To: Prospective Bidders
From: Terri Morgan, Enterprise City Schools
Re: Request for Bids — Rational Ovens

The Enterprise City Board of Education (BOE) is soliciting bids for (2) Rational Combi Ovens in the
Enterprise City School System.

Sealed Bids are due on or before May 7, 2024 at 10:30 am. Bids will be opened at 10:30am on that
date at the Enterprise City Board of Education at 220 Hutchinson St. Enterprise AL 36330.

If there are any questions concerning the bid, please contact Terri Morgan, Purchasing Agent,
tmorgan@enterpriseschools.net

Vendors shall bid:
(2) Single Electric Rational Combi Ovens (Model ICP 10-FULL E) with stands and accessories

Additional Requirements:
a) A copy of the bidders W-9 will be provided with the bid documents.

BIDDERS ARE REQUESTED TO RETAIN THESE SPECIFICATIONS, CONDITIONS AND INSTRUCTIONS FOR
FUTURE REFERENCE.



General Information

a. These instructions, conditions, and specifications are in addition to and are part of the
instructions and conditions that appear on the printed Enterprise City Schools’ "BID
SPECIFICATIONS" form, and shall govern the selections of the items listed.

b. All bid forms shall be signed and dated by the vendor. If not signed and dated, it will be
considered as non-responsive to the bid request.

c. The Enterprise City Schools may not award on the basis of low bid only. Quality, conformity
with specifications, the purpose for which required, terms of delivery, terms of payment,
transportation, dates of delivery, past service, and experience are among the factors that may
be considered in determining the responsive/responsible bidder.

d. Inthe event, the low bidder(s) refuses to accept the entire requirements without deviation,
their bid will then be considered non-responsive and their bid bond/check (if required) will be
forfeited to Enterprise City Schools. After refusal by the first bidder, the bid may be awarded to
the next lowest bidder.

e. Specifications are written as if in full detail. Use of specific names and numbers is not intended
to restrict the bidding of any seller and/or manufacturer but is solely for the purpose of
indicating the type, size, and quality of materials, products, service, or equipment consideration
best adapted to the Board'’s intended use.

f.  Vendors shall bid on all items within the specified group/category. It is the intent of Enterprise
City Schools to award the bid by groupings/categories or as a total package bid award, however,
the Board reserves the right to award the bid in any manner, which will best serve the interest
of the Enterprise City Schools.

g. The successful bidder shall guarantee all material and labor for a period of not less than one (1)
year against defects of material or workmanship. The guarantee shall be dated from the time of
acceptance. The successful bidder shall replace any material proved to be defective (except
when it is clearly shown that the defects are caused by misuse and not by the manufacturer)
immediately upon notification. Additional warranty considerations may be a factor in the bid
award.

h. The Enterprise City Schools are tax-exempt from all taxes (Tax I.D. 63-6000875). This statement
in no way is to be construed as relieving the seller or contractor from their tax obligation.

i. Bids delivered in Federal Express, UPS, or any other such deliverer’s envelope shall be sealed in
a separate envelope inside the deliverer’s packaging. The bid name, number, and bid opening



date shall be written on the outside of the deliverer's envelope. Failure to do so may cause the
bid to be inadvertently opened and thus rejected.

j.  Discrimination on the basis of sex, race, age, religious belief, disability, national origin, or ethnic
group is prohibited in all procurement activities of the Enterprise City Schools.

k. Enterprise City Schools encourages contractors and suppliers to utilize minority business
enterprises when providing goods and/or services. Minority business enterprises are those
businesses controlled by individuals who are members of a minority group and include African
Americans, Hispanic Americans, Native Americans and Asian Pacific Americans.

Method of Award

a. Enterprise City Schools reserves the right to accept the lowest bid on all items combined from
one bidder or any feasible combination of bids by items from different companies that result in
the low bid.

b. The award will be made to the lowest responsive and responsible bidder or bidders meeting
requirements and specifications. Bidders will be responsible for furnishing all product
requirements, requested on the bid, to the individual schools and other various locations within
Enterprise City.

c. Inthe event the low bidder refuses to accept the entire requirements in a category without
deviation, his bid may then be considered non-responsive.

d. A refusal by the first low bidder may result in the bids being awarded to the next low bidder
meeting requirements and specifications.

e. Enterprise City Schools reserves the right to accept or reject any or all bids.
f. The award will be made in accordance with Code of Alabama 1975 Section 16-13 B-1- B-11.
g. The decision of Enterprise City Schools will be final.

h. Award will be made on unit price basis, extended price basis, or for other reasons mentioned in
the bid specifications, that will best serve the interest of Enterprise City Schools.

Contract Period

a. The contract shall be for the duration of the project.

Pricing

a. Prices are not to exceed two (2) decimal places.

b. The bidder offers and agrees to furnish all items upon which prices are quoted, at the price set

for each item, in the quantity as stated on the bid, delivered to the various locations, in amounts
ordered.



c. Prices are to include delivery to Enterprise City Schools location(s) as listed on the Purchase
Order.

d. Enterprise City Schools reserves the privilege to rebid or re-negotiate any item(s) if price(s) are
beyond the amount anticipated/budgeted or negotiations are unsatisfactory.

