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Tel: +27 (18) 388 — 2798/1529

Provident House Building FINANCIAL MANAGEMENT AND Fax:

Private Bag X 6

Mmabatho, 2735 ADM' N ISTRATION E-mail:JMguni@nwpg.gov.za

INVITATION TO BID

Bid reference number NW/DSD/03/2022

Bid description Appointment of duly authorized service provider for
provision of catering services for substance used disorder
clients at Taung Treatment Centre- North West Province

Briefing session date Date: 30 June 2022
Time: 11h00
Venue: Taung Treatment Centre

Bid information The bid document is obtainable from the e-tender
portal: www.etenders.co.za or from the Departmental
website: https://dsd.nwpg.gov.za

Bid submission address | Tender box situated at:

Department of Social Development
University Drive, Provident House, 15t Floor
Supply Chain Management division, North Entrance,

Mmabatho
Bid closing date 01 August 2022
-Rid rlacina time 11HNN am
Bid validity period 90 days

Prospective suppliers who are interested in participating in aforementioned bid are
invited to submit their proposals in full compliance to the requirements of this bid
document. Completed, signed and clearly labelled proposals sealed in an envelope be
submitted to the above mentioned address on or before the closing date and time.

LET'S GROW NORTH WEST TOGETHER
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1. SCOPE OF WORK (DELIVERABLES)

The agreement shall consist of the rendering of catering service at Taung Treatment
Centre the Institution for 36 months.

2. DEFINITIONS

“Catering Services” means the services provided by the Private Caterer to the
Department as specified in the Bid Document. |

“Institution” shall mean TAUNG TREATMENT CENTRE under the control of the
Department of Social Development

“Schedule of daily food costs” means the Schedule of daily costs per person per meal
provided by the Private Caterer as per Schedule B

“Schedule of overhead structures” or “Fixed overhead” means the schedule of fixed
monthly overhead costs incurred by the Department for the management service
and other related incidental items provided by the Private Caterer as per Schedule D

“Schedule of price per meal pack” means the schedule of charges of the Private
Caterer providing meal pack, including packaging as per Schedule E.

“Management staff” shall mean any management staff provided by the Private
Caterer as per Schedule E.

“Allocated staff” shall mean any management staff provided by and remunerated by
the Department who shall be supervised by the Food Service Manager. In the
absence of a foodservice Manager, the Private Caterer will take full responsibility for
allocated staff. See Annexure F

“"VAT” means any tax levied on supplies, in terms of the value — added Tax Act of
1991 of the Republic of South Africa

“Food Specifications” shall mean the schedule of food types and quantity to be
supplied.

“Department” shall mean the, Department of Social Development.
“The Private Caterer” shall mean a company awarded in terms of this bid.

“YAnroomont” chall camnrice tho fiilll documantatinn includod harowith  enacificalh,
Sgreement gna. comprice 1ne Tun cocumeniztion INCUCeC nerawitn, ono "

the documents headed:
SBD FORMS

FINANCIAL SCHEDULES A, B, C, D, E, & F
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ANNEXURE: A, B,C,D&F
SERVICE LEVEL AGREEMENT
CONTRACT SPECIFICATIONS
ANNEXUREATO B

“Food Invoice or an Overhead Invoice” shall mean the standard invoice format,
which will be used as set out in Annexure A and B.

“Broadsheet” (Annexure C) will be used on a daily basis by the institution to provide
the participation detail of each meal to the Private Caterer.

PERIOD OF AGREEMENT

The agreement shall endure for a period of 24 MONTHS from the first day of the
month following the date before awarding of the contract or at any other date as
mutually agreed on conditions.

Tender prices quoted in the schedule A, B, C, D, E & F shall be fixed for the first
twelve (12) months of the contract and an escalation on the anniversary will be
calculated in accordance with the CPIX for the remainder of the contract.

3. DURATION OF CONTRACT
The contract will be awarded for a period of thirty six (36) months.
4. DELIVERY ADDRESS

4.1.1 The Catering services is required for person with Su bstance Used Disorder at JB

Marks ireaument Lentre (Iinside i1aung ireatment Centre) :LIUUIchu in tnis
document.
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5. BID REQUIREMENTS
5.1 BID CONDITIONS

5.1.1 Faxed, emailed bids will not be considered, only hand delivered bids will be
accepted.

5.1.2 The hard copy of the bid response will serve as the legal bid document.

5.1.3 All bid prices must be quoted in South African currency and must be VAT
inclusive where applicable.

5.1.4 The Institution shall provide all required facilities for inspections, tests and
analysis of the available apparatus, which may be required free of charge unless
otherwise specified.

5.1.5 In the event that two or more bids have scored equal total points, the contract
will be awarded to the bidder scoring the highest on BBEEE in line with Section
18 of Implementation Guide PPR 2017.

5.1.6 In the event that two or more bids have scored equal total points, the contract
will be awarded to the bidder scoring the highest on Functionality in line with

Section 18 of Implementation Guide PPR 2017.
5.1.7 Should it happened that two or more bids scored equal points in all respects, the

award shall be decided by the drawing of lots in line with Section 18 of
Implementation Guide PPR 2017.

5.1.8 The bid will be awarded subject to the parties sighing a Service Level Agreement
SLA).

5.1.9 E\s fr)om the effective date the Successful Bidder(s) shall render the services,
expertise and facilities to the Department as set out in this document and Service
Level Agreement (SLA)

5.1.10 The General Conditions of Contract (GCC) and Bid Forma, as well as other
conditions accompanying this invitation are applicable.

5.2 SUBMISSION OF BIDS

Bidders must submit the bid in hard copy format (paper document) to: University
Drive, Provident House, 1%t Floor Supply Chain Management division, East wing,
Mmabatho on or before the closing date and time.

The hard copy of the bid response will serve as the legal bid document.
5.3 LATEBIDS

Bids received after the closing date and time, at the address indicated above will
not be accepted for consideration. Please note that bids are late if they are
received at the address given in the bid document after bid closing date and
time. Late submissions must be registered or marked as such and form part of
the evaluation report.
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5.4 BID VALIDITY PERIOD

Bids will be valid for a period of 90 days.

5.5 DURATION OF CONTRACT
The contract will be awarded for a period of thirty six (36) months.

5.6 VALUE ADDED TAX (VAT)

All bid prices must be quoted in South African currency and must be VAT
inclusive where applicable.

5.7 B-BBEE

5.7.1 The State may, before a bid is adjudicated or at any time, require a bidder to
substantiate claims it has made with regard to preference.

5.8 JOINT VENTURE

A joint venture agreement endorsed by both parties and attested by the
Commissioner of Oath must also be attached. Bidders are required to submit a
consolidated valid B-BBEE status level verification certificate in the joint venture
name. Failure to comply with this requirement will result in the joint venture not
being scored for B-BBEE status level.

5.9 BID DOCUMENT
The Department of Social Development will no longer sell bid documents. Bidders

are advised to download bid documents from the Departmental website on
https://dsd.nwpg.gov.za. No Faxed or E-mailed bids will be accepted.

5.10 DEVIATION

Any deviation from the prescribed tender format will invalidated the tender.

U
(1Y
|mb
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Al TERATIONS TO DOCUMENT

No alteration, erasure, omission or addition shall be made to the text or
conditions of this document, save where expressly directed by clauses in this
document. Should any unauthorized change be made the same will not be
recognized but the original document will be adhered to:
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5.12 REJECTION OF A TENDER

5.12.1 Tenders may be rejected if they make only unqualified, conditional, alternate or
incomplete offers, if they contain irregularities of any kind on the Tender
document, or if the tenderer after being called upon to adjust the same in
a reasonable manner, fails to do so within a period of 7 (Seven) days.

6. BID EVALUATION STAGES

STAGE 1
6.1 BID EVALUATION /ADMINISTRATIVE PRE — QUALIFICATION STAGE

6.1.1 Central Supplier Database report/Master registration number for proof of CSD
registration.

6.1.2 Original or certified copy of B-BBEE certificate/ Sworn Affidavit.

6.1.3 Fully completed and signed SBD 1: Invitation of Bid.

6.1.4 Fully completed and signed SBD 3.3: Pricing Schedule: Professional Service.

6.1.5 Fully completed and signed SBD 4: Bidders Disclosure.

6.1.6 Fully completed and signed SBD 6.1: Preferential Point Claim form in Terms of
the Preferential Procurement Regulation 2001.

6.1.7 Fully completed and signed SBD 6.2: Local Content and Production Form

6.1.8 Attach General Conditions of Contract.

6.1.9 Completed and signed Bid document.

STAGE 2
6. LOCAL CONTENT
PRODUCT LOCAL CONTENT THRESHOLD

Canned and processed vegetables 80%

Bidders will be required to submit together with their bid, SBD 6.2 and its Annexures C,
D, E on the closing date.
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STAGE 3
8. MANDATORY QUALIFICATION

8.1 Acceptability certificate(kitchen)
8.2 Occupational Health and Safety Certificate

FAILURE TO SUBMITT THE ABOVE MENTIONED DOCUMENT THE BIDDER
WILL BE DECLARED NON-RESPONSIVE

9. SPECIAL CONDITIONS OF CONTRACT

9.1 The Bidder must comply to FOODSTUFF, COMSMETICS AND
DISINFECTANTS ACT 1972 (ACT No 54 OF 1972)

9.2  The company must have a supervisor on site to react to emergencies and
ensure that the (food) stock is sufficient to cater for at-least five days.

9.3  The bidder must comply with all labour regulations.
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STAGE 4

10.EVALUATION CRITERIA TO BE USED:

10.1 FUNCTIONALITY

FUNCTIONALITY ‘ REQUIREMENTS VALUE POINTS WEIGHT |
Company profile and Health | Five years’ experience | Three Reference 5 reference 30%
and Safety certificate letter for similar letter =5

project points
| 4 reference
letter =4
points
3 reference
letter =3
points
2 reference
letter =2
points
1 reference
letter =1
point
0 reference
letter =0
points
Experience of Management Detailed CV and Valid Food 5 points 40%
and Key Personnel Municipality Acceptability
confirmation letter to | Certificate | Non o
handle food in the submission = 0
premises points
|
i Qudiincations of | FUUU aild Deverage | Nalional Dipioinag | 5 points ! SUYo i
Management and Key certificate Food Service ‘
Personnel Management/ Food Non o
and beverage submission = 0
Management points
Total 100
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Minimum aEceptable score ‘ ‘ 60%

NB: Bidder must obtained a minimum score of 60% points in order to
progress to the next stage of evaluation. FAILURE TO MEET THE MINIMUM
THRESHOLD FOR FUNCTIONALITY, THE BIDDER WILL BE NON-
RESPONSIVE.

STAGE 5
11 PRICE AND BBBEE

11.1 Price

In terms of regulation 6 of the Preferential Procurement Regulations pertaining to the
Preferential Procurement Policy Framework Act, 2000 (Act 5 of 2000), responsive bids
will be evaluated by the State on the 80/20-preference point system in terms of which
points are awarded to bidders on the basis of:

- The bid price (maximum 80 points)
- B-BBEE status level of contributor (maximum 20 points)

The following formula will be used to calculate the points for price:

( 1 Pr— Pmin]

Ps = 80 Pmin

Where:-

Ps = Points scored for comparative price of bid under consideration
Pt = Comparative price of bid under consideration

Pmin = Comparative price of lowest acceptable bid

11.2 BBBEE

Bidders are required to complete the preference claim form (SBD 6.1), and submit their
original and valid B-BBEE status level verification certificate or a certified copy thereof in
order to Ciaim the B-BBEE Status ievei points. ine points scored by a bidder in respect of
the level of B-BBEE contribution will be added to the points scored for price.
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11.2,1A maximum of 20 points may be allocated to a bidder for attaining its
B-BBEE status level of contributor in accordance with the table below:

B-BBEE Status Level Number of points
of Contributor (80/ 20 system)
1 20
i 2 18
3 14
4 o 12 o
5 8
6 6
7 4
. 8 2
Non-compliant . 0
contributor

STAGE 6
12  ADDITIONAL OBJECTIVE CRITERIA

This tender/bid will be subjected to an additional objective criteria.

