ST. TAMMANY PARISH SCHOOL BOARD
COVINGTON, LOUISIANA

The St. Tammany Parish School Board will receive sealed bids until 2:00 p.m.,
Wednesday, October 12, 2022 on Fabricated Kitchen Equipment for Lee Road Jr. High
School, in accordance with the following instructions, attached specifications and floor
plan.

1. Bids shall be submitted on the attached bid form. All conventional paper bids shall
be either hand delivered or sent by registered or certified mail, UPS or FedEx with a return
receipt requested to the St. Tammany Parish School Board Office, 321 N. Theard Street,
Covington, Louisiana 70433, in a sealed envelope clearly marked on the outside, "BID
#1813 ON FABRICATED KITCHEN EQUIPMENT FOR LEE ROAD JR. HIGH SCHOOL
— OCTOBER 12, 2022 .” All bids arriving after the stated date and hour will be returned
unopened to the bidders. No bid may be withdrawn for at least thirty (30) days after the
scheduled closing time for the receipt of bids.

2. Bids may also be submitted electronically. Please find bid related materials and
place electronic bids at www.centralbidding.com.

3. Prices bid shall include inside delivery charges, unpacking, setup, assembly and
installation to Lee Road Jr. High, 79131 Highway 40; Lee Road, Covington, LA 70435.

4. Salestax IS NOT to be included in your bid price. St. Tammany Parish School Board
is exempt from sales tax as provided by LA R.S. 47:301(8)(c). Sales tax exemption only
applies to purchases between St. Tammany Parish School Board and the
contractor/vendor. Sales tax exemption does not apply to purchases made directly by
the contractor/vendor to other companies on behalf of the school board. Those
purchases are not sales tax exempt.

5. Bidders may bid on all items OR any individual item(s). Any bid on any item shall
include a unit price, total price, the name of the manufacturer and model number. Unit
prices shall be binding. If bidding equipment other than that specified, bidder shall include
catalog cuts, manufacturer descriptive literature/specification’s and state manufacturer
brand and model number of item being bid. Any deviations from specifications must
be clearly indicated on bid form. Failure to submit catalog cuts, manufacturer
descriptive literature/specification’s shall be a sole cause for rejection of bid.

6. ALL BIDS SHALL BE ACCOMPANIED BY A BID BOND, CERTIFIED CHECK,
CASHIERS CHECK OR MONEY ORDER IN THE AMOUNT OF FIVE PERCENT (5%)
OF THE TOTAL AMOUNT OF THE BID. BIDS WILL NOT BE CONSIDERED UNLESS
THE REQUIRED CHECK OR BID BOND IS ATTACHED.

7. If submitting bid electronically, then bid security must be in the form of a bid
bond only, and the original bid bond must be submitted to the St. Tammany Parish
School Board Office within 48 hours of the bid opening. No cashier’s check,
certified check or money order will be accepted for an electronic bid. Failure to
comply will cause your bid to be non-responsive.

8. A Performance Bond in the total amount of the order will be required from the
successful bidder(s) if the total cost of the order exceeds $1,000.00.


http://www.centralbidding.com/

9.  The successful bidder shall furnish a Certificate of Insurance within fifteen (15)
calendar days after award of bid but prior to start of service. Certificate should provide
for:
a. Comprehensive General Liability - $1,000,000.00 combined single limit.
Coverage to include premises, operations, contractor’s protective liability,
products and completed operation, contractual liability.

b. Comprehensive General Automobile Liability Insurance with minimum limits of
Bodily Injury — Each Person $1,000,000.00, Bodily Injury — Each Occurrence
$1,000,000.00, Property Damage — Each Occurrence $1,000,000.00.
Coverage shall be written to include all owned, non-owned and hired vehicles.

c. Workers' Compensation - State of Louisiana, Employer’s Liability, Statutory
requirements $1,000,000.00.

10. Successful bidder must consent to and yield to the exclusive venue and jurisdiction
of the 22" Judicial District Court for the Parish of St. Tammany, and waive any and all
claims of entitlement to removal of any case from this jurisdiction, including any removal
to any Federal Court, in connection with any proposal or bid.