Quantities
a. The quantities of items specified herein are based upon estimated use. Because quantities
listed are estimated, they may be increased or decreased according to the needs of various locations.

Method of Procurement

a. Once the bid is board approved, notice will be issued to the awarded vendor(s). This notice
does not authorize purchases of material or equipment. Purchase orders will be issued as authorization
for all purchases. If the supplier fails to deliver items within the time specified, Enterprise City Schools
reserves the right to award the bid to the next lowest responsible bidder.

Back Orders
a. Back orders will not be accepted.

Non-Performance / Termination

a. The Enterprise City Board of Education reserves the right, at any time and for its convenience, to
terminate the contract in whole or in any separable part by written notice to the vendor. Such notice
shall be provided at least thirty (30) days prior to the intended termination date. Vendor shall be
compensated for Goods accepted and for Services performed in accordance with the provisions of the
contract up to the effective date of termination, less any payments previously made by the Board/CNP
for such Goods or Services, but in no event shall vendor be entitled to recover loss of profits.

b. In the event that either the vendor or the Enterprise City Board of Education/CNP defaults in the
performance of any obligation specified in the contract, the non-defaulting party shall notify the
other party in writing and may suspend the contract, in whole or in part, pending remedy of the
default. If such default is not remedied within fifteen (15) days from the date of receipt of such
notice or if the other party is diligently attempting to cure such default but is unable to cure such
default within thirty (30) days from the date of receipt of such notice, then the non-defaulting party
shall have the right to terminate the contract immediately by providing written notice of
termination to the other party.

c. Enterprise City Schools reserves the right to cancel the contract or any category of the contract
at any time without penalty if service, quality, or delivery is not satisfactory or if continuation of the
contract or category is determined to be inconsistent with the best interests of Enterprise City
Schools.



Insurance
Proof of liability insurance must be provided by the awarded vendor prior to the start of any work and
updates submitted as insurance is renewed.

Proof of insurance to cover liability on property and person:

e Each Occurrence S 500,000
e Fire Damage (any one fire) 100,000
o Medical Expense (any one person) 10,000
e Personal & Adv. Injury 500,000
e General Aggregate 1,000,000
e Products — Comp/Op Aggregate 1,000,000

Hold Harmless

The contractor releases the Board, its assigns, employees, or agents from and agrees to indemnify and
to hold harmless and defend the Board, its assigns, employees, and agents against any and all claims,
actions, proceedings, costs, damages and liabilities, including attorney’s fees arising out of, connected
with, or resulting from any damages to any person or property, including, the property of the
contractor, his assigns, agents, or employees, or to equipment, materials, supplies, belongings or other
items connected in any way with contractors actions in installing, delivery, constructing or handling of
any equipment, supplies, services, or action in or on property of facilities of the Enterprise City School
Board. The contractor agrees to pay all Board attorney cost in connection with this article and all other
articles of this contract.

The contractor may not, without express written consent, except as otherwise noted in specifications,

make any alterations to any property of the Board and must agree, as evidenced by vendor’s signature,
to provide payment for any and all unauthorized alterations damages, or costs of repair caused in part
or in whole by vendor from any action of the vendor, his assigns, employees and/or agents.

The Enterprise City Board of Education makes no representations, warranty, or covenant, express or
implied with respect to any structure, facility, building, equipment or supplies which may be part of or
subject to any action by the vendor as part of the contract and makes available to vendor same in “as is’
condition. The contractor agrees that he is responsible for inspection of condition of items heretofore
noted in this section, and same are to be inspected by the contractor prior to commencement of this
contract to insure safety for the contractor, his employees, assigns and /or agents.

)

Contract

This bid document will serve as the contract between the Enterprise City Board of Education and the
Vendor. Any contracts signed that changes the agreement laid forth in this bid must be expressly agreed
to by the Enterprise City Board of Education to be considered a valid contract.

All contract provisions are made in accordance with Alabama law.
All contract disputes or any other litigation that may arise shall be resolved in the state of Alabama.

Bid Bond
NA



USDA Nondiscrimination Statement

In accordance with federal civil rights law and U.S. Department of Agriculture (USDA) civil rights
regulations and policies, this institution is prohibited from discriminating on the basis of race,
color, national origin, sex (including gender identity and sexual orientation), disability, age, or
reprisal or retaliation for prior civil rights activity.

Program information may be made available in languages other than English. Persons with
disabilities who require alternative means of communication to obtain program information
(e.g., Braille, large print, audiotape, American Sign Language), should contact the responsible
state or local agency that administers the program or USDA’s TARGET Center at (202) 720-2600
(voice and TTY) or contact USDA through the Federal Relay Service at (800) 877-8339.