13. DUTIES AND OBLIGATIONS OF THE PRIVATE CATERER

13.12 ACCOUNTING

13.1.1 The Private Caterer shali be responsibie for the compiefion of aii accounting
records.

13.1.2 The accounting period shall be the end of each calendar month.
13.1.3 The accounting documents shall consist of an official invoice of the Private

Catering Company, supported by a specified food invoice format (Annexure A)
and overhead invoice format (Annexure B)

13.1.4 Actual numbers of meals served, as reflected in the accounting documents
referred to in 4.1.3. above shall in respect of: Service Users be the number
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certified by the Institution’s Food Service Manager responsible for the dining
areas. (See 5.3).

13.1.4 It is agreed that payment of the account must be effected within 30 days after
receipt of a correctly completed and certified invoice.

13.1.5 The Private caterer working time must comply with Basic Conditions of
Employment.

13.1.6 The private caterer shall maintain and provide; per invoice; information for
catering provided to the Food Service Manager.

13.1.7 The Department does not accept responsibility for delays in payment due to
erroneous invoices submitted by the Private Caterer.

13.2 PROVISION OF STAFF

13.2.1 MANAGEMENT OF STAFF

The private caterer shall:

Provide Management and the Food Service Manager on the basis, which appears
on the “Schedule of Overhead Structures” annexed hereto, as per Schedule D.

THE PRIVATE CATERER SHALL:

13.2.1.1 Handle all minor offences and discipline of all people appointed by the Private
Caterer and refer any serious matters to the Institution Manager in writing
within 24 hours.

13.2.1.2 Report all matters/ offences to the Institution Manager within 24 hours.

13.3 MANAGEMENT

BNt it o el ot b e B
i€ PFiivdile Ldleici unacildres .

13.3.1 Provide Management Services in respect of quantity and quality, control and
supervision of the preparation of food by all staff concerned. If a Foodservice
Manager is available on the staff establishment of the Institution the role of
supervision of the preparation of food will be his/her responsibility.

13.3.2 Provide accounting services as defined in paragraph 4.1.
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13.3.3 If management staff of the Private Caterer will be away from the Institution for
longer than 5 working days, a relief Manager should be available.

13.4 TRANSPORT

The Private Caterer undertakes to:

13.4.1 Provide all suitable and approved transport services necessary for the proper
completion of its management and food supply obligations and shall undertake
full responsibility for conveying supplies to the Institution at the tendered prices.

13.4.2 If meals have to be supplied away from the catering facility the Institution will be
responsible for transportation thereof.

13.4.3 The private caterer must ensure that all perishable products must be transported
in an insulated or refrigerated truck and that the supplies complies with relevant
health and safety regulations.

13.5 PURCHASE AND SUPPLY OF FOODSTUFFS

13.5.1 The Private Caterer undertakes to:

13.5.1.1 Purchase and acquire all foodstuffs and other materials necessary for the
proper fulfillment of its catering.

13.5.1.2 Arrange for the supply and delivery of all the ingredients necessary for the
proper preparation of all menus appearing on the Food Specifications and
any equivalent thereof.

13.5.1.3 Ensure that all foodstuffs supplied to the institution are of the highest quality
and, where required, undertakes to submit the food to both quality and
quantity control inspections by the Department or delegated relevant
authority on testing of Menu Specifications.

|
w
o
—_
b N

The amount claimed monthly from the Denartment in resnertive of
foudstulfs, will be restiicied to the aimount tendaied for as per Schieduie A

13.5.1.5 The Private Caterer shall provide the food stock/material for the preparation
of meal packs, as requested by the institution. The specification for a meal
pack is per Annexure F. The price of foodstuffs to be purchased from the
Private Caterer, per specification per pack is to be reflected on Schedule F

and should include the cost of packaging material and required items.

13.5.1.6 The menu reflecting the meal of the day must be available in the foodservice
to all allocated staff members and management.
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13.6 KITCHEN FACILITIES

13.6.1 The Private Caterer shall have full access to all kitchens, food stock stores, dining
and catering areas and the supervision thereof to render catering services in
terms of these conditions. In this regard the Private Caterer shall have custody
and control of all keys that allow access to the-kitchen food stock stores, catering
and dining areas and keys to the lockable furniture, equipment, fixture and
fittings. However access will be limited to those areas and any surrounding
buildings and facilities necessary for the rendering of the catering services.

13.6.2 The Caterer shall not use (or allow to be used) the designated catering localities
or premises for any purpose other than the catering services in terms of these
conditions, nor will he/she be allowed to prepare food or serve food on premises
on other than the designated premises.

13.6.3 The Caterer shall use (or allow to be used), all furniture, fixtures, equipment,
stoves and other materials / supplies only for the purpose for which they are
providing.

13.6.4 The Caterer shall not remove any property of the Department from the premises
or locality where the Department kept it nor use any Department utensils for
private use.

13.6.5 No structural changes will be made by the Caterer to the existing premises. Any
proposed change in a structure should be submitted to the Department in writing
for consideration and the Department’s decision as to the necessity of it will be
final.

13.7 CLEANING MATERIALS, UNIFORM, STATIONERY AND CROCKERY

The Private Caterer undertakes to:

13.7.1 Provide appropriate cleaning materials/chemicals and insecticides that are
S.A.B.S. approved for cleaning purposes of the Food Service and related
stores/areas.

13.7.2 Ensure the safe storage of cleaning materials /chemicals and insecticides.

13.7.3 Provide non-consumable items such as packaging materials/cling wrap/
Polystyrene glasses and lids/serviettes for meal packs and items to use for
issuing food preparation and dishing up purposes which includes salt, pepper,
tomato sauce, chutney and vinegar portions.
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13.7.4 Provide disposable gloves to be used during food preparation/dishing up.

13.7.5
13.7.6
13.7.7

13.8

Provide stationery for administrative purposes for personnel of Private Caterer.
Provide uniforms to Private Catering staff.

Provide protective clothing, including disposable caps / masks / aprons and shoes
for Private Caterer Staff.

HYGIENE AND CLEANLINESS

The Private Caterer undertakes to:

13.8.1

13.8.2

13.8.3

13.8.4

13.8.5

13.8.6

13.8.7

1388

13.8.9

The Private Caterer shall, to the satisfaction of the Department, keep all kitchen,
stores and dining areas including all windows, floors, walls, catering equipment
fixtures, fittings and kitchen drains and all utensils used, in hygienic and tidy
condition.

Ensure that all Private Catering staff is at all times tidy and neatly dressed and
that they are free of infectious diseases.

Medical examination for the possibility of the Tuberculosis, Venereal Disease and
Typhoid must be done annually at the Private Caterer’s expense for the private
catering staff. Results on Tuberculosis of Private caterer’s staff must be
immediately reported and availed to the Head of the Institution.

The Private Caterer shall conform to the requirements of the Health and Safety
Act 85/93 and the provision of the Children’s Act, 38, 2005

The Private Caterer will be responsible for Pest Control on a monthly basis of
Food Service and related stores, which will include full spray. The caterer should
inform the Institution Manager at least (5) five working days before pest control
will be done.

A register must be kept by the Institution as proof of Pest Control, and must be
sighed by an authorized person of the institution and Catering Company.

The private caterer shall provide cleaning equipment and SABS approved
materials (chemicals) to all areas used by all staff within the food service unit.

To ensire safety all cleaning matenai (chemicaig) should be comnliant with
hazards analysis critical control point recommendation.

Ensure that company staff is trained on handling chemicals and that emergency
care training procedure is displayed at the allocated area.

TAUNG TREATMENT CENTRE: CATERING CONTRACT SPECIFICATION



13.9 SECURITY

13.9.1 The Private Caterer must conform to all Security regulations applicable in the
Institution.

13.10 USE OF RESOURCES

13.10.1 The Private Caterer undertakes to use resources in an economical,
efficient and transparent manner.

13.10.2 The Private Caterer must provide own telecommunication facilities. ( i.e.
Cell phones).

13.11 TRAINING

13.11.1 The Private Caterer shall be responsible for the training of all private
caterer’s staff on an ongoing basis to enhance the efficient functioning of
the Catering Service.

14 DUTIES AND OBLIGATIONS OF THE DEPARTMENT

14.1 PAYMENT

14.1.1 As consideration for catering services provided by the Private Caterer to the
Department, and for food stuffs supplied, the Department shall pay the Private
Caterer amounts determined with reference to the calculation of daily food costs
as per Schedule B, and the calculation of overhead structures as per Schedule D.
Completion of appointments, resignations, transfer and leave taking in
conjunction with the Institution Manager or person in charge of institution.
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14.2.1 Catering equipments and Utensils. All existing catering furniture, fixtures and
equipment including gas, oil, steam and electric stoves, as well as cooking
utensils, cutlery, crockery and any other relevant catering equipment.

14.2.2 Damage or loss to the items referred to in paragraph 5.2.1. Due to the
negligence or incorrect use or operation on the part of the Private Caterer or the
staff under his control, must be replaced by the Private Caterer at his expense.
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14.2.3 Fuel (whether electricity, gas, oil or wood) and water as is required for cooking,

cleaning and freezing purposes, which the Private Caterer undertakes to use
economically.

14.2.4 The items accounted in terms of paragraph 5.2.1. Shall be recorded on an

“inventory register” which shall be signed by both parties.

14.2.5 The Department and The Private Caterer Shall Agree on Menu based on dietary

requirements at the time of signing the contract.

14.3 ALLOCATED STAFF (INSTITUTION'S FOOD SERVICES MANAGER)

14.3.1 Monitor the preparation of Meals

Customize and Implement the menu for the unit in relation to the specification.
Monitor food preparation methods, portion sizes, and garnishing and
presentation of food order to ensure that food is prepared and presented in an
acceptable manner.

Monitor compliance with health conditions regarding food preparation and
serving does correspond with the diet list.

Ensure that prescribed menu is rotated according to the diet and nutritional
needs.

Ensure that different diets are served accordingly

Coordinate assignments of cooking personnel in order to ensure economical use
of food and timely preparation.

Supervising the implementation and alteration of the prescribed menu

14.3.2 Monitoring health and hygiene

Monitor that equipment’s and utensils are adequately issued.

Monitor that all tasks pertaining to disinfection cleaning, dusting and refuse removal
are performed accordingly.

Request fumigation and ensure maintenance of treatment is done monthly

Ensure compliance with OHS standards in the food service unit, (protective
clothing, fire extinguishers, first aid kit, and signage boards).

Inspect kitchen, dining areas, kitchen utensils and equipment to ensure sanitary
standards are met.

Ensure that health and safety system of work are implemented and maintained
Adhere to cost effective and timeous reporting of incidents in relation to OHS.
Check all operational books and work sheets

Plan requests in relation to budget

Check food and beverage deliveries, also check delivery contents in order to
verify goods quantity and quality.

Arrange for equipment maintenance and repairs.

Coordinate a variety of services such as waste removal and pest control.
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e Maintain equipment inventories, and keep inventory records.

14.3.3 Ensure dishing and serving of service users

e Monitor dishing, serving and distribution of meals to the different units.
Ensure cooking for events, Setup, cleaning after events and programs held in the
unit are prepare meals (Lunch packs) for outgoing clients as requested.

o Test cooked food by tasting and smelling it in order to ensure palatability and
flavour conformity

e Ensure that measurements are accurate and correct quantities are prepared

15 CATERING HANDOVER

15.1 Commodities perishables / Non perishables

The Private Caterer will on the commencement date of the contract take stock of all
commodities, perishable and non-perishable. This stock taking will be performed in
conjunction with an authorized representative of the Institution and copies shall be
prepared in duplicate which will be furnished to:

a) The Private Caterer
b) The Institution Manager

Negotiations will take place between the Private Caterer and Institution to
purchase the stock on hand, or will arrange for transferring of stock to other
institutions. All Institution stock (not purchased by the Private Company) must be
removed from stores and related areas within 7 (seven) days of hand over.

