
FULTON COUNTY 

September 16, 2016 

Re: 17RFP102444B-WL(R), Inmate Food Service and Related Operations 

Dear Proposers: 

Attached is one (1) copy of Addendum No. 1 hereby made a part of the above­ 
referenced Request for Proposal (RFP). 

Except as provided herein, all terms and conditions in the RFQ referenced above 
remain unchanged and in full force and effect. 

Since ~ 

I 

William E. L, ng r. 

Chief Assistant Purch sing A 
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This Addendum forms a part of the contract documents and modifies the original RFP 
documents as noted below: 

Questions and RESPONSES 

Question 1: Can we please get a copy of the ALL the current menus being served? 
RESPONSE: Please see attachment 

Question 2: Who is the current Food Service Vendor? 
RESPONSE: Aramark Correctional Services 

Question 3: What is the current per meal cost? 
RESPONSE: $1.065 

Question 4: How many kosher meals are currently being served? 
RESPONSE: Currently, there are none being served 

Question 5: How many Halal meals currently being served? 
RESPONSE: None 

Question 6: Can we get a copy of the last Three (3) months invoices billed by the 
current vendor? 

RESPONSE: This information is available as part of an open records request. 

Question 7: Who pays for the Medical Supplements Ensure and how many are being 
prescribed? 

RESPONSE: The food service vendor pays for "mighty shake", dietary 
supplement. The medical vendor pays for Ensure which is 
prescribed. 

Question 8: Will inmates be allowed to assist vendor in unloading trucks? 
RESPONSE: No 

Question 9: Is a performance or bid bond due at the time of the bid submittal? 
RESPONSE: No 

Question 10: Could a complete menu be provided to the bidders so all bidders will be 
bidding on the same menus? 

RESPONSE: Menus are to be determined by the vendor, but need to be adhered 
to the specs of the RFP and approved by the registered dietician. 

Question 11: How many medical diets are currently being served on average? 
RESPONSE: See RFP 3.5 Cost Proposal Format and Content Page 3-22 



Question 12: Will the county consider a sliding scale pricing or is it fixed pricing year 
by year over the term of the contract? 

RESPONSE: Fixed year by year over the term of the agreement. 

Question 13: What is the current price per meal by scale for inmates? 
RESPONSE: 7001-8000' $1.065 

8001-9000 $1.065 
9001-10000 $1.060 

Question 14: What is the current price per meal for staff? How many staff on average 
eats per meal? 
a. What is the current PPM for contractors/visitors eating staff dining? 
How many contractors/visitors on average eating per meal? 

RESPONSE: What is the current price per meal for staff? 1.065 
How many staff on average eats per meal? See RFP Page 3-22 
What is the current PPM for contractors/ visitors? Contractors and 
visitors pay $2.00 per meal to eat. 

Question 15: How are meals currently delivered to these Marietta, Union City, and 
Alpharetta facilities? RFP states that county delivers, but also states that 
vendor is responsible for providing a van for vendor's use. Why? Are 
any food and non-food supplies required for the kitchen stored offsite? 
Is the County satisfied with the current delivery methods to these 
satellite operations? 
3A. Who owns the van to deliver these meals to satellite locations or do 
your staff deliver the meals at satellite locations? 

RESPONSE: The current vendor delivers to the Union City facility. The Sheriff's 
Office staff delivers food prepared by vendor to Marietta and 
Alpharetta facilities as stated in the RFP page 3-10 #11. 

Question 16: When is the Vendor responsible for replacing equipment? 
a. What equipment does the current vendor own that will need to be 
replaced? 
b. Can you provide the historical data cost on equipment maintenance 
for the food service facilities for the past two years? 
c. There were numerous equipment items in the kitchen showing out of 
service; some since 2015? Who is responsible for the repairs of this 
equipment and why has it not been repaired? 
Is there a formalized process for submitting purchase order for 
equipment repair? Is there a time limit to completing the repairs? 

