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           TEMPLE INDEPENDENT SCHOOL DISTRICT                                                          STANTEC PROJECT NO. 214000575

           TRAVIS SCIENCE ACADEMY RENOVATIONS AND ADDITIONS PROPOSAL # 01-19
      DECEMBER 13, 2018



            ISSUED FOR:  CONSTRUCTION AS101 – TEMPLE I.S.D. ADDENDUM #1

Mailed: November 8, 2018
Temple Independent School District is requesting qualified

vendors to offer Request for Proposals for Food Service Equipment located at Travis Science Academy:

Bid Deadline:

10:00 A.M. on December 13, 2018
MAILING ADDRESS:
TEMPLE I.S.D.

PHYSICAL ADDRESS:
TEMPLE I.S.D. ADMINISTRATIVE OFFICES
        


P.O. BOX 788




401 SANTE FE WAY
        


TEMPLE, TX  76503



TEMPLE, TX  76501
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PROVIDING A GLOBAL EDUCATION IN CENTRAL TEXAS



                  

For questions regarding this proposal, please submit in writing prior to bid opening date (by close of business, November 29, 2018) to Lewis Jez by e-mail lewis.jez@tisd.org. 
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I. Proposal Response

I. GENERAL INSTRUCTIONS TO PROPOSERS
1. PROPOSAL SUBMISSION: Proposals must be submitted on the proposal forms provided, or on photocopies of the proposal forms provided. Proposal forms and information submitted shall be completed in ink, typewritten or otherwise in a permanent marking. Proposal forms to be submitted by Proposer are in Section III, and include:

a. Acceptance of Proposal Terms;

b. House Bill 89 Verification;

c. Senate Bill 252 Certification;

d. Felony Conviction Notice;

e. Conflict of Interest

f. Federal Funds Certification Forms

g. Proposal Response; and,

h. Any other forms required by these proposal specifications.

2. PROPOSAL OFFER: TISD requests that unless otherwise stated by the Proposer, this offer be good for acceptance for sixty (60) days from the date of the opening date.
3. TELEFAXED: No faxed proposal or faxed modification of proposal will be considered.

4. PROPOSAL DEADLINE: Proposal responses must be received no later than the proposal opening date and time specified in the cover page.

5. LATE PROPOSALS: Time of response to this proposal is considered to be critical. Proposals received after the proposal opening date and time will not be considered. It is the sole responsibility of the contractor to respond on time.

6. DELIVERY OF PROPOSAL: Each proposal must be delivered to TISD at the address given in the cover page on or before the proposal deadline. Each proposal shall be enclosed in a sealed envelope bearing a title in the following format:

Travis Science Academy Food Service Equipment Proposal # 01-19
Name of Proposer
Proposal Deadline: 10:00 A.M., December 13, 2018
ATTENTION: MR. KENT BOYD

ASSISTANT SUPERINTENDENT FINANCE AND OPERATIONS

7. PROPOSAL OPENING: Unless stated otherwise in these proposal documents, proposals will be opened publicly. Proposers are invited to be present at the proposal opening.  

8. EXAMINATION OF CONTRACT DOCUMENTS AND WORK SITES: Proposer is responsible for examining the work site(s) prior to submitting the proposal as to all existing conditions and limitations under which the service is to be performed. No allowance shall be made to any Proposer because of lack of examination or knowledge. The submission of a proposal shall be construed as conclusive evidence that the Proposer has made such examination of work sites and complete contract documents.

9. ADDENDA: Answers to all substantive questions, inquiries, and requests for additional information will be issued in the form of Addenda and will be posted online at www.tisd.org, Departments, Purchasing on December 6, 2018. Copies of each addendum will be issued to those Proposers obtaining proposal documents. Also, Proposers may be advised by addenda of changes in contract requirements. TISD will not be responsible for the authenticity or correctness of oral interpretations of the contract documents or for information obtained in any other manner than through the written addenda. Each addendum shall be considered a part of the contract documents. Prospective Proposers must acknowledge receipt of addenda from an authorized contact person and attach to the proposal response. 

10. TAXATION: TISD is exempt from state sales tax and use tax, and the Proposer should not include such taxes in the proposal prices or in subsequent invoicing.

11. RESERVATIONS AND ANNULMENTS: TISD reserves the right to accept or reject any/or all proposals and to waive any and/or all technicalities in the interest of TISD.  The District has the right to decide equivalency.

12. PROPOSAL AWARD: TISD will award the proposal as a lump total for all items, but each item must have a cost for federal funds project.  See Pages 50-53 for Proposal Response.
13. EVALUATION CRITERIA:  In awarding a contract, TISD may consider:

a. The purchase price.  35%
b. The reputation of the vendor and of the vendor's goods and services. 20%
c. The quality of the vendor's goods or services. 25%
d. The extent to which the goods or services meet TISD's needs.  10%
e. The vendor's past relationship with TISD.  5% 
f. Completion and return of all requested proposal documents. 5%
g. Any other relevant factor specifically listed in the request for proposals or proposals
14. WITHDRAWAL OF PROPOSALS:
a. Prior to the Proposal Deadline, Proposer may withdraw a proposal in its entirety. Withdrawal may be in person or may be requested in writing by an appropriate authority. A withdrawal request may be made by tele-fax. A proposal may be resubmitted prior to the proposal deadline. 

b. After the Proposal Deadline:

1.) Proposer may request that a proposal be withdrawn in whole or in part due to typographical errors or due to unintentional errors in interpretation of proposal specifications. TISD may consider such requests and may grant such requests as considered necessary in the best interests of TISD.

2.) Proposer may withdraw a proposal without the consent of TISD. However, TISD reserves the right to seek legal damages. TISD also reserves the right to remove Proposer from consideration for future proposals.

15.
SAMPLES, CATALOGS, and CATALOG CUTS:  Procedures and requirements for samples, catalogs or catalog cuts required by the TISD, if any, will be covered under Specific Conditions.  Unsolicited samples, catalogs, or catalog cuts may be provided at no cost to TISD.   
16. “Or Equal Interpretation”: Use of a particular manufacturer’s name and model number means any product of equal or greater quality.  TISD reserves the right to determine equivalency.  Bidder/Proposer may be required to demonstrate products.
17. DEVIATION FROM SPECIFICATIONS: All deviations from the specifications must be clearly noted in detail by Proposer, in writing, at the time of submittal of the formal proposal. Failure to clearly identify deviations from specifications at the time of proposal submittal will hold Proposer strictly accountable to TISD to the specifications as written. Any deviations from the specifications as written not previously submitted, as required by the above, will be grounds for rejection of the material, item or service when delivered. Minimum shipment requirements must be stated on the Proposal Terms.

18. FAILURE TO COMPLY: TISD may reject shipment on any services or items not delivered according to specifications, brands, price, or other proposal terms. If products are not delivered according to proposal terms, TISD reserves the right to cancel the entire contract. TISD also reserves the right to charge the Vendor the difference between the prices paid for replacement items purchased and the awarded proposal price.

19. FIREARMS, TOBACCO AND ALCOHOL:   Possession of firearms, alcohol and/or drugs, even in vehicles is strictly prohibited on school district property. Smoking of cigarettes, cigars, pipes, or use of other tobacco products and any alcoholic beverage are prohibited by State Law on all school district property.
20. OTHER CONTRACTUAL OBLIGATIONS:  For contracts awarded in excess of $10,000.00 by the school district, the successful Proposer and their contractors or subgrantees must be in compliance with executive order 11246 “Equal Employment Opportunity” as amended by executive order 11375, and as supplemented in Department of Labor Regulations (41 C.F.R. Part 60)-Executive Order 11246, as amended, prohibiting job discrimination because of race, color, religion, sex, or national origin and requiring affirmative action to ensure equality of opportunity in all aspects of employment.
21. BOND AND INSURANCE SUBMITTALS:

a. If awarded the contract, the successful contractor shall be required to furnish the appropriate certificates of insurance, and promptly enter into and execute the Payment and Performance Bonds prior to starting the project.  The certificates of insurance shall name Temple Independent School District as additional insured on all insurances except Workers’ Compensation.  Following is the required minimum with single limit:

1.)
General Public Liability


$1,000,000

2.)
Umbrella’s on top with at least

$1,000,000

3.)
Automobile combined


$   500,000


including hired and non-owned vehicles

4.)
Statutory Workers Compensation

$   500,000


including employees’ liability

b. Bonds:  Prior to commencement of work hereunder, contractors will, if the Contract Price exceeds $25,000.00, provide an Acceptable Surety Company Payment Bond and if the contract price exceeds $100,000.00 provide an Acceptable Surety Company Performance Bond, each in principal amount equal to one hundred percent (100%) of the contract price.  The contractor will faithfully perform all its undertakings in this contract and will fully pay all persons furnishing labor and material in the prosecution of the work provided for in this contract.  If any surety upon any bond becomes insolvent or otherwise ceases to do business in this State, the contractor shall promptly furnish equivalent security to protect the interests of TISD and of persons furnishing labor and materials in the prosecution of the work.

c. The successful bidder shall have their insurance companies list Temple Independent School District as additional insured on all policies except Workers’ Compensation.  Certificates shall be sent to the Temple I.S.D. Chief Financial Officer at each change or renewal during the term of this contract.

22. INSURANCE:

a. The contractor shall maintain insurance of the kinds and in the amounts specified below and furnish Temple I.S.D. with Certificates of Insurance as evidence thereof in the prescribed form.  If any work provided for or to be performed under any Specifications is sub-let (as otherwise permitted by the terms of such Specifications), the contractor shall require the subcontractor to maintain and furnish him with satisfactory evidence of Workers’ Compensation, Employer’s Liability and such other forms and amounts of insurance which the contractor deems reasonably adequate.

b. The contractor will provide and maintain all risk builders coverage insurance to protect the interest of both the contractor and TISD for materials brought into the job or stored on the premises.  Such insurance shall be for one hundred percent (100%) of the insurable value of the work to be performed including all items of labor and materials incorporated therein, materials stored at the job-site to be used in completing the work, and such other supplies and equipment incidental to the work as are not owned or rented by the contractor, the costs of which are included in the direct cost of the work.

c. This insurance shall not cover any tools, derricks, machinery, ladders, engines, workmen’s quarters, boilers, pumps, wagons, scaffolds, forms, compressors, shanties, or other items owned or rented by the contractor, the cost of which is not included in the direct cost of the work.  TISD shall be named as additional insured as their interest may appear.

d. The contractor, at his expense, must also maintain insurance which shall:

i. include coverage for the liability assumed by the contractor;

ii. include completed operation coverage which is to be kept in force by the contractor for a period of not less than one year after completion of the work provided for or performed under these specifications;

iii. not be subject to any of the special property damage liability exclusions commonly referred to as the XCU exclusions pertaining to blasting or explosion, collapse or structural damage and underground property;

iv. not be subject to any exclusion of property used by the insured or property in the case, custody or control for the insured or property as to which the insured for any purpose is exercising physical control; and

v. the Certificates of Insurance furnished by the contractor shall show by specific reference that each of the foregoing items have been provided for.

e. The Certificates of Insurance furnished by the contractor as evidence of the insurance maintained by him shall include a clause obligating the Insurer to give TISD thirty (30) days prior written notice of cancellation or any material change in the insurance.

f. The successful contractor must provide TISD with certificates of  insurance liability naming Temple Independent School District as additional insured.

g. The contractor agrees to indemnify, defend and save harmless Temple Independent School District and the Consultant, their consultants, agents and employees from and against all loss or expense (including costs and attorney fees) by reason of liability imposed by law upon Temple I.S.D. , Consultant, sub-consultants, agents and employees for damages because of bodily injury, including death at any time resulting therefore, sustained by any person or persons or on account of damage to property, including loss of use thereof, arising out of or in consequence of the performance of this work, whether such injuries to person or damage to property is due or claimed to be due to the negligence of the contractor, his sub-contractors, Temple I.S.D., the Consultant, their consultants, agents and employees, except only such injury or damage as shall have been occasioned by the sole negligence of Temple I.S.D., Consultant, and/or other Agents.

23.    RECALLS:
       Vendor shall take immediate action to correct any situation when product/equipment integrity is violated.  In the event of a mandatory or voluntary recall, Vendor shall remove or authorize disposal of all recalled product/equipment from Temple Independent School District immediately, and shall replace the product/equipment with new product/equipment at no cost to the District as soon as possible.  Integrity is up to the discretion of the purchaser. A product/equipment recall may be enacted at any time within one [1] year of receipt/installation.
24.    EQUIPMENT DELIVERY & INSTALLATION DATE:  June 1, 2019
a.   Hood and Freezer/cooler
25.   EQUIPMENT DELIVERY & INSTALLATION START DATE: July 1, 2019
a.   Remaining Equipment
III. PROPOSAL FORMS

A.  ACCEPTANCE OF PROPOSAL TERMS

A proposal, to be valid, must be manually signed in ink by an authorized person in the space provided. By such signature, Proposer agrees to strictly a proposal by the terms, conditions, and specifications embodied in this proposal.
If you do not submit a proposal but want to stay on our vendor list, please sign and return this Acceptance of Proposal Terms and include the reason for non-submittal.

I (we) am proposing in accordance with the general conditions and specifications.

By signing this proposal, the Proposer affirms that he/she has not given, offered to give, nor intends to give at any time hereafter any economic opportunity, future employment, gift, loan, gratuity, special discount, trip, favor or service to a public servant in connection with the proposal submitted.

The undersigned affirms that he/she is duly authorized to execute this contract, that this company, corporation, firm, partnership or individual has not prepared the proposal in collusion with any other Proposer, and that the contents of this proposal as to prices, terms or conditions of said proposal have not been communicated by the undersigned nor by any employee or agent to any other person engaged in this type of business prior to the official opening of this proposal.

	Company (Firm Name):
	

	Contact Person:
	

	Telephone #:
	

	Fax:
	

	Website:
	

	E-Mail:
	

	Date:
	

	Signature:
	

	Printed Name:
	

	Title:
	

	Reason for Non-Submittal
	


B. House Bill 89 VERIFICATION
I, ______________________________________, the undersigned representative of

_____________________________________________________(Company or Business name)_ (hereafter referred to as company)  being an adult over the age of eighteen (18) years of age, verify that the company named-above, under the provisions of Subtitle F, Title 10, Government Code Chapter 2270:
1. Does not boycott Israel currently; and

2. Will not boycott Israel during the term of the contract the above-named

Company, business or individual with Temple Independent School District.

Pursuant to Section 2270.001, Texas Government Code:

1. “Boycott Israel” means refusing to deal with, terminating business activities with, or otherwise taking any action that is intended to penalize, inflict economic harm on, or limit commercial relations specifically with Israel, or with a person or entity doing business in Israel or in an Israeli-controlled territory, but does not include an action made for ordinary business purposes; and

2. “Company” means a for-profit sole proprietorship, organization, association, corporation, partnership, joint venture, limited partnership, limited liability partnership, or any limited liability company, including a wholly owned subsidiary, majority-owned subsidiary, parent company or affiliate of those entities or business associations that exist to make a profit.

______________________ 

__________________________________

DATE





SIGNATURE OF COMPANY REPRESENTATIVE
C.   SB 252
CHAPTER 2252 CERTIFICATION
I, _____________________________________________________, the undersigned
representative of ____________________________________________ [Company or 

Business Name] being an adult over the age of eighteen [18] years of age, pursuant to 

Texas Government Code, Chapter 2252, Section 2252.152 and Section 2252.153

certify that the company named above is not listed on the website of the Comptroller of 

the State of Texas concerning the listing of companies that are identified under Section 

806.051, Section 807.051 or Section 2253.253. I further certify that should the above-

named company enter into a contract that is on said listing of companies on the website 

of the Comptroller of the State of Texas which do business with Iran, Sudan or any

Foreign Terrorist Organization, I will immediately notify the Temple Independent School 

District’s Purchasing Department.

Company Name

______________________________________________________________________Signature of Company representative

​​​​​​​​​​​​​​​​​​​______________________________________________________________________

Date

D.  FELONY CONVICTION NOTICE 
Statutory citation covering notification of criminal history of contractor is found in the Texas Education Code section 44.034.


FELONY CONVICTION NOTIFICATION
State of Texas Legislative Senate Bill No. 1, Section 44.034, Notification of Criminal History, Subsection (a), states “a person or business entity that enters into a contract with a school district must give advance notice to TISD if the person or an owner or operator of the business entity has been convicted of a felony. The notice must include a general description of the conduct resulting in the conviction of a felony”.

Subsection (b) states “a school district may terminate a contract with a person or business entity if TISD determines that the person or business entity failed to give notice as required by Subsection (a) or misrepresented the conduct resulting in the conviction. TISD must compensate the person or business entity for services performed before the termination of the contract”.


THIS NOTICE IS NOT REQUIRED OF A PUBLICLY HELD CORPORATION

I, the undersigned agent for the firm named below, certify that the information concerning notification of felony convictions has been reviewed by me and the following information furnished is true to the best of my knowledge.

Check One:


My firm is a publicly held corporation; therefore, this reporting requirement is not applicable.


My firm is not owned nor operated by anyone who has been convicted of a felony.


My firm is owned or operated by the following individual(s) who has/have been convicted of a felony.

Name of Felon(s): ____________________________________________________________________________________                               
Details of Conviction(s): ________________________________________________________________________________                           
Company (Firm Name)

____________________________________________

_____________________________________________

Signature of Company Official




Title 
E.   H.B. 1295

For contracts entered into on or after January 1, 2016, Texas Government Code Chapter §2252.908 (H.B. 1295) provides that a Texas governmental entity or state agency may not enter into a contract that either (1) requires an action or vote by the

governing body of the entity or agency or (2) has a value of at least $1 million, unless the business entity submits a disclosure of interested parties to the governmental entity or state agency. The Texas Ethics Commission (Commission) has adopted a certificate of interested parties form (Form 1295) and adopted rules requiring the business entity to file Form 1295 electronically with the Commission. Information from the Commission regarding the requirements, including rules and filing information are available on the Commission’s website at the following links:
https://www.ethics.state.tx.us/tec/1295-Info.htm
https://www.ethics.state.tx.us/whatsnew/FAQ_Form1295.html
https://www.ethics.state.tx.us/whatsnew/elf_info_form1295.htm
      The Proposer will have 30 days from the date of the award to complete the required

       information in accordance to the Texas Ethics Commission. 

      All contracts with the District will be pending upon receiving the above paperwork.
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[image: image3.emf]TEMPLE INDEPENDENT SCHOOL DISTRICT PROPOSER/VENDOR CERTIFICATIONS FORMS     REQUIRED CONTRACT PROVISIONS FOR NON - FEDERAL  ENTITY   CONTRACTS UNDER FEDERAL AWARDS - APPENDIX II  TO 2 CFR PART 200     The following provisions are required and apply when federal funds  are expanded by the district for any contract resulting from  this procurement process.   (A)   Contracts   for   more   than   the   simplified   acquisition   threshold   currently   set   at   $150,000,   which   is   the   inflation  adjusted amount determined by the Civilian Agency Acquisit ion Council and the Defense Acquisition Regulations  Council (Councils) as authorized by 41 U.S.C. 1908, must address administrative, contractual, or legal remedies in  instances where contractors violate or breach contract terms, and provide for such sancti ons and penalties as  appropriate.   Pursuant to Federal Rule (A) above, when federal funds are expended by the District, District reserves all rights and privile ges  under the applicable laws and regulations with respect to this procurement in the event of br each of contract by either party.   Does vendor agree? YES ______ Initials of Authorized Representative of vendor   (B)   Termination   for   cause   and   convenience   by   the   grantee   or   subgrantee   including   the   manner   by   which   it   will   be  effected and the basis for  settlement. (All contracts in excess of   $10,000)   Pursuant to Federal Rule (B) above, when federal funds are expended by the District, District reserves the right to immediate ly  terminate any agreement in excess of $10,000 resulting from this procurement  process in the event of a breach or default of the  agreement by Vendor, in the event vendor fails to: (1) meet schedules, deadlines, and/or delivery dates within the time speci fied  in the procurement solicitation, contract, and/or purchase order; (2) make  any payments owed; or (3) otherwise perform in  accordance with the contract and/or the procurement solicitation. The District also reserves the right to terminate the contr act  immediately, with written notice to vendor, for convenience, if District believe s, in its sole discretion that it is in the best interest of  the District to do so. The vendor will be compensated for work performed and accepted and goods accepted by the District as o f  the termination date if the contract is terminated for convenience o f District. Any award under this procurement process is not  exclusive and the District reserves the right to purchase goods and services from other vendors when it is in the best intere st of  the District.   Does vendor agree to abide by the   above? YES   Initia ls of Authorized Representative of   vendor   (C)   Equal Employment Opportunity. Except as otherwise provided under 41 CFR Part 60, all contracts that meet  the definition of “federally assisted construction contract” in 41 CFR Part 60 - 1.3 must include the equal opp ortunity  clause   provided   under   41   CFR   60 - 1.4(b),   in   accordance   with   Executive   Order   11246,   “Equal   Employment   Opportunity”  (30 FR 12319,12935,3 CFR Part, 1964 - 1965 Comp., p.339), as amended by Executive Order 11375, ”Amending Executive  Order 11246 Relating  to Equal Employment Opportunity,” and implementing regulations at 41 CFR Part 60, “Office of  Federal Contract Compliance Programs, Equal Employment Opportunity, Department of   Labor.”   Pursuant to Federal funds are expended by the District on any federally  assisted construction contract, the equal opportunity  clause is incorporated by reference herein.   Does vendor agree to abide by the   above? YES   Initials of Authorized Representative of   vendor  
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[image: image5.emf](D).     Davis - Bacon Act, as amended (40 U.S.C. 3141 - 3148). When required by Federal program legislation, all prime  construction contracts in excess of $2,000 awarded by non - Federal entities must include a provision for compliance  with the Davis - Bacon Act (40  U.S.C. 3141 - 3144, and 3146 - 3148) as supplemented by Department of Labor regulations  (29 CFR Part 5, “Labor Standards Provisions Applicable to Contracts Covering Federally Financed and Assisted  Construction”). In accordance with the statute, contractors mus t be required to pay wages to laborers and mechanics  at a rate not less than the prevailing wages specified in a wage determination made by the Secretary of Labor. In  addition, contractors must be required to pay wages not less than once a week. The non - Fe deral entity must place a  copy of the current prevailing wage determination issued by the Department of Labor in each solicitation. The decision  to award a contract or subcontract must be conditioned upon the acceptance of the wage determination. The   non - F ederal   entity   must   report   all   suspected   or   reported   violations   to   the   Federal   awarding   agency.   The   contracts must also  include a provision for compliance with the Copeland “Anti - Kickback” Act (40 U.S.C. 3145, as supplemented by   Department   of   Labor   regulati ons   (29   CFR   Part   3,   “Contractors   and   Subcontractors   on   Public   Building   or   Public   Work  Financed in Whole or in Part by Loans or Grants from the United States”). The Act provides that each contractor or  subrecipient must be prohibited from inducing, by any m eans, any person employed in the construction, completion,  or repair of public work, to give up any part of the compensation to which he or she is otherwise entitled. The non -   Federal entity must report all suspected or reported violations to the Federal a warding   agency.   Pursuant   to   Federal   Rule ( D)   above,   when   federal   funds   are   expanded   by   the   District,   during   the   term   of   an   award   for   all  contracts and subgrants for construction or repair, the vendor will be in compliance with all applicable Davis - Bacon Act   provisions.   Does vendor agree? YES ______ Initial of Authorized Representative of vendor   (E)   Contract   Work   Hours   and   Safety   Standards   Act   (40   U.S.C.   3701 - 3708).   Where   applicable,   all   contracts   awarded by  the non - Federal entity in excess of $100,000 that invol ve the employment of mechanics or laborers must include a  provision for compliance with 40 U.S.C. 3702 and 3704, as supplemented by Department of Labor regulations (29 CFR  Part 5). Under 40 U.S.C. 3702 of the Act, each contractor must be required to comput e the wages of every mechanic  and laborer on the basis of s standard work week of 40 hours. Work in excess of the standard work week is permissible  provided that the worker is compensated at a rate of not less than one and a half times the basic rate of pa y for all  hours worked in excess of 40 hours in the work week. The requirements of 40 U.S.C. 3704 are applicable to  construction work and provide that no laborer or mechanic must be required to work in surroundings or under working  conditions which are uns anitary, hazardous or dangerous. These requirements do not apply to the purchases of  supplies or materials or articles ordinarily available on the open market, or contracts for transportation or transmission  of intelligence.   Pursuant to Federal Rule (E) ab ove, when federal funds are expanded by the District, the vendor certifies that during the  term of an award for all contracts by the District resulting from this procurement process, the vendor will be in  compliance with all applicable provisions of the Co ntract Work Hours and Safety Standards Act.   Does vendor agree? YES ______ Initials of Authorized Representative of vendor  



