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ITEM NO. TERMS AND CONDITIONS WILL COMPLY/WILL NOT 
COMPLY COMMENT

1.0 INTRODUCTION
1.0.1 The Thames Valley District School Board (hereafter referred to as the TVDSB) invites interested 

parties to submit sealed submissions in response to this bid document.  The TVDSB is one of the 
largest public school boards in the Province of Ontario and is comprised of all public schools within 
the counties of Elgin, Middlesex, and Oxford.  The TVDSB is the employer of approximately 8,000 
staff and operates 184 schools with an estimated enrolment of 77,000 students.

1.1 PURPOSE
1.1.1   The purpose of this bid document is to provide interested parties with sufficient information to enable 

them to prepare and submit bids for consideration by the TVDSB for cafeteria equipment, subject to 
the conditions herein. 

2.0 BID DEFINITIONS AND INFORMATION
2.1 DEFINITIONS
2.1.1 The following words are used throughout this bid document and bidders should note these conditions 

when completing their bid submission.
2.1.1.1 The word “MUST” shall mean bidders “must” include the required information in bid submission.  

Failure to include the required information will deem submission noncompliant.
2.1.1.2 The word “SHOULD” shall mean bidders “should” include the required information in bid submission. 

2.1.1.3 The word “NONCOMPLIANT” shall mean bid submissions will be eliminated from further evaluation if 
the submission does not include the required information.

2.1.1.4 The word “SUBCONTRACTOR” shall mean a person, firm or company hired by the bidder(s) or the 
successful bidder(s) to perform any portion or all of this bid.

2.1.1.5 The word “QUALIFIED” shall mean a bidder who is compliant and has included the required 
information in their bid submission. 

2.1.1.6 BID IRREGULARITY: A deviation between the requirements (terms, conditions, specifications, 
special instructions) of a bid response for the purposes of this bid; bid irregularities are further 
classified as major irregularities or minor irregularities. The classification of what is a major 
irregularity or a minor irregularity shall be the sole discretion of the TVDSB.

2.1.1.6.1 Major Irregularity: A deviation from the bid request which affects the price, quality, quantity or 
delivery, and is material to the award.  If the deviation is permitted, the bidder could gain an unfair 
advantage over competitors.  The TVDSB will reject any bid submission which contains a major 
irregularity.  

2.1.1.6.2 Minor Irregularity: A deviation from the bid request which affects form, rather than substance.  The 
effect on the price, quality, quantity or delivery is not material to the award.  If the deviation is 
permitted or corrected the bidder would not gain an unfair advantage over competitors.  The TVDSB 
may permit the bidder to correct a minor irregularity.
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2.2 STRUCTURE OF THIS BID
2.2.1 Bidders must use the electronic bidding file (setup.exe) which is available on the internet at:
2.2.1.1  www.tvdsb.on.ca  
2.2.1.2 “Purchasing Bids”
2.2.1.3 “Electronic Bidding Instructions, Bid Download and Bid Results”,  
2.2.1.4 Scroll to the end of the document, click 
2.2.1.5 “Proceed to inquiry/download page”.  
2.2.1.6 Proceed to the bid, click
2.2.1.7 “New” Icon  
2.2.1.8 The setup.exe file contains the following files:
2.2.1.9 tender.exe: See Section 9 Electronic Bidding Instructions
2.2.1.10 Readme: Terms and Conditions and Specifications - PDF format 
2.2.1.11 Worksheet A: Terms and Conditions Response in Excel format
2.3 RETURN LOCATION
2.3.1 Sealed bid submissions must be returned to:
2.3.2 “Tenders Clerk” 
2.3.3 Tenders Clerk’s box, Main Floor Reception, Education Centre
2.3.4 Thames Valley District School Board
2.3.5 1250 Dundas Street
2.3.6 London, Ontario
2.3.7 N5W 5P2 
2.3.8 The bid submission envelope should show the bid document name, number, return date and time (as 

set out in Section 9.9 - Labeling of Envelope and diskette or CD). 
2.3.9 The bid submission must be returned to the “Tenders Clerk” for your bid submission to be accepted.

2.3.10 Delivery to the “Tenders Clerk” is the responsibility of the bidder.
2.3.11 Submissions received by electronic transmission (i.e. fax or email) will not be accepted.
2.3.12 Late bids will be returned to the bidder, unopened, if a return address is included on the submission 

envelope.
2.4 IMPORTANT DATES
2.4.1 ISSUE DATE: Wednesday/2008/October/22
2.4.2 RETURN DATE and TIME: prior to 12:00:00 local  time Wednesday/2008/November/12 
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2.5 QUESTIONS
2.5.1 All questions pertaining to this bid document are to be addressed to: Todd Springer, by Fax (519) 452

2399 or email t.springer@tvdsb.on.ca.
2.5.2 Questions concerning the terms and conditions of the bid document, whether made orally or in 

writing, to any individual other than indicated above may, at the sole discretion of the TVDSB, render 
your submission noncompliant.   Direct questions in written form only to: Todd Springer.  The TVDSB 
will only be bound by written answers to questions . 

2.5.3 All bid files are available for downloading at no charge from the TVDSB web site.
2.5.4 Should any questions raised by a bidder necessitate an addendum to this bid document, the 

addendum will be posted to the TVDSB Web Site. See Section 2.5.3.  
3.0 CONTRACT TERM  / PRICING / TAXES / DELIVERY / PAYMENT

3.1 CONTRACT TERM 
3.1.1 The term of this agreement shall be for 2 years, commencing on November 14, 2008 and unless 

otherwise provided herein, terminating on November 13, 2010.
3.1.2 The TVDSB may, at the end of this contract term, extend the contract for a period of 2 years and will 

advise the bidder in writing of their intentions, no later than 60 days prior to November 13, 2010.

3.1.3 Bidders must state if your company would agree to extending this contract with the same terms and 
conditions for third and fourth years ending November 13, 2012.

3.2 PRICING
3.2.1 Bidders must complete the pricing section which is installed using the setup.exe file (see Section 9.0 

Installation Instructions).
3.2.2 Bidders must print and sign the Bid Report.
3.2.3 Bidders must print and sign Worksheets.
3.2.4 All charges must be included in the cost of the item. Prices quoted must be for goods and services 

exactly as specified and in Canadian funds, unless otherwise indicated.
3.2.5 Prices must include delivery, F.O.B. destination.  NO AWARDS WILL BE MADE TO FIRMS 

QUOTING FREIGHT EXTRA.
3.2.6 Prices must remain in effect for the initial 2 year term of the contract, commencing on November 14, 

2008 and ending November 13, 2010. 
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3.2.7 The TVDSB expects to order in multiple shipments over the length of this contract. 
3.2.8 It is the intention of the TVDSB to rationalize its supplier base.  This contract may be awarded on a 

per item basis or on the best cost of various groupings.  The groupings will be determined by the 
TVDSB. Each bidder agrees to the award on this basis.

3.2.8.1 Bidders must state any further discount, as a percentage, if all items are awarded to your company.

3.2.9 The TVDSB would like to take advantage of any promotions, price decreases, rebates or new 
technologies available during the term of the contract.  Detail your company’s strategy related to 
future pricing, new hardware components or new technologies.

3.3 TAXES
3.3.1 GST and PST:  Where applicable, Goods & Services Tax and Provincial Sales Tax must be shown 

separately as extras on all invoices in accordance with Canadian and Provincial Government 
regulations. 

3.4 DELIVERY & ORDERING
3.4.1 Delivery for all items will be directly to our Schools, Distribution Centre, Educational Resource Centre 

or Community Education Centres.
3.4.2 Delivery dates will be specified on all of our purchase orders.  Immediate delivery will be accepted 

unless otherwise designated on our purchase orders.  In case of construction of new schools or major
school renovations, the TVDSB shall not accept delivery until the date specified on those purchase 
orders.

3.4.3 The successful bidder(s) bears the cost of repairs to the site and to hardware with respect to damage 
caused from shipping or installation.

3.4.4 The successful bidder(s) bears the risk of loss with respect to equipment until delivery and/or 
installation is complete. 

3.4.5 The successful bidder(s) will remove all packaging and shipping debris at no cost to the TVDSB.

3.4.6 The TVDSB’s purchase order number should appear on all packages, packing slips, 
correspondences, customs documentation and freight bills of lading.

3.4.7 The lead time shown will be used to calculate delivery dates on our purchase orders and to monitor 
your company’s performance.  The lead time must be met as it is one of our criteria considered in the 
decision, and award, of this and future contracts.

3.4.8 Not all goods will be ordered at one time; orders will be placed as requests are received from our 
schools.

3.4.9 In order to meet any minimum order stipulation, we may combine orders from different sites for 
delivery to our Distribution Centre at 951 Leathorne Street in London.  Those orders would be labeled
in the “ship to” portion of our purchase order as “Wrap and Label Care of Distribution Centre”.  Our 
expectation is that these shipments will arrive packaged and labeled PER SITE, ready for us to 
forward directly to the school with no further packaging or resorting required. 

3.4.9.1 State minimum dollar value per order.
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3.5 INVOICING/PAYMENT TERMS
3.5.1 All  invoices must be sent to the Thames Valley District School Board, 1250 Dundas Street, London, 

Ontario N5W 5P2.  Attention: Accounts Payable.
3.5.2 Applicable taxes must be shown as separate line items on all invoices. 
3.5.3 Bidders should indicate any specific payment terms.  It is generally expected that payment will be 45 

days from receipt of invoice.
3.5.3.1 Bidders should state percentage discount for early payment and net payment terms.
3.5.4 Purchase order numbers must be stated on all invoices; invoices without will be returned unpaid.

4.0 SPECIFICATIONS/REQUIREMENTS 
4.1 QUALITY
4.1.1 Unless otherwise specified, supplies must be new, in good condition, fit for the purpose for which they

are being acquired and free from defects.  The decision of the TVDSB pertaining to items being 
rejected is final.

4.1.2 Manufacturers’ brand names and numbers are used as guidance for the bidders; alternate items of 
equal quality will be considered.  If bidding on an alternate item, the manufacturer’s name and model 
number must be indicated in the appropriate field in the electronic tendering system FOR EVERY 
ALTERNATE ITEM BID.

4.1.3 The determination of equal quality will be based on our internal professional opinions.
4.1.4 In addition to price, quality and suitability to school use will be among the first considerations.  

Delivery lead times, service, performance record, manufacturer’s warranties and the value of the 
overall award will be also taken into consideration when awarding this contract.

4.1.5 Any material, equipment, service or work ordered which, in the opinion of the TVDSB, does not 
completely fulfill the specifications must immediately be removed and/or completed to the 
specifications or sample quality at the expense of the successful bidder.

4.1.6 The successful bidder(s) must carry out all work to the satisfaction of the TVDSB.  All trade work is 
to be performed by appropriately certified staff.

4.2 QUANTITY/TERM
4.2.1 The quantities indicated are based on previous 3 years’ purchases.  Quantities are subject to 

equipment breakdowns, user requests, program changes and budget approval which may be 
increased or decreased when orders are placed.  All items may not be purchased if costs exceed 
budget.  In no way should the information furnished be considered as a guarantee with respect to the 
future volume of business.  The successful bidder(s) will be responsible for supplying the quantities 
that are eventually ordered for each item awarded during the term of this bid at the quoted price.
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4.3 REQUIREMENTS 
4.3.1 The requirements are detailed in Tender List.
4.3.2 The successful bidder(s) must be a certified dealer/distributor of the manufacturer of the 

equipment/products they are proposing.
4.4 RETURN OF GOODS POLICY
4.4.1 The TVDSB will return any shipment (COLLECT) if, in our opinion, the product supplied does not 

conform to the specification and/or samples submitted in the bid.
4.4.2 Bidders must state if there is a time limit on returning goods.
4.4.3 Bidders should state if there is a “restocking charge” on any returned item and the amount or rate to 

be charged if goods are returned for any other reason than those stated in 4.4.1.
4.4.4 Bidders should describe their procedure for returned goods with respect to:
4.4.4.1 Packaging
4.4.4.2 “Attention To” labeling
4.4.4.3 Address to where returns should be shipped
4.4.4.4 Method of shipment (company truck, courier, transport)
4.4.4.5 If a return authorization number is required
4.4.4.6 What charges apply and who is responsible for payment
4.4.5 The TVDSB will not pay to return any goods which do not meet the specifications listed in this bid.

4.5 ILLUSTRATIVE LITERATURE
4.5.1 Bidders should submit ILLUSTRATIVE and SPECIFICATION INFORMATION for each item of which 

they have bid.  Bidders who are bidding EXACTLY as specified do not need to supply this 
information.  Bidders who are submitting a catalogue must indicate page number where the item is 
illustrated.

4.5.1.1 Bidders should state if this literature can be obtained directly from the manufacturer via the internet.

4.5.1.2 Bidders should state the web site addresses for each manufacturer.
4.6 SUBSTITUTIONS
4.6.1 In the event that an item ordered becomes discontinued during the contract, all bidders must notify 

the Purchasing Services Department for authorization before the item is substituted and shipped to 
our Distribution Centre.  Successful bidders may be required to provide samples of the proposed 
substitutions before sending shipments.  The Board reserves the right to return any shipment 
COLLECT, if in our opinion the products supplied do not conform to the specifications in this bid 
document.
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4.7 TRAINING / SUPPORT
4.7.1 Installation, training and support services are a consideration in awarding this bid.  Include any and all

support and implementation services your company will provide, identifying certification relevant to 
the support role envisioned.

4.8 MANUALS
4.8.1 Bidders should state if copies of SERVICE MANUALS, SCHEMATICS, OPERATING MANUALS 

and PARTS LISTS can be obtained direct from the manufacturer via the internet. 
4.8.2 Bidders should state web site addresses for each manufacturer.
4.9 WARRANTY AND MAINTENANCE
4.9.1 Service is an extremely important consideration in the award of this bid. Bidders must complete 

Warranty questions in the electronic tendering system.
4.9.2 Bidders must state location of service facilities.
4.9.3 Bidders must state number of service people at each location.
4.9.4 Bidders must state time to respond to service calls:
4.9.4.1 Less than one half day
4.9.4.2 One half day
4.9.4.3 One full day
4.9.4.4 More than one day
4.9.4.5 Other
4.9.5 Bidders must state mean time to repair commitments in the event of service disruption and 

associated penalties in the event of extended outages.
4.9.6 Bidders must disclose their policy of loan machines in the event repairs are not made on-site.
4.9.7 Bidders must include a statement outlining your company’s quality assurance philosophy and 

program. This statement should detail how your company will respond to:
4.9.7.1 Service related problems
4.9.7.2 Quality problems
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5.0 TERMS AND CONDITIONS
5.1 GENERAL TERMS AND CONDITIONS
5.1.1 Any response submitted to the bid is IRREVOCABLE for 120 days.
5.1.2 A bidder who has already submitted a bid may submit an addendum in writing and signed by the 

bidder at any time up to the official closing time. No facsimiles shall be accepted.  The last 
submission shall supersede and invalidate all previous submissions by that bidder as it applies to this 
bid.  Addenda must be submitted to the “Tenders Clerk” in the same manner and within the same 
time constraints as the bid submission.

5.1.3 A bidder may withdraw the bid at any time up to the official closing time by letter bearing his/her 
signature as it is in the submission. Withdrawal requests received after the closing date shall not be 
permitted.  Submission withdrawals must be submitted to the “Tenders Clerk” in the same manner 
and within the same constraints as a bid submission.

5.1.4 The issuance of this call for bids shall not constitute any obligation on the part of the TVDSB to any 
firm or individual who submits a bid.

5.1.5 The bidder must  have satisfactorily fulfilled all relevant obligations as required under the terms and 
conditions of any previous award in order to be considered as an acceptable bidder

5.1.6 The laws of the Province of Ontario shall govern in any dispute occasioned as a result of  the 
performance or non-performance and/or workmanship of a contract issued pursuant to the bid and 
any dispute arising out of the issuance of and response to this bid.

