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CONTRACT NO. 17-11

GEORGE WILSON CENTER KITCHEN RENOVATION

NOTICE OF LETTING

Sealed bids for Contract No. 17-11, George Wilson Center Kitchen Renovation, will be received in
the Purchasing Office, Newark Municipal Building, 220 South Main Street, Newark, Delaware,
19711 until 2 p.m., prevailing time on Tuesday, June 13, 2017, and will be publicly opened and
read aloud in the Council Chamber shortly thereafter.
There will be a mandatory pre-bid meeting on Tuesday, May 30, 2017, at 2:30 p.m. in the
Council Chambers, 1st Floor, Newark Municipal Building, 220 South Main Street, Newark, DE
19711. Please allow 1.5 hours for the meeting.
The contract documents may be obtained from the City website at www.newarkde.gov.

CONTRACT NO. 17-11
GEORGE WILSON CENTER KITCHEN RENOVATION

GENERAL PROVISIONS
1.

BIDS
Each bid shall be submitted on the Proposal form included herein. The Proposal and all other
required documents must be submitted in a sealed envelope clearly identified with the bidder's
name and marked "City of Newark - Contract No. 17-11. Bid Documents must be received in the
Purchasing Office prior to 2:00 p.m. prevailing time, Tuesday, June 13. Each bid so submitted shall
constitute an irrevocable offer for a period of sixty (60) calendar days following the bid opening
date.
Attendance is MANDATORY at a pre-bid Meeting on Tuesday, May 30 at 2:30 PM at the Newark
Municipal Building, 220 South Main Street, Newark, DE. For information, call (302) 366-7000.

2.

BID SECURITY
Each bid must be accompanied by a certified check, or cashier's check, or bid bond in the amount of
5 percent (5%) of the proposed bid price, payable to the City of Newark. Failure to provide the
required bid security may be grounds for rejection of the bid.
If the successful bidder fails or refuses to execute and deliver the contract within fourteen (14)
calendar days after receiving notice of the award of the contract, the successful bidder shall forfeit
to the City for such failure or refusal the security deposited with the bid. Any certified check or
cashier's check submitted as security shall be returned to all unsuccessful bidders sixty (60) calendar
days after the bid opening date.

3.

CONTRACT SURETY BOND
The successful bidder shall provide the City with a Contract Surety Bond in the full amount of the
contract guaranteeing faithful performance of the contract. Such bond shall be provided to the City
with the executed contract within fourteen (14) calendar days after receiving notice of award of the
contract. Upon receipt of the contract surety bond, the City will return any certified check or
cashier’s check submitted as bid security by the successful bidder.

4.

TAXES
The price(s) quoted shall not include federal or state taxes. If applicable, the successful bidder shall
provide the City with three (3) copies of the required tax exemption forms to accompany the
bidder's invoice.

5.

AWARDS
The City Manager will review each of the bids submitted and make a recommendation to the City
Council on the disposition of the bids. The City Council reserves the right to accept or reject any or
all bids or parts of bids as they may determine and to waive any irregularities or defects where the
best interest of the City would be served.

6.

BID PRICE
The bid price shall include all transportation, delivery, installation and all charges for the goods and
services specified. The work done under this contract will be funded by the City of Newark. The
State of Delaware prevailing wage schedule will therefore not be applicable to this contract.

7.

INQUIRIES
Any inquiries regarding the technical specifications should be directed to David Greenplate,
Facilities Maintenance Superintendent or Paula Ennis, Recreation Superintendent, at 302-366-7000.
Questions regarding the bidding procedure should be directed to Mark Brainard, Assistant to the
Managers, at 302-366-7000.

8.

LICENSING
The successful bidder shall be license to operate in the State of Delaware, shall be registered as a
contractor in the City of Newark and shall possess all other required licenses.

9.

NON-COLLUSION
Bidders are prohibited from entering into any agreement, participating in any collusion or
otherwise taking any action in restraint of free competitive bidding in connection with this bid.

10.

EQUAL OPPORTUNITY EMPLOYER
The contractor awarded this contract shall be a fair and equal opportunity employer.

11.

ADDENDA
Any changes to the bid documents shall be made only by written addenda issued no later than four
(4) calendar days prior to the date set for bid opening. Prospective bidders shall bear the entire
responsibility for being sure they have received any and all such addenda.

12.

EXCEPTIONS
Any and all exceptions to the specifications or other bidding requirements must be noted in the
space provided on the Proposal form. Any exceptions may constitute suitable grounds for rejection
of the bid.

13.

ADVERTISEMENT
It is further agreed that any bidder submitting a bid will not use the name of the City of Newark in
any advertisement without first obtaining the written consent of the City Manager.

14.

