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Shawnee County Department of Corrections
Food Service Request for Proposal

I.

Introduction
The Shawnee County Department of Corrections (the Department) is requesting
proposals for the provision of food service and related food service support for adult
inmates and juvenile residents in the physical custody of the department as well as
for staff assigned to the department. The proposal is for the providing of food
services seven days each week to adult inmates, juvenile residents and staff. The
term of the agreement would be for four (4) one-year periods. However, the
department reserves the right to extend the contract without bid on a year-to-year
basis for a maximum of two (2) additional years.
Agency Description
The Shawnee County Department of Corrections was established in 1980 at which
time all county-managed correctional facilities that were previously operating as
separate agencies were consolidated into one department. This consisted of the
Adult Detention Center (ADC), an Adult Work Release Center, and the Juvenile
Detention Center (JDC). The three facilities were located at separate sites in the
county. In 1987, a new ADC was constructed. Later the work release center was
incorporated into the ADC. In 1998, further construction took place to expand the
ADC and to build the JDC adjoining to the ADC. This construction project resulted
in having the ADC, Work Release and the JDC at one centralized location with the
sharing of administrative, food service, maintenance and other support services. In
2009, the Corrections Annex (Annex) was opened, where an additional 200 inmates
could be housed in a minimum custody environment. This facility stands across
Adams Street immediately east of the main facility.
The ADC and Annex have a combined rated capacity of 707 inmates distributed
through 20 living modules. The average daily population of the ADC/Annex for 2015
through 2018 is on Table 1 below. Appendix A provides a detail of the per day
ADC/Annex population for years 2015 through 2018. An average of nearly 10,000
inmates per year have been processed though the ADC/Annex for the years 20152018, with an indication that the trend is moving upward.
Table 1

ADC/Annex Average Daily Population 2015-2018
2015
2016
2017
2018

487
483
537
533
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The ADC/Annex houses both adult male and female inmates. The population is
comprised of inmates who have been arrested for violation of city, state and federal
laws. Inmates may be pending further court action, serving a sentence, or waiting
commitment to a state or federal correctional facility. The ADC/Annex also houses
inmates waiting deportation proceedings with the Department of Homeland
Security, Immigration and Customs Enforcement (ICE).
The Juvenile Detention Center has a maximum capacity of 70 serving both male
and female residents in four (4) residential modules. One module is always
designated for female residents. The average daily population of the JDC for 2015
through 2018 is on Table 2 below. Appendix B provides a detail of the per day
JDC population for years 2015 through 2018. An average of nearly 500 juveniles
per year have been processed though the JDC for the years 2015-2017, with an
indication that the trend is moving downward due to targeted legislation. As of
December 31, 2018, 326 residents had been booked. Juveniles remain at the
facility pending court action or waiting placement to a community based residential
facility or state juvenile correctional facility. The JDC also has a contract to
temporarily hold juveniles being detained by ICE.
Table 2

JDC Average Daily Population 2015-2018
2015
2016
2017
2018

47
29
30
23

Description of Food Services
Through contracted food services, the Department provides all meal service to the
populations previously defined as well as some peripheral meal preparation
services. Inmate meal service consists of three meals each day. Double entrée
and evening snacks are provided to all the juvenile resident population. Certified
Religious Diets (CRD) and medically-ordered meals are provided as ordered via
Programs or Medical Services.
All meals in the facility are prepared in a 9,000 square foot, centralized kitchen
facility that was constructed in 2016. The meals for the ADC main facility and the
JDC are then delivered by carts to the modules in individual thermal covered trays.
Annex food service is prepared at the main kitchen, transported in Cambro units
and then provided via a prepared food line in the Annex kitchen and dining area.
Sack meals are prepared for inmates working outside the facility, whether on one of
the facility’s community work crews, or in the Work Release program, and
occasionally to an inmate who is unable to leave the county courthouse during a
trial. Table 3 below provides the average weekly meal service for the years 2015
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through 2018. Appendix C provides a detailed breakdown of monthly meal service
for these same four years.
Table 3

Average Weekly Meal Service 2015-2018
Year

ADC/Annex

JDC

2015
2016
2017
2018

10,234
10,201
11,210
11,234

1,003
669
676
494

The Department presently uses a five-week menu cycle with an approximate 2800calorie count for the adult population and 3300-calorie count for the juvenile
population. This same meal cycle is modified each day for medically-ordered
dietary adjustments, based upon caloric reductions or enhancements. A two-week
menu cycle is currently used for CRD meals.
All menus are prepared and
approved by a registered dietician employed by the contract provider. Appendix D
includes the present five-week menu cycle used by the department for ADC/Annex
and JDC, as well as the two-week CRD menu cycle.
Staff is provided a salad bar in their respective dining rooms. The salad bar
consists of lettuce and approximately 10 side items that vary on a daily basis. A
typical salad bar for the day includes 15 pounds of lettuce (3 bags/5 lbs per bag)
with the 10-side items that include some combination of such items as eggs, pasta,
grated cheese, cottage cheese, onions, tomatoes, green peppers, olives, sesame
seeds, raisins, croutons, jell-o, pudding, fruit, radishes, broccoli, cauliflower, chicken
salad, muffins, diced turkey, or ham. On occasion, staff is provided a soup
selection or a specially-prepared meal related to a holiday or sporting event (e.g.,
taco bar, pizza, etc.).
The division also prepares food for events such as the once-a-year staff holiday
dinner, volunteer banquet, and occasionally pastries and refreshments for special
meetings or training events held in the facility.
Food Service Division Staffing
The food service division is currently staffed pursuant to the terms of a contract with
a private Vendor. The staffing pattern presently is a Food Service Manager and
four food service supervisors who manage a team of inmate trusty participants
assigned to the kitchen. There is one vacant food service supervisor position.
Going forward, we will be mandating a food service staffing plan that allows for
sufficient coverage for the two work shifts, including days off, vacation, sick leave,
etc., without requiring the Food Service Manager to “cover the floor”.
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Food service staff is scheduled in a manner to ensure adequate food preparation
and clean up time is available to meet the food service needs of the facility. The
current schedule is:
Table 4

Number
1
2
1
1

Position
Food Service Manager
Food Service Supervisor
Food Service Supervisor
Food Service Supervisor

Schedule / Shift
Variable to cover shifts
4:30 am – 12:00 pm
10:30 am – 6:00 pm
12:00 pm – 7:30 pm

A team of inmate trusty participants is assigned to the kitchen area under the
supervision of the Food Service Manager or cook on duty. These inmates assist in
the filling of food trays, stacking trays onto carts for transportation to the housing
modules, dishwashing, kitchen clean up, unloading and stocking of food supplies.
There are 22 inmates assigned to the Kitchen Crew. The inmate kitchen crew is
assigned as follows:
Table 5

Number of Inmate Trusty participants
11
11

Assigned Work Hours
5:00 am – 12:30 pm
12:30 pm – 7:30pm

Food Service Physical Plant
The original food service physical plant was located on the first floor of the Adult
Detention Center. It was part of the original facility construction in 1987. When the
facility expanded in 1998, some revisions were made to the existing kitchen but
there was no physical space expansion to the kitchen. The facility loading dock is
located behind the kitchen area and operates as a secured area. In 2016
construction was completed on a new food service area accessible via a hallway
from the main ADC structure. The new food service area consists of:
Table 6

Ref#

1
2
3
4
5
6
7
8
9
10

Area Identification

Sharps & Protective Ingredients Storage
Dry Storage
Dry “Pull” Room
Freezer #1
Freezer #2
Cooler #1
Cooler #2
Cold “Pull” Room
Food Service Manager’s Office
Inmate Eating/Break Area

Est. Square
Foot
100
600
100
150
200
200
200
60
200
300
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11
12
13
14
15
16
17
18
19
20
21
---

Tray & Pan Washing
Tray & Pan Drying/Storage
Oven Area
Grill & Skillets
Food Preparation Tables
Serving Line Area
Inmate Restroom
Mop Closet
Staff Restroom
Remote Storage
Fire Exit Path
Walk Paths, Staging Areas, etc.
Total Estimated Square Footage

600
400
300
400
400
400
120
120
140
400
140
3,950
9,000

Appendix E includes a floor plan of the kitchen with designated areas referenced in the chart above.

