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1. Introduction  
 

The Cook County Sheriff’s Office (“CCSO”) is soliciting Proposals from qualified Food Service 

Management Proposers to provide a full range of food services for the Cook County Department of 

Corrections (“CCDOC”).  The objective of this Request for Proposal (“RFP”) is to contract with a qualified 

Proposer that can provide a high-quality Food Service Management System, as outlined in this RFP, in a 

cost-effective manner. The Proposer shall provide services including, but not limited to staffing resources, 

training, products, specialty equipment, hardware, and software necessary to provide a quality Food Service 

Management system and meet the requirements outlined in this RFP.  

 

The contract resulting from this RFP is expected to be three (3) years, with three (3), one (1) year options to 

renew.  All terms and conditions of the original contract will apply throughout any renewal and extension 

periods.  

 

1.1. Background  

Cook County (“County”) is an urban county in the upper northeastern section of the State of Illinois that 

contains more than 800 local governmental units within its boundaries.  With a population of approximately 

5.2 million people, it is the second most populous county in the nation and the 19th largest government in 

the United States (2010 census statistics). 

 

It is a home rule county pursuant to Article VII, Section 6 of the Illinois State Constitution and is governed 

by a 17-member Board of Commissioners who are elected from single-member districts. The Commissioners 

and a County Board President are elected to four-year terms by the citizens of the County. 

 

Cook County contains 132 municipalities in its region, the most well-known being the City of Chicago - 

which is the County seat where the central offices of Cook County are located.  The City of Chicago and the 

suburban municipalities account for approximately 85% of the County's 946 square miles, while 

unincorporated areas make up the remaining 15%.  The unincorporated areas of the County are under the 

jurisdiction of the Cook County Board of Commissioners. 

 

As mandated by State law, County government has principal responsibility for the protection of persons and 

property, the provision for public health services and the maintenance of County highways. The CCSO 

operates the CCDOC, one of the largest single-site county facilities in the United States which is comprised 

of multiple Divisions segregated by security and programming classifications.  Primarily holding pre-trial 

detainees, the CCDOC admits approximately 100,000 detainees annually, with an average daily custodial 

population of approximately 8,000, which includes electronic monitoring.  The facility covers more than 

eight city blocks and each Division has a unique layout that includes, but is not limited to, a visiting area, 

dispensary, law library, multi-purpose room, detainee classrooms, living units with dayroom and staff 

offices. 

 

1.2. Business Goals and Objectives 

The CCSO objectives for the Food Service Management System are to:  

A. Provide meals and food service to detainees and staff, seven (7) days a week, at an estimated 

quantity of 7,110,894 meals per year, in compliance with all Food Safety Regulatory Authorities, 

local, county, state, federal laws and regulations relating to standards for food service in 

correctional facilities, including but not limited to, the Illinois Jail Standards Act, the Illinois 

Administrative Code Title 20, Chapter I, Part 701, the Illinois Food Handling Regulation 
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Enforcement Act (410 ILCS 625), and Illinois Department of Public Health Food Service 

Sanitation Code (77 Ill. Adm. Code 750). 

 
B. Provide the following related technology services: 

 

1. A food service management cost accounting system to account for all detainee meals 

served over the course of the contract as is set forth in Section 2.9. This system, which 

must include all necessary technology, equipment, and any other essential resources, 

must have the ability to integrate and/or interface with the CCDOC Jail Management 

System in order to establish an efficient and reliable automated meal ordering system 

that provides computerized meal ordering, billing, and inventory. Proposer shall 

implement and maintain this system over the course of the contract. 

 

The CCDOC Jail Management System is a Microsoft Dynamics 365-based system 

architected and implemented by DXC Technologies. The fields required for 

integration/interfacing with the Jail Management System are identified in section 2.9 B, 

and 2.9.1 below. 

 

2. An automated process to account for all Staff Meals served over the course of the 

contract as is set forth in Section 2.9. This system, which must include all necessary 

technology, equipment, and any other essential resources, must be utilized as the billing 

system for all ODR locations.  Proposer shall implement and maintain this system over 

the course of the contract. 

    

C. Establish a Food Handler’s Certification Training program for detainees that supports the CCSO’s 

mission of offering training to detainees that equips them with a skill set and decreases the 

likelihood of recidivism.  Proposer must submit a training manual to address the training procedure 

and methodology.   

 

1.3. Schedule  

The following timetable establishes the projected dates and times of certain critical events relative to this 

RFP, including submission of written inquiries to the County, submission of Proposals and the consideration 

of Proposals by the Evaluation Committee.  The County may revise or supplement this schedule via an 

Addendum.  

 

The County anticipates the following Schedule: 

 

RFP Posted to the website Friday, December 4, 2020 

Proposer Registration Deadline 

for Mandatory Site Visit 
Thursday, December 10, 2020 by 12:00pm (noon) 

Pre-Proposal Conference Tuesday, December 15, 2020 12:00pm (noon) 

Mandatory Site Visit1 
Wednesday, December 16, 2020 Times will be scheduled for 

each vendor 

Proposer Inquiry Deadline Wednesday, December 23, 2020 by 12:00pm (noon) 

Response to Inquiries Wednesday, December 30, 2020 

Proposal Due Date Wednesday, January 13, 2021 by 10am 

 
1 Proposer shall only be permitted to conduct a Site Visit after completing the CCDOC Site Visit Procedure set forth 

in Appendix IV.   
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1.4. Definitions  

Whenever used in the RFP, attachments, or addendums the following terms will have the meanings defined 

below.  Any questions regarding these definitions should be addressed to the Chief Procurement Officer as 

identified in this RFP. 

 

A.  “Executive Director/designee” shall mean the Executive Director of the Cook County Department 

of Corrections, or persons identified to Proposer by the Executive Director as being authorized to 

act for or on behalf of the Executive Director. 

 

B. “CCDOC” shall mean the Cook County Department of Corrections. CCDOC and CCSO may be 

used interchangeably to refer to the management and oversight of operations within CCDOC 

facilities.  

 

C. “CCDOC Central Kitchen” or “Central Kitchen” shall mean the location within CCDOC that 

serves as the primary kitchen in which meals for CCDOC detainees are prepared. 

 

D. “ODR” shall mean the Officer’s Dining Room.  Currently, the ODR is located in Division 5 on 

the CCDOC jail compound.  However, the number and location of ODR’s is subject to change 

based on the operational needs of the CCSO. 

 

E. “CCHHS” shall mean the Cook County Health and Hospital Systems; Cermak Hospital operates 

within CCDOC and provides medical services to detainees, under the umbrella and directions of 

CCHHS. 

 

F.  “CSD” shall mean the Court Services Department. 

  

G. “Food Service Management System” shall mean the provision of food services to all detainees, 

staff and designated visitors for meals t are provided by the Proposer to CCDOC and CSD Lock-

Ups and approved by the CCSO. 

 

H. “Integrated/Integration” refers to two or more components merged into a single system sharing a 

single set of data. For example: Increasingly, the term integrated software is reserved for 

applications that combine word processing, database management, spreadsheet functions, and 

communications into a single package. 

 

I. “Interface” shall mean boundary across which two independent systems meet and act upon or 

communicate with each other. 

 

J. “Acceptance” means the acceptance of the successful Implementation of the complete “System” 

and successful completion and delivery of all Deliverables as set forth herein.  

 

K. “Application” means the software(s) proposed to fulfill the County’s requirements under this 

RFP, regardless of whether the proposer has manufactured or created the software(s). 
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L. “Cloud Computing”2 or “Cloud” means a model for enabling ubiquitous, convenient, on-demand 

network access to a shared pool of configurable computing resources (e.g., networks, servers, 

storage, applications, and services) that can be rapidly provisioned and released with minimal 

management effort or service provider interaction.  

 

M. “Hosting” means the environment in which the Application and corresponding services (e.g., 

SaaS, PaaS, or IaaS) are deployed, regardless of whether such environment is On-Premises, 

Remotely Hosted, or in the Cloud, and regardless of whether a party other than the proposer 

provides such environment and services.  Hosting is included within the definition of System. 

 

N. “Hybrid Cloud” means a Cloud infrastructure composed of two or more distinct Cloud 

infrastructures (private, community, or public) that remain unique entities, but are bound 

together by standardized or proprietary technology that enables data and application portability 

(e.g., cloud bursting for load balancing between clouds).  

 

O. “Hybrid Hosting” means a combination of two or more of the following: On-Premise Hosting, 

Remote Hosting and/or Cloud Computing.  Hybrid Hosting is different than Hybrid Cloud. 

 

P. “Infrastructure as a Service” or “IaaS” means a service model where the provider provisions 

processing, storage, networks, and other fundamental computing resources to the County for 

deploying and running arbitrary software, where the County does not manage or control the 

underlying infrastructure but where the County has control over operating systems, storage, 

deployed applications, and possibly limited control of select networking components (e.g., host 

firewalls). 

 

Q. “Platform as a Service” or “PaaS” means a service model where the County deploys its own 

applications onto the provider’s infrastructure using provider-supported coding languages and 

tools, but where the County does not manage or control the underlying infrastructure. 

 

R. “Software as a Service” or “SaaS” means a service model where, via a web browser or other 

interface, the County is to use the provider’s applications running on a Cloud Computing 

infrastructure, but where the County does not manage or control the underlying infrastructure.  

 

S. “System” means the Application, other software, hardware, processes, services and Hosting 

proposed to fulfill the County’s requirements under this RFP, regardless of whether the 

aforementioned are County-specific customizations or the proposer’s standard offerings.  

 

T. “Integrated/Integration” refers to two or more components merged together into a single system 

sharing a single set of data. For example: Increasingly, the term integrated software is reserved 

for applications that combine word processing, database management, spreadsheet functions, 

and communications into a single package. 

 

U. “Interface” shall mean boundary across which two independent systems meet and act upon or 

communicate with each other. 

 

 
2 Cook County generally follows the definitions of the National Institute of Standards and Technology (“NIST”) 

relating to cloud computing, which this RFP loosely summarizes.  Proposers should find the complete NIST 

definitions set forth in NIST Special Publication 800-45, available at: http://csrc.nist.gov/publications/nistpubs/800-

145/SP800-145.pdf (last visited December 18, 2019). 

http://csrc.nist.gov/publications/nistpubs/800-145/SP800-145.pdf
http://csrc.nist.gov/publications/nistpubs/800-145/SP800-145.pdf
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V. “Jail Management System/JMS” assists with the full management of a jail or correctional 

facility, including booking, pre-booking, tracking detainee movement, classification, discipline, 

prisoner funds, court services, and facility data including inventory.  

 

W. “Proposer” shall be meant to refer to the Food Service Management System Proposer 

responding to this Request for Proposal. The Proposer has sole responsibility for providing the 

proposed solution, and related support services. 

 

 

2. Scope  
 

Proposer’s food service deliverables under this RFP shall generally fall into three main categories:   

A. Meal service to the CCDOC detainee population housed within Cook County Jail (hereinafter 

“Detainee Meal Service”) 

  

B. Meal service to CSD Lock-up (hereinafter “CSD Meal Service”)  

 

C. Meal service to CCSO staff and authorized visitors in designated ODR location(s) (hereinafter 

“ODR Meal Service”)   

 

The specifications for each of these categories shall be addressed in the following sections.  The general 

conditions throughout this RFP are intended to apply to each and all Food Service categories described in 

these sections.   

 

2.1. Detainee Meal Service  

2.1.1 Detainee Meal Orders 

The meal orders shall be generated electronically for all three (3) meals, via software provided by the 

Proposer, containing the total number of detainee meals to be served for the applicable meal—breakfast, 

lunch, or dinner—and the total number of each and any therapeutic diet meals to be served within those 

totals.  

Currently, the CCSO submits completed meal order forms to the food service provider, three (3) times per 

day, containing the total number of detainee meals to be served for the applicable meal—breakfast, lunch, 

or dinner—and the number of each and any therapeutic/specialty diet meals to be served within those totals.  

The meal orders are submitted at least one (1) hour prior to the scheduled meal delivery time.  Listed below 

are times in which the current orders are placed: 

 

• Lunch:  8:00 a.m. CST 

• Dinner:  3:00 p.m. CST 

• Breakfast:  3:00 p.m. CST previous working day 

 

The Proposer shall provide a computerized daily meal order report that shall include, but not be limited, to 

the following information:   

 

A. Date and time meal order was placed 

 

B. Type of meals ordered 
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C. Number of meals ordered 

 

D. Number of meals changed 

 

E. Number of meals served 

 

F. Number of meals returned 

 

G. Location for which the meals were ordered. 

 

2.1.2 Detainee Meal Preparation 

Proposer shall prepare all detainee meals on-site in the CCDOC Central Kitchen.  Proposer may rely on off-

site prepared meals only in the event of an emergency and/or if the CCDOC Central Kitchen is unavailable, 

and shall obtain approval from the CCSO prior to preparing any meals off-site.  In no case shall the Proposer 

serve meals which fail to conform to the specified guidelines and standards for food quality and preparation 

set forth herein. 

 

2.1.3 Detainee Meal Delivery 

The CCSO shall establish a food service delivery schedule that corresponds with detainee breakfast, lunch, 

and dinner meal service.  The CCSO’s current delivery schedule is as follows, subject to change based on 

reasonable notice to the Proposer: 

 

• Lunch: 11:00 a.m. CST 

• Dinner: 4:00 p.m. CST 

• Breakfast is delivered the previous workday with the Dinner meals to accommodate court 

schedules. 

 

Reliable and timely delivery of meals to CCDOC delivery locations at a reasonable interval for breakfast, 

lunch, and dinner is essential to meet detainee daily diet needs and maintain compliance with food safety 

standards.  Per the Illinois Jail Standards, no more than 14 hours shall be maintained between the evening 

meal and the next morning breakfast.  Proposer must describe in their Proposal how they will maintain 

compliance with the following minimum requirements:   

 

A. Proposer shall place prepared meals into insulated food carts provided by the CCSO, loaded to 

maximize efficient transportation and distribution of meals, according to the CCSO’s food service 

delivery schedule. 

 

B. Proposer shall position the loaded food carts in the CCDOC designated area within Central 

Kitchen. The CCSO will pick up food carts from the designated area and deliver to all delivery 

locations. 

 

C. The Proposer shall package breakfast and lunch meals in a single, sealed, transparent containers 

that protect food products from contamination by insects or foreign substances.   

 

D. Proposer shall utilize insulated compartmented trays provided by the CCSO for dinner meals.  It 

may be necessary for Proposer to provide and utilize single use packaging as directed by the 

CCSO.    
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2.1.4 Detainee Menu Specifications 

Meal patterns that have been traditionally utilized by the CCSO are set forth in Appendix V.  Proposers shall 

include proposed menus in their proposal based on the examples provided in Appendix V and the additional 

specifications contained herein. Upon award of the contract, the selected Proposer shall strictly provide all 

items on the approved food service menu.  Menu substitutions must be submitted to the CCSO for approval 

at least twenty-four (24) hours in advance.  All menu substitutions shall be tracked and maintained for a 

minimum duration of ninety (90) days and must be provided upon request by regulatory authorities in  the 

event of epidemiological investigation during foodborne illness incident or any other food safety related 

issues. 

All detainee menu items must be reviewed and approved by the CCSO to ensure compliance with security 

protocols and policies.  

 

2.1.5 Detainee Meal Menu Requirements 

Detainee Meals are strictly regulated to ensure compliance with Illinois Jail Standards, as well as related 

policies and procedures.  Proposer must provide healthy and nutritious meals with a total daily caloric intake 

of 2,300-2,500 calories that are low fat, low sodium and appropriate for CCDOC’s detainee population. 

 

The Proposer shall meet the following requirements for all detainee meals: 

 

A. No pork product or pork derivative may be on the menu. 

 

B. No seafood product or seafood derivative may be on the menu. 

 

C. The same type of meat shall not be served more than once a week. 

 

D. No alcohol or alcohol derivative may be used in the preparation of meals on the menu. 

 

E. Milk shall be served a minimum of one (1) time per day in individual 8-ounce portions.  

 

F. In addition, a minimum 10% fruit juice drink shall be served with the breakfast meal, fortified 

with Vitamin C, supplied in individual 4-ounce portions.  A fruit drink (8 ounces) shall be served 

with the lunch meal. 

 

G. Jelly shall be provided at all breakfast meals except when syrup is required.  

 

H. Wheat bread must be served two meals per day; the third meal may be white bread.  

 

I. When donuts, dinner rolls, buns or cornbread appears on the menu additional bread is not required 

for the meal.  Donuts, if not the cake type, must be iced.  Plain pastry shells which are meant to 

contain filling shall not be used. 

 

J. The same type of dessert may be served within a one (1) week period, but not on consecutive days.  

The names of desserts scheduled to be served must appear on the menus; the word “dessert” alone 

is unacceptable. 

 

K. Potato or macaroni salad may be used as a starch, as long as another salad type item is served; at 

no time will an increase in these salad quantities be allowed to count as both the starch and salad 
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requirement.  A minimum of two (2) types of salad dressings must be served (i.e. Italian, French, 

etc.) but not on consecutive days. 

 

L. Fruit options may be restricted at CCSO’s direction based on considerations related to institutional 

safety. 

 

M. Red pepper bologna is prohibited from use by the Proposer.  

 

Examples of proposed menus shall be submitted with the proposal. Proposed menus shall include the 

following nutritional information for all detainee meals: 

 

• Calories (kcal) 

• Fat (gm) 

• Percent of calories from fat (%) 

• Saturated Fat (gm) 

• Percent of calories from saturated fat (%) 

• Protein (gm) 

• Carbohydrate (gm) 

• Cholesterol (mg) 

• Sodium (mg) 

 

The Proposer shall not use food that has been prepared or stored in violation of any applicable Food Safety 

code, or regulation including Federal, State and Local Food Safety Regulations.   

 

2.1.6 Detainee Therapeutic Diets  

The Proposer shall prepare and deliver therapeutic diet meals where such diets are ordered by Cook County 

Health and Hospitals System (“CCHHS”) personnel.  Therapeutic diets shall conform to all dictated medical 

criteria and shall be served as ordered.  The CCSO anticipates that Proposer shall serve approximately 61,230 

therapeutic meals per month, which may be subject to fluctuation as a result of external conditions beyond 

the control of the CCSO.  

 

The Proposer shall provide healthy snacks, juices, milk and all other items included in the prescribed medical 

diets identified in this section; as prescribed medical diets may be amended from time to time, such changes 

shall be included in the cost of the meal and shall not be billed separately by Proposer. 

 

The Proposer shall submit a copy of its dietary manual and provide examples of dietary menus with their 

proposal submission to demonstrate Proposer’s experience with, and knowledge of, therapeutic diets and 

adapting meals based on medical restrictions.  Proposed therapeutic diet menus shall include the nutritional 

information required in Section 2.1.5.  The following is a listing of the current therapeutic diets, all of which 

shall be made available daily, upon request: 

 

A. Cholesterol/Fat Restricted/Low Salt (300 mg cholesterol, 30% Fat, 4gm NA) 

 

B. Dental Soft  

 

C. Nutrition Support Diet with Healthy Snack  

 

D. Diabetic 2400 Cal A.D.A. with Healthy Snack 
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E. 3200 Cal A.D.A. with Healthy Snack 

 

F. Pregnancy with Healthy Snack 

 

G. Full Liquid  

 

H. Clear Liquid Diet  

 

I. Renal Diet  

 

J. Vegan 

 

K. Food Allergy/Other Diets (i.e. No Lactose, No Gluten, No Peanut, etc.) 

  

The vast majority of the therapeutic diet meals served are the low cholesterol, low-fat diet.  Notwithstanding, 

this list is not exhaustive, and Proposer is expected to make any modified therapeutic dietary meal available 

at the direction of CCSO and CCHHS.  Each therapeutic diet carries restrictions and requirements to be 

followed in accordance with the Illinois Jail Standards and based on CCHHS direction. 

 

Food Allergy/Other Diets labeled No-Pork or No-Seafood shall be considered a Regular Diet meal and not 

a Therapeutic Diet meal. 

 

2.1.7 Detainee Religious Diets 

Proposer shall provide meals for detainees in accordance with the Religious Land Use and Institutionalized 

Persons Act (RLUIPA), 42 U.S.C. §§ 2000cc, et seq., and comply with all other federal, state, or local laws 

and court decisions.  Compliance with the RLUIPA shall not result in any additional fees or charges to the 

CCDOC. 

 

The CCSO shall be responsible for processing all written detainee requests for religious meals by way of 

CCDOC Inmate Services or designee, in accordance with applicable CCSO policies and procedures.  All 

approved detainee requests shall be forwarded by CCSO to the Proposer for implementation. 

 

The Proposer must provide certified meals for religious diets as described in Religious Diet Programs, 

Certified Food Components, Ch. 4-1, Food Service Manual published by the U.S. Bureau of Prisons 

(2011) or most recent edition. 

 

Examples of proposed religious diet menus shall be submitted with the proposal. Proposed religious diet 

menus shall include the nutritional information required in Section 2.1.5. 

 

2.1.8 Detainee Holiday Menus  

Proposer shall prepare holiday menus for meals to be served on the following holidays: New Year’s Day, 

July 4th, Thanksgiving and Christmas.  The Proposer shall also prepare holiday menus on Easter, 

Memorial Day, and Labor Day or in the alternative provide one (1) monthly Saturday or Sunday Dinner 

Meal that includes a whole meal meat (e.g., Fried Chicken, Roast Beef or Turkey-Ham), for each month 

that does not include a mandatory Holiday Menu.  All menus provided under this section shall be 

submitted at least one (1) month in advance for approval by the CCSO.  The cost for Holiday meals shall 

be the same cost per meal as a regular diet meal. 
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The Proposer shall adjust the therapeutic diet meals to reflect the aforementioned holidays where feasible.  

Portions provided shall equal or exceed those provided by non-holiday menus.  

 

Examples of proposed holiday menus shall be submitted with the proposal. Proposed holiday menus shall 

include the nutritional information required in Section 2.1.5. 

 

2.2. CSD Meal Service  

The CCSO anticipates that the Proposer shall serve approximately 135,952 CSD meals per year, which 

may be subject to fluctuation as a result of external conditions beyond the control of the CCDOC.  CSD 

meals differ from the CCDOC detainee meal requirements as well as delivery requirements set forth 

herein.  All CSD meals shall consist of the following:  

 

A. Two (2) sandwiches – each sandwich shall contain: 

- two (2) slices of bread; and 

- three (3) ounces of meat; OR two (2) ounces of meat and two (2) ounces of cheese 

 

B. Two (2) condiment packets; and  

 

C. One (1) eight (8) ounce fruit drink. 

 

2.2.1 CSD Daily Delivery 

The Proposer shall provide a meal for each detainee in CSD Criminal Courts Building lock-up, one (1) 

time per day, seven (7) days per week. 

 

• Criminal Courts Building – 2600 S. California Ave., Chicago Illinois 60608 

 

CCSO shall provide the Proposer with the requested CSD meal order count daily for the Criminal Courts 

building.  The Proposer shall prepare the CSD meals, and place the requested quantity in the CCDOC 

designated area within Central Kitchen.  CCDOC will deliver the meals to the CSD Criminal Courts lock-

up according to the following delivery schedule, subject to change based on reasonable notice to the 

Proposer:  

 

• Monday through Friday:  10:00 a.m. CST; and 

• Saturday, Sunday, and Holidays: 7:00 a.m. CST 

 

2.2.2 CSD Monday and Wednesday Delivery  

The Proposer shall provide a meal for each detainee at the following CSD courthouses one (1) time per day 

on Monday and Wednesday. 

 

• Domestic Violence Courthouse – 555 W. Harrison Street, Chicago Illinois, 60607 

• Police Courts North – 5555 W. Grand Avenue, Chicago Illinois, 60639 

• Police Courts North – 3150 W. Flournoy, Chicago Illinois 60612 

• Police Courts South – 727 E 111th Street, Chicago, Illinois 60628 

• Richard J. Daley Center Courthouse – 50 W. Washington Street, Chicago, Illinois 60602 

• Skokie Courthouse – 5600 W. Old Orchard Rd., Skokie, Illinois 60076  

• Maywood Courthouse – 1401 S. Maybrook Drive, Maywood, Illinois 60153 
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• Markham Courthouse – 16051 S. Kedzie Parkway, Markham Illinois 60428 

• Bridgeview Courthouse – 102220 S. 76th Avenue, Bridgeview, Illinois 60453 

• Rolling Meadows Courthouse – 2121 Euclid Avenue, Rolling Meadows, Illinois 60008 

 

CCSO shall provide the Proposer with a schedule of the Monday and Wednesday meal order count for 

each CSD courthouse listed above. The Proposer shall prepare the CSD meals, and deliver the total 

quantity specified for each day to the CCDOC designated area within Central Kitchen on Monday and 

Wednesday, respectively. CCDOC will deliver the meals every Monday and Wednesday to the above CSD 

courthouses at 10:00 a.m. CST. The meal order count and the time meals are delivered to the CSD 

courthouses by CCDOC are subject to change based on reasonable notice to the Proposer.  

 

2.3. ODR Meal Service   

The Proposer shall provide food services for CCSO staff and authorized visitors in all designated Officer 

Dining Rooms (“ODR”).  The CCSO anticipates that Proposer shall serve approximately 65,940 ODR meals 

per year. 

 

Currently, there is one (1) ODR on the CCDOC compound located in Division 5.  However, the number and 

location of Officer Dining Rooms is subject to change based on the operational needs of the CCSO.  The 

ODR shall be open 24/7 to accommodate all shifts, any modification to this schedule must be approved by 

the CCSO.   

 

The Proposer shall meet the following minimum requirements for ODR meals: 

 

A. One (1) hot entrée.  Entrees must contain at least 3 oz. of meat; one entrée item must be a whole 

meat. Portion size: 1 serving.  Meat patties and casseroles shall be served no more than two (2) 

times per week.   

 

B. Two (2) types of sandwiches. Each sandwich must contain at least three (3) ounces of meat, fish 

or poultry. 

 

C. One (1) type of grill item, such as hot dogs (jumbo only), polish sausage, hamburger, grilled 

cheese, etc.  Portion size: 2 grilled cheese, all others one item. 

 

D. Made to Order Salads.  The following items are required, at all times for Made-to-Order salads: 

Pasta Salad, Coleslaw, Plain Tuna, Mixed Salad Greens, Fresh Spinach, Tomatoes, Broccoli, 

Green Peppers, Cauliflower, Onions, Carrots, Cucumbers, Cheese, Croutons, and four (4) types 

of Salad Dressing. 

 

E. A pre-packaged nutrient-dense salad is allowed in addition to the made to order salads, with a 

choice of at least four (4) types of salad dressing.  

 

F. One (1) starch item, such as potatoes, rice, and/or noodles.  Portion size: 1 cup. 

 

G. One (1) vegetable item, such as California blend, oriental blend, broccoli, and/or greens.  Portion 

size: ½ cup. 

 

H. One (1) dessert item, such as fresh fruit, cake, cobblers, ice cream, and/or pie.  Portion size: one 

(1) each. 
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I. Two (2) types of bread, such as wheat, white, rye, and/or pumpernickel.  Portion size: two (2) 

slices. 

 

J. Self-serve Beverages, including all of the following: Coffee, tea, milk, fruit drink, assorted soft 

drinks and water.  

 

K. Self-serve condiments, such as salt, pepper, ketchup, mustard, mayonnaise, relish and hot sauce. 

 

Examples of proposed ODR menus shall be included in the proposal submission.   

 

Upon award, contracted Proposer shall post menu plans in the ODR at least one week in advance.  Menu 

revisions shall be submitted to the CCSO for approval at least two (2) weeks before planned implementation.  

Menu substitution must be submitted for approval at least twenty-four (24) hours in advance.  All menu 

substitutions shall be tracked and maintained for a minimum duration of ninety (90) days and must be 

provided upon request by regulatory authorities in an event of epidemiological investigation during 

foodborne illness incident or any other food safety related issues. 

 

2.4. Food Service Staffing Requirements 

As required by the Illinois Department of Public Health Food Service Sanitation Code (77 Ill. Adm. Code 

750), any person working with or around food shall be trained in food safety and sanitation and shall possess 

and maintain a Food Handler Certification.  The current staffing level in both Central Kitchen and ODR is 

approximately 63 employees.  Of these, eight (8) in Central Kitchen and two (2) in ODR are management 

staff.  

 

The Proposer shall provide qualified civilian staff at the CCDOC Central Kitchen and ODR locations.  

Proposer’s staff, in conjunction with assigned detainee workers shall prepare all detainee and CSD meals in 

the CCDOC Central Kitchen.   

 

Detainees are strictly prohibited from preparing any food to be served in conjunction with ODR meals. 

 

The Proposer shall describe the level of support and supervision required during the food service preparation 

process.  Level of support and supervision such as detainee workers and security supervision may be subject 

to fluctuation as a result of external conditions beyond the control of the CCSO. 

 

The Proposer shall describe the hiring practices and training procedures for employees assigned to service 

this contract.  Proposer training must be documented, and the records made available for review by the 

CCSO and Cook County upon request.  The Proposer shall require its on-site employees to complete any 

and all applicable CCSO civilian training or orientation prior to work assignment. 

 

2.4.1 Management and Supervision 

The Proposer shall provide direct supervision to ensure regulatory food safety and sanitation standards are 

met, and equipment is utilized according to manufacturer specifications.  

 

The Proposer shall provide adequate supervision of all food service staff, including detainee workers, at all 

times and in all areas of food service operation.  These include a sufficient number of Managers with Food 

Safety and Sanitation Manager Certifications (FSSMC) or Food Handlers to supervise each post.  The 

supervisory staff positions set forth in this Section shall be in attendance whenever the facilities are in 

operation and shall be assigned exclusively to the performance of Proposer’s obligations under this contract 
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to assure quality performance. Any change in supervisory personnel must be cleared in advance and 

approved by the CCSO. 

 

The Proposer shall include proposed operational policies and procedures (i.e. Sanitation, HACCP, training, 

tool security and inventory, etc.) that will be followed by its employees assigned to service this contract, 

with their proposal submission. 

 

2.4.2 Non-Management Employees  

The Proposer shall also provide a sufficient number of non-management employees to meet all requirements 

of this food service contract, including proper direct supervision of detainee workers.  The current non-

management staffing level in both Central Kitchen and ODR is approximately fifty-three (53) employees.  

Please note: the current staffing level for Central Kitchen is based on the current contract providing up to 

250 inmate workers per 24-hour period.   Proposer shall comply with the following minimum standards as 

it related to non-management employee staffing:              

A. CCDOC Central Kitchen Food Line: One (1) Proposer non-management employee shall be 

assigned to monitor each food line in the CCDOC Central Kitchen while in operation.  

 

B. CCDOC Central Kitchen Sandwich Production: At least two (2) Proposer non-management 

employees shall be assigned to supervise sandwich production.  

 

C. CCDOC Central Kitchen Tray Wash Area: No less than two (2) Proposer non-management 

employees shall be present to supervise tray washing operations. 

 

D. CCDOC ODR Locations:  Proposer shall ensure all ODR non-management employees possess 

valid food handler certification within thirty (30) days upon employment and subsequently renew 

thereafter according to the expiration date.  ODR must be operational 24 hours per day, 7 days per 

week.  No detainee workers shall be assigned to work in ODR locations. 

 

2.4.3 Staffing Plan & Reporting 

Proposer shall provide a complete staffing plan with their proposal, which includes: the total number of 

management staff, and non-management staff by location; a daily staff (managers and employees) 

assignment schedule for each shift and work group (based on regular days off); an organizational chart; and 

job descriptions for all positions.  

 

Upon award, the contracted Proposer shall: 

 

A. Keep a complete roster of all employees assigned to perform services under the contract, that 

includes both filled positions with staff names and start date and vacant positions with date 

vacated, and provide a current, electronic copy of same to the CCSO monthly.  

 

B. Provide timesheets for all employees, including managers, for each shift, work group and work 

location to the CCSO within 48 (forty-eight) hours after the close of each pay period for the 

duration of the contract. 

 

C. Maintain standard operating procedures governing the daily assignment of the work within Food 

Management Services under the contract. Delegation of authority within Food Management 

Services will be clearly defined in the standard operating procedures for the duration of the 

contract. 



 Contract No. 1912-17832 

Food Service Management System 

 
 

21 | P a g e  
 

 

D. Comply with all CCSO policies, procedures and directives relevant to food service operations and 

shall communicate these policies, procedures and directives to all Proposer employees assigned 

to this contract.  

   

E. Maintain Food Safety and Sanitation Manager and Food Handler Certificates for employees 

assigned to perform services under the contract.  Certificates shall be provided upon request from 

CCSO and all Regulatory Authorities.  

 

2.4.4 Food Service Staff Training  

Proposer’s employees are required to attend applicable civilian training and/or orientation provided by the 

CCSO.  New Proposer employees must attend forty (40) hours of orientation/training during the first six (6) 

months of assignment under the contract. The forty (40) hours of training will be the responsibility of the 

Proposer.  

 

The Proposer will ensure that all Food Service staff has access to the Illinois Food Sanitation Code and the 

U.S. Public Health Service Food Code.  Proposer shall also provide annual training for its employees 

servicing the contract that incorporates relevant CCSO policies and procedures and any specific training 

necessary for Proposer employees operating equipment that includes, but is not limited to: (i) proper 

operation, cleaning, and sanitizing of all equipment; (ii) the inherent dangers of each piece of equipment; 

(iii) symptoms of equipment malfunction; and (iv) staff responsibility to immediately report all hazards, 

malfunctioning equipment, or unsafe conditions to their supervisors.   

 

All training must be documented, and the records made available for review by the CCSO and Cook County 

upon request.  

 

2.4.5 Detainee Workers – Central Kitchen Location Only 

Detainees are strictly prohibited from preparing food to be served in ODR, however Proposer shall utilize 

detainee workers to prepare Detainee Meals and CSD Meals.  Proposer shall provide a description of all 

proposed detainee worker assignments and shift schedules with their proposal. 

 

The CCSO will make available a pool of up to one hundred (100) detainee workers per 24-hour period. If 

more than one hundred detainees are required by the Proposer, the Proposer will compensate the County, 

for the additional detainees, based upon current detainee payroll rates in effect at the time of the request. The 

current detainee payroll rate is $3.00 per shift of work for detainees with dishwashing assignments, and 

$2.00 per shift of work for detainees with all other assignments. 

 

Proposer shall be responsible for training all assigned detainee workers in the performance of their assigned 

tasks.  Proposer shall collaborate with the CCSO in the design and implementation of a Kitchen Worker 

Orientation Training program.  Said training shall include, at minimum, instruction as follows: Central 

Kitchen Security Rules & Regulations; Food preparation and handling procedures; Sanitation and proper 

grooming; Energy conservation methods; Recycling; Handling waste and properly recycling non-waste 

materials during the preparation and service of meals; and any other area the Proposer deems necessary for 

the performance of this contract. 

 

Proposer must comply with the Illinois Food Handling Regulation Enforcement Act in utilizing detainee 

workers.  See 410 ILCS 625.  Proposer shall ensure that all detainee workers acquire food handling 

certifications during the course of each detainee worker’s food service assignment at no cost to the CCSO 

or County. 
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2.4.6  Uniforms and Protective Clothing 

Proposer shall submit a detailed description of the uniforms proposed to be worn by on-site Proposer 

employees. Employee uniforms shall be black or white in color. All Proposer employee uniform costs shall 

be borne by the Proposer.  

 

The CCSO shall provide food service detainee worker uniforms, which shall consist of a red and white 

striped one-piece jumpsuit/coverall with “Cook County Department of Corrections” silk screened in black 

color on the uniform back. The Proposer shall provide laundry services for detainee uniforms to ensure clean 

uniforms on a daily basis for detainee workers.  

 

The Proposer shall provide detainee workers with hair net/hats, beard guards, plastic/cloth aprons, plastic 

gloves, rubber gloves and rubber boots for tray washing.  No employee or detainee uniforms or other items 

listed in this section may be considered part of the Cost per Meal. 

 

2.5. Key Personnel 

The Proposer shall submit a current organizational chart of its key positions including, but not limited to, 

executive and management staff with names and titles.  Qualifications of Key Personnel shall be submitted 

with Proposer's response to this solicitation, including resumes reflecting certifications and experience 

working within food service systems for institutions of similar scale to CCDOC, if applicable.  Specific 

qualification requirements for Key Personnel are detailed in this Section. 

 

A. Food Service Director:  Proposer shall specifically provide a Food Service Director dedicated 

solely to this contract. The Food Service Director shall have at least three (3) years of experience 

in the field of large institutional food service management.  Upon award, the contracted Proposer 

shall not remove or reassign the Food Service Director from the CCDOC for a minimum period 

of one (1) year without the approval of the CCSO, unless removal is requested by the CCSO.   

 

B. Food Service Managers:  Proposer shall ensure that at least one (1) Food Service Manager is on-

site at all times during food preparation, per the Illinois Administrative Code.  Food Service 

Managers shall have all requisite food service and public health certifications under federal, state, 

county and local law for food service operation.  As food served in ODR must be prepared 

separately from food prepared for Detainee and CSD Meals, Proposer must ensure that a licensed 

Food Service Manager is present in each location during all food preparation. 

 

C. Registered Dietitian:  The Proposer shall also provide at least one (1) full time, on-site Dietician 

registered and licensed by the State of Illinois.  Proposer’s Dietician shall not work in the capacity 

of the Food Service Director or Food Service Manager.  The Proposer Dietician’s responsibilities 

shall include, but not be limited to, the following: 

 

1. Manage the daily provision of therapeutic diets. 

 

2. Help resolve problems related to therapeutic diets. 

 

3. Monitor the Hazard Analysis and Critical Control Points ("HAACP") program, 

document related problems and solutions. 

 

4. Monitor Quality Assurance and Sanitation, document related problems and solutions. 
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5. Generate and approve regular and therapeutic menus for use at CCDOC. 

 

6. Conduct in-service training for the Proposer’s employees and for detainees who 

participate in the provision of services as detailed herein. 

 

7. Work with the CCSO, as well as CCHHS/Cermak Health Services to resolve problems 

related to the food service operation. 

 

2.6. Food Service Contingency Plan 

The Proposer shall prepare and submit with the proposal a Contingency Plan for providing uninterrupted 

food services in the event of lockdowns, strikes by Proposer’s employees, riots, fire, power failure or other 

catastrophic events that may curtail or impact the normal operations of the CCDOC. The Contingency Plan 

and any future amendments shall include, but not be limited to the following: 

 

A. A step by step outline of the Proposer’s plan of action in the event of a catastrophic occurrence, 

listing (when appropriate) names, phone numbers and addresses of contacts. 

 

B. Designation of offsite locations that comply with local Department of Health and/or Federal Food 

Safety Codes for food preparation and storage. 

 

C. Alternative staffing plans.  

 

D. Any other information Proposer deems necessary to demonstrate its capability to provide 

uninterrupted service in the event of a catastrophic occurrence.  

 

2.7. Facilities and Equipment 

2.7.1  Facilities 

The CCSO shall provide the Proposer with access to the CCDOC Central Kitchen, ODR Kitchen, and storage 

facilities, including sanitary toilet and locker room facilities for use by food service employees. The Proposer 

shall use such facilities in the performance and delivery of food services. 

 

The Proposer may, in furtherance of its obligations under the contract, utilize local Department of Health 

licensed preparation and storage facilities located outside the CCDOC on an emergency basis with the 

prior approval of the CCSO, pursuant to Proposer’s Contingency Plan, as set out pursuant to Section 2.6. 

CCDOC facilities made available to the Proposer under the contract may not be used for any operations 

unrelated to the performance and delivery of food services under the contract. 

 

2.7.2  Facilities Maintenance and Repairs 

Cook County Facilities Management (“Facilities Management”) shall be responsible for proper preventative 

maintenance and repair of the CCDOC building structure, including roof, ceilings, walls, floors, docks, 

exterior surfaces, plumbing and sewers behind floor or walls, elevators and general fire protection systems, 

electrical systems, security monitoring systems and all other structural components of the buildings.  

The CCSO will be responsible for maintaining all drains in the kitchen areas. The Proposer is responsible 

for properly handling pre-cleaning of food trays, etc., to ensure the drains stay clean and free of debris.  