FAMILIARITY WITH PROPOSED WORK
The contractor shall carefully examine the project sites, contract document and specifications and
become familiar with the full scope of the work to be completed. The contractor shall not, at any
time after the execution of the contract, set up any claims whatsoever based upon insufficient data
or incorrectly assumed conditions or character of the work to be performed under this contract.
The City is not responsible for inaccurate measurements of mowing and horticulture areas to be
maintained. It is the contractor’s responsibility to visit each area to determine the full scope of
work.

15.

PROTECTION TO PUBLIC PROPERTY
A. The contractor shall insure protective measures to the general public and to the occupants of
property adjacent to the work site. All work shall be executed with the utmost concern for the
safety of the public.
B. The contractor shall comply with all traffic and safety laws as required by the City of Newark
and the State of Delaware.
C. The contractor shall be strictly responsible for any and all damages or injury of every kind and
description, which directly or indirectly may be done to any property or sustained by any
persons during the performance of the work.
D. When or where any direct or indirect damage or injury is done to public or private property by
or on account of any act, omission, neglect or misconduct in the execution of the work, the
contractor shall restore, at his own expense, such property to a condition similar or equal to
that existing before such damage was done by repairing, rebuilding or otherwise restoring as
may be directed, or he shall make good such damage or injury in an acceptable manner.

16.

LIABILITY INSURANCE
A. Except as otherwise provided by law, the contractor shall at all times maintain and keep in
force such insurance as will protect him from claims under Worker's Compensation Acts,
and also such insurance as will protect him and the owner from any such claims for damages
for personal injuries, including death, which may arise from operations under this contract,
whether such operations be by the contractor or by any subcontractor or anyone directly or
indirectly employed by any of them.
B. The contractor and his subcontractor's Public Liability and Property Damage Insurance shall
provide adequate protection against public liability, property damage and vehicular liability.
The contractor's Public Liability Insurance shall be in an amount not less than $200,000 for
Bodily Injury, including accidental death, to any one person and an amount not less than
$500,000 for any one occurrence. Property Damage Insurance shall be in an amount not less
than $100,000 per occurrence and $200,000 aggregate. Vehicular Liability shall be in the
amount of not less than $100,000 for any one person or $200,000 for each occurrence.
C. A copy of the Certificate of Insurance must be provided to the City within fourteen (14)
calendar days after receiving notice of award of the contract.

17.

INSPECTIONS
All inspections will be performed by the City of Newark Code Enforcement and the Delaware
Department of Public Health.

18.

TERMINATION OF AGREEMENT AND INDEMNIFICATION
This agreement may be terminated by the City upon thirty (30) days written notice if the contractor
fails to perform satisfactorily his obligations in accordance with the terms and conditions of the
contract. In the event this agreement is terminated, the contractor shall be paid for services
satisfactorily rendered up to the termination date.
Indemnification – The contractor shall solely be responsible and liable for the accuracy and
completeness of all work performed and shall agree to indemnify, defend and hold harmless the
City of Newark, its officers, agents and employees, from and against any and all claims, actions,
suits and proceedings arising out of, based upon or caused by negligent acts, omissions or errors of
or the infringement of any copyright of patent, by the contractor, its officers, agents, employees or
subcontractors, in the performance of the contracted agreement.

19.

BILLING/PAYMENT
Invoices are to be submitted to the Purchasing office. Payment will be made to the contractor
within thirty (30) days.

20.

SUBCONTRACTORS
Any subcontractors must be noted on the enclosed Listing of Subcontractors.

21.

REFERENCES
Each bidder shall provide four (4) business references on the enclosed Reference Sheet (page 43)
from current or previous customers (within the past two calendar years) where similar services
are/were provided.

22.

PERSONNEL
All services required under the contract shall be performed by the contractor or under his direct
supervision, and all personnel, including sub-contractors shall be fully qualified and shall be
authorized under local law to perform such a service. None of the work covered under this contract
shall be sub-contracted without prior written approval of the Director of Parks and Recreation.
Workers are to present a neat appearance at all times. The contractor shall utilize competent
employees. At the request of the Parks and Recreation Director, the contractor will replace any
incompetent, abusive or disorderly persons and will not schedule them to work at any location
covered under this contract.

23.

VENDOR EMERGENCY POINT OF CONTACT
The successful bidder shall provide the name(s) and telephone numbers (land line and cell) of those
individuals who can be contacted in an emergency situation.

24.

OWNERSHIP OF MATERIAL
All documents prepared and submitted pursuant to this RFP or contract shall be property of the City
upon submittal and will be subject to staff and public review and discussion in association with our
public bidding and formal proposal process. Any information or documents deemed proprietary
shall be so marked at time of submittal and limited to detail where the disclosure of contents could
be prejudicial to competing offerors during the process of negotiation, and any commercial or
financial information of a privileged or confidential nature.

