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INFORMATION SUMMARY SHEET

Request For Proposal Title: 




Food Service Program
Request For Proposal Number:
98140002
RFP Issuing Office:
Milwaukee County–Department on Health and Human Services
and House of Correction
RFP Issue Date: 





August 11, 2014

Date of Mandatory Pre-Proposal Conference


August 15, 2014 at 9:30 to 11:30AM

Mandatory  Pre-Proposal Conference Location:

Coggs Room 104
RSVP for Pre-Proposal Site Tour



August 15, 2014








Before 5 P.M.








Email: Gaylyn.Reske@MilwaukeeCountyWI.gov


Date of Mandatory Pre-Proposal Site Tours

 
August 19, 2014 at 8:00AM

(BHD and JJC)





Location: BHD Main Entrance

Date of Mandatory Pre-Proposal Site Tours

 
August 20, 2014 at 8:00AM

(BHD and JJC)





Location: HOC Administrative Entrance


Deadline for Receipt of Questions: 



August 21, 2014 before 5:00PM
Email: dennis.buesing@milwaukeecountywi.gov

Date when answers to written inquiries will be posted

August 25, 2014 (Estimated)

RFP Proposal Receipt Deadline:



September 04, 2014 by 1:30 PM CDT


RFP Submission Location: 



Milwaukee County Courthouse




County Clerk’s Office 




Room 105




901 N. 9th Street




Milwaukee, WI 53233
RFP Administrator:




Dennis Buesing, Contract Administrator
Department of  Health and Human Services
Management Services Division
1220 W Vliet St, Room 301
Milwaukee, WI 53205
Phone: 
414-289-5853
Email: dennis.buesing@milwaukeecountywi.gov

Intend to Award Notification (Estimated)


October 1, 2014

Transition Period (Estimated)



December 1 through December 31, 2014
Service Starting Date (Estimated):



January 1, 2015
Proposal can be found on Milwaukee County’s website; “Business Opportunity Portal”. http://county.milwaukee.gov/bop 
1.0 GENERAL INFORMATION
INTRODUCTION
The Milwaukee County Department of Health and Human Services and Milwaukee County House of Correction are seeking proposals from food service management companies interested in providing food services to:

The DHHS Behavioral Health Division facility (BHD):

The DHHS Juvenile Justice Detention Center facility (JJC);
The Milwaukee County House of Correction (including the Criminal Justice Facility) (HOC)
Responses to this RFP should be based upon an initial term of an agreement for three (3) years

with an option for two (2) additional one-year extensions, by mutual agreement of the County and

Contractor.  Initial volume and locations are outlined in “Service Requirements.”

SPECIFICATIONS
All items provided by the winning proposers must meet the specifications set forth in this RFP.
This is a negotiated procurement. Contract award for the House of Correction/Criminal Justice Facility and DHHS Juvenile Justice Detention Center are subject to review and approval by the Milwaukee County Board of Supervisors.  Contract award for the DHHS Behavioral Health Division is subject to review and approval by the Mental Health Board.
RFP ADMINISTRATOR
Dennis Buesing, Contract Administrator

Department of Health and Human Services

Management Services Division

1220 W Vliet St, Room 301

Milwaukee, WI 53205

Phone: 
414-289-5853

Email: dennis.buesing@milwaukeecountywi.gov

DEFINITIONS

· The term “BHD” as herein used shall be deemed as reference to the Milwaukee County Behavioral Health Division.

· The term “HOC” as herein used shall be deemed as reference to the House of Correction and Criminal Justice Center.

· The term “JJC” as herein used shall be deemed as reference to the Juvenile Justice Detention Center.

· The term “COUNTY” as herein used shall be deemed as reference to Milwaukee County, Wisconsin.

· The term “UNIT” as herein used will be deemed as reference to a housing area containing bed space.

· The term “FACILITY” as herein used shall be deemed as reference to any facility operated in whole or in part by the Behavioral Health Division, Juvenile Justice Detention Center, or House of Correction and/or has contracted for full or partial food service.

· The term “FOOD AND NUTRITION SERVICES MANAGER” as herein used shall be deemed as reference to the duly appointed representative of the BHD Hospital Administrator for the purpose of administering this contract.

· The terms “Proposer”, “Vendor”, “Respondent”, “Bidder” and  “Contractor” all refer to the person (s)or Agency responding to this Request for Proposal.

· The term “PATIENT” as herein used will be deemed as reference to any person being treated at the BHD.

· The term “PREMISES” as herein used will be deemed as reference to any location within a building, wing, facility or satellite unit in which Milwaukee County possesses a proprietary interest.

· The term “FOOD SERVICE BUILDING” as herein used shall be deemed as reference to the kitchen located at 9150 W. Watertown Plank Road.

· The term “TRAYLINE” as herein used shall be deemed as reference to the meal service area within the hospital location.

· The term “PROPOSER/VENDOR” as herein used shall be deemed as reference to any vendor, proprietor or corporation responding to the requirements of this RFP. 

· The term ‘CONTRACTOR FOOD SERVICE DIRECTOR” as herein used shall be deemed as reference to the specific point person responsible for the daily operations detailed in this RFP and

· The term “COMPLEX” as herein used shall be deemed as reference to the HOC premises, facility, outbuilding, or grounds in or on which the House of Correction possesses the primary proprietary interest.

· The term “CONTRACTOR” as herein used shall be deemed as reference to the successful bidder, vendor, proprietor or corporation receiving an award and entering into a formal agreement under the terms of the bid.

· The term “DORM” as herein used will be deemed as reference to a housing unit containing open bed space or individual cells.

· The term “FOOD SERVICE ADMINISTRATOR” as herein used shall be deemed as reference to the duly appointed representative of the Superintendent, House of Correction, or the Director of Health and Human Services for the purpose of administering this contract.

· The term “INMATE” as herein used will be deemed as reference to any person, inmate or Resident in the custody of, or incarcerated in any facility operated in whole or in part by or contracted to the HOC.

· The term “PRODUCTION KITCHEN” as herein used shall be deemed as reference to the central meal service and preparation area, cook-chill kitchen located within the HOC complex.

· The term “SUPERINTENDENT” as herein used shall be deemed as reference to the Milwaukee County HOC person in charge and/or his/her duly appointed representative(s) in the administration of the contract.
· The term “MHB” as herein used shall be deemed as reference to the Milwaukee County Mental Health Board constituted under 2013 Wisconsin Act 203
PRE-PROPOSAL MEETING

It is the Proposer’s responsibility to completely inspect the facilities prior to submitting a proposal to

determine all requirements associated with the contract. Failure to visit the sites will in no way relieve the successful proposer from the necessity of providing, without additional costs to the County, all necessary services that may be required to carry out the intent of the resulting contract.

A mandatory pre-proposal conference will be held at the date, time, and location as provided on the Information Summary Sheet.

During the pre-proposal conference, attendees may request clarification of any section of the RFP and ask any other relevant questions relating to the RFP.

Proposers are encouraged to submit written questions via e-mail, for possible response at the pre-proposal conference to RFP Contact/Administrator (date and time provided in the Information Summary Sheet) to enable Milwaukee County to formulate its oral responses. No oral or written responses will be given prior to the mandatory pre-proposal conference.

Any responses provided to questions during the pre-proposal conference and site inspections will be

considered drafts, and will be non-binding. Only the final answers to written questions submitted prior to the “Receipt of Questions” deadline (date and time provided in the Information Summary Sheet) and posted on the website (web address provided on the Information Summary Sheet) will be considered official and final. Remarks and explanations at the conference shall not qualify the terms of the solicitation; and terms of the solicitation and specifications remain unchanged unless the solicitation is amended in writing.
All proposers interested in bidding and in touring facilities must RSVP per details (date, time and email id) on Information Summary Sheet using Attachment C (Vendor Letter of Intent to Bid). RSVP email must include Full Name  of the persons participating in the tour. County reserves the right to limit the number of participant from each proposing vendor on the tour.
FACILITY TOUR

County employees will escort interested proposers on a tour of the facilities per date and time on Information Summary Sheet . Person attending the tour should bring State/Government issued ID at the time of the tour.

QUESTIONS

Proposers may submit questions and requests for clarification regarding this RFP. All questions regarding this RFP shall be made in writing, citing the RFP title, RFP number, page, section, and paragraph, and shall be submitted via e-mail to RFP Contact/Administrator.

Questions sent to anyone other than the RFP Contact/Administrator will not be considered.

All questions must be submitted by the specified deadline as identified on the Information Summary Sheet.  Milwaukee County will not respond to any questions received after this date and time. Responses to all questions and inquiries received by Milwaukee County will be posted on Milwaukee County’s website as identified in the Information Summary Sheet. It is the responsibility of Proposers to check this website for any and all information such as answers or addenda related to the RFP.

This RFP is issued jointly by the Milwaukee County Departments of Health and Human Services, and the House of Correction. The RFP Administrator assigned to this RFP, along with contact information, provided on the Information Summary Sheet The RFP Administrator is the sole point of contact during this process and no information provided by any other personnel will be considered binding.

Communication initiated by a proposer to any County official, employee or representative evaluating or considering the proposals, prior to the time of any award is prohibited unless at the explicit direction of the RFP Contact/Administrator and any such unauthorized communication may constitute grounds for rejection or elimination of a proposal from further consideration, in the sole discretion of the County. 

All respondents should use this written document, its attachments and any amendments as the sole basis for responding
PROPOSER NOTIFICATION REQUIREMENT AND AMENDMENT ACKNOWLEDGEMENT
Should proposer discover any significant ambiguity, error, omission or other deficiency in the RFP

document, they must immediately notify the RFP Contact/Administrator in writing, via email, prior to the submission of the proposal. The failure of a proposer to notify the RFP Contact/Administrator of any such matter prior to submission of its proposal constitutes a waiver of appeal or administrative review rights based upon any such ambiguity, error, omission or other deficiency in the RFP document.

If it becomes necessary to clarify or revise any part of this RFP, amendments will be posted to the

Milwaukee County website; it is the responsibility of prospective vendors to check the website for any

amendments prior to the RFP submission date. All amendments are acknowledged by your submission of Sworn Statement of Bidder form.

If the Proposer fails to monitor the web site for any changes or modifications to the RFP, such failure will not relieve the Proposer of its obligation to fulfill the requirements as posted.

FIRM COMMITMENT, AVAILABILITY, PROPOSAL VALIDITY

Proposers shall maintain their availability of service and proposed price as set forth in their proposals for an anticipated service starting date provided in the Information Summary Sheet. Proposers are expected to perform planning and implementation activities prior to commencement of a contract. Milwaukee County will not reimburse for these costs.

NON-INTEREST OF COUNTY EMPLOYEES AND OFFICIALS

No County official, employee or representative on the evaluation committee shall have any financial

interest, either direct or indirect, in the proposal or contract or shall exercise any undue influence in the

awarding of the contract.
No Milwaukee County employee, officer agent or MHB member shall participate in the selection, award or administration of a contract if a conflict of interest, real or apparent, would be involved.

Milwaukee County Specific Requirements; No person(s) with a personal financial interest in the approval

or denial of a contract or proposal being considered by a county department or with an agency funded and regulated by a county department, shall make a campaign contribution to any county elected official who has approval authority over that contract or proposal during its consideration. Contract or proposal consideration shall begin when a contract or proposal is submitted directly to a county department or to an agency funded or regulated by a county department until the contract or proposal has reached final disposition, including adoption, county executive action, proceedings on veto (if necessary) or departmental approval.

CODE OF ETHICS

Proposers shall strictly adhere to Chapter 9 of the Milwaukee County Code of General Ordinances Code of Ethics, with particular attention to Subsection 9.05(2)(k):

“No campaign contributions to county officials with approval authority: No person(s) with a personal

financial interest in the approval or denial of a contract or proposal being considered by a county

department or with an agency funded and regulated by a county department, shall make a campaign

contribution to any county elected official who has approval authority over that contract or proposal during its consideration. Contract or proposal consideration shall begin when a contract or proposal is submitted directly to a county department or to an agency funded or regulated by a county department until the contract or proposal has reached final disposition, including adoption, county executive action, proceedings on veto (if necessary) or departmental approval. This provision does not apply to those items covered by section 9.14 unless an acceptance by an elected official would conflict with this section. The language in subsection 9.05(2)(k) shall be included in all Requests for Proposals and bid documents.”

ERRORS, OMISSIONS, MINOR IRREGULARITIES AND RETAINED RIGHTS

All information in this RFP, including any addenda, has been developed from the best available sources;  however, Milwaukee County makes no representation, warranty or guarantee as to its accuracy. Should proposer discover any significant ambiguity, error, omission or other deficiency in the RFP document, they must immediately notify the RFP Contact/Administrator in writing, via email, prior to the submission of the proposal. The failure of a proposer to notify the RFP Contact/Administrator of any such matter prior to submission of its proposal constitutes a waiver of appeal or administrative review rights based upon any such ambiguity, error, omission or other deficiency in the RFP document. Milwaukee County reserves the right to waive minor irregularities in proposals. Minor irregularities are defined as those that have no adverse effect on the outcome of the selection process by giving a Proposer an advantage or benefit not afforded by other Proposers. Milwaukee County may waive any requirements that are not material. Milwaukee County may make an award under the RFP in whole or in part and change any scheduled dates. Milwaukee County reserves the right to use ideas presented in reply to this RFP notwithstanding selection or rejection of proposals. Milwaukee County reserves the right to make changes to and/or withdraw this RFP at any time.

PROPOSAL ACCEPTANCE, REJECTION, CANCELLATION AND WITHDRAWAL

Each proposal is submitted with the understanding that it is subject to negotiation at the option of

Milwaukee County. However, Milwaukee County reserves the right to make an award on the basis of the original proposal, without negotiation with any proposer.

Milwaukee County reserves the right to negotiate with the proposer(s) within the scope of the RFP in the best interests of Milwaukee County. Milwaukee County may request and require clarification at any time during the procurement process and/or require correction of arithmetic or other apparent errors for the purpose of assuring a full and complete understanding of a proposal and/or to determine a proposer’s compliance with the requirements of the solicitation. Milwaukee County may use information obtained through site visits, management interviews and the county’s investigation of a proposer’s qualifications, experience, ability or financial standing, and any material or information submitted by the proposer in response to the county’s request for clarifying information in the course of evaluation and/or selection under this RFP.

Upon acceptance in writing by Milwaukee County of the final offer to furnish any and all of the services described herein, and upon receipt of any required federal, state and local government approvals, the parties shall promptly execute the final contract documents. The written contract shall bind the proposer to furnish and deliver all services as specified herein in accordance with conditions of said accepted proposal and this RFP as negotiated.

Milwaukee County reserves the right to accept or reject any and all proposals submitted or cancel this RFP in whole or in part if such cancellation is in the best interest of Milwaukee County. Prior to the date and time set forth as the Proposal Receipt Deadline, proposals may be modified or withdrawn by the proposer’s authorized representative. After the proposal deadline, proposals may not be modified or withdrawn without the consent of Milwaukee County.

PROPOSAL BOND

Any Contractor may withdraw its proposal either personally or by written request at any time prior to the time set for opening.  No proposal may be withdrawn or modified after that time set forth thereof unless and until award of the contract has been delayed for a period exceeding ninety (90) days.  The Contractor must submit a proposal bond within its response which is good for 150 days from the date the proposal is due (09/04/14).  This bond shall be in the amount of $25,000.

PAST PRACTICES

The Contractor shall not base its proposal on any past practices that are not clearly defined /described within this RFP.

EXECUTION OF CONTRACT

Within ninety (90) days after the notice of award, the successful Contractor shall enter into a formal contract(s) in the approved form.  It is anticipated that the contract will begin January 1, 2015.

CONTRACT TERMS AND FUNDING

The contract shall be between the County of Milwaukee, known as the "County" and the successful

proposer known as the "Contractor".

Responses to this RFP should be based upon that the initial term of the agreement of three (3) years with an option for two (2) additional one-year extensions, by mutual agreement of the County and contractor.

Continuance of the contract beyond the limits of funds available shall be contingent upon appropriations of the necessary funds and the termination of this contract by lack of appropriations shall be without penalty. All proposers are notified that Milwaukee County reserves the right to delete or modify any task from the Scope of Services at any time during the course of the bid process. All proposers are notified that contracts are contingent upon Federal, State, and local appropriations.

Milwaukee County contemplates award of a contract resulting from this RFP that reflects payment for fee for services. Any final contract structure resulting from this RFP may be subject to negotiation and the required approvals by the Milwaukee County Board of Supervisors and/or MHB.

CONTRACT TERMINATION

Milwaukee County in its sole discretion may, in the case of a termination for breach or default, allow the Contractor 5 days in which to cure a defect. In such case, the notice of termination will state the time period in which cure is permitted and other appropriate conditions. Milwaukee County, by written notice, may terminate this contract, in whole or in part, for any reason giving Thirty (30) days notice. If this contract is terminated, Milwaukee County shall be liable only for payment under the payment provisions of this contract for services rendered before the effective date of termination.

In the event the contractor terminates the contract, such termination will require written notice to that effect to be delivered by the contractor to the County not less than one hundred twenty (120) days prior to said termination and shall assist and provide for an orderly transition of services.

INFLATIONARY ADJUSTMENT

The price established by this contract shall remain fixed for the first (1st) year, and may be adjusted for next full fiscal year. Any proposed price adjustment shall be submitted to the County no later than March 1 of the year preceding the year for which an adjustment is requested, and if approved, will be effective on that date for the subsequent contract period. Fees may be changed only on the contract anniversary date. These fees are subject to negotiation and approval by the County and/or MHB.
The Contractor must propose and explain the process that is used to justify any proposed cost adjustment, which may include the following:

•
The USDA Regional Wholesale Food Price Index (as issued quarterly) and the USDA Food Index Forecast will be used to justify the increase in food cost.

•
In addition, increase in tax rates affecting labor cost will be applied.

•
Changes in Facility’s specified menu’s, points-of-service, additions or levels of service provided.

•
For HOC only, Verification/substantiation of any other cost factors through submissions of supplier invoices over a six-month span.

In addition, the Contractor is required, within its price proposal, to set a not-to-exceed percentage, currently set at 2.5%, increase in the cost per meal, regardless of the above factors. If regulatory changes have a direct and quantifiable impact on cost per meal, there may be a need for further negotiation.
PAYMENT REQUIREMENTS

Payment for Food services awarded through this RFP will be on a unit cost per meal ordered (Including soup when offered); therefore, all costs, including disposable supplies and coffee/tea, must be included in the unit cost and will NOT be paid outside of the unit cost. If a meal’s entrée is missing and not  replaced by the winning proposer by 11:45 a.m., the entire price of that meal will be deducted from that month’s invoice. The County will deduct 25% of meal cost from the invoiced cost of each meal for each missing side item that is not replaced by 11:45 a.m.

Invoices shall be sent for approval to the addresses and persons listed in the final contract. 

Milwaukee County reserves the right to make payments though a Purchasing Card.
MINIMUM WAGE RATE

For the House of Correction and DHHS Juvenile Justice Detention Center only:  This RFP, acquisition and any resulting agreement must conform to Chapter 111 of the Milwaukee County Code of General Ordinance – Minimum Wage.

In accordance with Chapter 111 of the Milwaukee County Code of General Ordinances, it is the policy of Milwaukee County that certain contractors, subcontractors, lessees and recipients of financial assistance doing business with the county shall pay employees performing part of full time work for the county a minimum wage rate. This rate is currently established at $11.47/hour.

As a matter of responsiveness to this RFP, proposers must complete ‘Attachment S – Declaration of Commitment to Compliance to Milwaukee County’s Minimum Wage Provision” (applicable to HOC and JJC Proposers only). 
It is the proposer’s responsibility to familiarize themselves with the requirements of MCGO Chapter 111 and maintain compliance.

Additional information can be found at:

http://county.milwaukee.gov/ImageLibrary/Groups/cntyDAS/Procurement/livingwage.pdf

https://library.municode.com/HTML/12598/level2/MICOCOGEORVOI_CH111MIWA.html

The above section pertaining to Minimum Wage rate does not apply to proposals and resulting contract with BHD. 

DISADVANTAGED BUSINESS ENTERPRISE (DBE) UTILIZATION

For the House of Correction and DHHS Juvenile Justice Detention Center only:   
The award of the JJC and HOC contract is conditioned upon your good faith efforts in achieving this project’s Disadvantaged Business Enterprise (DBE) goal of 17%, and you must document those efforts. Your Proposal must state how you will meet the goal, including identifying the DBE firm(s) by name, the scope(s) of work/service(s) to be provided, the dollar amount(s) of such work, and the percentage of the DBE goal to be met. Failure to do this will result in a determination of non-responsiveness, and rejection of your Proposal will occur. During the Contract, the successful Proposer will use the County’s online reporting system to document DBE participation. The Disadvantaged Business Enterprise (DBE) Requirements and forms to be used may be downloaded from:

http://county.milwaukee.gov/cbdp/ComplianceServices.htm or per Attachment T.
A necessary step in the good faith efforts process is contacting Community Business Development Partners (CBDP) at 414-278-4747 or cbdp@milwaukeecountywi.gov for assistance in identifying DBEs and understanding the County’s DBE Program procedures. The official directory of eligible DBE firms can be accessed by the following link:

https://app.mylcm.com/wisdot/Reports/WisDotUCPDirectory.aspx
The above section pertaining to DBE utilization does not apply to proposals and resulting contract with BHD.
EEOC COMPLIANCE

All proposers shall complete and submit Equal Employment Opportunity Commission (EEOC) Compliance Certificate (Attachment K).
INSURANCE AND INDEMNITY REQUIREMENTS

All proposers shall complete, sign and submit the “Insurance and Indemnity Acknowledgement Form”

(Attachment R). This form outlines required insurance requirements for contractor related to this RFP
and proposer’s ability and commitment to provide such services.
SUPERVISION
Contractor shall provide supervisory staff. Supervisory staff shall follow all the specifications set forth in this document. Supervisory staff shall insure all staff under their control follow all work rules and all the specifications set forth in this document. All supervisory staff shall respond and resolve concerns

promptly.

PERMITS AND LICENSE

Contractor at the time of proposal submission and during the term of any agreement the contractor and associated employees performing services must possess and maintain the required licenses and permits required to perform catering services.

Any reprimand, disciplinary action or investigation taken by any agency issuing permits and licenses

required to perform catering services by contractor or employee must be reported to Milwaukee County within 48 hours of notification by the issuing agency.

FEDERAL, STATE AND LOCAL REGULATIONS

The successful Proposer shall be required, and hereby agrees, to comply with all applicable Federal, State and Local laws and regulations during the term of any agreement, including, but not limited to the regulations listed in this RFP. Successful proposers will be required to enter into and maintain an

agreement with Milwaukee County that complies with all Federal, State, and local, health,  accessibility, environmental and safety laws, regulations, standards and ordinances.

SECURITY AND BACKGROUND CHECKS

Caregiver and/or Background checks (as required by each facility)  are mandatory for all contractor employees at contractor’s cost. Caregiver and/or Background check minimum requirement must involve a security check and process that is approved by and deemed satisfactory to Milwaukee County to ensure, at a minimum, that no staff has felony or domestic violence or other bar-able offence(s)  convictions. This will exclude Inmates working in HOC kitchen assisting in food preparation.
Security background checks shall be conducted for all employees prior to starting work.
UNIFORMS AND OPERATIONAL MATERIALS

Milwaukee County will not bear costs related to the purchase and/or maintenance of company uniforms. Employees of the winning proposers are required to wear an ID badge that includes the company’s name or logo and the employee’s first name and last initial.
START-UP SCHEDULE

It is anticipated that services will be required on or about January 1, 2015. In order to help ensure an

orderly transition and give the winning proposers an opportunity to learn the procedures for all facilities, the non-incumbent winning proposers will be required to “shadow” the current service providers for a minimum of one month during December, 2014 on dates mutually agreeable to Milwaukee County and the winning proposers.

RESPONSIBLE CONTRACTOR POLICY
The County of Milwaukee recognizes that proper maintenance and superior service requires that service contractors hire well-trained and dedicated staff to service buildings. Assuring the availability of a qualified staff and avoiding labor disruption and costly employee turnover to treat workers fairly and to abide by applicable labor laws. The County of Milwaukee supports the development of a healthy business environment through the responsible management of the properties in which it is responsible. Therefore, the County of Milwaukee maintains the following requirement. Contractors shall abide by all applicable local, state and federal laws. Contactors shall at all times maintain safe and healthful working conditions and abide by all applicable wage and hour regulations and prohibitions against child labor. Contractors' working conditions shall conform to the standards set by the Federal OSHA. Contractors shall on request provide to the County a report on their compliance. The County recognizes the right of an employee to self-organization and the right to form, join or assist labor organizations to bargain collectively through representatives of their own choosing, and to engage in lawful, concerted activities for the purpose of collective bargaining or other mutual aid or protection and, conversely, the right of such employees to refrain from any or all such activities. All proposers shall provide working conditions for services of a similar character in a similar locality in which the services are performed.

DISCIPLINE OR DISCHARGE OF EMPLOYEES

Milwaukee County retains the right to require the reassignment of an employee or employees, as the

County may deem necessary. Reasons for this request may be but are not limited to: Incompetence,

Carelessness, Disruptive or otherwise objectionable behavior. The request for reassignment is in no way a call for dismissal. It is just a request for the individual to be reassigned out of the County facility.

Any contractor's employee whose employment or performance is objectionable to the county shall be

immediately transferred from the premises. A request by the County to transfer an employee shall not constitute an order to discipline or discharge the employee. All actions taken by the contractor in regard to employee discipline shall be at the sole discretion of the contractor. The County shall be held harmless in any disputes the contractor may have with the contractor's employees. This shall include, but is not limited to, charges of discrimination, harassment, and discharge without just cause.

PRIME CONTRACTOR & SUBCONTRACTORS

The prime contractor will be responsible for contract performance when subcontractors are used. However, when subcontractors are used, they must abide by all terms and conditions of the contract including caregiver and/or background checks, training, uniform policy and infection control policies and the prime will be responsible to insure compliance to all required term and conditions in RFP and contract. If subcontractors are to be used, the proposer must clearly explain their participation in the proposal response documents, inclusive of DBE participation.

COMPLIANCE WITH REGULATIONS AND LAWS

The successful firm shall comply with all Federal, State, and local laws, regulations, and policies governing the preparing, handling, and transportation of food; shall procure and keep in effect all necessary licenses, permits, and food handler's cards as are required by law, including a restaurant/catering license and shall post licenses, permits, and cards in a prominent place within the meal preparation areas, as required. The successful firm shall comply with all applicable Federal, State, and local laws, regulations and policies pertaining to wages and hours of employment.