[image: image6.emf](F).    Rights to Inventions Made Under a Contract or Agreement. If the Federal award meets the definition of  “funding   agreement”   under   37   CFR   §401.2   (a)   and   the   recipient   or   subrecipient   wishes   to   enter   into   a   contract   with   a  small business firm or nonprofit  organization regarding the substitution of parties, assignment or performance of  experimental, developmental, or research work under that “funding agreement.” The recipient or subrecipient must  comply with the requirements of 37 CFR Part 401, “Rights to In ventions Made by Nonprofit Organizations and Small  Business Firms Under Government Grants, Contracts and Cooperative Agreements,” and any implementing  regulations issued by the awarding   agency   Pursuant   to   Federal   Rule   (F)   above,   when   federal   funds   are   expe nded   by   the   District,   the   vendor   certifies   that   during   the  term of an award for all contracts by District resulting from this procurement process, the vendor agrees to comply with  all applicable requirements as referenced in Federal Rule (F)   above.   Does ve ndor agree? YES ______ Initials of Authorized Representative of vendor  



 EMBED Word.Document.12 \s [image: image7.emf](G).    Clean Air Act (42 U.S.C. 7401 - 7671q) and the Federal Water Pollution Control Act (33 U.S.C. 1251 - 1387), as  amended - Contracts and subgrants of amounts in excess of $150,000 must contain a provision that requires the non -   Federal   award   to   agree   to   comply   with   all   applicable   standards,   orders   or   regulations   issued   pursuant   to   the   Clean   Air  Act (42 U.S.C. 7401 - 7671q) and the Federal water Pollution Control Act as amended (33 U.S.C. 1251 - 1387). Violations  must be reported to the Federal awarding agency and th e Regional Office of the Environmental Protection Agency  (EPA).   Pursuant to Federal Rule (G) above, when federal funds are expended by the District the vendor certifies that during  the term of an award for all contracts by the District resulting from this  procurement process, the vendor agrees to  comply with all applicable requirements as referenced in Federal Rule (G) above.   Does vendor agree? YES ______ Initials of Authorized Representative of vendor   (H).    Debarment   and   Suspension   (Executive   Orders   12549   and   12 689)   –   A   contract   award   (see   2   CFR   180.220)   must not  be made to parties listed on the government wide exclusions in the System for Award Management (SAM), in  accordance with the OMB guidelines at 2 CFR 180 that Implement Executive Orders 12549 (3 CFR Part  1986 Comp.,  p.189)   and   12689   (3   CFR   Part   1989   Comp.,   p.   235),   “Debarment   and   Suspension.”   SAM   Exclusions   contains   the   names  of parties debarred, suspended, or otherwise excluded by agencies, as well as parties declared ineligible under  statutory or  regulatory authority other than Executive Order   12549.   Pursuant to Federal Rule (H) above, when federal funds are expended by the District, the vendor certifies that during the  term of an award for all contracts by the District resulting from this procurem ent process, the vendor certifies that  neither it nor its principals is presently debarred, suspended, proposed for debarment, declared ineligible, or voluntarily  excluded from participation by any federal department or agency.   Does vendor agree? YES _____ _ Initials of Authorized Representative of vendor  



[image: image8.emf](I).    Byrd Anti - Lobbying Amendment (31 U.S.C. 1352) - Contractors that apply or bid for an award   exceeding   $100,000 must file the required certification. Each tier certifies to the tier above that it will not and has not used  Federal appropriated funds to pay any   person or organization for influencing or attempting to influence an officer or  employee of any agency, a member of Congress, officer or employee of Congress, or an employee of a member of  Congress in connection with obtaining any Federal contract, grant  or any other award covered by 31 U.S.C 1352. Each  tier must also disclose any lobbying with non - Federal funds that takes place in connection with obtaining any Federal  award. Such disclosures are forwarded from tier to tier up to the non - Federal award.   Pur suant to Federal Rule (I) above, when federal funds are expended by the District, the vendor certifies that during the  term and after the awarded term of an award for all contracts by the District resulting from this procurement process,  the vendor certifi es that it is in compliance with all applicable provisions of the Byrd Anti - Lobbying Amendment   (31 U.S.C. 1352). The undersigned further certifies that:   (1)   No Federal appropriated funds have been paid or will be paid for on behalf of the undersigned, to any  p erson for influencing or attempting to influence an officer or employee of any agency, a Member of  Congress, an officer or employee of Congress, or an employee of a Member of Congress in connection with  the   awarding   of   a   Federal   contract,   the   making   of   a   F ederal   grant,   the   making   of   a   Federal   loan,   the   entering  into a cooperative agreement, and the extension, continuation, renewal, amendment, or modification of a  Federal contract, grant, loan, or cooperative   agreement.   (2)   If any funds other than Federal approp riated funds have been paid or will be paid to any person for  influencing or attempting to influence an officer or employee of any agency, a Member of Congress, an  officer or employee of Congress, or an employee of a Member of Congress in connection with t his Federal  grant   or   Cooperative   agreement,   the   undersigned   shall   complete   and   submit   Standard   Form - LLL,   “Disclosure  Form to Report Lobbying”, in accordance with its   instructions.  



 EMBED Word.Document.12 \s [image: image9.emf](3).  The   undersigned   shall   require   that   the   language   of   this   certification   be   included   in   the   award   documents   for  all covered sub - awards exceeding $100,000 in Federal funds at all appropriate tiers and that all subrecipients  shall certify and disclose   accordingly.   Does vendor agree? YES ______ Initials of Authorized Representative of vendor   (J).    A non - Federal entity that is a state agency or agency of a political subdivision of a state and its contractors must  comply with section 6002 of the Solid Waste Disp osal Act, as amended by the Resource Conservation and Recovery  Act. The requirements of Section 6002 include procuring only items designated in guidelines of the Environmental   Protection   Agency   (EPA)   at   40   CFR   Part   247   that   contain   the   highest   percentage   o f   recovered   materials practicable,  consistent with maintaining a satisfactory level of competition, where the purchase price of the item exceeds $10,000  or the value of the quantity acquired during the preceding fiscal year exceeded $10,000; procuring  solid waste  management services in a manner that maximizes energy and resource recovery; and establishing an affirmative  procurement program for procurement of recovered materials identified in the EPA guidelines. (78 FR 78608, Dec. 26,  203, as amended at  79 FR 75885, Dec. 19,   2014)   Pursuant to Federal Rule (J) above, when federal funds are expended by the District the certifies that during the term of  an award for all contracts by the District resulting from this procurement process, the vendor agrees to c omply with all  applicable requirements as referenced in Federal Rule (J) above.   Does vendor agree? YES ______ Initials of Authorized Representative of vendor  



[image: image10.emf]RECORD RETENTION REQUIREMENTS FOR   CONTRACTS PAID FOR WITH FEDERAL FUNDS2 CFR §200.333   When federal funds are expended by the District for any contract resulting from this procurement process, the vendor  certifies that it will comply with the record  retention requirements detailed in 2 CFR §200.333. The vendor further  certifies that vendor will retain all records as required by 2 CFR §200.333 for a period of three years after grantees or  subgrantees submit final expenditure reports or quarterly or ann ual financial reports, as applicable, and all other  pending matters are closed.   Does vendor agree? YES ______ Initials of Authorized Representative of vendor   CERTIFICATION OF COMPLIANCE WITH EPA   REGULATIONS APPLICABLE TO GRANTS, SUBGRANTS, COOPERATIVE   AGRE EMENTS, AND CONTRACTS IN EXCESS OF $100,000 OF FEDERAL FUNDS   When federal funds are expended by the District for any contract resulting from this procurement process in excess of   $100,000, the vendor certifies that the vendor is in compliance with all appl icable standards, orders, regulations, and/or  requirements issued pursuant to the Clean Air Act of 1970, as amended (42 U.S.C. 1857(h)), Section 508 of the Clean  Water Act, as amended (33 U.S.C. 1368), Executive Order 117389 and Environmental Protection Ag ency Regulation, 40  CFR Part 15.   Does vendor agree? YES ______ Initials of Authorized Representative of vendor   CERTIFICATION OF COMPLIANCE WITH THE ENERGY POLICY AND CONSERVATION ACT   When federal funds are expended by the District for any contract resultin g from this procurement process, the vendor  certifies that the vendor will be in compliance with mandatory standards and policies relating to energy efficiency which  are contained in the state energy conservation plan issued in compliance with the Energy P olicy and Conservation Act  (Pub. L. 94 163, 89 Stat. 871).   Does vendor agree? YES ______ Initials of Authorized Representative of vendor    



 EMBED Word.Document.12 \s [image: image11.emf]CERTIFICATION OF COMPLIANCE WITH BUY AMERICA PROVISIONS   Vendor certifies that vendor is in compliance with all applicable provisions of the Buy America Act. Purchases made in  accordance with the Buy America Act must still follow the applicable procurement   rules calling for free and open  competition.   Does vendor agree? YES ______ Initials of Authorized Representative of vendor   CERTIFICATION OF NON - COLLUSION STATEMENT   Vendor certifies under penalty of perjury that its response to this procurement solicitatio n is in all respects bona fide,  fair, and made without collusion or fraud with any person, joint venture, partnership, corporation or other business or  legal entity.   Does vendor agree? YES ______ Initials of Authorized Representative of vendor  



[image: image12.emf]STATE REQUIR EMENTS FOR FEDERAL CONTRACTS   All contracts under federal, state and local requirements. State requirements for all contracts under federal awards  include the following:      A letter of intent with a third party may be signed prior to the issuance of a Notice o f Grant Award   (NOGA).      The contract is only effective upon receipt by the District of the NOGA from the awarding   agency.      The   contract   period   of   availability   as   stated   on   the   NOGA   from   the   federal/state   awarding   agency   (period   of  availability).      All services  will be completed during the effective dates of the   contract.      All   services   will   be   invoiced   monthly   after   services   are   received   (rather   than   paid   lump   sum   at   the   beginning   of  the period of availability before services are rendered) and paid upon  verification of receipt of   services.      The regulations for procurements in 2 CFR §§200.318 - 323 are followed in issuing the   contract.      All   professional   services   provided   under   the   contract   will   follow   the   provisions   of   2   CFR   200.459   Professional  service costs.      The   contract   identifies   the   funding   sources   that   will   be   charged   for   the   services   provided,   including   the   specific  amount and/or percentage of the total contract amount to be charged to each funding   source.      The   contract   identifies   and   lists   only   reasonable,   necessary,   and   allocable   services   to   be   provided   during   the  period of availability of the funding sources listed in the   contract.      The   administrative   costs   charged   to   the   grant   in   the   contract   must   comply   with   any   limitations   for  administrative  costs for funding sources (if applicable).      The   contract   specifies   that   the   invoice   provided   by   the   contractor   will   include   the   list   of   services   provided,   dates of  services, and location(s) where services were provided during the billing period.     Vendor  agrees to comply with all federal, state and local laws, rules, regulations and ordinances, as applicable. It is  further acknowledged that the vendor certifies compliance with all provisions, laws, acts, regulations, etc. as  specifically noted above.   Vendo r’s   Name/Company   Name:               Address, City, State   and   Zipcode:               Phone Number:   Fax Number:         Printed Name and Title of   Authorized   Representative:               Email   Address:               Signature of   Authorized   Representative:             Date:  _____________________________  


SECTION 11 40 00  -  FOODSERVICE EQUIPMENT

PART 1  -  GENERAL

WORK INCLUDED:

The work covered includes the furnishing of all labor, materials, accessories, and special services necessary to complete the Foodservice Equipment Work as specified herein and where shown and scheduled on the drawings.

It is the intent of the Contract Documents for each and every item and/or component to be complete with all necessary devices for the Item and/or component to properly function and perform in a manner equal to the manufacturer's stipulations.

The applicable provisions of Division 22 and 25 and 26 are a part of this specification; the Contractor shall consult them in detail for instructions pertaining to this work, together with all other Divisions relative hereto.

The work shall include, but not be limited to, the following:

The purchase and/or fabrication, delivery, unpacking and setting up of all items in the correct locations and make ready for final utility connections.

Furnishing Division 26 with all controls for items requiring electrical connections including as hereinafter noted, or shown on the Contract Drawings.

Furnishing Division 22 with the control valves, pressure reducing valves, faucets, and specialty fittings as hereinafter noted, or shown on the Contract Drawings.

Supervising the mechanical and electrical connections and testing each item for performance, and the replacement of any item, which fails to perform as claimed by the manufacturer.

Start-up and Demonstrations are to be conducted in the proper operation and maintenance of each piece of equipment by Manufacturer’s Representative and Equipment Supplier.

RELATED WORK SPECIFIED ELSEWHERE:

All plumbing, electrical and ventilation work required in connection with this equipment will be done by Contractors under Division 22 and 26 unless specifically called for otherwise in the Item Specifications.  The work to be done by these Contractors shall include roughing‑in to points indicated on dimensioned utility requirements rough‑in plans, mounting of trim items such as faucets, sink wastes, pre-rinse sprays, syphon breakers, and the final connecting from the roughing‑in point to the various pieces of equipment requiring such connections, and the supplying of all necessary materials and labor for this work except as hereinafter noted.

Refrigeration work shall be done by the Food Service Equipment Supplier as hereinafter listed in the Item Specifications, except for electrical and plumbing connections to compressors, blower coils, controls, etc.  These final connections will be made by Contractors under Divisions 22 and 26.  Drain lines from Walk‑In Cooler/Freezer blower coils to be furnished and installed by Refrigeration System Installer.

All traps, grease traps, line strainers, valves, stops, shut‑offs and fittings necessary for equipment specified will be furnished and installed under the Mechanical Contractors under Division 22, unless specifically called for otherwise under each item.

All line and disconnect switches, safety cut‑offs and fittings, convenience outlets, outlet boxes, wiring, conduit, control panels, fuse boxes or other electrical controls, fittings and connections will be furnished and installed under Electrical Contractors under Division 26.  Starting switches provided by the Food Service Equipment Supplier and furnished loose as standardized by Food Service Equipment Manufacturers (other than fabricated items) shall be mounted and wired complete by Contractors under Division 26.

Any sleeves or conduit required for installation of refrigeration lines, syrup lines or CO2 tubing will be furnished and installed by Mechanical Contractors under Division 22.

Necessary stainless steel seamless exhaust ducts of size and capacity required to operate fixtures specified, together with final approved connection between roughed‑in vent openings and the ceiling connection will be furnished and installed by Food Service Equipment Supplier unless otherwise noted in the Itemized Specifications.

Ventilating fans and all duct work between same and the exhaust hood duct collars and from same to discharge opening in building will be furnished and installed by Contractors under Division 22.

Division 22 Contractor is to see that all plumbing lines are flushed free of foreign matter before connecting to foodservice fixtures.

Water inlets shall be located above the positive level to prevent syphoning of liquids into the potable water system.  Wherever conditions shall require submerged inlet, a suitable approved type of check valve and vacuum breaker shall be placed on the fixture by the Contractor under Division 22 to form part of same to prevent syphoning.  If exposed and design dictates, piping and fittings shall be chrome plated.

Contractor under Division 26 shall inter-wire fire protection system, walk‑in coolers and freezers, exhaust ventilators, lights, exhaust fans, as required for complete operation as designed, and furnish wall mounted light and exhaust fan switches.

QUALITY ASSURANCE:

Qualification of Suppliers:  Commercial foodservice equipment suppliers shall submit satisfactory evidence of compliance with the following qualifications and conditions to be approved.

Successful completion of jobs of comparable scope.

Have manufacturer's authorization to distribute and install specified factory items of equipment.

Maintain a permanent staff experienced in the installation of foodservice equipment and preparation of professional style shop drawings and brochures.

Maintain or have access to fabrication shop meeting all requirements of the section “Qualified Fabricators”.

Maintain or have access to a readily available stock of repair and replacement parts, together with authorized service personnel.

Operation/Maintenance Manuals:  Foodservice equipment supplier shall furnish three (3) bound sets of dimensional prints, data sheets, spare parts lists, and operating instructions for each piece of mechanical equipment.  These are to be prepared and submitted to the Consultant for review and approval before demonstration of equipment to the Owner.

All brochures shall be bound in hard durable covers bearing the job name and date of submission.

PLANS AND SPECIFICATIONS:

Specifications and drawings have been prepared to form the basis for procurement, erection, start‑up and adjustment of all equipment in this contract.  Plans and specifications shall be considered as mutually explanatory and work required by one, but not by the other, shall be performed as though required by both.  Items required by one, but not by the other should be provided as though required by both.  Work shall be accomplished as called for in specifications and shown on drawings, so that all items of equipment shall be completely functional for purpose for which they were designed.  When the drawings disagree in themselves, or the specifications with the drawings, bidders should seek clarification of any discrepancies by way of request for information (RFI) from the Architect/Consultant prior to bidding.  If clarification cannot be obtained prior to bid date, the better quality, more stringent, and/or greater quantity of the work or materials shall be quoted disclosing the discrepancy and clarification obtained after the bid date.

SUBMITTALS:

Submittals shall be sent to the General Contractor/Construction Manager for review, coordination and processing completely in Adobe PDF format with one (1) printed copy  for the consultant  unless otherwise stated in Division 1 or by General Contractor/Construction Manager.  This submittal is to be within terms set by Architect and to coincide with job conditions and is to include the following items:
A.
Equipment arrangement plan 

B.
Plumbing plan

C.
Electrical plan

D.
Ventilation plan

E.
Special conditions plan

F.
Shop drawings

All drawings to be original prepared detailed arrangement plans from Architect’s dimensioned plans (not reproduced from the Food Service Contract Documents) and rough-in plans showing dimensioned locations, sizes, elevations and capacities of all utility services required for each item of equipment.  Also, provide utilities listed per Contract Documents for general use.  All responsibility for correct voltage, locations, capacities and quantities of all utility services resides with the Food Service Equipment Supplier in the preparation of these submittals.

Items A through E above shall be prepared at ¼” to 1’-0” scale.

Item F shall be prepared 3/4” to 1’-0” scale with sections at 1-1/2” to 1’-0” scale. 

It is advised that Foodservice Equipment not be ordered until submittals have been reviewed and stamped by Foodservice Equipment Consultant.

Product data brochures complete with:

Cover Page listing name of project, Architect, General Contractor/Construction Manager, Food Service Equipment Consultant and Food Service Equipment Supplier and bound in loose-leaf manner such as three ring binder.  

Index of Items.

Individual descriptive cover sheet to include Item #, manufacturer, description, accessories and options, finishes, and notes for Architect/Owner to select any color, finish, lettering etc. required.  Include color charts if color selection is required. 

Manufacturer specification sheet complete with dimensions, options, and complete description of utility options and requirements.

For custom fabricated items, list name of Qualified Fabricator selected for project.

Cover sheet must be included for Items that are Owner or Vendor furnished and Spare Numbers.

Buy out items such as walk-in cooler/freezer, exhaust hood, sneeze guards, serving counters, and floor troughs shall be prepared on sheet sizes and in the same manner as custom fabricated equipment.

All data shall be submitted in quantities as described in Division 1.

PRODUCT DELIVERY, STORAGE AND HANDLING:

Delivery:  Equipment shall be delivered only after the building is weather and vandal safe.

Storage:  Store equipment in an area convenient to the point of installation in such a way that it can be protected from the weather and job hazards.

Protection:  Wrapping and protective coverings shall remain on all items until ready for use and in the case of stainless steel items, until installation is complete and the job is ready for cleaning.

JURISDICTION TRADE AGREEMENTS AND RESTRICTIONS:

Include the work specified, shown or reasonably inferable as part of foodservice equipment.  Portions of this work may be sub‑contracted to those qualified to do such work, as may be necessary because of jurisdictional trade agreements and restrictions.

REGULATIONS AND CODES:

In addition to complying with applicable laws, statutes, building codes and regulations of local public authorities, comply with the following:

National Sanitation Foundation (to bear label)

Underwriters' Laboratories, Inc.

American Gas Association Laboratories

National Fire Protection Association

Occupational Safety and Health Act

Americans with Disabilities Act

Texas Accessibility Standards

Current Applicable Building Code

Current Applicable Plumbing Code

Current Applicable Mechanical Code

Current Applicable Electrical Code

WARRANTIES:

Warrantee in writing all equipment and fabrication against defects and workmanship for a period of one (1) year from date of acceptance.

Each piece of mechanical equipment shall be listed, together with the authorized service and repair agency, which the Owner should call should malfunctions occur within the one (1) year guarantee period.

Refrigeration system compressors shall be CFC free and warranted for five (5) years by the manufacturer.  Free refrigeration service, including parts and labor, to be furnished for one (1) year from date of acceptance.

