Attachment 1 to Addendum No. 4: Proposer Response Package Revised September 8, 2010
PROPOSER RESPONSE PACKAGE

Revised September 8, 2010
RFP # P11-10270

CORRECTIONS FOOD SERVICE FOR 

MULTNOMAH COUNTY SHERIFF’S OFFICE

PROPOSER NAME


____________________________

PROPOSER ADDRESS 
____________________________









____________________________

PROPOSER CONTACT

____________________________

CONTACT PHONE


____________________________

CONTACT EMAIL


____________________________

Proposers shall submit one original and five copies of the Response Packet and two certified original copies of the proposal on computer disc.

Proposer certifies in submitting this response:

1. That it has prior experience supporting similar type and sized adult detention facilities (to include working with inmate workers assigned to the kitchen.)

2.   Proposer (to include any subsidiary or parent corporations/holding companies) is not now nor envisions that it will be in any form of bankruptcy.

3.  That the proposal copies submitted on computer disc are certified original copies.

4.  Proposer will attend the oral interview on Thursday October 12, 2010 if selected.
Solicitation ATTACHMENT 1

OFFEROR REPRESENTATIONS AND CERTIFICATIONS

FAILURE OF THE OFFEROR TO COMPLETE AND SIGN THIS FORM SHALL RESULT IN REJECTION OF THE OFFER

The undersigned, having full knowledge of the specifications for the goods or services specified herein, offers to furnish any and/or all goods or services as described herein at the prices offered and within the time specified and agrees that this offer shall be irrevocable for 30 calendar days after the date offers are due or for such longer period as may be specified in this solicitation.

OFFEROR NAME: 












ADDRESS: 














TELEPHONE NUMBER: 


 FAX NUMBER: 


 WEB SITE:




DATE/STATE OF INCORPORATION:





BUSINESS DESIGNATION:
( Corporation

( Sole Proprietor
( Partnership







( S Corporation  
( Non-Profit

( Government







(  Other 









MWESB CERTIFICATION: Number 

( Minority Owned   ( Woman Owned
  ( Emerging, Small   ( N/A

ASSURANCES - The Offeror attests that: 

1. The person signing this offer has the authority to submit an offer and to represent Offeror in all phases of this procurement process; 

2. The information provided herein is true and accurate;

3. The Offeror is a resident bidder, as described in ORS 279A.120, of the State of ______________, [insert State] and has not discriminated against any minority, women, or emerging small business enterprises in obtaining any required subcontracts, in accordance with ORS 279A.110;

"Resident bidder" means a bidder that has paid unemployment taxes or income taxes in this state during the 12 calendar months immediately preceding submission of the bid, has a business address in this state and has stated in the bid whether the bidder is a "resident bidder". ORS 279A.120 (1) (]b);

4. Any false statement may disqualify this offer from further consideration or be cause of contract termination; and
5. The Offeror will notify the PURCHASING Procurement Analyst immediately of any change in the information provided on this form.
CERTIFICATION REGARDING DEBARMENT, SUSPENSION AND OTHER RESPONSIBILITY MATTERS - The Offeror certifies to the best of its knowledge and belief that neither it nor any of its principals: 
1. Are presently debarred, suspended, proposed for debarment, declared ineligible or voluntarily excluded from submitting bids or proposals by any federal, state or local entity, department or agency; 

2. Have within a five-year period preceding the date of this certification been convicted of fraud or any other criminal offense in connection with obtaining, attempting to obtain, or performing a public (federal, state, or local) contract, embezzlement, theft, forgery, bribery, falsification or destruction of records, making false statements, or receiving stolen property; 

3. Are presently indicted for or otherwise criminally charged with commission of any of the offenses enumerated in paragraph 2. of this certification; 

4. Have, within a five-year period preceding the date of this certification had a judgment entered against contractor or its principals arising out of the performance of a public or private contract; 

5. Have pending in any state or federal court any litigation in which there is a claim against contractor or any of its principals arising out of the performance of a public or private contract; and 

6. Have within a five-year period preceding the date of this certification had one or more public contracts (federal, state, or local) terminated for any reason related to contract performance.

Where Offeror is unable to certify to any of the statements in this certification, Offeror shall attach an explanation to its offer.  The inability to certify to all of the statements may not necessarily preclude Offeror from award of a contract under this procurement.

