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SECTION 1: GENERAL

[bookmark: _Toc212534416]1.1  SCOPE OF WORK

[bookmark: _Toc212534417]1.1.1.	Contractor Responsibilities.  The Contractor shall furnish all personnel, supervision, supplies, equipment, tools, materials and other items and services as necessary to perform shelf stocking, receiving/storage/holding area (RSHA), and custodial tasks in accordance with (IAW) this contract at the Memphis NSA Commissary located at 7428 Sample Drive, Millington, TN 38054, except those identified in Section C2, Government-Furnished Facilities, Services, Equipment, and Supplies.

[bookmark: _Toc212534418]1.1.2.	Contractor/Government Relations.  Commissaries sell food and non-food items to authorized patrons in facilities and under operating conditions that are very similar to commercial supermarkets.  Each commissary has an onsite supervisor—a Store Director—who is responsible for overall commissary operations.  When the term Store Director is used elsewhere in this contract, it means the Store Director personally or any commissary personnel designated by a Store Director to act as an authorized representative of the Government.  The Government will employ Contracting Officer Representatives (COR) to surveil and document Contractor performance.  The Government Contracting Officer is responsible for overall administration/oversight of this contract.  The Contracting Officer is solely authorized to change contract terms, to terminate the contract for default, and to make determinations that relate to contract terms and conditions, and contractor performance.  To facilitate compliance with the provisions of this contract, and coordination of commissary and contracted operations, the Contractor’s Project Manager (PM) and the Store Director should regularly and routinely discuss matters relating to contract performance.  As necessary, the Contracting Officer may participate in these discussions.  When the term PM is used elsewhere in this contract, it includes the PM and any alternate PM whom the Contractor may employ.  Where the term Contractor employee is used elsewhere in this contract, it means any member of the Contractor’s work force including the PM.

[bookmark: _Toc212534419]1.2. COMMISSARY AND CONTRACTOR OPERATING HOURS

1.2.1.	Store Operational Hours/Contractor Working Schedule.  During the hours indicated below for day custodial/stocking and RSHA operations, the Contractor shall have personnel available to perform the work described in SECTION C-4.  The Contractor shall perform all of the work described in SECTION C-4 for night custodial (including RSHA custodial), meat custodial, and night stocking operations during the “windows of opportunity” indicated as follows.

	[bookmark: _Toc212534420]Store Operational Hours/Contractor Work Schedule

	
DAY
	Commissary Hours
	Day Stocking
	Day Custodial
	RSHA
	Meat Custodial
	Night Stocking
	Night Custodial

	
	Start
	End
	Start
	End
	Start
	End
	Start
	End
	Start
	End
	Start
	End
	Start
	End

	SUN
	9am
	5pm
	9am
	5pm
	11am
	4pm
	6:30am
	3:30pm
	5pm
	11pm
	5pm
	12:30am
	5pm
	12:30am

	MON
	9am
	5pm
	9am
	5pm
	11am
	4pm
	6:30am
	3:30pm
	5pm
	11pm
	5pm
	11pm
	5pm
	11pm

	TUE
	9am
	6:30pm
	9am
	6:30pm
	11am
	5:30pm
	6:30am
	3:30pm
	6:30pm
	12:30am
	6:30pm
	12:30am
	6:30pm
	12:30am

	WED
	9am
	6:30pm
	9am
	6:30pm
	11am
	5:30pm
	6:30am
	3:30pm
	6:30pm
	12:30am
	6:30pm
	12:30am
	6:30pm
	12:30am

	THU
	9am
	6:30pm
	9am
	6:30pm
	11am
	5:30pm
	6:30am
	3:30pm
	6:30pm
	12:30am
	6:30pm
	12:30am
	6:30pm
	12:30am

	FRI
	9am
	6:30pm
	9am
	6:30pm
	11am
	5:30pm
	6:30am
	3:30pm
	6:30pm
	12:30am
	6:30pm
	12:30am
	6:30pm
	12:30am

	SAT
	9am
	6pm
	9am
	6pm
	11am
	5pm
	6:30am
	3:30pm
	6pm
	11pm
	6pm
	12am
	6pm
	12am



*Note: Indicates non FDS delivery day. Contractor may still be required to perform RSHA tasks to support stocking operations.




[bookmark: _Toc212534421]1.2.2. 	Days Closed.  The commissary will be closed on the following days:  

	New Year's Day 
	Thanksgiving Day
	Christmas Day

[bookmark: _Toc212534422]1.2.3.	Notification of Closure.  The Contractor shall comply with the Government’s instructions concerning which days the commissary will be closed.  The Store Director will notify the Contractor at least two calendar weeks prior to any scheduled closure of the commissary, including those listed in 1.2.2., or of any change to the list of closures shown in 1.2.2.
 
[bookmark: _Toc212534423]1.2.4.	Closing for Inclement Weather or Emergency Conditions.  In the event that inclement weather or other emergency conditions force commissary closure during normal operating hours, the Store Director will notify the PM.  The Contractor shall provide service as long as the commissary remains open.  When a closure or delayed reporting time occurs before or after normal business hours, the Store Director will notify the PM via call or text.

[bookmark: _Toc212534424]1.2.5.	Emergencies and Disasters.  In the event of fire, flood, hurricane, tornado, other acts of God, power outage, or similar emergency or disaster, only the Contracting Officer, Store Director, commissary manager on duty, or COR may contact the Contractor and request Contractor support.  If the Contractor agrees to perform work in response to any such request, the Contractor shall submit documentation of work performed to the Contracting Officer.  The Contracting Officer will make disposition of any such matter IAW FAR 52.243-1 Alternate 1, Changes-Fixed Price.

[bookmark: _Toc212534425]1.2.6.	Changes in Operating Hours.  The Government may change the commissary operating schedule to accommodate patron requirements.  These changes may dictate corresponding changes to the Contractor's work schedule.  The Contracting Officer will give the Contractor a minimum of two calendar weeks’ notice prior to implementation of any change to the commissary operating schedule.

[bookmark: _Toc212534426]1.3. PERSONNEL

[bookmark: _Toc212534427]1.3.1.	General

1.3.1.1.	DeCA management officials, Contracting Officer’s Representatives (CORs), and their family members shall not be employed by, or perform work under, this contract in any capacity. For the purpose of this provision, family members include an employee’s spouse, domestic partner, parents, children, siblings, stepparents, stepchildren, in-laws, or any individual with whom the employee has a close personal relationship that could reasonably be perceived as creating a conflict of interest or the appearance of preferential treatment.

To avoid any actual or apparent conflict of interest, the Contractor shall not employ or otherwise utilize any individual whose relationship to DeCA or Government personnel could compromise, or appear to compromise, the integrity of the procurement process or contract oversight. In the event of a strike or work stoppage, the Contractor is further prohibited from employing any federal civilian employee or active duty military member to perform work under this contract. Any violation of this provision shall be handled in accordance with paragraph 1.3.11, Barring of Employees from Performing on the Contract.

1.3.1.2.	Training.  The Contractor shall provide training to personnel who operate Government-furnished vehicles or material handling equipment (MHE).  The Contractor shall ensure that his/her personnel, who operate power industrial trucks, are trained, qualified, and certified IAW Occupational Safety and Health Administration (OSHA) requirements.  The Contractor shall maintain a record of this training and provide a roster of trained personnel to the Store Director.  The Government will provide orientation training on new equipment furnished by the Government.

[bookmark: _Toc212534428]1.3.2.	Project Manager (PM)

1.3.2.1.	The Contractor shall provide an onsite PM or alternate who shall be present and act with full authority for the Contractor on all contract matters relating to the daily operation of this contract and be responsible for the overall management and coordination of work.  The PM and alternate may be working supervisors.  These individuals shall be designated in writing (listing names, addresses, and home telephone numbers) to the Contracting Officer and Store Director prior to the contract start date and as changes occur, and shall be the central points of contact for this contract with the Government. 

1.3.2.2.	The PM or alternate shall be in the commissary during all when Contractor-provided services are being performed, and shall be available during a mutually agreed upon time to meet on the installation with Government personnel when required to discuss problem areas.

1.3.2.3.	The PM and alternate shall be able to read, write, speak, and understand English.  Contractor personnel who come in contact with commissary patrons shall be able to communicate in English with the commissary patrons.

[bookmark: _Toc212534429]1.3.3.	Dress Requirements.  Contractor personnel shall comply with any applicable dress codes.  Contractor employees shall wear a Government-furnished identification badge, which shall be visible at all times while performing work under this contract.  The Contractor shall perform a hazard assessment (as required by OSHA - 29 CFR 1910.132) of Contractor operations to identify hazards, if any, which necessitate the use of personal protective equipment (PPE).  The Contractor shall select the appropriate PPE, train Contractor employees on PPE requirements, and shall ensure Contractor personnel wear the PPE while exposed to the identified hazard(s). 

[bookmark: _Toc212534430]1.3.4.	Consumption or Use of Government Property.  The Contractor shall not permit Contractor personnel to consume or use Government-owned resale items or any Government-owned equipment or supplies that are not specifically provided for Contractor use under this contract.

[bookmark: _Toc212534431]1.3.5.	Personal Articles.  Contractor employees shall not take any package, purse, lunch sack, box, or other personal articles into commissary areas, except authorized break rooms and locker rooms.  The Government will provide the Contractor a designated area, which can be secured, to store Contractor employee articles and the Contractor shall be responsible for the security of the area.  Any facilities provided for the storage of Contractor employee personal articles remain Government property and are subject to Government inspection.

[bookmark: _Toc212534432]1.3.6.	Eating and Drinking.  The Contractor shall not permit Contractor personnel to eat or drink except in designated break room areas.  Contractor employees shall clean up after themselves in break rooms and other areas shared with Government personnel.
 
[bookmark: _Toc212534433]1.3.7.	Use of Tobacco (to include chewing tobacco and snuff).  Contractor employees shall use tobacco products only in areas designated by the Store Director based on DOD policies/directives/guidelines.

[bookmark: _Toc212534434]1.3.8.	Loitering.  Off-duty Contractor employees shall not loiter in any working or patron area.  Contractor employees shall arrive no earlier than 30 minutes prior to their shift and depart commissary facilities, to include parking areas, within 30 minutes after completing work.  The PM may remain to ensure all work has been completed in compliance with this contract.

[bookmark: _Toc212534435]1.3.9.	Samples, Gratuities, and Promotional Activity.  Neither the Contractor nor Contractor employees shall accept samples or gratuities in connection with the operation of the commissary.  Neither Contractor employees nor members of their immediate families shall participate in drawings for prizes or gifts offered by sales representatives. 

[bookmark: _Toc212534436]1.3.10.	Use of Alcoholic Beverages/Drugs.  The Contractor shall not permit Contractor employees to work under the influence of alcoholic beverages, illegal drugs, or illegal controlled substances.  Contractor personnel are prohibited from using alcoholic beverages, illegal drugs, or illegal controlled substances while on duty.

[bookmark: _Toc212534437]1.3.11.	The Contracting Officer will require, in writing, that the Contractor immediately bar any Contractor employee from performing further work under this contract for any of the following actions: willful destruction or mishandling of Government, patron, or vendor property; loitering; use of tobacco products (to include cigarettes, chewing tobacco and snuff) in other than designated areas; unauthorized eating or grazing; theft; acceptance of samples or gratuities; purchasing or receiving as a gift commissary resale items if not an authorized commissary patron; use of alcoholic beverages, illegal drugs, or illegal use of controlled substances; execution of work in other than a skillful manner;  displaying disruptive/unacceptable behavior (e.g., abusive, demeaning, foul or threatening language and fighting); and willful violations of safety standards by Contractor personnel. This list is not exhaustive, and the Contracting Officer may require, in writing, that the Contractor immediately bar a contractor employee from performing further work under the contract in other significant and appropriate circumstances. Removal of any employees for such cause shall not constitute a valid basis for nonperformance of contract services or a claim for additional compensation.

[bookmark: _Toc212534438]1.3.12.	Criminal Investigations.  The Contractor shall provide all available information to assist law enforcement authorities in any investigations.

[bookmark: _Toc212534439]1.3.13.	Installation Access.  The Contractor shall be responsible for obtaining installation access as required for all Contractor employees authorized to work at the site.  Any Government-furnished identification shall be returned to the Government when the Contractor employee no longer works for the Contractor at this installation.

1.3.13.1. Denial of Installation Access.  Contractor employees may be denied access to the military installation by the installation law enforcement officials if it is determined that such entry may be contrary to good order, discipline or the security of the installation.  The installation may bar Contractor employees from entering the military installation under the provisions of Title 18, United States Code Section 1382. Denial of installation access for reasons identified in this paragraph does not constitute an excusable performance delay.

1.3.13.2. Motor Vehicle Registration.  Prior to commencing work Contractor employees shall register their vehicles in accordance with (IAW) the installation motor vehicle registration regulations.

[bookmark: _Toc212534440]1.3.14.	Bomb Threats.  The Government will post a copy of DeCA Bomb Threat Data Card, DeCAF 30-98, in a prominent position at each active telephone.  The Contractor shall instruct Contractor personnel to use this form and immediately contact installation law enforcement authorities.  If Contractor personnel receive a bomb threat for the commissary, the Contractor shall immediately call the installation law enforcement authorities, advise the Store Director or a department manager, and evacuate Contractor personnel from the threatened building(s) IAW the Emergency Evacuation Plan posted in commissary facilities. 

[bookmark: _Toc212534441]1.3.15.	Safety.  The Contractor shall comply with all applicable OSHA, DoD, DeCA and installation safety regulations.  The Contractor shall take or cause to be taken such additional measures as the Contracting Officer may determine to be reasonably necessary for the purpose of safety.  The Contractor shall familiarize employees with the Emergency Evacuation Plan posted in the commissary, operation of safety equipment, and locations of emergency exits.  In the event of an emergency, Contractor personnel performing work during times that entrance/exit doors are locked shall exit through "emergency" or "panic doors" as depicted in the Emergency Evacuation Plan.  Contractor personnel performing work during times that entrance/exit doors are unlocked, shall leave the facility through the nearest available exit or emergency exit.

[bookmark: _Toc212534442]1.3.16.	Accident Reporting.  The Contractor shall report all accidents immediately to the COR or on duty Government manager.  The Contractor shall maintain an accurate record of, and will report to the Store Director on DeCA Form 30-301, all accidents resulting in death, traumatic injury, or occupational illness, as a result of work performed under this contract.  For damage to any Government property, the contractor shall maintain an accurate record of, and report said damage to the Store Director on DeCA Form 30-111.  Regardless of whether accident reporting is relative to DeCA Form 30-301 or DeCA Form 30-111, required notification shall be as soon as practicable, but in no case later than the next business day following the accident. 

[bookmark: _Toc212534443]1.3.17.	Parking.  The Contractor employees shall park only in areas designated by the Store Director.

[bookmark: _Toc212534444]1.3.18.	Shopping Privileges.  Employment by the contractor does not grant contractor personnel authorization to purchase resale items at the commissary.  Contractor employees may only shop at the commissary if they are in a category of authorized commissary patron.  Contractor employees can neither receive commissary resale items as gifts nor have or solicit authorized patrons make purchases on their behalf.  At the time they begin work on the contract, the contractor shall notify all employees in writing that working for the contractor does not authorize them to purchase commissary resale items and that they may not receive commissary resale items as gifts.  Contractor employees shall be reminded of this prohibition annually while they work on the contract. Violations of this paragraph shall be handled in accordance with paragraph 1.3.11, Barring of Employees from Performing on Contract.