5.1.7 The TVDSB reserves the right to withdraw the award of the contract to a successful bidder(s) within 
30 days of the award if in the opinion of the TVDSB the successful bidder(s) is unable or unwilling to 
enter into a form of contract satisfactory to the TVDSB. The TVDSB shall be entitled to do so without 
any liability being incurred by the TVDSB to the bidder

5.1.8 The lowest or any bid submission may not necessarily be accepted. The TVDSB reserves the right to 
decline any or all bid submissions, or to cancel the bid call in whole or in part at any time prior to 
making an award, for any reason, or no reason, without liability being incurred by the TVDSB to any 
bidder for any expense, cost, loss or damage incurred or suffered by the bidder as a result of such 
withdrawal.

5.1.9 All costs associated with the preparation of the bid submission will be solely the responsibility of the 
bidder.

5.1.10 The TVDSB reserves the right to decline or purchase one or all items in this bid from one supplier or 
from multiple suppliers.

5.1.11 All of the terms and conditions of this bid are deemed to be accepted by the bidder and incorporated 
into the bidder’s proposal submission. It is the TVDSB’s intention that the Terms and Conditions 
stated in this bid and  the successful bidder’s response to this bid will form the contract between 
TVDSB and the successful bidder(s). Any conflict in the wording of the bidder’s invoice and/or sales 
agreement and the wording of the terms and conditions of this proposal, shall be resolved in favour of
the TVDSB and  shall be deemed to be incorporated into the bidder’s invoice and/or sales 
agreement.
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5.1.12 The successful bidder(s) must not at any time subcontract any portion of its contract with the TVDSB 
nor shall it assign the contract without the written permission of the TVDSB.  The successful bidder(s)
must not, at any time, change subcontractors approved by the TVDSB without written permission of 
the TVDSB.

5.1.13 While the TVDSB has used considerable efforts to ensure an accurate representation of information 
in this bid document, the information contained herein is contained solely as a guideline for bidders. 
The information is not guaranteed or warranted to be accurate by the TVDSB, nor is it necessarily 
comprehensive or exhaustive. Nothing in this bid document is intended to relieve bidders from 
forming their own opinions and conclusions in respect to the matters addressed in this bid document.

5.1.14 The TVDSB may accept or waive a minor irregularity, or where practical to do so the TVDSB may as 
a condition of bid acceptance request a bidder to correct a minor irregularity with no change in bid 
price. Items of non compliancy on any bid submissions which do not strictly comply with the 
provisions, procedures and requirements of this bid, or are incomplete, ambiguous, or which contain 
errors, alterations, misleading information, omissions, or irregularities of any kind, may be rejected 
and disqualified at the discretion of the TVDSB.  All bidders agree to provide all such additional 
information as, and when requested, at their own expense, provided no bidder in supplying any such 
information shall be allowed, in any way to change the pricing or other cost quotations originally given
in its bid submission or in any way materially alter or add to the solution originally proposed.

5.1.15 All TVDSB policies, procedures and regulations must be adhered to by the successful bidder(s).

5.1.15.1 Smoking is prohibited in all TVDSB buildings and on all TVDSB property.
5.1.15.2 Some TVDSB sites are equipped with video surveillance cameras.
5.1.15.3 The successful bidder(s) is obliged to cooperate with all recycling and environmental procedures and 

initiatives established by government, the TVDSB and each school.
5.1.16 The successful bidder(s) will reimburse the TVDSB for any damages through negligence or willful 

acts of any of the successful bidder(s)’ employees or contracted staff.
5.1.17 The successful bidder(s)’ employees and contracted staff shall not be considered TVDSB employees 

and shall not represent  themselves as an agent of the TVDSB nor be eligible for any of the benefits 
provided to TVDSB employees.

5.1.18 The TVDSB reserves the right to demand the removal of any successful bidder’s employees or 
contracted staff engaged in this contract  if, in the TVDSB’s opinion, their conduct has been of an 
unacceptable nature.

5.1.19 The successful bidder(s) will be responsible for seeing that regular supervision is maintained over all 
working personnel.  It is the bidder’s responsibility to see that all their activities are properly 
coordinated with the TVDSB’s operations and modify assignments as required.  

5.1.20 This bid document is being issued pursuant to the TVDSB’s Purchasing Policies and Procedures. 
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5.2 CANCELLATION OF CONTRACT / LOSS OF SERVICE
5.2.1 The TVDSB reserves the right to terminate this contract within 30 days written notice if, in its opinion, 

the successful bidder(s) fails to meet the terms and conditions of the contract. Notwithstanding the 
termination of the contract, the successful bidder(s) shall remain responsible for its obligations under 
this contract up to the date of termination. The TVDSB reserves the right to commence an action in a 
court of competent jurisdiction against the successful bidder(s) for damages that result from the 
breach of the terms and conditions of the contract, by the successful bidder(s).

5.2.2 The TVDSB shall have the right to retain and set off from any monies payable to the successful 
bidder(s) under the contract the total outstanding amount from time to time and for all damage claims 
by the TVDSB or any third parties arising out of this contract which have not been resolved by the 
successful bidder(s) or its insurer.

5.2.3 The TVDSB reserves the right to withhold monies owing under a contract to the value of the 
obligation to a maximum of the monies owing to the successful bidder(s) for any indebtedness of the 
supplier that may impact on the TVDSB. 

5.2.4 The successful bidder(s) shall be responsible for ensuring continuous delivery of the goods and 
services in the event of a labour disruption by either, the successful bidder(s), the TVDSB’s staff or 
third party interruptions.

5.2.5 In the event that the successful bidder(s) becomes insolvent, and/or the successful bidder(s) is 
unable or unwilling to provide the contracted service for a period of more than 30 consecutive days 
during the period of the contract, the TVDSB shall have the right to replace the successful bidder(s) 
with another service provider suitable to the TVDSB in addition to all of its other rights pursuant to the 
term of this bid.

5.3 FREEDOM OF INFORMATION AND PROTECTION OF PRIVACY ACT
5.3.1 Bidders agree that all documentation and information contained in any bid submissions and any 

addendum that becomes the property of the TVDSB shall be subject to disclosure pursuant to an 
application pursuant to a Municipal Freedom of Information and Protection of Privacy Act request for 
disclosure.  Notwithstanding that a bid submission or an addendum may contain a trade secret of the 
bidder, intellectual property right of the bidder, or scientific, technical, commercial, pricing or other 
financial or labour relations information or any other similar secret.  

5.3.2 A bidder specifically consents to the disclosure of any and all information contained in their bid 
submission or any addendum pursuant to a request for disclosure pursuant to a Municipal Freedom 
of Information and Protection of Privacy Act and such consent shall be considered a consent given 
pursuant to Subsection 10(2) of the said Act.  Notwithstanding the aforesaid, the bidder assigns all 
right, title and interest that they have in the bid submission, and any addendum to the TVDSB, 
including the right to copy and/or publish the same as the TVDSB sees fit, notwithstanding that no 
request for disclosure is made pursuant to the Municipal Freedom of Information and Protection of 
Privacy Act.

5.3.3 All bidders agree not to disclose any information provided by the TVDSB in this bid document to any 
third party without the written consent of the TVDSB.
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5.4 HUMAN RIGHTS AND CHILD LABOUR LAWS
5.4.1 Any infringement on human rights, but namely those of children, is of considerable concern to the 

TVDSB.  Bidders wishing to do business with the TVDSB are asked to promote the purchase of 
goods from companies that operate in full compliance with the laws of their respective countries and 
with all applicable child labour laws, rules and regulations related to hiring, wages, hours worked, 
overtime and working conditions.

5.4.2 Bidders should indicate your firm’s policy and present practices and procedures in place to 
encourage promotion of this objective.

5.4.3 For bidders information the web site address of the International Labour Organization and its 
objectives toward the abolition of child labour is:

5.4.3.1 http://www.ilo.org
5.4.3.2 http://www.ilo.org/public/english/comp/child/policy/towards.htm
5.5 HEALTH, SAFETY REGULATIONS
5.5.1 All equipment requiring approval (Hydro One, C.S.A., ULC., etc.) must be completely assembled and 

must bear label showing approval of assembly prior to delivery.  The TVDSB shall not accept any 
equipment that has not been inspected and approved.  If not so approved, the TVDSB reserves the 
right to invoice the successful bidder(s) for the cost of certification/replacement. 

5.5.2 Every person who supplies any machine, device, tool, equipment or service to the TVDSB must 
ensure that the machine, device, tool, equipment or service complies with the Occupational Health 
and Safety Act and Regulations of Industrial Establishments.  The burden of proof rests with the 
supplier.

5.5.3 The Ministry of Education and Training and the Ministry of Health provides regulations specifying 
which substances/ products are not acceptable.  If applicable, the successful bidder(s) must supply 
MATERIAL SAFETY DATA SHEETS providing us with the breakdown of components for any 
products used in our facilities with every shipment.

5.5.4 The Occupational Health and Safety Act describes the responsibilities of an employer.  The TVDSB 
requires contractors maintain procedures, training and enforcement so that the responsibilities are 
carried out at our workplace.  The contract shall abide by and strictly adhere to the regulations and 
conditions set out and laid down by the most current versions of the Occupational Health and Safety 
Act, 1990, Chapter 0-1.  Their workers must be trained in WHIMS in accordance with Occupational 
Health and Safety Act Regulations.  They must adhere to all of the TVDSB’s Health and Safety 
Policy, Procedures and Guidelines and Municipal Bylaws. 

5.5.5 The TVDSB reserves the right to request a copy of a bidder’s Health & Safety Policy, Procedures and
Guidelines.
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5.6 WORKPLACE SAFETY AND INSURANCE BOARD
5.6.1 The successful bidder(s) must ensure that all workers are covered by the Workplace Safety & 

Insurance Board for the duration of this contract.
5.6.2 The successful bidder(s) must furnish a Certificate of Clearance from the Workplace Safety and 

Insurance Board as evidence that all returns have been made and all necessary assessments have 
been paid as required, or levied, by the Workplace Safety and Insurance Board. This certification is 
to be furnished prior to the commencement of this contract. The good standing must be maintained 
throughout the contract. It is the responsibility of the Contractor to ensure that the Workplace Safety 
& Insurance Board Certificate is updated every sixty (60) days. The TVDSB reserves the right to 
request proof of coverage any time throughout the duration of the contract.

5.6.3 All workplace injuries or accidents on TVDSB property must be reported by the successful bidder(s) 
to the TVDSB’s representative within 24 hours. 

FIRM NAME : ______________________________ SIGNATURE : ______________________________________
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5.7 COMMERCIAL LIABILITY INSURANCE
5.7.1 The successful bidder(s) must be covered by Commercial General Liability Insurance throughout the 

term of the contract. Each bidder must state if it has Commercial General Liability Insurance 
Coverage.

5.7.2 Each bidder should show proof with the submission of this bid that upon the award of this contract 
that it will be covered by Commercial Liability Insurance coverage with limits of $5 million per 
occurrence for liability (by way of primary coverage and/or Umbrella Coverage and/or otherwise), 
arising at law for damages caused by reason of bodily injury (including death) or damage to property 
by its employees or subcontractors. If the bidder does not presently have $5 million per occurrence of 
Commercial Liability Insurance coverage, the bidder shall provide a written assurance from his 
insurer or agent on the insurer’s or agent’s letterhead that liability insurance limits will be increased to 
$5 million per occurrence from the commencement of the contract should the contract be awarded to 
the bidder. The successful bidder(s) further agrees to maintain good standing throughout the term of 
the contract. The TVDSB reserves the right to request proof of coverage any time throughout the 
duration of the contract.

5.7.2.1 This liability policy shall contain the following coverage:
5.7.2.2 Personal Injury & Property Damage
5.7.2.3 Non-Owned Automobile Liability
5.7.2.4 Owners and Contractors Protective Coverage
5.7.2.5 Contractual Liability
5.7.2.6 Broad Form Property Damage
5.7.2.7 Products & Completed Operation Insurance
5.7.2.8 Contingent Employees Liability
5.7.2.9 Cross Liability Clause and Severability of Interest Clause
5.7.3 Upon an award to the successful bidder(s) by the TVDSB, the successful bidder(s) shall be required 

to submit certification in a form satisfactory to the TVDSB of the above-mentioned coverage to 
protect the TVDSB against claims for property damages and personal injuries, including accidental 
death, caused by the successful bidder(s) or its employees or subcontractors during the performance 
of its obligations under the contract.

5.7.4 The successful bidder(s) agrees to indemnify, hold harmless and defend the TVDSB from and 
against any and all liability for loss, damage and expense, which the TVDSB may suffer or for which 
the TVDSB may be held liable by reason or injury (including death) or damage to any property a 
rising out of negligent or willful acts on the part of the successful bidder(s) or any of its 
representatives or employees or subcontractors in the execution of the work performed or from 
defects in the equipment supplied.

FIRM NAME : ______________________________ SIGNATURE : ______________________________________



THAMES VALLEY DISTRICT SCHOOL BOARD
CAFETERIA EQUIPMENT TENDER # 034

WORKSHEET A - TERMS AND CONDITIONS RESPONSE

2009
PAGE 14

5.8 MOTOR VEHICLE LIABILITY INSURANCE
5.8.1 Bidders must state if its own vehicles and/or those vehicles owned by its employees or 

subcontractors shall operate on the property of the TVDSB.
5.8.2 In the event of an affirmative answer to 5.8.1, the successful bidders must be covered by Automobile 

Liability Insurance through the term of the Contract. If the bidder’s employees or subcontractors will 
operate their own vehicles during the contract then they must maintain the same Automobile Liability 
Coverage as the bidder. Each bidder must state if it or its employees or subcontractors have 
Automobile Liability Insurance Coverage. Sub clauses also subsection 5.8.3 to subsection 5.8.4 
applies to those employees or subcontractors who operate their own automobiles on the property of 
the TVDSB. 

5.8.3 Bidders should show proof with the submission of this bid, that upon the award of this contract that it 
will be covered by Automobile Liability Insurance with coverage limits of $2 million (Commercial and 
$1million on all personally owned vehicles) per occurrence for liability arising at law for damages 
caused by reason or bodily injury (including death) or damage to property by its employees or 
subcontractors. If the bidder does not presently have $2 million per occurrence of Automobile Liability 
Insurance Coverage, the bidder shall provide a written assurance from his insurer or agent on the 
insurer’s or the agent’s letterhead that liability insurance limits will be increased to $2 million for 
Commercial Vehicles and $1 million personally owned vehicles  per occurrence from the 
commencement of the contract and annually thereafter for the term of the contract, should the 
contract be awarded to the bidder. The successful bidder(s) further agrees to maintain that good 
standing throughout the term of the contract. 

5.8.3.1 The TVDSB reserves the right to request proof of coverage anytime throughout the duration of the 
contract. This liability policy shall contain the following coverage:

5.8.3.2 Third Party Liability Coverage in the form of OAP-1 
5.8.4 Upon an award to the successful bidder(s) by the TVDSB, the successful bidder(s) shall be required 

to submit certification in a form satisfactory to the TVDSB of the above-mentioned coverage to 
protect the TVDSB against claims for property damage and personal injuries, including accidental 
death, caused by the successful bidder(s) or its employees or subcontractors during the performance 
of its obligations under the contract by way of the ownership or operation of an automobile.

5.8.5 The successful bidder(s) agrees to indemnify, hold harmless, and defend, the TVDSB from and 
against any and all liability for loss, damage and expense, which the TVDSB may suffer or for which 
the TVDSB may be held liable by reason of injury (including death) or damage to any property arising 
out of negligence on the party of the successful bidder(s) or any of its representatives or employees 
by way of the ownership or operation of an automobile.