CERTIFICATION OF INDEPENDENT PRICE DETERMINATION
The prices in this Proposal have been arrived at independently, without consultation, communication, or agreement, for the purpose of restricting competition, as to any matter relating to such prices with any other Bidder/Proposer or with any competitor.

Unless otherwise required by law, the prices which have been quoted in this Proposal have not been knowingly disclosed by the Proposer and will not knowingly be disclosed by the Proposer prior to the opening in the case of an advertised procurement , or prior to award in the case of a negotiated procurement, directly or indirectly to any other Proposer or to any competitor; and no attempt has been made or will be made by the Proposer to induce any other person or firm to submit or not to submit a Proposal for the purpose of restricting competition. 
2.0 PREPARING AND SUBMITTING A PROPOSAL
GENERAL INSTRUCTIONS

In an effort to ensure the most efficient and economical service, Milwaukee County is utilizing Competitive Negotiation in the Request for Proposals(RFP) process to procure Food Services.  This process bases the contract award on the County’s evaluation of work history, technical experience, ability, resources and other pertinent factors of the Proposer in conjunction with the total cost estimate.

Failure to respond to each of the requirements in the RFP may be the basis for rejecting a response. Terms and Conditions of Request for Proposal (Attachment A) constitute an integral part of this RFP and are incorporated by reference.
RFP materials can be downloaded from http://county.milwaukee.gov/bop  This site should be checked frequently, as all revisions/amendments to the RFP and the written answers to the questions will be posted on the website.  It is the responsibility of the applicant to respond to all requirements as they appear in the posted revisions.

If a proposer discovers any significant ambiguity, error, conflict, discrepancy, omission, or other deficiency in this RFP, the Proposer must immediately notify the RFP Administrator of such error and request modification or clarification of the RFP.  

INCURRED EXPENSES
Milwaukee County shall not be responsible for any cost or expense incurred by the proposers preparing and submitting a proposal or cost associated with meetings and evaluations of proposals prior to execution of an agreement. This includes any legal fees for work performed or representation by proposer’s legal counsel during any and all phases of the RFP process, any appeal or administrative review process, and prior to County Board approval of a contract award.

SUBMITTING A PROPOSAL

Submittals – 
Technical Proposal: 
Respondents must submit one original signed copy and seven (7) complete signed copies of the technical proposal separately for each facility for which vendor is proposing.
Cost Proposal:

Respondents must submit one original signed copy and one (1) complete signed copy of the cost proposal. Combined cost sheet is to be used for submitting proposal for all facilities being proposed by the respondent.

Proposals shall be submitted by express or overnight mail/shipping service, U.S. Postal Service, hand delivery by a company representative, or by Courier in two sealed packages clearly marked on the outside: 

“Sealed Proposal for Milwaukee County, Request for Proposal for Food Service, RFP #98140002 - Technical Proposal”

“Sealed Proposal for Milwaukee County, Request for Proposal for Food Service, RFP #98140002 – Cost Proposal”
The proposals shall be addressed to:

Milwaukee County Clerk’s Office

901 N. 9th Street – Room 105

Milwaukee, WI 53233
Proposals will be accepted no later than time and date on Information Summary Sheet.  Late proposals will not be accepted.  It shall be the responsibility of the Contractor to see that its proposal is received prior to the deadline.  The County is not responsible for any internal or external delays, which may cause any proposal to arrive beyond the stated deadline.  To be considered, proposals must arrive at the place specified herein and be time stamped prior to the deadline.  Late proposals will not be accepted.

Format – All original proposals must be submitted in one three-ring binder.  Information not specific to this RFP or performance of this contract should be omitted.  If material and/or an exhibit has been submitted once, it is not necessary to include it again.  A simple reference to where the pertinent information and/or document can be found will be sufficient.  Within the proposal, the Contractor must submit, under separate, sealed cover, information regarding cost and expenses.  

Presentation Order – A table of contents must be included indicating page numbers, attachments and appendices.

Form – All proposals must be typed.

Supporting Documentation – All supporting documentation must be pertinent and clearly identified as to the section of the RFP to which it specifically refers.

Proposal Signature – Each proposal must be signed in longhand by the Contractor’s authorized representative with his/her usual signature.  Proposals by corporations must be signed with the corporate name by one of the officers, followed by the name of the state of incorporation, date of incorporation and the signature of the president, secretary, or other person authorized to bind it in the matter.  Proposals submitted by partnerships must be signed with the partnership name by one or more of the partners, followed by the date and state of formation.  The name of each person signing shall be typed or printed below the signature.  In both cases, the agent for service must be provided.

Modifications – No oral, telephonic, telegraphic, telefax or computer modem proposals or modifications shall be considered.
All proposals shall consist of two submissions, Technical Proposal and Cost Proposal. Each proposal must be submitted in separate envelopes and marked as requested below.

Your responses should be submitted as follows:

Technical Proposal Contents

Cover Sheet for Technical Proposal (Attachment G) 

Vendor Binding Authority (Attachment B)

Vendor Letter of Intent to BID (Attachment C)
Presentation Order – The data submitted must be presented in the same order as the RFP.  A table of contents must be included indicating page numbers, attachments and appendices (for details refer to specific Service and Technical Requirements for each facility in section 4.0)
Attachments

Vendor Authorization for Reference check (Attachment D)
Vendor Information Sheet (Attachment B)

Conflict of Interest Stipulation (Attachment E)

Sworn Statement of Vendor (Attachment F)
Vendor References (Attachment I)
Conflict of Interest and Prohibited Practice (Attachment J)

EEOC Compliance (Attachment K)

Certification Regarding Debarment and Suspension (Attachment M)
Additional Disclosures (Attachment N)

Audit Services Division Hotline (Attachment P)
Designation of confidential and Proprietary Information (Attachment Q)
Certification of Indemnity and Insurance requirements (Attachment R)
Declaration of Commitment to Compliance with Milwaukee

County’s Minimum Wage Provision (Attachment S) (for JJC and HOC only
DBE Participation Requirement Documents (Attachment T) (for JJC and HOC only)
Cost Proposal Contents (for details refer to specific Service and Technical Requirements for each facility  section 4.0 for each facility) use “Cost Proposal Response packet “to respond
Cover Sheet for Pricing Proposal (Attachment H)

Price/Cost sheet  with snack and supplement sheet (refer Cost Proposal Response Packet)
FORM 2A Proposer Employee Hour and salaries (refer Cost Proposal Response Packet)
Proposals submitted in response to this RFP must be received no later than the deadline as identified in the Information Summary Sheet.

Both Technical and Cost Proposals shall be identified in the lower left corner as follows:

Technical Proposal

Request For Proposal Title: (Title as provided on the Information Summary Sheet)

Request For Proposal Number: (Number as provided on the Information Summary Sheet)

RFP Proposal Receipt Deadline: (Date as provided on the Information Summary Sheet)

and

Cost Proposal

Request For Proposal Title: (Title as provided on the Information Summary Sheet)

Request For Proposal Number: (Number as provided on the Information Summary Sheet)

RFP Proposal Receipt Deadline: (Date as provided on the Information Summary Sheet)
3.0 PROPOSAL SELECTION AND AWARD PROCESS
PRELIMINARY EVALUATION

The proposals will be reviewed to determine if mandatory submission requirements are met. Failure to meet mandatory submission requirements will result in rejection of the proposal. Proposals that do not comply with submittal instructions established in this document and/or that do not include the required information will be rejected as non-responsive. The Proposer assumes responsibility for meeting submission requirements and addressing all necessary technical and operational issues to meet the objectives of the RFP.

PROPOSAL SCORING

Evaluation Committee(s) will be established by Milwaukee County to evaluate all responsive proposals and to make a recommendation. A proposer may not contact any member of an evaluation committee except at the RFP Administrator’s direction. Reference the “Questions” section for additional information.

These proposals will be reviewed by an evaluation committee(s) and scored against the criteria outlined in this RFP.

Technical Proposal scoring; the Evaluation Committee shall conduct its evaluation of the technical merit of the all proposer’s responsive proposals. The process involves applying the evaluation criteria and the associated weighting as outlined in the RFP to assess each vendor’s proposal. The criteria that will be used by the Evaluation Committee for the technical evaluation of this RFP are outlined below.

Cost Proposal scoring; cost is one of the evaluation categories listed below and will be a defined percentage of the total RFP evaluation. Calculation of points to be awarded to lowest and each subsequent proposal will use the lowest dollar proposed amount as a constant numerator and the dollar amount of the proposer being scored as the denominator. The result then is multiplied by the total number of points provided in the cost section of the RFP. Lowest cost proposal will receive the maximum number of points available for the cost category other cost proposals will receive prorated scores based on the proportion that the costs of the proposals vary from the lowest cost proposal.

The evaluation committee's scoring will be tabulated and proposals ranked based on the total numerical scores, comprising the sum of both technical and cost scoring.

Contractors may be required to attend an oral presentation or question/answer session to clarify or elaborate on the written proposal.  Contractors are encouraged to introduce key likely area and/or site-specific management candidates at this session.
Following final evaluation, the Committees will inform the HOC Superintendent, Milwaukee County’s Director of the Department of Health and Human Services of the final scores of proposers.

At this stage County Administration will enter into negotiation process as defined below
NEGOTIATION PROCESS
Out of 1000 possible points, Proposers will be ranked for each Facility based on their combined Technical and Cost scores. Competitive range will be within 100 points from the top scoring (technical criteria and original costs) proposals for each facility. Top three proposers in the competitive range for each facility will be given an opportunity to submit best and final cost offer. Any proposer submitting a best and final offer for HOC facility also proposing best and final cost offer for another facility may quote two prices, one using HOC facility Kitchen and other without it.   Respondent offering the lowest final cost proposal will be recommended. Milwaukee County at this stage may consider HOC kitchen use in negotiations.
Milwaukee County reserves the right to make an offer based on original offer.
The award of the contract, if made, shall be as defined in the negotiation process above. Milwaukee County reserves the right to reject any and all proposals received if it deems appropriate and may modify, cancel or re-publish the RFP at any time prior to a contract being awarded up to and through final action of the County Board of Supervisors, MHB and the County Executive.

EVALUATION CRITERIA

The evaluation panel will use the following criteria to evaluate each RFP response. The weights specify the percentage value for criterion. The criteria will be applied to both the technical and cost information submitted by each proposer.
HOC Evaluation Criteria
The HOC’s Food Service RFP Evaluation Team will select the contractor which exhibits the best, most complete understanding of the requirements, knowledge of the HOC’s current operations, the relative experience and expertise of the persons proposed for direct management responsibility, positive references from comparable type and sized accounts and the proposed cost-per-meal.  The evaluation criteria scores are:
	Completeness of Proposal
	Rejected, if found not responsive 

	Information
	50

	Food
	200

	Food Delivery
	50

	Equipment & Facility
	150

	Personnel and Supervision
	100

	Emergency Transition Plan
	150

	Financial Proposal
	250

	Management Candidate Interviews
	50

	Maximum possible points
	1000


BHD Evaluation Criteria

The following sections must be fully described as outlined below, and documents must be furnished wherever requested.  

Basic Requirements

Rejected, if found not responsive 
Failure to submit items in this section will be cause to disqualify your firm from further consideration.

1. Furnish current license or permits to operate a food service program

2. Furnish any tax identification numbers, or show permits or license that allows you to collect any and all state and local taxes.

Organization and Procedures

100
 Points

1. Include resumes of proposed BHD Management 
2. Describe organizational structure 

3. Furnish Operating Policy and Procedure Manual

4. Furnish company organization chart.  Provide resumes of those employees named on the chart.

5. Provide overall mission and vision for proposed BHD Food Service Operation.

Food Service Operations

300 Points

1. Supply purchasing specifications 

2. Provide representative 4 week cycle menu and Nutritional Information.

3. Present understanding and ability to accommodate therapeutic, mechanically altered and other diet modifications .
4. Furnish information that attests to Contractor is able to meet the expectations set forth for snacks, nourishments, supplements and enteral feedings.

5. Include Emergency Preparedness and ability to meet Contingency Plan .

6. Contractor should describe in detail the system and processes it will use to achieve the highest quality meals possible for those served by The BHD.  

7. Submit a copy of Company’s Quality Assurance Program.

8. Submit proposal for meeting Security Requirements 

9. Furnish Preventative Maintenance and Repair Plan. 

10. Provide plan to meet Safety and Sanitation Requirements.

Personnel

200 points

1. Supply copy of Employee Handbook.

2. Detail procedures to ensure all personnel and supervision requirements.

3. Describe understanding of Contractor’s need to be in compliance with BHD Administrative Policies at the time the contract is awarded.

4. Furnish specific transition steps required for assumption and/or completion of work associated with this RFP. 
Client List

100 Points

Provide a list of at least FOUR (4) references with which proposer has current food service agreements:

Details per Vendor Reference Form

Pricing

300 Points

Maximum Points possible 1000 Points

JJC Evaluation Criteria

The following sections must be fully described as outlined below, and documents must be furnished wherever requested.  

Basic Requirements

Rejected, if found not responsive 
Failure to submit items in this section will be cause to disqualify your firm from further consideration.

1. Furnish current license or permits to operate a food service program

2. Furnish any tax identification numbers, or show permits or license that allows you to collect any and all state and local taxes.

Organization and Procedures

100
 Points

1. Include resumes of proposed BHD Management as detailed in the RFP.

2.  Describe organizational structure as detailed in the RFP.

3. Furnish Operating Policy and Procedure Manual

4. Furnish company organization chart.  Provide resumes of those employees named on the chart.

5. Provide overall mission and vision for proposed BHD Food Service Operation.

Food Service Operations

300 Points

1. Supply purchasing specifications as detailed in the RFP.

2. Provide representative 4 week cycle menu and Nutritional Information as described in the RFP.

3. Present understanding and ability to accommodate therapeutic, mechanically altered and other diet modifications as outlined in the RFP.

4. Furnish information that attests to Contractor’s ability to meet the expectations set forth for snacks, nourishments, supplements and enteral feedings as detailed in the RFP.

5. Include Emergency Preparedness and ability to meet Contingency Plan as outlined in the RFP.

6. Contractor should describe in detail the system and processes it will use to achieve the highest quality meals possible for those served to JJC.  

7. Submit a copy of Company’s Quality Assurance Program as described in the RFP.

8. Submit proposal for meeting Security Requirements as outlined in the RFP.

9. Furnish Preventative Maintenance and Repair Plan as specified in the RFP.

10. Provide plan to meet Safety and Sanitation Requirements as described in RFP.

Personnel

200 points

1. Supply copy of Employee Handbook.

2. Detail procedures to ensure all personnel and supervision requirements will be met as outlined in the RFP.

3. Describe understanding of Contractor’s need to be in compliance with JJC Administrative Policies in the RFP at the time the contract is awarded.

4. Furnish specific transition steps required for assumption and/or completion of work associated with this RFP.
Client List

100 Points

Provide a list of at least Four (4) references with which proposer has current food service agreements:

Details per Vendor Reference  Form
Pricing

300 Points

Maximum Points possible 1000 Points

BASIS OF AWARD
Each Contractor shall submit, as a part of its proposal, complete specifications and detailed descriptions of the services and items it proposes to supply under the Contract.  Milwaukee County’s decision to award the contract shall be based upon qualifications of the Contractor and the service operations plan or plans most advantageous to Milwaukee County (operation methods, management services and other pertinent information).  Once contractor candidates have met the minimum points required, the selection will be based upon a combination of points awarded and the most advantageous price proposal.  Milwaukee County is not obligated to accept a proposal strictly on the basis of a low per meal cost bid. 
CANCELLATION  
Milwaukee County reserves the right to rescind award of the contract at any time before execution of the contract by both parties if it is deemed to be in the best interest of Milwaukee County.  In no event shall the County have any liability for the rescission of award.  The proposer assumes the sole risk and responsibility for all expenses connected with the preparation of its proposal.

INTENT TO AWARD

Intent to Award will be issued and all proposers will be notified. Milwaukee County reserves the right to negotiate with the selected proposer(s), at its option, regarding the terms of a contract and other issues to be incorporated into the contract.

In the event that a successful agreement cannot be executed, Milwaukee County reserves the right to

proceed with contract negotiations with the other responsive, qualified bidders to provide service as referenced under negotiation process.

Prior to execution of any final agreement, the House of Correction and the Department of Health and Human Services shall make a recommendation of award and request approval of the County Executive and the County Board of Supervisors if required.  An agreement will only be fully executed following final approval by the County Board of Supervisors or Mental Health Board and County Executive, as required.

CONTRACT
A formal written contract, with specifications, will be entered into between the parties.  The proposal, or any part thereof, submitted by the successful proposer may be attached to and become a part of the contract award by the Milwaukee County.  After selection of the successful proposer, a formal written contract basically encompassing this RFP, the Contractor’s proposal response, and all other relevant documents/correspondence will be drawn by Milwaukee County and will not be binding or in force until signed by both parties and approved by the County Board of Supervisors and/or Mental Health Board and County Executive, as required.

AUTHORITY TO DO BUSINESS IN WISCONSIN
Any corporation selected to provide  food service not incorporated under the Laws of Wisconsin must furnish from the Wisconsin Secretary of State, a copy of its certificate of authority to do business in the State of Wisconsin.  All applicable laws and regulations of the federal government, the State of Wisconsin, and ordinances, code and regulations of Milwaukee County, Wisconsin, and other lawful entity having proper jurisdiction, will apply to any resulting agreement and the work and services performed.

WISCONSIN LAWS GOVERN

This Agreement shall be governed by and construed and enforced in accordance with the laws of the State of Wisconsin.




VENUE
This RFP and resulting Agreement shall be deemed to have been made and performed in Milwaukee County, Wisconsin.  For the purposes of venue, all suits or causes of action arising out of this RFP and resulting Agreement shall be brought in the general courts of justice in Milwaukee County, Wisconsin.

RIGHT TO AUDIT
Milwaukee County reserves the right to audit any aspect of its food service program, as performed by the Contractor and Contractor will keep accurate and complete records thereof for at least four (4) years.

INFORMATION RELEASE

All materials submitted become the property of Milwaukee County. Any restriction on the use of data

contained within a request must be clearly stated in the bid itself. Proprietary information submitted in response to a request will be handled in accordance with applicable Milwaukee County Ordinances, State of Wisconsin procurement regulations, and the Wisconsin public records law. Proprietary restrictions normally are not accepted. However, when accepted, it is the vendor’s responsibility to defend the determination in the event of an appeal or litigation.

Data contained in a Request for Proposal, all documentation provided therein, and innovations developed as a result of the contracted commodities or services cannot be copyrighted or patented. All data, documentation and innovations become the property of Milwaukee County.

Milwaukee County may, at any time during the procurement process, request and/or require additional disclosures, acknowledgments, and/or warranties, relating to, without limitation, confidentiality, EEOC compliance, collusion, disbarment, and/or conflict of interest.

Any materials submitted by the applicant in response to this Request for Proposal that the applicant

considers confidential and proprietary information and which proposer believes qualifies as a trade secret,  as provided in s. 19.36(5), Wis. Stats, or material which can be kept confidential under the Wisconsin public record law, must be identified on the Designation of Confidential and Proprietary Information form (Attachment Q). Confidential information must be labeled as such. Costs (pricing) always becomes public information and therefore cannot be kept confidential. Any other requests for confidentiality MUST be justified in writing on the form provided and included in the bid submitted. Milwaukee County has the sole right to determine whether designations made by a proposer qualify as trade secrets under the Wisconsin public records law.

As this RFP is for a MCGO 32 “Service Contract,” provisions of MCGO Chapter 32.47 apply to the release of information. Chapter 32.47 governs disclosure and use of information before award. After receipt of proposals, none of the information contained in them or concerning the number or identity of proposers shall be made available to the public or to anyone in county government. During the pre-award or pre-acceptance period of a negotiated procurement, only the procurement director or his or her designee, and other specifically authorized shall transmit technical or other information and conduct discussions with prospective vendors. Information shall not be furnished to a prospective vendor if, alone or together with other information, it may afford the prospective vendor an advantage over others. However, general information that is not prejudicial to others may be furnished upon request. Prospective vendors may place restrictions on the disclosure and use of data in proposals. The procurement director or his or her designee shall not exclude proposals from consideration merely because they restrict disclosure and use of data, nor shall they be prejudiced by that restriction. The portions of the proposal that are so restricted (except for information that is also obtained from another source without restriction, or information required to be disclosed to county auditors) shall be used only for evaluation and shall not be disclosed outside the county without the permission of the prospective vendor.

APPEAL
Protests and appeals related to this RFP after issuance of “Intent to Award” are subject to the provisions of the Milwaukee County Code of General Ordinances, Chapter 32. Appeal process information is available at http://www.municode.com/Library/WI/Milwaukee_County.   For the BHD contract award, appeal must be made to the Director of the Department of Health and Human Services, whose decision shall be final and binding.
4.0 SERVICE AND TECHNICAL REQUIREMENTS

A.  HOC  Service and Technical Requirements  Page 32-70
B.  BHD Service and Technical Requirements  Page 71-102
C. JJC     Service and Technical Requirements  Page 103-117
House of Correction: Service and Technical Requirements
1. STATEMENT OF INTENT

In the interest of providing the essential service of preparing and serving food for:

Approximately 1200-1660 inmates receiving three meals a day at the House of Correction and Franklin M. Lotter (FML) Annex located at 8885 S. 68th Street, Franklin, WI;

Approximately 150-225 Huber residents of the House of Correction located at 8885 S. 68th Street, Franklin, WI;

Approximately 900-960 inmates receiving three meals-a-day at the County Jail Facility (CJF) located in downtown Milwaukee at 949 N. 9th Street in Milwaukee;

In the most professional, yet cost efficient manner possible, Milwaukee County House of Correction (hereinafter referred to as House of Correction or HOC) intends to solicit proposals from qualified food service management companies.  Heretofore, all food production has taken place at the House of Correction (HOC) central, cook-chill production kitchen by a private entity.  The ultimate goal is to establish and maintain a high quality inmate meals program in the most efficient manner possible.

The House of Correction’s operational goals for the proposed food service contract are summarized as follows:

· The menus must consist of food items which are known to be popular/generally acceptable to the inmates and staff.

· The food must be consistently prepared in accordance with tested cook-chill recipes, preparation and food holding procedures.

· The hot and cold food must be held and transported under optimum temperature conditions.

· The menu and portion sizes must be structured to achieve the visual presentation that the inmate is receiving adequate portions and a full tray.

· All portions must be consistent and in accordance with the menu specifications.

· Conduct inmate programming in culinary/baking skill sets as modeled after the IN2WORK program at no cost to the County.

Food has been and will continue to be an important inmate and staff morale issue.  In the case of inmates, it is absolutely essential that the food not become the source of inmate complaints and disciplinary problems.

All proposals and any resultant contract must reflect the manner in which the House of Correction will achieve and sustain these goals on a consistent basis.
2.  BACKGROUND AND SCOPE

The Milwaukee County House of Correction is a separate government agency that presently operates under the following mission statement:

The Milwaukee County House of Correction (HOC) is dedicated to providing a safe and secure environment for its staff, the community and all inmates.  To this end, every person under its employ will display professional conduct exemplifying honesty, integrity and personal responsibility.  The HOC will partner with the community, forming a circle of trust, dependability, respect and justice.  The HOC will reach its greatest potential by empowering employees with a supportive and professional environment that encourages innovative leadership guided by uncompromising integrity and values that enhance the quality of life in Milwaukee County.

The HOC complex includes the central cook-chill production.  The HOC is responsible for managing the inmate food services for the Milwaukee County Jail, located in downtown Milwaukee, as well.  The year-to-date average daily population for the two facilities is 2,250.  The rated bed/cell capacities of the two institutions are listed as follows:



______________________________________________________



Facility                                                     Number of Inmates             .


HOC




1,810


County Jail Facility


 _960







Total      2,770



______________________________________________________
During calendar year 2013, 2,712,657 meals were prepared at the HOC.  From January 1, 2014, to December 31, 2014, the HOC could prepare and serve approximately 3,033,150 inmates (2,770 x 3 x 365) meals.  The inmate count does include all medical meals/special diets.  Inmates are not required to appear for breakfast; therefore, the Contractor will only be paid for meals actually served.  In addition to the above projected total, there are approximately 170,400 sandwiches, which must be prepared annually for courts and arrest processing.

At present, all inmate food service is provided by a private vendor under contract.

Contracted food service staff is assisted by a predetermined maximum number of inmate workers in each location.  All of the food is centrally prepared in the PRODUCTION KITCHEN.  Currently food is shipped bulk to all other satellite locations and then finished in rethermalization/receiving kitchens located in two other locations.

The production kitchen is in operation approximately 17 hours a day (3:00 A.M. through 7:30 P.M.) seven-days-a-week.  In addition to the hot and cold food production, the County has operated a full service bakery (to include all loaf bread requirements) which must remain open and function.  As appropriate, all prepared food is to utilize the cook-chill technology in place.  The manner in which food is transported and served is as follows:



HOC – four serving locations




ACC South – 3 dining halls




FML - 1 dining hall





OR within the housing units



CJF – food is transported in bulk.  The Contractor in conjunction with CJF Administration will determine the most efficient means of food distribution, inclusive of smallwares changes and equipment requirements.

Once all inmates have completed their meal, Contractor personnel will be responsible for retrieving all bulk food containers and/or trays, beverage dispensers and carts to the kitchen for washing, sanitizing and staging for use at the next meal.  A kitchen Officer and inmate workers may provide assistance.
The Contractor will follow a Heart Healthy diet.  With respect to medical and special diets, the following represent normal medical orders:



Regular Diet



No Added Salt



Low Fat/Low Cholesterol



Renal Diet



Full Liquid



1800 ADA



2000 ADA



Low potassium

Please note that the HOC does not recognize religious or personal choice diet (i.e., vegetarian, vegan, etc.) meal requests.  The Program Director for Health Services advises that other diets may exclude certain foods due to allergies or specify that double portions or nutritional supplements (such as Ensure or Sustacal) be added to meals. Be prepared to supply special diets for people with severe end-organ damage, mechanical diets or special sensitivity diets. 

*Proposing contractors will be required to state in their respective proposal responses that they will operate the central kitchen utilizing the cook-chill technology installed so as to efficiently support all present and future HOC operated or contracted detention/government facilities.  The Contractor will be required to ship all trayed and bulk food (exceptions for bag lunches and quarantine medical diets) using cook-chill wherever appropriate.

The Contractor may be requested to establish a hot/cold, for purchase, meal program to service HOC correctional officers and authorized personnel during production kitchen operational hours on all three shifts.  Sample menu items and suggested price list are inclusive of this contract; however production and service of these items are to be done by Contractor employees with no inmate labor.

