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March 8, 2016  
 

Bid No. 10533 
Correctional Food Services 

Addendum No. 2 
 

 
This Addendum consists of six (6) pages total and maintenance invoices as requested. 
 
1. BID DUE DATE: 
 
The RFP Response due date and time will remain the same: March 16, 2016 prior to 
5:00:00 PM. 
 
2. RFP SCOPE of WORK 
Section 4.11 is revised as follows:  
Sheriff’s Office Staff also has access and is allowed to use the equipment in the shared 
space (as indicated on the map Attachment Y), as well as the forklift and pallet jack.  The 
vendor will still be responsible for maintenance and repairs however the cost will be shared 
based on the pre-approved splits (as shown in Attachment X of this Addendum.)  
 
3. QUESTIONS AND ANSWERS: 
A pre-proposal conference was held on March 1, 2016.  During this conference, County staff 
fielded questions and clarified issues relevant to the RFP and the project in general.  Most 
questions were answered by the existing content of the RFP.  Additional questions required 
further research, and are answered below. 
 
Because the responses may be beneficial to all prospective proposers, the responses are 
hereby provided as an addendum.  In cases where this addendum may conflict with the 
original specifications, this addendum shall prevail. 
 QUESTION  ANWSER 

1. Can the County please provide 3 years’ 
worth of utility costs? 

The kitchen has only been fully 
operational since May of 2014.  While 
the kitchen is on a separate sub meter, 
that sub meter has been inoperable 
since the kitchen has been fully 
operational.  However our estimates of 
utility costs are around $350-400k 
annually. 
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2. As pricing is generally based on the 
availability of inmate labor, would there be 
the ability to renegotiate pricing if inmate 
labor levels changed, or became 
unavailable? 

Yes, it would be the County’s 
understanding, that if the scope of 
services changed that dramatically 
during the course of services then a 
renegotiation would be appropriate. 

3. Can we please have copies of all menus 
currently served to each population defined 
in the RFP 

All menus must be approved by a 
dietician and shown to be Title 15 
compliant. Placer meets its 
requirements with a variety of menu 
choices. A sample menu is attached- 
Attachment Z 

4. Can you please clarify what is currently 
included in each type of sack provided by 
the County 

Sack meals, like all meals, must be Title 
15 compliant. Compliance is met by 
working with a registered dietician. 
Placer meets its requirements with a 
variety of menu choices, including items 
such as illustrated in Attachment Z 

5. What is the Average Daily Population at 
each facility? 

Refer to the introduction on page 1 of 
the RFP.  We do not have the ADP for 
each facility available at this time. 

6. Can we please get a copy of the Seniors 
First contract to include menu and pricing? 

A copy of the sample menu is attached.  
Current pricing for the Seniors First 
contract is $3.77/meal. 

7. Can you please provide your current delivery 
schedule to Auburn with times and quantities 
of staff members used to deliver meals. 

Staffing would be based on your 
proposal not our current operations. 

8. What is the total amount of refrigerator 
storage at the Auburn facility? 

2 refrigerators, 2 freezers, Food bank 
(refer) 

a. Refrigerators – approx. 8’x12’, 
and 8’x6 

b. Freezers – 2 at approx. 8’x12’ 
c. Food bank approx. 20’x36’ 

 
9. What is the County currently providing 

inmate’s as utensils for food consumption? 
Spoons and Eco Security Utensil 
(basically a paper scoop) for suicide 
watch. 

10. Does the current staff dining service contract 
end upon award of this contract? 

The County will make that decision after 
determining a mutually agreeable 
transition plan. 
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11. Can you please provide a copy of the 
current staff dining contract? 

Currently there are a group of vendors 
that are providing this service to the 
Sheriff’s Office.  One of the applicable 
contracts is attached to provide a 
reference.  See attachment V. 

12. Can you please provide the current staff 
dining menu? 

This information is not applicable to the 
services being requested in this RFP. 

13. Can you please provide the current cost per 
staff meal? 

The current staff dining services are 
provided at either $6 or $8 per meal. 

14. Can you please provide the current staff 
dining schedule? 

This information is not applicable to the 
services being requested in this RFP.  
The delivery information provided with 
question 11 is the closest response 
available. 
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15. Can you please provide the current staffing 
schedule for all 13 county employees 
running the kitchen? 
In addition, can you please provide the 
current hourly wage and salary for any and 
all of the 13 county employees? 

We currently staff 9 cooks, 1 Senior 
Cook, 1 Food Service Supervisor, 1 
Food Service Manager and 1 Account 
Clerk to staff all facilities. South Placer 
is staffed Sunday through Saturday 
from 3:00 a.m. until 6:00 p.m. and 
Auburn is staffed from Sunday through 
Saturday from 2:30 a.m. until 5:30 p.m.   
 
Current hourly rates are as follows: 

 

 
16. Can you please provide the last 3 years of 

financials for food services including costs 
for food, labor, utilities, repairs, 
maintenance, etc. 

Please see Attachment W Food 
Services budget. 

17. What is the current price per meal for adults, 
juveniles and seniors. 

$2.95 per meal for adults and juveniles. 
$3.77 per meal for seniors 
 

18. What do you serve as a raw chicken (cubes, 
chunks, type of) source to the canine unit? 

Chicken leg quarters are served to the 
canine unit 
 

19. How many Bag Lunches daily? (Work 
release, court, road crew, etc.) 

We only have an annual number 
available as the daily number varies 
widely based on the activities in the 
County and the court calendar. 