FIRM NAME : ______________________________ SIGNATURE : ______________________________________
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6.0 BIDDER PROFILE
6.1 REFERENCES
6.1.1 New bidders must provide a minimum of three references where you have successfully provided 

goods and or services similar to this bid document.  The reference must contain the following 
information:

6.1.1.1 Reference 1 - Company Name:
6.1.1.2 Reference 1 - Address:
6.1.1.3 Reference 1 - Contact Name:
6.1.1.4 Reference 1 - Phone Number:
6.1.1.5 Reference 1 - Fax Number:
6.1.1.6 Reference 1 - e-mail address:
6.1.1.7 Reference 2 - Company Name:
6.1.1.8 Reference 2 - Address:
6.1.1.9 Reference 2 - Contact Name:
6.1.1.10 Reference 2 - Phone Number:
6.1.1.11 Reference 2 - Fax Number:
6.1.1.12 Reference 2 - e-mail address:
6.1.1.13 Reference 3 - Company Name:
6.1.1.14 Reference 3 - Address:
6.1.1.15 Reference 3 - Contact Name:
6.1.1.16 Reference 3 - Phone Number:
6.1.1.17 Reference 3 - Fax Number:
6.1.1.18 Reference 3 - e-mail address:
6.2 ADMINISTRATION & ORGANIZATION
6.2.1 The TVDSB reserves the right at any time after the closing date, to request from any bidder evidence 

of its financial standing and stability, including that of each of its officers, directors and principals. All 
bidders agree to provide at their own expense all such above-related information as may be 
requested by the TVDSB within four (4) days of the date of any such request.

6.2.2 Bidders are required to list any and all pending or ongoing legal claims or disputes where the bidder 
could individually or in combination with other claims, suffer a potential economic loss greater than 
$100,000.00.

6.2.3 Bidders should state location of their distribution centre.
6.2.4 Bidders should state if their employees service sites wearing uniforms.
6.2.5 Bidders should state if their employees carry photo identification.
6.2.6 Bidders should state if they are ISO registered and if so what level.
6.2.7 Bidders should state if the staff involved in the execution of this contract are employees or sub-

contractors.

FIRM NAME : ______________________________ SIGNATURE : ______________________________________
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7.0 BID SUBMISSION
7.1 BIDDER’S RESPONSE GUIDE
7.1.1 Each bid submission should be structured using only the criteria identified in this bid document.  

When submitting bids, bidders should use the same numbering format, as on this bid document. 

7.1.2 The bid submission must include:
7.1.2.1 Signed copies of Bid Report and Worksheet A
7.1.2.2 One Diskette or CD with files created in “Disk Creation” “Seven (7) Files See Electronic Bid 

Instructions - Section 9.
7.1.2.2.1 2009034.rpt
7.1.2.2.2 2009034a.dbf
7.1.2.2.3 2009034g.dbf
7.1.2.2.4 2009034v.dbf
7.1.2.2.5 2009034a.mdx
7.1.2.2.6 2009034g.mdx
7.1.2.2.7 2009034v.mdx
7.1.2.2.8 Appendix A - Terms & Conditions in Excel format - Electronic Response Required
7.1.3 It is the bidders responsibility to ensure the that the necessary “files” on the diskette or CD.
7.1.4 Failure to respond in electronic format will deem the bid noncompliant. 
7.1.5 All bid documents should be submitted in an envelope marked with the bid name and number (as set 

out in Section 9.9 - Labeling Instructions).
7.1.6 Bidders’ submissions should include page numbers for ease of reference by committee members. 

7.1.7 The specifications and pricing section of the bid submission should not make reference to 
supplemental materials.

7.1.8 Supplemental materials will not qualify as substitutes for direct responses to the bid’s requirements 
unless  specifically requested.

FIRM NAME : ______________________________ SIGNATURE : ______________________________________
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8.0 AWARD
8.1 EVALUATION PROCESS 
8.1.1 An evaluation committee will be established to evaluate bid submissions.
8.1.2 All bid submissions will first be evaluated on their compliance with the requirements of this bid 

document.  
8.1.3 All compliant bid submissions will be evaluated by a TVDSB evaluation committee based on the 

following evaluation criteria: Choose appropriate items from list below. 
8.1.3.1 Price 
8.1.3.2 Compliance with Specifications 
8.1.4 Compliant bidders may be requested to make a presentation of their bid for clarification only.  No 

alteration of your submission will be permitted.  Notification will be given to qualified bidders as to the 
time and place.  The presentation shall be at the expense of the bidder. 

8.1.5 Delivery, lead times, service, performance record, and the value of the overall award will also be 
taken into consideration when awarding this contract.

8.1.6 The determination of equal quality will be based on our internal professional opinions.
8.2 AWARD AND NOTIFICATION OF CONTRACT
8.2.1 The results of this bid will be posted to the TVDSB web site as soon as decisions have been made:

8.2.1.1 www.tvdsb.on.ca
8.2.1.2 “Purchasing Bids”
8.2.1.3 “Electronic Bidding Instructions, Bid Download and Bid Results”,  
8.2.1.4 Scroll to the end of the document, click
8.2.1.5 “Proceed to inquiry/download page”.  
8.2.1.6 Proceed to the Bid, click
8.2.1.7 “Results - Check Mark”
8.2.1.8 View documents in PDF format.
8.2.2 All bid files are available for downloading at no charge from the TVDSB web site.

Todd Springer Peggy Satler
Purchasing Department Chairperson

FIRM NAME : ______________________________ SIGNATURE : ______________________________________
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9.0 ELECTRONIC BIDDING INSTRUCTIONS
9.1 DOWNLOADING BID DOCUMENTS
9.1.1 All  documents are available from the TVDSB Web Site at www.tvdsb.on.ca 
9.1.2 Click “Purchasing - Bids ” icon
9.1.3 Click “Electronic Bidding Instructions, Bid Download and Bid Results” or “Bids”
9.1.4 Read instructions 
9.1.5 Click “Proceed to Inquiry/Download page” 
9.1.6 Click on the “Name of the Bid” to view documents in PDF format.  
9.1.7 Click on the “NEW” logo to download the executable files for preparing and submitting your bid. 

9.1.8 All bid files are available for downloading at no charge from the TVDSB web site.
9.2 PRINTING COPIES OF BID DOCUMENTS
9.2.1 To print a working copy of any bid document - Click on the “name of the Bid” to print documents in 

PDF format.
9.3 SECTION 9.3 COMPUTER SYSTEM REQUIREMENTS
9.3.1 To use the electronic system, bidders must have the following equipment:
9.3.1.1 Microsoft Windows, version 9.5 or greater
9.3.1.2 2.5 MB available hard drive space
9.3.1.3 3 ½ 1.44 MB diskette drive or CD Burner.
9.4 INSTALLATION OF BID PROGRAM ONTO YOUR COMPUTER:
9.4.1 The TVDSB has made every effort to ensure the files are free of any virus and are functional.  

However, in safe computing practice, you are responsible for checking the files on your own virus 
checker to ensure it is free of any virus. 

9.4.2 Download the executables from our Web Site as shown above.   Double click on the “NEW” logo for 
the executable file. Follow the instructions.

9.4.3 The bid files are installed into a default directory called C:\LBTENDER. When the installation process 
is complete, a box will appear with a “Remove Thames Valley District School Board Tender icon”; 
please close this box.  When the setup is complete, click close.

9.4.4 To begin  the Bid Program: 
9.4.4.1 Go to Windows Explorer 
9.4.4.2 Click on C:\ drive
9.4.4.3 Open  the folder “lbtender” 
9.4.4.4 Double click on the “tender.exe file.” to open the program
9.4.4.5 The following Excel file will be installed in the C:\lbtender directory:
9.4.4.6 WORKSHEET A.xls
9.4.5 To start the process open the Excel file and complete as instructed.

FIRM NAME : ______________________________ SIGNATURE : ______________________________________
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9.5 HELP SECTION AND TIPS FOR USING THE BID PROGRAM
9.5.1 The “Help” section may be referred to at any time while using the program.
9.5.2 Bidders MUST answer all questions on the Company Information Screen before you can proceed.

9.5.3 If you do not wish to bid on an item, do not enter “NO BID”; just ignore that item and move onto the 
next.  If you add a bid, you must enter a price ($0.00 is not valid).

9.6 BID REPORT
9.6.1 Use the “Bid Report” option on the menu to create a report showing your bids.  If any changes are 

made after printing the “Bid Report”, you must reprint the “Bid Report” before you can create your 
diskette or CD.

9.6.2 The first page of the “Bid Report” will list any items that require answers to questions.  The diskette or 
CD cannot be created until the answers are entered and the “Bid Report” is generated again.

9.7 DISKETTE OR CD CREATION:
9.7.1 DISKETTE CREATION
9.7.1.1 After all bids have been entered:
9.7.1.2 Select “Diskette Creation” to copy the data files back to a blank 3.5" diskette. 
9.7.1.3 Select your “input” (The hard drive where the Bid Executable files where installed.  The program 

defaults to C\:lbtender folder)
9.7.1.4 Select output (3.5" floppy drive) 
9.7.1.5 Click  “O.K. to Continue” (at the top of the screen).  After the files are loaded, the “Bids for Tender 

Screen” will appear
9.7.1.6 Click  “Exit” at the top of the screen.  
9.7.1.7 If diskette creation fails check Bid Report for any unanswered questions.  Be sure to label your 

diskette with company name and signature.  
9.7.2 CD CREATION
9.7.2.1 After all bids have been entered:
9.7.2.2 Select “Diskette Creation” to copy the data files back to any computer hard drive.  
9.7.2.3 Select  “input” The hard drive where the Bid Executable files where installed. The program defaults to 

C\:lbtender folder) 
9.7.2.4 Select output drive - MUST BE A DIFFERENT DRIVE THAN THE INPUT DRIVE (The hard drive for 

output from which you can copy the seven files to CD)
9.7.2.5 Click on “O.K. to Continue” (at the top of the screen).  After the files are loaded, the “Bids for Tender 

Screen” will appear.
9.7.2.6 Click on “Exit” at the top of the screen
9.7.2.7 Copy the seven files from the hard drive to a CD using your company’s standard CD Writing 

program.

FIRM NAME : ______________________________ SIGNATURE : ______________________________________
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9.7.2.8 If the seven files are not created check the Bid Report for any unanswered questions.  Be sure to 
label your CD with company name and signature.  

9.7.3 A message may appear, “NO COMMENT REPORT FOUND.” Please ignore this, press “Ok” to 
continue.

9.7.4 If you did not bid on any items requiring an answer, a message will appear "NO ANSWER 
RECORDS FOUND.”  Press "OK" to continue.

9.8 THE RETURN DISKETTE OR CD:
9.8.1 Check to ensure that the “seven (7) files” are on the diskette or CD.  Without these files we will not be 

unable to download your bid.  To check that the seven files have been created, go to Windows 
Explorer and double click on 3.5" drive or CD Drive.  The seven (7) files are as follows:

9.8.1.1 2009034a.dbf
9.8.1.2 2009034g.dbf
9.8.1.3 2009034v.dbf
9.8.1.4 2009034a.mdx
9.8.1.5 2009034g.mdx
9.8.1.6 2009034v.mdx
9.8.1.7 2009034.rpt
9.8.1.8 WORKSHEET A.xls
9.8.2 However, if you did not bid on any items requiring “answers to questions” you will have six (6) files. 

You will not have a 2009034.rpt file.  If the above files are not on the diskette or CD return to 
“Diskette Creation” option.

9.9 LABELING OF ENVELOPE AND DISK
9.9.1 ADDRESS BID ENVELOPE AS SHOWN BELOW:
9.9.2 From - Company Name & Address
9.9.3 To:OFFICE OF THE TENDERS CLERK
9.9.4 Thames Valley District School Board
9.9.5 EDUCATION CENTRE,
9.9.6 1250 Dundas Street,
9.9.7 LONDON, Ontario
9.9.8 N5W 5P2
9.9.9 Cafeteria Equipment
9.9.10 Bid 034/2009/TS
9.9.11 Return Date:  Before Wednesday, November 12, 2009 at 12:00:00 local time
9.10 PLEASE AFFIX LABEL ON DISK AS SHOWN BELOW:
9.10.1 THAMES VALLEY DISTRICT SCHOOL BOARD
9.10.2 Cafeteria Equipment
9.10.3 Bid 034/2009/TS
9.10.4 Return Date:  Before Wednesday, November 12, 2009 at 12:00:00 local time
9.10.5 Signature:                                                   
9.10.6 Firm Name:                                                

FIRM NAME : ______________________________ SIGNATURE : ______________________________________
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10.0 SIGNATURE PAGE
10.1 This section must be completed, signed, and included with your submission for your bid to be 

accepted.
10.2 I hereby acknowledge and agree that I have read and completed all of the preceding Contract Terms 

and Conditions and all Appendices. All required Appendices are included in our bid submission.

10.3 I/We the undersigned are duly authorized to execute this Bid Submission on behalf of:
10.4 NAME (Please print):
10.5 TITLE:
10.6 SIGNATURE:
10.7 FIRM NAME:
10.8 State the legal entity that your organization operates under:
10.8.1 Proprietorship
10.8.2 Partnership
10.8.3 Corporation
10.9 If your organization is incorporated, bidders must state the jurisdiction in which the corporation was 

originally incorporated in:
10.9.1 Name of  each individual Partner or Correct Legal Name of Corporation:
10.9.2 E-MAIL ADDRESS: 
10.9.3 ADDRESS: 
10.9.4 INTERNET ADDRESS:
10.9.5 TELEPHONE NO.:
10.9.6 FAX NO.:
10.10 If subcontracting , bidders must provide the correct legal name for any sub contractor, their  full 

personal name and address, telephone number, fax number, as well as the name(s) of appropriate 
contact persons  (with whom the TVDSB may consult regarding this bid with whom the bidder enters 
into a contract(s) with to carry out any portion of this contract: 

10.10.1 Firm Name:
10.10.2 Firm Address:
10.10.3 Telephone Number:
10.10.4 Fax Number: 
10.10.5 E-MAIL ADDRESS: 

FIRM NAME : ______________________________ SIGNATURE : ______________________________________
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�Date : OCTOBER 22, 2008                                              Page :    1
                       Thames Valley District School Board                      
                        TENDER LIST - VENDOR WORKING COPY                       
                    TENDER # 09-345 - FOOD SERVICES EQUIPMENT                   
                                                                                
:ITEM:PROD. :                                            :        :UNIT OF   :  
: NO.:NUMBER:DESCRIPTION                                 :QUANTITY:MEASURE   :  
------------------------------------------------------------------------------  
|1   |141122|BINS - INGREDIENT                           |1       |EACH      |  
|    |      |- 29 1/2" H x 15 1/2" W x 28" D             |        |          |  
|    |      |- c/w 32 oz. scoop                          |        |          |  
|    |      |                                            |        |          |  
|    |      |Rubbermaid 3602-88 or equivalent            |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery            |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:_________________  |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|2   |141030|BREWER - COFFEE - C/W THERMAL SERVER        |1       |EACH      |  
|    |      |- comes with thermal server                 |        |          |  
|    |      |                                            |        |          |  
|    |      |- Bunn CWTF TS or equivalent                |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery & setting  |        |          |  
|    |      |in place                                    |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:__________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating:  ________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|3   |141071|BREWER - COFFEE - POUR OVER                 |1       |EACH      |  
|    |      |- 2 controlled warmers                      |        |          |  
|    |      |- stainless steel frame                     |        |          |  
|    |      |- 120 Volt, 1680 Watt, 13.3 amp             |        |          |  
|    |      |- built for heavy duty service              |        |          |  
|    |      |- c/w two 64 oz capacity decanters          |        |          |  
|    |      |                                            |        |          |  
|    |      |Bunn VP17-2 or equivalent                   |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery & set-up   |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:__________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating:__________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|4   |141021|BROILER - GAS - 2 BURNER                    |1       |EACH      |  
|    |      |- 60,000 BTU                                |        |          |  
|    |      |- variable thermostat control on each       |        |          |  
|    |      |  burner                                    |        |          |  
|    |      |- grill size approx. 23" x 18"              |        |          |  
|    |      |- adjustable height removable top grates    |        |          |  
|    |      |- c/w 3 sided splashguard approx 4 1/2"H    |        |          |  
|    |      |- c/w valves & installation hook up kit     |        |          |  
|    |      |- c/w stand                                 |        |          |  
|    |      |                                            |        |          |  
|    |      |Garland GD-24RB or equivalent               |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be      |        |          |  
|    |      |done separately by the Board.               |        |          |  