1.3.18.1. Contractor employees with commissary privileges shall shop in the commissary only when they are off duty and shall show appropriate identification before purchasing commissary items. The purchased items shall immediately be removed from the commissary through the main exit door. As an exception, the employees with commissary privileges may purchase items for consumption during their lunch breaks.  Items purchased during a lunch break shall be consumed in an authorized area.

1.3.18.2. The sales receipt shall be retained with the merchandise until the item is consumed or removed from the premises.

1.3.18.3. Contractor personnel with commissary privileges shall not purchase merchandise for consumption by other personnel or organizations not authorized to shop in the commissary.
[bookmark: _Toc212534445]1.4. QUALITY CONTROL/QUALITY ASSURANCE

[bookmark: _Toc212534446]1.4.1.	Quality Control.  The Contractor shall establish and submit a quality control plan to the Contracting Officer no later than two weeks after contract award.  The Contractor shall provide an updated copy of the quality control plan to the Contracting Officer as changes occur. 

[bookmark: _Toc212534447]1.4.2.	Quality Assurance.  The Government will monitor the Contractor's performance under this contract using Contracting Officer Representatives (COR) inspections.  CORs will inspect for compliance with contract terms and record any defective performance.  Detailed procedures are identified in Section 6, Quality Assurance Procedures.

[bookmark: _Toc212534448]1.4.3.	Performance Evaluation Meetings.  The Contractor's PM shall meet with the Contracting Officer or Store Director weekly during the first month of the contract.  Thereafter, they shall meet as deemed necessary by either party.  When a meeting is held, the Store Director shall prepare a memorandum for record of the discussions and send to the Contracting Officer and PM.

[bookmark: _Toc212534449]1.5.	PHYSICAL SECURITY.  The Contractor shall be responsible for safeguarding all government property while in the Contractor's possession.  A Government representative will designate entrances and exits for Contractor personnel to use in the commissary.  At the close of each work period, the Contractor shall secure all Government facilities, equipment, and materials provided for Contractor use.

[bookmark: _Toc212534450]1.6.	PERFORMANCE CONTINGENCY PLAN.  The Contractor shall provide to the Contracting Officer a Performance Contingency Plan.  The Contracting Officer will advise the Contractor of the required date for submission.  At a minimum this plan shall indicate:

1.6.1.	How the Contractor shall notify the Store Director of a possible disruption of contract performance.

1.6.2.	How the Contractor shall perform all work under this contract with minimum disruption of services to commissary patrons.

1.6.3.	How the Contractor shall use supervisory and other personnel presently employed by the Contractor to minimize the impact of the possible disruption of contract performance. 

1.6.4.	Other sources of reliable personnel in case of a possible disruption of contract performance. 

[bookmark: _Toc212534451]1.7.	CUSTODIAL WORK SCHEDULE.  The Contractor shall provide a schedule of planned performance of custodial work to the Store Director.  The schedule shall include the day, week, or month the Contractor shall perform each required task.  The Store Director will advise the Contractor of the required date for submission.  The Contractor shall notify the Store Director, in writing, of proposed changes to the schedule at least 10 calendar days prior to the effective date of such changes.

[bookmark: _Toc212534452]1.8.	CONSERVATION OF UTILITIES.  The Contractor shall instruct employees in utilities conservation practices and shall operate under conditions that preclude the waste of utilities.
 
[bookmark: _Toc212534453]1.9.	GOVERNMENT PERFORMANCE OF WORK.  The Government reserves the right to perform any work covered by this contract when required to provide patron support.  Such actions do not constitute a breach of contract by the Government.  The Contractor will not be paid for services performed by the Government.

[bookmark: _Toc212534454]1.10.	GOVERNMENT OBSERVATIONS.  In addition to Contracting Officers and CORs, other Government personnel may from time to time observe Contractor performance/operations. In the event observations impede contractor performance, the contracting officer shall be notified as soon as possible.  

[bookmark: _Toc212534455]SECTION 2: GOVERNMENT-FURNISHED FACILITIES, SERVICES, EQUIPMENT, AND SUPPLIES

[bookmark: _Toc212534456]2.1. GENERAL.  The Government will provide access to facilities, services, equipment, and supplies as follows:

[bookmark: _Toc212534457]2.2. FACILITIES 

[bookmark: _Toc212534458]2.2.1.	Commissary Facilities.  The Government will furnish and/or make available the commissary facilities identified in 1.1.1. for performance of work under this contract.  These facilities have been inspected for compliance with OSHA.  No hazards have been identified for which workarounds have been established.  The Government will correct (if necessary) hazardous conditions in accordance with Government developed and approved plans of abatement taking into account safety and health priorities. A higher priority for correction will not be assigned to the facilities provided hereunder merely because of this contracting initiative.  The fact that no such conditions have been identified does not warrant or guarantee that no possible hazard exists, or that workaround procedures will not be necessary or that the facilities as furnished will be adequate to meet the responsibilities of the Contractor.  The Contractor is responsible for ensuring Contractor employees comply with the requirements of OSHA.  The Government will assume no liability or responsibility for the Contractor's compliance or noncompliance with such responsibilities with the exception of the aforementioned responsibility to make corrections IAW approved plans of abatement.  The Government will furnish the following facility-related services: 

2.2.1.1.	Building Maintenance.  The Contractor shall notify the Government in writing when repairs or maintenance to commissary facilities, including installed equipment such as shelving, display fixtures, and balers/compactors, are required.  The Contractor shall not alter commissary facilities without specific prior written approval from the Contracting Officer.  At the end of the contract performance, the facilities used in the performance of the required services shall be in the same condition as when Contractor performance began, fair wear and tear and approved modifications excepted.

2.2.1.2.	Utilities.  The Government will provide the utilities necessary to perform all operations required by this contract. 

2.2.1.3.	Insect, Pest, and Rodent Control.  The Contractor shall notify the Government when insect, pest, or rodent activity is discovered.

2.2.1.4.	Bulk Refuse Pickup/Disposal.  The Government will provide bulk refuse disposal.

2.2.1.5.	Telephone.  The Government will provide access to local telephone service (installation and surrounding community).  The local service is limited to use for official business only (Government business and emergencies).  Subject to availability and installation approval, the Contractor may, at his/her expense, have a telephone installed for non-local calls or an internet connection installed for internet access.  The contractor shall bear all costs associated with an additional telephone line for non-local calls or the internet connection for internet access.

2.2.1.6.	Emergency Protection.  The Store Director will provide local telephone numbers for police, fire, and medical services.

[bookmark: _Toc212534459]2.3. SUPPLIES AND EQUIPMENT

[bookmark: _Toc212534460]2.3.1.	Equipment The Government will provide the property and shared equipment identified in this section and Exhibit 2-1 for performance of services required under this contract. The Government will ensure shared equipment is in good working order and complies with applicable safety standards (OSHA, DeCA, and other nationally recognized consensus standards) before the Contractor's use. While the Contractor is expected to meet contract requirements with existing shared equipment, the Government may furnish replacements or add new equipment to improve commissary service. Orientation training will be provided by the Government for any new equipment used by the Contractor. The Contractor is expected to meet contract requirements with existing shared equipment.  The Government may furnish replacements with existing equipment or add other new equipment to improve commissary service methods or output.  The Government will provide orientation training on new commissary equipment that the Contractor will use.  

[bookmark: _Toc212534461]2.3.1.1.	Trash Receptacles and Covers 

[bookmark: _Toc212534462]2.3.1.2.	Metal/Plastic Bands for Cardboard and Plastic Bales

[bookmark: _Toc212534463]2.3.3.1.3	Desk, Chair, and Supply Cabinet to Store Equipment/Supplies The Government will provide the Contractor with a desk, a chair, and a storage cabinet for office supplies, etc., and with space to situate this equipment.  If this equipment is located in an area to which the Contractor can control access, then the desk and storage cabinet need not be lockable.  If this equipment is located in an area to which the Contractor cannot control access, then the desk and storage cabinet will be lockable. The Government will provide 156 square feet in which the Contractor may store equipment and operating supplies needed to perform work under this contract. This area will be securable, but the Contractor shall be responsible for maintaining the security of the area, e.g., keeping doors locked, providing locks and keeping them locked, etc. The contractor shall not store equipment and operating supplies in any other area on-site.

[bookmark: _Toc212534464]2.3.1.4.	Employee Lockers

[bookmark: _Toc212534465]2.3.1.5.	Identification Badges.  The Contractor shall request employee identification badges from the Store Director for all employees prior to their first day of work under this contract.

[bookmark: _Toc212534466]2.3.1.6. The Government will permit Contractor personnel to use restrooms, break rooms, and water fountains.  During and after using these areas Contractor personnel shall clean up after themselves as necessary.

[bookmark: _Toc212534467]EXHIBIT 2-1 GOVERNMENT-FURNISHED EQUIPMENT (GFE)


The Government will provide the shared equipment listed below to the Contractor for use when performing work under this contract.  

	ITEM
	QUANTITY

	Cardboard Baler
	2

	Compactor
	2

	Ladder
	1

	Forklift, Yale, Electric, 4-Wheel
	1

	Forklift, Yale, Battery, 4-Wheel
	1

	Power Washer
	1




[bookmark: _Toc212534468]SECTION 3: CONTRACTOR-FURNISHED EQUIPMENT AND SUPPLIES

[bookmark: _Toc212534469]3.1. GENERAL.  Except for those items or supplies specifically stated as Government-furnished in Section 2, the Contractor shall furnish everything required to perform the work described in this contract.

[bookmark: _Toc212534470]3.2. EQUIPMENT

[bookmark: _Toc212534471]3.2.1.	Compliance with Equipment Standards.  All Contractor-furnished equipment shall comply with all applicable OSHA, DeCA, and other nationally recognized consensus standards.  The Government reserves the right to require the Contractor to remove from the commissary premises any Contractor‑owned property that does not meet such standards, which is not being used for its intended purpose; or that the Government determines may cause damage or destruction to commissary facilities or property.

[bookmark: _Toc212534472]3.2.2.	Loss or Damage to Contractor Property.  The Government will provide a securable area for the Contractor to store Contractor equipment/supplies.  The security of the equipment/supplies is the responsibility of the Contractor.  The Government will not be responsible in any way for loss or damage occasioned by fire, theft, accident, or otherwise to the Contractor's materials, supplies or equipment stored on Government property, unless the Contracting Officer determines that the loss or damage is due to gross negligence on the part of the Government.  Any damage to the Contractor's property/equipment caused as a result of Government operations will be recorded on DeCAF 30-111, DeCA Property Damage Accident Report, by either the COR or Store Director and forwarded to the DeCA activity safety representative.

3.2.3. Reserved

[bookmark: _Toc212534473]3.3.	OPERATING SUPPLIES.  The Contractor shall furnish all operating supplies necessary to meet the requirements of this contract. 

[bookmark: _Toc212534474]3.3.1.	Compliance with Standards.  The Contractor shall use only cleaning/sanitizing/degreasing agents which have been approved for specific use on food contact surfaces by the United States Department of Agriculture (USDA) or the Food and Drug Administration (FDA) in accordance with 21 CFR 178.1010, Sanitizing Solutions.  In addition, all chemicals (cleaning soaps, sanitizers, etc) must be listed in the NSF International (formerly National Sanitation Foundation) White Book – Non-food Compounds Listing which is available at: http://www.nsf.org/usda/psnclistings.asp. These products must be used in accordance with Environmental Protection Agency (EPA) approved manufacturers' label use instructions and only for the specific purpose for which they have been approved.  The Contractor shall use sanitizer test kits to determine that sanitizers meet the required strengths.  The Contractor shall keep Material Safety Data Sheets (SDSs) for all hazardous chemicals used under the contract on the premises and readily accessible for review by Contractor and Government personnel as required by Occupational Safety and Health Administration (OSHA) Standard 29 CFR 1910.1200, Hazard Communication. The Government reserves the right to require the Contractor to remove from the commissary premises any Contractor‑owned property that does not meet such standards, which is not being used for its intended purpose; or that the Government determines may cause damage or destruction to commissary facilities or property.

3.3.1.1. In fulfilling any supply requirements under this contract that call for plastic bags, the Contractor shall procure/use ONLY CLEAR PLASTIC BAGS.
[bookmark: _Toc212534475]
EXHIBIT 3-1 Propane (LPG) Fueled Equipment Requirements

The Contractor shall:

A.  Provide equipment which:

1.  Has components listed by a recognized testing laboratory (e.g., Underwriters Laboratory (UL), Compressed Gas Association (CGA)). 

2.  Has an LPG fuel cylinder that is Department of Transportation (DOT) approved (aluminum is recommended due to the requirement for outdoor storage) for use on floor maintenance equipment.  LPG cylinders must be equipped with a disconnect fixture to allow removal for outside storage when not in use.

3.  Has engine exhaust gas emissions at or below the Environmental Protection Agency (EPA) criteria.

4.  Will not generate noise levels at the operator position, that exceeds the current DoD index level for action, of 8-hour time-weighted noise level of 85 A-weighted decibels (dB).

B.  Provide facilities (typically a lockable cage) to store fuel cylinders in a location exterior to the commissary building.  A commissary official (typically the Store Director) will determine the actual storage site.  The Contractor shall not maintain more than two fuel cylinders per machine.  The Contractor shall not refuel any fuel cylinder in the commissary building and will not refuel any cylinder to beyond 80 percent of its rated capacity.  Contractor shall remove fuel cylinders from equipment and secure them, in designated storage facilities, at the end of the floor cleaning/care process (typically, will be daily).  All fuel handling and storage requirements are subject to the local jurisdiction's (Safety/Fire Protection) approval.

C.  Ensure personnel are designated to handle and/or operate equipment.  Designated personnel shall be trained or certified to operate/handle equipment in accordance with manufacturer specifications or recommendations (concerning safe storage, handling and operation of equipment, fuel, and maintenance/repair).  Upon the request of the Contracting Officer, the Contractor shall provide verification/evidence of such training/certification.  Records shall be maintained as required by National Fire Protection Association (NFPA) National Fire Code (NFC) No. 58.

D.  Maintain, repair, and/or perform preventive maintenance as specified by the equipment manufacturer. Upon the request of the Contracting Officer, the Contractor shall provide verification/evidence of such actions.  All maintenance, other than that defined as operator maintenance, shall be performed off-site, i.e., not at the commissary facility.

E.  Provide to trained operators, a device and/or devices, that will "at a glance" indicate the presence of carbon monoxide (CO) before CO reaches the "action" atmospheric levels established by OSHA.  Devices shall be kept current and changed out before expiration dates.

F.  Meet all requirements within the current edition of:

1.  29 Code of Federal Regulations (CFR) Parts 1900 to 1910 (OSHA General Industry Standards).

2.  NFPA NFCs.  (Primarily NFPA NFC No. 58, Liquified Petroleum Gas Code).


[bookmark: _Toc212534476]SECTION 4: SPECIFIC TASKS

[bookmark: _Toc212534477]4.1. GENERAL.  The Contractor shall perform all tasks described in this section.

[bookmark: _Toc212534478]4.2.	CONTROLS AND RESTRICTIONS.  The following controls and restrictions generally apply to the tasks described below.