RESPONSE: What equipment does the current vendor own that will need to be 
replaced? See RFP page 3-8 &3-9 #5 
Can you provide the historical data cost on equipment? Please see 
the attached historical data. 
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There were numerous equipment items in the kitchen showing our 
of service who is responsible for repairs? The equipment will be 
working by new contract start date 
Is there a formalized process for submitting purchase orders for 
equipment repair? Yes 

Question 17: Does your current maintenance contract cover all maintenance repairs 
for the entire Jail facility including and not limited to main kitchen, and 
staff dining location? This is a cost savings to the Sheriff's Department if 
already covered under your current county contract and therefore need 
not be included in this RFP proposal price. Please clarify who is 
responsible for maintenance and which equipment does the current 
provider maintain? 

RESPONSE: Yes. The existing maintenance contract covers repairs to all 
kitchen equipment in both the main kitchen as well as the officer's 
dining room. However, repair costs necessitated by vendor, 
inmate, and/or staff, vandalism are specifically excluded 

Question 18: Page 3-2, Scope of Work A.1 states trustees will receive a dou ble 
portion of meat. It also states there are 204 trustees served per day. 
Does this mean they get double portions of meat at 3 different meals per 
day? Is the cost for the double portions for these inmates to be included 
in the price per meal charged for regular inmate meals or separately 
billed? 

RESPONSE: Price per meal for Trustees to include double portions of meat will 
not be separately billed and will be charged as one (1) additional 
meal. 

Question 19: Page 3-5 states there are 2500 insulated trays with covers. When does 
the County anticipate that these trays will have to be replaced? Will the 
county replace trays if in the new providers decision they need to be 
replaced because of wear and tear and damage? 

RESPONSE: Insulated trays will be replaced as needed. See RFP "Food Service 
Requirements," #12 (Page 3-5) 

Question 20: Page 3-5, #13 gives a list of equipment required to be provided by the 
Vendor, is all of this equipment currently at the jail and in good working 
condition? If so, who owns the equipment to be replaced? 

RESPONSE: The vendor is responsible for having that equipment at the jail 
facility 

Question 21: May we have a current copy of your inmate and staff menu? 
RESPONSE: Please refer to question #1 



Question 22: How many inmates are currently in your culinary arts program?(RFP 
states 50, but is that annual?) How many/shift/day? How long is 
program? How many inmates graduated from the program last year? 
What duties are they allowed to perform in this program in relation to day 
to day operation of the food service department? 
a. Can you please provide the curriculum for the current culinary 
program? 
b. Does the inmate culinary arts training include the preparation of staff 
dining and if not can training include staff dining preparations? 
c. Does the inmate culinary arts training include washing of inmate trays, 
pots, catering dishes, etc. 
d. Can the Culinary Arts training be conducted on all shifts? 

RESPONSE: How many inmates are currently in the culinary arts program? 12 
per quarter 
How many shifts? One shift BAM-4PM 
How long is program? 12 Week program 
How many inmates graduated from the program last year? 22 
inmates. 
What duties are they allowed to perform? Daily station every two 
weeks to include ODR, population, prep, bakery, cold food, food 
storage, sanitation, nutrition, cleanliness. 
See attachment 

Question 23: Page 3-7, #26 states we will provide catered special event meals for the 
Sheriff and special events at the contract rate for inmate meals. Does 
"Contract Rate" mean contractual inmate price per meal? Or some other 
agreed upon amount to be included in final contract? 
a. What would normally be served at one of these events? 
b. How many per year on an avg. have you had in the last year? 

RESPONSE: This varies from snack foods such as sandwiches, muffins, and 
danishes, but on some events may call for more cooked items. See 
RFP 3.3 Scope of Work Section 3.5 (Cost Proposal Format and 
Content) for the average meals served. 

Question 24: How many meals are delivered in styrofoam trays per meal? 
a. How many for inmates? 
b. How many for staff? 
RESPONSE: There is an average of 79 styrofoam used per meal. 

