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PERFORMANCE WORK STATEMENT (PWS)
FULL-FOOD SERVICE



[bookmark: _Toc229556463]DESCRIPTION OF SERVICES: description
PERIOD OF PERFORMANCE: Performance period for this contract will be no more than 5 days from the date of award, and will run continuously for  6 months with the provision for a one time extension of this contract for an additional 6 month period.
[bookmark: location_2]The contractor shall provide all the personnel, supervision, and other items necessary to perform full food service management in government facilities as defined in this PWS at location.  The contractor shall perform to the standards set forth in this contract.
MENU PLANNING AND POSTING:  The contractor shall coordinate meal planning with site representatives and use applicable regulations, if available.  The contractor shall post daily menus before the breakfast meal in an appropriate location at each dining facility. The contractor shall follow the approved installation menu when planning and preparing all meals.
FOOD PREPARATION AND SERVICE
 Contractor will coordinate all food and beverage preparation procedures with the base health inspection office.
 Progressive Food Preparation:  Progressively prepare food items to yield optimum freshness, flavor, color, and texture.
Serving Lines:  Set up serving lines by the scheduled opening time.  Food on the serving line shall be logically arranged and all foods shall be maintained at the specified temperatures.  Replenish all foods, tableware, beverages, and condiments as necessary to ensure they are available to all patrons throughout the meal. Remove all food from the serving line within 15 minutes after the serving line is closed and cover, label, and properly store all food, unless disposal of a leftover is appropriate.
Table Clearing:  The contractor shall be responsible to clear and clean all dining room tables and chairs or benches within ___ minutes after they are vacated to ensure a timely flow of patrons.
STORAGE AND ISSUE
Proper Storage: Upon receipt the contractor shall promptly store perishable and semi perishable subsistence. Store frozen and chilled items at specified temperatures.
First In ‑ First Out:  The contractor shall ensure the oldest food items are issued first, except when the condition of an item dictates earlier use.
SUBSISTENCE INVENTORY
Month End Inventory The contractor shall take a physical inventory of all subsistence following the last meal on the last day of each month. The contractor must reconcile the book inventory with the physical inventory and must submit proof of this to the government.
Other Inventories The government also reserves the right to conduct an independent inventory at any time during the performance of the contract.
HOUSEKEEPING: 
The contractor shall provide housekeeping and sanitation services for all food service kitchenary, and dining equipment as designed by services.
[bookmark: _Toc229556464]GENERAL INFORMATION:
HOURS OF OPERATION:  The contractor shall maintain the operating hours for the dining facilities are (FILL IN Applicable hours of operation and meal service times). Contractor Personnel shall be readily available 7 days a week at the site from 0700-1900.  Concessions are made for religious holidays, at the discretion of the US, when it does not interfere with operations.
Removing objects from refuse for personal use is unauthorized.  Contractor Personnel may request items through unit designee.  Violations are grounds for termination.
At no time, without authorization, will a Contractor Personnel purchase any items from the local economy for any US Personnel. 
STANDARDS OF CONDUCT:  Contractor Personnel must adhere to standards of conduct as established by the Installation Commander
Security Requirements: Contractor shall adhere to current installation security policies. 
The contractor shall provide an interpreter if English is not the primary language of the workers. The interpreter shall be on site at all times.
PHYSICAL SECURITY:  The contractor shall be responsible for safeguarding all government property provided for contractor use.  At the close of each work period, government facilities, property, and materials shall be secured.
Key Control:  The contractor shall establish and implement methods of ensuring that all keys/key cards issued to the contractor by the government are not lost or misplaced and are not used by unauthorized persons.  (NOTE: ALL REFERENCES TO KEYS ALSO INCLUDE KEY CARDS.  NO KEYS ISSUED TO THE CONTRACTOR BY THE GOVERNMENT SHALL BE DUPLICATED.  THE CONTRACTOR SHALL DEVELOP PROCEDURES COVERING KEY CONTROL THAT SHALL BE INCLUDED IN THE QUALITY CONTROL PLAN.  SUCH PROCEDURES SHALL INCLUDE TURN-IN OF ANY ISSUED KEYS BY PERSONNEL WHO NO LONGER REQUIRE ACCESS TO LOCKED AREAS).  