SIGNATURE OF AUTHORIZED PERSON 
Signature 







 Date 





Print Name & Title 











Contact Person for this procurement:  










Phone 








 Email 




3.5
PROPOSAL QUESTIONS AND EVALUATION CRITERIA 

3.5.1
Information Requirements (10 points possible)

The following information must be included in each proposal.  In the event that previously presented information is applicable, do not present it again; simply reference its location. This information will give the MCSO proposal review team an overview of the Contractor's business operation relative to comparable detention operations. 



Questions



Answers to Cover
3.5.1.1
Headquarters Office 
Street Address, City, State, Zip Code, Phone



Location


Number

3.5.1.2
Services available

Describe

3.5.1.3 
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/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.  

3.5.1.4
Management


Background of top management
Describe education and experience



Degree of participation with
Describe 0% to 100%



local operations



References



Submit a list of all comparable type/size








Accounts and contracts as well as the 








duration of each.



3.5.1.5
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 no. of operations
Number adult detention related units and annual gross sales.



Structure of national

Specific to food service, the supervision number of regions. 



Span of control

Levels of management

3.5.1.6
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. Describe any sustainable Purchasing policies or procedures.



Accounting


Is the accounting system computerized?  Describe. Is staff available for cost analysis, research?



Communication

How often are local operations visited? 

What is the nature of support and supervision of local operator?


Sustainability


Describe environmental stewardship efforts made within your own operations in the past X years or that you plan to in the next X Year(s).  

3.5.1.7
Personnel Relations


Fringe benefits program
Describe fringe benefit programs offered such as paid vacations, paid holidays, paid sick leave, etc.), eligibility and costs which must be borne or shared by the employee and dependents.



Recognition program
Are there incentive or recognition programs?  Describe. 



Profit sharing


Explain



Retirement plan

Describe, including cost of program

3.5.1.8
Regional Office 


Location


Street Address, City, State, Zip Code, Phone Number



Services Available

Describe



Management



Background of staff

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



Degree of participation 
Describe 0% to 100% 



Organization Structure


Area of activity

Geographic location(s) 



Total number of operations




Number of units and annual gross sales



Regional supervisory structure
Areas covered

 

Span of control

Ratio of regional supervisors to operations

3.5.1.9
Proposed MCSO Operation 


Management


Background of General
Experience, etc.



and Unit Managers

(include resumes which are either for your specific candidates or represent the educational and experience background of who might be assigned.

Evaluation Criteria: All relevant information provided as requested. If the information request is not applicable to the proposer, a statement to that effect is required in order to be considered in compliance.
3.5.2

Cycle Menus (35 Points Possible)


Submit a representative 28-day cycle menus as specified herein for the MCDC/CHJ and MCIJ facilities.  All portions/product weights as specified herein must be included.  



Evaluation Criteria:  Compliance with the menu descriptions and nutrition requirements presented in Section 2 of this RFP.

3.5.3            Food and Supplies Specifications (30 Points Possible)


If better/greater than those specified herein, the Proposer must submit the minimum purchasing specifications it will use in the purchase of all food products and disposable service ware.  The specifications provided should address the levels of quality, grade, size, pack, count and all other relevant information. 



Evaluation Criteria:  Meets the minimum criteria established as well as commitment to purchase locally produced, sustainable products.

3.5.4 

Sustainability (40 Points Possible)

The Proposer must present a sustainability plan detailing (1) the amount and dollar value of local food items expected to be procured under this contract, including a list of local food suppliers and notation whether the supplier is Food Alliance certified, certified organic, etc. ; and (2) a strategy for reducing overall waste during execution of this contract, including the use of composting and recycling and the selection of durable, recyclable or compostable food service items; and (3) a strategy for minimizing overall greenhouse gas emissions during execution of this contract.

Provide a list of all supplies, including green products that will be used on this contract, specify brand-name of each supply item including the manufacturer.  Describe the products purpose or use and if its use supports the goals of using sustainable cleaning products and materials and reducing waste.  Include information showing that the product contains less toxic material, minimizes waste, item or container/packaging contains recycled content, or conserves energy or water.  (i.e. EnvirOx, H2Orange2 Concentrate 117 is a multi-purpose cleaner that is EPA registered as a sanitizer and is Green Seal GS-37 certified, concentrate reduces disposal of individual containers.)



Evaluation Criteria:  Meets the minimum criteria established as well as commitment to purchase locally produced, sustainable products.
3.5.5

Recipes (10 Points Possible)


The Proposer must submit recipes to support the proposed cycle menu. If the cook chill technology is to be used recipes for the products to be prepared must be submitted.  



Evaluation Criteria: Ability to demonstrate that scalable recipes (or software system) are successfully in use in comparable situations. 

