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REQUEST FOR BID REQUEST FOR BID 
 
Edwardsville CUSD No. 7 will receive sealed bids for SY 25-26 EQUIPMENT BID FOR SCHOOL 
NUTRITION SERVICES until 10:00 A.M., Monday, April 13, 2026.  Bids will be publicly opened at the 
Hadley House-708 St. Louis Street, Edwardsville, IL at that time. 
 
Bid documents for the above referenced items are available online at 
https://www.ecusd7.org/district/public-documents .   Interested parties may also contact the Nutrition 
Office at 618-655-6050.   
 
No submitted bids may be withdrawn for a period of sixty (60) days after the scheduled closing time of the 
receipt of bids. All bids shall be signed, sealed and addressed to Breanna Gordon, Director of Nutrition, 
Edwardsville CUSD No.7, 708 St. Louis Street-P.O. Box 250, Edwardsville, IL 62025 and marked on the 
outside of the envelope as “SY 25-26 EQUIPMENT BID FOR SCHOOL NUTRITION SERVICES”.  
 
The Board of Education reserves the right to accept or reject any or all bids, parts of bids, or waive any 
informality in the bidding process. 
  

https://www.ecusd7.org/district/public-documents
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REQUEST FOR BID 
 

THIS FORM MUST BE COMPLETED AND SIGNED FOR YOUR BID TO BE CONSIDERED VALID. 
 
Address to: Breanna Gordon 
 Director of Nutrition 
 Edwardsville CUSD No.7 
 708 St. Louis Street-P.O. Box 250 
 Edwardsville, IL 62025 
 Phone (618) 656-1182 
 
Date Issued: 03/30/2026 
 
This sealed bid in the original copy, subject to the terms and conditions on the attachment, will be 
received until 10:00 A.M., Monday, April 13, 2026.  at which time it will be publicly opened at the Hadley 
House, 708 St. Louis Street, Edwardsville, IL.  
 
IN THE LOWER LEFT CORNER OF YOUR ENVELOPE ADDRESSED TO ABOVE, MARK YOUR 
ENVELOPE " SY 25-26 EQUIPMENT BID FOR SCHOOL NUTRITION SERVICES " AND DATE OF THE 
BID OPENING. 
 

READ TERMS AND CONDITIONS BEFORE COMPLETING THIS FORM 

Item Quantity Description Unit Price Total Price 

 
PROVIDE PRICING ON THE ATTACHED FORM FOR ALL EQUIPMENT ITEMS. 

COMPLETE AND SIGN THIS FORM AS WELL AS ALL “BID FORMS” ATTACHED. 

     

 
In compliance with this Request for Bid and subject to all conditions thereof, the undersigned agrees, if 
this bid is accepted within 60 days from the date of the opening, to furnish all of the material/service upon 
which prices are quoted, delivered at the designated point(s) within the time specified. 
 
(A) Terms: Net 30 Days 
(B) Delivery/Job completion within 45 days after notification.  
(C) Specification/Letter of explanation enclosed: YES ( ) NO ( ) 
 
Handwritten Signature of Authorized Representative, Title 
 
    
  
Name of Firm  Date 
 
    
 

 
 

THIS FORM MUST BE SIGNED TO BE CONSIDERED COMPLETE 
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BID PREPARATION 
 
All bids shall be in accordance with the instructions to bidders and specifications as attached. 
Specifications are intended to be open and non-restrictive. All appropriate areas of the bid document 
must be completed in ink or typewritten. 
 
Should a bidder find discrepancies or omissions from the bidding document or be in doubt as to their 
meaning, they shall submit requests for clarification or questions to Breanna Gordon, Director of Nutrition, 
by Monday, April 13, 2026.  via email (bgordon@ecusd7.org).  All clarifications and answers will be in the 
form of an addendum and posted online by Wednesday, April 8, 2026. 
 
It shall be the sole responsibility of the bidder to make certain that all bids in proper form are submitted 
prior to the bid opening deadline shown above to the Edwardsville CUSD No. 7. Item cost must include 
delivery to schools, installation, and removal of old equipment as described in the attached specifications. 
 
