KITCHEN EQUIPMENT MAINTENANCE SPECIFICATIONS
BACKGROUND
The Police Correctional Training Commission (PCTC) is located in Sykesville at 6852 Fourth Street Sykesville, Maryland. The Police and Correctional Training Commissions Facility operating under the State of Maryland, Department of Public Safety and Correctional Services holds responsibility for operating the Public Safety Education and Training Facility (PSETC). PSETC is a residential facility which provides training to law enforcement and correctional officers from the state of Maryland. The facility was built to be self sufficient, limiting time away from training. As such, a full service cafeteria was built and is operated by a contractor for the State. The equipment used in preparation and storage of items to continue food service must be fully operational to avoid any delays or interruptions of service and must meet all applicable health codes regarding operation of a food service facility.
SCOPE OF WORK
A.	The Contractor shall furnish all labor, transportation, equipment, testing
equipment, control equipment, supervision, and expertise necessary to maintain
and provide monthly preventive maintenance on state owned kitchen equipment at
PCTC, as listed on attachment. Service shall be performed monthly, not to exceed 45 days between service.
B.	It will be the Contractor's responsibility to ensure that all kitchen equipment
presently being utilized is in satisfactory working condition for preparing meals.
C.	All equipment must be maintained and serviced to meet all applicable health and
safety regulations pertaining to operating a food service facility.
D.	If additional or replacement equipment is necessary, the bidder shall provide a
cost estimate with their bid for the additional or replacement equipment.
E.	All work shall be completed during the hours of 7:A.M through 4:P.M unless
otherwise scheduled by the Contract Monitor or his designee.
F.	All work required to correct any problems diagnosed by the contractor shall be
approved by PCTC Contract Monitor or his designee prior to work being
performed. A written estimate must be provided for work outside of the PM contract and approved by the State prior to proceeding.
G.	The contractor shall keep the work area clean while the service is provided and
leave the work area clean and free of materials, debris and vendor equipment to
the approval of the PCTC Contract Monitor or his designee.
H. The contractor shall remove and dispose of all defective materials removed in accordance with all applicable rules, regulations, codes, laws, ordinances, statutes, etc.
I.   The contractors' technicians responding to a service call shall report to the job site and have the appropriate service manuals, proper tools and test instruments and factory supplied repair parts.
J.   The Contractors technician's responding to a service call immediately contact the PCTC Contract Monitor or his designee upon arrival at job site.
K. In addition, the contractor shall Maintain or have access to an inventory of all-essential components and/or equipment to facilitate and ensure satisfactory operation of the Kitchen Equipment within a period of 24 hours of equipment malfunction.
L. A complete list of kitchen equipment and systems to be maintained at PCTC are listed on (Attachment A) PCTC Kitchen Equipment maintenance check list.
M. The primary objectives of this contract are for the Contractor to provide preventative and corrective maintenance, inspection, testing and repair of the PCTC kitchen equipment.
N. The contractor shall plan, design, and implement a preventive maintenance program for PCTC kitchen equipment and to protect and preserve the operating systems of the kitchen equipment.
O. The contractor shall on a monthly basis submit a report after testing the kitchen equipment operating system. Upon completion of inspection, the contractor shall provide cost estimates to repair any noted deficiencies. 
P. The contractor shall provide a detailed inspection report documenting the
existence of any unsafe conditions which may compromise the safe performance of this equipment to the PCTC Contract Monitor or his designee for all equipment.
Q. The report shall be signed by the designated supervisor to indicate concurrence of repairs or necessary replacement parts.
R. The contractor shall submit the report with his price information on the proposed repair program. This information shall include, but not be limited to the part to be used. All parts must meet Maryland State standards as approved for use by the Maryland State Commercial Food Equipment Service Association (CFES A).
S.  The facility may make such investigations, as it deems necessary to determine the ability of the bidder to perform the work. The facility reserves the right to reject any bid if the evidence submitted by or investigation of such bidder fails to satisfy the facility that the bidder is qualified to carry out the contract and to complete the work.
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TERM:
The term of the contract is for a period of One (1) year. Conditions and price are at the discretion of the State of Maryland, Department of Public Safety and Correctional Services.
