1.	SCOPE OF WORK

The purpose of this fixed price contract is to obtain a food service program for U.S. Government at U.S. Embassy Prague for Marine Security Guards (MSG) at the Marine Security Guard Residence (MSGR).  The Contractor shall perform services in designated spaces.  The contract will be for a one-year period from the date of the contract award. 

The Contractor shall furnish all managerial, administrative, and direct labor personnel that are necessary to accomplish the work in this contract.  Contractor employees shall be on site only for contractual duties and not for other business purposes.  

Contracting service / cook will work directly with the Detachment Mess Non-Commissioned Officer to discuss weekly / monthly meal plan, grocery shopping, and storage requirements. 

1.1	General Instructions

The Contractor shall establish and operate a food service for the purpose of providing The Marine Detachment employees meal preparation services, for breakfast, lunch and dinner, seven days a week.

The Contractor will develop a monthly menu cycle, offering a variety of food selections for each meal and on a weekly basis, based upon acceptability ratings, availability of food items, and food preparation limitations, as well as cost of operations. The menu shall consist of a variety of quality prepared foods that meet business and industry standards, complying with the current and subsequent revisions of Dietary Guidelines for Americans (www.health.gov) offering menu alternatives that are low in total fat, saturated fat, cholesterol, sodium and sugar; no trans fats; lean meats; low-fat dairy products; a variety of vegetables, fruits and grain products; and the possibility of vegetarian selections.

The menu should incorporate local/regional cuisine, American and international dishes.  A wide selection of beverages, hot and cold and appropriate to the meal, should be available.  Full use of leftovers can also extend the selection if items are stored and labeled in accordance with food safety standards.  Special meals (e.g. Mexican night, Italian supper, Asian stir-fry luncheon) are also possible introductions.

Sample of weekly menu:

	Weekday
	Breakfast
	Lunch
	Dinner

	Monday
	Eggs / Toast / Bacon
	Spaghetti / meat sauce
	Chicken / mixed vegetables / rice

	Tuesday
	Eggs / Toast / Sausage
	Tacos / Quesadillas
	Pulled pork / Green beans / salad

	Wednesday
	Eggs / Toast / Bacon
	Chicken / pasta / mixed vegetables
	Salmon / rice / coleslaw

	Thursday
	Eggs / Toast / Sausage
	Pulled pork / beans / salad
	Chicken / rice / avocado

	Friday
	Eggs / Toast / Bacon
	Chicken / salad / mash potatoes
	Steak / pasta / asparagus

	Saturday
	Eggs / Toast / Sausage
	Steak / potatoes / spinach
	Meatloaf / mashed potatoes / salad

	Sunday
	Eggs / Toast / Bacon
	Chicken Fried Rice / Salad
	Chicken / salad / rice



1.2	Duties and Responsibilities

Contractor is required to provide meal services as directed in Attachment 1 as specified in the meal plan provided by the Mess NCO. Changes to the meal plan can only be made with the concurrence of the Mess NCO.  Occasionally, cook must be prepared to prep extra food for events like Detachment Meals.  In this case, Mess NCO will give a two-week notification and provide extra funding for a larger style meal to be cooked.  


1.2.1	 While working at the Residence, the contractor is allowed access to the common areas only. The contractor is not allowed access to the upper floors or basement of the residence at any time without an escort from a member of the residence.  Signs are posted throughout the Marine House depicting off limit areas.  


1.2.2.	Contractor shall schedule cooking and serving requirements to ensure that these are done in the order and time frame specified and they are to be performed on a daily basis, seven days a week. All meal should be individually plated and stored as appropriate. 


1.2.3.	Contractor shall clean kitchen of all food preparation items and appliances after each meal.  The contractor will clean and organize all appliances, plates, kitchenware, and food containers after use. The COR shall determine the schedules presented which meet the needs of the individual facility.

Contractor will dispose of the rubbish bin that is in the kitchen, daily.















ATTACHMENT 1
DESCRIPTION/SPECIFICATIONS/PERFORMANCE WORK STATEMENT 


The Contractor will be responsible for being familiar with host nation laws and possess demonstrated ability for obtaining all licenses, permits and other official requirements allowing for the cooking of food items in the Marine Security Guard Residence (MSGR).  When requested by the MSG Mess Non-Commissioned Officer (NCO), the Contractor may be required to accompany the Mess NCO on local food purchasing trips.

The Contractor shall provide all management, supervision, administrative support, labor, logistics, training, and transportation required to conduct food service operations.  

The USG requires a variety of food services operations services including, but not limited to:  

· Menu Planning and Coordination
· Food Sourcing and Provisioning
· Food Preparation and Service
· Food Service Staffing
· Quality Management

The Contractor shall follow all relevant applicable industry standards, codes, Government regulations, DOS guidance and written supplier’s recommendations in executing the services of this contract. 