[bookmark: _Toc212534479]4.2.1.	Disposition of Damaged Items.  The Contractor shall immediately notify the Government of damaged merchandise and make disposition of damaged items discovered during any operations under this contract as described here.  Damaged items include: glass, plastic jars or bottles that are cracked, chipped, crushed, or broken; bags or boxes that are cut, crushed, or broken; cans that are rusted or that have swollen or popped lids, dents on seams, or that are dented to the point the can is creased; any item with an illegible, partial, or badly torn label, or without a label; and any item that shows signs of insect or rodent infestation.  The Contractor shall separate damaged food items from damaged non-food items and move all damaged items to the damage control area designated by the Government.  For this purpose, paper and plastic products such as cups, plates, eating utensils and pet food are considered to be food items.  The Contractor shall handle damaged items with care to avoid additional damage to these items. Whenever possible, the Contractor shall mark unlabeled containers to identify contents.  The Contractor shall advise the Store Director whenever infested merchandise is discovered.  If, during stocking operations, Contractor employees open a case that contains damaged and undamaged units, Contractor employees shall separate out the undamaged units, clean these units if necessary, and stock the undamaged units.

[bookmark: _Toc212534480]4.2.2.	Damage Caused by Contractor.  The Contractor shall exercise care to prevent damage to the Electronic Shelf Labels (ESL) and commissary merchandise when performing any services under this contract.  If determination has been made that the Contractor’s failure to use reasonable care caused damage to the Electronic Shelf Labels, the Contractor shall replace/repair the damage at no expense to the Government as the Contracting Officer directs.  Upon a written determination by the Contracting Officer that Contractor-caused damage to commissary merchandise (including merchandise with expired code dates) is excessive, the Contractor shall reimburse the Government for Contractor-damaged merchandise IAW the table contained in Section 6, Quality Assurance Procedures.

[bookmark: _Toc212534481]4.2.3.	Equipment Restrictions.  The Contractor shall not use equipment with steel wheels on commissary sales floor areas.  The Contractor may use battery powered forklifts/pallet jacks and/or manually powered pallet jacks with hard rubber or pneumatic wheels, or other equipment that does not mar floors in the sales area.  Forklift and pallet jack arms shall be lifted high enough off the floor during operation to prevent scrapes or floor damage.

[bookmark: _Toc212534482]4.3. SHELF STOCKING

[bookmark: _Toc212534483]4.3.1.	Estimated Shelf Stocking Workload and Line Items.

	Total Cases per month stocked to shelf and displays:
	44,696

	Total Contractor-responsible line items (Night Stocking):
	15,401



4.3.1.1.	Day and Night Stocking Hours of Operation.  The Contractor shall perform day and night stocking operations during the times shown in 1.2.1.

[bookmark: _Toc212534484]4.3.2.	Specified Conditions Applicable to Certain Items.  The Contractor shall stock all grocery department items except the following categories, which will be issued to the Contractor for stocking only under specific not-on-shelf (NOS) conditions.  DeCA reserves the right to change these conditions and/or the category listing if the needs of the Agency change in the future.  Any such changes will be negotiated with the Contractor and become effective only by execution of a bilateral modification.

[bookmark: _Hlk141690645]4.3.2.1. Milk and Milk Alternatives, eggs, fresh chicken, and National Industries of the Blind (NIB) impulse strip clips and NIB racks. Freedom’s choice products in these categories are not excluded.

4.3.2.2. Items delivered via Direct Store Delivery (DSD) 

4.3.2.2.1.  VENDOR-Not-Stocked Cases.  Should the Government determine that a Direct Store Delivery merchandiser and/or vendor stocker has/have not fulfilled stocking responsibilities, the Government will issue to the Contractor cases that would normally have been vendor-stocked.  The Government will issue these cases as early as possible in the Contractor's night or day stocking shift, and may override the Contractor's day stocking priorities described in 4.3.3.15.2. by specifically instructing the Contractor to stock these cases as the Contractor's first priority, if the shelf is empty.  The Contractor shall stock any such cases that the Government issues in accordance either with stocking priorities stated in the contract, or in accordance with situation specific Government priorities, if the Government chooses to override stocking priorities stated in the contract.  The Contractor will record, all such cases as "vendor night or vendor day cases stocked" and will submit the count of any such cases stocked to the Contracting Officer as a separate sub-total in the COR's month-end submission of cases stocked.

[bookmark: _Toc212534485]4.3.3.	Shelf Stocking Procedures.  Unless otherwise indicated, the following procedures apply to all shelf-stocking operations.  Procedures that apply only to day stocking are described in 4.3.3.15. 

4.3.3.1.	Cleaning and Dusting.  The Contractor shall clean and dust merchandise and exposed shelf areas, (gondolas, refrigerated and freezer cases to include all portable and stationary refrigerated and freezer cases in all instances) as necessary, in all areas for which the Contractor is responsible for stocking to preclude dust, dirt, or residue on all shelves, shelving components, portable and stationary refrigerated and freezer cases and merchandisers.  Shelving areas and components include the entire upper surface of all shelves, sides, backs, brackets, moldings on all shelves, and undersides of all shelves, except the undersides of all bottom shelves.  Cleaning and dusting of shelves shall include removing tape, adhesive backing, plastic “ties,” coupon holders, food particles and other such materials from shelf surfaces, to include shelf molding and ESL tracking.  Use care when spraying and cleaning the shelves in order to prevent moisture damage to the Electronic Shelf Label (ESL).  If dump bins are utilized to hold stock, the Contractor shall remove the dump bins and clean the shelving underneath.  The Contractor shall clean up any breakage or spills on shelves or merchandise as soon as possible after each such occurrence.  If the Contractor finds signs of rodent infestation, the Contractor shall notify the Store Director and shall clean and sanitize the contaminated areas as soon as possible using cleaning/sanitizing agents authorized that are listed in the NSF International (formerly National Sanitation Foundation) White Book–Non-food Compounds Listing, available at: http://www.nsf.org/usda/psnclistings.asp.

4.3.3.2.	Methods of Stocking.  See Exhibit 4-1 for illustration of shelves stocked IAW procedures described below:

4.3.3.2.1.	Shelf Locations and Item Allocations.  The Contractor shall stock all cases available for stocking in the proper shelf locations and within item allocations.  The Contractor shall stock all items to the nearest full case and shall open a case only if the entire contents of the case can be stocked in an item allocation, except as authorized in 4.3.3.2.1.1. for stocking partial cases.  The Government will designate shelf locations and item allocations with labels or ESLs and will post new or updated labels or ESLs as required.  The Contractor shall inform the Store Director when a shelf label is missing or illegible; when no shelf space has been allocated for a line item; or when changes to shelf allocations are required to accommodate new products or as the result of increased/decreased sales. The Contractor shall inform the Store Director when the Electronic Shelf Label is out of place, damaged, or missing, or if the label is inoperable.  The Contractor shall not reduce or exceed the allocated space identified for each line item unless authorized by the Store Director.  Periodically, the Store Director may advise the Contractor of changes in item allocations or locations.

Some frozen items will need to be “slacked out” prior to stocking.  Slack out is defined as product that is delivered/stored in a frozen state, but is designated to be stocked in a perishable or non-perishable shelf location.  Items designated as slack out items require an expiration date to be affixed to each unit by the contractor prior to stocking to the designated shelf location.  The affixed date label will not be placed as to cover the brand name, UPC or ingredients. The Government shall provide the Contractor with a list of slack out items, shelf life from slack date associated with each product, and a device to apply the labels to the product.  Labels refills will be supplied by the government.

	Estimated # of slacked out items stocked per month*
	125


*A case equivalent for slack out items is 12 units slacked out and stocked

4.3.3.2.1.1.	Partial Cases/Partial-Cases-Remaining.  The Contractor shall stock items to the nearest full case, except for those items that the Store Director has specifically identified to be stocked in partial cases because the shelf allocation for these items, even when completely empty, will not hold a full case.  Stocking to the nearest partial-case means that a Contractor shall stock all units that will fit to the shelf to fill the shelf to capacity with remaining to be stocked as shelf space becomes available. The Contractor will record a case stocked each time the Contractor stocks the first portion of the partial cases, but will not record any stocking effort when the Contractor stocks the remaining units from these cases. 

	Estimated # of partial cases stocked per month*
	25


*Included in 4.3.1. Total cases stocked

4.3.3.2.1.2.	Overwrite cases.  Overwrite cases are defined as cases that the Government has ordered from FDS distributors for replenishment stocking, and that the Contractor has moved to the sales floor to stock; but which the Contractor cannot stock in shelf space available in item allocations. The estimated percentage of overwrite cases per month is 7% of the total monthly cases available for stocking by the Contractor. 

4.3.3.2.1.3.	Cases-Not-Stocked.  Cases-not-stocked are defined as cases that the Contractor could have stocked in shelf space available in item allocations; but which the Contractor did not stock from the current FDS delivery. The contractor shall ensure daily FDS deliveries are stocked to the nearest full case. Cases not stocked penalties are only assessed on the first day of the FDS delivery period, whether single or multi-day delivery with stock intermingled. The penalty assessment for any cases-not-stocked from each new FDS delivery will be calculated as follows:

(Total Annual Shelf Stocking Price/ divided by total annual estimated cases) multiplied by monthly cases not stocked.

Example:
Total Annual Shelf Stocking Price: $1,500,000
Total Annual Case Estimate: 675,000
Cases not Stocked June 2024: 1200

1200(1,500,000/675,000)= $2,666.667
(overwrite cases, new items, vendor stocked items, and stored merchandise/ display merchandise as identified by the Store Director are excluded from this penalty. 

4.3.3.2.1.3.1.	NIS with Balance on Hand (NIS-BOH). An NIS with BOH is an item that is not currently available on the shelf but inventory is on hand in the display or RSHA. NIS’s with BOH directly impact store sales and the elimination of these are a top priority to the Agency.

[bookmark: _Hlk141274763]4.3.3.2.1.3.2.	Cases Not Stocked (NIS-BOH) – The NIS-BOH scan shall be completed by the Government prior to the new FDS load entering inventory and after completion of the night stocking window of opportunity. Prior to the start of the next night stocking window, the COR will review the list for all items that had a minimum of one half of a case on hand. If contractor responsible items with a BOH that appear on this report fall below an Acceptable Quality Level (AQL) of 98%, a penalty for all items will be assessed. The AQL will be calculated as follows:

(Total Contractor Responsible Line Items minus NIS-BOH) divided by (Total Contractor Responsible Line Items – NIS Items) expressed as a percentage. An example follows:

Total Contractor Responsible Line items: 14,691
Total NIS-BOH: 230
Total NIS: 170

(14,691-230) = 14,461 = 99.59% Shelf Availability
(14,691-170)    14,521




The Penalty will be assessed as follows:

Margin of Item (Sales Price – Cost) multiplied by projected item sales for that day

Example:   

Item: 1800042742 PILLSBURY-TOASTER STRUDEL STRAWBERRY OZ (23 OZ)	
Case Pack: 6
Forecasted Sales: .48 cases
Cost: $3.03
Sales Price: $3.91
Margin: $.88
Penalty: Case Pack x Forecasted Sales x Margin 
	6 x .48 x $.88 = $2.53

[bookmark: _Hlk141274091]4.3.3.2.1.3.3.	Counting Cases - Upon completion of night stocking operations, the COR and Contractor shall jointly certify overwrites and cases not stocked from the FDS Delivery and the contractor will record these cases on the monthly case counting worksheet in the appropriate column.  During all stocking operations, the contractor will record in writing, the number of cases stocked (including partial cases as described in 4.3.3.2.1.1.) on the DeCA Form 70-114.  The Contractor will not count partial-cases-remaining and overwrites as cases-not-stocked. The COR shall forward these counts to the Contracting Officer as part of monthly surveillance documentation.

4.3.3.2.1.3.3.	Disposition of Cases-Not-Stocked. The Contractor shall place cases-not-stocked in a separate area designated by the Store Director and shall stock these cases as soon as possible during the day’s stocking operations.

[bookmark: _Hlk86068593]4.3.3.2.1.4.	Disposition of Partial-Cases-Remaining and Overwrite Cases.  The Contractor shall place partial-cases-remaining and overwrite cases in an area designated by the Store Director.  The Contractor shall organize these cases in accordance with the stores warehouse management plan. The Contractor shall identify and select for stocking, items from the designated area during day and night stocking operations, as necessary to replenish stock levels on the sales floor. 

4.3.3.2.1.5.	Special Counting Methods. Certain items require special counting methods to ensure accurate compensation for the level of effort required. Items such as register candy, shippers, and health and beauty items that contain sleeves or boxes within larger cases fall under these methods. For the purposes of this contract, shippers are defined as pre-assembled, display-ready shipping units or promotional floor displays containing multiple retail items packaged together by the manufacturer or distributor for direct placement on the sales floor.
For shippers, the Contractor shall record the case equivalent based on the quantity of items or display units as provided by the COR. For health and beauty items with sleeves or inner boxes, the Contractor shall record a quantity of one case when the case is first opened and stocked, and shall count remaining sleeves or boxes as one case each as they are subsequently stocked. For register candy, each box stocked to a register shall count as one case. For palletized merchandise, the Contractor shall record the number of cases on the pallet after it is moved to the sales floor.


4.3.3.2.2.	Placement of Merchandise Within Item Allocation.  The Contractor shall place stock in item allocations so that, upon completion of stocking, the bottom layer of stock is aligned along the front edge of the shelf so that the item allocation is filled from the left edge of the item shelf label to the left edge of the shelf label located to the immediate right of the item being stocked, and shall have the bottom layer of stock filled from the front to the back of the item allocation. Second and higher layers shall be filled, from left to right and front to back, only when the next lower level is completely full. The Contractor shall place stock that is merchandised on pegs (such as hanging cheese shreds), in item allocations so that, upon completion of stocking, stock is aligned along the front of each peg so that the item allocation is filled from the left of the item shelf label to the left peg of the shelf label located to the immediate right of the item being stocked. All available product should be pulled to the front of each peg.  Multi- and single-layer items of all contractor-responsible merchandise shall be filled to the nearest full case, in accordance with 4.3.3.2.1 above. The Contractor shall front and place labels forward on all Contractor-responsible merchandise on the Commissary shelves in the resale area, whether new merchandise was stocked or not, prior to the end of the Contractor’s stocking shift each night, to facilitate customer access to merchandise.  The Contractor shall ensure shelf space has priority over displays. 

4.3.3.2.2.1.	When units available are only sufficient to fill the entire lower level of a multi-layer allocation, arranged as described in 4.3.3.2.2, the lower layer shall be filled, from left to right and front to back. All units on higher layers with insufficient stock to fill the layer shall be pulled forward, and all levels shall be fronted with labels forward and upright.  Merchandise is properly fronted when all layers (full lower layer(s) and top layer that isn’t full) of items are flush with the front of the shelf and stacked in a manner to give the shelf a full appearance. Items shall not be fronted or stacked so high as to result in an unstable display. The standard is that all contractor-responsible items meeting this criteria are fronted/faced prior to the end of the contractor’s night stocking operations each night. 

4.3.3.2.2.2.	When units available for single layer items, such as ketchup, liquid salad dressing, liquid bleach, etc., will not fill the allocation, they shall be arranged with all units pulled forward to the front edge of the shelf. Merchandise is properly fronted when items are flush with the front of the shelf to give the shelf a full appearance. The standard is that all contractor-responsible items meeting this criteria are fronted/faced prior to the end of the contractor’s night stocking operations each night. 

