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G Inspectors. Inspectors may work for the Licensing Officer or the Technical
Representative, if one is appointed. Inspectors are authorized to perform day-to-day inspections
and monitoring of the Licensee’s work. The Regional Medical Officer (RMO) will provide
health inspection of the [acilities. The Facilities Maintenance Officer (FMO) will supervise the
maintenance responsibilities of the Licensor in the cafeteria area. The General Services Officer
(GSO) will provide inventory control of Licensor-furnished property. The Inspector(s) may
inspect and monitor the services provided by the Licensee.

D. Authority 1o Amend the Agreement. In no instance shall the Technical Representative or
Inspectors be authorized to amend the Agreement. Only the Licensing Officer may amend the
Agreement.

V. INSPECTION

A. Responsibilities of the Licensee. The Licensee shall develop and maintain an inspection
system intended to ensure quality of service and standards of sanitation and cleanliness. This
system shall include written records of inspections made. These records shall be made available
to the Licensor upon request.

B. Rights of the Licensor.

(1) The Licensor has the right to inspect the cafeteria premises as well as the actual services
provided. This inspection may be made at any time, without prior notice. The Licensor shall
perform the inspection in a manner that will not unduly delay the work of the Licensee. These
inspections may include, but are not limited to, a comprehensive review of the following:

Service quality, attentiveness, courtesy, and similar factors

Food quality, presentation, merchandising

Sanitary practices and conditions

Personnel appearance

Training program techniques, schedules and records

Menu compliance, as indicated in the minimum acceptable menu profile

(2) Premises of the Licensee may be inspected, at no charge to the Licensor. The Licensee
shall provide all reasonable facilities and assistance for the safe and convenient performance of
these duties.

(3)  The Regional Medical Officer (RMO), the Licensor’s Technical Representative and/or
professional health and food service inspectors shall perform periodic inspections to assure

compliance with Agreement requirements and industry standards.

V. TERMINATION

This Licensing Agreement may be terminated by written notice, issued by the Licensing Officer,
when it is in the best interests of the Licensor. This termination may be made for (1) cause, such
as failure of the Licensee to comply with the terms and conditions of this Agreement, or (2)
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LIST OF EXHIBITS

EXHIBIT A: Performance Required under the Licensing
Agreement

EXHIBIT B: Licensor-Furnished Property

EXHIBIT C: Holiday Schedule
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(11)  All articles found by the Licensee. the Licensee’s agents or employees. or by
patrons and given to the Licensee shall be turned in to the General Services office as lost
and found items.

G. Trash Removal. The Licensee shall remove trash from the Cafeteria anytime that
waste canisters are full or not less than once after every meal; whichever is greater. Any
alteration to this provision must be directed in writing by the Licensing Officer.

H. Rodent and Pest Control. The Licensee shall maintain a clean work area free of
any clutter, dirt or any material that would attract rodents and vermin,

L. Licensee Performed Repairs. The Licensor will perform the preventive
maintenance and repair of the equipment listed in Exhibit B. The Licensee shall submit a
work order to the Licensing Officer on the Embassy’s standard form for all repair
requests.

J. Cleaning and Janitorial Services.

(1) The Licensor shall provide all cleaning supplies and equipment. Supplies are
requested through the Licensing Officer on the Embassy’s expendable property request
form.

(2) The Licensee shall furnish labor and supervision sufficient to maintain the
cafeteria in a clean, orderly, and sanitary condition at all times. Before beginning work
the Licensee shall submit to the Facilities Maintenance Officer the brand names or
manufacturer of any materials proposed for use in connection with the work of this
Agreement. The Facilities Maintenance Manager may reject any material that would be
unsuitable for the purpose, or harmful to the surfaces to which it is to be applied.

(3)  The licensee shall perform cleaning and janitorial services on a regular schedule
and shall meet the highest standards of sanitation common to the food service industry.
The Licensee shall use the following cleaning schedule. The Licensing Officer may
require increases in this schedule if conditions require more frequent cleaning.

(a) Food and Service Facilities and Dining Halls

(1) Daily and After Each Meal

Furniture: Clean and sanitize after each meal.

Wash basins: clean and sanitize after each meal, and change hand towels after
each meal.

Cold drink dispensers and ice cream machines clean and sanitize daily.
Garbage: Remove after each meal.

Food serving area: clean and sanitize after cach meal.
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(b) Kitchens

(1)

2

4

()

(6)

Daily and After each Meal:

Food service preparation area: clean and sanitize after every meal.
Cookers: Clean after cach meal.

Small appliances: clean and sanitize after each use.

Pots and Pans: clean and sanitize after each use.

Utensils: Clean and sanitize after each use.

Crockery: Clean and sanitize after each use.

Daily Basis:

Walls: Clean every second day.
Refrigerator: Clean floors and shelves daily.
Chillers: Clean and sanitize, floors daily.
Freezers: Clean and sanitize floors daily.

Weekly:

Windows: Clean weekly.

Refrigerator sanitize weekly.

Clean hoods and filters in kitchen.

Freezers: Clean and sanitize shelves weekly.

Monthly:
Exhaust system for cooker: check and clean at a minimum once each

month.
Freezers: Clean and sanitize walls once each month.
Chillers: Clean and sanitize walls once each month.