To file a program discrimination complaint, a Complainant should complete a Form AD-3027,
USDA Program Discrimination Complaint Form which can be obtained online

at: https://www.usda.gov/sites/default/files/documents/USDA-OASCR%20P-Complaint-Form-
0508-0002-508-11-28-17Fax2Mail.pdf, from any USDA office, by calling (866) 632-9992, or by
writing a letter addressed to USDA. The letter must contain the complainant’s name, address,
telephone number, and a written description of the alleged discriminatory action in sufficient
detail to inform the Assistant Secretary for Civil Rights (ASCR) about the nature and date of an
alleged civil rights violation. The completed AD-3027 form or letter must be submitted to USDA

by:

1. mail:
U.S. Department of Agriculture
Office of the Assistant Secretary for Civil Rights
1400 Independence Avenue, SW
Washington, D.C. 20250-9410; or

2. fax:
(833) 256-1665 or (202) 690-7442; or
3. email:

program.intake@usda.gov

This institution is an equal opportunity provider.

REQUIRED FEDERAL PROVISIONS FOR PROCUREMENT IN CNP PROGRAMS

Contracts for more than the simplified acquisition threshold currently set at $150,000, which is the
inflation-adjusted amount determined by the Civilian Agency Acquisition Council and the Defense
Acquisition Regulations Council (Councils) as authorized by 41 U.S.C. 1908, must address administrative,
contractual, or legal remedies in instances where contractors violate or breach contract terms, and
provide for such sanctions and penalties as appropriate.

All contracts in excess of $10,000 must address termination for cause and for convenience by the non-
Federal entity including the manner by which it will be affected and the basis for settlement.


https://www.usda.gov/sites/default/files/documents/USDA-OASCR%20P-Complaint-Form-0508-0002-508-11-28-17Fax2Mail.pdf
https://www.usda.gov/sites/default/files/documents/USDA-OASCR%20P-Complaint-Form-0508-0002-508-11-28-17Fax2Mail.pdf
http://mailto:program.intake@usda.gov/

Cash Management for Federal Funds — Part 200

The Board will minimize the time the receipt of federal funds from the United States Treasury, the
Alabama Department of education, or other pass-through entity, and the disbursement of those federal
funds. Federal funds will only be requested to meet immediate cash needs for reimbursement not
covered by prior receipts and anticipated disbursements that are generally fixed, such as monthly
program salaries and benefits. Disbursements will be made within twenty business days after the receipt
of funds.

The Chief School Financial Officer will maintain financial records that account for the receipt, obligation,
and expenditure of each federal program fund. Cash balances for each federal program fund and for the
aggregate of all federal program funds will be monitored weekly by the Chief School Financial Officer or
designee.

Board procedures to minimize the cash balances in federal program funds are expected to prevent the
aggregate cash balances of federal program funds from earning $500 or more for the fiscal year if
maintained in interest-bearing accounts. The federal program funds, with the exception of Child
Nutrition Program Funds, will not be maintained in an interest-bearing account if the Chief Financial
Officer determines that banking requirements for minimum or average balances are so high that an
interest-bearing account would not be feasible. Federal program funds will be maintained in insured
checking accounts that are subject to the state requirements for public deposits under the SAFE
program.

Determination of Allowable Costs

Before instituting a financial transaction that will require the expenditure of federal funds the federal
program director and the Chief School Finance Officer or designee will determine that the proposed
transaction meets the requirements for allowable costs for the federal program. Actions to determine
allowable costs will assure that:

o The proposed expenditure is included in the federal program budget;

o The proposed expenditure is reasonable and necessary for the federal program;

. The proposed expenditure is consistent with procedures for financial transactions of the board
including:

. Purchase order approval procedures;

o Contract review and approval procedures;

. Applicable competitive purchasing procedures and;

. Documentation supports the transaction.

Before payments are made from federal funds the federal program director and the Chief School
Financial Officer or designee will determine that the federal program expenditure complies with
generally accepted accounting principles and complies with state, local and federal laws, rules and
regulations.



Notice of Alabama Immigration Law Compliance Requirements to all Contractors of LOCAL BOARD OF
EDUCATION

As a Contractor, as defined in the Act, to the LOCAL BOARD OF EDUCATION (“Board’), it is critical to your
relationship (future or continuing) with the Board that you comply with the Immigration Reform and
Control Act of 1986, as amended by the Immigration Act of 1990, and Beason-Hammon Alabama
Taxpayer and Citizen Protection Act. Accordingly, please provide your Affidavit of Immigration
Compliance with attached E-Verify Memorandum of Understanding, as requested in the attached
memorandum. If you do not believe these obligations apply to you, please notify the Board immediately.

Alabama laws require that, as a condition for the award of a contract by a school board to a business
entity or employer with one or more employees working in Alabama, the business entity or employer
must provide documentation of enrollment in the E-Verify program. During the performance of the
contract, the business entity or employer shall participate in the E-Verify program and shall verify every
employee that is required to be verified according to the applicable federal rules and regulations. The
contractor’s E-Verify Memorandum of Understanding must be included with the bid. If you do not
believe these requirements are applicable to your entity, include an explanation justifying such
exemption. If your company is not an Alabama based company or does not have employees that work
in the State of Alabama, you must include in your bid package submittal, a memo on company
letterhead stating this fact. An entity can obtain the E-Verify Memorandum of Understanding upon
completion in the E-Verify enrollment process located at the federal web site www.uscis.gov/everify.
The Alabama Department of Homeland Security (http://immigration.alabama.gov) has also established
an E-Verify employer agent account for any business entity or employer with 25 or fewer employees
that will provide a participating business entity or employer with the required documentation of
enrollment in the E-Verify program. An Employer Identification Number (EIN), also known as a Federal
Tax Identification Number, is required to enroll in E-Verify or to establish an E-Verify employer agent
account.