The Contractor will be responsible for being familiar with host nation laws and possess demonstrated ability for obtaining all licenses, permits and other official requirements allowing for the purchase, cooking, and transportation of food items into the Marine Security Guard Residence (MSGR).  

1. Location

The Contractor shall provide all Dining services for the Marine Security Guard Residence (MSGR) located at Juárezova 753, 160 00 Praha 6-Bubeneč, Czech Republic.
Clientele consist of Marine Security Guards (MSGs) working on the Embassy compound.  

2.	General Requirements

The Contractor shall implement a DOS-approved food services support program to standardize food operations, meet mission requirements, control costs and provide good service to the MSG Detachment.  The Contractor’s food services approach will incorporate change management to support an evolving DOS-approved business plan to meet situational changes.


2.1	Objectives

· Provide a proper skill mix, and experience of qualified personnel
· High Quality Food Operations, with minimal disruptions during transitions
· Control Cost of Food Services
· Provide effective internal controls and management oversight in support of effective organizational processes
· Demonstrate an innovative approach to food operations
· High level of customer satisfaction
· When required, assist the MSG Mess NCO in identifying high quality food for meal preparation

2.1.1	Code, Regulations, Guidance and Standards

· FDA Food Code - www.fda.gov/foodcode 
· USDA Grades and Standards - https://www.ams.usda.gov/grades-standards
· CODEX Alimentarius - http://www.fao.org/fao-who-codexalimentarius/standards/en/

Note: The above links are provided as a courtesy.  The Government is not responsible for updating the links.

2.1.2	Licensing, Laws, and Regulations

The Contractor will make certain that the proper host nation licensing and approvals are in place for employee(s) to be in full compliance with the laws and regulations.

3.	Specific Requirements

3.1	Food Service Operations.

3.1.1	Hours of Operations

Hours of operation will follow the established hours for food service operations.

3.1.2	Kitchen Services 

	Facility

	Breakfast
Hours
	Lunch
Hours
	Dinner
Hours

	MSGR
	0700-1000
	1000-1300
	1600-1900



3.1.2.1	Quantities of Meals

The MSG detachment at US Embassy Prague consists of eight Marines, which would require the preparation of 24 meals per day, respectively.

3.1.2.2	Menu

The MSGR patrons are a diverse group: Americans who have traveled extensively and been exposed to many cultures as well as those who prefer their own regional cuisines in the U.S.; and individuals who have dietary restrictions for health, cultural or religious reasons.
Trying to please everyone all the time is labor intensive, expensive, and a near impossible task.  But making the small steps will be appreciated. 
The Contractor will coordinate with the Mess NCO to develop a 14-day menu cycle, offering a variety of food selections for each meal. This menu will change on a weekly basis, based upon acceptability ratings, availability of food items, food preparation limitations, as well as cost of operations. The menu shall consist of a variety of quality prepared foods that meet business and industry standards, complying with the current and subsequent revisions of Dietary Guidelines for Americans (www.health.gov) offering menu alternatives that are low in total fat, saturated fat, cholesterol, sodium and sugar; no trans fats; lean meats; low-fat dairy products; a variety of vegetables, fruits and grain products; and vegetarian selections. The quality and appearance of the food shall be consistent with approved food service industry standards for comparable “business and industry” dining facilities. 
The menu should incorporate local/regional cuisine, American and international dishes. There should be at least one healthy option with each meal.  A wide selection of beverages, hot and cold and appropriate to the meal, should be available.  Full use of leftovers can also extend the selection if items are stored and labeled in accordance with food safety standards. 
Special meals (e.g. Mexican night, Italian supper, Asian stir-fry luncheon) are also possible introductions.  A suitable selection for any identified vegetarian diners shall be on the menu daily as well. 

3.1.2.2.1	Menu Planning

The Contractor shall establish 20-day menus that reflect meals variety consistent with the varied cultural, religious, and health dietary requirements of the MSGs.  Menu items shall be fresh, prepared onsite, healthy, modern and authentic to the maximum extent practicable.
Contractor shall utilize accepted cooking standards for food preparation and develop program specific standards to ensure consistency in preparation across the program.  
Contractor shall develop standards or recipe cards for items determined to be customer favorites.  Cooking standards and recipes shall be available to the COR and included as part of program quality assurance program. 

It will be the responsibility of the COR or the Mess NCO to advise the Contractor of any special dietary or cultural limitations. In the event the Contractor receives no notification it can be assumed none exists. ONLY the COR or the Mess NCO has the authority to make these notifications. 





3.1.2.2.2	Menu Adjustments

Except in an emergency situation, for example the market is out of a required ingredient, the Contractor will submit adjustments to the menus to the COR two days in advance, in writing for approval.