11. Cash discounts, if offered, will be taken into consideration in determining the low
bidder. DISCOUNTS LESS THAN THIRTY (30) DAYS WILL NOT BE CONSIDERED IN
MAKING AN AWARD. Beginning date for discount period shall be determined by date of
invoice or date of delivery of merchandise whichever occurs last.

12. It is the intent of the specifications to invite bids on high quality merchandise.
Mentioning a brand, manufacturer, and number is done only to establish the standard of
quality desired. It is not the intent to eliminate brands of equal quality but instead to set
forth and convey to prospective bidders the general style, type, character and quality of
the product desired.

13 The School Board reserves the right to select a higher priced item where, in the
judgment of the School Board, such item is of superior quality or design or would be more
suitable for the purpose intended. The School Board further reserves the right to adjust
quantities by increasing or decreasing and to reject any and all bids.

14. The School Board reserves the right to obtain clarification of a vendor’s bid or to
obtain additional information necessary to properly evaluate their bid. Failure to a vendor
to respond, within forty-eight 48 hours, to such a request for additional information or
clarification may result in rejection of the vendor's bid.

15. In accordance with LA Revised Statute 38:2252, “Preference is hereby given to
materials, supplies and provisions, produced, manufactured or grown in Louisiana, quality
being equal to articles offered by competitors outside of the state.” As a bidder you must
indicate on your bid response that you are claiming a preference.




ST. TAMMANY PARISH SCHOOL BOARD
COVINGTON, LOUISIANA

SPECIFICATIONS AND BID FORM ON

FABRICATED LUNCHROOM EQUIPMENT FOR LEE ROAD JR HIGH SCHOOL

PART 1 GENERAL

1.01 GENERAL REQUIREMENTS

A. Drawings and general provisions of the Contract, including General and
Supplementary Conditions and Division 1 Specification Sections, apply
to this Section.

1.02 STANDARDS

A. Equipment and installation thereof shall meet all requirements of applicable
portions of latest editions of Standards listed below.
1.
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American Society for Testing Materials (ASTM)
National Electrical Code (NEC)

American Gas Association (AGA)

Louisiana State Board of Health

National Sanitation Foundation (NSF)

Factory Mutual (FM)

Underwriters Laboratory (UL)

Occupational Safety and Health Administration (OSHA)
National Fire Protection Association (NFPA)
International Building Code (IBC)

American Disabilities Act (ADA)

1.03 DESCRIPTION OF WORK

A.  Work in this Section includes the following:
1.

2.

3.

Remove existing equipment in dishwash area, store and relocate to original
locations upon completion of new kitchen.

Relocate and install existing equipment for use in Temporary Kitchen and
Serving.

Furnishing, delivery, un-crating, setting in place at locations indicated on
Drawings, leveling, adjusting and cleaning all new and existing equipment
specified herein.

Apply permanent foot/caster placement markings to building floor at all
cooking equipment requiring coverage of fire suppression system in
accordance with NFPA-96 codes.

All components required for a complete assembly to serve intended function
when connected to mechanical and electrical services.

Coordination of all Work required for a complete installation with other trades
and subcontractors.

Field verification of plumbing and electrical rough-ins by Food Service
Equipment Contractor to ensure requirements and locations are correct.
Said verification shall include all electrical characteristics (amperage,




voltage, and phase) for all Existing, Contractor-Furnished, and Owner-
Furnished Equipment. Field verification shall commence prior to release of
equipment order and pouring of concrete slab by General Contractor.

8. Sink faucets, strainers, vacuum breakers, duo drains, lever handle drains
and tailpieces specified under heading entitled Fabrication Standards.

9. Furnishing and mounting of all electrical starting switches, controls, light
fixtures, and receptacles included in Itemized Equipment Specifications or
as required for operation of new and existing equipment specified herein.

10. Cutting of all holes in equipment tops, shelves and bodies required for piping
(gas, water and drains) and wiring.

11. Threaded hanger rods with brackets and turn buckles required to support
new and existing Exhaust Hoods.

12. Threaded hanger rods with brackets and turn buckles required to support
walk-in cooler and/or freezer ceiling panels (where applicable).

B. Related Work specified elsewhere:

1. Disconnecting and re-connecting utility and plumbing connection of all
existing equipment relocated for use in Temporary Kitchen and
Dishwashing.