The Facilities Management shall be responsible for all other structural plumbing matters, unless the 

damage to plumbing systems is due to Proposer’s neglect.  
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Repairs due to negligence or abuse by the Proposer’s employees or detainee workers due to inadequate 

supervision or training will be charged to the Proposer.  The Proposer shall define and document the need 

for building repairs by initiating a work order through the CCSO’s established procedures.  The point of 

contact for repairs will be designated by the CCSO. 

 

2.7.3  Food Service Equipment  

The CCSO shall provide the Proposer existing CCSO-owned food service equipment in the CCDOC 

Central Kitchen, ODR Kitchen, and all other designated locations for use by Proposer during the term of 

the contract. A current list of CCSO-owned food service equipment is included in Appendix VI. All such 

equipment shall remain the property of the CCSO.  

 

A. Upon award of the contract, Proposer and the CCSO shall jointly conduct an initial inventory of 

food service equipment provided by the CCSO. As part of this inventory an assessment of the 

condition and expected useful life of each item will be made. Unless otherwise expressly noted, 

it shall be presumed that the Proposer accepts the equipment as initially inventoried, as in good 

working order, and sufficient for the purpose of performing the contract. 

 

1. Following the initial inventory of equipment, Proposer and the CCSO shall conduct a 

joint inventory of equipment semi-annually, not later than June 30 and December 31 

for each year of the contract.  

 

2. On a quarterly basis, the Proposer shall report on the status and condition of the 

equipment to the CCSO. Such report shall state with specificity the Proposer’s 

recommendations for equipment maintenance and replacement.  

 

B. The Proposer shall be responsible for maintaining records of all equipment added, replaced 

and/or removed from the initial inventory that shall be made available to the CCSO upon 

request. Equipment records shall include sufficient information to document the following: 

 

1. Description of the equipment including the manufacturer’s name, make and model of 

the equipment, manufacturer’s identification number, useful life of the equipment, and 

the date the equipment was placed into service. 

 

2. The date(s) the equipment received preventative maintenance and the name of the 

company providing preventative maintenance. 

 

3. The date(s) the equipment was repaired due to malfunction or damage,  a description 

of the malfunction or damage, and the name of the company providing repairs. 

 

C. If the Proposer deems necessary, Proposer may purchase additional equipment to aid in the 

increased efficiency and delivery of contract services. Equipment purchased or added by 

Proposer shall meet the National Sanitation Foundation (NSF) or Underwriters Laboratories 

(UL) standards. Equipment purchased by the Proposer must be added to the inventory and 

designated as “Proposer Owned” on all inventory reports. Said equipment shall remain the 

property and sole responsibility of the Proposer at the end of the contract term. 

 

D. At the end of the contract term, or upon termination of the contract, the Proposer and the CCSO 

shall jointly conduct a closing inventory, documenting additions and deletions from the initial 

inventory and evaluating the condition of all CCSO-owned equipment. The Proposer shall be 
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liable for the replacement and installation costs of all CCSO-owned equipment that is 

unaccounted for or has unaccounted for damage in the closing inventory. 

 

2.7.4  Food Service Equipment Maintenance and Repairs 

The Proposer shall be responsible for providing, at its own expense:  

 

A. General maintenance to all dietary areas occupied and used by the Proposer. 

 

B. Proper preventative maintenance pursuant to manufacturer instructions and repair of the following 

CCSO-owned food service equipment for the life of the contract: 

 

1. All kitchen equipment, including exhaust systems, hoods, kitchen fire protection 

equipment, kettles, ovens, dishwashers, food service carts, and conveyor equipment. 

 

2. All electrical, heating and refrigeration units, including the compressors, that are used 

to service the CCDOC Central Kitchen, ODR, and within the preparation, service, 

receiving and storage areas.  

 

The CCSO shall replace CCSO-owned food service equipment that has reached the end of its useful life, 

provided that the equipment was properly maintained and repaired by Proposer for the life of the contract.  

 

2.7.5  Supplies, Small Wares, and Commodities 

The Proposer shall provide all supplies and small wares used in performance of the contract, including, 

without limitation: 

A. Disposable eating utensils for each meal except authorized sack lunches; 

 

B. Serving utensils; 

 

C. Pots and pans; 

 

D. Paper products, including napkins; 

 

E. Plastic wrapping materials; and 

 

F. Service ware items, such as disposable trays.  

 

Only supplies that comply with Cook County recycling and environmental ordinances shall be used. The 

Proposer shall purge and replace all damaged small ware items quarterly.   

 

The Proposer shall provide all commodities, including foodstuffs, dry goods, canned foods, frozen foods, 

cereal, spices and the like, and shall draw all commodities in a first in, first out basis. To ensure proper stock 

rotation, all non-perishable food items will be marked with the color identifying the quarter it was received. 

The following colors shall be used to mark all non-perishable food items:  

 

A. First Quarter (January – March) marked with Red.  

 

B. Second Quarter (April – June) marked with Blue.  
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C. Third Quarter (July – September) marked with Green.  

 

D. Fourth Quarter (October – December) marked with Yellow.   

 

Proposer shall be presumed to be the owner of all supplies, small wares and food inventories used for this 

contract. Proposer shall be required to review the specifications and utilization of such supplies with the 

CCSO and obtain approval before such supplies may be employed at the CCDOC. 

 

2.8. Sanitation and Pest Control 

2.8.1  Sanitation 

Proposer shall be responsible for cleaning and housekeeping in the food preparation, CCDOC Central 

Kitchen, ODRs, and all associated washroom and locker-rooms, service and storage areas, elevators, and 

will keep such areas in a clean and sanitary condition, and in conformity with all applicable federal, state 

and local regulations and requirements.  

 

A. Proposer shall be responsible for providing cleaning, janitorial and housekeeping materials. Such 

must comply with the CCSO’s rules, regulations, policies and procedures, and with County, State 

and Federal EPA and food service laws and regulations. 

 

B. The Proposer shall establish hazardous chemical logs and comply with all applicable CCSO rules, 

regulations, policies and procedures concerning the use, storage and handling of hazardous 

substances. 

 

2.8.2  Pest Control Services 

The Proposer must develop and maintain an effective program for extermination and control of vermin and 

rodents, which includes pest control services to be performed on a weekly basis for the entire CCDOC 

Central Kitchen, ODR, and any and all food service and dining areas.  

The Proposer must coordinate its pest control program with the vermin control programs conducted by the 

CCSO’s contracted pest control vendors. 

 

2.9. Cost Accounting System & Reporting 

The Proposer shall provide a computerized Food Service Management Cost Accounting System 

(“Accounting System”).  The Accounting System shall record and itemize all meals ordered, prepared, and 

delivered by the Proposer for the term of the contract. The CCSO retains sole ownership of the CCSO’s data 

contained within the Proposer’s proposed Accounting System.  This data is proprietary and confidential and 

shall not be used by the awardee for any purpose other than what is required by this RFP.   

 

Maintenance of all provided software and hardware shall be the responsibility of the Proposer for the 

duration of the contract terms, including renewal years. 

 

Technical Proposal must address how Proposer’s Accounting System will meet the following requirements: 

 

A. Electronically track all meal ordering, daily meal order reports, billing, inventory, small wares, 

supplies, uniforms, and food service operation activity up to and including menu preparation and 

compliance, recipe preparation, food production, equipment maintenance and repair, and other 

budgetary activity.  
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B. Interface with the CCSO Jail Management System and any subsequent versions for the life of the 

contract.  The interface must include, but is not limited to, continuous synchronization of data 

concerning CCDOC detainee meal specifications with individual booking profiles.  The data must 

be transferred in the following format: 

 
1. Booking Id (nvarchar(100)) 

2. Inmate ID (nvarchar(100)) 

3. Inmate Name (nvarchar(100)) 

4. Bed assignment (nvarchar(100)) 

5. Meal plan Category (nvarchar(100)) 

i. Administrative 

ii. Religious 

iii. Regular 

iv. Medical 

v. Work Detail Supplied 

6. Meal Plan Description (nvarchar(100)) 

7. Effective Date (Datetime) 

8. End Date (datetime) 

9. Approved By (nvarchar(100)) 

10. Date booked (datetime) 

11. Division Assigned (nvarchar(100)) 

12. Tier Assigned(nvarchar(100))   

 
C. Electronically track all ODR meals.  CCSO staff ordering ODR Meals must present identification 

reflecting authorization to receive a staff meal, and Proposer must register staff meal service by 

scanning proximity cards, including 37-bit HID cards.  Proposer must be able to sustain an 

integration between the CCSO’s employee proximity card table and Proposer software, in order 

to ensure that any changes to employee proximity numbers will be updated.  The proposed solution 

must be able to integrate the Sheriff’s Office’s active employee tables, which maintain up to date 

employee information. 

 

1. The Proposers system must be able to accept 37 BIT HID proximity cards.  Below are 

the integration fields/frequencies.  

- Type: Flat File Excel format 

- File Name: ODR_Proxy.xls  

- Schedule: 4 times daily at: 4:45am, 11:45am, 5:45pm, 11:45pm 

 

Field Name  Field Type Notes 

EmployeeID  Int Payroll ID 

EmployeeName  Varchar(100) Employee Full Name;  

{Last}, {First} 

Prox_Number  Varchar(30) ID Card number 

CCSOUI  Varchar(9) Unique User ID 
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Active_Flag  Bit Active Employee 

indicator 

 
2. The system must be able to account for staffing status changes and custom/ad hoc  

reporting as needed.  

 

3. Proposer must have data sent back to CCSO BOIT with employee purchasing 

information.  Payment method is not required to be sent back to us, only information 

about employees utilizing the discount and date time of use.  This is for auditing and 

validation. CCSO BOIT will need the ability to run custom/ad hoc reports and the 

system will need to provide daily automated reports to the CCSO BOIT. 

 

D. Record and track each staff meal ordered and delivered in CCDOC ODRs, including the individual 

employee that scanned for each meal, the date and time of the proximity scan, and all other data 

elements as directed by the CCSO.  

 

E. The ability to determine the cost per meal under the contract, broken out by the type of meal and 

the recipient.  

 

F. Ensure safeguards for computer hardware, software, and data access so as to comply with the IT 

Special Conditions set out in Appendix XV. 

 

G. The ability to provide continued operation with minimum interruption as well as backup of all 

data in the event of server error(s).  

 

H. The ability for CCSO to directly access all data stored in Proposer’s Accounting System. CCSO 

BOIT will be granted direct access, via VPN or through integrations (API,SFTP, FTPS).   CCSO 

will be able to query, or have Proposer create custom queries and send data back to CCSO BOIT 

on a schedule (automated jobs) based on operational needs.  Individual payment information is 

not required for CCSO access. 

 

I. Supply, install, and maintain, at no cost to the County, all necessary technology, equipment, 

including on-site computers/workstations, server, wiring, and any other technology and/or 

resources required for operation of Proposer’s Accounting System for all food service locations.  

Proposer’s technology must be adaptable to all computer software, wiring, programming and 

hardware upgrades as directed by the CCSO.  Below is a list of basic requirements:  

 

General  Requirements (On-Premise Solution) 

Processor Intel 8th Generation Core i7 Quad Core Minimum 

Memory 16GB 

Chipset Intel Q270 Chipset 

Graphic Options Integrated Intel HD Graphics 610/630 (Intel 8th Generation) 

Operating System Windows 10 Enterprise 64bit 

Networking 1 Gigabyte minimum 

 

2.9.1 Technology Requirements 

Software must have the following interoperability with the current Cook County Jail Management 

Information System (“CCOMS”):  
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A. Ability to transmit data to the Proposers system via SFTP, FTPS 

 

B. Transfer of data must be encrypted 

 

C. BOIT can allow for direct connection via VPN 

 

D. Must connect to a 2016 or newer SQL Server database  

 

E. Must adhere to security standards from Sheriff ISO 

 

F. Must be able to accept data at 15 minutes intervals to account for housing and custody status 

changes 

 

G. Minimum Data elements 

1. Booking Id 

2. Inmate ID 

3. Inmate Name 

4. Bed assignment  

5. Meal plan Category 

6. Meal Plan Description 

7. Effective Date 

8. End Date 

9. Approved By 

10. Date booked 

11. Division Assigned 

12. Tier Assigned 

13. Date Discharged 

 

Must be able to accept custody status changes in their ordering system to deactivate orders based on status 

changes. 

 

2.9.2 Meal Services Reporting Requirements 

The following reports must be transmitted electronically from the Proposer to the CCSO: 

 

A. Master Menus: Master Menus must be received within thirty (30) days of the award of this contract 

and annually thereafter upon the anniversary date of the contract award date. 

 

B. Monthly Usage Report: Usage Report Summary will be transmitted by the 10th of each month. 

 

1. The Monthly Usage Report will note usage of products, meals served, and average cost 

including monthly and year to date data. 
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2. Proposer will ensure the Monthly Usage Report is generated after all transactions 

(receivers and pulls) for the month are completed.  

 

C. Staff Roster: A complete roster of all employee names addresses and the date each employee begin 

work in their current position under this contract shall be kept in the Proposer’s site office.  The 

Staff Roster shall be updated and submitted electronically each month with the monthly billing 

reports to the CCSO by the 1st of each month.  The Staff Roster must also include filled and vacant 

positions. 

 

D. Standard Operating Procedures: Standard Operating Procedures must be received within thirty 

(30) days of the award of this contract.  

 

E. Food Service Staff Meeting Minutes: Portions of those minutes that concern enforcement of 

CCSO policies, rules, regulations and terms of this agreement will be forwarded to the CCSO in 

the monthly report.  

 

F. Staff Training: A report of completed training and issued certificates will be submitted by the 

Proposer to the CCSO by the 10th day of the quarter (January, March, June and September). 

 

G. Detainee Training:  A report of completion and issued certificates, if any, will be submitted by the 

Proposer to the CCSO by the 10th of each month for each of the following: 

 

1. Initial Job Orientation Training:  Each detainee assigned to work in Food Service will 

receive initial job orientation training, which shall include equipment training.  

 

2. Food Handler Certification Training:  Each detainee assigned to work in Food Service 

will acquire their Food Handler Certification during the course of their food service 

assignment. 

 

H. Daily and Weekly Cleaning Schedules: Cleaning schedules will be developed by the Proposer 

listing cleaning of areas and equipment in the CCDOC Central Kitchen, ODRs, storage areas, and 

dock areas that are required to maintain high levels of sanitation.  Daily and weekly cleaning 

schedules will be developed and will list the specific cleaning assignment, day, and shift during 

which the work will be completed.  Temporary modifications to the cleaning schedule may be 

made with the CCSO’s approval. 

 

I. Budget Projection Report: The Proposer shall develop and provide a budget projection report to 

estimate food service requirements and as the main planning device for food service provided under 

this contract.   

 

1. The budget projection report will act as a statement of known requirements for the 

purchase of supplies at wholesale and for other favorable prices and conditions.  

 

2. The budget projection report will be prepared and submitted to the CCSO by the 15th 

day of:  

i. December for the first fiscal quarter. 

ii. March for the second fiscal quarter. 

iii. June for the third fiscal quarter.  

iv. September for the fourth fiscal quarter.  
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2.10. Quality Assurance & Control Plan 

2.10.1 Quality Assurance Plan 

A Quality Assurance and Control Plan to assure contract requirements are met shall be prepared by the 

Proposer and submitted with the proposal. The Quality Control Plan shall be maintained throughout the 

duration of the contract. Any amendments to the plan after the contract is awarded shall be submitted to the   

CCSO two (2) weeks prior to implementation for review and approval.  The original plan and any future 

amendments shall include, but not be limited to the following: 

 

A. The Proposer shall describe the policy and procedure for dealing with errors, missing menu/food 

items on trays or in meal packages, and damaged food. 

 

B. The Proposer shall provide a plan for dealing with detainee complaints concerning Food Service 

products and services at CCDOC. The Proposer shall provide grievance statistics for current 

facilities under contract for containing the largest detainee populations. The Proposer shall include 

the facility contact name and phone number of the individual who can verify the reported statistics. 

 

C. The Proposer shall conduct a survey of ODR diners quarterly to assess the acceptability of the 

menus.  The Proposer may make adjustments based upon the survey results with the approval of 

the CCSO, providing that said adjustments have no impact on the cost per meal. 

 

D. The Proposer shall be required to observe all rules and regulations regarding storage, preparation 

and serving of food in the ODR that they are required to observe in the CCDOC Central Kitchen. 

It is allowable for the Proposer to make adjustments based upon the survey results. Adjustments 

will be allowed only with CCSO approval, providing that said adjustments have no impact on the 

cost per meal. 

 

E. Proposer shall detail an inspection system covering all of the services required by the contract, 

including the methods of identifying and preventing deficiencies in the quality of service 

performed before the level of performance becomes unacceptable; especially meal service. 

 

2.10.2 Meal Quality Assurance 

In conjunction with the specifications under Section 2.10.1, the Proposer shall provide the following in order 

to ensure meal quality assurance: 

 

A. Whenever a menu is updated, upon approval the new menu shall be rotated thereafter on a monthly 

basis to ensure variety. There is no alteration to the menu but for specific “days” such as national 

holidays or religious holidays.  These special menus are developed by the Proposer and approved 

by the CCSO.   

 

2.10.3 Inspection of Services 

All services performed, and all materials, supplies and equipment furnished or utilized in the performance 

of services, and all workmanship in the performance of services, shall be performed in a quality manner and 

shall be subject to inspection and test by the CCSO at any time during the performance of the contract.  The 

Proposer shall provide full cooperation with any inspector directed by the CCSO or the County to determine 

the Proposer’s conformity with these specifications and the adequacy of the services agreed to. All findings 

submitted to the Proposer shall be responded to in writing. 
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Inspections by the CCSO may include inspection by the state, County or city department of public health or 

any other agency or party authorized or directed by CCSO to inspect the facility.  All inspections by the 

CCSO shall be made in such a manner as not to interfere unduly with or delay the work. 

 

2.11. Environmental Sustainability  

2.11.1  Environmental Sustainability Plan 

The CCSO recognizes the importance of protecting the natural environment through conservation and 

sustainable practices, and therefore aims to reduce the volume and toxicity of waste materials produced in 

the course of its day-to-day operations. The Proposer’s work force shall perform services in such a manner 

as to conserve electricity, gas, water, and steam. 

 

Proposer shall prepare an Environmental Sustainability Plan that describes the steps Proposer will take to 

perform the Contract in an environmentally sustainable manner. Proposer is encouraged to include 

innovative ideas to meet the goals of the CCSO.  

 

The Environmental Sustainability Plan shall be maintained throughout the duration of the Contract. Any 

amendments to the plan after contract are awarded shall be submitted to the CCSO two (2) weeks prior to 

implementation for review and approval. The original plan and any future amendments shall include, but 

not be limited to the following: 

A. The Proposer shall provide a complete list of environmentally sustainable products that it 

intends to use or supply during performance of the Contract. For each product, the Proposer 

shall identify the product, brand/manufacturer, and environmental program or standard met.  

 

B. Proposer shall describe how it intends to conserve electricity, gas, water, and steam, as well as 

reduce the volume and toxicity of waste materials during performance of the Contract. 

 

C. The Proposer shall be required to participate and integrate with the various waste diversion and 

recycling programs operated by the CCSO, including efforts intended to divert and reduce food 

waste. 

 

D. Consistent with federal, state, and County standards, the Proposer shall utilize and recycle 

fibrous (paper and cardboard), plastic, metal and other materials that are recyclable, including 

food waste.  

 

2.11.2  Recycling and Waste Management 

In conjunction with the specifications under Section 2.11.1, the Proposer shall be responsible for the 

following: 

 

A. Consistent with federal, state, and County standards, the Proposer shall utilize and recycle 

fibrous (paper and cardboard), plastic, metal and other materials that are recyclable, including 

food waste.  

 
B. The Proposer shall at Proposer’s expense, provide, utilize and install a paper recycling 

apparatus.   

 

1. The Proposer shall be responsible for maintenance and supplies to operate the 

aforementioned apparatus.  
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2. The Proposer shall provide recycling bins for pre-sorting recyclables, including but not 

limited to paper, plastic, and aluminum.    

 

3. The recycling apparatus is provided for the exclusive use of the Proposer for food 

service related commodities.   

 

4. The Proposer shall process all food service-related commodities in manner consistent 

with recycling industry standards.   

 

5. Recyclable materials must be processed consistent with recycling industry standards, 

i.e. cardboard broken down and baled, paper products baled, cans and plastic containers 

washed and crushed separately.  

 

C. The CCSO will thereafter have responsibility for disposal or recyclables and will claim any and 

all revenue resulting from recycling. The Proposer’s Food Service Director shall participate in 

weekly facility inspections with the CCSO designee.  

  

D. The Proposer shall be responsible for waste management including the proper removal of trash 

and garbage from the facilities to receptacles located adjacent to the CCDOC Central Kitchen. 

 

1. The Proposer shall at the Proposer's expense, provide for scavenger services for removal 

of all waste generated by the Proposer in the performance of its duties under this contract 

from CCDOC premises. Said scavenger services shall be performed under the 

supervision of the CCDOC. 

 

2. The Proposer shall be responsible to provide all garbage containers/bins. All bins must 

have lids and be kept on containers/bins at all times. Proposer will remove garbage 

whenever container/bins are full, at the end of a meal period or at the end of the day. 

All containers/bins must be kept clean at all times.  

 

2.12. Good Food Purchasing Program 

The Good Food Purchasing Program (“GFPP”) is a metric based, flexible framework that encourages 

public institutions to procure food produced through values-driven purchasing standards, in order to 

support the development of a more resilient and equitable food supply chain and make healthy, affordable, 

fair, and sustainable food more widely available to all communities.  

 

Pursuant to the Cook County Board of Commissioners’ Resolution to “Adopt the Good Food Purchasing 

Policy” (Resolution #18-1650), set forth in Appendix VII, Proposer is required to comply with the GFPP 

and adopt the Good Food Purchasing Standards, which emphasize five value categories: Local Economies, 

Environmental Sustainability, Valued Workforce, Animal Welfare, and Nutrition.  

 

2.12.1  Good Food Purchasing Implementation Plan 

To assure GFPP requirements are met, a Good Food Purchasing Implementation Plan shall be prepared by 

the Proposer and submitted with the proposal. The plan shall be evaluated based on the Good Food 

Purchasing Standards and Scoring System set forth in Appendix VII.  

 

The Good Food Purchasing Implementation Plan shall be maintained throughout the duration of the contract. 

Any amendments to the plan after the contract is awarded shall be submitted to the  CCSO two (2) weeks 
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prior to implementation for review and approval. The original plan and any future amendments shall include, 

but not be limited to the following: 

 

A. Proposer shall detail how they will initially meet or exceed the baseline standard set forth in 

Appendix VII for each Good Food Purchasing Standard value category.  

 

1. The baseline standard for each value category can be found in on: 

i. Local Economies – Appendix VII, page 4 

ii. Environmental Sustainability – Appendix VII, pages 8-9 

iii. Valued Workforce – Appendix VII, page 15 

iv. Animal Welfare – Appendix VII, page 20 

v. Nutrition – Appendix VII, pages 25-27 

  

2. If Proposer cannot initially provide product(s) meeting baseline standard(s), Proposer 

shall outline a plan to meet the standard(s) by the end of the first year of the contract.  

 

B. Proposer shall provide a sample Food Purchasing Data Report for each fruit, vegetable, 

meat/poultry, dairy, and grain product that it intends to use or supply during performance of the 

contract.  

 

1. Proposer shall be required to submit an annual Food Purchasing Data Report for each 

fruit, vegetable, meat/poultry, dairy, and grain product used or supplied during 

performance of the contract that year.  

   

2. Both the sample and annual Food Purchasing Data Reports must include the following 

data fields: 

 

Data Field Description Example 

Farm Name  Name of farm where product was 

grown  

Driftless Organics  

Farm location (city and state)  Location of farm where product was 

grown or sourced at the city level  

Soldiers Grove, WI  

Processor/ Shipper/ 

Manufacturer/ Broker/ 

Wholesaler  

Detailed information pertaining to 

the shipper/processor/manufacturer 

information (any or all of these to the 

greatest extent possible). Any 

individual line item may have more 

than one input here, so please 

provide any and all growers that line 

item was sourced from under this 

contract.  

Russ Davis Wholesale  

Processing or manufacturing 

location (city and state)  

Location where product was 

processed or manufactured at the city 

level  

LaCrosse, WI  

Brand (if applicable)  Brand name under which product is 

sold or marketed  

Driftless Organics  
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Product Code  Unique identifying code assigned to 

the product  

35317  

Product Code Assignment  System to which product code 

belongs (ex: UPC)  

Internal Classification  

Product description  Description of the product or product 

name  

SWEET POTATOES  

Pack size  Size of pack in which product was 

purchased  

40# carton  

Quantity  Number of units that were purchased  2  

Quantity UOM  Unit of measurement corresponding 

with Quantity field (i.e. CS, EA, LB)  

EA  

Net weight per quantity (in 

lbs.)  

Weight for each unit that was 

purchased, in pounds  

40 lbs.  

Total weight (in lbs.)  Total weight for all units purchased  80 lbs.  

Cost per unit  Cost per unit that was purchased  $22.40  

Total cost  Total cost for all units purchased  $44.80  

 

C. Proposer shall disclose and provide a detailed description of any local, State, or Federal labor 

and/or environmental violations for which the Proposer has been cited in the last five (5) years 

 

D. The Proposer shall work with the CCSO, the Cook County Department of Public Health, and 

supporting partner organizations to review and annually update its Good Food Purchasing 

Implementation Plan in order to continuously work toward a higher score under Good Food 

Purchasing Standards and Scoring System. 

 

2.13. Non-Compliance  

In the event that provided meals and/or meal service are affected by Vendor’s late or non-performance of an 

obligation under Section 2 of this RFP, the Proposer shall be charged for any or all of the following costs: 

 

A. Any and all actual costs associated with non-compliance, including but not limited to, equipment 

maintenance or repair costs associated with late or non-performance of an obligation under Section 

2.7 (Facilities and Equipment) and mitigation costs associated with late or non-performance of an 

obligation under Section 2.8 (Sanitation and Pest Control); and  

 

B. The actual cost of those meals affected on the first day of the late or non-performance of any 

obligation under Section 2 of this RFP; and 

 

C. An additional penalty of 10% of the cost of meals affected on the second day of the late or non-

performance of any obligation under Section 2 of this RFP. 

  

The amounts charged shall be deducted from the same monthly bill in which the late or non-performance 

of any obligation under Section 2 of this RFP occurred or the affected meals were ordered. 

 

 

3. Current State  
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The current state does not include a seamless integration into our jail management system.  There is an 

existing integration for employee 37 BIT HID cards.  Reporting functionality is minimal and manual. 

SYSTEM CHARACTERISTICS 

CCOMS Jail Management System Microsoft Dynamics/MS SQL-based jail 

management solution. CCOMS and proposed 

solution will exchange data bi-directionally 

MS SQL Database Infrastructure Multiple MS SQL databases will consume 

various data elements from proposed solution 

Azure AD Proposed solution will need to read from 

Azure AD and update itself with regard to 

employee status 

SMTP-based outbound email Proposed solution must have capability to 

send email via smtp where required 

  
 

4. Future State 
 

Proposed solution will interface with the current CCOMS jail management solution via vendor-

recommended method appropriate to solution. Proposed solution must provide method where multiple MS 

SQL databases can consume data from solution via vendor-recommended method appropriate to solution. 

Proposed solution must provide an interface to allow CCSO to develop multiple re-useable reports. This 

interface must provide the ability to automate running and delivery of these re-useable reports. This 

interface must also provide a method allowing CCSO users to construct and run reports on an Ad-hoc 

basis. The ideal interface will provide a method to convert Ad-hoc reports into re-useable automated 

reports. 

 

The proposed solution must possess the capability to read user information from Microsoft’s Azure AD. 

The proposed solution must possess the capability to update user information – including, but not limited 

to, user access to system based on user’s Azure AD account status – and update itself to grant or deny 

access based on user’s Azure AD account status. 

 

The proposed solution must possess the capability to email notifications, information, and reports to 

identified individuals via smtp.  This smtp solution interfaces with Microsoft Azure Exchange. 

 

 

5. Proposed Solution 
 

Please limit your response to a total of 30 pages for all subsections under ‘5. Proposed Solution,’ 

combined.   
 

Note that Cook County reserves the right to purchase software, hardware, network equipment or 

other components directly through its own Countywide contracts, unless such recommended items are 

unique, intrinsic to the proposal, and can only be acquired through the Proposer. 

 

5.1. Solution Overview 

Proposers should present a concise high-level overview of the proposed solution, including:  
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A. System architecture diagrams for solution not located on CCSO Premises. It is understood that 

the equipment providing Point of Sale [POS] functionality will be located on CCSO premises. 

The POS systems must be included in the system architecture diagrams. 

 

B. For cloud-based solutions proposer must provide: 1) preferred cloud provider; 2) proposed cloud 

architecture; 3) security architecture required to protect all data held and transferred to/from 

proposed solution. 

 

C. Any required frameworks or other software solution environment support required by proposed 

solution. 

 

D. Minimum requirements for front-end and back-end modules. 

 

E. Interfaces and integration points. 

 

F. Third party hardware and software included in the proposal or necessary for the proposal. 

 

G. Other key elements that will help the County better understand your proposed solution.  

 

5.2. Software Overview  

Proposer should provide a detailed description of the product(s) and product versions being proposed.  The 

response to this section must detail the system features and capabilities and indicate if these are native to 

the software or if integration with a 3rd party software is required or recommended. 

 

5.3. Hosting and Platform Architecture Overview 

The Proposer must give an overview of the hosting and platform architecture, including at a minimum:  

 

A. System Environments: All environments ( production, development, and test) included in the 

proposal and any differences or limitations in the various environments. 

 

B. Shared Components of the System: All shared components of the System (e.g., network segments, 

back-up tapes, etc.).   

 

If the proposal is a cloud-based or a hybrid cloud-local solution, the proposer must describe: 

 

A. Proposed service model (e.g., SaaS, PaaS, IaaS); 

 

B. Proposed patching and maintenance service model; 

 

C. Proposed cloud deployment model (CJIS compliance standards, found in Appendix XVI, must 

apply)); 

 

D. Any third parties relied upon in the proposed solution (e.g., hosting provider); 

 

E. Proposer’s rationale for its choice of cloud deployment model; and 

 

F. How the cloud model might impact the County’s data security and BOIT CJIS compliance and 

associated costs  
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Any pricing must be stated by Proposer in its separate pricing proposal. 

 

5.4. Integration/Interface  

Proposers should state cost efficient and financially feasible integration points between the proposed 

system and the stated existing technologies as well as, the proposed phase/timeline for interface(s) to go 

live.  This approach must clearly show all integration related costs, alternate integration costs models, and 

feasible and realistic integration recommendations.   

 

Proposers must also provide information about any implementation where the proposed solution is 

interfacing with existing technologies. 

 

 

    

6. Solution Requirements 
 
Please limit your response to a total of 10 pages for all subsections under ‘6. Solution Requirements,’ 

combined.   
 

6.1. Hardware and Equipment Requirements  

If hardware or equipment is included in, or required by, the proposal, then the proposer must describe: 

 

A. Required hardware and equipment, including minimum specifications of each. 

 

B. Responsibility for purchasing all hardware and equipment (e.g., proposer or County). 

 

C. Responsibility for installation of all hardware and equipment (e.g., proposer or County). 

 

D. Ownership of all hardware and equipment. 

 

E. Procedures for acceptance, partial shipments and back ordered hardware and equipment. 

 

F. Warranties and any terms and conditions associated with the hardware and equipment. 

 

6.2. Physical Environment Requirements  

The proposer must describe all physical environment requirements, if any:  

 

A. Physical location requirements (e.g., cooling, space, connectivity, etc.). 

 

B. Cabling/wiring and whether the County or Proposer would be responsible for procuring. 

 

C. County’s additional power requirements for operating required hardware and equipment. 

 

As stated in Section 5.1 above, it is expected that POS equipment will be located on CCSO premises. All 

back-end aspects of the proposed solution will be located off-premises, either as traditional hardware, a pure 

cloud solution, or a hybrid configuration. 
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6.3. Network Requirements 

The proposer must describe all network and bandwidth requirements associated with the proposal:  

 

A. Normal Bandwidth Requirements: The proposer shall include a reasonable estimate of minimum 

bandwidth required for concurrent application access and data access for “normal” daily 

operational use for cloud, hybrid and/or on-premise systems.  Proposer shall also provide its 

definition of “normal daily operational use.” 

 

B. Peak Bandwidth Requirements: The proposer shall include a reasonable estimate of peak 

volume/times for retrieval and uploading transactions.  

 

C. Typical Impact: The proposer shall include a reasonable estimate of the typical impact expected 

on the network post implementation. 

 

D. Other Network Requirements: The proposer should describe the optimal physical network 

infrastructure required to effectively mitigate latency and data speed issues. Please describe the 

vendor provided physical network infrastructure, connectivity testing and performance assurance.  

 

 

7. Implementation, Development and Project Management Services 
 

Please limit your response to a total of 30 pages for all subsections under ‘7. Implementation, 

Development and Project Managements Services,’ combined.    

 

This RFP seeks a managed implementation accomplishing tangible deliverables by agreed dates within a 

joint project task list and timeline.  Functional and technical priorities are defined in the System 

Requirements Matrix (Appendix XVII).   

 

Proposers are expected to propose a best-industry methodology and solution. Innovative ideas to meet the 

needs of the County in a timely manner are encouraged.  The proposed plan of action should adhere to a 

leading industry project delivery methodology (e.g., agile, waterfall, etc.).   The Proposer shall describe its 

methodology in detail in Section 7.1.    

 

Proposer must comply with the County’s content management procedures for tracking progress and 

documents for the duration of the project via either the County’s SharePoint site or as otherwise agreed.  In 

addition, the Consultant Proposer will submit written weekly or monthly status reports to the County, 

which may include: work accomplished, updated Gantt charts, production goals, accepted deliverables, 

meetings and minutes, status of risks, issues or problems, summaries of approved project changes, and 

invoicing and payment. 

 

7.1. Overview of the Implementation Methodology 

Proposers should depict its implementation strategy in a high level diagram/table and also include: 

 

A. Brief description of proposed methodology; 

 

B. Proposed project phases; 

 

C. Team roles, including subcontractors; 
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D. Milestones; 

 

E. Critical success factors; and 

 

F. Assumptions. 

 

7.2. Project Task List and Timeline  

Limit this response to the project plan and related timeline. Proposers should provide detailed scope 

tasks/activities, organized in phases including, but not limited to, project management activities, key 

resources, and estimated hours per key activity.  Microsoft Project files are acceptable as attachments but 

this section requires an easy to read format (do not insert long “black lines” for the last pages of MS 

project plans).   

 

7.3. Assessment, Change Management and Reengineering Approach  

Proposers should provide a detailed description of your team’s approach to assessing and reengineering the 

County’s current state, while concurrently executing a feasible and effective change management plan.  

This section should include at minimum:  

 

A. Assessment approach; 

 

B. Human change management approach;  

 

C. Reengineering approach; 

 

D. County responsibilities for each of the above; and 

 

E. Expected Deliverables. Proposers must use the following format: 

 

Key Activity Deliverables Key 

Personnel/Responsibility 

Acceptance Criteria 

1. Assessment  1. 

2. 

3. 

  

2. Change 

Management  

1. 

2. 

3. 

  

3. Reengineering  1. 

2. 

3.  

  

4. Other     

 

7.4. Requirements Validation and System Design/Configuration  

Proposers should provide a detailed description of its approach to validating business and technical 

requirements, including at minimum: 

 

A. Business requirements validation approach and related steps; 

 

B. Technical requirements validation approach and related steps; 
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C. System design approach and related steps; and 

 

D. Any other key activities. 

 

For each of the above, the Proposer shall detail expected Deliverables, the Proposer’s and County’s 

respective responsibilities, and acceptance criteria.  Proposers must use the following format: 

 

Key Activity Deliverables Key 

Personnel/Responsibility 

Acceptance Criteria 

1. Business 

requirements 

validation  

1. 

2. 

3. 

  

2. Technical 

requirements 

validation 

1. 

2. 

3. 

  

3. System design  1. 

2. 

3.  

  

4. Other      

 

7.5. System Implementation and Configuration  

Proposers should describe its build and release approach, including at minimum: 

 

A. Required level of effort based on the expected configuration and customization work; 

 

B. Software configuration approach including check-in and check-out procedures; 

 

C. Software development approach including check-in and check-out procedures; 

 

D. System configuration and development management (documentation) procedures; and 

 

E. Any other key activity. 

 

For each of the above, the Proposer shall detail expected Deliverables, the Proposer’s and County’s 

respective responsibilities, and acceptance criteria.  Proposers must use the following format: 

 

Key Activity* Deliverables Key 

Personnel/Responsibility 

Acceptance Criteria 

1. Environment 

Set up 

1. 

2. 

3. 

  

2. Software 

configuration  

1. 

2. 

3. 

  

3. Software 

customizations  

1. 

2. 

3.  
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4. Requirements 

Traceability 

Matrix 

1. 

2. 

3. 

  

5. As-built 

system 

documentation   

1. 

2. 

3. 

  

6. Other     

 

7.6. Data Conversion and Migration  

Proposers should describe the plan for migrating/converting data from existing systems. Please consider the 

following questions when providing a response: 

 

A. What County resources do you anticipate will be required for data migration and conversion?   

 

B. What are the County’s responsibilities? 

 

C. What is your approach regarding definition of data mapping rules? 

 

D. How does your approach address extraction, transformation, staging, cleansing and validation?  

 

E. Is the County or vendor responsible for cleansing County data prior to migration?   

 

F. What strategies do you employ to conduct the final conversion process? 

 

If any conversion or migration tasks require additional cost, the proposer shall state such costs in its 

separate pricing proposal.  Data migration tasks must be reflected on the project plan and timeline. 

 

7.7. Quality Assurance (“QA”)  

Proposers should provide a detailed description of the proposed QA methodology adhering to best practices 

and clearly identifying control tasks and testing required to transition functionally from one environment to 

the next (e.g. dev to prod).  The County expects this section to include at minimum: 

 

A. High level proposed QA approach; 

 

B. Proposed testing and promotion process; 

 

C. Proposed user acceptance process; and 

 

D. Other key activities. 

 

For each of the above, the Proposer shall detail expected Deliverables, the Proposer’s and County’s 

respective responsibilities, and acceptance criteria.  Proposers must use the following format: 

 

Key Activity Deliverables Key 

Personnel/Responsibility 

Acceptance Criteria 

1. High level QA 

approach 

1. 

2. 

3. 
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2. Testing & 

promotion  

1. 

2. 

3. 

  

3. System Testing 

(i.e., integration, 

conversion, 

regression, 

usability etc.)  

1. 

2. 

3.  

  

4. Test Plans/Case 

Development 

1. 

2. 

3. 

  

5. User Acceptance 

Testing 

1. 

2. 

3. 

  

6. Other     

 

It is the expectation and requirement of the County that the proposer shall complete system testing prior to 

County user acceptance testing (UAT).  Proposer shall provide all documentation related to system testing 

for County verification, validation and approval prior to UAT. 

 

7.8. Knowledge Transfer /Training and Transition (Cutover)  

Proposers should describe the recommended knowledge transfer and change management methodology 

ensuring County staff participation from the onset of the project.  Describe the County’s responsibilities 

and related escalation procedures if/when County participation is not promptly identified. This plan should 

include at minimum:    

 

A. Knowledge transfer approach; 

 

B. End user training approach (including training location, format, total training hours, number of 

employees trained, timing and signoff process); 

 

C. Administrator training approach (including training location, format, total training hours, 

number of employees trained, timing and signoff process); 

 

D. Transition/cutover approach; and 

 

E. Rollout support approach (the County expects on-site support during rollout) 

 

For each of the above, the Proposer shall detail expected Deliverables, the Proposer’s and County’s 

respective responsibilities, and acceptance criteria.  Proposers must use the following format: 

 

Key Activity Deliverables Key 

Personnel/Responsibility 

Acceptance Criteria 

1. Knowledge 

transfer  

1. 

2. 

3. 

  

2. End user 

training  

1. 

2. 

3. 
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3. Administrator 

training  

1. 

2. 

3.  

  

4. Transition  1. 

2. 

3. 

  

5. Rollout 

support   

1. 

2. 

3. 