Question 25: Page 3-8 #5 states that vendor shall pay for all needed repairs and/or 
replacement (of equipment) at the end of the contract term at sole 
discretion of Sheriff. What will the current vendor be required to repair 
and/or replace at the end of the current contract? 

RESPONSE: Information not available 
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Question 26: Please provide a history of USDA donated commodities for the term of 
the current contract. 

RESPONSE: Information not available 

Question 17: Have there been any billing credits for staff vacancies beyond 15 days 
under the current contract? If so, how much? 

RESPONSE: No 
Question 28: Please provide last 12 months of detailed incumbent vendor billings with 

meal counts. If not possible, please provide average daily number of 
staff meals, court sacks, trustee double portions, medical diets and 
religious diets. 

RESPONSE: This information is available as part of an open records request. 

Question 29: Does your current Vector Control Contract cover the entire Jail including 
and not limited to main kitchen, and staff dining location? If separate for 
the kitchen, what is the current cost and who is the provider? This is 
another cost savings to the Sheriff's Department if it is already covered 
under your current county contract and not be included in this RFP cost 
proposal. 

RESPONSE: Yes, our pest control vendor's service does include the kitchen and 
the staff dining room. 

Question 30: Does your current facility maintenance contract include the removal of 
grease from the grease trap or is that a separate agreement? If so, this 
is a cost savings to the Sheriffs Department if already covered under the 
current county contract and not be included in this RFP cost proposal. 

RESPONSE: The facility maintenance contract includes all aspects of the grease 
trap operation from removal to grease trap maintenance, and Dept. 
of Watershed Management compliance. 

Question 31: Page 3-11 and page 3-17 requests a resume for the Food Service 
Director and Assistant Food Service Director. It also asks for 5 Food 
Service Managers. We can see where you would want the resume of the 
Director and Assistant, but the managers could come from your current 
staff, could we not wait until we get the award for you to interview and 
approve the Food Service Managers? Also we may be able to use the 
First Choice Jobs Program to fill some of these positions, which 
complies with your request in using this program in this RFP. 

RESPONSE: The reqirements as outlined in this section should be adhered to. 

Question 32: Page 3-15( n ) states Menus provide a minimum of 2700 calories, what 
is your caloric count for your current menu being served? 



a. Will the county accept an alternate to fluid milk if the product meets 
the nutritional standards of fluid milk? 

RESPONSE: 2700, See RFP #1 (h) Page 3-15 

Question 33: What is your current daily number for special diets and what specific 
diets are being prepared daily? 

RESPONSE: See RFP Page 3-22 for number of special diets, which include 
diabetic meals, low sodium and special heat healthy meals. 

Question 34: Section 3-15 of RFP-"Additional Menu Requirements ... b. All chicken 
and turkey products will be USDA Grade A quality"-Ground chicken 
and turkey products are not graded by USDA, will the client allow the 
use of these products? 

RESPONSE: The requirements as outlined in this section should be adhered to. 

Question 35: Please provide number of food-related inmate grievances submitted over 
last 12 months? 

RESPONSE: There were 383 food-related grievances processed in the past 12 
months 

Question 36: Have there been any foodborne illnesses ever? 
RESPONSE: No 

Question 37: Are food temperatures taken at the time the trays are distributed in the 
pods? If so, have they been in compliance with HACCP? 

RESPONSE: Yes 

Question 38: Page 3-6, are we required to serve 5 spirit lifter meals to inmates and 10 
spirit lifter meals to staff? 

RESPONSE: Yes, spirit lifter meals are to be served as stated in the RFP 

Question 39: There are two "Exhibit 1 Check List". One in section 9 and one in section 
10. Is the one in section 10 the one to follow? 

RESPONSE: Yes 

Question 40: Please clarify that the bid bond required with this RFP? The original from 
May had a bid bond requirement and the new RFP states there is in the 
TOC, but the corresponding section is the sample contract (not the bond 
requirement). 