PART 2  –  PRODUCTS

MATERIALS:

Refrigeration Systems:  Self‑contained refrigerators:  Whether the units are top mounted or cabinet mounted, they shall be started by Food Service Equipment Supplier and shall be tested for maintenance of temperature.

Fractional‑horsepower compressors remotely installed within a fabricated closed base body fixture shall be located in a partitioned compartment fitted with a louvered door.  The compressor shall be securely anchored to #14 gauge galvanized steel channels positioned 4" above the bottom of the fixture body and fitted with sound absorbing isolation pads.

A cord and cap assembly pre-wired to a control switch installed near the front of the compressor compartment shall be provided.

MOTORS AND HEATING ELEMENTS:

Motors:  Up to and including 1/2 H.P. shall be wired for 120 volt, single-phase service.  Motors larger than 1/2 H.P. shall be wired for 208 volt, single or three phase as indicated.

Heating elements having a connected load up to and including 1000 watts shall be wired for 120 or 208 volt, single phase service, or as indicated on the design drawings.

Any heating element larger than 1000 watts or any combination of elements in one fixture totaling more than 1000 watts shall be wired for 208 volt, single or three phase service, as indicated on the design drawings.

Fixtures having multiple heating elements may be wired for three (3)-phase service with the load balanced as equally as possible within the fixture.

Wiring shall be properly protected in NEMA and UL approved metal enclosures.

Switches and Controls:

Each motor driven appliance or electrically heated unit shall be equipped with a suitable control switch or starter of a type meeting the requirements of NEMA and UL codes.

All controls mounted on vertical surfaces of fixtures shall be set into recessed die stamped stainless cups or other approved indentations.

Faucets, Valves and Fittings:

All sinks shall be equipped with chromium plated, swing spout faucets equal to T. & S. Brass and Bronze Works, Inc., #B‑0231‑EE or #B‑0290‑LL units for splash mounted or #B‑0221‑EE deck mounted, unless otherwise specified in the Item Specifications.

Specialty faucets will be listed under Item Specifications.

For all other fittings, refer to Division 22.

Comply with ANSI / NSF Standard 61 Requirements.

METALS AND ALLOYS:

Non‑corrodible Alloy:  Shall be stainless steel, Type #304, U.S. standard gauges as indicated.  All exposed surfaces shall have a #4 finish.  
Surface finish marred by manufacture shall be ground smooth, polished and restored to match original finish.

Galvanized Metal:  Where galvanized metal is specified, it shall be copper‑bearing galvanized iron, Armco, Toncan, or equal, re‑rolled for smoothness and used in the largest possible sizes with as few joints as necessary.

Hardware and Casters:

All hardware shall be of a heavy-duty type, satin finished chromium plated brass, cast or forged or hi‑lited stainless steel of uniform design.  All hardware shall be a well‑known brand, and shall be identified by the manufacturer's name and number for easy replacement of broken or worn parts.

Casters on custom-built equipment shall be heavy-duty type, ball bearing, and solid or disc wheel, with grease‑proof rubber, neoprene, or polyurethane tire.  Wheel shall be 5" diameter, minimum width of tread 1‑3/16", minimum capacity per caster 250 pounds, unless otherwise noted.

Solid material wheels are to be provided with stainless steel rotating wheel guard.

All casters shall have sealed wheel and swivel bearings, polished plated finish and be N.S.F. approved.

Tempered Glass:

Fully tempered glass to be used in place of other glass products on all manufactured and custom fabricated equipment.  All tempered glass to bear the etched logo indicating tempered glass and the manufacturer’s number.  The manufacturer to meet the requirements of ANSI Z97.1 standard and federal standard CPSC16CFR 1201, as well as state and local codes, safety glazing material where the glazing might reasonably be exposed to human impact.  Applicable codes should be checked for specific information and requirements.

Handling and installation of tempered glass should receive the same as annealed glass.  Careless handling and improper installation sometimes produces edge damage.  The tempered glass should be replaced if there is such damage.  Tempered glass cannot be cut or modified following heat treatment.

Provide a beveled or radius edge around the parameter of the tempered glass to eliminate all sharp areas that may cause injury to a person.

Laminated Plastic:

Wherever laminated plastic materials are specified for cabinetwork, counter or top facings, they shall be Formica, Parkwood, Nevamar, or approved equal.  All material to be veneered with Urea based cement, waterproof and heatproof.

Material to be applied directly over ¾” marine grade plywood or close-grained plywood such as solid Mahogany or solid Birch, of selected smooth sanded stock to ensure a smooth ripple‑free laminated surface where approved by Consultant.

Exposed faces and edges faced with 1/16" material and corresponding back faced with approved backing and balancing sheet material.  Top sheet shall be placed on and over finished edge.

Rubber based adhesives are not acceptable.

Standard Fir plywood is not acceptable.

Thermometers:

All fabricated refrigerated compartments shall be fitted with dial type thermometers with chrome plated flush bezels.  Thermometers shall be adjustable and shall be calibrated after installation.

Water Piping:

All manufactured and fabricated items having internal or external water piping are to make welded connections or connections using lead free solder.

All exposed copper supply and drain lines shall be painted with chrome or aluminum paint.

FABRICATION AND MANUFACTURE:

Materials and Workmanship:  Unless otherwise specified or shown on drawings, all material shall be new, of best quality, perfect and without flaws.  Material shall be delivered and maintained on job in an undamaged condition.

Fabrication shall be equal to the standards of manufacture used by all first class equipment manufacturers, performed by qualified, efficient and skilled mechanics of the trades involved.

All items of standard equipment shall be the latest model at the time of delivery.

All fabricated work shall be the product of one manufacturer of uniform design and finish.

Sanitary Construction:

All fabricated equipment is to be constructed in strict compliance with the standards of the National Sanitation Foundation as outlined in their bulletin on Food Service Equipment entitled "Standard No. 2" dated October, 1952, and in full compliance with the local and State Public Health Regulations in which the installation is to be made.

All fabricated equipment shall bear the seal of approval of the National Sanitation Foundation.

Construction Methods:

Welding:

Stainless steel shall be arc welded with stainless steel electrodes.  Welds shall be non‑porous, free of pits and flaws, peened to remove flux and other impurities and ground smooth.  Field joints necessary for delivery and assembly are to be solid welded by using the same materials and method as for shop welding.  Field welded joints shall be ground smooth without dips and irregularities and finished to match original finish.

Bolt, Screw and Rivet Construction:

Wherever bolts are used to fasten trim to the paneling and body of equipment or to secure any exposed sheet metal surface, such bolts shall be of the concealed type.

Stainless steel bolts and screws of the same alloy composition, as the metal to which they are fastened shall be used.

Wherever threads of bolts and screws occur on the inside of fixtures and are either visible or might come in contact with a wiping cloth, such bolt or screw threads shall be capped with a suitable washer and stainless steel or chrome acorn cap nut.

If rivets are used to fasten rear paneling to the body of the fixture, such rivets shall be stainless steel.  In no case shall iron rivets be used.

Sound deadening:

Schnee Butyl‑Sealant 1/2" wide rope continuously between all frame members and underside of stainless steel table tops, over shelves and under shelves.

Tighten stud‑bolts for maximum compression of sealant.

Hi‑Liting:

When hi‑lited finish is specifically indicated on Elevations, Details and/or Item Specifications for horizontal edges of stainless steel tops, splashes, raised rolled rims, shelf edges, exposed doors, and handles, the Standard #4 finish shall be ground to #240 grit and shall be polished with compound to ensure mirror finish.

Painting:

All fixtures, unless made of stainless steel, shall be finished in gray hammertone enamel, glossy and without blemish.

All materials shall be of the highest quality, air dried and applied in accordance with manufacturer's directions.

Where baked enamel finishes are specified, they shall be oven baked on the fixtures for a minimum of 1‑1/2 hours at a minimum temperature of 300 degrees Fahrenheit.

Construction:

Table Frames:

All tubular stands for open base tables or dishtables shall be constructed of 1‑5/8" O.D. stainless steel tubing, with stringers and cross braces of the same material.

All joints between legs and cross braces shall be welded and ground smooth, full 360 degree.

The top end of legs shall be closely fitted into fully enclosed gusset no less than 3" high, Component Hardware Group, Inc., model #A20‑0206 stainless steel or approved equal.

Gussets to be fully welded to top hat channel reinforcing members, turned so set screw is not visible from the front.

Crossrails must be supplied to reinforce each leg on all tables not having stainless steel undershelves.

Legs anchored to gussets at top only and without crossrails are not acceptable except in the case of sinks.

Feet and Counter Legs:

All tubular legs will be swedged for appearance and close fit to United Show Case model #BF‑158, or approved equal, stainless steel bullet shaped foot having a slightly rounded bottom to protect the floor.

Top of feet to be fitted with a male threaded stem to fit into the legs and provide a total adjustment of 2" without threads being exposed.

Bottom of tubular leg to be finished off smoothly to provide a sanitary fitting and prevent the accumulation of grease or other debris at this joint.

Cabinet type fixtures, unless otherwise specified, shall be mounted on 6" high die‑stamped sanitary two (2) piece stainless steel counter legs not less than 2‑3/4" diameter at top.

The upper part shall be stamped in a neat design with a flared inverted shoulder and shall be welded to a base plate designed for anchoring to the channel braces below cabinet type fixtures.

Counter legs shall have an adjustment of 5” to 7" height.

All legs are to have one (1) piece die‑stamped closed 1‑3/8" diameter bottoms to ensure sanitation.  To be Deering Fabricators, 196 Asa Cash Road, Breman, Georgia 30110 model #DF6HGR or approved equal.

Table Tops (Metal):

Metal tabletops shall have all shop seams and corners welded, ground smooth and polished.  All back welds to be peened and ground smooth.

All working tops on closed base fixtures shall be reinforced on the underside with a framework of 1‑1/2" x 4" x 1‑1/2" galvanized hat channels.

Cross channel closed end members shall be placed at each pair of legs.  One angle or channel runner, running lengthwise, shall be provided below tops up to 30" wide.

All tops shall be reinforced so that there will not be any noticeable deflection and all reinforcements shall be stud welded to the underside of the top.

No rivets or bolts to be used through tops.

Field joints shall be provided in tops where necessary and are to be located for practical construction, consistent with sizes convenient for shipping and accessibility into the building.

All metal tops shall be of #14 gauge stainless steel of the quality hereinbefore specified.

All metal tops shall be turned down as required by uniform design except where adjacent to walls or other pieces of equipment The wall side shall be turned up a minimum of 8" and back 2‑1/2" as required by uniform project design or as otherwise specified.

Ends of these splashes shall be closed.

Enclosed Bases:

All enclosed bases or cabinet bodies shall be of seamless #18 gauge stainless steel construction, enclosed on the ends and sides as required and called for under each particular item.

Ends of body to terminate at front or operator's side in a 2" wide mullion, vertical, completely enclosed.  All intermediate mullions shall be completely enclosed.

The bases shall be reinforced at the top with a framework of 1‑1/2" x 1‑1/2" x 1/8" galvanized angles, with all corners of said framework mitered and welded solid.

Bottom of tabletop shall be reinforced with channels and gussets where necessary.  Additional angles and channel cross members shall be provided to reinforce shelves and support tops.

Where sinks or other drop‑in equipment occur, bottom sides of such equipment shall be reinforced with an angle crosswise of the table.

In the case of fixtures fitting against or between walls, the bodies shall be set in 1" or 2" from the wall line, but the tops will extend back to the wall line.  This will permit adjustment to wall irregularities.

A vertical trim strip of the same material as the body shall be provided at each end of the fixture to close the gap between the back edge of the body and the wall or preferably the end of the body shall extend back to the wall line.

All free vertical corners of enclosed bodies shall be rounded on 3/4" radius and all corners against walls and other fixtures to be square.

These fixtures shall be fitted with 6" high counter style stainless steel legs as hereinbefore specified.

Sliding Doors

Sliding doors shall be constructed of #18 gauge stainless steel.  These shall be made pan‑shaped, of double thickness, and without trim.  Sliding doors shall have 3/4" thick sound deadening fiberglass or celotex between the
 two thicknesses of metal and shall operate on quiet top‑hung ball bearing rollers.  Bottom edge of doors shall be square and fitted with a guide groove that rides in a nylon clip at the center point.

All doors shall be fitted with stops.  Doors shall be fitted with pin tumbler type locks, master keyed to other fabricated items if specified under Item Specifications.

Hinged Doors:

All hinged doors for cabinet bodies and enclosed bases shall be constructed of #18 gauge stainless steel.  They shall be of double pan construction with sound deadening insulation between the two pans.  Doors shall be flush mounted without overlap and shall be fitted with semi‑concealed stainless steel hinges or concealed torque‑spring self‑closing hinge assembly.

Drawers:

All drawer bodies shall be die‑stamped out of one (1) piece of #18 gauge steel material of the type and in the size called for in the Item Specifications.  Each drawer body shall sit loosely in a channel frame so it can be lifted out for cleaning.

All top edges shall be flanged out 1/2".

All interior horizontal corners are rounded on a 1" radius and all interior vertical corners on a 2" radius.

The supporting frame shall be of welded channel, or material called for in Item Specifications.  Drawer face shall be welded to frame so that no screws or rivets will be exposed on the face.

The face shall be of #16 gauge stainless steel insulated die‑formed with full-length sanitary handle.

Drawer slides to be Component Hardware Group, Inc., model #S52‑series heavy‑duty stainless steel full extension type and are to be mounted on the channel frame and fitted with ball bearing stainless steel rollers.  Slides and frame shall be reinforced such that the drawer will support a dead weight of 200 pounds when fully extended.

Adjustable stops shall be provided for each drawer at the fully opened position.

Drawers on open base tables shall be fully enclosed in #18 gauge steel housing of material as identified in the Item Specifications.

Locks, where required, shall be cylinder lock assembly.  No screws, bolts, or fastening devices penetrating the sides of bottom of the drawer body will be permitted.

Drawer constructed similar to Component Hardware Group, Inc. model #S52 SERIES‑N.

Undershelves:

Unless otherwise specifically called for to be removable, all open base table undershelves to be #16 gauge stainless steel, notched around table legs and fully welded.  All edges to have 1-1/2” straight turn down with 1/2” turn back on 15-degree angle, at bottom edge.  Underside of shelf to have #12 gauge galvanized hat channel bracing.

Undershelves specified to be removable shall be #18 gauge stainless steel, built in such a way as to be easily removable, using rolled turn down at front and back and at end section so that shelving will fit perfectly over the tubular frame.  At end sections or otherwise where table legs occur, corners at legs are to be notched out to form a perfect fit around legs.  At intersections of shelving, not over 28” long, shelving to run straight down 1” for strength.  If required by width, shelves to have additional angle bracing.  All outside turn down corners of removable undershelves to have rounded edges.

Interior Shelves:

Removable interior shelves in cabinet bodies, enclosed bases and overhead cabinets, shall be of #18 gauge stainless steel.  Such shelves as called for shall be made in removable sections and rest in 1-1/2” x 1-1/2” x 1/8” stainless steel angle frame, having all horizontal corners coved and constructed in full accordance with N.S.F. requirements.

Stationary interior shelves shall have 2" turn‑up on back and ends and shall have joint between shelf turn‑up and the body sealed and ground smooth to form a one‑piece interior free of any crevices.  The front edge shall be flanged 

down 1‑1/2" and under 1/2" and finished with "Z" bar forming completely enclosed edge for maximum strength and sanitation.  Shelves further braced with longitudinal centered 1‑1/2" x 1‑1/2" x 1/8" angle.

Elevated Shelves:

All elevated shelves shall be of #18 gauge stainless steel.  All edges shall be rolled or turned down 1‑1/2", except where shelves are adjacent to walls or other fixtures where they shall be coved up 1‑1/2".  All outside corners of rolled edged shelves shall be spherical.  All exposed ends and backs of shelves shall be capped.

Shelves shall be mounted on stainless steel wall brackets of tubular, gusset or angle construction as called for in the item specifications.

Shelves may be mounted on 1" O.D. tubular stainless steel tubing with one upright at each corner of the shelf and in center where necessary.  Uprights to be fastened to underside of shelf by means of stud‑welded bolts and tabletops with concealed fasteners.

Cantilever supports when called for shall have brackets secured to 1‑5/8" O.D. stainless steel tubular standards at the back edge of the fixture.  These standards are to be carried through the top and are to be securely anchored to the lower framework.  Where indicated on drawings, provide Component Hardware #A16‑0206 welded sleeves where standards penetrate backsplashes.

Sinks:

All sinks shall be of the size and shape as per plan and constructed of #14 gauge stainless steel.  The backs, bottoms and fronts shall be formed on one continuous sheet with the ends welded into place.  Partitions for compartment sinks shall be of the same material, electrically welded in place.

Sinks shall have all corners both vertical and horizontal coved on a 3/4" radius electrically welded, ground smooth and polished.  Solder in filleted corners will not be acceptable.

Partitions in coved corner sinks shall be of double thickness with a half round 1‑1/2" top edge.

Top edges of sinks at front and ends, except where fitted with integral type drainboards, shall be furnished with a 1‑1/2" die‑formed integral sanitary semi‑roll rim.

Across the back of all sinks, unless otherwise specified, there shall be a 10" high splash back measured from rolled edge or approximately 12" from working surface, turned back across the top 2", with ends enclosed.

Unless otherwise specified, two (2) faucet holes on 8" centers are to be provided over the centerline of partitions between compartments, 2‑1/2" down from the top of the splash.

Bottom of each compartment shall be pitched or creased to the center drain, and shall be provided with cast brass quick opening drain valve with removable stainless steel strainer equal to Fisher, model #22306 twist handle drain with chrome overflow.  Handle to have front stainless steel welded clip support to sink.

Sinks shall be mounted on 1‑5/8" O.D. stainless steel tubing legs, and fitted with stainless steel bullet shaped adjustable feet.  Legs shall be fitted with die‑formed enclosed sanitary closed stainless steel gussets welded to the underside of the sink.

All freestanding sinks shall be 37" high to the top of the front edge and 47" high to the top of the splash.  Sink depth from top of front edge to bottom of tub shall be 14" or as otherwise specified.  Lengths and widths given shall be overall.

Sink Inserts:

Sink inserts shall be of one (1) piece deep‑drawn construction in the size, material and gauge called for in the Item Specifications.

Sinks shall be welded integral with counter tops with no lap between.

Sink will be fitted with a cast brass quick opening drain valve with removable stainless steel strainer as specified or crumb cup drain (Component Hardware #E38‑1012) as specified in Item Specifications.

Where sink bowls are exposed, the exterior shall also be polished to a #4 finish.

Sink Drainboards:

Sink drainboards shall be constructed of same material as the sinks and shall be welded integral to same.

Drainboards shall have 2‑1/2" high rims with die‑formed integral rolled edges to match sink edges.

Front, end, and corners shall be coved on 3/4" radius, as called for in sink specifications, electrically welded, ground, and polished smooth.  Solder filleting of these corners will not be accepted.

Drainboards shall be pitched approximately 1/8" per foot to properly drain into the sink.

Dishtable Tops:

These tops shall be #14 gauge stainless steel with all free edges rolled up 3" and finished with 1‑1/2" diameter rolled rim and having rounded corners.  Edges of dishtables next to high fixtures or walls shall cove up 10" and roll back 2" on 3/4" radius (or as design dictates).

All tables shall slope, and slope shall be built in maintaining vertical crown where adjustable slope is not possible.

All corners of tops shall be coved on 3/4" radius.

Tables to be braced with 1" x 4" x 1" x #12 gauge galvanized hat channels with stainless steel exposed closed ends, between each pair of legs and down center line of top.

Leg gusset to weld to this hat channel and so masked off when sound-deadening material is applied.  Gussets to be positioned so that "set‑screw" hole is not visible.

Where tops fit to and into dish machines, they shall turn down into, extend up to, and fit watertight thereto.

On exit side of conveyor machines, tables to be provided with 10" high x 12" long sloping integral splashguard constructed of #14 gauge stainless steel (or as design dictates).

Silicon filling of gaps caused by poor fit will not be acceptable.

Counter Style Enclosed Units:

Where these custom fabricated units occur, framing is to be of 1‑1/2" x 1‑1/2" x 1/8" galvanized angles.

At corners, metal is to be mitered; at other meeting points, metal is to be butted and will conform to the shape of the top and bottom frame metal and then to be solid welded, ground and polished smooth, and repainted as specified.

Provide top and bottom framing for each counter food pan, cold pan, coffee urn, ice cream unit, ice bin, dish dispenser, whether a drop‑in unit or a cutout for a portable unit.

Where plate shelves occur, frame horizontally 8‑1/2" back from counter edge or as design dictates, and at bottom of shelf at counter edge.

At cut‑outs for roll‑in equipment, provide top and bottom angles crosswise of the counter 8" above the finished floor.

Base of counter shall be as specified with stainless steel interior shelving constructed as specified.

Counter shall be mounted on approved stainless steel feet as specified.

Top of counter to be of #14 gauge Type #304 stainless steel as called for in these specifications.  Metal is to turn down at front and back a full 2" from the top of the top metal or as design dictates.

Such units as are to built in, as an integral part of the counter top will be shown in the Item Specifications.  Wherever openings occur for roll‑in equipment, the sizes of such openings are to be such as will accommodate the portable equipment plus such protective bumpers as will be required.

Unless counters are specified with plate shelves, metal on working side of counter is to be turned down flush with the bottom of built‑in units and back a minimum of 1‑1/2" to cover such structural angles as are required.

Front of counter and ends (where exposed) shall be stainless steel, laminated plastic, or other material as required by the Item Specifications.

All display glass shelving shall be set into #18 gauge stainless steel formed channels.  Top shelves shall be of the same width as the shelf below.  All shelves shall be provided with appropriate sneeze or breath guards having stainless steel protective edges.

The shelves over bread and or pastry sections shall be glass.  (All shelving shall be 1/4" polished plate glass and protected with stainless steel channel edging where specified).  The shelves over salad sections shall be glass.

The supporting channels for all glass shelving shall have rubber isolation "buttons" secured to framework of supporting angles.

Serving shelf over hot food sections and/or bread sections shall be #18 gauge stainless steel with lights for the length of the sections.

All display shelving will have lights controlled by switch mounted in base of counter on operator's side.  Lights to be of manufacturer and design approved by Consultant and located as design dictates.  All lights are to have bulbs covered with plastic shields to meet requirements of local health department.

Such changes as are required in this general counter specification are described in the Item Specifications.  The counter or counters shall be internally wired complete by the Food Service Equipment Supplier.

Electric wiring as required shall be installed in such a way as to meet requirements of the Electrical Code of the job location.

Equipment Contractor is cautioned that it will be his responsibility to ascertain requirements of the city and local governing codes that will govern the requirements as described in the specifications:

Trim Strips:

Trim is not an acceptable substitute for accuracy and neatness.  When the Consultant elects to accept a trim strip in lieu of rebuilding an item, it is the responsibility of the Food Service Equipment Supplier to provide same at no cost to the Owner.