SITE VISIT:
All bidders are encouraged to make scheduled site visit, although it is not mandatory.  Appointments can be made by contacting Kate Gossard at 410-875-3543. Location will be Maryland Police and Correctional Training Commissions - Public Safety Education and Training Center, Main Administration Building, 6852 Fourth Street, Sykesville. MD 21784
At the site visit each bidder will be permitted to examine the facility, familiarize himself/herself with the full nature and extent of the work and obtain answers to questions about or clarification of the contract. It is the sole responsibility of the bidder to familiarize himself/ herself fully with the facility and the contents of these specifications. Failure to do so does not relieve the successful bidder from his/her obligations to comply with all aspects of this bid for the amount he/she specifies as the Bid. Again, please contact Kate Gossard at 410-875-3543 to schedule a site visit and for any additional information on the Kitchen Equipment.
QUALIFICATIONS:
A. The contractor shall have been actively engaged in and have satisfactorily performed the maintenance required of a modern Kitchen for a period of at least five (5) years, immediately prior to the bid date. The contractor shall submit, with the bid, documentation of five (5) years of experience. The documentation shall include a list of five (5) institutional/industrial clients with customer's name, address, contact's name and contact phone number.
The contractor shall have the use of a complete staffing facility capable of providing the requirements of the contract within five (5) business days. The Contractor shall be equipped to Service, Maintain, Repair and Replace faulty parts of Kitchen Equipment in accordance with the latest edition of”‘ Standard Methods for Examination of Kitchen Equipment” published by Maryland Commercial Food Equipment Service Association (CFESA).
B.   The contractor shall provide a primary technical representative to be at the facility on a monthly basis to handle all testing, preventive maintenance, training and supplies as set forth in the contracted services.

C. The representatives used on this contract shall be thoroughly familiar with the various types of equipment currently installed in the Kitchen Facility and the procedures for their maintenance with safety procedures for all the equipment and persons around them.
The representatives servicing this contract shall have at least five (5) years experience servicing institutional/industrial facilities of equal complexity.
The contractor's technical representatives shall be available for calls on specific problems should they occur, 24 hours a day and under emergency conditions shall be able to visit the facility within two (2) hours of notification.
D The contractor must submit complete and updated Material Safety Data Sheets that meet OSHA hazardous communication standard. The contractor must operate a 24-hour, 7-day per week emergency response group who can be called for emergency information regarding damage and/or accidents involving his products. The contractor shall submit the emergency phone number and a sample of documentation that outlines instructions for reporting accidents with his bid.
E. All information requested above should be submitted as part of the bid package.
F. Bids will be accepted online, fax or email. 
PERSONNEL TRAINING:
A. It shall be the responsibility of the Contractor to instruct and train the manager of food service operations in the proper procedures for the use of the Equipment and the use of personnel safety equipment. The period of training shall not be less than required to assure the contractor that the facility's personnel fully understand and can implement the safety procedures.
The facility will provide the classroom if necessary on the premises. The instruction shall cover, but not be limited to the following:
1. Fundamentals of Kitchen Equipment maintenance.
2. Equipment and methods of use.
3. Procedures of taking samples.
4. Operating and testing procedures.
5. Personal protective equipment and first aid procedures.

VII. SITE SECURITY:
Security measures under the general direction of the Agency and Maintenance Supervisors shall be observed. In this regard, the Contractor is expected to cooperate fully with agency authorities to permit the security of the agency to be maintained at all times.
The contractor shall be responsible for all tools, equipment and supplies while performing services at the Police and Correctional Training Commission. Any missing objects shall be reported to the supervisor or designee in the maintenance department immediately.
All persons entering and leaving the facility shall be subjected to security procedures. Failure to comply shall be grounds for termination for default.
VIII.    PAYMENT TO THE CONTRACTOR
At the end of each month, the Contractor shall render to the facility's Accounts Payable Department their invoice in triplicate for work performed as specified by the contract for preventative maintenance. The first line of the invoice submitted for payment shall include an amount not to exceed one twelfth (1/12) of the first year bid amount for the work done. All invoices submitted for payment must indicate the company's Federal Tax Identification or Social Security number. The invoices must be mailed to the Accounts Payable Department, Police and Correctional Training Commission, 6852 Fourth Street, Sykesville, Maryland 21784, each month following the service period.
When invoicing for this contract, the successful vendor shall submit as documentation with the invoice a signed service ticket listing the arrival and departing time of their employee(s), complete detail of the work performed, name of the technician and or helper who performed the service as well as what type of service was provided. Payment will not be made until completion of work.
DC.      BASIS OF AWARD:
This contract will be awarded to the responsible contractor submitting the lowest responsive bid for the One (1) year term of the contract.
VIII.   CONTRACT MONITOR:
The following staff will be the Contract Monitor for this contract: Ms. Kate Gossard, 410 - 875 - 3543