Food Service Equipment
The majority of the food service equipment in use was purchased new when the
modern kitchen was completed in 2016, and some from an equipment refresh in
2009. The food service equipment is maintained and serviced under agreement
with a local Vendor, under the supervision of the department Maintenance staff.
There are a number of miscellaneous items not enumerated below, but the primary
equipment is as follows:
Table 7

Equipment Listing

Number

Year
Purchased

Condition

1
2
2
2
4
4
2
2
2
8
4
1
1
1
2
1
2
3
1
3
27

2016
2016
2016
2009
2016
2016
2016
2016
2016
2016
2016
2016
2016
2016
2016
2016
2016
2016
2016
2016
2016

Excellent
Good
Good
Good
Excellent
Excellent
Excellent
Excellent
Excellent
Good
Excellent
Excellent
Excellent
Excellent
Excellent
Excellent
Excellent
Excellent
Excellent
Excellent
Excellent

Main Facility Kitchen Equipment
Ice Machine – Manitowoc Model B970D
Steam serving table w/4 wells
Cold serving table
Food Warmer – FWE Model UHS 10
Food Warmer – FWE Model UHS 12
Food Cooler – FWE Model URS 10
Kettle – Cleveland Model KEL-40T
Tilt Skillet – Cleveland Model SEL 40 T1
Grill – MagiKitch’n Model MKE-48
Oven – Blodgett Zephaire Model 100-E
Vent Hood (remote control) – Captiveaire Model 5430 ND2
Fire Suppression System built into hood
Buffalo Chopper – Hobart Model 84186C
Slicer – Globe Model 4600N
Mixer – Globe Model SP-60
Dishwasher – Hobart Model CLFS86E w/Stainless Steel entry/exit areas
Rolling Prep & Serving Table
2-Sided 10’ Food Prep Table w/sinks & built-in electrical
4-Sink 16’ pots/pans clean/wash/rinse/sanitize area
Can Racks – Newage Industrial
Storage shelving – Intermetro Industries (6’h x 5’w)
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Storage shelving – Intermetro Industries (6’h x 4’w)
Drying racks for pots/pans/trays
Bread/Bakers Racks
Custom-built carts for transport of food trays to modules
Camera System Monitoring Computer
Intercom System (bi-directional)
Annex Facility Kitchen Equipment
Serving Table Delfield Shelly Steel
Cold Serving Table Delfield Shelly Steel
Hot Serving Table Delfield Shelly Steel
Stainless Steel Cabinet w/sink & drink dispenser Two Rivers
Ice Dispenser Manitowoc S-250
Ice Machine w/rolling dispenser Follett 00164723
Rolling tray dispenser APW Wyott CTR 2020 PB
Tray Cart Piper
Cooler Cabinet Victory R1A 2D 57 PT
Cold Tray Cabinet Beyles CAxx-IFbyy
Exhaust Hood GreenCheck GHEW-8.50-S 1190
Stacking Ovens Vulcan
Stainless Steel 2-sided table w/power and sink NSF
Tray Rack New Age Industrial 99062
Tray drying shelf NSF Sammons 9040-HD-168-1014-3-84
Pot/Pan drying shelf MetroMax Antimicrobial
4-compartment sink Two Rivers
Dishwashing machine w/sink & cabinet Insinger Admiral 44-4 XH

II.

6
8
9
24
1
1

2016
Multiple
Multiple
2016
2016
2016

Excellent
Good
Good
Excellent
Excellent
Excellent

1
1
1
1
1
1
1
1
2
2
1
4
1
3
2
2
1
1

2009
2009
2009
2009
2009
2009
2009
2009
2009
2000
2009
2000
2009
2009
2009
2009
2009
2009

Excellent
Excellent
Excellent
Excellent
Excellent
Excellent
Excellent
Excellent
Excellent
Good
Excellent
Poor
Excellent
Excellent
Excellent
Excellent
Excellent
Excellent

Objectives of RFP
To successfully enter a contract with the Department, the Vendor will need to
demonstrate the ability to meet the following objectives:
A. Deliver high quality food service that can be audited against established
nutritional and health standards.
B. Operate the food service program using corrections-experienced and
professionally trained personnel.
C. Operate the food service program in a cost-effective manner with full reporting
to Department.
D. Implement a written food service plan with clear objectives, policies, procedures
and annual evaluation of compliance.
E. Maintain an open, collaborative relationship with the administration and staff of
Department.
F. Maintain standards established by Department policy, the National Commission
on Correctional Health Care (NCCHC), the American Correctional Association
(ACA), Immigration & Customs Enforcement (ICE), Prison Rape Elimination Act
(PREA), as well as applicable local, state, and federal regulations.
G. Operate the food service program in a humane manner with respect to the
inmates' right to basic health and nutritional standards.
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III.

Proposal Submission Process
A. The purpose of this section is to provide Vendor candidates with a thorough
description of the process for submitting a proposal in response to this
solicitation.
1. In proposal, price bid, or other communications always refer to the RFP
number on the front page of this document.
B. The following is a schedule of events concerning the bid process:
1. Distribution of the RFP:

March 22, 2019

2. Mandatory Pre-bid Conference and Site Visit: April 23, 2019 at 9:00 a.m.
(CST). Please park in the ADC staff parking area located in the Southeast
corner of the facility (lot entrance just West of the intersection of 9th and
Adams streets), and walk to the South entrance to the ADC where staff will
direct you to Training Room A (see below).

3. Due date/Public Opening:May 16, 2019, 2:00 p.m. (CST)
C. Questions concerning this RFP must be managed in a way that allows for a
proper sharing of relevant information to all Vendor candidates to provide fair
and equitable consideration of all proposals.
1. All questions regarding this RFP shall be submitted in writing to: Maj.
Timothy B. Phelps, Deputy Director, 501 SE 8th Ave., Topeka, KS 66607,
email: tim.phelps@snco.us.
2. Procedural questions will receive a response that references and/or
explains the relevant portion of the RFP that provides the answer.
3. Questions seeking additional information regarding the facility, current
Vendor, or expectations not sufficiently defined in the text of this RFP will
be held for response to all participating Vendors after the deadline for
question submissions. This deadline will be established at the pre-bid
conference and site visit, but will typically be within a week of that event.
4. Any verbal response to questions provided during the pre-bid conference
and site visit will be considered unverified until a written response is
2019 Food Service Request For Proposal
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provided to all Vendors in attendance. The written response is the final and
full position of the Department on any question raised.
5. Any question received after the deadline provided shall not be considered
for response prior to the submission of proposals.
D. When submitting a proposal in response to this RFP the following are required:
1. Submissions shall be sent to: Michele Hanshaw, Purchasing Specialist,
Shawnee County Courthouse, 200 E. 7th, Topeka, KS 66603. [NOTE: Any
response received later than 2:00 p.m. (CST) on Thursday, May 16,
2019 shall not be considered.] The envelope/package should be sealed
and the name of your company and the bid number should be clearly
marked on the outside.
2. One (1) original, five (5) copies and one (1) electronic response on CD or
flash drive. CD or flash drive must contain only one (1) file in PDF format
and must match written response identically. Failure to provide proper CD
or flash drive will result in disqualification.
3. Insure that this RFP is included in your proposal and that all the information
requested on the cover of this RFP is completed.
4. Provide a title page showing the RFP subject, name of proposer, address,
telephone number, fax number and email address. The title page must be
signed by an officer of the firm.
5. Provide all required elements as stated.
E. Proprietary Information:
1. If a proposal includes any proprietary data or information that the Vendor
does not want disclosed to the public, such data or information must be
clearly identified on every page on which it is found. Data or information so
identified will be used by Department officials and representatives solely for
the purpose of evaluating proposals and conducting contract negotiations.
F. Cost of Proposal Preparation:
1. The cost of preparing a response to this RFP is not reimbursable to Vendor
or selected provider.
G. Modification or Withdrawal of Proposals:
1. Any proposal may be withdrawn or modified by written request of the
Vendor prior to the deadline for submission. Modifications received after the
submission deadline will not be considered. No proposal may be withdrawn
for a period of 60 calendar days after opening without permission of
Shawnee County.
2. Vendors will be accorded fair and equal treatment with respect to any
opportunity for discussion and revision. Revisions will be permitted after
submission and before final contract award for the purpose of obtaining the
best and final offer.
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H. Preparation of Proposal:
1. Proposals must be in correct format and complete. Vendor is expected to
address all items in as much detail as necessary for Department
representatives to make a fair evaluation of the company and the proposal.
I.

Proposals must be securely sealed in the envelope provided or other suitable
envelopes.
1. Proposals shall be addressed and marked on the outside with the name
and address of bidder, quotation number and closing date in the lower
left-hand corner.
a.

Proposals are to be delivered to the purchasing department in a
sealed envelope/box. Proposals by telephone, email or fax are not
acceptable and will not be considered.

b.

Proposals should be submitted only on the form attached as
Appendix F and must be priced by the breakdown set forth in the bid
form.