2.  Water/gas piping, line shut-off valves and final connections to new_and
existing
equipment.

3. Drain piping, floor drains, floor sinks, “P” traps, grease traps and final
connections to new and existing equipment.

4. Electrical wiring, overload protection devices, line-disconnect switches, and
final connections to new and existing equipment.

5. Install cord/plug assemblies provided by Food Service Equipment
Contractor.

6. Concrete pad for remote walk-in cooler/freezer condensing unit package
located outside building.

7. Exhaust/supply fans (including magnetic starters/ductwork/roof curb) and
welding exhaust ducts to exhaust duct collars of new and existing exhaust
hoods to meet applicable fire codes.

8. Air balancing of exhaust/supply fans of new and existing Exhaust Hoods to
meet project requirements.

9. Structural framing where required at hanger rod locations to support new

and existing
Exhaust Hoods and/or Walk-In Coolers and/or Freezers.

10. Wall blocking for support of wall-mounted new_and existing equipment
(where applicable).

1.04 DRAWINGS AND SPECIFICATIONS

A. Specifications and drawings shall be considered as a part of the Contract to be
executed. Intent of said Drawings and Specifications is for all components
required for a complete installation of food service equipment specified.

B. Should any error, omission or conflict occur in Drawings and Specifications,
Contractor shall not avail himself of such error, omission or conflict but shall have
same explained and adjusted prior to signing the Contract.

C. All addenda shall be considered as a part of original Contract Documents.



1.05 QUALITY AND WORKMANSHIP

A.

All equipment shall be constructed in strict compliance with standards of National
Sanitation Foundation and shall bear the NSF label. All equipment shall meet all
standards set by state and local regulations.

All electrical equipment shall be approved by Underwriter's Laboratories and shall
bear its seal of approval.

All electrical components of equipment shall meet requirements of National
Electric Code.

All material shall be new (latest model at time of delivery) and of first quality. All
equipment shall be installed in an undamaged condition. Where brands,
materials, apparatus or equipment is specifically designated, no substitution shall
be made without prior approval in writing.

Provide all Work in best manner in conformity with best standard practices.
Employ qualified, efficient and skillful workers for installation in a first-class
manner.

It is required that custom fabricated equipment be fabricated by a Food Service
Equipment Fabricator who has plant, personnel and engineering facilities to
design, detail and manufacture high quality equipment.

1.06 FOOD SERVICE EQUIPMENT CONTRACTOR QUALIFICATIONS

A.

Contractor shall possess experience and ability to perform the necessary services
for a complete and workmanlike installation of food service equipment.

Contractor experience shall include a minimum of five (5) years’ experience as a
successful Food Service Equipment Contractor and shall have successfully
completed installation of at least five (5) comparable projects of similar size and
nature.

Contractor's in-house capabilities shall include preparation of dimensioned
mechanical/electrical rough-in Drawings, experienced personnel to coordinate
with other trades the proper equipment installation, warranty services, and proper
demonstration of equipment on operation, service and maintenance.

1.07 SUBMITTALS

A.

Submittals shall include product data (manufacturer’s specification sheets) of
standard- manufactured equipment, shop drawings of custom-fabricated
equipment and equipment modified to meet project requirements, and
dimensioned mechanical and electrical rough-in drawings of equipment utility
requirements. Partial submittals will be given no consideration.

1. Product data shall be submitted in electronic pdf format unless stated
otherwise in Contract Documents and shall be in numerical order (by
equipment item numbers). Each manufacturer’s specification sheet shall be
preceded with a type-written sheet that includes equipment description,
quantity, brand/model number, accessories, and modifications to meet
project requirements.



2. Shop drawings are not to be based upon reproduction of Contract Document
drawings. Shop drawings shall be submitted in electronic pdf format unless
stated otherwise in Contract Documents. Shop drawings for custom-
fabricated equipment shall be drawn at a minimum scale of %" to the foot
with cross-sections drawn at 1-1/2” to the foot. Sheet sizes shall be same
size as sheet sizes of Contract Document drawings, not to exceed 30” x 42”.