PART 3 - EQUIPMENT

Manufacturer's names and model numbers are for establishing standards of quality, size and finish required, representing Owner's preference and basis of bid.  Alternate Manufacturer’s listed are acceptable only if the specific product can evidence compliance with the specified Item and the Contract Documents.  Bidders are cautioned to examine the electrical and mechanical Contract Documents plans to determine if equipment other than prime, require changes in utilities, space, etc.  If changes are required, the bidder shall pay all Architectural, Engineers and Food Facilities Consultant additional cost of necessary changes to Construction Documents that may occur due to accepted alternate.  Equipment is listed hereinafter with same Item numbers as shown on the Contract Drawings:

ITEM NO. 1 – SPARE NUMBER

ITEM NO. 2 – STAINLESS STEEL HAND RAIL  

Fabricate One (1) stainless steel hand rails consisting of the following options.

A.
Constructed of 1-5/8” O.D. type 304 stainless steel tubing, double rail, fully welded and polished.  .
ITEM NO. 3 - HOT FOOD COUNTER (TO BE PROVIDED IN THE FUTURE)
Provide one (1) Mod-U-Serve model #MCT-HF5*J088 counters  or equal, each including:
A.
Five (5)-pan capacity, 12” x 20” individual drop-in, 1000 watt wells with infinite controls. 1” recess to accommodate 18” x 26” sheet pans.
B.
Stainless steel construction
C.
Line up locks
D.
Casters: Heavy-duty 5” adjustable casters with brake models at all corners of module body
E.
Hot & cold water fill faucet with blending valve provided
F.
Manifold drains to common valve and extended to 1” below counter body. Plumber to route final drain line to

floor drain per plan.
G.
One (1) Mod-U-Serve Elite, single-tier food shield with LED light and Hatco heat strip light for each counter.

Front glass adjustable and full service height.
H.
All switches to be centrally located in common control panel assembly with removable front for ease of maintenance and service.
I.
Item #1 (Milk Cooler) to plug into Hot Food Module
J.
Unit to fit flush against Item #9, Utility Wall with Trayslide per plan.  Module at 34” AFF.
ITEM NO. 3A - FROST TOP COUNTER  (TO BE PROVIDED IN THE FUTURE) 

Provide one (1) Mod-U-Serve model #MCT-CFSP2-SLIM*J088 counters or equal, each including:
A.
Two (2) 18” x 26” sheet pan capacity, mechanically cooled, ½” recess frost top unit. Self-contained condensing unit.
B.
Stainless steel constructions

C.
Line up locks

D.
Casters: Heavy-duty 5” adjustable casters with brake models at all corners of module body.

E.
One (1) Mod-U-Serve Elite food shield, single-tier, with LED light for each counter.  Front glass adjustable and self-service height.

F.
All switches to be centrally located in common control panel assembly with removable front for ease of maintenance and service.

G.
Proper ventilation is to be coordinated with Item #9 Utility Wall with Trayslide.

H.
Unit to fit flush against Item #9, Utility Wall with Trayslide per plan.  Module at 34” AFF.

ITEM NO. 3B - REFRIGERATED MERCHANDISER COUNTER (TO BE PROVIDED IN THE FUTURE) 

Provide one (1) Mod-U-Serve model #MCT-MC-6-MOD*J088 Milk module or equal, each including:
A.
Six (6) milk crate capacity, mechanically cooled, 12-1/2” recessed milk crate refrigerator. Self-contained condensing unit.

B.
Stainless steel constructions

C.
Line up locks

D.
Two (2) stainless steel removable insulated lids with handles

E.
Casters: Heavy-duty 5” adjustable casters with brake models at all   corners of module body.

F.
One (1) Mod-U-Serve Elite food shield, with elevated MCT-CFSP1-SLIM 18” x 26” x ½” recessed mechanically cooled frost top, with LED lights for each tier.  No front glass.

G.
All switches to be centrally located in common control panel assembly with removable front for ease of maintenance and service.

H.
Proper ventilation is to be coordinated with Item #9 Utility Wall with  Trayslide.

I.
Unit to fit flush against Item #9, Utility Wall with Trayslide per plan.  Module at 34” AFF.
ITEM NO. 3C - ICE CREAM COUNTER (TO BE PROVIDED IN THE FUTURE)
Provide one (1) Mod-U-Serve model #MCT-DI-IC-2020-MOD*J088 counters or equal, including:
A.
Single Ice Cream Module. 9” Deep Shallow well, mechanically cooled, ice cream module.  Modified size and configuration per drawing.  Unit provided with clear, bi-fold hinged lid with and locking bar.
B.
Stainless steel construction
C.
Line up locks
D.
Casters: Heavy-duty 5” adjustable casters with brake models at all corners of module body.
E.
Unit to fit flush against Item #9, Utility Wall with Trayslide per plan.  Module at 34” AFF.
ITEM NO. 4 - HOT FOOD COUNTER 

Provide one (1) Mod-U-Serve model #MCT-HF5*J088 counters or equal, each including:
A.
Five (5)-pan capacity, 12” x 20” individual drop-in, 1000 watt wells with infinite controls. 1” recess to accommodate 18” x 26” sheet pans.
B.
Stainless steel construction
C.
Line up locks
D.
Casters: Heavy-duty 5” adjustable casters with brake models at all corners of module body
E.
Hot & cold water fill faucet with blending valve provided
F.
Manifold drains to common valve and extended to 1” below counter body. Plumber to route final drain line to

floor drain per plan.
G.
One (1) Mod-U-Serve Elite, single-tier food shield with LED light and Hatco heat strip light for each counter.

Front glass adjustable and full service height.
H.
All switches to be centrally located in common control panel assembly with removable front for ease of maintenance and service.
I.
Unit to fit flush against Item #9, Utility Wall with Trayslide per plan.  Module at 34” AFF.
ITEM NO. 4A - FROST TOP COUNTER   

Provide one (1) Mod-U-Serve model #MCT-CFSP2-SLIM*J088 counters or equal, each including:
A.
Two (2) 18” x 26” sheet pan capacity, mechanically cooled, ½” recess frost top unit. Self-contained condensing unit.
B.
Stainless steel construction

C.
Line up locks

D.
Casters: Heavy-duty 5” adjustable casters with brake models at all corners of module body.

E.
One (1) Mod-U-Serve Elite food shield, single-tier, with LED light for each counter.  Front glass adjustable and self-service height.

F.
All switches to be centrally located in common control panel assembly with removable front for ease of maintenance and service.

G.
Proper ventilation is to be coordinated with Item #9 Utility Wall with Trayslide.

H.
Unit to fit flush against Item #9, Utility Wall with Trayslide per plan.  Module at 34” AFF.

ITEM NO. 4B - ICE CREAM COUNTER

Provide one (1) Mod-U-Serve model #MCT-DI-IC-2020-MOD*J088 counters or equal, including:
A.
Single Ice Cream Module. 9” Deep Shallow well, mechanically cooled, ice cream module.  Modified size and configuration per drawing.  Unit provided with clear, bi-fold hinged lid with and locking bar.
B.
Stainless steel construction
C.
Line up locks
D.
Casters: Heavy-duty 5” adjustable casters with brake models at all corners of module body.
E.
Unit to fit flush against Item #9, Utility Wall with Trayslide per plan.  Module at 34” AFF.
ITEM NO. 4C - FLAT TOP COUNTER

Provide one (1) Mod-U-Serve model #MCT-FT2-MOD*J088 counters or equal, including:

A.
Flat Top Module. Individual units modified size and configuration per drawing

B.
Stainless steel construction

C.
Line up locks

D.
Stainless steel lined recess and undershelf

E.
Casters: Heavy-duty 5” adjustable casters with brake models at all corners of module body.

F.
Two (2) 120 volt, 20 Amp, L12-20P convenience outlets located in rear apron of flat top space

G.
Unit to fit flush against Item #9, Utility Wall with Trayslide per plan.  Module at 34” AFF.

ITEM NO. 4D - REFRIGERATED MERCHANDISER COUNTER  

Provide one (1) Mod-U-Serve model #MCT-MC-6-MOD*J088 Milk module or equal, each including:
A.
Six (6) milk crate capacity, mechanically cooled, 12-1/2” recessed milk crate refrigerator. Self-contained condensing unit.

B.
Stainless steel constructions

C.
Line up locks

D.
Two (2) stainless steel removable insulated lids with handles

E.
Casters: Heavy-duty 5” adjustable casters with brake models at all corners of module body.

F.
One (1) Mod-U-Serve Elite food shield, with elevated MCT-CFSP1-SLIM 18” x 26” x ½” recessed mechanically cooled frost top, with LED lights for each tier.  No front glass.

G.
All switches to be centrally located in common control panel assembly with removable front for ease of maintenance and service.

H.
Proper ventilation is to be coordinated with Item #9 Utility Wall with Trayslide.

I.
Unit to fit flush against Item #9, Utility Wall with Trayslide per plan.  Module at 34” AFF.
ITEM NO. 4E - CASHIER COUNTER

Provide one (1) Mod-U-Serve model #MCT-CRSG-MOD*J088 counters or equal, including:
A.
Single Cashier Stand. Stainless steel construction.

B.
Line up locks

C.
Stainless steel lined recess and undershelf

D.
Casters: Heavy-duty 5” adjustable casters with brake models at all corners of module body.

E.
One  (1)  all  18-gauge,  type  304  series  stainless  steel  cash  drawers  with extension slides and cylinder lock.  3” deep stainless steel liner.

F.
One (1) Grommeted hole for POS cables.

G.
One (1) 120 volt duplex receptacle

H.
One (1) CAT-5 Data receptacle

I.
Unit to have removable side tile panel on left side

J.
Unit to fit flush against Item #9, Utility Wall with Trayslide per plan.  Module at 34” AFF.
ITEM NO. 5 - HOT FOOD COUNTER 

Provide one (1) Mod-U-Serve model #MCT-HF5*J088 counters or equal, each including:
A.
Five (5)-pan capacity, 12” x 20” individual drop-in, 1000 watt wells with infinite controls. 1” recess to accommodate 18” x 26” sheet pans.
B.
Stainless steel construction
C.
Line up locks
D.
Casters: Heavy-duty 5” adjustable casters with brake models at all corners of module body
E.
Hot & cold water fill faucet with blending valve provided
F.
Manifold drains to common valve and extended to 1” below counter body. Plumber to route final drain line to

floor drain per plan.
G.
One (1) Mod-U-Serve Elite, single-tier food shield with LED light and Hatco heat strip light for each counter.

Front glass adjustable and full service height.
H.
All switches to be centrally located in common control panel assembly with removable front for ease of maintenance and service.
I.
Unit to fit flush against Item #9, Utility Wall with Trayslide per plan.  Module at 34” AFF.
ITEM NO. 5A - FROST TOP COUNTER   

Provide one (1) Mod-U-Serve model #MCT-CFSP2-SLIM*J088 counters or equal, each including:
A.
Two (2) 18” x 26” sheet pan capacity, mechanically cooled, ½” recess frost top unit. Self-contained condensing unit.
B.
Stainless steel constructions

C.
Line up locks

D.
Casters: Heavy-duty 5” adjustable casters with brake models at all corners of module body.

E.
One (1) Mod-U-Serve Elite food shield, single-tier, with LED light for each counter.  Front glass adjustable and self-service height.

F.
All switches to be centrally located in common control panel assembly with removable front for ease of maintenance and service.

G.
Proper ventilation is to be coordinated with Item #9 Utility Wall with Trayslide.

H.
Unit to fit flush against Item #9, Utility Wall with Trayslide per plan.  Module at 34” AFF.

ITEM NO. 5B - ICE CREAM COUNTER

Provide one (1) Mod-U-Serve model #MCT-DI-IC-2020-MOD*J088 counters or equal, including:
A.
Single Ice Cream Module. 9” Deep Shallow well, mechanically cooled, ice cream module.  Modified size and configuration per drawing.  Unit provided with clear, bi-fold hinged lid with and locking bar.
B.
Stainless steel construction
C.
Line up locks
D.
Casters: Heavy-duty 5” adjustable casters with brake models at all corners of module body.
E.
Unit to fit flush against Item #9, Utility Wall with Trayslide per plan.  Module at 34” AFF.
ITEM NO. 5C - FLAT TOP COUNTER

Provide one (1) Mod-U-Serve model #MCT-FT2-MOD*J088 counters or equal, including:

A.
Flat Top Module. Individual units modified size and configuration per drawing

B.
Stainless steel construction

C.
Line up locks

D.
Stainless steel lined recess and undershelf

E.
Casters: Heavy-duty 5” adjustable casters with brake models at all corners of module body.

F.
Two (2) 120 volt, 20 Amp, L12-20P convenience outlets located in rear apron of flat top space

G.
Unit to fit flush against Item #9, Utility Wall with Trayslide per plan.  Module at 34” AFF.

ITEM NO. 5D - CASHIER COUNTER

Provide one (1) Mod-U-Serve model #MCT-CRSG-MOD*J088 counters or equal, including:

A.
Single Cashier Stand. Stainless steel construction.

B.
Line up locks

C.
Stainless steel lined recess and undershelf

D.
Casters: Heavy-duty 5” adjustable casters with brake models at all corners of module body.

E.
One  (1)  all  18-gauge,  type  304  series  stainless  steel  cash  drawers  with extension slides and cylinder lock.  3” deep stainless steel liner.

F.
One (1) Grommeted hole for POS cables.

G.
One (1) 120 volt duplex receptacle

H.
One (1) CAT-5 Data receptacle

I.
Unit to fit flush against Item #9, Utility Wall with Trayslide per plan.  Module at 34” AFF.
ITEM NO. 5E - REFRIGERATED MERCHANDISER COUNTER  

Provide one (1) Mod-U-Serve model #MCT-MC-6-MOD*J088 Milk module or equal, each including:
A.
Six (6) milk crate capacity, mechanically cooled, 12-1/2” recessed milk crate refrigerator. Self-contained condensing unit.

B.
Stainless steel constructions

C.
Line up locks

D.
Two (2) stainless steel removable insulated lids with handles

E.
Casters: Heavy-duty 5” adjustable casters with brake models at all corners of module body.

F.
One (1) Mod-U-Serve Elite food shield, with elevated MCT-CFSP1-SLIM 18” x 26” x ½” recessed mechanically cooled frost top, with LED lights for each tier.  No front glass.

G.
All switches to be centrally located in common control panel assembly with removable front for ease of maintenance and service.

H.
Proper ventilation is to be coordinated with Item #9 Utility Wall with Trayslide.

I.
Unit to fit flush against Item #9, Utility Wall with Trayslide per plan.  Module at 34” AFF.
ITEM NO. 06 – CONDIMENT DISPENSER

Provide Two (2) Dispense-Rite Model WR-COND-6 or equal Condiment Dispensers in color of black and set in place per plan.
ITEM NO. 06A – CONDIMENT DISPENSER (TO BE PROVIDED IN THE FUTURE)

Provide One (1) Dispense-Rite Model WR-COND-6 or equal Condiment Dispensers in color of black and set in place per plan.
ITEM NO. 07 –  POINT OF SALE SYSTEM

Not in contract, to be provide and installed by Owner.

ITEM NO. 08 – DOUBLE COMBI OVEN Existing equipment provided by Owner.  KEC to obtain equipment, set in place per plan and coordinate all utility connections when applicable.

ITEM NO. 09 – UTILITY WALL WITH TRAY SLIDE (TO BE PROVIDED IN THE FUTURE)

Provide two (2), Mod-U-Serve Utility Distribution Walls, model MCT-MUS-H-C*J088 or equal
A.
Modified length and configurations per individual lines, per drawings
B.
120/208 volts, 3 phase, 80 amp Circuit 6” AFF.  Voltage and Phase to be field verified by successful bidding dealer.
C.
Single point circuit connection to MUS in utility distribution wall.
D.
Single point 1/2" hot water connection 8” AFF.
E.
Single point 1/2" cold water connection 8” AFF.
F.
Single point CAT-5 data connection 6” AFF.
G.
All components (counter modules, trayslide, utility wall and utilities) must be factory coordinated and tested for proper fit and function before leaving factory.
H.
UL approved Electrical chase with interchangeable receptacle plates with point of use breakers.  Non-UL approved UDS walls will not be approved.
I.
Separate data cable chase for immediate and future Point of Sale upgrades.
J.
All stainless steel utility distribution walls with electrical, plumbing utilities and proper ventilation if required located correctly with adjacent equipment.
K.
Cord  and  plug  assemblies  on  electrical  and  braided  flex  hoses  and  quick disconnects for plumbing.
L.
12” wide stainless steel inverted “V” bump trayslide, securely mounted to top of wall and set at 32” above finished floor.
M.
¾” substrate attached to ¾” hat channels on front of utility wall are to be provided by Mod-U-Serve.
N.
Tile counter front application to be completed by Mod-U-Serve.  Reference architectural specification and plans for wall finish schedule.
O.
Double-Tiered Stainless steel angled silverware housing built into UDS wall to accommodate two (2) half shotgun pans
P.
Kitchen Equipment Contractor is to coordinate and verify the placement of all utility connections in slab prior to concrete pour to insure that unit is installed in the proper placement per plan to facilitate final connections by plumbing, electrical and data contractor.
ITEM NO. 09A – UTILITY WALL WITH TRAY SLIDE (TO BE PROVIDED IN THE FUTURE)

Provide One (1), Mod-U-Serve Utility Distribution Walls, model MCT-MUS-H-C*J088 or equal
A.
Modified length and configurations per individual lines, per drawings
B.
120/208 volts, 3 phase, 80 amp Circuit 6” AFF.  Voltage and Phase to be field verified by successful bidding dealer.
C.
Single point circuit connection to MUS in utility distribution wall.
D.
Single point 1/2" hot water connection 8” AFF.
E.
Single point 1/2" cold water connection 8” AFF.
F.
Single point CAT-5 data connection 6” AFF.
G.
All components (counter modules, trayslide, utility wall and utilities) must be factory coordinated and tested for proper fit and function before leaving factory.
H.
UL approved Electrical chase with interchangeable receptacle plates with point of use breakers.  Non-UL approved UDS walls will not be approved.
I.
Separate data cable chase for immediate and future Point of Sale upgrades.
J.
All stainless steel utility distribution walls with electrical, plumbing utilities and proper ventilation if required located correctly with adjacent equipment.
K.
Cord  and  plug  assemblies  on  electrical  and  braided  flex  hoses  and  quick disconnects for plumbing.
L.
12” wide stainless steel inverted “V” bump trayslide, securely mounted to top of wall and set at 32” above finished floor.
M.
¾” substrate attached to ¾” hat channels on front of utility wall are to be provided by Mod-U-Serve.
N.
Tile counter front application to be completed by Mod-U-Serve.  Reference architectural specification and plans for wall finish schedule.
O.
Double-Tiered Stainless steel angled silverware housing built into UDS wall to accommodate two (2) half shotgun pans
P.
Kitchen Equipment Contractor is to coordinate and verify the placement of all utility connections in slab prior to concrete pour to insure that unit is installed in the proper placement per plan to facilitate final connections by plumbing, electrical and data contractor.
ITEM NO. 10 –  SPARE NUMBER
ITEM NO. 11 –  EXHAUST HOOD WITH FIRE PROTECTION

Provide One (1) lot Gaylord Industries model #ELX-ENL-GBD-BB-DCA-126/PBW-FBI-12/PBW-14*J088 or equal ventilators with the following features:

A.
Sized and shapes per plan, elevations, sections and details.  Ventilator to be constructed entirely of minimum 18 gauge 304 stainless steel with all exposed surfaces having a number 4 finish.  All seams and joints shall be either an approved “Lock Seam” construction or shall be fully welded.  Ventilator ends shall be constructed of a double sheet of 18 gauge stainless steel with a tight hemmed edge at the exposed bottom.  When sections are assembled end to end, construction shall include continuous capture areas with transverse interior partitions reduced to a flange edge with a hemmed trim strip creating an equivalent “Lock Seam” joint.  Other type of construction methods are not acceptable.

B.
Connecting ductwork above ceiling and final connection to ventilator exhaust and supply air plenum duct collars shall be made in an approved manner by the HVAC/mechanical contractor.

C.
Each ventilator shall incorporate a fully welded, full length semi-concealed grease gutter sloping to a single grease receptacle at one end and covered by a full length apron panel from the front gutter edge sloping back to enclose the gutter and the integral 3” air gap at the rear.  Provide U.L. classified stainless steel filters with handles for the full length of the canopy.  Canopy end panels and finished stainless steel backs on all exposed surfaces.

D.
Light fixtures shall be recessed, UL listed 48” L.E.D. lights complete with bulbs and pre-wired to final connection point (junction box) on top of hood.  See Electrical Requirements Plan for quantity of lights.

E.
Canopy shall be supported using ½” diameter steel hanger rods to be provided by the Kitchen Equipment Supplier And to be anchored to the supporting structure (or slab) by the General Contractor in the location required by the exhaust hood shop details.

F.
The ventilator make-up air plenums shall be fully insulated and equipped with perforated air grilles.  Air grilles shall extend the full length on the plenum and are to be designed for a low velocity discharge as noted on plan.

G.
Provide U.L. approved Ansul wet chemical hood and duct fire extinguishing system installed in the ventilator canopy.  Fire protection bottle(s) to be housed in an integrated stainless steel cabinet at the end of the canopy per plan. The system shall provide appliance coverage as required for compliance with NFPA pamphlet #96 & 17a, U.L. 300, and local governing code authority requirements.  Provide two (2) type “K” hand extinguishers total for kitchen area with mounting bracket and locate in accordance with local code.

H.
A manual fire pull station shall be included and is to be located by fire protection installer at path of egress in compliance with local governing code authority requirements.  The Kitchen Equipment Supplier shall be responsible for the complete installation of the fire extinguishing system except for the electrical fileld wiring which shall be accomplished by the electrical contractor.  All exposed system piping shall be chrome plated or chrome sleeved and all canopy penetrations shall be sealed with U.L. listed stainless steel penetration fittings.

I.
Manufacturer shall perform a field ventilator startup report to verify that the actual exhaust and make-up air quantities are within design parameters and to inspect the product condition and that the product was installed as per the original design.

J.
Provide stainless steel enclosure to ceiling around exposed perimeter of hood top, if required.

K.
Provide and install fire blanket insulation on the top of the exhaust canopy.
Alternate:  Avtec, GreaseMaster or Mod-U-Serve models of equal specifications may be considered, if submitted for approval two weeks prior to bid opening.   Requests for consideration must include all engineering and construction data.  Acceptance of any alternate must be issued in writing by the Foodservice Consultant, one week prior to bid opening.  Alternates not expressly accepted in writing, are rejected.