2. All prices quoted on price bid forms are to be less Federal Excise Tax and
Kansas Sales Tax.
J.

Confidentiality of Proposals:
1. Proposals will be opened on the date specified on the cover page and kept
secret during the process of negotiations.
a.

Only the names of the Vendors will be made public at time of opening.

b.

Proposal results will not be given over the phone or by email. These
may be obtained by attending the public bid opening or by sending a
self addressed stamped envelope to the Purchasing Division with your
request for bid tabulation.

c.

All proposals that have been submitted shall be open for public
inspection only after final contract award, subject to the requirements
of the Kansas Open Records Act (KORA).

K. Contract Award:
1. Award of contract will be made by Shawnee County Commission to the
Vendor who has been determined to be the best evaluated offer resulting
from negotiations. Shawnee County reserves the right to reject any or all
proposals and is not obligated to award a contract pursuant to this request
for proposals.
2. Contracts or purchase orders resulting from this proposal may not be
assigned without written prior consent of the Purchasing Division.
L. Exceptions to RFP:
1. Any and all exceptions, conditions or qualifications to the provisions
contained herein must be clearly identified as such together with reasons
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for taking exception, and inserted in the proposal along with associated
costs.
M. Shawnee County is committed to the concept of equal employment opportunity.
1. All bidders and contractors are expected to comply with the provisions of
K.S.A. 44-1030 and 44-1031 (copies of which are attached as Appendix G
and shall be a part of this contract), and other applicable Federal and
Kansas laws governing equal employment opportunity.
N. The County is exempt from the payment of Federal and excise taxes and from
Kansas sales tax.
O. All proposals must be accompanied by a Bid Bond in the amount of 10% of the
proposed contract amount from a reputable insurance company authorized to
post such Bonds in the State of Kansas.
1. An attorney-in-fact who signs a bid bond, performance bond or payment
bond must file with each bond a certified and effectively dated copy of his or
her power of attorney.
IV.

Qualifications of Bidder
A. To be considered for award of this contract, the Vendor must meet the following
minimum qualifications:
1. The Vendor must be organized for the purpose of providing institutional
and/or volume food service, and must have five (5) years previous
correctional feeding experience with proven effectiveness in administering
large scale corrections food service programs.
2. The Vendor must have a proven ability for a successful contract start-up
and transition within ninety (90) days of contract.
3. The Vendor must have qualified and trained staff with sufficient back-up
personnel to successfully complete the contract requirements.
a.

Personnel must include a corrections-experienced Registered
Dietician available for menu development, menu substitutions, and
other menu related advice as needed.

4. The Vendor must have the central or regional office capability to supervise
and monitor the program ensuring satisfactory provision of services.
a.

The Vendor must have an alternate emergency plan for food service
preparation and delivery if the facility kitchen area is disabled or
unable to be used.

5. The Vendor must submit a certified copy of a current financial report of the
company.
a.

If the company is a subsidiary or division of a corporation, the
relationship of the Vendor must be clearly delineated in the proposal.

b.

Vendor shall attach audited financial statements for the most recent
fiscal year, and two (2) prior years, including explanations, footnotes,
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and/or accountant’s qualifications, supporting the Vendor’s financial
capability to undertake and complete the performance of the contract.
6. Vendor shall submit a summary of current lawsuits and those filed within
the last five (5) years, with the outcome or status of each provided.
7. The Vendor shall submit references from ten (10) institutions for which the
Vendor currently provides food service, including name of institution,
address, and contact person with phone number and email address.
8. The Vendor shall submit a performance bond in the amount of 100% of the
total bid after award but prior to start up. However, all proposals must be
accompanied by an agreement of surety (Consent of Surety) for 100% of
the awarded amount if the contract is awarded to its principal. The Consent
of Surety must not contain any conditions or reservations, other than the
condition that the contract is to be awarded to the Proposing Contractor.
Failure to submit the Consent of Surety shall result in immediate rejection of
a Vendor's proposal.
V.

Evaluation Criteria
A. In order to facilitate the analysis of responses to this Proposal, Vendors are
required to prepare their proposals in accordance with the instructions outlined
in this part. Proposals should be prepared as simply as possible and provide a
straightforward, concise description of the Vendor’s capabilities to satisfy the
requirements of the Proposal. Emphasis should be concentrated on accuracy,
completeness, and clarity of content. All parts, pages, figures, and tables
should be numbered and clearly labeled.
1. Vendors are required to follow the outline below when preparing their
proposals:
a.

Title

b.

Title Page

c.

Table of Contents

d.

Executive Summary

e.

Understanding Scope of Work

f.

References

g.

Cost

h.

Menus

i.

Financial Statement (sealed separately)

j.

Required Forms (insurance, Vendor forms, W9, debt form)

2. Any exceptions to the terms of the RFP requirements shall be identified in
the applicable section.
B. Executive Summary – This part of the response to the RFP should be limited to
a brief narrative highlighting the Vendor’s proposal.
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1. This section should not include cost quotations.
2. The Executive Summary should identify the primary contacts for the
Vendor.
C. The Vendors will be evaluated utilizing the factors, as weighted below:
1. Understanding Scope of Work (weight factor = 25%)
a.

Degree of Compliance: A statement that all services quoted in the
proposal are in full accord with the specifications or a brief listing of all
those specification sections to which the Vendor takes exception. All
comments shall be listed and numbered in order of the respective
article of the specification.

b.

Start-up transition Plan: Comprehensive delineating how Vendor will
transition and work with outgoing contractor (as applicable) two weeks
prior to new contract start date to ensure continuity of services.

c.

Training Plan: Comprehensive plan incorporating requirements stated
in RFP.

d.

Contingency Emergency Operations Plan: Comprehensive plan
delineating priorities in an extraordinary event or circumstance, such
as a war, strike, riot, crime, or act of God (e.g., flooding, earthquake,
fire). Vendor must explain how they will continue business in the event
of having no inmate workers available.

e.

Descriptive Literature: Illustrative or descriptive literature, brochures,
specifications, drawings, diagrams, etc., that provide additional
Vendor or product information with regard to issues addressed in
other areas of the Vendor’s proposal.

2. References (weight factor = 15%)
a.

Vendor Background Information: This section shall include a
description of the experience with other services similar to the one
described herein. This information should include scope of several
similar jobs including magnitude and cost, customer contact and other
information Department can use as a basis for performance
evaluation.

b.

Include information on your organization and staff assigned to the
project. A management organization chart and proposed work
schedule shall be included in graph form that indicates the days of the
week and hours to be worked for each employee including the Food
Service Manager and Assistant Food Service Manager.

c.

Vendor to submit a list of at least ten (10) references from the last five
(5) years where like services or similar projects have been performed
by Vendor. References shall include name of firm, address, telephone
number, name of representative with email address, contract start
date, and contract complete date.
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3. Cost (weight factor = 25%)
a.

Proposals must contain detailed cost factors.

4. Menus (weight factor = 20%)
a.

Submit sample menus and dietician’s certification.

5. Financial Statement (weight factor = 10%)
a.

Submit a copy of your Vendor’s financial statement to include most
recent balance sheet and income statement. This information will be
considered confidential and will be returned to each firm upon
completion of the evaluation process. Provide only one (1) copy in
a sealed envelope.

6. Required forms and overall completeness of submission (weight factor =
5%)
VI.

Evaluation Process
A. After the proposals are received, the Selection Committee shall evaluate each
proposal that was submitted on time, and the evaluation shall be based on the
criteria listed in the proposal.
1. The Selection Committee members will conduct a quantitative evaluation
according to a numerical ranking system and a qualitative evaluation for
overall proposal content and its conformance to requirements.
2. The entire Selection Committee will then meet to discuss the strong and
weak points of each proposal to assure that it has been evaluated fairly,
impartially and comprehensively.
3. Following this initial evaluation, the Selection Committee may recommend
contract award without further discussion with Vendors, or the Vendors
submitting the top rated proposals may be asked to make an oral
presentation to the Selection Committee for the purpose of further
clarification and evaluation of the proposals.
B. If oral presentations are scheduled, the representatives of the Vendor who will
be directly assigned to the account must be present at the interview.
1. During the interview portion of the meeting, the Selection Committee shall
advise the Vendor representatives of deficiencies in the proposal and shall
allow the Vendor to satisfy the requirements, questions, or concerns by
submitting a final offer.
2. The Vendor may decide not to modify their proposal and may inform
Department that the offer is firm and final.
C. The Selection Committee shall not disclose any information included in a
Vendor’s proposal to another Vendor during the RFP process and shall not
disclose any information for the purpose of bringing one Vendor’s proposal up
to that of a competitor’s proposal.
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D. After final offers are received, the Selection Committee shall reevaluate each of
the final offers, including those deemed final at the interview. The final offers
shall be evaluated on the same criteria used in the first evaluation.
E. Department reserves the right to reject any and all proposals received for any
reason considered to be to the benefit of Department.
F. All proposals submitted are to be valid for a period of ninety (90) days.
VII.