“By signing this contract, the contracting parties affirm, for the duration of the agreement, that they will
not violate federal immigration law or knowingly employ, hire for employment, or continue to employ an
unauthorized alien within the state of Alabama. Furthermore, a contracting party found to be in
violation of this provision shall be deemed in breach of the agreement and shall be responsible for all
damages resulting therefrom.”

The amended law also changed the definition of SUBCONTRACTOR to “A person, business entity, or
employer who is awarded a portion of an existing contract by a contractor, regardless of its tier.”
Another provision states, “Furthermore, during the performance of the contract, the subcontractor shall
participate in the E-Verify program and shall verify every employee that is required to be verified
according to the applicable federal rules and regulations. This subsection shall only apply to
subcontractors performing work on a project subject to the provisions of this section and not to collateral
persons or business entities hired by the subcontractor.”


http://www.uscis.gov/everify
http://immigration.alabama.gov/

Bid Specifications

a. No Substitutions or Cancellation of items, brands, or grades are to be made by the Vendor
without the prior consent of the Director of Child Nutrition Programs, Stephanie Dillard,
sdillard@enterpriseschools.net; brand substitutions should be submitted by May 1, 2024.

b. An equal quality brand is acceptable as a substitution for any cited brand; if bidding a different
brand, a copy of equipment specs must be included with bid.

C. Bid items listed are for specification purposes, any changes to these specifications must be listed
in the bid submission.

d. Bid price must include freight/delivery for all items at various sites, installation/labor for all
items, and disposal of any current equipment. Installation should include any required plumbing and
electrical work; equipment must run before installation is considered complete. Please see info below to
make a site inspection appointment

e. CNP Director or Maintenance Supervisor must be present at completion of installation for
inspection of equipment

Installation
a) Installation shall consist of removal and disposal of existing equipment. Complete installation
of new equipment to include all required electrical and plumbing to be completed by bidder.
e All packing materials, old equipment, trash, etc should be removed from premises
b) Final connections by Rational Certified Technician

Oven 1 delivery & installation: Enterprise High School, 1801 Boll Weevil Circle, Enterprise, AL 36330

Oven 2 delivery &installation: Hillcrest Elementary, 400 E Watts, Enterprise, AL 36330

Site Inspection
a) Site inspection appointments are available; contact Stephanie Dillard, Child Nutrition Director,
sdillard@enterpriseschools.net or 334.347.7572 to set up a meeting.



EQUIPMENT & ACCESSORIES SPECIFICATIONS

Rational Single Electric Combi Oven, Model ICP 10-FULL E 480V 3 PH (or equivalent)
Dimensions: 42-1/2” W x 38-3/8” D x 67-3/8"H.

Required accessories:

e Five (5) additional Stainless Steel Shelves (for full complement of 10 shelves)
e 60.31.087 Stationary Stand

e Two (2) Buckets of Active Green Cleaning Tablets

e Two (2) Buckets of Care Tablets

e Ten (10) CombiFry Baskets

e |nstallation Kit

e 1900.1154US Water Filtration Single Cartridge System

e Professional installation by RATIONAL-certified technician (including water filtration system)
e Full Day Training by RATIONAL Certified Chef

Datasheet

RATIONAL

iCombi® Pro 10-full size E/G

Capacity

Ten (10) Full-size sheet pans or
Twenty (20) Steam table pans or Ten
(10) 2,/1 GN accessories

Removable standard hinging rack with
2 5,/8 inch rack spacing (68 mm)
Large selection of accessories for
various cooking procedures, such as
grilhng, braising or baking

For use with 2,/1,1,/1,2 /4 GN
accessories

v

v

¥
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Combi-steamer mode

> Steaming 86 °F - 266 °F

= Convection 86 °F—-572 °F

> Combination of steam and convection
86 °F—-572°F

Description

Intelligent, connectable cooking system with the operating modes poultry, meat, fish, egg
dishes/desserts, side dishes/vegetables, baked goods and finishing as well as the cooking
methods roasting, cooking, baking and grilling.

> Combi steamer as per DIN 18866 (in manual mode).

> For most cooking processes used in commercial kitchens.

> For using steam and convection, individually, one after the other, or combined.

Ventilation approvals: The electrical appliance conforms to the EPA 202 test in accordance with
ANSI/NFPA 96 "Ventlation Control and Fire Protection of Commeraal Cooking Operations”
Refer to UL Listing KNLZ.E148536 (America) or KNLZ7.E148536 (Canada).