The bid documents must be filled out and signed where appropriate. All original forms must be signed by 
a person with authority to bind the bid. The Bid must be sealed in an envelope that is labeled according to 
the directions stated below. Mark bid as follows: 
 
BID: SY 25-26 EQUIPMENT BID FOR SCHOOL NUTRITION SERVICES  
 
ATTENTION:  Breanna Gordon – Director of Nutrition 
 Edwardsville CUSD No.7 
  
 
The bid must then be mailed or delivered to the following address: 
  
 708 St. Louis Street-P.O. Box 250 
 Edwardsville, IL 62025 
 
DELIVERY: Delivery and installation to be per the attached specifications. 
 
  

mailto:bgordon@ecusd7.org
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TERMS AND CONDITIONS 
 

1. Bids must be submitted on this form only and bear the handwritten signature of an authorized 
representative of the firm to be considered valid. Each bid will be placed in a separate envelope. Be sure 
the envelope is completely and properly identified and sealed.  No telephone bid(s) will be accepted. No 
email bid(s) will be accepted. Unless otherwise stated, no bidder may withdraw their bid within a period of 
sixty (60) days after the date set for the reply date. 
 
2. If prices are quoted FOB Edwardsville IL., delivery to Edwardsville CUSD No. 7 locations shall be 
without additional charge. 
 
3. Failure to examine any drawings, specifications, and instructions will be a bidder's risk. If bidder is in 
doubt as to the true meaning of any part of the drawings, specifications and instructions or other 
documents, they should submit a written request for an interpretation to the Chief Financial Officer. An 
interpretation of the documents will be made only by addendum issued by Chief Financial Officer to each 
firm to whom a request for bid was forwarded. Edwardsville CUSD No. 7 will not be responsible for 
explanations or interpretations of the bid document except as issued in accordance herewith. 
 
4. Where a brand or trade name appears in the specifications, it is understood that the brand or trade 
name referred to, or its equivalent, shall be furnished. If no mention is made of any exceptions, it is 
assumed that bidder is bidding on the article mentioned and not an equivalent. 
 
5. The bidder is requested to attach brochure-type information on the supplies furnished.  All guarantees 
and warranties should be clearly stated. 
 
6. Edwardsville CUSD No. 7 is exempted from Federal excise taxes and state and local sales taxes and 
bidders must quote prices which do not include such taxes. An exemption certificate will be furnished 
upon request. 
 
7. Bids and modifications or corrections thereof received after the closing time specified will not be 
considered. Edwardsville CUSD No. 7 is not responsible for delays in delivery by mail, courier, etc. 
 
8. Any exceptions to these terms and conditions or deviations from written specifications will be shown in 
writing and attached to the bid form. 
 
9. Any alteration, erasure, addition to or omission of requested information or change of the specifications 
and bidding schedule is made at the risk of the bidder and may result in the rejection of the bid, unless 
such changes are authorized by the specifications. 
 
10. In the event cash discounts are offered by the bidder, the discount date shall begin with the date of 
the invoice or the date of receipt of all material covered by the order/contract, whichever is the later date. 
 
11. Charges for boxing or cartage will not be allowed unless previously agreed upon. 
 
12. Default in promised delivery and failure to comply with specifications authorizes Edwardsville CUSD 
No. 7 to purchase supplies elsewhere and charge the difference to defaulting Vendor. 
 
13. In case of error or discrepancy in the mathematics of the bid price, the unit prices shall prevail. 
 
14. Contracts and purchases will be made or entered into with the lowest, responsible, compliant bidder 
meeting specifications for the particular grade or class of material, work or service desired in the best 
interest of Edwardsville CUSD No. 7. Responsible bidder is defined as a bidder whose reputation, past 
performance, and business and financial capabilities are such that they would be judged to be capable of 
satisfying the needs for a specific contract or purchase order. 
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Terms and Conditions (page 2) 
 
15. Edwardsville CUSD No. 7 reserves the right to determine the low bidder either on the basis of the 
individual items or on the basis of all items included in its REQUEST FOR BID, unless otherwise 
expressly provided in the REQUEST FOR BID. Edwardsville CUSD No. 7 reserves the right to accept any 
item or group of items of any kind and to modify or cancel in whole or in part, its REQUEST FOR BID. 
 