16. EQUIPMENT AND UTENSILS

—_— - — i =3 _em s =

Tiie riivale Caleici [Spiatiilauve aild Uic ICPiSseinauve Gf uie Listiutivin will
take inventory within 1 (one) day after commencement of the contract.
Inventory list must be available in the foodservice and must be updated when
circumstances require.

16.2 The Private Caterer, together with the person mentioned in Paragraph 11.1,
undertakes to do an inventory and inspection of all furniture, fixtures, catering
equipment and utensils as mentioned in paragraph 5.2.1. On a date prior to
commencing with the service which is convenient to both parties.
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17. OWNERSHIP OF STORAGE

17.1 The Private Caterer is permitted at its own risk to maintain a stock of foodstuffs
and other materials on the premises of the Department.

17.2 Ownership of the foodstuffs and other materials shall pass from the Private
Caterer to the Institution upon issue of such from storage areas.

17.3 The Private Caterer shall retain ownership of all accounting and control
documentation used by it in the performance of its contractual obligations.

18. RIOT, UNREST AND STOCK LOSS

18.1 Notwithstanding the closure of the Institution due to the service user’s riot and /
or unrest, the Department shall be liable for payments of management fees as
determined in accordance with the provision of this contract.

18.2 The Private Caterer shall be liable for the rendering of the catering services as
tendered irrespective of any riot and / or unrest affecting management staff.

18.3 During any period of unrest or riot, the Private Caterer occupies the premises of
the Department at its own risk and the Department shall not be liable for any
damage to the Private Caterer’s property and equipment.

19.MEALS FOR CATERING STAFF

19.1 Private Catering staff, if entitled to meals whilst on shift, costs will be borne by
the Private Caterer.

20. ESCALATION

20.1 All prices agreed upon when the agreement is concluded shall remain unchanged
for the first Twelve (12) months. Price escalation will be effected on the second

P e Tl i N Piefee em—mlabfoe saefld e Ao e - 8 B 2B H_d i
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Consumer Price Index (CPIX)

TAUNG TREATMENT CENTRE: CATERING CONTRACT SPECIFICATION n



ANNEXURE A

FOOD INVOICE FORMAT
(INCLUSIVE OF VAT ITEM REQUIREMENTS)
NB: Number of beneficiaries 20 ( Taung Treatment Centre)

TYPE
MENU

' AM TEA

MEAL
BREAKFAST

ACTUAL

CHARGE

TOTAL

LUNCH

PM TEA

DINNER

EVENING TEA

VAT

GRAND TOTAL
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ANNEXURE B

OVERHEAD
INVOICE FORMAT

ITEM INVOICE OVERHEAD

CLEANING MATERIALS

TRAVEL

STATIONARY

MANAGEMENT FEE

SUNDRY

SALARIES & WAGES
TOTAL '
OFFICIAL DATE STAMP CERTIFIED ABOVE IS AS PER TENDER
CONTRACT
i i
RANK SIGNATURE
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ANNEXURE C
MENU
(Please see attached specification list)

| MEAL ' FOOD RAW COMMODITY FREQUENCY |
CATEGORY SPECIFICATION |
| BREAKFAST 20g Maize — Meal ' X2
Porridge
' 20g Maltabella/ Mabele | X2
20g Cereals X1
protein 509 Egg( scrumbled) X3
| l
| Bread-brown 159 1/2 Slice X7
Margarine 2.5¢g X7
Peanut butter 59 X7
+ Syrup
Tea 1.5¢g ) X7
Rooibos Tea | 2.5g
- Sugar 20g X7
Low fat 50ml X7
Milk(fresh full
cream)
Fruit | 12 a portion See fruit spe_c
I First/Second/Third | X7
\Food
Meat
| | without |
5 bone
2
= Poultry-
with
Z | bone
L _
'é Fifsh- |
& | without |
| bone ;
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25¢g Potato X2
25g Maize meal X2 o
STARCH =
Vegetables | 2 Portion Gemsquash, X7
Cooked or as butternut, carrots
salad and spinach '
3.59 Jelly + |1 per | Every
Dessert 50ml week | Wednesday
Custard and Sunday
See
e e cooked
- specification | |
Z list | 80g prepared Canned |1 per
[ .
= fruit week
2
(@] pureed +
o
T 50 ml
g custard
= | cooked
50%  Fruit | 100ml | x6
Juice .
Teething 15¢g X6
biscuits
Smooth 100ml Home made X7
crushed (Winter Menu)
vegetable
Soup
& P
é— i n 'I[ T
5
0 o
T
E
I
N |
|' Vegetables X1
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STARCH Milk X1
[ X2
| X1 |

X1

Vegetables | 1 portion See specification | X7

cooked or as list

salads

Late night | 250ml X7

snack
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ANNEXURE D no. 1
FOOD SPECIFICATIONS LIST

QUALITY OF FOOD PRODUCTS AND MENU SPECIFICATIONS

Approved certificates from suppliers of fresh meat, milk/milk products and poultry must
be available on the day of commencing delivery on behalf of the caterer.

Summer Menu 1% October — 315 March
Winter Menu 1% April — 30™ September

1. MEAT AND MEAT PRODUCTS

1.1.  No textured vegetable protein will be allowed.

1.2.  Pure 100% beef/chicken patties must be used.

1.3.  The mass specified under the minimum required is for raw mass only.

1.4.  All meat must be ordered in potions and ready to cook.

1.5. The fat content of stewing meat served shall consist of not more than 2%
visible fat and 18% bone. Only A & B Grade’s meat will be accepted.

1.6.  Beef lean mince must be served for all menus.

1.7. Al meat and meat products must be of high quality standard.

1.8. Only frozen IQF chicken portions must be purchased to ensure that all
patients receive equal cuts.

1.9.  For stews only chicken breasts or thighs must be used.

1.10. For roast chicken: Only Thighs must be used.

1.11. A variety of cooking methods must be used when preparing chicken — only
1(one) times per 14 day menu cycle will chicken stew be accepted — the rest
must be grilled / fried.

1.12. Only the best quality Polony and Vienna's will be accepted. Only sliced cold
meats should be purchased.

1.13. All fish portions must be prepared e.g. skinless and fillet (without bone).

114  All rhirken nrodiirte mict ha Halanl

ChiCKeil i nd Stea NUSt De Counted

i.15, Wwhen chicken portions and steak are grilied or baked it
according to number of patients.

2. VEGETABLES AND FRUIT

2.1.  Only choice grade frozen vegetables may be used for vegetable dishes.
2.2. Caterer's grade frozen vegetables may be used for soups and stews.
2.3.  Fresh fruit and vegetables shall be of good standard and quality.
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2.4. It must be noted that potatoes, sweet potatoes, sweet corn, cut corn, and
baked beans (salad beans) as such are not regarded as vegetables products,
but as starch products.

2.5. "Raw mass” of vegetables shall mean ready prepared — excluding peels, pips,
stalks and tops.

2.6. All fresh vegetables will be ordered and delivered fresh, ready prepared.
Weight of vegetables reflected in food specifications, are for ready prepared
items. In case where there are challenges with getting prepared, whole
vegetables can be provided following the agreement with the food service
manager. Provisioning staff should be pre-pared those whole vegetables.

3. MILK AND MILK PRODUCTS

3.1. Low fat milk should be served to all service users in small plastic containers
as per the required ml.
3.2. No milk blends or coffee creamers / whiteners allowed.

4. BREAD AND STARCH

4.1. The preference of the institution regarding fortified brown or whole wheat bread
must be adhered to for all service users, except in the case of certain therapeutic
diets.

4.2.  Only sliced bread must be ordered.

4.3. One slice of bread should be 30g.

4.4. A variety of types of biscuits must be available Quality/taste must be accepted to
service users. Provision must be provided for therapeutic diets. The packaging
size of biscuits must not exceed 200g.

4.5.  Only fortified flour, maize and bread must be used.

4.6. Scone / Muffins / rolls may be used as substitutes for bread.

5. COFFEE AND ROOIBOS

5.1. Provide service users with coffee sachets/sticks, black Ceylon tea envelopes,
rooibos tea envelopes, white sugar tubes, brown sugar tubes.

5.2, Good quality ground or instant coffee to use with not more than 25% chicory.

5.3.  Only good quality Rooibos tea to be used.

5.4. Good quality Ceylon type blended tea.

5.5. No coffee or tea mixes containing milk and sugar may be used.
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6. FRUIT JUICE AND WATER

6.1. Only 100% pre-packed containers 250ml size pure fruit juice must be used for all
menus as well as therapeutic diets. Preferred flavours will be specified by the
Institution.

6.2. Only purified pre- packed containers 250ml size water must be used for all
menus as well as therapeutic diets.

7. MARGARINE

7.1.  Only full fat margarine bricks must be used for cooking purposes.
7.2. Medium fat portions must be served with bread to clients who are allowed to
spread their own bread / snack.

8. CEREALS

e Ready to serve breakfast cereals must be available in case of strikes / riots/
unrest or request. In such instances the fresh milk portion will be increased to
200ml at no cost.

9. SPREAD /JAM / SUGAR

9.1. At least a variety of 2 (two) flavours of jam (excluding syrup) must be served per
day. Provision must be made for therapeutic diets e.g. diabetic jam portions.

9.2. Bulk jam is required when bread is spread in the foodservice unit.

9.3.  Only sugar portions will be served to service users. Bulk sugar will only be used
for cooking.

9.4. Diabetic service users must be served non-nutritive sweetener sachets.

9.5.  Peanut butter must be easy to spread and should not separate on standing.

10. DESSERT

10.1. Provision must be made for normal and therapeutic diet for baked and under
baked desserts.

10.2. Whole wheat flour and non- nutritive artificial sweeteners must be available for
Uieiapeudc diel,

10.3. The following items must be available to prepare / serve dessert to specific diets:

e OQOat—bran
e Ice cream
e Diabetic canned fruits
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11. HOME MADE SOUP (winter menu)

Must contain a basis of grated vegetables and thickened / flavored with soup
powder.

At least 4 (four) different types of soups must be served on a 14 day winter
menu cycle.

12. COOKING OIL

12.1. Cooking oil will be used for deep and shallow frying purposes only.
12.2. Private caterer must test used cooking oil, before re- using to ensure that it is
still safe for human consumption.

13. RAW MASS OF MENU ITEMS DOES NOT INCLUDE:

e Margarine / oil for cooking purposes

e Spices for cooking purposes

e Garnish for cooking purposes

e Thickening agents for cooking purposes
e Vegetables for uses in soups and stews
o Milk for custard, white sauce, ext.

e luice for salads.

14. SERVING OF FOOD

14.1. A sample plate must be dished for portion control purposes.

14.2. The food service manager and private catering manager must taste the prepared
food before dishing up to ensure the good quality and flavor.

14.3. Substitute for specific diets e.g. no fish/egg/red meat/ chicken must be served
with no extra cost and portions will be according to the menu.

14.4. All pre-plated food must have a proper edible garnish. Garnish must be indicated
on the menus and does not include salt, pepper, chutney, tomato/ Worcester
sauce sachets.

15. CULTURAL HABITS

15.1. Cultural differences must be taken into consideration at all times to ensure client
satisfaction.

15.2. Muslim, Kosher, Hindu and 7% Day Adventists with special dietary request must
be accommodated if circumstances require DELIVERY ADDRESS.