Page 1



2009034r.txt
�Date : OCTOBER 22, 2008                                              Page :    2
                       Thames Valley District School Board                      
                        TENDER LIST - VENDOR WORKING COPY                       
                    TENDER # 09-345 - FOOD SERVICES EQUIPMENT                   
                                                                                
:ITEM:PROD. :                                            :        :UNIT OF   :  
: NO.:NUMBER:DESCRIPTION                                 :QUANTITY:MEASURE   :  
------------------------------------------------------------------------------  
|4   |141021|                                            |1       |EACH      |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include all parts, labour and     |        |          |  
|    |      |travel/mileage expenses: Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |If we had an existing unit on site, would   |        |          |  
|    |      |your company be willing to pick up &        |        |          |  
|    |      |dispose of it?  YES [  ]  NO [  ]           |        |          |  
|    |      |If YES, what would you charge?  ___________ |        |          |  
|    |      |                                            |        |          |  
|    |      |What preparations would we have to make     |        |          |  
|    |      |prior to pick-up?  ________________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|5   |141096|CART - SERVING - THREE SHELF                |2       |EACH      |  
|    |      |- 200 lb capacity - open all 4 sides        |        |          |  
|    |      |- 33 5/8" L x 18 5/8" W x 37 3/4" H         |        |          |  
|    |      |- width includes handles.  Subtract appr.   |        |          |  
|    |      |  5" for working surface.                   |        |          |  
|    |      |- c/w handles on each end                   |        |          |  
|    |      |- c/w 4 swivel casters                      |        |          |  
|    |      |- assembled upon delivery                   |        |          |  
|    |      |                                            |        |          |  
|    |      |Rubbermaid 3424-88 or equivalent            |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State colours available:  _________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|6   |141020|CART - UTILITY - 3 SHELF                    |17      |EACH      |  
|    |      |- 3 tier - approx 300 lb capacity           |        |          |  
|    |      |- 40 5/8" L x 20" W x 37 3/4" H             |        |          |  
|    |      |- open on all 4 sides                       |        |          |  
|    |      |- c/w 4 swivel casters                      |        |          |  
|    |      |                                            |        |          |  
|    |      |Rubbermaid 4091 or equivalent               |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, unboxing  |        |          |  
|    |      |and assembly on site.                       |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State colours available:  _________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|7   |141110|CONTAINER - WASTE - 20 GALLON CAPACITY      |4       |EACH      |  
|    |      |- all professional grade plastic            |        |          |  
|    |      |- built in handles, double ribbed           |        |          |  
|    |      |- NSF rated                                 |        |          |  
|    |      |                                            |        |          |  
|    |      |Rubbermaid 2620 or equivalent               |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
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                        TENDER LIST - VENDOR WORKING COPY                       
                    TENDER # 09-345 - FOOD SERVICES EQUIPMENT                   
                                                                                
:ITEM:PROD. :                                            :        :UNIT OF   :  
: NO.:NUMBER:DESCRIPTION                                 :QUANTITY:MEASURE   :  
------------------------------------------------------------------------------  
|7   |141110|and setting in place.                       |4       |EACH      |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|8   |141069|COOLER - COMMERCIAL - DOUBLE SLIDING DOOR   |2       |EACH      |  
|    |      |- non-peel or chip white vinyl exterior     |        |          |  
|    |      |- white aluminum interior                   |        |          |  
|    |      |- stainless steel floor                     |        |          |  
|    |      |- 2 double pane thermal insulated sliding   |        |          |  
|    |      |  glass doors                               |        |          |  
|    |      |- one piece construction door gasket        |        |          |  
|    |      |- adjustable self-closing torsion spring    |        |          |  
|    |      |  mechanism                                 |        |          |  
|    |      |- 12" long door handle                      |        |          |  
|    |      |- c/w 8 adjustable vinyl coated shelves     |        |          |  
|    |      |- bottom mount slide out compressor         |        |          |  
|    |      |- fluorescent interior lighting             |        |          |  
|    |      |- factory wired plug in installation        |        |          |  
|    |      |- 115/60/1 phase-15 amp dedicated outlet    |        |          |  
|    |      |- approximate capacity 47 cu. ft.           |        |          |  
|    |      |- 54 1/8" L x 29 5/8" W x 78 5/8" H         |        |          |  
|    |      |                                            |        |          |  
|    |      |True GDM-47 or equivalent                   |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be      |        |          |  
|    |      |done separately by the Board.               |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty: _________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify: ____________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |If we had an existing unit on site, would   |        |          |  
|    |      |your company be willing to pick up and      |        |          |  
|    |      |dispose of it?  YES [ ] NO [ ]              |        |          |  
|    |      |If YES, what would you charge?  ___________ |        |          |  
|    |      |                                            |        |          |  
|    |      |What preparations would we have to make     |        |          |  
|    |      |prior to pick-up?  ________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State top and side clearance required       |        |          |  
|    |      |for installation:  ________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State cost of additional shelves to         |        |          |  
|    |      |purchase:  ________________________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|9   |141005|COOLER - DISPLAY - PASS THROUGH - 2 DOOR    |1       |EACH      |  
|    |      |- upright style                             |        |          |  
|    |      |- pass through sliding thermal glass        |        |          |  
|    |      |  self closing doors -  front & back        |        |          |  
|    |      |- approx 17 cu ft capacity                  |        |          |  
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                        TENDER LIST - VENDOR WORKING COPY                       
                    TENDER # 09-345 - FOOD SERVICES EQUIPMENT                   
                                                                                
:ITEM:PROD. :                                            :        :UNIT OF   :  
: NO.:NUMBER:DESCRIPTION                                 :QUANTITY:MEASURE   :  
------------------------------------------------------------------------------  
|9   |141005|- min. 1/2 H.P. compressor                  |1       |EACH      |  
|    |      |- interior lighting                         |        |          |  
|    |      |- self contained cooling system             |        |          |  
|    |      |- c/w 4 swivel casters, 2 c/w locks         |        |          |  
|    |      |- 3 wire grounded electrical cord           |        |          |  
|    |      |- 115V OH/60Hz                              |        |          |  
|    |      |                                            |        |          |  
|    |      |Curtis SGR-2-PTTM-SS or equivalent          |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be      |        |          |  
|    |      |done separately by the Board.               |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |If we had an existing unit on site, would   |        |          |  
|    |      |your company be willing to pick up &        |        |          |  
|    |      |dispose of it?  YES [  ]  NO [  ]           |        |          |  
|    |      |If YES, what would you charge?  ___________ |        |          |  
|    |      |                                            |        |          |  
|    |      |What preparations would we have to make     |        |          |  
|    |      |prior to pick-up?  ________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State location of compressor on your        |        |          |  
|    |      |model:  ___________________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating:  ________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|10  |141016|COOLER - DISPLAY - PASS THROUGH - 3 DOOR    |1       |EACH      |  
|    |      |- upright style                             |        |          |  
|    |      |- pass through sliding thermal glass        |        |          |  
|    |      |  self closing doors - front & back         |        |          |  
|    |      |- min 17 cu ft capacity                     |        |          |  
|    |      |- min 1/2 HP compressor                     |        |          |  
|    |      |- interior lighting                         |        |          |  
|    |      |- self-contained cooling system             |        |          |  
|    |      |- c/w 4 swivel casters, 2 c/w locks         |        |          |  
|    |      |- 3 wire grounded electrical cord           |        |          |  
|    |      |- 115V/60Hz                                 |        |          |  
|    |      |                                            |        |          |  
|    |      |Curtis SGR-3-PTTM-SS or equivalent          |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be      |        |          |  
|    |      |done separately by the Board.               |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
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                        TENDER LIST - VENDOR WORKING COPY                       
                    TENDER # 09-345 - FOOD SERVICES EQUIPMENT                   
                                                                                
:ITEM:PROD. :                                            :        :UNIT OF   :  
: NO.:NUMBER:DESCRIPTION                                 :QUANTITY:MEASURE   :  
------------------------------------------------------------------------------  
|10  |141016|If NO, please specify:  ___________________ |1       |EACH      |  
|    |      |                                            |        |          |  
|    |      |If we had an existing unit on site, would   |        |          |  
|    |      |your company be willing to pick up &        |        |          |  
|    |      |dispose of it?  YES [  ]  NO [  ]           |        |          |  
|    |      |                                            |        |          |  
|    |      |If YES, what would you charge?  ___________ |        |          |  
|    |      |                                            |        |          |  
|    |      |What preparations would we have to make     |        |          |  
|    |      |prior to pick-up?  ________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State location of compressor on your        |        |          |  
|    |      |model: ____________________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating: _________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|11  |141117|COOLER - STEP IN - FLOORLESS                |1       |EACH      |  
|    |      |- top mounted, factory contained air        |        |          |  
|    |      |  cooled system                             |        |          |  
|    |      |- white baked enamel interior/exterior      |        |          |  
|    |      |- door panel complete with interior light   |        |          |  
|    |      |- 34" w x 72" h opening                     |        |          |  
|    |      |                                            |        |          |  
|    |      |Curtis EC14TM or equivalent                 |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be      |        |          |  
|    |      |done separately by the Board.               |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |If we had an existing unit on site, would   |        |          |  
|    |      |your company be willing to pick up and      |        |          |  
|    |      |dispose of it?  YES [  ]  NO [  ]           |        |          |  
|    |      |If YES, what would you charge?  ___________ |        |          |  
|    |      |                                            |        |          |  
|    |      |What preparations would we have to make     |        |          |  
|    |      |prior to pick-up?  ________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating:  ________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|12  |141094|DISHWASHER - CONVEYOR TYPE - HIGH EFFICIENY |1       |EACH      |  
|    |      |- 202 racks per hour                        |        |          |  
|    |      |- energy saver mode                         |        |          |  
|    |      |- low temperature alert                     |        |          |  
|    |      |- delime notification                       |        |          |  
|    |      |- 19.5 inch chamber height opening          |        |          |  
|    |      |- stainless steel wash arms                 |        |          |  
|    |      |- stainless steel self-draining pump and    |        |          |  
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                        TENDER LIST - VENDOR WORKING COPY                       
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:ITEM:PROD. :                                            :        :UNIT OF   :  
: NO.:NUMBER:DESCRIPTION                                 :QUANTITY:MEASURE   :  
------------------------------------------------------------------------------  
|12  |141094|  impeller                                  |1       |EACH      |  
|    |      |- single scrap screen                       |        |          |  
|    |      |                                            |        |          |  
|    |      |Hobart CL44e or equivalent                  |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be done |        |          |  
|    |      |separately by the TVDSB.                    |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |If we had an existing unit on site, would   |        |          |  
|    |      |your company be willing to pick up and      |        |          |  
|    |      |dispose of it? Yes [ ] No [ ]               |        |          |  
|    |      |If YES, what would you charge?  ___________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating:  ________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|13  |141109|DISHWASHER - UNDERCOUNTER - COMMERCIAL      |1       |EACH      |  
|    |      |- stainless steel tank bottom, base, door   |        |          |  
|    |      |  and chamber. Pumped final rinse with high |        |          |  
|    |      |  temperature sanitizing.                   |        |          |  
|    |      |- removable stainless steel scrap screen    |        |          |  
|    |      |- anti clog revolving upper and lower       |        |          |  
|    |      |  wash rinse arms                           |        |          |  
|    |      |- UL and NSF rated                          |        |          |  
|    |      |                                            |        |          |  
|    |      |HOBART SR24 or equivalent                   |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be      |        |          |  
|    |      |done separately by the Board.               |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |If we had an existing unit on site, would   |        |          |  
|    |      |your company be willing to pick up and      |        |          |  
|    |      |dispose of it?  YES [  ]  NO [  ]           |        |          |  
|    |      |If YES, what would you charge?  ___________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating:  ________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|14  |141062|DISPENSER - JUICE MACHINE                   |1       |EACH      |  
|    |      |- 2 hopper x 3 gal capacity each            |        |          |  
|    |      |- 120 Volts, 9.5 Amps                       |        |          |  
|    |      |                                            |        |          |  
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:ITEM:PROD. :                                            :        :UNIT OF   :  
: NO.:NUMBER:DESCRIPTION                                 :QUANTITY:MEASURE   :  
------------------------------------------------------------------------------  
|14  |141062|Crathco D25-4 or equivalent                 |1       |EACH      |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be      |        |          |  
|    |      |done separately by the Board.               |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |If we had an existing unit on site, would   |        |          |  
|    |      |your company be willing to pick up and      |        |          |  
|    |      |dispose of it?  YES [ ] NO [ ]              |        |          |  
|    |      |If YES, what would you charge?  ___________ |        |          |  
|    |      |                                            |        |          |  
|    |      |What preparations would we have to make     |        |          |  
|    |      |prior to pick-up?  ________________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|15  |141041|DISPLAY CABINET - BAGEL/COOKIE/PASTRY       |3       |EACH      |  
|    |      |- clear top - double cabinet style          |        |          |  
|    |      |- 20" W x 18 1/2" H x 22" D                 |        |          |  
|    |      |- c/w 4 each black trays for placing        |        |          |  
|    |      |  product inside of the display case        |        |          |  
|    |      |                                            |        |          |  
|    |      |Ladco or equivalent                         |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery            |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|16  |141057|DISPLAY CABINET - HEATED - SELF SERVE       |1       |EACH      |  
|    |      |- holds products at controlled temperatures |        |          |  
|    |      |- two doors                                 |        |          |  
|    |      |- lighted interior, tempered glass.         |        |          |  
|    |      |- water reservoir keeps foods moist.        |        |          |  
|    |      |- heated self-serve c/w 3 19" angled        |        |          |  
|    |      |  shelves                                   |        |          |  
|    |      |- 22 1/4" W x 22 1/4" D x 33 7/8" H         |        |          |  
|    |      |- 120 Volts, 1480 Watts.                    |        |          |  
|    |      |                                            |        |          |  
|    |      |NEMCO 6455-2 or equivalent                  |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be      |        |          |  
|    |      |done separately by the Board.               |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
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:ITEM:PROD. :                                            :        :UNIT OF   :  
: NO.:NUMBER:DESCRIPTION                                 :QUANTITY:MEASURE   :  
------------------------------------------------------------------------------  
|16  |141057|If we had an existing unit on site, would   |1       |EACH      |  
|    |      |your company be willing to pick up and      |        |          |  
|    |      |dispose of it?  YES [ ] No [ ]              |        |          |  
|    |      |If YES, what would you charge?  ___________ |        |          |  
|    |      |                                            |        |          |  
|    |      |What preparations would we have to make     |        |          |  
|    |      |prior to pick-up?  ________________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|17  |141107|FOOD PROCESSOR - COMMERCIAL                 |1       |EACH      |  
|    |      |- 1/2 HP motor with direct drive            |        |          |  
|    |      |- stainless steel cutter bowl with handle   |        |          |  
|    |      |- attachments easily removed for cleaning   |        |          |  
|    |      |- 2 deep feed openings & steel cutting      |        |          |  
|    |      |  blades, see thru lid and continuous feed  |        |          |  
|    |      |  with attached large feed pusher           |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be      |        |          |  
|    |      |done separately by the Board.               |        |          |  
|    |      |                                            |        |          |  
|    |      |Robot Coupe R301 Ultra or equivalent        |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|18  |131203|FREEZER - COMMERCIAL - UPRIGHT - 1 DOOR     |1       |EACH      |  
|    |      |- air cooled reach in                       |        |          |  
|    |      |- self closing hinges                       |        |          |  
|    |      |- c/w built in locks & interior lighting    |        |          |  
|    |      |- c/w 3 wire PVC coated shelves             |        |          |  
|    |      |- 1/2 HP motor                              |        |          |  
|    |      |- approx 23 cu ft capacity                  |        |          |  
|    |      |- heavy duty castors -1 front one to lock   |        |          |  
|    |      |- epoxy coated evaporator pan               |        |          |  
|    |      |- wiring harness for installation           |        |          |  
|    |      |- bottom mounted condensing unit            |        |          |  
|    |      |- 27" W X 29 1/2" D X 78 3/8" H             |        |          |  
|    |      |- 115/60/1 phase, 15 amp dedicated outlet   |        |          |  
|    |      |                                            |        |          |  
|    |      |True T-23F or equivalent                    |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be      |        |          |  
|    |      |done separately by the Board.               |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
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:ITEM:PROD. :                                            :        :UNIT OF   :  
: NO.:NUMBER:DESCRIPTION                                 :QUANTITY:MEASURE   :  
------------------------------------------------------------------------------  
|18  |131203|State cost of additional shelves to         |1       |EACH      |  
|    |      |purchase:  ________________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State top and side clearance required       |        |          |  
|    |      |for installation:  ________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |If we had an existing unit on site, would   |        |          |  
|    |      |your company be willing to pick up and      |        |          |  
|    |      |dispose of it?  YES [  ]  NO [  ]           |        |          |  
|    |      |If YES, what would you charge?  ___________ |        |          |  
|    |      |                                            |        |          |  
|    |      |What preparations would we have to make     |        |          |  
|    |      |prior to pick-up?  ________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating:  ________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|19  |141023|FREEZER - COMMERCIAL - UPRIGHT - 2 DOOR     |6       |EACH      |  
|    |      |- air cooled reach in                       |        |          |  
|    |      |- self closing hinges                       |        |          |  
|    |      |- c/w built in locks & interior lighting    |        |          |  
|    |      |- c/w 6 wire vinyl coated shelves           |        |          |  
|    |      |- digital thermometer read out on exterior  |        |          |  
|    |      |  front surface                             |        |          |  
|    |      |- 1/2 HP motor                              |        |          |  
|    |      |- 49 cu ft capacity                         |        |          |  
|    |      |- heavy duty castors - 1 front one to lock  |        |          |  
|    |      |- epoxy coated evaporator pan               |        |          |  
|    |      |- wiring harness for installation           |        |          |  
|    |      |- bottom mounted condensing unit            |        |          |  
|    |      |- 54 1/8" W x 29 1/2" D x 78 3/8" H         |        |          |  
|    |      |- 115/60/1 phase 20 amp dedicated outlet    |        |          |  
|    |      |                                            |        |          |  
|    |      |True T-49F or equivalent                    |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be      |        |          |  
|    |      |done separately by the Board.               |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State cost of additional shelves to         |        |          |  
|    |      |purchase:  ________________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State top and side clearance required       |        |          |  
|    |      |for installation:  ________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |If we had an existing unit on site, would   |        |          |  
|    |      |your company be willing to pick up and      |        |          |  
|    |      |dispose of it?  YES [  ]  NO [  ]           |        |          |  
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                       Thames Valley District School Board                      
                        TENDER LIST - VENDOR WORKING COPY                       
                    TENDER # 09-345 - FOOD SERVICES EQUIPMENT                   
                                                                                