16. Edwardsville CUSD No. 7, in accordance with its governing directives, reserves the right to reject any 
and all bids, to waive any informality or irregularities in bids and unless otherwise specified by the bidder, 
to accept any item. 
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Edwardsville CUSD No. 7 School Nutrition Services Equipment Bid Specifications 
 
BRAND NAMES: Bids are requested on brands specified or equivalent. Unit price bids are requested on 
products that are equal to or exceed the quality and performance of the brands and model numbers 
listed. References to the brand names, trade names, model numbers, or other descriptions peculiar to 
specific brand products are made to establish a required level of quality and functional capabilities, and 
are not intended to exclude other products of that level. Comparable products of other manufacturers will 
be considered if proof of comparability is sent with the bid. It is the responsibility of the bidders to furnish 
specifications, catalog pages, brochures, spreadsheet comparisons and other data that will provide an 
adequate basis for determining the quality and functional capabilities of the product offered.  
 
REMOVAL OF EXISTING EQUIPMENT: 
The Food Service Contractor shall be required to disconnect and remove existing equipment. 
. 
INSTALLATION 
All pricing to include delivery, uncrating, setting in place and installation with all crating materials 
removed. New units are to be cleaned and ready for use. Installation does include all final hook ups. This 
is a “Turn Key” installation. 
 
All equipment must be ready for use (including any and all accessories in place) July 1, 2026. 
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Goshen Elementary 
101 District Drive 
Edwardsville, Il. 62025 

 

ITEM 1A - COMBI OVEN, ELECTRIC  (2  REQ'D)  
 
Alto-Shaam Model 7-20E PRO Dimensions: 37.81(h) x 43.75(w) x 46.19(d) 
Prodigi™ Pro Combi Oven/Steamer, electric, boiler-free, countertop, capacity (7) 18" x 26" full size 
sheet or (16) 12" x 20" full size hotel pan (GN 1/1), Wi-Fi enabled control with 
steam/convection/combi cooking modes, removable "T" style temperature probe, (2) power levels, 
programmable cool-down, SafeVent™ steam venting, (5) cleaning levels, triple-pane door, high 
efficiency LED lighting, (2) side racks with (8) non-tilt support rails, (4) shelves, door hinged right, 
stainless steel construction, adjustable stainless steel legs, EcoSmart®, cULus, UL EPH 
Classified, CE, IPX5, EAC, city-wide COA for New York City, ENERGY STAR® 
 
2 ea NOTE: Subject to Manufacturer’s Terms & Conditions. See Documents Section 
2 ea 12 month extended warranty to begin at the end of std. warranty & continue for 12  

additional months (net) 
2 ea Alto-Shaam Certified Chef provides complimentary support and training on all 

Alto-Shaam combi ovens 
2 ea It is the sole responsibility of the owner/operator/purchaser of this equipment to 

verify that the incoming water supply is comprehensively tested and, if required, 
provide a means of water treatment that would meet the compliance requirements 
with the manufacturers water quality standards published on the product spec 
sheet. Non-compliance with these minimum standards will potentially damage this 
equipment and/or components and VOID the original equipment manufacturers 
warranty 

2 ea ECO 
2 ea 208-240v/50/60/3-ph/45.7-52.7 amps, 16.4-21.9 kW, No cord or plug 
2 kt Model 5021527 Installation Kit, for electric combi ovens, CPVC, rated up to 80.0 

amps, per oven ((NET) NO FURTHER DISCOUNTS APPLY) 
2 ea Note: Please refer to Installation Program brochure for kit contents 
2 ea Wifi, standard 
2 ea Stacked 
2 ea Model 5037376 QTI1+CR + FT-48710 Water Filter System for stacked combi or 