Method of Award
A. The award will be made to the Vendor whose proposal is determined to be the
lowest and most responsive bid.
1. The selection process may, however, include a request for additional
information or an oral presentation to support the written proposal; the price
bid in the proposal will be considered firm and cannot be altered after
receipt pursuant to the terms of this proposal.
2. The Department reserves the right to ask for “best and final” offers.
B. The successful Vendor shall commence work only after the transmittal of a fully
executed contract and after receiving written notification to proceed from
Department.
1. The successful Vendor shall perform all services indicated in the proposal
in compliance with the negotiated contract.
C. Department reserves the right to reject any or all proposals for any reason, in
whole or in part, received in response to this RFP.
1. The Department will not pay for any information herein requested, nor is it
liable for any costs incurred by the Vendor.
2. Vendors whose proposals do not meet the mandatory requirements shall
be considered non-compliant.
3. After the evaluation of the proposals and selection of the successful
Vendor, all Vendors will be notified in writing of the selected firm.
D. Final selection of Vendor, and award of contract, is subject to approval of the
Board of County Commissioners, Shawnee County.

VIII.

Proposal Package
A. Transmittal Letter
1. This is to be a brief letter, addressed as follows:
Brian W. Cole, Director
Shawnee County Department of Corrections
501 SE 8th Street
Topeka, Kansas 66607

2. The letter shall provide the following information:
a.

Name and address of the Vendor;
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b.

Name, title and telephone number of the contact person for the
Vendor;

c.

A statement that the proposal is in response to this RFP; and

d.

The signature typed name and title of the individual who is authorized
to commit the Vendor to the proposal.

B. Technical Proposal
1. Vendor corporation information
a.

Introduction

b.

Company Profile
1) Date organized to provide food service
institutional and correctional facilities

management in

2) Corporate background
3) Number of employees
4) Number of years doing business
c.

Describe current contracts or business with other correctional food
service facilities
1) Client
2) Date of original contract
3) Type and size of facility served

d.

Facilities currently accredited by an agency or organization granting
accreditation status
1) Name of facility
2) Accrediting agency(ies) - list all

e.

Corporate office organizational structure

f.

References, with addresses, phone, and email contacts

2. Operational Standards - All proposals must clearly define the Vendor’s:
a.

Procedures for meal delivery to the inmates and staff

b.

Quality and inventory control methods and standards

c.

Proposed Menu(s)

d.

Item-by-item nutritional analysis (May be appendix or digital copy in
MSWord or Adobe Acrobat format)

e.

Registered dietician certification of both the menu and nutritional
analysis.

f.

Specific procedures for providing safe, sanitary, and secure food
service management, including supervision and control of inmate
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labor and internal security of products and equipment available to
inmates.
g.

Procedures for dealing with inmate or staff complaints about food and
minimizing the potential for inmate litigation.

h.

Summary of specifications that shall be adhered to for all food
products.

i.

Requirements for any additional equipment Vendor deems necessary
for efficient food service operation.
1) All proposals must meet or exceed existing quality of food service
being provided in the facility as outlined in Scope of Work section.

j.

Procedures for weekly meal count billing and weekly inventory of food
and supplies.
1) Vendor shall submit a detailed plan for purchasing of food service
items.
2) Vendor shall detail their inventory control methodology.
3) Vendor shall provide their methodology for documentation of
facility meal counts.

k.

Procedures for the processing of monthly billings for services to the
Department.
1) Vendor shall identify procedure, forms, data reporting format, and
any other documents for submission of billing.

l.

Procedures for quarterly meetings with the Department
representatives to address contract and grievance issues.

m.

Emergency procedures for handling food service should on-site
kitchen facilities be rendered unusable through fire, etc.

n.

Policies and Procedures - The proposal shall indicate the method the
Vendor shall follow in establishing and revising food service policies
and procedures.

o.

Accreditation - The proposal shall address the Vendor's plan to secure
and/or maintain accreditation related to the delivery of food service
within the Department.

p.

Personnel - The proposal shall provide the methodology Vendor will
use to ensure the ability to recruit and retain quality employees,
including what benefits are offered in addition to base pay.
1) Vendor shall provide a list of benefits provided to all employees,
including insurance coverage, vacation plan and other related
benefits.
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2) If no hourly benefits are provided, the Vendor must clearly
address their plan for employee recruitment and retention,
including hourly wage rates.
3) Vendor shall provide a copy of their equal opportunity
employment program, demonstrating compliance with state and
federal anti-discrimination laws.
3. Insurance – all Vendors must submit, with their response, a current
certificate of insurance indicating coverage in the amounts stated below.
a.

In lieu of submitting a certificate of insurance, Vendors may submit,
with RFP, a notarized statement from an Insurance company,
authorized to conduct business in the State of Kansas and acceptable
to Shawnee County, guaranteeing the issuance of an insurance
policy, with the coverage stated below, to the contractor named
therein, if successful, upon award of this Contract.

b.

Failure to provide current insurance certificate or notarized statement
will result in disqualification of submittal.

c.

The certificates of insurance to be satisfactory to Shawnee County,
naming the Vendor and its employees as insured:
1) Workers Compensation in accordance with the laws of the State
of Kansas. Substitutes to genuine Workers’ Compensation
Insurance will not be allowed.
2) Employers’ Liability insurance with limits of not less than
$1,000,000 per injury by accident, $1,000,000 per injury by
disease, and $1,000,000 per bodily injury by disease.
3) Commercial general liability insurance with a limit of not less than
$1,000,000 each occurrence and $2,000,000 in the annual
aggregate. Policy shall cover liability for bodily injury, personal
injury, and property damage and products/completed operations
arising out of the business operations of the policyholder.
4) Business Automobile Liability coverage applying to owned, nonowned and hired automobiles with limits not less than $1,000,000
each occurrence combined single limit for Bodily Injury and
Property Damage combined.

d.

Shawnee County and the members of the Commission shall be
named as additional insured to all required coverage except for
Workers’ Compensation and Professional Liability (if required).
1) All Liability policies written on behalf of Vendor shall contain a
waiver of subrogation in favor of Shawnee County and members
of the Commission.

e.

If required coverage is written on a claims-made basis, Vendor
warrants that any retroactive date applicable to coverage under the
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policy precedes the effective date of the Contract and that continuous
coverage will be maintained or an extended discovery period will be
exercised for a period of two (2) years beginning from the time the
work under this Contract is completed.
f.

Vendor shall not commence any portion of the work under the
Contract until it has obtained the insurance required herein and
certificates of such insurance have been filed with and approved by
Shawnee County.

g.

No cancellation of or changes to the certificates, or the policies, may
be made without sixty (60) days prior, written notification to Shawnee
County.

h.

Approval of the insurance by Shawnee County shall not relieve or
decrease the liability of the Vendor.

4. Indemnification – all Vendors shall save harmless Shawnee County from
and against all claims, liability, and expenses, including reasonable
attorney’s fees, arising from activities of Vendor, its agents, servants or
employees, performed under this agreement that result from the negligent
act, error, or omission of Vendor or any of Vendor’s agents, servants or
employees.
a.

Vendor shall timely report all such matters to Shawnee County and
shall, upon the receipt of any such claim, demand, suit, action,
proceeding, lien or judgment, not later than the fifteenth day of each
month; provide Shawnee County with a written report on each such
matter, setting forth the status of each matter, the schedule or planned
proceedings with respect to each matter and the cooperation or
assistance, if any, of Shawnee County required by Vendor in the
defense of each matter.

b.

Vendor's duty to defend indemnifies and hold Shawnee County
harmless shall be absolute. It shall not abate or end by reason of the
expiration or termination of this Contract unless otherwise agreed by
Shawnee County in writing. The provisions of this section shall survive
the termination of the Contract and shall remain in full force and effect
with respect to all such matters no matter when they arise.

c.

In the event of any dispute between the parties as to whether a claim,
demand, suit, action, proceeding, lien or judgment appears to have
been caused by or appears to have arisen out of or in connection with
acts or omissions of Vendor, Vendor shall never-the-less fully defend
such claim, demand, suit, action, proceeding, lien or judgment until
and unless there is a determination by a court of competent
jurisdiction that the acts and omissions of Vendor are not at issue in
the matter.

d.

Vendor's indemnification shall cover, and Vendor agrees to indemnify
Shawnee County, in the event Shawnee County is found to have been
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negligent for having selected Vendor to perform the work described in
the Contract.

IX.

e.