:ITEM:PROD. :                                            :        :UNIT OF   :  
: NO.:NUMBER:DESCRIPTION                                 :QUANTITY:MEASURE   :  
------------------------------------------------------------------------------  
|19  |141023|If YES, what would you charge?  ___________ |6       |EACH      |  
|    |      |                                            |        |          |  
|    |      |What preparations would we have to make     |        |          |  
|    |      |prior to pick-up?  ________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating:  ________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|20  |141068|FREEZER - COMMERCIAL - UPRIGHT - 3 DOOR     |2       |EACH      |  
|    |      |- air cooled reach in                       |        |          |  
|    |      |- self closing hinges                       |        |          |  
|    |      |- c/w built in locks & interior lighting    |        |          |  
|    |      |- c/w 9 wire vinyl coated shelves           |        |          |  
|    |      |- digital thermometer read out on exterior  |        |          |  
|    |      |  front surface                             |        |          |  
|    |      |- 1/2 HP motor                              |        |          |  
|    |      |- 115/208-230/60/1 phase 20 amp dedicated   |        |          |  
|    |      |  outlet                                    |        |          |  
|    |      |- 72 cu ft capacity                         |        |          |  
|    |      |- heavy duty castors - 1 front one to lock  |        |          |  
|    |      |- epoxy coated evaporator pan               |        |          |  
|    |      |- wiring harness for installation           |        |          |  
|    |      |- bottom mounted condensing unit            |        |          |  
|    |      |- 78 1/8"W x 29 1/2"H x 79 1/8"H            |        |          |  
|    |      |                                            |        |          |  
|    |      |True T-72F or equivalent                    |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be      |        |          |  
|    |      |done separately by the Board.               |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State cost of additional shelves to         |        |          |  
|    |      |purchase:  ________________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State top and side clearance required       |        |          |  
|    |      |for installation:  ________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |If we had an existing unit on site, would   |        |          |  
|    |      |your company be willing to pick up and      |        |          |  
|    |      |dispose of it?  YES [  ]  NO [  ]           |        |          |  
|    |      |If YES, what would you charge?  ___________ |        |          |  
|    |      |                                            |        |          |  
|    |      |What preparations would we have to make     |        |          |  
|    |      |prior to pick-up?  ________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating:__________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|21  |131188|FRYER - ELECTRIC - 40 LB OIL FRYER CAPACITY |1       |EACH      |  
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�Date : OCTOBER 22, 2008                                              Page :   11
                       Thames Valley District School Board                      
                        TENDER LIST - VENDOR WORKING COPY                       
                    TENDER # 09-345 - FOOD SERVICES EQUIPMENT                   
                                                                                
:ITEM:PROD. :                                            :        :UNIT OF   :  
: NO.:NUMBER:DESCRIPTION                                 :QUANTITY:MEASURE   :  
------------------------------------------------------------------------------  
|21  |131188|- 40 lb oil fryer capacity                  |1       |EACH      |  
|    |      |- stainless steel cabinet                   |        |          |  
|    |      |- 2 oblong mesh basket style                |        |          |  
|    |      |- 17 kW                                     |        |          |  
|    |      |- immersion type heating elements           |        |          |  
|    |      |- high input elements                       |        |          |  
|    |      |- solid state thermostat                    |        |          |  
|    |      |- deep cool zone                            |        |          |  
|    |      |                                            |        |          |  
|    |      |Pitco SE14 or equivalent                    |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be      |        |          |  
|    |      |done separately by the Board.               |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |If we had an existing unit on site, would   |        |          |  
|    |      |your company be willing to pick up and      |        |          |  
|    |      |dispose of it?  YES [  ]  NO [  ]           |        |          |  
|    |      |If YES, what would you charge?  ___________ |        |          |  
|    |      |                                            |        |          |  
|    |      |What preparations would we have to make     |        |          |  
|    |      |prior to pick-up?  ________________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|22  |141001|FRYER - GAS - 40 LB OIL FRYER CAPACITY      |3       |EACH      |  
|    |      |- 40 lb oil fryer capacity                  |        |          |  
|    |      |- stainless steel cabinet                   |        |          |  
|    |      |- 2 oblong mesh basket style                |        |          |  
|    |      |- 110,000 BTU - standing pilot light        |        |          |  
|    |      |- rear connecting - manual shutoff valve    |        |          |  
|    |      |- c/w basket hanger                         |        |          |  
|    |      |- c/w valves & hook-up tubing required for  |        |          |  
|    |      |  installation                              |        |          |  
|    |      |- c/w gas connection kit                    |        |          |  
|    |      |                                            |        |          |  
|    |      |Pitco SG14 or equivalent                    |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be      |        |          |  
|    |      |done separately by the Board.               |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |IF we had an existing unit on site, would   |        |          |  
|    |      |your company be willing to pick up and      |        |          |  
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�Date : OCTOBER 22, 2008                                              Page :   12
                       Thames Valley District School Board                      
                        TENDER LIST - VENDOR WORKING COPY                       
                    TENDER # 09-345 - FOOD SERVICES EQUIPMENT                   
                                                                                
:ITEM:PROD. :                                            :        :UNIT OF   :  
: NO.:NUMBER:DESCRIPTION                                 :QUANTITY:MEASURE   :  
------------------------------------------------------------------------------  
|22  |141001|dispose of it?  YES [  ]  NO [  ]           |3       |EACH      |  
|    |      |If YES, what would you charge?  ___________ |        |          |  
|    |      |                                            |        |          |  
|    |      |What preparations would we have to make     |        |          |  
|    |      |prior to pick-up?  ________________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|23  |141052|HOT DRINK MACHINE                           |1       |EACH      |  
|    |      |- 3 dispense buttons                        |        |          |  
|    |      |- 3 1/2 gallon tank size                    |        |          |  
|    |      |- approx 26 1/2" H x 12" W x 22" D          |        |          |  
|    |      |- stainless steel                           |        |          |  
|    |      |- automatic portion control                 |        |          |  
|    |      |- remote pump allows for feed from bottled  |        |          |  
|    |      |  water supply                              |        |          |  
|    |      |- 120V, 1400 Watt - 12 amp                  |        |          |  
|    |      |                                            |        |          |  
|    |      |Crathco PIC-3 or equivalent                 |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |setting in place & installation             |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |If we had an existing unit on site, would   |        |          |  
|    |      |your company be willing to pick up and      |        |          |  
|    |      |dispose of it?  YES [ ] NO [ ]              |        |          |  
|    |      |If YES, what would you charge?  ___________ |        |          |  
|    |      |                                            |        |          |  
|    |      |What preparations would we have to make     |        |          |  
|    |      |prior to pick-up?  ________________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|24  |141103|ICE MAKER - COMMERCIAL - UNDERCOUNTER       |1       |EACH      |  
|    |      |- produces up to 174 lbs of ice per day     |        |          |  
|    |      |- storage bin holds up to 73 lbs of ice     |        |          |  
|    |      |- low profile with front air discharge      |        |          |  
|    |      |- built in antimicrobial protection         |        |          |  
|    |      |- comes with foodservice filtration system  |        |          |  
|    |      |- UL and NSF certified                      |        |          |  
|    |      |                                            |        |          |  
|    |      |ICE-O-MATIC ICEU150 or equivalent           |        |          |  
|    |      |                                            |        |          |  
|    |      |State Length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating:  ________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|    |      |MIXER                                       |        |          |  
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                       Thames Valley District School Board                      
                        TENDER LIST - VENDOR WORKING COPY                       
                    TENDER # 09-345 - FOOD SERVICES EQUIPMENT                   
                                                                                
:ITEM:PROD. :                                            :        :UNIT OF   :  
: NO.:NUMBER:DESCRIPTION                                 :QUANTITY:MEASURE   :  
------------------------------------------------------------------------------  
|    |      |                                            |        |          |  
|25  |141133|DOUGH ARM - ATTACHMENT                      |1       |EACH      |  
|    |      |- for 12 quart Hobart Mixer                 |        |          |  
|    |      |                                            |        |          |  
|    |      |HOBART LEGACY HL120 MIXER ACCESSORIES       |        |          |  
|    |      |                                            |        |          |  
|    |      |State the length of the warranty:  ________ |        |          |  
+    +------+--------------------------------------------+--------+----------+  
|26  |141135|DOUGH ARM - ATTACHMENT                      |1       |EACH      |  
|    |      |- for 30 quart Hobart DM300 mixer           |        |          |  
|    |      |                                            |        |          |  
|    |      |HOBART HL300 MIXER ACCESSORIES              |        |          |  
|    |      |                                            |        |          |  
|    |      |State the length of the warranty:  ________ |        |          |  
+    +------+--------------------------------------------+--------+----------+  
|27  |141108|MIXER - 12 QUART - COMMERCIAL               |1       |EACH      |  
|    |      |- heavy duty 1/2HP motor                    |        |          |  
|    |      |- three fixed speeds plus stir speed        |        |          |  
|    |      |- ergonomic swing out bowl                  |        |          |  
|    |      |- 12" taper hub attachment and stainless    |        |          |  
|    |      |  steel bowl guard                          |        |          |  
|    |      |- c/w stainless steel bowl, "B" beater &    |        |          |  
|    |      |  "D" wire whip                             |        |          |  
|    |      |                                            |        |          |  
|    |      |Hobart HL120 or equivalent                  |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price must include delivery, uncrating |        |          |  
|    |      |and setting in place. Hook up will be done  |        |          |  
|    |      |the Board.                                  |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes ( ) No ( )     |        |          |  
|    |      |If NO, please specify terms:  _____________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating:  ________________ |        |          |  
+    +------+--------------------------------------------+--------+----------+  
|28  |141105|MIXER - 30 QUART - COMMERCIAL - FREE STAND  |1       |EACH      |  
|    |      |- 1 HP motor with three fixed speeds        |        |          |  
|    |      |- stainless steel bowl guard with chute     |        |          |  
|    |      |- 15 minute timer                           |        |          |  
|    |      |- c/w stainless bowl, flat beater, wire     |        |          |  
|    |      |  whip, spiral dough hook and #12           |        |          |  
|    |      |  attachment hub                            |        |          |  
|    |      |- safety interlocked bowl guard             |        |          |  
|    |      |  and bowl lift                             |        |          |  
|    |      |- non-slip rubber feet                      |        |          |  
|    |      |- ETL and NSF certified                     |        |          |  
|    |      |                                            |        |          |  
|    |      |GLOBE SP30 or equivalent                    |        |          |  
|    |      |                                            |        |          |  
|    |      |State the length of warranty:  ____________ |        |          |  
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                       Thames Valley District School Board                      
                        TENDER LIST - VENDOR WORKING COPY                       
                    TENDER # 09-345 - FOOD SERVICES EQUIPMENT                   
                                                                                
:ITEM:PROD. :                                            :        :UNIT OF   :  
: NO.:NUMBER:DESCRIPTION                                 :QUANTITY:MEASURE   :  
------------------------------------------------------------------------------  
|28  |141105|Does this include ALL parts, labour and     |1       |EACH      |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating:  ________________ |        |          |  
+    +------+--------------------------------------------+--------+----------+  
|29  |141106|MIXER - 30 QUART - COMMERCIAL               |1       |EACH      |  
|    |      |- 3/4 HP fixed speed motor, 3 fixed speeds  |        |          |  
|    |      |- c/w #12 taper attachment hub, stainless   |        |          |  
|    |      |  steel bowl guard, stainless steel bowl,   |        |          |  
|    |      |  "B", flat beater, "D" wire whip           |        |          |  
|    |      |- UL and NSF rated                          |        |          |  
|    |      |                                            |        |          |  
|    |      |Hobart HL300 or equivalent                  |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be      |        |          |  
|    |      |done separately by the Board.               |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating:__________________ |        |          |  
+    +------+--------------------------------------------+--------+----------+  
|30  |141104|MIXER - 5 QUART - COMMERCIAL                |1       |EACH      |  
|    |      |- 1/6 HP motor with fixed speed fan         |        |          |  
|    |      |- 5 quart stainless steel bowl              |        |          |  
|    |      |- c/w "B" flat beater, "D" wire whip and    |        |          |  
|    |      |  "E" dough hook, cord and plug             |        |          |  
|    |      |- UL and NSF rated                          |        |          |  
|    |      |                                            |        |          |  
|    |      |Hobart N50 or equivalent                    |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be      |        |          |  
|    |      |done separately by the Board.               |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating:  ________________ |        |          |  
+    +------+--------------------------------------------+--------+----------+  
|31  |141132|PASTRY KNIFE - ATTACHMENT                   |1       |EACH      |  
|    |      |- for 12 quart Hobart Mixer                 |        |          |  
|    |      |                                            |        |          |  
|    |      |HOBART LEGACY HL120 MIXER ACCESSORIES       |        |          |  
|    |      |                                            |        |          |  
|    |      |State the length of the warranty:  ________ |        |          |  
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�Date : OCTOBER 22, 2008                                              Page :   15
                       Thames Valley District School Board                      
                        TENDER LIST - VENDOR WORKING COPY                       
                    TENDER # 09-345 - FOOD SERVICES EQUIPMENT                   
                                                                                