15.3. The Security services is required within offices in Bojanala as stipulated in this
document.

TAUNG TREATMENT CENTRE: CATERING CONTRACT SPECIFICATION E



0¢ NOLILVIIAIDHS LOVIALNOD ONIVAL V) *HEINAD INHANLVIYL ONAVL

Ppaejsna % Fuippnd earepy 001 +08 | 1mi2qumnn sddy 308 PIRISN0 39 Pees NNy 00T+071 pre1snd 3 Afiep g0+t | Apelp Susppud juwsup ST+71 | preisna p Suppnd eAlR 00T + 08 e NN 308
20nes depe ] w09 w9 LARID g9 90TES JELe ] gz LARID) USHOIYD) 1wy N
sa|qeiadon 3051 m

S|2PUNOCS SJOLEI PAIMDIS 306 ME[SI[O]) 3001 PE{ES J001120g et X1 Aunoy 3001 afeqqes pamalg pejes JoL1e) 3001 yoemds pamolg 0L+ 0S1
deq 5001 ojejoil ysepy 0z EER 00T 01107 payseiy 007 eg o1 iTe) J087 deg d001 M

ey

PaI{LB/pory paseg ~

senod yoag 3gs1 3051 SYS1y1 uaxyd pauY 3012 19ZHuYdS USYDIYY 3os1 sioma100g 3051 ey ¢ | d/pary pased 3051 TGO pajjaD 2017

dnos ajqe1sdan 2 joagg dnos Tiuay dnos suonssuyr 1wpHz dnos ojqe1adap 1wpoz dnos wooxsny 1wz <nos uapIyD (G174

1 man) T ug9 | - [ T i TR | - ] iy | w0
Molreur
Sueaq uadlE pamalg o6 ysenbs preqqnyy 3081 eyR[R[EYRY) do11 Aqeq pamalg 3091 oruds Au1ea1) 3081 S 10} U221 POMIIS 08 musnng payeg 3081
T so[qEIRTeA 23MES 9599Yd
pefes joonseg i g xiu A1junosy 306 Ppefes passo] 3007 I JOMOINED 806 upydwng 3081 TIR[ES 1001123 o1 Toa paxipy So001
SOL1 SZIB 3001 WOTRORI 3001 unq Jafing aad 7 dureg 001 ERIN 3001 sieaq 7 dweg 30z-08 mpaydedg 3001
Auns uaymy) 20ULW AINOARS 2051 1e3mq 3aog 3007 Jaaq 150y 3051 TNOND) ISBOY 8017 238 Joog 30sT TEOUI 92U 30sT
201l pniy somf ung 2a1n| N1y Somi ynLy 91N 1Ly 2010| N,

AL gy Mo LI | oS [T $8) A0 1wgs [ ey Mo wgs IO J2§ MO'F 198 [ 1By MO uigg liur 16y 0T
Jeing 90T g oz TEAng 30z g ENY4 ming 70T ming Toz eng 0z
ERITR) S9p302
EEIN o /821 uojAa) 33300 / /B UO[K) 297300 /e9) 2300 / 23]J03 783}
/ B3} UOTARD) / B2] S0qLO0Y 57 /€31 S0qrooy dssz 3} U0jAa]) / B3] 50qI00Y dssz 7 ©91 S0qQLO0Yy 857 UOIAa]) / €9) S0GI00y 357 31 UCH 3] / BI) SOQIO0Y 8557 UOAS)) / B9) 50Oy -5z
weg ST uref ST wreg Ae1 wef a1 wef B m urey sy wref ST V
BRIt I omreFiep ag outeIrRp g SuLIe IR ig sunei ag SULIGH TB ) auueTrepy ig W
(sa0118 (soanrs 522118 (saas (soos {saons ]
PeaIq w0l ?) 809 peaiq umolg 7 309 peaiq umog ?) 309 peaiq umorg (523115 7) 309 puaiq usorg 0 209 peaiq umoig ) 309 peaiq usolg 7) 309
7o pue uoseq 05/09 9iiEsnES Joog 06 390 porig s $33ed ysig B00T SOUTII UBY] 3001 BUUIIA 06 S19FUY YSIY Ag7xe
efng Hoz 1'ing a0z Teing £l xefing Toz Teing A0z reing 07 reing doz
HIrw jey Mo oot AL aey mo] 1oz T 3By MO] 1wgot i 12y Moy 1wgpt AT JBY MO w0t b R § 1ot Jpror 3gy M0 1wpoL
aFpuod siipusod aipural
SO 308 SONRJ URIq |V 308 Yos [eaul dzieur aow sieQ 308 YOS |esur dzZIeu dos BI[SQEIRIA 808 JOS Jeam SZIRJA 08
Aepung Rdg ABpIn)eg »dg AepLiy »dg Aepsanyy, 2dg ABDPSIUPIAL Jdg Agpsan], g Aspuopy] | 9dadg
JPAD T MM
NNIN HILNIM

3 JUNXINNY



TE NOLLVOIAIDHS LOVELNOD ONIYAL V) *HALNAD INFALLVIIL ONNV.L

=T
Aaei3 /ysias m
AaeId vy wg9 uotuo 2pojBWO ], 1wpo JD0ES JBUR], LliT1Y4 1ARID) umorg w9 onES UMDY gy D
MUSING paseyg 3081 pelS BE[eyeyd 80€1 101020 paze|D) So01 UG paeg 3011 SUEDQ UIAIL) PAMAIS 0£+08 PEJBS 102 ) 1108 PUE 199MG ST NG 8081 H
yoeurds pourear’y 80L1 28eqqes posierg 30p71 sead paronng 306 PEIES passo], ETR J00n00g 3sg1 "y rewds pamalg 0L+ 0ST sead pourwalg 306
VR Lmnaeg 3001 Sziew Jis 2001 sooyeiod ysepy 3002 dursg 5001 2ziem Yns 5001 2rd oL
Y3 uoNp ey 3081 S10m2120Q PIYJLID 3071 SBY PATHT/PALY PG 3051 eudese joog 00T+0ST Aals Jasg 3081 " ears papnn 3051 19Z)UY2S UMY 3081
ot wny 1Sz ol iy Twgsz 22mf ynry 1wosz 2omf unsy 1wgsg ol yny WSz T oominniy [ 2o10f ity 1wsz
;o
AU Jgy MO 1wigs T jey 0T [ LY I 3gy Moy ups [ Jgy A0 s Al ygg MO wgs I Jgy M0 1o i 18] Moy 1ugs =
1®3ng 80z Tedng S0z ming ET73 edng B0z g 207 7 1dng 30z redng 30z
9900 m
291300 EET] /B3 237702 / 3300 /83y RN ] 333302 /3l V
/ B1UOARD) ) B9} S0QIO0Y 8657 UOJAa)) / 82} soqrooy 3557 B3] UO[A3) / BS] S0qI00Y a5-¢'7 UO£a)) / B9} SOq100Y 8557 /821 uoffa)) / €8} saqIo0y 557 /891 UC 1)) 7 BI] SOQIO0Y 3g-57 | uo[ka)) /eal soqrooy 3557
wef 351 wef 361 wef 351 weg 351 we( 351 wer 351 wep st H
suired e 88 sune3rep] 98 eI 38 surredrepy 38 sureSepf dg T ounedep ag QuLEITeA I V
(saa1rs “(seo11s- SadI[s (soms (saoms i (seo11s (seons 7]
Peasq umolg 7} 309 PE3Iq UMOIE 7309 PeaIq umosg ) 309 PeaIq usoIg ) 509 PeRIq unoIg 2) 309 pealq umaag 2 809 PraIq usoIg 7) 309 =
382 patn] 309 s1oFmy ystg 3g7xg afesnes uosony) 306 33 pue uooeg 30s/09 som ues§ 2 001 T oyeousy Bo01 332 pojquieing [CRIETA
redng 30z ©3ng 30z redng 307 eing S0z Te3ng 207 I Tefing d0z Tedng 307
A 18y Mo TwWooT [ Jey 4077 oo i jgg mog 1wegz [ 1gy MoTg TEpL SA[L Jey MO oot Afiur Jgy MO oL w38y MOY w0t
anpod
BJ[aqeI[eA 309 1J0S Teow W.NEE Sog SONBYJ WIOD 308 elRqERIEN 309 SO 309 s8pruc 1 s jesw szew 308 B[oqeIeI 209
Azpung Jdg ApInjeg Jadg Aeprag Jadg ABpsany[, 2adg ARPSIUPIAA dadg Agpsan J, Jadg ABpUoOAl g
I[IAD T YA
NANIW HILNIM — 3 FUNXINNY

HLIA @AI'TdINOD 34 OL SANTTAAIND ANV SNOLLVINOTY NOIL'V dVdddd d004d ANV HLIS NO d3dvdddd 39 OL d004d

STVAN TTV HLIA 13AYES 39 LSO LAHDVS L'1VS ANV dAddAd ‘AINVS
OLVOL "HSINYVD 04 SHOI'TS 4AFINNIND X T ANV STOI'IS OLVINOL X T HLIM TIAYAS A9 LSO SADVSAVS ‘VNNTIA ‘D91 Aadd 997 I TI0g "NOILVIIVA V A9 LSO ANV ALITIIVIIVAY
TVNOSVYES OL ONIQIODIV GTAYAS A8 LSO SLINYA ‘HSINYVO SADITS ¥AANDND XT ANV STII'IS OLVINOL XT “ADITS NOWAT | LLIA JHAYES Jd LSO HMVD HSIA ANV JIONIA HSIA

-~



43

NOILVIIAIDAS LOVALNOD ONIYAL YY) *HAINTD INTFNLVIYL ONAVL

1w 1e) Mo Jwgs W 38y Mo UT A 38y Mo 1wips Al e Mo wos Al 384 Mo 1wps A1 183 Mo Jwos 31w 3eg Mo Jwos
1e3ng 3o¢ Je3ng 80z 1e3ng 30z Jeang 30¢ 1edng 9z Jeang 30z Jedng 0z
EENS) ECTT) iB w
\ dmwt.uu / es1uojAap aapoo /eay / ea1uojhan say00 /ey EETIGA] / 23,400 /eat =
/ ea1uojha) / ex) shglooy i [T d / eo1s0qiooy 3557 uojAa) / 3] soglooy 3552 / es1s0qIooy 8597 uojAan / B3} s0q100Y 35-5¢ ea} uo| i3 / ea} saqlooy 3557 uojAa) / eat soglooy 3557 m
wer 31 wer 3¢1 wer g1 wer 3¢1 wef 351 wer 35T wer Sq1 V
suediep g sulediely 1] auuediey g suuedsely g8 aunediep 33 T supesiepy ag auuesie g JM._
{saoys [EETTS (sa215 (sads (sao1is {saons >
pesJq umolg ) 809 pessq umolg 2) 209 pesiq umolg 2} 800 pealq umoig [saans 7} Sp9 pealq umosg z) 809 peaiq umoug Z) 809 pessq umosg Z) 300 nb
839 pue uoseg 05/09 adesnes jasg 306 838 palty 30s SED Ysi] oot DU ues 200t BUUBIA 306 s198uly ysi4 Bgzxe
Jedng 0z 1edng S0z Jedng 3oz Jedng 3oz Jedng 307 1e8ng T4 1e8ng S0z
i ey mo WooT A 3eg Mo 1wgoz I ey Mo 1wpot A 38y MO 1WooT AL ey MOT w0t |1 38y MOT wpot AW 38} moq w0t
8dpuiod a3plLod
s1eQ 308 Saye|) uelq ||y 308 3405 |B3W BZjeW Sog s1eQ 308 HOs |eal 9Zjew Y | e||aqenep 308 s1eQ 308
Aepung Jads Aepanies Jads Aepuiy Jads Aepsinyy sadg Aepsaupam oadg fepsany sads Aepuowy | oads

9PAd T oM

NANIW — 3 FINXINNY
NNIW YIWINNS

irmm

HLIA QAI'TdWO)D 39 OL SENTTAAIND ANV SNOLLVINOFAU NOLLY 1vd4dTdd d00d ANV ALIS NO dadvdadd 39 0L ao04

‘STVHA TTV HLIA dIAUAS 39 LSNW LAHDVS L'IVS ANV 4Adddd ‘ADNVS
OLVIWOL "HSINAVD dOJd SHOI'TS YHFANIND X T ANV SADITS OLVINOL X 7 HLIM GIANAS A9 LSO SADVSAVS ‘VANHIA ‘ODF GAIdd ‘OO 11T 1104 ‘"NOLLVINVA V 4 LSO ANV ALITIAVIIVAY
TVNOSVES OL ONIAYODIV AHAYAS dd LSNA SLINET *HSINYVO SHOTTS Y4911 XZ ANV SADIIS OLVINO.L XT “IOTTS NOWAT H. I/A UHANAS A4 LSOW IV HSLI ANV dIONLA HSIA