3.1.2.3		Concept of Operations

Food is an important morale factor, as are the health priorities of a good diet.  A successful food operation will be one that continuously pleases the diners; offers a wide variety of food choices; accommodates different dietary needs and desires based upon personal choice, ethnic experience and religious restrictions; is environmentally sustainable, exceeds goals, generates useful metrics and provides excellent service in all areas.  
Food is a “high risk” area.  It can negatively affect health, adversely affect morale, be impacted by political and economic events, and be a source for fraud, waste and abuse.  The planning and resourcing that will go into this effort cannot be changed quickly.  Overseas, the options are severely limited, and resources are few. The contractor shall provide an approach that measures performance and capitalizes on success while planning to mitigate such risk factors. 

In order to normalize food operations, the Contractor shall have an ultimate goal of achieving a system that is: efficient; reduces waste; provides sufficient variety allowing the diner to make choices based on nutrition and variety; and is a pleasant experience overall. 

The Contractor shall make use of local supplies for common and available items, local, regional, and international dishes while utilizing international sources for main entrée items, as well as favorites (USA brand items if possible).  Planning for the menu should account for available provisions.

The Contractor will staff and supply meals in accordance with meal hours and meal service specified in this Contract.

3.1.2.4		Establishment of Facilities

The Contractor shall establish food service operations located within the MSGR.  Offeror/Contractor shall coordinate with the COR on any additional equipment needs that are identified during the solicitation process.
Contractor is responsible for cleaning of all dishes and kitchen equipment used in preparation and serving of meals. The designated site shall accommodate efforts to recycle plastics, glass, and paper apart from compostable food waste.

3.1.2.5		Standards of Service

Contractor shall maintain a standard of service equal to our better than quality commercial food service operations found on university campuses, finer hotels and resorts. 


3.1.2.5.1	Preparation

Contractor shall utilize the appropriate industry preparation standards for all food products and menu items.  Contractor shall ensure all food is not overcooked or undercooked, over seasoned or under seasoned.

3.1.2.5.2	Presentation

Food will be well presented and if served at the time of preparation, served at the right temperature for food safety requirements as well as patron expectations.  Contractor shall use fresh ingredients to the maximum extent possible.  Serving areas, equipment, pans, utensils and serving bowls shall be clean.

3.1.2.5.3	Green Program and Waste Minimization

The Contractor shall utilize environmentally friendly cleaning products to the maximum extent practicable. The Contractor will demonstrate waste minimization through establishing historical usage, accurate forecasting, progressive cooking, and tracking of waste to continuously improve performance. 

The Contractor will participate in “Sustainability Programs” that may include: disposable bulk purchasing program, organic food products, organic or environmentally friendly cleaning products, reusable items, marketing programs, minimizing waste stream, energy and water saving programs (equipment, food preparation, etc.) and other “green” programs that will benefit the patrons, the workers, DOS and the host nation. 

Contractor shall work to reduce and replace the use of disposable dining ware through expansion of dishwashing operations to the maximum extent practical.

3.1.2.5.4	Customer Service

The Contractor’s food service worker(s) will be knowledgeable, provide excellent customer service, and achieve compliance with U.S. food worker health standards.  Staff shall be polite and address all customers with respect.  Staff shall look to assist guests to the maximum extent practical. 

3.1.2.5.5	Food Handling and Safety

Food standards will be in accordance with the World Trade Organization recognized Codex Alimentarius.  The Codex Alimentarius is an international reference point for the resolution of disputes concerning food safety and consumer protection.

3.1.2.5.5.1	General Standards – Safety

As part of the Program Management Plan, the Contractor shall establish a Food Service Safety Program.  The Contractor’s Food Service workers will employ appropriate safety gear in the course of their work.  The Contractor’s Safety Program shall include documented training and refresher courses for all personnel, evidence of which will be provided to the Government upon request.  Language accommodation for LNs may be required.  The Contractor shall investigate, and record events involving personal injury or significant damage to DOS facilities and report these events to the COR.  To prevent future incidents, the Contractor will verify Safety Program reports are part of Program and Quality Assurance (QA) reviews.

3.1.2.5.6	Food Worker Health, Sanitation, and Hygiene

3.1.2.5.6.1	FDA and USDA Service Guidelines

The Contractor will follow current Food Service Sanitation and Public Health Service standards, and FDA and USDA food service guidelines, codes, and regulations.  The contractor will monitor host nation evolution to World Health Organization (WHO) guidelines, including Codex Alimentarius, and incorporate WHO guidelines into its approach as appropriate.

3.1.2.5.6.2	Health and Sanitation Inspections

The Contractor will maintain and retain reports on health and sanitation inspections. Copies of these reports will be maintained at the Residence. 