The following intelligent assistants are available:

Intelligent assistant

iDensityControl(& iProductionManager =  iCookingSuite CareSystem

iDensityControl

iDensityControl is the iCombi Pro’s intelligent climate management. The interaction among
intelligent sensors, a high-performance heating system and fresh steam generator, and active
dehumidification ensures that the right cooking cabinet climate is always available. Intelligent air
circulabion ensures the best possible energy input into the food. Consequently, this ensures
extraordinary productivity while maintaining high levels of food quality, even cooking and
minimum energy consumption.

iCookingSuite

The iCookingSuite is the 1iCombi Pro's cooking intelhgence. The user starts by selecting the nght
cooking path for the food, choosing from among 6 operating mades and / or 5 cooking
methods. Users also specify the desired cooking result. The unit suggests settings for browning
and degree of doneness. Intelligent sensors detect the size, quantity and condition of the food.
While the cooking path is in progress, the system adjusts key parameters like cooking cabinet
temperature, airspeed, and cooking time accurately to the second. The selected desired results
are achieved, yielding the best possible quality in the shortest possible time. It 1s possible to
optionally influence the cooking sequence and adapt the cooking result. Users can change to
iProductionManager or manual mode at any time. Thanks to iCookingSuite you can simply save
time, raw materials, and energy while maintaining a standardized food quality without having to
check the procedure.

iProductionManager

iProductionManager intelligently and flexibly organizes the production process. This includes
which products can be prepared together on different trays, the ideal sequence of dishes, and
monitoring the cooking sequence. iProductionManager supports users with prompts to load or
unload dishes. Depending on kitchen processes you can freely position orders (up to two per
level) or schedule them on the basis of a certain target time. iProductionManager arranges the
sequence of dishes accordingly and automatically specifies the correct settings. Users decide
whether dishes are cooked based on optimum energy consumption or a certain target time.
Simple monitorning achivities are no longer required, saving you working time and energy.

iCareSystem

The iCareSystem is the intelligent iCombi Pro cleaning and descaling system. It recommmends the
amount of chemicals and ideal cleaning stage from the nine available programs based on usage
and any limescale in the steam generator. Ultra-fast interim cleaning cleans iCombi Pro in only
12 minutes, all cleaning programs can also run overnight without the need for supervision. The
iCareSystem is particularly efficient and environmentally friendly, consuming small quantities of
phosphate-free care products, water, and energy. This means that the iCombi Prois always
hygiemcally clean without manual work and at mimimal costs.

=11/30,/2020 1:19 PM - We reserve the right to make technical changes.
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iCombi Pro 10-full size E/G

Unit description and functions

Intelligent functions

Intelligent climate management that measures, adjusts and controls the humidity down to the exact percentage

The actual measured humidity in the cooking cabinet can be adjusted and viewed

> Dynamic air turbulence in the cooking cabinet thanks to two intelligent, reversible, high-performance fan wheels with five fan wheel speeds,
intelligently actuated and manually programmable

Intelligent cooking path regulation and automatic adjustment of cooking steps in order to achieve the target results, e.g., browning and degree of
doneness, safely and efficiently - regardless of product size, load quantity, or who is using the unit

Menitoring accurate to the second and calculation of browning on the basis of the Maillard reaction to reproduce ideal cooking results

¥

¥

v

Adjust intelligent cooking methods or switch between iCookingSuite and iProductionManager for maximum flexibility

Intelligent cooking step to proof baked goods

Individual, intuitive programming of up to 1,200 cooking programs with up to 12 steps using drag-and-drop.

Easy transfer of cooking programs to other cooking systems through secure cloud connection with ConnectedCoolang or via USB skick
iProductionManager, the automated, intelligent planning and contrelling tool, organizes multiple cooking processes and mixed loads perfectly.

¥ ¥ ¥ ¥ ¥ Y

Automatic closing of planning gaps. Automatically optimize schedules and energy consumption in planning and target time preparation to start or end
cooking dishes at the same time.

Visual indication of loading and removal requests using energy-saving LED lighting

Automatically resumes and optimally completes cooking processes following power outages lasting less than 15 minutes

Intelligent cleaning system suggests cleaning programs and the required amount of care products based on the degree of soiling within the cooking
system

Display of the current cleaning and descaling status

Intelligent VarioSmokers control (accessory) by the cooking methods

Condensation,/exhaust air hoods (accessories) with situational adjustment of the extraction performance and transfer of service messages.