  

6. Other     

 

7.9. Contract Performance Review and Acceptance  

Proposers should describe all expected contract performance metrics, an approach to collect and transfer 

all assets to the County, the required key staff to attend close out session(s), and expected close out 

activities. This close out plan should include at a minimum:  

 

A. List of all expected final documentation and respective acceptance criteria/process; 

 

B. Vendor performance review expectations; 

 

C. Final project lessons learned review expectations; and 

 

D. Sample schedule of performance credits for failing to meet SLA and project milestones. 

 

 

8. Solution Ownership and Other Terms and Conditions  
 

Please limit your response to a total of 5 pages for all subsections under ‘8. Solution Ownership and 

Other Terms,’ combined. 

 

8.1. Data Ownership 

If awarded, all County Data shall be and remain the sole and exclusive property of the County. The 

selected Proposer will treat County Data as Confidential Information. The selected Proposer will be 

provided access to County Data hereunder for the sole and exclusive purpose of performing its obligations 

under the resulting Agreement, including a limited non-exclusive, non-transferable right to transmit, 

process, and display County Data only to the extent necessary in the provisioning of the Services and not 

for the storage or recording of County Data. The selected Proposer will be prohibited from disclosing 

County Data to any third party without specific written approval from the County.  The Selected Proposer 

will have no property interest in, and may assert no lien on or right to withhold County Data from Cook 

County. 

 

“County Data” means any data, including metadata about such data and backup or other copies thereof, 

that the proposer or its subcontractors obtains or accesses for the purposes of performing its obligations 

under the its proposal; to the extent there is any uncertainty as to whether any data constitutes County 

Data, the data in question shall be treated as County Data. 
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8.2. Intellectual Property Ownership 

Proposer’s deliverables may be considered “works made for hire” or otherwise assigned to or owned by 

the County.  Proposer must state its agreement or must state any objection to this section. Specifically, the 

Proposer must address intellectual property ownership individually with respect to each of the following in 

its proposal: 

 

A. Commercial-off-the-shelf software or software components; 

 

B. Software customizations; 

 

C. Database schemas; 

 

D. Workflows; 

 

E. Project plans; 

 

F. Documentation; 

 

G. Training materials; and 

 

H. Other Deliverables 

 

8.3. Hardware and Software Licensing 

The proposal shall include a clear, high-level, non-legalese explanation of its hardware and software 

licensing.  At a minimum, the explanation shall answer the following questions: 

 

A. What type of hardware and software license will the County receive? For example, would the 

County own licenses after the term of the proposed agreement? 

 

B. Who are the licensors? For example, is the proposer reselling or integrating a third party’s 

hardware or software? 

 

C. Are any conditions attached to the hardware or software licenses? For example, would the 

County’s licenses cease if the County chose to end maintenance services? 

 

D. Do any licenses propose to limit the manufacturers’ liabilities or the County’s remedies? 

 

In an appendix, the proposal shall attach complete copies of hardware and software licensing agreements 

related to the proposal.   

 

8.4. Software and Hardware Warranties  

The proposal shall include a clear, high-level, non-legalese explanation of its hardware and software 

warranties.  At a minimum, the explanation shall answer the following questions: 

 

A. What type of hardware and software warranties will the County receive?  

 

B. What would the warranties cover? If defects only, how are defects defined?  
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C. What would the warranties exclude? 

 

D. What would be the County’s remedies under the warranties? Repair and replace or other? 

 

In an appendix, the proposal shall attach complete copies of hardware and software warranties related to the 

proposal.   

 

8.5. Other Terms and Conditions 

If the proposer requires any additional terms, the proposal shall include a clear, high-level, non-legalese 

explanation of them. At a minimum, the explanation shall answer the following questions: 

 

A. Does the proposer intend to impose upon the County any additional terms and conditions, such as 

end user license agreements, acceptable use policies, terms of service, product use agreements, 

etc.?   

 

B. Does the proposer want to reference its terms and conditions via URL or change its terms and 

conditions at a later date? Or would the proposer include copies of the additional terms and 

conditions as exhibits to a contract with the County?  

 

C. Do any additional terms limit the proposer’s liabilities or the County’s remedies? 

 

D. Does proposer’s system of managing revenue recognitions affect its proposal, including, but not 

limited to pricing, guarantees, warranty provisions, or compliance with laws? 

 

In an appendix, the proposal shall attach complete copies of any additional terms and conditions related to 

the proposal, such as: acceptable use policies, terms of service, privacy policies, and other terms and 

conditions. 

 

 

9. Solution Performance and Availability  
 

Please limit your response to a total of 5 pages for all subsections under ‘9. Solution Performance 

and Availability,’ combined. 

 

9.1. Hosting Services  

The proposal must describe any hosting services it offers, including: 

 

A. Description of services: Any necessary information not provided in the hosting and architecture 

overview. 

 

B. Subcontractors: Whether the proposer providers hosting services directly or through a 

subcontractor; if through a subcontractor, include an explanation of how the proposer ensures its 

subcontractor will meet requirements of a contract with the County. 

 

C. Data Storage Limits and Overages: The proposer shall clearly state all data storage limits 

associated with the System. Where exceeding such data storage limits would cause the County to 

incur additional cost, the proposer shall state such costs in its separate pricing proposal. 

 



 Contract No. 1912-17832 

Food Service Management System 

 
 

47 | P a g e  
 

D. Data Transfer Limits and Overages: The proposer shall clearly state all data transfer limits 

associated with the System. Where exceeding such data transfer limits would cause the County to 

incur additional cost, the proposer shall state such costs in its separate pricing proposal. 

 

9.2. Support and Maintenance Service  

The proposal must individually address each the following requirements and provide sufficient detail on 

whether and how it meets the following requirements: 

 

A. Multi-tiered support: The proposal must provide multiple tiers of support and must state whether 

the County is assumed to provide tier 1 support.  

 

B. Severity levels: The proposal must provide support and maintenance response proportionate to 

varying levels of incident severity. 

 

C. Multiple contact method: The proposal should provide for multiple methods of reporting an 

incident to the proposer. 

 

D. First-tier support scripts: If the proposer assumes that the County will provide Tier 1 support, and 

then the proposer shall deliver sufficient scripts and training to County help desk staff to 

adequately function as Tier 1 support.  

 

The proposal must individually address the following service level agreements (SLAs) for support and 

maintenance services, including whether such SLAs are offered and any additional cost for the SLAs, and 

detail on such: 

 

A. Proposer’s Response Time SLAs: The time it takes an End-User to connect with Respondent’s 

contact center live representative. Respondent will provide toll-free telephone lines in adequate 

quantity to handle call volume; ACD system(s) to record call date, time and duration information; 

and electronic interfaces to all systems for monitoring and reporting. 

 

B. Proposer’s Resolution Time SLAs: Resolution is the time elapsed from the initiation of the Help 

Desk Incident until Service is restored. 

 

C. Other SLAs: If Proposers offer additional SLAs, they should be included. 

 

For each SLA, the proposer must: 

 

A. Detail on how proposer will enable the County to verify SLA compliance. 

 

B. Detail any tiering of SLAs, whether by severity or other classification. 

 

C. Whether Proposer offers specific and calculable service level credits, but Proposer must state any 

credits in its separate pricing proposal. 

 

9.3. Data Access and Retention  

Furthermore, the response must state whether Proposer will meet the following data-related system 

requirements: 
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A. At all times, the County shall be able to receive County data, associated metadata, and 

reasonably granular subsets thereof, as well as any associated files or attachments, from the 

System in a useable, encrypted format. 

 

B. Upon termination of the contract and at the County’s written request, the Proposer shall destroy 

County Data, including backups and copies thereof, according to NIST standards or as otherwise 

directed by the County. 

 

C. The System shall have the ability to retain County data in a manner that is searchable and 

capable of compliance with records retention laws and best practices. 

 

D. At no time may Proposer suspend or terminate County’s access to County Data or the System 

for breach of contract or term or condition relating to the System without giving the County 

reasonable notice and opportunity to cure according to the County’s dispute resolution process. 

 

9.4. Business Continuity and Disaster Recovery 

The proposal must individually address each the following requirements and provide sufficient detail on 

whether and how it meets the following requirements:  

 

A. Proposers must have an automated backup and recovery capability for the system and application, 

including incremental and full backup capabilities.  Additionally, system backups must be 

accomplished without taking the application out of service and without degradation of 

performance or disruption to County operations. 

 

B. Proposers must be able to provide the service from at least two geographically diverse data centers 

that do not share common threats (e.g. the data centers cannot be in the same earthquake zone, 

likely hurricane path, same flood zone, etc.).  The data centers must at a minimum meet Tier III 

standards for redundancy of power, telecommunications, HVAC, security, fire suppression and 

building integrity. 

 

C. Proposers must specify whether, in the event of a technology or other failure at the primary 

processing center, the alternate system will meet the following tiers, for which the County’s use 

should be identical regardless of which location is processing the County’s work: 

 

Category Alternate system characteristics 

High Availability Continuous operation without interruption or degradation in service. 

Standard 

Availability 

Available for County use within 48 hours with no degradation in 

service. 

Non-Critical 

Availability 

Available for County use within 96 hours with no degradation in 

service.   

 

D. Proposers must implement crisis management, business continuity and disaster recovery plans, 

subject to County approval, which the County will not reasonably withhold.  These plans must 

outline how the proposer will support the County’s recovery at the alternate site, including backup 

staff required to implement the plan in an emergency if the proposer’s primary staff is unavailable.  

Such plans shall also include a minimum of annual testing in coordination with the County 
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E. Proposers must specify the System’s proven RTO and RPO in case the primary site becomes 

unavailable. 

 

F. Proposers must specify whether the System will meet the following availability tiers, which tier, 

and must specifically describe how the System meets such tier: 

 

Category Availability RTO Characteristics & RPO 

High 

Availability 
99.982% Intra-day   

Typically involves data replication to a hot-

site for each transaction or at short intervals, 

like 15 minutes.   

Standard 

Availability 
99.741% 

24 to 48  

Hours 

Nightly tape backups shipped to a warm-site 

data center.  System reestablished at time of 

disaster from tape.  May lose up to one day of 

data.   

Non-Critical 

Availability 
99.671% 

48 to 96  

Hours 

Nightly tape backups shipped to offsite warm 

or cold site data center.  System reestablished 

at time of disaster from tape after more 

critical systems are restored.  May lose up to 

one day of data.   

 

Proposers must detail available performance credits offered for a failure to meet uptime, RTO and RPO 

requirements.   

 

“Recovery Point Objective” or “RPO” means the point-in-time that systems and data must be recovered 

and may range from point-of-failure, which has minimal loss, to data backed up the previous night or 

previous week (e.g., point-of-failure, one hour of data, one day of transactions or paper work).  “Recovery 

Time Objective” or “RTO” means the timeframe business functions must be recovered after a declared 

outage (e.g., 24 hours).   

 

9.5. Transition Out and Exit Requirements 

The proposal must describe its plan for transitioning Deliverables, County data, and any County 

intellectual property to the County at the termination of the proposed solution or services, including: 

 

A. How the aforementioned would be delivered to the County; 

 

B. For hosted solutions, the procedure to import County Data to internal site, and the County's 

responsibilities in the event the County would want to transition to on premise hardware;  

 

C. Whether the Proposer would assist in transition to the County or successor vendor; 

 

D. How County data in contractors possession would be destroyed after transition; 

 

E. All assumptions and requirements, such as required time for transition or County participation. 

 

The Proposer must include any costs associated with transition out in its separate pricing proposal. 
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9.6. Transition of Commencement of Contract 

The Proposer shall assume full operations within forty-five (45) days of contract award. The Proposer shall 

coordinate and cooperate with the CCSO and the existing Proposer to assure a smooth and orderly transition 

with uninterrupted food services. Immediately upon award of the contract, the Proposer shall name a 

Transition Manager who shall have responsibility for transition activities. Within ten (10) days of award of 

the contract, the Proposer shall submit a Transition Plan to the Executive Director for approval. 

 

The plan shall include but not be limited to details for conducting inventories of on-site CCSO-owned 

equipment, hiring and staffing, menu plans, and coordination activity with outgoing Proposer. The Executive 

Director/designee  may request any additional information determined necessary to assure smooth operation 

of the facility. The CCSO presumes that all supplies and small wares stored on-site are owned by the current 

Proposer. 

 

9.7.  Continuity of Service 

Continuity of Service is critical to the CCSO. The successful Proposer must recognize this fact and upon 

expiration of contract agree to: 

 

A. Furnish phase-in training to a new Proposer. 

 

B. Exercise best efforts and cooperation for an orderly and efficient transition to a new Proposer. 

 

C. Negotiate in good faith a plan with the successor to determine the nature and extent of the phase-

in, phase-out services required. 

 

The plan shall specify a date for work described in the plan and shall be subject to CCSO approval. The 

current Proposer shall provide sufficient experienced personnel during the phase-in, phase-out period to 

ensure that the services called for in the contract are maintained at the required level of proficiency. 

 

Upon expiration of this Contract, the current Proposer shall permit personnel to be hired by a new Proposer 

without penalty or charge to the CCSO, the employee or the new Proposer. The current Proposer shall also 

disclose necessary personnel records and allow the successor to conduct on-site interviews with those 

employees. If selected employees are agreeable to the change, the current Proposer shall release them at a 

mutually agreeable date and negotiate the transfer of their earned fringe benefits to the new Proposer. 

 

The current Proposer shall be presumed to be the owner of all supplies, small wares, and food inventories 

used for the Contract. Proposer shall be free to negotiate with the successor Proposer as to any terms and 

conditions for sale or transfer of ownership. 

 

 

10.  Security and Compliance 
 

Please limit your response to a total of 5 pages for all subsections under ‘10. Security and 

Compliance,’ combined. 

 

10.1. CCDOC Security Terms and Conditions 

In light of the security responsibilities of the CCDOC, the County reserves the right to observe Proposer’s 

operations, inspect Proposer’s facilities, and interview Proposer’s personnel. Proposer agrees to abide by 

any and all CCSO rules, regulations, policies, and procedures. 



 Contract No. 1912-17832 

Food Service Management System 

 
 

51 | P a g e  
 

 

The CCSO shall be responsible for security both within and outside the CCDOC Central Kitchen, and shall 

be entitled to remove any or all detainee(s) at any time from the kitchen or food service assignment, if in his 

discretion the detainee(s) presence poses or creates a security risk.  The CCSO shall be entitled to restrict 

inmate access to any location within the CCDOC. 

 

The Proposer shall promptly notify the designated CCSO staff of any security problems or any supervision 

issues that may have a potential impact upon security. The CCSO shall provide copies to all applicable 

security rules, regulations, policies, and procedures to the Proposer. 

 

10.2. Criminal Background Check 

All Proposer’s employees, sub-vendors, agents and representatives must obtain the appropriate credentials 

from the CCSO and submit to a background check before commencing work at the CCDOC. The CCDOC 

Non-Employee Credential Process is set out in Appendix IX.  

 

The CCSO reserves the right to process a criminal records check on the Proposer, Proposer’s employees, 

sub-vendors, agents and representatives and to disqualify any person from participating in this Contract if 

found unsatisfactory. Proposer shall provide all requested identifying information about new and/or 

existing employees, sub-vendors, agents and representatives as may be required by the CCSO as a 

condition of acceptance for a specific employee. 

 

10.3. Key Control 

The CCSO shall have control of all perimeter keys, locks and security. The Proposer shall have keys and 

access to those areas where foods are stored and processed. It is the CCSO’s intent that the Proposer have 

control of and access to the CCDOC Central Kitchen and ODR locations, except for matters related to 

security, fire protection and building repair; in these specific instances, the CCSO shall have absolute 

control. Cost for replacement of lost keys and other costs related directly to security costs stemming from 

lost keys by the Proposer’s employees shall be borne solely by the Proposer. 

 

10.4. Delivery to the CCDOC 

The Proposal shall provide that all foodstuffs, goods and other materials deliverable to the County shall be 

shipped to the CCDOC Central Kitchen, and enter the Cook County Department of Corrections through 

Post 8, 3029 South Sacramento Avenue, Chicago, Illinois, 60608. 

 

Truck deliveries will be accepted before 2:30 p.m. on weekdays only. No deliveries will be accepted on 

Saturdays, Sundays, or holidays. No product shall be received or stored at Cook County facilities for use at 

any other facility or locations. 

 

The Proposer shall pre-notify CCSO Security Staff of all deliveries in accordance with CCSO rules, 

regulations, policies, and procedures. CCSO Security Staff may inspect such deliveries with respect to 

quantities, quality, weights, composition, or any other matter relevant in the estimation of the CCSO.  

  

The Proposer shall only use plastic pallets at the CCDOC.  The use of wooden pallets in areas where 

detainees are located is strictly prohibited. The CCSO will only allow deliveries to be received on wooden 

pallets and then immediately transferred to plastic pallets in the receiving area.  

 

The Proposer shall be responsible for ensuring that foodstuffs, goods, and materials be delivered in clean, 

intact containers.  The CCSO shall reject items that do not meet with the above specifications.  
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The Proposer shall be solely responsible for ensuring that all items it is to provide under the Contract, e.g., 

foodstuffs, goods, and other materials, that are delivered to the CCSO are of the correct quantities, 

weights, quality and temperature at point of receipt. 

 

10.5. Data Security Controls 

The proposal must give an overview of the System’s software, hardware, and other controls supporting the 

System’s data security (NIST and CJIS Compliance Standards). 

 

The proposer must also provide a reasonably detailed explanation as to how the proposal protects the 

System and County Data within each of the following additional data security categories (NOTE: the 

County recognizes that reasonable descriptions of each security attribute below will vary in length, some 

attributes requiring little explanation, others not.) (If proposer determines any of the following 

requirements to be inapplicable, proposer shall state so and shall also state the basis for determining each 

such requirement to be inapplicable): 

 

A. Password configurations (e.g., complexity, aging, etc.); 

 

B. Authentication configuration  (e.g., active directory, encrypted data exchange, hash, etc.); 

 

C. Encryption configurations (e.g., symmetrical AES-256, asymmetrical RSA 2048, etc.) for both 

data at rest and data in motion; 

 

D. Logging/Auditing capabilities (e.g., verbose user tracking and reporting, etc.); 

 

E. Logs must be exportable to third party log aggregators; 

 

F. Physical security (e.g., 24-hour security, alarms, restricted access, etc.); 

 

G. Personnel security (e.g., extensive background checks, annual recheck, etc.); 

 

H. Web Application configurations (e.g., SQL injection protection, buffer overflow, etc.); 

 

I. Network transmission security (LAN and VPN); and 

 

J. Data that is to be transmitted off-site must be encrypted end to end. 

 

Lastly, the proposer shall confirm that, under its proposal, all data-at-rest will not be stored outside of the 

continental United States. 

 

10.6. Secure Development and Configuration Practices  

The Proposer must describe its application development and configuration practices and how they will 

reasonably protects the security, confidentiality and privacy of County data and any individuals who may 

be considered data subjects as to the solution.   

 

The Proposer should state whether it will adhere to the following guidelines: Microsoft Secure Coding 

Guidelines for the .NET Framework, CERT Secure Coding Standards, OWASP Secure Coding Principles, 

privacy by design principles, and the Federal Trade Commission’s Fair Information Practice Principles. 
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10.7. Compliance Requirements 

The proposer must provide sufficient detail  on whether and how the proposal possesses data security 

controls that comply with (If proposer determines any of the following requirements to be inapplicable, 

proposer shall state so and shall also state the basis for determining each such requirement to be 

inapplicable): 

 

A. HIPAA, HITECH and the rules promulgated thereunder;  

 

B. Payment Card Industry standards, including but not limited to PCI DSS and PCI PA-DSS; 

 

C. 28 CFR 20 and the FBI’s CJIS Security Policy; 

 

D. IRS Publication 1075; 

 

E. NIST 800-53, as revised; and 

 

F. ISO 27001/27002, as revised. 

 

10.8. Incident Response Requirements 

Proposer may include a full Incident Response Policy and/or related Plan as an attachment.  In response to 

this section, the proposal must state the Proposer’s approach to meeting the following data security 

incident response requirements: 

 

A. Maintenance of the Proposers’ Incident Response Plan. 

 

B. Conformance of such plan to Illinois Personal Information Protection Act and the breach 

notification laws of the fifty states. 

 

C. Cook County’s rights of review, approval and reasonable modification to Proposer’s incident 

response plan. 

 

D. Proposer’s approach to provide detailed reports on the nature of incidents and identified data lost 

or stolen. 

 

E. Proposer must describe its plan to address security incidents and data breaches in alignment with 

the following requirements. For events within the control of Proposer, the Proposer is expected 

to: 

 

1. Immediately notify the County of incidents and breaches. 

 

2. Identify immediate plan of action to mitigate further incident progression. 

 

3. Identify protection measures for affected individuals. 

 

4. Provide outbound and inbound incident-related communications, as requested and 

directed by the County. 
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10.9. Audit Requirements 

The proposal must individually address each the following requirements and provide sufficient detail on 

whether and how it meets the following requirements: 

 

A. The proposer will provide SOC 2, Type 2 reports to the County annually or upon request. 

 

B. The proposer will provide corrective action plans or actions taken to resolve any exceptions, 

material weaknesses and/or control deficiencies identified in the SOC report. 

 

C. The County will have the right to access and audit proposer’s system and hosting. 

 

D. The County will have the right to request reasonable adjustments at the proposer’s expense where 

those requests are based upon audit findings pertaining to the System or Hosting. 

 

 

11. Instructions to Proposers 
 

11.1. Instructions 

This RFP provides potential proposers with sufficient information to enable them to prepare and submit 

proposals. This RFP also contains the instructions governing the submittal of a proposal and the materials 

to be included therein, including the County requirements, which must be met to be eligible for 

consideration. All proposals must be complete as to the information requested in this RFP in order to be 

considered responsive and eligible for award, including all attached appendices. Proposers providing 

insufficient details will be deemed non-responsive. The County is not obligated, either to purchase the full 

services or the products proposed by the proposer, nor to enter into an agreement with any one proposer. 

 

11.2. Availability of Documents 

The County will publish their competitive bid, RFP, and other procurement notices, as well as award 

information, at: 

 

http://legacy.cookcountygov.com/purchasing/bids/listAllBids.php 

 

Interested suppliers should note that, unless otherwise stated in the bid or RFP documents, there is no charge 

or fee to obtain a copy of the bid documents and respond to documents posted for competitive solicitations. 

Proposers intending to respond to any posted solicitation are encouraged to visit the web site above to ensure 

that they have received a complete and current set of documents. Some procurement notices may provide a 

downloadable version of the pertinent documents and any amendments to them, which will be available to 

suppliers after they have completed a simple registration process. Additionally, some notices may permit a 

supplier to submit a response to a posted requirement in an electronic format. 

 

Any proposers receiving a copy of procurement documents from a bid referral service and/or other third 

party are solely responsible for ensuring that they have received all necessary procurement documentation, 

including amendments and schedules. The County is not responsible for ensuring that all or any procurement 

documentation is received by any proposer that is not appropriately registered with the County. 

 

http://legacy.cookcountygov.com/purchasing/bids/listAllBids.php
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11.3. Pre-Proposal Conference Call and Mandatory Site Visit 

The County will hold a Pre-Proposal conference on the date, time and location indicated below.  

Representatives of the County will be present to answer any questions regarding the services requested or 

proposal procedures. Prospective Proposers will respond to the contact person listed on the front cover of 

the RFP at least three business days prior to the Pre-Proposal Conference providing the following 

information: Attendee Name, Title, Company Name,  Company Address, and additional documents 

as outlined in Appendix IV. See Appendix IV for Site Visit information/procedures. 

 

 

Mandatory Pre-Proposal Conference Call 

Tuesday, December 15, 2020 at 12:00 PM CST  

 

Please join using the link below: 

https://teams.microsoft.com/l/meetup-

join/19%3ameeting_ZjBiMDlkMzItZmVmZS00NTVlLWFiZTItNGVlYzVhMzk3MzBj%40thread.

v2/0?context=%7b%22Tid%22%3a%228b4d55ae-6db4-4e05-a85c-

59d6a256cd6e%22%2c%22Oid%22%3a%22099d9406-018d-414b-8e8e-8a1d089320f3%22%7d 

 

11.4. Mandatory Site Visit 

The County will hold a Mandatory Site Visit on the date, time and location indicated below.  Prospective 

Proposers will respond to the contact person listed on the front cover of the RFP at least four business days 

prior to the Pre-Proposal Conference providing the following information: Attendee Name, Title, 

Company Name,  Company Address, and additional documents as outlined in Appendix IV. See 

Appendix IV for Site Visit information/procedures. 

 
Mandatory Site Visit  

Wednesday, December 16, 2020 - Times will be scheduled with each vendor  

2750 S. California 

Chicago, IL 60608 

 

 

11.5. Clarifications 

Questions regarding this RFP will be submitted in writing to the contact person listed on the cover page of 

this RFP no later than December 23, 2020 at 12PM (noon). 

 

11.6. Submitting the Proposal Package 

The Proposal and the Pricing Proposal shall be submitted to the OCPO electronically as per the instructions 

in Appendix III-Instructions for Submitting an Electronic Bid/Proposal/Qualification. OCPO will not 

accept hardcopy proposals. The Proposer remains responsible for ensuring that its Proposal is received at 

the time, date and manner specified. The County assumes no responsibility for any Proposal not so received. 

Late Proposals will not be accepted. 

 

11.7. Uniformity 

To provide uniformity and to facilitate comparison of Proposals, all information submitted must clearly refer 

to the page number, section or other identifying reference in this RFP. All information submitted must be 

https://teams.microsoft.com/l/meetup-join/19%3ameeting_ZjBiMDlkMzItZmVmZS00NTVlLWFiZTItNGVlYzVhMzk3MzBj%40thread.v2/0?context=%7b%22Tid%22%3a%228b4d55ae-6db4-4e05-a85c-59d6a256cd6e%22%2c%22Oid%22%3a%22099d9406-018d-414b-8e8e-8a1d089320f3%22%7d
https://teams.microsoft.com/l/meetup-join/19%3ameeting_ZjBiMDlkMzItZmVmZS00NTVlLWFiZTItNGVlYzVhMzk3MzBj%40thread.v2/0?context=%7b%22Tid%22%3a%228b4d55ae-6db4-4e05-a85c-59d6a256cd6e%22%2c%22Oid%22%3a%22099d9406-018d-414b-8e8e-8a1d089320f3%22%7d
https://teams.microsoft.com/l/meetup-join/19%3ameeting_ZjBiMDlkMzItZmVmZS00NTVlLWFiZTItNGVlYzVhMzk3MzBj%40thread.v2/0?context=%7b%22Tid%22%3a%228b4d55ae-6db4-4e05-a85c-59d6a256cd6e%22%2c%22Oid%22%3a%22099d9406-018d-414b-8e8e-8a1d089320f3%22%7d
https://teams.microsoft.com/l/meetup-join/19%3ameeting_ZjBiMDlkMzItZmVmZS00NTVlLWFiZTItNGVlYzVhMzk3MzBj%40thread.v2/0?context=%7b%22Tid%22%3a%228b4d55ae-6db4-4e05-a85c-59d6a256cd6e%22%2c%22Oid%22%3a%22099d9406-018d-414b-8e8e-8a1d089320f3%22%7d
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noted in the same sequence as its appearance in this RFP.  The County reserves the right to waive minor 

variances or irregularities. 

 

11.8. Proposal Material 

The Proposal material submitted in response to the RFP becomes the property of the County upon delivery 

to the Office of the Chief Procurement Officer and will be part of any contract formal document for the 

goods or services which are the subject of this RFP. 

 

11.9. Addenda 

Should any proposer have questions concerning conditions and specifications, or find discrepancies in or 

omissions in the specifications, or be in doubt as to their meaning, they should notify the Office of the Chief 

Procurement Officer no later than December 23, 2020 by 12:00pm (noon) to obtain clarification prior to 

submitting a Proposal. Such inquires must reference the proposal due date and the County RFP number. 

 

Any clarification addenda issued to Proposer prior to the Proposal due date shall be made available to all 

proposers. Since all addenda become a part of the Proposal, the Addendum Acknowledgement Form 

(found in Appendix XII) must be signed by an authorized Proposer representative and returned with 

the Proposal on or before the Proposal opening date. Failure to sign and return any and all addenda 

acknowledgements may be grounds for rejection of the Proposal. 

 

Interpretations that change the terms, conditions, or specifications will be made in the form of an addendum 

to the solicitation by the County. If issued, the County will post the addenda on the County website: 

http://legacy.cookcountygov.com/purchasing/bids/listAllBids.php. In the event there are any conflicts 

between the general terms and conditions and any special terms and conditions, the special terms and 

conditions shall take precedence.   

 

11.10. Proposer’s Responsibility for Services Proposed 

The Proposer must thoroughly examine and will be held to have thoroughly examined and read the entire 

RFP document. Failure of Proposers to fully acquaint themselves with existing conditions or the amount of 

work involved will not be a basis for requesting extra compensation after the award of a Contract. 

 

11.11. Errors and Omissions 

The Proposer is expected to comply with the true intent of this RFP taken as a whole and shall not avail itself 

of any error or omission to the detriment of the services or the County. Should the Proposer suspect any 

error, omission, or discrepancy in the specifications or instructions, the Proposer shall immediately notify 

the County in writing, and the County will issue written corrections or clarifications. The Proposer is 

responsible for the contents of its Proposals and for satisfying the requirements set forth in the RFP.  Proposer 

will not be allowed to benefit from errors in the document that could have been reasonably discovered by 

the Proposer in the process of putting the proposal together. 

 

11.12. RFP Interpretation 

Interpretation of the wording of this document shall be the responsibility of the County and that interpretation 

shall be final. 
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11.13. Confidentiality and Response Cost and Ownership 

From the date of issuance of the RFP until the due date, the Proposer must not make available or discuss its 

Proposal, or any part thereof, with any employee or agent of the County. The Proposer is hereby warned that 

any part of its Proposal or any other material marked as confidential, proprietary, or trade secret, can only 

be protected to the extent permitted by Illinois Statutes. 

 

11.14. Use of Subcontractors 

The Proposer’s response must include a description of which portion(s) of the work will be subcontracted 

out, the names and addresses of potential Subcontractors and the expected amount of money each will 

receive under the Contract.  The County reserves the right to accept or reject any subcontractor if, in the 

County’s sole opinion, it is in the best interest of the County. 

 

11.15. MBE/WBE Participation Goals 

Consistent with Cook County, Illinois Code of Ordinances (Article IV, Section 34-267 through 272), the 

County has established a goal that MBE/WBE firms retained as subcontractors receive a minimum of 25% 

MBE and 10% WBE participation of the overall estimated expenditures for this procurement. In an effort to 

continue to promote and expand the participation of certified MBE/WBE firms, the proposer shall make 

good faith efforts to utilize MBE/WBE certified firms as subcontractors. In its response, a proposer shall 

state the name(s) of the minority and women subcontractor(s) and the level of participation proposed for 

each firm to be awarded a subcontract and submit the MBE/WBE Utilization Plan Forms (included in this 

RFP in Appendix XIII) in a separate envelope (see Section 14.1 Number of Copies).  

 

11.16. Proposer’s Disclosure and Conflict of Interest 

The Proposer must complete and return the enclosed "Economic Disclosure Statement & Forms" (Economic 

Disclosure Form included in this RFP in Appendix X) along with their proposal. In the event that further 

clarification is required on any of the information provided, the County reserves the right to make any 

necessary inquiry with a proposer for such purpose. Such inquiry, if made, may include a deadline by which 

time any necessary clarifying information must be submitted. 

 

11.17. Cook County RFP Format 

All proposers will use this solicitation format for submitting their proposal. Variations or exceptions from 

the specifications and general conditions should be submitted in writing. Such variations or exceptions may 

be considered in evaluating the offers received. Any exception taken must be noted in the space provided 

within this solicitation. Failure to comply with this requirement may cause a proposer’s proposal to be 

considered "nonresponsive." 

 

11.18. Pricing 

All price and cost information requested in this solicitation should be provided by the proposer following 

the Pricing Instructions found in Appendix I of this RFP and utilizing the Pricing Template found in 

Appendix II of this RFP. While price is a factor in the evaluation of responses received, the relevant 

importance of price may vary based on the nature of the purchase and the related significance of other criteria 

as may be expressed elsewhere in this solicitation. In evaluating price, the County may give consideration 

to all cost of ownership factors relevant to determine the total final cost to the County, including but not 

limited to: administrative cost of issuing multiple awards. The County will be the sole determinant of the 

relevant and appropriate cost factors to be used in evaluating any Base or Alternate offers and/or Options. 
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11.19. Period of Firm Proposal 

Prices for the proposed service must be kept firm for at least one hundred and twenty (120) days after the 

last time specified for submission of Proposals. Firm Proposals for periods of less than this number of days 

may be considered non-responsive. The Proposer may specify a longer period of firm price than indicated 

here. If no period is indicated by the Proposer in the Proposal, the price will be firm until written notice to 

the contrary is received from the Proposer, unless otherwise specified in this RFP. 

 

11.20. Awards 

The County may, at its discretion evaluate all responsive Proposals.  The County reserves the right to make 

the award on an all or partial basis or split the award to multiple Proposers based on the lowest responsible 

proposers meeting the specifications, terms, and conditions. If a split award impacts the outcome of the 

project it must be so stated in the proposal. 

 

11.21. Cook County Rights 

The County reserves the right to reject any and all offers, to waive any informality in the offers and, unless 

otherwise specified by the Proposer, to accept any item in the offer. The County also reserves the right to 

accept or reject all or part of your Proposal, in any combination that is economically advantageous to the 

County. 

 

11.22. Alteration/Modification of Original Documents 

The Proposer certifies that no alterations or modifications have been made to the original content of this 

Bid/RFP or other procurement documents (either text or graphics). Any alternates or exceptions (whether to 

products, services, terms, conditions, or other procurement document subject matter) are apparent and clearly 

noted in the offered proposal.  Proposer understands that failure to comply with this requirement may result 

in the proposal being disqualified and, if determined to be a deliberate attempt to misrepresent the proposal, 

may be considered as sufficient basis to suspend or debar the submitting party from future County Bid and 

RFP procurement opportunities.   

 

11.23. Recycling 

Packaging which is readily recyclable, made with recyclable materials, and designed to minimize potential 

adverse effects on the environment when disposed of by incineration or in a landfill is desired to the extent 

possible. Product(s) offered which contain recycled materials may be acceptable provided they meet all 

pertinent specifications and performance criteria outlined in this RFP. If the product(s) offered are 

manufactured utilizing recycled materials, identify the percentage composition and nature of the recycled 

content within. 
 

 

12. Evaluation and Selection Process 
 

12.1. Responsiveness Review 

County personnel will review all proposals to ascertain that they are responsive to all submission 

requirements. 
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12.2. Acceptance of Proposals 

Chief Procurement Officer reserves the right to reject any or all Proposals or any part thereof, to waive 

informalities, and to accept the Proposal deemed most favorable to the County. 

 

12.3. Evaluation Process 

An evaluation committee comprised of the County personnel will evaluate all responsive proposals in 

accordance with the evaluation criteria detailed below.   

 

This evaluation process may result in a short-list of proposals.  The evaluation committee, at its option, may 

request that all or short-listed proposers make a presentation, other customer testimonials, submit 

clarifications, schedule a site visit of their premises (as appropriate), provide a best and final offer, provide 

additional references,  respond to questions, or consider alternative approaches.   

 

12.3.1 Proposer Presentations 

The County reserves the right to, but is not obligated to, request and require that each Proposer 

provide a formal presentation of its Proposal at a date and time to be determined. If required by the 

County, it is anticipated that such presentation will not exceed four (4) hours. No Proposer will be 

entitled to present during, or otherwise receive any information regarding, any presentation of any 

other Proposer. 

 

12.3.2 Right to Inspect 

The County reserves the right to inspect and investigate thoroughly the establishment, facilities, 

equipment, business reputation, and other qualification of the Proposer and any proposed 

subcontractors and to reject any Proposal regardless of price if it shall be administratively 

determined that in the County’s sole discretion the Proposer is deficient in any of the essentials 

necessary to assure acceptable standards of performance. The County reserves the right to continue 

this inspection procedure throughout the life of the Contract that may arise from this RFP. 

12.3.3 Best and Final Offer 

The County reserves the right to request a Best and Final Offer from finalist Proposer(s), if it deems 

such an approach necessary. In general, the Best and Final Offer will consist of updated costs as 

well as answers to specific questions that were identified during the evaluation of Proposals. 

If the County chooses to invoke this option, Proposals will be re-evaluated by incorporating the 

information requested in the Best and Final Offer document, including costs, and answers to specific 

questions presented in the document. The specific format for the Best and Final Offer would be 

determined during evaluation discussions. Turnaround time for responding to a Best and Final 

Offers document is usually brief (i.e., five (5) business days). 

 

12.4. Selection Process 

Upon review of all information provided by shortlisted proposers, the evaluation committee will make a 

recommendation for selection to the Chief Procurement Officer for concurrence and submission to the 

County elected officials. The County reserves the right to check references on any projects performed by 

the proposer whether provided by the proposer or known by the County.  The selected proposal will be 

submitted for approval to the County Board.  The County intends to select a proposal that best meets the 

needs of the County and provides the best overall value. Upon approval of the selected Proposer, a contract 

will be prepared by the County and presented to the Selected Proposer for signature. 
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13.  Evaluation Criteria 
 

13.1. Responsiveness of Proposal  

Proposer is compliant with all the submission requirements of the RFP. 

 

13.2. Technical Proposal  

Proposals will be reviewed and selected based on the following criteria in the table below: 
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Evaluation Criteria  

Qualifications and demonstrated experience for the Proposer to successfully perform the services described and 

required in this RFP for the County, as evidenced by the successful implementation of similar services or programs 

in at least 3 large correctional facilities. Of those 3 facilities, at least one should service 2,000 inmates or more. 

(10%)  

Quality of the proposed program plan as outlined in Section 2 (Scope) and demonstrated experience in providing 

Inmate Meal Food Service including food quality, meal preparation planning and meal packaging in a secure, 

complete, and timely manner. (30%) 

Comprehensiveness of the proposed supplementary plans for, and demonstrated experience in, facility and 

equipment maintenance, pest control and janitorial services, environmental sustainability, etc. as outlined in 

Sections 2.7 (Facilities and Equipment), 2.8 (Sanitation and Pest Control), 2.11 (Environmental Sustainability), etc. 

(10%) 

Comprehensiveness and quality of the proposed Good Food Purchasing Implementation Plan, including the plan for 

compliance with related food purchasing data collection processes, as outlined in Section 2.12.1 (10%) 

Past history and references. Proposer shall include a listing of references with their proposal, indicating facility 

locations, name, and telephone number of facility contact person. This list should contain at least three (3) current 

references, preferably of a size and service complexity comparable to Cook County Department of Corrections. 

(5%) 

Quality and ease of use of the comprehensive Technology plan that includes solutions for meal ordering, financial 

reporting/billing, and interoperability with the current Jail Management System.  (10%) 

 

13.3. Price Proposal  

Price Proposal (Price will be evaluated separately for overall reasonableness.)    (25%) 

 

14. Submission of Proposal 
 

14.1. Instructions for Submission 

Number of Copies 

Proposers are required to electronically submit their proposal no later than the time and date indicated in the 

RFP. 

a. File #1 (“TECHNICAL PROPOSAL”) will contain documents as noted in Section 14.2 Submission 

Requirements. Do not include any pricing information in this file. 

b. File #2 (“PRICING PROPOSAL”) will contain documents as noted in Section 14.2 Submission 

Requirements. 

 

Time for Submission 

Proposals shall be submitted no later than the date and time indicated for submission in this RFP.  

Late submittals may not be considered.   

 

Format 
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 Material should be organized following the order of the Submission Requirements (Section 14.2).  

 

Complete Submission 

Proposers are advised to carefully review all the requirements and submit all documents and 

information as indicated in this RFP, including all attached appendices.  Incomplete proposals may 

lead to a proposal being deemed non responsive.  Non responsive proposals will not be considered. 

 

Packaging and Labeling 

All electronically submitted files should be clearly marked to identify the 1) RFP solicitation number 

2) Name of the proposer 3) Contents of the file (i.e. Pricing Proposal, Technical Proposal, 

MBE/WBE Utilization Plan Forms).   