3.  Equipment floor plan, mechanical, and electrical rough-in drawings are not
to be based upon reproduction of Contract Document drawings. Drawings
shall be submitted in electronic pdf format. Rough-in drawings shall show
utility requirements of equipment specified, existing equipment to be re-
used, future equipment (including vendor-furnished equipment), area clean-
up floor drains, and electrical convenient outlets shown on Contract
Document drawings. Rough-in requirements shall be accurately drawn to
scale with dimensions from centerline of columns or finished walls.
Contractor shall be responsible for determining exact locations on building
walls and floors and not connection points on equipment. Contractor shall
visit project site to verify correct locations of utility stub-outs and floor
recesses/block-outs prior to pouring of concrete slab and report
discrepancies found to Architect and/or Consultant. Refer to certification
requirements of Description of Work of this section.

4. Contractor shall be responsible for taking all field dimensions which affect
equipment and installation thereof. At the time of taking field measurements
and observation of existing conditions, Contractor shall report in writing to
Architect all work performed by other trades which will prevent him from
execution of his work required by Contract Documents and shall obtain
Architect’s instructions before proceeding with his work.

1.08 PROTECTION OF WORK AND MATERIALS

A. Contractor shall at all times cover and protect his Work, material and equipment
to save same from damage. Contractor shall at all times exercise due care to
protect the work of others. Cost of any repair or replacement of damaged Work,
material and equipment shall be borne by Contractor.

1.09 BRANDS AND TRADE NAMES

A. Contractors are cautioned that only food service equipment and related items
manufactured in accordance with Specifications will be acceptable. Where
brand names and model numbers are specified, it is not intended that
competition be limited, but to set standards of performance, design, capacity,
durability and appearance. Bidders desiring to quote and/or supply brands of
equipment other than those specified shall submit a written request to Architect
with a copy to Consultant seven (7) days prior to bid date in order that such
substitutions can be considered for approval and if approved, an addendum
issued to all plan holders. It is understood that approval of substitutions does
not relieve Contractor from furnishing equipment to meet intent and requirements
of Specifications. Approval of substitutions does not relieve Contractor from
additional costs of mechanical and electric utilities and other requirements not
included in Contract Documents.



1.10 WARRANTIES

A. Contractor shall provide a one (1) Year Warranty from date of Substantial
Completion or occupancy on all Work provided under these Specifications.
Warranty shall cover replacement of defective material, transportation and labor,
but does not include costs of replacement parts and labor caused by Owner's
carelessness or misuse of equipment. An additional four (4) year warranty (labor
included) shall be provided on all refrigeration compressors. Contractor shall
provide a reputable and qualified service agency, located within fifty (50) miles
of Project site, to provide immediate service for all refrigeration equipment.

PART 2 PRODUCTS

2.01 CUSTOM FABRICATED EQUIPMENT MANUFACTURERS

A. Equipment manufacturers shall be Low Temp Industries, Inc.; Atlanta Custom
Fabricators; and Stainless & Aluminum Fabrication, or a prior approved
equivalent.

B. All fabricated equipment shall be manufactured by one (1) manufacturer to
ensure uniformity in design and finish.

2.02 ELECTRICAL REQUIREMENTS

A. Refer to Drawings for specific requirements.
B. Fixtures wired for three-phase shall have loads balanced as equally as possible.

2.03 SWITCHES AND CONTROLS

A. A suitable control switch or starter of proper type in accordance with
Underwriter's Code shall be supplied for each motorized appliance or electrically-
heated unit.

B. Said switches and Controls shall be mounted in recessed die-stamped
stainless steel cups or otherwise indented to prevent damage.

2.04 METAL FABRICATION STANDARDS

A. Materials:
1. All stainless steel shall be type 302 or 304 with 18% chromium, 8% nickel
and a maximum of 0.12% carbon. All sheets shall have a No. 4 finish with
all sheets with colors and finish uniform throughout.

B. Welding:
1. Allwelded parts shall be non-porous and free from imperfections, pits, cracks
or discolorations.

2. Stainless steel joints and seams shall be heli-arc welded ground smooth and
polished to a No. 4 finish. Welds of galvanized steel shall be ground smooth,
sand-blasted and sprayed with molten zinc at 1200 degrees Fahrenheit to a
thickness of .004". Tinning of welds is not acceptable. All welds shall be
ground smooth and polished to original finish of metal.