20TIES QIRIIE |, 1woo AARIT UYOIYD) [TTT) 20TES TR ], 774 7 ARIZ UDYOTYD) [upg
PRSI pIeIsna oL
sjqund ojddy 308 preIsno % Ao 0014ST Sutppnd suoydaja ], 308 29 Suppnd eafey WOl + 08 PIeISUO UBTRG [T o Aypal 2+ Fruppnd juessup ST+STT 2 Suppnd ayddy +08

sa[qejodon DE[ES UoILO sojqesefon
PejES usa1n 3011 paxt Anuno) 308 PEIEs 10011956 sl yoewmdg patresr) 3oLt Me|$3|0) Sse1 PUR | <TI0 ‘O1BWOo ], 3011 paxtu Ajunoyy So01
30Pam 0110 002 201y 2ZIR]A 2001 tureg 20001 20y 7001 SOTpam 0Je10g . 800z 2011 2zZIR S00T Heds 00T
S3BY POk 3051 }eas Yoy 3051 335 330f1 3051 | (SuBup) mars waxyoyy 3917 9By P3|[HT/PaLY /P 3051 TONOYD Pade 2017 eaU 20U B0s¥
dnos

dnos ueag redug ooz aqeedaay yeog 1weoz dnos jriuey Twooz dnos auonssury ugpz dnos s[qeipdaasg uaoyy (wpoz dr os nrooaysnp 1wgpz dnos Jeag ooz

i

HAddS




€e

NOILVDIAIDAdS LOVIALNOD DONITYALY ) HAINTD INTWLVINL ONAV.L

‘993 @3 1109 "NOILYIY

VAV 39 1SN ANV ALIIBYVIIVAY T¥NOSYIS O DNIGY0IIV IAYIS 38 LSNIN SLINYA ‘HSINYYD SIDITS ¥3ANJND XZ ANV SIS OLVINOL XZ “IDIT¢ NOWIT HLIM aIAHAS 38 LSNIN VD HSI4 ANV ¥3DNId HSId

HLIM Q3ITdIN0D 38 OL1 SANI3AIND ANV SNOLLYINE 14 NOILYHVd3Hd 004 ANV ALIS NO Q3yvd3dd 39 01 4004

"STYAN IV HLIM G3AY3S 38 1SNIN LIHDVS L1vS ANV ¥3ddad ‘IDNVYS OLYINOL "HSINYYD Y04 S3INS ¥IFWNIND XZ ANY SIDITS OLVIAIC L X Z HLIM aIAYIS 38 1SNIA SIOYSNYS ‘YNNIIA ‘993 aIiyd

3Ines ajejoaoyd

ysejnos jsag

Aneas usydlyd

30ST

SY3IYI udIY pay|uS

dorz

pleisna g Buippnd ejey 00T +08 g weauo a3) ST+5TT P1EISNS g pejes jiny 00T+0ZT pleIsn 1 Ajjar 1WQOT+IST Ajjelg Buippnd jueisu) STHSZT pseIsna g LI pnd eajely 00T +08 pae1sha g pejes 3inig 00T+0ZT
2ones aseye) w09 |wgg Aneln w9 sunes Jeye) 1wz Anelg uayoyd 1wg9

so|qe1adan 3ot wn

exejeyeys 306 MBS0 3o0t pejes 30011339 Scer Xfw Auno) Jo01 a8eqqed pasielg p2)es joue] So0T Yoreuds pamais 0L +0ST C

ded 3001 o3ejod yse dp0z 20y do0T olejod paysepy 3002 deq 300t sdiyo 300z deq 3001 “

ey rm

Pal|U8/pally/pareq -

[9ZHUYOS UMDY

Aneiny

Host Slomaisog

Aaeig
. Mmolsew

sueaq Uaa4i pamals 0T ysenbs pieqqny ot exe(eeyeyd So11 Agqeq pamsls yseunds Awesi) o8t sUEag UIAID 208 nusenng payeg fost —
& ss|qersfen 39nes 8saaLd [
pejes 100198g 351 Xw Ajuno) 306 pe|es passo), 300z Yum Jamoyinea 306 updwing o8t |12]E5 J001183g 35T Hon paxin o0t 2
(o}
a1l 2zley 3001 osedey o0t ung 4ading aadz duweg 3p0tT sany 8001 ieag g dueg S0z-08 msydeds Soot I

Aund uayaryd 17 oUW Ainoaeg 08T 1881nq Jeeg 300z J@aq 1seoy 8pstT uayayd 3seoy Sore T mas yeag 2psT pLEITIESTIII Sost

2aInf3iny WSz aoInf N4 1wosz a2Inf unyy |wposz aainl3ini4 |wosz sainf3iny 1wosz 2a1n] nuy oSz 30inf 3in.4 1woST




NOILVIIATDAdS LOVILNOD ONIHA. v ‘HALNAD INANLVIIL ONOV.L

w
ysenod joag dost SpsT SYSIy1 usxaIya pauD {2231uYds UBRIYD s10M31309 20T axey 23] 118/ paly/pexeg c

ﬂf|_ T I T
m.. ; i . . iE 1 < | . . r

AneiS usyaIy) 1wy e | w9 ] Aneln oo

Moliew

suesq usa.3 pamals 306 ysenbs pieqgni 3081 ejejeyeyd o1t Aqeq pameis 3091 yoeulds Awealrd dostT suesq uaaly 308 nuslng payeq o8t =
$9|qe3adan aones asaayd c
pejes joou300g 86ET Xjw Ajuno) 06 pe|es passo) 300z Yum Jamojjlnea 306 upjdwing 3p81 pejes joo13399 geT Saa paxiy Spot 2
(@}
90U BZIR|A So0t1 lucJedely 3001 unq Jasing aadz dwes S0t 21y So01 sueag @ dweg 3pz-08 meySedg doot I

Adns uaiorysy Sote oUW AinoAeS 3081 J88inq Joag 300z 4930 15e0y 8051 uayay? jseoy 3012 Mma3s joog g5y je8W 32UlA| 3pst

8aInf yn.y 1wosz EWETLF |wosz 8inf ynJ4 |wosZ 231n[ N4 |wupse aanfniy 1wosz soinf ynay 1wosz 391 1wosz

AN 184 Mo 1wos Al 18y Mo Jwos AN 38 MOT wos Al 384 Mo \wiog Al 384 MO Iwos A 38 MO iwos it 12) Mo 1wos
1edng S0z Jesng 30z 1e3ng 30z iedng 30z 1edng 3oz Jesng 30z Je3ng 30z
30D 2802 iB
29)j03 / @83 uojAsy ®3jj00 /ea / es3uojhany 9)100 /es1 dayod / [8yjoa /esy 5]
/ e21ucjAa) / ea) soqlooy 3557 / ea1soqiooy 3¢5z uajAs) / ea1 s0qI00Y 35-52 / e=21soqi00y 3c-g7 uglAa) / es) soqiooy 35-5'¢ ®a) U 11As]) / @9} soqiooy 95-57 uo|Aa) / es) soqlooy 85-57 =
wer S wep 361 wer 3 wer 361 wer 261 i wep £ wey 3T m
m:.:mm._m_z 33 auleBieN ag suledie 3g auleliey ag auledtepy 3g auuediey 38 auuesie dg W
(saas {sa)1s {saas {saas {saos {saus -
peaiq umolg z) 809 pealq umolg 2) 309 peasq umosg 2) 800 pesiq umolg {sa211s 2) 809 pealg umolg 2) 809 pealq umoig Z) 909 pealqg umolg 2) 809 .W
33s pue uooeg 05/09 a8esnes Jaeg 806 832 pal4 08 S8%R3 si4 3001 adujW uea 3001 eUUSIA 206 sia8uly ysig 3gong -
Jesng S0z Jedng 0z Je3ng 30z Jedng 2oz Jedng 30z Je3nsg 30z Jedng 20z
AlU18) MO w0t 1w 383 Mo w0z i 3e; moT oot AW 184 MO w0t AW 3eg Mo 1WooT 1 18y Mo 1wooT w385 Moy w0t
98piiod 28pllod [i 1
s1e0 208 Sej) ueiq iy Jog YOS |edll a2IBl 308 siep 208 Jos |ealu 8zjew 308 e|laqel|en Sog S0 S0
Aepung Jadg Aepimes Jadg Aepliq sadsg Aepsanyl Jadg Aepsaupam sadsg Aepsan) Jadg Aepuopy J9dg

912Ad T oam

ANIN - 3 FUNXINNY
NNIW JIWIANS

HLIM Q317dINOD 38 OL SINIMIAIND ANV SNOLLYTH i9:1d NOILYYVdIdd 004 ANV ILIS NO a3dvd3yd 38 0L 004

"S1VAN TV HLIM @3AY3S 38 LSNIN 1IHDVS LTVS ANV 343dd3d ‘IINVS OLVINOL "HSINYVD HO4 S3D11S ¥IFWNIND X Z ANV SIDIS$ OLVIIQ.L X T HLIM GIAY3S 38 1SNIAL SIDVSNYS ‘VNNIIA ‘993 aaiyd
‘D93 431108 "NOLLYIYYA V 38 LSNIA NV ALIIEYIIVAY TVNOSYIS OL DNIQY¥0IDV GIAHIS 38 LSNIA SLINYL ‘HSINYYO SIS ¥IFNIND XZ ANV SIDINS OLYINOL XZ ‘22115 NOWIT HLIM GIAY3AS 38 L1SNIN VD HSI4 ANY YIDNIS HSIH