 

Timely Delivery of Proposals 

The Proposal, including the Technical Proposal and the Pricing Proposal must be submitted 

electronically to Cook County, Office of the Chief Procurement Officer as per the instructions in 

Appendix II-Instructions for Submitting an Electronic Bid/Proposal/Qualification.  Include the RFP 

number on any correspondence related to the Proposal.  

 

Late Proposals 

The proposer remains responsible for ensuring that its Proposal is received at the time, date, place, 

and/or office specified. The County assumes no responsibility for any Proposal not so received, 

regardless of the cause of delay.  

 

Schedule of Revisions to RFP Schedule 

Should the Proposer consider that changes in the County’s RFP schedule are required; the Proposer 

shall submit a revised summary schedule with an explanation for the revision for the County’s 

review. The County will be under no obligation to accept revised schedules. 

 

14.2. Submission Requirements 

Cover Letter – File #1 

The cover letter shall be signed by an authorized representative of the Proposer. The letter shall 

indicate the Proposer’s commitment to provide the services proposed at the price and schedule 

proposed. 

 

Executive Summary – File #1 

The executive summary should include a brief overview of the Commissary and Inmate Banking 

Services and the key personnel who will be responsible for the services to be provided. The 

Summary shall also identify the members of the team that comprise the Proposer.  Indicate the 

organizational relationship of the team members and include an organization chart for the project. 

 

Qualifications of the Proposer – File #1 

Include a brief description of the organization’s track record, including history, number of 

employees, number of years in business, and a list of projects relevant to this RFP.  Provide a list of 

references where relevant projects were implemented.  Include the name of the contact person, name 

of the organization, project dollar value, address, telephone number and email address.  Please 

provide at least three (3) professional references, preferably with municipal government projects.   
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For each firm included in the proposal provide at least three (3) references with relevancy to the 

project scope. Additionally, provide accounts of yours for whom you have converted legacy or 

competitor data into your system format for account startup.  The Contractor must list the facility 

name, contact name, and phone number of the facility(s) who are utilizing the feature on the 

Contractor’s software. 

 

 

Propose Plan of Action, Implementation and Solution – File #1 

Provide a detailed proposed plan of action indicating how all requirements will be met and the 

methodology proposed recommendations and implementation plan to successfully meet the goals of 

the County.  In addition, the proposed plan of action shall include key milestones, staff & schedule, 

and ability to deliver value with a solution evidenced by cost savings. 

 

Key Personnel – File #1 

Provide a chronological resume for each of the key personnel proposed.  Each key personnel shall 

have three (3) references.  In addition, provide the time commitment for each key personnel.  

Indicate the level of their commitment to other projects if any. 

 

Subcontracting or Teaming – File #1 

The proposer may be comprised of one (1) or more firms as to assure the overall success of the 

project.  The firm shall identify each team member and specify their role. The Chief Procurement 

Officer reserves the right to accept or reject any of the team members if in the Chief Procurement 

Officer’s sole opinion replacement of the team member, based on skills and knowledge, is in the 

best interest of the County.   

  

Financial Status – File #1 

Provide the audited financial statements for the last three fiscal years.  Include the letter of opinion, 

balance sheet, schedules, and related auditor’s notes. 
 

Legal Actions – File #1 

Provide a list of any pending litigation in which the proposer may experience significant financial 

settlement and include a brief description of the reason for legal action.  

 

 

Conflict of Interest – File #1 

Provide information regarding any real or potential conflict of interest.  Failure to address any 

potential conflict of interest upfront may be cause for rejection of the proposal.   

 
 

Contract – File #1 

The Professional Services Agreement (included in this RFP in Appendix XI Cook County Contract 

Agreement) is provided for information only. Execution of the Contract is not required at the time 

the proposal is submitted.   
 

In the event you disagree with the Contract provisions, submit any exceptions to the standard 

contract and include the rationale for taking the exception. If you are proposing alternate language, 

please include the language for consideration. 
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Appendix XII Addendum Acknowledgement Form – File #1 

 

Other – File #1 

Submit any information the Proposer deems pertinent to demonstrate its qualifications to perform 

the services being requested such as memberships in any professional associations. 

 

Appendix II Pricing Proposal – File #2 

 

Appendix XIV Identification of Subcontractor/Supplier/Subconsultant Form – File #2 

 

Appendix X Economic Disclosure Statement – File #2 

Execute and submit the Economic Disclosure Statement (“EDS”) (see Appendix X). In the event 

any further clarification is required on any of the information provided, the County reserves the right 

to make any necessary communication with the Proposer for such purpose.  Such communication, 

if made, may include a deadline by which time any necessary clarifying information must be 

submitted. 

 

Appendix IIIX MBE/WBE Participation – File #2 

For each MBE/WBE certified firm proposed, provide the name of the MBE/WBE firm(s), level of 

participation, the role that the subcontractor(s) will perform, the type of services that it will provide, 

and a brief background and resumes of proposed personnel proposed and submit the MBE/WBE 

Utilization Plan Forms (see Appendix XIII). The County may only award a contract to a responsible 

and responsive proposer. In the event that the proposer does not meet the MBE/WBE participation 

goal stated by the County for this procurement, the proposer must nonetheless demonstrate that it 

undertook good faith efforts to satisfy the participation goal. Evidence of such efforts may include, 

but shall not be limited to, documentation demonstrating that the proposer made attempts to identify, 

contact, and solicit viable MBE/WBE firms for the services required, that certain MBE/WBE firms 

did not respond or declined to submit proposals for the work, or any other documentation that helps 

demonstrate good faith efforts.  Failure by the proposer to provide the required documentation or 

otherwise demonstrate good faith efforts will be taken into consideration by the County in its 

evaluation of the proposer’s responsibility and responsiveness.   
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Appendix I – Pricing Instructions 
 

1. Items Included in Cost Per Meal 

 “Cost per meal” shall be considered to include civilian labor; management; support services; supervision; 

profit and overhead; CCDOC Central Kitchen janitorial services, any and all taxes due or to become due on 

Proposer’s purchases or rentals; inventory control systems; security investigations; costs associated with 

employee labor relations; and any other Proposer costs necessary to perform the services of this Agreement. 

   

2. Optional Items Included in Cost Per Meal 

Where the County opts to provide any of the following items or services, said, items or services shall not be 

included in the Cost per meal: supplies, disposal supplies; small wares; food stuffs; equipment, equipment 

maintenance and repair; shall be considered to include civilian labor; management; support services; 

supervision; profit and overhead; food stuffs; Cost per meal may exclude the following items, at the option 

of the County:  CCDOC Central Kitchen, and all related kitchen sanitation and janitorial services, supplies 

and equipment; eco-friendly packaging and disposable trays, supplies; small wares; equipment maintenance 

and repair; pest control; and information technology hardware and software.  

 

3. Items Excluded from Cost Per Meal 

The County shall solely provide the following items, which shall not be included in the Cost per meal: the 

cost to purchase or supply stationary capital equipment, i.e., machinery, refrigeration units, meat slicer, 

stoves, kettles, except for Proposer-owned specialty equipment, the cost of labor to deliver meals to 

detainees; the cost of building repairs; the cost of perimeter security; the cost to purchase food trays or 

distribution equipment costs, i.e., food delivery carts, all of which shall be borne by the County. Eco-friendly 

disposable trays will be utilized at the direction of the CCSO and will be supplied by the County. 

 

A. Specialized Equipment:  To the extent that specialized equipment not provided by County is 

deemed by Proposer to be desirable, such equipment may be purchased by Proposer for 

performance of this contract, at no cost to Cook County. Such equipment shall be plainly identified 

to County as Proposer-owned equipment and shall remain the property of Proposer at the 

conclusion or termination of this Agreement. No such equipment will be recognized by County as 

Proposer’s property unless the equipment is identified in writing to the CCSO and the Purchasing 

Agent at the time the equipment is brought on site, by description, i.e. make, model description 

and serial number. 

 

B. The Proposer further agrees to destroy or remove from the CCDOC premises any item deemed to 

be rejected by the County and not to use in any form or manner the Rejected item as part of a meal 

delivered to the County, and where in the event such a Rejected item should be found to be part 

of a meal delivered to the County, the cost for any and all said meals shall be noted and 

immediately removed from that month’s billing to the County; and any delay in the delivery of 

meals affected by said meals shall result a penalty of 10% of the meal cost of those meals, which 

shall be noted and immediately removed from that month’s billing to the County.  

 

C. The Proposer further agrees that in the event that the Proposer delivers any meal more than fifteen 

minutes after the scheduled delivery time of said meal, the Proposer shall be automatically deemed 

not to have performed a provision of their Proposal and as described in this Request for Proposals 

by providing a late meal, which shall result a penalty of 10% of the meal cost of those late meals. 
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4. Annual Price Adjustment 

The cost per meal shall remain firm for twelve (12) months or one (1) year following the award of the 

contract. Thereafter, either the Proposer or the County shall be entitled to request an annual price adjustment 

which shall be calculated in the manner provided for in this Section. The request for a price adjustment by 

the Proposer shall first be submitted to the Chief Procurement Officer and CCSO for consideration within 

sixty (60) days after the contract anniversary date of each year of the contract’s term.  In the event that the 

CCSO concurs with the price adjustment, it shall then be forwarded to the Chief Procurement Officer and 

the County Board of Commissioners for final approval, if necessary. The County shall notify the Proposer 

of its request for price adjustment within the same time period. 

 

Price adjustment shall be based upon the Index for Food Away from Home, for all Urban Consumers for 

United States City Average, of the Consumer Price Index, as published by the United States Department of 

Labor, Bureau of Labor Statistics. 

 

Price increase or decrease will be determined by dividing the current index for a contract anniversary month 

by the same prior year and month’s index. All calculations will be carried to three (3) places only, with no 

rounding off to the next digit. An increase shall not exceed three percent (3%) annually from one adjustment 

period to the next. 

 

EXAMPLE: 

 

0.96 Current Meal Price 

 

221.319 Current Index (anniversary month) 

 

211.07 Last Year Month Index 

 

PERCENTAGE INCREASE: 1.048 

 

The Proposer shall not submit any penalty costs charged as a result of non-performance of the contract as 

part of its computation for costs per meal nor for any other form of payment from the County. 

 

5. Payment 

Payment to the Proposer will be made in arrears, within sixty (60) days after the close of each calendar 

month during the term of the Agreement. The sixty (60) days begins from the point that invoices are deemed 

acceptable and correct by the CCDOC. The Proposer shall prepare invoices and shall submit them to the 

CCSO with a certified statement of meals served as herein provided (including, but not limited to, breakfast, 

lunch, dinner, sack lunches, and any special detainee support services that were ordered by the CCSO) on a 

daily basis for the calendar month in question. Invoices shall be submitted within five (5) business days after 

the close of each calendar month. 

 

There will be one point of contact for certification of meals served weekly for each of the following Sheriff’s 

departments: Department of Corrections and Department of Court Services. This point of contact will be 

identified after the award of the new contract and will be incorporated into the Food Service Management 

Cost Accounting System.    

                

The Proposer’s certified statements shall be in a form acceptable to the County, including but not limited to 

a format that is part of a computerized Food Service Management Cost Accounting System, as required 
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under Section 2.9.1 (Technology Requirements) and is compatible with the current or future JMS utilized 

by the CCDOC, and shall reflect the exact number of meals prepared, the exact number of meals served, the 

cost of each meal, any extraordinary costs incurred, such as equipment repair, unplanned use of small wares, 

any cost savings as a result of food substitutions, spot buying or recycling, and categorized as follows: 

 

A. Actual number of CCDOC regular detainee breakfast meals served 

 

B. Actual number of CCDOC regular detainee bag lunch meals served 

 

C. Actual number of CCDOC regular detainee dinner meals served 

 

D. Actual number of Court Services lunches served by Court Call 

 

E. Actual number of detainee therapeutic meals served 

 

F. Actual number of detainee religious diet meals served 

 

6. Optional non-CCDOC Mandated Meal Service (Meal Selection and Pricing) 

The Proposer may propose an optional group of menu items, meal ordering, preparation and delivery plan, 

and pricing for non-CCDOC mandated meals that shall be determined jointly by the CCSO and the Proposer.  

 

7. Commission Return for Optional non-CCDOC Mandated Meal Service 

In the event that the Proposer submits the Optional Non-CCDOC Mandated Meals System proposal (as 

stated in Section 6 of this appendix), the Proposer’s shall also propose a commission return for 

commissionable sales as described below:   

 

A. Food Service sales for Non-CCDOC Provided Meals and commissions will be paid for on a bi-

monthly basis. 

 

B. A reasonable estimate of annual sales may be used to determine monthly commissions with actual 

sales and commissions computed at least yearly. 

 

C. Commissionable sales shall be construed as all moneys received from the sales of non-CCDOC 

mandated meals, less any refunds, allowances, or adjustments for returns, and applicable sale 

taxes.  

 

D. Final decisions on any disputes shall be made by the Chief Procurement Officer and CCSO.  

 

E. Detainees shall be charged all applicable Federal, State and County taxes.  The Proposer can 

choose how to identify taxes to detainees. Proposer is responsible for remitting all applicable 

Federal, State and Local taxes.   

 

F. Proposer shall provide a monthly sales report to the CCSO no later than the 15th of each month. 

The monthly sales report must include the following information: (i) commissionable sales (ii) 

adjustments for credits and refunds; (iii) a cumulative total of commissionable sales and 

commissions paid to the County. 
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G. The CCSO will not accept any proposals which offer additional commissions, funds, and or 

signing bonuses.  It will not consider any proposal that has provisions for any other operation or 

program at the CCDOC or with Cook County. 

 

8. Additional Pricing Terms and Conditions 

A. Meal item suggestions may be offered by either party.  

 

B. Items can be added or dropped only with the approval of the CCSO.  

 

C. Any item maybe rejected for security reasons; and as a result, all products containing glass, metal 

or alcohol or requiring additional cooking or heating are prohibited. 

 

D. Individual detainees may order only one non-CCDOC mandated meal per week. However, the 

CCSO reserves the right to increase or decrease the number of meals that may be ordered upon 

mutual agreement with the Proposer.  

 

E. Detainees may not order non-CCDOC mandated meals that are inconsistent with medically 

prescribed Therapeutic Meals, declared religious practices, or if they are prohibited from ordering 

for security or disciplinary reasons. 

 

F. All prices listed on the non-CCDOC mandated meals menu will include tax.  

 

G. Detainees will be charged all applicable Federal, State and Local Taxes. Proposer can choose how 

to identify taxes to detainees. 

 

H. The Proposer's proposed pricing will be firm for a period of twelve (12) months from the contract 

dated. 

 

I. Price increases thereafter without a reasonable explanation are prohibited. (Supplier increases 

would be an example of a reasonable explanation.) 

 

J. All menu items shall be priced competitively; consistent with comparable non-correctional 

retailers. 
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Appendix II – Pricing Template 
 

Proposers are required to submit the attached pricing proposal separate from the technical proposal.  

In addition, include a breakdown of personnel rate card and the number and level of staffing for each 

task. 

 

The pricing proposal must be submitted in electronic format.   

 

If your company has specific, unique and/or innovative ideas to implement this system that are 

outside of the parameters defined on the pricing proposal, please provide your firm’s 

recommendations on a separate sheet.  

  



Section 1: Breakfast
Price per meal Annual Estimated Meals Annual Total Year 1 Total Year 2 Total Year 3 Total Grand Total

Meal Type
General Meal (Breakfast) (DOC,SWJP,DRAD) - General 1,839,528 $ $ $ $ $
General Meal (Breakfast) (DOC,SWJP,DRAD) - Therapeutic 317,554
General Meal (Breakfast) (DOC,SWJP,DRAD) - Religious 3,416

Miscellaneous One-time cost $

Miscellaneous one-time cost Description

Component Meal Costs General Meal - Breakfast General Meal - Therapeutic General Meal - Religious

Food/Raw Materials $ $ $
Wages/Labor $ $ $
Administrative Costs $ $ $
MBE/WBE Additional costs $ $ $
Food waste allowance $ $ $
Cook County - Owned Food Service Equip. Maint. $ $ $
Cook County Food Service Facility Pest Control $ $ $
Cook County Food Service Facility Maintenance $ $ $
Small Wares, Supplies $ $ $
Eco-Friendly Meal Packaging $ $ $
Laundry Service for Inmate Uniforms or other Linens $ $ $
Information Technology: Hardware & Software $ $ $
Bulk Food Stuff Procurement $ $ $
Profit Margin $ $ $

Contract No. 1912-17832
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Section 2: Lunch
Price per meal Annual Estimated Meals Annual Total Year 1 Total Year 2 Total Year 3 Total Grand Total

Meal Type
General Meal (Lunch) (DOC,SWJP,DRAD) - General 1,782,168 $ $ $ $ $
General Meal (Lunch) (DOC,SWJP,DRAD) - Therapeutic 316,490
General Meal (Lunch) (DOC,SWJP,DRAD) - Religious 3,294

Miscellaneous One-time cost $

Miscellaneous one-time cost Description

Component Meal Costs General Meal - Lunch General Meal - Therapeutic General Meal - Religious

Food/Raw Materials $ $ $
Wages/Labor $ $ $
Administrative Costs $ $ $
MBE/WBE Additional costs $ $ $
Food waste allowance $ $ $
Cook County - Owned Food Service Equip. Maint. $ $ $
Cook County Food Service Facility Pest Control $ $ $
Cook County Food Service Facility Maintenance $ $ $
Small Wares, Supplies $ $ $
Eco-Friendly Meal Packaging $ $ $
Laundry Service for Inmate Uniforms or other Linens $ $ $
Information Technology: Hardware & Software $ $ $
Bulk Food Stuff Procurement $ $ $
Profit Margin $ $ $
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Section 3: Dinner
Price per meal Annual Estimated Meals Annual Total Year 1 Total Year 2 Total Year 3 Total Grand Total

Meal Type
General Meal (Dinner) (DOC,SWJP,DRAD) - General 1,873,092 $ $ $ $ $
General Meal (Dinner) (DOC,SWJP,DRAD) - Therapeutic 316,052
General Meal (Dinner) (DOC,SWJP,DRAD) - Religious 3,246

Miscellaneous One-time cost $

Miscellaneous one-time cost Description

Component Meal Costs General Meal - Dinner General Meal - Therapeutic General Meal - Religious

Food/Raw Materials $ $ $
Wages/Labor $ $ $
Administrative Costs $ $ $
MBE/WBE Additional costs $ $ $
Food waste allowance $ $ $
Cook County - Owned Food Service Equip. Maint. $ $ $
Cook County Food Service Facility Pest Control $ $ $
Cook County Food Service Facility Maintenance $ $ $
Small Wares, Supplies $ $ $
Eco-Friendly Meal Packaging $ $ $
Laundry Service for Inmate Uniforms or other Linens $ $ $
Information Technology: Hardware & Software $ $ $
Bulk Food Stuff Procurement $ $ $
Profit Margin $ $ $
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Section 4: Boot Camp Meals

Price per meal Annual Estimated Meals Annual Total Year 1 Total Year 2 Total Year 3 Total Grand Total

Meal Type

Boot Camp Meal 286,558 $ $ $ $ $

Miscellaneous One-time cost $

Miscellaneous one-time cost Description

Component Meal Costs Boot Camp Meals

Food/Raw Materials $

Wages/Labor $

Administrative Costs $

MBE/WBE Additional costs $

Food waste allowance $

Cook County - Owned Food Service Equip. Maint. $

Cook County Food Service Facility Pest Control $

Cook County Food Service Facility Maintenance $

Small Wares, Supplies $

Eco-Friendly Meal Packaging $

Laundry Service for Inmate Uniforms or other Linens $

Information Technology: Hardware & Software $

Bulk Food Stuff Procurement $

Profit Margin $

Contract No. 1912-17832
Food Service Management System



Section 5: Sworn Staff Meals
Price per meal Annual Estimated Meals Annual Total Year 1 Total Year 2 Total Year 3 Total Grand Total

Meal Type
Sworn Staff Meals (CCDOC Division V and XI and Boot Camp) 70,232 $ $ $ $ $

Miscellaneous One-time cost $

Miscellaneous one-time cost Description

Component Meal Costs Sworn Staff Meals (CCDOC Division V and XI and Boot Camp)

Food/Raw Materials $
Wages/Labor $
Administrative Costs $
MBE/WBE Additional costs $
Food waste allowance $
Cook County - Owned Food Service Equip. Maint. $
Cook County Food Service Facility Pest Control $
Cook County Food Service Facility Maintenance $
Small Wares, Supplies $
Eco-Friendly Meal Packaging $
Laundry Service for Inmate Uniforms or other Linens $
Information Technology: Hardware & Software $
Bulk Food Stuff Procurement $
Profit Margin $

Contract No. 1912-17832
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Price per meal Annual Estimated Meals % Commission per meal Annual Total Year 1 Total Year 2 Total Year 3 Total Grand Total
Meal Type
Optional Breakfast (Staff & Designated Visitor Only) 250,000 $ $ $ $ $
Optional Lunch (Staff & Designated Visitor Only) 300,000 $ $ $ $ $
Optional Dinner (Staff & Designated Visitor Only) 200,000 $ $ $ $ $

Miscellaneous One-time cost $

Miscellaneous one-time cost Description

Component Meal Costs Optional Breakfast Optional Lunch Optional Dinner Optional Dinner (Inmates)

Food/Raw Materials $ $ $ $
Wages/Labor $ $ $ $
Administrative Costs $ $ $ $
MBE/WBE Additional costs $ $ $ $
Food waste allowance $ $ $ $
Cook County - Owned Food Service Equip. Maint. $ $ $ $
Cook County Food Service Facility Pest Control $ $ $ $
Cook County Food Service Facility Maintenance $ $ $ $
Small Wares, Supplies $ $ $ $
Eco-Friendly Meal Packaging $ $ $ $
Laundry Service for Inmate Uniforms or other Linens $ $ $ $
Information Technology: Hardware & Software $ $ $ $
Bulk Food Stuff Procurement $ $ $ $
Profit Margin $ $ $ $

Section 6: Optional Non-CCDOC Provided Meal Service - Inmates, Staff, Designated Visitors

Contract No. 1912-17832
Food Service Management System



1)

2)

3)

4)

Section 7: Additional Information

What percentage discount would you provide for invoice payment at 20 days

What percentage discount would you provide for invoice payment at 30 days

Please describe your current rebate structure with food suppliers / food distributors (e.g. frequency, amount, etc…)

How would receiving USDA surpluses affect inmate meal pricing?

Contract No. 1912-17832
Food Service Management System
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Appendix III – Instructions for Submitting an Electronic 

Bid/Proposal/Qualification 
 

For electronic submissions, firms shall use the following link to submit Bids/Proposals/Qualifications 

electronically: 

 https://www.cookcountyil.gov/service/online-solicitation-bid-submission  

 

Follow these steps to submit your electronic submission: 
 

Step 1. Select the solicitation you are submitting a Bid/Proposal/Qualification for by clicking on the 

corresponding solicitation number. Once a solicitation number has been selected, it will be 

highlighted: 

 

Step 2. Enter your company information: 

  

https://www.cookcountyil.gov/service/online-solicitation-bid-submission
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Step 3. Enter your company’s point of contact information: 

 

 
 
Step 4. Read the instructions and upload your Bid/Proposal/Qualification documents: 

 

 
 
Note:  

Use the section above to upload the required files for this Bid/RFP/RFQ. Please have ALL your files 

ready to upload when you submit your bid/Proposal, as you cannot save and continue later. 

At least one file is required to be uploaded with your Bid, Proposal or Qualifications package. To 

download fillable PDFs for many of the forms included in the solicitation, please 

visit: https://www.cookcountyil.gov/service/forms-affidavits 

The maximum file size is 75MB so Bids, Proposals, or Qualifications packages that exceed the 

allowable size limit may not upload properly. Please plan accordingly. If you have multiple files to 

upload, please put them together in a zip folder and upload the zip folder.  

 

Successful submission of a Bid/Proposal/Qualification will result in an acknowledgement receipt e-

mail sent to the address provided under point of contact information.  

 

https://www.cookcountyil.gov/service/forms-affidavits
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Appendix IV – CCDOC Site Visit  Procedure 
 

Site Visit Notification: 

  

In order to obtain a 1-Day Pass, it is mandatory that every person attending the Field Inspection provide a 

copy of the attendees’ current and valid state-issued Driver’s License or Identification Card and a copy of 

their company business card enlarged to 150% to kelly.spencer@cookcountyil.gov by 12:00 p.m. (noon) 

December 10, 2020, for background check and to be approved by the Cook County Sheriff’s Office 

 

Tape measures and measuring wheels are permitted with an approved Tool List.  Cell phones and cameras 

will not be permitted.  Pictures of the site will be provided to the group as necessary.  To obtain approval, 

submit Tool List via e-mail request at the same time as the 1-Day Pass to  kelly.spencer@cookcountyil.gov.  

The 1-Day Pass and approved Tool List will be issued on the morning of the Mandatory Field Inspection. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

mailto:kelly.spencer@cookcountyil.gov
mailto:kelly.spencer@cookcountyil.gov
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Appendix V – General Meal Patterns 
 

Breakfast 

1 - 4 oz 10% fruit juice drink (Vitamin C fortified) 

1 bowl or package of dry cereal 

1 ea. hard cooked eggs (2 x per week) 

2 slices wheat bread or 1 roll (equal to 2 slices of bread) 

1 pastry, bagel or pop tart at least (4 x per week) 

1 - 1 oz package of peanut butter (1 x per week) 

1 - 1 oz cheese slice (2 x per week) 

1 - 1 oz deli meat (2 x per week) 

1 pc/package jelly 

 

Lunch 

2 sandwiches, consisting of: 

3 oz. luncheon meat (variety) 

4 slices wheat bread 

2 packets of mustard or mayonnaise type dressing 

1 bag chips (2 x per week) 

1 package cookies (2 x per week)  

1 package pretzels (3 x per week) 

8 oz. fruit drink w/ vitamin C 

 

Dinner 

3 oz Meat (a whole muscle meat is to be served at least 2 x per month at a minimum) 

1 cup potatoes, rice, noodles, beans, or other starch 

1/2 cup coleslaw 

1/2 cup vegetables 

1/2 cup salad with l oz. dressing 

2 slices wheat bread or a roll (equal to 2 slices of bread) 

1 serving dessert (cookies 2 oz., or cake 1/70 ct. for full sheet, or 1/2 cup pudding or gelatin. Candy 

cannot be used as a dessert item) 

1/2 oz margarine 

8 oz milk (skim) 

1 packet salt and pepper (when appropriate)  
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Appendix VI – Current Inventory of CCSO-Owned Equipment 

 

Date of Inventory: December 20, 2019      

Equipment Description Qty Manufacturer Model Number 
Serial 

Number 

Life 

Year 

500 Gal Kettle 2 Chester/Jensen 70N-40 1401-P 10 

100 Gal Kettle 1 Groen FT100 86248 3 

100 Gal Kettle 1 Groen FT100 87104 3 

100 Gal Kettle 1 Groen FT100 86249 3 

100 Gal Kettle 1 Groen FT100 87099 3 

200 Gal Kettle 1 Groen INA/2-200 01699-3 3 

200 Gal Kettle 1 Groen INA/2-200 01698-1 3 

140 Qt. Mixer 1 Hobart V1401U 376377 8 

Baxter Rotating Oven 1 Baxter BXA2G 24-1056 519 5 

Baxter Rotating Oven 1 Baxter BXA2G 24-1056 521 5 

Baxter Rotating Oven 1 Baxter BXA2G 24-1056 520 5 

140 Qt. Mixer 1 Hobart V1401U 111028376 8 

Cleveland Cabinet Steamer 1 Cleveland PSMA 1.40E+12 5 

Cleveland Cabinet Steamer 1 Cleveland PSMA 1.40E+14 5 

Cleveland Cabinet Steamer 1 Cleveland PSMA 1.40E+14 5 

Cleveland Cabinet Steamer 1 Cleveland PSMA 1.40E+14 5 

Rhino Insulated Carts 3 Rhino N/A N/A 4 

Chuckwagon Insulated Cart 110 Cortech N/A N/A 1 

Insulated Dinner Trays *15000 Cortech N/A N/A 2 

Chuckwagon Jr. Insulated Cart 10 Cortech CWJ N/A 8 

Chuckwagon 2.0 15 Cortech N/A N/A 8 

Cambro Insulated Cart 6 N/A N/A N/A 6 

Prep Table, 2 Sided W/ Counter Top 3 N/A N/A N/A 10 

Icemaker 1 Manitowoc SY1405W 1101027388 6 

Icemaker 1 Manitowoc SY1405W 110102389 6 

Ice Bin 1 Follet 950-48 C56950 6 

Ice Bin 1 Follet 950-48 C56951 6 

28ft Serving Line 1 N/A  N/A N/A 8 

Prep-Table/W Can Opener 1 N/A N/A N/A 10 

Prep-Table With 2 Sinks 2 N/A N/A N/A 10 

Prep Tables W/Sink  1 N/A N/A N/A 10 

Dinner Service Line (2pc) W/ Roller 

Conveyors & Steam Wells 
4 Cooks NA NA 10 

3 Compartment Sink 1 N/A N/A N/A 10 
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Avtec Hood Ventilation System 60ft 1 Avtec AIDC 34250 10 

Taylor Dunn Vehicle 1 Taylor Dunn CO-014-32 184827 10 

Taylor Dunn Vehicle 1 Taylor Dunn CO-014-32 184826 8 

Taylor Dunn Vehicle 1 Taylor Dunn CO-014-32 181202 8 

Taylor Dunn Vehicle 1 Taylor Dunn CO-014-32 184823 8 

Taylor Dunn Vehicle 1 Taylor Dunn CO-014-32 184822 8 

Taylor Dunn Vehicle 1 Taylor Dunn CO-014-33 184821 8 

Cleveland Double Steamer 1 Cleveland 24CSM 1404000123 6 

Prep-Table W/ Single Sink 1 N/A N/A N/A 10 

Prep Table W/ Sink and Cabinet 1 N/A N/A N/A 10 

Double Convection Oven 1 Hobart NOHEC5 1830 6 

Hood Ventilation System 1 Avtec EIDC 34126 10 

VCM-Food Processor 1 Hobart N/A N/A 3 

Tool Cabinet 1 Carter Hoffman SER200 N/A 4 

Warmer (Hot Holding Cabinet) 1 FWF N/A N/A 4 

1 Sided Prep Table With 2 Sinks 1 N/A N/A N/A 10 

Prep Table W/ Sink 1 N/A N/A N/A 10 

Prep Table W/ No Sink  1 N/A N/A N/A 10 

3 Compartment Sink 1 N/A N/A N/A 10 

Prep-Table W/ Sink 1 N/A N/A N/A 10 

Tool Cabinet 1 N/A N/A 36 6 

Manual Meat Slicer 1 Hobart J1-1510-278 HS610 10 

Small Prep Table 1 N/A N/A N/A 10 

Prep Table W/ Sink 1 N/A N/A N/A 10 

80 Qt. Mixer 1 Hobart L800D 11-1027-596 6 

Prep-Table W/ Countertop 1 N/A N/A N/A 8 

Prep Table W/ No Sink 1 N/A N/A N/A 10 

Dishwasher 1 Hobart FT1000ER 271196016 10 

Dishwasher 1 Hobart FT1000ER 271196017 10 

Tray Pre-Scrap and Pulper 1 Hobart WPS1200 10-0200436 1 

Igloo 6 N/A N/A N/A 1 

Stainless Steel Worktable W/ Sink 1 N/A N/A N/A 10 

Chemical Storage Cages 2 N/A N/A N/A 5 

Prep Tables W/ Sink Covered 2 N/A N/A N/A 8 

Milk Cooler Evap Coil208/60/1 1 
Refrigeration 

Design Tech. 
RDMC8-4 T16G-18869 10 

Milk Cooler Evap Coil208/60/1 1 
Refrigeration 

Design Tech. 
RDMC8-4 T16G-18868 10 

Vestibule Cooler Evap Coil 115/60/1 1 
Refrigeration 

Design Tech. 
RDMC8-4 T16F17362 10 
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Meat Storage Evap Coil 115/60/1 1 
Refrigeration 

Design Tech. 
RDMC8-4 T16F17361 10 

Meat Storage Evap Coil 115/60/1 1 
Refrigeration 

Design Tech. 
RDMC8-4 T15M13053 10 

Safety Thaw Evap Coil 115/60/1 1 
Refrigeration 

Design Tech. 
RDMC8-4 T16F23348 10 

Safety Thaw Evap Coil 115/60/1 1 
Refrigeration 

Design Tech. 
RDMC8-4 T16C07766 10 

Vegetable Storage Evap Coil 115/60/1 1 
Refrigeration 

Design Tech. 
RDMC8-4 T16F18079 10 

Vegetable Storage Evap Coil 115/60/1 1 
Refrigeration 

Design Tech. 
RDMC8-4 T16F17454 10 

Daily Meat Evap Coil 115/60/1 1 
Refrigeration 

Design Tech. 
RDMC8-4 T16D22049 10 

Daily Meat Evap Coil 115/60/1 1 
Refrigeration 

Design Tech. 
RDMC8-4 T16E87657 10 

Daily Vegetable Evap Coil 115/60/1 1 
Refrigeration 

Design Tech. 
RDMC8-4 T16E08465 10 

Process Food Evap Coil 115/60/1 1 
Refrigeration 

Design Tech. 
RDMC8-4 T16E82420 10 

Process Food Evap Coil 115/60/1 1 
Refrigeration 

Design Tech. 
RDMC8-4 T16C11098 10 

Process Food Evap Coil 115/60/1 1 
Refrigeration 

Design Tech. 
RDMC8-4 T16C21699 10 

Process Food Evap Coil 115/60/1 1 
Refrigeration 

Design Tech. 
RDMC8-4 T16C21701 10 

Meat Prep Room Evap Coil 115/60/1 1 
Refrigeration 

Design Tech. 
RDMC8-4 T16F16860 10 

Meat Prep Room Evap Coil 115/60/1 1 
Refrigeration 

Design Tech. 
RDMC8-4 T16F16861 10 

Vegetable Prep Evap Coil 115/60/1 1 
Refrigeration 

Design Tech. 
RDMC8-4 T16G05226 10 

Vegetable Prep Evap Coil 115/60/1 1 
Refrigeration 

Design Tech. 
RDMC8-4 T16G05224 10 

Vegetable Prep Evap Coil 115/60/1 1 
Refrigeration 

Design Tech. 
RDMC8-4 T16G05230 10 

Ingredient Staging Evap Coil 115/60/1 1 
Refrigeration 

Design Tech. 
RDMC8-4 T16G05229 10 

Ingredient Staging Evap Coil 115/60/1 1 
Refrigeration 

Design Tech. 
RDMC8-4 T16E87661 10 

Test Kitchen Evap Coil 115/60/1 1 
Refrigeration 

Design Tech. 
RDMC8-4 T16G05225 10 

Cart Holding Room Evap Coil 115/60/1 1 
Refrigeration 

Design Tech. 
RDMC8-4 T16E81715 10 

Cart Holding Room Evap Coil 115/60/1 1 
Refrigeration 

Design Tech. 
RDMC8-4 T16E81716 10 
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Cart Holding Room Evap Coil 115/60/1 1 
Refrigeration 

Design Tech. 
RDMC8-4 T16F18082 10 

Garbage Ref'd Room Evap Coil 115/60/1 1 
Refrigeration 

Design Tech. 
RDMC8-4 T16G20090 10 

Sample Fridge Evap Coil 115/60/1 1 
Refrigeration 

Design Tech. 
RDMC8-4 T16E81871 10 

Bulk Freezer Evap Coil 480/60/3 1 
Refrigeration 

Design Tech. 
RDMC4-4 T16G05258 10 

Bulk Freezer Evap Coil 480/60/3 1 
Refrigeration 

Design Tech. 
RDMC4-4 T16G05259 10 

Food Bank Freezer Evap Coil 208/60/3 1 
Refrigeration 

Design Tech. 
RDMC4-4 T15K03816 10 

Food Bank Freezer Evap Coil 208/60/3 1 
Refrigeration 

Design Tech. 
RDMC4-4 T15K03818 10 

Test Kitchen Freezer Evap Coil 208/60/3 1 
Refrigeration 

Design Tech. 
RDMC4-4 T16E82755 10 

Food Bank Cooler 115/60/1 1 
Refrigeration 

Design Tech. 
RDMC8-4 T16F17453 10 

Food Bank Cooler 115/60/1* 1 
Refrigeration 

Design Tech. 
RDMC8-4 T16F18072 10 

Food Bank Cooler 115/60/1 1 
Refrigeration 

Design Tech. 
RDMC8-4 T16F17455 10 

Food Bank Cooler 115/60/1* 1 
Refrigeration 

Design Tech. 
RDMC8-4 T16F18078 10 

Food Bank Cooler 115/60/1 1 
Refrigeration 

Design Tech. 
RDMC8-4 T16F18077 10 

Food Bank Cooler 115/60/1* 1 
Refrigeration 

Design Tech. 
RDMC8-4 T16F18071 10 

Food Bank Condensers 7 
Refrigeration 

Design Tech. 
ADT-312 N/A 10 

Bulk Freezer Condensers 2 
Refrigeration 

Design Tech. 
BHE-810 N/A 10 

Food Bank Freezer Condenser 2 
Refrigeration 

Design Tech. 
LET-200 N/A 10 

Test Kitchen Freezer Cond. 1 
Refrigeration 

Design Tech. 
LET-090 N/A 10 

Milk Cooler Condensers 2 
Refrigeration 

Design Tech. 
BMA-450 N/A 10 

Vestibule 1 
Refrigeration 

Design Tech. 
BMA-360 N/A 10 

Meat Storage Cond. 2 
Refrigeration 

Design Tech. 
BMA-361 N/A 10 

Safety Thaw Condensers 2 
Refrigeration 

Design Tech. 
ADT-130 N/A 10 

Vegetable Storage Cond.  2 
Refrigeration 

Design Tech. 
ADT-312 N/A 10 



 Contract No. 1912-17832 

Food Service Management System 

 
 

P a g e  78 | 362 

 

Daily Meat Condensers 2 
Refrigeration 

Design Tech. 
ADT-120 N/A 10 

Daily Vegetable Cond. 2 
Refrigeration 

Design Tech. 
ADT-370 N/A 10 

Process Food Cond.  4 
Refrigeration 

Design Tech. 
ADT-130 N/A 10 

Meat Prep Area Cond. 2 
Refrigeration 

Design Tech. 
LO-150 N/A 10 

Vegetable Prep Cond. 3 
Refrigeration 

Design Tech. 
LO-165 N/A 10 

Ingredient Storage 2 
Refrigeration 

Design Tech. 
LO-125 N/A 10 

Test Kitchen Cooler Cond. 1 
Refrigeration 

Design Tech. 
ADT-120 N/A 10 

Cart Storage Condensers 3 
Refrigeration 

Design Tech. 
ADT-180 N/A 10 

Garbage Refrigerator 1 
Refrigeration 

Design Tech. 
ADT-104 N/A 10 

Sample Fridge 1 
Refrigeration 

Design Tech. 
ADT-090 N/A 10 

Work Tables 6' X 30" 2 N/A N/A N/A 10 

Work Tables 6' X 24" 1 N/A N/A N/A 10 

Work Table 4'X 36" 1 N/A N/A N/A 10 

Work Table 24" X 24" W/ Wheels 1 N/A N/A N/A 10 

Walk-In Freezer 13' X 8 ' 1 Kolpak Kolpak 410086286 10 

Walk-In Cooler 13' X 8 ' 1 Kolpak Kolpak 410086286 10 

Steam Table 5 Well  1 N/A N/A N/A 10 

Refrigerated Sandwich Cooler 1 Delfield N/A N/A 10 

Refrigerated Sandwich Cooler W/ 2 Drawer 1 Delfield N/A N/A 10 

Tray Holder Stainless 2 Hatco N/A N/A 10 

Conveyor Toaster  1 Hatco N/A N/A 10 

Hood Ventilation System 6" sections 
3 

Captivaire 

Systems 5424 ND-2 NA 10 

Double Convection Oven 1 Hobart SCO-ES-10S 1.40523E+12 10 

Electric Griddle 36"  1 Garland NA NA 10 

Deep Fat Fryer Twin Side 1 Frialator SE14R E14HC047391 10 

Ice Maker W/ Bin 1 Hoshizaki KM134MAH CO3276L 10 

Shelving Racks 18 Metro N/A N/A 10 

Televisions 43" 9 LG N/A N/A 10 

Televisions 50" 1 LG N/A N/A 10 

Grease Trap 
1 

Grease 

Interceptor N/A N/A 10 

3 Compartment Sink W/ Pre-Wash and 

Drain Board 1 N/A N/A N/A 10 
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Mobile Work Table for Stand Mixer W/ 

Pan Rack 1 N/A N/A N/A 10 

Grease Trap 
1 

Grease 

Interceptor N/A N/A 10 

Grease Trap 
1 

Grease 

Interceptor N/A N/A 10 

Cold / Heated Cabinet  Twin Door Pass 

Through 1 

Delfield 

Manitwoc F160830 410086286 10 

Beverage Display Refrigerator 3 Door 1 Delfield DMER67-SLG 0.140516521 10 

Grab and Go Refrigerated Cold Display 1 N/A NA NA 10 

Commercial Coffee Brewer Twin 
1 BUNN 

CWTF - TWIN 

APS TWIN 051054 10 

Refrigerated Cooler Table 3 Door 5' 1 N/A N/A N/A 10 

Hand Sink 1 Elkay N/A N/A 10 

Hand Sink 1 Elkay N/A N/A 10 

Hand Sink 1 Elkay N/A N/A 10 

Hand Sink 1 Elkay N/A N/A 10 

Hand Sink 1 Elkay N/A N/A 10 

Conveyor Rack Dishwasher High Temp 1 Hobart CL44E 85-10871T 10 

Pre-Wash Table W/ Sprayer 1 N/A N/A N/A 10 
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Appendix VII – Cook County Good Food Purchasing Policy 
  



118 North Clark Street
Chicago, ILBoard of Commissioners of Cook

County

Legislation Details (With Text)

File #:  Version: 218-1650 Name: TO ADOPT THE GOOD FOOD PURCHASING
POLICY

Status:Type: Resolution Approved

File created: In control:1/11/2018 Health & Hospitals Committee

On agenda: Final action:1/17/2018 5/16/2018

Title: PROPOSED RESOLUTION

PROPOSED SUBSTITUTE TO FILE 18-1650
(Health and Hospitals Committee 5/16/2018)

PROPOSED RESOLUTION

Sponsored By: JESUS G. GARCIA, JOHN A. FRITCHEY, STANLEY MOORE and RICHARD R.
BOYKIN and LUIS ARROYO JR, JOHN P. DALEY, DENNIS DEER, BRIDGET GAINER, GREGG
GOSLIN, SEAN M. MORRISON, TIMOTHY O. SCHNEIDER, PETER N. SILVESTRI, DEBORAH
SIMS, LARRY SUFFREDIN and JEFFREY R. TOBOLSKI, County Commissioners

TO ADOPT THE GOOD FOOD PURCHASING POLICY

WHEREAS, Cook County strives to improve the health of all its residents through services and
policies that promote health and well-being; and

WHEREAS, The Good Food Purchasing Program (GFPP) was developed in 2012 to encourage
public institutions to procure food produced through values-driven purchasing standards and to
support successful implementation through technical assistance and verification; and

WHEREAS, The Chicago Metropolitan Agency for Planning (CMAP) recommended the creation of
sustainable local food systems in its Go To 2040 Comprehensive Regional Plan; and

WHEREAS, The Cook County Commission on Social Innovation, through its internal procedure
reviewed, and now recommends, the adoption of a Good Food Purchasing Policy; and

WHEREAS, The Cook County Commission on Social Innovation found that sustainable food is
ecologically sound, economically viable, and socially responsible; and

WHEREAS, The Cook County Commission on Social Innovation found that the health and well-being
of residents can be supported by the creation of a sustainable local food system; and

WHEREAS, Good Food is defined by GFPP as food that is healthy, local, fair, sustainable and
humane, with foods that meet the dietary guidelines for Americans, provide freedom from chronic
ailment and are delicious and safe, and where participating food suppliers are evaluated and held
accountable for ensuring fair compensation and fair treatment of their workers, and that those workers
are free of exploitation, and where Good Food is available to purchase for all income levels and high-
quality food is equitable and physically and culturally accessible to all, and where food is produced,
processed, distributed, and recycled locally using the principles of environmental stewardship (in
terms of water, soil, and pesticide management); and

WHEREAS, Good Food values prioritize nutrition, affordability, geography, and sustainable production
practices including sound environmental practices, fair prices for producers, safe and fair working
conditions for employees, and humane conditions for animals; and
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WHEREAS, Good Food purchasing refers to the sourcing and purchasing of foods and beverages,
and food and beverage service contracts, procured by County Departments and Agencies; and

WHEREAS, In participating in the Good Food Purchasing Program, Cook County will help support a
regional food system that is ecologically sound, economically viable and socially responsible, and will
have an impact on the availability of local, sustainable food; and

WHEREAS, Cook County adopted the Social Enterprise Preference to create opportunities for
businesses that address social needs and employ people who are mentally, physically, economically
or educationally disadvantaged including people with arrest and conviction records and those facing
significant employment challenges.