Converge ovens, (1) CTO-Q10 activated carbon cartidge, reduces chlorine & 
sediment, (1) CTOS-QCR catalytic carbon cartridge, reduces chloramine; (1) 3/4" 
fitting for additional oven FT-48710; outlet pressure gauge, water-shut off valve, 
bypass valve; 3/4" inlet, 3/4" outlet; NOTE: hardware for mounting to a wall and 
connection hoses are not included; ((NET) NO FURTHER DISCOUNTS APPLY) 

2 ea NOTE: Factory Authorized Installation Program (above) MUST be selected for 
water filtration field install option to become available 

2 ea Removable "T" style temperature probe, standard 
2 ea Model CE-46991 Alto-Shaam, Concentrated Oven Cleaner, Quantity 50 tablets per 

container (75 gram tablet size). (Replaces CTP/CTC cleaner, CE-36354) 
2 ea Model CE-27889 Scale Free™ deliming product, 4 lb. bottle, citrus-based, non-

corrosive 
2 ea 3 Additional shelves (SH-22584, for 6 total) 
2 ea 3 Fry baskets for frying or steaming (BS-26730) 
1 ea Model BS-26730 Fry Basket, 12" x 20" 
1 ea Model 5016710 Stacking Hardware, 7-20E or 7-20G over 7-20E (non ventless hood 

application) 
1 ea Model 5017391 Mobile Stacking Base, for 7-20 or 10-20 model ovens 
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ITEM 1B - DISHWASHER, CONVEYOR TYPE  (1  REQ'D)  
 
Hobart Model CL44-BAS+BUILDUP Dimensions: 68.5(h) x 44.75(w) x 31.25(d) 
Conveyor Dishwasher, single tank, (202) racks/hour, insulated hinged doors, .45 gallon/rack, 
Complete Delime with Booster Guard, Touch Screen Controls with diagnostics, troubleshooting, 
and SmartConnect App, capless wash arms, NSF Pot & Pan mode, cULus, NSF, ENERGY STAR®, 
Factory Startup - Free for installations within 100 miles (accessible by public roadway) of a Hobart 
Service Office during normal business hours with appropriate notice; Installation beyond 100 
miles or those not accessible by public roadway will be quoted by Service. 
 
1 ea Oversized units with crated shipping dimensions greater or equal to 72" in length 

and/or 90" in height. If delivery is to a facility without a standard height dock, 
additional shipping charges will apply depending on the service requested. consult 
Factory. 

1 ea Standard warranty - 1-Year parts, labor & travel time during normal working hours 
within the USA 

1 ea Model CL44BAS-ELE0CD 480v/60/3-ph  
Single point connection standard (field convertible to dual point) 

1 ea Model CL44BAS-HGTSTD Standard Height  19.5”H x 22”W opening, fits full-sized 
sheet pan, horizontal 

1 ea Model CL44BAS-HTE15K Electric tank heat 15kW 
1 ea Model CL44BAS-ERH18K With 18 kW Booster (default) 
1 ea Model CL44BAS-DIR0RL Right to left operation 
1 ea Model CL-BDR0NO Without Blower Dryer 
1 ea Model WS80-NOINSTALL Water softening system 4,818 grains/lb capacity, 14 

gallons regeneration volume, salt alarm, holds 2 bags of salt, pricing DOES NOT 
include installation. INSTALLATION BY AUTHORIZED HOBART SERVICE OFFICE 
IS RECOMMENDED (NET) 

1 ea Model DWT-CL Drain water tempering kit for CL models 
1 ea Model ACC-INSTALL-HOB Accessory Installation - For installations within 100 

miles (accessible by public roadway) of a Hobart Service Office during normal 
business hours with appropriate notice; Installation beyond 100 miles locations in 
Alaska, Hawaii or New York City or those not accessible by public roadway will be 
quoted by Service. Includes installation of this item only, final electrical or 
plumbing connections by others. Recommendation: coordinate accessory 
installation with machine assembly/ installation (NET) 

