, by 
the laws in force in _____________ (inserted at contract award).  
 
6.12 Foreign Nationals (Canadian Contractor) 
 
SACC Manual clause A2000C (2006-06-16) Foreign Nationals (Canadian Contractor) 
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6.13 Insurance Requirements 
 
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. 

c. 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) 

i. 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. 

j. 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. 

k. 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. 

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

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

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

o. 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 
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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 0H8 

 
For other provinces and territories, send to: 

Senior General Counsel, 
Civil Litigation Section, 
Department of Justice 
234 Wellington Street, East Tower 
Ottawa, Ontario K1A 0H8 

 
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 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. 

 
6.14 Ontario Labour Legislation - Contract 
 
1. The Contractor must keep records of its employees up to date and provide, within seven (7) days 

following a request from the Contracting Authority, the following information for each employee as 
provided for in section 77(2) of the Employment Standards Act, 2000, S.O. 2000, c. 41, and 
in Ontario Regulation 287/01: 

a. the employee's name, residential address and telephone number; 
b. the employee's job classification or job description; 
c. the wage rate actually paid to the employee; 
d. a description of the benefits, if any, provided to the employee including the cost of each 

benefit and the benefit period to which the cost relates; 
e. the number of hours that the employee works in a regular work day and in a regular work 

week, or if the employee's hours of work vary from week to week, the number of the 
employee's non-overtime hours for each week that the employee worked during the thirteen 
(13) weeks before the date of the request for information; 

f. the date on which the employer hired the employee; 
g. any period of employment attributed to the employer under section 10 of the Act; 
h. the number of weeks that the employee worked at the premises during the twenty-six (26) 

weeks before the request date. The 26-week period must be calculated without including any 
period during which the provision of services at the premises was temporarily discontinued, 
or during which the employee was on leave of absence under Part XIV of the Act; 

i. a statement indicating whether either of the following subparagraphs applies to the employee 
i. The employee's work, before the request date, included the provision of services at 

the premises, but the employee did not perform his or her job duties primarily at 
those premises during the thirteen (13) weeks before the request date. 

ii. The employee's work included the provision of services at the premises, but the 
employee was not actively at work immediately before the request date, and did not 
perform his or her job duties primarily at the premises during the most recent thirteen 
(13) weeks of active employment. 
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2. In addition to the above information, the Contractor must provide, within seven (7) days following a 
request from the Contracting Authority, an up-to-date copy of the collective agreement regarding the 
employees at the premises or, if no collective agreement exists for these premises, a copy of the 
union certificate regarding these employees or, if no union certificate was issued, a copy of any 
pending union application if it exists. 

3. The Contractor must immediately provide the Contracting Authority with updated information if 
changes occur between the date the information requested by the Contracting Authority is provided 
and the expiry date of the Contract. 

4. The Contracting officer will provide the information described above, with the exception of 1.(a) to 
potential bidders for a future contract for those services relating to the premises. 

 
6.15 Cellular Phones and/or Pagers 
 
The Contractor’s Foreman or Site Supervisor must be equipped with a cellular phone or pager at all 
times. All expenses including installation, air time, activating fees, and the cost of the phones/pagers 
themselves, will be the responsibility of the Contractor. The Contractor must maintain an uninterrupted 
communication service. 
 
6.16 Government Site Regulations 
 
The Contractor must comply with all regulations, instructions and directives in force on the site where the 
Work is performed. 
 
6.17 Pre-Commencement Meeting 
 
A pre-commencement meeting is mandatory for the Contractor prior to commencing work and 
minutes of the meeting will be taken. The time and place of this meeting will be determined by the 
Departmental Representative. 
 
6.18 Occupational Health and Safety 
 
The Contractor is to supply the Departmental Representative with a copy of its safety policy as required 
by the applicable Provincial Occupational Safety and Health Regulations. 
 
All cleaning personnel employees must present a certificate showing completion of WHMIS training 
before starting work at this site. 
 
6.19 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.  
 
(a) the Articles of Agreement; 
(b) the general conditions 2010C (2022-12-01), General Conditions - Services (Medium Complexity); 
(c) Annex A, Statement of Work; 
(d) Annex B, Basis of Payment;  
(e) Annex C, Security Requirements Check List; 
(f) 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)) including its Inuit Benefits Plan. (if applicable). 
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6.20 Dispute Resolution 

 
(a) The parties agree to maintain open and honest communication about the Work throughout and after 

the performance of the contract. 
 
(b) The parties agree to consult and co-operate with each other in the furtherance of the contract and 
 promptly notify the other party or parties and attempt to resolve problems or differences that may 
 arise. 
 
(c) If the parties cannot resolve a dispute through consultation and cooperation, the parties agree to 
 consult a neutral third party offering alternative dispute resolution services to attempt to address 
 the dispute.  
 
(d) Options of alternative dispute resolution services can be found on Canada’s Buy and Sell website 
 under the heading “Dispute Resolution”. 
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ANNEX "A" - STATEMENT OF WORK 

 
SPECIAL REQUIREMENTS 

 

1. The contractor will supply all equipment, materials or products required to carry out the work as 
described unless stated otherwise. 

 

2. All cleaning personnel employees shall wear: 

2.1 matching shirt and trousers, or coveralls or duster coat. 

2.2 the Company name or crest is to be affixed to the shirt, coveralls and coat. 

2.3 clean uniforms are to be provided at all times. 

2.4 all cleaning personnel who enter into the laboratories must wear a clean white lab coat 
(provided by the Agency) over their other clothing and this lab coat is to be removed 

before leaving the lab wing. 
 

3. All cleaning personnel employees must present a certificate showing completion of WHMIS training 
before starting work at this site. 

 

4. All cleaning personnel must complete a WHMIS site orientation, (provided by the Agency) before being 
allowed to enter the laboratories. 

 

5. There must be a minimum of four (4) cleaning persons on site (includes Supervisor), each normal 
business day as follows: 

Two (2) cleaners during the hours of 7:00 to 15:00 (one of those cleaners will be the 
Supervisor) 

Two (2) cleaners during the hours of 8:00 to 16:00 
 

6. There is to be one cleaning person designated as Supervisor on site each normal business day, during 
the core hours of 07:00 and 15:00 and that person shall carry a cell phone at all times. The cell phone 
number shall be provided to the Agency Representative - Facilities Manager. 