¥

¥

¥

¥ v

¥

Cooking functions

> High-performance steam generator for optimal steaming performance even at low temperatures below 212°F

Power-steam function: increased steaming power available for Asian applications

Integrated, maintenance-free grease separation system without an additional grease filter

Cool-down function to quickly cool down the cooking cabinet; additional fast cooling using internal water nozzle

Core temperature probe with six measuring points and automatic error correction in the event of incorrect positioning. Optional positioning tool for
soft or very small cooking products (accessory)

Delta-T cooking for extremely gentle preparation with mimimal cooking losses

Precise burst-steam injection; water quantities can be set to 4 different levels within a temperature range of 85°F — 500°F for convection or steam-
convection combination modes

Digital temperature display, can be set to °C or °F, displays target and actual values

Cooking cabinet humidity and time displayed digitally; displays target and actual values

Time can be set to display in 12~ or 24-hour Format

24-hour real-time clock with automatic adjustment for daylight savings time when connected to ConnectedCooking

Automatic pre-selected starting time with variable date and time

Integrated hand shower with automatic retraction and switchable spray /jet function

Energy-saving, long-lasting LED lighting in the cooking cabinet, with excellent color fidelity to allow quick determination of cooking progress
Mo-charge 4-hour RATIONAL certified chef assistance program

L

¥

¥
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Occupational and operating safety

> Electronic safety temperature limiter for steam generator and convection heating

> |ntegrated fan wheel brake

> Contact temperature of the cooking cabinet door max. 163 °F

> Use of Active Green cleaning tabs and Care tabs (solid cleaning agent) for ideal occupational safety levels

> HACCP data storage and output via USB or optional storage and management in the cloud-based networking solution ConnectedCooking
> Tested according to national and international standards for unsupervised operation

> Maximum tray height must not exceed 63 inch when using a RATIONAL stand

> Ergonomic door handle with right- / left-handed door opening and swing-shut function

Networking

> |ntegrated, |P-protected Ethernet interface For wired connection to the cloud-based ConnectedCooking networking solution

> Integrated Wi-Fi interface for wireless connection to the cloud-based networking solution ConnectedCooking

> Integrated USB interface for local data exchange

> Cloud-based ConnectedCoolking solution allows central unit management; recipe, shopping cart and program management; HACCP data
management; maintenance management

Cleaning and care

> Automatic, water pressure-independent cleaning and maintenance system for cooking cabinet and steam generator

> Nine cleaning programs for unsupervised cleaning, also overnight, with automatic cleaning and removal of limescale deposits within the steam
generator

> Ultrafast cleaning in only 12 minutes for practically uninterrupted, hygienic production

> Automatic cleaning routine following power outages, ensuring that cooking cabinet remains free of cleaning agents even after the cleaning process
has been canceled

> Use of phosphate and phosphorus-free Active-Green cleaning agent tabs and Care tabs

Datenblatt, Version 21 = 11,/30,/2020 1:19 PM - We reserve the right to make technical changes.

11



V¥ oV VY

iCombi Pro 10-full size E/G

Hygienic setup that is flush with the counter without feet for simple, safe cleaning

Triple glass pane cooking cabinet door with rear ventilation, thermally reflecting special coating and swiveling glass panes for easy cleaning

Inside and outside material: stainless steel DIN 1.4307 / ASTM 304, seamless hygienic cooking cabinet with rounded corners and optimized air flow
Glass and stainless steel surfaces allow easy, safe external cleaning; IPX5-class protection against spraying water in all directions

Menitoring option for automatic cleaning using the cloud-based ConnectedCooking networking solution

Operation

>

VOV OV VYWY Y Y VY Y

High-resolution 10.7 inch TFT color display and capacitative touchscreen with self-explanatory icons for simple, intuitive operation with gestures like
swiping and dragging

Acoustic prompts and visual messages when user action is reguired

Central dial with Push function for intuitive selection and confirmation of entries

User interface and help function can be set to over 55 languages

Basic national cuisine preferences can be selected regardless of language settings. Possible to select additional, local cuisine

Specially adapted cooking parameters for international or country-specific dishes can be selected and started regardless of unit language settings
Extensive search function including all cooking paths, application examples and settings

Context-sensitive support that always shows the current help content for the displayed screen content

Start application examples from help file

Simple selection of cooking paths using six operating modes and/or five cooking methods

Cockpit function to display information about the processes within a cooking path

Customization and control of user profiles to prevent operator errors

Interactive notifications regarding cooking paths, requested actions, intelligent functions and warnings thanks to Messenger

Installation, maintenance and environment

VoW OV WY Y Y Y Y Y

Professional installation by RATIONAL-certified technicians recommended

Fixed waste water connection conforming to SVGW requirements is permitted

Adaptation to the installation site (height above sea level ) through automatic calibration

Operation without water softener and without additional manual descaling possible

Installation flush with the floor and wall through connection in the base area *

Service diagnostic system with automatic service message display, self-test function for active testing of unit functions
Remote diagnosis via ConnectedCooking by certified RATIONAL service partners

2-year RATIONAL warranty including parts, labor, and travel and 5-year steam generator warranty™

Regular maintenance is recommended. Servicing by RATIONAL service partner according to manufacturer recommendations
Energy efficiency in accordance with ENERGY STAR tested and passed. Published at www.energystar.gov

Service requirements::

Electrical: 480V
Water: %” N.P.T. Cold Water
Drain: 2” Open Connection

12



Bid Submission
All bids should be submitted to:

Enterprise Board of Education
Attn: Terri Morgan

220 Hutchinson St

Enterprise, AL 36330

Labeled in the bottom right corner:
CNP Rational Ovens
Not to be opened until May 7, 2024 at 10:30 am.