WHEREAS, There is a need to preserve urban and peri-urban farm land with equitable minority
community ownership and control; and

WHEREAS, There exists in the food and composting industries limited diversity in the ownership,
production and distribution channels; and

WHEREAS, There are significant barriers to entry into the food industry at the ownership level,
including access to capital and information, expertise and relationships, resulting in a need for
capacity building for disadvantaged and under-capitalized businesses; and

WHEREAS, There are a number of tax credits available at the federal, state, county and city level to
incentivize investment in distressed communities and to hire very low- income employees, employees
with past criminal records, etc.; and

WHEREAS, It is recognized that the significant buying power of public institutions across the country
can reform the food system, create opportunities for smaller farmers and low-income entrepreneurs of
color to thrive, provide just compensation and fair treatment for food chain workers, support
sustainable farming practices, reward good environmental stewardship including limiting food waste
and increasing composting, and increase access to fresh and healthy foods; and

NOW THEREFORE BE IT RESOLVED, That Cook County embrace the Good Food Purchasing
Program (GFPP) as a strategy to help improve our region's food system through the adoption and
implementation of the Good Food Purchasing Standards, which emphasize the following values:

1. Local Economies - support small and mid-sized agricultural and food processing operations within
the local area or region.
1.A. Priority Communities- Incentivize through GFPP bonus points purchasing food produced and/or
processed for GFPP contracts from low-to-moderate income communities where at least 51% of
households have incomes at or below 80% of the area median income (AMI), as defined by the U.S.
Department of Housing and Urban Development. Priority will be given to communities that also have
scores ranging between 30.1 and 82.7 on the University of Illinois at Chicago Great Cities Institute's
Economic Hardship Index.

2. Environmental Sustainability -- Support farmers employing sustainable farming practices by using
the least toxic crop protectants reducing the use of synthetic pesticides and fertilizers; utilizing
antibiotics only when medically necessary; conserve and regenerate soil and water; protect and
enhance wildlife habitat and biodiversity; and reduce on-farm energy consumption and greenhouse
gas emissions.

3. Valued Workforce - provide safe and healthy working conditions and fair compensation for all food
chain workers and producers from production to consumption

4. Animal Welfare - provide healthy and humane care for farm animals.

5. Nutritional - promote health and well-being by offering generous portions of vegetables, fruit, and
whole grains; reducing salt, added sugars, fats, and oils; and by eliminating artificial additives.
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BE IT FURTHER RESOLVED, that the following goals are also adopted and implemented as part of
Cook County's participation in the Good Food Purchasing Program (GFPP) to address ongoing
inequities and issues caused by unequal access to access and resources.   Cook County
Departments and agencies are tasked with developing multi-year action plans that will address these
inequities by pursuing one or more of these possible strategies:

* Encourage businesses to grow food organically and engage in bio-dynamic agriculture, developing
incentives for Requests for Proposal reviews and other potential supports during the contracting
period; and

* Encourage prospective food vendors to invest in and hire from Priority Communities by: 1)
developing bonus scores for Requests for Proposal reviews for prospective vendors demonstrating a
track record of hiring and investing in such communities; and 2) assisting prospective vendors in
navigating tax incentives and other financial programs designed to increase investment in
disadvantaged communities; and

* Encourage conveyance of publicly-owned vacant properties (land and buildings) to local minority
owned and/or controlled social enterprises and/or community land trusts for urban agriculture and
other food related enterprises in an equitable fashion by setting ownership goals for minority owned
and controlled enterprises; developing incentives for Requests for Proposal reviews; exploring
possibilities for technical assistance and financial assistance, including tax incentives; and

* Encourage hiring people with arrest and conviction records by developing incentives for Requests
for Proposal reviews, exploring options for technical assistance and financial assistance, including tax
incentives; and

* Engage local universities, social enterprises and small consulting firms with demonstrated expertise
in providing technical assistance to emerging and/or disadvantaged businesses; and

BE IT FURTHER RESOLVED, that the Cook County Department of Public Health (CCDPH) convene
a taskforce that includes all relevant Cook County Departments and Agencies involved in the
procurement or service contracting of foods, including but not limited to, Offices under the President,
the Office of the Chief Judge, the Juvenile Temporary Detention Center, the Office of the Sheriff, the
Cook County Health and Hospital System, the Chicago Food Policy Action Council, the Center for
Good Food Purchasing, and other relevant diverse stakeholders,

BE IT FURTHER RESOLVED, that the taskforce recommend flexibility within each of these five value
categories and the following steps in support of the purchasing of Good Food and as a framework for
guiding values-driven purchasing,

1. Communicate Good Food Purchasing Standards to appropriate suppliers, including distributors and
foodservice companies, and ask them to share data that will help the County complete a baseline
Good Food Purchasing assessment of food procurement practices within 12 months of the adoption
of this resolution.

2. After the baseline assessment has been completed, develop and adopt an multi-year action plan
with benchmarks to measure success towards Good Food Purchasing Standards, diversity goals, and
programs to support emerging producers and suppliers from Priority Areas and diverse communities
including accountability systems with appropriate vendors/distributors to verify sourcing commitments
and assess current food procurement practices within 6 months; and

3. After the baseline assessment has been completed, establish supply chain accountability and
traceability systems with vendors/distributors to verify sourcing commitments and assess current food
procurement practices within 6 months; and

4. To the extent permitted by law, following the multi-year action plan, after the baseline assessment
has been completed, incorporate Good Food Purchasing Standards into new procurement requests
and contracts within 6 months; and
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5. Seek resources as needed to staff and implement the Good Food Purchasing Standards; and

BE IT FURTHER RESOLVED, that the taskforce report its progress to the Health and Hospital
Committee within 12 months of the adoption of this resolution, and then report annually on
implementation progress; and

BE IT FURTHER RESOLVED, that the taskforce will host an annual public hearing where diverse
community stakeholders and residents can ask questions and provide feedback on implementation,
including due diligence reporting data to verify compliance, measure progress, and celebrate
successes; and

BE IT FURTHER RESOLVED, that the taskforce will engage and encourage municipalities,
townships, schools, hospitals and other entities within Cook County to adopt the Good Food
Purchasing Policy.

Sponsors: JESÚS G. GARCÍA, LUIS ARROYO JR, RICHARD R. BOYKIN, JOHN P. DALEY, DENNIS DEER,
JOHN A. FRITCHEY, BRIDGET GAINER, GREGG GOSLIN, STANLEY MOORE, SEAN M.
MORRISON, TIMOTHY O. SCHNEIDER, PETER N. SILVESTRI, DEBORAH SIMS, LARRY
SUFFREDIN, JEFFREY R. TOBOLSKI

Indexes:

Code sections:

Attachments:

Action ByDate Action ResultVer.

accept as substitutedHealth & Hospitals Committee5/16/2018 1 Pass

approve as substitutedBoard of Commissioners5/16/2018 1 Pass

recommend for approval as substitutedHealth & Hospitals Committee5/16/2018 1 Pass

referBoard of Commissioners1/17/2018 1 Pass

PROPOSED RESOLUTION

PROPOSED SUBSTITUTE TO FILE 18-1650

(Health and Hospitals Committee 5/16/2018)

PROPOSED RESOLUTION

Sponsored By: JESUS G. GARCIA, JOHN A. FRITCHEY, STANLEY MOORE and RICHARD R. BOYKIN and LUIS
ARROYO JR, JOHN P. DALEY, DENNIS DEER, BRIDGET GAINER, GREGG GOSLIN, SEAN M. MORRISON,
TIMOTHY O. SCHNEIDER, PETER N. SILVESTRI, DEBORAH SIMS, LARRY SUFFREDIN and JEFFREY R.
TOBOLSKI, County Commissioners

TO ADOPT THE GOOD FOOD PURCHASING POLICY

WHEREAS, Cook County strives to improve the health of all its residents through services and policies that promote
health and well-being; and

WHEREAS, The Good Food Purchasing Program (GFPP) was developed in 2012 to encourage public institutions to
procure food produced through values-driven purchasing standards and to support successful implementation through
technical assistance and verification; and

WHEREAS, The Chicago Metropolitan Agency for Planning (CMAP) recommended the creation of sustainable local
food systems in its Go To 2040 Comprehensive Regional Plan; and

WHEREAS, The Cook County Commission on Social Innovation, through its internal procedure reviewed, and now

File #: 18-1650, Version: 2

Board of Commissioners of Cook County Printed on 3/30/2020Page 4 of 7

powered by Legistar™

http://www.legistar.com/


File #: 18-1650, Version: 2

WHEREAS, The Cook County Commission on Social Innovation, through its internal procedure reviewed, and now
recommends, the adoption of a Good Food Purchasing Policy; and

WHEREAS, The Cook County Commission on Social Innovation found that sustainable food is ecologically sound,
economically viable, and socially responsible; and

WHEREAS, The Cook County Commission on Social Innovation found that the health and well-being of residents can
be supported by the creation of a sustainable local food system; and

WHEREAS, Good Food is defined by GFPP as food that is healthy, local, fair, sustainable and humane, with foods that
meet the dietary guidelines for Americans, provide freedom from chronic ailment and are delicious and safe, and where
participating food suppliers are evaluated and held accountable for ensuring fair compensation and fair treatment of their
workers, and that those workers are free of exploitation, and where Good Food is available to purchase for all income
levels and high-quality food is equitable and physically and culturally accessible to all, and where food is produced,
processed, distributed, and recycled locally using the principles of environmental stewardship (in terms of water, soil, and
pesticide management); and

WHEREAS, Good Food values prioritize nutrition, affordability, geography, and sustainable production practices
including sound environmental practices, fair prices for producers, safe and fair working conditions for employees, and
humane conditions for animals; and

WHEREAS, Good Food purchasing refers to the sourcing and purchasing of foods and beverages, and food and beverage
service contracts, procured by County Departments and Agencies; and

WHEREAS, In participating in the Good Food Purchasing Program, Cook County will help support a regional food
system that is ecologically sound, economically viable and socially responsible, and will have an impact on the
availability of local, sustainable food; and

WHEREAS, Cook County adopted the Social Enterprise Preference to create opportunities for businesses that address
social needs and employ people who are mentally, physically, economically or educationally disadvantaged including
people with arrest and conviction records and those facing significant employment challenges.

WHEREAS, There is a need to preserve urban and peri-urban farm land with equitable minority community ownership
and control; and

WHEREAS, There exists in the food and composting industries limited diversity in the ownership, production and
distribution channels; and

WHEREAS, There are significant barriers to entry into the food industry at the ownership level, including access to
capital and information, expertise and relationships, resulting in a need for capacity building for disadvantaged and under-
capitalized businesses; and

WHEREAS, There are a number of tax credits available at the federal, state, county and city level to incentivize
investment in distressed communities and to hire very low- income employees, employees with past criminal records,
etc.; and

WHEREAS, It is recognized that the significant buying power of public institutions across the country can reform the
food system, create opportunities for smaller farmers and low-income entrepreneurs of color to thrive, provide just
compensation and fair treatment for food chain workers, support sustainable farming practices, reward good
environmental stewardship including limiting food waste and increasing composting, and increase access to fresh and
healthy foods; and

NOW THEREFORE BE IT RESOLVED, That Cook County embrace the Good Food Purchasing Program (GFPP) as
a strategy to help improve our region’s food system through the adoption and implementation of the Good Food
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a strategy to help improve our region’s food system through the adoption and implementation of the Good Food
Purchasing Standards, which emphasize the following values:

1. Local Economies - support small and mid-sized agricultural and food processing operations within the local area
or region.

1.A. Priority Communities- Incentivize through GFPP bonus points purchasing food produced and/or processed for
GFPP contracts from low-to-moderate income communities where at least 51% of households have incomes at or
below 80% of the area median income (AMI), as defined by the U.S. Department of Housing and Urban
Development. Priority will be given to communities that also have scores ranging between 30.1 and 82.7 on the
University of Illinois at Chicago Great Cities Institute’s Economic Hardship Index.

2. Environmental Sustainability -- Support farmers employing sustainable farming practices by using the least
toxic crop protectants reducing the use of synthetic pesticides and fertilizers; utilizing antibiotics only when
medically necessary; conserve and regenerate soil and water; protect and enhance wildlife habitat and biodiversity;
and reduce on-farm energy consumption and greenhouse gas emissions.

3. Valued Workforce - provide safe and healthy working conditions and fair compensation for all food chain
workers and producers from production to consumption

4. Animal Welfare - provide healthy and humane care for farm animals.

5. Nutritional - promote health and well-being by offering generous portions of vegetables, fruit, and whole grains;
reducing salt, added sugars, fats, and oils; and by eliminating artificial additives.

BE IT FURTHER RESOLVED, that the following goals are also adopted and implemented as part of Cook County’s
participation in the Good Food Purchasing Program (GFPP) to address ongoing inequities and issues caused by unequal
access to access and resources. Cook County Departments and agencies are tasked with developing multi-year action
plans that will address these inequities by pursuing one or more of these possible strategies:

· Encourage businesses to grow food organically and engage in bio-dynamic agriculture, developing incentives for
Requests for Proposal reviews and other potential supports during the contracting period; and

· Encourage prospective food vendors to invest in and hire from Priority Communities by: 1) developing bonus
scores for Requests for Proposal reviews for prospective vendors demonstrating a track record of hiring and
investing in such communities; and 2) assisting prospective vendors in navigating tax incentives and other
financial programs designed to increase investment in disadvantaged communities; and

· Encourage conveyance of publicly-owned vacant properties (land and buildings) to local minority owned and/or
controlled social enterprises and/or community land trusts for urban agriculture and other food related enterprises
in an equitable fashion by setting ownership goals for minority owned and controlled enterprises; developing
incentives for Requests for Proposal reviews; exploring possibilities for technical assistance and financial
assistance, including tax incentives; and

· Encourage hiring people with arrest and conviction records by developing incentives for Requests for Proposal
reviews, exploring options for technical assistance and financial assistance, including tax incentives; and

· Engage local universities, social enterprises and small consulting firms with demonstrated expertise in providing
technical assistance to emerging and/or disadvantaged businesses; and

BE IT FURTHER RESOLVED, that the Cook County Department of Public Health (CCDPH) convene a taskforce that
includes all relevant Cook County Departments and Agencies involved in the procurement or service contracting of foods,
including but not limited to, Offices under the President, the Office of the Chief Judge, the Juvenile Temporary Detention
Center, the Office of the Sheriff, the Cook County Health and Hospital System, the Chicago Food Policy Action Council,
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the Center for Good Food Purchasing, and other relevant diverse stakeholders,

BE IT FURTHER RESOLVED, that the taskforce recommend flexibility within each of these five value categories and
the following steps in support of the purchasing of Good Food and as a framework for guiding values-driven purchasing,

1. Communicate Good Food Purchasing Standards to appropriate suppliers, including distributors and foodservice
companies, and ask them to share data that will help the County complete a baseline Good Food Purchasing
assessment of food procurement practices within 12 months of the adoption of this resolution.

2. After the baseline assessment has been completed, develop and adopt an multi-year action plan with benchmarks
to measure success towards Good Food Purchasing Standards, diversity goals, and programs to support emerging
producers and suppliers from Priority Areas and diverse communities including accountability systems with
appropriate vendors/distributors to verify sourcing commitments and assess current food procurement practices
within 6 months; and

3. After the baseline assessment has been completed, establish supply chain accountability and traceability systems
with vendors/distributors to verify sourcing commitments and assess current food procurement practices within 6
months; and

4. To the extent permitted by law, following the multi-year action plan, after the baseline assessment has been
completed, incorporate Good Food Purchasing Standards into new procurement requests and contracts within 6
months; and

5. Seek resources as needed to staff and implement the Good Food Purchasing Standards; and

BE IT FURTHER RESOLVED, that the taskforce report its progress to the Health and Hospital Committee within 12
months of the adoption of this resolution, and then report annually on implementation progress; and

BE IT FURTHER RESOLVED, that the taskforce will host an annual public hearing where diverse community
stakeholders and residents can ask questions and provide feedback on implementation, including due diligence reporting
data to verify compliance, measure progress, and celebrate successes; and

BE IT FURTHER RESOLVED, that the taskforce will engage and encourage municipalities, townships, schools,
hospitals and other entities within Cook County to adopt the Good Food Purchasing Policy.
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Appendix VIII – Good Food Purchasing Standards and Scoring System 

  



GOOD FOOD PURCHASING 
STANDARDS AND SCORING 
SYSTEM OVERVIEW  

1 Purchasing Standards for Food Service Institutions | Center for Good Food Purchasing



BASELINE STANDARD

CERTIFICATION-BASED

FLEXIBLE, TIERED POINT SYSTEM

AGGREGATION OF POINTS AND STAR RATING

INCREASED COMMITMENT OVER TIME

GOOD FOOD PURCHASING AWARD LEVELS

2



LOCAL ECONOMIES

3



LEVEL 1

LEVEL 2

LEVEL 3

BASELINE

TARGET: YEAR 1 TARGET: YEAR 5 POINTS AWARDED

STRATEGIES

Purchasing Standards for Food Service Institutions | Center for Good Food Purchasing 4



EXTRA POINTS 

5



Size

• Produce: Very large scale 
operations (as per the USDA
definition of farm size in the most
recent USDA Census of Agriculture)
(>$5million)

• Meat, Poultry, Eggs, Dairy, Seafood 
& Grocery Items: Very large scale 
operations (>$50 million)

AND 

Ownership 
• Family farm or cooperatively

owned (or owner-operated boats 
for seafood)

AND 

Geographic Radius

• Within 250 miles

Size

• Produce: Large scale operations
(Between $1million and $5million)

• Meat, Poultry, Eggs, Dairy, Seafood 
& Grocery Items: Large scale
operations (Between $20 million
and $50 million)

AND 

Ownership 
• Family farm or cooperatively owned 

(or owner-operated boats for 
seafood)

AND 

Geographic Radius

• Within 250 miles

Size

• Produce: Medium scale 
operations (<$1million)
• Meat, Poultry, Eggs, Dairy, Seafood 

& Grocery Items: Medium scale 

operations (<$20 million)

AND 

Ownership 

• Family farm or cooperatively owned 
(or owner-operated boats for 
seafood)

AND 

Geographic Radius

• Within 250 miles

LEVEL 1 LEVEL 2 LEVEL 3 

For single and multi-ingredient products, with at least 50% of ingredients sourced from a family or cooperatively-owned medium scale operation within 250 miles, 
greater credit is given for full supply chain participation at Level 3. Points are weighted as follows: 

• 100% credit if source farm meets Level 3 criteria. 
• 66% credit if processor or shipper AND distributor, but NOT source farm, meet Level 3 criteria. 
• 33% credit if processor or shipper OR distributor, but NOT source farm, meet Level 3 criteria. 

United States Department of Agriculture (January 2015). “2012 Census of Agriculture: Farm Typology. 
https://www.agcensus.usda.gov/Publications/2012/Online_Resources/Typology/typology13.pdf. 
Size ranges for meat, poultry, eggs, dairy, seafood, and grocery items are based off of internal analysis of suppliers and align with Real Food Challenge’s definitions. 
As defined by the USDA, a majority of the business is owned by the operator and individuals related to the operator. https://www.ers.usda.gov/topics/farm- 
economy/farm-household-well-being/glossary.aspx#familyfarm. 
Note: this radius is 500 miles for meat. 
Note: this radius is 500 miles for meat.  
Note: this radius is 500 miles for meat. 

The geographic radius of local is defined by region, with agreement by the Center, depending 
on regional variation in food production patterns. Otherwise, local is defined as: 

LOCAL ECONOMIES
QUALIFYING CRITERIA

2

3

4

5

6

7

8

2

3

4

5

6 7 8
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ENVIRONMENTAL 
SUSTAINABILITY 

7



LEVEL 1
BASELINE

TARGET: YEAR 1 TARGET: YEAR 5 POINTS AWARDED

STRATEGIES

ADDITIONAL LEVEL 1 REQUIREMENTS CONTINUED ON PAGE 25

8

https://www.epa.gov/sustainable-management-food/food-recovery-hierarchy


LEVEL 1
BASELINE

TARGET: YEAR 1 TARGET: YEAR 5

ADDITIONAL LEVEL 1 REQUIREMENTS

STRATEGIES

CONVERSION FACTORS FOR CARBON FOOTPRINT:  CONVERSION FACTORS FOR WATER FOOTPRINT: 

9



LEVEL 2

TARGET: YEAR 1 TARGET: YEAR 5 POINTS AWARDED

LEVEL 2 ADDITIONAL REQUIREMENTS

STRATEGIES

10

https://www.epa.gov/sustainable-management-food/food-recovery-hierarchy


LEVEL 3 15% of the total dollars spent annually on food
products, with a goal of increasing at least 2% per
year, will come from Level 3 environmentally
sustainable sources (see page 29 for qualifying
criteria); 

 AND  

Reduce carbon and water footprint of meat,
poultry, and cheese purchases by 6% per meal
served from baseline year, with a 12% reduction
goal within two years and 30% reduction within
five years; 

 AND  

Perform a food waste audit that identifies specific
types and quantities of food in waste stream
(see Food Loss and Waste Protocol for guidance),
and implement at least three source reduction
strategies     that address most wasted food items
identified in audit, donate recoverable food twice
per month, and implement one food recycling
strategy (e.g. anaerobic digestion or composting). 

25% of the total dollars spent annually on food
products will come from Level 3 environmentally 
sustainable sources by fifth year of participation; 

AND 

Reduce carbon and water footprint of meat, 
poultry, and cheese purchases, per meal served by
30% from baseline year; 

AND 

Perform a food waste audit that identifies specific
types and quantities of food in waste stream
(see Food Loss and Waste Protocol for guidance), 
and implement at least four source reduction 
strategies that address most wasted food items 
identified in audit, donate recoverable food once
per week, and implement two food recycling 
strategies. 

3

ENVIRONMENTAL SUSTAINABILITY
PURCHASING GOALS, CONT.

SOURCING TARGETS, BY YEAR

TARGET: YEAR 1 TARGET: YEAR 5 POINTS AWARDED

At least 50% of seafood purchased should be
listed as “Best Choice” and no seafood purchased 
listed as “Avoid” in the Monterey Bay Aquarium’s
most recent Seafood Watch Guide. 

At least 50% of animal products are produced
without the use of antimicrobial drugs for disease 
prevention purposes.  

LEVEL 3 ADDITIONAL REQUIREMENTS
All seafood purchased should be listed as “Best 
Choice” in the Monterey Bay Aquarium’s most
recent Seafood Watch Guide. 

All animal products are produced without the use 
of antimicrobial drugs for disease prevention
purposes.  

• INCREASE ENVIRONMENTALLY SUSTAINABLE FOOD SPEND OR
• REDUCE CARBON AND WATER FOOTPRINT

STRATEGIES

The baseline year is the year in which institution initiates its meat reduction efforts. 
Qualifying food resource recovery strategies will be determined based on adherence to EPA’s Food Recovery Hierarchy. See Appendix B for menu of options. 
An institution may choose to conduct waste audit at a select number of sample sites. 
Refer to footnote 22. 
Addressing antibiotic usage through third party verified certification processes, such as Certified Responsible Antibiotic Use (CRAU) is a separate requirement 
included in the Environmental Sustainability category. Certification labels that only address responsible antibiotic use are not included as qualifying 
certifications for environmentally sustainable sources because these labels do not necessarily lead to improved environmental outcomes. 
Refer to footnote 22.  

25 
26 
27 
28 
29 

30

25

26

27

28, 29

30

11
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EXTRA POINTS 
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LEVEL 1 LEVEL 2 LEVEL 3 

THIRD-PARTY 
CERTIFICATIONS

13



VALUED WORKFORCE

14



LEVEL 1
BASELINE

TARGET: YEAR 1 TARGET: YEAR 5 POINTS AWARDED

LEVEL 2

LEVEL 3

STRATEGIES

15



LEVEL 1-3 DETAIL ON LABOR LAW REQUIREMENTS AT ALL LEVELS

TARGET: YEAR 1 TARGET: YEAR 5 POINTS AWARDED

STRATEGIES

16



EXTRA POINTS 
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LEVEL 1 LEVEL 2 LEVEL 3 

THIRD-PARTY CERTIFICATIONS 

18

http://www.un.org/en/globalissues/briefingpapers/childlabour/intlconvs.shtml
http://usworker.coop/about/what-is-a-worker-coop#coopvalues
http://ilo.org/ipec/facts/lang--en/index.htm.


ANIMAL WELFARE

19



LEVEL 1

LEVEL 2

BASELINE

TARGET: YEAR 1 TARGET: YEAR 5 POINTS AWARDED

STRATEGIES
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LEVEL 3

TARGET: YEAR 1 TARGET: YEAR 5 POINTS AWARDED

STRATEGIES

LEVEL 3
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EXTRA POINTS 
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LEVEL 1 LEVEL 2 LEVEL 3 

THIRD-PARTY 
CERTIFICATIONS

23



NUTRITION

24



HIGH
PRIORITY

POINTS AWARDED

HEALTHY PROCUREMENT

HEALTHY FOOD SERVICE ENVIRONMENT

HEALTH EQUITY

STRATEGIES

25

https://health.gov/dietaryguidelines/2015/guidelines/appendix-3/
https://health.gov/dietaryguidelines/2015/guidelines/appendix-3/


PRIORITY HEALTHY PROCUREMENT

HEALTHY FOOD PREPARATION

HEALTHY FOOD SERVICE ENVIRONMENT

POINTS AWARDED
STRATEGIES

PRIORITY

26



EXTRA POINTS 

SCORING TARGET
PERCENTAGE OF 
CHECKLIST ITEMS MET  POINTS AWARDED

27

https://www.cdc.gov/obesity/downloads/guidelines_for_federal_concessions_and_vending_operations.pdf


APPENDICES 
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   EPA FOOD RECOVERY HIERARCHY: IDENTIFYING AND 
PRIORITIZING STRATEGIES TO REDUCE WASTED FOOD 

SOURCE REDUCTION

FEED HUNGRY PEOPLE

FEED ANIMALS

INDUSTRIAL USES

COMPOSTING

LANDFILL
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APPENDIX A: 

29



   SUGGESTED FOOD RECOVERY STRATEGIES

SOURCE REDUCTION

RECOVERY 
FEED HUNGRY PEOPLE 

RECYCLING
FEED ANIMALS, 
INDUSTRIAL USES, 
COMPOSTING

APPENDIX A: 

30
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   LEVELS OF PROCESSING - DEFINITIONS

PROCESSING CATEGORY DEFINITION EXAMPLES

APPENDIX B: 

31



DEFINITION EXAMPLESPROCESSING CATEGORY

    LEVELS OF PROCESSING - DEFINITIONSAPPENDIX B:  
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Appendix IX– CCDOC Non-Employee Credentials Policy and Application 
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Cook County Department of Corrections

Cook County DOC Procedures Manual

Copyright Lexipol, LLC 2017/12/22, All Rights Reserved.
Published with permission by Cook County Department of
Corrections

Non-Employee Identification Procedure - 102

Non-Employee Identification Procedure
200.1   PURPOSE AND SCOPE
This procedure provides guidelines for the issuance of identification to non-employees. It is
necessary that individuals who enter the facility and the agency represented, understand the rules
and security requirements of the Cook County Department of Corrections.

200.1.1   DEFINITIONS
Definitions related to this procedure include:

Non-Employee Identification – An issued photo identification for any person who is not employed
by the Cook County Sheriff’s Office (e.g., contractors, volunteers, vendors, church groups,
diplomats, other non-employees), and color-coded to signify authorization to access non-public
areas of the Department, valid for the specified time period only.

Agency- A business, organization or government agency providing a particular service to include,
but not limited to, not-for-profit organizations, church groups, volunteers, vendors and other
contractors.

Sponsor – An appointed Sheriff's Office member responsible for initiating the non-employee
identification application process. The sponsor also acts as a liaison between the agency and
the Department (e.g., Facilities Coordinator for Department of Facilities Management, Executive
Office for Cermak Health Services).

200.2   POLICY
The Department of Corrections will uphold the safety and security of the facility by conducting
a comprehensive criminal background check for each individual entering the Department. The
Executive Director and/or the Chief of Staff/Chief of Operations will have the authority to grant
immediate and/or special access, and give final determination on appeals. The Department
reserves the right to revoke non-employee identification at any time.

200.3   RESPONSIBILITIES

200.3.1   SPONSORS

(a) The department head shall assign a sponsor who shall be responsible for meeting
with applicants and the agency, when practicable. 

(b) The sponsor shall provide the agency with the Agency Agreement Form and once
completed, submit the form to the Credentials Unit to retain in the agency’s file.

(c) For new non-employee identification or renewal, the sponsor shall forward the
following information to the Executive Office:

1. Applicants name;

2. Agency;

3. Access level (locations); 



Cook County Department of Corrections
Cook County DOC Procedures Manual

Non-Employee Identification Procedure

Copyright Lexipol, LLC 2017/12/22, All Rights Reserved.
Published with permission by Cook County Department of
Corrections

Non-Employee Identification Procedure - 103

4. Expiration date (e.g., default one year, two years maximum); and

5. Application

(d) Once approved the information shall be forwarded to the Credentials Unit via email to
CCSO.Credentials@cookcountyil.gov prior to the applicants scheduled arrival. 

(e) If an applicant is denied, the sponsor may appeal the denial decision, in writing, within
five days. The sponsor shall forward all appeals to the Chief of Operations or the
authorized designee for an evaluation and determination if access will be granted or
the decision to deny is upheld. 

(f) When notified of a change in status of an applicant/non-employee, the sponsor shall
provide immediate notification to the Credentials Unit and the Executive Director’s
Office, and when practicable, collect the identification from the non-employee. 

(g) The sponsor shall, when practicable, notify the appropriate agency of any reports of
prohibited activity by the non-employee. 

1. If a non-employee’s identification has been revoked based on the criteria
included in the Application Denial/Revocation Criteria Form, the sponsor shall
notify the non-employee and the agency he/she represents and the Credentials
Unit.   

(h) The sponsor shall submit any equipment request received from the applicant to the
Executive Director’s Office and notify the applicant if approved or denied. 

200.3.2   APPLICANT

(a) The applicant can obtain a non-employee identification by presenting an application
to the Credentials Unit, upon approval from the sponsor.

(b) The applicant must be at least 18 years of age to submit an application to the
Credentials Unit.

(c) The applicant may not submit an application to represent more than one agency unless
authorized by the Chief of Operations. 

(d) The applicant shall ensure the application, including all required documents, contains
accurate information, and is completed and signed.

(e) If after receipt of the non-employee identification, the non-employee does not report
for three consecutive months with no contact with the sponsor, the identificaiton will
be revoked by the  sponsor, unless a valid reason is provided. 

(f) An applicant shall submit all equipment requests (e.g. tools, electronic devices) to the
sponsor with a copy of the non-employee identification.

(g) The applicant shall only use a non-employee identification to represent the agency
indicated on the application.

(h) Upon expiration of the applicant’s non-employee identification, applicant shall return
the non-employee identification to the Credentials Unit within 10 days of expiration.

mailto:CCSO.Credentials@cookcountyil.gov
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200.3.3   CREDENTIALS UNIT
The Credentials Unit shall process the application, conduct a comprehensive criminal background
check, fingerprint and create a photo identification for the applicant.

If an applicant’s eligibility is unclear and/or denied as a result of the criminal background inquiry,
the Credentials Unit shall notify the applicant that his/her request cannot be processed at this time.
The Credential Unit shall also notify the sponsor, the Chief of Operations, and the Correctional
Information and Investigations Division (CIID) and give reason for denial.

The Credentials Unit shall also notify the Chief of Operations or the authorized designee and the
Correctional Information and Investigations Division (CIID) when a non-employee’s identification
has been revoked based on the criteria included in the Application Denial/Revocation Criteria
Form.

200.4   IMMEDIATE AND/OR DAILY ACCESS
Certain situations may require prompt and/or daily access to the Department, including but not
limited to:

(a) Emergency repairs; 

(b) Replacement, back-up, or substitute individuals (e.g., regular speaker, teacher,
repairman);

(c) Media events; 

(d) Preplanned tours;

(e) Preplanned meetings; or 

(f) Program events.

In these situations, the Credentials Unit shall follow the process for new/renewal applicants. The
Credentials Unit will obtain a copy of current driver’s license or state identification, excluding the
fingerprint requirement.

Each individual granted such access shall be escorted at all times inside non-public areas of the
Department by the sponsor or the authorized designee.

200.5   LOST/STOLEN/DAMAGED CREDENTIALS
In the event of a lost or stolen non-employee identification, regardless of validity, the non-employee
shall: 

(a) File a report with a law enforcement agency in the jurisdiction in which the identification
was lost and obtain a copy of the report. Reports should contain a report number and
a narrative to be accepted; and   

(b) Complete a memorandum and submit a copy of the  report to the sponsor. 

(c) Once approved, a payment is required by certified check or money order for the
replacement cost of the identification. Current replacement cost is $20.00.
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The sponsor shall submit both the memorandum and the report to the Credentials Unit and the
Chief of Operations or the authorized designee for approval of a replacement identification.

Any non-employee has the duty to return any found identification to the Credentials Unit without
delay. A non-employee who locates a lost/stolen identification within 24 hours of being issued a
replacement identification must make prompt notification to the Credentials Unit and return any
issued identification to recover the replacement cost. Any non-employee identification that is found
at a later date shall be returned to the Credentials Unit; the replacement cost will not be reimbursed
to the affected non-employee.

In the event an identification is damaged, the non-employee shall make notification to the sponsor
through a memorandum. Upon approval from the sponsor, the non-employee shall surrender the
damaged identification to the Credentials Unit for a replacement at a fee.



 



COOK COUNTY SHERIFF'S OFFICE VNON-
NON-EMPLOYEE/VOLUNTEER APPLICATION

TYPE OF REQUEST:

NEW CLINICAL ROTATION OTHER:

ADDRESS (INCLUDE STREET, CITY, STATE,ZIP CODE):

DEPARTMENT APPLICANT IS REQUESTING TO VOLUNTEER WITH:

CCSPD CCDOC EXECTIVE OFFICE OTHER:

HAVE YOU EVER BEEN ARRESTED? HAVE YOU EVER BEEN CONVICTED OF A MISDMEANOR OR FELONY?

YES NO YES    NO     
DO YOU HAVE A CRIMINAL CASE PENDING AGAINST YOU? DO YOU HAVE A CIVIL CASE PENDING AGAINST YOU?

YES NO YES    NO     
DO YOU HAVE A FAMILY MEMBER / FRIEND IN SHERIFF'S OFFICE CUSTODY? HAVE YOU EVER VISITED AN INMATE?

YES NO YES    NO     
By signing below, I certify that:

1. The Cook County Sheriff's Office Code of Conduct Agreement has been read and is understood.
Initials

2. I understand that any violation of the Code of Conduct stipulations may result in revocation of privileges, and may
Initials include criminal charges.

3.Non-emplyee identification issued by the Cook County Sheriff's Office shall remain the property of the Sheriff's Office.
Initials

4. I understand there inherit risks involved with entering a secure facility which may house subjects in custody.
Initials

5. I authorize the Cook County Sherff's Office to run a complete criminal history background check, including a
Initials fingerprint inquiry.