4.3.3.2.3.	Unit Placement.  The Contractor shall place units upright, directly on top of units in lower layers, and with each unit label turned to face towards the front edge of the shelf. The Store Director will advise the Contractor if the Contractor shall be required to place some or all boxed/soft-packaged items, (e.g., cereal, dog biscuits, diapers, etc.), with the bottom layer upright and other layers laid flat or upright.  The Contractor shall not place cans or jars on their sides.

4.3.3.2.4.	Arranging Stock in Item Locations.  Prior to the completion of each night stocking shift, the Contractor shall arrange all Contractor-responsible line items IAW procedures described throughout 4.3.3.2.2. and 4.3.3.2.3., whether or not the Contractor stocked new merchandise in these item locations.  

4.3.3.3.	Merchandise Rotation. The Contractor shall rotate stock in accordance with the procedures identified below.

4.3.3.3.1.	Perishable Items and Baby Food. The contractor shall rotate these items so that the items are in exact date sequence, with the item nearest to expiration in the front and farthest from expiration in the back.

4.3.3.3.2.	Semi-Perishable items: The contractor shall rotate these items on a First in First Out (FIFO) basis. FIFO is defined as stock with newer dates is placed to the rear of the shelf; stock with older dates is placed in front.  

4.3.3.3.3	Closed Code Items, Items with No Codes, and Non-Food Items. The Contractor shall rotate these items as often as necessary to preclude loss to the Government through product deterioration or damage; and, when manufacturers change packaging, to place units with old packaging in front of units with new packaging.  

4.3.3.3.4.	Expired Code Dates.  The Contractor shall not stock items that have reached their expiration date.  The Contractor shall remove items encoded with a month/year date from the sales floor no later than the completion of night stocking operations, prior to the start of the first commissary business day after the month specified.  As an example, the Contractor shall remove items encoded “Use/sell by January 2026,” or “Do not use/sell after January 2026” or “Expires January 2026,” or “January 2026” no later than the completion of night stocking operations, prior to the start of the first commissary business day in February 2026.  Upon removing expired items from sale, the Contractor shall place these items in an area designated by the Store Director, and notify the Store Director about the expired merchandise.  The Government will count expired merchandise found on the shelf by other than contractor personnel as damaged merchandise described in 4.2.2. The COR will conduct a nightly salvage report for expired items pulled by the contractor to ensure they are removed from inventory and not reflected in morning NIS Scans. The COR will also conduct a nightly salvage of expired items pulled by other than the contractor to charge as damages to the contractor. A digital copy of this report will be sent nightly to the Project Manager upon completion but the COR will not present each item to the contractor for physical verification.

4.3.3.4.	Stocking Height.  The Contractor shall stock merchandise on the top shelf in a manner that can be reached easily and safely by patrons.  Merchandise shall not be stocked higher than a 6.5 foot reach from the floor to the top of the item on the top shelf unless an item allocation as provided by the store, exceeds that height. 
 
4.3.3.5.	Repair of Merchandise Labels.  The Contractor shall repair, as required, all merchandise labels that are torn or loose on Contractor-responsible line items.

4.3.3.6.	Not-In-Stock (NIS).  An NIS item is a line item that is not available in store inventory (shelf/display/RSHA).  If an item is NIS, the Contractor shall leave the item allocation empty and shall leave the shelf label for the NIS item in place.

4.3.3.7.	Fill and Replenish Displays.  The Contractor shall fill and replenish contractor-stocked items on displays after shelves and labels are set by the Government.  As advised by the Store Director, the Contractor shall stock Contractor-responsible line items onto displays located on the ends of aisles, or elsewhere throughout the commissary.  One week prior to the start of the display period, the Store Director will advise the Contractor of the display plan and of any changes made to the display plan during the duration of the display period. The Government will allocate display space, will determine when and how displays will be built and dismantled, and will order all original and replenishment stock for displays.  The Contractor completes the build after the layout is set by the Government; but is not authorized to dismantle displays or repack and move the remaining display merchandise from the sales floor to the storage location within the RSHA. This does not preclude the contractor from moving items from the display to the shelf to fill a shelf item allocation. To maintain stock levels and appearance, the Contractor shall stock and straighten display merchandise during day and night stocking operations IAW shelf stocking standards or procedures specific to each display.  The Contractor shall clean, dust, and rotate display stock, as necessary to maintain the standards described for shelf stocking.  

4.3.3.9.	Mispicked Merchandise.  Mispicked merchandise is defined as cases that were not ordered; but were shipped by a distributor or other supplier.  If the Contractor identifies cases as mispicked, the Contractor shall notify the Government and place all mispicked items in an area designated by the Store Director.  Cases identified as mispicked shall not be counted as overwrite cases.  The estimated number of cases of mispicks per month is less than one (1) percent of cases ordered for replenishment stocking.

4.3.3.10.	Returning Merchandise to Appropriate Locations.  During each Contractor operating day, the Contractor shall return to locations described below all abandoned/misplaced items found throughout the commissary during the Contractor’s day/night operations no later than the completion of the night shelf stocking window of opportunity. Contractor day personnel shall respond to requests to pick up refrigerated and frozen items left at the checkout point, or found during routine day custodial/stocking activities, and return these immediately to a designated area, other than the original stock location, unless otherwise directed by the Store Director.  If the Store Director or their qualified representative determines that a product still in its desired state (frozen if freeze, chilled if chill) is “Fit for Intended Purposes,” then the Contractor shall immediately return the designated refrigerated and frozen items to their original stock location. The Contractor shall return all non-refrigerated items to shelf locations and shall place any damaged merchandise in a designated damage control location.

4.3.3.11.	Disposal of Cardboard. Cardboard is defined as cardboard and paper that is dry and unwaxed, and does not include plastic bands or wrap, metal bands or straps, or any other types of packaging materials.  During day operations, the Contractor shall continually remove from throughout the commissary sales area all cardboard generated by sales activity and by Contractor stocking, and shall place the cardboard in the baler. During night stocking operations, the Contractor shall breakdown and remove from the sales area, all cardboard that is generated by Contractor stocking, and shall place the cardboard in the baler.  The Contractor shall also dispose of all cardboard generated directly from Contractor RSHA operations.  The Contractor is not responsible for collecting or placing in baler any cardboard generated by vendor stockers or by Commissary personnel.  The Contractor is not responsible for making bales during hours when they are not scheduled to work; however, the Contractor shall ensure that all bales have been processed prior to the end of their shift.  Government employees will process bales during hours when Contractor personnel are not scheduled to work.  Regardless of the source of the cardboard, the Contractor shall make a bale whenever the baler is full, tie off the bales, remove bales from baler, and either move the bales to a temporary holding location within the RSHA, or place all bales in a permanent storage location, or in or on a transport trailer, as designated by the Store Director. If a bale breaks during handling by the Contractor, the Contractor shall pick up contents of the bale and re-bale it.  The Contractor shall ensure that all Contractor employees who use the baler are trained in the safe operation of this equipment.  In the event of a mechanical failure in the baler, the Contractor shall breakdown and stack/store cardboard in an area designated by the Store Director.

4.3.3.11.1.	Disposal of Plastic.  Plastic is defined as shrink wrap, plastic case toppers, plastic bags, etc., that is dry and does not include cardboard, tape, metal, plastic banding straps or any other foreign material.  Plastic will be placed in an area designated by the store director.  During day operations, the Contractor shall continually remove from throughout the commissary sales area all plastic generated by sales activity and by Contractor stocking.  During night stocking operations, the Contractor shall remove from the sales area, all plastic that is generated by Contractor stocking.  The Contractor shall also dispose of all plastic generated directly from Contractor RSHA operations.  The Contractor shall place collected plastic in contractor furnished clear plastic bags, which are tied shut, using the bag itself and no other material.  The bag shall be punctured to allow better compression in the baler.  Punctured plastic bags shall be placed in either a holding location designated by the Store Director (locations without a dedicated plastic baler) or directly in the baler (locations with a dedicated plastic baler).  For locations which have a dedicated baler and regardless of the source of the plastic, the contractor shall ensure baling is accomplished when the baler is full.  For locations which do not have a dedicated baler, the contractor shall implement a process by which the baling of plastic is accomplished, when there is enough plastic collected to make a bale, regardless of the source of the plastic, and the baler is void of cardboard.  This will involve the requirement for the Contractor to remove the bagged plastic from the holding location and moving it to the baler.  The Contractor is responsible for tying off the bales, removing bales from baler, and either moving the bales to a temporary holding location within the RSHA, or placing all bales in a permanent storage location or in or on a transport trailer, as designated by the Store Director. If a bale breaks during handling by the Contractor, the Contractor shall pick up contents of the bale and re-bale it.  The Contractor shall ensure that all Contractor employees who use the baler are trained in the safe operation of this equipment.  In the event of a mechanical failure in the baler, the Contractor shall remove bags of plastic from the baler and place them in an area designated by the Store Director.  The Contractor is not responsible for collecting and bagging any plastic generated by vendor stockers or by Commissary personnel.  The Contractor is not responsible for making bales during hours when they are not scheduled to work; however, the Contractor shall ensure that all bales have been processed prior to the end of their shift, provided sufficient plastic is available to make a bale.  Government employees will process bales during hours when Contractor personnel are not scheduled to work and there is sufficient plastic available to make a bale.

4.3.3.12.	Disposal of Waste Materials.  The Contractor shall remove waste materials other than the cardboard and plastic, e.g., tape, metal/plastic bands, or other debris/trash, from the commissary sales area upon completion of night shift and during day operations, at a frequency sufficient to minimize objectionable odors and prevent attracting insects or rodents, and dispose of these waste materials by placing them in dumpsters/waste compactor identified by the Store Director.  When making disposition of waste materials, Contractor personnel shall close lids or doors of dumpsters and other waste collection containers when these are not in immediate use by the Contractor.

4.3.3.13.	Emergency Stocking Requirements.  As requested by the Government, the Contractor shall respond to requests to un-stock, remove, and transport or relocate products (to include direct delivery vendor-stocked items) in freezers, refrigerated display cases, or coolers that are required to be removed, repositioned or transported to another designated area and stocked because of equipment or power malfunction or failure. The government and contractor will conduct a count of these items and agree on the number of cases relocated. This shall be recorded in the day or night other category by the contractor on the monthly case count sheet.


4.3.3.14.	Cases Available for Stocking.  The contractor shall stock all cases available for stocking that will fit within their space allocation (shelf and display), from the freezers, refrigerators, overwrite area, and RSHA prior to the conclusion of night stocking operations. Cases available for stocking includes residual product from partial cases. The Contractor will record these cases in their appropriate column on the monthly shelf stocking worksheet.

4.3.3.15.	Tasks Specific to Day Stocking.  

4.3.3.15.1.	Assistance to Patrons.  Contract stockers shall courteously refer patrons to commissary Government personnel for assistance and fill customer requests for case lot orders from the RSHA. 

4.3.3.15.2.	Replenishment Stocking and Stock Availability.  Stock availability for any item is defined as having that item available for patron selection/purchase at the assigned sales floor shelf location.  The Contractor shall determine stocking priorities, obtain merchandise from appropriate locations (freezers, refrigerators, areas within the RSHA, and any overwrite areas), and accomplish stocking actions as often as necessary to maintain stock availability of 95% during day stocking coverage. The stock availability percentage is computed as follows:  total number of Contractor-responsible line items available for patron purchase at assigned shelf locations, adjusted for items that the Government has not made available in sufficient quantity, divided by the total number of Contractor-responsible line items shown in 4.3.1. times 100. The Contractor shall ensure that empty shelf spaces are stocked first and that some units of all available line items are available at shelf locations throughout Contractor’s day stocking coverage. During the course of the sales day, some items may become out of stock. In the event they are identified by Government personnel and are available for stocking, they will be relayed to contractor personnel and become a priority.  The Contractor shall begin replenishment stocking of these items within 30 minutes of notification.  

4.3.3.15.3.	Patron Safety.  The Contractor shall comply with the Store Director's instructions concerning the types and quantities of stocking equipment to be used on the sales floor during commissary operating hours.  Additionally, the Contractor shall use care when cutting or breaking cases for day stocking on the sales floor to ensure patron safety. 

4.3.3.16. Reserved
4.3.3.17. Reserved
4.3.3.18. Reserved

[bookmark: _Toc212534486]EXHIBIT 4-1 METHODS OF STOCKING

Multi-Level Item Arrangement
Lower Level 	Bottom Level Not Full
Product Pulled Forward on Unfull Levels	All Units Pulled Forward
[image: ][image: ]
Single-Layer Item Arrangement

All Units Pulled Forward
[image: ]


[bookmark: _Toc212534487]4.4. RECEIVING/STORAGE/HOLDING AREA (RSHA) OPERATIONS

[bookmark: _Toc212534488]4.4.1.	General.  The Contractor shall be responsible for the commissary RSHA during the times identified in 1.2.1. During these periods of RSHA operations, the Contractor shall handle deliveries of all items except “direct store delivery” items.

[bookmark: _Hlk89772325]4.4.2	Late Delivery. The Store Director shall notify the contractor if a delivery is expected to be late. In the event that a late delivery will cause the contractor to work outside of the RSHA operations window of availability, the contractor shall continue to work the load until all RSHA tasks are complete and request compensation through the contracting officer. The Store Director shall provide written notification to contracting officer in the event that deliveries are consistently late and propose adjustments to the RSHA window.

[bookmark: _Toc212534489]4.4.3.	RSHA Operations.  The Contractor shall handle deliveries IAW the following procedures and record all cases in the appropriate column on DeCA Form 70-118 (Daily RSHA Support Report) and DeCA Form 70-119 (Monthly RSHA support report) and provide to the COR for validation:

4.4.3.1.	Medical Food Inspection.  All incoming commissary food shipments are subject to medical food inspection.  Commissary personnel will coordinate delivery activity with food inspectors.  The Contractor shall not open delivery containers nor begin to offload merchandise delivered to the commissary until notification is received from commissary personnel that a delivery is available for offloading.

4.4.3.2.	Offload Trucks.  Offloading is the process of removing merchandise from the delivery vehicle by pallet loads using a forklift or other material handling equipment (MHE) and placing it in the designated receiving area. Prior to offloading a truck using a forklift or other powered MHE, the Contractor shall ensure the truck being offloaded is secured by a vehicle restraint system or Government-provided wheel chocks. Deliveries shall be offloaded in the sequence they arrive (first come, first offloaded). The Contractor shall begin offloading no later than five minutes after receiving notification from the Government that a delivery is ready for offload and shall maintain a minimum productivity rate of 30 pallets per hour for palletized merchandise. DeCA utilizes the Distributor Discrepancy Report (DDR) process. Under the DDR process, Government receiving personnel validate deliveries by comparing the number of pallets received against the quantities listed on pull sheets or shipping documents. While the Government performs its validation by pallet count for receipt purposes, the Contractor shall record the number of individual cases offloaded from each delivery vehicle for workload tracking..

	Estimated number of cases per month to OFFLOAD:

	Semi-perishable cases, (a)
	23,816

	Perishable (chill & frozen) cases, (b)
	10,565

	Operating supplies cases, (c)
	121

	TOTAL CASES TO OFFLOAD (a+b+c):
	34,381



4.4.3.3. Reserved

4.4.3.4.	Transport Merchandise.  Transporting merchandise involves moving perishable merchandise (a perishable item is one that normally requires controlled temperature or humidity in transportation and storage) and operating supplies from the receiving area to holding areas, and placing the merchandise in those holding areas.  Within 15 minutes of completion of Government receiving of perishable merchandise, the Contractor shall transport perishable items into an appropriate refrigerated or freezer storage area or drop trailer for further disposition by contractor, commissary personnel or vendor stockers.  Within 30 minutes of completion of Government receiving, the Contractor shall transport pallets/cartloads of operating supplies to holding areas designated by the Store Director.  The Contractor shall store operating supplies, if this contract contains that storing requirement.  The Contractor shall transport pallets/cartloads of merchandise at a productivity rate of at least 20 pallets per hour for all pallets/carts transported.