25.

INTENT OF SPECIFICATIONS
It shall be the contractor's responsibility to furnish the goods and services specifically indicated in
the scope of work and specifications and such other as may be required to meet the intent of the
specifications, drawings, or as may be necessary to provide the operation intended by the City.

26.

EXCEPTIONS/DESCRIPTIVE INFORMATION
Any and all exceptions which are taken to the drawings and specifications must be noted in the
space provided on the proposal. Any exception to the specifications may be grounds for rejection
of the bid.

27.

EQUALS
Where a specific product is specified by catalog or model number, the acceptability of any other "or
equal" product shall be subject to the sole judgment of the City of Newark.

28.

WARRANTIES AND STANDARDS
All goods are to be new and unused in all component parts, including all accessories. The
specifications will be construed as the minimum required. When the manufacturer’s standard
exceeds the specifications, the standard units will be furnished. All materials shall be free of
defects. All standard manufacturer’s warranties and guarantees shall apply to equipment and
goods supplied under this contract.
The Contractor guarantees all of the work and materials for a period of one year after the date of
completion and final acceptance by the City.
The Contractor shall supply the City with all Operation and Maintenance Manuals pertaining to this
project.

29.

WORKMANSHIP
Workmanship will conform to the best current manufacturing practice followed for goods of this
type. Component parts and units will be manufactured to definite standard dimensions with
proper fit and clearances.

30.

FINAL INSPECTION
All delivered goods and services will be subject to inspection by the City of Newark, Delaware and
the Delaware Department of Public Health. If in any way an item fails to meet the terms of the
contract, it may be rejected or liquidated damage charges made. The decision of the City will be
final and any rejected items or materials will have to be replaced at the expense of the vendor.

31.

TIME OF COMPLETION AND LIQUIDATED DAMAGES
Contractor is to complete the work within one hundred and twenty (120) calendar days from the
date of notification of award. Liquidated damages of one hundred fifty dollars ($150.00) per day
may be assessed to the Contractor by the City for each day the contract is extended beyond the
completion date. Liquidated damages are not to be construed as a penalty in any sense.

32.

SEQUENCE OF CONSTRUCTION AND SCHEDULE
The successful Contractor shall provide a sequence of construction and schedule for review and
approval to the Facilities Maintenance Superintendent and Recreation Superintendent.

33.

REJECTION OF PROPOSALS
The City reserves the right to reject any or all proposals if deemed to be in the best interest of
the City to do so and to waive any irregularities or defects where the best interest of the City
would be served. The City reserves the right to enter into contract with more than one firm in
order to ensure that the City receives adequate representation to perform the scope of services
involved with each project.

34.

CANCELLATION OF CONTRACT
The City of Newark reserves the right, at its sole discretion, to cancel this contract in whole or in
part.

35.

FUNDING AVAILABILITY
This agreement may be terminated if monies are not appropriated annually by the Mayor and
Council for the purposes of this agreement. In the event this agreement is terminated, the
contractor shall be paid for services satisfactorily rendered up to the termination date.

36.

INSURANCE AND INDEMNIFICATION
The selected firm shall provide evidence of professional liability insurance with the following limits,
as well as acceptable certificates of workers' compensation, auto liability and general liability.
$1,000,000 Each Occurrence Limit

$1,000,000 Personal & Advertising Injury Limit
$2,000,000 Annual Aggregate Limit
$2,000,000 Products-Completed Operations Limit
$1,000,000 Business Auto Liability Limit
$3,000,000 Commercial Umbrella Limit
The Prime/General Contractor, Newark (owner), and all other parties required of the General
Contractor, shall be included as insured on the CGL, using Additional Insured Endorsements
providing coverage as broad as the coverage provided for the named insured subcontractor.
Subcontractors approved in association with the hiring of the successful firm shall be required to
provide Commercial General Liability (CGL) coverage with limits of insurance not less than:
$1,000,000 Each Occurrence Limit
$1,000,000 Personal & Advertising Injury Limit
$2,000,000 Annual Aggregate Limit
$2,000,000 Products – Completed Operations Limit
$1,000,000 Business Auto Liability Limit
$3,000,000 Commercial Umbrella Limit
37.

The City welcomes proposals in response to this contract from qualified partnerships.

38.

Further, the firm recognizes that the City of Newark is not in the business of preparing
specifications, and any omissions in this contract must be strictly addressed by the firm with the
submittal of its proposal.

CONTRACT NO. 17-11
GEORGE WILSON CENTER KITCHEN RENOVATION

TECHNICAL SPECIFICATIONS

1.