The contractor shall immediately report the occurrences of a lost of duplicate key to the contracting officer.
In the event keys, other than master keys, are lost or duplicated, the contractor shall, upon written direction of the contracting officer, rekey or replace the affected lock or locks; however, the government, at its option, may replace the affected lock or locks or perform rekeying.  When the replacement of locks or rekeying is performed by the government, the total cost of rekeying or the replacement of the lock or locks shall be deducted from the monthly payment due the contractor.    In the event a master key is lost or duplicated, all locks and keys for that system shall be replaced by the government and the total cost deducted from the monthly payment due the contractor.
The contractor shall prohibit the use of keys issued by the government by any persons other than the contractor’s employees.   The contractor shall prohibit the opening of locked areas by contractor employees to permit entrance of persons other than contractor’s employees engaged in the performance of assigned work in those areas, or personnel authorized entrance by the Contracting Officer.
Lock Combinations:  (NOTE: OPTIONAL DEPENDING ON LOCAL REQUIREMENTS).   The contractor shall establish and implement methods of ensuring that all lock combinations are not revealed to unauthorized persons.  The contractor shall ensure that lock combinations are changed when personnel having access to the combinations no longer have a need to know such combinations.  
APPLICABLE PUBLICATIONS AND FORMS
NOTE: CONSULT YOUR FOOD SERVICES REPRESENTATIVE FOR APPLICABLE INFORMATION CONTAINED IN REGULATIONS PERTAINING TO CONTROL OF FOOD BORNE ILLNESSES AND USE cASM TECHNICAL EXHIBIT 5 TO LIST THEM.
GENERAL:  The following publications are applicable to the performance of this contract.  The contractor shall be bound to perform to the requirements set forth in these regulations.
SANITATION REQUIREMENTS:
Personal Hygiene:  The contractor shall ensure all employees meet all personal hygiene requirements to include but not limited to; clean hands and fingernails at all times, proper hair and facial grooming, hair restraints, proper smoking restraint, etc
Equipment and Utensil Cleaning:  The contractor shall clean and sanitize all food service equipment and cookware to remove food particles, other soil, grease and cleaning or sanitizing agent residue to the standards set forth in this contract.  
Sanitation Inspection:  In addition to any government performed surveillance, medical services personnel (Director of Base Medical Services) will also inspect for compliance with sanitary requirements/conditions.
The contractor is responsible for preventing all food borne diseases by properly storing and preparing food in accordance with applicable regulations, 
This includes, but is not limited to: storage of bulk foods, refrigerated food, leftovers, perishables, etc.  The contractor shall prepare foods on surfaces that are cleaned and sanitized.  All meats and poultry shall be cooked and prepared at the proper temperatures ensuring the food is thoroughly cooked throughout. (For proper temperature ranges on various foods, consult applicable regulation or your food services representative)

[bookmark: _Toc229556465]SERVICE SUMMARY  

[bookmark: _Toc229552907][bookmark: _Toc229556466][bookmark: _Toc229380188](NOTE: SERVICE SUMMARY MUST BE CHANGED TO YOUR SPECIFIC PERFORMANCE OBJECTIVES. THRESHHOLDS CANNOT BE SET TO 100%; IF A REQUIREMENT IS A 100% THRESHOLD IT IS A CONTRACT REQUIREMENT AND NOT A PERFORMANCE OBJECTIVE. PERFORMANCE OBJECTIVES SHOULD INDICATE LEVELS OF PERFORMANCE THAT CAUSE CONCERN FOR REWORK OR REMEDIAL ACTION.)
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[bookmark: _Toc229556467]GOVERNMENT FURNISHED PROPERTY (GFP) AND SERVICES:  The US Government will not provide any equipment, food, personnel or facilities to the contractor for the execution of this contract. Should an emergency arise, only the necessary basic life saving and life support measures will be provided during the emergency.  (NOTE:  If GFP and Services ARE provided, delete the above paragraph. Then, use cASM Technical Exhibit 4-GFP and reference it here.)  
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