	Estimated number of cases per month to TRANSPORT:

	Perishable (chill & frozen) cases, (a)
	10,565

	Operating supplies cases, (c)
	121

	TOTAL CASES TO TRANSPORT (a+b+c):
	10,686



4.4.3.5.	Segregate Merchandise.  Segregate means separating semi-perishable cases (a semi-perishable item is one that does not normally require controlled temperatures or humidity in transportation and storage) and perishable by Contractor-stocked cases, cases for displays and new items as identified by the Government.  Following Government receipt of merchandise, the Contractor shall move all semi-perishable and perishable cases delivered from FDS and non-FDS suppliers from the receiving area to the areas designated for segregating merchandise (if the "segregating" area is different than the receiving area), and shall segregate all semi-perishable and perishable cases as described above.  The Contractor shall neatly stack new items, vendor-stocked cases and display cases on pallets or carts as indicated by the Store Director and place the pallets or carts containing new items, vendor-stocked cases and display cases in holding areas designated by the Store Director.  At Contractor's option, the Contractor may sort Contractor-stocked cases by aisle/commodity.  The Contractor is not required to sort vendor-stocked or display cases.

	Estimated number of cases per month to SEGREGATE 
	34,381




4.4.3.6	Multi-Day Shipments with Stock Intermingled.  Upon delivery of multi-day shipments in which cases for several stocking days are intermingled on pallets, the Contractor shall offload all pallets delivered, transport the items identified in paragraph 4.4.3.4 above, and proceed with the processes referenced in paragraphs 4.4.3.5 and 4.4.3.7

4.4.3.7.	Storing Merchandise.  Storing means placing full cases of semi-perishable and perishable merchandise, that have been specifically assigned by line item, in areas within the RSHA including chill and freeze walk-ins that have been designated by the Store Director.  The contractor shall store perishable items in freezer or cooler areas designated by the Store Director, until such time as the cases are needed for replenishment stocking.  In the case of operating supplies, storing means placing them in designated departmental locations within the commissary or within the designated RSHA storage location.  Perishable and semi-perishable merchandise to be stored includes residual stock from expired display periods (only if the contractor physically moves it from the sales area to the RSHA, freezer, or cooler storage location) and fast-moving items, for which the commissary carries a “safety stock”. These items may include Contractor-stocked and non-Contractor-stocked merchandise.  The Store Director will provide a storage location plan to the Contractor.  The Contractor shall manage the storage location plan, submitting proposed changes to be approved by the Store Director.  The Contractor shall store all cases of semi-perishable and perishable merchandise that have been specifically assigned locations by line item, by the end of the Contractor’s RSHA work schedule in 1.2.1.  The disposition of partial cases-remaining, overwrite cases, and cases-not-stocked, as described in 4.3.3.2.1.3.3 and 4., is not part of this “Store Merchandise” workload.


	Estimated number of cases per month for Storing:
	Cases

	Semi-Perishable Cases (a)
	3,572

	Perishable Cases, (b)
	528

	Operating Supplies, (c)
	121

	TOTAL for Storing (a+b+c):
	4,221




4.4.2.8.	Pull Merchandise.  Only cases of merchandise and/or operating supplies that were stored in accordance with 4.4.2.7 above, are considered part of the pull merchandise function.  These cases are moved either to a holding area to await stocking, directly to the sales floor for replenishment stocking, or to fill patron “special orders” requirements.  Regarding residual merchandise from expired displays, this could involve cases that were stored by other than the contractor.  Identifying and selecting partial cases-remaining, overwrite cases, and cases-not-stocked for replenishment stocking, as described in 4.3.3.2.1.3.3 and 4., is not part of this “Pull Merchandise” workload.

	Estimated number of cases per month to PULL:
	Cases

	Semi-Perishable Cases (a)
	3,572

	Perishable Cases, (b)
	528

	Operating Supplies, (c)
	121

	TOTAL TO PULL (a+b+c):
	4,221



4.4.2.9. Reserved
4.4.2.10 Reserved

4.4.2.11.	Pallets.  All pallets, serviceable and unserviceable, shall be returned to appropriate distributors. The Contractor shall place excess serviceable pallets in stacks no more than 20 pallets high, in an area designated by the Store Director.  A serviceable pallet is a pallet that is sturdy, capable of supporting its load, and free of missing or broken slats or exposed nails.  Unserviceable pallets (those that are broken, have exposed nails, or are missing slats) shall be segregated from those that are serviceable and shall be stacked in an area designated by the Store Director.  The Contractor shall load serviceable pallets and pallets that are unserviceable onto distributors’ trucks.  Unserviceable pallets shall not be placed in waste receptacles.

4.4.2.12.	Stock Rotation.  The Contractor shall handle, rotate, select and issue cases of Contractor-stocked items in the RSHA to achieve the rotation results in shelf stocking operations described in 4.3.3.3. The Contractor shall identify to the Government any cases that the Contractor might find while processing distributor loads that are within a week of expiration, or that have reached or exceeded the expiration date.

4.4.2.13.	Hazardous Food Recalls.  Recalls of hazardous foods may be issued by the US Food and Drug Administration (FDA), US Department of Agriculture (USDA), or other Government agencies.  When the Store Director notifies the Contractor of a food recall, the Contractor shall assist in the following actions:

4.4.2.13.1 Immediately identify stocks of hazardous foods that may be on the shelf, including displays, and in the RSHA, freezers or coolers, segregate those present, conspicuously mark, and secure the items in a "Medical Hold" (area designated by the Store Director) status to preclude their further issue, sale, or use.  Authorized medical food inspection personnel shall assist in the identification of stocks.

4.4.2.13.2. Immediately verbally notify the Store Director of the amount of hazardous foods on the shelf, including displays, and in the RSHA.

4.4.2.13.3. Retain hazardous foods in a "Medical Hold" status until the Government issues final disposition instructions.

[bookmark: _Toc212534490]4.4.4.	Warehouse Organization and Management: The contractor is responsible for maintaining the warehouse organization in accordance with the governments warehouse management plan. The contractor shall ensure that all residual merchandise from displays, promotion periods, case sales, etc. are integrated into the warehouse management plan once issued by the government. The government shall ensure, prior to returning residual merchandise to the contractor for storage, that it is repacked/boxed by aisle so it can be safely stored in its respective area. 


[bookmark: _Toc212534491]4.5. FORMAL INVENTORIES

4.5.1.	General.  The Store Director will notify the Contractor at least two calendar weeks in advance of inventories.  Inventories are normally scheduled annually and take approximately three calendar days to complete. Inventories may be conducted at night, on holidays, and/or weekends.  The notification will include an alternate work schedule and procedures for accomplishing all work under this contract, prior to, during, and after the inventory period.  The Contractor shall comply with alternate work schedules and procedures during the inventory period.  Upon completion of the inventory, the Store Director will notify the Contractor to resume the regular work schedule for performing all work under this contract.

4.5.1.1.	Prepare for Inventories.  The Contractor shall be responsible for aligning and leveling all line items/merchandise in the sales area, overwrite areas, Receiving/Storage/Holding, freezer and cooler areas prior to the inventory start date.
 
4.5.1.2.	Assist with Inventories.  Contractor personnel shall be available in the RSHA to assist inventory personnel in identifying items, locating various sections, and providing MHE to include safety pallets and MHE operators to assist inventory personnel in their tasks.

4.5.1.3.	Certifying Actual Hours Required for the Inventory Preparation/Assistance.  The Contractor shall maintain a personnel sign-in/sign-out log with which to document the actual number of hours used for inventory preparation/assistance.  Upon completion of inventory, the Contractor shall submit this log to the Store Director and the COR for signature.  The Contractor shall submit a copy of the log and summary of the total hours used, by labor category, both of which shall show the actual hours used, to the Contracting Officer.  The COR shall provide the Contracting Officer with a copy of the sign-in/sign-out sheets (which have been duly initialed by both the contractor and store management) with the case count sheets associated with the month inventory prep/MHE support services were performed, so the amount billed for by the contractor can be verified, prior to payment authorization.  

[bookmark: _Toc212534492]4.6. CUSTODIAL

[bookmark: _Toc212534493]4.6.1.	Exclusions.  The following sections/departments are excluded from the custodial part of this PWS:
4.6.1.1.	Meat Department backup storage area and interior of display cases. 
4.6.1.2.	Produce Department processing, preparation and wrapping area; backup storage area; and interior of display cases.  

4.6.1.3.	Dairy department and frozen/chill food backup storage areas.

4.6.1.4.	Contracted service operations such as bakery, deli, seafood market, pizza cart, and frozen yogurt. 

4.6.1.5. Reserved.

[bookmark: _Toc212534494]4.6.2.	Custodial Tasks

4.6.2.1.	Day Custodial.  Day custodial refers to custodial tasks that are normally done during hours when the commissary is open for business, when custodial care is generally limited to rapid response and quick fix action necessary to maintain clean and safe conditions.  

4.6.2.1.1.	Restroom Cleaning, Maintenance, and Resupply.  At the start of the Contractor’s day custodial shift and at least every two hours thereafter, throughout the Contractor’s day custodial shift, the Contractor shall clean, maintain, and resupply restrooms as needed.  Clean, maintain, and resupply means emptying trash receptacles to prevent overflow; removing debris and litter from floors and furnishings; spot cleaning fixtures, floors and walls; replenishing paper products, soap and other supplies to prevent outages, replacing burnt out light bulbs, and reporting facility or equipment defects to the Store Director.

4.6.2.1.2.	Emergency Cleaning-Government Notification.  When the Government finds unclean or unsafe conditions in commissary entrance, exit, front end, cart storage, sales floor areas, or in break rooms, locker rooms, or restrooms, the Government will notify the Contractor of such conditions.  These conditions may be the result of broken merchandise containers, spills, patron traffic, and accumulation of debris or trash of any sort, inclement weather, or personal injury, which may involve blood or other potentially infectious materials.  This includes ice and snow build-up in outside areas.  Within five minutes of notification by the Government, the Contractor shall begin taking whatever action may be necessary to clean up or remove the condition identified, to include removal of ice and snow build-up.  During these cleanup operations, the Contractor shall take appropriate precautions, such as blocking off unsafe areas, or posting “wet floor” signs as needed.

4.6.2.1.3.	Cleaning Without Government Notification.  When Contractor personnel find an unclean or unsafe condition in any of the areas described above, they shall take whatever action may be necessary to clean up or remove the condition without notification by the Government. 

4.6.2.2.	Night Custodial Tasks.  Night custodial refers to custodial tasks indicated on the frequency charts in EXHIBITS 4-2 through 4-4, NIGHT CUSTODIAL ESTIMATED CLEANING FREQUENCIES/ QUALITY STANDARDS that require much deeper and more extensive operations than can be done during day custodial coverage.  (Although the Government generally expects the Contractor to do night custodial tasks during the night custodial window, the Store Director and the Contractor may mutually agree that the Contractor can do certain night custodial tasks (window cleaning, cleaning outside areas, cleaning offices, cleaning underneath end caps) during hours of daylight or during commissary operating hours.  The criteria for any such agreements are that they facilitate completion of the tasks and do not add to contract costs or interfere with day stocking/custodial tasks.)


[bookmark: _Toc212534495]4.6.3.	Hazardous Chemicals or Materials.  The Contractor shall document the presence of hazardous chemicals or materials in Contractor operations, and, as necessary, shall clean up spills of hazardous chemicals or materials using the procedures described below.

4.6.3.1.	Safety Data Sheets (SDS).  The Contractor shall obtain SDS for all chemicals designated as either Federal or State OSHA classified hazardous chemicals (29 CFR 1910.1200, Hazard Communication).  The Contractor shall develop a list of these chemicals and provide it to store management for inclusion in the store-wide chemical listing.  One copy of each SDS shall be posted in the area where the chemical is stored.  A second copy shall be given to the Store Director for retention by store safety personnel.  The SDS lists hazardous components, dangers, i.e., what the component is reactive with, the Chemical Abstract Service Number, clean up and fire fighting instructions/equipment, personal protective equipment required, etc.

4.6.3.2.	Clean up of Hazardous Chemicals or Materials.  Any spilled hazardous chemicals or materials shall be handled by Contractor personnel as follows:

4.6.3.2.1. Immediately notify the Project Manager and the Store Director.

4.6.3.2.2. Avoid skin contact with the spilled materials; use rubber gloves and boots as necessary.  Take care not to inhale vapors. 

4.6.3.2.3. Clean up in accordance with the SDS instructions.  If clean-up instructions call for absorption, pour unscented cat box filler, sawdust, or other absorbent material on the spill to soak it up.

4.6.3.2.4. Do not mix spilled materials with any other chemicals unless SDS instructions indicate to do so!  Some chemical mixtures, such as chlorine and ammonia, create deadly fumes.  If there is a strong odor of the hazardous chemicals or materials, air the room as much as possible.  Open doors and windows; turn on any exhaust fans.

4.6.3.2.5. Follow SDS instructions for disposal of spilled material.  It is illegal to dispose of many chemicals by pouring down the drain or placing in landfills.  Store personnel should contact the installation environmental officer if disposal guidance is needed.


[bookmark: _Toc212534496]4.7 CUSTODIAL SERVICES AND QUALITY STANDARDS

[bookmark: _Toc212534497]4.7.1.	GENERAL.  The Contractor shall perform night custodial tasks in all areas and on all items identified on the charts that are part of this exhibit.  Each task shown on the charts is cross-referenced to the standard applicable to that task.  The Contractor shall determine the specific techniques and frequency of performance required to maintain these quality standards.  The Government will surveil the Contractor’s custodial performance in all areas and on all items identified on EXHIBITS 4-2 through 4-4 at the frequencies shown on these charts and in accordance with the quality standards described below.


[bookmark: _Toc212534498]4.7.2.	FLOOR MAINTENANCE


4.7.2.1.	General.  Proper floor maintenance results from a program of care that includes: consideration of the age and type of floor covering and of specifications for care provided by manufacturers or industry groups; use of equipment, supplies, and procedures that are consistent with specifications for floor type, and will not damage advertising attached to the sales floor, if applicable; and employment of personnel trained in proper floor care procedures. (NOTE:  Advertising attached to the sales floor holds up to scrubbing except deep cleaning associated with floor stripping.)  At least two weeks prior to doing any deep cleaning of floors that have advertising attached, the Contractor shall notify the Store Director of the deep cleaning date so that the advertising can be removed by other than Contractor personnel prior to Contractor cleaning.  Floor maintenance is defined to include moving or furniture, trash receptacles, shopping carts, carry-out carts, handicapped carts, mobile merchandisers, display case bumper guards, and other easily moveable items to permit maintenance of the floor underneath; and returning all items moved to their original locations following completion of floor care operations.  Merchandisers are defined as racks/"off shelf" fixtures of various types situated throughout commissaries to display products usually purchased on impulse.  Some merchandisers are designed to be mobile or easily moveable while some are not easily moveable because of their size, weight, etc.  "Front end merchandisers" refer specifically to those merchandisers that are located next to the cash registers at the inside end of checkout lanes and are used to display items such as candies, chewing gums, batteries, razor blades, etc.  The entire floor shall be free of debris, streaks or film, scuff or heel marks, dirt/wax build-up, food residue, scratches or other stains or discoloration.  In addition, floor maintenance operations include removing splash marks, floor cleaning solutions and mop streaks from baseboards, furniture, trash receptacles, gondolas, display cases, shelf bases, checkout stands, display case bumper guards, and other store fixtures.