SCOPE
The scope of work covers all construction and renovation of the George Wilson Center
kitchen as per the set of drawings attached prepared by DCI Architects, Design
Collaborative Inc., pages A-1.1, M1.1.0, E1.1.0 and P1.1.0, and standards set forth by the
approval to construct from the Delaware Department of Engineering.

2.

FURNISHING OF SERVICES
A. INDOOR AREAS
1. Commercial grade vinyl composition tile, linoleum, ceramic or quarry tile, poured
seamless, or smooth sealed concrete coated with oil base enamel or alkyd resin paint
are acceptable floor materials.
2. Floor materials which are smooth, durable, and easily-cleanable shall be installed in the
kitchen.
3. No carpet of any kind shall be installed. Duckboards of wood or absorbent fibers are
not approved.
4. Utility lines shall be installed inside walls, above ceiling and below floors where
possible. Where only surface mounting of utility lines is practical, lines shall be spaced
off walls and the ceiling a distance of at least 1 inch. The installation of exposed utility
lines, such as electrical conduit and plumbing, on the floor is not approved.
5. A minimum height of four inch (4”) flexible cove base molding shall be installed, or any
gap greater than 1/32 inch shall be sealed, at the floor-to-wall juncture in the kitchen.
6. All exposed building components shall be enclosed; all unfinished wood surfaces,
framing, and structural materials in areas subject to moisture shall be painted or
sealed.
7. Mechanical ventilation of sufficient capacity shall be installed to keep room free of
excessive heat, steam, condensation, smoke and fumes. Components shall be installed
so drip will not contaminate food or surfaces.
8. If used, wall and ceiling coverings shall be attached securely. Provide only easilycleanable attachments.
9. If a lay-in type ceiling is installed, panels which are constructed of smooth-surfaced,

easily-cleanable non-perforated, non-fissured material shall be installed in the kitchen.
B. ARTIFICIAL INTERIOR LIGHTING
1. Protective shielding for light bulbs or bulbs which are coated or otherwise shatterresistant shall be provided in the following areas: where there is exposed food, clean
equipment, utensils and linen or unwrapped single-service and single-use articles.
2. Minimum illumination intensities shall be provided in the following areas:
a. 50 foot candles (540 lux) - on surfaces where employees work with food or
work with utensils or equipment such as knives, slicers, grinders or saws where
employee safety is a factor.
b. 20 foot candles (220 lux) – inside equipment in hand washing and ware washing
areas, in equipment and utensil storage areas, in toilet rooms, and in consumer
self-service areas.
c. 10 foot candles (110 lux) – inside walk- in refrigeration units, dry food storage
areas, and in other areas and rooms during periods of cleaning.
C. PLUMBING REQUIREMENTS
All plumbing shall be installed by a licensed plumber under a valid current plumbing
permit in accordance with the State of Delaware Regulations Governing a Detailed
Plumbing Code. All plumbing work in the kitchen is subject to inspection.
D. BACKFLOW PREVENTION
1. Air gap, supply: An air gap between the water supply and the flood rim level of the
plumbing fixture, equipment or nonfood equipment shall be at least twice the
diameter of the water supply inlet and may not be less than 1 inch. (DE Food Code
5.202..13)
2. Air gap, drainage: No direct connection may exist between the sewage system and any
drain originating from equipment in which food is placed (DE Food Code 5-402.11).
Equipment and fixtures utilized for the storage, preparation and handling of food shall
discharge through an indirect waste pipe by means of an air gap.
3. Floor drains located within walk-in refrigerators or freezers in food establishment shall
be indirectly connected to the sanitary drainage system by means of an air gap.
4. Backflow prevention device: A backflow or backsiphonage prevention devise shall meet
American Society of Sanitary Engineering (ASSE) standards for construction,
installation, maintenance, inspection, and testing for that specific application and type
of device. (DE Food Code 5-202.14)
5. Plumbing fixtures: The supply lines or fittings for every plumbing fixture shall be
installed so as to prevent backflow.
6. Devices, appliances: All devised that connect to the water supply shall be provided with
protections against backflow. This includes devices used for food preparation and
processing steamers, the storage of ice or food, ware washing machines and other food
services equipment.