:ITEM:PROD. :                                            :        :UNIT OF   :  
: NO.:NUMBER:DESCRIPTION                                 :QUANTITY:MEASURE   :  
------------------------------------------------------------------------------  
+    +------+--------------------------------------------+--------+----------+  
|32  |141134|PASTRY KNIFE - ATTACHMENT                   |1       |EACH      |  
|    |      |- for 30 quart Hobart HL300 mixer           |        |          |  
|    |      |                                            |        |          |  
|    |      |HOBART HL300 MIXER ACCESSORIES              |        |          |  
|    |      |                                            |        |          |  
|    |      |State the length of the warranty:  ________ |        |          |  
+    +------+--------------------------------------------+--------+----------+  
|33  |141140|SHREDDER PLATE - ATTACHMENT - 1/2"          |1       |EACH      |  
|    |      |- for Hobart mixer                          |        |          |  
|    |      |- heavy duty                                |        |          |  
|    |      |                                            |        |          |  
|    |      |HOBART VS9 1/2                              |        |          |  
|    |      |                                            |        |          |  
|    |      |State the length of the warranty:  ________ |        |          |  
+    +------+--------------------------------------------+--------+----------+  
|34  |141139|SHREDDER PLATE - ATTACHMENT - 3/32"         |1       |EACH      |  
|    |      |- for Hobart mixer                          |        |          |  
|    |      |- heavy duty                                |        |          |  
|    |      |                                            |        |          |  
|    |      |HOBART VS9 3/32                             |        |          |  
|    |      |                                            |        |          |  
|    |      |State the length of the warranty:  ________ |        |          |  
+    +------+--------------------------------------------+--------+----------+  
|35  |141138|SHREDDER PLATE - ATTACHMENT - 5/16"         |1       |EACH      |  
|    |      |- for Hobart mixer                          |        |          |  
|    |      |- heavy duty                                |        |          |  
|    |      |                                            |        |          |  
|    |      |HOBART VS9 5/16                             |        |          |  
|    |      |                                            |        |          |  
|    |      |State the length of the warranty:  ________ |        |          |  
+    +------+--------------------------------------------+--------+----------+  
|36  |141136|VEGETABLE SLICER - ATTACHMENT - HOBART      |1       |EACH      |  
|    |      |- for Hobart Legacy mixers                  |        |          |  
|    |      |- adjustable slicer blade                   |        |          |  
|    |      |                                            |        |          |  
|    |      |HOBART VS9-12                               |        |          |  
|    |      |                                            |        |          |  
|    |      |State the length of the warranty:  ________ |        |          |  
+    +------+--------------------------------------------+--------+----------+  
|37  |141137|WIRE WHIP - ATTACHMENT - 30 QT HOBART MIXER |1       |EACH      |  
|    |      |- for 30 quart Hobart HL300 mixer           |        |          |  
|    |      |- heavy duty                                |        |          |  
|    |      |                                            |        |          |  
|    |      |HOBART HL300 MIXER ACCESSORIES              |        |          |  
|    |      |                                            |        |          |  
|    |      |State the length of the warranty:  ________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|38  |141102|OVEN - CONVECTION - DOUBLE - ELECTRIC       |1       |EACH      |  
|    |      |- 3/4 HP motor with 2 speed fan             |        |          |  
|    |      |- stainless steel exterior                  |        |          |  
|    |      |- porcelain enameled oven interior          |        |          |  
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                       Thames Valley District School Board                      
                        TENDER LIST - VENDOR WORKING COPY                       
                    TENDER # 09-345 - FOOD SERVICES EQUIPMENT                   
                                                                                
:ITEM:PROD. :                                            :        :UNIT OF   :  
: NO.:NUMBER:DESCRIPTION                                 :QUANTITY:MEASURE   :  
------------------------------------------------------------------------------  
|38  |141102|- 6 oven racks and 13 position rack guides  |1       |EACH      |  
|    |      |- UL and NSF rated                          |        |          |  
|    |      |                                            |        |          |  
|    |      |Garland MCO-ED-20 or equivalent             |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be      |        |          |  
|    |      |done separately by the Board.               |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |If we had an existing unit on site, would   |        |          |  
|    |      |your company be willing to pick up and      |        |          |  
|    |      |dispose of it?  YES [  ]  NO [  ]           |        |          |  
|    |      |If YES, what would you charge?  ___________ |        |          |  
|    |      |                                            |        |          |  
|    |      |What preparations would we have to make     |        |          |  
|    |      |prior to pick-up?  ________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating:  ________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|39  |141199|OVEN - CONVECTION - DOUBLE - GAS            |1       |EACH      |  
|    |      |- 3/4 HP motor with 2 speed fan             |        |          |  
|    |      |- stainless steel exterior                  |        |          |  
|    |      |- porcelain enameled oven interior          |        |          |  
|    |      |- 6 oven racks and 13 position rack guides  |        |          |  
|    |      |- UL and NSF rated                          |        |          |  
|    |      |                                            |        |          |  
|    |      |Garland MCO-GS-20 or equivalent             |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be      |        |          |  
|    |      |done separately by the Board.               |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |If we had an existing unit on site, would   |        |          |  
|    |      |your company be willing to pick up and      |        |          |  
|    |      |dispose of it?  YES [  ]  NO [  ]           |        |          |  
|    |      |If YES, what would you charge?  ___________ |        |          |  
|    |      |                                            |        |          |  
|    |      |What preparations would we have to make     |        |          |  
|    |      |prior to pick-up?  ________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating:  ________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
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                        TENDER LIST - VENDOR WORKING COPY                       
                    TENDER # 09-345 - FOOD SERVICES EQUIPMENT                   
                                                                                
:ITEM:PROD. :                                            :        :UNIT OF   :  
: NO.:NUMBER:DESCRIPTION                                 :QUANTITY:MEASURE   :  
------------------------------------------------------------------------------  
|40  |131183|OVEN - CONVECTION - ELECTRIC - SINGLE       |1       |EACH      |  
|    |      |- single deck with variable speed fan       |        |          |  
|    |      |- stainless steel exterior                  |        |          |  
|    |      |                                            |        |          |  
|    |      |Garland MCO-ES-10 or equivalent             |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be      |        |          |  
|    |      |done separately by the Board.               |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |If we had an existing unit on site, would   |        |          |  
|    |      |your company be willing to pick up and      |        |          |  
|    |      |dispose of it?  YES [  ]  NO [  ]           |        |          |  
|    |      |If YES, what would you charge?  ___________ |        |          |  
|    |      |                                            |        |          |  
|    |      |What preparations would we have to make     |        |          |  
|    |      |prior to pick-up?  ________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating:  ________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|41  |131181|OVEN - CONVECTION - GAS - CONVERSION KIT    |1       |EACH      |  
|    |      |- convert single deck to double deck        |        |          |  
|    |      |- shorter legs                              |        |          |  
|    |      |- flue diverter kit                         |        |          |  
|    |      |                                            |        |          |  
|    |      |Garland MCO-GS-10 to MCO-GS-20              |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be      |        |          |  
|    |      |done separately by the Board.               |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |If we had an existing unit on site, would   |        |          |  
|    |      |your company be willing to pick up and      |        |          |  
|    |      |dispose of it?  YES [  ]  NO [  ]           |        |          |  
|    |      |If YES, what would you charge?  ___________ |        |          |  
|    |      |                                            |        |          |  
|    |      |What preparations would we have to make     |        |          |  
|    |      |prior to pick-up?  ________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating:  ________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|42  |141026|OVEN - CONVECTION - GAS - SINGLE            |1       |EACH      |  
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                       Thames Valley District School Board                      
                        TENDER LIST - VENDOR WORKING COPY                       
                    TENDER # 09-345 - FOOD SERVICES EQUIPMENT                   
                                                                                
:ITEM:PROD. :                                            :        :UNIT OF   :  
: NO.:NUMBER:DESCRIPTION                                 :QUANTITY:MEASURE   :  
------------------------------------------------------------------------------  
|42  |141026|- single deck with 2 speed fan              |1       |EACH      |  
|    |      |- stainless steel exterior                  |        |          |  
|    |      |- requires dedicated 15 amp circuit         |        |          |  
|    |      |                                            |        |          |  
|    |      |Garland MCO-GS-10 or equivalent             |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be      |        |          |  
|    |      |done separately by the Board.               |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |If we had an existing unit on site, would   |        |          |  
|    |      |your company be willing to pick up and      |        |          |  
|    |      |dispose of it?  YES [  ]  NO [  ]           |        |          |  
|    |      |If YES, what would you charge?  ___________ |        |          |  
|    |      |                                            |        |          |  
|    |      |What preparations would we have to make     |        |          |  
|    |      |prior to pick-up?  ________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating:  ________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|43  |141112|OVEN - DECK - GAS                           |1       |EACH      |  
|    |      |- stainless steel exterior                  |        |          |  
|    |      |- aluminized top and back panels            |        |          |  
|    |      |- counterbalanced doors/concealed hinges    |        |          |  
|    |      |- CSA and NSF rated                         |        |          |  
|    |      |                                            |        |          |  
|    |      |Garland 2771 or equivalent                  |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be      |        |          |  
|    |      |done separately by the Board.               |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |If we had an existing unit on site, would   |        |          |  
|    |      |your company be willing to pick up and      |        |          |  
|    |      |dispose of it?  YES [  ]  NO [  ]           |        |          |  
|    |      |If YES, what would you charge?  ___________ |        |          |  
|    |      |                                            |        |          |  
|    |      |What preparations would we have to make     |        |          |  
|    |      |prior to pick-up?  ________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating:  ________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
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                       Thames Valley District School Board                      
                        TENDER LIST - VENDOR WORKING COPY                       
                    TENDER # 09-345 - FOOD SERVICES EQUIPMENT                   
                                                                                
:ITEM:PROD. :                                            :        :UNIT OF   :  
: NO.:NUMBER:DESCRIPTION                                 :QUANTITY:MEASURE   :  
------------------------------------------------------------------------------  
|44  |141114|OVEN - MICROWAVE - COMMERCIAL - 1000 WATT   |1       |EACH      |  
|    |      |- 6 power levels and 3 stage cooking        |        |          |  
|    |      |- defrost feature                           |        |          |  
|    |      |- programmable memory pad & LCD display     |        |          |  
|    |      |- 3 stage cooking                           |        |          |  
|    |      |- grab n go handle                          |        |          |  
|    |      |                                            |        |          |  
|    |      |Panasonic NE-1064 or equivalent             |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be      |        |          |  
|    |      |the responsibility of the Board             |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating:  ________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|45  |141113|OVEN - MICROWAVE - COMMERCIAL - 1200 WATT   |1       |EACH      |  
|    |      |- 3 power levels and 3 stage cooking        |        |          |  
|    |      |- one touch start feature                   |        |          |  
|    |      |- programmable lock with see thru door      |        |          |  
|    |      |- fits one 6" tall 1/2 size steamer pan     |        |          |  
|    |      |- easy to clean air filter                  |        |          |  
|    |      |                                            |        |          |  
|    |      |Panasonic NE-1257 or equivalent             |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be      |        |          |  
|    |      |the responsibility of the Board             |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating:  ________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|46  |131187|OVEN - RANGE - ELECTRIC - 6 BURNER          |1       |EACH      |  
|    |      |- 2 full size ovens                         |        |          |  
|    |      |- 6 burners                                 |        |          |  
|    |      |- 24" griddle                               |        |          |  
|    |      |                                            |        |          |  
|    |      |Garland S684 or equivalent                  |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be      |        |          |  
|    |      |done separately by the Board.               |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
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                       Thames Valley District School Board                      
                        TENDER LIST - VENDOR WORKING COPY                       
                    TENDER # 09-345 - FOOD SERVICES EQUIPMENT                   
                                                                                