RESPONSE: No bid bond required. 
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Question 41 : 

Response: 

Question 42: 
Response: 

Question 43: 
Response: 

Question 44: 

Response: 

Question 45: 

Response: 

Question 46: 
Response: 

Regarding the kitchen equipment functioning and non-functioning, 
please confirm the following per our site visit: 
a. Kettles (Large) - 6 total, 3 functioning 
b. Stack ovens - 10 total (two ovens per stack) 5 function 
c. Rotating "Luck" ovens - 2 total, 2 function 
d. Tilt Skillets - 2 total, 1 functions 
e. Steamers - 2 total, 1 functions 
f. Flat Tops - 2 total, 2 function 
g. Fryers - 4 total, 2 function 
h. Pot Washer - 1 total, 0 functioning 

The equipment will be working by new contract start date 

Please provide this year's current pricing scale, with prices at each level 
Please see question #13 

Please provide invoicing by month for the last twelve months 
Please see question #28 

Please provide a copy of the current menu and staff dining menu, please 
include pricing for the staff dining. 
Please see attachment; staff meals are billed at the same rate as 
inmates. 

In Section 2.28, Item #4 (pg. 213) - RFP states "the successful offeror 
must assume full responsibility for replacement of all defective or 
damaged goods and/or performance of contracted services within the 
(30) days' notice by the county of such defect, damage or deficiency." 
Does this requirement exist in the current contract with your current food 
service provider? If yes, by what date will the current food services 
provider have all the equipment replaced? Will all equipment be replaced 
by the start of the new contract? 
The equipment will be working by new contract start date 

Please provide a copy of the current food services contract. 
This information is available as part of an open records request. 

Question 47: Does the current menu utilize soy product (or soy filler) for regular 
inmate meals? 



Response: No 

Question 48: Please provide clarification regarding 3-12 item #4 - What is the 
county's expectation in regards to the full time registered dietician hours 
spent on site at the Fulton County facility? Is the expectation full time 
onsite, or on as needed basis per exhibit "B" C (Staff Requirements) #4? 
In the event that a proposer does not include this in their proposal, will 
that proposer be disqualified? 

Response: The full time registered dietician does not have to be onsite; 
however a full time registered dietician is required to be available 
for consultation on an as needed basis. 

Question 49: Does the current menu utilize precooked casseroles, frozen fruit, egg 
substitutes or fillers (such as soy beans)? 

Response: See RFP Page 3-5 #15 

Question 50: Please provide the "Spirit Lifter" menu and Holiday menu for the last 
calendar year. 

Response: Current vendor does not have a menu designated as a "Spirit 
Lifter" menu 

Question 51: In the event of a lockdown or other unforeseen emergency which party 
will be responsible for food delivery packaging (for example: styro 
clamshells or like items)? 

Response: Vendor will be responsible for styros, food packing, and food 
delivery, however the Sheriff's Office will be responsible for the 
cost of styros during a lockdown or other unforeseen emergencies. 

Question 52: Please provide the last two Quarterly Inventory reports for Section #3.3- 
Scope of Work - B other requirements, item #5 states: "The vendor shall 
return to the County at the expiration of this contact the food service 
premises and equipment, in good condition, except for that which may 
have been damaged by fire, flood or unavoidable occurrence and except 
to the extent that said equipment may have been stolen by persons 
other than employees of the vendor without negligence on the part of the 
vendor or its employees and providing that all damages and losses are 
reported to the County upon discovery. A quarterly inventory shall be 
submitted to the County for all items covered by this paragraph." 

Response: Information not available 

Question 53: Is Section #3.3 - Scope of Work - B other requirements, item #5 
(referenced above) a part of the existing agreement? Will the incumbent 
be required to repair or replace any equipment that does not function 
upon transition? 

Response: The equipment will be working by new contract start date 



17RFP102444B-WL, Inmate Food Services 
September 16, 2016 
Page 2 

Question 54: Section 3 "Staff Requirements Item #2 - Is it permissible to omit name 
and personal information when submitting resumes for potential food 
services director and the food service managers? 

Response: That would be permissible. 