7. Hose connections: Sillcocks, hose bibbs, wall hydrants and other openings with a hose
connection shall be protected by an atmospheric-type pressure-type vacuum breaker
or a permanently attached hose connection vacuum breaker. Exceptions: water heater
drain valve.
E. UTILITY SERVICE INSTALLATION
1. Utility lines including gas, plumbing and electrical shall be installed inside walls, above
ceilings, or below floors whenever structurally practical, and in accordance with
applicable code requirements.
2. If lines are run in front of walls, lines shall be installed with stand-off brackets or other
secure mounting method, such that a minimum clearance of one inch (1”) exists
between line and wall.
3. Exposed horizontal utility service, including water supply lines, drain lines, electrical
cable and conduit may not be installed directly on the floor.
F. JOINT SEALING
1. Joints formed by fixtures in contact with walls or floors shall be sealed with an
approved sealant.
2. Where installation does not allow access for cleaning, fixtures shall be sealed to walls
or adjoining equipment. Where not structurally practical, a minimum gap of one inch
(1”) shall exist between the fixture and walls or adjoining equipment.
G. SINKS
1. All sinks shall be supplied with hot and cold running water under pressure.
2. Splashguard Dividers: Where less than 18 inches lateral separation exists between sinks
and adjacent fixtures, food contact surfaces or open storage shelving, a splashguard
divider constructed of a material which is durable, easily cleanable, non-toxic and
impervious to moisture shall be installed; such divider may be wall-attached or fixtureattached, and shall extend outward to the leading edge of the sink and extend
vertically a minimum of 18 inches above the level plane of the sink bowl.
3. Hand washing sinks: These fixtures, when located in food preparation, food dispensing,
beverage dispensing, food storage, and ware washing areas, must be certified or
classified under an approved industry standard for food equipment, such as NSF
International, ETL Sanitation, UL for Sanitation, BISSC or equivalent (see attached
equipment schedule).
a. A separate, single-compartment hand washing sink is required in food preparation,
food dispensing and ware washing areas. A minimum hot water temperature of
100 degrees Fahrenheit, delivered through a mixing valve or combination faucet is
required.
b. If installed, self-closing, slow-closing or metering faucets shall provide a flow of
water at least 15 seconds without the need to reactivate the faucet.

c. A hand washing sink may not be used for any other purpose.
d. An indirect drain line connection is not required. Connection to the grease trap is
not required.
4. Food Preparation Sink(s): Any sink in which food is washed or thawed under running
water as part of the food preparation process must be certified or classified under an
approved industry standard for food equipment, such as NSF International, ETL
Sanitation, UL for Sanitation, BISSC or equivalent (see attached equipment schedule).
a. A food preparation sink may not be used for disposal of mop water or liquid
wastes.
b. An indirect drain line connection through an aid-gap is required.
c. Connection to properly sized grease trap is required.
d. If a food preparation sink has two or more compartments, a separate wasteline
connection from each sink compartment through an air gap into a floor sink is
required.
5. Ware washing sink: This fixture must be certified or classified under an approved
industry standard for food equipment, such as NSF International, ETL Sanitation, UL for
Sanitation, BISSC or equivalent (see attached equipment schedule).
a. A sink of at least three separate compartments with coved corners and integral
drain boards at each end shall be provided for manually washing, rinsing and
sanitizing equipment and utensils. Each sink compartment shall be large enough to
accommodate the immersion of the largest equipment item or utensil. A chemical
test kit for the type of sanitizing agent in use is required in the ware washing area.
b. A ware washing sink may not be used for hand washing or disposal of liquid wastes.
c. Connection to a properly sized grease trap is required unless deemed otherwise by
the local plumbing authority.
d. A separate waste line connection from each sink compartment shall discharge
indirectly through an air gap to the drainage system, unless deemed otherwise by
the local plumbing authority.
6. Pre-wash Sink: This fixture must be certified or classified under an approved industry
standard for food equipment, such as NSF International, ETL Sanitation, UL for
Sanitation, BISSC or equivalent.
a. An indirect drain line connection is not required.
b. Connection to a properly sized grease trap is required.
c. If a food waste grinder is installed on this fixture, the grease trap must be designed
and rated for such application or a solids interceptor is required upstream of the
grease trap.
H. MECHANICAL WAREWASHER
This equipment item must be certified or classified under an approved industry standard
for food equipment, such as NSF International, ETL Sanitation, UL for Sanitation, or
equivalent and include a maximum registering thermometer (see attached equipment
schedule).
1. A ware washing machine, using hot water or a chemical rinse to sanitize, will be

installed.
2. Connection to a grease trap is not approved due to high temperature, pressure and
detergents.
3. An indirect drain line connection through an air-gap is required. (see alternative
installation provision in #4)
4. Alternative installation provision for mechanical ware washer: If approved by the
regulatory authority, a direct drain line connection may be installed if the machine
wastewater outlet is located within five (5) feet of a properly trapped vented floor
drain and the machine outlet is connected to the inlet side of the same properly vented
floor drain trap.
I.