Therefore, the HOC is requesting proposals from qualified Contractors interested and willing to provide food service for the inmates and authorized staff at facilities listed herein.  The Contractor will be responsible for all procurement, preparation, serving, clearing, cleaning, maintenance and replacement of smallwares, inclusive of all trays, regardless of loss, associated with food service in all designated HOC facilities.  The Contractor will also provide appropriate training and orientation as well as supervisory control from a food service perspective of all inmate labor assigned to the above named facilities.  The HOC may, at its discretion, assign detention officers at each facility for the purpose of maintaining security.  There will be detention officers assigned to the HOC Kitchen.

Interested Contractors will be given a guided tour of the facilities as mentioned on Information Summary Sheet.  Subsequent visits are permitted but must be prearranged with County staff.

3.  MANDATORY REQUIREMENTS
Whenever there is an asterisk (*) throughout the RFP, the Contractor will be required to respond specifically within its proposal response.

*4.
CONTRACTOR INFORMATION REQUIREMENTS 

In order to be considered for this contract, the proposing Contractor must have a minimum of five years experience operating similar type and size correctional facilities.  A statement attesting this fact must be included within the proposal response.  In addition, the following information must be included in each proposal.  The information will give the HOC an overview of the Contractor’s business operation.



Questions






Answers to Cover
4.1 Headquarters Office

4.1.1 Location-Street Address, City, State, Zip Code, Phone Number

4.1.2 Services available-Describe

4.1.3 Financial Considerations

Ownership Private (furnish most recent CPA’s audited financial statement and tax return) or Public (furnish annual report)

Credit rating – Bank, credit rating services or other letter of reference

Credit guarantee – If applicable; will parent guarantee subsidiary’s debts throughout life of contract?

Bankruptcy declaration – State whether there has been any form of bankruptcy or creditor protection within the past ten years.

Accounting Procedures-Describe

Audit Control – Example:  Lawsuits won, lost and settled.

Describe the number, type and amount paid out for each case filed within the past ten years.  The state, court jurisdiction and case number should be supplied for each.  Designate the person to be contacted for receipt of all legal claims and explain the process for handling each case or complaint.

Contract Compliance Penalties – All monetary losses (to include billing credits) in excess of $5,000 must be explained.

4.1.4
Management
Background of top Manager – Describe education, management and experience.
Degree of participation – Describe 0% to 100% with local operations.
References – List of comparable type/size accounts and contract as well as the duration of each.
4.1.5 Organization Structure 

Form/History – Legal organization classification and recent history relative to form, name and significant ownership changes.
Majority/principal owners – List all with 5 percent or more ownership positions.
Area of activity – Business segment and geographic location(s).
Total number of operations - number of corrections related units and annual gross sales.
Structure of national organization – Specific to food service, the supervision number of regions, span of control, levels of management.

4.1.6 Operating Procedures

Have effective written – Yes or No.  Describe operating procedures and provide relevant samples.
Purchasing – Is purchasing handled by headquarters or by each location?  Describe.
Accounting – Is the accounting system computerized?  Describe.  Is staff available for cost analysis, research?
Invoicing and Payment – Are accounts receivable/payable handled by headquarters or by each location?  Describe.
Communication – How often are local operations visited?  What is the nature of support and supervision of local operator?

4.1.7 Personnel Relations

Fringe benefits program – Describe fringe benefit programs offered, as well as provide all eligibility requirements and costs, which must be borne or shared by the employee and dependants.

Recognition program – Are there incentive or recognition programs:  Describe.


Profit sharing – Explain

Retirement plan – Describe, including cost of program.

4.2 Regional Office

4.2.1 Location – Street Address, City, State, Zip Code, Phone Number
4.2.2 Services Available - Describe
4.2.3 Management – Background of staff

Describe education, experience and length of service with this organization.

Degree of participation – Describe 0% to 100%

References – List of all current, comparable corrections accounts with position/title, name, address, phone number, and email address of client contact.  Those accounts where cook-chill technology is utilized must be clearly identified.

List of all former, comparable accounts and position/title, name, address phone number, and email address of client contacts within the past five years.

Contractor must specify that all client contact names are accurate and that these persons can provide an accurate performance assessment.

4.2.4 Organization Structure – Area of activity

Geographic location(s)

Total number of operations

Number of units and annual gross sales

Structure of regional – Areas covered supervision

Span of control

Ratio of regional supervisors to operations

4.3 Proposed HOC Operation

4.3.1 Management – Background of General/Experience, etc.

Unit Managers (include resumes which are either for your specific candidates or represent the educational and experience background of who might be assigned.)
3. RESPONSIBILITIES OF THE HOC

5.1 Use of Capital Equipment/Space
The HOC will provide, install and permit the Contractor to use the capital equipment which the HOC deems necessary for food service and related activities.  Given proof of adequate maintenance (see RFP specification 6.7.1), the HOC will replace equipment it has provided as it deems necessary, considering the average life of the equipment as determined by the manufacturer as well as any extraordinary circumstances.  With reference to RFP specification 6.7.6 any Contractor purchased equipment shall become the property of HOC upon contract termination.
5.2 Utilities

The HOC shall  implement a separated meter system specifically for the kitchen area to which the HOC will be responsible for 50% of the utility fees. With the exception of local and long distance telephone service necessary for the performance of food service operations.  The HOC shall not guarantee an uninterrupted supply of water, electricity, gas, heat, air conditioning or phone service.  The HOC shall, however, be diligent in restoring service following an interruption.  The HOC will provide two master telephone lines (and existing extensions/equipment) in the food service office at HOC and one phone line (and existing extensions) in the Franklin M. Lotter Annex, and CJF.  Local and long distance telephone and DSL service must be arranged and provided for via the County’s contracted Telephone Company at the Contractor’s expense.  HOC, upon request, retains right to audit all phone charges for security purposes.

5.3 Jail Management Computer Access

At the present time, the HOC jail management system cannot be accessed for the purpose of retrieving inmate counts.  Information concerning inmate counts, and if applicable, location (for medical diets, etc.) must be obtained by contracting the master control unit in each facility or the Food Service Administrator.  Computer access may become available for viewing counts during the course of the contract.

5.4 Ingress/Egress

The HOC will provide ingress/egress, subject to security requirements, for the Contractor’s employees via the designated entry ways at each facility.

5.5
Office Space & Furniture
Food service staff lockers will be provided at HOC only.  At the CJF, staff lockers will be made available at the discretion of CJF Administration.  There may not be the space nor the number of lockers available to provide an individual locker for each Contractor employee at HOC.  Locking devices (subject to HOC approval and emergency access to combinations and/or keys) for the lockers must be supplied by the Contractor and/or Contractor’s employees.  Any other furniture and/or equipment for the offices must be provided by the Contractor.  Such equipment must be inventoried and a copy of the inventory provided to the HOC’s Food Service Administrator.
5.6
Contract Administration
The administration and management of this contract for HOC is the direct responsibility of the HOC Superintendent.  The Superintendent has delegated day-to-day responsibility for contract administration/communication to the Assistant Superintendent, Food Service Administrator as assigned or other persons so designated.  No adjustment in the level of service, rate of per meal compensation or any other matters concerning the terms of the contract may be made without the express written consent of the Superintendent.

6. RESPONSIBILITIES OF THE CONTRACTOR

5.1 Daily Meal Production Requirements

Meals for all areas will follow a cycle menu consisting of breakfast, lunch and dinner of no less than four weeks duration.

The HOC currently serves but cannot guarantee that the following inmate meals will be required each day for the HOC facility and CJF:


Breakfast:



HOC facility (to include 72 segregation beds) = 1,340 on average


CJF = 960 all meals, set for the 960 inmate court cap

Lunch:



HOC facility (to include 72 segregation beds) = 1,140 on average





CJF = 960 all meals, set for the 960 inmate court cap





Dinner:


HOC facility (to include 72 segregation beds) = 1,340 on average



CJF = 960 all meals, set for the 960 inmate cap
The averages are summarized in the tab  titled ‘HOC-Jail Census’ in Cost Proposal Response Packet.

SPECIAL NOTE:  There is not mandatory roll-out for the breakfast meal.  Therefore, the actual number required for the breakfast meal will not equal the populations provided.  An adjusted breakfast count factor will be agreed upon and periodically adjusted in coordination with the Food Service Administrator and the Contractor’s general manager.

5.2 Purchasing

*6.2.1
Specifications - The Contractor must, in the primary binder of its proposal, provide the minimum purchasing specifications to be used in the purchase of all food products and disposable serviceware.  The specifications provided should address the levels of quality, grade, size, pack, count and all other relevant information.  The HOC must approve, in writing, any changes from the stated specifications.

Unless the contractor can prove that different specifications can meet the minimum nutritional and caloric count standards included herein, all food purchased for use under this contract shall meet at least the following minimum specifications:

· Beef, veal and lamb shall be of at least USDA Good.  Under no circumstances are any pork products to be served.  The fat and/or soy content of all ground meat products to be used cannot be in excess of 20 and 6 percent respectively.  All breaded products must have a product weight of 2 oz. Before breading and 3 oz. total weight.

· Poultry shall be at least USDA Grade B.  Chicken quarters can be no less that 8 oz. raw weight.  Legs or thighs must be 6 oz. minimum raw weight.  All breaded products must have a product weight of 2 oz. before breading.

· Canned fruits and vegetables shall be at least USDA Grade B (or standard).

· All fruit drinks must be fortified with Vitamin C and calcium.

· Frozen fruits and vegetables shall be at least USDA Grade B.

· Fresh produce shall be at least USDA No. 2.  Some minimum counts are as follows:

Apples

113

Oranges
113

Bananas
3-4 (petite)

Pears

90-100

The Contractor may serve comparable portions of other fresh fruits, ¾ c. for fresh or frozen berries or melon, ½ c. of canned fruit with a rotation of three different types of fruit weekly, canned or fresh.

· Dairy products shall be at least USDA Grade A.  (Butter may be substituted for margarine when it is a commodity item.)  1% fresh milk fortified with Vitamins A and D shall be served as a beverage. Dry/powdered milk may be used in cooking/baking only.
· Eggs shall be at least USDA Grade B Medium or an egg mixture from a USDA inspected processor.
· Frozen fish and seafood must be a nationally distributed brand, packed under continuous government inspection.  All breaded products must have a product weight of 2 oz. before breading.
· Bakery products – a minimum of 60 percent whole-grain products must be used.
The Contractor may not purchase “second market” and/or distressed food items without the prior written approval of the HOC.
The Contractor must, no less than annually, provide a written report listing the names and addresses of all food processors, manufacturers, brokers and vendors supplying food and supply items as part of this contract.  Within that report, the Contractor must attest that all of food and supplies vendors have remained in compliance with all national, state and local building codes, food service laws and regulations over the past contract year.  The Contractor will make every effort to comply with the menu specifications and will need to go beyond prime vendors to secure products for menu compliance without additional cost to HOC.

6.2.2
Surplus Food Usage – The HOC no longer utilizes the Federal Surplus Program.
*6.2.3
Warehouse/Receiving – The Contractor will be responsible for receiving all goods at the secured PRODUCTION KITCHEN loading dock between the hours of  4:00 a.m. and 10:00 a.m. Monday through Wednesday.  Contractor will provide at minimum a 24 hour notice of anticipated deliveries, indicating the nature of the delivery and by which company whenever possible.  An HOC employee must open and lock all doors as well as be present during the entire delivery process.  Vendors/drivers are not permitted to pass through the security doors to the kitchen or any portion of the HOC kitchen or any other facility listed herein.  The Contractor should encourage its vendors to avoid making deliveries when a meal portioning/tray delivery process is underway.


The Contractor will be responsible for supplying and the replacement of pallet jacks.  This includes all points of service including, deliveries and transporting food to satellite facilities.  The Contractor will ensure the following:

· Contractor will be liable for any damage caused through careless pallet jack handling by its employees and inmate workers under its supervision.

Due to security concerns, the HOC request that the Contractor attempt to schedule the same individual(s) to receive vendor deliveries.  No other contractor personnel should be in this area other than for supervision or trash disposal purposes.  No Contractor personnel and/or visitors are to use the loading dock/security door area as an ingress/egress point to HOC facilities.

6.2.4
Salespersons – The Contractor should encourage all salespersons to call at their district/area offices.  No salesperson will be permitted in the HOC or any jail secured portions of the facilities.  If a salesperson must call on the Contractor’s unit managers, the appointment must be set up for the mangers to meet the salesperson in the public reception areas.  [The Contractor shall minimize the use of this area as much as possible.]  Note:  Exceptions will be made and authorized for equipment repairs, deliveries or installations.

i. Storage – The Contractor must provide for the correct handling, prompt storage and rotation/issue of food items purchased for use in each of the subject facilities.  The FIFO method is to be used and all incoming items are to be date stamped.  Products which are purchased fresh and then frozen must show the date when received, the date when it was placed in the freezer and the date removed.  Products which have been frozen in excess of one year and/or are past the manufacturers/processors established or implied pull/freshness expiration date may not be served.

*6.2.6
Inventory – The Contractor should provide a statement as to how often a physical inventory of processed and non-processed food and supply items will be taken.  The method for conducting the inventory and the disposition of the data collected must be explained in detail.

6.3 Menus

The Contractor will supply a minimum of two hot meals per day for all HOC inmates.  The Contractor may choose to serve the cold meal at breakfast no more than five days per week.  On the days a hot breakfast is served, a cold lunch may be served as long as it remains within the nutritional/caloric guidelines spelled out in this agreement.  Dinners must always be a hot meal.

*6.3.1
Cycle – A “to be served” or representative 28-day cycle breakfast, lunch, dinner and sack meal-of-the-day menus for all designated HOC facilities must be submitted within the Contractor’s proposal.  These menus must meet all the current State of Wisconsin requirements noted below as well as the American Correctional Association (ACA) standards (most current version) for food service.  In the event of conflict between the two, the most stringent requirement will prevail.

The menu must have a sufficient number and quantity of food items to fill each tray cavity.  The intent of this clause is to structure a menu which will achieve the goal of presenting the inmates with adequate portions and a full tray.  

Cold bag meals may need to be provided at CJF unit 4D, for all three meals; breakfast, lunch, and dinner with a rotation of sandwich meats and fruit at meals.  In addition a disciplinary meal will be offered on an as needed basis.

A special holiday meal must be served on Christmas, Martin Luther King Day, Easter, Cinco de Mayo, 4th of July and Thanksgiving.

6.3.2
Minimum Menu Requirements – The Contractor will provide eight ounces of 1% milk at breakfast daily.  Four ounces of fruit juice (not fruit drink) must be served a minimum of four times a week at breakfast, fortified with Vitamin C if a non-citrus juice is provided.


The entire menu must be pork free.


Two sugar packets will be served with breakfast.

6.3.3 Contingency Meals – The Contractor will be required to provide food service at no additional cost to the HOC in the event of lockdowns, riots, fire, power failure, severe weather conditions or other events that would cripple the normal operations of a detention facility.  At a minimum, the Contractor must maintain an on-premise inventory sufficient to prepare and serve three (3) days of scheduled meals at each location or off-site temporary housing area as dictated in emergency preparedness plans.  The Contractor will be required to submit a HOC approved contingency plan which will address the manner in which a nutritionally equivalent menu can be provided, so as to meet this requirement, within thirty (30) days of assuming the contract.


6.3.4 Menu Substitutions/Changes – A log detailing all full or partial menu substitutions must be maintained for the HOC’s food service program.  The reasons for temporary changes or last minute substitutions must be submitted no less than monthly (or per accounting period) to the Food Service Administrator.  Permanent changes in the planned menu shall be noted in writing on the menu in the kitchen.  The corrected menu must be approved in writing by the designated Food Service Administrator prior to implementation.  All substitutions and permanent changes must be certified as being nutritionally comparable by a registered dietitian.

Documentation of menus as they are actually served must be maintained as verification of providing a nutritionally adequate diet.  The Contractor must submit such documentation weekly to the HOC.

6.3.5 Menu Posting – Appropriate menus shall be distributed to each facility commander’s office, Food Service Administrator and each kitchen/retherm facility two (2) weeks in advance of its use.

6.3.6 Therapeutic Diets – Therapeutic or restricted diets must be available upon medical authorization.  Specific diets must be prepared and served to inmates according to the orders of the attending physician or dentist, or as directed by the responsible health authority official.  Medical diets, verified by a registered dietitian, must be specific and complete and will be furnished in writing to the Contractor.  Be prepared to supply special diets for people with severe end-organ damage, mechanical diets and special sensitivity diets.  Restricted diets must conform as closely as possible to the food served other inmates.    The source book to be used is the Simplified Diet Manual, Eighth Edition, published by the Iowa State University Press, 1999, Manual of Clinical Dietetics Fifth Edition published by the American Dietetic Association or comparable source which will be subject to the approval of the HOC.  Medically prescribed nourishments (such as Sustacal or Ensure) and snacks must be served upon request as part of the per meal cost.

6.3.7 Religious Diets – Religious diet requests are not recognized by the Milwaukee County HOC.

6.3.8 Vegetarian Diets – Vegetarian diet request are not recognized by the HOC.

6.3.9 Inmate Work Crew Special Meals – HOC inmate work crews regularly performs civic improvement projects on a seasonal basis.  There are special civic events (such as Summerfest) where inmate work crews are used for clean-up duties.  These inmates (approximately 50) are to receive an additional bag lunch.  A schedule for all such events will be provided to the Contractor.

6.4
Nutrition Requirements
6.4.1 Menu Certification – Menus must be reviewed and certified by the Contractor’s Registered Dietitian as adjusted for age, sex and activity according to the Recommended Dietary Allowances (RDA) stated by the National Academy of Sciences.  In addition, the menus must conform as closely as possible to the United States Office of Agriculture (USDA) guidelines for food composition especially those relative to the amount of fat, cholesterol, sodium and dietary fiber.  Toward that end, the menus proposed must contain:

No more than 3,500 mg sodium

No more than 30% fat (with no more than 10% saturated)

No more than 300 mg cholesterol

A minimum of 12 mg iron

A minimum of 25 gm fiber

100% or higher RDA vitamins and minerals

The Contractor must provide to the HOC written certification of this review for each cycle menu prior to implementation.  A copy of the minimum nutritional documentation required for all of the menus is to be included as part of this RFP.  The format may vary with computer programs but the data must be as complete as that in the sample provided.  At a minimum, the analysis must provide weekly and total cycle summaries and list all RDA vitamins and nutrients as well as total and saturated fat (cholesterol), sodium and fiber contents.  Any HOC contract award will be subject to the winning proposer submitting the specified nutritional documentation and number of food group servings with Registered Dietitian’s certification for the menus submitted for HOC approval.  

6.4.2 Daily Calorie Requirement – The minimum daily calorie requirement for (not including therapeutic/medical diets) inmates at all facilities shall be 2500 calories.
6.4.3
Sack Meals – Sack meals must contain approximately one-third of the minimum daily nutrition requirement.

6.4.4 Meal Enhancements –

At the HOC the Contractor may be required to provide the following:
Each night, 50 bags with one sandwich (2 ounces meat/one ounce cheese), milk and one piece of fresh fruit (see section 6.10)
Each night, 35 half sandwiches (same specifications as above) and pieces of fresh fruit in a bag to the Health Center (see Section 6.10)
40 regular bag lunches to booking for late arrivals
40 regular bag lunches to late feeding (missed meals)

6.4.5 Other Food & Supply Items – Periodically, the HOC or one of its contracted facilities may need to purchase additional food or supply items, the list may include; orange or prune juice, milk and bakery goods for work programs.  Upon written request, the Contractor is to provide such items at its cost with no mark-up.  All such requests are to be listed separately on the monthly or accounting period billing with appropriate documentation and approvals.

6.5
Food Preparation

*6.5.1
Method of Preparation – The Contractor must operate the HOC kitchen utilizing the blast and tumble chill food service industry and manufacturer recommended practices and procedures, including the Bakery.

Proposing contractors must submit sample production schedules and policy/procedure/quality assurance manuals which clearly document knowledge and current use of and competence in using cook-chill technology in their proposal responses.

All inmate food production is to take place in the HOC PRODUCTION KITCHEN facilities.  All food items are to be prepared by Contractor staff pursuant to the HOC’s policies and procedures statement below:

6.5.1.1 Inmate workers may not be permitted to prepare/process food for the hot/cold for purchase staff meal program.

6.5.1.2 Inmate workers are only to be given knives or other sharp instruments under the direction and constant supervision of qualified Contractor supervisory personnel. All knives or sharp instruments while in use shall have a three foot metal lanyard attached to a fixed workstation.

6.5.1.3 Inmate workers may use or clean any meat, vegetable or fruit slicing/chopping/processor units when under the direct supervision of a cook or floor supervisor.

6.5.1.4 The Contractor is solely responsible for making sure that inmate workers observe proper food handing and workplace safety rules, regulations and food service industry best practices.

*6.5.2
Recipes – A file of tested mass production cook-chill recipes adjusted to a yield appropriate to the size of the facilities must be utilized and maintained.  Within its proposal response, the Contractor must certify that it has such recipes which have been tested in comparable type/size accounts and are readily available to use.  Specific evidence that there are such recipes to match the proposed cycle menus must be presented at the interview.

6.5.3 Portioning

*6.5.3.1
With respect to the menu, all food portion sizes shall be the cooked weight or shall be specifically identified as raw weight.  Meat portions in casserole or combination dishes must be listed.  The contents for all sack meals must be clearly indicated by item and weight.  All portions must be listed on the menus which are submitted in the proposal response.  They must include the number and portion size of each condiment package/serving that will accompany the meal.

6.5.3.2 All foods not already proportioned must be served using properly sized, appropriate serving utensils.  The Contractor’s portioning and serving procedures must be written and consistently supervised/executed so that each inmate receives no less or more than the portions of all food items specified.

6.5.3.3 Where relevant, all foods are to be portioned using the designated trays.  “Lockdown” inmate meals are to be portioned into “clam shell” styrofoam meal containers within each facility.  All hot and cold food clamshell containers are to be transported in separate insulated carts or containers to the designated housing units.

6.5.3.4 Inmates may only be served coffee at the breakfast meal.

6.5.3.5 Condiments – Such as salt, pepper, catsup, mustard, relish, salad dressing and others must be in individual disposable packets or bulk condiments are to be portioned and served on each inmate’s tray.  For trayed meals, the condiments packets must be placed so that they are not permitted to directly come in contact with the food.  Condiments may not be handled or distributed by housing unit inmate trustees.

*6.5.4
Disposables/Expendables – the Contractor will furnish all paper, plastic ware (including sporks), sacks, paper towels and hand soap for all HOC food service facilities.  Hair nets/hats, beard guards, plastic/cloth aprons, plastic gloves, rubber gloves for ware washing and oven mitts for use by inmate workers (to include all serving lines and pod use at CJF) must be supplied by the Contractor.  Specifications for disposables must be included in the Contractor’s proposal.  The HOC reserves the right to request that samples of all or certain specified disposables be submitted prior to contractor selection.

*6.5.5
Quality Assurance –  The Contractor, within its proposal, must provide the HOC with a representative sample of its comprehensive quality assurance program and the planned frequency of use concerning the purchase, delivery, storage, preparation and delivery of food for all areas.  Special attention must be paid to the manner in which the Contractor implements and maintains staff training programs in the areas of proper food preparation/handling and facility/equipment sanitation.  A tray or meal assessment form which details hot and cold food serving line and/or tray temperatures throughout the meal serving period (a minimum of three required), as well as a food appearance and taste evaluation must be completed for each meal.

*6.5.6
Production Control Techniques – A computer driven food production management software system must be utilized for this program.  Such a program must include recipes and inventory(s) modules at a minimum.  A copy of the proposed computer program or a copy of reports generated from the proposed computer program must be submitted within the proposal.

6.5.7 Sulfites – No sulfite additives are to be added on premises to any foods served under this contract.

6.6
Food Delivery and Service
The movement of food/dirty tray carts and personnel within HOC detention facilities must adhere to the rigid security guidelines established and periodically changed by the HOC.

6.6.1 Meal Delivery – The Contractor is to portion, assemble, load into designated carts and label the exact number of bulk food containers and/or trays required (including medical diets) to serve out of each dining area or to transport trays to each unit/dorm on each floor or wing.  All food items are to be placed on the trays.  [The object of this specification is to eliminate the need for Detention staff or inmate workers from having to serve one or more food items or reassemble the trays once they are delivered to that floor or housing unit.]  The trays (if applicable, including those designated in RFP specification 6.6.3), and beverage dispensers are to be placed in carts which will be taken to each floor.

The exact counts for each housing unit can be accessed by contacting the Master Control unit in each facility or contacting the classification department.  The Contractor will be responsible for the delivery of all food carts to each floor/service point within each facility.  From the time the carts leave the kitchen and are received at the designated floor/service point by a Detention officer, the Contractor must maintain constant control over the meal carts.  At no time are inmate workers to be delegated this responsibility.

6.6.2 Medical Wing and “Lockdown” Meals – Due to the special nature of the cells in the psychiatric and medical units, the appropriate number of regular and medically prescribed diets are to be delivered to the dorm/housing unit.

In the HOC and CJF facilities, there will almost always be a certain number of inmates in a “lockdown” or maximum security status.  Upon request and at its cost, the Contractor is to portion the hot and cold food into separate disposable styrofoam containers, label them with the inmates name or number and deliver them to the designated location in separate insulated containers.  Once counted and received by an authorized staff person or Detention officer, the Contractor’s responsibility for the food will end.

6.6.3 Court/Booking Sack Meals – The Contractor is to contact the Court Staging Units at HOC and CJF around 2:00 P.M. daily to receive the sack meal order for the next day.  The sack meals must be prepared and delivered to the Court Staging Units by no later than 4:00 A.M. the next day.
6.6.4 Food Temperatures – All chilled food must be served at no more than 41 degrees F. and hot food at no less than 140 degrees F. and no higher than 180 degrees F.  Temperature logs in accordance with HACCP standards must be consistently and accurately maintained.
6.6.5 Meal Utensil – All inmates are to receive a plastic spork, disposable or reusable with each meal.

6.6.6 Meal Beverage Cup – Bulk service beverages (such as fruit juice and fruit drink) are to be served in disposable or reusable plastic hot/cold cups supplied by the Contractor.

6.6.7 Disposable Gloves/Hairnets – At the HOC’s request, the Contractor is to make available at its cost, the same disposable gloves and hairnets provided per RFP Specification 6.5.4 for use by Detention staff and inmate workers for nonfood service tasks in other portions of the jails.  Orders for delivery of these items will be reviewed and monitored by the Food Service Administrator.

6.6.8 Meals Served Form – The Contractor must develop and, subject to HOC approval, utilize a form which provides the following information on a per meal/day and per week basis:

· The number of inmates by module/section and floor

· The number of trays/inmates served by diet

· Adjustments, i.e., call backs or more inmates served than called for from the daily population report.

· The number of sack meals ordered and delivered to the Court Staging Units.