The provision by Vendor of insurance shall not limit the liability of
Vendor under the contract.

f.

Vendor shall cause all trade contractors and any other contractor who
may have a contract to perform construction or installation work in the
area where work will be performed under the Contract, to agree to
indemnify Shawnee County and to hold it harmless from all claims for
bodily injury and property damage that may arise from said Vendor's
operations. Such provisions shall be in form satisfactory to Shawnee
County.

g.

Loss Deduction Clause - Shawnee County shall be exempt from, and
in no way liable for, any sums of money, which may represent a
deductible in any insurance policy. The payment of deductibles shall
be the sole responsibility of Vendor and/or Trade Contractor providing
such insurance.

Scope of Work
A. Meal Schedule:
1. Inmate and juvenile meal service, meaning when the food service staff has
the trays completed and staged for pick-up by security staff, schedule is as
follows:
a.

Breakfast

0600 to 0630

b.

Lunch

1100 to 1130

c.

Dinner

1600 to 1630

2. Vendor shall ensure that no more than fourteen (14) hours shall pass
between dinner and the following day’s breakfast meal.
B. Vendor Service Requirements
1. Food and Supplies
a.

All menus, including for special diets, should be planned dated and
food supplies available on site for review at least one week in
advance.

b.

Vendor shall purchase and safely manage all consumable supplies
and food products that are required for preparation and service of all
inmate and staff meals.
1) Vendor shall provide all ancillary food service supplies and
products, including but not limited to:
a) Sacks;
b) Napkins;
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c) Plastic containers;
d) Styrofoam containers;
e) Small utensils and tableware; and
f)

Office supplies contained in the food service area.

2) All supplies and food products shall be considered the property of
the Department.
3) The Vendor shall provide cleaning supplies for the kitchen area.
a) All cleaning supplies shall be selected in coordination with
the facility’s Safety Officer to ensure compliance with
standards and provision of Safety Data Sheets for all such
chemicals is maintained.
c.

Vendor shall be responsible for routine cleaning and housekeeping of
food service preparation, service, and storage areas and shall, on a
continuing basis, maintain standards of sanitation required by state or
local regulations, and all applicable ACA and NCCHC standards.
1) All food service, food storage, and office areas shall be required
to be maintained in a clutter-free, clean, and sanitary condition at
all times.
2) A specific location shall be designated for posting of any notices,
signs, or informational items to maintain a clean and wellorganized working environment.
3) Vendor employees’ work areas shall not be excessively cluttered
with non-work related items (e.g., personal knick-knacks, photos,
hangings, plants, etc.).

d.

Vendors shall make available all areas of the kitchen facilities and
equipment for inspection by the Department Safety Officer, State
and/or Local health agencies, and accreditation auditors upon
request.
1) Satisfactory or higher ratings must be achieved in each
inspection.
2) Unsatisfactory ratings shall result in corrective action being taken
such that a satisfactory rating is received within seven (7) days of
the deficiency being discovered.

2. Licenses, Fees and Taxes
a.

Secure and pay all federal, state and local licenses, permits, and fees
required for the operation of the food services provided hereunder.
3. Billing Process/Record Keeping
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a.

Vendor shall submit to the Department within ten working days of
each month, covering the preceding month, an invoice for meals
ordered or served, whichever is greater.
1) The price per meal charged to the Department shall be described
in the proposal and shall be guaranteed for meals for (1) one year
from the effective date of contract.
a) Each successive year’s price per meal shall be negotiated
between Vendor and Department.
b) The formula for determining a reasonable price increase shall
be developed between Vendor and Department, but shall be
subject to negotiation based upon the financial condition of
Department.

b.

Access and Records - The Vendor shall keep full and accurate
records of sales and meal count records in connection with the food
services.
1) A copy of said record shall be supplied to the Department
Contract Monitor on a monthly basis within ten working days of
the subsequent month.
2) All such records shall be available for auditing by the Department
at any time during regular working hours.

4. Equipment
a.

The Vendor shall assess the status of existing equipment, future
equipment or annual equipment costs.
1) Vendor shall coordinate and cooperate with Department in
identifying the need for replacement, maintenance and repair of
all equipment.
2) If equipment is damaged due to the failure of Vendor to properly
supervise the work or conduct of Vendor staff and/or inmate trusty
participants in the food service area, Department may require
Vendor to make reasonable contribution toward the costs of repair
or replacement of the damaged equipment.

b.

The Vendor shall return to the Department, at the expiration of this
contract, the food service premises and all equipment furnished by the
Department or by Vendor through this contract in the condition in
which received, except:
1) Ordinary wear and tear.
2) To the extent that said premises and equipment may have been
lost or damaged by fire, flood, or unavoidable occurrence.
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3) Equipment that may have been stolen by persons, other than
employees of the Vendor, without negligence on the part of the
Vendor or Vendor’s employees.
c.

All damages and losses are reported to the Department for all items.
1) Vendor shall consult with Department regarding the need to
replace equipment, which in the opinion of the Vendor has
exceeded its useful life.

5. Vendor shall provide any additional food services as mutually agreed upon,
at prices mutually agreed to.
6. All Vendor employees assigned to Department shall be required to meet
mandatory orientation, basic, and in-service training, related to their
supervision of inmate workers, as designated by Department.
7. Vendor shall provide neat uniforms that distinguish paid staff from the
inmate food service workers and corrections officers.
8. Processing of Inmate Requests, Complaints, and Grievances
a.

Inmate requests and complaints received by Vendor must be
processed in accordance with Department’s established policy,
procedure, and practice using the inmate request form.
1) Vendor personnel shall act upon all requests and complaints in a
timely fashion.
2) The Food Service Manager shall develop and maintain a tracking
system to record and monitor requests and complaints, as well as
the responses to them.
a) Department staff will assist Vendor staff in the use of the Jail
Management Software to facilitate and expedite responses
and documentation.
3) Inmate Grievances regarding Food Service operations will be
directed to the assigned Department representative for processing
and documentation.
a) Vendor personnel shall cooperate with the Department
Contract Monitor to develop and provide timely responses to
all grievances.
b) Department staff shall maintain a tracking mechanism to
document all grievances related to Vendor’s operation.

X.

Menu Specifications
A. Vendor shall submit a five-week menu cycle.
1. Each week’s menu shall include 21 meals.
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2. Each meal shall comply with all applicable ACA, NCCHC, and DCF
nutritional and dietary standards.
a.

For juveniles, this includes the mandate that an evening snack shall
be provided for all juveniles in custody that shall include fresh fruit
options.

3. The menu cycle shall be changed at least twice per year, during the
Spring/Summer and Fall/Winter periods.
a.

The cycle changes shall be on prescribed dates.

b.

Each cycle shall include at least 28 different entrees, appropriate for
the season.

B. Menu Description Requirements
1. Menus submitted in the proposal must include clearly defined descriptions
of food items.
2. All menu items must be listed in “as served” portions which clearly indicate
weight or volume measurements (e.g., ½ c, 1/48 cut portion, 3 oz, wt., etc.).
3. Entrée items, including casseroles, must include
measurements of meat or meat equivalent per portion.

cooked

weight

4. Appropriate condiments to be served must be noted.
C. Balanced Menu Planning Requirements
1. The menu shall be planned with products and recipes with proven
inmate/juvenile acceptability. The Vendor shall include in the proposal a
method to monitor inmate/juvenile preferences and to make acceptability
adjustments.
a.

A sample meal quality-assurance assessment form shall be
submitted.

2. A variety of food flavors, textures, temperatures, and appearances shall be
used.
a.

No lunch or dinner entrée should be repeated more than 3 times in a
5-week menu cycle. Less popular entrees shall not be served more
than one time in the menu cycle.

b.

Entrees may not be served with the same side dishes. Side dishes
shall vary when entrée is repeated.

D. Fruit and Vegetable Requirements:
1. To assure a minimum level of menu quality, at least five 1/2-cup fruit and
vegetable equivalents are required each day on the menu.
E. To avoid excessive fat calories, and provide more stomach filling bulk on the
menu, portions for margarine, butter, salad dressing, and mayonnaise shall be
restricted on the menu.
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1. A maximum of 1/2 oz shall be used as a margarine or salad dressing
portion.
2. Sandwich meals shall include appropriate mustard and catsup condiments,
and not unnecessary margarine.
F. Daily menus shall provide an average of 2800 calories for adult inmates and at
least 3300 calories for juvenile residents (via double portion on entrée), and
shall provide for all required nutrients.
1. Nutritional Analysis – tied to actual recipes and products proposed
a.

An item-by-item computer nutritional analysis of the menu with a
weekly summary indicating the percentage of compliance to the
highest RDA values for the population shall be submitted with the
proposal.

b.

