



              Section 2


              Specification for the Procurement of Processed Foods

The City of Hartford and Hartford Public Schools are soliciting proposals from Qualified/Certified suppliers to provide processed foods.  

Background:
USDA makes commodity foods available to school districts participating in the National School Lunch Program. State of Connecticut-approved processors have been granted an opportunity to process USDA commodity foods for school districts. Processing commodity foods affords school districts the opportunity to serve affordable, easy to prepare food precuts throughout the school year, offer.

In addition to the requirements delineated in Sections 3 and 4 of this RFP, the following requirements are an integral part of this Request for Proposals:

1. Product Requirements: Exhibit A contains a listing of HPS required products and delivery frequency.

2. Documentation of Nutrition Program Requirement: HPS requests that ingredient statements, nutritional analysis, summary end product data schedules and other information of all products be provided. The information must include, at a minimum, number of grams of protein, carbohydrate and fat (including amount of saturated fat), iron vitamin A, vitamin C, calcium, sodium and calories.  Additionally, ingredient statements, nutrition analysis and end product data schedules are required for each item listed in the RFP.  All products must be CN labeled.

3. Samples: Samples must be submitted 1 week prior to the proposal due date to Ms. Lonnie Burt, HPS Food Service Department, 270 Murphy Road, Hartford, Connecticut 06114. All samples must be properly labeled to include the following: ingredient statements and end product data.  Check with Ms. Lonnie Burt to determine if samples are required.

· Labeling of samples must be marked with permanent ink on a white peel off sticker, and include the following:

· Name of supplier 

· Bid item number and name of each bid item.

· Labels of product with brand names of the products are attached to each sample.

· Packaging of Bid Samples: Frozen or refrigerated items must be delivered in appropriate containers packed in dry ice. All frozen pieces must be separated by sheets of parchment or waxed paper before packing samples. In addition, the following apply:

· Approximately 6-12 portions of each bid item must be submitted. Each bid item will be taste tested with students to determine product acceptance/preference.

· Bid samples should not be submitted on any item other than those expressly requested. However, HPS reserves the right to request additional samples at a later date, if required.

· Bid samples not delivered, labeled or packaged according to the listed procedure may result in the item being ineligible for consideration.

· Bid samples will be checked as deemed necessary by the HPS for compliance with specifications outlined herein.

· All samples are to be furnished without cost to the HPS.

· During the contract period, random samples of products may be taken to an independent laboratory for analysis. The distributor will be billed for the cost of this analysis. Only protein items will be tested, but no more than two (2) times during a bid period.

4. Nutritional Analysis: Nutritional Analysis must be labeled in accordance with the

           labeling instructions for samples described above. The analysis must be signed and 

          dated by manufacturer’s/processor’s representative, signifying the information 

          provided is current and accurate, and must include the following information:

· Product label listing the ingredients

· Grams of fat, carbohydrate and protein per serving or unit of product

· Grams of saturated fat per serving or unit of product.

· Iron, calcium, vitamin A and Vitamin C content per serving or unit of product

· Calories per portion and/or total product

· Sodium in grams/mg.

· Statement to verify enrichment when applicable

· Statement to verify absence of trans fats when applicable

· Additional information to verify product meets specifications when applicable

· Product analysis must also accompany nutritional analysis.

5. Summary End Product Data Schedules: Summary End Product Data Schedule must accompany each bid item. Listed information to be included is End Product, Product code No., finished case weight, servings per case, portion size, Commodity Code, pounds of donated food per case, dollar value of donated food per case, serving cost and total cost.

6. Pricing: Respondents re requested to provide firm pricing for the first year of the contract. HPS will consider price modifications during succeeding year(s) of the contract based on factors having a material impact on item pricing. HPS uses a fee-for-service method of pricing. This means that the provider will invoice HPS directly for the pound/case price excluding the value of the commodity. Pricing must be predicated on a fee-for service method and must not include any provision for rebates. 
7. HPS-Provided Product: Title to commodity product provided to Processor for the purpose of conversion to finished product remains with HPS, and Processor shall take reasonable care to safeguard the product. 
8. Yield: Product standard and guaranteed yield information should be included in your proposal. Please include a processors’ approved Summary End Product Data Schedule (SEPDS). 
9. Inventory Reconciliation: Please include in your proposal your current system to reconcile inventory at predetermined intervals. (physical and/or book inventory)
10. Delivery Requirements: Exhibit A has listing of delivery requirements and contact information.
11. Required Certifications/Qualifications: Respondents must have the following State of Connecticut and USDA Certifications during both the bidding stage and throughout the term of the resulting contract:
· Certificate of Debarment

· Lobbying Certification

· Certification of Adherence to Clean Water/Clean Air Act.

12. Required Submittals: The following must be provided with your proposal:

· Your company’s recall program

· HAACP Program

13. Inspection: In addition to Article 4.35, HPS has the right to inspect Provider’s facility, and inspect safety reports and inventory practices.

14. If submitting hard copy responses: Return all response forms and any informational literature to Ms. Lonnie Burt, HPS Food Service Department, 270 Murphy Road, Hartford, Connecticut 06114.  