 

7. The cleaning Supervisor shall liaise with the Agency Representative – Facilities Manager, on a daily 
basis. 

    
8.0  Laboratory Cleaning Bldg. 201 

 8.1 The cleaning personnel are to take special care, not to touch or 
disturb anything on the benches or on the equipment while they are 
emptying the garbage receptacles. 
 

 

 8.2 If the cleaning personnel find something that is broken or spilled in 
the laboratory, they are to immediately leave the area and contact a 
laboratory supervisor to inform him/her of the problem. 
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 8.3 If an accident happens and something is broken or spilled in the 
laboratory by the cleaning personnel; 

(i) The cleaning personnel are to immediately leave the area, 
and contact a laboratory supervisor to inform him/her of 
the problem. 

(ii) The cleaning personnel are to follow the directions of the 
laboratory supervisor with regard to cleaning and/or 
disinfecting the clothing of the cleaning personnel. 

 

    

 
 
CLEANING DUTIES THAT MUST BE PERFORMED DURING SILENT HOURS 18:00 
TO 06:00 MONDAY TO FRIDAY or SATURDAY, SUNDAY & HOLIDAYS OTTAWA 

LABORATORY FALLOWFIELD (OLF) 
 

 DESCRIPTION OF WORK AREA TO BE CLEANED 

May and  
November 

Shampoo all carpets 
Bldg. 201- All Offices & Office corridors 

– C Wing 

 Shampoo all carpets 
Bldg. 201 - Library and Boardrooms - C 
Wing 

 Shampoo all carpets Bldg.  201 – Auditorium 

                Shampoo all carpets  
 

B-142 

   

January and 
September 

Wet scrub and refinish with 3 coats 
of wax-all floors 

Bldg. 201 Corridors, stairways, 
entrances and elevators,  

Wings A, B, & C 
 Wet scrub tile floors   All Washrooms 

   

August 
Strip & refinish floors with 1 coat of 

sealer and 3 coats of wax 
Bldg. 201 – All Labs & Offices 
Connected to Labs – A Wing 

 
Strip and refinish with 1 coat of 
sealer and 3 coats of wax – all 

floors 

Bldg. 201- Corridors, stairways, 
entrances and elevators,  

Wings A, B & C 

 

 
Strip and refinish with 1 coat of 

sealer and 3 coats of wax 
Bldg. 142, 210, and Central Cooling And 

Heating Plant 
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MONDAY - FRIDAY SCHEDULE 
 

 

 
TYPE OF-WORK. 

 
 DESCRIPTION OF WORK AREA TO BE CLEANED 

Monday Floors Damp mop floors – including Labs  1st and 3rd floors -   
Laboratories & Offices connected to 
laboratories 'A' Wing, Bldg. 201 

 
Garbage 

Replace plastic garbage bag in 
garbage receptacles with a new one 
each time the garbage is picked up 

 

 Recycle Material Pick up recycle material  

    

Tuesday Floors 
Damp mop floors 
 
 

2nd and 4th floors -   
Offices connected to laboratories 'A'  
Wing, Bldg. 201 

 
Garbage 

Replace plastic garbage bag in 
garbage receptacles with a new one 
each time the garbage is picked up 

 

 Recycle Material Pick up recycle material  

    

Wednesday Floors Damp mop floors  -  
 

1st and 3rd floors -  Laboratories and 
Offices connected to laboratories 'A'  
Wing, Bldg. 201 

 
Garbage 

Replace plastic garbage bag In 
garbage receptacles with a new one 
each time the garbage is picked up 

 

    

Thursday Floors Damp mop floors 
2nd and 4th floors – Laboratories 
and offices connected to laboratories 
'A' Wing, Bldg. 201 

 Garbage 
Replace plastic garbage bag in 
garbage receptacles with a new one 
each time the garbage is picked up 

 

    

Friday Floors Damp mop floors 
Laboratories and Offices connected 
to laboratories 'A' Wing. Bldg. 201 

 

Garbage 

Replace plastic garbage bag in 
garbage receptacles with a now one 
each time the  
garbage Is picked up 

Laboratories and Offices connected 
to laboratories 'A' Wing, Bldg. 201 
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DAILY SCHEDULE 
 

 
TYPE OF
WORK "

DESCRIPTION OF WORK AREA ,TO BE 
CLEANED . 

1.1 
 Corridors, stairways, entrances and elevators, A,B & C Wings , 

including a distance of eight (8) meters beyond all exterior doors. 
Bldg. 201  

1.1.1 Vacuum entrance hallway (receptionist area)  
 1.1,2 Clean/wipe down all entrance doors  
 1.1.3 Machine wash all corridors  
 1.1.4 Wet mop all stairways and elevator floors  
 1.1.5 Remove gum, graffiti and other foreign residue from all surfaces  
 

1.1.6 
Remove garbage from waste receptacles and replace the plastic 
garbage bag with a new one 

 

 
1.1.7 

Clear sidewalks and outside steps of any foliage , grass clippings or 
other debris. 

 

   
2.1  Washrooms 

Each washroom Is to be cleaned at the same time each day. Those 
times are to be arranged with the Agency Representative and they are 
not to coincide with normal peak usage periods. A sign, advising the 
staff of the daily time for janitorial duties in that washroom is to be 
posted at each washroom. 