3.5.6

Inventory (10 Points Possible)



The Proposer must present a plan detailing how often a physical inventory of non processed food and supply items will be taken, the method for conducting the inventory and the disposition of the data collected.



Evaluation Criteria: Commitment and process in place to conduct comprehensive weekly inventories. 

3.5.7

Quality Assurance (25 Points Possible)


The Proposer must provide the County with a comprehensive quality assurance program and the planned frequency of use concerning the purchase, delivery, storage, preparation, portioning and delivery of food for all areas.  The manner in which these records are to be assembled and stored must be addressed.



Evaluation Criteria:
Produce evidence of a comprehensive and regularly employed quality assurance program so as to reduce, if not eliminate food production and/or service complaints.
3.5.8

Food Production Management (20 Points Possible)



If a computer driven food production management software system is to be utilized for this or any other purpose, it must be so noted.  Specifications outlining the features of the proposed computer program must be submitted within the proposal. If a manual system is used, a summary of that process must be presented.



Evaluation Criteria:
Provides proof that an industry standard manual or computer driven production management software system is in place so as to assure that the required amount of properly prepared food will be available for each meal.

3.5.9

Wages & Benefits / Living Wage Requirements and Calculations (Total 75 points possible: Wages 30 Points Possible, Hours 30 Points Possible and Employee Wage and Benefit Package  15 Points Possible)


Each Proposer shall calculate the total project cost and hours dedicated to each portion of this project by preparing a Wage/Hour Cost Form. Hours and classifications required in this Request for Proposal shall be considered the MINIMUM number of hours that will be evaluated for the routine services specified. 

NOTE: Proposers shall include in their Proposals the entire cost of the work set forth in this RFP.  The Proposal shall include a breakdown summarizing the employee classifications that the Proposer intends to use; the number of hours for each classification; and the wage structure and detailed benefits package description. Benefits package description and cost shall include direct employee benefits only, such as medical health/dental, retirement, etc., NOT mandated coverage such as S.S.I., FICA, general liability, automobile liability and workers compensation, etc.  Evaluators will use the formula outlined below to calculate the Proposal's Total Compensation (formula shall be used for evaluation only). Complete Attachment 3.



NOTE:  If Health Benefits package is a co-pay program, such as the Oregon Health Plan, description shall include a breakdown of Employer/Employee cost.  If employees opt not to enroll in Health Plan, employer’s portion must be paid to employee as additional wage or credited to the County.



Estimate of Total Employee Compensation Extensions shall be shown for each work classification included in the Proposal to allow analysis by the County.  Complete Attachment 3, showing classifications, estimated man-hours, hourly wages and percentage multiplier for benefits package. Each work classification shall be broken out by hourly wage if wages vary.  Classification compensation (CC) will be the product of all estimated hours (EH) times the hourly wage (HW) times benefits multiplier (BM%).  Total compensa​tion (TC) shall be the sum of classification compensations divided by the sum of estimated proposal hours.  Total compensation shall be the number used by the Evaluators for awarding points.  Points shall be awarded based on a Total compensa​tion range of $9.00 to $12.00 per hour.   In summary: 

            
CC = EH x HW x BM%   


           TC = SUM OF CC



SUM OF EH



Proposers shall include a complete description of their employee benefit package.  Description shall include: type of coverage(s), deductibles, co-pay description, number of holidays, sick or vacation days, eligibility requirements, retirement plan, etc.



With respect to the MCSO contract and Living Wage requirements, the proposed minimum, maximum and probable starting wage rates for all levels of staff (to include management) should be included in the primary proposal response.  The Proposer also shall submit copies of all employee benefits plans including medical insurance, pension, dental (indicate the amount charged for the employee and dependent co-pay premiums and minimum hours worked requirements for any of the three), number of sick leave days, holidays and vacation schedules and any other benefits for its on-site management and staff.  For the medical insurance only, proposers must show the employers’ portion of the annual cost expressed on a per hour worked basis (52 weeks times the budgeted number of hours worked in the pro forma or first year) so as to clearly demonstrate the dollar value imputed to achieve the minimum Living Wage standard.  



Evaluation Criteria:
Meets staffing criteria and Multnomah County specific Living Wage requirements.  The quality of and accessibility of all benefits is considered an important component of the proposer’s ability to hire and retain quality personnel.