6.6.9 Meal Evaluation Form – The Contractor shall develop and submit within its proposal an evaluation form for Detention staff (on each floor or module/major service component) to use with each meal in all HOC Detention facilities.  Where applicable, the form must provide for the receipt and return of any serviceware, food carriers, and insulated trays.  Such accountability is required in Section 6.6.7 of this RFP.  In addition, the transmittal form is to include a meal quality assessment space where the officer-in-charge is to evaluate the meal (for such factors as appearance, taste, temperature, portions, completeness of tray, adherence to menu and overall acceptance by the inmates, etc.), note significant inmate comments and provide any other pertinent information which would be helpful in determining if all or portions of that meal can continue to be successfully served.  Space for the officer’s name and signature is to be provided.  These forms are to be maintained by the Contractor and are to be readily accessible to HOC staff for review at any reasonable time.

6.6.10 Food Delivery/Service Liability – From the time the food leaves the kitchen until it reaches the respective floor or it’s served to the inmate in the housing unit/module, the Contractor will be held accountable for assuring that each inmate receives a tray and the specified portions of all menued items.  The Contractor will assume full fiscal responsibility for any damage incurred in HOC facilities due to its employee’s negligent handling of carts and related equipment.
The Contractor is to report all significant and/or recurring food delivery/service problems encountered in transit or on the floors/in the dorms/housing units to the Food Service Administrator.

*6.6.11Date Codes – A code system must be submitted within the proposal to date all sack meals to prevent consumption of dated/spoiled foods.  After 48 hours, all unused sack meals must be discarded.

*6.6.12
 Security – The Contractor’s attention is called to Section 6.11 of this RFP concerning security.  The Contractor is to submit detailed descriptions of:
· Selection criteria for all on-site staff that will have direct or indirect contact with inmate food service workers as well as inmates assigned to the various housing units.

· The Contractor’s pre and during employment drug and alcohol testing policies and procedures.

· Policies and procedures specific to kitchen, serving line and meal transport functions.

· Methods to be used in assuring the HOC that the Contractor’s policies and procedures are consistently met.

· Specific methods to be used in assuring the HOC that no Contractor personnel are engaged in passing contraband (weapons, drugs, tobacco and other related illegal items) to the inmates.

· Specific methods to prevent kitchen and serving line inmates from gaining access to and possession of any food, supplies and kitchen equipment/utensils which are capable of being used as a weapon or made into an illegal substance.

· The manner in which all sharp instruments/utensils (such as knives, forks, spatulas, peelers, etc.) will be issued, controlled while in use and accounted for prior to the end of the day or change in inmate worker crews.

6.6.13
HOC and CJF Elevator Usage – The movement of carts, supplies and personnel within these buildings will be restricted to assigned times and a designated elevator.  Any changes in the use of the elevator must be cleared through the Food Service Administrator and respective facility commanders.  Inmates transporting food carts out of visual contact must be supervised by a qualified food service staff person.

6.6.14
Food Delivery Trucks/Vehicles – At no time may inmate workers be permitted to operate a Contractor owned/operated vehicle.

6.6.15
Cart/Serviceware Return – All inmate trays, service trays, bulk containers and refuse from housing units shall be returned to the kitchen in the cart used to deliver same.  Food on extra trays (i.e., not served to inmates) that are returned to the kitchen must not be reused or held for a future meal.  All serviceware returned to the kitchen must be washed and sanitized prior to the next use.

6.7 Equipment & Facilities

The Contractor shall warrant that it will take all reasonable and prudent measures necessary to assure the HOC that its equipment is being properly used and maintained.  The Contractor will have direct responsibility for the care and maintenance of the equipment in the HOC facility and CJF kitchens, dishrooms, retherm areas, serving areas and inmate dining areas.

*6.7.1 
Preventative Maintenance – The Contractor shall provide, at its expense, preventative maintenance and repair contracts in accordance with manufacturer specifications on all equipment (to include meal transport carts) under its direct control in the HOC and FML kitchens and inmate serving lines/dining rooms.  Such contracts can be provided by the Contractor itself, or by reputable companies generally known to have such expertise.


In its proposal, the Contractor must submit a plan as to how this requirement will be met.  The Contractor is to keep a separate record on maintenance and repairs for each piece of equipment and to provide a written report and relevant documentation at least monthly, as to what preventative maintenance/repairs have been performed on each piece of equipment.  A no less than annual report of all preventative maintenance and repair work performed must be submitted within 30 days of the end of the contract year to the Food Service Administrator who will provide copies to the Detention Commander.  The HOC reserves the right to audit these records at any time and/or request more detailed quarterly written reports.  Per RFP Section 6.10.1, the cost for this service must be clearly identified within the separate, sealed cost proposal under the Controllable Expenses Category.


The costs of these maintenance and repair programs will be borne by the Contractor as part of its inmate and staff per meal cost bid.

6.7.2
Contractor Capital - Contractor shall submit within the bidding process a per meal price both with and without a $300,000.00 capital improvement costs to the HOC facility and CJF. The proposed HOC improvements will be identified and agreed upon by the HOC and Contractor maintenance personnel.  The proposed CJF improvements will be identified and agreed upon by the HOC, DAS (Department of Administrative Services) and Contractor maintenance personnel.

6.7.3
HOC Maintenance Assistance – The Contractor may, at its discretion, utilize HOC or County maintenance personnel for minor electrical and equipment repairs.  The decision to repair or not repair rests solely with the HOC or County.

6.7.4
Inventory Procedures – The Contractor and HOC shall jointly inventory, at least semi-annually, all HOC-owned capital equipment under the Contractor’s direct control.  As part of this inventory, a general assessment as to the condition and expected useful life of each item will be made.  The Contractor will be liable for the replacement cost for all unaccounted items.

6.7.5 Contractor Purchased Equipment – Contractor purchased equipment determined by the HOC to be nonproprietary will, upon contract termination, become the property of the HOC.  A separate list of all Contractor supplied equipment must be maintained and submitted to the HOC annually.

*6.7.6
Smallwares – The HOC will permit the Contractor to use whatever smallwares (to include all permanent service trays) are available in the two facilities.  The Contractor must, however, purchase all other smallwares necessary to serve no less than 225 percent of the average daily inmate and staff population projected for each contract year by the HOC.  Once such a par-stock inventory level has been agreed to, the Contractor will, at its expense, purchase, maintain and replace all small and serviceware no less than monthly.  Additionally, the Contractor will provide and replace all sanitation and janitorial equipment/smallwares.


Per RFP specification 6.10.1, the cost for the initial and estimated ongoing purchases of smallwares is to be reflected in the proposed per meal price.

6.7.7
Vehicles – Any vehicles required by the Contractor in the execution of this contract, shall be purchased, used and maintained at its own expense.

6.8
Janitorial
6.8.1 Garbage – The Contractor shall remove all recyclables and trash to the appropriate bins and compactor/dumpster at the respective designated facility loading docks.  Recyclable materials must be processed (i.e., cardboard boxes broken down, cans washed/crushed, etc.) in accordance with HOC procedures.  The Contractor will ensure that garbage is removed whenever any trash containers are full, at the end of a meal period or at the end of the work day.  All trash containers must be kept clean.  The Contractor is responsible for the cleanliness of the dock and the area surrounding the trash compactor.

6.8.2 Ventilation System – The Contractor will assume responsibility for the preventive maintenance and internal/external steam cleaning of the kitchens hood ventilation and stack systems four times annually at its expense.  The exhaust (roof) fans must be serviced twice annually.  The dry (filter-type) kitchen and grease trap will be serviced four times annually.  All work must be performed in accordance with local fire codes and manufacturers’ standards.  All interior and exterior surfaces (to include the filters) must be cleaned regularly.

6.8.3 Cleaning – The Contractor will be responsible for all day-to-day as well as periodic major cleaning of the HOC (including the Annex) and CJF kitchens and inmate service areas/dining rooms assigned to the Contractor including walk-ins, storerooms, freezer, dish room, kitchen, employee break rooms, employee restrooms, office and loading dock.  HOC janitorial personnel will not be assigned any work in the kitchens.  The Contractor must immediately clean up any spills that occur in the halls or elevators during the transport of food and supplies.  A cleaning schedule will be developed and maintained on a daily basis.  The Contractor will inspect and verify cleanliness by a manager’s signature on a daily basis.  Weekly cleaning assignments such as oven and retherm cleaning will monitored by Contractor management staff.

6.8.4 Personal Hygiene Facilities – The Contractor will supply hand soap, paper towels and toilet tissue for all staff and inmate restrooms and hand washing sinks in the kitchens and inmate dining rooms.

6.8.5 Grease Traps and Used Cooking Oils – The Contractor shall be responsible for the periodic cleaning of all grease traps and the proper disposal of used cooking oils.  At minimum grease traps will be serviced twice a year however, the need may be greater depending on refuse.

6.9 Personnel and Supervision

6.9.1 Selection and Hiring – All personnel being considered for hire by the Contractor must submit to a HOC screening process for contractor employees and background records check.  All prospective food service employees must undergo a Contractor paid for drug and alcohol screen prior to having their names submitted for a security check.

The HOC reserves the right to exclude potential or expel any incumbent Contractor management and staff personnel without notice for any reason.  Furthermore, the HOC reserves the right to conduct announced drug and alcohol screens.

*6.9.2
Staffing – The Contractor must staff its operations with the optimum number of employees at all times for the efficient operation of the facility.  Detailed staffing charts showing scheduled hours for each person by position must be submitted within the primary proposal.  Any subsequent reductions in the total number of hours proposed for each location must be approved in writing by the HOC prior to implementation.

At the HOC kitchen, the facility will have available 25 to 35 inmates per shift.  There are two Correction Officers present for security purposes only.  When there are inmate workers present in the HOC kitchen, the Contractor must have a minimum of three qualified staff persons actively (physically present in the kitchen as opposed to an office or storeroom area) engaged in supervision of them.  With respect to the Annex, the minimum staffing requirement is one.  At CJF, 12 to 15 inmates will be available per shift.  The Contractor must have a minimum of three persons, one being of manager status. Contractor will have an available contingency plan to staff any of the three kitchen areas without the use of inmate labor during emergency situations.

*6.9.3
Wages & Benefits – With respect to 6.9.2, proposed wage rates for all on-site management and staff classifications must be included in the primary proposal.  Proposals with wage rates which do not meet the “living wage” and specified prevailing wages for comparable positions within Milwaukee and the Milwaukee County metropolitan area will be rejected.


With reference to Section 3.0, the proposing Contractor shall submit copies of all employee benefits plans including medical insurance, pension, dental (indicate if there are minimum eligibility (number of days worked before) and/or premium co-pay requirements for any of the three), holidays and vacation periods and any other benefits for its on-site management and staff.

6.9.4 Management

*6.9.4.1
The proposing Contractor shall provide job profiles and resumes for individuals who will be considered for the Contractor’s position of on-site Regional or Region Manager, General Manager, Production Manager and Assistant Manager/Shift supervisors.  It is required a Regional/Region Manager maintain a minimum presence of two days per week at the HOC, the General Manager have previous comparable (a minimum of two years in terms of type/size correction facility) experience.  An interview and HOC approval of all proposed managers will be required prior to the award of the contract.

6.9.4.2
The HOC also requires that it be notified no less than thirty (30) days prior to the transfer/removal of any manager and primary assistant and to interview/approve any replacement.  The HOC reserves the right to reject any manager candidates without cause.

6.9.4.3
A management level person must be on duty during all food production and service periods.  

*6.9.5
Training – The Contractor’s proposal is to specifically identify what initial (to include orientation) and ongoing training and amount of time will be dedicated to food handling, facility/equipment sanitation, safety, personal hygiene, facility/equipment security and inmate worker contact issues.  The Contractor is required to maintain accurate records detailing the training given and the time spent by each employee on an annual basis.  The HOC reserves the right to prohibit the Contractor from using HOC facilities to train its staff for other area clients if it determines that such activity is detrimental to food and/or service quality.

All Contractor staff will be required to attend an orientation program at which time all HOC rules and regulations will be explained, to include the Federal Prison Rape Elimination Act.  Contractor employees will be required to acknowledge, in writing, that they have received both the oral presentation and written materials from the HOC’s Training staff.

*6.9.6
Performance Evaluation – The Contractor shall submit within its proposal the frequency and process used for management and staff job evaluations.
6.9.7
Compliance with Rules and Regulations – The Contractor and its employees assigned to any HOC facility area will be expected to comply with all HOC rules of conduct and dress concerning normal day-to-day operations.
6.9.8 Uniforms – Contractor employees, including management, shall be properly attired in a distinctive uniform or coat.  The Contractor’s employees must be clean, and neat al all times and easily discernible from the inmates/inmate workers.  Hair restraints (hats or nets) and plastic gloves (when handling food) must be supplied to and worn by all food service employees and inmate workers in the kitchens and serving areas by the Contractor.  The Contractor must adopt adequate safeguards to insure that all uniforms are regularly inventoried and stored in areas non accessible to inmates.

Contractors are to encourage their employees to not wear their uniforms to and from work. 

6.9.9 Employee Removal – The HOC may require the Contractor to immediately remove any of the Contractor’s employees from the HOC’s premises for any reason sufficient to the HOC.  Any and all such removals will be made in the name of the Contractor and therefore the Contractor will assume the responsibility for the removal.

The Contractor must notify the respective Jail Commander and the Food Service Administrator in writing whenever any management and staff employee has been terminated, permanently transferred or newly hired.  The Contractor has sole responsibility for returning to the HOC the employee’s security identification badge within 24 hours of the employee’s final shift.

6.9.10 Employee Parking – At all facilities except for HOC, the Contractor and/or its employees are responsible for obtaining and paying for their own parking.

6.10 Financial

*6.10.1
 Contractor Compensation – Each Contractor must submit an expenses and administrative/management cost per meal proposal under separate, sealed cover within the primary proposal.  Within the cost proposal, the Contractor must show the per meal cost for each meal period, i.e., breakfast, lunch, dinner and sack meal classification to include all medical/therapeutic inmate diets and snacks.  A consolidated per day/per meal price should be provided which reflects the total actual cost including food, labor, inmate programming, capital improvement costs, other controllable expenses, fixed expenses, administrative/management overhead and Contractor’s anticipated profit. In addition, a consolidated per day/per meal price should be provided which excludes maintenance and/or capital improvement costs.   The Contractor will be compensated monthly on a per meal-per-person basis.  The format for responses can be found in Cost Proposal Response packet.


In addition, the Contractor’s separate and consolidated per meal price proposals must reflect the price proposals which would be in effect if the HOC’s or contracted facilities’ average daily population should increase in any facility in increments shown in Tab “Cost “  (in Cost Proposal Response  Packet)2 up to the maximum rated bed capacity.

The per-meal cost proposals for each location prepared by the Contractor must include the following elements.

· Food cost
· The contractor will submit a per meal cost which includes maintenance service and alternate per meal expense to be considered with the House of Correction maintenance staff as identified in  *6.7.1 Preventative Maintenance.
· Disposables (all non-returnable serviceware, hats/hairnets, aprons and plastic/latex gloves and packaging directly related to the service of meals including the exclusive use of sporks.)

· Labor Cost (to include all on-site management and staff, benefits and payroll taxes).

· Controllable Expenses (all normal day-to-day expenses for operating supplies, repairs and maintenance, uniforms and other related costs).

· Equipment and Smallwares Expense (cost for installation and maintenance of any equipment not supplied by, but approved for use by, the HOC).  This includes the initial purchase and periodic replacement of Contractor supplied or replenished smallwares and serviceware.

· Administrative/Management Fee (those costs associated with the administration and management of the contract which are not shown in the labor, expenses or equipment/smallwares categories.  This fee is to include the Contractor’s margin).

· Capitol Improvements costs of $300,000.00 for HOC facility and CJF kitchen areas.

· Conducting inmate programming in culinary/baking skills sets for a minimum of 100 HOC inmates annually at the HOC facility.

· Miscellaneous Expenses (must be identified).  With respect to Section 11.0, the performance bond portion of the per meal price must be listed separately.  The HOC reserves the right to negotiate a reduction of or elimination of this requirement in the per meal prices charged.

In addition, the Contractor must present a year one pro forma statement of income and expenses in accordance with the line items presented above.

All subsequent purchases of specific food/supply products and catering on behalf of the HOC or contracted facilities shall be billed at the Contractor’s cost.

The Background and Scope on Page 6 discusses a limited amount of special diets.  Please also provide a price per meal proposal which includes approximately 202,000 additional meals per year over the aforementioned counts in Section 6.1.  These meals would primarily be specialized diets which would be transported to another secondary kitchen (like the Sheriff’s department) facility located in Milwaukee County.  These special diets could include:

· Therapeutic or mechanically altered diets
· Religious Diet requests such as kosher diets

· Vegetarian diets to be made available at all three meals

Therapeutic and mechanical alterations must conform as closely as possible to food served on the Regular Diet.
PLEASE NOTE:  All proposing Contractors must respond to the above specifications.  Alternate proposals are welcome as long as they are accompanied and accurate justification and the cost benefits for both parties are clearly presented.

6.10.2 Compensation – Payment

The Contractor is to submit to the Food Service Administrator by Monday of each week, a day-by-day and meal-period-by-meal period statement for the previous week with the number and classification of meals served to:

· HOC facility inmates by floor and/or dorm

· CJF inmates

· Official HOC guests (prior written authorization and separate billing required)

· Authorized extra purchases

Additionally, the statement must show the number of persons reported to be in each category as shown on the daily inmate population reports from Master Control at each facility.  The HOC will not pay for meals or food prepared in excess of the counts provided from the inmate management system or respective master control units at each location.

Meal Count Reconciliation – The Contractor and the HOC will reconcile meal counts weekly.  In the event of any dispute regarding meal counts and subsequent charges, the HOC shall resolve any discrepancy by using the count of the actual number of meals received, unless it is exceeded by the number of meals ordered, in which event that number will prevail.  In the event of any dispute, the HOC’s meal count shall prevail.

6.10.3 Accounting Cycle – The Contractor must comply, for accounting cycle purposes, with the HOC’s fiscal year of January 1st to December 31st and calendar month periods.  The invoice shall be paid thirty (30) days from the time Milwaukee County’s Accounts Payable receives the approved invoice or within forty-five days date stamped from Contractor.

6.10.4 Right to Audit – The HOC and/or Milwaukee County reserves the right to audit any aspect of its food service program, as performed by the Contractor, and Contractor will keep accurate and complete records thereof for at least three (3) years.

6.11 Facility Security

6.11.1 Ingress/Egress – All Contractor employees must enter the building via the designated building entrance and will be signed in and out of the buildings.  [Also, see 6.2.3.]

6.11.2 Search – All Contractor employees will be subject to search upon entering and leaving the building.  All items carried into and out of the facility should be in clear plastic bags.  No tobacco products of any type will be permitted except in designated smoking break areas.  No tobacco products are permitted in any of the kitchen/inmate dining areas.  No cellular or other electronic devices are permitted in ACC, FML or CJF; these and any other personal items are to be stored inside of the designated locker room.  Physician prescribed medications sufficient for consumption during that shift will be permitted.  Contractor’s employees, their personal articles and lockers/storage containers are subject to search at anytime in all HOC and contracted detention facilities.

6.11.3 Identification Badges – All Contractor employees will wear the HOC purchased identification badge (with picture) face up in a visible manner from the point at which they enter the building and at all times while in the building until the point at which they leave the building.

6.11.4 Locked Doors – The Contractor and its employees will be responsible for keeping closed and locked all internal doors and cooler doors in the assigned work areas.  The Contractor and its employees must adhere to all security restrictions imposed by the HOC.

6.11.5
Employee/Inmate Relationships – The Contractor must ascertain and notify the HOC in writing if any employee is related to or has or initiates an ongoing personal relationship with any person confined as an inmate in any of the HOC–operated detention facilities.  It is the Contractor’s responsibility to require its employees to alert the Contractor whenever a person, who is a relative or personal acquaintance of that employee, is admitted to any HOC detention facility.  No cigarettes or tobacco products can be given or sold to inmates.

6.11.6 Sharp Equipment Inventory – The Contractor will implement a check-out/check-in log procedure for sharp utensils in all facilities.  The sharp utensils log will have both a contractor signature and security staff member signature to verify every count. Both contractor supervisors and security supervisor shall inspect and sign the log at minimum once per day.  The Contractor will provide and utilize locked shadow board for the secure storage and quick inventory of knives, meat forks and other sharp or pointed utensils.  All sharp objects must be accounted for prior to all inmate worker shift changes.  The HOC reserves the right to define and ultimately approve what is a sharp utensil as well as enter the kitchen and inventory all such items at its discretion.  Any missing items must be reported to the respective facility commander or officer in charge immediately, then to the Food Service Administrator.

6.11.7
Maintenance Vendors – Maintenance vendors will be required to enter the building though the proper security channels.  There will be no exceptions.

6.11.8 Emergency Authority – In an emergency situation, HOC staff takes supervisory and/or command precedent over the Contractor’s management and staff.

6.12 Sanitation and Safety

6.12.1 Laws and Food Service Industry Best Practices – The Contractor will obey all federal, state and local laws and ordinances regarding health, sanitation, safety and environmental disposal regulations.  The Contractor shall regularly access and adopt, as appropriate, all food service industry best practices which will enhance and/or improve the HOC food service program.  The Contractor will be subject to inspections in the kitchen by authorized personnel from the HOC, Milwaukee County Health Office and any other officials so designated.

6.12.2 Food Handlers Cards/Medical Exams – All prospective Contractor personnel must obtain medical clearance from a State of Wisconsin licensed physician prior to being permitted to work.  At a minimum, the medical clearance must address, but not necessarily be limited to the following “screens:”

· Blood for communicable diseases (hepatitis, etc.)

· Chest X-ray or Tine test for Tuberculosis (TB)

If mandated, all food service employees will be required to obtain and must have a valid Serve Safe certificate.  Appropriate records and proof of such medical clearances and certificates for each employee must be kept on file for the Food Service Administrator to review.

6.12.3 Medical Clearance – The Contractor will require medical clearance for any employee to return to work after a three (3) day’s absence for illness.

6.12.4 Sample Food Trays – The Contractor will save samples of all prepared/served foods/complete meals for a period of not less than 72 hours for testing in the event of an outbreak of food poisoning/contamination.  Samples must be clearly marked as to the dates and times of preparation, service and storage. 

6.12.5 Food Samples for Independent Lab Analysis – At their cost, the Contractor must establish and sustain an arrangement with an independent testing laboratory in the Milwaukee area for the purpose of providing pathogens testing for Listeria Monocytogens, E-Coli 0157-H:7, and Salmonella for all PRODUCTION KITCHEN prepared products.  Samples, weighting no less than 100 grams must be placed into sealed Cry-o-vac bags and held for pick-up or delivery by the contracted laboratory.  On a no less than once every six months basis, the Food Service Administrator will, at random, select five ready-to-eat or unprocessed purchased food items (to include poultry, produce, sandwich meats, cheese, pre-cooked entrée items, etc.) which will be forwarded to the laboratory for the same tests.

Once every six months, the Food Service Administrator will undertake five environmental swabbing tests of the PRODUCTION KITCHEN and certain portions of the inmate service/dining areas.  These swabs will be tested for Listeria, Salmonella and Staphloccus and sent to the same laboratory for testing and analysis.  The Contractor will maintain a complete record of all test samples sent and results received.  In addition, the Contractor will maintain a database for each product so that the test results can be easily tracked from one test period to another.  Significant variations from one test period to another or cumulative increases must be called to the immediate attention of the Food Service Administrator.

6.12.6 Emergency Situation Reports – The Contractor will be responsible for immediately notifying the respective facility commanders or designee of any fires in the kitchen or serving areas rooms and of any accidents involving Contractor personnel or inmate workers assigned to food service duties.

6.12.7 Employee/Inmate Worker Physical Health – The Contractor will not permit employees or assigned inmate workers with communicable health programs (including open sores) to work.  Inmate workers must be cleared through medical.  As a precaution, the Contractor must visually inspect the hands and face of each inmate worker prior to the start of each inmate worker shift.  Any inmates with suspicious symptoms or open cuts must be directed to report to the medical office and receive written clearance before being permitted to work again.

6.13 Energy Conservation

When the kitchens and inmate dining rooms are not in use or when food preparation is at a minimum, the Contractor will assume maximum utility/energy cost conservation by turning off or down lights, fans, water, ovens, steam equipment, cooler doors and other energy consuming items.  The Contractor will be responsible for turning off all non-essential equipment when the area is not in use.

6.14 Assignment

The Contractor’s rights and obligations cannot be transferred or subcontracted without the written approval from the HOC.  The HOC by this agreement incurs no liability to third persons for payment of any compensation provided herein to Contractor.

6.15 Rights of Inspection/Complaints

6.15.1 Inspections – The facilities operated under contract with the HOC may be inspected at any time by HOC or Milwaukee County or designated representatives for security, sanitation, food standards, quality of food preparation and service, Contractor employee performance or any other valid reason.  After each inspection, the Contractor will be advised in writing of unsatisfactory conditions for which the Contractor is responsible.  The Contractor will promptly correct such deficiencies and communicate in writing, within five (5) business days the solution to each problem, when it was corrected and what has been done to prevent recurrence of the problem.

6.15.2 Contractor Records – The Contractor will be required to maintain sufficient records to establish a verifiable audit trail that the required number of meals have been properly prepared with the proper amount and type (per approved specifications) of ingredients and portioned for the number of inmates and staff present.

6.15.3 Complaints/Grievances – All complaints by inmates and staff will be submitted in writing to the Food Service Administrator.  All complaints will be forwarded in writing to Contractor management.  The Contractor will have five (5) business days in which to present a written response to all grievances detailing the solution to the problem.  A written record of all complaints and responses must be maintained for the life of this contract plus three years.  A record of grievances listing the number and cause for grievance will be submitted quarterly to the Food Service Administrator.

6.16 Insurance ( refer to section 1 Certification for Indemnity and Insurance  Attachment R)
6.17 Independent Status of Contractor

The Contractor hereby represents and agrees that it is engaged as an independent Contractor and not as the agent, employee, or servant of the HOC; that it has and hereby retains the right to exercise control and supervision of the work and full control over the employment, direction, compensation, and discharge of all persons assisting it in the work; that it will be solely responsible for wages (including withholding of income taxes and social security), taxes, worker’s compensation, compliance with OSHA and all State of Wisconsin and Federal employment related regulations relating to its employees; and that it will be responsible for its own acts and those of its subordinates, employees and agents during the term of the Agreement.  Contractor shall retain the exclusive right to hire and fire and set the terms and conditions of employment for its employees, including wages, hours, fringe benefits, duties, grievance procedures and labor relations matters.  HOC shall not be considered a joint employer, joint venturer, or partner with Contractor.