2 ea Model VNTHD/E-ADJ E-series vent hood domestic (adjustable) 
1 ea Model CL44EN-BASFETSTD Standard feet 
2 ea Cambro Model OETR314151 Camrack® Open End Tray Rack, 19-3/4" x 19-3/4" x 4", 

used for trays 15" x 20" or larger, 3-1/4" max. height, soft gray, NSF, Made in USA 
   
 
 
 
 
 
 
 
 
 
 
 
 
 



Edwardsville CUSD No. 7 School Nutrition Services Equipment Bid 

 

GOSHEN ELEMENTARY INSTALLATION 
 
ITEM 1Z - INSTALLATION (1  REQ'D)  
 
Kaemmerlen: ALTO-SHAAM COMBI INSTALLATION - GOSHEN  
Receive, store and deliver new combis to site.   
Disconnect, remove and dispose of existing combi.   
Install new (double stack) alto Shaam combi in its place.   
Modify UDS power to accommodate new power required for double stack electric units.   
Electric includes news breakers and wiring on UDS for final to connections to new ovens by us.   
Includes final connections with alto Shaam provided install kit.   
Start-up and test for proper operation.   
Normal working hours.   
 
ITEM 1ZZ - INSTALLATION (1  REQ'D)  
 
GOSHEN ELEMENTARY DISH MACHINE:  
 
Hobart Service to remove and dispose of existing Hobart dish machine and Hatco booster heater.   
Hobart Service to receive, prep, deliver, and install a new CL44 480-volt/60/3-phase R/L dish 
machine with extended height vent extensions and DWT.   
Hobart Service to make connections to water, drain, electric, and vent hood with in 5 feet of the 
new dish   
machine.   
Hobart Service will use existing 60-amp 480-volt circuit for reconnection of the new dish machine 
and will cap off the 50-amp 480-volt booster heater circuit in the wall.   
Hobart Service to check the new dish machine for proper operation.   
Hobart Service to receive, prep, deliver, and install a new WS-80 water softener.   
Facility or others to provide modifications to the existing vent fan duct to allow for connection to 
the smaller CL44 dish machine.   
Facility or others to provide modifications to the existing tabling to allow for connection to the 
shorter CL44 dish machine.   
Facility is responsible for contacting the chemical provider for reconnection of the chemicals to 
the new dish machine.   
With Hobart Service installation of the new dish machine the customer will receive an additional 6-
month   
warranty.   
Included:   

• New equipment must match the location’s current specifications:  electrical, gas lines, 
plumbing/drains,   
and venting   
• Installations completed during normal business hours. Monday – Friday; 8:00am – 
5:00pm   
• Receipt of equipment at local installer’s office or delivery to customer’s facility at a pre‐
scheduled time   
• Removal and disposal of existing equipment   
• Uncrating and set‐in place in existing location on the ground level   

• Final hook‐ups (within 5 feet) to existing utilities   
• Validation equipment is working properly upon completion of installation    
• Removal of packaging materials and rubbish 

1 ea Hobart Water Softener - WS40 or WS80 
 
 
 
 
 



Edwardsville CUSD No. 7 School Nutrition Services Equipment Bid 

 

 
ITEM 1ZZZ - INSTALLATION (1  REQ'D)  
 
GOSHEN ELEMENTARY - Table Modifications  
 
Kaemmerlen to: Cut table to receive new table extension.  
Furnish and install (fully weld) table extension to close gap per new machine length.  
Furnish and install (1) duct offset to tie into existing drop. Only one needed, other to remain.   
No work included regarding existing dish machine removal or new machine install.  
Normal working hours.  
 