3.1.2.5.6.3	Food Service Management

The Contractor will train food service management and service staff in National Restaurant Association ServSafe food handling procedures.

3.1.2.5.6.4	Food-Handling Awareness

The Contractor will provide periodic health, sanitation, and hygiene training to address food handling awareness and sanitation processes for all employees assigned to the residence as part of this contract

3.1.2.5.6.5	Fit for Duty

All Food Service workers will be physically capable, certified communicable disease-free, and attired in clean clothing.

3.1.2.5.6.6	Health Certifications

Health certifications shall be made by medical examination with exam documentation retained on file for DOS inspection.

3.1.2.5.7	Cleanliness

As part of the operation of the MSGR kitchen, the Contractor shall provide cleaning services.  These services shall be performed in accordance with standard commercial cleaning practices.  The MSGR kitchen and dining areas require regular cleaning of all visible dust, grease, dirt, soil, and debris from surfaces, fixtures, tables, and floors. Additional standard cleaning services include trash removal.

3.1.2.6		Food Service Management System and Controls

3.1.2.6.1	Food Service Management System

The Contractor will implement and/or maintain a Food Service Management System for maintaining accountability.  With tracking and database tools for the Contractor’s program office, and storage facilities, the system will be a flexible and transparent inventory management solution.  The system will enable the Contractor to monitor inventory levels, streamline purchasing, develop menus, standardize recipes, analyze data, and accurately report on a wide range of food service activities and metrics.
 
3.1.2.6.2	Fraud, Waste, and Abuse

The Contractor will have procedures, processes, and systems in place to detect and eliminate fraud, waste, and abuse.

3.1.2.6.3	Food Provisioning and Storage

Contractor shall provide all oversight, labor, materials, equipment, insurance and overhead to provide food provisions and storage services required to operate the MSGR kitchen.

· Food Quality Standards:
The quality of product shall be equivalent to standards established by USDA Agriculture Marketing Service Grades and Standards (https://www.ams.usda.gov/grades-standards ), or better.  

· U.S. and Familiar Brands:
Patrons are American citizens that associate certain name brand products to high quality. Local products may be submitted, with approval for “equal”.

· Supply Chain Management

3.1.2.6.4	Best Value

Sources should be procured wherever possible to ensure highest quality and best value.

3.1.2.6.5	Receipt of Supplies

The Contractor may be required to accompany the Mess NCO on local food purchasing trips.  These items will be received and stored in the appropriate areas within the MSGR.    



3.1.2.6.6	Supply Rotation

All products in storage shall be dated and rotated for first-in, first-out distribution.  Supplies required include: 

· Food
Food (perishable and non-perishable).

· Prevent Spoilage
The Contractor’s Food Service Managers and Supervisors will follow USDA, HHS, and PHS published guidelines for procedures and processes to prevent spoilage.  They shall consider regular inventory inspection, temperature rotations, the practice of first-in, first-out (FIFO), increased physical security for inventory, and selective or exclusive inventory access limitation.

3.1.2.7	Supplies, Utensils, Dishware and Consumables

The USG will provide sufficient supplies, utensils, dishware and consumables to support the MSGR food service operations, with sufficient inventory to maintain operation for up to 14 days without re-stock.

Supplies:  Supplies include food supplies and associated consumables (e.g. napkins, paper plates, plastic utensils, to-go boxes, etc.). Paper plates and plastic utensils will be kept for emergency use only and not used on a regular basis. 

Utensils:  Utensils include metal cutlery, serving spoons, pots, pans, kitchen crockery and cooking vessels. This is considered normal stock and does not require a 14-day emergency supply. 

Dining Ware:  Dining ware, to include plates, bowls, glasses, and mugs. This is considered normal stock and does not require a 14-day emergency supply. 

3.1.2.8	Equipment and Facilities

The Contractor will operate fully furnished MSGR kitchens provided by the USG.  The Contractor will be provided Government Furnished Equipment (GFE) that is up-to-date and fully maintained.

Contractor shall conduct a thorough assessment of all existing MSGR kitchens, and food service management equipment and ensure adequate supply of replacement equipment and parts are available for continuous operation. 

Offeror shall propose an estimated list of required additional equipment to the Government for purchase within proposal, if required.


[bookmark: _GoBack]
3.1.2.8.1		Maintenance Plan

The Embassy Operations & Maintenance contract (i.e. a separate contract) is responsible for the maintenance and repair of all MSGR kitchens (structure, electrical, plumbing, etc.) and its installed equipment (hoods, stoves, ovens, dishwashers, etc.).  The Contractor will establish a plan for use, and inventory of all property, equipment, and materials used in contract performance.  Procedures shall verify that property, equipment, and materials are used solely for purposes authorized in the contract.