4.7.2.2.	Tile Floor Coverings  Whenever possible, the Government will provide floor tile manufacturer’s cleaning and maintenance specifications to the Contractor.  The Contractor shall clean and maintain tile floor coverings using a floor care program based directly on these specifications.  When the Government cannot provide the manufacturer’s specifications, the Contractor shall use a floor care program based on generally accepted procedures and standards of care for the type of floor covering in the commissary.

4.7.2.2.1. Vinyl Composition Tile (VCT)/Slip Resistant.  VCT is the floor covering most widely used in commissaries.  In the absence of the VCT manufacturer's floor care specifications, the Contractor shall develop a floor care program based on general guidance such as that available from the Resilient Floor Covering Institute or similar sources.  A properly maintained VCT floor shall be free of dirt and grit, have a uniform coating of non-skid floor finish, and present a uniform glossy appearance.

4.7.2.2.2. Reserved

4.7.2.2.3.Ceramic /Terrazzo.  In the absence of the ceramic/quarry/rubber manufacturer’s floor care specifications, the Contractor shall develop a floor care program based on general guidance regarding procedures and standards of care for this type of floor covering.  A properly maintained ceramic/quarry/rubber floor shall be free of dirt and grit, if consistent with a specific brand shall have a uniform coating of floor finish designed for use on ceramic/terrazzo tile, and shall present a uniform semi-glossy appearance 

4.7.2.2.4. Reserved


4.7.2.2.5. Reserved

4.7.2.3.	Carpeted Floors.  This cleaning task includes techniques of vacuuming, spot removal, and shampooing.  A properly cleaned carpet is free from lint, dust, dirt, food particles, gum, and stains.

4.7.2.4.	Concrete Floors.  If using a power washer (outside the building only), the Contractor shall follow the manufacturer’s guidance for appropriate machine settings and methods for cleaning a concrete surface.  During floor cleaning operations, the Contractor shall move items that are not permanently attached to the floor; e.g., pallets, equipment, etc., as required to clean floors, and return the items to their original location after cleaning is completed.  A properly cleaned floor/concrete surface is free of dust, debris, standing water, dirt, food residue, gum, and other soiling materials.

4.7.2.5.	Floor Spot Cleaning.  A properly spot-cleaned floor is free of loose cardboard, spills, food residue, or any other debris.

[bookmark: _Toc212534499]4.7.3.	Underneath Cleaning

4.7.3.1.	Store/Sales Areas.  Underneath cleaning applies to the undersides and floor areas beneath shelves/gondolas without kickplates, end caps, and other off shelf displays and non-mobile merchandisers.  Gondola is defined as a shelf or group of shelves upon which merchandise is displayed.  The Government checks these areas at fixed frequencies; but the Contractor shall also clean these areas as breakage or spillage occurs in these areas.  After cleaning, underneath areas shall be free of debris, standing water, dust and other soiling materials.

4.7.3.1.1. End Caps and Other Off Shelf Displays.  The Contractor shall move empty end caps and other off shelf display pieces; clean underneath to maintain proper floor care standard; clean outer surfaces of end caps and display pieces; and return empty pieces to their original locations.  The Government will coordinate its display dismantling/building schedule with the Contractor, so that the Contractor can perform this task after display merchandise has been removed from the end caps or off shelf display pieces.  The Contractor is not required to move stock to or from end caps or other off shelf display pieces.  This applies to all end caps and other off shelf display pieces and racks used to display items for sale, regardless of whether commissary employees, Contractor personnel, or vendor stockers normally stock these displays and racks.  After cleaning, underneath areas shall be free of debris, standing water, dust and other soiling materials.

4.7.3.1.2. Non-Mobile Merchandisers.  Non-mobile merchandisers are display pieces that are not permanently attached, but that also do not have wheels or are too heavy to move frequently, e.g., produce tables and melon/pumpkin bins, mini-coolers for soda, water, etc.  The Contractor shall move non-mobile merchandisers; clean underneath to maintain proper floor care standard; clean outer surfaces of non-mobile merchandisers and return the non-mobile merchandisers to their original locations.  The Contractor shall move merchandise, as needed, from and back to the non-mobile merchandisers.  This applies to all non-mobile merchandisers used to display items for sale, regardless of whether commissary employees, Contractor personnel, or vendor stockers normally stock these displays and racks.  After cleaning, underneath areas shall be free of debris, standing water, dust and other soiling materials.

4.7.3.1.3. Display, Fixtures, and/or Racks of Other Service Contractors.  The Contractor is not required to clean displays, fixtures, or racks merchandised by commissary bakery, deli, seafood, or other service Contractors, regardless of whether these displays, fixtures, or racks are located in service contract areas or elsewhere in the commissary. The Store Director will provide a list of all areas merchandised by other service contractors.

4.7.3.1.4. Reserved 

4.7.3.2.	Receiving/Storage/Holding Areas.  Underneath cleaning applies to the floor areas beneath storage racks in the RSHA.  After cleaning, underneath areas shall be free of debris, standing water, dust and other soiling materials.

[bookmark: _Toc212534500]4.7.4.	Cleaning.  A properly cleaned surface is free of dirt, dust, food residue, grease, smudges, marks, streaks, spots, water residue, or other soiling materials.  Any polished metal surfaces shall have a shiny appearance.

4.7.4.1.	Structural Components and Equipment.  This cleaning task applies to ceilings, walls, wall-mounted fixtures, venetian blinds, pillars, display case bumper guards (non-removable), corner guards, bollards, partitions, doors, including frames and jambs; gondolas, exteriors of all display cases (except any glass or mirrored surfaces), and fronts and sides of check stands.  In the RSHA, this includes cardboard baler(s), compactor(s), storage racks and overhead doors.

4.7.4.1.1. Low Cleaning. This task includes cleaning all areas/items to a height of eight feet above floor level.


4.7.4.1.2. High Cleaning. This task includes cleaning all areas/items to a height between eight feet and 20 feet above floor level.  Areas 20 feet or more above floor level are excluded from this contract.

4.7.4.2.	Refrigerator/Microwave Cleaning (Breakroom).  A properly cleaned refrigerator and microwave is free of dirt, dust, grease, food particles, streaks, spots, water residue, or other matter both inside and outside.  Prior to each scheduled refrigerator cleaning, commissary personnel shall remove all food and beverage items from the refrigerator.

4.7.4.3.	Restroom Cleaning.  This task applies to urinals, toilets, wash basins, floor sinks, any other equipment, partitions, and walls.  The Contractor shall not use cloths, sponges, and/or disinfectant solutions used in cleaning the restrooms to clean any other areas.

4.7.4.4. Restroom Supply Replenishment.  The Contractor shall furnish and replenish toilet tissue, paper towels, liquid soap, deodorizer, air freshener, toilet seat covers, and diaper change station liners in restrooms.  Toilet tissue shall be at least two-ply if used in roll size and one-ply for jumbo-sized dispensers.  Urinals and toilet bowl deodorizers will contain no paradichlorobenzene.

[bookmark: _Toc212534501]4.7.5.	Sanitize.  Adequate bactericidal treatment of cleaned surfaces by a process that is generally recognized as effective in destroying most microorganisms.  The Contractor shall use only cleaning agents, degreasers, and sanitizers that are FDA or USDA approved for use in food preparation facilities.

4.7.5.1.	Clean and Sanitize Drinking Fountains.  This task involves applying authorized disinfectant materials to all cleaned porcelain and polished metal surfaces, including the orifices and drain.  After cleaning, the entire drinking fountain shall be disinfected and shall be free from streaks, stains, spots, smudges, scale, and other obvious soil.  Polished metal shall have a shiny appearance.

[bookmark: _Toc212534502]4.7.6.	Walk-Off Mats/Runners/Cashier And Display Case Mats.  The Contractor shall clean (remove soil and grit) and restore resiliency of the pile to carpet-type mats/runners.  Rubber or polyester mats/runners shall be cleaned in such a manner to ensure they are free of soil and grit.  Floor mats and runners located in front of entrance areas, display cases, cashier areas, and other store/sales areas shall be removed to allow cleaning of the sales floor; cleaned; and replaced in their original location after the sales floor is cleaned.  Rubber and/or polyester mats/runners shall be cleaned in such a manner to ensure they are free of soil and grit.

[bookmark: _Toc212534503]4.7.7.	Queuing Ropes And Stanchions.  Properly cleaned queuing ropes and stanchions shall be free of dirt, food residue, gummy/sticky substances, and any other debris.  Polished metal surfaces shall have a shiny appearance.

[bookmark: _Toc212534504]4.7.8.	Ash And Trash Removal And Cleaning.  Ash and trash receptacles shall be free of visible dirt, dust, cleaning aids, or other matter.  Ashes and debris from cigarette butt receptacles shall be placed in a nonflammable container.  Trash receptacles shall be emptied at designated waste pick-up stations.  Contractor personnel shall close lids or doors of dumpsters and other trash collection containers when these are not in immediate use.  Trash receptacles shall be lined with a plastic bag.  The bag should fit the container with sufficient excess to securely close the bag when full.

[bookmark: _Toc212534505]4.7.9.	Aisle Markers.  A properly cleaned aisle marker is free of bugs, dirt, dust, grease, stains, spots, or other debris.

[bookmark: _Toc212534506]4.7.10.	Light Fixtures.  This cleaning task includes opening or removing covers and cleaning both the inside and outside of covers.  A properly cleaned light fixture is free of bugs, dirt, dust, grease, stains, spots, or other matter.  Light fixtures in excess of 20 feet from the floor are excluded from this contract.

[bookmark: _Toc212534507]4.7.11.	Glass and Window Cleaning.  Glass and window cleaning applies to exterior and interior windows, glass partitions, glass in doors (to include entry/exit doors), directory boards, mirrors, etc.  Except for glass/mirrors in meat and produce display cases, both exterior and interior glass surfaces and mirrors on display cases are included as a part of glass cleaning in the store/sales areas.  Glass and window cleaning includes adjacent trim, screens, frames, transoms, structural glass, and ledges.  In the meat processing area, GLASS AND WINDOW CLEANING applies to all glass and mirrored surfaces that are part of doors that open into this area, or that are part of walls or other structures that enclose this area.  A properly cleaned glass surface/mirror is free of dirt, dust, grease, streaks, spots, fingerprints, or other soiling materials.  Where present, screens are to be removed, cleaned of all foreign matter, and replaced.

4.7.11.1.	Low Glass and Window Cleaning.  This task includes cleaning all glass and windows described in 11. above to a height of eight feet above floor level.  Any glass surface or structure that begins lower than eight (8) feet above the floor is defined to be low glass even if the glass surface or structure continues above eight feet.

4.7.11.2.	High Glass and Window Cleaning.  This task includes cleaning all glass and windows described in 11 above to a height of between eight feet and 20 feet above floor level.  Only glass surfaces or structures that begin eight feet or higher above the floor are high glass.  Areas 20 feet or more above floor level are excluded from this Contract even if they start below 20 feet.

[bookmark: _Toc212534508]4.7.12.	Duct and Louver Cleaning.  The outer surfaces of exposed ducts, louvers, and vents are cleaned to remove all visible dust, dirt, streaks, and other foreign matter.  Cleaning of the interior of ducts or conduits is excluded from this contract.

4.7.12.1.	Low Duct and Louver Cleaning.  This task includes cleaning ducts and louvers under eight (8) feet above the floor to meet the standards in 12. above.

4.7.12.2.	High Duct and Louver Cleaning.  This task includes cleaning ducts and louvers above eight (8) feet from the floor to meet the standards in 12. above.  Ducts and louvers above 20 feet from the floor are excluded from this contract.

[bookmark: _Toc212534509]4.7.13.	Outside Areas.  The Contractor shall clean the areas at the front of the building to the curb, along the left and right hand side of the commissary, and behind the commissary.  These areas, properly cleaned, shall be free of debris, to include, but not limited to cigarette butts and ashes, food residue, gum, bird and other droppings, and, ice and snow accumulations.  The area(s) that the Contractor is required to clean is/are depicted on a drawing at EXHIBIT 4-5.

4.7.13.1.	Snow and Ice Removal.  The Contractor shall provide snow and ice removal from front of the building, entrances/exits, to include emergency exits, loading docks and snow/ice accumulation on roof overhangs at entrances, exits and loading docks as required.  An estimate of the number of square feet of area requiring snow and ice removal is included in EXHIBIT 4-3-3.  During periods of snowfall when the rate of accumulation is less than 1" per hour, the Contractor shall remove all snow and ice to expose paved or concrete surfaces.  During periods of snowfall when the rate of accumulation is greater than 1" per hour, the Contractor shall continuously remove snow as necessary, to preclude an accumulation of no more than 1" on paved/concrete surfaces or the grassy area leading from the emergency exit to the parking lot.  The Contractor shall not allow snow banks to encroach onto other areas designated as emergency.  The Contractor shall apply snow/ice removal materials commercially recognized as safe for local paved/concrete surfaces, as required to assist in the removal/build-up of snow and ice accumulation.  In the grassy areas leading from the emergency exit to the parking lot, the Contractor shall remove all snow and ice to the extent possible without damaging the turf.  Snow/ice removal materials shall not be used in the grassy areas, except those materials that are specifically identified as harmless to grass and other vegetation.  

[bookmark: _Toc212534510]4.7.14.	Meat Department: Processing, Preparation, And Wrapping Areas. The Contractor shall clean and sanitize the meat department processing, preparation, and wrapping areas shown on EXHIBIT 4-4, and equipment, using approved degreasers and sanitizers, and techniques that are consistent with the use of these chemicals.  Cleaning and sanitizing applies, but is not limited to: fixtures, equipment, and exposed surfaces inside the meat processing room: floor, walls, ceiling, exteriors of light fixtures and cooling units, glass and mirrored surfaces, doors, sinks, tables, underneath non-movable structures, drains and grease traps, floor mats, meat rails, meat trays, pans, racks, knives, meat saws, grinders, lugs and attachments, slicers, cubers, and other equipment used in processing meat into retail cuts.  A properly cleaned and sanitized meat processing area is free of any meat particles, grease, or other residue to sight and touch, and most microorganisms.

4.7.14.1.	Preparation, Precautions, and Trash Removal.  As a preliminary to the cleaning operations, the Government will lockout/tagout electrical power and completely dismantle all processing equipment that the Contractor is required to clean.  To protect items from contamination or damage, prior to starting the cleaning operations, the Contractor shall remove or protect trays and other packaging materials, and shall protect sensitive equipment such as electronic scales, wrapping machines, etc., designated by the Government.  The Contractor is not required to clean any of this sensitive equipment.  Before beginning cleaning operations, the Contractor shall remove all trash and cardboard from the meat processing area and dispose of these in designated locations.  During the cleaning process, the Contractor shall take precautions to prevent clogging drains, such as leaving drain covers in place during cleaning operations and removing drain covers and grease traps for cleaning only after larger chunks of debris that collect during the cleaning process have been removed; and take precautions to prevent spraying cleaning agents and sanitizers directly into cooling units when cleaning and sanitizing the outside surfaces of cooling units.