6.18 Termination of Contractor

6.18.1 The HOC shall have the right to immediately terminate the contract without notice if, for any reason, the Contractor fails to provide continuous food service in any of the HOC’s corrections facilities for a period in excess of 24 hours.  In addition, this termination right will be enforced if the Contractor is determined to be in consistent serious violation of health, sanitation and safety requirements by the HOC’s, Milwaukee County Health Office or other relevant agencies.
6.18.2 Failure by the Contractor  to correct any contract violation within five (5) calendar days after receipt of notice will be cause for immediate termination of the contract.
6.18.3 The HOC reserves the right to terminate the Contractor upon 30 days written notice for any cause.
6.18.4 After two years, the Contractor may terminate the contract for any cause with 120 days written notice to the HOC.
6.19 Liquidated Damages  for Non and Partial Performance

6.19.1 If after written complaints have been submitted to the Contractor by the HOC as provided for in Section 6.14, the HOC determines that one or more substantial contract violations continue to occur within a rolling twelve (12) month period, the HOC shall have the right to require the Contractor to issue monthly billing credits commensurate with the value lost plus fifty (50) percent of $2,000 whichever is greater.  Those violations considered substantial to the HOC and  a list of Liquidated damages are as follows;

· Late meal delivery of more than 20 minutes; $500, repeat occurrence $1,000

· Unauthorized meal changes; $1,000, repeat occurrence $1,000

· Improper temperature maintenance, holding or service; $500, repeat occurrence $1,000

· Breach of security regulations; $1,000, repeat occurrence $1,000

· Inadequate portions, and credit for improper meals; $1,000 repeat $1,000

· Equipment Damage or loss due to lack of supervision or training; $1,500, plus cost of repair, repeat occurrence $1,500

· Failure to maintain minimum staffing levels on all shifts and outlying facilities; $1,000, repeat occurrence $2,000

In addition, the Contractor has failed to prepare all or portions of the meal using the specified recipe, ingredient amounts proportionate to the number of persons to be served, improper preparation and/or rethermalization procedures (for cook-chill, advance preparation and convenience items), improper storage techniques and other points directly related to adherence to serving the menu specified.

The Contractor, through improper or inconsistent supervision, has failed to provide the specified portions to the inmates and/or staff.  

The Contractor has failed to adhere to its minimum purchase specifications.

The Contractor has failed to assure that all of its food processors, manufacturers and vendors meet all legal mandates and food service industry best practices.

The Contractor has made two or more unauthorized or non-comparable full or partial menu substitutions.

The Contractor has, through circumstances within its control, caused all or portions of a meal to become contaminated.

The Contractor has, through circumstances within its control, failed to serve the meal specified within 20 minutes scheduled time.

The Contractor has, through circumstances within its control, failed to maintain the kitchens, inmate dining rooms, food preparation and storage equipment and space and all preparation and service utensils in a clean, sanitary manner.

The Contractor has failed to maintain accurate records concerning the service of meals, proper temperature maintenance, sharp instrument logs, employee compliance requirements and related documentation.

The Contractor has, through circumstances within its control, failed to prevent any damage to HOC property, buildings or equipment.

The Contractor has, through circumstances within its control, failed to provide no less than specified number of qualified staff persons in the subject facilities.  The specific intent of this clause is to assure the HOC that Contractor staff are assigned to tasks which will permit them to actively supervise inmate workers.  Office/storeroom related tasks are not acceptable.

The Contractor has, through circumstances within its control, failed to provide active supervision of the tray/food cart delivery processes.

In the event one or more of these situations have taken place, the HOC shall direct the Contractor to issue a credit for up to the full value of the meal plus fifty (50) percent times the number of inmate and staff meals requested or $2,000 whichever is greater.  These credits will continue to be issued until such time that all of the aforementioned violations have been corrected to the HOC’s satisfaction.

*6.20
Emergencies


The Contractor shall include in the proposal, contingency plans to provide service in the face of unexpected events, i.e., power failure, fire, riot, lockdown, labor strikes, ice storms or acts of God that would preclude normal expectations.

6.21 Auxiliary Food Service
The Contractor will be available to provide food for visitors and other Milwaukee County and/or HOC functions.  The Contractor should not proceed with such functions without written authorization from the HOC Superintendent, designee or Food Service Administrator.  Be advised a cost of approximately $0.56 per meal may be applicable for use of HOC facilities if providing auxiliary food service.

*6.22
Transition Plan
The Contractor will submit, in writing within its proposal, a plan for transition; for hiring and training of staff, security clearances, medical screenings, purchasing, inventory, and other factors to assure that there is no operational or security break in the system during said transitions.

The Contractor agrees to fully cooperate with any subsequent contractor so as to insure a smooth transition.  In the event of any question or conflict, the HOC’s decision shall be binding on both parties.

7.
CONTRACT REVISON/RENEWAL
7.1 Limitations

The HOC reserves the right to either increase or decrease food service requirements within the terms of the contract.  The cost for the additional services only will be negotiated at the time the request is made.

*7.2
Annual Price-Per-Meal Adjustments Refer to Section 1 of RFP INFLATIONARY ADJUSTMENT
7.3 Notification of Renewal

The HOC will notify the Contractor no later than May 1, 2015, May 1, 2016, May 1, 2017, and May 1, 2018 whether or not it will exercise the option to renew the contract for the next fiscal year.

7.4
Fiscal Year Funding

The fiscal year funding for the HOC contract which extends beyond the current fiscal year to be executed subject to future appropriations to fund its provision, and contract documents will reflect this condition.

8. QUARTERLY REVIEWS

Quarterly Reviews – The Contractor will submit, in writing, within 15 days of the end of each fiscal year quarter, a report of food service activity to include but not be limited to:

A complete accounting of the actual meals served including hot meals, sack lunches, religious and medical diets and snacks.

· Detail of all preventative maintenance performed on each piece of equipment including type of service, date and name of the firm which performed the service.

· Detail of all repairs performed on each piece of equipment, including who performed the work and whether or not it was under warranty.

· Financial (profit and loss) reports detailing the operation of HOC’s food service on a monthly/accounting period, as well as quarterly and year-to-date summary basis.  These statements must be the same as those produced by the Contractor in comparable management fee accounts.

· An assessment of the overall program strengths and weaknesses as well as recommendations for improvement of food, service, cost control or other areas.

9.  ENTIRE AGREEMENT AND AMENDMENTS

This Agreement represents the entire agreement between the parties and supersedes any and all prior agreements.  All prior negotiations have been merged into this Agreement, and there are no understandings, representations, or agreements, oral or written, express or implied, other than those set forth herein.  Obligations of the parties set forth in this agreement arising out of events occurring during the life of this Agreement shall survive the termination of this Agreement.

The terms of this Agreement may not be changed, modified or amended except by a writing signed by both parties.

10. 
WAIVER 

The failure of the Contractor or HOC to exercise any right or remedy available under this 

Agreement upon the other party’s breach of the terms, representations, covenants or conditions of this Agreement of the failure to demand the prompt performance of any obligation under this Agreement shall not be deemed a waiver or (i) such right or remedy; (ii) the requirement of punctual performance; or (iii) any right or remedy in connection with any subsequent breach or default on the part of the other party.

11. 
DESIGNEE 

Any action, authorization or representation required under this Agreement by the HOC may be fulfilled by the Superintendent or his designee.

12. 
WISCONSIN LAWS GOVERN (Refer to Section 1 of RFP)
13.
DISADVANTAGED BUSNIESS ENTERPRISE (DBE) SPECIFICATIONS  (refer to Section 1.0 of RFP and Attachment T)
14.
VENUE  (Refer section 1.0 of RFP)
15.
EVALUATION PROCEDURE( Refer to Section 2.0 & 3.0 of RFP)
16.
EVALUATION CRITERIA (also refer Section 3.0 of RFP)
The HOC’s Food Service RFP Evaluation Team will select the contractor which exhibits the best, most complete understanding of the requirements, knowledge of the HOC’s current operations, the relative experience and expertise of the persons proposed for direct management responsibility, positive references from comparable type and sized accounts and the proposed cost-per-meal.  The evaluation criteria are presented in two phases.

Phase I

Completeness of Proposal – If the proposal is not complete it will be rejected and returned to the Contractor per Section 2.0 of this RFP.

Information Requirements

Overall credibility, experience, management, references for the headquarters and regional/local offices of Contractor (HOC Section 4.0).

Food

“To be served” menus, recipes, minimum purchasing specifications, surplus food usage, inventory, preparation procedures, special diets, portioning, quality assurance, cook-chill preparation methodology and production control.  (HOC Section 6.1 – 6.5)

Food Delivery Supervision and Service

Food tray/cart delivery system, meal evaluation form and sack meal date codes (HOC Section 6.6)

Equipment and Facility

Maintenance, repairs and smallwares (HOC Section 6.7)

Personnel and Supervision

Priority hiring, staffing, wages/benefits, training and performance evaluation (HOC Section 6.9)

Emergencies and Transition Plan

See HOC Sections 6.20 and 22
Other
Acceptance of all other terms and conditions within the RFP

Phase II

Financial Proposal

Contractor/Management Candidate Interviews (if required) and Resumes

See HOC Sections 6.10.1 and 7.2.

17.
PERFORMANCE BOND

The successful Contractor will provide to the HOC a $250,000 Performance Bond with surety satisfactory to the HOC, within ten (10) working days after notice is received from the HOC that the contract has been awarded to the Contractor.  The cost of providing the bond shall be considered as included in the proposal price (but listed separately) and no additional compensation will be allowed therefore.  All other specifications pertaining to insurance requirements (HOC Section 6.16) will pertain to this bond requirement.  The HOC may, at its sole discretion, waive this requirement and receive a corresponding price-per-meal adjustment.


Behavioral Health Division: Service and Technical Requirements 

Introduction
The Milwaukee County Behavioral Health Division is seeking proposals from food service management companies interested in providing food services to patients being cared for at the Behavioral Health Division. The Contractor will be responsible for all procurement, preparation, serving, clearing, cleaning, maintenance and replacement of all food, supplies, disposables, small wares and minor and major equipment required to meet the expectations of this RFP.  


Statement of Intent

In the interest of providing the essential service of procuring, preparing, distributing and serving food in the most professional, high quality and cost effective manner possible, Milwaukee County Behavioral Health Division intends to solicit proposals from qualified food service management companies.  At this time, food production is taking place at the Behavioral Health Division’s centralized kitchen located at a building separate from the main facility. Cook-chill is the current method of food production utilized at this facility.

The Behavioral Health Division’s goals for the proposed food service contract are summarized as follows:

· Menus and portion sizes will meet regulatory guidelines for nutritional adequacy across all modified diets.

· Menus will be reflective of food items that are known to be popular or generally acceptable to populations served.

· Preparation methods used will promote the highest quality food product possible. 
· Food portions will be consistent and in accordance with the menu specifications.
· Food items must consistently be held at appropriate temperatures during preparation, storage, transportation and service.

· Food Safety and Sanitation will meet all pertinent local, state and federal guidelines.

· Food, supplies and personnel costs will be managed in a cost effective manner.

All proposals and any resultant contract must reflect the Behavioral Health Divisions and the BHD Food and Nutrition Department goals, as detailed in Section 1.4.  
Proposers may incorporate original concepts that may assist the Behavioral Health Division to further achieve these goals.
Background and Current Scope
The Milwaukee County Behavioral Health Division is a government agency that presently operates under the following mission and vision statement:

Mission:  
The Milwaukee County Department of Health and Human Services – Behavioral Health Division will be a Center of Excellence for person-centered, high-quality best practices in collaboration with community partners.
Vision:  The Milwaukee County Behavioral Health Division is a Center of Excellence for person-centered, quality best practice in collaboration with community partners.
Core Values:

1. Patient centered care.

2. Best practice standards and outcomes.

3. Accountability at all levels.

4. Recovery support in the least restrictive environment.

5. Integrated service delivery 

Guiding Elements

· Patient Centered Care: All members of the organization embrace a person centered approach, focused on service that is respectful, individualized and invites active participation. Treatment is goal directed towards helping persons pursue personal recovery and enjoy independent, productive and healthy lives in the community.
· Safe and Cost Effective Best Practice: Treatment and support services incorporate best practice standards to achieve effective outcomes. All participants are committed to an environment of care that ensures safety, manages risk and meets or exceeds national patient safety standards.
· Accountable Strategic Planning: Service areas participate in strategic planning with accountability for dynamic priority setting and outcome measurement.  The organization employs cost-effective approaches and project management strategies that lay the foundation for financially viable, future growth systems.
Summary of Contractor Responsibility

The Contractor must provide overall contract management for the tasks in the Contract, including the management of its staff.  The Contractor must provide administrative support of its staff and activities.  The Contractor will be responsible for performing all of the work necessary to fulfill the requirements of the Contract.   The Contractor must provide and perform food service management and patient food service in accordance with appropriate government regulations, industry standards and those designated in this RFP. 

The goal of the Milwaukee County BHD Food and Nutrition Department is to provide patient centered, high quality, medical nutrition therapy to promote the physical and mental health of persons with severe behavioral health disorders while they are under our care.  Additionally, we strive to collaborate with community mental health providers to promote continuation of nutritional well-being after discharge.
Milwaukee County BHD food service has been provided by a contracted food service management company since June of 2009.  All food service employees are employed by the food service management company.

The clinical nutritional care provided to the patients at BHD is provided by two (2) Milwaukee County employed Registered Dietitians. The Food and Nutrition Services Manager supervises the Clinical Registered Dietitians.

The daily functions of the food service management contractor are overseen by the BHD Food and Nutrition Services Manager.
The contracted food service company prepares and delivers food to individual BHD units.  BHD staff then serves the food to it inpatients and outpatient population (see “Cost Proposal Response Packet” for a breakdown of census and meals by program).  The contractor currently provides (3) three meals per day using the cook-chill method of food production as well as snacks, supplements, and supplies.

During the calendar year 2013, approximately 201,993 meals were prepared for patients at BHD.    Sandwiches, pre-packaged snack items and nourishments were served daily to BHD units with usage varying based on par stock usage, census and client needs.   Nourishments, snacks and supplements are to be provided by the contractor and itemized and invoiced separately.  

The Commercial Supplements used at BHD are: Ensure, Ensure Clear, Glucerna, Benecalorie, Benefiber and Propass.  Commercial Supplements are prescribed by the patient’s physician and are an additional component of the patient’s plan of care.  Commercial Supplements are not a product which is substituted for another within a patient’s physician ordered diet. Enteral feeding formulas such as Jevity 1.2 will be provided by the contractor as well.  Usage of enteral feedings at BHD is very low on the inpatient units.  In the past two years, there has been no patient on the acute units requiring enteral feeding formulas.
BHD Food Service Building

Although the current vendor utilizes the Food Service Building to prepare meals, the use of this building as part of the Contractor’s proposal for food service is optional.  BHD will consider alternative options for meal preparation. 

The Food Service Building was constructed in 1957 and is located at  9501 W. Watertown Plank Road.  It is situated across the street from the main campus of BHD between the power plant and the Ronald McDonald House.  It is a 36,153 square- foot, two-story, un-air-conditioned brick and concrete block structure, which has served as the central food production area. It includes administrative offices, cold food storage, equipment storage, restrooms and locker rooms, receiving dock and ware washing area. If the Contractor elects to use this food service building, all utility costs are the responsibility of the Contractor.  

There is a single elevator which serves all three floors.  A new dishwasher is currently being installed on the first floor.  With the exception of the dishwasher, all other equipment is at several years old and no significant improvements have been made to the building in recent years. The kitchen is in operation approximately 15 hours per day, seven-days-per-week.

Currently, food for BHD is transported in bulk from the Food Service Building to the trayline area located at the main BHD campus (9455 Watertown Plank Road).  In all options to be considered, transportation of food is the responsibility of the Contractor. The trayline area is approximately 5,522 square feet on the second floor of the BHD Main building.  It includes areas for meal assembly, food storage, chemical storage, ware washing and clerical space.  The area is air conditioned and is in operation approximately 14 hours per day.  

BHD Program Description & Meal Service Background

At this time, BHD is soliciting proposals for food service for patients being cared for through BHD’s long-term care and inpatient units as well as its Day Treatment Program (see “Cost Proposal Response Packet” for an estimated patient census and meal count by program). 

Rehab Central

Rehab Central is a skilled nursing facility. BHD plans relocate Central patients to services in the community and close the Central units entirely by the end of 2015. However, Central will remain open until all clients have found appropriate community placements.  The Contractor’s proposal may include a plan which will address changes to meal service as census decreases on these units. 

Acute

There are three (3) inpatient acute care units including the Women’s Treatment Unit (WTU), the Intensive Treatment Unit (ITU) and the Acute Teaching Unit.  There is also a Child and Adolescent Unit (CAIS).  Menus for the CAIS unit are governed by the USDA School Breakfast and School Lunch Guidelines. There is also an Observation Unit which is part of Psychiatric Crisis Services (PCS).  

Rehab Central & Acute Meal Service

Currently, the meals are served to units in three different ways.  Breakfast service occurs between 7:25 am and 8:30 am, lunch service occurs between 11:45 am and 12:30 pm, and dinner service occurs between 4:45 pm and 5:30 pm. 

The three (3) Rehab Central Units and the Women’s Treatment Unit are served via the Unit Kitchenettes.  Food is delivered from the Food Service Building to the individual kitchenettes at service temperature in bulk. The meals are portioned by dietary personnel and distributed to the residents by nursing staff.  Each kitchenette has a Traulsen Stack Cooler and Freezer, under-counter high-temp dishwasher, a microwave and three-well steam table.  There are also water and electrical hookups for coffee makers. 

The remaining units are served via tray service. At the present time, the food is delivered in bulk cold to the tray line area.  It is plated cold BY Contracted Staff onto individual trays and rethermed in Alto Sham retherm carts.  These carts are aging, no longer manufactured and in poor condition.  It will be the Contractor’s responsibility to develop and propose a system to safely, efficiently and economically provide meals to the patients on these units.
It is the Contractor’s responsibility to deliver and return carts to and from the individual units.  Nursing staff is responsible for serving the patients their trays and housekeeping is responsible for cleaning the dining areas. The Contractor is responsible for the cleaning of all kitchen areas and equipment used for meal delivery and transport.

Day Treatment & Other Miscellaneous Food Requests

The Contractor will also provide a noon meal to Day Treatment clients Mondays, Tuesdays, Thursdays and Fridays.   Contractor staff is responsible for delivering the food cart at 12:00 pm; distributing meals to the clients and then returning to pick up the food cart approximately one hour later.

Miscellaneous food items may be requested by unit programs for patient events within the hospital.  These items are provided from an agreed upon list and are approved by the program’s administrator or designee for fulfillment.   Examples of items frequently requested would be: ice cream, juice or cookies.  It is the responsibility of the requesting patient unit to pick up the requested items and return any trays, carts or utensils required for transport and service. These food items are reimbursed to the dietary account via cross charges from the appropriate department.

Special Diets

The Indiana Diet Manual will be used for diet reference and guidelines.  The standard diets used are as follows: Regular, Consistent Carbohydrate, Heart Healthy and Reduction Diet. Specialized therapeutic diets will be available per MD order with RD consultation.  These diets would include but are not limited to Gluten Free, Low Lactose, Renal, Vegetarian and Vegan.   Diets are adjusted to meet allergy restrictions, preferences and religious beliefs. 
Standard Mechanically Altered Diets will include Mechanical Soft and Pureed.  Thickened Liquids to be provided by the contractor include: Nectar Thick, Honey Thick and Pudding Thick. Patient’s texture modifications can be individualized as patient needs warrant.  All mechanically altered, therapeutic and portion size diet modifications shall be included in the per meal price.   Any food item that is substituted for another to meet patient’s needs or preferences are to be included in the per meal price.  Food items that are ordered by a clinician as an addition to the patient’s meal plan (i.e. salad, soup) may be charged separately on an itemized separate invoice.  The costs of these items are to be provided to the Food and Nutrition Service Manager annually.
Contractor Information Requirements

In order to be considered for this contract, the proposing Contractor must have a minimum of five years’ experience operating a hospital, long term care or similar commercial or institutional organization. A statement attesting this fact must be included in each proposal.  The information will give the BHD an overview of the Contractor’s business operation.

Proposed Vendor On-Site Food Service Director

The proposal must include background of the On- Site Food Service Director and supervisors as well as relevant experience, etc.  The proposal should include resumes, which are either for specific candidates or represent the educational and experience background of the individuals who are likely to  be assigned.

Organizational Structure

The following will be described in detail in the Response to the RFP: Legal organization classification of proposing organization and recent history relative to form, name and significant ownership changes shall be described within the Response.


Area of activity-business segment and geographic location(s)

Total number of operations- number and type of related units and annual gross sales.

Structure of national supervision of organization-Specific to food service, the number of regions, span of control, and levels of management.

References- List of four (4) current, comparable accounts. Provide organization name, line of business, web address, with position/title, name, address and phone number of contact person. Provide high level overview of food service provided by your organization.  

References- List four(4), comparable accounts from the past five (5) years.  Provide organization name, line of business, web address, with position/title, name, address and phone number of contact person. Provide high level overview of food service provided by your organization.  

Operating Policies and Procedures

Included within RFP Response:
Written operating policies and procedures

Employee Handbook

Purchasing Procedures

Invoicing and Payments

Communication- How often are local operations visited?  What is the nature of support and supervision of local operator if Proposer is a regional or national corporation?

Compliance with The Joint Commission: At the present time the BHD is not accredited by the Joint Commission.  The intent however, is that the Contractor will, at its expense achieve and maintain full accreditation of the food service program as part of the facility accreditation.

Responsibilities of BHD

Use of Capital Equipment/Space
Although the current vendor utilizes the Food Service Building to prepare meals, the use of this building as part of the Contractor’s proposal for food service is optional.  BHD will consider alternative options for meal preparation. 

In the event the Contractor chooses to use the Food Service Building, BHD will provide and permit the Contractor to use the existing kitchen facilities as well as minor and capital equipment.  However, as previously stated in this RFP, no significant improvements have been made to the Food Service Building in recent years and the retherm food carts are in poor condition. Therefore, the use of any or all of the available equipment and space is “as-is.” If the Contractor elects to utilize the Food Service Building, all equipment that requires replacement must be paid for by the Contractor, not BHD. And as such, this equipment is owned by the Contractor and can be removed from the premises at the end of the contract. The Contractor must restore the building to its original state after removing its equipment.

A list of equipment (Attachment BHD 1) is provided at the end of BHD Service and Technical Requirements. Major equipment will be cleaned and maintained by the Contractor in a manner that meets local, state and federal health code.  The Contractor will be responsible for the care and servicing of County equipment and for the purpose of maintaining equipment in a satisfactory operating condition.  The Contractor will be responsible for preventative maintenance and will perform systematic inspection, detection and correction of incipient equipment failures before they occur or before they develop into major defects. 

Utilities
BHD shall provide at its own expense, utilities at the Trayline. All actual utility and pest control costs incurred at the Food Service Building will be paid for by the Contractor on a monthly basis.  These costs are estimated to be $200,000 annually or $16,600 monthly for full utility usage. Limited local and long distance telephone service necessary for the performance of food service operations will be provided by BHD??.  BHD cannot guarantee an uninterrupted supply of water, electricity, gas, heat, air conditioning or phone service.  The BHD shall, however, be diligent in restoring service following an interruption. BHD will provide master telephone lines and internet connections in the Food Service Building and in the Trayline.  Additional technological needs will be provided at the expense of the Contractor.
BHD Computer Access

At the present time, the BHD uses the Avatar Electronic Medical Record (EMR)System for the acute care units. Limited access to the EMR is required for Diet Order access. The Avatar System automatically sends diet information via fax when entered electronically by a clinician.  The Rehab Central Units currently uses paper charting with diet orders and changes made via fax from the unit to the Trayline.  Information regarding meal counts/census information is obtained from the Food and Nutrition Services Manager and cross checked with the Contracted Food Service Director.  The Contractor is responsible for providing and implementing an appropriate Diet Card System.  The Diet Card System must be capable of handling all Therapeutic and Mechanically Altered Diets, substitutions, supplements, nourishments and meal preferences.

Ingress/Egress

The BHD will provide parking permits, ingress/egress, subject to security requirements, for the Contractor’s employees via the designated entry ways at each facility.  The Contractor will abide by all Ingress/Egress policies applicable to respective facility including displaying PhotoID at all times. The Contractor is responsible for any key’s issued to the Contractor and its employees.  Lost keys requiring re-keying of any locks as a result of loss by the Contractor or its employees will be at the expense of the Contractor. 
Office Space and Furniture

The BHD will provide the designated office space.  Office furniture provided by BHD is limited and the Contractor will be required to provide office furniture and supplies for its staff’s needs. 
Professional Services

BHD will provide a Registered Dietitian to serve as the Food and Nutrition Services Manager. This position will serve as the liaison with the Contractor with oversight of the entire food service operations including, but not limited to:



Monitoring the daily operations of the food service department and the direct implementation 
of all provisions of this food service contract include monitoring of the Contractor’s Food 
Service Director.

Reviewing Contractor’s cycle menus, diet extensions and special diets.

Inspecting food service areas for compliance with local, state and federal sanitation standards.

Evaluating and Documenting quantitative and qualitative reviews or inspections to monitor quality control of the food service operation.  Examples of these reviews: meal delivery timeliness, meal accuracy, diet accuracy, food temperatures, portion sizes, food quality, etc.

Serving as facility liaison between the Operation’s Director and the Contractor’s Food Service Director and other representatives.

Determining client nutritional needs and consulting with the Contractor’s Food Service Director for appropriate implementation and follow through on collected data as specified in the facilities policies and procedures.

 Responsibilities of the Contractor

Daily Meal Production Requirements
Meals for all areas will follow a cycle menu consisting of breakfast, lunch and dinner of at least 4 weeks in duration.  The exception to this may be the Child and Adolescent Unit.  The average length of stay on this unit is consistently less than 7 days, and a 1 week menu which addresses the preferences of this age group may be presented (but is not required).  

Refer to Cost Proposal Response Packet  for a chart identifying the meal counts by program area.  These meal counts are estimated and cannot be guaranteed. 

Purchasing Specifications
The Contractor must, provide the minimum purchasing specifications to be used the purchase of all food products and service ware.   The specifications should address all levels of quality, grade, size, pack, count and any other relevant information. 

Unless the contractor can prove that different specifications can meet the minimum nutritional and caloric count standards included herein, all food purchased for use under this contract shall meet at least the following minimum specifications (all references to Grade, Group, Subgroup, Type and Class are defined by the USDA): 

· Yogurt products shall be Type 1 and Type 2 (Regular and High Protein), and of the Class B and Class C subtypes (“low fat” and “nonfat” varieties). Flavors of yogurt products will contain nutritive carbohydrate sweetener (including, but not limited to, sugar, evaporated cane syrup, maple sugar, and honey) or a combination of nutritive and nonnutritive sweeteners (including, but not limited to, aspartame, sucralose, and acesulfame K). Fortification is required and will be at least one, or more, of types i, ii, or iii (Vitamin A, Vitamin D, or Vitamins A and D). Packaging will be cups, sizes a, b, or c (3 oz, 4 oz, 5.3 oz). 