ITEM NO. 12 –  CLEAN AND SOILED DISH TABLE

Provide One (1) set of custom soiled and clean dishtables, size and shape as per plan, elevations, sections, details, and general specifications, including:

A.
#14 gauge stainless steel sound deadened tops, all vertical and horizontal corners coved, 12" high splash at walls and, where shown, 3" high x 1-1/2" rolled rims having 1" radius on exposed corners.

B.
Tray deposit area 30” A.F.F. with center drain, as detailed.  

C.
#14 gauge stainless steel coved sink having removable, perforated basket as detailed on drawings. 

D.
Tables to fit to Dishwasher, Item #55, as recommended by manufacturer, and with connections as detailed.  Integral splash guard where shown.

E.
#14 gauge stainless steel integral coved quick drain (pre-drain); having bottom sloped to 1-1/2" drain.  4" wide x 4" deep with #18 gauge stainless steel perforated removable basket on 1/2" O.D. stainless steel rod legs 1" high and 3/8" O.D. stainless steel rod handles.

F.
1-5/8" O.D. stainless steel tubing legs and crossrails, stainless steel adjustable feet, stainless steel enclosed gussets, tops braced with galvanized hat channels with stainless steel exposed closed ends.

G.
#16 gauge stainless steel fully welded undershelves where shown.

H.
#18 gauge stainless steel 12" wide wall mounted shelf where shown over clean dishtable on stainless steel brackets.

I.
Mount Dishwasher limit switch end of Clean Dishtable.

ITEM NO. 13 –  PROOFING / WARMING CABINET Existing equipment provided by Owner.  KEC to obtain equipment, set in place per plan and coordinate all utility connections when applicable.

ITEM NO. 14 –  DOUBLE STEAMER Existing equipment provided by Owner.  KEC to obtain equipment, set in place per plan and coordinate all utility connections when applicable.

ITEM NO. 15 –  40 GALLON TILTING SKILLET 

Provide One (1) Groen Division/Dover Corporation model #BPM-40E*J088 or equal braising pan, including:

A.
Manual tilting electric heated unit.

B.
Stainless steel exterior and stainless steel legs.

C.
10" deep pan with gallon etchings.

Alternate:  Cleveland or Vulcan models of equal specifications may be considered, if submitted for approval two weeks prior to bid opening.   Requests for consideration must include all engineering and construction data.  Acceptance of any alternate must be issued in writing by the Foodservice Consultant, one week prior to bid opening.  Alternates not expressly accepted in writing, are rejected.

ITEM NO. 16 –  RANGE w/CABINET BASE

Provide One (1) Garland Commercial Industries model GFE24-4T*J088 or equal Range with the following features:

A. Four (4) burners with flame fail and spark ignition on all burners.  

B. Provide single rear gas connection.

C. Stainless steel front and sides.
D. Optional stainless steel back panel.
E. Optional, low profile, 9-3/8” back guard.

F. One (1) model A4528796 equipment stand mounted on casters, front two (2) locking.
G.
One (1) Dormont Model 1675KITBS48, 48" Gas connector kit, ¾" inside diameter, 48" long, with Supr-swivel couplings. One-year parts and labor warranty.
ITEM NO. 17 – UTILITY FAUCETS WITH BRACKET  

Fabricate One (1)  Stainless Steel Wall bracket per detail 7/QF301 or equal with the following features:

A. Provide T&S Brass Special Model No. 43-042-MOD*J088 or equal Assembly with two (2) vacuum breaker hose assemblies.  Provide Model B-0100 or equal Spray Rinse with 68” braided st/st hose and Model B-0102-A Pot Filler with 68” braided st/st hose.

B. Provide T&S model B-0166 hook assemblies.

C. Do not reference T&S detail for bracket construction.  Reference detail 5 on sheet QF3.01 for construction of bracket.

ITEM NO. 18 - ICE MACHINE w/ BIN Existing equipment provided by Owner.  KEC to obtain equipment, set in place per plan and coordinate all utility connections when applicable.

ITEM NO. 19 –  PASS-THRU REFRIGERATOR 

Provide Two (2) Traulsen Model RHT132WPUT*J088 or equal pass-thru refrigerator with the following features:

A. Full size doors with stainless steel on student side and glass on kitchen side with standard locks.  Doors are to be hinged per plan.  
B. Stainless steel interior and exterior.
C. Intela-Traul Microprocessor Control System mounted on kitchen side of unit.
D. Omit standard shelves and provide and install universal type tray slides 4” O.C. to accommodate either (1) 18” x 26” or (2) 14” x 18” sheet pans, or (2) 12” x 20”  steam table pans.
E. Mount unit on four (4) stainless steel adjustable legs.

F. Top mounted electrical connection.
G. Start-up and one (1) year free service, including parts and labor.  Five (5) year compressor warranty.

ITEM NO. 19A –  PASS-THRU REFRIGERATOR (TO BE PROVIDED IN THE FUTURE)

Provide One (1) Traulsen Model RHT132WPUT*J088 or equal pass-thru refrigerator with the following features:

A.
Full size doors with stainless steel on student side and glass on kitchen side with standard locks.  Doors are to be hinged per plan.  

B.
Stainless steel interior and exterior.

C.
Intela-Traul Microprocessor Control System mounted on kitchen side of unit.

D.
Omit standard shelves and provide and install universal type tray slides 4” O.C. to accommodate either (1) 18” x 26” or (2) 14” x 18” sheet pans, or (2) 12” x 20”  steam table pans.

E.
Mount unit on four (4) stainless steel adjustable legs.

F.
Top mounted electrical connection.

G.
Start-up and one (1) year free service, including parts and labor.  Five (5) year compressor warranty.

ITEM NO. 20 –  PASS-THRU 2-DOOR HEATED CABINET 
Provide Two (2) Traulsen model #RHF232WP*J088 or equal heated cabinets, including:
A.
Full size doors with stainless steel on student side and glass on kitchen side with standard locks.  Doors are to be hinged per plan.  

B.
Stainless steel exterior, anodized aluminum interior.

C.
Intela-Traul Microprocessor Control System mounted on kitchen side of unit.

D.
Omit standard shelves and provide and install universal type tray slides 4” O.C. to accommodate either (1) 18” x 26” or (2) 14” x 18” sheet pans, or (2) 12” x 20”  steam table pans.

E.
Mount unit on four (4) stainless steel adjustable legs.

F.
Top mounted electrical connection.

G.
Start-up and one (1) year parts and labor.  Two (2) year control warranty (parts and labor)  

ITEM NO. 20A –  PASS-THRU 2-DOOR HEATED CABINET (TO BE PROVIDED IN FUTURE)
Provide One (1) Traulsen model #RHF232WP*J088 or equal heated cabinets, including:
A.
Full size doors with stainless steel on student side and glass on kitchen side with standard locks.  Doors are to be hinged per plan.  

B.
Stainless steel exterior, anodized aluminum interior.

C.
Intela-Traul Microprocessor Control System mounted on kitchen side of unit.

D.
Omit standard shelves and provide and install universal type tray slides 4” O.C. to accommodate either (1) 18” x 26” or (2) 14” x 18” sheet pans, or (2) 12” x 20”  steam table pans.

E.
Mount unit on four (4) stainless steel adjustable legs.

F.
Top mounted electrical connection.

G.
Start-up and one (1) year parts and labor.  Two (2) year control warranty (parts and labor)
ITEM NO. 21 –  TILTING KETTLE ON STAND

Provide One (1) Groen Model TDB-40*J088 or equal electric heated, table mounted, manual tilting kettle with the following features:

A.
Stainless steel self-contained steam jacketed unit, with an electric heated steam source.

B.
Kettle shall be of 304 stainless steel, one-piece construction.  Interior of kettle shall be polished to a 180 emery grit finish.  Exterior of kettle shall be finished to a bright high buff finish.

C.
Controls shall include a thermostat, built-in contactor, pressure gauge, front mounted water sight glass and heating indicator lamp.

D.
Safety tilt-cut-off, pressure relief valve, high limit pressure switch and low water cut-off.

E.
Lift off cover  
F.
One (1) Model TS/9S support stand with drain cart.  Plumbing contractor shall provide and install indirect drain line from cart to floor sink.  All exposed copper is to be painted with aluminum paint.

G.
Provide unit with cord and plug.

ITEM NO. 22 –  SLICER

Existing equipment provided by Owner.  KEC to obtain equipment, set in place per plan and coordinate all utility connections when applicable.

ITEM NO. 22A –  SLICER STAND

Existing equipment provided by Owner.  KEC to obtain equipment, set in place per plan and coordinate all utility connections when applicable.

ITEM NO. 23 – UTENSIL RACK  
Fabricate One (1) stainless steel pot rack assemblies, size and shape as shown on detail 8/QF601 and 17/QF701 with the following features:

A. 1-5/8” diameter stainless steel supports.

B. Thirty (30) Component Hardware model J77-4401 sliding double prong pot rack hooks.

C. Construct with Component Hardware model J95-2250 ¼” x 2” stainless steel rack band, welded fully to supports and cross braced.

D. Rolled 9” radius ends, top section, 4” radius mid-section.

E. Install at wall cap No. 56, provide anchors as shown.

ITEM NO. 24 –  WALK-IN COOLER/FREEZER 

Provide One (1) Thermo-Kool or equal, Two (2) compartment walk-in Cooler/Freezer Assembly with the following features:

A. Size and shape as indicated on drawings.  Use actual dimensions, not nominal dimensions.   Field verify as-built construction dimension and manufacture assembly to achieve the maximum dimension.  Adjust lengths of shelving sections to utilize all of the interior cooler space.

B. Galvanized finish on un-exposed exterior surfaces.  Stucco Stainless Steel finish on all exposed exterior surfaces with 48” aluminum tread plate wainscot and stainless steel bumper rail as shown on plan.  White Stucco Aluminum Interior walls with 48” aluminum tread plate wainscot covering the entire back of the compartment walls as shown on plan.  Ceiling shall be a smooth white painted surface.  Walk-In to be recessed in slab pit, on grout leveling bed per details on drawings.

C. Assembly shall be 9’-6” overall from bottom of wall panels to top of ceiling panels.

D. Two (2) 48” x 84” entrance doors with hardware, pilot lights and switch assembly, 14” x 24” view windows, one spring loaded hinge per door, aluminum tread plate 48” interior and exterior kick plates, dial thermometers and door strip heaters.  Exterior to match exterior finish and interior to match interior finish.

E. Type 304 Stainless Steel closure strips/ trim as required between units and at walls per drawing.  Also provide and install stainless steel trim to conceal the gap between the top of the unit and the ceiling per detail 2 on sheet QF401.  The grain direction of all stainless steel is to match that of assembly exterior.  

F. Provide Kason model 1806LED L.E.D. light fixtures and optic globe in each compartment (See Electrical Requirements Plan for quantity).  Manufacturer to provide, installed, one (1) factory installed Modularm model #75LC multi- monitors located as per drawings complete with model IP-1 timed lighting modules with illuminated push buttons for each compartment.  Also provide model MD-1 motion detectors to automate light control functions, one (1) for each compartment.  Manufacturer to furnish fixtures pre‑assembled with wiring for installation by Electrical Contractor.  All conduit to be concealed in the wall panel.  Extend conduit to J-Box located on top of ceiling.  In addition to the Modularm units, provide 4‑1/2" diameter vapor activated, remote bulb, dial thermometers with flush chrome bezels mounted at 5'-6" elevation.  Extra length capillary shall be provided run in aluminum conduit with bulb mounted in return air stream of evaporator coil on stand off bulb brackets.  Range of thermometer to be minus 40 degree Fahrenheit to plus 60 degree Fahrenheit in two-degree graduations.  Wall penetration shall have a 5" diameter stainless steel escutcheon plate sealed with clear silicone sealant.

G. No exposed conduit inside assembly.

H. Heated pressure relief port.

I. NSF listed assembly.

J. Vaults must be installed by factory-experienced mechanics subject to approval of Consultant.

K. Delivery and Erection of Assembly and installation and start up of refrigeration system shall be preformed by a Factory approved and supplied installer ONLY.  Kitchen Equipment Contractor must submit a list to the Foodservice Consultant of qualified installers for approval by the district previous to installation of vaults and refrigeration system.  Vault Installer to check the finished work of the Electrician and Refrigeration Installer, in particular the vault wall penetrations and light fixture sealing, and provide one (1) year free service, including parts and labor on refrigeration system and five (5) year warranty on condensing units.

Alternate:  MasterBilt, American Panel and ThermalRite models of equal specifications may be considered, if submitted for approval two weeks prior to bid opening.   Requests for consideration must include all engineering and construction data.  Acceptance of any alternate must be issued in writing by the Foodservice Consultant, one week prior to bid opening.  Alternates not expressly accepted in writing, are rejected.

ITEM NO. 25 –  REMOTE REFRIGERATION SYSTEM

Provide One (1)  Refrigerated Design of Texas Model No. ZS1-2*J088 or equal, outdoor refrigeration rack, 60” long by 43” wide by 30” high, system to have the following features:

A. RDT Remote Refrigeration Systems to install one (1) RDT model #LET-140 coil with 208 volt, 1 phase defroster and fan motors in freezer and one (1) RDT Remote Refrigeration Systems cooled condensing unit model #ZF15K4E with 208 volt, 3 phase, 5.0 H.P. motor to be connected to freezer coil from roof location.  Freezer coil to be controlled and demand defrosted by RDT “Eco-Smart” controller.  
B. RDT Remote Refrigeration Systems to install one (1) RDT model #SM-134 coil with 120 volt, 1 phase fan motors in cooler and one (1)  air cooled compressor model #ZS11KAE with 208 volt, 1 phase, 1.5 H.P. motor to be connected to cooler coil from roof location.
C. Pre-wired controls and pre-piped refrigeration accessories.  Stainless steel exterior weather removable housing.  At each evaporator, Kitchen Equipment Supplier is to provide electrical disconnect on interior of vaults.  Plumber to provide a tee fitting with cleanout plug and brass union fitting on each evaporator.  Do not reduce fittings at drain pan connection.  Compressors to have crankcase heaters, main power fused disconnects and winter controls, including fan cycling switches.
D. Size each circuit to balance condensing units and connect to condensing units and coils.  Pressure stabilizing valve and by‑pass manifold on each refrigeration circuit.
E. Electronic defrost controls on freezer compressor.  Walk-ins are to be running and adjusted a minimum of 24 hours prior to the loading of product.  Freezer shall be cooled down in stages over 12-hour period.  First 6 hour stage to 32( F., then 6 hours to 0( F., finally to –10( F.
F. Type "K" or Type "L" copper refrigerant lines with brazed silver solder joint fittings as required by application.  Run refrigerant lines from condensing units to coil penetrations in top of vaults.  All to be neat and of highest caliber workmanship.  Seal all penetrations as detailed on drawings to seal air out.  See escutcheon and penetration details.
G. R-404A refrigerant charge for freezer and cooler.
H. Armstrong Armaflex 1" insulation to prevent condensation on all refrigeration lines.  All joints to be taped and glue sealed.  No slit tubing to be used.  Fiberglass insulation to be provided if lines are run in air return plenums or if required by local codes.  Armstrong Armaflex line insulation on exterior of buildings to be covered with ITW Pabco/Childers (or equal) Aluminum Roll Jacketing manufactured from alloys 3105 and 3003, conforming to ASTM B-209 designation with a minimum thickness of .016”.  This is to help prevent deterioration due to sun exposure.
I. Type "L" supported hard copper drain lines with brazed silver solder joints sized as per plan from drain pans below coils to drains, as per plans, furnished and run by Refrigeration System Installer.  Provide “Tee” fittings with cleanout plug and brass union fitting on each evaporator.  Do not reduce fittings at drain pan connection.  Paint all exposed interior drain lines using “All‑Weather” aluminum paint.  Exterior exposed lines and “P” trap to be chromed.  Drain line from freezer coil shall be wrapped with “EZ” heat cable of length as required, provided and installed by Refrigeration Systems Installer and final electrical connection Electrical Contractor.
J. Electrical Contractor shall wire through defrost control between condensing units and coils and heater cables in freezer.  He will connect all light and power connections to controls, motors and lights from rough-in connecting locations on top of vaults.  No conduit shall be run on interior of vaults except that required for connection.  Electrician to seal all conduit interiors with DuroLast, Caulk Parasealant 626 sealant or equal after wires are run, to seal out air.  
K. RDT Refrigeration Company to check the work of the Electrician and Refrigeration Installer, in particular the vault wall penetrations and light fixture sealing, and provide one (1) year free service, including parts and labor on refrigeration system and five (5) year warranty on condensing units.
L. Refrigeration system shall be installed by factory experienced mechanics subject to approval of Consultant.
M. System must be installed by the same Factory supplied Installer as Item No. 24.
ITEM NO. 26 –  FREEZER SHELVING

Provide One (1) lot of Cambro, Camshelving, Polymer Shelving including:

A.
Sizes, widths and lengths as per plan.

B.
Four (4) vented shelves per section with model CSPK series 64” post kits at each end.  Set shelf heights as directed by Foodservice Manager.

C.
Polypropylene exterior with steel core interior.  No exposed metal components.

D.
Confirm room size and conform thereto to nearest possible increment (3" maximum tolerance).

E.
Lifetime warranty against rust or corrosion.

ITEM NO. 27 –  COOLER SHELVING

Provide One (1) lot of Cambro, Camshelving, Polymer Shelving including:

A.
Sizes, widths and lengths as per plan.

B.
Four (4) vented shelves per section with model CSPK series 64” post kits at each end.  Set shelf heights as directed by Foodservice Manager.

C.
Polypropylene exterior with steel core interior.  No exposed metal components.

D.
Confirm room size and conform thereto to nearest possible increment (3" maximum tolerance).

E.
Lifetime warranty against rust or corrosion.
ITEM NO. 28 –  DRY STORAGE SHELVING

Provide One (1) lot of Cambro, Camshelving, Polymer Shelving including:

A.
Sizes, widths and lengths as per plan.

B.
Five (5) vented shelves per section with model CSPK series 84” post kits at each end.  Set shelf heights as directed by Foodservice Manager.

C.
Polypropylene exterior with steel core interior.  No exposed metal components.

D.
Confirm room size and conform thereto to nearest possible increment (3" maximum tolerance).

E.
Lifetime warranty against rust or corrosion.
ITEM NO. 29 – FLOOR TROUGH WITH GRATE

Provide One (1) complete assemblies of IMC/Teddy, model #ASFT or equal “Anti-Spill” Floor Trough with the following features:

A. Chemgrate heavy duty model FS series removable grate.  18” maximum length by width shown on plan.

B. Anti-spill design, 14-gauge, 18-8 type #304 stainless steel, fully welded, coved-corner construction.

C. Trough will be fitted with stainless steel waste cup with removable basket for 3½” waste pipe.

To be provided by KEC., installed by G.C., KEC to verify and coordinate with site conditions and general contractor.  All floor trough flanges are to be installed flush with the finished floor, see details on plans for installation.  Verify with the placement of items #14, Double Steamer. 

ITEM NO. 30 –  WORK TABLE w/DRAWER Existing equipment provided by Owner.  KEC to obtain equipment, set in place per plan and coordinate all utility connections when applicable.

ITEM NO. 31 – UTILITY CART 

Provide Two (2) Lakeside Model #722 or equal two tier mobile utility carts and set in place per plan.

ITEM NO. 32 – FIRE SUPPRESSION SYSTEM

Provide One (1) Lot Ansul Model No. R-102 or equal Series systems installed in accordance with manufacturer’s recommendations and in compliance with N.F.P.A. Bulletin No.96, for exhaust hood, Item number 11 as follows:

A. Systems to provide duct and plenum protection and surface protection to equipment below Hoods No. 11.

B. Locate chemical cylinders as indicated on drawings or and install piping to hoods in a totally concealed manner.  Exposed piping/fitting with-in cylinder location and exhaust hood to be chrome plated or sleeved with stainless steel tubing.  Exposed pipe threads in and above food zone are not acceptable.

C. Remote manual releases located as shown on drawings.

D. Provide electrical contactors as required for connection to school alarm/security system by others.

E. Provide and install two (2) “K” type handheld extinguishers mounted on brackets in compliance with local code.

ITEM NO. 33 –  HAND SINK
Provide Six (6) Eagle Group Model HSA-10-FE-T-MG*J088 or equal wall mounted hand sink with the following features:

A. Provide units complete with electrically powered, electronic-eye faucet, trash receptacle and optional temperature mixing valve.

B. Six (6) Georgia Pacific Model #59460 automated, touch-free towel dispenser complete with heavy duty batteries as required.  Verify paper towel size with Owner.  (Four (4) units shall be installed at hand sink locations and one (1) unit shall be installed in the kitchen restroom.)

C. Six (6) GOJO Model #2430-01 automated, touch-free soap dispenser complete with heavy duty batteries as required.  (Four (4) units shall be installed at hand sink locations and one (1) unit shall be installed in the kitchen restroom.)

D. Six (6) FoodHandler glove rack with single service gloves. Model #11-0012, Eagle part #352855 for each of the units to be installed in the kitchen area.

E. Integral side splashes where shown on drawings.

ITEM NO. 34 –  3 COMPARTMENT SINK

Fabricate One (1) Three Compartment Pot Sink, Size and Shape as shown on drawings with the following features:

A. #14-gauge stainless steel sound deadened tops, all vertical and horizontal corners coved, 12" high splash at walls and, where shown, 3" high x 1‑1/2" rolled rims having 1" radius on exposed corners.  Provide three (3) #14-gauge stainless steel coved sinks size and shape per plan, elevations and details.

B. Provide two (2) 3/4" splash mount T&S Brass model B-290 mixing faucets.

C. Three (3) Component Hardware Model No. D53-7215 rotary drain with overflow and tailpiece
D. #16-gauge stainless steel fully welded undershelves where shown.  

E. Provide 2" x 1/4" stainless steel band constructed utensil rack supported on 1‑5/8" O.D. stainless steel tubing formed as per detail.  Fitted with Component Hardware stainless steel sliding pot hooks on approximately 8" centers.  Brace to wall as required for rigidity.  One (1) #18-gauge stainless steel 8" wide overshelf, with rear and ends coved up and capped, mounted to utensil rack support. Flat area to be provided on backsplash for sleeves of utensil rack supports.

ITEM NO. 35 – SPARE NUMBER

ITEM NO. 36 – FLOOR TROUGH WITH GRATE

Provide One (1) complete assemblies of IMC/Teddy, model #ASFT or equal “Anti-Spill” Floor Trough with the following features:

A.
Chemgrate heavy duty model FS series removable grate.  18” maximum length by width shown on plan.

B.
Anti-spill design, 14-gauge, 18-8 type #304 stainless steel, fully welded, coved-corner construction.

C.
Trough will be fitted with stainless steel waste cup with removable basket for 3½” waste pipe.

To be provided by KEC., installed by G.C., KEC to verify and coordinate with site conditions and general contractor.  All floor trough flanges are to be installed flush with the finished floor, see details on plans for installation.  Verify with the pour path of Item #15, 40 Gallon Tilting Skillet.