 
 
 
 
CASSENS ELEMENTARY SCHOOL 
1014 GLEN CROSSING RD 
GLEN CARBON, IL. 62034  
 
ITEM 2A - COMBI OVEN, ELECTRIC (2  REQ'D)  
 
Alto-Shaam Model 7-20E PRO Dimensions: 37.81(h) x 43.75(w) x 46.19(d) 
Prodigi™ Pro Combi Oven/Steamer, electric, boiler-free, countertop, capacity (7) 18" x 26" full size 
sheet or (16) 12" x 20" full size hotel pan (GN 1/1), Wi-Fi enabled control with 
steam/convection/combi cooking modes, removable "T" style temperature probe, (2) power levels, 
programmable cool-down, SafeVent™ steam venting, (5) cleaning levels, triple-pane door, high 
efficiency LED lighting, (2) side racks with (8) non-tilt support rails, (4) shelves, door hinged right, 
stainless steel construction, adjustable stainless steel legs, EcoSmart®, cULus, UL EPH 
Classified, CE, IPX5, EAC, city-wide COA for New York City, ENERGY STAR® 
 
2 ea NOTE: Subject to Manufacturer’s Terms & Conditions. See Documents Section 
2 ea 12 month extended warranty to begin at the end of std. warranty & continue for 12 

additional months (net) 
2 ea Alto-Shaam Certified Chef provides complimentary support and training on all 

Alto-Shaam combi ovens 
2 ea It is the sole responsibility of the owner/operator/purchaser of this equipment to 

verify that the incoming water supply is comprehensively tested and, if required, 
provide a means of water treatment that would meet the compliance requirements 
with the manufacturers water quality standards published on the product spec 
sheet. Non-compliance with these minimum standards will potentially damage this 
equipment and/or components and VOID the original equipment manufacturers 
warranty 

2 ea ECO 
2 ea 208-240v/50/60/3-ph/45.7-52.7 amps, 16.4-21.9 kW, No cord or plug 
2 kt Model 5021527 Installation Kit, for electric combi ovens, CPVC, rated up to 80.0 

amps, per oven ((NET) NO FURTHER DISCOUNTS APPLY) 
2 ea Note: Please refer to Installation Program brochure for kit contents 
2 ea Wifi, standard 
2 ea Stacked 
2 ea Model 5037376 QTI1+CR + FT-48710 Water Filter System for stacked combi or 

Converge ovens, (1) CTO-Q10 activated carbon cartidge, reduces chlorine & 
sediment, (1) CTOS-QCR catalytic carbon cartridge, reduces chloramine; (1) 3/4" 
fitting for additional oven FT-48710; outlet pressure gauge, water-shut off valve, 
bypass valve; 3/4" inlet, 3/4" outlet; NOTE: hardware for mounting to a wall and 
connection hoses are not included; ((NET) NO FURTHER DISCOUNTS APPLY) 

2 ea NOTE: Factory Authorized Installation Program (above) MUST be selected for 
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water filtration field install option to become available 
2 ea Removable "T" style temperature probe, standard 
2 ea Model CE-46991 Alto-Shaam, Concentrated Oven Cleaner, Quantity 50 tablets per 

container (75 gram tablet size). (Replaces CTP/CTC cleaner, CE-36354) 
2 ea Model CE-27889 Scale Free™ deliming product, 4 lb. bottle, citrus-based, non-

corrosive 
2 ea 3 Additional shelves (SH-22584, for 6 total) 
2 ea 3 Fry baskets for frying or steaming (BS-26730) 
1 ea Model BS-26730 Fry Basket, 12" x 20" 
1 ea Model 5016710 Stacking Hardware, 7-20E or 7-20G over 7-20E (non ventless hood 

application) 
1 ea Model 5017391 Mobile Stacking Base, for 7-20 or 10-20 model ovens 
 
 
 
ITEM 2B - DISHWASHER, CONVEYOR TYPE  (1  REQ'D)  
 
Hobart Model CL44-BAS+BUILDUP Dimensions: 68.5(h) x 44.75(w) x 31.25(d) 
Conveyor Dishwasher, single tank, (202) racks/hour, insulated hinged doors, .45 gallon/rack, 
Complete Delime with Booster Guard, Touch Screen Controls with diagnostics, troubleshooting, 
and SmartConnect App, capless wash arms, NSF Pot & Pan mode, cULus, NSF, ENERGY STAR®, 
Factory Startup - Free for installations within 100 miles (accessible by public roadway) of a Hobart 
Service Office during normal business hours with appropriate notice; Installation beyond 100 
miles or those not accessible by public roadway will be quoted by Service. 
 