9¢

NOLLVDIAIDAS LOVALINOD ONIYH VD *TAINTD INTALVILL ONNVL

nuisnng paxeg Sost pejes ejejeyeyD Soet 101482 Paze|n nuisnng payeg 4% SUBRQ UIRIL) Pamals 0£+08 PE|ES 3C /B3 .INOS PUE }93MS 3o¢e1 nwianng o8t
yoeuids paweai) SoL1 28eqqed pasieig SopT' sead palajng pe|es passo) 01T 10041999 35T \joeuids pamals 0L +0ST sead paweals 306 m
@31 Ainoaeg Soot aziel Yus 3001 saojejod ysep dweg 8001 aziew Yns 3001 221y 3001 P
Y343 U1y padeg SostT siomaiaoq pa)|u9 30ZT | 33ey pajuB/pauy/peres eugese josg 00T+0ST Mmajs yoag 30sT T e paln 305T {223uLds usydlyd 30sT O
2o1nf 3inu4 EETUETE] [anf ynuy aonfyniy aonf 14 lwipseg 2oIn[ N4 1wiosz T
AW 184 MO |wos Hjiw 3} Mo |wos A 3ey sm._ lwos Al 384 MOT . 1wps A u&. Mo 1 _Eow Hllw 184 Mo |wos F|IU 1B) MO lwos
1edng 30z ledng 30z Je3ng So7 Jedng a7 Jesns 20t Aedng 8oz Jedng 3oz
7 98100
28403 2302 Jeay 23100 / 33400 /e=a 320D aayoa /ea1
/ es1uojAe) / es) soqiooy i g uojAs) / ea soqlooy 3552 ©a} UojAe) / es) saqloay 3557 uolAay / es) soqiooy 85-5'7 / @23 uojAs) / @@} sogiooy 8667 / ea1usjhay / es) soqrooy 3562 uojAa) / B8] 50100y 35-¢2 w
wer 3 wer 3 wer 53 wer 33 wer st IR wer 33 wer T3 m
auuedie 33 IR g aulesiey 38 suuediepy 3g suliesie|y g auuediepy 3g auesiep 3g V
{sas {sao)Is {saays [T {sa2y1s {sa21s ﬂ
pealg umoig 2) 209 PE®.q umolg 2) 809 pesiq umolg T} 809 pealq umolg (s@2y1s T) 309 peauq umoug ) 309 peaiq umolg 2) 809 peaiq umolg ) 809 >
88a pauy 309 sJ9Buly ysiy Sgexe adesnes UsYIIYD 06 33s pue uooeg 805/09 oUW uea ag01 €2 ysi4 oot 883 pajquieldg {5'1)8s2 nl\u_
deSng 30z Jesng 30z 1e3ng 30z JeBng 30z J1e3ng 30z i» JeSng 0z Jedng 30z
Al 18y Moy 1wooT i 384 Mo 1WQo0T Al 3y Mo (wooz Aliu 3y may 1wo0T AW 3ey mo 1WQoT Aliw 14 Mo Iwoot RN 384 MO (WooT
98pluaod
Bj|aqel e 809 1OS [eaw sziew Sog saxye|) uiod 08 e|jageyey 309 s1eQ 309 23pu vd 1jos [eaw aziew 3pg EELEEN] 09
Aepung sadsg Aepimes sadg Aeplig 2adsg Aepsiny) Jads Aepsaupapn sads Aepsany J9dg Aepuoy sads
. 919A2 2 oM
NNIN - 3 FUNXINNY
NNIW HIINIANS
o HLIM @3INdIN0) 38 0L SINN3AIND ANY SNOILY" N34 NOILLYHVdIdd AOO04 ANY LIS NO a3dvd3aud 38 0L d004
"STVAIN TV HLIM A3AY3S 38 LSAN LIHDVS L1VS ANV 33dd3d ‘IDNVS OLVINOL “HSINY YD HOH S3DM1S HFFINNIND XZ ANV SIDITS OLVINDL X T HLIM GIAY3S 39 1SNIN SIOVSNYS ‘YNNIIA ‘993 a3iyd
‘993 31109 "NOLLYIYVA V 38 1SN ANY ALITIEVTIVAY TYNOSYIS OL ONIAYOIDV aIAYIS 38 LSNIA SLINYA ‘HSINY VYO S3DITS YI8NIND XT ANV SIDITS OLVINOL XZ 3115 NOWIT HLIM QIAUIS 39 LSNIN IXVYI HSIH ANV YIONI HSH

33nes a1ejodoyd
pdesna g Suippnd eajepy 00T +08 '3 Weald 39} ST+GZT pdeisna 1g pejes yny 00T+0ZT paeIsna g Ajlar jwQOT+3ST | Ajj3f 73 Buippnd juejsu) ST+SZT | pdess o giSuippnd eney 00T +08 PJEIsno g pejes Nty | 0OT+OZT
3ones alepe] w09 wo9 Aneigy |wog @ones Jepe] |woz AnBIS UBNIIYD |wQ9
sa|qe188an 3psT
e)ejeyey2 MOO MB{53|0D Mg.n Pejes Joouiaeg umm.n Xl >._u::OU MOO.H manamu posielg pejes joued ncD._“ —._um:_nw pPamals 0L +0ST
ded 3001 oiezod ysey Jo0z 1y 3001 oletod payseiy 2007 deg 3001 sdiyd 3007 deq 3001
ey
paiLB/pely/payeg




LE NOILILVIIAIDAdS LOVIINOD ONRIA.. VD *HHINAD INFNILVIEL ONAV.L

HLIM @311dINOD 38 OL SINIM3AIND ANV SNOLLYII DY NOILYHYdIdd Q004 ANV 3LIS NO a3Hvd3dd 38 0L 4004

s

w "STVIN TIV HLIM Q3AY3S 38 LSNIN LIHDVS LTVS ANV ¥3ddad ‘IINVS OLYINOL "HSINYYD HOd S3I1S HIANNIND X T ANV SIS OLVIN 1. X T HLIM GIAY3S 38 1SNIN SIOVSNYS ‘YNNIIA ‘993 daiyd
‘D93 431108 "NCLLVINVA V 39 1SNIAl ANV ALITIAVIIVAY TYNOSY3S 0L DNIQY0DIV GIAYAS 38 LSNIAI SLINYS ‘HSINYYD SID1S ¥I9NINI XZ ANY SIS OLVINOL XZ ‘ID11S NOWIT HLIM QIA¥AS 38 1SNIN VI HSIJ ANV YIDONI HSId

aones alene) fwo9 Anesd usyayd w9 - sones Jeye| 1woz Anes8 uaxayn Jwpg
sones uey pJeisna w
BIEJOI0Y3 P Weadtd 33§ Sogt pieIsna g Ajjar Q0T+ST AW / 3jquinis ajddy o8 13 Suippnd eajely 00T +08 paeisno eueueqg JWwo0T Aygal s Suyppnd ueisu| ST+5ZT diym A=l 3na4 B3ezT [
se|qeledan pejes uajuo sa|qeladan “
pejes usain o1t PaxIW Al3unod 308 PE|eS 30043328 et yoeuids pawesi) Soz1 Me|s9)0) 3a¢1 PUE 83/UN2Nd ‘0lewo] 3011 paxiw Aijuncd 2001 m
83pam ojel0d 9007 ESNEREN 00T duieg 30001 81y 301 sodpam 018304 3007 EENEET 8001 moydeds Jo0t - v

ey paliyg d0sT Aea1s Ny 30ST Mals Jasg 3051 {sY3y3) mass uayalydy 301z ey paj|l3/pally/payeg 30ST uayalya paxjeg 3otz 123l 3oUIN Jos1
Aneu8 / ysija:

AneJE UBNOYD Jwog UOIUO 1P0JBLIOY w9 sones Jeje)| Jwgz A umoug Jwog 3ones uaIIYD jwpg




ANNEXURE E

FOOD SPECIFICATIONS LIST OF EQUIVALENTS

QUALITY OF FOOD PRODUCTS AND MENU SPECIFICATIONS

All items are indicated as raw mass except when indicated otherwise.

| Food item Equivalent
STARCH
Potatoes or other | 200g | Baked beans canned
280g commodity according |>50g Sweet corn canned
to menu 2009 Cut corn frozen
Dried beans / lentils / peas
1209 Samp / 40g bean mix
90g Maize meal 120g Mabele
BREAKFAST PORRIDGE . N
60g Maize meal 60g | Cornflakes o
I] 60g Weetbix
BEVERAGES )
1.5g Tea/ g_ Milo
2.5g Coffee ]l 1.5g Rooibos tea
'MILK
200ml Fresh, low-fat cream 175ml Plain / Flavored yoghurt
H 200ml Buttermilk )
200ml 2% Low fat milk
JAM
20g Unportioned I] 15¢g Jam portion (tub)
! SRIEAS |
309 Siice brown bread 50g Scones ‘|
Roll (hamburger bun)
MEAT /FISH/POULTRY B
150G | Pork 150g Chuck
200g Chicken portion 130g Breast fillet
100g Beef mince

TAUNG TREATMENT CENTRE: CATERING CONTRACT SPECIFICATION E



1509 Hake portions — ready | 120g Hake fillet — prepare own

battered batter
Vegetables
— ready pre-pared weight
1 portion equals:
(vegetables used for meat stews is not included )
'Vegetable ) ' Menu D Children 4-18years
Beetroot | Fresh 160g N
Cabbage Fried 140g
Salad 100g ]
Stew + | 120g+50g
potato
"Carrots ' Fresh "130g ]
without
tops
Frozen 80g
Salad 100g ]
Stew + | 100g+30g ]
potato
Gems | Fresh 180g
Green Canned 150g
beans Frozen 80g
| Stew + 1 80943209
| potato - =
Green peas | Canned 100g
Frozen 659
'Mixed | Canned 150g
Vegetables r.o-en 80g
Pumpkin Fresh 180g
Spinach Stew + | 170g+50g

TAUNG TREATMENT CENTRE: CATERING CONTRACT SPECIFICATION n



B potato
Tossed salad can contain  100g
any (3/4) mixture of
onions, tomatoes, lettuce,
cucumber, pineapple
| FRUIT -
FRUIT
Apples ' Canned | 100g
Fresh 120g-150g
Banana Fresh 150g-180g
Grapes Fresh 120g
Guavas Canned | 2x509=100g
Fresh 160g-200g
' Oranges Fresh 200g-250g
Peaches Canned 2x50g =100g
Fresh 120g-150g
Pears | Canned | 2x50g9=100g
120g-1509g
Naartjies Fresh 120g-150g
Melons Fresh _ 250g-300g
Watermelons Fresh | 2509-3009
Fruit Salad must | Fresh 140g
contain at least 3-4
fruits
Canned | 100g

TAUNG TREATMENT CENTRE: CATERING CONTRACT SPECIFICATION




ANNEXURE F

DETAIL OF DESIGNATED ALLOCATED STAFF (INSTITUTION STAFF)

1. Food Service Manager X 1

TAUNG TREATMENT CENTRE: CATERING CONTRACT SPECIFICATION



SCHEDULE A

INSTITUTION FINANCIAL SUMMARY

Tender Number 5 reeesersssermerasnans
Name of Tender I cemrrersesssressansaes

Institution e ts e ntas
Validity : 90 DAYS
Period : 36 MONTHS

TENDER PRICES IN SA CURRENCY
INCLUSIVE OF VAT

ESTIMATED FOOD COSTS | COST FOR
AS PER SCHEDULE B 12 MONTHS
Menu Week 1

Menu Week 2 B

| FIXED OVERHEADS (Schedule D)

GRAND TOTAL FOOD AND OVERHEADS

TAUNG TREATMENT CENTRE: CATERING CONTRACT SPECIFICATION



SCHEDULE B
CALCULATION OF OVERHEAD STRUCTURES
INCLUSIVE OF VAT

Tender Number -3
Name of Bidder B R AR ARaakReRRaR AR AR an AR
Institution D arnresssessrssrssssresrareas
Validity : 90 DAYS

Period : 36 MONTHS

MANAGEMENT AND | (1)
OTHER INCIDENTAL | cOST FOR
HARGES INCLUSIVE OF

SAT GES INCLUSIVE OF ' oNE (1) YEAR

(2)
COST PER MONTH

CLEANING

TRAVEL COSTS

STATIONARY

MANAGEMENT FEE

SUNDRY

SALARIES AND WAGES |
FOR BELOW (Schedule E)

TOTAL

e Transfer to " Fixed overhead” on Financial Summary

TAUNG TREATMENT CENTRE: CATERING CONTRACT SPECIFICATION



C e et
o, el

SCHEDULE C

TENDERER'S OWN PERSONNEL DAILY FOOD COST SUMMARY

Tenderer I resesrressesssenasesssssraranan
Institution @ cciiivesssmssmsssmrsnnnennrnns
Tender 1 ieeesmsesmmsrsssrrrssesesssnnanas
validity : 90 DAYS
Period : 36 MONTHS.....cooeeemicersrserssssssnns
POSITION | SALARY | ALLOWANCES TOTAL NUMBER | TOTAL
WAGES PACKAG | OF COST
E
PENSION PROVIDENT BONUS STAFF
FUND
|
|
l LEVY

TAUNG TREATMENT CENTRE: CATERING CONTRACT SPECIFICATION n



1. INSPECTIONS

1.1. All prospective Tenderers shall visit the Institutions and acquaint themselves
. withthe facilities and circumstances.