ITEM NO. 37 –  VEGETABLE CUTTER Existing equipment provided by Owner.  KEC to obtain equipment, set in place per plan and coordinate all utility connections when applicable.

ITEM NO. 38 –  CONDENSATE HOOD

Provide One (1) Gaylord Industries model #VH2-W-48*J088 or equal condensate ventilator, including:

A.
Construction to be in strict accordance with design and specifications provided by Gaylord Industries, size and shape as indicated.  Hood shall operate properly at the air quantities shown.  Ventilator shall be constructed entirely of stainless steel of not less than #18 gauge, Type #304.  All exposed surfaces to be polished to a Number 4 finish.

B.
Ventilator shall be manufactured with a full-length condensate-collecting trough.

C.
Entire system to be in compliance with NFPA pamphlet #96 and local governing code authorities, and shall be in accordance with Division 15.  Shall be U.L. listed.

D.
All ductwork including approved welded connections shall be in accordance with Division 15.  Provide 1/2" hanger rods anchored to supporting structure (or slab) in locations required by hood shop detail.

E.
Coordinate as required above ceiling obstructions for duct connection requirements.
F.
Provide and install drain line per detail on drawings and route to nearest floor drain.

Alternate:  Avtec, GreaseMaster or Mod-U-Serve models of equal specifications may be considered, if submitted for approval two weeks prior to bid opening.   Requests for consideration must include all engineering and construction data.  Acceptance of any alternate must be issued in writing by the Foodservice Consultant, one week prior to bid opening.  Alternates not expressly accepted in writing, are rejected.

ITEM NO. 39 – WORK TABLE WITH SINK 
Fabricate and Install One (1) open base preparation sink/ table, size and shape as indicated on drawings, with the following features:

A. Turn sides down 2” square with 1” radius corners.
B. One (1) 18”x20”x10” deep sink compartments.

C. One T&S Model  B-0221*J088 deck mount faucet with swivel gooseneck faucet.

D. One (1) Component Hardware Model No. D53-7215 rotary drain with overflow and tailpiece.

E. #16-gauge stainless steel fully welded undershelves where shown
F. Provide one (1) Component Hardware Group model S52 SERIES stainless steel drawer assemblies.

G. Provide space as shown for  mobile trash container.

H. Provide type 304 stainless steel legs and gussets.

I. Provide place for mounting Item #69, Can Opener per plan. 

J. Sink Covers with bracket below table top as detailed.
ITEM NO. 40 –  PREPARATION SINK  

Fabricate and Install One (1)open base preparation sink/ table, size and shape as indicated on drawings, with the following features:

A. Turn sides down 2” with marine edge and 1” radius corners.

B. Two (2) 18”x20”x10” deep sink compartments.

C. One T&S Model B-231 splash mount faucet.

D. Two (2) Component Hardware Model No. D53-7215 rotary drains with overflows and tailpiece.

E. #16-gauge stainless steel fully welded undershelves where shown
F. Provide one (1) Component Hardware Group model S52 SERIES stainless steel drawer assembly .

G. Provide space as shown for mobile trash container.
H.  Provide type 304 stainless steel legs and gussets. 

ITEM NO. 41 –  SPARE NUMBER 
ITEM NO. 42 – SPRAY RINSE FAUCET

Provide Two (2) T&S model # B-0133*J088 or equal Spray Rinse Faucet with model #B-0109*J088 or equal wall bracket.

ITEM NO. 43 – PAN RACK

Provide Three (3) New Age Industrial Model 4339*J088 or equal heavy duty angle ledge utility racks on 5" swivel casters with two brakes each.  Lifetime warranty.
ITEM NO. 44 – BAKER’S TABLE 

Fabricate and Install One (1) open table, size and shape as indicated on drawings, with the following features:

A.
Turn sides down 2” square with 1” radius corners.  Front edge of table to have 1‑1/2" inverted roll flour gutter of #14 gauge stainless steel.
B.
One (1) tier of three (3) 20" x 20" x 5" deep all stainless steel drawers using three (3) Component Hardware Group model S52 SERIES stainless steel drawer assemblies to be in #18 gauge stainless steel housing having 3/4" radius (vertical) exterior corners.

C.
Table to be mounted on 1-5/8" O.D. stainless steel legs and crossrails, (except drawer housing which is to be on 6" high adjustable stainless steel counter legs) left openin front for Mobile Ingredient Bins, Item #45.

D.
#18 gauge stainless steel, 12" wide, cantilever mounted overshelf.

ITEM NO. 45 – MOBILE INGREDIENT BIN

Provide Three (3) Cambro model # IBS20*J088 or equal mobile ingredient bins.

Alternate:  Rubbermaid models of equal specifications may be considered, if submitted for approval two weeks prior to bid opening.   Requests for consideration must include all engineering and construction data.  Acceptance of any alternate must be issued in writing by the Foodservice Consultant, one week prior to bid opening.  Alternates not expressly accepted in writing, are rejected.

ITEM NO. 46 – 20 QUART MIXER Existing equipment provided by Owner.  KEC to obtain equipment, set in place per plan and coordinate all utility connections when applicable.

ITEM NO. 47 – MIXER STAND  Existing equipment provided by Owner.  KEC to obtain equipment, set in place per plan and coordinate all utility connections when applicable.

ITEM NO. 48 – WALL MOUNTED FILLER FAUCET
Provide One (1) T&S Model B-605*J088 or equal Pot and Kettle Filler

ITEM NO. 49 – MOBILE TRASH CONTAINERS

Provide Three (3) Rubbermaid Model 3526*J088 or equal Square Brute Trash Container including the following features:

A. One (1) model 3530*J088 or equal dolly for each container.
B. Color to be red.
ITEM NO. 50 – WORK TABLE WITH SINK 
Fabricate and Install One (1) open base preparation sink/ table, size and shape as indicated on drawings, with the following features:

A. Turn sides down 2” square with 1” radius corners.

B. One (1) 18”x20”x10” deep sink compartments.

C. One T&S Model  B-0221deck mount faucet with swivel gooseneck faucet.

D. One (1) Component Hardware Model No. D53-7215 rotary drain with overflow and tailpiece.

E. #16-gauge stainless steel fully welded undershelves where shown
F. Provide one (1) Component Hardware Group model S52 SERIES stainless steel drawer assemblies

G. Provide space as shown for  mobile trash container.

H. Provide type 304 stainless steel legs and gussets. 

I. Sink Covers with bracket below table top as detailed.
ITEM NO. 51 – SPARE NUMBER 
ITEM NO. 52 – FLOOR TROUGH WITH GRATE

Provide One (1) complete assemblies of IMC/Teddy, model #ASFT or equal “Anti-Spill” Floor Trough with the following features:

A.
Chemgrate heavy duty model FS series removable grate.  18” maximum length by width shown on plan.

B.
Anti-spill design, 14-gauge, 18-8 type #304 stainless steel, fully welded, coved-corner construction.

C.
Trough will be fitted with stainless steel waste cup with removable basket for 3½” waste pipe.

D.
To be provided by KEC., installed by G.C., KEC to verify and coordinate with site conditions and general contractor.  All floor trough flanges are to be installed flush with the finished floor, see details on plans for installation.  Verify with the placements of items #18, Ice Machine w/Bin.
ITEM NO. 53 – SPARE NUMBER 
ITEM NO. 54 – BREAD RACK, By Vendor 
ITEM NO. 55 – DISH WASHING MACHINE w/INTEGRAL BOOSTER HEATER

Provide One (1) Hobart Corporation model #CL44e*J088 Dish Machine  or equal, with the following features:

A.
44” single tank conveyor dish machine with high temperature sanitizing.

B.
Electric tank heat, fully automatic, 2 hp wash pump and chemical hook-ups..

C.
All stainless steel construction with insulated hinged double doors with door interlock switches.

D.
Higher than standard option.

E.
Table limit switch option.

F.
External vent fan control w/adjustable delay timer. (exhaust fan by Mechanical Contractor).

G.
Intergral 30 KW booster heater option.

H.
Provide eight (8) Hobart #DISHRAK-PEG20 peg racks and four (4) Hobart #BUNPAN-RACK dishracks and four (4) Hobart #DISHRAK-COM20 combination racks.

I.
All exposed copper supply and drain lines shall be painted with chrome or aluminum paint.

ITEM NO. 56 – WALL CAP SHELF

Fabricate One (1) 14 gauge stainless steel wall cap shelves 18” wide, full length of wall.  Overhang ends 1”.  Provide 2” square drop edge with 1” radius corners.  Pull holes and provide fully weld inverted gussets for the installation of Item #23, Utensil Rack as shown on detail 8/QF601 and 17/QF701. 

ITEM NO. 57 – FLOOR TROUGH WITH GRATE

Provide One (1) complete assemblies of IMC/Teddy, model #ASFT or equal “Anti-Spill” Floor Trough with the following features:

A.
Chemgrate heavy duty model FS series removable grate.  18” maximum length by width shown on plan.

B.
Anti-spill design, 14-gauge, 18-8 type #304 stainless steel, fully welded, coved-corner construction.

C.
Trough will be fitted with stainless steel waste cup with removable basket for 3½” waste pipe.

D.
To be provided by KEC., installed by G.C., KEC to verify and coordinate with site conditions and general contractor.  All floor trough flanges are to be installed flush with the finished floor, see detail 5/QF301 on plans for installation.  Verify location on plan and slope floor finish as required so that water drains into unit. 

ITEM NO. 58 – DUNNAGE RACK 
Provide Two (2) New Age Industrial model #2010*J088 or equalracks.  Dunnage Rack, 1-tier, 24"W x 60"L x 12"H, weight capacity 2000 lbs., all square bar aluminum construction, fully heli-arch welded.  Set units in place per plan.
ITEM NO. 59 – DUNNAGE RACK Existing equipment provided by Owner.  KEC to obtain equipment, set in place per plan and coordinate all utility connections when applicable.

ITEM NO. 60 – WALL CAP 
Fabricate Three (3) custom fabricated 14 gauge stainless steel wall caps full length of low wall where indicated on drawings and elevations.  Provide 2” square drop edge with slight tuck on all sides. Trim turn up to fit wall thickness and finish.  Reference detail 23/QF801 for construction of unit.
ITEM NO. 61 – MOP ORGANIZER 
Provide One (1) Unger model HO700*J088 or equal organizer/tool holder.  Mount at 70” above finished floor.

ITEM NO. 62 – UTILITY  FAUCET

Provide One (1)  T&S model B-0655-BSTP*J088 or equal service sink faucet with built-in stops, vacuum breaker, lever handles, wall brace and chrome finish.  

ITEM NO. 63 –  DISH DRYING RACK 

Provide One (1) of Cambro, Camshelving, Polymer Mobile Shelving including:

A.
Sizes, widths and lengths as per plan.

B.
Four (4) vented shelves per section with model CSPRK series 64” post kits at each end.  Set shelf heights as directed by Foodservice Manager.  Provide brakes on the two casters on one long side of the unit.
C.
Polypropylene exterior with steel core interior.  No exposed metal components.

D.
Confirm room size and conform thereto to nearest possible increment (3" maximum tolerance).

E.
Lifetime warranty against rust or corrosion.
ITEM NO. 64 – STAINLESS STEEL CORNER GUARDS 
Fabricate Forty Two (42) 2”x2”x48” tall, 16 gauge stainless steel corner guards.  3/8” radius corners.  Polish all edges.  Install with high grade adhesive silicone.  NO anchors.  Seal exposed edges to wall with clear silicone.
ITEM NO. 65 –STORAGE SHELVING

Provide Two (2) of Cambro, Camshelving, Polymer Shelving including:

A.
Sizes, widths and lengths as per plan.

B.
Four (4) vented shelves per section with model CSPK series 64” post kits at each end.  Set shelf heights as directed by Foodservice Manager.

C.
Polypropylene exterior with steel core interior.  No exposed metal components.

D.
Confirm room size and conform thereto to nearest possible increment (3" maximum tolerance).

E.
Lifetime warranty against rust or corrosion.
ITEM NO. 66 – FLY FAN 

Provide one (1) Berner model #ASR‑1‑48*J088 or equal screen, with the following features:

A. To be controlled by Electrician installed door operated Micro switch furnished with fan.

B. Inside installation.

Alternate:  Mars Air Door models of equal specifications may be considered, if submitted for approval two weeks prior to bid opening.   Requests for consideration must include all engineering and construction data.  Acceptance of any alternate must be issued in writing by the Foodservice Consultant, one week prior to bid opening.  Alternates not expressly accepted in writing, are rejected.

ITEM NO. 67 – VIDEO MONITOR/MENU BOARD SYSTEM 

Provide one (1) lot, complete working system with the following options and features:
A.         Two (2) Philips or equal Q-Line Commercial Grade monitor with three (3) year warranty.  Mount where indicated on drawings.

B.          Two (2) ASUS Chromebox or equal with three (3) year warranty.

C.          Two (2) 3’ HDMI male to male cable

D.          Two (2) 6' RJ-45 Ethernet patch cable

E.          Two (2) Multi-outlet power strip

F.          Two (2) Computer lock

G.          Two (2) Masterlock

H.          Two (2) Optional ceiling mount extension kit.

I.            Two (2) Installation of display, mount and media player unit.

J.        
Ongoing software support including help desk support, remote support, and new software releases.

Special Instructions: For quote, contact Aaron Yeager with NutriSlice at aaron@nutrislice.com or (720)627-6057.  
ITEM NO. 68 – TRAY DISPENSER

Provide Four (4) “COLOR POINT” by Low Temp Industries model #CMP‑MTD-2‑1014*J088 or equal mobile, open frame dispenser, each including:
A.
N.S.F. approved 4" diameter casters with toe-operated brakes on work side of cart.

B.
Verify tray size with Owner and adjust model to fit tray and calibrate units at time of installation.

Alternate:  Delfield or Piper Products models of equal specifications may be considered, if submitted for approval two weeks prior to bid opening.   Requests for consideration must include all engineering and construction data.  Acceptance of any alternate must be issued in writing by the Foodservice Consultant, one week prior to bid opening.  Alternates not expressly accepted in writing, are rejected.
ITEM NO. 68A – TRAY DISPENSER

Provide Two (2) “COLOR POINT” by Low Temp Industries model #CMP‑MTD-2‑1014*J088 or equal mobile, open frame dispenser, each including:
A.
N.S.F. approved 4" diameter casters with toe-operated brakes on work side of cart.

B.
Verify tray size with Owner and adjust model to fit tray and calibrate units at time of installation.

Alternate:  Delfield or Piper Products models of equal specifications may be considered, if submitted for approval two weeks prior to bid opening.   Requests for consideration must include all engineering and construction data.  Acceptance of any alternate must be issued in writing by the Foodservice Consultant, one week prior to bid opening.  Alternates not expressly accepted in writing, are rejected.
ITEM NO. 69 – MANUAL CAN OPENER 

Provide Two (2) Edlund Corporation model #S-11*J088 or equal can opener, each including:

A.
Stainless base plate installed on Item #39 and 51, where shown on plans.  Seal exposed edges with silver silicone.
B.
Provide two (2) extra knives and one (1) extra gear.

ITEM NO. 70 – ELECTRIC CAN OPENER Existing equipment provided by Owner.  KEC to obtain equipment, set in place per plan and coordinate all utility connections when applicable.

ITEM NO. 71 – FLOOR SAFE

Provide and install One (1) AMSEC model BWB2020*J088 or equal. (www.amsecusa.com) Kitchen Equipment Contractor shall fully coordinate the installation of this unit into the millwork cabinets within the Office area of the kitchen.

ITEM NO. 72 – INGREDIENT SCALE

Provide one (1) Pelouze model #YG180R*J088 or equal scale and set in place per plan.

PART 4  –  EXECUTION

INSPECTION:

Before beginning the installation of foodservice equipment, the spaces and existing conditions shall be examined by the foodservice equipment supplier and any discovered deficiencies or discrepancies noted shall   be reported to the Architect in writing.

Beginning installation shall constitute acceptance of the area.

PREPARATION:

Foodservice equipment drawings are diagrammatic and intended to show layout, arrangement, mechanical and electrical requirements.

Make and check all measurements at the building before beginning fabrication.  Coordinate measurements and dimensions with rough‑in and space requirements.

INSTALLATION:

Equipment shall be uncrated, fully assembled and set level in position for final connections.  Parts shipped loose but required for connection shall be properly tagged and shall be accompanied by the necessary installation instructions.

Provide a competent, experienced foreman to supervise installation and final connections.

Division 22 shall clean and flush all supply and drain lines before final connections.

Water inlets shall be located above the positive water level.  Where conditions require submerged inlets, fixtures shall be equipped with vacuum breaker and approved check valve by Division 22.

REMOTE REFRIGERATION SYSTEMS:

The systems as indicated shall be complete and shall include all necessary labor to make a first‑class installation.  Contractor shall provide all necessary expansion valves, hand shut‑off valves, dryers, sight glasses, thermostats, solenoid valves, high and low pressure controls, heat exchangers, line vibration eliminators and tubing.  Provide schematic of proposed hookup to Consultant prior to installation for approval.

Heat exchangers are to be furnished and installed for all direct installations.  Crankcase heaters to be provided in compressors for outside installation.

Furnish and install at each unit a liquid and suction line shut‑off valve as closely as practical to the equipment.  Install in each system a pump down valve take‑off connection.

Expansion valves shall be thermostatic type, adjustable super‑heat.  Backpressure regulating valves shall be used on multi‑plexed systems.

All refrigerant lines shall be type "L" hard copper tubing as required by approved installation practices.  Where conduits are provided by others, the tubing shall be soft copper pulled through this conduit.  For exposed areas, hard copper tubing shall be run in such a manner as to not subject it to undue damage.  All refrigerant lines in pipe sleeves, or conduits shall be effectively caulked at ends to prevent entrance of water or vermin.  All lines not in conduit shall be insulated with Armstrong Armaflex foamed plastic 1" insulation, which is to be taped and glued at joints.  No slit insulation will be accepted.  All refrigerant piping shall be joined by use of Sil‑Foz high temperature silver solder with proper fittings.

Finish exposed refrigerant lines within refrigerated compartments with Benjamin Moore “All Weather Aluminum” #137000 paint.

Armstrong Armaflex line insulation on exterior of buildings to be finished with two (2) coats of Armaflex finish "UV" resistant paint.  This is to help prevent deterioration due to sun exposure.

Sizing of liquid and suction lines shall be according to ACRMA standards.  All systems shall be subjected to a 20" vacuum for a period of 24 hours with no regain.  Support all suspended lines with adjustable hangers 6'‑0" o.c. maximum.

Contractor shall provide CFC free refrigerant and oil, charge the system and run an operational check of three (3) days duration and provide oil separators in all instances where the condensing units are located above the refrigerating coil.  Warranty shall be as hereinbefore described.

FIELD QUALITY CONTROL:

Inspection:  Provide access to shop fabrication areas during regular working hours to facilitate inspection of the equipment, during construction, by the Architect or his authorized representative.  Errors found during these inspections shall be corrected to the extent required within the scope of the plans, specifications and reviewed drawings.

Testing:  After completion of final connections, thoroughly test all equipment for proper operation.

Repair or replace any equipment producing objectionable noise.

Finishes marred during installation shall be repaired to the Consultant's satisfaction or replaced.

Start-up and Demonstration:  Provide a start-up and operating demonstration of all equipment at a time of Owner's convenience.

Arrange for the demonstration to be held in the presence of authorized representatives of the Architect and the Owner.

Demonstrations to be conducted by Manufacturer’s Representative and Equipment Supplier in the proper operation and maintenance of the equipment.

One (1) copy of Operation and Maintenance Manuals as outlined in section marked “Quality Assurance” to be delivered to the Kitchen Manager at the time of demonstration for use on‑site.

Foodservice Equipment Supplier is to furnish to the Owner, Architect and Foodservice Equipment Consultant confirmation of demonstration and delivery of Operation and Maintenance Manuals in the form of “A Letter” including a “Receipt” for the Manual and a copy of “Sign‑In” Sheet signed by all Demonstrators and Attendees.

ADJUST AND CLEAN:

Upon completion of installation and tests, remove all protective coverings and clean and service all equipment.

Make and check final adjustments required for proper operation of the equipment.

Cleanup:  Clean up all debris by the work of this section, keeping the premises clean and neat at all times.

QUALIFIED FABRICATORS:

All fabricated Items described in the specifications, other than by the catalog numbers shall be manufactured by an N.S.F. approved Foodservice Equipment Fabricator who has the plant, personnel and engineering facilities to properly design, detail and produce high quality foodservice equipment.  All fabrication shall have N.S.F. labels and be by one (1) manufacturer and be of uniform design and finish.