APPLICANT SIGNATURE:

(FCN-103)(SEP  20)

APPLICANT INFORMATION

RENEWAL TEMPORARY - UNDER 30 DAYS
APPLICANT'S NAME DATE OF BIRTH: SSN - LAST 4 DIGITS ONLY

DRIVER'S LICENSE / STATE IDENTIFICATION NUMBER: EMAIL ADDRESS

EMERGENCY CONTACT (NAME): RELATIONSHIP:

EYE COLOR:HEIGHT WEIGHT HAIR COLOR

ADDRESS (INCLUDE STREET, CITY, STATE,ZIP CODE):

HOME PHONE: WORK PHONE: CELL PHONE:

If YES, Date(s):

If YES, Date(s):

If YES, Location(s):

If YES, Date(s):

SPONSOR / VOLUNTEER AGENCY NAME: CELL PHONE:SPONSOR / VOLUNTEER AGENCY SUPERVISOR (NAME):

CRIMINAL / CIVIL HISTORY (If you answered YES to any questions below, explain on back)

EMERGENCY CONTACT NUMBER:

CSD
            N/A SPONSOR / VOLUNTEER'S AGENCY (If applicable)

BII SUPERVISOR / DESIGNEE (SIGNATURE): DATE:

DATE:BII SUPERVISOR / DESIGNEE (SIGNATURE):

APPROVED     
DENIED     

APPROVED     
DENIED     

If YES, Date(s):

If YES, Date(s):

DATE:

APPROVAL



Please indicate why you would like to volunteer with/for the Cook County Sheriff's Office and what it is you are
seeking from this opportunity:

If you answered YES, to any of the criminal/civil history questions, explain below:

VOLUNTEER STATEMENT

CRIMINAL / CIVIL HISTORY CONTINUATION



COOK COUNTY SHERIFF'S OFFICE
CODE OF CONDUCT AGREEMENT

(FCN-36)(JAN 20)

BY SIGNING BELOW, I CERTIFY I HAVE READ AND UNDERSTAND THE ABOVE LISTED RULES AND REGULATIONS.
NAME (PRINT) SIGNATURE: DATE:

WITNESS  (PRINT) SIGNATURE: DATE:

INITIAL: I understand that membership in a known criminal organization shall prohibit me from access. By initialing here, I affirm that I 
am not a member of or associated with a gang or other known criminal organization.

INITIAL: I understand that visitation of inmates in custody is prohibited, unless approved by the Executive Director or the authorized 
designee in accordance with current Department policy and procedure.

INITIAL: In the event of a lost or stolen non-employee identification credentials, I must file a police report in the jurisdiction in which 
the identification was lost. The report, along with a memorandum, shall be forwarded to the sponsor and the Sheriff’s Office 
along with a certified check or money order payable to the Cook County Sheriff’s Office. The current replacement cost is 
$20.00.

INITIAL: Notify the immediate CCDOC supervisor if a friend/family member in the custody of the CCDOC is present during a program or 
in your designated work area. Under no circumstances are you to deviate from the program as established through your 
sponsor at the CCDOC without prior approval and proper notice of your sponsor.

INITIAL: Under the provisions of the Prison Rape Elimination Act (PREA) of 2003 (42 USC 147), any instance of sexual contact towards 
individuals in custody will result in criminal charges.

INITIAL: Follow all rules regarding tool inventory and control, including keeping your tools and an accurate tool inventory sheet with 
you at all times. Be aware of your surroundings and be vigilant with any and all tools and materials you have with you in a 
correctional facility.

INITIAL: Discrimination, harasment, and sexual harassment are strictly prohibited and are grounds for revocation of access and may 
result in criminal prosecution.

INITIAL: Wear appropriate attire that meets the safety, image and functionality for the particular role/position. Inappropriate attire 
includes but not limited to, shorts, mini-skirts/dresses, sheer pants/tops, gang affiliated or representation of gang clothing, 
colors, hats, etc. You may be denied entry on the basis of inproper attire.

INITIAL: You must notify respective sponsor if a friend or family member is in the custody of the CCDOC or of affiliation with known 
offenders.

INITIAL: The CCDOC reserves the right to deny and/or revoke access into any of its facilities. Violation of any agreed stipulations may 
result in revocation of privileges as well as criminal prosecution.

INITIAL: No loitering or deviation from direct routes to and from authorizes destinations is permitted. Attempts to access unauthorized 
areas will result in revocation of access.

INITIAL: Display your non-employee identification card at all times. Access is limited to a division or area for which authorization is 
received and only for the purpose authorized.

INITIAL: Mobile communication devices (e.g., cell phones, tablets, smart phones, smart watch) and recording devices (e.g., cameras, 
digital/tape recorders) are not permitted and are considered contraband unless approved. Written authorization, issued by 
the CCDOC, shall be carried on your person at all times.

INITIAL: You are required to immediately notify your sponsor of any involvement with law enforcement as an arrestee, witness, victim, 
a party in a civil action or any involvement that may jeopardize volunteer status with the CCDOC.

INITIAL: Termination from your employer is grounds for immediate and automatic revocation of your non-employee identification 
card. You shall not attempt to use your identification card after being terminated from your employer.

INITIAL: Attempts to enter a penal institution with contraband will result in prosecution. Contraband includes Illegal items such as 
unlawful drugs, drug paraphernalia, and firearms as well as legally possessed prohibited items such as medication, knives, 
blades and ammunition. Items secured as contraband are not returnable after seizure. I have received and read the list of 
prohibited items.

The following generalized rules and regulations are intended as a guide while utilizing on-site facilities of the Cook County Department 
of Corrections (CCDOC). You are responsible through your affiliation supervisor to the CCDOC Executive Director or the authorized 

designee. Initial the below listed rules and regulations indicating you have read and understand them:
INITIAL: No unauthorized contact, conversations including telephone, or interaction with individuals in custody or their family or 

friends. You are prohibited from trading, bartering, lending or otherwise engaging in any personal transactions with any 
inmate. You will not share or disclose any information to those in custody.

INITIAL: You are subject to a search upon entrance and at any time while on the premises. All items, packages, purses, and bags must 
be placed on the x-ray machine for inspection and may be searched. There are no exceptions to the search procedures. Search 
and/or questioning by CCDOC sworn members may occur at any time. Failure to cooperate may be grounds for revocation of 
your access to the facility.
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COOK COUNTY 
ECONOMIC DISCLOSURE STATEMENT 

AND EXECUTION DOCUMENT 
INDEX 

Section Description Pages 

1 Instructions for Completion of EDS EDS i - ii 

2 Certifications EDS 1– 2 

3 
Economic and Other Disclosures, Affidavit of Child 

Support Obligations, Disclosure of Ownership Interest 
and Familial Relationship Disclosure Form 

EDS 3 – 12 

4 Cook County Affidavit for Wage Theft Ordinance EDS 13-14 

5 Contract and EDS Execution Page EDS 15 

6 Cook County Signature Page EDS 16 

CONTRACT #:



SECTION 1 
INSTRUCTIONS FOR COMPLETION OF 

ECONOMIC DISCLOSURE STATEMENT AND EXECUTION DOCUMENT 

This Economic Disclosure Statement and Execution Document (“EDS”) is to be completed and executed 
by every Bidder on a County contract, every Proposer responding to a Request for Proposals, and every 
Respondent responding to a Request for Qualifications, and others as required by the Chief Procurement 
Officer.  The execution of the EDS shall serve as the execution of a contract awarded by the County.  The 
Chief Procurement Officer reserves the right to request that the Bidder or Proposer, or Respondent 
provide an updated EDS on an annual basis.  

Definitions. Terms used in this EDS and not otherwise defined herein shall have the meanings given to 
such terms in the Instructions to Bidders, General Conditions, Request for Proposals, Request for 
Qualifications, as applicable. 

Affiliate means a person that directly or indirectly through one or more intermediaries, Controls is 
Controlled by, or is under common Control with the Person specified. 

Applicant means a person who executes this EDS. 

Bidder means any person who submits a Bid. 

Code means the Code of Ordinances, Cook County, Illinois available on municode.com. 

Contract shall include any written document to make Procurements by or on behalf of 
Cook County. 

Contractor or Contracting Party means a person that enters into a Contract with the 
County.  

Control means the unfettered authority to directly or indirectly manage governance, 
administration, work, and all other aspects of a business. 

EDS means this complete Economic Disclosure Statement and Execution Document, 
including all sections listed in the Index and any attachments.  

Joint Venture means an association of two or more Persons proposing to perform a for-
profit business enterprise. Joint Ventures must have an agreement in writing specifying 
the terms and conditions of the relationship between the partners and their relationship 
and respective responsibility for the Contract 

Lobby or lobbying means to, for compensation, attempt to influence a County official or 
County employee with respect to any County matter. 

Lobbyist means any person who lobbies. 

Person or Persons means any individual, corporation, partnership, Joint Venture, trust, 
association, Limited Liability Company, sole proprietorship or other legal entity. 

Prohibited Acts means any of the actions or occurrences which form the basis for 
disqualification under the Code, or under the Certifications hereinafter set forth. 

Proposal means a response to an RFP. 

Proposer means a person submitting a Proposal. 

Response means response to an RFQ. 

Respondent means a person responding to an RFQ. 

RFP means a Request for Proposals issued pursuant to this Procurement Code. 

RFQ means a Request for Qualifications issued to obtain the qualifications of interested parties. 
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INSTRUCTIONS FOR COMPLETION OF 
ECONOMIC DISCLOSURE STATEMENT AND EXECUTION DOCUMENT 

Section 1: Instructions.  Section 1 sets forth the instructions for completing and executing this EDS. 

Section 2: Certifications. Section 2 sets forth certifications that are required for contracting parties under 
the Code and other applicable laws. Execution of this EDS constitutes a warranty that all the statements 
and certifications contained, and all the facts stated, in the Certifications are true, correct and complete as 
of the date of execution.  

Section 3: Economic and Other Disclosures Statement. Section 3 is the County’s required Economic 
and Other Disclosures Statement form. Execution of this EDS constitutes a warranty that all the 
information provided in the EDS is true, correct and complete as of the date of execution, and binds the 
Applicant to the warranties, representations, agreements and acknowledgements contained therein.  

Required Updates.  The Applicant is required to keep all information provided in this EDS current and 
accurate. In the event of any change in the information provided, including but not limited to any change 
which would render inaccurate or incomplete any certification or statement made in this EDS, the 
Applicant shall supplement this EDS up to the time the County takes action, by filing an amended EDS or 
such other documentation as is required. 

Additional Information. The County’s Governmental Ethics and Campaign Financing Ordinances 
impose certain duties and obligations on persons or entities seeking County contracts, work, business, or 
transactions, and the Applicant is expected to comply fully with these ordinances. For further information 
please contact the Director of Ethics at (312) 603-4304 (69 W. Washington St. Suite 3040, Chicago, IL 
60602) or visit the web-site at cookcountyil.gov/ethics-board-of.   

Authorized Signers of Contract and EDS Execution Page. If the Applicant is a corporation, the 
President and Secretary must execute the EDS.  In the event that this EDS is executed by someone other 
than the President, attach hereto a certified copy of that section of the Corporate By-Laws or other 
authorization by the Corporation, satisfactory to the County that permits the person to execute EDS for 
said corporation.  If the corporation is not registered in the State of Illinois, a copy of the Certificate of 
Good Standing from the state of incorporation must be submitted with this Signature Page.  

If the Applicant is a partnership or joint venture, all partners or joint venturers must execute the EDS, 
unless one partner or joint venture has been authorized to sign for the partnership or joint venture, in 
which case, the partnership agreement, resolution or evidence of such authority satisfactory to the Office 
of the Chief Procurement Officer must be submitted with this Signature Page. 

If the Applicant is a member-managed LLC all members must execute the EDS, unless otherwise 
provided in the operating agreement, resolution or other corporate documents.  If the Applicant is a 
manager-managed LLC, the manager(s) must execute the EDS. The Applicant must attach either a 
certified copy of the operating agreement, resolution or other authorization, satisfactory to the County, 
demonstrating such person has the authority to execute the EDS on behalf of the LLC.  If the LLC is not 
registered in the State of Illinois, a copy of a current Certificate of Good Standing from the state of 
incorporation must be submitted with this Signature Page. 

If the Applicant is a Sole Proprietorship, the sole proprietor must execute the EDS. 

A “Partnership” “Joint Venture” or “Sole Proprietorship” operating under an Assumed Name must be 
registered with the Illinois county in which it is located, as provided in 805 ILCS 405 (2012), and 
documentation evidencing registration must be submitted with the EDS.
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SECTION 2 

CERTIFICATIONS 

THE FOLLOWING CERTIFICATIONS ARE MADE PURSUANT TO STATE LAW AND THE CODE. THE APPLICANT IS CAUTIONED 
TO CAREFULLY READ THESE CERTIFICATIONS PRIOR TO SIGNING THE SIGNATURE PAGE. SIGNING THE SIGNATURE 
PAGE SHALL CONSTITUTE A WARRANTY BY THE APPLICANT THAT ALL THE STATEMENTS, CERTIFICATIONS AND 
INFORMATION SET FORTH WITHIN THESE CERTIFICATIONS ARE TRUE, COMPLETE AND CORRECT AS OF THE DATE THE 
SIGNATURE PAGE IS SIGNED.    THE APPLICANT IS NOTIFIED THAT IF THE COUNTY LEARNS THAT ANY OF THE 
FOLLOWING CERTIFICATIONS WERE FALSELY MADE, THAT ANY CONTRACT ENTERED INTO WITH THE APPLICANT SHALL 
BE SUBJECT TO TERMINATION. 

A. PERSONS AND ENTITIES SUBJECT TO DISQUALIFICATION  

No person or business entity shall be awarded a contract or sub-contract, for a period of five (5) years from the date of 
conviction or entry of a plea or admission of guilt, civil or criminal, if that person or business entity:  

1) Has been convicted of an act committed, within the State of Illinois, of bribery or attempting to bribe an officer or
employee of a unit of state, federal or local government or school district in the State of Illinois in that officer's or
employee's official capacity;

2) Has been convicted by federal, state or local government of an act of bid-rigging or attempting to rig bids as defined
in the Sherman Anti-Trust Act and Clayton Act. Act. 15 U.S.C. Section 1 et seq.;

3) Has been convicted of bid-rigging or attempting to rig bids under the laws of federal, state or local government;

4) Has been convicted of an act committed, within the State, of price-fixing or attempting to fix prices as defined by the
Sherman Anti-Trust Act and the Clayton Act. 15  U.S.C. Section 1, et seq.;

5) Has been convicted of price-fixing or attempting to fix prices under the laws the State;

6) Has been convicted of defrauding or attempting to defraud any unit of state or local government or school district
within the State of Illinois;

7) Has made an admission of guilt of such conduct as set forth in subsections (1) through (6) above which admission is
a matter of record, whether or not such person or business entity was subject to prosecution for the offense or
offenses admitted to; or

8) Has entered a plea of nolo contendere to charge of bribery, price-fixing, bid-rigging, or fraud, as set forth in sub-
paragraphs (1) through (6) above.

In the case of bribery or attempting to bribe, a business entity may not be awarded a contract if an official, agent or employee 
of such business entity committed the Prohibited Act on behalf of the business entity and pursuant to the direction or 
authorization of an officer, director or other responsible official of the business entity, and such Prohibited Act occurred within 
three years prior to the award of the contract. In addition, a business entity shall be disqualified if an owner, partner or 
shareholder controlling, directly or indirectly, 20% or more of the business entity, or an officer of the business entity has 
performed any Prohibited Act within five years prior to the award of the Contract.    

THE APPLICANT HEREBY CERTIFIES THAT: The Applicant has read the provisions of Section A, Persons and Entities 

Subject to Disqualification, that the Applicant has not committed any Prohibited Act set forth in Section A, and that award of 
the Contract to the Applicant would not violate the provisions of such Section or of the Code. 

B. BID-RIGGING OR BID ROTATING 

THE APPLICANT HEREBY CERTIFIES THAT: In accordance with 720 ILCS 5/33 E-11, neither the Applicant nor any 
Affiliated Entity is barred from award of this Contract as a result of a conviction for the violation of State laws prohibiting bid-
rigging or bid rotating. 

C. DRUG FREE WORKPLACE ACT 

THE APPLICANT HEREBY CERTIFIES THAT: The Applicant will provide a drug free workplace, as required by (30 ILCS 580/3). 
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D. DELINQUENCY IN PAYMENT OF TAXES 

THE APPLICANT HEREBY CERTIFIES THAT: The Applicant is not an owner or a party responsible for the payment of any 
tax or fee administered by Cook County, such as bar award of a contract or subcontract pursuant to the Code, Chapter 34, 
Section 34-171. 

E. HUMAN RIGHTS ORDINANCE 

No person who is a party to a contract with Cook County ("County") shall engage in unlawful discrimination or sexual harassment 

against any individual in the terms or conditions of employment, credit, public accommodations, housing, or provision of County 

facilities, services or programs (Code Chapter 42, Section 42-30 et seq.).  

F. ILLINOIS HUMAN RIGHTS ACT 

THE APPLICANT HEREBY CERTIFIES THAT: It is in compliance with the Illinois Human Rights Act (775 ILCS 5/2-105), and 
agrees to abide by the requirements of the Act as part of its contractual obligations. 

G. INSPECTOR GENERAL (COOK COUNTY CODE, CHAPTER 34, SECTION 34-174 and Section 34-250) 

The Applicant has not willfully failed to cooperate in an investigation by the Cook County Independent Inspector General or to 

report to the Independent Inspector General any and all information concerning conduct which they know to involve corruption, or 

other criminal activity, by another county employee or official, which concerns his or her office of employment or County related 

transaction. 

The Applicant has reported directly and without any undue delay any suspected or known fraudulent activity in the County’s 

Procurement process to the Office of the Cook County Inspector General. 

H. CAMPAIGN CONTRIBUTIONS (COOK COUNTY CODE, CHAPTER 2, SECTION 2-585) 

THE APPLICANT CERTIFIES THAT: It has read and shall comply with the Cook County’s Ordinance concerning campaign 

contributions, which is codified at Chapter 2, Division 2, Subdivision II, Section 585, and can be read in its entirety 

at www.municode.com. 

I. GIFT BAN, (COOK COUNTY CODE, CHAPTER 2, SECTION 2-574) 

THE APPLICANT CERTIFIES THAT: It has read and shall comply with the Cook County’s Ordinance concerning receiving and 

soliciting gifts and favors, which is codified at Chapter 2, Division 2, Subdivision II, Section 574, and can be read in its entirety 

at www.municode.com.  

J. LIVING WAGE ORDINANCE PREFERENCE (COOK COUNTY CODE, CHAPTER 34, SECTION 34-160; 

Unless expressly waived by the Cook County Board of Commissioners, the Code requires that a living wage must be paid to 

individuals employed by a Contractor which has a County Contract and by all subcontractors of such Contractor under a County 

Contract, throughout the duration of such County Contract. The amount of such living wage is annually by the Chief Financial 

Officer of the County, and shall be posted on the Chief Procurement Officer’s website. 

The term "Contract" as used in Section 4, I, of this EDS, specifically excludes contracts with the following: 

1) Not-For Profit Organizations (defined as a corporation having  tax exempt status under Section 501(C)(3) of the United

State Internal Revenue Code and recognized under the Illinois State not-for -profit law);

2) Community Development Block Grants;

3) Cook County Works Department;

4) Sheriff's Work Alternative Program; and

5) Department of Correction inmates.
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SECTION 3 

REQUIRED DISCLOSURES 

1. DISCLOSURE OF LOBBYIST CONTACTS

List all persons that have made lobbying contacts on your behalf with respect to this contract: 

Name     Address 

2. LOCAL BUSINESS PREFERENCE STATEMENT (CODE, CHAPTER 34, SECTION 34-230)

Local business means a Person, including a foreign corporation authorized to transact business in Illinois, having a bona fide 

establishment located within the County at which it is transacting business on the date when a Bid is submitted to the County, and 

which employs the majority of its regular, full-time work force within the County. A Joint Venture shall constitute a Local Business if one 

or more Persons that qualify as a "Local Business" hold interests totaling over 50 percent in the Joint Venture, even if the Joint Venture 

does not, at the time of the Bid submittal, have such a bona fide establishment within the County. 

a) Is Applicant a "Local Business" as defined above?

Yes:    No:

b) If yes, list business addresses within Cook County:

c) Does Applicant employ the majority of its regular full-time workforce within Cook County?

Yes:   No:

3. THE CHILD SUPPORT ENFORCEMENT ORDINANCE (CODE, CHAPTER 34, SECTION 34-172)

Every Applicant for a County Privilege shall be in full compliance with any child support order before such Applicant is entitled to receive or 

renew a County Privilege.  When delinquent child support exists, the County shall not issue or renew any County Privilege, and may 

revoke any County Privilege.  

All Applicants are required to review the Cook County Affidavit of Child Support Obligations attached to this EDS (EDS-5) and 

complete the Affidavit, based on the instructions in the Affidavit. 
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4. REAL ESTATE OWNERSHIP DISCLOSURES.

The Applicant must indicate by checking the appropriate provision below and providing all required information that either: 

a) The following is a complete list of all real estate owned by the Applicant in Cook County:

PERMANENT INDEX NUMBER(S):

(ATTACH SHEET IF NECESSARY TO LIST ADDITIONAL INDEX 

 NUMBERS) 

OR: 

b) The Applicant owns no real estate in Cook County. 

5. EXCEPTIONS TO CERTIFICATIONS OR DISCLOSURES.

If the Applicant is unable to certify to any of the Certifications or any other statements contained in this EDS and not explained elsewhere in 

this EDS, the Applicant must explain below: 

If the letters, “NA”, the word “None” or “No Response” appears above, or if the space is left blank, it will be conclusively presumed that the 

Applicant certified to all Certifications and other statements contained in this EDS. 
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COOK COUNTY AFFIDAVIT OF CHILD SUPPORT OBLIGATIONS 

Effective July 1, 1998, every applicant for a County Privilege shall be in full compliance with any Child Support Order before such applicant is entitled to 
receive a County Privilege.  When Delinquent Child Support Exists, the County shall not issue or renew any County Privilege, and may revoke any County 
Privilege. 

"Applicant" means any person or business entity, including all Substantial Owners, seeking issuance of a County Privilege or renewal of an 
existing County Privilege from the County. This term shall not include any political subdivision of the federal or state government, including units 
of local government, and not-for-profit organizations.  

"County Privilege" means any business license, including but not limited to liquor dealers' licenses, packaged goods licenses, tavern licenses, restaurant 
licenses, and gun licenses; real property license or lease; permit, including but not limited to building permits, zoning permits or approvals; environmental 
certificate; County HOME Loan, and contracts exceeding the value of $10,000.00.  

"Substantial Owner" means any person or persons who own or hold a twenty-five\ percent (25%) or more percentage of interest in any business entity 
seeking a County Privilege, including those shareholders, general or limited partners, beneficiaries and principals; except where a business entity is an 
individual or sole proprietorship, Substantial Owner means that individual or sole proprietor. 

All Applicants/Substantial Owners are required to complete this affidavit and comply with the Child Support Enforcement Ordinance before any privilege is 
granted. Signature of this form constitutes a certification the information provided below is correct and complete, and that the individual(s) signing this 
form has/have personal knowledge of such information. 

Privilege Information: 

Contract #:

Individual Applicant and Individual Substantial Owner Information (If Applicable): 

Last name:  First Name: MI: 

____ SS# (Last Four Digits):       Date of Birth: 

Street Address:   

City: State:  Zip:  

Home Phone: (____)    - Driver’s License No: 

Child Support Obligation Information: 

The Applicant, being duly sworn on oath or affirmation hereby states that to the best of my knowledge (place an “X” next to “A”, “B”, or 
“C”). 

A. The Applicant has no judicially or administratively ordered child support obligations. 

B. The Applicant has an outstanding judicially or administratively ordered obligation, but is paying in accordance 
with the terms of the order. 

C. The Applicant is delinquent in paying judicially or administratively ordered child support obligations 

The Applicant understands that failure to disclose any judicially or administratively ordered child support debt owed will be 

grounds for revoking the privilege.

Name: 

Signature: Date:    

Subscribed and sworn to before me this  day of  , 20 

X 

         Notary Public Signature Notary Seal 

Note: The above information is subject to verification prior to the award of the contract. 
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Business Entity Information (INCLUDES CORPORATE APPLICANT AND CORPORATE SUBSTANTIAL OWNERS): 
Business Entity Name:

Street Address: City:
State: Zip: Phone #:



 COOK COUNTY DISCLOSURE OF OWNERSHIP INTEREST STATEMENT 

The Cook County Code of Ordinances (§2-610 et seq.) requires that any Applicant for any County Action must disclose information 
concerning ownership interests in the Applicant. This Disclosure of Ownership Interest Statement must be completed with all 
information current as of the date this Statement is signed. Furthermore, this Statement must be kept current, by filing an amended 
Statement, until such time as the County Board or County Agency shall take action on the application. The information contained 
in this Statement will be maintained in a database and made available for public viewing.  County reserves the right to request 
additional information to verify veracity of information contained in this statement. 

If you are asked to list names, but there are no applicable names to list, you must state NONE. An incomplete Statement will be 
returned and any action regarding this contract will be delayed. A failure to fully comply with the ordinance may result in the action 
taken by the County Board or County Agency being voided. 

"Applicant" means any Entity or person making an application to the County for any County Action.  

“County Action” means any action by a County Agency, a County Department, or the County Board regarding an ordinance or 
ordinance amendment, a County Board approval, or other County agency approval, with respect to contracts, leases, or sale or 
purchase of real estate. 

 “Person” "Entity” or “Legal Entity" means a sole proprietorship, corporation, partnership, association, business trust, estate, two or 

more persons having a joint or common interest, trustee of a land trust, other commercial or legal entity or any beneficiary or 
beneficiaries thereof.  

This Disclosure of Ownership Interest Statement must be submitted by : 

1. An Applicant for County Action and

2. A Person that holds stock or a beneficial interest in the Applicant and is listed on the Applicant’s Statement (a “Holder”) must file a
Statement and complete #1 only under Ownership Interest Declaration. 

Please print or type responses clearly and legibly. Add additional pages if needed, being careful to identify each portion of the form to 
which each additional page refers. 

This Statement is being made by the [   ] Applicant    or  [   ] Stock/Beneficial Interest Holder 

This Statement is an:  [ ] Original Statement or   [ ] Amended Statement 

Identifying Information: 

Name  

D/B/A:  FEIN # Only: 

Street Address: 

City:   State: Zip Code: 

Phone No.: Fax Number:  Email: 

Cook County Business Registration Number:  
 (Sole Proprietor, Joint Venture Partnership) 

Corporate File Number (if applicable): 

Form of Legal Entity: 

[   ] Sole Proprietor [   ] Partnership [   ] Corporation [   ] Trustee of Land Trust 

[   ] Business Trust [   ] Estate [   ] Association [   ] Joint Venture 

[   ] Other (describe) 
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Ownership Interest Declaration: 

1. List the name(s), address, and percent ownership of each Person having a legal or beneficial interest (including ownership) of
more than five percent (5%) in the Applicant/Holder. 

Name Address Percentage Interest in 
Applicant/Holder 

2. If the interest of any Person listed in (1) above is held as an agent or agents, or a nominee or nominees, list the name and
address of the principal on whose behalf the interest is held.

Name of Agent/Nominee Name of Principal Principal’s Address 

3. Is the Applicant constructively controlled by another person or Legal Entity? [    ] Yes [    ] No

If yes, state the name, address and percentage of beneficial interest of such person, and the relationship under which such
control is being or may be exercised.

Name Address Percentage of  Relationship 
Beneficial Interest 

Corporate Officers, Members and Partners Information: 

For all corporations, list the names, addresses, and terms for all corporate officers. For all limited liability companies, list the names, 
addresses for all members.  For all partnerships and joint ventures, list the names, addresses, for each partner or joint venture. 

Name Address Title (specify title of Term of Office 
Office, or whether manager 
or partner/joint venture) 

 Declaration (check the applicable box): 

[    ] I state under oath that the Applicant has withheld no disclosure as to ownership interest in the Applicant nor reserved 
any information, data or plan as to the intended use or purpose for which the Applicant seeks County Board or other County 
Agency action.  

[    ] I state under oath that the Holder has withheld no disclosure as to ownership interest nor reserved any information required to 
be disclosed. 
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COOK COUNTY DISCLOSURE OF OWNERSHIP INTEREST STATEMENT SIGNATURE PAGE 

Name of Authorized Applicant/Holder Representative (please print or type) Title 

Signature Date 

E-mail address Phone Number 

Subscribed to and sworn before me My commission expires: 
this _______ day of ______, 20__. 

X 
Notary Public Signature     Notary Seal 
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COOK COUNTY BOARD OF ETHICS 
69 W. WASHINGTON STREET, SUITE 3040 

CHICAGO, ILLINOIS 60602 
312/603-4304 Office   312/603-9988 Fax 

FAMILIAL RELATIONSHIP DISCLOSURE PROVISION 

Nepotism Disclosure Requirement: 

Doing a significant amount of business with the County requires that you disclose to the Board of Ethics the existence of any familial 
relationships with any County employee or any person holding elective office in the State of Illinois, the County, or in any 
municipality within the County.  The Ethics Ordinance defines a significant amount of business for the purpose of this disclosure 
requirement as more than $25,000 in aggregate County leases, contracts, purchases or sales in any calendar year.   

If you are unsure of whether the business you do with the County or a County agency will cross this threshold, err on the side of 
caution by completing the attached familial disclosure form because, among other potential penalties, any person found guilty of 
failing to make a required disclosure or knowingly filing a false, misleading, or incomplete disclosure will be prohibited from doing 
any business with the County for a period of three years.  The required disclosure should be filed with the Board of Ethics by January 
1 of each calendar year in which you are doing business with the County and again with each bid/proposal/quotation to do business 
with Cook County.  The Board of Ethics may assess a late filing fee of $100 per day after an initial 30-day grace period.   

The person that is doing business with the County must disclose his or her familial relationships.  If the person on the County lease or 
contract or purchasing from or selling to the County is a business entity, then the business entity must disclose the familial 
relationships of the individuals who are and, during the year prior to doing business with the County, were: 

• its board of directors,
• its officers,
• its employees or independent contractors responsible for the general administration of the entity,
• its agents authorized to execute documents on behalf of the entity, and
• its employees who directly engage or engaged in doing work with the County on behalf of the entity.

Do not hesitate to contact the Board of Ethics at (312) 603-4304 for assistance in determining the scope of any required familial 
relationship disclosure.   

Additional Definitions: 

“Familial relationship” means a person who is a spouse, domestic partner or civil union partner of a County employee or State, 
County or municipal official, or any person who is related to such an employee or official, whether by blood, marriage or adoption, as 
a: 

Parent
Child
Brother 
Sister
Aunt
Uncle
Niece
Nephew

Grandparent 
Grandchild
Father-in-law
Mother-in-law
Son-in-law
Daughter-in-law
Brother-in-law
 Sister-in-law

Stepfather 
Stepmother 
Stepson 
Stepdaughter 
Stepbrother 
Stepsister 
Half-brother
Half-sister
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COOK COUNTY BOARD OF ETHICS 
FAMILIAL RELATIONSHIP DISCLOSURE FORM 

A. PERSON DOING OR SEEKING TO DO BUSINESS WITH THE COUNTY 

Name of Person Doing Business with the County:   

Address of Person Doing Business with the County: 

Phone number of Person Doing Business with the County: 

Email address of Person Doing Business with the County: 

If Person Doing Business with the County is a Business Entity, provide the name, title and contact information for the 
individual completing this disclosure on behalf of the Person Doing Business with the County:  

B. DESCRIPTION OF BUSINESS WITH THE COUNTY 
Append additional pages as needed and for each County lease, contract, purchase or sale sought and/or obtained 
during the calendar year of this disclosure (or the proceeding calendar year if disclosure is made on January 1), 
identify: 

The lease number, contract number, purchase order number, request for proposal number and/or request for qualification 
number associated with the business you are doing or seeking to do with the County:   

The aggregate dollar value of the business you are doing or seeking to do with the County: $ 

The name, title and contact information for the County official(s) or employee(s) involved in negotiating the business you are 
doing or seeking to do with the County:    

The name, title and contact information for the County official(s) or employee(s) involved in managing the business you are 
doing or seeking to do with the County:    

C. DISCLOSURE OF FAMILIAL RELATIONSHIPS WITH COUNTY EMPLOYEES OR STATE, COUNTY OR 
MUNICIPAL ELECTED OFFICIALS 

Check the box that applies and provide related information where needed 

� The Person Doing Business with the County is an individual and there is no familial relationship between this individual 
and any Cook County employee or any person holding elective office in the State of Illinois, Cook County, or any 
municipality within Cook County. 

� The Person Doing Business with the County is a business entity and there is no familial relationship between any member 
of this business entity’s board of directors, officers, persons responsible for general administration of the business entity, 
agents authorized to execute documents on behalf of the business entity or employees directly engaged in contractual work 
with the County on behalf of the business entity, and any Cook County employee or any person holding elective office in the 
State of Illinois, Cook County, or any municipality within Cook County. 

CONTRACT #:
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COOK COUNTY BOARD OF ETHICS 
FAMILIAL RELATIONSHIP DISCLOSURE FORM 

� The Person Doing Business with the County is an individual and there is a familial relationship between this individual 
and at least one Cook County employee and/or a person or persons holding elective office in the State of Illinois, Cook 
County, and/or any municipality within Cook County.  The familial relationships are as follows: 

Name of Individual Doing 
Business with the County 

Name of Related County 
Employee or State, County or 
Municipal Elected Official 

Title and Position of Related 
County Employee or State, County 
or Municipal Elected Official 

Nature of Familial 
Relationship*  

_____________________ _____________________ __________________________ _________________ 

_____________________ _____________________ __________________________ _________________ 

_____________________ _____________________ __________________________ _________________ 

If more space is needed, attach an additional sheet following the above format. 

� The Person Doing Business with the County is a business entity and there is a familial relationship between at least one 
member of this business entity’s board of directors, officers, persons responsible for general administration of the business 
entity, agents authorized to execute documents on behalf of the business entity and/or employees directly engaged in 
contractual work with the County on behalf of the business entity, on the one hand, and at least one Cook County employee 
and/or a person holding elective office in the State of Illinois, Cook County, and/or any municipality within Cook County, on 
the other.  The familial relationships are as follows: 

Name of Member of Board 
of Director for Business 
Entity Doing Business with 
the County 

Name of Related County 
Employee or State, County or 
Municipal Elected Official 

Title and Position of Related 
County Employee or State, County 
or Municipal Elected Official 

Nature of Familial 
Relationship* 

_____________________ _____________________ __________________________ _________________ 

_____________________ _____________________ __________________________ _________________ 

_____________________ _____________________ __________________________ _________________ 

Name of Officer for Business 
Entity Doing Business with 
the County 

Name of Related County 
Employee or State, County or 
Municipal Elected Official 

Title and Position of Related 
County Employee or State, County 
or Municipal Elected Official 

Nature of Familial 
Relationship* 

_____________________ _____________________ __________________________ _________________ 

_____________________ _____________________ __________________________ _________________ 

_____________________ _____________________ __________________________ _________________ 
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Name of Person Responsible 
for the General 
Administration of the 
Business Entity Doing 
Business with the County 

Name of Related County 
Employee or State, County or 
Municipal Elected Official 

Title and Position of Related 
County Employee or State, County 
or Municipal Elected Official 

 Nature of Familial 
Relationship*  

_____________________ _____________________ __________________________ _________________ 

_____________________ _____________________ __________________________ _________________ 

_____________________ _____________________ __________________________ _________________ 

Name of Agent Authorized 
to Execute Documents for 
Business Entity Doing 
Business with the County 

Name of Related County 
Employee or State, County or 
Municipal Elected Official 

Title and Position of Related 
County Employee or State, County 
or Municipal Elected Official 

Nature of Familial 
Relationship* 

_____________________ _____________________ __________________________ _________________ 

_____________________ _____________________ __________________________ _________________ 

_____________________ _____________________ __________________________ _________________ 

Name of Employee of 
Business Entity Directly 
Engaged in Doing Business 
with the County 

Name of Related County 
Employee or State, County or 
Municipal Elected Official 

Title and Position of Related 
County Employee or State, County 
or Municipal Elected Official 

Nature of Familial 
Relationship* 

_____________________ _____________________ __________________________ _________________ 

_____________________ _____________________ __________________________ _________________ 

_____________________ _____________________ __________________________ _________________ 

If more space is needed, attach an additional sheet following the above format. 

VERIFICATION:  To the best of my knowledge, the information I have provided on this disclosure form is accurate and complete.  I 
acknowledge that an inaccurate or incomplete disclosure is punishable by law, including but not limited to fines and debarment. 

Signature of Recipient Date 

SUBMIT COMPLETED FORM TO: Cook County Board of Ethics 
69 West Washington Street, Suite 3040, Chicago, Illinois  60602 
Office (312) 603-4304 – Fax (312) 603-9988 
CookCounty.Ethics@cookcountyil.gov 

* Spouse, domestic partner, civil union partner or parent, child, sibling, aunt, uncle, niece, nephew, grandparent or grandchild
by blood, marriage (i.e. in laws and step relations) or adoption.
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SECTION 4 

COOK COUNTY AFFIDAVIT FOR WAGE THEFT ORDINANCE 

I. Contract Information:

Contract Number:  

County Using Agency (requesting Procurement): 

II. Person/Substantial Owner Information:

Person (Corporate Entity Name): _________________________________________________________ 

Substantial Owner Complete Name:  

FEIN# ________________________________ 

Date of Birth: E-mail address: __________________________________

Street Address: 

City:     Zip:  

Home Phone: (      )  - 

State:   

III. Compliance with Wage Laws:

Within the past five years has the Person/Substantial Owner, in any  judicial or administrative proceeding,  been convicted of, entered a 
plea, made an admission of guilt or liability, or had an administrative finding made for committing a repeated or willful violation of any of 
the following laws:    

Illinois Wage Payment and Collection Act, 820 ILCS 115/1 et seq.,  YES or NO 

Illinois Minimum Wage Act, 820 ILCS 105/1 et seq.,  YES or NO 

Illinois Worker Adjustment and Retraining Notification Act, 820 ILCS 65/1 et seq.,  YES or NO 

 Employee Classification Act, 820 ILCS 185/1 et seq.,  YES or NO

Fair Labor Standards Act of 1938, 29 U.S.C. 201, et seq.,  YES or NO

Any comparable state statute or regulation of any state, which governs the payment of wages  YES or NO

If the Person/Substantial Owner answered “Yes” to any of the questions above, it is ineligible to enter into a Contract with Cook 
County, but can request a reduction or waiver under Section IV. 

Effective May 1, 2015, every Person, including Substantial Owners, seeking a Contract with Cook County must comply with the Cook County Wage Theft 
Ordinance set forth in Chapter 34, Article IV, Section 179.  Any Person/Substantial Owner, who fails to comply with Cook County Wage Theft Ordinance, 
may request that the Chief Procurement Officer grant a reduction or waiver in accordance with Section 34-179(d). 

"Contract" means any written document to make Procurements by or on behalf of Cook County. 

"Person" means any individual, corporation, partnership, Joint Venture, trust, association, limited liability company, sole proprietorship or other legal entity. 

"Procurement" means obtaining supplies, equipment, goods, or services of any kind. 

"Substantial Owner" means any person or persons who own or hold a twenty-five percent (25%) or more percentage of interest in any business entity 
seeking a County Privilege, including those shareholders, general or limited partners, beneficiaries and principals; except where a business entity is an 
individual or sole proprietorship, Substantial Owner means that individual or sole proprietor. 

All Persons/Substantial Owners are required to complete this affidavit and comply with the Cook County Wage Theft Ordinance before any Contract is 
awarded. Signature of this form constitutes a certification the information provided below is correct and complete, and that the individual(s) signing this form 
has/have personal knowledge of such information. County reserves the right to request additional information to verify veracity of information 
contained in this Affidavit.  
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IV. Request for Waiver or Reduction

If Person/Substantial Owner answered “Yes” to any of the questions above, it may request a reduction or waiver in

accordance with Section 34-179(d), provided that the request for reduction of waiver is made on the basis of one or more of
the following actions that have taken place:

There has been a bona fide change in ownership or Control of the ineligible Person or Substantial Owner
YES or NO

Disciplinary action has been taken against the individual(s) responsible for the acts giving rise to the violation
YES or NO

Remedial action has been taken to prevent a recurrence of the acts giving rise to the disqualification or default
YES or NO

Other factors that the Person or Substantial Owner believe are relevant.
YES  or  NO

The Person/Substantial Owner must submit documentation to support the basis of its request for a reduction or waiver.  The Chief 
Procurement Officer reserves the right to make additional inquiries and request additional documentation. 