Bldg. 201 

 2.1.1 Remove gum, graffiti and other foreign residue from all surfaces  
 2.1.2 Wet mop all floors with a germicidal detergent  
 2.1.3 Remove all trash from strainers In base of urinals  
 

2.1.4 
Wash both sides of toilet seats and the interior and exterior of bowls, 
flush tanks and wash basins, with a germicidal detergent 

 

 
2.1.5 

Damp wipe all water taps, dispensers, counters, benches, door plates, 
and flush valves with a germicidal detergent 

 

 
2.1 6 

Empty all waste receptacles and replace the plastic insert bag with a 
new one 

 

 
2.1.7 

Supply and replenish paper hand towels and toilet paper In the 
respective dispensers 

 

 2.1.8 Spot clean walls and partitions  
 2.1.9 Clean mirrors  
 
 

2.1.10 
Report any leaks or malfunctioning equipment to Facilities 
Maintenance  

 
3.1  Offices & Office corridors - C Wing 

 
Bldg. 201 

 
3.1.1 

Empty all waste receptacles and replace the plastic insert bag with a 
new one 

 

 3.1.2 Vacuum all carpets with a quiet filtered vacuum cleaner  
 3.1.3 Remove gum graffiti and other foreign residue from all surfaces  
   

4.1  Library and Boardrooms 
 
Adjust cleaning times to periods when the boardrooms are not 
occupied. Do not remove any written material from chalk boards or 
white boards. 

Bldg. 201 

 4.1.1 Vacuum all boardrooms each morning at 7:00am  
 

4.1.2 
Empty all waste receptacles and replace the plastic insert bag with a 
new one 

 

 4.1.3 Remove gum graffiti and other foreign residue from all surfaces  
    
5.1  Auditorium 

 
The auditorium is used sporadically and daily cleaning schedules may 

Bldg. 201 
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be adjusted according to usage. 
 5.1.1 Vacuum auditorium each morning at 7:00am  
 

5.1.2 
Empty all waste receptacles and replace the plastic insert bag with a 
new one 

 

 
5.1.3 Remove gum graffiti and other foreign residue from all surfaces 

 
 

    
6.1  Cafeteria 

 
Excluding the food preparation area and all kitchenettes 

Bldg. 201 

 6.1.1 Damp wash all tables and counter tops  
 6.1.2 Damp mop or machine wash all floors  
 6.1.3 Remove gum graffiti and other foreign residue from all surfaces  
 

6.1.4 
Remove garbage from waste receptacles and replace plastic garbage 
bag with new one  

 6.1.5 Refill all paper towel dispensers  
    
7.1 7.1  Guardhouse 
 7.1.1 Wet mop all floors  
 

7.1.2 
Empty all waste receptacles and replace the plastic Insert bag with a 
new one 

 

 7.1.3 Refill all paper towel and toilet paper dispensers  
 7.1.4 Damp wipe all mirrors , glass and windows  
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WEEKLY SCHEDULE 
 

 TYPE OF 
WORK 

 

DESCRIPTION OF  WORK 
AREA TO BE 

CLEANED 

1.2  Laboratories and Offices connected to laboratories A- Wing Bldg. 201 
 1.2.1 Damp wipe all door hardware, bright metal work on doors  

 1.2.2 
Replace burned out fluorescent light tubes, with new ones supplied 
by the Agency 

 

    
2.2  Corridors, stairways, entrances, Wings A,B & C Including a 

distance of 8 meters on the outside of all exterior doors 
Bldg. 201 

 2.2.1 Damp wipe all door hardware, bright metal work on doors  
 2. 2.2 Damp wipe hand rails, vertical grills and baseboards  
 2.2.3 Damp wipe the complete interior of the elevator cab  
 

2.2.4 
Replace burned out fluorescent light tubes, with new ones supplied 
by the Agency 

 

 2.2.5 Damp wipe sash and glass of notice boards  
 

2.2.6 
Wash water fountains with a germicidal detergent and rinse with 
clean water  

 

 2.2.7 Remove cigarette butts from exterior containers  
. 2.2.8 Empty all recycle containers  

 2.2.9 
Remove garbage from waste receptacles and replace the plastic 
garbage bag with new one  

    
3.2  All Washrooms 

Each washroom is to be cleaned at the same time each day. 
These times are to be arranged with the Agency Representative 
and they are not to coincide with normal peak usage periods. A 
sign, advising the staff of the WEEKLY time for janitorial duties 
in that washroom Is to be posted at each washroom. 

Bldg. 201 

 
3.2.1 

Damp wipe both sides of all partitions and cubicle doors and all 
walls, Including shower areas with a germicidal detergent 

 

 3.2.2 De-scale toilet bowls and urinals  
 3.2.3 Clean all waste receptacles with a germicidal detergent  
 3.2.4 Pour at least 5 litres of water down each floor drain  
 

3.2.5 
Replace burned out fluorescent light tubes, with new ones supplied 
by CFIA.  

 

    
    

4.2  Offices & Office corridors - C Wing 
 

Cleaners are not to disturb anything that Is on the be surfaces 
(equipment, books, paper or files, etc.) 

Bldg. 201 

 4.2.1 Empty all recycle containers  
 4 2.2 Damp wipe all interior glass / windows  
 

4.2.3 
Damp wipe all door hardware, bright metal work on doors, window 
ledges and the top of interior partitions 

 

 4.2.4 Dust all horizontal surfaces of desks, file cabinets with a cloth 
moistened with a dust collector 

 

 4.2.5 Vacuum all upholstered chairs, and damp wipe all other chairs  
 

4.2.6 
Replace burned out fluorescent light tubes, with new ones supplied 
by CFIA.  

 

 4.2.7 Spot wash wall and doors  
    

5.2  Library and Boardrooms 
 

Adjust cleaning times to periods when the boardrooms are not 
occupied. Do not remove any written material on whiteboards 

Bldg. 201 
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 5.2.1 Wash whiteboards with clean water  
 5.2.2 Clean white boards with an approved product  
 5.2 3 Vacuum carpets with a quiet filtered vacuum  
 

5.2.4 
Replace burned out fluorescent light tubes with new ones supplied 
by CFIA.  

 

    
6.2  Cafeteria 

 
Excluding the food preparation area and all kitchenettes 

Bldg. 201 

 6.2.1 Empty all recycle containers  
 

6.2.2 
Replace burned out fluorescent light tubes with new ones supplied 
by the Agency 

 

 6.2.3 Clean all waste receptacles with a germicidal detergent  
    

7.2  Friday afternoons - Stairwells Bldg. 201 
 7.2.1 Spot wash walls /doors / ledges where required  
 7.2.2 Damp mop all stairs  
    

8.2  Offices and internal Corridors – “B“ Wing Bldg. 201 
 8.2.1 Machine scrub or damp mop offices and corridors  
 8.2.2 Vacuum all carpets  
 