3.5.10
Initial and Ongoing Management and Staff Training (20 Points Possible)

The Proposer is to specify the type and length of orientation and training for new employees as well as ongoing/continuing education of its existing employees including length of training period, location for training, costs and performance evaluation procedures.  Proposer shall specifically identify initial (to include orientation) and ongoing training and amount of time will be dedicated to food handling, facility/equipment sanitation, personal hygiene, inmate worker contact issues and general facility security policies and procedures. 


Evaluation Criteria:
Provides ample evidence that such programs exist and are a regular part of the proposer’s mandated training process for new and incumbent staff. 

3.5.11
Performance Evaluation (10 Points Possible)


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



Evaluation Criteria:
That such a process exists and is regularly employed.
3.5.12
Staffing Charts (20 Points Possible)


Proposed detailed staffing charts showing scheduled hours for each person by position for each day of a normal work week must be included within the proposal.



Evaluation Criteria:
It is essential that the proposer clearly understands the personnel needs to successfully prepare, portion and deliver three meals-a-day.  In the case of the MCIJ, the proposer must meet minimum staffing requirements specified herein when inmate workers are present. 

3.5.13
Equipment Maintenance & Repairs (10 Points Possible)


This section has been deleted. 

3.5.14
Emergencies (10 Points Possible) 

The Proposer 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.

Evaluation Criteria:  The proposer includes such a plan in its proposal.

3.5.15
Per Meal Cost and Fees Proposal (25 Points Possible)


Each Proposer must submit a separate expenses and administrative/ management fee proposal within the primary proposal.  Within the cost proposal, the Contractor must show the cost for each meal (breakfast, lunch and dinner) as well as distinguish sack meals (if different).   The meals for the MCDC/MCCHJ and MCIJ facilities must be proposed separately at a level that reflects their total actual cost including delivery, administrative/ management overhead and Contractor's anticipated profit.  The meal prices proposal must not include any anticipated commodity credits.  



In addition, the Proposer’s price proposals must reflect the per meal prices which would be in effect if the population should increase in 50 person increments.  The base population numbers for each facility must be set within each cost proposal.  The Proposer shall implement the new price level once the population level has been reached and sustained for a period of three days or longer in any County facility.  



The per meal cost proposals for each location prepared by the Proposer must include year one pro forma revenue and expense projections and the following separately costed elements:

· Food cost (not including but showing the anticipated use of and credit to the County for U.S. Government commodities separately)

· Disposables (all non-returnable service ware and packaging directly related to the service of meals including the exclusive use of sporks at the MCDC and CHJ).

· Labor Cost (see Attachment 3)

· Payroll taxes and benefits (with reference to Attachment 3 above, to include all on-site full time management and staff)

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

· Repairs and Maintenance

· Equipment and small wares expense (cost for installation and maintenance of any equipment not supplied by, but approved for use by, Multnomah County.  This includes the purchase and periodic replacement of Contractor supplied small wares which includes insulated trays, bulk food carriers and delivery carts.)

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

Miscellaneous Expenses (must be identified).  The per meal price of the performance bond must be listed separately.  Typically the performance bond is the value of six months of estimated costs and should be calculated on this assumption.  The County reserves the right to negotiate a reduction of or elimination of this requirement in the per meal prices charged.  

· As a separate component, the Proposer shall propose a not-to-exceed cost plus percentage for special catering functions, staff coffee service, medical purchases and related bulk purchases.  



In addition, the Proposer is required, within its price proposal, to set a not-to-exceed percentage increase in the cost per meal for each contract year.

Evaluation Criteria:  All requests are met with accurate, mathematically correct data.

3.5.16
Transition Plan (20 Points Possible)


The Proposer will submit a plan for transition of a new Contractor (if applicable) into the designated MCSO facilities including hiring and training of staff, purchasing, inventory, and other factors to assure that there is no operational or security break in the system during said transition. The Proposer shall include a statement that it will agree to fully cooperate with any subsequent contractor so as to insure a smooth transition. In the event of any question or conflict, the decision of the respective Food Service Contract Administrators shall be binding on both parties.


Evaluation Criteria:  All other proposers must clearly demonstrate the ability to successfully plan and implement a transition plan that will result in little or no disruption to MCSO detention operations.
3.5.17
Exceptions
It is assumed that the Contractor unconditionally accepts in its response all of the County's requirements set forth within this RFP and attachments unless the Contractor clearly addresses the specific issue(s) within this section.

