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Correctional Services

EVALUATING
CURRENT
OPERATION

DEVELOPING
SPECIFICATIONS

CONTRACTOR

Introduction

Needs and Priorities

Benefits of Contracting Food Service
Comparing other Contracted Facilities
Time Required

Step #1 Evaluating Your Current Operation
Introduction
Meal Count Calculations

Direct Costs
Food
Labor
Non-Food

Influencing Factors
Meeting Standards
Menu specifications
Waste
Theft
Inventory Value
Food Quality
Staff Expertise
Food Service Budgets
Legal Expense
Miscellaneous
Future Needs
Juvenile Facility Needs

Calculating Cost Per Meal

Step #2 Developing Proposal Specifications
Introduction

Organizing the Proposal Specifications Project

The 8 Food Service Category Needs

Category 1 — Menu Requirements and Specifications
Category 2 — Operational Requirements

Category 3 — Quality Assurance

Category 4 — Staffing and Support Services
Category 5 — Transition and Contingency Plans
Category 6 — Financial Alternatives

Category 7 — Responsibilities

Category 8 — Value Add

Writing the RFP/RFB

Step #3 Evaluating Proposals
Evaluating Proposals

Contractor Evaluation Score Sheet

Post Submission and Transition