· Product comparisons (such as can cuttings) may be made by the Contractor in conjunction with the Food and Nutrition Services Manager to insure the products used are of the highest quality. 

·  All margarine shall have less than 20% fat and not more than 2% salt. Note: The margarine shall be made from one or more of the following vegetable oils; canola, safflower, sunflower, corn or soybean.

· Dairy Ingredients. Dry dairy products used as ingredients for which there are U.S. grades established (nonfat dry milk, dry whole milk, and dry whey) shall meet the criteria of U.S. Extra Grade, and shall be fortified with vitamins A and D. Dry or powdered milk products may only be used in cooking and baking.

· Dairy products shall be at least USDA Grade A. Fluid milk products will be pasteurized (Group 1), and whole, reduced fat, low fat, fat free, or lactose-free and of the same fat content (Types A, B, C, D, G, and H categories). Products will be unflavored or chocolate only. 

· Dairy products. All dairy products must be pasteurized. Cottage cheese will be low fat and/or no salt added (from Group 1, Subgroup A, Type 2 or 5, Class A, and small or large curd). Cream cheeses may be low fat varieties and have flavor, but cannot interfere with patient modified diets (Type 1 Class B or Type 2 Class B). Sour cream can be of the low fat or reduced fat types. Bulk or shredded cheeses shall be reduced fat, low fat, fat free, and/or no salt added. No imitation cheese “food” products.

· Ice cream, sherbet, fruit and juice products, ices and novelties. Ice cream cups, wafer sandwiches, ice cream cones, and ice creams bars (without sticks, for patient safety) shall be purchased in the 3 or 4 oz. sizes, any flavor, and shall be of the low fat, no sugar added or fat free and no sugar added styles. Frozen ices, sherbet, and fruit and juice products can be packaged as cups, in push-up tubes, or wedge shaped and are 3 or 4 oz. sizes. 

· Fresh fruits and vegetables shall be at least USDA No.2.

· Beef, veal, pork, and lamb shall be of at least USDA Select (formerly Good). 

·  All breaded products must have a product weight of at least 2-3oz protein before breading.

·  The fat and/or soy (TVP) content of all ground meat products to be used cannot be in excess of 15% and 6% respectively.

· All bread and bakery products can be white flour based, and do not have whole grain % minimum. Day old breads may be purchased but must be used or frozen within 48 hours. 

·  Canned, processed, and frozen fruits and vegetables shall be at least USDA Grade B.

· Eggs shall be at least USDA Grade B and be pasteurized whole egg products. No powered egg products are allowed.

·  Caffeinated and non-caffeinated coffee. Residents and patients are to receive regular, caffeinated coffee only at breakfast, and receive non-caffeinated coffee at lunch and dinner meals. 
Food and Supply Storage
The Contractor will store, label, date and rotate food and supplies according to Wisconsin Food Code and CMS (Centers for Medicare & Medicaid) Standards.  No food items will be kept or served past their use-by or expiration date.

Salespersons

Salespersons will only be allowed in patient care areas with prior approval from the Food and Nutrition Services Manager or designee.  Appropriate patient confidentiality forms will be completed upon request.

Food Transport  

The Contractor will provide (or make arrangements for) vehicles, personnel, equipment and supplies necessary to transport food to the units while following all Food Service Sanitation Standards, Local, State and Federal Health code.  Contractor will maintain proper food temperatures and will provide a system of regular temperature checks to confirm that food temperature is correct at the time of delivery to the units.

Menus 

The General Menu and its corresponding texture and therapeutic diet modifications shall be written to meet adequate nutrition according to the Dietary Reference Intake (DRI) and Recommended Daily Allowances (RDI) and the Diet Manual used by the BHD.   The therapeutic and mechanically altered menus shall also be written to provide the same type of foods whenever possible. 

· At the present time the children and adolescents are receiving meals that meet the Department of Public Instruction and USDA guidelines for Breakfast and Lunch reimbursement.  The BHD is willing to consider a proposal that does not require DPI and USDA guidelines for reimbursement be met provided it will be more acceptable to the patient population served. 

· Menus will be approved by the Food and Nutrition Services Manager and Clinical Dietitians prior to implementation.  Menus will be analyzed at least bi-annually for nutritional adequacy.

· Documentation of menu substitutions will be maintained by the Contractor for one (1) year and available for review by the Food and Nutrition Services Manager or designee upon request for validation of nutritional adequacy with regulatory agencies. 

· All Contractor prepared menu items will have standardized menus written to HACCP guidelines.
· Standardized portion sizes will be served for each menu item.

Menu Cycle
A representative 4 week breakfast, lunch and dinner cycle menu will be submitted within the Contractors proposal for all participating facilities.
Seasonal Cycle menus are desirable.  Special holiday meals will be served on New Year’s 
Day, Martin Luther King Birthday,  Easter, Memorial Day, Fourth of July, Labor Day, Thanksgiving and Christmas.  Additional “theme” meals are encouraged i.e. St. Patrick’s Day, Valentine’s Day, Cinco de Mayo.

Therapeutic diets will be suspended on Thanksgiving, Christmas and New Year’s Day unless specified by MD or Clinical Dietitians. Therapeutic diets may be suspended on certain other days per directions from  MD or Clinical Dietitian.
Menu Posting

Weekly menus will be distributed to the Food and Nutrition Services Manager, Clinical Dietitians, and each BHD unit by 8 am on Monday morning.  

Therapeutic and Mechanically Altered Diets
Therapeutic or mechanically altered diets must be available and prepared per Diet Manual Guidelines and by MD order. Therapeutic and mechanical alterations must conform as closely as possible to food served on the Regular Diet.  Medically prescribed supplements such as Glucerna and Ensure must be provided by Contractor and invoiced separately. 

Religious Diet requests such as kosher diets are honored by the 
BHD.  Kosher Diets can be purchased, if need be, at the Contractor’s expense. 

Vegetarian diets are required to be available at all three meals.

Nutrition Requirements and Menu Certification

Menus must be reviewed and certified by the Contractor’s Registered Dietitian as adjusted for age, sex and activity according the Food and Drug Administration (FDA) and  must conform as closely as possible to the United States Office of Agriculture (USDA) guidelines for food composition. Toward that end, the Regular menus proposed must contain following per day:

· Caloric Content: 2200-2400 kcal

· Average of 2300  mg of Sodium (without added salt or processed foods)

· No more than 35% Fat

· No more than 10% Saturated Fat

· A minimum of  8 mg Iron

· A minimum of 20 gm Fiber

· A minimum of 75 mg Ascorbic Acid

· A minimum of 1000 mg Calcium 

· 100% of higher of RDI for vitamins and minerals

The Contractor must provide written certification of this review for each menu cycle prior to implementation.  The menu must provide daily, weekly and total cycle summaries for the following: calories, carbohydrate, protein, fat (actual grams and percentage of calories), in addition to saturated fat and trans-fat, cholesterol, sodium and fiber, vitamins: A,D,E,K,C, thiamin, riboflavin, niacin, B6, folate, B12, minerals: calcium, phosphorous, magnesium, iron, zinc, iodine, selenium, sodium and potassium .  Any BHD contract award will be subject to the winning proposer submitting the specified nutritional documentation with the Registered Dietitian’s certification for the menus submitted for BHD approval.

Snack and Par Stock  
The Contractor is responsible to keep a specified level of “par stock” snacks on the BHD patient units.  This stock will be inventoried and ordered by the Contractor.  The facility will designate the quantities and types of the “par stock”.   Examples of “par stock” items: pudding and gelatin cups, packages of cookies, crackers and pretzels, sandwiches and beverages.

The Contractor shall furnish the facility with:

· Diabetic snacks

· Special order beverages (soda, Gatorade, bottled water) as ordered

· Special order food items (gluten free items, soy milk) to provide a special therapeutic diet as needed.

· Special order supplements (Ensure, Glucerna, Ensure Clear)

All food, beverages, snacks, supplements, etc. must be appropriately labeled and dated, including expiration dates where appropriate. The Contractor shall conduct daily checks of patient unit refrigerators and cabinets, removing outdated or improperly covered and labeled foods.  Daily temperature checks of refrigerators will also be performed and documented.

Food Preparation

The Contractor may operate the cook-chill system currently utilized in the food service building.  The Contractor may submit its proposal for an alternate method of preparation, service and delivery.  All food items are to be prepared by Contractor staff pursuant to the BHD’s policies and procedures.

· Workers are not permitted to prepare or process food for themselves or other staff members on Milwaukee County premises.

· Workers are not permitted to consume food prepared or purchased for patient use at any time. 

· Food prepared in the Milwaukee County Food Service Building may only be for uses specified within this RFP.

· All food items packaged for individual patient consumption shall be dated with date of preparation (if applicable) and expiration date.

· No sulfites or MSG additives will be added to any food prepared on premises.  Information on food purchases that may contain such additives shall be available upon request.

Recipes 
Standardized recipes are expected be used for food items prepared for patient meals, including modified diets, and available for review by the Food and Nutrition Services Manager.
Portioning

· With respect to the menu, all food portion sizes shall be cooked weight or specifically identified as raw.  The meat portions in casseroles or combination dishes must be clearly listed in the standardized recipe or menu breakdown.  
· All food items not pre-portioned will be done so using appropriate and standardized serving utensils. Contractor will provide policy and procedure on portion sizes.
· Caffeinated coffee may be served at breakfast, decaffeinated coffee must be served at lunch and dinner. 
· Accompanying condiments must be listed on the menu and served in individual packets.
Disposables and Meal Utensils
The contractor will furnish all paper, plastic ware, and supplies necessary for food preparation, storage, delivery, service, cleaning and sanitation of facilities.  At the present time, the Rehab Central, Hilltop and Women’s Treatment Unit use melamine dishware.  The remaining units use disposable dishware.  This is subject to change at any time. Individual patients may require the use of paper dishware or plastic silverware per MD order.  Contractor may use disposable dishware for all units when dishwashing equipment is under repair.  The units experiencing a change in dishware and the Food and Nutrition Services Manager will be notified of the need to use disposables and the expected timeframe of use.

Quality Assurance
The Contractor must submit within its proposal a copy of its comprehensive quality assurance program.  


The Contractor shall perform customer satisfaction surveys regularly and submit results to the 
Food and Nutrition Services Manager quarterly.  It is expected during the first year of the 
Contract, Customer Satisfaction Scores meet a minimum score of 75% and increase regularly 
through the duration of the contract.

The Contractor shall establish policies and procedures which will define quality standards and policies and procedures related to training its staff and maintaining documentation of the same.

The Contractor shall forward a copy of all health department inspection reports to the County Contract Administrator and the Food and Nutrition Service Manager.

The Contractor shall be responsible for developing acceptable plans for correction and implementing the same for all citations/deficiencies identified in the aforementioned internal inspections or those issued by any other duly-authorized internal or external surveyor.  Corrective action plans shall be submitted in writing by the Contractor Food Service Director and submitted to Food and Nutrition Services Manager.

Production Control Techniques
A computerized food production management system must be utilized.  A sample of production sheets, etc. shall be submitted by Contractor within proposal.

Food Delivery and Service 

Transport Carts
The movement of all food and supply transport carts within BHD and associated facilities must adhere to strict security policies and procedures. Currently, any staff member entering a patient unit with a cart must have a different staff member open the door for them.  This is done to prevent elopement of patients from the unit.

Meal Delivery 

The Contractor is responsible for portioning, assembly and delivery of patient meals to the point of service whether for tray service, family style dining or kitchenette service. Contractor is responsible for the food cart from the time it leaves the kitchen to the time it arrives on the unit. Contractor is also accountable for assuring that each patient’s tray card and portions correspond with the MD diet order provided by the unit.  All meals must be served with an accompanying tray ticket.

Bagged Meals 

On occasion, patients may require a bagged meal for off-grounds appointments, outings, service interruptions, etc.  The bagged meal will be ordered in writing at least 24 hours in advance by unit staff.  Dietary staff will prepare and deliver bagged meal to appropriate location at the agreed upon time. Bagged meals must contain approximately one-third of the minimum daily nutrient requirement.

Early and Late Meal Trays-

At times, an early or late meal tray is required to accommodate medical appointments, admissions, etc.  Contractor will accommodate meal request with the meal served on the menu, if within an acceptable timeframe and a hot meal tray is feasible given the hour of the day.  Contractor will deliver tray if notified of request by 7:30 am, 11:30 am and 5:30 pm on the day of the request.  Contractor will also deliver meal if it is incorrect or missing due to Contractor error.

Meal Delivery Service Liability 
Contractor will assume full fiscal responsibility for any damage incurred to contracted facilities as a result of Contractor’s employee or contractor’s vendor negligence. 

BHD Elevator Usage 

The movement of carts, supplies and personnel within the buildings will be restricted to designated elevators. Any changes in the use of the elevators must be cleared through the EES Department.
Contractor will be responsible for cost of repair for any damage caused to elevator by its employees, representative  or sub contractor(s).

Food Delivery Trucks/Vehicles- 

Any vehicles required by the Contractor to execute this contract, shall be purchased or leased, used, maintained and insured at its own expense.  Vehicles may be stored on the Milwaukee County BHD Grounds.  At no time may the vehicle be left unattended while running.
Cart/Serviceware Return-

 All meal trays, dishware, bulk containers and refuse from the inpatient units shall be returned to the kitchen area in an enclosed cart.

Food Temperatures
Food temperatures will be maintained in accordance with current Food Code and regulatory guidelines.   Cold food items such as salads, puddings and dairy products will be maintained between 33° and 41º.  Cold food items, not intended to be served frozen, shall not contain ice crystals or arrive to the patients frozen in any way.  Hot food items will be maintained between 140º and 185°.  The Contractor shall record and monitor food temperatures for each meal to ensure temperatures are maintained within acceptable temperature ranges.  Records of these food temperatures must be maintained by the contractor for the duration of the contract period plus three (3) years. The Contractor must transport food to serving areas in a temperature controlled environment.  

Meal/Census Reconciliation 

 At the present time patient meal counts are based off of current hospital census.  This data is collected by the Food and Nutrition Services Director and provided to Contractor weekly and Contract Food Service Manager monthly.

Security
The Contractor‘s attention is called to the BHD Security Policy and Procedure The Contractor is to submit detailed descriptions of:

· Selection criteria for all on –site staff including policies and procedures on verifying compliance with the State of Wisconsin Caregiver Background check requirements.

· The Contractor’s pre and during employment drug and alcohol testing policies and procedures.

· Policies and procedures specific to kitchen, serving line and meal transport security functions.

· Methods to be used in assuring the BHD that the Contractor’s policies and procedures are consistently met.

· Specific methods to be used in assuring the BHD that no Contractor personnel are engaged in passing contraband  (weapons, drugs, tobacco and other similar items) to the patients.

Identification Badges
All Contractor employees will wear a photo identification badge with the Contractor name and employee name visible.  The employee’s first name should be visible on the front of the badge and last name on the back of the badge.  The identification badge will be worn (with picture) face up in a visible manner from the point at which the employee enters the building and at all times while in the building, until the point at which they leave the building.

Locked Doors
The Contractor and its employees will be responsible for keeping closed and locked all internal doors in which patients have access.  The Contractor and its employees must adhere to all security restrictions imposed by the BHD.  Keys issued to the Contractor employees must be kept secured at all times.

Silverware
The use of knives will be prohibited on the acute care units.  The Contractor is expected to provide meals which will be tender enough to be cut with a fork.

Employee/Patient Relationships – 
The Contractor must comply with the BHD policy on Patient-Staff Relationships.  See Attachment 
BHD 2 at the end of BHD Service and Technical Requirements
Maintenance Vendors- 

Maintenance vendors will be required to enter the building through the front entrance of the main facility.  Vendor must sign in at the front desk and receive a visitor’s badge before proceeding to the Food Service Area.  The vendor must comply with any and all EES procedures for access to locked areas or above the ceiling locations.

Emergency Authority- 

In an emergency situation, BHD staff takes supervisory and/or command precedent over the Contractor’s management and staff.  

Equipment and Facilities

The Contractor shall warrant that it will take all reasonable and prudent measures necessary to assure BHD that its equipment is being properly used and maintained.  The Contractor will have direct responsibility for the care and maintenance of the equipment in the Food Service Building and Trayline Areas.

Equipment Maintenance and Repair- 

The Contractor shall provide, at its expense, kitchen equipment preventative maintenance and repair in accordance with manufacture specifications on all equipment under its direct control in BHD, Food Service Building, Trayline and associated areas.  Such contracts for maintenance can be provided by the Contractor itself or by reputable companies generally known to have such expertise.

In its proposal, the Contractor must submit a plan as to how this requirement will be met. The Contractor is to keep a separate record on maintenance and repairs for each piece of equipment and to provide a written report and relevant documentation at least quarterly as to the type of preventative maintenance/repairs that have been performed on each piece of equipment. BHD reserves the right to audit these records at any time.  The cost for this service must be clearly identified within the separate, sealed cost proposal under the Controllable Expenses Category.

The costs of these maintenance and repair programs will be borne by the Contractor as part of the per meal cost bid.

BHD and Facilities Maintenance Assistance 

The Milwaukee County BHD Maintenance Department will be consulted for repairing BHD owned buildings, property and associated utilities.  Damage caused by Contractor employee misuse or negligence will be the financial responsibility of the Contractor.   
Food Service Building Utilities-
The Contractor will be responsible for all utility costs at the Food Service Building except for specified utilities outlined in this RFP.  

Inventory Procedures
 The Contractor and BHD shall inventory all BHD owned equipment under the Contractor’s direct control at least annually. As part of this inventory, a general assessment as to the condition and expected useful life of each item will be made.  The Contractor will be liable for the replacement cost for all unaccounted items. 
Contractor Purchased Equipment 
Contractor purchased equipment that is installed at the Food Service Building will become property of the Contractor upon termination of the contract. 
Written approval must be obtained from BHD prior to the installation of any equipment owned by the Contractor that requires modification to existing plumbing, heating, electrical or other services.

The Contractor shall surrender all County equipment and furnishings upon termination of this Contract for whatever cause.  Such property and equipment shall be returned to BHD in the same order as when received except for reasonable wear and tear and damage from casualty, fire, or with written approval from the BHD.

The Contractor shall not discard any hospital owned equipment.  Items deemed unsuitable for use must be brought to the attention of the Food and Nutrition Services Manager to be handled through the BHD’s established procedure.  

Smallwares and Cooking Utensils
The BHD will permit the Contractor to use whatever smallwares and cooking utensils, including pots and pans that are available in the facility. The Contractor must, however purchase all other utensils necessary to serve no less than 250% of the average daily patient census for each contract year.  Once such a par-stock inventory level has been agreed to, the Contractor will, at its expense, purchase, maintain and replace all small and serviceware as needed.  In addition, Contractor will provide and replace all sanitation and janitorial equipment/supplies as needed.
Janitorial

Garbage 
The Contractor shall remove all recyclables and trash to the appropriate bins and compactor/dumpster at the respective designated facility loading docks.  Recyclable materials must be processed in accordance with BHD procedures.  The Contractor will ensure that garbage is removed whenever any trash containers are full, at the end of a meal period or at the end of the work day.  All trash containers must be kept clean inside and out.  Trash containers must be covered when not in use.  The Contractor is responsible for the cleaning and maintenance of any spills or garbage created by the food service department.   The Contractor may use the trash and recyclable containers located at the BHD main building, but are responsible for establishing refuse and recycling service at the Food Service Building. 
Ventilation System
The Milwaukee County BHD is responsible for the preventative maintenance and internal cleaning of the kitchen hood ventilation and stack systems a minimum of two times per year. The Contractor is responsible for quarterly exhaust fans service and dry (filter-type) kitchen and grease trap cleaning.

 Energy Conservation 

When the kitchens are not in use or when food preparation is at a minimum, the Contractor will assume maximum utility/energy cost conservation by turning off or down lights, fans, water, ovens, steam equipment and other energy consuming items.  The Contractor will be responsible for turning off all non-essential equipment when the area is not in use.

Cleaning
The highest standards of sanitation and food handling are expected.  The Contractor shall bear sole responsibility for ensuring that sanitation standards are maintained in accordance with all Federal, State and local laws, regulations and standards.  The current edition of the US Food Code shall be utilized to assess sanitation standards and procedures.  
The Contractor will be responsible for the following sanitation standards: kitchen, food preparation areas, dishwashing areas, dry storage areas and cold food storage areas will remain clean in accordance with all federal and state sanitation standards; receiving and loading docks will be clean, smell sanitary, show clear distinction between dirty and clean dock space, and be free of flies and pests; delivery vehicles and carts will be kept sanitary and kept in good repair; all opened food will be labeled, dated and sealed; all food will be dated; all food preparation and holding equipment, cooking utensils, pots and pans and all other items used in the kitchen(s) and designated service areas will be cleaned and sanitized after each use; all serving and production surfaces will be clean and sanitary after use.

The Contractor shall develop and implement a plan to maintain effective sanitation practices in all areas of the food service operation.  The plan should address the Contractor’s standards for maintaining a clean and sanitary facility.  It should include:

· A program for continuous training of personnel in the areas of personal hygiene, food handling and preparation, ware washing and cleaning and sanitizing of food service equipment and areas.

· A schedule for ensuring that all assigned equipment and premises are kept clean and neat in appearance.

· Information regarding monitoring of the plan to insure the appropriate implementation.

The Contractor will supply all dishwashing and sanitation supplies used in the kitchen and service areas.  The Contractor will be responsible for procurement of cleaning supplies to meet the cleaning and sanitation requirements of the Contract.  The Contractor shall keep all Material Safety Data Sheets (MSDS) current, on file and accessible to employees. 

The Contractor is responsible for the immediate cleaning of any spills which occur during transport of food. 
Restrooms/Hand washing Station 
Hand washing supplies and toilet tissue will be supplied by the Contractor for the restrooms in the food service building and all hand washing areas primarily utilized by food service personnel.  
Pest Control
The Contractor shall be responsible for the cost and implementation of a regular monthly pest control program.  Reports will be maintained by Contractor and provided to the Food and Nutrition Services Manager upon request.
Fire Suppression System 
The Fires Suppression System is maintained by the BHD Environmental and Engineering Department.
Personnel and Supervision

Selection and Hiring- 
All personnel being considered for hire by the Contractor must complete the State of Wisconsin Caregiver background check process.  The Contractor must submit a summary of this process for all employees verifying completion and eligibility to work in the hospital environment.  This documentation and associated personnel paperwork must be maintained within the BHD grounds and available for review by regulatory bodies within one hour of request.  The Contractor is responsible for monitoring and removing employees that do not remain in conformance or that incur a criminal conviction or pending charges that could constitute a termination of service at BHD.
The BHD reserves the right to exclude potential or expel any incumbent Contractor management staff and personnel without notice for any reason.  Furthermore, the BHD reserves the right to request drug and alcohol screens.

Infection Control

The Contractor shall ensure that employees working at the BHD have demonstrated evidence of freedom from communicable disease.
The Contractor, at its expense, shall ensure the employees working under this agreement have physician or serology proof of immunity to Rubella, Mumps, Measles and Chicken Pox.  Employee shall receive annual TB testing and have had two (2) negative TB skin tests or a CXR 30 days prior to starting work.  Employees will be vaccinated against influenza annually and are encouraged to receive the Hepatitis B vaccination.
The Contractor shall ensure that employees working at BHD practice infection control procedures and receive annual training on hand washing, respiratory hygiene, standard blood and body fluid precautions and cleaning/disinfection of supplies used for patient meal activity.
The Contractor shall provide copies of policies and procedures addressing infection control procedures relating to employee infection control practices, immunization and annual TB testing requirements.  Documentation of policy/procedures, annual training and test results will be provided within 24-hours of request. The Contractor will keep all documentation in employee files and will
                           be available to the Food and Nutrition Services Manager for review upon request.

The contractor shall ensure representation at the Infection Prevention Committee meeting, active participation in Infection Control Rounds and compliance with Infection Prevention projects
Staffing
The Contractor must staff its operations with the optimum number of employees at all times for efficient operation of the facility.  Staffing charts should be submitted within the Contractor’s proposal. Any reductions in staffing must be approved in writing by the BHD prior to implementation.

The BHD shall have no direct control over the employees of the Contractor.  Any provisions for such control shall be exercised only through the Contractor or the person assigned as the Contractor’s Food Service Director.

Wages and Benefits- 

Proposed wage rates for all on-site management and staff classifications must be included in the primary proposal.  The proposing Contractor shall submit copies of all employee benefits plans including medical insurance, pension, dental, holiday and vacation periods and any other benefits for its on-site staff.  The Contractor will also indicate if there are minimum eligibility requirements and/or premium co-pay requirements.

Management
The proposing Contractor shall provide job profiles and resumes for the individuals who will be considered for the Contractor’s position of all on-site director and management staff.  An interview and BHD approval of all proposed managers may be required prior to the award of the contract.

The BHD also requires that it be notified no less than thirty (30) days prior to the transfer/removal of any manager and primary assistant and to interview/approve any replacement and reserves the right to reject any manager candidates without cause.

 A management and/or senior supervisory level person must be on duty during all food production and service periods. No senior level manager may be out longer than one week for new unit openings during a one year period. 

Food Service Director Requirements
The Food Service Director shall have the following qualifications and shall provide the following services:


The Food Service Director must be a Certified Dietary Manager, or a graduate of an accredited 
college with a degree in dietetics, food and nutrition management or culinary arts and have a 
minimum of three (3) years of food service management experience in a hospital, nursing home 
or commercial or institutional food service setting. 


The Food Service Director shall hold Serv Safe Certification.

The Food Service Director or his/her designee must be available to the facility during non-scheduled working hours via cell phone or other means of communication, to respond to all issues which require the Contractor’s managerial oversight. 

The Food Service Director will be knowledgeable of and able to implement the approved dietary formulary and must provide his/her staff with ongoing training and spot evaluations of food service staff to ensure consistent and accurate implementation. 

· The Food Service Director must work with the BHD Dietitians in the development of special individual services as needed i.e., special meals, snacks, unique supplements, etc. 

· The Food Service Director shall be responsible for implementing a Quality Control Program to maintain a consistent level of high quality within the food service department.

· The Food Service Director is required to be present in the BHD main hospital building a minimum of 12 hours per week. 

Food Service Manager/Supervisor Requirements

The Food Service Managers and/or Supervisors shall meet the following requirements:

· The Food Service Managers shall have a minimum of one (1) year supervisory experience in a related food service setting.

· The Food Service Managers shall obtain Serv Safe Certification within three (3) months of hire.