1 ea Oversized units with crated shipping dimensions greater or equal to 72" in length 

and/or 90" in height. If delivery is to a facility without a standard height dock, 
additional shipping charges will apply depending on the service requested. consult 
Factory. 

1 ea Standard warranty - 1-Year parts, labor & travel time during normal working hours 
within the USA 

1 ea Model CL44BAS-ELE0CD 480v/60/3-ph  
Single point connection standard (field convertible to dual point) 

1 ea Model CL44BAS-HGTSTD Standard Height  19.5”H x 22”W opening, fits full-sized 
sheet pan, horizontal 

1 ea Model CL44BAS-HTE15K Electric tank heat 15kW 
1 ea Model CL44BAS-ERH18K With 18 kW Booster (default) 
1 ea Model CL44BAS-DIR0RL Right to left operation 
1 ea Model CL-BDR0NO Without Blower Dryer 
1 ea Model WS80-NOINSTALL Water softening system 4,818 grains/lb capacity, 14 

gallons regeneration volume, salt alarm, holds 2 bags of salt, pricing DOES NOT 
include installation. INSTALLATION BY AUTHORIZED HOBART SERVICE OFFICE 
IS RECOMMENDED (NET) 

1 ea Model DWT-CL Drain water tempering kit for CL models 
1 ea Model ACC-INSTALL-HOB Accessory Installation - For installations within 100 

miles (accessible by public roadway) of a Hobart Service Office during normal 
business hours with appropriate notice; Installation beyond 100 miles locations in 
Alaska, Hawaii or New York City or those not accessible by public roadway will be 
quoted by Service. Includes installation of this item only, final electrical or 
plumbing connections by others. Recommendation: coordinate accessory 
installation with machine assembly/ installation (NET) 

2 ea Model VNTHD/E-ADJ E-series vent hood domestic (adjustable) 
1 ea Model CL44EN-BASFETSTD Standard feet 
2 ea Cambro Model OETR314151 Camrack® Open End Tray Rack, 19-3/4" x 19-3/4" x 4", 

used for trays 15" x 20" or larger, 3-1/4" max. height, soft gray, NSF, Made in USA 



Edwardsville CUSD No. 7 School Nutrition Services Equipment Bid 

 

 

CASSENS ELEMENTARY INSTALLATION 

ITEM 2Z - INSTALLATION  (1  REQ'D)  

Kaemmerlen: ALTO-SHAAM COMBI INSTALLATION - CASSENS  
Receive, store and deliver new combis to site.   
Disconnect, remove and dispose of existing combi.   
Install new (double stack) alto Shaam combi in its place.   
Modify UDS power to accommodate new power required for double stack electric units.   
Electric includes news breakers and wiring on UDS for final to connections to new ovens by us.   
Includes final connections with alto Shaam provided install kit.   
Start-up and test for proper operation.   
Normal working hours.   
 

ITEM 2ZZ - INSTALLATION  (1  REQ'D)  

CASSENS ELEMENTARY DISH MACHINE:  

 
Hobart Service to remove and dispose of existing Hobart dish machine and Hatco booster heater.   
Hobart Service to receive, prep, deliver, and install a new CL44 480-volt/60/3-phase R/L dish 
machine with extended height vent extensions and DWT.   
Hobart Service to make connections to water, drain, electric, and vent hood with in 5 feet of the 
new dish   
machine.   
Hobart Service will use existing 60-amp 480-volt circuit for reconnection of the new dish machine 
and will cap off the 50-amp 480-volt booster heater circuit in the wall.   
Hobart Service to check the new dish machine for proper operation.   
Hobart Service to receive, prep, deliver, and install a new WS-80 water softener.   
Facility or others to provide modifications to the existing vent fan duct to allow for connection to 
the smaller CL44 dish machine.   
Facility or others to provide modifications to the existing tabling to allow for connection to the 
shorter CL44 dish machine.   
Facility is responsible for contacting the chemical provider for reconnection of the chemicals to 
the new dish machine.   
With Hobart Service installation of the new dish machine the customer will receive an additional 6-
month   
warranty.   
Included:   