Sealed Bids are due on or before May 7, 2024 at 10:30 am. Bids will be opened at 10:30 am on that
date at the Enterprise City Board of Education at 220 Hutchinson St. Enterprise AL 36330.

Please complete all forms below and submit a copy with your bid.

By sighing this document, | agree to and understand all of the specifications listed in this bid.

Company Name

Phone Number

Contact Person

Signature
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Bid Items Price Sheet

S (2) Rational Combi Ovens; Model ICP 10-FULL E 480V 3 PH (or equivalent)
with specified accessories

Brand (if not Rational)
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CHILD NUTRITION PROGRAM
Federal Contract Conditions

All funds being administered through ALSDE under the Child Nutrition Program are Federal and are
governed by Federal regulations. All bidders must comply with and report violations of the following
Federal contract requirements as applicable.

a)

b)

d)

e)

f)

h)

j)

Bidders must comply with Equal Employment Opportunity in accordance with Executive Order
11246 (41 CFR Part 60).

Bidders must comply with the Davis-Bacon Act (40 U.S.C. 3141-3148), as supplemented by
Department of Labor regulations (29 CFR Part 5).

Bidders must comply with the Copeland Anti-Kickback Act (40 U.S.C. 3145), as supplemented by
Department of Labor regulations (29 CFR Part 3).

Bidders must comply with the Contract Work Hours and Safety Standards Act (40 U.S.C. 3701-
3708), as supplemented by Department of Labor regulations (29 CFR Part 5).

Bidders must comply with the requirements of 37 CFR Part 401, "Rights to Inventions Made by
Nonprofit Organizations and Small Business Firms Under Government Grants, Contracts and
Cooperative Agreements," and any implementing regulations issued by the awarding agency.

Bidders must comply with the Clean Air Act (42 U.S.C. 7401-7671q).

Bidders must comply with the Federal Water Pollution Control Act (33 U.S.C. 1251-1387).

Bidders must comply with the Byrd Anti-Lobbying Amendment (31 U.S.C. 1352).

Bidders must comply with section 6002 of the Solid Waste Disposal Act, as amended by the
Resource Conservation and Recovery Act (40 CFR part 247).

Bidders must comply with the requirements of Debarment and Suspension (Executive Orders
12549 and 12689). A contract award (see 2 CFR 180.220) must not be made to parties listed on
the government-wide exclusions in the System for Award Management (SAM), in accordance
with the OMB guidelines at 2 CFR 180 that implement Executive Orders 12549 (3 CFR part 1986
Comp., p. 189) and 12689 (3 CFR part 1989 Comp., p. 235), "Debarment and Suspension." SAM
Exclusions contains the names of parties debarred, suspended, or otherwise excluded by
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agencies, as well as parties declared ineligible under statutory or regulatory authority other than
Executive Order 12549.

k) SP-24-2016 -- The Buy American Provision in the National School Lunch Program requires
school food authorities to purchase, to the maximum extent practicable, domestic commodity
or product. Domestic commaodity or product is defined as an agricultural commodity that is
produced in the United States and a food product that is processed in the United States using
substantial agricultural commodities that are produced in the United States. Substantial means
that over 51 percent of the final processed product consists of agricultural commodities that
were grown domestically. Products from Guam, American Samoa, Virgin Islands, Puerto Rico,
and the Northern Mariana Islands are allowed under this provision as territories of the United
States. 7 CFR Part 210.21 (d)

The purpose of The Buy American Provision is to support local and small businesses using food products
from local sources to support small local farmers and provide healthy choices for children in the school
meal programs. When possible and economically feasible, all food products should be American.

Should any of the products that were bid not adhere to The Buy American Provision please provide
additional documentation with the bid stating the reasons and description for the substitutions. Such
as...

--The product is not produced or manufactured in the US in sufficient and reasonable available
quantities of a satisfactory quality.

-- Competitive bids reveal the costs of a US product are significantly higher than the non- domestic
product.

Please certify below by your signature that all products on this bid adheres to Contract Conditions listed
Above. (where applicable)

Company Name:

Name: Title:

Signature: Date:
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U.S. DEPARTMENT OF AGRICULTURE

Certification Regarding Debarment, Suspension, and Other
Responsibility Matters-Primary Covered Transactions

This certification is required by the regulations implementing Executive Order 12549, Debarment and
Suspension, 7 CFR Part 3017, Section 3017.510, Participants’ responsibilities. The regulations were
published as Part IV of the January 30, 1989, Federal Register (pages 1722-1733). Copies of the
regulations may be obtained by contacting the Department of Agriculture agency offering the proposed
covered transaction.

BEFORE COMPLETING CERTIFICATION, READ INSTRUCTIONS

(1) The prospective primary participant certifies to the best of its knowledge and belief that it and its
principals:

(a) Are not presently debarred, suspended, proposed for disbarment, declared ineligible, or voluntarily
excluded from covered transactions by any Federal department or agency;

(b) Have not within a three-year period preceding this application been convicted of or had a civil
judgment rendered against them for commission of fraud or a criminal offense in connection with
obtaining, attempting to obtain, or performing a public (Federal, State, or local) transaction or contract
under a public transaction; violation of Federal or State antitrust statutes or commission of
embezzlement, theft, forgery, bribery, falsification or destruction of records, making false statements, or
receiving stolen property;

(c) Are not presently indicted for or otherwise criminally or civilly charged by a governmental entity
(Federal, State, or local) with commission of any of the offenses enumerated in paragraph (1)(b) of this
certification; and

(d) Have not within a three-year period preceding this application had one or more public transactions
(Federal, State, or local) terminated for cause or default.