Field Joints:

1.

2.

Field joints shall be located for practical construction with sizes convenient for
shipping and entry into building spaces.

All field joints shall be fully (continuous) welded with same type metal, ground
smooth and polished to original finish of metal.

Table and Counter Tops:

1.

All tops, unless otherwise specified, shall be constructed of 14-gauge
stainless steel. Exterior edges not adjacent to walls or other equipment shall
be turned down on a 90-degree angle or rolled down 1-3/4" with corners
bullnosed. Tops adjacent to walls shall be turned up 6" and back 1"
(minimum) on a 90-degree angle to form a backsplash. Tops adjacent to
other equipment shall be flanged straight down 1-3/4". Sound deadening
material shall be provided between frame members and stainless steel tops.
Edges of dishtable tops not adjacent to walls shall be turned up 3" and rolled
down 1-1/2" with corners bullnosed. Dishtable tops adjacent to walls shall
be turned up 10", back 2- 1/2" on a 45-degree angle and down 2" to form a
pipe chase. All horizontal edges and internal corners of dishtable tops shall
be coved on a 5/8" minimum radius. Ends of backsplashes shall be closed,
welded, ground smooth and polished.

Edges of preparation counter tops (with sinks) not adjacent to walls shall be
turned up 7/8" on a 45-degree angle and turned down on a 90-degree angle
or rolled down 2-5/8" to form a marine roll unless specified otherwise.
Preparation counter tops (with sinks and cantilevered overshelf uprights)
adjacent to walls shall be turned up 10", back 2-1/4" on a 45-degree angle
and turned down 1" on 90-degree angle to form a backsplash with pipe
chase. All horizontal edges and internal corners of preparation counter tops
shall be coved on a 5/8" minimum radius. Ends of backsplashes shall be
closed, welded, ground smooth and polished. Backsplashes of counter tops
with sinks shall be pierced on 8" centers over sinks.

All tops shall be reinforced on the underside with 12-gauge (minimum)
stainless steel hat channels running from front to back with center bracing
where required to hold tops flat. Channels shall be stud welded and bolted
to underside of tops with legs, bodies and drawer housings secured to
channels so that bolts or rivets will not extend through work tops. Holes
required for counter equipment shall be neatly die-punched with raised
edges.

Backsplashes:

1.

Backsplashes of table and countertop with 90-degree turnbacks adjacent to
walls shall be turned down 1" at 90-degrees and secured to building walls
with 4" long 14-gauge stainless steel "zee" clips on 36" centers. Cracks
between backsplashes and building walls shall be sealed with clear silicone
sealant.

Backsplashes of preparation counters and dishtables with 45-degree
turnbacks adjacent to walls shall be turned down 1" at 135-degrees and
secured to walls with 4" long 14-gauge stainless steel "zee" clips on 36"
centers. Cracks between backsplashes and building walls shall be sealed
with clear silicone sealant.



Open Bases:

1.

Open bases shall be constructed of 1-5/8" OD 16-gauge stainless steel
tubular uprights and crossbraces fully welded together, ground smooth and
polished. Top of crossbraces shall be 12" above floor. Refer to Drawings
for arrangement of crossbraces. Uprights shall be fitted at floor with
adjustable, sanitary stainless steel bullet feet inserted into uprights with
inside threads to eliminate any possibility of threading collecting dirt and
other matter. Tops of legs shall be fitted into die-stamped fully enclosed
stainless steel gussets equivalent to Component Hardware No. A20-0206-C
welded to reinforcing channels on underside of stainless steel tops.

2. Tables 6'-0" long and under shall have four (4) legs, and tables 7'-0" long
shall have six (6) legs. Legs shall be spaced not more than 5' 0" apart unless
specified otherwise.

Undershelves:

1. All undershelves shall be constructed of 18-gauge stainless steel.

2. Undershelves on open base tables shall be sectional, removable and rolled

down over crossbraces, unless specified in Itemized Equipment
Specifications. Shelves adjacent to walls and other equipment shall turn up
2". Shelves shall be notched around table uprights and crossbraces, so that
undershelves are easily removable. All edges of sections adjacent to each
other shall be turned down 1" (minimum) for rigidity.