4.7.14.2.	Trim Barrels and Trim Barrel Storage Area. The Contractor shall clean and sanitize the empty trim barrels.


[bookmark: _Toc212534511]4.7.15.	Receiving/Storage/Holding Area (RSHA). This cleaning task involves techniques of sweeping, and wet/damp mopping or machine scrubbing and other techniques used to clean the various portions of the RSHA shown on EXHIBIT 4-3-3.  During floor cleaning operations, the Contractor shall move items that are not permanently attached to the floor; e.g., pallets, equipment, etc., as required to clean floor, and return the items to their original location after cleaning is completed.  The Contractor is not expected to move all pallets containing merchandise, on a daily basis, in order to clean underneath them, but is expected to clean all open floor areas within the RSHA.  However, the Contractor is expected to clean underneath pallets, equipment, etc., if there is evidence of standing water, food residue, product spills, rodent infestation or other soiling materials.  Properly cleaned RSHA areas are free of debris, dirt, gum, and food residue.  

[bookmark: _Toc212534512]4.7.16.	Reserved

[bookmark: _Toc212534513]4.7.17.	Removable Display Case Bumper Guards.  The Contractor shall remove and clean all display case bumper guards throughout the sales floor.  The floor area between the bumper guard location and the display case shall be cleaned in accordance with the floor quality standard.  After cleaning the exposed floor area, each display case bumper guard shall be returned to its original location. The Contractor shall use care when replacing each display case bumper guard into its original location; placement in an incorrect opening/location can result in damage to the guard and sleeve in the opening of the floor.  The display case bumper guard shall be free of dirt, dust, food residue, gummy/sticky substances, and any other soiling materials.  Polished metal surfaces shall have a shiny appearance.


	[bookmark: _Toc212534514]EXHIBIT 4-2 NIGHT CUSTODIAL ESTIMATED CLEANING FREQUENCIES AND QUALITY STANDARDS, PRS (6)


	COMMISSARY AREA/ITEM
	AREA ATTRIBUTES SUBJECT TO FLOOR CARE
	CUSTODIAL QUALITY STANDARDS
(SALES AREAS)

	
	AREA IN SQUARE FEET (SF)
	FLOOR TYPE
	FREQUENCY
	QUALITY STANDARDS/PWS PARAGRAPHS SHOWN BELOW

	ENTRY/EXIT VESTIBULES
	497
	VCT
	D
	4.7.2.1. – 4.7.2.2.1.

	CHECKOUT/FRONT END/QUEUING AREAS
	2,489
	VCT
	D
	4.7.2.1. – 4.7.2.2.1.

	SALES AREA
	19,193
	VCT
	D
	4.7.2.1. – 4.7.2.2.1.

	TOTAL SALES AREA
	22,179
	SQUARE FOOTAGES SHOWN ARE BASED ON WALL-TO-WALL MEASUREMENTS MINUS AREA OCCUPIED BY PERMANENTLY INSTALLED EQUIPMENT, AND FIXTURES AND THE AREA UNDERNEATH GONDOLAS AND END CAPS.




LEGEND COMMON TO EXHIBITS 4-2 through 4-4:

CLEANING FREQUENCY.	D=DAILY 
	W=WEEKLY
	M=MONTHLY
	QTR=QUARTERLY
	SA=SEMIANNUALLY
	A=ANNUALLY


FLOOR TYPES.	CONC =CONCRETE
		CT = CERAMIC TILE
		QT = QUARRY TILE
		SMAP = SEAMLESS MONOLITHIC AGGREGATE MATRIX POLYMER
		STL/ALUM = STEEL/ALUMINUM FLOOR GRATE(S)
		TZT = TERRAZZO TILE
		CARPET
		ASPHALT


	[bookmark: _Toc212534515]EXHIBIT 4-3-1 NIGHT CUSTODIAL ESTIMATED CLEANING FREQUENCIES AND QUALITY STANDARDS PRS (7)


	COMMISSARY AREA/ITEM
	AREA ATTRIBUTES SUBJECT TO FLOOR CARE
	FREQUENCIES AND CUSTODIAL QUALITY STANDARDS

	
	AREA IN SQUARE FEET (SF)
	FLOOR TYPE
	FLOORS 
	LOW CLEANING 
	HIGH CLEANING 
	LOW GLASS AND WINDOW CLEANING 
	HIGH GLASS AND WINDOW CLEANING 

	OFFICES (ALL AREAS)
	1,502
	VCT
	W
4.7.2.1. – 4.7.2.2.1.
	W
	M
	M
	A

	STAIRWAYS AND HALLWAYS IN ADMINISTRATIVE AREAS
	95
	VCT
	W
4.7.2.1., 4.7.2.2. – 4.7.2.2.1.
	W
	M
	M
	A

	BREAK ROOMS (ALL AREAS)
	948
	VCT
	D
4.7.2.1. – 4.7.2.2.1.
	W
	M
	M
	A

	LOCKER ROOMS (ALL AREAS)
	275
	CT
	D
4.7.2.1. – 4.7.2.2. & 4.7.2.2.3.
	W
	M
	QTR
	A

	REST ROOMS (ALL AREAS)
	# of restrooms:4
	416
	CT & VCT
	D
4.7.2.1. –& 4.7.2.2.3.
	D
AND IAW 4.7.4.3.
	D
AND IAW 4.7.4.3.
	D
AND IAW 4.7.4.3.
	A
AND IAW 4.7.4.3.

	TOTAL OTHER AREAS
	3,236
	SQUARE FOOTAGES SHOWN ARE BASED ON WALL-TO-WALL MEASUREMENTS MINUS AREA OCCUPIED BY PERMANENTLY INSTALLED EQUIPMENT AND FIXTURES.

	SALES AREA (INCLUDES VESTIBULES, ID/ENTRANCE, INSIDE CART STORAGE, CHECKOUT/FRONT END AND SALES AREAS)

	W
	W
	W**
D*
	SA

	
	*ENTRANCE /EXIT DOORS AT FRONT OF COMMISSARY
**Applies to the 249 glass frozen/chill glass doors on display cases

	GONDOLAS
(CLEANING UNDERNEATH)
	Gondolas without Kickplates 
	2,840
Square Feet
	D
IAW 4.7.3.1. & 4.7.3.1.1.

	END CAPS AND OTHER OFF SHELF DISPLAYS
(CLEANING UNDERNEATH)
	----
	152
Square Feet
	M
IAW 4.7.3.1. & 4.7.3.1.2.

	NON-MOBILE MERCHANDISERS
(CLEANING UNDERNEATH)
	----
	0
Square feet
	QTR
IAW 4.7.3.1. & 4.7.3.1.3.

	TOTAL UNDERNEATH CLEANING
	2,992
	


 ----No data/frequency


	[bookmark: _Toc212534516]EXHIBIT 4-3-2 NIGHT CUSTODIAL ESTIMATED CLEANING FREQUENCIES AND QUALITY STANDARDS, PRS (7)

	COMMISSARY AREA/ITEM
	FREQUENCIES AND CUSTODIAL QUALITY STANDARDS

	
	LOW DUCT AND LOUVER CLEANING
	HIGH DUCT AND LOUVER CLEANING
	ASH AND TRASH REMOVAL & CLEANING
	REPLENISH SUPPLIES
	WALK-OFF MAT, RUNNERS CLEANING
	DRINKING FOUNTAIN CLEANING & SANITIZING IAW
	LIGHT FIXTURES CLEANING IAW
	AISLE MARKERS CLEANING
	REFRIGERATOR AND MICROWAVE CLEANING
	QUEUING ROPES/  STANCHIONS

	SALES AREA (INCLUDES VESTIBULES, ID/ENTRANCE, INSIDE CART STORAGE, CHECKOUT/FRONT END AND SALES AREAS)
	M
	A
	D
	----
	D
	D
(THROUGHOUT FACILITY)
	A
	A
	----
	W

	BREAK ROOMS
(ALL AREAS)
	M
	A
	D
	----
	----
	----
	A
	----
	W
	----

	# Microwaves: 3
	# Refrigerators:2
	
	
	
	
	
	
	
	
	
	

	OFFICES (ALL AREAS)
	M
	A
	D
	----
	----
	----
	A
	----
	----
	----

	LOCKER ROOMS
(ALL AREAS)
	M
	A
	D
	----
	----
	----
	M
	----
	----
	----

	REST ROOMS (ALL AREAS)
	D
	A
	D
	D
	----
	----
	M
	----
	----
	----


----No data/frequency


ESTIMATED NUMBER OF ACCESSORIES

	QUEUING STANCHIONS (ON FLOOR)
	0
	
	TRASH RECEPTACLES

	FRONT END MERCHANDISERS (ON FLOOR)
	0
	
	LARGE
	MEDIUM
	SMALL

	SHOPPING CARTS (ON FLOOR)

	150
	
	8
	30
	2

	CARRYOUT CARTS (ON FLOOR)
	25
	
	
	
	

	REMOVABLE DISPLAY CASE BUMPER GUARDS
	0 Linear Feet
	
	
	
	




	[bookmark: _Toc212534517]

EXHIBIT 4-3-3 NIGHT CUSTODIAL ESTIMATED CLEANING FREQUENCIES AND QUALITY STANDARDS, PRS (7)


	COMMISSARY AREA/ITEM
	AREA ATTRIBUTES SUBJECT TO FLOOR CARE
	CLEANING FREQUENCIES AND CUSTODIAL QUALITY STANDARDS

	
	AREA IN SQUARE FEET(SF)
	FLOOR TYPE
	FLOOR CLEANING 
	LOW CLEANING 
	HIGH CLEANING IAW 
	LOW GLASS & WINDOW CLEANING 
	HIGH GLASS & WINDOW CLEANING 
	LOW DUCT & LOUVER CLEANING IAW 
	HIGH DUCT & LOUVER CLEANING 
	ASH & TRASH REMOVAL IAW 
	UNDERNEATH CLEANING 

	RSH AREA (INCLUDES BALER, STORAGE RACKS AND OVERHEAD DOORS)
	20,575
	CONC
	D
	QTR
	QTR
	M
	QTR
	M
	A
	D
	QTR

	OUTSIDE AREAS:
	
	----
	----
	----
	----
	----
	----
	D
	----

	LEFT HAND SIDE
	420
	GRASS
	D
	
	
	
	
	
	
	
	

	
	116
	CONC
	
	
	
	
	
	
	
	
	

	RIGHT HAND SIDE
	420
	GRASS
	
	
	
	
	
	
	
	
	

	
	480
	CONC
	
	
	
	
	
	
	
	
	

	FRONT
	3,000
	CONC
	
	
	
	
	
	
	
	
	

	REAR
	1,190
	CONC
	
	
	
	
	
	
	
	
	

	TOTAL AREA
	26,201
	SQUARE FOOTAGES SHOWN ARE BASED ON WALL-TO-WALL MEASUREMENTS MINUS AREA OCCUPIED BY PERMANENTLY INSTALLED EQUIPMENT AND FIXTURES


----No data/frequency

NOTE:  The Contractor shall not clean outside areas with a water source if weather conditions--ambient temperature and chill factor--are such that leaving water on paved areas will coat these areas with ice and create a slip hazard.  If the Contractor has scheduled this task to be done on a day/during a period of time in a month when weather conditions will not permit cleaning with water without the risk of forming ice/creating a slip hazard, the Contractor shall not perform this task.  Under these conditions, the Contractor shall perform this task at the next opportunity during the same month when weather conditions permit this cleaning to be done without the risk of forming ice/creating a slip hazard.


	See 4.7.13.1. for Snow and Ice Removal in the following areas:


	OUTSIDE AREA
	SQUARE FEET
	SURFACE TYPE

	Front of Building
	3,000
	Concrete

	Rear of Building (Loading Docks)
	1,190
	Concrete

	Right hand side of Building 
	480
	Concrete

	Left hand side of Building
	116
	Concrete

	Customer Drive Thru
	500
	

	TOTAL AREA
	5,286
	




	[bookmark: _Toc212534518]EXHIBIT 4-4 NIGHT CUSTODIAL ESTIMATED CLEANING FREQUENCIES/QUALITY STANDARDS, PRS (8)

	COMMISSARY AREA/ITEM
	AREA IN SQUARE FEET (SF) 
	FLOOR TYPE
	CLEANING FREQUENCIES AND CUSTODIAL QUALITY STANDARDS
(MEAT DEPARTMENT)

	
	
	
	CLEAN & SANITIZE 
	PREPARATIONS, PRECAUTIONS, REMOVE TRASH I
	CLEAN & SANITIZE TRIM BARRELL
	LOW GLASS & WINDOW CLEANING I
	HIGH GLASS & WINDOW CLEANING 
	LOW DUCT & LOUVER CLEANING 
	HIGH DUCT & LOUVER CLEANING 
	INTERIOR OF LIGHT FIXTURES CLEANING 

	MEAT PROCESSING, PREP. & WRAP AREAS
	2,672
	TZT
	D
	D
	----
	D
	D
	M
	QTR
	A

	TRIM BARRELS (0)
	 
	---
	---
	---
	D
	---
	---
	---
	---
	---

	TOTAL MEAT AREA
	2,672
	SQUARE FOOTAGES SHOWN ARE BASED ON WALL-TO-WALL MEASUREMENTS.


----No data/frequency

CUSTODIAL AREA (SUBJECT TO FLOOR CARE) SUMMARY

	TOTAL CUSTODIAL AREA FOR PRS (6) –
(EXHIBIT 4-2)
	22,179

	TOTAL CUSTODIAL AREA FOR PRS (7) -- (EXHIBITS 4-3-1 - 4-3-3)
	32,429

	TOTAL CUSTODIAL AREA FOR PRS (8) –
(EXHIBIT 4-4)
	2,672

	TOTAL CUSTODIAL AREA
	57,280





[bookmark: _Toc212534519]EXHIBIT 4-5 FACILITY LAYOUT
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[bookmark: _Toc212534520]EXHIBIT 4-5-1 ROOM NUMBER LEGEND
52
Women's Locker Room (Meat/Prod)
54
Receiving Aisle
55
Meat Processing Room
56
Meat Wrapping Room
57
Meat Manager's Office
58
Meat Restocking Aisle
60
Fat and Bones (Trim Barrel) Storage
66
Dairy Sales Alcove
69
Sales Area
71
Bakery/Deli Display Sales Area
79
Bag Storage
80
Bagger Break Room
81
Checkout
82
Single Line Queuing Area























	1
	Entry Vestibule

	2A/B
	Exit Vestibules

	3
	Carry-Out Return Vestibule

	4
	Cashier's Office

	6
	Customer Service

	7
	Patron Waiting/Check Writing

	8
	Cart Storage (Sales)

	10
	Patron Restroom (Men)

	lOA
	Patron Restroom Vestibule (Men)

	11
	Patron Restroom (Women)

	l lA
	Patron Restroom Vestibule (Women)

	12
	Store Director's Office

	13
	Administrative Entry Vestibule

	14
	Administrative Corridor

	15
	Administrative Area

	16
	Employee Break Room

	17
	Training Room

	19
	Store Manager's Office

	20A/B/C/D
	Janitor's Closet

	21 A/B
	Vestibule (Staging to Sales

	22
	Admin Storage

	24
	Damaged Merchandise Sales Niche

	25
	Locker Room (Women)

	26
	Employee Restroom (Women)

	26A
	Restroom Vestibule (Women)

	27
	Employee Restroom (Men)

	27A
	Restroom Vestibule (Men)

	28
	Locker Room (Men)

	30
	Contractor Stocker Storage

	41
	Plant Display Sales Area

	42
	Produce Sales Alcove

	45
	Produce Manager's Office

	46
	Fish Display Sales Area

	48
	Breakroom - Meat/Produce Area

	50
	Men's Locker Room (Meat/Prod)
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[bookmark: _Toc212534523]SECTION 5: REFERENCE DOCUMENTS

[bookmark: _Toc212534524]5.1.	Reference documents and forms available from the Government.  The Government will make available, upon request, the mandatory publications and forms listed below.  Supplements or amendments to listed publications from any organizational level may be issued during the life of the contract.