17. BID ENQUIRIES

Contact Person: Supply Chain Management related matters:
Name: Mr Job Mnguni

Contact: 018 388 2798/ 1529

E-mail: IMnguni@nwpg.gov.za

Contact person: Technical matters:
Name: Ms Angelinah Tshili

Tel: (053) 994 1379

E-mail: ATshili@nwpg.gov.za

NB: All enquiries must be in writing

TAUNG TREATMENT CENTRE: CATERING CONTRACT SPECIFICATION E

:0‘\2



PART A
INVITATION TO BID

| YOU ARE HEREBY INVITED TO BID FOR REQUIREMENTS OF THE DEPARTMENTO F SOCIAL DEVELOPMENT

"DESCRIPTION

BID NUMBER: | NW/DSD/03/2022 | CLOSING DATE:

| 01 August 2022 | CLOSING TIME: | 11H00

APPOINTMENT OF DULY AUTHORIZED SERVICE PROVIDER FOR THE PROVISION OF CATERING SERVICES TO
SUBSTANCE USED DISORDER CLIENTS AT TAUNG TREATMENT CENTRE- NORTH WEST PROVINCE

BID RESPONSE DOCUMENTS MAY BE DEPOSITED IN THE BID BOX SITUATED AT (STREET ADDRESS)

FIRST FLOOR UNIVERSTITY DRIVE

PROVIDENT HOUSE BUILDING

SUPPLY CHAIN MANAGEMENT DIRECTORATE

NORTH WING ENTRANCE, MMABATHO 2735

BIDDING PROCEDURE ENQUIRIES MAY BE DIRECTED TO

TECHNICAL ENQUIRIES MAY BE DIRECTED TO:

[A B-BBEE STATUS LEVEL VERIFICATION CERTIFICATE/ SWORN
OUIALIFY FOR PREFERENCE POINTS FOR B-BREE]

AFFIDAVIT (FOR EMES & QSEs) MUST BE SUBMITTED IN ORDER TO

AREYOU THE !

CONTACT PERSON Mr SJ Mnguni CONTACT PERSON ‘ MS A TSHILI
| TELEPHONE NUMBER | 018 388 2798/1529 TELEPHONE NUMBER (053) 994 1379 |
FACSIMILE NUMBER FACSIMILE NUMBER
 E-MAIL ADDRESS JMnguni@nwpg.gov.za E-MAIL ADDRESS ATshili@nwpg.gov.za
SUPPLIER INFORMATION
NAME OF BIDDER
POSTAL ADDRESS N
| STREET ADDRESS
TELEPHONE NUMBER | CODE - NUMBER -
CELLPHONE NUMBER B
FACSIMILE NUMBER CODE NUMBER
E-MAIL ADDRESS - )
VAT REGISTRATION
NUMBER B |
SUPPLIER TAX CENTRAL
COMPLIANCE STATUS | COMPLIANCE OR SUPPLIER
SYSTEM PIN: DATABASE
No: MAAA
B-BBEE STATUS TICK APPLICABLE BOX] B-BBEE STATUS LEVEL SWORN [TICK APPLICABLE BOX]
LEVEL VERIFICATION AFFIDAVIT
CERTIFICATE
[ Yes I No 1 Yes [INo

|
|

|
ACCREDITED
REPRESENTATIVE IN ARE YOUAFOREIGNBASED | yes [INo
SUPPLIER FOR THE GOODS
SOUTH AFRICAFOR | [Ies [ o ISERVICES /WORKS OFFERED?
THE GOODS * | IFF YES, ANSWER THE
JSERVICES IWORKS | [IF YES ENCLOSE PROOF] QUESTIONNAIRE BELOW ]
| OFFERED?
QUESTIONNAIRE TO BIDDING FOREIGN SUPPLIERS
IS THE ENTITY A RESIDENT OF THE REPUBLIC OF SOUTH AFRICA (RSA)? [ ves [INO
DOES THE ENTITY HAVE A BRANGH IN THE RSA? [ Yes CINO
DOES THE ENTITY HAVE A PERMANENT ESTABLISHMENT IN THE RSA? O ves CINO
DOES THE ENTITY HAVE ANY SOURCE OF INCOME IN THE RSA? [J YEs [INO




IS THE ENTITY LIABLE IN THE RSA FOR ANY FORM OF TAXATION? (] YES [INO
IF THE ANSWER IS “NO” TO ALL OF THE ABOVE, THEN IT IS NOT A REQUIREMENT TO REGISTER FOR A TAX COMPLIANCE STATUS
SYSTEM PIN CODE FROM THE SOUTH AFRICAN REVENUE SERVICE (SARS) AND IF NOT REGISTER AS PER 2.3 BELOW.




~ _ PARTB
TERMS AND CONDITIONS FOR BIDDING

1.

BID SUBMISSION: —

1.1.

1.2

1.3.

14,

BIDS MUST BE DELIVERED BY THE STIPULATED TIME TO THE CORRECT ADDRESS. LATE BIDS WILL NOT |
BE ACCEPTED FOR CONSIDERATION.

ALL BIDS MUST BE SUBMITTED ON THE OFFICIAL FORMS PROVIDED-(NOT TO BE RE-TYPED) OR IN THE
MANNER PRESCRIBED IN THE BID DOCUMENT.

THIS BID IS SUBJECT TO THE PREFERENTIAL PROCUREMENT POLICY FRAMEWORK ACT, 2000 AND THE
PREFERENTIAL PROCUREMENT REGULATIONS, 2017, THE GENERAL CONDITIONS OF CONTRACT (GCC)
AND, IF APPLICABLE, ANY OTHER SPECIAL CONDITIONS OF CONTRACT.

THE SUCCESSFUL BIDDER WILL BE REQUIRED TO FILL IN AND SIGN A WRITTEN CONTRACT FORM
(SBD7).

2. TAXCOMPLIANCE REQUIREMENTS

2.1
2.2

23

24
|
25

2.6

2.7

BIDDERS MUST ENSURE COMPLIANCE WITH THEIR TAX OBLIGATIONS.

BIDDERS ARE REQUIRED TO SUBMIT THEIR UNIQUE PERSONAL IDENTIFICATION NUMBER (PIN) ISSUED
BY SARS TO ENABLE THE ORGAN OF STATE TO VERIFY THE TAXPAYER'S PROFILE AND TAX STATUS.

APPLICATION FOR TAX COMPLIANCE STATUS (TCS) PIN MAY BE MADE VIA E-FILING THROUGH THE SARS
WEBSITE WWW.SARS.GOV.ZA.

BIDDERS MAY ALSO SUBMIT A PRINTED TCS CERTIFICATE TOGETHER WITH THE BID.

IN BIDS WHERE CONSORTIA/JOINT VENTURES / SUB-CONTRACTORS ARE INVOLVED, EACH PARTY MUST
SUBMIT A SEPARATE TCS CERTIFICATE / PIN/ CSD NUMBER.

WHERE NO TCS PIN IS AVAILABLE BUT THE BIDDER IS REGISTERED ON THE CENTRAL SUPPLIER
DATABASE (CSD), A CSD NUMBER MUST BE PROVIDED.

NO BIDS WILL BE CONSIDERED FROM PERSONS IN THE SERVICE OF THE STATE, COMPANIES WITH
DIRECTORS WHO ARE PERSONS IN THE SERVICE OF THE STATE, OR CLOSE CORPORATIONS WITH
MEMBERS PERSONS IN THE SERVICE OF THE STATE.”

NB: FAILURE TO PROVIDE / OR COMPLY WITH ANY OF THE ABOVE PARTICULARS MAY RENDER THE BID

INVALID.

SIGNATURE OF BIDDER: .......coiiiiiiiiiice e

CAPACITY UNDER WHICH THIS BID IS SIGNED: ..o
(Proof of authority must be submitted e.g. company resolution)



SBD 3.2

2 g PRICING SCHEDULE — NON-FIRM PRICES ™
(PURCHASES)
NOTE: PRICE ADJUSTMENTS WILL BE ALLOWED AT THE PERIODS AND TIMES SPECIFIED IN THE

BIDDING DOCUMENTS.

IN CASES WHERE DIFFERENT DELIVERY POINTS INFLUENCE THE PRICING, A SEPARATE
PRICING SCHEDULE MUST BE SUBMITTED FOR EACH DELIVERY POINT

Name of Bidder.................. et era ettt ea e raraaeeanenaae

Closing Time 11:00  ....ooiiiiiiiiece e, SO S

OFFER TO BE VALID FOR......... DAYS FROM THE CLOSING DATE OF BID.

ITEM QUANTITY DESCRIPTION BID PRICE IN RSA CURRENCY
NO. *(ALL APPLICABLE TAXES INCLUDED)

- Requiredby: e

- At e

- Brandandmodel

- Country of origin

- Does the offer comply with the specification(s)? *YES/NO
- If not to specification, indicate deviation(s) L
_ Period required fOl' delivery .................................................

- Delivery: *Firm/not firm

** “all applicable taxes” includes value- added tax, pay as vou earn, income tax, unemplovment incuranca fiind
coniributions and skiiis deveiopment ievies.

*Delete if not applicable



SBD3.2

PRICE ADJUSTMENTS

NON-FIRM PRICES SUBJECT TO ESCALATION

IN CASES OF PERIOD CONTRACTS, NON FIRM PRICES WILL BE ADJUSTED (LOADED) WITH
THE ASSESSED CONTRACT PRICE ADJUSTMENTS IMPLICIT IN NON FIRM PRICES WHEN

CALCULATING THE COMPARATIVE PRICES

IN THIS CATEGORY PRICE ESCALATIONS WILL ONLY BE CONSIDERED IN TERMS OF THE
FOLLOWING FORMULA:

Rlt R2%t R R4t
Pa=(01-V)Pt{ DI—+ D2——+D3——+ D4 +
1=7) ( Rilo R20 R3o0 R40) VP

Where:

Pa = The new escalated price to be calculated.

(1-V)Pt = 85% of the original bid price. Note that Pt must always be the
original bid price and not an escalated price.

D1, D2.. = Each factor of the bid price eg. labour, transport, clothing, footwear,
etc. The total of the various factors D1, D2...etc. must add up to
100%.

R1t, R2t...... = Index figure obtained from new index (depends on the number of
factors used).

R10, R2o = Index figure at time of bidding.

VPt = 15% of the original bid price. This portion of the bid price remains firm

i.e. it is not subject to any price escalations.

The following index/indices must be used to calculate your bid price:

Index.......... Dated.......... Index.......... Dated.......... Index.......... Dated..........

FURNISH A BREAKDOWN OF YOUR PRICE IN TERMS OF ABOVE-MENTIONED FORMULA. THE
TOTAL OF THE VARIOUS FACTORS MUST ADD UP TO.100%.

-
FACTOR
(D1, D2 etc. eg. Labour, transport etc.) PERCENTAGE OF BID PRICE




PRICES SUBJECT TO RATE OF EXCHANGE VARIATIONS

SBD 3.2

Please furnish full particulars of your financial institution, state the currencies used in the conversion of
the prices of the items to South African currency, which portion of the price is subject to rate of
exchange variations and the amounts remitted abroad.

AMOUNT IN |
PORTION OF
PARTICULARS OF FINANCIAL PRICE FOREIGN
INSTITUTION ITEM NO PRICE CURRENCY RATE SUBJEGT To | CURRENCY
ROE REMITTED
ABROAD
ZAR=
ZAR=
ZAR=
ZAR=
ZAR=
ZAR=

Adjustments for rate of exchange variations during the contract period will be calculated by using the
average monthly exchange rates as issued by your commercial bank for the periods indicated

hereunder: (Proof from bank required)

DATE FROM WHICH NEW
AVERAGE MONTHLY EXCHANGE RATES FORTHE | DATEDOCUMENTATION | "¢\ oy atep pricES | DATE UNTIL WHICH NEW
; MUST BE SUBMITTED CALCULATED P
PERIOD: o WILL BECOME D PRICE
TO THIS OFFICE WILL BE EFFECTIVE

EFFECTIVE
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2.1.1

2.2

SBD4

BIDDER’S DISCLOSURE

PURPOSE OF THE FORM

Any person (natural or juristic) may make an offer or offers in terms of
this invitation to bid. In line with the principles of transparency,
accountability, impartiality, and ethics as enshrined in the Constitution of
the Republic of South Africa and further expressed in various pieces of
legislation, it is required for the bidder to make this declaration in respect
of the details required hereunder.

Where a person/s are listed in the Register for Tender Defaulters and /
or the List of Restricted Suppliers, that person will automatically be
disqualified from the bid process.