GREASE TRAP
Connection to a properly sized grease trap (must be sized in accordance with PDI Standard
G101) is required unless deemed otherwise by the local plumbing authority for all fixtures
that discharge grease-laden waste, e.g. ware washing sinks, food prep sinks, pre-wash sinks
for ware washers, woks, and other cooking equipment.

J. EQUIPMENT REQUIREMENTS IN THE FOOD ESTABLISHED
1. Only Food Equipment that is certified for sanitation by an American National Standards
Institute (ANSI)- accredited certification program, such as National Sanitation
Foundation (NSF), Intertek Testing Services (ETL Sanitation), Underwriters Laboratory
(UL Food Service Equipment Classified for Sanitation), Baking Industry Sanitation
Standards Committee (BISSC), National Automated Merchandising Association
(NAMA), or equivalent testing and certification agencies shall be installed or provide for
use (see attached equipment schedule).
2. Only Food Equipment and Food-Contact Surfaces which are constructed of materials
with the following characteristics: safe, durable, corrosion-resistant, nonabsorbent,
sufficient weight and thickness, smooth, easily-cleanable, resistant to pitting, chipping,
crazing, scratching, scoring distortion, and decomposition, and do not impart
deleterious substances, colors, odors or tastes to food shall be installed or provided for
use.
3. Only Food Equipment and Food Contact Surfaces which have the following
characteristics: free of breaks, open seams, cracks, chips, pits and similar imperfections,
free of internal angles, corners, and crevices, finished to have smooth welds and joints
and accessible for cleaning without disassembly, can be disassembled without tools or
be disassembled with commonly available handheld tools shall be installed.
4. Only Nonfood–contact surfaces exposed to splash, spillage or other food soiling or
requiring frequent cleaning constructed of materials with characteristics: corrosionresistant, nonabsorbent, and smooth shall be installed or provided to use.
5. Only Nonfood-contact surfaces which have the following characteristics: free of
unnecessary ledges, projections, and crevices and designed and constructed to allow
easy cleaning and to facilitate maintenance shall be installed or provided for use.
K. EQUIPMENT INSTALLATION

1. A minimum of 36 inches of aisle space shall be provided in all food prep and utensil
washing areas.
2. Spacing of at least one inch (1”) shall be provided between floor mounted fixed
equipment items to allow easy access for cleaning: equipment on legs shall be elevated
to provide a minimum of six inches (6”) clearance between the floor and the
equipment, or shall be sealed to adjoining equipment, floor and walls.
3. Table mounted equipment on legs shall be elevated to provide spacing of at least four
inches (4”) below equipment to allow access for cleaning; or these items shall be sealed
to the table.
SPECIFIC CONDITIONS: For equipment that requires NSF or equivalent certification –
only those items on the approved equipment list and approved floor plan have been
approved for installation in this kitchen.
L. VENTILATION SYSTEMS
1. Ventilation hood systems and devices in sufficient numbers and of sufficient capacities
to prevent grease or condensation from collecting on walls and ceilings shall be
installed.
2. Ventilation systems in which the interior surfaces of hoods and canopies meet food
zone material requirements shall be provided for use; splash zone materials such as
galvanized steel are not approved.
3. Exhaust ventilation hood system components in food preparation areas and
warewashing areas shall be installed so as to prevent grease or condensation from
dripping onto food, equipment, utensils, linens, and single-service and single-use
articles.
4. Filters and grease extracting equipment which are readily removable for cleaning and
replacement shall be installed; or a system designed to be cleaned in place shall be
provided for use.
M. TEMPERATURE MEASURING DEVICES (TMD)
1. TMD is defined as a thermometer, thermocouple, or other device that indicates the
temperature of food, air or water.
2. In mechanically refrigerated food storage units, TMD shall be located to measure the
aid temperature in the warmest part of the unit; in hot food storage units, the TMD
shall be located to measure the air temperature in the coolest part of the unit.
3. Refrigeration or hot food storage equipment shall be designed to include at least one
integral or permanently affixed TMD, which is numerically scaled in increments of 1
degree Celsius or 2 degrees Fahrenheit. And designed and located to be easily
readable.
4. TMD which are readily accessible for use in ensuring attainment and maintenance of
required food temperatures shall be provided.
5. TME accurate to +/- 1 degree Celsius or +/- 2 degrees Fahrenheit to measure food
temperature shall be provided.
6. TMD accurate to +/- 1.5 degrees Celsius or +/- 3 degrees Fahrenheit to measure the
temperature of ambient air and water shall be provided.

