SCOPE OF WORK
ANNEXURE A 
SCOPE
· The preferred Service Provider will be required to manage the Kitchen and supply meals on a 24/7 basis. This is a 24/7 business and Supervision is required on a daily basis (including Public Holidays) including refreshments for the book off rooms.
· Existing staff (3 X Cooks and 7 x Waiters) will remain Transnet employees but will support the service provider in terms of the outsourcing agreement and the service provider must provide on the job training on a continuous basis in food preparation and basic kitchen management skills to the Transnet employees for the duration of the contract.
· It must be further noted that Transnet, is serving approximately 150 meals a day to their Operations and Rail Network employees. 
· It will be required from the Service Provider to have a Supervisor/Manager on duty 24/7
· The preferred Service Provider must be prepared to cater for all dietary preferences, religions, cultural meals as per the menu. Preparation of snacks, coffee and other beverages to acceptable food industry standards in line with Regulation R364 as required by the department of health, whilst also ensuring that no food preparation, other than specified, takes place on the premises.  
· The service provider must ensure that the food safety principles and practices are adhered to at all times to prevent food contamination that might lead to food poisoning after consumption of affected food substances.
· In addition to the catering technical knowledge, the service provider should at least have a basic knowledge of food safety (e.g. must have attended a food safety awareness workshop as a minimum)
· Transnet have the right to do Food Safety Audits at the Halfweg facility as and when required.
· At times it will be required from the Service Provider to cater for recovery teams in the event of any rail safety related incident close to the facility (derailments, network failures etc). The successful bidder is to have reserve capacity to cater to an approximate number depending on the severity of the incident.
· The contractor is prohibited to use Transnet Kitchen for private catering.
· The provision of catering service shall be limited to only Transnet employees; no outsiders will be allowed unless authorise by Transnet management.
· This Scope of Work shall be authorise in the manner stated in this document as well as the Service Level Agreement.
· The Service Provider shall maintain a stock of consumables in the stores, at his own risk, provided that all local council bylaws and the Occupational Health and Safety Act are adhered to. 
· The Service Provider will be responsible for the supply of any and all consumables’ items required. This includes, but is not limited to, foodstuffs and cleaning materials for kitchen area

Types of meals: Standard, Halaal, Diabetic

· Meals will be required at the following times
· Breakfast: 05h00 to 11h00
· Lunch: 11h00 to 16h30
· Supper: 16h30 to 21h00
· Special Meals: 21h00 to 05h00
· Lunch packs: As and when required, 24/7 for all book off Crew on their return trip to their home depots.
· Grades of Protein
· Beef – Prime and/or Super
· Lamb – Super
· Mutton – (for stewing) 1st Grade
· Pork – Super
· Poulty – Grain-fed
· Fish – First Grade (Hake, Snoek, Tuna)
· Eggs – Grain-fed
· Portion Sizes
· Uncooked portion sizes to be at least:
· Raw meat off bone - 300g per portion
· Raw meat with bone - 350g per portion
· Raw fish - 250g per portion
· Raw poultry with bone - at least 300g per portion (quarter chicken)
· Stews / Pasta Dishes - 260g per portion
· Two vegetables or two salads - 100g per portion (cooked)
· Starch - 200g per portion (cooked)
· Vegetables
· Preference must be given to seasonal, or first grade frozen vegetables. Canned vegetables will not be used. Vegetables will be steamed or baked. To eliminate the presence of foreign objects in vegetables, fresh vegetables will be washed and rinsed in deep, salted water.
· Salads
· Preference must be given to seasonal salads. It must be fresh and prepared on the day it is served. Salads will be washed and rinsed in enough salted water to eliminate the presence of foreign objects in salads.

· Breads/Rolls
· To ensure freshness, bread and rolls must be baked on the day it is served. Alternatively the supplier can provide fresh store-bought bread daily. 
5.3 REQUIREMENTS
Mandatory’ – The service rendered shall comply with the specifications provided to the bidder and any applicable specifications.

The following is required from the Service Provider:
1. The successful bidder shall have a valid letter of good standing with the Compensation Commissioner.
2. Food supplies that Service Provider buy in order to prepare the meals must be delivered in appropriate clean trucks, Bakkie with canopy e.g. refrigerated trucks/Bakkie for frozen products, dairy, vegetables and other related food commodities Supplier must record and file temperatures logs of all fridges in the kitchen (for cold chain management).
3. Supplier must use only colour coded cutting boards in the kitchen, to prevent cross contamination 

Quality of Food Served
· Taste, appearance and presentation must be of a consistently high standard.
· Removal of excess, unhealthy fats in the preparation process.
· Quality Control feedback will be given from Contractor to the Transnet’s Agent, at least quarterly, or more frequently if deemed necessary by the Transnet. All feedback, positive or negative, will be addressed with the Contractor.
· Ensure that no expired food and beverages are served

All foods provided shall consider the health of all Transnet employees, by:
· following accepted balance-dietary guidelines
· limiting the use of oils, other fatty products and sugars during preparation
· draining oils and fatty products as far as practically possible, This will be measured by daily, weekly and monthly inspections as per the SLA
· Providing employees with healthier alternatives to the main meal e.g. vegetarian meals, fruits, etc.
· NOT using genetically modified products/foods and beverages
· NOT excessively exceeding the Transnet prescribed quantities per person per meal.

Number of meals
· Estimated number of ± 150 meals daily, based on the latest trend. 
· Transnet will provide the Service Provider with estimate number of meals required, as close as possible to the actual number of meals, 24 hours in advance, to ensure proper planning.
· This number of meals is given in good faith as a guide only. 
· Transnet will render payment on the actual number of meals issued (as opposed to actual number of meals prepared) to employees of Transnet only.