8.2.3 
Empty garbage from waste receptacles and replace the plastic 
garbage bag with a new one 

 

 8.2.4 Empty all recycle containers  
    

9.2   Guardhouse 
 

9.2.1 
Damp wipe both sides of all partitions and cubicle doors and all walls 
including washroom area, with a germicidal detergent 

 

 9.2.2 De-scale toilet bowls and urinals  
 

9.2.3 
Replace burned out fluorescent light tubes with new ones supplied 
by CFIA.  

 

 9.2.4 Damp wipe all interior glass  
    

10.2   Bldg. 210 
 10.2.1 Empty all recycle containers  
 10.2.2 Damp wipe all interior glass / windows  
 

10.2.3 
Damp wipe all door hardware, bright metal work on doors, window 
ledges and the top of interior partitions 

 

 
10.2.4 

Dust all horizontal surfaces of desks, file cabinets with a cloth 
moistened with a dust collector. 

 

 10.2.5 Vacuum all upholstered chairs, and damp wipe all other chairs  
 

10.2.6 
Replace burned out fluorescent light tubes, with new ones supplied 
by CFIA.  

 

 10.2.7 Spot wash wall and doors  
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TWICE WEEKLY SCHEDULE 
 

 TYPE OF 
WORK 

DESCRIPTION OF WORK AREA TO BE 
CLEANED 

1.3
 

Office Areas and Control Room 
Bldg. 142 and Central 
Cooling and Heating 

Plant 

 
1.3.1 

Wet mop all floors in lunch rooms, washrooms,  
offices and corridor of Bldg. 142 

 

 
1.3.2 

Vacuum all carpets and mats in offices and corridor of Bldg. 142  

 
1.3.3 

Empty garbage from waste receptacles and replace the plastic 
garbage bag with a new one 

 

 1.3.4 Empty all recycle containers  

 
1.3.5 

Remove gum, graffiti and other foreign residue from all surfaces  

 1.3.6 Refill all paper towel and toilet paper dispensers  

 
1.3.7 

Damp wipe both sides of all partitions and cubicle doors and all 
walls including shower areas, with a germicidal detergent 

 

 1.3.8 De-scale toilet bowls and urinals  

 1.3.9 Damp wipe all mirrors  

1.3.10 
Replace burned out fluorescent light tubes with new ones supplied 
by CFIA.   

    
2.3  Stores/ Shipping & Receiving Office Areas Bldg. 201 

 
2.3.1 

Empty garbage from waste receptacles and replace the plastic 
garbage bag with a new one 

 

 2.3.2 Empty all recycle containers  

 
2.3.3 

Remove gum, graffiti and other foreign residue from all surfaces  

    

2.4
 Facilities Maintenance Office & Lunchroom Area Bldg. 201 

 2.4.1 Wet mop all floors In lunch room and office areas  

 
2.4.2 

Empty garbage from waste receptacles and replace the plastic 
garbage bag with a new one 

 

 2.4.3 Empty all recycle containers  

 
2.4.4 

Remove gum, graffiti and other foreign residue from all surfaces  
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MONTHLY SCHEDULE 
 

 TYPE OF 
WORK 

DESCRIPTION OF WORK AREA TO BE 
CLEANED 

1.4  Laboratories and Offices connected to laboratories A Wing Bldg. 201 
 1.4.1 Clean all waste receptacles with a germicidal detergent  

1.4.2 
Damp wipe all glass/windows and window ledges on both sides of 
corridor and interior of laboratory offices 

 

    
2.4  Corridors, stairways, entrances, Wings A, B & C Bldg. 201 

 2.4.1 Spot Wash walls where required  
 2.4.2 Remove foot grills and clean out recessed pan  
 2.4.3 Damp wipe all interior glass/windows and window ledges  
 

2.4.4 
Damp wipe interior of fire hose cabinet, fire extinguishers and both 
side of cabinet glass 

 

 2.4.5 Clean all waste receptacles with a germicidal detergent  
    
3.4  Offices & office corridors – C Wing 

Cleaners are not to disturb anything that is on these surfaces 
(equipment, books, paper or files, etc.) 

Bldg. 201 

 3.4.1 Clean all waste receptacles with a germicidal detergent  
 3.4.2 Damp wipe all glass in windows, partitions and office doors 
 3.4.3 Damp wipe sash and glass of all notice boards  
    

4.4  Library and Boardrooms 
Adjust cleaning times to periods when the boardrooms are not 

occupied. Do not remove any written material from chalk boards 
or white boards. 

Bldg. 201 

 4.4.1 Spot clean walls  
 4.4.2 Damp wipe all table tops  
 4.4.3 clean all waste receptacles with a germicidal detergent  
 4.4.4 Damp wipe all interior glass/windows  
    

5.4  Auditorium Bldg. 201 
 5.4.1 Damp wipe all table tops  
    

6.4 6.4 Cafeteria 
 

Excluding the food preparation area and all kitchenettes 

Bldg. 201 

 6.4.1 Spot clean walls  
 6.4.2 Damp wipe all interior glass/windows  
    

7.4  Offices and Internal Corridors - B Wing Bldg. 201 
 7.4.1 Clean all waste receptacles with a germicidal detergent  
 7.4.2 Damp wash all glass/windows, partitions and office doors  
    

8.4  Washrooms Bldg. 201 
 8.4.1 Complete wash down of shower areas  

9.4  Basement Bldg. 201 
 9.4.1 Damp Mop Floor from elevator to end of C-wing and B-wing  
    

10.4
  Bldg. 142, 210 &  

Central Cooling and 
Heating Plant 

 10.4.1 Damp wipe all interior glass  
 10.4.2 Clean all waste receptacles with a germicidal detergent  
    

11.4  Up to (8) man hours per month If required to do special heavy Special Heavy Duty 
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duty cleaning such as but not limited to: Cleaning 
 11.4.1 Clean up after construction or renovations  
 11.4.2 Removing floor stains from where equipment has been removed  
 11.4.3 Clean up water from broken water pipes  
 

11.4.4 
Re-waxing of small areas of floor where the finish may have 
deteriorated 

 

 
11.4.5 

Stripping and waxing of areas that are not included in the basic 
contract 
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QUARTERLY SCHEDULE 
 

 
TYPE OF 

WORK 
DESCRIPTION OF WORK AREA TO CLEANED 

1.5 
Apr / Jul / 
Oct / Jan 

 Laboratories and Offices connected to Lab -'A' 
Wing 

 
In laboratory offices, clean all air grills, diffusors and 

surrounding metal flanges, using a detergent solution 

Bldg. 201 

    
2.5 

 
May / Aug / 
Nov / Feb 

 
 
 
 

2.5.1 
 

2.5.2 

Offices & Office corridors – ‘C’ Wing 

Cleaners are not to disturb anything on these  
surfaces (equipment, books, paper or files, etc.) 