7. TMD with sensors constructed of glass are not approved, except if encased in a
shatterproof coating.
N. COOKING AND HOT HOLDING EQUIPMENT
1. Cooking, hot holding and reheating equipment shall be provided in sufficient numbers
and of sufficient capacities to cook foods to the temperatures and within the times
specified by the Division of Public Health; to hold hot foods for services at a minimum
of 135 degrees F; and to reheat foods rapidly to at least 165 degrees F.
2. Microwave oven, must be commercial grade unit which meet the safety standards
specific in 21 Code of Federal Regulations 1030.10 Microwave Ovens shall be installed
or provided for use.
O. REFRIGERATION AND COLD HOLDING EQUIPMENT
1. Freezing, refrigeration, and cold holding equipment in sufficient numbers and of
sufficient capacities to freeze, cool, and hold foods to the temperatures and within the
times specified by the Division of Public Health.
2. Freezer units shall be capable of maintaining stored food solidly frozen.
3. Refrigeration and cold holding units shall be capable of maintaining stored foods at 41
degrees Fahrenheit or below.
4. If a condenser unit is an integral component of the equipment, a dust proof barrier
between the condenser unit and the food storage space shall be provided for use.
P. MANUAL WAREWASHING EQUIPMENT
1. This equipment item must be certified or classified under an approved industry
standard for food equipment, such as NSF International, ETL Sanitation, UL for
Sanitation, BISSC, or equivalent. Refer to the “Plumbing Requirements” section of this
contract for additional information on installation and requirements for manual ware
washing equipment.
2. A sink of at least three separate compartments with coved corners and integral selfdraining drain boards at each end for manually washing, rinsing, and sanitizing
equipment and utensils shall be installed. Each sink compartment shall be large enough
to accommodate the immersion of the largest equipment or utensil.
3. Drain boards, utensil racks, or tables large enough to accommodate all soiled and
sanitized items which accumulate during hours of operation shall be provided.
4. A chemical test kit for the type of sanitizing agent being used in the ware washing area
is required.
5. A readily accessible temperature measuring devise (TMD) for frequent monitoring of
washing and sanitizing temperatures during manual ware washing operations is
required.
6. If hot water is used for sanitization, an integral heating device to maintain water
temperature at not less than 171 degrees Fahrenheit shall be provided; also, provide a
rack or basket to allow complete immersion of equipment and utensils into the hot
water.

Q. MECHANICAL WAREWASHING EQUIPMENT
1. This equipment item must be certified or classified under an approved industry
standard for food equipment, such as NSF International, ETL Sanitation, UL for
Sanitation, BISSC, or equivalent. Refer to the “Plumbing Requirements” section of this
contract for additional information on installation and requirements for mechanical
ware washing equipment (see attached equipment schedule).
2. A ware washing machine, using hot water or a chemical rinse to sanitize, may be
installed. Large cookware which does not fit into the machine must be sanitized in a
three compartment sink.
3. Facilities without a three compartment sink whose ware washers are found functioning
improperly may be directed to temporarily close until the machine is repaired.
4. If a chemical sanitizing agent is used in the ware washing machine, a test kit or other
device to measure the concentration of the sanitizing chemical shall be provided for
use.
5. A ware washing machine that uses a chemical for sanitization shall be equipped with a
device that indicates audibly or visually when more chemical sanitizer needs to be
added.
6. An easily readable and accessible data plate shall be installed to indicate all of the
following applicable information: water temperature in wash, rinse and sanitize cycles,
pressure of sanitizing rinse, unless only a pumped rinse and conveyor speed or cycle
time (stationary rack).
7. A temperature measuring device (TMD) shall be installed that indicates water
temperatures in each wash and rinse tank and at hot water final sanitizing rinse
manifold, or in the chemical sanitizing solution tank.
8. Gauges on ware washing machines shall be provided to indicate pressures in PSI’s or
kilopascals in the supply line of the fresh hot water sanitizing rinse.
9. Internal baffles or curtains between wash and rinse tanks inside machine shall be
installed.
R. EQUIPMENT ITEM CHARACTERISTICS AND REQUIREMENTS
Storage: Commercial grade racks, shelving or storage units constructed of materials which
are smooth, easily cleanable, nontoxic and impervious to moisture shall be provided. In
refrigerated storage units, only metal shelving shall be utilized. In non-refrigerated food
and utensil storage locations, wooden shelving is acceptable when rendered non-porous
by use of a polyurethane sealant or an approved equivalent. The use of plywood, particle
board, pressed wood and other wood of similar texture is not approved. Shelves shall not
be lined with paper, plastic, vinyl, metal foil or similar sheet goods. Dry food, equipment,
utensils, clean linen and single service and single-use articles shall be stored in clean, dry
locations; protect items from exposure to splash, dust, and contamination. All items shall
be stored at least six (6”) inches above the floor on shelving up to 24” in depth; for shelving
which exceeds 24” depth, store items at least 12” above the floor.