Elevated Shelves:

L.

Elevated shelves shall be constructed of 16-gauge stainless steel and shall
be turned down 1-1/2" on front and ends with sanitary semi-rolled edges with
bullnosed corners. Rear sides of shelves shall be turned up 1-1/2".
Free-standing shelves, unless specified otherwise, shall be mounted on 1"
OD stainless steel tubular uprights mounted to counter tops in a sanitary
manner (tube inserts when accessible from bottom of counter). Wall
mounted shelves shall be equipped with stainless steel angle wall brackets
anchored to building wall.

Shelves, where specified to be mounted on cantilever brackets, shall be
mounted on 1-5/8" diameter stainless steel tubular uprights welded to
framing of table and counter tops.

Drawers:

1.

All drawers shall be 20" x 20" x 5" deep unless specified otherwise.
Removable pans shall be formed of one-piece die-stamped 18-gauge
stainless steel with top edges flanged out 2". Faces of drawers shall be
equivalent to Component Hardware No. J85-2000. Drawers shall operate on
ball-bearing roller stainless steel extension slides to allow full opening and shall be fitted
with adjustable stops to prevent drawers from being pulled out too far so they will drop
down.

Drawers shall be completely enclosed in 18-gauge stainless steel housing
attached to undersides of tops on open base tables and shall be attached to
framework of cabinet base tables.



J.  Casters:

1. Casters specified for open base tables shall be equivalent to Component
Hardware Nos. C23-1250 (5" diameter non-braking) and C23-1251 (57
diameter braking).

K. Sinks:

1. Sinks shall be constructed of 14-gauge stainless steel having back, bottom
and front formed of one (1) continuous sheet of metal with ends and partitions
welded in place. All vertical and horizontal corners of sink compartments
shall be coved with metal on a 5/8" (minimum) radius. No solder filleting will
be acceptable. All edges of sink counter tops not adjacent to walls shall be
turned up 7/8" on a 45-degree angle, and rolled down 2-5/8" to form a marine
roll unless specified otherwise. Edges of sink counter tops adjacent to wall
shall be turned up 10", back 2-1/4" on a 45-degree angle and down 2" to
form a backsplash with pipe chase. All ends of backsplashes shall be closed,
ground smooth and polished. Backsplashes shall be pierced on 8" centers
over compartment dividers of two, three and four compartment sinks and
over center of one compartment sinks unless specified otherwise. Bottom
of each sink compartment shall be fitted with Component Hardware No. D50-
7200 lever handle drain. Overflow drain assemblies when specified shall be
Component Hardware No. D50-7215. Drains shall set into embossed
openings in sink bottoms, gasketed and locked in place without use of rivets
or bolts. Sinks shall be mounted on 1-5/8" OD 16-gauge stainless steel legs
with adjustable stainless steel feet (same as specified for open base tables).
All sink partitions shall be 7/8" thick double wall construction. A model No.
B-0231 T & S mixing faucet (12" spout) shall be mounted at center of each
single compartment sink and over each partition of each multiple
compartment sink. Preparation and utensil wash sinks shall be 12" and 14"
deep respectively unless specified otherwise.

2. Sink inserts shall be constructed same as specified for sinks above with
coved corners and 2" lever drains. Sink inserts shall be welded integral with
stainless steel tops. Inserts unless otherwise specified, shallhave a T & S
model no. B-0222-059X faucet deck-mounted behind each compartment.

PART 3 EXECUTION

3.01 ERECTION

A.

Equipment specified herein shall be erected and set in place at location as
indicated on Drawings. Equipment shall be fabricated so that it can be handled
through finished openings or arrangements otherwise made with General
Contractor. Equipment specified shall be located on floors as indicated on
Drawings. A competent foreman shall be provided as supervisor of erections
and installations.

3.02 ADJUSTMENT OF EQUIPMENT

A.

B.

Contractor shall adjust all equipment after erection and installation to satisfaction
of Owner.

Contractor shall confirm in writing that all equipment is operational and in working
condition prior to demonstration.



3.03 CLEANING OF EQUIPMENT
A. Clean up all debris caused by workmen immediately upon completion of Work in
the area, and clean equipment after all others have completed their Work in the
area.