Dust or vacuum all hanging light fixtures, exposed 
conduits and high ledges 

Clean all air grills, diffusors and surrounding metal 
flanges, using a detergent solution 

Bldg. 201 

   
3.5 

 
Jun / Sep / 
Dec / Mar 

 

 
 
 
 
 

3.5.1 
 
 

3 52 
 
 

3.5.3 
 
 

3.5.4 

Library and Boardrooms 
Adjust cleaning times to periods when the 

boardrooms era not occupied. Do not remove any 
written material from chalk boards or white boards. 

 
Dust or vacuum all hanging light fixtures, exposed 

conduits find high ledges 
 

Clean all air grills, diffusors and surrounding metal 
flanges, using a detergent solution 

 
Dust all horizontal surfaces of desks, file cabinets, with 

a cloth moistened with a dust collector 
 

Vacuum all upholstered chairs and damp wipe all other 
chairs 

Bldg. 201 

    
4.5 

 
May / Aug I  
Nov / Feb 

 
 

4.5.1 
 
 

4.5.2 

Auditorium 
 

Dust or vacuum any exposed conduits & high ledges 
 

Clean all air grills, diffusers and surrounding motel 
flanges, using a detergent solution 

Bldg. 201 
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CLEANING AREA EXCLUSIONS 
  

 
TYPE OF 

WORK  
DESCRIPTION OE WORK 

AREA TO BE 
CLEANED 

1.7

1.7.1 

'A' Wing Area 
 

Mechanical rooms and chases 

Bldg. 201  

 1.7.2 Walk In coolers, freezers and incubators  
 

1.7.3 
Labs A412,A414,A417,A418,A416,A415B,A312,A214, A211, 
A123,A107 
  

 

 1.7.4 Basement   
    

2.7 2.7 'B' Wing Area Bldg. 201  
 

2.7.1 
Stores -All cages, shelving units and the wood/stool room - 
(Offices are included) 

 

 
2.7.2 

All maintenance shop areas   
(lunchroom and office is included) 

 

 2.7.3 Room 106 Chemical Storage  
 2.7.4 Rooms 205/207 Animal Colony  
 

2.7.5 
Room 208 Areas behind 208 are excluded (Animal Colony 
office is included) 

 

 2.7.6 Room 203 Rabies Suite   
 2.7.7 Room 204 Incinerator  
 2.7.8 Rooms 305/307 Animal Colony  
 

2.7.9 
Room 306 Areas behind 306 are excluded (Animal Colony 
Office is included) 

 

 2.7.10 Room 304 Storage  
 2.7.11 Mechanical rooms and chases  
    

3.7  'C' Wing Area Bldg. 201 
 3.7.1 Mechanical rooms and chases  
    

4.7   Bldg. 142 
 4.7.1 Mechanical rooms  
 4.7.2 Storage rooms  
    

5.7
  Central Heating and 

Cooling Plant 
 5.7.1 Mechanical rooms  
    

6.7   Guardhouse 
 6.7.1 No exclusions  
    

7.7   Bldg. 210 
 7.7.1 No exclusions  
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SEASONAL SCHEDULE 
 

 TYPE OF WORK DESCRIPTION OF WORK AREA TO BE CLEANED 

1.6 November 
Install Agency owned floor mats: Corridor, 
stairways, entrances and elevators, Wings 

A, B & C 

Bldg. 201 

 
1.6.1 

Front entrance 6’ Ft  by 135’ Ft and 4’ Ft by 30’ 
Ft 

 

 1.6.2 Rear entrance 6’ Ft by 45’ Ft  
 1.6.3 West entrance 6’Ft by 6’ Ft  
 1.6.4 Vacuum these carpets daily  

1.6.5 Shampoo these carpets monthly  
    

2.6 May 
Remove Agency owned floor mats: 
Corridors,  stairways, entrance and 

elevators, Wings A, B & C 

Bldg. 201 

 
2.6.1 

Front entrance 6’ Ft by 135’ Ft and 4’ Ft by 
30’Ft 

 

 2.6.2 Rear entrance 6’ Ft by 45’Ft  
 2.6.3 West entrance 6’ Ft by 6’ Ft  
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APPENDIX A TO ANNEX A 
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ANNEX "B" – BASIS OF PAYMENT 
 
BASIS OF PAYMENT SCHEDULE 1:  
 
Routine, Scheduled and Patrol Cleaning operations 
 
The Contractor will be paid the firm monthly prices stated in the following tables, applicable taxes extra. 
Prices are all inclusive of labour, overhead, profit and all related costs. 
 
There will be no increase or decrease to the contract amount when an existing floor covering is converted 
to another type. 
 
During leap years, the Contractor must change its schedule to provide janitorial services on February 29 
at no extra cost to Canada 
 
 

Firm all inclusive payments for Routine, Scheduled and Patrol Cleaning operations as detailed in the 
Annex A, Statement of Work. 