· The Food Service Supervisors shall have a minimum of one (1) year experience in a food service setting.

· The Food Service Supervisors shall obtain Serv Safe Certification within six (6) months of hire.

· The Food Service Managers and Supervisors will audit and evaluate on a regular basis, based on their position and location: production quality production needs, labeling, dating, storage, temperatures, and meal accuracy, service, and sanitation standards.  

Training 

The Contractor must develop and implement an orientation and training program which will ensure that all employees perform their jobs with the highest standards of efficiency, courtesy and sanitation.  

The Contractor shall conduct a minimum of one (1) training session monthly for all food service employees on topics that include, but are not limited to: nutrition, sanitation, food handling, safety and customer service. Topics shall be responsive to the needs identified jointly by the Contractor and the BHD. 
The BHD may periodically provide training to the Contractor’s employees in areas relevant to the agencies missions, policies/procedures, programs, services and other identified needs. All Contractor staff will be required to attend an orientation program presented by the BHD education services before assuming job duties.  Employees will receive training on policies specific to the BHD.

The Contractor is required to maintain records of training including an outline of training and a list of employees in attendance.   

The Contractor shall provide within its proposal an example of its training program.  

Performance Evaluation 

The Contractor shall submit within its proposal the frequency and process used for management and staff performance evaluations.

Compliance with Rules and Regulations
The Contractor and its employees assigned to any County area will be expected to comply with all policies and rules of conduct concerning normal day-to-day operations.  Note:  All County Grounds are smoke free and the Contractor employees are required to adhere to this policy.

The Contractor must maintain appropriate personnel policies that are compatible with the BHD.

Uniforms
Contractor employees, including management, shall be properly attired in a distinctive uniform that projects an image of quality and professionalism.   The Contractor’s employees must be neat and clean at all times and easily identifiable by patients and staff.  Hair restraints, gloves and aprons must be supplied for employees.  Employees must wear picture name tags at all times while on duty. Bearded employees shall have their beards covered. Plain rings such as wedding bands are the only jewelry allowed during food preparation and service. Artificial fingernails or nail 
polish are prohibited. 

Employee Removal 

The BHD may require the Contractor to immediately remove any of the Contractor’s employees from the BHD premises for any reason sufficient to the BHD. Any and all such removals will be made in the name of the Contractor and therefore the Contractor will assume responsibility for the removal.  The Contractor must notify the Food and Nutrition Services Manager of any contractor staff employee which has been involuntary terminated. The Contractor has sole responsibility for retrieving the employee’s identification badge, keys and parking permit at the end of the employee’s final shift.

Employee Parking 

BHD will assign a parking lot permit for use at BHD.  Contractor employees are to comply with the parking rules and regulations.  Any parking violations resulting in ticketing or towing are the employee’s expense. 

Cost Proposal

Contractor Compensation 

Each Contractor must submit a cost per meal proposal under separate, sealed cover within the primary proposal.  Within the cost of the proposal, the Contractor must show the per meal cost for each meal. Per meal costs are to include all mechanically altered and therapeutic diets for each meal program.  A consolidated per meal price should be provided which reflects the total actual cost including food, labor, other controllable expenses, fixed expenses, and administrative/management overhead.  The Contractor will also provide a list of snack and a la carte items, with per unit cost pricing that will be served to BHD. The Contractor will be compensated monthly on a per-meal basis. Snacks and nutritional supplements will be billed separately.  (See  Cost Proposal Response packet)
The per meal cost proposal for each location prepared by the Contractor must include the following elements:

· Food cost-per meal

· Disposables (all non-returnable service ware, hats/hairnets, aprons, plastic gloves and packaging directly related to the service of meals).

· Labor Cost (to include on-site management and staff, benefits and payroll taxes)

· Controllable Expenses (all normal day-to-day expenses for operating supplies, repairs and maintenance, uniforms and other related costs)

· Equipment and smallwares expense (cost for installation and maintenance of any equipment not supplied by, but approved for use by, the BHD).  This includes the initial purchase and periodic replacement of Contractor supplied or replenished small wares and service ware.

· Administrative/Management Fee (those costs associated with the administration and management of the contract which are not shown in the labor, expenses or equipment/smallwares category). 

In addition, the Contractor must present a year one pro forma statement of income and expenses in accordance with the line items presented above.

Note: All proposing Contractors must respond to the above financial specifications.  Alternate proposals regarding food preparation, distribution and service, are welcome as long as they are accompanied by an accurate justification and the cost/ benefits for both parties are clearly presented.
Compensation-Payment
The Contractor is to submit to the Food and Nutrition Services Manager by the 7th business day of the month, a day-to-day statement for the previous month with the number and classification of meals served to:
· BHD patients by program and unit

· Day Treatment Meals

· Juvenile Detention Residents

· Authorized extra purchases

· Itemized charges for all snacks, supplements and nourishments 

Meal Count Reconciliation 

The Contractor and the BHD will reconcile meal counts weekly.  In the event of any dispute regarding meal counts and subsequent charges, the Food and Nutrition Services Manager shall resolve any discrepancy by using the count of the actual number of meals received, unless it is exceed by the number of meals ordered, in which event that number will prevail.  In the event of any further dispute, the Food and Nutrition Services Manager’s meal count shall prevail.

Accounting Cycle 

The contractor must comply, for accounting cycle purposes with the BHD’s fiscal year of January 1st to December 31st and calendar month periods. The invoice shall be paid thirty days from the time Milwaukee County’s Accounts Payable receives the approved invoice or within forty-five days of the date stamp from the Contractor.

Sanitation and Safety
Laws and Food Service Industry Best Practices
The Contractor will obey all federal state and local laws and ordinances regarding health, sanitation, safety and environmental disposal regulations.  The Contractor shall regularly access and adopt, as appropriate, all food service industry best practices which will enhance and/or improve the BHD food service program.  The Contractor will be subject to regular inspections by authorized personnel from the BHD, Wauwatosa Health Department, and State of Wisconsin, Federal Survey Teams, Department of Public Instruction Auditors and any other officials so designated.  BHD meal service is under the following Wisconsin DHS regulations: hfs 124, 132 and 134.
Inspections

The facilities operated under contract with the BHD may be inspected at any time by Milwaukee County BHD or designated representatives for security, sanitation, food standards, quality of food preparation and service, Contractor employee performance or any other valid reason.  After each inspection, the Contractor will be advised in writing of unsatisfactory conditions for which the Contractor is responsible.  The Contractor will promptly correct such deficiencies and communicate in writing within five (5) business days the solution to each problem, when it was corrected and what has been done to prevent recurrence of the problem.


Medical Clearance 

The Contractor will require medical clearance for any employee returning to work after a three day absence for illness.

Sample Food Trays

The Contractor will save samples of all prepared/served foods/complete meals for a period of at least 72 hours for testing in the event of an outbreak of foodborne illness.  Samples must be clearly marked as to the dates and times of preparation, service and storage.

Food Samples for independent Lab Analysis 

The Contractor must establish and sustain an arrangement with an independent testing laboratory in the Milwaukee area for the purpose of providing pathogens testing for Listeria Monocytogens, E-Coli 0157 H:7 and Salmonella for all products prepared in question as a result of a claim of illness related to food produced by the BHD food service.  Lab analysis can be ordered by the Food and Nutrition Services Manager when a food product falls suspect.

Emergency Situation Reports
The Contractor will be responsible for immediately notifying the respective facility commanders or designee of any fires in the kitchen or serving areas and of any accidents involving Contractor personnel assigned to food service duties.

Employee Physical Health
The Contractor will not permit employees with communicable health problems (including open sores) to work.  Contractor must retain documentation on staff illness and return to work after an infection.

Assignment
The Contractor’s rights and obligations cannot be transferred or subcontracted without the prior written approval from the BHD.  The BHD, by this agreement incurs no liability to third persons for payment of any compensation provided herein to the Contractor.

Contractor Records 

The Contractor will be required to maintain sufficient records to establish a verifiable audit trail that the required number meals have been properly prepared with the proper amount and type (per approved specifications) of ingredients and portioned for the number of meals needed. In addition, food temperatures, freezer and cooler temperatures, dishmachine temperatures and food and supply purchasing invoices must be recorded and maintained for the duration of the contract.

Emergencies
 The Contractor will be expected to participate in the BHD’s Emergency Preparedness Plan.

The Contractor will be required to provide food service at no additional cost to the BHD in the event of emergency situations such as fire, power failure, pandemic, severe weather conditions or other events that would disrupt normal facility operations.  The contractor must maintain an inventory to supply meals for patients and staff for a minimum of four (4) days.  This four (4) day supply of food items and disposal service ware shall be kept on site at all times Additionally, a four (4) day supply of bottled water will be kept on hand for patient and staff use in the event of an emergency.  

The Contractor must submit a BHD approved contingency plan, which will address the manner in which nutritionally adequate menus will be provided in the event of an emergency including relocation if required. The plan must detail how the Contractor will maintain adequate staffing levels in emergency situations.

The Contractor will provide to the Food and Nutrition Services Manager on an annual basis a detailed inventory of all emergency nonperishable food and supply items.

The Contractor shall provide emergency mass feeding when required and directed by the authorities, the cost of which is not to be included in the annual costs otherwise required herein.  Any costs or charges in such an emergency mass feeding program shall not be considered part of the original costs under this Contract.  

The Food Service Director or designated manager must be able to physically present at the assigned facility within a three (3) hour response time to attend an emergency meeting or deal with any problems that may arise as a result of a natural disaster, weather conditions, fire or any other type of emergency that makes it necessary to have the food services staff return to the facility to prepare food or distribute emergency food supplies.  The Contractor will be responsible for providing diet-compliant meals and snacks on the routine meal service schedule even during emergency situations, including winter storms, when there may be power outages or poor road conditions.  Additionally, the Contractor will be responsible for providing routine meal service for approved facility staff working at the facility during emergency situations.  Additional meals prepared and served to sheltered staff or evacuees may be billed on a per meal basis.  The Contractor shall provide a Continuity of Operations Plan within its proposal to ensure uninterrupted service in emergency situations. 

HIPAA
The Contractor shall protect the privacy of BHD patient’s “protected health information (PHI)” to the extent necessary under current federal and state law.  The Contractor agrees that it shall not use or disclose any patient’s PHI for any purpose not expressly stated in this Contract. The Contractor further agrees that any subcontractors or other persons or entities not directly employed by the Contractor shall abide by the terms of this clause.  The Contractor shall assure the BHD that it has met the minimum safeguards necessary to protect unauthorized use or disclosure of PHI to any person or entity.  Such safeguards shall include the following security safeguards:  physical access to PHI, technical access to PHI, and administrative policies and procedures addressing security of PHI.

Transition Plans 

The Contractor agrees to fully cooperate with any subsequent Contractor so as to insure a smooth transition.  In the event of any question or conflict, the BHD’s decision shall be binding on both parties.

The Contractor shall submit within its proposal its approach, methods, and specific steps required to pre-stage operations for the actual assumption of work associated within this RFP.  The BHD is seeking a response that provides assurance of service continuity during the transition of food service operations from the current to the new Contractor.  In addition, the Contractor must describe the detail in interaction necessary with the current Contractor to provide the assurance of service continuity during the transition of food service management and operations function from the current to the new Contractor.  Further, the Contractor shall describe its approach, methods and specific steps for transitioning the work responsibilities to another Contractor upon completion of the Contract which is the subject of this RFP, should the Contractor not be awarded the subsequent Contract for BHD operations.  Should the current Contractor fail to win a future contract award, said current Contractor will be required to fulfill its obligations while assisting the subsequent Contractor during the transition.

Complaints/Grievances 

All complaints by patients, staff and other meal 
recipients will be submitted in writing to the Food and Nutrition Services Manager. All complaints will be forwarded in writing to Contractor management.  The Contractor will have five (5) business days in which to present a written response to all grievances detailing the situation and solution to the problem.  A record of all complaints and responses must be maintained for the life of the contract plus three (3) years. 

Independent Status of Contractor

The Contractor hereby represents and agrees that it is engaged as an independent Contractor and not as the agent, employee, or servant of the BHD; that it has and hereby retains the right to exercise control and supervision of the work and full control over the employment, direction, compensation, and discharge of all persons assisting it in the work; that it will be solely responsible for wages (including withholding of income taxes and social security), taxes, worker’s compensation, compliance with OSHA and all State of Wisconsin and Federal employment related regulations relating to its employees; and that it will be responsible for its own acts and those of its subordinates, employees and agents during the term of the Agreement.  Contractor shall retain the exclusive right to hire and fire and set the terms and conditions of employment for its employees, including wages, hours, fringe benefits, duties, grievance procedures and labor relations matters.  BHD shall not be considered a joint employer, joint venturer, or partner with Contractor.

Termination of Contractor

BHD shall have the right to immediately terminate the contract without notice if, for any reason, the Contractor fails to provide continuous food service in any of the BHD’s corrections facilities for a period in excess of 24 hours.  In addition, this termination right will be enforced if the Contractor is determined to be in consistent serious violation of health, sanitation and safety requirements by the BHD’s, Milwaukee County Health Office or other relevant agencies.
Failure by the Contractor  to correct any contract violation within five (5) calendar days after receipt of notice will be cause for immediate termination of the contract.
The BHD reserves the right to terminate the Contractor upon 30 days written notice for any cause.
After two years, the Contractor may terminate the contract for any cause with 120 days written notice to the BHD.
Liquidated damages for Non and Partial Performance

 If after written complaints have been submitted to the Contractor by the BHD, the BHD determines that one or more substantial contract violations continue to occur within a rolling twelve (12) month period, the BHD shall have the right to require the Contractor to issue monthly billing credits commensurate with the value of the loss plus fifty (50%) or $2,000 whichever is greater.  Those 
violations considered substantial to the BHD and a list of liquidated damage are as follows:

1. Unauthorized meal changes

2. Improper temperature maintenance, holding or service

3. Breach of security regulations

4. Inadequate portions and credit for improper meals

5. Failure to maintain minimum staffing levels on all shifts and outlying facilities

Additional violations include:

· The Contractor has failed to prepare all or some portions of the meal using the specified recipe, ingredient amounts proportionate to the number of persons to be served, improper preparation and/or rethermalization procedures, improper storage techniques and other points directly related to adherence to serving the menu specified.

· The Contractor has failed to provide the specified portion to meal recipients.

· The Contractor has failed to adhere to its minimum purchase specifications.

· The Contractor has failed to assure that all of its food processors, manufactures and vendors meet all legal mandates and food service industry best practices.

· The Contractor has made two or more unauthorized or non-comparable full or partial menu substitutions.

· The Contractor has, through circumstances within its control, caused all or portions of a meal to become contaminated.

· The Contractor has, through circumstances within its control failed to serve the meal specified within 20 minutes of the scheduled time.

· The Contractor has, through circumstances within its control failed to maintain the kitchens, food preparation and storage equipment, space and all preparation and service utensils in a clean and sanitary manner.

· The Contractor has failed to maintain accurate records concerning the service of meals, proper temperature maintenance, employee compliance requirements and related documentation.

· The Contractor has, through circumstances within its control, failed to prevent any damage to BHD property buildings or equipment.

· The Contractor has, through circumstances within its control, failed to provide active supervision of the tray/food cart delivery processes.

In the event one or more of these situations have taken place, the BHD shall direct the Contractor to issue a credit for up to the full value of the meal plus fifty (50) percent times the number of meals.  These credits will continue to be issued until such time that all of the aforementioned violations have been corrected to the BHD’s satisfaction.

BHD Administrative Policies

Contractors must be in compliance with MCBHD’s administrative policies, standards, practices, and regulations. Contractors will be provided access to all BHD policies and procedures and copies of the following policies at the time the contract is awarded and upon additions, corrections or amendments to the policies.  

A. Patient Abuse, WI. Statute 940.29, BHD 12/9/03 Policy on Reporting and Investigation of Caregiver Misconduct, and the Wisconsin Caregiver Program, as outlined at:  http://www.dhfs.wisconsin.gov/caregiver. Compliance with Wisconsin Caregiver Program will be audited prior to contract award. 

B. Patient Rights Policy and Procedure  

C. Patient Rights, Organization Ethics, and Ethical Issue Resolution  

D. Patient/Staff Relationships (General and Sexual Ethics)  

E. Patient Grievance/Complaint Policy 

F. MCBHD Code of Ethics 

G. Workplace Violence Prevention 

H. Identification Badge Policy 

I. Use of Technologies 

J. Smoke Free Behavioral Health Division 

K. Confidentiality Procedure – Client Information dated 10/95 

L. Contractor shall comply with the requirements of implementing regulations at 45 Code of Federal Regulations Parts 160-64 for the Administrative Simplification provisions o Title II, Subtitle F off the Health Insurance Portability and Accountability Act of 1996 (HIPAA) 

M. Infection Control 

a. The Contractor shall ensure that employees working at the Milwaukee County BHD have demonstrated evidence of freedom from communicable disease. 

b. The Contractor shall ensure the employees working at the Milwaukee County BHD have physician or serology proof of immunity to Rubella, Mumps, Measles, and Chicken Pox.  Employee shall receive annual TB testing and have had a TB skin test or CXR 30 days prior to starting work.  Employees will be encouraged to be vaccinated against influenza annually and to receive the Hepatitis B vaccination. 

c. The Contractor shall ensure that employees working at the Milwaukee County BHD practice infection control procedures and receive annual training on hand washing, respiratory hygiene, standard blood and body fluid precautions, and cleaning/disinfection of patient care equipment. 

d. The Contractor shall provide copies of policies and procedures addressing infection control procedures relating to employee infection control practices, immunization and annual TB testing requirements.  Documentation of policy/procedures, annual training and test results will be provided within 24-hour of request. 

N. Blood borne Pathogens 

Contractor shall have a written Exposure Control Plan in compliance with Occupational Safety and health Administration (OSHA) Regulation 29 CFR 1910.1030, State of Wisconsin Statue 101.055, and the U.S. Public Health Service.  All contract employees shall comply with the plan and any Milwaukee County BHD policies as required. 

O. Hazard Communication Program 

Contractor shall have a written Hazard Communication Program in compliance with 
Occupational Safety and Health Administration (OSHA) Regulation 20 CFR 1910.1200 
Hazard Communication Standard.  All contract employees are to comply with the Plan 
and any Milwaukee County BHD policies as required. 

Proof of documentation attesting to the fact that staff understand and will abide by these policies must be produced within one (1) hour of request.  Compliance with the policies and requirements will be audited in compliance with The Joint Commission guidelines. 

The Contractor agrees to fully cooperate with any subsequent Contractor so as to ensure a smooth transition.  In the event of any question or conflict, the BHD’s decision shall be binding on both parties.

Annual Audit

Contracted employee record requirement elements for annual review are as follows:
· Job Description & Title

· Hire Date

· Criminal Background check (Due every four (4) years) - (Prior to start date at BHD facility)

· Caregiver Background check, including the BID (Due every four (4) years)- (Prior to start date at BHD facility)

· Health Screen to include Immunization Records:  TB test and Influenza (every year), and medical records to confirm immunization of Measles, Mumps & Rubella (MMR), Varicella/Chicken Pox (Prior to start date at BHD facility)

· Copy of Current Driver License and/or any specialized license (as needed)

· Employment application, Education History and/or Resume

· Evidence of corporate orientation

· BHD Orientation (Prior to start date at BHD facility)

· BHD Annual Training

· Certificates, Registrations and evidence of specialized training
· Employee Evaluations and documented evidence of disciplinary actions taken as needed
PERFORMANCE BOND

The successful Contractor will provide to the BHD a $250,000 Performance Bond with surety satisfactory to the BHD, within ten (10) working days after notice is received from the BHD that the contract has been awarded to the Contractor.  The cost of providing the bond shall be considered as included in the proposal price (but listed separately) and no additional compensation will be allowed therefore.  All other specifications pertaining to insurance requirements e.g., Bond insurer underwriting agency, etc. (refer to Certification for Indemnity and Insurance  Attachment R) will pertain to this bond requirement.  The BHD may, at its sole discretion, waive or reduce this requirement and receive a corresponding price-per-meal adjustment.

Reports

The Contractor will submit to the Food and Nutrition Services Manager, in writing, within 15 days of the end of each month, a report of food service activity to include but not be limited to: 

· A complete accounting of the actual meals served including hot meals, bag lunches, oral supplements, snacks and nourishments.

· A labor report indicating the number of FTEs based on actual hours worked compared to the number of meals served per program or facility. The method of determining total hours and FTE’s is to be specified along with regular and overtime hours worked.  The supervisory and clerical hours shall also be reported.

· A report of DPI count for reimbursement.

The Contractor will submit to the Food and Nutrition Services Manager, within 15 days of the end of each quarter, a report of food service activity to include but not be limited to:

· Financial (profit and loss) reports detailing the operation of BHD’s food service on a monthly/accounting period, as well as quarterly and year-to-date summary basis.  These statements must be the same as those produced by the Contractor in comparable management fee accounts.

· Detail of all preventative maintenance performed on each piece of equipment including type of service, date and name of the firm which performed the service.

· Details of all repairs performed on each piece of equipment, including who performed the work and whether or not it was under warranty.

· An assessment of the overall program strengths and weaknesses as well as recommendations for improvement of food, service, cost control or other areas.

· Results of previous quarter’s customer satisfaction surveys

BHD Equipment List


Attachment BHD 1
Food service Equipment

Food Service Building

3 Ranges

9 Floor Mounted Steam Jacketed Kettles

3 Manual Slicers

2 Large Floor Model Mixers

1 Counter mixer

1 Ice Machine

2 Reach-in Coolers

5 Walk-in Coolers

3 Walk-in Freezers

1 Blast Chiller

1 Flight Dishmachine

1 Deck Rotating Oven

1 Rotating Cart Oven

1 Conectionless Steamer

2 Combi Ovens

Trayline Area BHD
1 Conveyor Toaster

1 Microwave

1 Ice Machine

1 Reach-in cooler

1 Reach-in Freezer

2 Walk-in Coolers

Conveyor Dish machine

2 Steam Tables

3 Cold Well Tables 
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Juvenile Justice Detention Center:  Service and Technical Requirements
Introduction

The Milwaukee County DHHS is seeking proposals from food service management companies interested in providing services to the Juvenile Justice Detention Center Facility (JJC).
The JJC Food Service Department provides contractual services to the Milwaukee County Juvenile Justice Detention Center.  Items specific to the JJC are included in this section.  For all other requirements, please follow the specifications set forth in Section 4B, Behavioral Health Division.
The department currently provides (3) three meals per day using the cook-chill method of food production.  The department also provides snacks, supplements, supplies and personnel to the JJC and the JJC.

During the calendar year 2013 approximately 118,189 meals were prepared for the JJC.  

The BHD Food Service Building is available for use in this contract.  Vendor would pay the costs of utilities in exchange for building use.  The Food Service Building was constructed in 1957. It is the only Behavioral Health Division campus facility located at 9501 W. Watertown Plank Road.  It is situated between the power plant and the Ronald McDonald House.  It is a 36,153 square foot two-story, un-air-conditioned brick and concrete block structure, which has served as the central food production area. The functional rooms are as follows:

Basement:  Administrative Offices, Cold Food Storage, Mechanical Equipment, Equipment Storage, Restrooms and Locker Rooms

1st Floor:  Food Storage, Food Preparation, Receiving Dock, Ware Washing

2nd Floor: Food Storage

Penthouse: Mechanical Equipment

Walk-in coolers are located in the basement and 1st Floor. Walk-in Freezers are located on the 1st and 2nd floors.  There is a single elevator which serves all three floors.  The condition of the building and equipment is varied. The kitchen is in operation approximately 15 hours per day seven-days-per-week.

Meals to be prepared by the Contractor include:

Juvenile Justice Center Detention Facility: (2013 average of 108 Residents under the age of 21 per day).  JJC is located at 10201 Watertown Plank Road, approximately 1.5 miles from the food services building. Three (3) meals, beverages and a daily snack are provided seven (7) days per week to the Residents.  Due to the nature of the area, certain menu adjustments are made to accommodate corrections requirements.  Additionally, the menus are written to USDA School Breakfast and School Lunch Guidelines.  At the JJC, the food is prepared at the foodservice building, transported cold to the JJC kitchen and assembled, rethermed and placed in food transport carts by the Contractor’s Dietary Staff.  The JJC staff picks up the carts, delivers them to the meal area and then returns the carts to the kitchen.  The Contractor’s staff is responsible for cleaning and sanitation of kitchen area and all meal and food preparation supplies. 

Responsibilities of the Contractor
Daily Meal Production Requirements
Meals will follow a cycle menu consisting of breakfast, lunch and dinner of at least 4 weeks in duration.  The average length of stay at JJC in 2013 was 13.2 days, and a 1 week menu which addresses the preferences of this age group may be presented (but is not required). 

Based on data available at the time of RFP the Food Service serves, but cannot guarantee the following meal counts:



Breakfast


JJC: 108

Lunch


JJC: 108



Dinner


JJC: 108

For specifications of food service, please follow requirements in Section 4B, Behavioral Health Division.

Food and Supply Storage
The Contractor will store, label, date and rotate food and supplies according to Wisconsin Food Code and CMS (Centers for Medicare & Medicaid) Standards.  No food items will be kept or served past their use-by or expiration date.

 Food Transport  

The Contractor will provide (or make arrangements for) vehicles, personnel, equipment and supplies necessary to transport food to the units while following all Food Service Sanitation Standards, Local, State  and Federal Health code.  Contractor will maintain proper food temperatures and will provide a system of regular temperature checks to confirm that food temperature is correct at the time of delivery to the units.

Menus 
The General Menu and its corresponding texture and therapeutic diet modifications shall be written to meet adequate nutrition according to the Dietary Reference Intake (DRI) and Recommended Daily Allowances (RDI) and the Diet Manual used by the JJC.   The therapeutic and mechanically altered menus shall also be written to provide the same type of foods whenever possible. 

· JJC menus will be written accounting for children’s food preferences to the greatest extent possible and will meet The Department of Public Instruction (DPI) and USDA guidelines for Breakfast and Lunch.

· At the present time the children and adolescents are receiving meals that meet the Department of Public Instruction and USDA guidelines for Breakfast and Lunch reimbursement.  The JJC is willing to consider a proposal that does not require DPI and USDA guidelines for reimbursement be met provided it will be more acceptable to the Resident population served. 

· Menus will be approved by the Food and Nutrition Services Manager and Clinical Dietitians prior to implementation.  Menus will be analyzed at least bi-annually for nutritional adequacy.

· Documentation of menu substitutions will be maintained by the Contractor for one (1) year and available for review by the Food and Nutrition Services Manager or designee upon request for validation of nutritional adequacy with regulatory agencies. 

· All Contractor prepared menu items will have standardized menus written to HACCP guidelines.
· Standardized portion sizes will be served for each menu item.