Question 55: Page 3-10 item #11 - Requirement for Van or Truck: please provide a 
scope of services that the county expects to be filled with a vehicle as 
required. 

Response: The Sheriff's Office will not utilize vendor's vehicle. Vendor is 
required to deliver to the Union City Facility and other facilities as 
needed. 

Question 56: Are the Staff and/or guest meals included in the pricing scale? 
Response: Staff and inmates are included in the pricing. Guest meals will be 

handled by the vendor. 

Question 57: Are the Union City meals included in the pricing scale? 
Response: Yes 

Question 58: Are there any other meals or services that Aramark is currently providing 
from the Fulton County Jail kitchen that is not part of this RFP? 

Response: No 

Question 59: 
Response: 

Is whipped margarine acceptable on the menu (page 3-15 
Yes 

Question 60: Referencing page 3-6, are frozen vegetables acceptable instead of 
canned, when fresh are not available 

Response: Yes 

Question 61: Referencing page 3-6, are freshly baked cakes and cookies acceptable 
in place of frozen? 

Response: Yes 

Question 62: 
Response: 

Please provide the current number of religious diets 
At this time, there are no religious meals being served in the 
facility. During Ramadan (MuslimFaith) meals are served in 
accordance to the Muslim faith. If there are Jewish inmates, 
Kosher meals will be served. If the Chief Jailer requests a particular 
type of religious diet be served, that request will be honored. 

Question 63: Please provide the number of medical diets served per day 
Response: See RFP Page 3-22 



Question 64: Please provide the current menu. 
Response: Please see question #1 

Question 65: Please provide the price per meal for each contract and renewal year. 
Response: 

Question 66: 

Response: 

Question 67: 
Response: 

Question 68: 

Response: 

2013 $1.042 
2014 $1.042 
2015 $1.065 
2016 $1.065 

Please provide a list of items that the vender is expected to supply to the 
Sheriffs department either as part of the service (free) or at cost. 
Ice at cost if required 

Please confirm that common fare for religious meals is acceptable. 
Common fare is not acceptable. The meals must meet the criteria 
specified by the religious faith. 

Please clarify this statement, found on page 97 Article 10 
"Compensation" and also in the sample contract in the Compensation 
(exhibit E) section: 
Yes 
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ACKNOWLEDGEMENT OF ADDENDUM NO.1, Proposal No., and Title. 

The undersigned Proposer acknowledges receipt of this Addendum by returning one (1) 
copy of this form with the proposal submittal package to the Department of Purchasing 
& Contract Compliance, Fulton County Public Safety Building, 130 Peachtree Street, 
S.W., Suite 1168, Atlanta, Georgia 30303 by the RFP due date and time Tuesday, 
September 27,2016 @ 11:00 A.M. 

This is to acknowledge receipt of Addendum No.1, day of _ 
2016. 

Legal Name of Bidder 

Signature of Authorized Representative 

Title 
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The Culinary Class daily's schedule report at 8.30 a.m. [Monday - Friday] 

8.30- 10.30 Hand -on products at stations, ODR meal, Population meal, Receiving 
and Food Storages, cold food, hot food, Bakery. 

10.30-11.30 Production Line, assemble food Deputies' meal. 

11.30-12.00 Clean, Break 

12.30-1.30 Workbook and DVD all about cooking 

1.30-2.30 Lunch 

2.30-4.30 Production lines for dinner [population, ODR and Deputies' meal. 

4.30-6.30 Assemble Line for Dinner! Back to the Zone 

Workbook, consists of 12 chapters 

Kitchen basics, Personal Hygiene, Equipment, Sanitation, General Safety, Food Safety, 
Production, Storages. 

Basic Kitchen tools, Knife's Skill, Basic Recipes and Ethics Cooking 

All finish the Culinary Program and Received their Certificate from in2work [Kitchen 
Basic] and we are helping them to find the employment. 

On their Graduation's Day, all of culinary program participant will prepare their 
Graduation Meal for that day. 
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