 

CONTRACT PERIOD FY23/24 

Cleaning Location Cleaning Area 
Firm Monthly 
Rate per m2 

Firm Monthly Price 

BUILDING 142 170 m2 $ $ 

CENTRAL HEATING AND 
COOLING PLANT 

120 m2 $ $ 

GUARD POST 18 m2 $ $ 

BUILDING 201 9,402 m2 $ $ 

BUILDING 210 492 m2 $ $ 

 
 

Contract Period FY24/25 

Cleaning Location Cleaning Area 
Firm Monthly 
Rate per m2 

Firm Monthly Price 

BUILDING 142 170 m2 $ $ 

CENTRAL HEATING AND 
COOLING PLANT 

120 m2 $ $ 

GUARD POST 18 m2 $ $ 

BUILDING 201 9,402 m2 $ $ 

BUILDING 210 492 m2 $ $ 
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Contract Period FY26/27 

Cleaning Location Cleaning Area 
Firm Monthly 

Rate per m2 
Firm Monthly Price 

BUILDING 142 170 m2 $ $ 

CENTRAL HEATING AND 
COOLING PLANT 

120 m2 $ $ 

GUARD POST 18 m2 $ $ 

BUILDING 201 
 

9,402 m2 $ $ 

BUILDING 210 492 m2 $ $ 

 

Contract Option Period 1 - FY27/28 

Cleaning Location Cleaning Area 
Firm Monthly 
Rate per m2 

Firm Monthly Price 

BUILDING 142 170 m2 $ $ 

CENTRAL HEATING AND 
COOLING PLANT 

120 m2 $ $ 

GUARD POST 18 m2 $ $ 

BUILDING 201 
 

9,402 m2 $ $ 

BUILDING 210 492 m2 $ $ 

 
 
BASIS OF PAYMENT 2: Additional / Emergency Cleaning - as and when requested and outside of 
Regular Hours Monday to Saturday 
 
The Contractor will be paid for the actual hours worked at the firm hourly rates detailed below, applicable 
taxes extra. The hourly rates are all inclusive of labour, overhead, profit and all related costs. 
 

Cleaning Location Contract Period Firm Hourly Rate 

BUILDING 142 
CENTRAL HEATING AND 

COOLING PLANT 

Year 1: 23/24 $ 

Year 2: 24/25 $ 

Contract Period FY25/26 

Cleaning Location Cleaning Area 
Firm Monthly 
Rate per m2 

Firm Monthly Price 

BUILDING 142 170 m2 $ $ 

CENTRAL HEATING AND 
COOLING PLANT 

120 m2 $ $ 

GUARD POST 18 m2 $ $ 

BUILDING 201 9,402  m2 $ $ 

BUILDING 210 492 m2 $ $ 
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GUARD POST 
BUILDING 201 
BUILDING 210 

Year 3: 25/26 $ 

Year 4: 26/27 $ 

Option Period 1 27/28 $ 

 
During leap years, the Contractor must change its schedule to provide janitorial services on February 29 
at no extra cost to Canada. 
 
BASIS OF PAYMENT – OPTION YEARS 2 AND 3 
 
Consumer Price Index 
At the time option year 2 and option year 3 are exercised, the prices/rates in the Basis of Payment will be 
increased or decreased by multiplying the prices/rates by the percentage change in “The Consumer Price 
Index”, major components, selected sub-groups and special aggregates, provinces, Whitehorse and 
Yellowknife, not seasonally adjusted” (“CPI” ) for the appropriate province for the 12 month period ending 
two months before the expiration date of the current period of the contract.  
 
The CPI which will be used is published in Statistics Canada The Daily, Table 2 Consumer Price Index for 
the provinces and for Whitehorse, Yellowknife and Iqaluit – Not seasonally adjusted, available at The 
Daily — Consumer Price Index (statcan.gc.ca) 
 
Example: 
Basis of Payment 1, Firm all inclusive rates 
Option Year 1 firm pricing is $2,500.00 per month. The CPI rate as of May 31, 2028 is 3.9%. 
$2,500.00 x 3.9% = $97.50. Therefore the firm monthly rate for Option Year 2 would be $2,597.50. 
 
Basis of Payment 2, Labour Rate 
Option Year 1 rate for unscheduled work is $10.00 per hour. The CPI rate as of May 31, 2028 is 
3.9%. $10.00 x 3.9% = $0.39. Therefore the rate for the unscheduled work for Option Year 2 will be 
$10.39 per hour. 
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ANNEX "C" - SECURITY REQUIREMENTS CHECK LIST 
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ATTACHMENT 4.1 TO PART 4 -  MANDATORY CRITERIA 

- 
4.1 Mandatory Bidder's Experience and Past Performance 
 

Criteria Mandatory Criteria 
 

Required Supporting 
Information 

Reference to Criterion in 
Proposal 

M1 The Bidder must provide evidence of its 
experience and past performance by 
referencing one (1) contract having a 
minimum period of four (4) years, 
undertaken within the 10 years 
preceding the bid closing date, wherein 
the range of janitorial services provided 
are comparable to those described in 
the Annex A Statement of Work 
 
 
 

To demonstrate the required 
experience, the following must be 
provided for the example 
provided:  

Name, address and description of 
example organization;  

Contract timeframe (from-to dates 
month/Year; 

Provide one (1) department or 
corporate reference (name, email 
&/ phone number); 

Approximate size in square 
meters of the cleanable area of 
the contract, 

Cleaning schedule e.g. daily, 
weekly etc.; 

Description of the Work required. 

 

 
 
M2  Mandatory On-site Supervisor(s) Expertise and Experience 
 

Criteria Mandatory Criteria 
 

Required Supporting 
Information 

Reference to Criterion in 
Proposal 

M2 The Bidder must name the On-Site 
Supervisor or Supervisors who will be 
assigned to this Contract. 
 
The Bidder must describe one (1) 
contract in which the individual named 
obtained a minimum of three (3) 
consecutive years of experience, within 
the 10 years preceding the bid closing 
date, in a supervisory role in the field of 
Janitorial Services. 
 
The Bidder must demonstrate how the 
range of janitorial services provided are 
comparable to those described in the 
Annex A Statement of Work 
 
 
 

To demonstrate the required 
experience, the following must be 
provided for any proposed 
supervisor:  
 
Proposed supervisor name; 
 
Organization name, with start and 
end dates of the contract; 
 
Approximate size in square 
meters of the cleanable area of 
the contract, 
 
Cleaning schedule e.g. daily, 
weekly etc.; 
 
Description of the Work required 
under the contract; 
 
Responsibilities of each individual 
identified. 
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ATTACHMENT 4.2 TO PART 4 - PRICING SCHEDULE 

 
Bidders must submit their financial bid in accordance with the Pricing Schedules detailed below. 
 