• New equipment must match the location’s current specifications:  electrical, gas lines, 
plumbing/drains,   
and venting   
• Installations completed during normal business hours. Monday – Friday; 8:00am – 
5:00pm   
• Receipt of equipment at local installer’s office or delivery to customer’s facility at a pre‐
scheduled time   
• Removal and disposal of existing equipment   
• Uncrating and set‐in place in existing location on the ground level   
• Final hook‐ups (within 5 feet) to existing utilities   
• Validation equipment is working properly upon completion of installation    
• Removal of packaging materials and rubbish 

1 ea Hobart  Water Softener - WS40 or WS80 
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ITEM 2ZZZ - INSTALLATION  (1  REQ'D)  

CASSENS ELEMENTARY - Table Modifications 
 
Kaemmerlen to:  
 
Cut table to receive new table extension.  
Furnish and install (fully weld) table extension to close gap per new machine length.  
Furnish and install (1) duct offset to tie into existing drop. Only one needed, other to remain.   
No work included regarding existing dish machine removal or new machine install.  
Normal working hours. 
 
 

 
END OF SPECIFICATIONS 

BID FORM 
 

Item 
# 

Description Location Instructions Qty Price 
Each 

Extended 
Price 

1 Dish Machine Goshen 
Elementary 

Remove existing, furnish 
and install bid item 

1   

2 Combi Oven Goshen 
Elementary 

Remove existing, furnish 
and install bid item 

2   

3 Installation Goshen 
Elementary 

Remove existing, furnish 
and install bid item 

1   

4 Dish Machine Cassens 
Elementary 

Remove existing, furnish 
and install bid item 

1   

5 Combi Oven Cassens 
Elementary 

Remove existing, furnish 
and install bid item 

2   

6 Installation Cassens 
Elementary 

Remove existing, furnish 
and install bid item 

1   

 
Optional Items: 

Item # Description Location Quantity Price Each Extended 
Price 

      

      

      

      

      

      

      

      

      

 
______________________________________________________     
SIGNATURE OF AUTHORIZED REPRESENTATIVE   
 
    
PRINT NAME AND TITLE OF AUTHORIZED REPRESENTATIVE EMAIL ADDRESS 
 
    
COMPANY NAME TELEPHONE NUMBER 
 
  
MAILING ADDRESS, CITY, STATE, ZIP CODE  



Edwardsville CUSD No. 7 School Nutrition Services Equipment Bid 

 

BID CERTIFICATION 
 

We have carefully examined and fully understand the General Bid Conditions in furnishing Edwardsville 
CUSD No. 7 prices for the items requested. 
 
In compliance with the bid awards, and subject to all terms and conditions listed on the General Bid 
Conditions, the undersigned offers and agrees to sell to Edwardsville CUSD No. 7 School Nutrition 
Services on all items as quoted. It is understood that all prices quoted include any and all delivery 
charges and are not subject to finance charges.  
 
We guarantee the items to be as specified, delivered to schools or warehouse and that unloading will be 
done in the presence of the warehouse supervisor, SNS manager or designated person so that 
quantities, brands, and condition of product may be verified. We further agree to provide invoices in 
duplicate at time of delivery where weight, count, and specification will be verified before the warehouse 
supervisor or manager or designated person affixes a signature. We also agree that any item quoted by 
us that does not meet specification or is damaged or unlabeled will be returned at our expense. 
 
 
 
  
SIGNATURE OF AUTHORIZED REPRESENTATIVE   
 
    
PRINT NAME AND TITLE OF AUTHORIZED REPRESENTATIVE EMAIL ADDRESS 
 
    
COMPANY NAME TELEPHONE NUMBER 
 
    
MAILING ADDRESS, CITY, STATE, ZIP CODE FAX NUMBER 
 
  
DATE 
 
 