Each item on the menu shall have specific nutritional values based on
recipes that shall be used in the facility. For example, the specific
calories, protein, fat, sodium, calcium, iron, and vitamins in the recipe
that shall be used for Beef, Macaroni, and Tomatoes and all other
meal items shall be separately identified on the computer analysis.

2. Menu and analysis certified by a Registered Dietician
a.

A registered dietician shall certify the inmate menu in the proposal
with a signed nutritional compliance statement for the age and sex of
the population. A copy of the dietician’s ADA registration card shall be
submitted with the proposal.
1) The card shall demonstrate current registration with the ADA.
a) A registered dietician shall approve all menus prior to service
and at least annually thereafter. Menu substitutions shall be
at the approval of the registered dietician.
b) All meals served shall be in compliance with the most
recently published Recommended Dietary Allowances and
Dietary Reference Intakes for the population served (i.e.,
adult males, adult females, juvenile males, and juvenile
females) as established by the National Academy of
Sciences.

3. A maximum average of thirty percent (30%) of calories as fat is required, as
demonstrated by the nutritional analysis.
a.

Meal Pattern Requirements
1) To assure that meals are appealing, a minimum number of menu
components are required for each meal.
a) Casseroles cannot count as two items.

b.

Bread, condiments, and beverages do not count as components.
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1) Breakfast, Lunch, and Dinner requirements shall be based on the
patterns below.
Breakfast
Entrée*
Side Dish**
Bread (as needed)
Condiments (as appropriate)
Milk
Juice

Lunch

Dinner

Entrée
Side Dish***
Dessert
Bread (as needed)
Condiments (as appropriate)
Beverage

Entrée
Side Dish***
Side Dish***
Dessert
Bread (as needed)
Condiments (as appropriate)
Beverage

*Breakfast Entrée items may include eggs, meat, cheese, peanut butter, pancakes, French toast, waffles, etc.
**Breakfast Side Dish may include fruit, potatoes, coffeecake, muffins, etc.
***Lunch and Dinner Side Dish may include a variety of soups, starches, cooked vegetables, salads and chips.

4. Types of Meat Requirements
a.

Pork and pork-derived products are not allowed for any menu item.

b.

An average of five (5) ounces cooked weight meat or meat equivalent
(Cheese, eggs, or peanut butter only) are to be provided daily.

c.

Whole muscle meat items (like chicken quarters) must be served at
least five (5) times in the menu cycle.

d.

Ground meat items like taco filling, meat sauce for spaghetti, etc.
should be made with a mixture of ground beef and ground turkey in no
greater than equal percentage of each.
1) The use of granular soy as a meat replacement or enhancement
is not allowed unless the proposal can demonstrate that use of
soy can enhance nutritional value and cost savings without
sacrificing the quality or taste of food items.

5. Transition of Menu
a.

Vendor shall propose a gradual transition plan to move from the
Department current menu cycle in a manner that will minimize
disruption of operations.
1) Vendor shall begin the contract utilizing the Department’s existing
menu cycle.
2) Vendor shall make a full menu transition no earlier than three
months and no later than six months from implementation of the
contract.

G. Specialty Meals
1. Court Meals
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a.

Meals shall be provided for approximately nine (9) staff and twelve
(12) inmates five (5) days per week, who will eat in the courthouse
holding area.

b.

Court meals shall consist of the same meal provided to inmates within
the facility.

c.

Court meals shall be packaged and delivered in a 3-compartment,
Styrofoam container with a lid unless the Vendor proposes a more
efficient method. Delivery of meals from the facility to the courthouse
is the responsibility of the Department.

2. Work Release and Lawn Crew Sack Meals
a.

Sack meals shall be provided for approximately forty (40) work
release and lawn crew inmates one time per day.
1) Work release inmates shall be provided meals for each day they
are working out of the facility.
2) Lawn crew inmates shall be provided meals five (5) days per
week and as needed for special weekend events.

b.

Work Release and lawn crew sack meals are to consist of:
1) Two sandwiches, made with 4 slices bread and 3-oz. meat and
cheese
2) Two individually pre-packaged condiments
3) Fresh fruit
4) Chips
5) Dessert Item
6) Portion Pack Beverage at least 8 oz.

c.

Work Release and lawn crew sack meals take the place of regular
inmate meals.

3. Other Work Crew Meals
a.

Sack meals shall be provided for approximately sixteen (16) floor
crew, laundry crew and inmate aide inmates one time per day. These
inmates shall be provided meals for each day they are working within
the facility.

b.

Night shift floor crew, laundry, and inmate aide sack meals are to
consist of:
1) One sandwich, made with 2 slices bread and 3-oz. meat and
cheese
2) Two individually pre-packaged condiments
3) Fresh fruit
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4) Chips
5) Dessert Item
6) Portion Pack Beverage at least 8 oz.
c.

Sack meals for floor, laundry and inmate aides shall take the place of
regular inmate meals.

4. Medical Diets
a.

The Vendor shall provide religious and medical diets conforming to
special religious or physician-ordered specifications.
1) The average daily number of inmates receiving medical diets has
been approximately sixty (60) and the number of religious diets
has been approximately one hundred and fifty (150), including an
average of fifty (50) night snack meals to inmates for medically
approved diets.
2) The most common medical and religious diet orders are for
allergies and diabetes.
3) The Vendor shall submit with their proposal a sample of their
corrections diet handbook.

5. Staff Meals
a.

Meals served to Department staff in the staff dining room will be
displayed in an appealing manner.
1) The Contractor must provide with submitted proposal a plan for
improving and maintaining the staff dining area to make it able to
support a short order concession program (see below).
2) The successful bid will include capital investment in needed
equipment for the Department. We are interested in a proposed
investment and implementation plan to be depreciated over the
term of the contract.

6. Implementation and execution of a revenue generating “Concession”
services program for officers, employees, visitors, contractors, and
volunteers at the Department.
a.

Under the “Concession” services program, vendor is to provide three
daily meals and short order menu. The meals will be made available
once per shift or up to three (3) times per day, while the short order
menu will be available upon request 24/7 with a 30 minute delivery
window.

b.

During the lunch, dinner and night periods, a self-service salad bar
shall be provided containing as a minimum: two prepared salads,
tossed green salad with various types of leafy vegetables (included
Romaine lettuce); assorted raw, sliced vegetables; dried bread
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croutons; bacon bits; shredded cheese; various types of salad
dressing; and additional food items.
c.

Vendor will present a plan to offer a higher quality salad offering
during the presentation of menus and photos of salads and other
healthy meals for officers and staff.

7. Staff Dining Meals and short order menu selection (30% of menu selection
must contain low fat/low sodium options) under the “Concession” services
program have been mutually established between the Department and
Vendor and listed as an attachment as Exhibit 1.
a.

A point of sale system will be developed with the County to include
accepting credit/debit cards, payroll deduction, or prefunded account.

b.

Pricing for the meal and short orders:
1) On duty jail supervisors are allowed one short order menu meal at
no cost per day.
2) All other employees will be allowed to order from the short order
menu at cost plus 10%.
3) Any participating non-employee (e.g., visitor, contract worker,
etc.) will be charged at cost plus 15% for the meal.
4) A report of meals and revenue will be provided weekly, to help
balance the plan and costs for the mutual benefit of the
Department and the Vendor.

c.

Include in the response the proposed menu and pricing for the
concession services program.

d.

Short order menu and Staff Dining purchases to be from outside of the
detention facility, will be available for pick up only at a designated
location, which is mutually agreeable with the Vendor and the
Department.

e.

Department Officers/Staff Food Services Schedule:
1) Officers must be able to order their meal electronically up to 30
minutes in advance of the meal service time.
2) Meals must be prepared and ready for delivery up to 30 minutes
past the start of the meal time.
3) All meals will be inspected and verified by a member of the
Vendor’s staff.
4) Meals will be delivered reasonably warm or reasonably cold
based on the meal.
5) Vendor’s non-compliance on timely meal delivery will result in
fines of up to $1.00 per meal not served on time or temperature if
the Vendor has been found at fault.
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8. Contractor shall provide Specialized Catering service as instructed by the
Department (i.e. Special Breakfast, Lunches, cookies, pastries, annual
holiday event, etc.).
a.

All special event meals shall be billed at a rate consistent with the
price-per-meal for inmate/juvenile meals.
1) If Vendor is selected to provide catering for Department’s annual
Volunteer banquet, the costs will be negotiated and billed
separately from other staff and inmate/juvenile meals.

b.

Continuous premium brand coffee service will be provided to the staff
of the Department twenty-four (24) hours per day.
1) The coffee (decaffeinated and regular) will be served fresh.
2) Vendor shall provide a plan as to how this service will be provided
with the submitted proposal to include providing to those areas
having their own coffee pots in the form of packaged coffee at no
additional charge to the facility.

