Questions & Answers — Marine Cook RFQ 19KU2021Q0003

Interested offerors are kindly requested to refer to Amendment 0001 released and posted on

Embassy website on January 28, 2021.

Question(s)

Answer(s)

1. As we understand that there will be 3 meals
provided per day starting from 7:00Am and ends
7:30PM for dinner. the chef is required to work for
only 40hrs a week, but that's more than 40 hours.

Reference Continuation to SF-1449 paragraphs (1.2.2,
1.2.3, 3.0) and Attachment 1.

Interested offerors must comply with the RFQ
requirement and the cooking serving schedule to ensure
that these are done in the order and time frame specified
and they are to be performed on a daily basis, Sunday-
Thursday.

Breakfast (from 7-9:30 am), Lunch (11:00 am to 1:30 pm)
and Dinner (5:00-7:30 pm).

Reference 2.4

The Contractor shall control overtime through efficient
use of the work force. Individual work schedules shall not
exceed 40 hours per week to preclude overtime being part
of the services provided under the contract.

Kindly note that there is no language in the solicitation
that forces the contractor/cook to stay between meals.
The contractor/cook has the option to prepare the three
meals at the same time, however, the contractor/cook
must comply with serving schedule and cleaning
requirement.

2. will the chef need to prepare the last dinner
meals and store them in the fridge for the Staff to
heat and eat? making sure he has time to clean
everything before heading home

Reference Continuation to SF-1449 paragraph 3.0

Dinner must be served every day, Sunday — Thursday of
the year as schedule requirement between 05:00pm —
7:30pm). In addition, the contractor will be required to
prepare on Thursdays or last working day of the week,
bulk meals (breakfast, lunch and dinner), in enough
portions for 5 to 9 Marine security personnel, keep them
in the fridge so the Marines can eat during weekends
(Friday and Saturday).

Reference paragraph 1.2.3 and Attachment 1:




Contractor shall clean kitchen, all dishes and appliances
after each meal and causes minimal disruption to the
normal operation of the facility.

3. Will the chef be required to work during public
holidays or follow the weekend system, by storing
food in the fridge.

Reference DOSAR # 652.237-72

The contractor is not required to work during Embassy
weekends and Embassy legal holidays listed in the
reference DOSAR.

4. As we understand that the marines will be

purchasing their own ingredients just to confirm that.

Reference Section 1 Paragraph 1. “Prices and Period of
Performance”, and Attachment 1:

Yes, food is purchased separately by the marines.

Please note that when requested and required, the
contractor will assist the marines in identifying high
quality food for meal preparation and may be required to
accompany the marines on local food purchasing trips.

5. As we can see that the government requires
insurance, well the insurance have to be paid or it
will be in contract just in case of any violations we
will charged the amount requested.

Reference Section 1 Paragraph 1. “Prices and Period of
Performance”, and Continuation to SF-1449 paragraph 7.0
“Insurance and paragraph 10. “Deliverables”

The Contractor shall provide all insurance required in the
subject RFQ. In addition, the contract shall provide
workers’ compensation insurance (Defense Base Act -
DBA) in accordance with FAR 52.228-3 to employees
assigned to this contract who are either United States
citizens or direct hire. Total cost of DBA should be part of
the Firm-Fixed-Price for Base and options periods.

The Contractor shall provide evidence of the insurance
required under this contract within ten (10) calendar days
after contract award.

SAM REGISTRATION

6. Shall we register under individual or System
Account.

For assistance with SAM registration, please refer to the
following link and click “Important Instructions to SAM
and DUNS Registration”. Open the power point
presentation and read the instructions carefully.

https://kw.usembassy.gov/embassy/contract-
solicitations/

7. Important to accord Site Visit (imperative for
assessment of safety/hygiene/waste disposal/food
storage/others)

Amendment 1 to the solicitation is released and site visit
is scheduled on February 7, 2021 @ 10:00am Kuwait local
time. Interested offerors must read and comply with
amendment language and instructions.



https://kw.usembassy.gov/embassy/contract-solicitations/
https://kw.usembassy.gov/embassy/contract-solicitations/

8. Hot/Cold/Dry Food Raw Material Storage facility's
(self-assessment crucial by Site Visit)

Please refer to Continuation to SF-1449 Paragraph 5.0
“Materials and Equipment”, Paragraph 6.0 “Government
Furnished Property/Equipment” and Attachment 2
“Government Furnished Property”.

9. Usage/Requirement of (any/specific) ingredients
(review with NCO during Site Visit)

Please refer to Attachment 1

10. Serving/Cooking
dish/utensils/cutlery/tools/equipment (self-
assessment crucial by Site Visit)

Please refer to Continuation to SF-1449 Paragraph 5.0
“Materials and Equipment”, Paragraph 6.0 “Government
Furnished Property/Equipment” and Attachment 2
“Government Furnished Property”.

11. How/deliver/retrieve hot box/dish

Food is prepared inside the MSG kitchen and could be
served in two locations inside the Embassy. Please refer to
Continuation to SF-1449 paragraph 3.0 “Locations for
Food Services” and Attachment 1.

12. Weekend Bulk Meals how stored in fridge (pre-
plated/portioned/etc)

Please refer to Continuation to SF-1449 paragraph 3.0
“Locations for Food Services” and Attachment 1

13. Specimen of current cuisine menu (1-
week/month)

No contract for the subject services is in place or were
previously awarded.

14. Envisaged date of award/contract start

Tentative new contract starts date March or April 1, 2021

15. Name of the current Contractor

No contract for the subject services is in place or were
previously awarded.

16. Magnitude of current Contract (kindly confirm is
1+4yrs}

No contract for the subject services is in place or were
previously awarded.

17. DBA reimbursable or not

Please refer to Section 1 paragraph 1 “Prices and Period of
Performance”

Total cost of DBA should be part of the Firm-Fixed-Price
for Base and options periods.

18. Principally, the requirement is only for Cook,
such manpower deployment will not accomplish the
task in the 40Hr time period

Reference Continuation to SF-1449 paragraphs (1.2.2,
1.2.3, 3.0), and Attachment 1.

Interested offerors must comply with the RFQ
requirement and the cooking serving schedule to ensure
that these are done in the order and time frame specified
and they are to be performed on a daily basis, Sunday-
Thursday.

Breakfast (from 7-9:30 am), Lunch (11:00 am to 1:30 pm)
and Dinner (5:00-7:30 pm).

Reference 2.4




The Contractor shall control overtime through efficient
use of the work force. Individual work schedules shall not
exceed 40 hours per week to preclude overtime being part
of the services provided under the contract.

Kindly note that there is no language in the solicitation
that forces the contractor/cook to stay between meals.
The contractor/cook has the option to prepare the three
meals at the same time, however, the contractor/cook
must comply with serving schedule and cleaning
requirement.

19. The menu for Friday and Saturday, should it be
fixed to one option? As | will have to remake it on
Thursday.

The contractor/cook will provide only one option on
Friday(s) and a different one option for Saturday(s).

20. Do we have to have a vegetarian option for every
meal?

Currently there is no requirement for vegetarian option.
However, that option could be requested by the COR in
the future and during the life of the awarded contract.
Please refer to Attachment 1, paragraph iii “Menu”

21. Please clarify the cleaning duties required from
our staff.

Please refer to Continuation to SF-1449, paragraph 1.2.3;
paragraph 4.5.2 and Attachment 1, paragraph 7
“Cleanliness”.