Bidders must submit firm prices/rates for the four (4) years of the initial contract period plus the Option 
Period 1 for all items listed hereafter (Pricing Schedule 1 and Pricing Schedule 2), applicable taxes 
excluded. 
 
PRICING SCHEDULE 1: 
Firm all inclusive rates for Routine, Schedule and Patrol Cleaning operations as detailed in the Statement 
of Work, Section 2, Operations and Frequencies. 
 
There will be no increase or decrease to the contract amount when an existing floor covering is converted 
to another type. 
 

1.1) BUILDING 142 

Contract 
Period 

Cleanable 
Area 

Firm Monthly 
Rate per m2 

Firm Monthly 
Rate 

Number 
of Months 

Firm Annual  
Price 

Year 1: 23/24 170 m2   x $_______   = $______  x 7   = $ 

Year 2: 24/25 170 m2   x $_______   = $______  x 12   = $ 

Year 3: 25/26 170 m2   x $_______   = $______  x 12   = $ 

Year 4: 26/27 170 m2   x $_______   = $_____  x 12  = $ 

Sub Total $ 

Option Period 
1 

Cleanable 
Area 

Firm Monthly 
Rate per m2 

Firm Monthly 
Rate 

Number 
of Months 

Firm Annual  
Price 

Year 5: 27/28 170 m2   x $_______  = $______  x 12 _= $ 

Total Schedule 1.1: Initial Contract Period plus Option Period $ 

 

1.2) CENTRAL HEATING AND COOLING PLANT 

Contract 
Period 

Cleanable 
Area 

Firm Monthly 
Rate per m2 

Firm Monthly 
Rate 

Number 
of Months 

Firm Annual  
Price 

Year 1: 23/24 120 m2   x $_______   = $_____  x 7  = $ 

Year 2: 24/25 120 m2   x $_______   = $______  x 12   = $ 

Year 3: 25/26 120 m2   x $_______   = $______  x 12   = $ 

Year 4: 26/27 120 m2   x $_______   = $______  x 12   = $ 

Sub Total  $ 

Option Period 
1 

Cleanable 
Area 

Firm Monthly 
Rate per m2 

Firm Monthly 
Rate 

Number 
of Months 

Firm Annual  
Price 

Year 5: 27/28 120 m2   x $_______   = $______  x 12 = $ 



Canadian Food        Agence canadienne     Solicitation 2023-00963 
                  Inspection Agency        d’inspection des aliments 
 

  Page 47 
 

Total Schedule 1.2: Initial Contract Period plus Option Period $ 

 

1.3) GUARD POST 

Contract 
Period 

Cleanable 
Area 

Firm Monthly 
Rate per m2 

Firm Monthly 
Rate 

Number 
of Months 

Firm Annual  
Price 

Year 1: 23/24 18 m2   x $_______   = $_____  x 7   = $ 

Year 2: 24/25 18 m2   x $_______   = $______  x 12   = $ 

Year 3: 25/26 18 m2   x $_______   = $______  x 12   = $ 

Year 4: 26/27 18 m2   x $_______   = $______  x 12   = $ 

Sub Total $ 

Option Period 
1 

Cleanable 
Area 

Firm Monthly 
Rate per m2 

Firm Monthly 
Rate 

Number 
of Months 

Firm Annual  
Price 

Year 5: 27/28 18 m2   x $_______   = $______  x 12 = $ 

Total Schedule 1.3: Initial Contract Period plus Option Period $ 

 

1.4) BUILDING 201 

Contract 
Period 

Cleanable 
Area 

Firm Monthly 
Rate per m2 

Firm Monthly 
Rate 

Number 
of Months 

Firm Annual 
Price 

Year 1: 23/24 9,402 m2   x $_______   = $_____  x 7  = $ 

Year 2: 24/25 9,402  m2   x $_______   = $______  x 12   = $ 

Year 3: 25/26 9,402  m2   x $_______   = $______  x 12   = $ 

Year 4: 26/27 9,402  m2   x $_______   = $______  x 12   = $ 

Sub Total $ 

Option Period 
1 

Cleanable 
Area 

Firm Monthly 
Rate per m2 

Firm Monthly 
Rate 

Number 
of Months 

Firm Annual  
Price 

Year 5: 27/28 9,402  m2   x $_______   = $______  x 12 = $ 

Total Schedule 1.4: Initial Contract Period plus Option Period $ 

 

1.5) BUILDING 210 

Contract 
Period 

Cleanable 
Area 

Firm Monthly 
Rate per m2 

Firm Monthly 
Rate 

Number 
of Months 

Firm Annual  
Price 

Year 1: 23/24 492 m2   x $_______   = $_____  x 7   = $ 

Year 2: 24/25 492 m2   x $_______   = $______  x 12   = $ 

Year 3: 25/26 492 m2   x $_______   = $______  x 12   = $ 
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Year 4: 26/27 492  m2   x $_______   = $______  x 12   = $ 

Sub Total $ 

Option Period 
1 

Cleanable 
Area 

Firm Monthly 
Rate per m2 

Firm Monthly 
Rate 

Number 
of Months 

Firm Annual  
Price 

Year 5: 27/28 492 m2   x $_______   = $______  x 12 = $ 

Total Schedule 1.5: Initial Contract Period plus Option Period $ 

 
PRICING SCHEDULE 2: 
Firm all inclusive rates including overhead, profit and all related costs for additional cleaning, 
Emergency Cleaning operations not described in Pricing Schedule 1 on an "as and when requested " 
basis. The hourly rates are all inclusive of labour, overhead, profit and all related costs. 
 

Outside Regular Hours 
Monday to Saturday 

YEAR 1 
RATE 

YEAR 2 
RATE 

YEAR 3 
RATE 

YEAR 4 
RATE 

OPTION 
YEAR 1 RATE 

$_____ /hr. $_____ /hr. $_____ /hr. $_____ /hr. $_____ /hr. 