END OF SECTION 11 40 00
I. PROPOSAL RESPONSE
	ITEM #
	DESCRIPTION PER SPECIFICATIONS
	QTY.
	COST
	TOTAL

	1
	SPARE NUMBER
	
	
	

	2
	STAINLESS STEEL HAND RAIL
	1
	
	

	3
	- HOT FOOD COUNTER (TO BE PROVIDED IN THE FUTURE)
Provide one (1) Mod-U-Serve model #MCT-HF5*J088 counters  or equal,
	
	
	

	3A
	FROST TOP COUNTER  (TO BE PROVIDED IN THE FUTURE) 

Provide one (1) Mod-U-Serve model #MCT-CFSP2-SLIM*J088 counters or equal
	
	
	

	3B
	REFRIGERATED MERCHANDISER COUNTER (TO BE PROVIDED IN THE FUTURE) 

Provide one (1) Mod-U-Serve model #MCT-MC-6-MOD*J088 Milk module or equal
	
	
	

	3C
	ICE CREAM COUNTER (TO BE PROVIDED IN THE FUTURE)
Provide one (1) Mod-U-Serve model #MCT-DI-IC-2020-MOD*J088 counters or equal
	
	
	

	4
	HOT FOOD COUNTER Mod-U-Serve Model #MCT-HF5*J088 “or equal” Counter 
	1
	
	

	4A
	Frost Top Counter Mod-U-Serve model #MCT-CFSP2-SLIM*J088 “or equal” counters
	1
	
	

	4B
	ICE CREAM COUNTER  Mod-U-Serve model #MCT-DI-IC-2020-MOD*J088 “or equal” counters
	1
	
	

	4C
	FLAT TOP COUNTER Mod-U-Serve Model #MCT-FT2-MOD*J088 “or equal” Counter
	1
	
	

	4D
	REFRIGERATED MERCHANDISER COUNTER Mod-U-Serve Model #MCT-MC-6-MOD*J088 “or equal” Milk Module
	1
	
	

	4E
	CASHIER COUNTER Mod-U-Serve Model #MCT-CRSG-MOD*J088 “or equal” Counter
	1
	
	

	5
	HOT FOOD COUNTER  (1) Mod-U-Serve Model #MCT-HF5*J088 “or equal” Counter
	1
	
	

	5A
	FROST TOP COUNTER Mod-U-Serve Model #MCT-CFSP2-SLIM*J088 “or equal” Counter
	1
	
	

	5B
	ICE CREAM COUNTER  Mod-U-Serve Model #MCT-DI-IC-2020-MOD*J088 “or equal” Counter
	1
	
	

	5C
	FLAT TOP COUNTER Mod-U-Serve Model #MCT-FT2-MOD*J088 “or equal” Counter
	1
	
	

	5D
	CASHIER COUNTER Mod-U-Serve Model MCT-CRSG-MOD*J088 “or equal” Counter
	1
	
	

	5E
	REFRIGERATED MERCHANDISER COUNTER Mod-U-Serve Model #MCT-MC-6-MOD*J088 “or equal” Milk Module
	1
	
	

	6
	CONDIMENT DISPENSER DISPENSE-Rite Model WR-COND-6 “or equal” Condiment Dispensers in color of black
	2
	
	

	6A
	CONDIMENT DISPENSER DISPENSE-Rite Model WR-COND-6 “or equal” Condiment Dispensers in color of black
	
	
	

	7
	POINT OF SALE SYSTEM-NOT IN CONTRACT, TO BE PROVIDED AND INSTALLED BY OWNER
	
	
	

	8
	 DOUBLE COMBI OVEN

Existing equipment provided by Owner. KEC to obtain equipment set in place per plan and coordinate all utility connections when applicable.
	
	
	

	9
	UTILITY WALL WITH TRAY SLIDE 
Provide two (2), Mod-U-Serve Utility Distribution Walls, model MCT-MUS-H-C*J088 or equal”

	2
	
	

	9A
	SPARE NUMBER

	
	
	

	10
	SPARE NUMBER
	
	
	

	11
	EXHAUST HOOD WITH FIRE PROTECTION

Provide One (1) lot Gaylord Industries model #ELX-ENL-GBD-BB-DCA-126/PBW-FBI-12/PBW-14*J088 “or equal” ventilators with the following features:

	1
	
	

	12
	CLEAN AND SOILED DISH TABLE

Provide One (1) set of custom soiled and clean dish tables, size and shape as per plan, elevations, sections, details, and general specifications, including:
	1
	
	

	13
	 PROOFING / WARMING CABINET

Existing equipment provided by Owner. KEC to obtain equipment set in place per plan and coordinate all utility connections when applicable.
	
	
	

	14
	DOUBLE STEAMER

Existing equipment provided by Owner. KEC to obtain equipment set in place per plan and coordinate all utility connections when applicable.
	
	
	

	15
	40 GALLON TILTING SKILLET

Provide One (1) Groen Division/Dover Corporation model #BPM-40E*J088 “or equal” braising pan
	1
	
	

	16
	RANGE w/CABINET BASE

Provide One (1) Garland Commercial Industries model GFE24-4T*J088 “or equal” Range
	1
	
	

	17
	UTILITY FAUCETS WITH BRACKET

Fabricate One (1) Stainless Steel Wall bracket per detail 7/QF301
	1
	
	

	18
	ICE MACHINE w/BIN
Existing equipment provided by Owner. KEC to obtain equipment set in place per plan and coordinate all utility connections when applicable.
	
	
	

	19
	PASS-THRU REFRIGERATOR

Provide Two (2) Traulsen Model RHT132WPUT*J088 “or equal” pass-thru refrigerator
	2
	
	

	19a
	PASS-THRU REFRIGERATOR (TO BE PROVIDED IN THE FUTURE)

Provide One (1) Traulsen Model RHT132WPUT*J088 or equal
	
	
	

	20
	PASS-THRU 2-DOOR HEATED CABINET

Provide Two (2) Traulsen model #RHF232WP*J088 “or equal” heated cabinets
	2
	
	

	20A
	 PASS-THRU 2-DOOR HEATED CABINET (TO BE PROVIDED IN FUTURE)
Provide One (1) Traulsen model #RHF232WP*J088 or equal
	
	
	

	21
	TILTING KETTLE ON STAND

Provide One (1) Groen Model TDB-40*J088 “or equal” electric heated, table mounted, manual tilting kettle
	1
	
	

	22
	SLICER

Existing equipment provided by Owner. KEC to obtain equipment set in place per plan and coordinate all utility connections when applicable.
	
	
	

	22A
	SLICER STAND

Existing equipment provided by Owner. KEC to obtain equipment set in place per plan and coordinate all utility connections when applicable.
	
	
	

	23
	UTENSIL RACK

Fabricate One (1) stainless steel pot rack assemblies, size and shape as shown on detail 8/QF601 and 17/QF701
	1
	
	

	24
	WALK-IN COOLER/FREEZER

Provide One (1) Thermo-Kool, Two (2) compartment walk-in Cooler/Freezer Assembly “or equal”
	1
	
	

	25
	REMOTE REFRIGERATION SYSTEM

Provide One (1) Refrigerated Design of Texas Model No. ZS1-2*J088 “or equal”, outdoor refrigeration rack, 60” long by 43” wide by 30” high, system
	1
	
	

	26
	FREEZER SHELVING

Provide One (1) lot of Cambro, Camshelving, Polymer Shelving “or equal
	1
	
	

	27
	COOLER SHELVING

Provide One (1) lot of Cambro, Camshelving, Polymer Shelving “or equal” 
	1
	
	

	28
	DRY STORAGE SHELVING

Provide One (1) lot of Cambro, Camshelving, Polymer Shelving “or equal”
	1
	
	

	29
	FLOOR TROUGH WITH GRATE

Provide One (1) complete assemblies of IMC/Teddy, model #ASFT “Anti-Spill” Floor Trough “or equal”
	1
	
	

	30
	WORK TABLE w/DRAWER  
Existing equipment provided by Owner. KEC to obtain equipment set in place per plan and coordinate all utility connections when applicable.
	
	
	

	31
	UTILITY CART

Provide Two (2) Lakeside Model #722 “or equal” two tier mobile utility carts and set in place
	2
	
	

	32
	FIRE SUPPRESSION SYSTEM

Provide One (1) Lot Ansul Model No. R-102 Series systems “or equal”  installed in accordance with manufacturer’s recommendations and in compliance with N.F.P.A. Bulletin No.96, for exhaust hood, Item number 11
	1
	
	

	33
	HAND SINK

Provide Six (6) Eagle Group Model HSA-10-FE-T-MG*J088 “or equal”  wall mounted hand sink
	6
	
	

	34
	3 COMPARTMENT SINK

Fabricate One (1) Three Compartment Pot Sink, Size and Shape
	1
	
	

	35
	SPARE NUMBER
	
	
	

	
	
	
	
	

	36
	FLOOR TROUGH WITH GRATE

Provide One (1) complete assemblies of IMC/Teddy, model #ASFT “Anti-Spill” Floor Trough “or equal”
	1
	
	

	37
	VEGETABLE CUTTER

Existing equipment provided by Owner. KEC to obtain equipment set in place per plan and coordinate all utility connections when applicable.
	
	
	

	38
	CONDENSATE HOOD

Provide One (1) Gaylord Industries model #VH2-W-48*J088 “or equal”  condensate ventilator
	1
	
	

	39
	WORK TABLE WITH SINK

Fabricate and Install One (1) open base preparation sink/ table, size and shape as indicated on drawings
	1
	
	

	40
	PREPARATION SINK

Fabricate and Install One (1)open base preparation sink/ table, size and shape as indicated on drawings
	1
	
	

	41
	SPARE NUMBER
	
	
	

	42
	SPRAY RINSE FAUCET Provide Two (2) T&S model # B-0133*J088 “or equal  Spray Rinse Faucet with model #B-0109*J088 “or equal”  wall bracket
	2
	
	

	43
	PAN RACK

Provide Three (3) New Age Industrial Model 4339*J088 “or equal” heavy duty angle ledge utility racks on 5" swivel casters with two brakes each. Lifetime warranty.
	3
	
	

	44
	BAKER’S TABLE

Fabricate and Install One (1) open table, size and shape as indicated on drawings
	1
	
	

	45
	MOBILE INGREDIENT BIN

Provide Three (3) Cambro model # IBS20*J088 “or equal” mobile ingredient bins
	3
	
	

	46
	20 QUART MIXER 

Existing equipment provided by Owner. KEC to obtain equipment set in place per plan and coordinate all utility connections when applicable.
	
	
	

	47
	MIXER STAND
Existing equipment provided by Owner. KEC to obtain equipment set in place per plan and coordinate all utility connections when applicable.
	
	
	

	48
	WALL MOUNTED FILLER FAUCET

Provide One (1) T&S Model B-605*J088 “or equal”  Pot and Kettle Filler
	1
	
	

	49
	MOBILE TRASH CONTAINERS

Provide Three (3) Rubbermaid Model 3526*J088 “or equal”  Square Brute Trash Container
	3
	
	

	50
	WORK TABLE WITH SINK

Fabricate and Install One (1) open base preparation sink/ table, size and shape as indicated on drawings
	1
	
	

	51
	SPARE NUMBER
	
	
	

	52
	FLOOR TROUGH WITH GRATE

Provide One (1) complete assemblies of IMC/Teddy, model #ASFT“Anti-Spill” Floor Trough “or equal”
	1
	
	

	53
	SPARE NUMBER
	
	
	

	54
	BREAD RACK, By Vendor
	
	
	

	55
	DISH WASHING MACHINE w/INTEGRAL BOOSTER HEATER

Provide One (1) Hobart Corporation model #CL44e*J088 “or equal” Dish Machine
	1
	
	

	56
	WALL CAP SHELF

Fabricate One (1) 14 gauge stainless steel wall cap shelves 18” wide, full length of wall. Overhang ends 1”. Provide 2” square drop edge with 1” radius corners. Pull holes and provide fully weld inverted gussets for the installation of Item

#23, Utensil Rack as shown on detail 8/QF601 and 17/QF701.

	1
	
	

	57
	FLOOR TROUGH WITH GRATE

Provide One (1) complete assemblies of IMC/Teddy, model #ASFT“Anti-Spill” Floor Trough “or equal”
	1
	
	

	58
	DUNNAGE RACK

Provide Two (2) New Age Industrial model #2010*J088 “or equal” racks. Dunnage Rack, 1-tier, 24"W x 60"L x 12"H, weight capacity 2000 lbs., all square bar aluminum construction, fully heli-arch welded.

	2
	
	

	59
	DUNNAGE RACK 
Existing equipment provided by Owner. KEC to obtain equipment set in place per plan and coordinate all utility connections when applicable.
	
	
	

	60
	WALL CAP

Fabricate Three (3) custom fabricated 14 gauge stainless steel wall caps full length of low wall where indicated on drawings and elevations. Provide 2” square drop edge with slight tuck on all sides. Trim turn up to fit wall thickness and finish. Reference detail 23/QF801 for construction of unit.

	3
	
	

	61
	MOP ORGANIZER

Provide One (1) Unger model HO700*J088 “or equal” organizer/tool holder. Mount at 70” above finished floor
	1
	
	

	62
	UTILITY FAUCET

Provide One (1) T&S model B-0655-BSTP*J088 “or equal” service sink faucet with built-in stops, vacuum breaker, lever handles, wall brace and chrome finish.

	1
	
	

	63
	DISH DRYING RACK

Provide One (1) of Cambro, Camshelving, Polymer Mobile Shelving “or equal”

	1
	
	

	64
	STAINLESS STEEL CORNER GUARDS

Fabricate Forty Two (42) 2”x2”x48” tall, 16 gauge stainless steel corner guards. 3/8” radius corners.

	42
	
	

	65
	STORAGE SHELVING

Provide Two (2) of Cambro, Camshelving, Polymer Shelving “or equal” 
	2
	
	

	66
	FLY FAN

Provide one (1) Berner model #ASR-1-48*J088 “or equal” screen

	1
	
	

	67
	VIDEO MONITOR/MENU BOARD SYSTEM

Provide one (1) lot, complete working system
	1
	
	

	68
	TRAY DISPENSER

Provide Four (4) “COLOR POINT” by Low Temp Industries model #CMP-MTD-2-1014*J088 Or equal”

	4
	
	

	68A
	TRAY DISPENSER

Provide Two (2) “COLOR POINT” by Low Temp Industries model #CMP-MTD-2-1014*J088 “or equal” mobile, open frame dispenser

	2
	
	

	69
	MANUAL CAN OPENER

Provide Two (2) Edlund Corporation model #S-11*J088 “or equal” can opener
	2
	
	

	70
	ELECTRIC CAN OPENER 

Existing equipment provided by Owner. KEC to obtain equipment set in place per plan and coordinate all utility connections when applicable.
	
	
	

	71
	FLOOR SAFE

Provide and install One (1) AMSEC Model BWB2020*JO88 “or equal” (www.amsecuse.com) Kitchen Equipment Contractor shall fully coordinate the installation of this unit into the millwork cabinets within the Office area of the kitchen


	1
	
	

	72
	INGREDIENT SCALE

Provide one (1) Pelouze model #YG180R*J088 “or equal” scale
	1
	
	


TOTAL LUMP SUM PROPOSAL_$_______________
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(3). The undersigned shall require that the language of this certification be included in the award documents for all covered sub-awards exceeding $100,000 in Federal funds at all appropriate tiers and that all subrecipients shall certify and disclose accordingly.

Does vendor agree? YES ______ Initials of Authorized Representative of vendor

(J).   A non-Federal entity that is a state agency or agency of a political subdivision of a state and its contractors must comply with section 6002 of the Solid Waste Disposal Act, as amended by the Resource Conservation and Recovery Act. The requirements of Section 6002 include procuring only items designated in guidelines of the Environmental Protection Agency (EPA) at 40 CFR Part 247 that contain the highest percentage of recovered materials practicable, consistent with maintaining a satisfactory level of competition, where the purchase price of the item exceeds $10,000 or the value of the quantity acquired during the preceding fiscal year exceeded $10,000; procuring solid waste management services in a manner that maximizes energy and resource recovery; and establishing an affirmative procurement program for procurement of recovered materials identified in the EPA guidelines. (78 FR 78608, Dec. 26, 203, as amended at 79 FR 75885, Dec. 19, 2014)

Pursuant to Federal Rule (J) above, when federal funds are expended by the District the certifies that during the term of an award for all contracts by the District resulting from this procurement process, the vendor agrees to comply with all applicable requirements as referenced in Federal Rule (J) above.

Does vendor agree? YES ______ Initials of Authorized Representative of vendor





TEMPLE INDEPENDENT SCHOOL DISTRICT PROPOSER/VENDOR CERTIFICATIONS FORMS



REQUIRED CONTRACT PROVISIONS FOR NON-FEDERAL ENTITY CONTRACTS UNDER FEDERAL AWARDS-APPENDIX II TO 2 CFR PART 200



The following provisions are required and apply when federal funds are expanded by the district for any contract resulting from this procurement process.

(A) Contracts for more than the simplified acquisition threshold currently set at $150,000, which is the inflation adjusted amount determined by the Civilian Agency Acquisition Council and the Defense Acquisition Regulations Council (Councils) as authorized by 41 U.S.C. 1908, must address administrative, contractual, or legal remedies in instances where contractors violate or breach contract terms, and provide for such sanctions and penalties as appropriate.

Pursuant to Federal Rule (A) above, when federal funds are expended by the District, District reserves all rights and privileges under the applicable laws and regulations with respect to this procurement in the event of breach of contract by either party.

Does vendor agree? YES ______ Initials of Authorized Representative of vendor

(B) Termination for cause and convenience by the grantee or subgrantee including the manner by which it will be effected and the basis for settlement. (All contracts in excess of $10,000)

Pursuant to Federal Rule (B) above, when federal funds are expended by the District, District reserves the right to immediately terminate any agreement in excess of $10,000 resulting from this procurement process in the event of a breach or default of the agreement by Vendor, in the event vendor fails to: (1) meet schedules, deadlines, and/or delivery dates within the time specified in the procurement solicitation, contract, and/or purchase order; (2) make any payments owed; or (3) otherwise perform in accordance with the contract and/or the procurement solicitation. The District also reserves the right to terminate the contract immediately, with written notice to vendor, for convenience, if District believes, in its sole discretion that it is in the best interest of the District to do so. The vendor will be compensated for work performed and accepted and goods accepted by the District as of the termination date if the contract is terminated for convenience of District. Any award under this procurement process is not exclusive and the District reserves the right to purchase goods and services from other vendors when it is in the best interest of the District.

Does vendor agree to abide by the above? YES	Initials of Authorized Representative of vendor

(C) Equal Employment Opportunity. Except as otherwise provided under 41 CFR Part 60, all contracts that meet the definition of “federally assisted construction contract” in 41 CFR Part 60-1.3 must include the equal opportunity clause provided under 41 CFR 60-1.4(b), in accordance with Executive Order 11246, “Equal Employment Opportunity” (30 FR 12319,12935,3 CFR Part, 1964-1965 Comp., p.339), as amended by Executive Order 11375, ”Amending Executive Order 11246 Relating to Equal Employment Opportunity,” and implementing regulations at 41 CFR Part 60, “Office of Federal Contract Compliance Programs, Equal Employment Opportunity, Department of Labor.”

Pursuant to Federal funds are expended by the District on any federally assisted construction contract, the equal opportunity clause is incorporated by reference herein.

Does vendor agree to abide by the above? YES	Initials of Authorized Representative of vendor



(D) Davis-Bacon Act, as amended (40 U.S.C. 3141-3148). When required by Federal program legislation, all prime construction contracts in excess of $2,000 awarded by non-Federal entities must include a provision for compliance with the Davis-Bacon Act (40 U.S.C. 3141-3144, and 3146-3148) as supplemented by Department of Labor regulations (29 CFR Part 5, “Labor Standards Provisions Applicable to Contracts Covering Federally Financed and Assisted Construction”). In accordance with the statute, contractors must be required to pay wages to laborers and mechanics at a rate not less than the prevailing wages specified in a wage determination made by the Secretary of Labor. In addition, contractors must be required to pay wages not less than once a week. The non-Federal entity must place a copy of the current prevailing wage determination issued by the Department of Labor in each solicitation. The decision to award a contract or subcontract must be conditioned upon the acceptance of the wage determination. The non-Federal entity must report all suspected or reported violations to the Federal awarding agency. The contracts must also include a provision for compliance with the Copeland “Anti-Kickback” Act (40 U.S.C. 3145, as supplemented by Department of Labor regulations (29 CFR Part 3, “Contractors and Subcontractors on Public Building or Public Work Financed in Whole or in Part by Loans or Grants from the United States”). The Act provides that each contractor or subrecipient must be prohibited from inducing, by any means, any person employed in the construction, completion, or repair of public work, to give up any part of the compensation to which he or she is otherwise entitled. The non- Federal entity must report all suspected or reported violations to the Federal awarding agency.

Pursuant to Federal Rule(D) above, when federal funds are expanded by the District, during the term of an award for all contracts and subgrants for construction or repair, the vendor will be in compliance with all applicable Davis-Bacon Act provisions.

Does vendor agree? YES ______ Initial of Authorized Representative of vendor

(E) Contract Work Hours and Safety Standards Act (40 U.S.C. 3701-3708). Where applicable, all contracts awarded by the non-Federal entity in excess of $100,000 that involve the employment of mechanics or laborers must include a provision for compliance with 40 U.S.C. 3702 and 3704, as supplemented by Department of Labor regulations (29 CFR Part 5). Under 40 U.S.C. 3702 of the Act, each contractor must be required to compute the wages of every mechanic and laborer on the basis of s standard work week of 40 hours. Work in excess of the standard work week is permissible provided that the worker is compensated at a rate of not less than one and a half times the basic rate of pay for all hours worked in excess of 40 hours in the work week. The requirements of 40 U.S.C. 3704 are applicable to construction work and provide that no laborer or mechanic must be required to work in surroundings or under working conditions which are unsanitary, hazardous or dangerous. These requirements do not apply to the purchases of supplies or materials or articles ordinarily available on the open market, or contracts for transportation or transmission of intelligence.

Pursuant to Federal Rule (E) above, when federal funds are expanded by the District, the vendor certifies that during the term of an award for all contracts by the District resulting from this procurement process, the vendor will be in compliance with all applicable provisions of the Contract Work Hours and Safety Standards Act.

Does vendor agree? YES ______ Initials of Authorized Representative of vendor

(F) Rights to Inventions Made Under a Contract or Agreement. If the Federal award meets the definition of “funding agreement” under 37 CFR §401.2 (a) and the recipient or subrecipient wishes to enter into a contract with a small business firm or nonprofit organization regarding the substitution of parties, assignment or performance of experimental, developmental, or research work under that “funding agreement.” The recipient or subrecipient must comply with the requirements of 37 CFR Part 401, “Rights to Inventions Made by Nonprofit Organizations and Small Business Firms Under Government Grants, Contracts and Cooperative Agreements,” and any implementing regulations issued by the awarding agency.

Pursuant to Federal Rule (F) above, when federal funds are expended by the District, the vendor certifies that during the term of an award for all contracts by District resulting from this procurement process, the vendor agrees to comply with all applicable requirements as referenced in Federal Rule (F) above.

Does vendor agree? YES ______ Initials of Authorized Representative of vendor



(G) Clean Air Act (42 U.S.C. 7401-7671q) and the Federal Water Pollution Control Act (33 U.S.C. 1251-1387), as amended-Contracts and subgrants of amounts in excess of $150,000 must contain a provision that requires the non- Federal award to agree to comply with all applicable standards, orders or regulations issued pursuant to the Clean Air Act (42 U.S.C. 7401-7671q) and the Federal water Pollution Control Act as amended (33 U.S.C. 1251-1387). Violations must be reported to the Federal awarding agency and the Regional Office of the Environmental Protection Agency (EPA).

Pursuant to Federal Rule (G) above, when federal funds are expended by the District the vendor certifies that during the term of an award for all contracts by the District resulting from this procurement process, the vendor agrees to comply with all applicable requirements as referenced in Federal Rule (G) above.

Does vendor agree? YES ______ Initials of Authorized Representative of vendor

(H) Debarment and Suspension (Executive Orders 12549 and 12689) – A contract award (see 2 CFR 180.220) must not be made to parties listed on the government wide exclusions in the System for Award Management (SAM), in accordance with the OMB guidelines at 2 CFR 180 that Implement Executive Orders 12549 (3 CFR Part 1986 Comp., p.189) and 12689 (3 CFR Part 1989 Comp., p. 235), “Debarment and Suspension.” SAM Exclusions contains the names of parties debarred, suspended, or otherwise excluded by agencies, as well as parties declared ineligible under statutory or regulatory authority other than Executive Order 12549.