Bidder’'s declaration

Is the bidder, or any of its directors / trustees / shareholders / members /
partners or any person having a controlling interest1 in the enterprise,
employed by the state? YES/NO

If so, furnish particulars of the names, individual identity numbers, and, if
applicable, state employee numbers of sole proprietor/ directors /
trustees / shareholders / members/ partners or any person having a
controlling interest in the enterprise, in table below.

[ Identity Number Name of State
institution

Full Name

Do you, or any person connected with the bidder, have a relationship

1 the power, by one person or a group of persons holding the
majority of the equity of an enterprise, alternatively, the person/s
having the deciding vote or power to influence or to direct the
course and decisions of the enterprise.



SBD4
with any person who is employed by the procuring institution? YES/NO

2.2.1 If so, furnish particulars:

2.3 Does the bidder or any of its directors / trustees / shareholders /
members / partners or any person having a controlling interest in the
enterprise have any interest in any other related enterprise whether or
not they are bidding for this contract? YES/NO

2.3.1 |If so, furnish particulars:

3 DECLARATION

l, the undersigned,
(NAIMB). oo rwsami e v SRR« e v e o e SEEEEEER e v 2 0 4 s 4 w4k 4R £ v ewvna s enenes in
submitting the accompanying bid, do hereby make the following
statements that | certify to be true and complete in every respect:

3.1 | have read and | understand the contents of this disclosure;

3.2 | understand that the accompanying bid will be disqualified if this
disclosure is found not to be true and complete in every respect;

3.3 The bidder has arrived at the accompanying bid independently from, and
without consultation, communication, agreement or arrangement with
any competitor. However, communication between partners in a joint
venture or consortium2 will not be construed as collusive bidding.

3.4 In addition, there have been no consultations, communications,
agreements or arrangements with any competitor regarding the quality,
quantity, specifications, prices, including methods, factors or formulas
used to calculate prices, market allocation, the intention or decision to
submit or not to submit the bid, bidding with the intention not to win the
bid and conditions or delivery particulars of the products or services to
WhICh this bld lnwtatlon relates

MR I WA GGV L MO G WV DR U,

— dISCIosed by tne‘olacer dlrecny ‘orindirectiy, toany competltor priorto
the date and time of the official bid opening or of the awarding of the

contract.

3.5 There have been no consultations, communications, agreements or
arrangements made by the bidder with any official of the procuring

2 Joint venture or Consgortium means an association of persons for
the purpose of combining their expertise, property, capital,
efforts, skill and knowledge in an activity for the execution of a
contract.



3.6

SBD4

institution in relation to this procurement process prior to-and during the
bidding process except to provide clarification on the bid submitted
where so required by the institution; and the bidder was not involved in
the drafting of the specifications or terms of reference for this bid.

I am aware that, in addition and without prejudice to any other remedy
provided to combat any restrictive practices related to bids and
contracts, bids that are suspicious will be reported to the Competition
Commission for investigation and possible imposition of administrative
penalties in terms of section 59 of the Competition Act No 89 of 1998
and or may be reported to the National Prosecuting Authority (NPA) for
criminal investigation and or may be restricted from conducting business
with the public sector for a period not exceeding ten (10) years in terms
of the Prevention and Combating of Corrupt Activities Act No 12 of 2004
or any other applicable legislation.

| CERTIFY THAT THE INFORMATION FURNISHED IN PARAGRAPHS
1, 2 and 3 ABOVE IS CORRECT.

| ACCEPT THAT THE STATE MAY REJECT THE BID OR ACT
AGAINST ME IN TERMS OF PARAGRAPH 6 OF PFMA SCM
INSTRUCTION 03 OF 2021/22 ON PREVENTING AND COMBATING
ABUSE IN THE SUPPLY CHAIN MANAGEMENT SYSTEM SHOULD
THIS DECLARATION PROVE TO BE FALSE.

Position Name of bidder




SBD 6.1

PREFERENCE POINTS CLAIM FORM IN TERMS OF THE PREFERENTIAL
PROCUREMENT REGULATIONS 2017

This preference form must form part of all bids invited. It contains general information and
serves as a claim form for preference points for Broad-Based Black Economic Empowerment

(B-BBEE) Status Level of Contribution

BEFORE COMPLETING THIS FORM, BIDDERS MUST STUDY THE GENERAL

NB:
CONDITIONS, DEFINITIONS AND DIRECTIVES APPLICABLE IN RESPECT OF B-
BBEE, AS PRESCRIBED IN THE PREFERENTIAL PROCUREMENT
REGULATIONS, 2017.
1. GENERAL CONDITIONS
1.1 The following preference point systems are applicable to all bids:
- the 80/20 system for requirements with a Rand value of up to R50 000 000 (all
applicable taxes included); and
- the 90/10 system for requirements with a Rand value above R50 000 000 (all
applicable taxes included).
1.2
a) The value of this bid is estimated to exceed/not exceed R50 000 000 (all applicable
taxes included) and therefore the ............. preference point system shall be
applicable; or
b) Either the 80/20 or 90/10 preference point system will be applicable to this tender
(delete whichever is not applicable for this tender).
1.3 Points for this bid shall be awarded for:
(a) Price; and
(b) B-BBEE Status Level of Contributor.
1.4 The maximum points for this bid are allocated as follows:
PRICE
B-BBEE STATUS LEVEL OF CONTRIBUTOR
Total points for Price and B-BBEE must not
exceed
1.5 Failure on the part of a bidder to submit proof of B-BBEE Status level of contributor
together with the bid, will be interpreted to mean that preference points for B-BBEE
status level of contribution are not claimed.
1.6 The purchaser reserves the right to require of a bidder, either before a bid is

adjudicated or at any time subsequently, to substantiate any claim in regard to
preferences, in any manner required by the purchaser.
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DEFINITIONS
(a) “B-BBEE” means broad-based black economic empowerment as defined in section
1 of the Broad-Based Blaca:_lgﬂ‘ :Eco‘nom;jg Empow_erment Act:

(b) “B-BBEE status level of contributor” means the B-BBEE status of an entity in
terms of a code of good practice on black economic empowerment, issued in terms
of section 9(1) of the Broad-Based Black Economic Empowerment Act:

(c) “bid” means a written offer in a prescribed or stipulated form in response to an
invitation by an organ of state for the provision of goods or services, through price
quotations, advertised competitive bidding processes or proposais;

(d) “Broad-Based Black Economic Empowerment Act” means the Broad-Based
Biack Economic Empowerment Act, 2003 (Act No. 53 of 2003);

(e) “EME” means an Exempted Micro Enterprise in terms of g code of good practice
on black economic eémpowerment issued in terms of section 9 (1) of the Broad-

Based Black Economic Empowerment Act:

(f) “functionality” means the ability of a tenderer to provide goods or services in
accordance with specifications as set out in the tender documents.

(9) “prices” includes ali applicable taxes less all unconditional discounts:

(h) “proof of B-BBEE status level of contributor” means:
1) B-BBEE Status level certificate issued by an authorized body or person;
2) A sworn affidavit as prescribed by the B-BBEE Codes of Good Practice;
3) Any other requirement prescribed in terms of the B-BBEE Act;

(i) “QSE” meansa qualifying small business enterprise in terms of a code of good
practice on black economic empowerment issued in terms of section 9 (1) of the

Broad-Based Black Economic Empowerment Act:

() “rand value” means the total estimated value of a contract in Rand, calculated at
the time of bid invitation, and includes all applicable taxes;

POINTS AWARDED FOR PRICE
THE 80/20 OR 90/10 PREFERENCE POINT SYSTEMS
A maximum of 80 or 90 points is allocated for price on the following basis:
0

B80/20 or 90/1
Po= 80(1 . ft__ﬂﬂ) or Ps= 90(1 _Pt=Pmin
Pmin Pmin
Where

s Foinis scored for price of bid under consideration

LI~

Pt = Price of bid under consideration
Price of lowest acceptable bid

Pmin

POINTS AWARDED FOR B-BBEE STATUS LEVEL OF CONTRIBUTOR

In terms of Regulation 6 (2) and 7 (2) of the Preferential Procurement Regulations,
preference points must be awarded to a bidder for attaining the B-BBEE status level of

contribution in accordance with the table below:
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6.1

7.1

B-BBEE Status Level of Number of points Number of points
Contributor (gq/jo IO e {80/20 System)
1

| 2 0 |

' 3 6 | 14

L 4 J 5 ‘ 12

| 5 | 4 | 8

| 6 I 3 | 6

J 7 f 2 f 4

| g | : | 2

I Non-compliant ( 0 ’ O\J
contributor

BID DECLARATION

Bidders who claim points in respect of B-BBEE Status Leve| of Contribution must
complete the following: ‘
B-BBEE STATUS LEVEL OF CONTRIBUTOR CLAIMED IN TERMS OF

PARAGRAPHS 1.4 AND 4.1
B-BBEE Status Level of Contributor: . = s (maximum of 10 or 20
points)
(Points claimed in respect of paragraph 7.1 must be in accordance with the table
reflected in paragraph 4.1 and must be substantiated by relevant proof of B-BBEE

status level of contributor.,

SUB-CONTRACTING
Will any portion of the contract be sub-contracted?

(Tick applicable box)
LYES| [ NoT ]

If yes, indicate:

i) What percentage of the contract will be
subcontracted.....................‘..................%

ii) The name of the Sub-
CoNuacion............... T

i) The B-BBEE status level of the sub-
contractor............

iv) Whether the sub-contracior is an EME or QSE
Tick applicable box
YES NO

v) Specify, by ticking the appropriate box, if subcontracting with an enterprise in
terms of Preferential Procurement Regulations,2017:

Designated Group: An EME or QSE which is at last 51% owned

by:

Black people

Black people who are youth

Black people who are women
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[ Black people with disabilities
| Black people living in rural or underdeveloped areas or townships

| Cooperative owned by black people
| Black people who are military veterans R
OR

L
| Any EME
Ay GSE ———F—]

8. DECLARATION WITH REGARD TO COMPANY/FIRM
8.1 Name

8.2 VAT | registration

8.3 Company registration

number:....................
8.4 TYPE OF COMPANY/ FIRM

Partnership/Joint Venture / Consortium
One person business/sole propriety
Close corporation
Company
(Pty) Limited

[TICK APPLICABLE BOX]

8.5 DESCRIBE PRINCIPAL BUSINESS ACTIVITIES

8.6 COMPANY CLASSIFICATION

Manufacturer

Supplier

Professional service provider

Other service providers, e.g. transporter, etc.
[TICK APPLICABLE BOX]

87 Total number of years the company/firm has been in

8.8 l'we, the undersigned, who is / are duly authorised to do so on behalf of the
company/firm, certify that the points claimed, based on the B-BBE status level of
contributor indicated in paragraphs 1.4 and 6.1 of the foregoing cerlificate, qualifies
the company/ firm for the preference(s) shown and | / we acknowledge that:

i) The information furnished is true and correct;
if) The preference points claimed are in accordance with the General Conditions as
indicated in paragraph 1 of this form;
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iii) In the event of a contract being awarded as a result of points claimed as shown in
paragraphs 1.4 and 6.1, the contractor may be required to furnish documentary
proof to the satisfaction of the purchaser thaté lbe gl@imﬁsﬁ are correct;

iv) If the B-BBEE status level of contributor has been claimed or obtained on a
fraudulent basis or any of the conditions of contract have not been fulfilled, the
purchaser may, in addition to any other remedy it may have —

ﬂ;l"\r.

(a) disqualify the person from the bidding process:

(b) recover costs, losses or damages it has incurred or suffered as a
result of that person’s conduct;

(c) cancel the contract and claim any damages which it has suffered
as a result of having to make less favourable arrangements due to
such cancellation;

(d) recommend that the bidder or contractor, its shareholders and
directors, or only the shareholders and directors who acted on a
fraudulent basis, be restricted by the Nationaj Treasury from

obtaining business from any organ of state for g period not
exceeding 10 years, after the audi alteram partem (hear the other

side) rule has been applied: and
(e) forward the matter for criminal prosecution.

WITNESSES

2 e DATE:
ADDRESS o
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