V. Affirmation

The Person/Substantial Owner affirms that all statements contained in the Affidavit are true, accurate and complete.

Signature: Date:_________________ 

Name of Person signing (Print): ______________________________ Title:_________________________ 

Subscribed and sworn to before me this  day of  , 20 

X 
         Notary Public Signature                            Notary Seal 

Note: The above information is subject to verification prior to the award of the Contract. 
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SECTION 5 

CONTRACT AND EDS EXECUTION PAGE  

PLEASE EXECUTE THREE ORIGINAL PAGES OF EDS 
The Applicant hereby certifies and warrants that all of the statements, certifications and representations set forth in this EDS are true, 

complete and correct; that the Applicant is in full compliance and will continue to be in compliance throughout the term of the Contract or 

County Privilege issued to the Applicant with all the policies and requirements set forth in this EDS; and that all facts and information 

provided by the Applicant in this EDS are true, complete and correct. The Applicant agrees to inform the Chief Procurement Officer in 

writing if any of such statements, certifications, representations, facts or information becomes or is found to be untrue, incomplete or 

incorrect during the term of the Contract or County Privilege.  

Execution by Corporation 

Corporation’s Name President’s Printed Name and Signature 

Telephone Email 

Secretary Signature  Date 

Execution by LLC 

LLC Name *Member/Manager Printed Name and Signature

Date       Telephone and Email 

Execution by Partnership/Joint Venture 

Partnership/Joint Venture Name *Partner/Joint Venturer Printed Name and Signature

Date       Telephone and Email 

Execution by Sole Proprietorship 

Printed Name Signature Assumed Name (if applicable) 

Date Telephone and Email 

Subscribed and sworn to before me this 

____________day of _________, 20___.  

My commission expires: 

Notary Public Signature Notary Seal 

*If the operating agreement, partnership agreement or governing documents requiring execution by multiple members, managers,

partners, or joint venturers, please complete and execute additional Contract and EDS Execution Pages.
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SECTION 6 
COOK COUNTY SIGNATURE PAGE 

CONTRACT #:

EDS-16

ON BEHALF OF THE COUNTY OF COOK, A BODY POLITIC AND CORPORATE OF THE STATE OF ILLINOIS, THIS CONTRACT IS 
HEREBY EXECUTED BY:

Cook County Chief Procurement Officer Date 

Assistant State's Attorney
(Required on contracts over $1,000,000 

Date 

APPROVED AS TO FORM:

 CONTRACT TERM & AMOUNT

Original Contract Term 

Contract # 

Renewal Options (If Applicable)

Contract Amount 

Cook County Board Approval Date (If Applicable) 
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Appendix XI – Cook County Contract Agreement 
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Appendix XII – Addendum Acknowledgement Form 
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Appendix XIII – MBE/WBE Utilization Plan Forms 

  



M/WBE Utilization Plan - Form 1         Revised: 01/29/2014  

MBE/WBE UTILIZATION PLAN  - FORM 1 

 
BIDDER/PROPOSER HEREBY STATES that all MBE/WBE firms included in this Plan are certified MBEs/WBEs by at least one of the entities listed in the General 
Conditions – Section 19. 
 
I. BIDDER/PROPOSER MBE/WBE STATUS:  (check the appropriate line) 
 

____ Bidder/Proposer is a certified MBE or WBE firm.  (If so, attach copy of current Letter of Certification) 
 

____ Bidder/Proposer is a Joint Venture and one or more Joint Venture partners are certified MBEs or WBEs. (If so, attach copies of Letter(s) of 
Certification, a copy of Joint Venture Agreement clearly describing the role of the MBE/WBE firm(s) and its ownership interest in the Joint 
Venture and a completed Joint Venture Affidavit – available online at www.cookcountyil.gov/contractcompliance)  

 
____ Bidder/Proposer is not a certified MBE or WBE firm, nor a Joint Venture with MBE/WBE partners, but will utilize MBE and WBE firms either 

directly or indirectly in the performance of the Contract.  (If so, complete Sections II below and the Letter(s) of Intent – Form 2). 
 
II.  Direct Participation of MBE/WBE Firms                                   Indirect Participation of MBE/WBE Firms   
 

NOTE: Where goals have not been achieved through direct participation, Bidder/Proposer shall include documentation outlining efforts to 
achieve Direct Participation at the time of Bid/Proposal submission. Indirect Participation will only be considered after all efforts to 
achieve Direct Participation have been exhausted.  Only after written documentation of Good Faith Efforts is received will Indirect 
Participation be considered. 
 
 MBEs/WBEs that will perform as subcontractors/suppliers/consultants include the following: 
 
  MBE/WBE Firm: ____________________________________________________________________________ 
 
  Address: __________________________________________________________________________________ 
 
  E-mail:  ___________________________________________________________________________________ 

 
  Contact Person: ___________________________________  Phone: __________________________________ 
 
  Dollar Amount Participation: $__________________________________________________________________ 
 
  Percent Amount of Participation: _____________________________________________________________% 
 
  *Letter of Intent attached?  Yes _______ No _______ 
  *Current Letter of Certification attached? Yes _______ No _______ 
 
   

 MBE/WBE Firm: ___________________________________________________________________________ 
 
  Address: __________________________________________________________________________________ 
 
  E-mail:____________________________________________________________________________________ 
  
  Contact Person: ___________________________________  Phone: __________________________________ 
 
  Dollar Amount Participation: $__________________________________________________________________ 
 
  Percent Amount of Participation: _____________________________________________________________% 
 
  
  *Letter of Intent attached?  Yes _______ No _______ 
  *Current Letter of Certification attached? Yes _______ No _______ 

   
 

Attach additional sheets as needed. 

 
* Letter(s) of Intent and current Letters of Certification must be submitted at the time of bid.  

 

http://www.cookcountyil.gov/contractcompliance


M/WBE Letter of Intent - Form 2       Revised: 1/29/14 

 

MBE/WBE LETTER OF INTENT - FORM 2 
 
M/WBE Firm:        
 

Certifying Agency:                       
 

Contact Person:        
 
Address:        

Certification Expiration Date:      
 
Ethnicity: ________________________________________ 

 
City/State:                 Zip: _____________   
 

 
Bid/Proposal/Contract #:       
 

Phone:  __________________    Fax:      
 

FEIN #:  _________________________________________ 

Email:          

Participation: [   ] Direct  [   ] Indirect 
 
Will the M/WBE firm be subcontracting any of the goods or services of this contract to another firm? 
 
[    ] No    [    ] Yes – Please attach explanation. Proposed Subcontractor(s):       
 
The undersigned M/WBE is prepared to provide the following Commodities/Services for the above named Project/ Contract: (If 
more space is needed to fully describe M/WBE Firm’s proposed scope of work and/or payment schedule, attach additional sheets) 

 
              

              

              

              

 
Indicate the Dollar Amount, Percentage, and the Terms of Payment for the above-described Commodities/ Services: 
              

              

 
THE UNDERSIGNED PARTIES AGREE that this Letter of Intent will become a binding Subcontract Agreement for the above 
work, conditioned upon (1) the Bidder/Proposer’s receipt of a signed contract from the County of Cook; (2) Undersigned 
Subcontractor remaining compliant with all relevant credentials, codes, ordinances and statutes required by Contractor, Cook 
County, and the State to participate as a MBE/WBE firm for the above work. The Undersigned Parties do also certify that they 
did not affix their signatures to this document until all areas under Description of Service/ Supply and Fee/Cost were completed. 
 
       
Signature (M/WBE) 

       
Signature (Prime Bidder/Proposer) 
 

       
Print Name 

       
Print Name 
 

       
Firm Name 

       
Firm Name 
 

       
Date 

       
Date 
 

Subscribed and sworn before me              Subscribed and sworn before me 
 
this ____ day of                                       , 20____.             this ____ day of                                      , 20____. 
 
Notary Public                                                      Notary Public _______________________________                           
 
                                                              SEAL                                                                                                SEAL 



M/WBE Reduction/Waiver Request - Form 3      Revised: 01/29/14  

 

PETITION FOR REDUCTION/WAIVER OF MBE/WBE PARTICIPATION – FORM 3 
 

A. BIDDER/PROPOSER HEREBY REQUESTS: 
 
               FULL MBE WAIVER               FULL WBE WAIVER 
                
           REDUCTION (PARTIAL MBE and/or WBE PARTICIPATION) 
 
   _____% of Reduction for MBE Participation 
   _____% of Reduction for WBE Participation 
 
B. REASON FOR FULL/REDUCTION WAIVER REQUEST 
 
Bidder/Proposer shall check each item applicable to its reason for a waiver request. Additionally, supporting 
documentation shall be submitted with this request.  
 

 
(1)  Lack of sufficient qualified MBEs and/or WBEs capable of providing the goods or services required 

                     by the contract. (Please explain) 
 
(2) The specifications and necessary requirements for performing the contract make it impossible or    

              economically infeasible to divide the contract to enable the contractor to utilize MBEs and/or WBEs in    
              accordance with the applicable participation. (Please explain)                  

   
(3)  Price(s) quoted by potential MBEs and/or WBEs are above competitive levels and increase cost of       

   doing business and would make acceptance of such MBE and/or WBE bid economically impracticable,   
   taking into consideration the percentage of total contract price represented by such MBE and/or WBE  
   bid. (Please explain) 

 
(4) There are other relevant factors making it impossible or economically infeasible to utilize MBE and/or   

   WBE firms. (Please explain) 
 

C. GOOD FAITH EFFORTS TO OBTAIN MBE/WBE PARTICIPATION 
 
(1)   Made timely written solicitation to identified MBEs and WBEs for utilization of goods and/or services;  
        and provided MBEs and WBEs with a timely opportunity to review and obtain relevant specifications,    
        terms and conditions of the proposal to enable MBEs and WBEs to prepare an informed response to  
        solicitation. (Attach of copy written solicitations made) 
 
(2)   Used the services and assistance of the Office of Contract Compliance staff. (Please explain) 

 
(3)  Timely notified and used the services and assistance of community, minority and women business 
       organizations. (Attach of copy written solicitations made) 
 
(4)  Followed up on initial solicitation of MBEs and WBEs to determine if firms are interested in doing 
       business. (Attach supporting documentation) 
 
(5)  Engaged MBEs & WBEs for direct/indirect participation. (Please explain) 

 
 
D. OTHER RELEVANT INFORMATION 
 

Attach any other documentation relative to Good Faith Efforts in complying with MBE/WBE participation. 
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Appendix XIV – Identification of Subcontractor/Supplier/Subconsultant Form



Cook County 
Office of the Chief Procurement Officer 

Identification of Subcontractor/Supplier/Subconsultant Form 

The Bidder/Proposer/Respondent (“the Contractor”) will fully complete and execute and submit an Identification of 
Subcontractor/Supplier/Subconsultant Form (“ISF”) with each Bid, Request for Proposal, and Request for 
Qualification.  The Contractor must complete the ISF for each Subcontractor, Supplier or Subconsultant which 
shall be used on the Contract.  In the event that there are any changes in the utilization of Subcontractors, 

Suppliers or Subconsultants, the Contractor must file an updated ISF.   

Bid/RFP/RFQ No.: 
Date: 

Total Bid or Proposal Amount: 
Contract Title: 

Contractor: 
Subcontractor/Supplier/ 
Subconsultant to be  
added or substitute: 

Authorized Contact 
for Contractor: 

Authorized Contact for  
Subcontractor/Supplier/ 
Subconsultant: 

Email Address 
(Contractor): 

Email Address  
(Subcontractor): 

Company Address 
(Contractor): 

Company Address 
(Subcontractor): 

City, State and  
Zip (Contractor): 

City, State and  Zip 
(Subcontractor): 

Telephone and  
Fax (Contractor):

Telephone and Fax 
(Subcontractor): 

Estimated Start and 
Completion Dates 
(Contractor): 

Estimated Start and 
Completion Dates  
(Subcontractor):

Note: Upon request, a copy of all written subcontractor agreements must be provided to the OCPO.  

Description of Services or Supplies 
Total Price of 

Subcontract for 
Services or Supplies 

The subcontract documents will incorporate all requirements of the Contract awarded to the Contractor as applicable. 
The subcontract will in no way hinder the Subcontractor/Supplier/Subconsultant from maintaining its progress on any 
other contract on which it is either a Subcontractor/Supplier/Subconsultant or principal contractor.  This disclosure is 
made with the understanding that the Contractor is not under any circumstances relieved of its abilities and 
obligations, and is responsible for the organization, performance, and quality of work.  This form does not approve 
any proposed changes, revisions or modifications to the contract approved MBE/WBE Utilization Plan.  Any 
changes to the contract’s approved MBE/WBE/Utilization Plan must be submitted to the Office of the 
Contract Compliance. 

Contractor 

Name 

Title  

Prime Contractor Signature Date 

⃝
       OCPO ONLY:    

Disqualification  
⃝  Check Complete 

Contract #:

Version 1.0
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Appendix XV – IT Special Terms and Conditions 
 

1. Definitions for Special Conditions  

1.1. “Assets” means Equipment, Software, Intellectual Property, IP Materials and other assets 

used in providing the Services. Assets are considered in use as of the date of deployment.  

 

1.2. “Business Associate Agreement” or “BAA” means an agreement that meets the 

requirements of 45 C.F.R. 164.504(e).  

 

1.3. “Business Continuity Plan” means the planned process, and related activities, required to 

maintain continuity of business operations between the period of time following declaration of a Disaster 

until such time an IT environment is returned to an acceptable condition of normal business operation.  

 

1.4. “Cardholder Data” means data that meets the definition of “Cardholder Data” in the most 

recent versions of the Payment Card Industry’s Data Security Standard.  

 

1.5. “Change” means, in an operational context, an addition, modification or deletion to any 

Equipment, Software, IT environment, IT systems, network, device, infrastructure, circuit, documentation 

or other items related to Services. Changes may arise reactively in response to Incidents/Problems or 

externally imposed requirements (e.g., legislative changes), or proactively from attempts to (a) seek greater 

efficiency or effectiveness in the provision or delivery of Services; (b) reflect business initiatives; or (c) 

implement programs, projects or Service improvement initiatives.  

 

1.6. “Change Management” means, in an operational context, the Using Agency approved 

processes and procedures necessary to manage Changes with the goal of enabling Using Agency-approved 

Changes with minimum disruption.  

 

1.7. “Change Order” means a document that authorizes a Change to the Services or 

Deliverables under the Agreement, whether in time frames, costs, or scope.  

 

1.8. “Change Request” means one Party’s request to the other Party for a Change Order.  

 

1.9. “Contractor” has the same meaning as either: (a) both “Contractor” and “Consultant” as 

such terms are defined, and may be interchangeably used in the County’s Professional Services Agreement, 

if such document forms the basis of this Agreement or (b) “Contractor” as defined in the County’s Instruction 

to Bidders and General Conditions, if such document forms the basis of this Agreement.  

 

1.10. “Contractor Confidential Information” means all non-public proprietary information of 

Contractor that is marked confidential, restricted, proprietary, or with a similar designation; provided that 

Contractor Confidential Information excludes: (a) Using Agency Confidential Information, (b) Using 

Agency Data; (c) information that may be subject to disclosure under Illinois Freedom of Information 

Act, 5 ILCS 140/1 et seq. or under the Cook County Code of Ordinances; and (d) the terms of this 

Agreement, regardless of whether marked with a confidential designation or not.  

 

1.11. “Contractor  Facilities”  means  locations  owned,  leased  or  otherwise  utilized  by 

Contractor and its Subcontractors from which it or they may provide Services. 

 

1.12. “Contractor Intellectual Property” means all Intellectual Property owned or licensed by  
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Contractor.  

 

1.13. “Contractor IP Materials” means all IP Materials owned or licensed by Contractor.  

 

1.14. “Contractor Personnel” means any individuals that are employees, representatives, 

Subcontractors or agents of Contractor, or of a direct or indirect Subcontractor of Contractor.  

 

1.15. “Contractor-Provided Equipment” means Equipment  provided by or on behalf of 

Contractor.”  

 

1.16. “Contractor-Provided  Software”  means  Software  provided  by  or  on  behalf  of 

Contractor.  

 

1.17. “Criminal Justice Information” means data that meets the definition of “Criminal Justice 

Information” in the most recent version of FBI’s CJIS Security Policy and also data that meets the definition 

of “Criminal History Record Information” at 28 C.F.R. 20.  

 

1.18. “Critical Milestone” means those milestones critical to the completion of the Services as 

identified in this Agreement, in any work plan, project plan, statement of work, or other document approved 

in advance by the Using Agency.  

 

1.19. “Data Protection Laws” means laws, regulations, regulatory requirements, industry self-

regulatory standards, and codes of practice in connection with the processing of Personal Information, 

including those provisions of the Health Insurance Portability and Accountability Act of 1996 (42 U.S.C. 

§§1320(d) et seq.) as amended by the Health Information Technology for Economic and Clinical Health Act 

of 2009 (42 U.S.C. §§ 17921 et seq.) and the Payment Card Industry standards.  

 

1.20. “Data Security Breach” means (a) the loss or misuse (by any means) of any Using Agency 

Data or other Using Agency Confidential Information; (b) the unauthorized or unlawful access, use, or 

disclosure of any Using Agency Data or other Using Agency Confidential Information; or (c) any other act 

or omission that compromises the security, confidentiality, integrity or availability of any Using Agency 

Data or other Using Agency Confidential Information.  

 

1.21. "Deliverable" has the same meaning as either: (a) “Deliverable” as defined in the County’s 

Professional Services Agreement, if such document forms the basis of this Agreement; or (b) “Deliverable” 

as defined in the County’s Instruction to Bidders and General Conditions, if such document forms the basis 

of this Agreement. In either case, Deliverables includes without limitation Contractor-Provided Equipment, 

Contractor-Provided Software, Developed Intellectual Property.  

 

1.22. “Developed Intellectual Property” means Intellectual Property as well as any IP Materials 

conceived, developed, authored or reduced to practice in the course of or in connection with the provision 

of the Services, including, but not limited to: (a) modifications to, or enhancements (derivative works) of, 

the Using Agency Intellectual Property or the Using Agency IP Materials; (b) Developed Software; (c) 

documentation, training materials, or other IP Materials that do not modify or enhance then existing Using 

Agency IP Materials; and (d) modifications to or enhancements (derivative works) of, Third Party 

Intellectual Property or related IP Materials to the extent not owned by the licensor of the Third Party 

Intellectual Property under the terms of the applicable license. 

 

1.23. “Developed Software” any Software conceived, developed, authored or reduced to practice 

in the course of or in connection with the provision of the Services (including any modifications, 
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enhancements, patches, upgrades or similar developments).  

 

1.24. “Disaster” means a sudden, unplanned, calamitous event causing substantial damage or loss 

as defined or determined by a risk assessment and business impact analysis, and which creates an inability 

or substantial impairment on the organization’s part to provide critical business functions for a material 

period of time. This also includes any period when the Using Agency management decides to divert 

resources from normal production responses and exercises its Disaster Recovery Plan.  

 

1.25. “Disaster Recovery Plan” means the planned process, and related activities, required to 

return an IT environment to an acceptable condition of normal business operation following declaration of 

a Disaster.  

 

1.26. “Equipment” means the computer, telecommunications, network, storage, and related 

hardware and peripherals owned or leased by the Using Agency or its Third Party Contractors, or by 

Contractor or its Subcontractors, and used or supported by Contractor or its Subcontractors, or by the Using 

Agency or its agents, in connection with the Services.  

 

1.27. “Exit Assistance Plan” means a detailed plan for the delivery of the Exit Assistance 

Services.  

 

1.28. “Exit Assistance Period” has the meaning given in Section 9.2 of this Appendix ‘IT Special 

Terms and Conditions.’  

 

1.29. “Exit Assistance Services” means such exit assistance services as are reasonably necessary 

from Contractor and/or its Subcontractors to enable a complete transition of the affected Services to the 

Using Agency or the Using Agency’s designee(s), including, but not limited to, all of the services, tasks and 

functions described in Section 9 of this Appendix ‘IT Special Terms and Conditions.’  

 

1.30. “Illicit Code” means any hidden files, automatically replicating, transmitting or activating 

computer program, virus (or other harmful or malicious computer program) or any Equipment-limiting, 

Software-limiting or Services-limiting function (including, but not limited to, any key, node lock, time-out 

or similar function), whether implemented by electronic or other means.  

 

1.31. “Incident” means any event that is not part of the standard operation of a service in the 

Using Agency IT environment (including an event in respect of the Services or any Equipment or Software) 

and that causes, or may cause, an interruption to, or a reduction in the quality of, that service. The Using 

Agency will determine the severity level of each reported Incident.  

 

1.32. “Intellectual Property” means any inventions, discoveries, designs, processes, software, 

documentation, reports, and works of authorship, drawings, specifications, formulae, databases, algorithms, 

models, methods, techniques, technical data, discoveries, know how, trade secrets, and other technical 

proprietary information and all patents, copyrights, mask works, trademarks, service marks, trade names, 

service names, industrial designs, brand names, brand marks, trade dress rights, Internet domain name 

registrations, Internet web sites and corporate names, and applications for the registration or recordation of 

any of the foregoing. “IP Materials” means works of authorship, software, documentation, processes, 

designs, drawings, specifications, formulae, databases, algorithms, models, methods, processes and 

techniques, technical data, inventions, discoveries, know how, the general format, organization, or structure 

of any report, document or database, and other technical proprietary information.  

 

1.33. “Laws” means all United States federal, state and local laws or foreign laws, constitutions, 
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statutes, codes, rules, regulations, ordinances, executive orders, decrees, edicts of or by any governmental 

authority having the force of law or any other legal requirement (including common law), including Data 

Protection Laws and the Cook County Code of Ordinances.  

 

1.34. “Open Source Materials” means any Software that: (a) contains, or is derived in any 

manner (in whole or in part) from, any Software that is distributed as free Software, open source 

Software, shareware (e.g., Linux), or similar licensing or distribution models; and (b) is subject to any 

agreement with terms requiring that such Software be (i) disclosed or distributed in source code or 

object code form, (ii) licensed for the purpose of making derivative works, and/or (iii) redistributable. 

Open Source Materials includes without limitation “open source” code (as defined by the Open Source 

Initiative) and “free” code (as defined by the Free Software Foundation).  

 

1.35. “Party” means either County, on behalf of County and its Using Agencies, or Contractor.  

 

1.36. “Parties” means both County, on behalf of County  and  its  Using  Agencies,  and 

Contractor.  

 

1.37. “Personal Information” means personal data or information that relates to a specific, 

identifiable, individual person, including Using Agency personnel and individuals about whom the Using 

Agency, Contractor, Contractor’s Subcontractors or affiliates has or collects financial and other information. 

For the avoidance of doubt, Personal Information includes the following: (a) any government-issued 

identification numbers (e.g., Social Security, driver’s license, passport); (b) any financial account 

information, including account numbers, credit card numbers, debit card numbers, and other Cardholder 

Data; (c) Criminal Justice Information; (d) Protected Health Information; (e) user name or email address, in 

combination with a password or security question and answer that would permit access to an account; and 

(f) any other personal data defined as personally identifiable information under the breach notification laws 

of the fifty states.  

 

1.38. “Problem” means the underlying cause of one or more Incidents, including where such 

cause is unknown or where it is known and a temporary work-around or permanent alternative has been 

identified.  

 

1.39. “Protected Health Information” or PHI shall have the same meaning as the term “Protected 

Health Information” in 45 C.F.R. 160.103.  

 

1.40. “Public Record” shall have the same meaning as the term “public record” in the Illinois 

Local Records Act, 50 ILCS 205/1 et seq.  

 

1.41. “Required Consent” means that consent required to secure any rights of use of or access to 

any of Using Agency-Provided Equipment, Using Agency-Provided Software, Using Agency Intellectual 

Property, Using Agency IP Materials, any other Equipment, any other Software whether Third Party 

Software or otherwise, any other Intellectual Property whether Third Party Intellectual Property or otherwise, 

any other IP Material, any of which are required by, requested by, used by or accessed by Contractor, its 

Subcontractors, employees or other agents in connection with the Services. 

 

1.43. “Services” either: (a) has the same meaning as “Services” as defined in Article 3 of the 

County’s Professional Services Agreement, if such document forms the basis of this Agreement or (b) 

collectively means all of Contractor’s services and other acts required in preparing, developing, and 

tendering the Using Agency’s Deliverables as “Deliverables” is defined in the County’s Instruction to 

Bidders and General Conditions, if such document forms the basis of this Agreement.  
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1.44. “Service Level Agreements” or “SLA” means service level requirement and is a standard 

for performance of Services, which sets Contractor and Using Agency expectations, and specifies the metrics 

by which the effectiveness of service activities, functions and processes will be measured, examined, 

changed and controlled.  

 

1.45. “Software” means computer software, including source code, operating system, object, 

executable or binary code, comments, screens, user interfaces, data structures, data libraries, definition 

libraries, templates, menus, buttons and icons, and all files, data, materials, manuals, design notes and other 

items and documentation related thereto or associated therewith.  

 

1.46. “Third Party” means a legal entity, company or person that is not a Party to the Agreement 

and is not a Using Agency, Subcontractor, affiliate of a Party, or other entity, company or person controlled 

by a Party.  

 

1.47. “Third Party Intellectual Property” means all Intellectual Property owned by a Third Party, 

including Third Party Software.  

 

1.48. “Third Party Contractor” means a Third Party that provides the Using Agency with 

products or services that are related to, or in support of, the Services. Subcontractors of Contractor are not 

“Third Party Contractors.”  

 

1.49. “Third Party Software” means a commercial Software product developed by a Third Party 

not specifically for or on behalf of the Using Agency. For clarity, custom or proprietary Software, including 

customizations to Third Party Software, developed by or on behalf of the Using Agency to the Using 

Agency’s specifications shall not be considered Third Party Software.  

 

1.50. “Using Agency” has the same meaning as the term “Using Agency” in the Cook County 

Procurement Code, located at Chapter 34, Article IV in the Cook County Code of Ordinances as amended, 

as applied to each department or agency receiving goods, Services or other Deliverables under this 

Agreement and includes Cook County, a body politic and corporate of the State of Illinois, on behalf of such 

Using Agency.  

 

1.51. “Using Agency Confidential Information” means: (a) all non-public proprietary 

information of Using Agency that is marked confidential, restricted, proprietary, or with a similar 

designation; (b) Using Agency Data; and (c) any information that is exempt from public disclosure under 

the Illinois Freedom of Information Act, 5 ILCS 140/1 et seq. or under the Cook County Code of Ordinances.  

 

1.52. “Using Agency Data” means all data, whether Personal Information or other data, provided 

by the Using Agency to Contractor, provided by Third Parties to Contractor for purposes relating to this 

Agreement, or otherwise encountered by Contractor for purposes relating to this Agreement, including all 

data sent to Contractor by the Using Agency and/or stored by Contractor on any media relating to the 

Agreement, including metadata about such data. To the extent there is any uncertainty as to whether any 

data constitutes Using Agency Data, the data in question shall be treated as Using Agency Data. Using 

Agency Data further includes information that is: (a) input, processed or stored by the Using Agency’s IT 

systems, including any Using Agency-Provided Software; (b) submitted to Contractor or its Subcontractors 

by any employees, agents, the Using Agency, Third Parties, business partners, and customers in connection 

with the Services or otherwise; (c) Incident records containing information relating to the Services; (d) Using 

Agency Intellectual Property and Using Agency IP Materials; (e) any raw data used to generate reports under 

this Agreement and any data included therein; and (f) Using Agency Confidential Information. 
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1.53. “Using Agency Intellectual Property” means all Intellectual Property owned or licensed by 

the Using Agency, including Developed Intellectual Property.  

 

1.54. “Using Agency IP Materials” means all IP Materials owned or licensed by the Using 

Agency.  

 

1.55. “Using Agency-Provided Equipment” means Equipment provided by or on behalf of Using 

Agency.  

 

1.56. “Using Agency-Provided Software” means Software provided by or on behalf of Using 

Agency.  

 

1.57. “WISP” means written information security program.  

 

2. Services and Deliverables  

2.1. Approved Facilities. Contractor will perform Services only within the continental United 

States and only from locations owned, leased or otherwise utilized by Contractor and its Subcontractors.  

 

2.2. Licenses and Export Controls. Contractor will be responsible for obtaining all necessary 

export authorizations and licenses for export of technical information or data relating to Using Agency Data, 

Software, Intellectual Property, IP Materials, or otherwise under this Agreement.  

 

2.3. Required Consents for Assets in Use and Third Party Contracts as of the Effective Date. 

Contractor shall be responsible for obtaining all Required Consents relating to this Agreement. If Contractor 

is unable to obtain a Required Consent, Contractor shall implement, subject to the Using Agency’s prior 

approval, alternative approaches as necessary to perform the Services. Contractor shall be responsible for 

and shall pay all costs associated with this section, including any fees or other charges imposed by the 

applicable Third Parties as a condition or consequence of their consent (e.g., any transfer, upgrade or similar 

fees). The Using Agency shall cooperate with Contractor and provide Contractor such assistance in this 

regard as the Contractor may reasonably request.  

 

2.4. SLAs and Critical Milestones. Commencing on the Effective Date or as otherwise 

specified in this Agreement, Contractor shall, as set forth in this Agreement: (a) perform the Services in 

accordance with SLAs and Critical Milestones; and (b) regularly measure and report on its performance 

against SLAs and Critical Milestones. Contractor shall maintain all data relating to and supporting the 

measurement of its performance, including performance against SLAs and Critical Milestones, in 

sufficient detail to permit a “bottom up” calculation, analysis and reconstruction of performance reports 

(including all inclusion and exclusion calculations) throughout the term of this Agreement. Such data shall 

be made available to the Using Agency in an electronic format reasonably acceptable to the Using Agency 

upon reasonable request and upon the expiration or termination of this Agreement. 

 

2.5. Default SLAs, Critical Milestones and Fee Reductions. Unless otherwise explicitly 

specified in this Agreement, the Contractor’s SLAs, SLA targets, and Critical Milestones shall be those 

that the Using Agency recognizes as commonly accepted “industry best practices” for Services of similar 

cost, size, and criticality. For example and without limitation, such SLAs include availability and 

performance Contractor-Provided Software and hosting-related Services, on-time delivery of 

Deliverables, response and resolution times of Contractor’s service desk. For example and without 
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limitation, such Critical Milestones include significant events in projects such as completion of major 

Deliverables. Unless otherwise specified in this Agreement, Contractor shall proportionately reduce fees 

for failing to perform the Services in accordance with applicable SLAs and for failing to timely achieve 

Critical Milestones, and the Using Agency may withhold that amount of fee reduction from any 

outstanding Contractor invoice. Except as expressly allowed under this Agreement, any such fee reduction 

accompanying a failure to meet applicable SLAs or Critical Milestones shall not be the Using Agency’s 

exclusive remedy and shall not preclude the Using Agency from seeking other remedies available to it for 

a material breach of this Agreement.  

 

2.6. Standards and Procedures Manual. Contractor will prepare, update, and maintain a manual 

(“Standards and Procedures Manual”) subject to the Using Agency’s review and approval that shall: (a) be 

based upon ITIL processes and procedures; (b) conform to the Using Agency’s standard operating 

procedures (c) be suitable to assist the Using Agency and the Using Agency’s auditors in verifying and 

auditing the Contractor’s performance of the Services; and (d) detail the operational and management 

processes by which Contractor will perform the Services under this Agreement, including to the extent 

applicable, processes relating to: (i) Change Management and Change control; (ii) Incident management; 

(iii) Problem management; (iv) configuration management; (v) backup and restore; (vi) capacity 

management and full utilization of resources; (vii) project management; (viii) management information; (ix) 

security processes; (x) Contractor’s Business Continuity Plan; (xi) Contractor’s Disaster Recovery Plan; and 

(xi) administration, including invoicing. Where this Agreement assumes that the Using Agency will provide 

Tier 1 help desk support, the Standards and Procedures Manual shall also include sufficient help desk scripts 

for the Using Agency to provide such support. Contractor will perform the Services in accordance with the 

Standards and Procedures Manual; provided, however, that  

the provisions of the Standards and Procedures Manual shall never supersede the provisions of this 

Agreement. 

 

2.7. Project Management Methodology. Contractor shall perform the Services in accordance 

with an industry-recognized project management methodology and procedures, subject to Using Agency 

approval. Contractor shall comply with the Using Agency’s procedures for tracking progress and documents 

for the duration of the Agreement, including the submission of weekly or monthly status reports to the Using 

Agency as the Using Agency may require.  

 

2.8. Change Management Procedures. Contractor shall utilize Change Management procedures, 

subject to Using Agency approval, that conform to ITIL/ITSM to manage, track and report on Changes 

relating to the Services, including procedures for scheduling maintenance, patching, replacement of assets, 

and other matters required for proper management of the Services. No Change will be made without the 

Using Agency’s prior written consent (which may be given or withheld in the Using Agency’s sole 

discretion), unless such Change: (a) has no impact on the Services being provided by Contractor; (b) has no 

impact on the security of the Using Agency Data and the Using Agency systems; and (c) causes no increase 

in any fees under this Agreement or the Using Agency’s retained costs. 

 

2.9. Resources Necessary for Services. Except as set forth in this Agreement, Contractor shall 

provide and be financially responsible for all Equipment, Software, materials, facilities, systems and other 

resources needed to perform the Services in accordance with the Agreement.  

 

2.10. Using Agency Resources. Except as explicitly allowed under this Agreement, Contractor 

shall not use, nor permit any Subcontractor, employee, agent, or other Third Party to use any Using Agency-

Provided Equipment, Using Agency-Provided Software, Using Agency facilities, or any other Equipment, 

Software, materials, facilities, systems or other resources that the Using Agency provides or otherwise makes 

available under this Agreement for any purpose other than the performance of the Services; and Contractor 
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shall do so only upon prior written approval of the Using Agency. Contractor shall not purport to, pledge or 

charge by way of security any of the aforementioned. Contractor shall keep any Equipment owned or leased 

by the Using Agency that is under Contractor’s or a Contractor Subcontractor’s control, secure and, for any 

such Equipment that is not located at the Using Agency facilities, such Equipment shall be clearly identified 

as the Using Agency’s and separable from Contractor’s and Third Parties’ property.  

 

2.11. Maintenance of Assets. Contractor shall maintain all Equipment, Software, materials, 

systems, and other resources utilized predominately or exclusively for performing Services in good 

condition, less ordinary wear and tear, and in such locations and configurations as to be readily identifiable.  

 

2.12. Service Compatibility. To the extent necessary to provide the Services, Contractor shall 

ensure that the Services, Contractor-Provided Equipment and Contractor-Provided Software (collectively, 

the “Contractor Resources”) are interoperable with the Using Agency-Provided Equipment, Using Agency-

Provided Software and with the Using Agency’s other Assets, at no cost beyond that specified in this 

Agreement and without adversely affecting any systems or services retained by the Using Agency or its 

Third Party Contractors. In the event of any Problem related to service compatibility where it is not known 

whether the Problem is caused by Contractor’s Assets or by Using Agency’s Assets, Contractor shall be 

responsible for correcting the Problem except to the extent that Contractor can demonstrate, to the Using 

Agency’s satisfaction, that the cause was not due to Contractor Resources or to Contractor’s action or 

inaction.  

 

2.13. Cooperation with Using Agency’s Third Party Contractors. Contractor shall cooperate with 

all Third Party Contractors to coordinate its performance of the Services with the services and systems of 

such Third Party Contractors. Subject to reasonable confidentiality requirements, such cooperation shall 

include providing: (a) applicable written information, standards and policies concerning any or all of the 

systems, data, computing environment, and technology direction used in performing the Services so that the 

goods and services provided by the Third Party Contractor may work in conjunction with or be integrated 

with the Services; (b) assistance and support services to such Third Party Contractors; (c) Contractor’s 

quality assurance, its development and performance acceptance testing and the applicable requirements of 

any necessary interfaces for the Third Party Contractor’s work product; (d) applicable written requirements 

of any necessary modifications to the systems or computing environment; and (e) access to and use of the 

Contractor’s Assets as mutually agreed upon by the Using Agency and Contractor (such agreement not to 

be unreasonably withheld or delayed) and subject to the Third Party Contractor’s agreement to comply with 

Contractor’s applicable standard security policies. 

 

2.14. Procurement Assistance. At any time during the Agreement, Contractor shall, as requested 

by the Using Agency, reasonably cooperate and assist the Using Agency with any Using Agency 

procurement relating to any of the Services or replacing the Services, including: (a) providing information, 

reports and data for use in the Using Agency’s procurement or transition to a subsequent Third Party 

Contractor; (b) answering Third Parties’ and Using Agency’s questions regarding the procurement and 

Services transition; and (c) allowing Third Parties participating in the Using Agency’s procurement to 

perform reasonable, non-disruptive due diligence activities in respect of the relevant Services, including 

providing reasonable access to Key Personnel.  

 

3. Warranties  

3.1. Compliance with Law and Regulations. Contractor represents and warrants that it shall 

perform its obligations under this Agreement in accordance with all Laws applicable to Contractor and its 

business, including Laws applicable to the manner in which the Services are performed, including any 
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changes in such Laws. With respect to laws governing data security and privacy, the term ‘Contractor Laws’ 

shall include any Laws that would be applicable to Contractor if it, rather than the Using Agency, were the 

owner or data controller of any of the Using Agency Data in its possession or under its control in connection 

with the Services. Contractor also represents and warrants that it shall identify, obtain, keep current, and 

provide for Contractor’s inspection, all necessary licenses, approvals, permits, authorizations, visas and the 

like as may be required from time to time under Contractor Laws for Contractor to perform the Services.  

 

3.2. Non-Infringement. Contractor represents and warrants that it shall perform its 

responsibilities under this Agreement in a manner that does not infringe any patent, copyright, trademark, 

trade secret or other proprietary rights of any Third Party.  

 

3.3. Contractor Materials and Third Party Intellectual Property. Contractor represents and 

warrants that it owns, or is authorized to use, all Contractor Intellectual Property, Contractor IP Materials 

and Contractor-provided Third Party Intellectual Property.  

 

3.4. Developed Software. Contractor represents and warrants that all Developed Software shall 

be free from material errors in operation and performance, shall comply with the applicable documentation 

and specifications in all material respects, for twelve (12) months after the installation, testing and 

acceptance of such Developed Software by the Using Agency; provided, however, for Developed Software 

that executes on a monthly or less frequent basis (e.g., quarterly or annual cycle), such warranty period will 

commence on the date of first execution of such Software. Any repairs made to Developed Software pursuant 

to this Section shall receive a new twelve (12) month warranty period in accordance with the terms of this 

Section.  

 

3.5. No Open Source. Contractor represents and warrants that Contractor has not (i) incorporated 

Open Source Materials into, or combined Open Source Materials with, the Deliverables or Software, (ii) 

distributed Open Source Materials in conjunction with any Deliverables or Software, or (iii) used Open 

Source Materials, in such a way that, with respect to the foregoing (i), (ii), or (iii), creates obligations for the 

Contractor with respect to any material Deliverables or grant, or purport to grant, to any Third Party, any 

rights or immunities under any material Deliverables (including, but not limited to, using any Open Source 

Materials that require, as a condition of use, modification and/or distribution of such Open Source Materials 

that other material Software included in Deliverables incorporated into, derived from or distributed with 

such Open Source Materials be (A) disclosed or distributed in source code form, (B) be licensed for the 

purpose of making derivative works, or (C) be redistributable at no charge). 

 

3.6. Access to Using Agency Data. Contractor represents and warrants that Contractor has 

not and will not prevent, or reasonably fail to allow, for any reason including without limitation late 

payment or otherwise, the Using Agency’s access to and retrieval of Using Agency Data. Contractor 

acknowledges that Using Agency Data may be Public Records and that any person who knowingly, 

without lawful authority and with the intent to defraud any party, public officer, or entity, alters, 

destroys, defaces, removes, or conceals any Public Record commits a Class 4 felony.  