CONTRACT NO. 17-11
GEORGE WILSON CENTER KITCHEN RENOVATION
PROPOSAL
TO:

The Mayor and City Council
Newark, Delaware

FROM: _________________________________
The undersigned as a lawfully authorized agent for the below named Bidder, has carefully
examined the General Provisions, Specifications, and Proposal to be known as Contract No. 1711 and binds himself/herself on award to him/her by the Mayor and City Council of Newark,
Delaware to execute in accordance with such award, a contract of which this Proposal and said
General Provisions and specifications and any addenda shall be a part, and to furnish all
materials and provide all machinery, tools and labor necessary to perform and complete the
work within the time required by the contract in complete accordance with said General
Provisions and Specifications, at the following named prices:
Description
1. George Wilson Center Kitchen Renovation

Amount
$_________________

This proposal shall be irrevocable for a period of 60 days after bids are opened. We
acknowledge receipt of Addendum(s) No(s). __________________________________
Exceptions: _____________________________________________________________
PROJECT TO BE COMPLETED IN 120 DAYS FROM NOTICE OF AWARD.
DATE: _____________________

BIDDER: ____________________________
BY: ________________________________
Legally authorized representative.
PRINT NAME: _______________________
TITLE: _____________________________
ADDRESS: __________________________
CITY, STATE, ZIP: _____________________
TELEPHONE: ________________________

CONTRACT NO. 17-11

GEORGE WILSON CENTER KITCHEN RENOVATION
BOND TO ACCOMPANY PROPOSAL
(not necessary if certified or cashier's check is used)
KNOW ALL MEN BY THESE PRESENTS THAT ______________________ of
____________________________ of the County of _________________ and State of
______________________,
principal,
and
____________________________
of
________________________ as surety, legally authorized to do business in the State of
Delaware, are held and firmly bound unto the City of Newark in the sum of
____________________________ dollars, to be paid to said City of Newark for use and benefit
of the Mayor and Council of Newark, for which payment well and truly be made, we do bind
ourselves, and each of our heirs, executors, administrators and successors, jointly and severally,
for and in the whole, firmly by these presents. Sealed with our seal dated the ___________ day
of _______________ in the year of our Lord, two thousand and seventeen (2017).
NOW THE CONDITIONS OF THIS OBLIGATION IS SUCH, that if the above bounded
principal ________________________________________ who has submitted to said City of
Newark, a certain proposal to enter into a certain Contract No. 17-11, and if said
___________________ shall well and truly enter into and executes said contract and furnish
therewith such Surety Bond or Bonds as may be required by the terms of said contract and
approved by said City of Newark, said Contract, and said Bond to be entered into within fourteen
(14) calendar days after the date of official notice of award thereof in accordance with the terms
of said proposal, then this obligation to be void, otherwise shall remain in full force and virtue.
SIGNED AND SEALED IN THE
PRESENCE OF WITNESS

SIGNED _______________________________ (SEAL)
BY _______________________________ (SEAL)

___________________________
SIGNED _______________________________ (SEAL)
BY _______________________________ (SEAL)
BIDDER ____________________________________

LISTING OF SUBCONTRACTORS – CONTRACT NO. 17-11
Bidder/contractors shall fill in the following listing of subcontractors they intend to use in the
performance of the contract work. No subcontractor shall be substituted for any listed below
without the written consent of the City. Contractor hereby certified that he has notified all
subcontractors that they are obligated to comply with the provisions of Federal or State laws as
they pertain to this project and they must submit evidence of such compliance upon notice of
request.
1.

Name: _________________________________________________________
Address: _______________________________________________________
Type of Work: ___________________________________________________

2.

Name: _________________________________________________________
Address: _______________________________________________________
Type of Work: ___________________________________________________

3.

Name: _________________________________________________________
Address: _______________________________________________________
Type of Work: ___________________________________________________

4.

Name: _________________________________________________________
Address: _______________________________________________________
Type of Work: ___________________________________________________
Date: _________________

Bidder/Contractor: __________________________
By: ______________________________________
Its legally authorized representative
Print Name: _______________________________
Check: __ Corporation __ Partnership __ Individual
Address: _________________________________
City, State, Zip: ____________________________
Telephone: _______________________________

REFERENCES – CONTRACT NO. 17-11

Provide the following information for four (4) references who will attest to your company’s
ability to undertake and complete this type of work.
1. Customer reference information:
Name (Print)
Address
Phone (

City

St.

Zip

City

St.

Zip

City

St.

Zip

City

St.

Zip

)

2. Customer reference information:
Name (Print)
Address
Phone (

)

3. Customer reference information:
Name (Print)
Address
Phone (

)

4. Customer reference information:
Name (Print)
Address
Phone (

)