9. Holiday Meals
a.

The Vendor shall include in the proposal their policies for serving
special meals on holidays.

b.

Holiday meals shall be provided annually, including:
1) Thanksgiving.
2) Christmas.
3) Scheduled at the discretion of the Department (Easter, Memorial
Day, Labor Day, Fourth of July).

H. Plan for Product Wholesomeness
1. Vendor shall warranty that:
a.

All meat products shall be purchased from suppliers using HACCP
(Hazard Analysis Critical Control Point) programs.

b.

All food items shall be purchased from facilities and manufacturers
that meet all applicable federal and state regulations for food safety,
use only industry “best practices” to assure wholesomeness and
maintain appropriate liability insurance on their products.
1) Vendor shall provide a written procedure for verification of food
safety and quality of “spot buys” (items purchased at a discount
usually from a broker or distributor).
2) Vendor shall include in the proposal its specific plan for
maintaining safe and wholesome food in the facilities operated by
this jurisdiction.
3) Vendor shall submit plan for maintaining extra meals for potential
testing of bacteria and poison, including a time frame for holding
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such meals. Plan must meet requirements set forth by state and
accrediting agencies.
I.

Documentation of Meals Served
1. Served menu records substitution policy
a.

Vendor shall maintain documentation of all meals served, including a
proposed plan for assuring nutritional compliance with any authorized
meal item substitutions.

b.

Vendor shall outline procedures used to assure all meals be served at
appropriate temperatures, and in a manner that makes them
palatable, neat, and visibly pleasing.

2. Standardized recipes
a.
XI.

Standardized recipes with portion yield data for all items shall be
available and utilized.

Staffing Requirements
A. Vendor shall propose a staffing pattern (number of personnel, full and part-time,
assigned to this project by function and job title). Current staffing levels are
provided in the Introduction section of this RFP.
1. Vendor shall provide a monthly status report on staffing levels.
2. Vendor shall provide job descriptions to Department for each position in the
staffing plan.
a.

Job descriptions shall be tailored for use at the Department and shall
reflect appropriate lines of authority and reporting hierarchy.

3. Vendor agrees to maintain employed staff of not less than the minimum
staffing levels agreed to, including sufficient line employees to allow the
Food Service Manager the ability to serve as a manager rather than being
required to routinely “cover the floor”.
a.

In the event Vendor allows the staffing level to fall below the minimum
staffing levels, and that failure endures for more than thirty (30)
calendar days (and is not the result of the Department’s delay in the
granting of a security clearance or orientation training), the salary
value of each such vacant position shall be deducted from the
compensation due Vendor under this contract on the 31st day from
which the vacancy occurs.

b.

The salary value of such position shall equal (a) the number of hours
deficient from contracted hours, multiplied by (b) the average hourly
compensatory rate for the vacant position.

4. Vendor shall make a good faith effort to fill all vacant positions with a
qualified employee at the earliest possible opportunity and shall not require
or allow employees to work so much overtime so that their performance is
less effective, substandard, or in any way compromised.
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B. Inmate food service workers shall be used to assist with food preparation, filling
of meal trays, and for general sanitation and cleaning.
1. Inmates shall be provided, as the Vendor requires, subject to the approval
of the Department.
2. The Vendor agrees to train and supervise inmate food service workers,
subject to the overall control of the Department.
C. The Vendor is responsible for all wages.
D. Vendor shall offer current vendor food service staff employment prior to the
selection of non-current vendor food service staff.
1. Vendor shall make every effort to provide salary to current vendor food
service staff comparable to their present salary.
2. Vendor shall not engage in any negotiations or communications with
current vendor food service staff prior to execution of contract.
E. Credentials of Vendor staff:
1. The Vendor shall submit the resume of the District Manager as a part of its
proposal.
2. Vendor shall present the proposed Food Service Manager to the
Department prior to hire.
F. Employee Related Processes:
1. Health Exams
a.

Vendor shall agree that prior to the hiring of its employees who will be
assigned to duty at the facility they shall submit to a health exam and
be cleared for food service work prior to starting work at the facility.

b.

Vendor agrees to see that employees are subject to periodic health
examination at least as frequently and as stringently as required by
law, ACA, NCCHC, and DCF accrediting agencies and agrees to
submit satisfactory evidence of compliance with all health regulations
to the Department, upon request.

2. Clearance Requirements
a.

All employees of the Vendor, designated to work in the jail, shall
undergo a security clearance by the Department. All employees must
comply with the Department’s written policy and procedures relating to
facility security.

G. Supervision and training of inmate food service trusty participants:
1. Vendor shall provide inmate trusty participants training in food service
preparation, delivery, and sanitation that conform to NCCHC and ACA
standards.
2. The proposal shall outline what this training will entail.
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H. Inmate trusty participants shall not be permitted to supervise other inmates.
I.

Supervision and training of Vendor food service staff
1. Vendor shall provide training in food service delivery and management.
a.

c.
d.

Food service employees shall supervise inmate trusty participants
working in food service and discipline them as necessary in
accordance with rules and regulations of the facility.
Vendor shall outline what this training will entail as part of the
Vendor's overall training program.
Vendor training shall conform to all NCCHC and ACA requirements,
according to the duties of the staff.

2. Food service employees shall receive basic orientation training in inmate
supervision provided by Department staff during the first week of
employment.
J.

Responsibilities of Vendor’s Staff
1. Vendor shall detail the proposed use of the Food Service Manager, food
service staff, and inmates as part of the Vendor's food service proposal.
2. Vendor shall provide a detailed explanation of method of supervision,
performance review, job description, and overall approach to working with
Vendor employees.

XII.

Participation in Federal / State Programs
A. Commodities
1. Vendor agrees to make the fullest use of the USDA donated commodities
when they are available, wholesome, and appropriate for menu purposes.
The Vendor reserves the right to refuse acceptance of any such
commodities that are contaminated or in excessive amounts.
The
utilization/control of USDA donated commodities are subject to the following
requirements:
a.

The Vendor shall properly handle, store, and prepare all commodities.

b.

A weekly inventory shall be taken of all commodities by the Vendor.
The report shall include for each USDA donated commodity:
1) The commodities on hand at the beginning of the week;
2) The quantity used, the quantity list due to spoilage, theft, or
shrinkage; and,
3) The balance at the end of the week.

c.

Commodities received shall be used solely for the benefit of those
persons in the facility.

d.

The Vendor shall credit to the Department's invoice, the fair market
value (add “as determined by the USDA published rate”) to each
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commodity item used for the period, deducting there from, shipping
and handling charges actually incurred.
B. NCCHC and ACA Accreditation
1. The Department is currently accredited by the NCCHC. The JDC is
currently accredited by the ACA and the ADC is planning to seek ACA
accreditation.
a.

Vendor’s proposal must demonstrate a clear understanding of ACA
and NCCHC standards.

b.

References must include facilities where accreditation has been
achieved.

2. Vendor shall actively participate in the accreditation process, ensuring that
all mandatory and essential standards are in compliance with standards
and at least 95% of the remaining standards are in compliance.
a.

XIII.

If Department fails to obtain or maintain NCCHC and/or obtain ACA
accreditation status, and that failure is due to Vendor’s failure to
maintain food service operation in compliance, Department shall
impose a penalty of $250.00 per day, per center, until compliance is
obtained.

Contract Monitoring and Penalties
A. Department shall monitor all aspects of the contract through administrative staff
and/or through professional management consultants, whichever is deemed
appropriate.
1. Department shall have the unfettered right to monitor the Vendor’s work in
every respect.
a.

Vendor shall provide its full cooperation, and ensure the cooperation
of its employees, agents, and subcontractors.

b.

Vendor shall make available for inspection and/or copying when
requested, original time sheets, invoices, charge slips, credentialing
statements, performance evaluations, continuing education and
training records, and any other data, records, and accounts relating to
the Vendor’s work and performance under the contract.

c.

In the event the Vendor does not hold such material in its original
form, a true and correct copy shall be provided.