3.04 DEMONSTRATION OF EQUIPMENT

A. Upon acceptance by Owner, provide full instructions to Owner's designated
representative on proper methods of care, operation and maintenance of
equipment.

B. Three (3) operating instructions, warranty cards/certificates and parts manuals
on equipment in loose leaf hard cover binders shall be presented to Architect at
this time. Operation and maintenance manuals shall be organized for easy
reference by maintenance personnel, including index tabs of equipment item
numbers.



Item 1 — Work Table: (#26 on floor plan)

30” wide x 72" long x 36” high table, custom fabricated stainless steel open base type with
components/features/accessories as follows:

a. Two (2) drawers
b. Undershelf

Quantity: 1 each — Delivered to Lee Road Jr. High School

Manufacturer:

Model Number:

Warranty:

Unit Price: Total Price:

Item 2 — Work Table: (#30 on floor plan)

30” wide x 84” long x 36” high, custom fabricated stainless steel open base type with
components/features/accessories as follows:

a. Two (2) drawers

b. One (1) Edlund No. 1 can open mounted on left end of table top (opposite end from
Item No. 29)

c. Undershelf

Delivered and set in place, all packaging to be removed.

Demonstration: Factory representative shall provide in-service training on proper operation,
care and routine maintenance to the cafeteria staff after installation.

Quantity: 1 each — Delivered to Lee Road Jr. High School

Manufacturer:

Model Number:

Warranty:

Unit Price: Total Price:




Item 3 — Baker’s Table w/Spice Shelf: (#32 on floor plan)

Space provided for 30” wide x 84” long x 36” high, custom fabricated stainless steel open
base type with components/ features/ accessories as follows:

a. 1” thick x 6” high fully-enclosed splashes with matching finish on rear and ends

b. 12” wide x 84” long stainless steel overshelf mounted on tubular uprights 15" above top
c. Open base on left end for mobile ingredient bins

d. Three tier drawer unit on right end

Delivered and set in place, all packaging to be removed.
Quantity: 1 each — Delivered to Lee Road Jr. High School

Manufacturer:

Model Number:

Warranty:

Unit Price: Total Price:

Item 4 — Work Table: (#46 on floor plan)

Space provided for 30” wide x 60” long x 36” high, custom fabricated stainless steel open
base type with components/features/ accessories as follows:

a. One (1) drawer

b. One (1) Edlund No. 1 can opener mounted on right end of table top on single table,
adjacent to Item No. 47

c. Undershelf

d. 6” high x 1” wide backsplash

Delivered and set in place, all packaging to be removed.
Quantity: 1 each — Delivered to Lee Road Jr. High School

Manufacturer:

Model Number:

Warranty:

Unit Price: Total Price:




Item 5 — Work Table: (#50 & #51 on floor plan)

Space provided for 30” wide x 84” long x 36" high, custom fabricated stainless steel open
base type with components/features/accessories as follows:

a. Two (2) drawers
b. Undershelf

Delivered and set in place, all packaging to be removed.
Quantity: 2 each — Delivered to Lee Road Jr. High School

Manufacturer:

Model Number:

Warranty:

Unit Price: Total Price:

Item 6 — Mobile Work Table: (#53 on floor plan)

Space provided for 30” wide x 24” long x 36” high, custom fabricated stainless steel open
base type with components/features/accessories as follows:

a. Undershelf
b. 6” Casters w/locks

Delivered and set in place, all packaging to be removed.
Quantity: 2 each — Delivered to Lee Road Jr. High School

Manufacturer:

Model Number:

Warranty:

Unit Price: Total Price:

NOTE: Attached is the fabricated kitchen equipment floor plan for reference only.

Shop drawings for work tables, baker’s table must be provided for review prior to
fabrication, see Section 1.07

See Section 2.01 for the list of approved custom fabricators/manufacturers.

The following page must be completed, signed and returned with bid submittal.



BID SUBMITTED BY:

Name of Company

Date of Bid

Mailing Address

Number of Days for Delivery

City, State, Zip Code

Length of Time Prices are Good

Telephone Number

Discount (If Applicable)

Typed Name of Representative

Email Address of Representative

Signature of Representative
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