:ITEM:PROD. :                                            :        :UNIT OF   :  
: NO.:NUMBER:DESCRIPTION                                 :QUANTITY:MEASURE   :  
------------------------------------------------------------------------------  
|46  |131187|Does this include ALL parts, labour and     |1       |EACH      |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |If we had an existing unit on site, would   |        |          |  
|    |      |your company be willing to pick up and      |        |          |  
|    |      |dispose of it?  YES [  ] NO [  ]            |        |          |  
|    |      |If YES, what would you charge?  ___________ |        |          |  
|    |      |                                            |        |          |  
|    |      |What preparations would we have to make     |        |          |  
|    |      |prior to pick-up?  ________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating:  ________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|47  |141003|OVEN - RANGE - NATURAL GAS - 2 BURNER       |1       |EACH      |  
|    |      |- 1 36" oven, 2 open burners                |        |          |  
|    |      |- 24" thermostatically controlled griddle   |        |          |  
|    |      |  on right                                  |        |          |  
|    |      |                                            |        |          |  
|    |      |Garland H286-24TH or equivalent             |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be      |        |          |  
|    |      |done separately by the Board.               |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |If we had an existing unit on site, would   |        |          |  
|    |      |your company be willing to pick up and      |        |          |  
|    |      |dispose of it?  YES [  ] NO [  ]            |        |          |  
|    |      |If YES, what would you charge?  ___________ |        |          |  
|    |      |                                            |        |          |  
|    |      |What preparations would we have to make     |        |          |  
|    |      |prior to pick-up?  ________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating:  ________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|48  |131180|OVEN - RANGE - NATURAL GAS - 4 BURNER       |1       |EACH      |  
|    |      |- 1 36" oven, 4 open burners                |        |          |  
|    |      |- 12" thermostatically controlled griddle   |        |          |  
|    |      |  on right                                  |        |          |  
|    |      |                                            |        |          |  
|    |      |US Range PS-12TG-4-26 or equivalent         |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be      |        |          |  
|    |      |done separately by the Board.               |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
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                        TENDER LIST - VENDOR WORKING COPY                       
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:ITEM:PROD. :                                            :        :UNIT OF   :  
: NO.:NUMBER:DESCRIPTION                                 :QUANTITY:MEASURE   :  
------------------------------------------------------------------------------  
|48  |131180|Does this include ALL parts, labour and     |1       |EACH      |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |If we had an existing unit on site, would   |        |          |  
|    |      |your company be willing to pick up and      |        |          |  
|    |      |dispose of it?  YES [  ] NO [  ]            |        |          |  
|    |      |If YES, what would you charge?  ___________ |        |          |  
|    |      |                                            |        |          |  
|    |      |What preparations would we have to make     |        |          |  
|    |      |prior to pick-up?  ________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating:  ________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|49  |141115|OVEN - RANGE - NATURAL GAS - 4 BURNER       |1       |EACH      |  
|    |      |- 1 24" oven, 4 open burners                |        |          |  
|    |      |- stainless steel exterior w back guard and |        |          |  
|    |      |plate shelf                                 |        |          |  
|    |      |                                            |        |          |  
|    |      |Garland H28 or equivalent                   |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be      |        |          |  
|    |      |done separately by the Board.               |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |IF we had an existing unit on site, would   |        |          |  
|    |      |your company be willing to pick up and      |        |          |  
|    |      |dispose of it?  YES [  ] NO [  ]            |        |          |  
|    |      |If YES, what would you charge?  ___________ |        |          |  
|    |      |                                            |        |          |  
|    |      |What preparations would we have to make     |        |          |  
|    |      |prior to pick-up?  ________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating:  ________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|50  |141000|OVEN - WARMER - PIZZA                       |1       |EACH      |  
|    |      |- to hold pizzas warm for at least 2.5 hrs. |        |          |  
|    |      |- capacity: four each 20" revolving pans    |        |          |  
|    |      |- revolving rack and pizza pans can be      |        |          |  
|    |      |  removed without tools, for cleaning       |        |          |  
|    |      |  purposes                                  |        |          |  
|    |      |- 120V/60 Hz                                |        |          |  
|    |      |                                            |        |          |  
|    |      |Doyon DRPR4 or equivalent                   |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.                       |        |          |  
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:ITEM:PROD. :                                            :        :UNIT OF   :  
: NO.:NUMBER:DESCRIPTION                                 :QUANTITY:MEASURE   :  
------------------------------------------------------------------------------  
|50  |141000|                                            |1       |EACH      |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |If we had an existing unit on site, would   |        |          |  
|    |      |your company be willing to pick up and      |        |          |  
|    |      |dispose of it?  YES [  ] NO [  ]            |        |          |  
|    |      |If YES, what would you charge?  ___________ |        |          |  
|    |      |                                            |        |          |  
|    |      |What preparations would we have to make     |        |          |  
|    |      |prior to pick-up?  ________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating:  ________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|51  |131200|PANINI GRILL                                |25      |EACH      |  
|    |      |- c/w use and care guide                    |        |          |  
|    |      |- 120 V, 60 Hz                              |        |          |  
|    |      |                                            |        |          |  
|    |      |Waring Panini Supremo - WPG 250 or equiv.   |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating:  ________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|52  |141027|PROOFING CABINET                            |1       |EACH      |  
|    |      |- Blower forced air circulation, at front,  |        |          |  
|    |      |  back and sides                            |        |          |  
|    |      |- chimney equalizes air circulation.        |        |          |  
|    |      |- clear polycarbonate window indoor.        |        |          |  
|    |      |- digital thermometer with sensing bulb     |        |          |  
|    |      |  inside the cabinet                        |        |          |  
|    |      |- separate controls for temperature and     |        |          |  
|    |      |  humidity recessed on outside              |        |          |  
|    |      |- door has dual magnetic latches & a full   |        |          |  
|    |      |  length handle with transport latch.       |        |          |  
|    |      |- two 5" swivel back casters. Two front     |        |          |  
|    |      |  swivel casters with wheel brake.          |        |          |  
|    |      |- 1140 watt, 120 VAC, 12 amp, 60 cycle      |        |          |  
|    |      |- operating range is 80-120 degrees F.      |        |          |  
|    |      |                                            |        |          |  
|    |      |METRO C519-PFC-U or equivalent              |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be      |        |          |  
|    |      |done separately by the Board.               |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
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:ITEM:PROD. :                                            :        :UNIT OF   :  
: NO.:NUMBER:DESCRIPTION                                 :QUANTITY:MEASURE   :  
------------------------------------------------------------------------------  
|52  |141027|Does this include ALL parts, labour and     |1       |EACH      |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |If we had an existing unit on site, would   |        |          |  
|    |      |your company be willing to pick up and      |        |          |  
|    |      |dispose of it?  YES [  ] NO [  ]            |        |          |  
|    |      |If YES, what would you charge?  ___________ |        |          |  
|    |      |                                            |        |          |  
|    |      |What preparations would we have to make     |        |          |  
|    |      |prior to pick-up?  ________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating:  ________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|53  |141101|PROOFING/HOLDING/WARMING CABINET            |3       |EACH      |  
|    |      |- blower forced air circulation, at front,  |        |          |  
|    |      |  back and sides                            |        |          |  
|    |      |- chimney equalizes air circulation.        |        |          |  
|    |      |- clear polycarbonate window indoor.        |        |          |  
|    |      |- digital thermometer with sensing bulb     |        |          |  
|    |      |  inside the cabinet                        |        |          |  
|    |      |- separate controls for temperature and     |        |          |  
|    |      |  humidity recessed on outside              |        |          |  
|    |      |- door has dual magnetic latches and a full |        |          |  
|    |      |  length handle with transport latch.       |        |          |  
|    |      |- two 5" swivel back casters. Two front     |        |          |  
|    |      |  swivel casters with wheel brake.          |        |          |  
|    |      |- 2000 watt, 120 VAC, 16.7 amp, 60 cycle    |        |          |  
|    |      |- operating range is 80-190 degrees F.      |        |          |  
|    |      |                                            |        |          |  
|    |      |METRO C519-CFC-U or equivalent              |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be      |        |          |  
|    |      |done separately by the Board.               |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |If we had an existing unit on site, would   |        |          |  
|    |      |your company be willing to pick up and      |        |          |  
|    |      |dispose of it?  YES [  ] NO [  ]            |        |          |  
|    |      |If YES, what would you charge?  ___________ |        |          |  
|    |      |                                            |        |          |  
|    |      |What preparations would we have to make     |        |          |  
|    |      |prior to pick-up?  ________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating:  ________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|54  |141028|RACK - BAKERS'                              |3       |EACH      |  
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:ITEM:PROD. :                                            :        :UNIT OF   :  
: NO.:NUMBER:DESCRIPTION                                 :QUANTITY:MEASURE   :  
------------------------------------------------------------------------------  
|54  |141028|- aluminum - 1/8" high strength extruded    |3       |EACH      |  
|    |      |- 3" spacing                                |        |          |  
|    |      |- 20 slot                                   |        |          |  
|    |      |- pass through design                       |        |          |  
|    |      |- reinforced corner angles                  |        |          |  
|    |      |- c/w swivel wheels - 4" min dia            |        |          |  
|    |      |                                            |        |          |  
|    |      |Crown Metal 5182 or equivalent              |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery and        |        |          |  
|    |      |uncrating.                                  |        |          |  
|    |      |                                            |        |          |  
|    |      |State separate cost of cover:  ____________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|55  |141125|RACK - STORAGE                              |1       |LOT       |  
|    |      |- 4 tier 24" x 48"                          |        |          |  
|    |      |- all welded stainless steel fabrication    |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.                       |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |Please state weight of material:  _________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|56  |141128|RACKS - MIXER - 30" SIZE                    |1       |EACH      |  
|    |      |- wall mounted                              |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.                       |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State weight of material:  _______________  |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|57  |141126|RACKS - UTENSIL - 60" SIZE                  |1       |EACH      |  
|    |      |- wall mounted                              |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.                       |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State weight of material:  ________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|58  |141116|RANGE - CHAR BROILER - GAS - 24"            |1       |EACH      |  
|    |      |- on stand complete with 3 sided splatter   |        |          |  
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:ITEM:PROD. :                                            :        :UNIT OF   :  
: NO.:NUMBER:DESCRIPTION                                 :QUANTITY:MEASURE   :  
------------------------------------------------------------------------------  
|58  |141116|  guard                                     |1       |EACH      |  
|    |      |- stainless steel exterior                  |        |          |  
|    |      |- large capacity grease drawers             |        |          |  
|    |      |- CSA and NSF rated                         |        |          |  
|    |      |                                            |        |          |  
|    |      |Garland MST17B24 or equivalent              |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be      |        |          |  
|    |      |done separately by the Board.               |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |If we had an existing unit on site, would   |        |          |  
|    |      |your company be willing to pick up and      |        |          |  
|    |      |dispose of it?  YES [  ]  NO [  ]           |        |          |  
|    |      |If YES, what would you charge?  ___________ |        |          |  
|    |      |                                            |        |          |  
|    |      |What preparations would we have to make     |        |          |  
|    |      |prior to pick-up?  ________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating:  ________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|59  |141090|REFRIGERATOR - COMMERCIAL - 2 DR - UPRIGHT  |1       |EACH      |  
|    |      |- commercial type                           |        |          |  
|    |      |- stainless steel front grill, shroud and   |        |          |  
|    |      |  doors                                     |        |          |  
|    |      |- anodized aluminum exterior ends and back  |        |          |  
|    |      |- stainless steel floor                     |        |          |  
|    |      |- locks for each door                       |        |          |  
|    |      |- exterior mounted temperature monitor      |        |          |  
|    |      |- 4" diameter castors; front casters        |        |          |  
|    |      |  include brakes                            |        |          |  
|    |      |- one piece construction magnetic door      |        |          |  
|    |      |  gasket                                    |        |          |  
|    |      |- recessed handle                           |        |          |  
|    |      |- entire cabinet structure insulated (CFC   |        |          |  
|    |      |  free)                                     |        |          |  
|    |      |- 6 adjustable vinyl coated wire  shelves   |        |          |  
|    |      |- interior lighting                         |        |          |  
|    |      |- bottom mounted 1/2 HP compressor and      |        |          |  
|    |      |  condensor unit mounted in a slide out     |        |          |  
|    |      |  access drawer                             |        |          |  
|    |      |- 115/60/1 phase-15 amp dedicated outlet    |        |          |  
|    |      |- c/w cord and plugs - factory wired        |        |          |  
|    |      |- 49 cu ft capacity                         |        |          |  
|    |      |- 54 1/8"L x 29 1/2"W x 78 3/8"H            |        |          |  
|    |      |                                            |        |          |  
|    |      |True T-49 or equivalent                     |        |          |  
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:ITEM:PROD. :                                            :        :UNIT OF   :  
: NO.:NUMBER:DESCRIPTION                                 :QUANTITY:MEASURE   :  
------------------------------------------------------------------------------  
|59  |141090|                                            |1       |EACH      |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be      |        |          |  
|    |      |done separately by the Board.               |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |If we had an existing unit on site, would   |        |          |  
|    |      |your company be willing to pick up &        |        |          |  
|    |      |dispose of it?  YES [  ]  NO [  ]           |        |          |  
|    |      |                                            |        |          |  
|    |      |If YES, what would you charge?  ___________ |        |          |  
|    |      |                                            |        |          |  
|    |      |What preparations would we have to make     |        |          |  
|    |      |prior to pick-up?  ________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State location of compressor on your        |        |          |  
|    |      |model:  ___________________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State top & side clearance required for     |        |          |  
|    |      |installation:  Top  ________  Side  _______ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating:  ________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|60  |141093|REFRIGERATOR - COMMERCIAL - 3 DR - UPRIGHT  |1       |EACH      |  
|    |      |- commercial type                           |        |          |  
|    |      |- stainless steel front grill, shroud and   |        |          |  
|    |      |  doors                                     |        |          |  
|    |      |- anodized aluminum exterior ends and back  |        |          |  
|    |      |- stainless steel floor                     |        |          |  
|    |      |- locks for each door                       |        |          |  
|    |      |- exterior mounted temperature monitor      |        |          |  
|    |      |- 4" diameter castors; front casters        |        |          |  
|    |      |  include brakes                            |        |          |  
|    |      |- 9 adjustable vinyl-coated wire shelves    |        |          |  
|    |      |- one piece construction magnetic door      |        |          |  
|    |      |  gasket                                    |        |          |  
|    |      |- recessed handle                           |        |          |  
|    |      |- entire cabinet structure insulated (CFC   |        |          |  
|    |      |  free)                                     |        |          |  
|    |      |- interior lighting                         |        |          |  
|    |      |- bottom mounted 1/2 HP compressor and      |        |          |  
|    |      |  condensor unit mounted in a slide out     |        |          |  
|    |      |  access drawer                             |        |          |  
|    |      |- 115/60/1 phase-15 amp dedicated outlet    |        |          |  
|    |      |- c/w cord and plugs - factory wired        |        |          |  
|    |      |- 78 1/8"L x 29 1/2"W x 79 1/8"H            |        |          |  
|    |      |                                            |        |          |  
|    |      |True T-72 or equivalent                     |        |          |  
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:ITEM:PROD. :                                            :        :UNIT OF   :  
: NO.:NUMBER:DESCRIPTION                                 :QUANTITY:MEASURE   :  
------------------------------------------------------------------------------  
|60  |141093|                                            |1       |EACH      |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be      |        |          |  
|    |      |done separately by the Board.               |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |If we had an existing unit on site, would   |        |          |  
|    |      |your company be willing to pick up &        |        |          |  
|    |      |dispose of it?  YES [  ]  NO [  ]           |        |          |  
|    |      |                                            |        |          |  
|    |      |If YES, what would you charge?  ___________ |        |          |  
|    |      |                                            |        |          |  
|    |      |What preparations would we have to make     |        |          |  
|    |      |prior to pick-up?  ________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State location of compressor on your        |        |          |  
|    |      |model:  ___________________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State top & side clearance required for     |        |          |  
|    |      |installation:  Top  ________  Side  _______ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating:  ________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|61  |131204|REFRIGERATOR - SINGLE DOOR - COMMERCIAL     |1       |EACH      |  
|    |      |- bottom mount compressor                   |        |          |  
|    |      |- stainless steel exterior                  |        |          |  
|    |      |- self-closing door                         |        |          |  
|    |      |- fluorescent interior lighting             |        |          |  
|    |      |- 1/3 HP compressor                         |        |          |  
|    |      |- 28 cu ft capacity                         |        |          |  
|    |      |- plug-in installation                      |        |          |  
|    |      |- 30.5" W x 78" H x 31" D                   |        |          |  
|    |      |- voltage/cycles: 115/60   Amps: 7.0        |        |          |  
|    |      |                                            |        |          |  
|    |      |Habco SE28SX or equivalent                  |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be      |        |          |  
|    |      |done seperately by the Board.               |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |If we had an existing unit on site, would   |        |          |  
|    |      |your company be willing to pick up and      |        |          |  
|    |      |dispose of it?  YES [ ] NO [ ]              |        |          |  
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: NO.:NUMBER:DESCRIPTION                                 :QUANTITY:MEASURE   :  
------------------------------------------------------------------------------  
|61  |131204|If YES, what would you charge?  ___________ |1       |EACH      |  
|    |      |                                            |        |          |  
|    |      |What preparations would we have to make     |        |          |  
|    |      |prior to pick-up?  ________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State top and side clearance required       |        |          |  
|    |      |for installation:  ________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State cost of additional shelves to         |        |          |  
|    |      |purchase:  ________________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating:  ________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|62  |141060|REFRIGERATOR/COOLER - SINGLE DOOR           |1       |EACH      |  