Quarterly.
Strip and wax all resilient tiles (coordinate with maintenance to perform
this task.

Semi-annually.

Perform cleaning of exhaust pipes.

Clean the tile walls in Kitchen and dining areas.

Clean all fans and ventilators (coordinate with maintenance to perform this
task

(4).  Failure to keep any of the facilities in a clean condition may result in the
withdrawal of the privilege of using such facilities. In addition, the Licensing
Officer may have the facility cleaned by other means and charge the cost of such
work to the Licensee.

K. Security areas. The Licensee shall be responsible for the security of all areas under
the jurisdiction of the Licensee. Designated employees shall have the responsibility for
determining that all equipment has been turned off, windows are closed, lights and fans
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B. Public Space. The Licensor reserves the right to use dining areas and other public
spaces at other than serving periods, for meetings of Licensor employees or other
assemblies. After each use, the Licensor will clean and rearrange the space without
expense to the Licensee.

VII.. RESTRICTIONS

A. Equipment. Unless otherwise permitted by the Licensing Officer, the Licensee
shall not install equipment other than that specified in this Agreement or remove any
Licensor-owned equipment from the premises.

B. Federal Holidays. No work shall be performed on Embassy holidays. Exhibit C
provides a listing of scheduled American Embassy holidays & Local Holidays.

C. Facilities. The physical facilities within the Embassy shall not be used in
connection with operations not included in the Agreement. The Licensee may, however,
utilize centralized food preparation and storage sources located elsewhere and bring
goods to the Embassy daily.

VIII. DEFINITIONS The following definitions pertain to this Agreement.

A. American Embassy La Paz: American Embassy La Paz is interchangeable with
“Licensor” and “The Embassy."

B. ERA: A private welfare and cooperative association of American Embassy employees
and their dependents.

G Dining Room Advisory Committee: A committee of Embassy employees formed to
represent staff food service interests.

D. Licensing Officer: “Licensing Officer” means a person with the authority to enter into,
administer, and/or terminate Agreements and make related determination and findings.

K Licensee: “Licensee” means the individual or company that has entered into an
Agreement with the Embassy. ~Offer™ means a response to a solicitation that. if accepted. would
bind the offeror to perform the resultant Agreement.

F. RSO: Regional Security Office of the AMERICAN Embassy.

G. GSO: General Services Office of the AMERICAN Embassy.

H. FSHP: Foreign Service Health Practitioner

14




Chancery Caleleria Licensing Agreement

EXHIBIT B

LICENSOR-FURNISHED EQUIPMENT/MATERIALS

See below cafeteria inventory

Additionally to the above inventory, dishes, glassware and flatware are provided in sulficient

Refrigerator Nepa# 062945

Electric Stove Nepa #062916

Small grill Nepa #63087

Sandwich Unit (Delfield) Model # 444488, Serial # 1210152001165
Grill Unit (Garland) Model # 1104301

Fryer (Garland) Model # 0013820

Steamer SteamCraft Ultra 3 Cleveland — No additional information
Oven (Garland) — No additional information

Refrigeration System (Delfield) — No additional information
Hobart Slicing Machine Serial # 561010808

Dishwasher (Champion) Model #1712E

Walk-in Refrigerator Serial # 23222/Thermo Kool

quantities.
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HOLIDAYS SCHEDULE

Holidays

Exhibit C
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The Cafeteria will be closed on the following official holidays observed by the American
Mission, La Paz 2016. Each year the Licensor will provide similar listing of holidays.

New Year's Day***

Birthday of Martin Luther King Day*
Plurinational State Day**

Carnival**

Washington's Birthday (President's Day)*

Good Friday**

Bolivian Labor Day**
Memorial Day*

Corpus Christi Day**

Winter Solstice/Aymara New Year®*
Independence Day*

La Paz Day (Only in La Paz)**
Bolivia Independence Day**
Labor Day*

Columbus Day*

Dia de los Muertos**

Veterans Day®

Thanksgiving Day*

Christmas Day®**

January 1
January 18
January 22
February 8 & 9
February 15
March 25
May 1

May 30

May 26

June 21

July 4

July 16
August 6
September 5
October 10
November 2
November 11
November 24
December 26

*U.S. Holiday *Bolivian Holiday

Friday
Monday
Friday
Monday & Tuesday
Monday
Friday
Sunday
Monday
Thursday
Tuesday
Monday
Saturday
Saturday
Monday
Monday
Wednesday
Friday
Thursday
Monday

#EEULS. & Bolivian Holiday
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I EVALUATION OF TENDERS AND SELECTION FOR AWARD

A. Evaluation. To be acceptable and eligible for evaluation, tenders must be prepared
following the instructions in Section I above and must meet all the requirements set forth in the
other sections of this Invitation to Tender. All tenders will be evaluated using the information
presented as requested above in Section [.C., “Instructions on Tender Preparation - Contents of

Tender™.

B. Selection for Award. Award selection will be based on the best approach, taking into
consideration the desire for quality service at reasonable menu prices, in combination with past
service quality and experience. The Embassy may award this Agreement solely on the basis of
the evaluation of the initial offers, without any negotiations, request for samples, or oral
presentations. Therefore, tenders should be submitted on the most favorable terms possible.
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