Cook 20.41$     
Cook 20.41$     
Cook 21.43$     
Cook 19.44$     
Cook 22.50$     
FoodServiceSupervisor 24.81$     
Cook 18.52$     
FoodServiceManager 31.23$     
Cook 22.50$     
AccountClerkJourney 24.18$     
CookSenior 20.41$     
Cook 21.43$     
Cook 17.63$     



Addendum No. 2 
Bid 10533 
Page 5 

 

 

20. How many hours are you currently running a 
week? 

See response to question 15 
 

21. How many hours of overtime are you 
currently running? 

Overtime varies, but occurs most often 
on holidays and occasionally during 
peak demand. 

22. How many inmates are assigned to the 
Kitchen? 

See Section 4.6 of the RFP  

23. How many officers are on staff in the kitchen 
per shift? 

No Sheriff’s staff is assigned to the 
kitchen on an ongoing basis currently. 

24. Are staff allowed to leave for meal periods? Currently some Sheriff and Probation 
staff are not allowed to leave the facility 
based on their assignments.   
 
The cooks and senior cook are not 
allowed to leave for meal breaks, but 
are allowed to take their lunch/breaks in 
the staff only break room.  
 
The inmates working in the kitchen take 
their meals in the inmate break room 
when working over the designated meal 
period. 

25. Does the kitchen currently have security 
systems in place ie security alarm? 
Does the County pay for this service? 

There is a phone that rings directly to 
Central Control installed in the Kitchen. 
The kitchen is monitored via video and 
additional cameras are going to be 
installed to cover some of the existing 
blind spots.  In addition to the phone, 
the doors accessing the service corridor 
(the hallway we entered the kitchen 
from during the tour) are 
alarmed/monitored by Central Control. 
There is also a panic alarm (mushroom 
button) at the kitchen staff station that 
reports to Central Control. 
 
The Contractor will be responsible for 
this cost.  

26. Do you have a work release program, if yes 
how many, and what is their meal? 

See Section 4.8 (Sack Lunches & Court 
Scheduled Inmates) 

27. Does the Kitchen provide an inmate training 
program? 

As required by law 
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With the exception of the above noted items, all other requirements, terms, and conditions of 
this Bid and previous addendums remain in full force and effect.  Your response shall 
consider and/or address the clarifications addressed herein. 
 
Direct all questions regarding this addendum to Desiree Belding at 530-889-4256 or Email:  
ddbeldin@placer.ca.gov   
 
Bidders shall acknowledge receipt of Addendum No. 2 by submitting this document, 
or acknowledging Addendum No. 2 in their Proposal Response.  Failure to 
acknowledge this addendum with your response may render your bid non responsive. 
 
Signature of Acknowledgment:  
 
______________________________________________________________ 
 
 

28. Is there a cost for background checks on 
staff? 

The cost for these services may be 
negotiated with the selected firm. 

29. Are inmates paid to work in the kitchen and 
if yes by whom? 

No, inmates are not paid to work in the 
kitchen.  However the County is 
responsible to provide workers comp 
coverage for them 

30. Can you define “mega meal”? No, a mega meal is a phrase we have 
heard from other food providers.  As 
stated in the RFP section 4.8 the 
County is interested in what options 
may be available as alternatives 
allowing for further limiting movement 
throughout the facility. 

31. Will delivery truck be available for use or 
must we purchase our own? 
What is the size of the County’s refrigerated 
truck? 

Use of the refrigerated delivery truck 
may be negotiated with the selected 
firm. 
The delivery truck is a 20’ refrigerated 
box truck. 

32. What is the percentage of Soy served in 
your current meals? 

Approximately 66% of protein in 
standard meals is derived from soy 

33. Does Placer County Jail already have a plan 
in place for organic waste and if so could 
that information be made available? 

Not at this time.  Please provide your 
approach to this program.  

34. Why does facility use disposable trays 
instead of re-usable trays? 

The County chose this method several 
years ago due to security/ safety, 
cleanliness and cost savings.   

mailto:ddbeldin@placer.ca.gov
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SPACF Cost Sharing Chart 

Area or Equipment % Billed 
to 
Probation 

% Billed 
to 
Sheriff’s  

 

    
Warehouse/Loading Dock 80% 20%  
(includes trash compactor, cardboard bailer, dock levelers, 5 roll-up doors) 
 

   

Warehouse Air Compressor 50% 50% 
 

 

Auger Pit (Auger & Muffin Monster) 
 

50% 50%  

AC-1 50% 50%  
    
MAU’s 1&2 
 

100% 0  

Kitchen Exhaust Fans 
 

100% 0  

Electrical Room C1224 off Service Corridor A-1000 
  

100% 0  

Electrical Panels in Kitchen Staff Break Room 100% 0 
 

 

Security Electronics CPU Cabinet and CPU(Cameras for Kitchen) 100% 0 
 

 

Kitchen Equipment (all cooking equipment and chilled water for steam kettles) 100% 0 
 

 

Steam Boilers 100% 0  

Forklift and Pallet Jack 90% 10%  

BAS (Building Automation System) 
 

50% 
 

50%  

Master-trol (Electronic Water Control System) 0 100%  

Ansul Fire Suppression System 100% 0  

Grease Traps 100% 0  

Kitchen Exhaust Hoods 100% 0  

Kitchen Fire Door 100% 0  

Trash Disposal 80% 20%  
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Outside Contractor Services (Venders to line item bill to reflect the area(s) serviced 

 

PMRS (Service or Repair will be billed to area receiving service/repair) 

 

Backflow Devices (13 Backflow valves on campus, 3 are dedicated to the Kitchen) 

 

County Fire/Life Safety staff time will be applied to the area serviced 
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