|    |      |- bottom mount compressor                   |        |          |  
|    |      |- white vinyl laminate exterior             |        |          |  
|    |      |- stainless steel interior bottom           |        |          |  
|    |      |- double pane thermal glass doors           |        |          |  
|    |      |- self-closing door                         |        |          |  
|    |      |- fluorescent interior lighting             |        |          |  
|    |      |- 1/3 HP compressor                         |        |          |  
|    |      |- 23 cu ft capacity                         |        |          |  
|    |      |- 4 adjustable wire shelves standard        |        |          |  
|    |      |- plug-in installation                      |        |          |  
|    |      |- 27" L x 29 7/8" D x 78 5/8" H             |        |          |  
|    |      |- 115/60/1 phase 15 amp dedicated outlet    |        |          |  
|    |      |                                            |        |          |  
|    |      |True GDM-23 or equivalent                   |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be      |        |          |  
|    |      |done seperately by the Board.               |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |If we had an existing unit on site, would   |        |          |  
|    |      |your company be willing to pick up and      |        |          |  
|    |      |dispose of it?  YES [ ] NO [ ]              |        |          |  
|    |      |If YES, what would you charge?  ___________ |        |          |  
|    |      |                                            |        |          |  
|    |      |What preparations would we have to make     |        |          |  
|    |      |prior to pick-up?  ________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State top and side clearance required       |        |          |  
|    |      |for installation:  ________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State cost of additional shelves to         |        |          |  
|    |      |purchase:  ________________________________ |        |          |  
|    |      |                                            |        |          |  
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:ITEM:PROD. :                                            :        :UNIT OF   :  
: NO.:NUMBER:DESCRIPTION                                 :QUANTITY:MEASURE   :  
------------------------------------------------------------------------------  
|62  |141060|State Energy Star rating:  ________________ |1       |EACH      |  
+----+------+--------------------------------------------+--------+----------+  
|63  |141118|SHELVING - METRO - FOR STEP IN COOLER       |1       |LOT       |  
|    |      |- adjustable shelving with corrosion        |        |          |  
|    |      |  resistant finish.                         |        |          |  
|    |      |- antimicrobial protection                  |        |          |  
|    |      |- NSF rated                                 |        |          |  
|    |      |- 4 shelves and posts to create a unit      |        |          |  
|    |      |  24" W x 60" L                             |        |          |  
|    |      |                                            |        |          |  
|    |      |Metro Super Erecta with Metroseal or        |        |          |  
|    |      |equivalent                                  |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.                       |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|64  |141124|SINK - HAND - WITH EYE WASH STATION         |1       |EACH      |  
|    |      |- complete with faucet                      |        |          |  
|    |      |- all welded stainless steel fabrication    |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be      |        |          |  
|    |      |done separately by the Board.               |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |Please state weight of material used:       |        |          |  
|    |      |___________________________________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|65  |141123|SINK - POT WASH - WITH FAUCET               |1       |EACH      |  
|    |      |- with drain board                          |        |          |  
|    |      |- stainless steel                           |        |          |  
|    |      |- comes with three sinks                    |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting into place. Hook-up will be     |        |          |  
|    |      |done separately by the Board.               |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include All parts, labour and     |        |          |  
|    |      |travel and mileage expenses? Yes ( ) No ( ) |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State weight of material used:              |        |          |  
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:ITEM:PROD. :                                            :        :UNIT OF   :  
: NO.:NUMBER:DESCRIPTION                                 :QUANTITY:MEASURE   :  
------------------------------------------------------------------------------  
|65  |141123|___________________________________________ |1       |EACH      |  
+----+------+--------------------------------------------+--------+----------+  
|66  |141017|SLICER - MEAT - 12" BLADE - MEDIUM DUTY     |1       |EACH      |  
|    |      |- 1.5 H.P. Motor                            |        |          |  
|    |      |- heavy gauge anodized aluminum             |        |          |  
|    |      |- built-in top mounted knife sharpener      |        |          |  
|    |      |- positive grooved belt knife drive         |        |          |  
|    |      |- slice thickness 0-1/2"                    |        |          |  
|    |      |- 3 wire grounded cord                      |        |          |  
|    |      |- 115V/60 Hz                                |        |          |  
|    |      |                                            |        |          |  
|    |      |Globe GC12D or equivalent                   |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery and        |        |          |  
|    |      |uncrating.                                  |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? YES [ ] NO [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating:  ________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|67  |141059|SOUP KETTLE                                 |1       |EACH      |  
|    |      |- 11 quart capacity                         |        |          |  
|    |      |- stainless steel                           |        |          |  
|    |      |- round style                               |        |          |  
|    |      |- c/w thermostatic control                  |        |          |  
|    |      |- c/w drain hole                            |        |          |  
|    |      |                                            |        |          |  
|    |      |Wells SS-1OULT or equivalent                |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |setting in place & installation.            |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating:  ________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|68  |141121|SPREADER CABINET                            |1       |EACH      |  
|    |      |44 5/8"H x 18"W x 33"D                      |        |          |  
|    |      |6" adjustable legs                          |        |          |  
|    |      |Garland FS-H35-280 or equivalent            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.                       |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
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:ITEM:PROD. :                                            :        :UNIT OF   :  
: NO.:NUMBER:DESCRIPTION                                 :QUANTITY:MEASURE   :  
------------------------------------------------------------------------------  
|68  |141121|If NO, please specify:  ___________________ |1       |EACH      |  
+----+------+--------------------------------------------+--------+----------+  
|69  |141043|STAND - CASH - LARGE - LOCKING DRAWER       |1       |EACH      |  
|    |      |- 18 stainless steel clad with black vinyl  |        |          |  
|    |      |- top 28" x 28" - 18-8 stainless satin      |        |          |  
|    |      |  work surface                              |        |          |  
|    |      |- c/w four heavy duty ball swivel           |        |          |  
|    |      |  casters - 2 to be locking                 |        |          |  
|    |      |- area below drawer with an opening approx  |        |          |  
|    |      |  17" x 17" for storage - 3 sides closed    |        |          |  
|    |      |- c/w locking drawer                        |        |          |  
|    |      |                                            |        |          |  
|    |      |Vollrath 37015 + 36945 drawer or equiv.     |        |          |  
|    |      |                                            |        |          |  
|    |      |State SEPARATE cost of fold out tray slide  |        |          |  
|    |      |Vollrath 37521 or equivalent  ____________  |        |          |  
|    |      |These trays MUST be available to install    |        |          |  
|    |      |on either right or left hand side of cart   |        |          |  
|    |      |                                            |        |          |  
|    |      |State colour of finishes available:         |        |          |  
|    |      |___________________________________________ |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.                       |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|70  |141065|STAND - CASH - LARGE                        |1       |EACH      |  
|    |      |- will hold any register or terminal        |        |          |  
|    |      |- 18-8 gauge stainless steel work surface   |        |          |  
|    |      |- c/w four heavy duty ball bearing swivel   |        |          |  
|    |      |  casters - 2 to be locking                 |        |          |  
|    |      |                                            |        |          |  
|    |      |Vollrath 38700 or equivalent                |        |          |  
|    |      |                                            |        |          |  
|    |      |State SEPARATE cost of fold out tray slide  |        |          |  
|    |      |Vollrath 37521 or equivalent  _____________ |        |          |  
|    |      |These trays MUST be available to install    |        |          |  
|    |      |on either right or left hand side of cart   |        |          |  
|    |      |                                            |        |          |  
|    |      |State colour of finishes available:         |        |          |  
|    |      |___________________________________________ |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.                       |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|71  |141111|STEAMER - CONVECTION - HIGH SPEED           |1       |EACH      |  
|    |      |- capacity for up to 3 12" X 20" X .5" deep |        |          |  
|    |      |  steam table pans                          |        |          |  
|    |      |- fan forced convection steamer             |        |          |  
|    |      |- collects and removes condensate waste     |        |          |  
|    |      |  from cooking compartment                  |        |          |  
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:ITEM:PROD. :                                            :        :UNIT OF   :  
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------------------------------------------------------------------------------  
|71  |141111|- steam and fan shut off control when door  |1       |EACH      |  
|    |      |  is opened.                                |        |          |  
|    |      |- auto water level controls                 |        |          |  
|    |      |- UL and NSF approved                       |        |          |  
|    |      |                                            |        |          |  
|    |      |- Cleveland 22CET3.1 or equivalent          |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be      |        |          |  
|    |      |done separately by the Board.               |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |If we had an existing unit on site, would   |        |          |  
|    |      |your company be willing to pick up and      |        |          |  
|    |      |dispose of it?  YES [  ]  NO [  ]           |        |          |  
|    |      |If YES, what would you charge?  ___________ |        |          |  
|    |      |                                            |        |          |  
|    |      |What preparations would we have to make     |        |          |  
|    |      |prior to pick-up?  ________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating:  ________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|72  |141129|TABLE - BAKERS - 72" X 30"                  |1       |EACH      |  
|    |      |- c/w overshelf and 2 drawers               |        |          |  
|    |      |- all welded stainless steel fabrication    |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.                       |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |Please state weight of material used:       |        |          |  
|    |      |___________________________________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|73  |141064|TABLE - COOLER/PREPARATION UNIT             |1       |EACH      |  
|    |      |- 2 doors with recessed handles             |        |          |  
|    |      |- forced-air refrigeration system           |        |          |  
|    |      |- foam insulated cover                      |        |          |  
|    |      |- stainless steel front, top and sides      |        |          |  
|    |      |- self contained system - no plumbing       |        |          |  
|    |      |  required, c/w 7 foot cord                 |        |          |  
|    |      |- 11 3/4" full length removable poly-       |        |          |  
|    |      |  ethylene cutting board                    |        |          |  
|    |      |- 5" swivel castors - 2 c/w locks           |        |          |  
|    |      |- 4" deep dishwasher safe insert pans       |        |          |  
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:ITEM:PROD. :                                            :        :UNIT OF   :  
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------------------------------------------------------------------------------  
|73  |141064|- positive seal self-closing door           |1       |EACH      |  
|    |      |- adjustable vinyl coated wire shelves      |        |          |  
|    |      |- 1/3 HP compressor                         |        |          |  
|    |      |- approximately 12 cu ft capacity           |        |          |  
|    |      |- 115/60/1 phase, 15 amp dedicated outlet   |        |          |  
|    |      |- 48 3/8" L x 30 1/8" W x 36 3/4" H         |        |          |  
|    |      |                                            |        |          |  
|    |      |True TSSU-48-12 or equivalent               |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be      |        |          |  
|    |      |done separately by the Board.               |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |If we had an existing unit on site, would   |        |          |  
|    |      |your company be willing to pick up and      |        |          |  
|    |      |dispose of it?  YES [ ] NO [ ]              |        |          |  
|    |      |If YES, what would you charge?  ___________ |        |          |  
|    |      |                                            |        |          |  
|    |      |What preparations would we have to make     |        |          |  
|    |      |prior to pick-up?  ________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State top & side clearance required for     |        |          |  
|    |      |installation:  Top  ________ Side  _______  |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|74  |141040|TABLE - HOT FOOD - 3 WELL                   |1       |EACH      |  
|    |      |- c/w sneeze guard and heat strip           |        |          |  
|    |      |- stainless steel - 3' long - to insert     |        |          |  
|    |      |  into existing counter top                 |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be      |        |          |  
|    |      |done separately by the Board.               |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |If we had an existing unit on site, would   |        |          |  
|    |      |your company be willing to pick up and      |        |          |  
|    |      |dispose of it?  YES [ ] NO [ ]              |        |          |  
|    |      |If YES, what would you charge?  ___________ |        |          |  
|    |      |                                            |        |          |  
|    |      |What preparations would we have to make     |        |          |  
|    |      |prior to pick-up?  ________________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|75  |141075|TABLE - WORK - C/W ELECTRIC PLUG            |1       |EACH      |  
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------------------------------------------------------------------------------  
|75  |141075|- comes with stainless pot rack(overhead)   |1       |EACH      |  
|    |      |  and stainless undershelf & legs           |        |          |  
|    |      |- approx 72" L x 30" W x 35" H              |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be done |        |          |  
|    |      |separately by the Board                     |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |If we had an existing unit on site, would   |        |          |  
|    |      |your company be willing to pick up and      |        |          |  
|    |      |dispose of it?  YES [ ] NO [ ]              |        |          |  
|    |      |If YES, what would you charge?  ___________ |        |          |  
|    |      |                                            |        |          |  
|    |      |What preparations would we have to make     |        |          |  
|    |      |prior to pick-up?  ________________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |Please state weight of material used:       |        |          |  
|    |      |___________________________________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|76  |131184|TABLE - WORK - STAINLESS STEEL - 30" X 60"  |4       |EACH      |  
|    |      |- complete with under-shelf and drawer      |        |          |  
|    |      |- all welded stainless steel fabrication    |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.                       |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |Please state weight of material used:       |        |          |  
|    |      |___________________________________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|77  |141120|TABLE - WORK - STAINLESS STEEL - 30" X 72"  |3       |EACH      |  
|    |      |- complete with under-shelf                 |        |          |  
|    |      |- all welded stainless steel fabrication    |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.                       |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |Please state weight of material used:       |        |          |  
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------------------------------------------------------------------------------  
|77  |141120|___________________________________________ |3       |EACH      |  
+----+------+--------------------------------------------+--------+----------+  
|78  |141127|TABLE - WORK - STAINLESS STEEL - 30" X 72"  |2       |EACH      |  
|    |      |- complete with vegetable sink              |        |          |  
|    |      |- all welded stainless steel fabrication    |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.  Hook-up will be      |        |          |  
|    |      |done separately by the Board.               |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |Please state weight of material used:       |        |          |  
|    |      |___________________________________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|79  |141130|TABLE - WORK - STAINLESS STEEL - 30" X 96"  |1       |EACH      |  
|    |      |- all welded stainless steel fabrication    |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.                       |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |Please state weight of material used:       |        |          |  
|    |      |___________________________________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|80  |131189|TABLE - WORK - STAINLESS STEEL - 36" X 30"  |1       |EACH      |  
|    |      |- complete with under-shelf & drawer        |        |          |  
|    |      |- all welded stainless steel fabrication    |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.                       |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |Please state weight of material used:       |        |          |  
|    |      |___________________________________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|81  |131190|TABLE - WORK - STAINLESS STEEL - 36" X 60"  |1       |EACH      |  
|    |      |- complete with under-shelf & drawer        |        |          |  
|    |      |- all welded stainless steel fabrication    |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
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------------------------------------------------------------------------------  
|81  |131190|and setting in place.                       |1       |EACH      |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |Please state weight of material used:       |        |          |  
|    |      |___________________________________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|82  |141119|TABLE - WORK - STAINLESS STEEL - 48" X 30"  |1       |EACH      |  
|    |      |- complete with under-shelf                 |        |          |  
|    |      |- all welded stainless steel fabrication    |        |          |  
|    |      |                                            |        |          |  
|    |      |Unit price MUST include delivery, uncrating |        |          |  
|    |      |and setting in place.                       |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |Please state weight of material used:       |        |          |  
|    |      |___________________________________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|83  |141029|TOASTER - COMMERCIAL - 4 SLICE              |1       |EACH      |  
|    |      |- 4 slice                                   |        |          |  
|    |      |- wide slot                                 |        |          |  
|    |      |- removable crumb tray                      |        |          |  
|    |      |- c/w use and care guide                    |        |          |  
|    |      |- 120 V, 60 Hz                              |        |          |  
|    |      |                                            |        |          |  
|    |      |Toastmaster TP409 or equivalent             |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |Does this include ALL parts, labour and     |        |          |  
|    |      |travel/mileage expenses? Yes [ ] No [ ]     |        |          |  
|    |      |If NO, please specify:  ___________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating:  ________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|84  |141035|URN - COFFEE - 100 CUP                      |1       |EACH      |  
|    |      |- 12 to 100 cups                            |        |          |  
|    |      |- non drip faucet                           |        |          |  
|    |      |- commercially rated                        |        |          |  
|    |      |- auto temperature contol                   |        |          |  
|    |      |                                            |        |          |  
|    |      |West Bend 33600 or equivalent               |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating:  ________________ |        |          |  
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------------------------------------------------------------------------------  
+----+------+--------------------------------------------+--------+----------+  
|85  |141033|URN - COFFEE - 36 CUP                       |1       |EACH      |  
|    |      |- 12 TO 36 cups                             |        |          |  
|    |      |- non-drip faucet CE approved               |        |          |  
|    |      |- auto temperature control                  |        |          |  
|    |      |                                            |        |          |  
|    |      |West Bend 43536 or equivalent               |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating:  ________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
|86  |141073|URN - COFFEE - 55 CUP                       |1       |EACH      |  
|    |      |- 12 to 55 cups                             |        |          |  
|    |      |- commercially rated, auto temp control     |        |          |  
|    |      |- coffee sight gauge                        |        |          |  
|    |      |- auto temperature control                  |        |          |  
|    |      |                                            |        |          |  
|    |      |West Bend 13500 or equivalent               |        |          |  
|    |      |                                            |        |          |  
|    |      |State length of warranty:  ________________ |        |          |  
|    |      |                                            |        |          |  
|    |      |State Energy Star rating:  ________________ |        |          |  
+----+------+--------------------------------------------+--------+----------+  
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