Evaluation Criteria:  There are no exceptions that materially depart from MCSO requirements.  Exceptions that offer the MCSO a better and/or more cost efficient approach to its food service program are most welcome.
 Attachment 3 (Revised September 8, 2010)

Wage/Hour Cost Form and Required Format for Per Meal Cost Justification

HW x EH x 1.BM = CC

	Employee Classifications (Title)
	Hourly Wage (HW)
	Estimated Number of Hours Yearly (EH)
	Benefits Multiplier (BM)*
	Classification Compensation (CC)

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	TOTALS
	
	
	
	


*Average Benefit Cost per hour, $ _____ ÷ Hourly Wage $____ = Benefits Multiplier %

Benefits Package Description:

Note: Any hours estimated less than full-time which are not eligible for health benefits shall be listed separately and noted as such.
	Required Format for Per Meal Cost Justification in Response to RFP # P11-10270

	

	Prepare your base price on 4250 average meals per day for the year

	
	breakfast
	lunch
	dinner
	sack breakfast
	sack lunch
	sack dinner
	work crew sack
	TOTALS

	MCDC
	410
	410
	410
	60
	70
	70
	
	1430

	MCCHJ
	
	
	
	
	75
	75
	
	150

	MCIJ
	840
	840
	840
	60
	30
	
	60
	2670

	
	
	
	
	
	
	
	
	4250


	 MCDC/MCCHJ 
	 
	$
	% of Total

	Food cost
	 
	 
	 

	Disposables Cost
	 
	 
	 

	Labor and Benefits
	 
	 
	 

	Controllable Expenses
	 
	 
	 

	Equipment and Smallwares
	 
	 
	 

	Miscellaneous 
	 
	 
	 

	Repair and Maintenance
	 
	 To be negotiated at time of contracting
	 

	Performance Bond (at County's Option)
	 
	 
	 

	Delivery
	 
	 
	 

	Relocation & Staff Recruitment
	 
	 
	 

	Operating Expense & Labor
	 
	 
	 

	Training
	 
	 
	 

	General and Administrative 
	 
	 
	 

	Profit 
	 
	 
	 

	Total
	 
	 $                                                  -   
	 

	
	
	
	

	Incremental Average Price Per Meal Population Adjustments for MCDC /MCCHJ                                                         Per Additional 50 meals Per Day

	Average Meals Per Day
	 
	Average Price Per Meal

	1580
	 
	 

	1630
	 
	 

	1680
	 
	 

	1730
	 
	 

	1780
	 
	 

	1830
	 
	 

	1880
	 
	 


	 MCIJ
	 
	$
	% of Total

	Food cost
	 
	 
	 

	Disposables Cost
	 
	 
	 

	Labor and Benefits
	 
	 
	 

	Controllable Expenses
	 
	 
	 

	Equipment and Smallwares
	 
	 
	 

	Miscellaneous 
	 
	 
	 

	Repair and Maintenance
	 
	 To be negotiated at time of contracting
	 

	Performance Bond (at County's Option)
	 
	 
	 

	Delivery
	 
	 
	 

	Relocation & Staff Recruitment
	 
	 
	 

	Operating Expense & Labor
	 
	 
	 

	Training
	 
	 
	 

	General and Administrative 
	 
	 
	 

	Profit 
	 
	 
	 

	Total
	 
	 $                                                  -   
	 


	Incremental Average Price Per Meal Population Adjustments for MCIJ                                                          Per Additional 50 meals Per Day

	Average Meals Per Day
	 
	Average Price Per Meal

	2670
	 
	 

	2720
	 
	 

	2770
	 
	 

	3820
	 
	 

	3870
	 
	 

	4920
	 
	 

	4970
	 
	 


	 Work Crew
	 
	$
	% of Total

	Food cost
	 
	 
	 

	Disposables Cost
	 
	 
	 

	Labor and Benefits
	 
	 
	 

	Controllable Expenses
	 
	 
	 

	Equipment and Smallwares
	 
	 
	 

	Miscellaneous 
	 
	 
	 

	Repair and Maintenance
	 
	 To be negotiated at time of contracting
	 

	Performance Bond (at County's Option)
	 
	 
	 

	Delivery
	 
	 
	 

	Relocation & Staff Recruitment
	 
	 
	 

	Operating Expense & Labor
	 
	 
	 

	Training
	 
	 
	 

	General and Administrative 
	 
	 
	 

	Profit 
	 
	 
	 

	Total
	 
	 $                                                  -   
	 


	Incremental Average Price Per Meal Population Adjustments for Work Crew                                                          Per Additional 50 meals Per Day

	Average Meals Per Day
	 
	Average Price Per Meal

	110
	 
	 

	160
	 
	 

	210
	 
	 

	260
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