 Menu Cycle
· A representative 4 week breakfast, lunch and dinner cycle menu will be submitted within the Contractors proposal for all participating facilities.
· Therapeutic diets will be suspended on Thanksgiving, Christmas and New Year’s Day unless specified by MD or Clinical Dietitians.

Menu Posting

Weekly menus will be distributed to the Food and Nutrition Services Manager, Clinical Dietitians, and each JJC unit by 8 am on Monday morning.  The weekly menu for the JJC will be provided at least 1 week in advance. 
Nutrition Requirements and Menu Certification 
Menus must be reviewed and certified by the Contractor’s Registered Dietitian as adjusted for age, sex and activity according the Food and Drug Administration (FDA) and  must conform as closely as possible to the United States Office of Agriculture (USDA) guidelines for  food composition. Toward that end, the Regular menus proposed must contain following per day:

· Caloric Content: 2200-2400 kcal

· Average of 2300  mg of Sodium (without added salt or processed foods)

· No more than 35% Fat

· No more than 10% Saturated Fat

· A minimum of  8 mg Iron

· A minimum of 20 gm Fiber

· A minimum of 75 mg Ascorbic Acid

· A minimum of 1000 mg Calcium 

· 100% of higher of RDI for vitamins and minerals

The Contractor must provide written certification of this review for each menu cycle prior to implementation.  The menu must provide daily, weekly and total cycle summaries for the following: calories, carbohydrate, protein, fat (actual grams and percentage of calories), in addition to saturated fat and trans-fat, cholesterol, sodium and fiber, vitamins: A,D,E,K,C, thiamin, riboflavin, niacin, B6, folate, B12, minerals: calcium, phosphorous, magnesium, iron, zinc, iodine, selenium, sodium and potassium .  Any JJC contract award will be subject to the winning proposer submitting the specified nutritional documentation with the Registered Dietitian’s certification for the menus submitted for JJC approval.

 Snack and Par Stock  
The Contractor is to provide the JJC clients with an individually packaged, approved after school snack and juice and a ½ pint carton of milk at the evening snack.

All food, beverages, snacks, supplements, etc. must be appropriately labeled and dated, including expiration dates where appropriate. The Contractor shall conduct daily checks of Resident unit refrigerators and cabinets, removing outdated or improperly covered and labeled foods.  Daily temperature checks of refrigerators will also be performed and documented.

Food Preparation
The Contractor may operate the cook-chill system currently utilized in the food service building.  The Contractor may submit their proposal for an alternate method of preparation, service and delivery.  All food items are to be prepared by Contractor staff pursuant to the JJC’s policies and procedures.

· Workers are not permitted to prepare or process food for themselves or other staff members on Milwaukee County premises.

· Workers are not permitted to consume food prepared or purchased for Resident use at any time. 

· Food prepared in the Milwaukee County Food Service Building may only be for uses specified within this RFP.

· All food items packaged for individual Resident consumption shall be dated with date of preparation (if applicable) and expiration date.

· No sulfites or MSG additives will be added to any food prepared on premises.  Information on food purchases that may contain such additives shall be available upon request.

Recipes 
Standardized recipes are expected be used for food items prepared for Resident meals, including modified diets, and available for review by the Food and Nutrition Services Manager.
Portioning
· With respect to the menu, all food portion sizes shall be cooked weight or specifically identified as raw.  The meat portions in casseroles or combination dishes must be clearly listed in the standardized recipe or menu breakdown.  
· All food items not pre-portioned will be done so using appropriate and standardized serving utensils. Contractor will provide policy and procedure on portion sizes.
· Caffeinated coffee may be served at breakfast, decaffeinated coffee must be served at lunch and dinner. 
· Accompanying condiments must be listed on the menu and served in individual packets.
Disposables and Meal Utensils
The contractor will furnish all paper, plastic ware, and supplies necessary for food preparation, storage, delivery, service, cleaning and sanitation of facilities.  At the present time, the Rehab Central, Hilltop and Women’s Treatment Unit use melamine dishware.  The remaining units use disposable dishware.  This is subject to change at any time. Individual Residents may require the use of paper dishware or plastic silverware per MD order.  Contractor may use disposable dishware for all units when dishwashing equipment is under repair.  The units experiencing a change in dishware and the Food and Nutrition Services Manager will be notified of the need to use disposables and the expected timeframe of use.

Independent Status of Contractor

The Contractor hereby represents and agrees that it is engaged as an independent Contractor and not as the agent, employee, or servant of the JJC; that it has and hereby retains the right to exercise control and supervision of the work and full control over the employment, direction, compensation, and discharge of all persons assisting it in the work; that it will be solely responsible for wages (including withholding of income taxes and social security), taxes, worker’s compensation, compliance with OSHA and all State of Wisconsin and Federal employment related regulations relating to its employees; and that it will be responsible for its own acts and those of its subordinates, employees and agents during the term of the Agreement.  Contractor shall retain the exclusive right to hire and fire and set the terms and conditions of employment for its employees, including wages, hours, fringe benefits, duties, grievance procedures and labor relations matters.  JJC shall not be considered a joint employer, joint venturer, or partner with Contractor.

Termination of Contractor

JJC shall have the right to immediately terminate the contract without notice if, for any reason, the Contractor fails to provide continuous food service in any of the JJC’s corrections facilities for a period in excess of 24 hours.  In addition, this termination right will be enforced if the Contractor is determined to be in consistent serious violation of health, sanitation and safety requirements by the Milwaukee County Health Office or other relevant agencies.
Failure by the Contractor  to correct any contract violation within five (5) calendar days after receipt of notice will be cause for immediate termination of the contract.
The JJC reserves the right to terminate the Contractor upon 30 days written notice for any cause.
After two years, the Contractor may terminate the contract for any cause with 120 days written notice to the JJC.
Liquidated damages for Non and Partial Performance

 If after written complaints have been submitted to the Contractor by the JJC, the JJC determines that one or more substantial contract violations continue to occur within a rolling twelve (12) month period, the JJC shall have the right to require the Contractor to issue monthly billing credits commensurate with the value of the loss plus fifty (50%) or $2,000 whichever is greater.  Those violations considered substantial to the JJC and a list of liquidated damage are as follows:

6. Unauthorized meal changes

7. Improper temperature maintenance, holding or service

8. Breach of security regulations

9. Inadequate portions and credit for improper meals

10. Failure to maintain minimum staffing levels on all shifts and outlying facilities

Additional violations include:

· The Contractor has failed to prepare all or some portions of the meal using the specified recipe, ingredient amounts proportionate to the number of persons to be served, improper preparation and/or rethermalization procedures, improper storage techniques and other points directly related to adherence to serving the menu specified.

· The Contractor has failed to provide the specified portion to meal recipients.

· The Contractor has failed to adhere to its minimum purchase specifications.

· The Contractor has failed to assure that all of its food processors, manufactures and vendors meet all legal mandates and food service industry best practices.

· The Contractor has made two or more unauthorized or non-comparable full or partial menu substitutions.

· The Contractor has, through circumstances within its control, caused all or portions of a meal to become contaminated.

· The Contractor has, through circumstances within its control failed to serve the meal specified within 20 minutes of the scheduled time.

· The Contractor has, through circumstances within its control failed to maintain the kitchens, food preparation and storage equipment, space and all preparation and service utensils in a clean and sanitary manner.

· The Contractor has failed to maintain accurate records concerning the service of meals, proper temperature maintenance, employee compliance requirements and related documentation.

· The Contractor has, through circumstances within its control, failed to prevent any damage to JJC property buildings or equipment.

· The Contractor has, through circumstances within its control, failed to provide active supervision of the tray/food cart delivery processes.

In the event one or more of these situations have taken place, the JJC shall direct the Contractor to issue a credit for up to the full value of the meal plus fifty (50) percent times the number of meals.  These credits will continue to be issued until such time that all of the aforementioned violations have been corrected to the JJC’s satisfaction.

Personnel and Supervision
Selection and Hiring- 
All personnel being considered for hire by the Contractor must complete the State of Wisconsin Caregiver background check process.  The Contractor must submit a summary of this process for all employees verifying completion and eligibility to work in the hospital environment.  This documentation and associated personnel paperwork must be maintained within the JJC grounds and available for review by regulatory bodies within one hour of request.  The Contractor is responsible for monitoring and removing employees that do not remain in conformance or that incur a criminal conviction or pending charges that could constitute a termination of service at JJC.
The JJC reserves the right to exclude potential or expel any incumbent Contractor management staff and personnel without notice for any reason.  Furthermore, the BHD reserves the right to request drug and alcohol screens 

Staffing
The Contractor must staff its operations with the optimum number of employees at all times for efficient operation of the facility.  Staffing charts should be submitted within the Contractor’s proposal. Any reductions in staffing must be approved in writing by the JJC prior to implementation.

The JJC shall have no direct control over the employees of the Contractor.  Any provisions for such control shall be exercised only through the Contractor or the person assigned as the Contractor’s Food Service Director.

Wages and Benefits- 

Proposed wage rates for all on-site management and staff classifications must be included in the primary proposal.  The proposing Contractor shall submit copies of all employee benefits plans including medical insurance, pension, dental, holiday and vacation periods and any other benefits for its on-site staff.  The Contractor will also indicate if there are minimum eligibility requirements and/or premium co-pay requirements.

Management
The proposing Contractor shall provide job profiles and resumes for the individuals who will be considered for the Contractor’s position of all on-site director and management staff.  An interview and JJC approval of all proposed managers may be required prior to the award of the contract.

The JJC also requires that it be notified no less than thirty (30) days prior to the transfer/removal of any manager and primary assistant and to interview/approve any replacement and reserves the right to reject any manager candidates without cause.

 A management and/or senior supervisory level person must be on duty during all food production and service periods. No senior level manager may be out longer than one week for new unit openings during a one year period. 

Food Service Manager/Supervisor Requirements

The Food Service Managers and/or Supervisors shall meet the following requirements:

· The Food Service Managers shall have a minimum of one (1) year supervisory experience in a related food service setting.

· The Food Service Managers shall obtain Serv Safe Certification within three (3) months of hire.

· The Food Service Supervisors shall have a minimum of one (1) year experience in a food service setting.

· The Food Service Supervisors shall obtain Serv Safe Certification within six (6) months of hire.

· The Food Service Managers and Supervisors will audit and evaluate on a regular basis, based on their position and location: production quality production needs, labeling, dating, storage, temperatures, and meal accuracy, service, and sanitation standards.  

Training 

The Contractor must develop and implement an orientation and training program which will ensure that all employees perform their jobs with the highest standards of efficiency, courtesy and sanitation.  

The Contractor shall conduct a minimum of one (1) training session monthly for all food service employees on topics that include, but are not limited to: nutrition, sanitation, food handling, safety and customer service. Topics shall be responsive to the needs identified jointly by the Contractor and the JJC. 
The JJC may periodically provide training to the Contractor’s employees in areas relevant to the agencies missions, policies/procedures, programs, services and other identified needs. All Contractor staff will be required to attend an orientation program presented by the JJC education services before assuming job duties.  Employees will receive training on policies specific to the JJC.

The Contractor is required to maintain records of training including an outline of training and a list of employees in attendance.   

The Contractor shall provide within its proposal an example of its training program.  

Performance Evaluation 

The Contractor shall submit within its proposal the frequency and process used for management and staff performance evaluations.

Compliance with Rules and Regulations
The Contractor and its employees assigned to any County area will be expected to comply with all policies and rules of conduct concerning normal day-to-day operations.  Note:  All County Grounds are smoke free and the Contractor employees are required to adhere to this policy.

The Contractor must maintain appropriate personnel policies that are compatible with the JJC.

Uniforms
Contractor employees, including management, shall be properly attired in a distinctive uniform that projects an image of quality and professionalism.   The Contractor’s employees must be neat and clean at all times and easily identifiable by Residents and staff.  Hair restraints, gloves and aprons must be supplied for employees.  Employees must wear picture name tags at all times while on duty. Bearded employees shall have their beards covered. Plain rings such as wedding bands are the only jewelry allowed during food preparation and service. Artificial fingernails or nail 
polish are prohibited. 

Employee Removal 

The JJC may require the Contractor to immediately remove any of the Contractor’s employees from the JJC premises for any reason sufficient to the JJC. Any and all such removals will be made in the name of the Contractor and therefore the Contractor will assume responsibility for the removal.  The Contractor must notify the Food and Nutrition Services Manager of any contractor staff employee which has been involuntary terminated. The Contractor has sole responsibility for retrieving the employee’s identification badge, keys and parking permit at the end of the employee’s final shift.

Employee Parking 

JJC will assign a parking lot permit for use at JJC.  Contractor employees are to comply with the parking rules and regulations.  Any parking violations resulting in ticketing or towing are the employee’s expense. 

Cost Proposal

Contractor Compensation 

Each Contractor must submit a cost per meal proposal under separate, sealed cover within the primary proposal.  Within the cost of the proposal, the Contractor must show the per meal cost for each meal. Per meal costs are to include all mechanically altered and therapeutic diets for each meal program.  A consolidated per meal price should be provided which reflects the total actual cost including food, labor, other controllable expenses, fixed expenses, and administrative/management overhead.  The Contractor will also provide a list of snack and a la carte items, with per unit cost pricing that will be served to JJC. The Contractor will be compensated monthly on a per-meal basis. Snacks and nutritional supplements will be billed separately.  (See Cost Proposal Response Packet)
The per meal cost proposal for each location prepared by the Contractor must include the following elements:

· Food cost-per meal

· Disposables (all non-returnable service ware, hats/hairnets, aprons, plastic gloves and packaging directly related to the service of meals).

· Labor Cost (to include on-site management and staff, benefits and payroll taxes)

· Controllable Expenses (all normal day-to-day expenses for operating supplies, repairs and maintenance, uniforms and other related costs)

· Equipment and smallwares expense (cost for installation and maintenance of any equipment not supplied by, but approved for use by, the JJC).  This includes the initial purchase and periodic replacement of Contractor supplied or replenished small wares and service ware.

· Administrative/Management Fee (those costs associated with the administration and management of the contract which are not shown in the labor, expenses or equipment/smallwares category). 

In addition, the Contractor must present a year one pro forma statement of income and expenses in accordance with the line items presented above.

Note: All proposing Contractors must respond to the above financial specifications.  Alternate proposals regarding food preparation, distribution and service, are welcome as long as they are accompanied by an accurate justification and the cost/ benefits for both parties are clearly presented.
Compensation-Payment
The Contractor is to submit to the Detention Incharge by the 7th business day of the month, a day-to-day statement for the previous month with the number and classification of meals served to:
· Juvenile Detention Residents

· Authorized extra purchases

· Itemized charges for all snacks, supplements and nourishments 

Meal Count Reconciliation 

The Contractor and the JJC will reconcile meal counts weekly.  In the event of any dispute regarding meal counts and subsequent charges, the Detention Incharge shall resolve any discrepancy by using the count of the actual number of meals received, unless it is exceed by the number of meals ordered, in which event that number will prevail.  In the event of any further dispute, the Food and Nutrition Services Manager’s meal count shall prevail.

Accounting Cycle 

The contractor must comply, for accounting cycle purposes with the JJC’s fiscal year of January 1st to December 31st and calendar month periods. The invoice shall be paid thirty days from the time Milwaukee County’s Accounts Payable receives the approved invoice or within forty-five days of the date stamp from the Contractor.

Sanitation and Safety
Laws and Food Service Industry Best Practices
The Contractor will obey all federal state and local laws and ordinances regarding health, sanitation, safety and environmental disposal regulations.  The Contractor shall regularly access and adopt, as appropriate, all food service industry best practices which will enhance and/or improve the JJC food service program.  The Contractor will be subject to regular inspections by authorized personnel from the JJC, Wauwatosa Health Department, and State of Wisconsin, Federal Survey Teams, Department of Public Instruction Auditors and any other officials so designated.  JJC meal service is covered under Department of Public Instructions statutes.
Inspections

The facilities operated under contract with the JJC may be inspected at any time by Milwaukee County JJC or designated representatives for security, sanitation, food standards, quality of food preparation and service, Contractor employee performance or any other valid reason.  After each inspection, the Contractor will be advised in writing of unsatisfactory conditions for which the Contractor is responsible.  The Contractor will promptly correct such deficiencies and communicate in writing within five (5) business days the solution to each problem, when it was corrected and what has been done to prevent recurrence of the problem.


Medical Clearance 

The Contractor will require medical clearance for any employee returning to work after a three day absence for illness.

Sample Food Trays

The Contractor will save samples of all prepared/served foods/complete meals for a period of at least 72 hours for testing in the event of an outbreak of foodborne illness.  Samples must be clearly marked as to the dates and times of preparation, service and storage.

Food Samples for independent Lab Analysis 

The Contractor must establish and sustain an arrangement with an independent testing laboratory in the Milwaukee area for the purpose of providing pathogens testing for Listeria Monocytogens, E-Coli 0157 H:7 and Salmonella for all products prepared in question as a result of a claim of illness related to food produced by the JJC food service.  Lab analysis can be ordered by the Food and Nutrition Services Manager when a food product falls suspect.

Emergency Situation Reports
The Contractor will be responsible for immediately notifying the respective facility commanders or designee of any fires in the kitchen or serving areas and of any accidents involving Contractor personnel assigned to food service duties.

Employee Physical Health
The Contractor will not permit employees with communicable health problems (including open sores) to work.  Contractor must retain documentation on staff illness and return to work after an infection.

Assignment
The Contractor’s rights and obligations cannot be transferred or subcontracted without the prior written approval from the JJC.  The JJC, by this agreement incurs no liability to third persons for payment of any compensation provided herein to the Contractor.

Contractor Records 
The Contractor will be required to maintain sufficient records to establish a verifiable audit trail that the required number meals have been properly prepared with the proper amount and type (per approved specifications) of ingredients and portioned for the number of meals needed. In addition, food temperatures, freezer and cooler temperatures, dishmachine temperatures and food and supply purchasing invoices must be recorded and maintained for the duration of the contract.

Emergencies
 The Contractor will be expected to participate in the JJC’s Emergency Preparedness Plan.

The Contractor will be required to provide food service at no additional cost to the JJC in the event of emergency situations such as fire, power failure, pandemic, severe weather conditions or other events that would disrupt normal facility operations.  The contractor must maintain an inventory to supply meals for Residents and staff for a minimum of four (4) days.  This four (4) day supply of food items and disposal service ware shall be kept on site at all times Additionally, a four (4) day supply of bottled water will be kept on hand for Resident and staff use in the event of an emergency.  

The Contractor must submit a JJC approved contingency plan, which will address the manner in which nutritionally adequate menus will be provided in the event of an emergency including relocation if required. The plan must detail how the Contractor will maintain adequate staffing levels in emergency situations.

The Contractor will provide to the Food and Nutrition Services Manager on an annual basis a detailed inventory of all emergency nonperishable food and supply items.

The Contractor shall provide emergency mass feeding when required and directed by the authorities, the cost of which is not to be included in the annual costs otherwise required herein.  Any costs or charges in such an emergency mass feeding program shall not be considered part of the original costs under this Contract.  

The Food Service Director or designated manager must be able to physically present at the assigned facility within a three (3) hour response time to attend an emergency meeting or deal with any problems that may arise as a result of a natural disaster, weather conditions, fire or any other type of emergency that makes it necessary to have the food services staff return to the facility to prepare food or distribute emergency food supplies.  The Contractor will be responsible for providing diet-compliant meals and snacks on the routine meal service schedule even during emergency situations, including winter storms, when there may be power outages or poor road conditions.  Additionally, the Contractor will be responsible for providing routine meal service for approved facility staff working at the facility during emergency situations.  Additional meals prepared and served to sheltered staff or evacuees may be billed on a per meal basis.  The Contractor shall provide a Continuity of Operations Plan within its proposal to ensure uninterrupted service in emergency situations. 

HIPAA
The Contractor shall protect the privacy of JJC Resident’s “protected health information (PHI)” to the extent necessary under current federal and state law.  The Contractor agrees that it shall not use or disclose any Resident’s PHI for any purpose not expressly stated in this Contract. The Contractor further agrees that any subcontractors or other persons or entities not directly employed by the Contractor shall abide by the terms of this clause.  The Contractor shall assure the JJC that it has met the minimum safeguards necessary to protect unauthorized use or disclosure of PHI to any person or entity.  Such safeguards shall include the following security safeguards:  physical access to PHI, technical access to PHI, and administrative policies and procedures addressing security of PHI.

Transition Plans 
The Contractor agrees to fully cooperate with any subsequent Contractor so as to insure a smooth transition.  In the event of any question or conflict, the JJC’s decision shall be binding on both parties.

The Contractor shall submit within its proposal its approach, methods, and specific steps required to pre-stage operations for the actual assumption of work associated within this RFP.  The JJC is seeking a response that provides assurance of service continuity during the transition of food service operations from the current to the new Contractor.  In addition, the Contractor must describe the detail in interaction necessary with the current Contractor to provide the assurance of service continuity during the transition of food service management and operations function from the current to the new Contractor.  Further, the Contractor shall describe its approach, methods and specific steps for transitioning the work responsibilities to another Contractor upon completion of the Contract which is the subject of this RFP, should the Contractor not be awarded the subsequent Contract for JJC operations.  Should the current Contractor fail to win a future contract award, said current Contractor will be required to fulfill its obligations while assisting the subsequent Contractor during the transition.

Complaints/Grievances 

All complaints by Residents, staff and other meal  recipients will be submitted in writing to the Food and Nutrition Services Manager. All complaints will be forwarded in writing to Contractor management.  The Contractor will have five (5) business days in which to present a written response to all grievances detailing the situation and solution to the problem.  A record of all complaints and responses must be maintained for the life of the contract plus three (3) years. 

Liquidated damages for Non and Partial Performance
 If after written complaints have been submitted to the Contractor by the JJC, the JJC determines that one or more substantial contract violations continue to occur within a rolling twelve (12) month period, the JJC shall have the right to require the Contractor to issue monthly billing credits commensurate with the value of the loss plus fifty (50%) or $2,000 whichever is greater.  Those violations considered substantial to the JJC and a list of liquidated damage are as follows:

11. Unauthorized meal changes

12. Improper temperature maintenance, holding or service

13. Breach of security regulations

14. Inadequate portions and credit for improper meals

15. Failure to maintain minimum staffing levels on all shifts and outlying facilities

Additional violations include:

· The Contractor has failed to prepare all or some portions of the meal using the specified recipe, ingredient amounts proportionate to the number of persons to be served, improper preparation and/or rethermalization procedures, improper storage techniques and other points directly related to adherence to serving the menu specified.

· The Contractor has failed to provide the specified portion to meal recipients.

· The Contractor has failed to adhere to its minimum purchase specifications.

· The Contractor has failed to assure that all of its food processors, manufactures and vendors meet all legal mandates and food service industry best practices.

· The Contractor has made two or more unauthorized or non-comparable full or partial menu substitutions.

· The Contractor has, through circumstances within its control, caused all or portions of a meal to become contaminated.

· The Contractor has, through circumstances within its control failed to serve the meal specified within 20 minutes of the scheduled time.

· The Contractor has, through circumstances within its control failed to maintain the kitchens, food preparation and storage equipment, space and all preparation and service utensils in a clean and sanitary manner.

· The Contractor has failed to maintain accurate records concerning the service of meals, proper temperature maintenance, employee compliance requirements and related documentation.

· The Contractor has, through circumstances within its control, failed to prevent any damage to JJC property buildings or equipment.

· The Contractor has, through circumstances within its control, failed to provide active supervision of the tray/food cart delivery processes.

In the event one or more of these situations have taken place, the JJC shall direct the Contractor to issue a credit for up to the full value of the meal plus fifty (50) percent times the number of meals.  These credits will continue to be issued until such time that all of the aforementioned violations have been corrected to the JJC’s satisfaction.

PERFORMANCE BOND

The successful Contractor will provide to the JJC a $125,000 Performance Bond with surety satisfactory to the JJC, within ten (10) working days after notice is received from the JJC that the contract has been awarded to the Contractor.  The cost of providing the bond shall be considered as included in the proposal price (but listed separately) and no additional compensation will be allowed therefore.  All other specifications pertaining to insurance requirements like Bond provider agency  etc. (refer Certification for Indemnity and Insurance  Attachment R) will pertain to this bond requirement.  The JJC  may, at its sole discretion, waive or reduce this requirement and receive a corresponding price-per-meal adjustment.

Reports
The Contractor will submit to the Food and Nutrition Services Manager, in writing, within 15 days of the end of each month, a report of food service activity to include but not be limited to: 

· A complete accounting of the actual meals served including hot meals, bag lunches, oral supplements, snacks and nourishments.

· A labor report indicating the number of FTEs based on actual hours worked compared to the number of meals served per program or facility. The method of determining total hours and FTE’s is to be specified along with regular and overtime hours worked.  The supervisory and clerical hours shall also be reported.

· A report of DPI count for reimbursement.

The Contractor will submit to the Food and Nutrition Services Manager, within 15 days of the end of each quarter, a report of food service activity to include but not be limited to:

· Financial (profit and loss) reports detailing the operation of JJC’s food service on a monthly/accounting period, as well as quarterly and year-to-date summary basis.  These statements must be the same as those produced by the Contractor in comparable management fee accounts.

· Detail of all preventative maintenance performed on each piece of equipment including type of service, date and name of the firm which performed the service.

· Details of all repairs performed on each piece of equipment, including who performed the work and whether or not it was under warranty.

· An assessment of the overall program strengths and weaknesses as well as recommendations for improvement of food, service, cost control or other areas.

· Results of previous quarter’s customer satisfaction surveys

JJC Equipment List
Food service Equipment

2 Convection Ovens




1 Walk-In Cooler

1 Reach-in Freezer




1 Pass-through dish machine

5.0 Required Forms
Required Forms
 (see separate packet RFP# 98140002 Attachments)

Attachment #

A
Terms and Conditions of Request for Proposal


B
Vendor Binding Authority


C
Vendor Letter of Intent to Bid


D
Authorization for Reference Check


E
Conflict of Interest Stipulation


F
Sworn Statement of Vendor


G
Cover Sheet for the Technical  Proposal


H
Cover Sheet for the Pricing Proposal


I
Vendor References


J
Conflicts of Interest and Prohibited practices


K
Equal Employment Opportunity Certificate


L
Equal Opportunity Policy


M
Certification regarding Debarment and Suspension


N
Additional disclosures


O
Hotline Flier


P
Audit Services Division Hotline


Q
Designation of Confidential and Proprietary Information


R
Certification for Indemnity and Insurance Requirements

 
S
Minimum Wage Ordinance Compliance (applicable to HOC & JJC Proposals Only) 

T
DBE Forms (applicable to HOC and JJC Proposals Only) 
 U         Cost Proposal Response Packet 
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