Pursuant to Federal Rule (H) above, when federal funds are expended by the District, the vendor certifies that during the term of an award for all contracts by the District resulting from this procurement process, the vendor certifies that neither it nor its principals is presently debarred, suspended, proposed for debarment, declared ineligible, or voluntarily excluded from participation by any federal department or agency.

Does vendor agree? YES ______ Initials of Authorized Representative of vendor

(I) Byrd Anti-Lobbying Amendment (31 U.S.C. 1352)-Contractors that apply or bid for an award exceeding

$100,000 must file the required certification. Each tier certifies to the tier above that it will not and has not used Federal appropriated funds to pay any person or organization for influencing or attempting to influence an officer or employee of any agency, a member of Congress, officer or employee of Congress, or an employee of a member of Congress in connection with obtaining any Federal contract, grant or any other award covered by 31 U.S.C 1352. Each tier must also disclose any lobbying with non-Federal funds that takes place in connection with obtaining any Federal award. Such disclosures are forwarded from tier to tier up to the non-Federal award.

Pursuant to Federal Rule (I) above, when federal funds are expended by the District, the vendor certifies that during the term and after the awarded term of an award for all contracts by the District resulting from this procurement process, the vendor certifies that it is in compliance with all applicable provisions of the Byrd Anti-Lobbying Amendment

(31 U.S.C. 1352). The undersigned further certifies that:

(1) No Federal appropriated funds have been paid or will be paid for on behalf of the undersigned, to any person for influencing or attempting to influence an officer or employee of any agency, a Member of Congress, an officer or employee of Congress, or an employee of a Member of Congress in connection with the awarding of a Federal contract, the making of a Federal grant, the making of a Federal loan, the entering into a cooperative agreement, and the extension, continuation, renewal, amendment, or modification of a Federal contract, grant, loan, or cooperative agreement.

(2) If any funds other than Federal appropriated funds have been paid or will be paid to any person for influencing or attempting to influence an officer or employee of any agency, a Member of Congress, an officer or employee of Congress, or an employee of a Member of Congress in connection with this Federal grant or Cooperative agreement, the undersigned shall complete and submit Standard Form-LLL, “Disclosure Form to Report Lobbying”, in accordance with its instructions.



(3) The undersigned shall require that the language of this certification be included in the award documents for all covered sub-awards exceeding $100,000 in Federal funds at all appropriate tiers and that all subrecipients shall certify and disclose accordingly.

Does vendor agree? YES ______ Initials of Authorized Representative of vendor













(J) A non-Federal entity that is a state agency or agency of a political subdivision of a state and its contractors must comply with section 6002 of the Solid Waste Disposal Act, as amended by the Resource Conservation and Recovery Act. The requirements of Section 6002 include procuring only items designated in guidelines of the Environmental Protection Agency (EPA) at 40 CFR Part 247 that contain the highest percentage of recovered materials practicable, consistent with maintaining a satisfactory level of competition, where the purchase price of the item exceeds $10,000 or the value of the quantity acquired during the preceding fiscal year exceeded $10,000; procuring solid waste management services in a manner that maximizes energy and resource recovery; and establishing an affirmative procurement program for procurement of recovered materials identified in the EPA guidelines. (78 FR 78608, Dec. 26, 203, as amended at 79 FR 75885, Dec. 19, 2014)

Pursuant to Federal Rule (J) above, when federal funds are expended by the District the certifies that during the term of an award for all contracts by the District resulting from this procurement process, the vendor agrees to comply with all applicable requirements as referenced in Federal Rule (J) above.

Does vendor agree? YES ______ Initials of Authorized Representative of vendor

RECORD RETENTION REQUIREMENTS FOR CONTRACTS PAID FOR WITH FEDERAL FUNDS2 CFR §200.333

When federal funds are expended by the District for any contract resulting from this procurement process, the vendor certifies that it will comply with the record retention requirements detailed in 2 CFR §200.333. The vendor further certifies that vendor will retain all records as required by 2 CFR §200.333 for a period of three years after grantees or subgrantees submit final expenditure reports or quarterly or annual financial reports, as applicable, and all other pending matters are closed.

Does vendor agree? YES ______ Initials of Authorized Representative of vendor

CERTIFICATION OF COMPLIANCE WITH EPA REGULATIONS APPLICABLE TO GRANTS, SUBGRANTS, COOPERATIVE

AGREEMENTS, AND CONTRACTS IN EXCESS OF $100,000 OF FEDERAL FUNDS

When federal funds are expended by the District for any contract resulting from this procurement process in excess of

$100,000, the vendor certifies that the vendor is in compliance with all applicable standards, orders, regulations, and/or requirements issued pursuant to the Clean Air Act of 1970, as amended (42 U.S.C. 1857(h)), Section 508 of the Clean Water Act, as amended (33 U.S.C. 1368), Executive Order 117389 and Environmental Protection Agency Regulation, 40 CFR Part 15.

Does vendor agree? YES ______ Initials of Authorized Representative of vendor

CERTIFICATION OF COMPLIANCE WITH THE ENERGY POLICY AND CONSERVATION ACT

When federal funds are expended by the District for any contract resulting from this procurement process, the vendor certifies that the vendor will be in compliance with mandatory standards and policies relating to energy efficiency which are contained in the state energy conservation plan issued in compliance with the Energy Policy and Conservation Act (Pub. L. 94 163, 89 Stat. 871).

Does vendor agree? YES ______ Initials of Authorized Representative of vendor



































CERTIFICATION OF COMPLIANCE WITH BUY AMERICA PROVISIONS

Vendor certifies that vendor is in compliance with all applicable provisions of the Buy America Act. Purchases made in accordance with the Buy America Act must still follow the applicable procurement rules calling for free and open competition.

Does vendor agree? YES ______ Initials of Authorized Representative of vendor

CERTIFICATION OF NON-COLLUSION STATEMENT

Vendor certifies under penalty of perjury that its response to this procurement solicitation is in all respects bona fide, fair, and made without collusion or fraud with any person, joint venture, partnership, corporation or other business or legal entity.

Does vendor agree? YES ______ Initials of Authorized Representative of vendor

STATE REQUIREMENTS FOR FEDERAL CONTRACTS

All contracts under federal, state and local requirements. State requirements for all contracts under federal awards include the following:

· A letter of intent with a third party may be signed prior to the issuance of a Notice of Grant Award (NOGA).

· The contract is only effective upon receipt by the District of the NOGA from the awarding agency.

· The contract period of availability as stated on the NOGA from the federal/state awarding agency (period of availability).

· All services will be completed during the effective dates of the contract.

· All services will be invoiced monthly after services are received (rather than paid lump sum at the beginning of the period of availability before services are rendered) and paid upon verification of receipt of services.

· The regulations for procurements in 2 CFR §§200.318-323 are followed in issuing the contract.

· All professional services provided under the contract will follow the provisions of 2 CFR 200.459 Professional service costs.

· The contract identifies the funding sources that will be charged for the services provided, including the specific amount and/or percentage of the total contract amount to be charged to each funding source.

· The contract identifies and lists only reasonable, necessary, and allocable services to be provided during the period of availability of the funding sources listed in the contract.

· The administrative costs charged to the grant in the contract must comply with any limitations for administrative costs for funding sources (if applicable).

· The contract specifies that the invoice provided by the contractor will include the list of services provided, dates of services, and location(s) where services were provided during the billing period.





Vendor agrees to comply with all federal, state and local laws, rules, regulations and ordinances, as applicable. It is further acknowledged that the vendor certifies compliance with all provisions, laws, acts, regulations, etc. as specifically noted above.

Vendor’s Name/Company Name:  				 Address, City, State and Zip code:  			  Phone Number:	Fax Number:  	 Printed Name and Title of Authorized Representative:  			  Email Address:  				 Signature of Authorized Representative:  			 Date: _____________________________


(I).   Byrd Anti-Lobbying Amendment (31 U.S.C. 1352)-Contractors that apply or bid for an award exceeding

$100,000 must file the required certification. Each tier certifies to the tier above that it will not and has not used Federal appropriated funds to pay any person or organization for influencing or attempting to influence an officer or employee of any agency, a member of Congress, officer or employee of Congress, or an employee of a member of Congress in connection with obtaining any Federal contract, grant or any other award covered by 31 U.S.C 1352. Each tier must also disclose any lobbying with non-Federal funds that takes place in connection with obtaining any Federal award. Such disclosures are forwarded from tier to tier up to the non-Federal award.

Pursuant to Federal Rule (I) above, when federal funds are expended by the District, the vendor certifies that during the term and after the awarded term of an award for all contracts by the District resulting from this procurement process, the vendor certifies that it is in compliance with all applicable provisions of the Byrd Anti-Lobbying Amendment

(31 U.S.C. 1352). The undersigned further certifies that:

(1) No Federal appropriated funds have been paid or will be paid for on behalf of the undersigned, to any person for influencing or attempting to influence an officer or employee of any agency, a Member of Congress, an officer or employee of Congress, or an employee of a Member of Congress in connection with the awarding of a Federal contract, the making of a Federal grant, the making of a Federal loan, the entering into a cooperative agreement, and the extension, continuation, renewal, amendment, or modification of a Federal contract, grant, loan, or cooperative agreement.

(2) If any funds other than Federal appropriated funds have been paid or will be paid to any person for influencing or attempting to influence an officer or employee of any agency, a Member of Congress, an officer or employee of Congress, or an employee of a Member of Congress in connection with this Federal grant or Cooperative agreement, the undersigned shall complete and submit Standard Form-LLL, “Disclosure Form to Report Lobbying”, in accordance with its instructions.



(3) The undersigned shall require that the language of this certification be included in the award documents for all covered sub-awards exceeding $100,000 in Federal funds at all appropriate tiers and that all subrecipients shall certify and disclose accordingly.

Does vendor agree? YES ______ Initials of Authorized Representative of vendor

(J).   A non-Federal entity that is a state agency or agency of a political subdivision of a state and its contractors must comply with section 6002 of the Solid Waste Disposal Act, as amended by the Resource Conservation and Recovery Act. The requirements of Section 6002 include procuring only items designated in guidelines of the Environmental Protection Agency (EPA) at 40 CFR Part 247 that contain the highest percentage of recovered materials practicable, consistent with maintaining a satisfactory level of competition, where the purchase price of the item exceeds $10,000 or the value of the quantity acquired during the preceding fiscal year exceeded $10,000; procuring solid waste management services in a manner that maximizes energy and resource recovery; and establishing an affirmative procurement program for procurement of recovered materials identified in the EPA guidelines. (78 FR 78608, Dec. 26, 203, as amended at 79 FR 75885, Dec. 19, 2014)

Pursuant to Federal Rule (J) above, when federal funds are expended by the District the certifies that during the term of an award for all contracts by the District resulting from this procurement process, the vendor agrees to comply with all applicable requirements as referenced in Federal Rule (J) above.

Does vendor agree? YES ______ Initials of Authorized Representative of vendor


(F).   Rights to Inventions Made Under a Contract or Agreement. If the Federal award meets the definition of “funding agreement” under 37 CFR §401.2 (a) and the recipient or subrecipient wishes to enter into a contract with a small business firm or nonprofit organization regarding the substitution of parties, assignment or performance of experimental, developmental, or research work under that “funding agreement.” The recipient or subrecipient must comply with the requirements of 37 CFR Part 401, “Rights to Inventions Made by Nonprofit Organizations and Small Business Firms Under Government Grants, Contracts and Cooperative Agreements,” and any implementing regulations issued by the awarding agency

Pursuant to Federal Rule (F) above, when federal funds are expended by the District, the vendor certifies that during the term of an award for all contracts by District resulting from this procurement process, the vendor agrees to comply with all applicable requirements as referenced in Federal Rule (F) above.

Does vendor agree? YES ______ Initials of Authorized Representative of vendor



(A) Clean Air Act (42 U.S.C. 7401-7671q) and the Federal Water Pollution Control Act (33 U.S.C. 1251-1387), as amended-Contracts and subgrants of amounts in excess of $150,000 must contain a provision that requires the non- Federal award to agree to comply with all applicable standards, orders or regulations issued pursuant to the Clean Air Act (42 U.S.C. 7401-7671q) and the Federal water Pollution Control Act as amended (33 U.S.C. 1251-1387). Violations must be reported to the Federal awarding agency and the Regional Office of the Environmental Protection Agency (EPA).

Pursuant to Federal Rule (G) above, when federal funds are expended by the District the vendor certifies that during the term of an award for all contracts by the District resulting from this procurement process, the vendor agrees to comply with all applicable requirements as referenced in Federal Rule (G) above.

Does vendor agree? YES ______ Initials of Authorized Representative of vendor

(B) Debarment and Suspension (Executive Orders 12549 and 12689) – A contract award (see 2 CFR 180.220) must not be made to parties listed on the government wide exclusions in the System for Award Management (SAM), in accordance with the OMB guidelines at 2 CFR 180 that Implement Executive Orders 12549 (3 CFR Part 1986 Comp., p.189) and 12689 (3 CFR Part 1989 Comp., p. 235), “Debarment and Suspension.” SAM Exclusions contains the names of parties debarred, suspended, or otherwise excluded by agencies, as well as parties declared ineligible under statutory or regulatory authority other than Executive Order 12549.

Pursuant to Federal Rule (H) above, when federal funds are expended by the District, the vendor certifies that during the term of an award for all contracts by the District resulting from this procurement process, the vendor certifies that neither it nor its principals is presently debarred, suspended, proposed for debarment, declared ineligible, or voluntarily excluded from participation by any federal department or agency.

Does vendor agree? YES ______ Initials of Authorized Representative of vendor


RECORD RETENTION REQUIREMENTS FOR CONTRACTS PAID FOR WITH FEDERAL FUNDS2 CFR §200.333

When federal funds are expended by the District for any contract resulting from this procurement process, the vendor certifies that it will comply with the record retention requirements detailed in 2 CFR §200.333. The vendor further certifies that vendor will retain all records as required by 2 CFR §200.333 for a period of three years after grantees or subgrantees submit final expenditure reports or quarterly or annual financial reports, as applicable, and all other pending matters are closed.

Does vendor agree? YES ______ Initials of Authorized Representative of vendor

CERTIFICATION OF COMPLIANCE WITH EPA REGULATIONS APPLICABLE TO GRANTS, SUBGRANTS, COOPERATIVE

AGREEMENTS, AND CONTRACTS IN EXCESS OF $100,000 OF FEDERAL FUNDS

When federal funds are expended by the District for any contract resulting from this procurement process in excess of

$100,000, the vendor certifies that the vendor is in compliance with all applicable standards, orders, regulations, and/or requirements issued pursuant to the Clean Air Act of 1970, as amended (42 U.S.C. 1857(h)), Section 508 of the Clean Water Act, as amended (33 U.S.C. 1368), Executive Order 117389 and Environmental Protection Agency Regulation, 40 CFR Part 15.

Does vendor agree? YES ______ Initials of Authorized Representative of vendor

CERTIFICATION OF COMPLIANCE WITH THE ENERGY POLICY AND CONSERVATION ACT

When federal funds are expended by the District for any contract resulting from this procurement process, the vendor certifies that the vendor will be in compliance with mandatory standards and policies relating to energy efficiency which are contained in the state energy conservation plan issued in compliance with the Energy Policy and Conservation Act (Pub. L. 94 163, 89 Stat. 871).

Does vendor agree? YES ______ Initials of Authorized Representative of vendor




CERTIFICATION OF COMPLIANCE WITH BUY AMERICA PROVISIONS

Vendor certifies that vendor is in compliance with all applicable provisions of the Buy America Act. Purchases made in accordance with the Buy America Act must still follow the applicable procurement rules calling for free and open competition.

Does vendor agree? YES ______ Initials of Authorized Representative of vendor

CERTIFICATION OF NON-COLLUSION STATEMENT

Vendor certifies under penalty of perjury that its response to this procurement solicitation is in all respects bona fide, fair, and made without collusion or fraud with any person, joint venture, partnership, corporation or other business or legal entity.

Does vendor agree? YES ______ Initials of Authorized Representative of vendor


STATE REQUIREMENTS FOR FEDERAL CONTRACTS

All contracts under federal, state and local requirements. State requirements for all contracts under federal awards include the following:

· A letter of intent with a third party may be signed prior to the issuance of a Notice of Grant Award (NOGA).

· The contract is only effective upon receipt by the District of the NOGA from the awarding agency.

· The contract period of availability as stated on the NOGA from the federal/state awarding agency (period of availability).

· All services will be completed during the effective dates of the contract.

· All services will be invoiced monthly after services are received (rather than paid lump sum at the beginning of the period of availability before services are rendered) and paid upon verification of receipt of services.

· The regulations for procurements in 2 CFR §§200.318-323 are followed in issuing the contract.

· All professional services provided under the contract will follow the provisions of 2 CFR 200.459 Professional service costs.

· The contract identifies the funding sources that will be charged for the services provided, including the specific amount and/or percentage of the total contract amount to be charged to each funding source.

· The contract identifies and lists only reasonable, necessary, and allocable services to be provided during the period of availability of the funding sources listed in the contract.

· The administrative costs charged to the grant in the contract must comply with any limitations for administrative costs for funding sources (if applicable).

· The contract specifies that the invoice provided by the contractor will include the list of services provided, dates of services, and location(s) where services were provided during the billing period.



Vendor agrees to comply with all federal, state and local laws, rules, regulations and ordinances, as applicable. It is further acknowledged that the vendor certifies compliance with all provisions, laws, acts, regulations, etc. as specifically noted above.

Vendor’s Name/Company Name:  				 Address, City, State and Zipcode:  			  Phone Number:	Fax Number:  	 Printed Name and Title of Authorized Representative:  			  Email Address:  				 Signature of Authorized Representative:  			 Date: _____________________________


(G).   Clean Air Act (42 U.S.C. 7401-7671q) and the Federal Water Pollution Control Act (33 U.S.C. 1251-1387), as amended-Contracts and subgrants of amounts in excess of $150,000 must contain a provision that requires the non- Federal award to agree to comply with all applicable standards, orders or regulations issued pursuant to the Clean Air Act (42 U.S.C. 7401-7671q) and the Federal water Pollution Control Act as amended (33 U.S.C. 1251-1387). Violations must be reported to the Federal awarding agency and the Regional Office of the Environmental Protection Agency (EPA).

Pursuant to Federal Rule (G) above, when federal funds are expended by the District the vendor certifies that during the term of an award for all contracts by the District resulting from this procurement process, the vendor agrees to comply with all applicable requirements as referenced in Federal Rule (G) above.

Does vendor agree? YES ______ Initials of Authorized Representative of vendor

(H).   Debarment and Suspension (Executive Orders 12549 and 12689) – A contract award (see 2 CFR 180.220) must not be made to parties listed on the government wide exclusions in the System for Award Management (SAM), in accordance with the OMB guidelines at 2 CFR 180 that Implement Executive Orders 12549 (3 CFR Part 1986 Comp., p.189) and 12689 (3 CFR Part 1989 Comp., p. 235), “Debarment and Suspension.” SAM Exclusions contains the names of parties debarred, suspended, or otherwise excluded by agencies, as well as parties declared ineligible under statutory or regulatory authority other than Executive Order 12549.

Pursuant to Federal Rule (H) above, when federal funds are expended by the District, the vendor certifies that during the term of an award for all contracts by the District resulting from this procurement process, the vendor certifies that neither it nor its principals is presently debarred, suspended, proposed for debarment, declared ineligible, or voluntarily excluded from participation by any federal department or agency.

Does vendor agree? YES ______ Initials of Authorized Representative of vendor


(D).    Davis-Bacon Act, as amended (40 U.S.C. 3141-3148). When required by Federal program legislation, all prime construction contracts in excess of $2,000 awarded by non-Federal entities must include a provision for compliance with the Davis-Bacon Act (40 U.S.C. 3141-3144, and 3146-3148) as supplemented by Department of Labor regulations (29 CFR Part 5, “Labor Standards Provisions Applicable to Contracts Covering Federally Financed and Assisted Construction”). In accordance with the statute, contractors must be required to pay wages to laborers and mechanics at a rate not less than the prevailing wages specified in a wage determination made by the Secretary of Labor. In addition, contractors must be required to pay wages not less than once a week. The non-Federal entity must place a copy of the current prevailing wage determination issued by the Department of Labor in each solicitation. The decision to award a contract or subcontract must be conditioned upon the acceptance of the wage determination. The non-Federal entity must report all suspected or reported violations to the Federal awarding agency. The contracts must also include a provision for compliance with the Copeland “Anti-Kickback” Act (40 U.S.C. 3145, as supplemented by Department of Labor regulations (29 CFR Part 3, “Contractors and Subcontractors on Public Building or Public Work Financed in Whole or in Part by Loans or Grants from the United States”). The Act provides that each contractor or subrecipient must be prohibited from inducing, by any means, any person employed in the construction, completion, or repair of public work, to give up any part of the compensation to which he or she is otherwise entitled. The non- Federal entity must report all suspected or reported violations to the Federal awarding agency.

Pursuant to Federal Rule (D) above, when federal funds are expanded by the District, during the term of an award for all contracts and subgrants for construction or repair, the vendor will be in compliance with all applicable Davis-Bacon Act provisions.

Does vendor agree? YES ______ Initial of Authorized Representative of vendor

(E) Contract Work Hours and Safety Standards Act (40 U.S.C. 3701-3708). Where applicable, all contracts awarded by the non-Federal entity in excess of $100,000 that involve the employment of mechanics or laborers must include a provision for compliance with 40 U.S.C. 3702 and 3704, as supplemented by Department of Labor regulations (29 CFR Part 5). Under 40 U.S.C. 3702 of the Act, each contractor must be required to compute the wages of every mechanic and laborer on the basis of s standard work week of 40 hours. Work in excess of the standard work week is permissible provided that the worker is compensated at a rate of not less than one and a half times the basic rate of pay for all hours worked in excess of 40 hours in the work week. The requirements of 40 U.S.C. 3704 are applicable to construction work and provide that no laborer or mechanic must be required to work in surroundings or under working conditions which are unsanitary, hazardous or dangerous. These requirements do not apply to the purchases of supplies or materials or articles ordinarily available on the open market, or contracts for transportation or transmission of intelligence.

Pursuant to Federal Rule (E) above, when federal funds are expanded by the District, the vendor certifies that during the term of an award for all contracts by the District resulting from this procurement process, the vendor will be in compliance with all applicable provisions of the Contract Work Hours and Safety Standards Act.

Does vendor agree? YES ______ Initials of Authorized Representative of vendor