Defense Commissary Agency Directives/Manuals (DeCAD/M)
DeCAM 40-3.1		Meat Department Operations
DeCAM 40-5.1 Vol 1	Grocery Department Operations
DeCAM 40-5.1 Vol 2	Grocery Department Operations
DeCAD 30-17.1		Safety and Occupational Health Program
DeCAD 30-18 w/C5	Defense Commissary Agency Security Programs 

Defense Commissary Agency Forms (DeCAF)
DeCAF 30-98	DeCA Bomb Threat Data Card
DeCAF 30-301	Injuries and Illness Accident Report
DeCAF 30-111	DeCA Property Damage Accident Report 
DeCAF 30-76	Contractor Badge 

[bookmark: _Toc212534525]5.2.	Reference documents to be obtained by the contractor.  In order to obtain guidance necessary to perform properly under this contract, the Contractor should have ready access to the following publications.  These publications may be available from sources on a military installation, from public libraries, the Internet or other sources, etc.

Department of Defense (DOD) publications:
DOD4145.19-R-1 Storage and Material Handling Chapter 5, Section 5 (Subsistence)

Food and Drug Administration (FDA) publications:
FDA Food Code, (current edition) U.S. Department of Health and Human Services, Public Health Service, Food and Drug Administration

US Department of Agriculture (USDA) publications:
NSF White Book, which is available online at http://www.nsf.org/usda/psnclistings.asp

Codes of Federal Regulations (CFR)/Occupational Safety and Health Administration (OSHA):
29 CFR Part 1910.106: Flammable and Combustible Liquids
29 CFR Part 1910.110: Storage and Handling of Liquified Petroleum Gases
29 CFR Part 1910.132: General Requirements (for personal protective equipment)
29 CFR Part 1910.146: Permit-Required Confined Spaces
29 CFR Part 1910.147: Control of Hazardous Energy (Lockout/Tagout)
29 CFR Part 1910.178: Power Industrial Trucks
29 CFR Part 1910.1001: Asbestos
29 CFR Part 1910.1030: Bloodborne Pathogens
29 CFR Part 1910.1200: Hazard Communication

National Fire Protection Association (NFPA): National Fire Code (NFC) No. 58, Liquified Petroleum Gas Code


[bookmark: _Toc212534526]SECTION 6: QUALITY ASSURANCE PROCEDURES

6.1 PERFORMANCE REQUIREMENTS SUMMARY (PRS).  A Performance Requirements Summary indicates the service outputs of the Contractor that the Government will evaluate to assure the Contractor meets standards of performance.  The purpose of the PRS is to identify to the Contractor the levels of performance required to warrant full payment.  This PRS shows:

6.1.1.  Those contract requirements considered critical to acceptable contract performance (Column A, Required Service, PRS chart).  The absence from this PRS of any contract requirement, however, shall not detract from its enforceability or limit the rights or remedies of the Government under any other provision of the contract, to include the "Inspection of Services" clause, in determining the quality of Contractor performance.  Other tasks not listed in the PRS may be added for surveillance; however, the Contracting Officer will notify the Contractor of any such change prior to its effective date.

6.1.2.  The standard of performance for each listed service (Column B). 

6.1.3.  The primary surveillance method the Government will use to evaluate Contractor's performance in meeting the contract requirements (Column C). 

6.1.4. The inspection standard for each listed service (Column D)

6.2 Government Quality Assurance Procedures.  Contractor performance will be compared to the contract requirements and standards (Column C, PRS), using the Government's Quality Assurance Surveillance Plan (QASP) and the Contractor's Quality Control Plan.  The Government's quality assurance procedures will be based upon a combination of random sampling, periodic inspections, and customer complaints.

6.3 Acceptance of reperformance or late performance 

6.3.1 Defects. When defects are identified by the Government, the contractor shall re-perform or perform late, at no additional cost to the Government, any or all defective or incomplete work disclosed by Government inspection.  The Government will notify the Contractor promptly after inspection that specified defective services are required to be re-performed or performed late, and completed within a reasonable time as specified by the Government.  In such cases, the Government will re-inspect work and the Contractor may be held liable for any Government costs or damages associated with the re-inspection. 

6.3.2. Corrective Action Report. Defects that are not corrected by the contractor will be recorded on the Government’s Corrective Action Report (CAR) and submitted to the Contracting Officer for further action. The corrective action process and escalation flow is as follows:

1. CAR Submission: The COR submits the CAR to the Contracting Officer, documenting the observed deficiency.
2. Contracting Officer Review: The Contracting Officer evaluates the CAR and determines the appropriate next steps:
· Issue the CAR to the contractor.
· Request an additional surveillance period for further monitoring.
3. Contractor Response: If the CAR is issued to the contractor, the contractor must respond within the specified number of calendar days determined by the Contracting Officer based on the severity of the deficiency.
· If the contractor's response is deemed sufficient, the Contracting Officer notifies the COR to monitor the implementation of corrective actions.
4. Corrective Action Verification: The COR verifies whether the contractor has taken the necessary corrective actions to prevent future occurrences:
· If corrective actions are successful, the CAR is closed out.
· If corrective actions are insufficient, the COR notifies the Contracting Officer.
5. Escalation: If the contractor fails to implement corrective actions within the established timeframe, the Contracting Officer may escalate the issue through:
· Issuance of a Letter of Concern.
· Issuance of a Cure Notice.
· Consideration of statutory remedies, including termination for default, as appropriate.

[image: ]



4.1  Contractor Damage To Commissary Merchandise.  Paragraphs 4.2.1. and 4.2.2. of the PWS establish the Contractor’s responsibility to control damage to commissary merchandise.  Each day of Contractor operation, the COR will check for merchandise damaged by the Contractor and/or found expired on the shelf by other than the contractor.  If the COR finds any damages that can be attributed to the Contractor, the COR shall record the adjusted or full retail value of each item found. If an item that a Contractor has damaged is a total loss, record the full retail value of the item.  If an item that a Contractor has damaged can be sold at a reduced price, the COR will record only the "lost value" as Contractor-caused damage.  For instance, if an item that a Contractor has damaged has an original retail value of $1.00, and cannot be sold at a reduced price, the COR will record the full retail value of $1.00 as Contractor-caused damage.  If an item with an original retail value of $1.00 is marked down to sell at $0.60, the COR will record only the "lost value" of $0.40 as Contractor-caused damage.  The Contractor shall initial each dollar value that the COR records as Contractor-caused damage, to indicate that the Contractor accepts the value recorded as Contractor-caused damage.  The COR will provide to the Contracting Officer the item nomenclature, UPC, quantity, full retail value for each damaged item, and a total of the value of Contractor-damaged items for the month.  As appropriate, the Contracting Officer will make a deduction from Contractor payment IAW the Table shown below.


	TOTAL CURRENT MONTH’S SALES

A
	MONTHLY MAXIMUM DAMAGE ALLOWANCE

B
	DEDUCTION FOR DAMAGE 

C

	0 - $1,500,000
	$500
	Dollar for dollar in excess of the value shown in Column B.

	$1,500,000 - $3,000,000
	$650
	

	$3,000,001 – above
	$800
	



5. Corrective Action Report. Defects that are not corrected by the contractor will be recorded on the Government’s Corrective Action Report and immediately submitted to the contracting officer with supporting documentation for action. 



[bookmark: _Toc212534527]EXHIBIT 6-1 PERFORMANCE REQUIREMENTS SUMMARY

[bookmark: _Hlk88133046]Shelf Stocking Services

	[bookmark: _Hlk88133191]Performance Objective
	Performance Standard
	Inspection Method
	Inspection Standard

	Cases Not Stocked
	All cases from the FDS load for next business day stocked prior to the completion of night stocking operations (4.3.3.2.1.3.)
	100% Inspection
	Pass or Fail

	Cases Not Stocked (NIS-BOH)
	All contractor responsible line items on the Daily Report do not exceed one half of a case pack(4.3.3.2.1.3.2)
	100% Inspection
	98%

	Cleaning and Dusting

	Preclude dust, dirt, or residue on all shelves, shelving components, portable and stationary refrigerated and freezer cases and merchandisers. (4.3.3.1)
	Periodic Inspection
	Pass or Fail

	Methods of Stocking

	Stock all cases available for stocking in the proper shelf locations and within item allocations and to the nearest full case unless a partial case is authorized. (4.3.3.2)
	Periodic Inspection
	Pass or Fail

	Merchandise Rotation

	All merchandise on the shelf in proper rotation. (4.3.3.3)
	Periodic Inspection
	Pass or Fail

	Expired Code Dates

	All expired items removed from the sales floor prior to end of night stocking operations. (4.3.3.3.4)
	Periodic Inspection
	Not to exceed the monthly threshold identified in Tech Exhibit 1





Receiving/Storage/Holding Area Services (RSHA)

	Performance Objective
	Performance Standard
	Inspection Method
	Inspection Standard

	Offload Trucks

	Offload deliveries in the sequence that deliveries arrive, i.e., first come, first offloaded, no later than five (5) minutes after having received notification from the Government that a delivery is available for offloading, and offload merchandise that arrives already palletized at a productivity rate of at least 30 pallets per hour for all pallets offloaded. (4.4.3.2)
	Periodic Inspection
	Pass or Fail

	Transport Merchandise

	All perishable items transported into an appropriate refrigerated or freezer storage area Within 15 minutes of completion of Government receiving. All pallets/ cartloads of operating supplies transported to holding areas within 30 minutes of completion of Government Receiving. Transport pallets/cartloads of merchandise at a productivity rate of at least 20 pallets per hour. (4.4.3.4)

	Periodic Inspection
	Pass or Fail

	Segregate Merchandise

	All semi-perishable and perishable cases delivered from FDS and non-FDS suppliers moved from the receiving area to the areas designated for segregating merchandise. New, vendor stocked, and display items neatly stacked on carts or pallets. (4.4.3.5).
	Periodic Inspection
	Pass or Fail

	Store Merchandise
	All cases of semi-perishable and perishable merchandise that have been specifically assigned locations by line item, stored by the end of the Contractor’s RSHA work schedule in 1.2.1. (4.4.3.7)
	Periodic Inspection
	Pass or Fail

	Warehouse Organization and Management
	All residual merchandise properly stored in accordance with the warehouse management plan after issuance by the government.
	Periodic Inspection
	Pass or Fail





Perform Custodial Services

	Performance Objective
	Performance Standard
	Inspection Method
	Inspection Standard

	Floor Maintenance
	Entire floor free of debris, streaks or film, scuff or heel marks, dirt/wax build-up, food residue, scratches or other stains or discoloration. (Exhibit 4-2, 4-3-1)
	Periodic Inspection
	Pass or Fail

	Underneath Cleaning
	After cleaning, Underneath areas free of debris, standing water, dust and other soiling materials. (Exhibit 4-2, 4-3-1)

	Periodic Inspection
	Pass or Fail

	RSHA
	After cleaning, underneath areas shall be free of debris, standing water, dust and other soiling materials. (Exhibit 4-3-3)

	Periodic Inspection
	Pass or Fail

	Glass and Window Cleaning
	Glass surfaces/mirrors are free of dirt, dust, grease, streaks, spots, fingerprints, or other soiling materials.  (Exhibit 4-3-1)
	Periodic Inspection
	Pass or Fail

	Outside Areas
	When cleaned, areas free of debris, to include, but not limited to cigarette butts and ashes, food residue, gum, bird and other droppings, and, ice and snow accumulations. (Exhibit 4-3-3)
	Periodic Inspection
	Pass or Fail

	Meat Department
	Area free of any meat particles, grease, or other residue to sight and touch, and most microorganisms.
	100% Inspection
	Pass or Fail

	Restrooms
	Trash receptacles emptied to prevent overflow; debris and litter removed from floors and furnishings; fixtures, floors and walls spot cleaned; paper products, soap and other supplies replenished to prevent outages. 
	Periodic Inspection
	Pass or Fail


[bookmark: _Toc212534528]
EXHIBIT 6-2 CONTRACT DELIVERABLES

	Document
	Frequency
	Government
	Contractor

	NIS-BOH (PICK LIST)
	Daily, by the start of day stocking operations
	X
	

	FDS DELIVERY ORDER QUANTITY
	Daily, upon completion of order/ shipment notification from distributor
	X
	

	DISPLAY PLAN
	One week prior to display period/ update as needed
	
X
	

	WAREHOUSE MANAGEMENT PLAN/ LAYOUT
	NLT two weeks after period of performance start
	
X
	

	QUALITY CONTROL PLAN
	NLT two weeks after period of performance start/ as changes occur
	
APPROVAL
	
X

	CUSTODIAL WORK SCHEDULE
	NLT two weeks after period of performance start/ as changes occur
	
APPROVAL
	
X

	FLOOR CARE PROGRAM
	NLT two weeks after period of performance start/ as changes occur
	
APPROVAL
	
X

	DeCA Form 70-118- Daily RSHA Support Report
	Daily upon completion of RSHA Window
	
APPROVAL
	
X

	DeCA Form 119 – Monthly RSHA Report
	Monthly
	
APPROVAL
	
X

	DeCA Form 70-114 – Shelf Stocking Cases Stocked 
	Monthly
	
APPROVAL
	
X





[bookmark: _Toc212534529]GLOSSARY
ACM- Asbestos Containing Materials 
AQL- Acceptable Quality Level
BOH- Balance on Hand
CFR- Code of Federal Regulation
CGA- Compressed Gas Association
CO- Carbon Monoxide
COR- Contracting Officer Representative
dB- Decibel
DDR- Distributor Discrepancy Report
DeCA- Defense Commissary Agency
DeCAF- Defense Commissary Agency Form
DoD- Department of Defense
DOT- Department of Transportation
EPA- Environmental Protection Agency
ESL- Electronic Shelf Labels
FDA- Food and Drug Administration
FDS- Frequent Delivery System
FIFO- First In First Out
FSC- Federal Supply Classification
FY- Fiscal Year
GFE- Government Furnished Equipment
GSA- General Services Administration
IAW- In Accordance With
NIB- National Industries of the Blind
NIS- Not in Stock
NFC- National Fire Code
NOS- Not on Shelf
NS- Nitrile Sheet
NSF- National Sanitation Foundation
LPG- Liquified Petroleum Gas
NFPA- National Fire Protection Association
MHE- Material Handling Equipment
SDS- Safety Data Sheet
OSHA- Occupational Safety and Health Administration
PACM- Presumed Asbestos Containing Materials
PM- Project Manager
PPE- Personal Protective Equipment
PRS- Performance Requirement Summary
RSHA- Receiving/Storage/Holding Area
SAM- System for Award Management
SDS- Safety Data Sheet
UIC- Unit identification Code
UL- Underwriters Laboratory
USDA- United States Department of Agriculture
8
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