(2) Where the prospective primary participant is unable to certify to any of the statements in this
certification, such prospective primary participant shall attach an explanation to this proposal.

Organization Name PR/Award Number or Project Name

Name(s) and Title(s) of Authorized Representative(s)

Signature(s) Date

Name(s) and Title(s) of Authorized Representative(s)

Signatures

Date
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Form AD-1047 (1/92)
INSTRUCTIONS FOR CERTIFICATION

1. By signing and submitting this proposal, the prospective primary participant is providing the
certification set out below.

2. The inability of a person to provide the certification required below will not necessarily result in
denial of participation in this covered transaction. The prospective participant shall submit an
explanation of why it cannot provide the certification set out below. The certification or explanation will
be considered in connection with the department or agency's determination whether to enter into this
transaction. However, failure of the prospective primary participant to furnish a certification or an
explanation shall disqualify such person from participation in this transaction.

3. The certification in this clause is a material representation of fact upon which reliance was placed
when the department or agency determined to enter into this transaction. If is is later determined that
the prospective primary participant knowingly rendered an erroneous certification, in addition to other
remedies available to the Federal Government, the department or agency may terminate this
transaction for cause or default.

4. The prospective primary participant shall provide immediate written notice to the department or
agency to which this proposal is submitted if at any time the prospective primary participant learns that
its certification was erroneous when submitted or has become erroneous by reason of changed
circumstances.

5. The terms "covered transaction," "debarred," "suspended," "ineligible," "lower tier covered
transaction," "participant,” "person," "primary covered transaction," "principal," "proposal," and
"voluntarily excluded," as used in this clause, have the meanings set out in the Definitions and Coverage
sections of the rules implementing Executive Order 12549. You may contact the department or agency
to which this proposal is submitted for assistance in obtaining a copy of those regulations (13 CFR Part
145).

6. The prospective primary participant agrees by submitting this proposal that, should the proposed
covered transaction be entered into, it shall not knowingly enter into any lower tier covered transaction
with a person who is debarred, suspended, declared ineligible, or voluntarily excluded from participation
in this covered transaction, unless authorized by the department or agency entering into this
transaction.

7. The prospective primary participant further agrees by submitting this proposal that it will include
the clause titled "Certification Regarding Debarment, Suspension, Ineligibility and Voluntary Exclusion--
Lower Tier Covered Transactions," provided by the department or agency entering into this covered
transaction, without modification, in all lower tier covered transactions and in all solicitations for lower
tier covered transactions.

8. A participant in a covered transaction may rely upon a certification of a prospective participant in a
lower tier covered transaction that it is not debarred, suspended, ineligible, or voluntarily excluded from
the covered transaction, unless it knows that the certification is erroneous. A participant may decide
the method and frequency by which it determines the ineligibility of its principals. Each participant may,
but is not required to, check the Non-procurement List.

9. Nothing contained in the foregoing shall be construed to require establishment of a system of
records in order to render in good faith the certification required by this clause. The knowledge and
information of a participant is not required to exceed that which is normally possessed by a prudent
person in the ordinary course of business dealings.

10. Except for transactions authorized under paragraph 6 of these instructions, if a participantin a
covered transaction knowingly enters into a lower tier covered transaction with a person who is
suspended, debarred, ineligible, or voluntarily excluded from participation in this transaction, in addition
to other remedies available to the Federal Government, the department or agency may terminate this
transaction for cause or default.

nmn | nn
’
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OWNER DISCLOSURE CERTIFICATE

Company Name:

Date:

Address:

City/State/Zip Code:

Telephone Number:

Fax Number:

Email Address:

The company bidding is:
Manufacturer: Dealer:

Partnership: Sole Owner:

Representative:

Minority-Race

| certify that the above information is true and correct:

Authorized signature:

Corporation:

Woman Owned

Print name of authorized person:

Title:
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NON-COLLUSIVE BIDDING CERTIFICATION

By submission of this bid, the bidder certifies that:

1. This bid has been independently arrived at without collusion with any other bidder or with any
competitor.
2. This bid has not knowingly disclosed and will not be knowingly disclosed, prior to the opening of

bids to any other bidder, competitor or potential competitor.

3. No attempt has been or will be made to induce any other person, partnership, company or
corporation to submit or not to submit a bid.

4, The person signing this bid certifies that he/she has fully informed himself/herself regarding the
accuracy of the statements contained in this certification, and under the penalties being applicable to
the bidder as well as the person signing in its behalf.

COMPANY:

PRINT NAME
OF AUTHORIZED PERSON:

TITLE:

SIGNATURE:
(Officer of the Company)
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