2. The Vendor’s Food Service Manager shall serve as the liaison between the
Vendor and Department for contract compliance and grievance issues.
B. In the event of a serious deficiency in the food service operation, which
constitutes non-compliance with the provisions of the food service contract,
Vendor shall be given thirty (30) days from notification of the serious deficiency
to rectify the deficiency.
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1. If, after thirty (30) days, the Vendor has not resolved the serious deficiency
and the Vendor’s failure to resolve is not due to circumstances beyond the
Vendor’s control, Vendor shall pay Department the sum of $1,000.00 per
center, per calendar day the serious deficiency is not resolved.
2. Vendor recognizes that this payment constitutes liquidated damages and
not as a penalty in view of the difficulty in fixing actual damages caused by
the serious deficiency.
C. Any reduction in federal funding, due to unacceptable performance or error in
submissions required for said funding, shall be accompanied by a proportional
reduction in Vendor’s monthly payment from Department.
D. Department and the Vendor shall, within thirty (30) days of execution of an
agreement, set dates through the scheduled contract termination date for
quarterly review meetings between the Department and the Food Service
Provider personnel for the evaluation and amendment, if necessary, of the
Agreement.
E. The Department and the Vendor shall, within thirty (30) days of execution of an
agreement, formulate a monthly report form that will establish the basis for the
quarterly review sessions.
XIV.

Termination of Contract
A. Termination: The Department may terminate this contract, or any part of this
contract, under any one of the following circumstances:
1. The Vendor fails to make delivery of goods or services as specified in this
contract; or
2. The Vendor fails to perform any of the provisions of this contract, or so fails
to make progress as to endanger performance of this contract in
accordance with its terms.
3. The Department shall provide Vendor with written notice of the conditions
endangering performance. If the Vendor fails to remedy the conditions
within ten (10) days from the receipt of the notice (or such longer period as
Department may authorize in writing), the Director of Corrections shall issue
the Vendor an order to stop work immediately. Receipt of the notice shall
be presumed to have occurred within three (3) days of the date of the
notice.
B. Termination for Convenience: The Department may terminate performance
of work under this contract in whole or in part whenever, for any reason, the
Department determines that the termination is in the best interest of
Department. In the event that the Department elects to terminate this contract
pursuant to this provision, it shall provide the Vendor written notice at least
thirty (30) days prior to the termination date. The termination shall be effective
as of the date specified in the notice. The Vendor shall continue to perform any
part of the work that may have not been terminated by the notice.
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C. In the event of termination, regardless of reason by cause or convenience, the
Department shall have the right to withhold payments in excess of fair
compensation for completed services. The Vendor shall not be relieved of
liability for damages sustained by virtue of any breach of this contract by the
Vendor, including but not limited to, reimbursement for any state or federal
financial sanctions.
D. Unilateral Right to Terminate. With the mutual agreement of the Department
and the Vendor upon receipt of not less than ninety (90) days written notice, the
contract may be terminated on an agreed date prior to the end of the contract
period without penalty to either party.
E. Lack of Funds: Not withstanding any other provisions of the contract, if the
funds anticipated for the continued fulfillment of this contract are at any time not
forthcoming, through the failure of Shawnee County Commission to appropriate
funds, discontinuance, or material alteration of the program under which funds
were provided, Department shall have the right to terminate the contract without
penalty by giving not less than ninety (90) days written notice documenting the
lack of funding.
XV.

Responsibility of Department
A. The Department shall be responsible for and provide:
1. Security, control, and limitation of inmate movement in, to, and from the
food service area, including physical security of employees, suppliers, and
other authorized visitors.
2. Adequate heat, lights, ventilation, and all other utilities.
a.

Department shall provide local intercom and business telephone
service to the Vendor at no charge.
1) This telephone shall be used only for local service, businessrelated calls.
2) Long distance telephone services (which shall be by credit card or
by established business line) shall be the responsibility of Vendor.

b.

Telephone, voice mail, and/or dedicated communication lines shall be
limited to existing services.
1) Any additional communication services shall be at the expense of
the Vendor.
2) Department shall approve and facilitate the installation of any
additional communication services requested by Vendor.

3. Accurate and timely orders for the number of meals to be served to
inmates, juveniles, and staff within two (2) hours of the time for meals to be
served.
4. Provide adequate ingress and egress to all production areas.
5. Scheduled extermination and pest control services.
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6. Daily removal of trash and garbage from housing locations and loading
dock areas.
a.

Department shall be responsible for the disposal of grease from the
food service area.

7. General maintenance to the building structure including, but not limited to,
the maintenance of gas, water, sewer, ventilation, lighting, air conditioning,
refrigeration, duct work, floor coverings, and wall and ceiling surfaces.
a.

Vendor shall be responsible for the day-to-day cleaning operations in
the kitchen area.

b.

Safety and sanitation inspections shall be completed by Department
staff, in cooperation with Vendor’s Food Service Manager.

8. Provide adequate preparation, storage, and holding equipment.
a.

Department shall provide space for food service preparation and
storage for the Vendor to perform the duties as set forth in the RFP.
All Department existing food service equipment will be in working
order when necessary for the performance of this contract by Vendor.

b.

Repair of existing equipment, replacement, upgrading, or adding
equipment for performance of the contract shall be mutually agreed
upon by the parties.

c.

At the end of the contract, or upon termination, the Department shall
retain equipment and instruments.

9. Provide adequate number of inmate food service trusty participants for
kitchen duties.
XVI.

Cost Summary
A. The cost per meal shall be indicated on the Request for Proposal-Food Service
Cost Proposal as outlined in Appendix F of the RFP.
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XVII. Appendices
•

Appendix A

ADC/Annex Average Daily Population 2015-2018

•

Appendix B

JDC Average Daily Population 2015-2018

•

Appendix C

Food Service Meal Count 2015-2018

•

Appendix D

Current 5-Week Meal Cycle & 2-Week CRD Meal Cycle

•

Appendix E

Food Service Designated Areas and Kitchen Floor Plan

•

Appendix F

Food Service Price Bid Proposal

•

Appendix G

K.S.A. 44-1030 and K.S.A. 44-1031
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Appendix F
Food Service Price Bid Proposal
Below is the per-meal price proposed for the weekly average daily population (ADP) of the
combined adult and juvenile detention centers indicated. Adult Price Per Meal is based on a daily
average of 2,800 calories. Juvenile Price Per Meal is based on a daily average of 3,300 calories.
Weekly ADP

Adult Price Per Meal

Juvenile Price Per Meal

500 – 569

$

$

570 – 640

$

$

641 – 707

$

$

APPENDIX G
44-1030. State and local government contracts; mandatory provisions. (a) Except as provided by
subsection (c), every contract for or on behalf of the state or any county or municipality or other political
subdivision of the state, or any agency of or authority created by any of the foregoing, for the construction,
alteration or repair of any public building or public work or for the acquisition of materials, equipment,
supplies or services shall contain provisions by which the contractor agrees that:
(1) The contractor shall observe the provisions of the Kansas act against discrimination and shall
not discriminate against any person in the performance of work under the present contract because of
race, religion, color, sex, disability, national origin or ancestry;
(2) in all solicitations or advertisements for employees, the contractor shall include the phrase,
"equal opportunity employer," or a similar phrase to be approved by the commission;
(3) if the contractor fails to comply with the manner in which the contractor reports to the
commission in accordance with the provisions of K.S.A. 44-1031 and amendments thereto, the
contractor shall be deemed to have breached the present contract and it may be canceled, terminated or
suspended, in whole or in part, by the contracting agency;
(4) if the contractor is found guilty of a violation of the Kansas act against discrimination under a
decision or order of the commission which has become final, the contractor shall be deemed to have
breached the present contract and it may be canceled, terminated or suspended, in whole or in part, by
the contracting agency; and
(5) the contractor shall include the provisions of subsections (a)(1) through (4) in every
subcontract or purchase order so that such provisions will be binding upon such subcontractor or
vendor.
(b) The Kansas human rights commission shall not be prevented hereby from requiring reports of
contractors found to be not in compliance with the Kansas act against discrimination.
(c) The provisions of this section shall not apply to a contract entered into by a contractor:
(1) Who employs fewer than four employees during the term of such contract; or
(2) whose contracts with the governmental entity letting such contract cumulatively total
$5,000 or less during the fiscal year of such governmental entity.
History: L. 1972, ch. 194, § 14; L. 1977, ch. 183, § 1; L. 1991, ch. 147, § 17; L. 1992, ch. 91, § 3;
April 23.
44-1031. Same; personnel to be used in performing contracts; reports; nonapplication to certain
contractors. Every person, as defined in subsection (a) of K.S.A. 44-1002, who wishes to enter into a
contract which is covered by the provisions of K.S.A. 44-1030 shall, upon request of the commission,
inform the commission in writing of the manner in which such person shall recruit and screen personnel to
be used in performing the contract. The report shall be made on forms to be supplied by the commission.
The provisions of K.S.A. 44-1030 and of this section shall not apply to any contractor who has already
complied with the provisions of such sections by reason of holding a contract with the federal government
or a contract involving federal funds.
History: L. 1972, ch. 194, § 15; L. 1975, ch. 264, § 8; L. 1977, ch. 183, § 2; July 1.