Estimated quantity of 
hours per year: 

160 160 160 160 160 

Extended Price (hourly 
Rate x Estimated Hours) $ $ $ $ $ 

Total Price, Contract Periods 1 to 4 plus Option Period $ 

 
Consumer Price Index - Option Year 2 and Option Year 3 
 
For option years 2 and 3 the prices/rates will be increased or decreased by the Consumer Price Index as 
described in the Annex B - Basis of Payment. 
 
TOTAL ASSESSED BID PRICE: 
 

PRICING SCHEDULE 1 

Schedule 1.1 Schedule 1.2 Schedule 1.3 Schedule 1.4 Schedule 1.5 
Total Price  

Schedule 1.1 – 1.5 

$ $ $ $ $ $ 

 

PRICING SCHEDULE 2 

Total Price: Contract Periods 1 to 4 plus Option Period $ 

 

PRIX TOTAL 

Pricing Schedule 1 plus Pricing Schedule 2 $ 

Applicable Taxes $ 

Total Bid Price, Applicable Taxes Included $ 
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ATTACHMENT 5.1 to PART 5 OF THE BID SOLICITATION 
 
FEDERAL CONTRACTORS PROGRAM FOR EMPLOYMENT EQUITY - CERTIFICATION 
 
I, the Bidder, by submitting the present information to the Contracting Authority, certify that the 
information provided is true as of the date indicated below. The certifications provided to Canada are 
subject to verification at all times. I understand that Canada will declare a bid non-responsive, or will 
declare a contractor in default, if a certification is found to be untrue, whether during the bid evaluation 
period or during the contract period. Canada will have the right to ask for additional information to verify 
the Bidder's certifications. Failure to comply with any request or requirement imposed by Canada may 
render the bid non-responsive or constitute a default under the Contract.  
 
For further information on the Federal Contractors Program for Employment Equity visit Employment and 
Social Development Canada (ESDC)-Labour's website. 
 
Date:___________(YYYY/MM/DD) (If left blank, the date will be deemed to be the bid solicitation closing 
date.) 
 
Complete both A and B. 
 
A. Check only one of the following: 
 
(   ) A1.   The Bidder certifies having no work force in Canada. 
  
(   )  A2.   The Bidder certifies being a public sector employer. 
 
(   )  A3.   The Bidder certifies being a federally regulated employer being subject to the Employment 

Equity Act. 
 
(   )  A4.   The Bidder certifies having a combined work force in Canada of less than 100 permanent full-

time and/or permanent part-time employees. 
 
A5.  The Bidder has a combined workforce in Canada of 100 or more employees; and 
 

(   )  A5.1.  The Bidder certifies already having a valid and current Agreement to Implement 
Employment Equity (AIEE) in place with ESDC-Labour. 

OR 
 

(   )  A5.2. The Bidder certifies having submitted the Agreement to Implement Employment Equity 
(LAB1168) to ESDC-Labour. As this is a condition to contract award, proceed to 
completing the form Agreement to Implement Employment Equity (LAB1168), duly 
signing it, and transmit it to ESDC-Labour. 

 
B. Check only one of the following: 
 
(   )  B1.   The Bidder is not a Joint Venture. 
 
OR 
 
(   )  B2. The Bidder is a Joint Venture and each member of the Joint Venture must provide the 

Contracting Authority with a completed annex Federal Contractors Program for Employment 
Equity - Certification. (Refer to the Joint Venture section of the Standard Instructions) 
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ATTACHMENT 5.2 to PART 5 OF THE BID SOLICITATION 

SET-ASIDE FOR INDIGENOUS BUSINESS - CERTIFICATION 

1. This procurement is set aside under the federal government Procurement Strategy for Indigenous 
Business. For more information on Indigenous business requirements of the Set-aside Program 
for Indigenous Business, see Annex 9.4, Supply Manual. 

2. The Bidder:  
 
i. certifies that it meets, and will continue to meet throughout the duration of any resulting 

contract, the requirements described in the above-mentioned annex; 
 

ii. agrees that any subcontractor it engages under any resulting contract must satisfy the 
requirements described in the above-mentioned annex; and 

 
iii. agrees to provide to Canada, immediately upon request, evidence supporting any 

subcontractor's compliance with the requirements described in the above-mentioned annex. 
 

3. The Bidder must check the applicable box below:  
 
i. (   ) The Bidder is an Indigenous business that is a sole proprietorship, band, limited 

company, co-operative, partnership or not-for-profit organization. 
 
OR 

 
ii. (   ) The Bidder is either a joint venture consisting of two or more Indigenous businesses or 

a joint venture between an Indigenous business and a non- Indigenous business. 
 

4. The Bidder must check the applicable box below:  
 
i. (   ) The Indigenous business has fewer than six full-time employees. 

 
OR 

 
ii. (   ) The Indigenous business has six or more full-time employees. 

5. The Bidder must, upon request by Canada, provide all information and evidence supporting this 
certification. The Bidder must ensure that this evidence will be available for audit during normal 
business hours by a representative of Canada, who may make copies and take extracts from the 
evidence. The Bidder must provide all reasonably required facilities for any audits. 

6. By submitting a bid, the Bidder certifies that the information submitted by the Bidder in response 
to the above requirements is accurate and complete. 
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OWNER CERTIFICATION - SET-ASIDE FOR INDIGENOUS BUSINESS 

1. I am an owner of __________________ (insert name of business), and an Indigenous person, as 
defined in Annex 9.4 of the Supply Manual entitled "Requirements for the Set-aside Program for 
Indigenous Business". 

2. I certify that the above statement is true and consent to its verification upon request by 
Indigenous Services Canada. 

 

________________________________ 

Printed name of owner 

 

_____________________________ 

Signature of owner 

 

___________________ 

Date 
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ATTACHMENT 5.3 To PART 5 OF THE BID SOLICITATION 
 

 INTEGRITY PROVISIONS – INDIVIDUALS WHO ARE CURRENTLY DIRECTORS OF THE BIDDER: 
 

Name: Title:  

Name: Title: 

Name: Title: 

Name: Title: 
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APPENDIX A - INFORMATION ON INCUMBENT EMPLOYEES 
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APPENDIX B - COLLECTIVE AGREEMENT 
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