 

3.7. Viruses. Contractor represents and warrants that it has not knowingly provided, and will not 

knowingly provide, to the Using Agency in connection with the Services, any Software that uses Illicit Code. 

Contractor represents and warrants that it has not and will not introduce, invoke or cause to be invoked such 

Illicit Code in any Using Agency IT environment at any time, including upon expiration or termination of 

this Agreement for any reason, without the Using Agency’s prior written consent. If Contractor discovers 

that Illicit Code has been introduced into Software residing on Equipment hosted or supported by Contractor, 

Contractor shall, at no additional charge, (a) immediately undertake to remove such Illicit Code, (b) promptly 

notify the Using Agency in writing of the introduction, and (c) use reasonable efforts to correct and repair 
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any damage to Using Agency Data or Software caused by such Illicit Code and otherwise assist the Using 

Agency in mitigating such damage and restoring any affected Service, Software or Equipment.  

 

3.8. Resale of Equipment and Software. If Contractor resells to the Using Agency any 

Equipment or Software that Contractor purchased from a Third Party, then Contractor, to the extent it is 

legally able to do so, shall pass through any such Third Party warranties to the Using Agency and reasonably 

cooperate in enforcing them. Such warranty pass-through will not relieve Contractor from its warranty 

obligations set forth in this Section.  

 

3.9. Data Security. Contractor warrants and represents that (i) the performance of the Services 

shall not permit any unauthorized access to or cause any loss or damage to Using Agency Data, Using 

Agency Intellectual Property, or other Using Agency Confidential Information; and (ii) it complies and shall 

comply with all Using Agency security policies in place from time to time during the term of this Agreement.  

 

4. Intellectual Property  

4.1. Using Agency Intellectual Property. The Using Agency retains all right, title and interest in 

and to all Using Agency Intellectual Property and Using Agency IP Materials. To the extent the Using 

Agency may grant such license, Contractor is granted a worldwide, fully paid-up, nonexclusive license 

during the term of this Agreement to use, copy, maintain, modify, enhance and create derivative works of 

the Using Agency Intellectual Property and Using Agency IP Materials that are necessary for performing 

the Services, and that are explicitly identified in writing by the Using Agency’s Chief Information Officer, 

for the sole purpose of performing the Services pursuant to this Agreement. Contractor shall not be permitted 

to use any of the Using Agency Intellectual Property or Using Agency IP Materials for the benefit of any 

entities other than the Using Agency. Contractor shall cease all use of the Using Agency Intellectual Property 

and Using Agency IP Materials upon expiration or termination of this Agreement. Upon expiration or 

termination of this Agreement or relevant Services under this Agreement, Contractor shall return to the 

Using Agency all the Using Agency Intellectual Property, Using Agency IP Materials and copies thereof 

possessed by Contractor. 

 

4.2. Developed Intellectual Property. As between the Parties, the Using Agency shall have all 

right, title and interest in all Developed Intellectual Property. Contractor hereby irrevocably and 

unconditionally assigns, transfers and conveys to the Using Agency without further consideration all of its 

right, title and interest in such Developed Intellectual Property, including all rights of patent, copyright, trade 

secret or other proprietary rights in such materials, which assignment shall be effective as of the creation of 

such works without need for any further documentation or action on the part of the Parties. Contractor agrees 

to execute any documents or take any other actions as may reasonably be necessary, or as the Using Agency 

may reasonably request, to perfect the Using Agency’s ownership of any such Developed Intellectual 

Property. Contractor shall secure compliance with this Section by any personnel, employees, contractors or 

other agents of Contractor and its Subcontractors involved directly or indirectly in the performance of 

Services under this Agreement.  

 

4.3. Contractor Intellectual Property. Contractor retains all right, title and interest in and to 

Contractor Intellectual Property and Contractor IP Materials that Contractor developed before or 

independently of this Agreement. Contractor grants to the Using Agency, a fully-paid, royalty-free, non-

exclusive, non-transferable, worldwide, irrevocable, perpetual, assignable license to make, have made, use, 

reproduce, distribute, modify, publicly display, publicly perform, digitally perform, transmit, copy, and 

create derivative works based upon Contractor Intellectual Property and Contractor IP Materials, in any 

media now known or hereafter known, to the extent the same are embodied in the Services and Deliverables, 
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or otherwise required to exploit the Services or Deliverables. During the term of this Agreement and 

immediately upon any expiration or termination thereof for any reason, Contractor will provide to the Using 

Agency the most current copies of any Contractor IP Materials to which the Using Agency has rights 

pursuant to the foregoing, including any related documentation. Contractor bears the burden to prove that 

Intellectual Property and IP Materials related to this Agreement were not created under this Agreement.  

 

4.4. Third Party Intellectual Property. Contractor shall not introduce into the Using Agency’s 

environment any Third Party Intellectual Property or otherwise use such Third Party Intellectual Property to 

perform the Services without first obtaining the prior written consent from the Using Agency’s Chief 

Information Officer, which the Using Agency may give or withhold in its sole discretion. A decision by the 

Using Agency to withhold its consent shall not relieve Contractor of any obligation to perform the Services.  

 

4.5. Residual Knowledge. Nothing contained in this Agreement shall restrict either Contractor 

or Using Agency from the use of any ideas, concepts, know-how, methodologies, processes, technologies, 

algorithms or techniques relating to the Services which either Contractor or Using Agency, individually or 

jointly, develops or discloses under this Agreement, provided that in doing so Contractor or Using Agency 

does not breach its respective obligations under Section 5 relating to confidentiality and non-disclosure and 

does not infringe the Intellectual Property rights of the other or Third Parties who have licensed or provided 

materials to the other. Except for the license rights contained under Section 4, neither this Agreement nor 

any disclosure made hereunder grants any license to either Contractor or Using Agency under any 

Intellectual Property rights of the other.  

 

4.6. Software Licenses. This Agreement contains all terms and conditions relating to all licenses 

in Contractor-Provided Software and Contractor IP Materials. Except as explicitly set forth elsewhere in this 

Agreement, all licenses that Contractor grants in Contractor-Provided Software include the right of use by 

Third Party Contractors for the benefit of the Using Agency, the right to make backup copies for backup 

purposes or as may be required by the Using Agency’s Business Continuity Plan or Disaster Recovery Plan, 

the right to reasonably approve the procedures by which Contractor may audit the use of license entitlements, 

and the right to give reasonable approval before Contractor changes Contractor-Provided Software in a 

manner that materially and negatively impacts the Using Agency. 

 

5. Using Agency Data and Confidentiality  

5.1. Property of Using Agency. All Using Agency Confidential Information, including without 

limitation Using Agency Data, shall be and remain the sole property of the Using Agency. Contractor shall 

not utilize the Using Agency Data or any other Using Agency Confidential Information for any purpose 

other than that of performing the Services under this Agreement. Contractor shall not, and Contractor shall 

ensure that its Subcontractors, its employees, or agents do not, possess or assert any lien or other right against 

or to the Using Agency Data or any other Using Agency Confidential Information. Without the Using 

Agency’s express written permission, which the Using Agency may give or withhold in its sole discretion, 

no Using Agency Data nor any other Using Agency Confidential Information, or any part thereof, shall be 

disclosed, shared, sold, assigned, leased, destroyed, altered, withheld, or otherwise restricted of by 

Contractor or commercially exploited by or on behalf of Contractor, its employees, Subcontractors or agents.  

 

5.2. Acknowledgment of Importance of Using Agency Confidential Information. Contractor 

acknowledges the importance of Using Agency Confidential Information, including without limitation Using 

Agency Data, to the Using Agency and, where applicable, Third Party proprietors of such information, and 

recognizes that the Using Agency and/or Third Party proprietors may suffer irreparable harm or loss in the 

event of such information being disclosed or used otherwise than in accordance with this Agreement.  
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5.3. Return of Using Agency Data and Other Using Agency Confidential Information. Upon the 

Using Agency’s request, at any time during this Agreement or at termination or expiration of this Agreement, 

Contractor shall promptly return any and all requested Using Agency Data and all other requested Using 

Agency Confidential Information to the Using Agency or its designee in such a format as the Using Agency 

may reasonably request. Contractor shall also provide sufficient information requested by the Using Agency 

about the format and structure of the Using Agency Data to enable such data to be used in substantially the 

manner in which Contractor utilized such data. Also upon Using Agency’s request, in lieu of return or in 

addition to return, Contractor shall destroy Using Agency Data and other Using Agency Confidential 

Information, sanitize any media upon which such the aforementioned resided using a process that meets or 

exceeds DoD 5220.28-M 3-pass specifications, and provide documentation of same within 10 days of 

completion, all in compliance with Using Agency’s policies and procedures as updated. All other materials 

which contain Using Agency Data and other Using Agency Confidential Information shall be physically 

destroyed and shredded in accordance to NIST Special Publication 800-88; and upon Using Agency request, 

Contractor shall provide Using Agency with a certificate of destruction in compliance with NIST Special 

Publication 800-88. Contractor shall be relieved from its obligation to perform any Service to the extent the 

return of any Using Agency Data or other Using Agency Confidential Information at the Using Agency’s 

request under this Section materially impacts Contractor’s ability to perform such Service; provided, that 

Contractor gives the Using Agency notice of the impact of the return and continues to use reasonable efforts 

to perform. 

 

5.4. Public Records. Contractor will adhere to all Laws governing Public Records located at 50 

ILCS 205/1 et seq. and at 44 Ill. Admin. Code 4500.10 et seq. Specifically, and without limitation, Contractor 

shall: (a) store Using Agency Data in such a way that each record is individually accessible for the length of 

the Using Agency’s scheduled retention; (b) retain a minimum of two total copies of all Using Agency Data; 

(c) retain Using Agency Data according to industry best practices for geographic redundancy, such as NIST 

Special Publication 800-34 as revised; (d) store and access Using Agency Data in a manner allowing 

individual records to maintain their relationships with one another; (e) capture relevant structural, 

descriptive, and administrative metadata to Using Agency Data at the time a record is created or enters the 

control of Contractor or its Subcontractors.  

 

5.4. Disclosure Required by Law, Regulation or Court Order. In the event that Contractor is 

required to disclose Using Agency Data or other Using Agency Confidential Information in accordance with 

a requirement or request by operation of Law, regulation or court order, Contractor shall, except to the extent 

prohibited by law: (a) advise the Using Agency thereof prior to disclosure; (b) take such steps to limit the 

extent of the disclosure to the extent lawful and reasonably practical; (c) afford the Using Agency a 

reasonable opportunity to intervene in the proceedings; and (d) comply with the Using Agency’s requests as 

to the manner and terms of any such disclosure.  

 

5.5. Loss of Using Agency Confidential Information. Without limiting any rights and 

responsibilities under Section 7 of these IT Special Conditions, in the event of any disclosure or loss of, or 

inability to account for, any Using Agency Confidential Information, Contractor shall promptly, at its own 

expense: (a) notify the Using Agency in writing; (b) take such actions as may be necessary or reasonably 

requested by the Using Agency to minimize the violation; and (c) cooperate in all reasonable respects with 

the Using Agency to minimize the violation and any damage resulting therefrom.  

 

5.6. Undertakings With Respect To Personnel. Contractor acknowledges and agrees that it is 

responsible for the maintenance of the confidentiality of Using Agency Data and other Using Agency 

Confidential Information by Contractor Personnel. Without limiting the generality of the foregoing, 

Contractor shall undertake to inform all Contractor Personnel of Contractor’s obligations with respect to 
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Using Agency Data and other Using Agency Confidential Information and shall undertake to ensure that all 

Contractor Personnel comply with Contractor’s obligations with respect to same.  

 

5.7. Background Checks of Contractor Personnel. Whenever the Using Agency deems it 

reasonably necessary for security reasons, the Using Agency or its designee may conduct, at its expense, 

criminal and driver history background checks of Contractor Personnel. Contractor and its Subcontractors 

shall immediately reassign any individual who, in the opinion of the Using Agency, does not pass the 

background check.  

 

5.8  Contractor Confidential Information. Using Agency shall use at least the same degree of 

care to prevent disclosing Contractor Confidential Information to Third Parties as Using Agency employs to 

avoid unauthorized disclosure, publication or dissemination of its Using Agency Confidential Information 

of like character. 

 

6. Data Security and Privacy  

6.1. General Requirement of Confidentiality and Security. It shall be Contractor’s obligation to 

maintain the confidentiality and security of all Using Agency Confidential Information, including without 

limitation Using Agency Data, in connection with the performance of the Services. Without limiting 

Contractor’s other obligations under this Agreement, Contractor shall implement and/or use network 

management and maintenance applications and tools and appropriate fraud prevention and detection and 

encryption technologies to protect the aforementioned; provided that Contractor shall, at a minimum, encrypt 

all Personal Information in-transit and at-rest. Contractor shall perform all Services utilizing security 

technologies and techniques and in accordance with industry leading practices and the Using Agency’s 

security policies, procedures and other requirements made available to Contractor in writing, including those 

relating to the prevention and detection of fraud or other inappropriate use or access of systems and networks. 

 

6.2. General Compliance. Contractor shall comply with all applicable Laws, regulatory 

requirements and codes of practice in connection with all capturing, processing, storing and disposing of 

Personal Information by Contractor pursuant to its obligations under this Agreement and applicable Data 

Protection Laws and shall not do, or cause or permit to be done, anything that may cause or otherwise result 

in a breach by the Using Agency of the same. Contractor and all Contractor Personnel shall comply with all 

the Using Agency policies and procedures regarding data access, privacy and security.  

 

6.3. Security. Contractor shall establish and maintain reasonable and appropriate physical, 

logical, and administrative safeguards to preserve the security and confidentiality of the Using Agency Data 

and other Using Agency Confidential Information and to protect same against unauthorized or unlawful 

disclosure, access or processing, accidental loss, destruction or damage. Such safeguards shall be deemed 

reasonable and appropriate if established and maintained with the more rigorous of: (a) the Using Agency 

Policies as updated; (b) the security standards employed by Contractor with respect to the protection of its 

confidential information and trade secrets as updated; (c) security standards provided by Contractor to its 

other customers at no additional cost to such customers, as updated; or (d) compliance with the then-current 

NIST 800-series enterprise standards and successors thereto or an enterprise level equivalent, generally 

accepted, industry-standard security standards series.  

 

6.4. Written Information Security Program. Contractor shall establish and maintain a WISP 

designed to preserve the security and confidentiality of the Using Agency Data and other Using Agency 

Confidential Information. Contractor’s WISP shall include Data Breach procedures and annual Data Breach 

response exercises. Contractor’s WISP shall be reasonably detailed and shall be subject to the Using 
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Agency’s reasonable approval.  

 

6.5. Contractor Personnel. Contractor will oblige its Contractor Personnel to comply with 

applicable Data Protection Laws and to undertake only to collect, process or use any Using Agency Data, 

Using Agency Intellectual Property, Using Agency Confidential Information, or Personal Information 

received from or on behalf of the Using Agency for purposes of, and necessary to, performing the Services 

and not to make the aforementioned available to any Third Parties except as specifically authorized 

hereunder. Contractor shall ensure that, prior to performing any Services or accessing any Using Agency 

Data or other Using Agency Confidential Information, all Contractor Personnel who may have access to the 

aforementioned shall have executed agreements concerning access protection and data/software security 

consistent with this Agreement.  

 

6.6. Information Access. Contractor shall not attempt to or permit access to any Using Agency 

Data or other Using Agency Confidential Information by any unauthorized individual or entity. Contractor 

shall provide each of the Contractor Personnel, Subcontractors and agents only such access as is minimally 

necessary for such persons/entities to perform the tasks and functions for which they are responsible. 

Contractor shall, upon request from the Using Agency, provide the Using Agency with an updated list of 

those Contractor Personnel, Subcontractors and agents having access to Using Agency Data and other Using 

Agency Confidential Information and the level of such access. Contractor shall maintain written policies 

that include auditing access levels and terminating access rights for off-boarded Contractor Personnel, 

Subcontractors and agents. 

 

6.7. Protected Health Information. If Contractor will have access to Personal Health Information 

in connection with the performance of the Services, Contractor shall execute a Business Associate 

Agreement in a form provided by the Using Agency.  

 

6.8. Criminal Justice Information. If Contractor will have access to Criminal Justice Information 

in connection with the performance of the Services, Contractor shall execute an addendum to this Agreement 

governing the Contractor’s access to such Criminal Justice Information in a form provided by the Using 

Agency.  

 

6.9. Cardholder Data. If Contractor will have access to Cardholder Data in connection with the 

performance of the Services, no less than annually, Contractor shall tender to Using Agency a current 

attestation of compliance signed by a Qualified Security Assessor certified by the Payment Card Industry.  

 

6.10. Encryption Requirement. Contractor shall encrypt all Personal Information and all other 

Using Agency Confidential Information the disclosure of which would reasonably threaten the 

confidentiality and security of Using Agency Data. Contractor shall encrypt the aforementioned in motion, 

at rest and in use in a manner that, at a minimum, adheres to NIST SP 800-111, NIST SP 800-52, NIST SP 

800-77 and NIST SP 800-113 encryption standards. Contractor shall not deviate from this encryption 

requirement without the advance, written approval of the Using Agency’s Information Security Office.  

 

6.11. Using Agency Security. Contractor shall notify the Using Agency if it becomes aware of 

any Using Agency security practices or procedures (or any lack thereof) that Contractor believes do not 

comport with generally accepted security policies or procedures.  

 

6.12. Contractor as a Data Processor. Contractor understands and acknowledges that, to the extent 

that performance of its obligations hereunder involves or necessitates the processing of Personal 

Information, it shall act only on instructions and directions from the Using Agency; provided, however, that 

Contractor shall notify the Using Agency if it receives instructions or directions from the Using Agency that 
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Contractor believes do not comport with generally accepted security polices or procedures and the Using 

Agency shall determine whether to modify such instructions or have Contractor comply with such 

instructions unchanged. 

 

6.13. Data Subject Right of Access and Rectification. If the Using Agency is required to provide 

or rectify information regarding an individual’s Personal Information, Contractor will reasonably cooperate 

with the Using Agency to the full extent necessary to comply with Data Protection Laws. If a request by a 

data subject is made directly to Contractor, Contractor shall notify the Using Agency of such request as soon 

as reasonably practicable.  

 

6.14. Security, Privacy and Data Minimization in Software Development Life Cycle. Contractor 

shall implement an industry-recognized procedure that addresses the security and privacy of Personal 

Information as part of the software development life cycle in connection with the performance of the 

Services. Contractor shall implement procedures to minimize the collection of Personal Information and 

shall, subject to Using Agency’s written request to the contrary, minimize the collection of Personal 

Information. 

 

6.15. Advertising and Sale of Using Agency Data. Nothing in this Agreement shall be construed 

to limit or prohibit a Using Agency’s right to advertise, sell or otherwise distribute Using Agency Data as 

permitted by the Cook County Code of Ordinances.  

 

7. Data Security Breach  

7.1. Notice to Using Agency. Contractor shall provide to the Using Agency written notice of 

such Data Security Breach promptly following, and in no event later than one (1) business day following, 

the discovery or suspicion of the occurrence of a Data Security Breach. Such notice shall summarize in 

reasonable detail the nature of the Using Agency Data that may have been exposed, and, if applicable, any 

persons whose Personal Information may have been affected, or exposed by such Data Security Breach. 

Contractor shall not make any public announcements relating to such Data Security Breach without the 

Using Agency’s prior written approval.  

 

7.2. Data Breach Responsibilities. If Contractor knows or has reason to know that a Data 

Security Breach has occurred (or potentially has occurred), Contractor shall: (a) reasonably cooperate with 

the Using Agency in connection with the investigation of known and suspected Data Security Breaches; (b) 

perform any corrective actions that are within the scope of the Services; and (c) at the request and under the 

direction of the Using Agency, take any all other remedial actions that the Using Agency deems necessary 

or appropriate, including without limitation, providing notice to all persons whose Personal Information may 

have been affected or exposed by such Data Security Breach, whether or not such notice is required by Law.  

 

7.3. Data Breach Exercises. Contractor shall conduct annual Data Breach exercises. Upon Using 

Agency request, Contractor shall coordinate its exercises with the Using Agency.  

 

7.4. Costs. The costs incurred in connection with Contractor’s obligations set forth in Section  

7 or Using Agency’s obligations under relevant Data Security Laws shall be the responsibility of the Party 

whose acts or omissions caused or resulted in the Data Security Beach and may include without limitation: 

(a) the development and delivery of legal notices or reports required by Law, including research and analysis 

to determine whether such notices or reports may be required; (b) examination and repair of Using Agency 

Data that may have been altered or damaged in connection with the Data Security Breach, (c) containment, 

elimination and remediation of the Data Security Breach, and (d) implementation of new or additional 
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security measures reasonably necessary to prevent additional Data Security Breaches; (e) providing notice 

to all persons whose Personal Information may have been affected or exposed by such Data Security Breach, 

whether or required by Law; (f) the establishment of a toll-free telephone number, email address, and staffing 

of corresponding communications center where affected persons may receive information relating to the 

Data Security Breach; (g) the provision of one (1) year of credit monitoring/repair and/or identity 

restoration/insurance for affected persons.  

 

8. Audit Rights  

8.1. Generally. Contractor and its Subcontractors shall provide access to any records, facilities, 

personnel, and systems relating to the Services, at any time during standard business hours, to the Using 

Agency and its internal or external auditors, inspectors and regulators in order to audit, inspect, examine, 

test, and verify: (a) the availability, integrity and confidentiality of Using Agency Data and examine the 

systems that process, store, support and transmit Using Agency Data; (b) controls placed in operation by 

Contractor and its Subcontractors relating to Using Agency Data and any Services; 

(c) Contractor’s disaster recovery and backup/recovery processes and procedures; and (d) Contractor’s 

performance of the Services in accordance with the Agreement. The aforementioned Using Agency audit 

rights include the Using Agency’s right to verify or conduct its own SOC 2 audits. 

 

8.2. Security Audits. Contractor shall perform, at its sole cost and expense, a security audit no 

less frequently than every twelve (12) months. The security audit shall test Contractor’s compliance with 

security standards and procedures set forth in: (a) this Agreement, (b) the Standards and Procedures Manual, 

and (c) any security standards and procedures otherwise agreed to by the Parties.  

 

8.3. Service Organization Control (SOC 2), Type II Audits. Contractor shall, at least once 

annually in the fourth (4th) calendar quarter and at its sole cost and expense, provide to the Using Agency 

and its auditors a Service Organization Control (SOC 2), Type II report for all locations at which the Using 

Agency Data is processed or stored.  

 

8.4. Audits Conducted by Contractor. Contractor promptly shall make available to the Using 

Agency the results of any reviews or audits conducted by Contractor and its Subcontractors, agents or 

representatives (including internal and external auditors), including SOC 2 audits, relating to Contractor’s 

and its Subcontractors’ operating practices and procedures to the extent relevant to the Services or any of 

Contractor’s obligations under the Agreement. To the extent that the results of any such audits reveal 

deficiencies or issues that impact the Using Agency or the Services, Contractor shall provide the Using 

Agency with such results promptly following completion thereof.  

 

8.5. Internal Controls. Contractor shall notify the Using Agency prior to modifying any of its 

internal controls that impact the Using Agency, the Services and/or Using Agency Data and shall 

demonstrate compliance with this Agreement.  

 

8.6. Subcontractor Agreements. Contractor shall ensure that all agreements with its 

Subcontractors performing Services under this Agreement contain terms and conditions consistent with the 

Using Agency’s audit rights.  

 

9. Right to Exit Assistance  

9.1. Payment for Exit Assistance Services. Exit Assistance Services shall be deemed a part of 

the Services and included within the Contractor’s fees under this Agreement, except as otherwise detailed 
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in this Agreement.  

 

9.2. General. Upon Using Agency’s request in relation to any termination, regardless of reason, 

or expiration of the Agreement, in whole or in part, Contractor shall provide the Using Agency and each of 

its designees Exit Assistance Services. During the Exit Assistance Period, Contractor shall continue to 

perform the terminated Services except as approved by the Using Agency and included in the Exit Assistance 

Plan. Contractor’s obligation to provide the Exit Assistance Services shall not cease until the Services have 

been completely transitioned to the Using Agency or the Using Agency’s designee(s) to the Using Agency’s 

satisfaction.  

 

9.3. Exit Assistance Period. Contractor shall: (a) commence providing Exit Assistance Services 

at the Using Agency’s request (i) up to six (6) months prior to the expiration of the Agreement, or (ii) in the 

event of termination of the Agreement or any Services hereunder, promptly following receipt of notice of 

termination from the Party giving such notice (such date notice is received, the “Termination Notice Date”), 

and (b) continue to provide the Exit Assistance Services through the effective date of termination or 

expiration of the Agreement or the applicable terminated Services (as applicable, the “Termination Date”) 

(such period, the “Exit Assistance Period”). At the Using Agency’s option, the Exit Assistance Period may 

be extended for a period of up to twelve (12) months after the Termination Date. The Using Agency shall 

provide notice regarding its request for Exit Assistance Services at least sixty (60) days prior to the date 

upon which the Using Agency requests that Contractor commence Exit Assistance Services unless such time 

is not practicable given the cause of termination. 

 

9.4. Manner of Exit Assistance Services. Contractor shall perform the Exit Assistance Services in a 

manner that, to the extent the same is within the reasonable control of Contractor: (a) is in accordance with 

the Using Agency’s reasonable direction; (b) is in cooperation with, and causes its Subcontractors to 

cooperate with, the Using Agency and the Using Agency’s designee(s); (c) supports the efficient and orderly 

transfer of the terminated Services to the Using Agency; (d) minimizes any impact on the Using Agency’s 

operations; (e) minimizes any internal and Third Party costs incurred by the Using Agency and the Using 

Agency’s designee(s); and (f) minimizes any disruption or deterioration of the terminated Services. Exit 

Assistance Plan. Contractor shall develop and provide to the Using Agency, subject to the Using Agency’s 

approval and authorization to proceed, an Exit Assistance Plan that shall: (a) describe responsibilities and 

actions to be taken by Contractor in performing the Exit Assistance Services; (b) describe in detail any Using 

Agency Responsibilities which are necessary for Contractor to perform the Exit Assistance Services; (c) 

describe how any transfer of Assets and any novation, assignment or transfer of contracts will be achieved 

during the Exit Assistance Period; (d) detail the return, and schedule for return, of Using Agency Data and 

other Using Agency-specific information to be provided; (e) set out the timetable for the transfer of each 

element of the terminated Services (including key milestones to track the progress); (f) identify a responsible 

party for each service, task and responsibility to be performed under the Exit Assistance Plan; and (g) specify 

reasonable acceptance criteria and testing procedures to confirm whether the transfer of the terminated 

Services has been successfully completed. Following the Using Agency’s approval of, and authorization to 

proceed with the final Exit Assistance Plan, Contractor will perform the Exit Assistance Services in 

accordance with the Exit Assistance Plan. 

 

9.6. Exit Assistance Management. Within the first thirty (30) days of the Exit Assistance Period, 

Contractor will appoint a senior project manager to be responsible for, and Contractor’s primary point of 

contact for, the overall performance of the Exit Assistance Services. Upon Using Agency request, Contractor 

will provide individuals with the required expertise to perform Exit Assistance Services, even if those 

individuals are not currently performing Services. Contractor will promptly escalate to the Using Agency 

any failures (or potential failures) regarding the Exit Assistance Services. Contractor will meet weekly with 

the Using Agency and provide weekly reports describing: the progress of the Exit Assistance Services 
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against the Exit Assistance Plan; any risks encountered during the performance of the Exit Assistance 

Services; and proposed steps to mitigate such risks. The Using Agency may appoint, during the Exit 

Assistance Period, a Using Agency designee to be the Using Agency’s primary point of contact and/or to 

operationally manage Contractor during the Exit Assistance Period.  

 

9.7. Removal of Contractor Materials. Contractor shall be responsible at its own expense for de-

installation and removal from the Using Agency Facilities any Equipment owned or leased by Contractor 

that is not being transferred to the Using Agency under the Agreement subject to the Using Agency’s 

reasonable procedures and in a manner that minimizes the adverse impact on the Using Agency. Prior to 

removing any documents, equipment, software or other material from any Using Agency Facility, Contractor 

shall provide the Using Agency with reasonable prior written notice identifying the property it intends to 

remove. Such identification shall be in sufficient detail to apprise the Using Agency of the nature and 

ownership of such property. 

 

9.8. Using Agency-specific Information. Upon Using Agency’s request, Contractor will 

specifically provide to the Using Agency the following Using Agency Data to relating to the Services: (a) 

SLA statistics, reports and associated raw data; (b) operational logs; (c) the Standards and Procedures 

Manual; (d) Incident and Problem logs for at least the previous two (2) years; (e) security features; (f) 

passwords and password control policies; (g) identification of work planned or in progress as of the 

Termination Date, including the current status of such work and projects; and (h) any other information 

relating to the Services or the Using Agency's IT or operating environment which would be required by a 

reasonably skilled and experienced Contractor of services to assume and to continue to perform the Services 

following the Termination Date without disruption or deterioration. This section shall not limit any other 

rights and duties relating to Using Agency Data.  

 

9.9. Subcontractors and Third Party Contracts. For each contract for which Using Agency has 

an option to novate or transfer, Contractor will supply the following information upon Using Agency’s 

request: (a) description of the goods or service being provided under the contract; (b) whether the contract 

exclusively relates to the Services; (c) whether the contract can be assigned, novated or otherwise transferred 

to the Using Agency or its designee and any restrictions or costs associated with such a transfer; (d) the 

licenses, rights or permissions granted pursuant to the contract by the Third Party; (e) amounts payable 

pursuant to the terms of such contract; (f) the remaining term of the contract and termination rights; and (g) 

contact details of the Third Party. Contractor’s agreements with Third Parties that predominantly or 

exclusively relate to this Agreement shall not include any terms that would restrict such Third Parties from 

entering into agreements with the Using Agency or its designees as provided herein.  

 

9.10. Knowledge Transfer. As part of the Exit Assistance Services and upon Using Agency’s 

reasonable request, Contractor will provide knowledge transfer services to the Using Agency or the Using 

Agency’s designee to allow the Using Agency or such designee to fully assume, become self-reliant with 

respect to, and continue without interruption, the provision of the terminated Services. Contractor shall: 

allow personnel of the Using Agency or the Using Agency’s designee to work alongside Contractor 

Personnel to shadow their role and enable knowledge transfer; answer questions; and explain procedures, 

tools, utilities, standards and operations used to perform the terminated Services.  

 

9.11. Change Freeze.  Unless otherwise approved by the Using Agency or required on an 

emergency basis to maintain the performance of the Services in accordance with the Performance Standards 

and SLAs, during the Exit Assistance Period, Contractor will not make or authorize material Changes to: (a) 

the terminated Services, including to any Equipment, Software or other facilities used to perform the 

terminated Services; and (b) any contracts entered into by Contractor that relate to the Services (including 

contracts with Subcontractors). 
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9.12. Software Licenses. If and as requested by the Using Agency as part of the Exit Assistance 

Services, Contractor shall: (a) re-assign licenses to the Using Agency or the Using Agency’s designee any 

licenses for which Contractor obtained Required Consents; (b) grant to the Using Agency, effective as of 

the Termination Date, at no cost to the Using Agency, a license under Contractor’s then-current standard 

license terms made generally available by Contractor to its other commercial customers in and to all 

Contractor-Provided Software that constitutes generally commercially available Software that was used by 

Contractor on a dedicated basis to perform the Services and is reasonably required for the continued 

operation of the supported environment or to enable the Using Agency to receive services substantially 

similar to the Services for which Contractor utilized such Software; and with respect to such Software, 

Contractor shall offer to the Using Agency maintenance (including all enhancements and upgrades) at the 

lesser of a reasonable rate or the rates Contractor offers to other commercial customers for services of a 

similar nature and scope; (c) grant to the Using Agency, effective as of the Termination Date, a non-

exclusive, non-transferable, fully-paid, royalty-free, perpetual, irrevocable, worldwide license following 

expiration of the Exit Assistance Period in and to all Contractor-Provided Software that does not constitute 

generally commercially available Software that is incorporated into the supported environment, which 

license shall extend only to the use of such Software by the Using Agency or its designee (subject to 

Contractor’s reasonable confidentiality requirements) to continue to enable the Using Agency to receive 

services substantially similar to the Services for which Contractor utilized such Software; and (d) provide 

the Using Agency with a copy of the Contractor-Provided Software described in this Section in such media 

as requested by the Using Agency, together with object code and appropriate documentation. 

 

10.  Miscellaneous  

10.1. Survival. Sections 1 (Definitions for Special Conditions), 4 (Intellectual Property), 7 (Data 

Security Breach), and 8 (Audit Rights) shall survive the expiration or termination of this Agreement for a 

period of five (5) years (and Sections 5 (Using Agency Data and Confidentiality) and 10 (Miscellaneous) 

shall survive for a period of ten [10] years) from the later of (a) the expiration or termination of this 

Agreement (including any Exit Assistance Period), or (b) the return or destruction of Using Agency 

Confidential Information as required by this Agreement. 

 

10.2. System Software Updates and Upgrades.  Software release level shall not fall more than one 

(1) level below the most currently published release. All future releases of software should be backward 

compatible or run concurrently with the previous versions during the update and upgrade process. Updates 

and upgrades will not require a “forklift” of existing equipment or infrastructure. Installation of updates and 

upgrades should be pushed out automatically. 

 

10.3. No Waiver of Tort Immunity. Nothing in this Agreement waives immunity available to the 

Using Agency under Law, including under the Illinois Local Governmental and Governmental Employees 

Tort Immunity Act, 745 ILCS 10/1-101 et seq. 

 

10.4. No Click-Wrap or Incorporated Terms. The Using Agency is not bound by any content on 

the Contractor’s website, in any click-wrap, shrink-wrap, browse-wrap or other similar document, even if 

the Contractor’s documentation specifically referenced that content and attempts to incorporate it into any 

other communication, unless the Using Agency has actual knowledge of the content and has expressly agreed 

to be bound by it in a writing that has been manually signed by the County’s Chief Procurement Officer.  

 

10.5. No Limitation. The rights and obligations set forth in these IT special conditions exhibit do 

not limit the rights and obligations set forth in any Articles of the Professional Services Agreement. For the 
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avoidance of doubt, the use of County in the PSA or GC shall expressly include Using Agency and vice 

versa.  

 

10.6. Change Requests. Except as otherwise set forth in this Agreement, this Section 10.5 shall 

govern all Change Requests and Change Orders. If either Party believes that a Change Order is necessary or 

desirable, such Party shall submit a Change Request to the other. Contractor represents to Using Agency 

that it has factored into Contractor’s fees adequate contingencies for de minimis Change Orders. 

Accordingly, if Change Requests are made, they will be presumed not to impact the fees under this 

Agreement; provided, however, that if the Change Request consists of other than a de minimis deviation 

from the scope of the Services and/or Deliverables, Contractor shall provide Using Agency with written 

notification of such other deviation within five (5) business days after receipt of the Change Request. In the 

event of a Using Agency-initiated Change Request, within five (5) business days of Contractor’s receipt of 

such Change Request, Contractor shall provide to Using Agency a written statement describing in detail: (a) 

the reasonably anticipated impact on any Services and Deliverables as a result of the Change Request 

including, without limitation, Changes in Software and Equipment, and (b) the fixed cost or cost estimate 

for the Change Request. If Licensor submits a Change Request to Customer, such Change Request shall 

include the information required for a Change Response. 

 

10.7. Change Orders. Any Change Order that increases the cost or scope of the Agreement, or that 

materially affects the rights or duties of the Parties as set forth the Agreement, must be agreed upon by the 

Using Agency in a writing executed by the County’s Chief Procurement Officer. In all cases, the approval 

of all Change Requests and issuance of corresponding Change Orders must comply the County’s 

Procurement Code. If either Party rejects the other’s Change Request, Contractor shall proceed to fulfill its 

obligations under this Agreement. 
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Food Service Management 
System Requirements Matrix

Responses Definition

Response Code: How will this Technical Requirement 

be met by your solution?

Please note that all requirements must be met by one of the possible solution options described below.

Indicate how the requirement will be met by selecting either: 

Requirement Met,  Requirement Not Met, Requirement Met by Third Party Product:

Y= Requirement Met 

N = Requirement Not Met

T= Third Party Product – The requirement will be met by commercially available third-party software or hardware 

assets and is included in this proposal.  Note: In the Offeror Response column, indicate the name of the proposed 

third-party software vendor and proposed components and indicate its compliance to Cook County's technology or 

architecture standards.
NA - Not applicable / Not Supported - Vendor does not have this service/capability/offering

Offeror Response Comments & Response Narratives Provide comments as necessary in regards to specific requirements using this response template. To provide more extensive 

details and documentation regarding the approach for meeting a requirement, or combination of requirements, or overall 

Technical area, use a text/Word document and provide a reference to the appropriate RFP Req. #(s).

Description of Other Fields RFP Req #: Identification of where these Requirments can be found in the RFP.

RFP Offeror  Instructions  
This workbook contains Punctional, Proposal, and Technological Requirements for the system desired by Cook County. The response codes below 

should be used by responders to indicate the fit of their solution to the requirements specified in this workbook. 

This template must be completed and submitted as an MS Excel file as part of the response to this RFP.



Food Service Management System Requirements and Overview

RFP Req # Requirement Description Response Code Offeror Response Comment(s)

2.1.1
Verify that software provided by the Proposer shall enable CCSO to electronically generate meal 

orders for all three (3) meals.

2.1.1

Verify that software provided by the Proposer shall enable CCSO to electronically submit completed

meal order forms containing the total number of detainee meals to be served for the applicable

meal—breakfast, lunch, or dinner—and the number of each and any therapeutic/specialty diet meals

to be served within those totals to the Proposer three (3) times per day.

2.1.1

Provide a computerized daily meal order report that shall include, but not be limited, to the following

information: date and time meal order was placed; type of meals ordered; number of meals ordered;

number of meals changed; number of meals served; number of meals returned; location for which

the meals were ordered.

2.1.2
Acknowledge that all detainee meals will be prepared on-site in the CCDOC Central Kitchen except in

the event of an emergency and/or if the CCDOC Central Kitchen is unavailable.

2.1.2
Acknowledge that approval must be obtained from the CCSO prior to preparing any meals off-site in

the event of an emergency and/or if the CCDOC Central Kitchen is unavailable.

2.1.2
Acknowledge that all detainee meals will conform to the guidelines and standards for food quality

and preparation set forth in the Food Service RFP.

2.1.3
Verify that detainee meals shall be delivered according to the food service delivery schedule

established by the CCSO

2.1.3
Acknowledge that reliable and timely delivery of meals to CCDOC delivery locations at a reasonable

interval for breakfast, lunch, and dinner is essential to meet detainee daily diet needs and maintain

compliance with food safety standards.

2.1.3
Acknowledge understanding that all food service must comply with the Illinois Jail Standards, 20 Ill.

Adm. Code 701.110.

2.1.3
Acknowledge that per the Illinois Jail Standards, no more than fourteen (14) hours may elapse

between the evening meal and the next morning's breakfast.

2.1.3
Describe how Proposer shall place prepared meals into insulated food carts provided by the CCSO,

loaded to maximize efficient transportation and distribution of meals, according to the CCSO’s food

service delivery schedule.

2.1.3
Describe how Proposer shall position the loaded food carts in the CCDOC designated area within

Central Kitchen. The CCSO will pick up food carts from the designated area and deliver to all delivery

locations.

2.1.3
Describe how Proposer shall package breakfast and lunch meals in a single, sealed, transparent

containers that protect food products from contamination by insects or foreign substances.

2.1.3
Describe how Proposer shall utilize insulated compartmented trays provided by the CCSO for dinner

meals.  

2.1.3
Acknowledge that it may be necessary for Proposer to provide and utilize single use packaging as

directed by the CCSO.

Please provide a response code and offeror response for each requirement.  

Detainee Meal Service



Food Service Management System Requirements and Overview

RFP Req # Requirement Description Response Code Offeror Response Comment(s)

Please provide a response code and offeror response for each requirement.   

2.1.4
Acknowledge that upon award of the contract, Proposer shall strictly provide all items on the

approved food service menu.

2.1.4

Acknowledge that any menu substitutions must be submitted to the CCSO for approval at least

twenty-four (24) hours in advance, and tracked and maintained for a minimum duration of ninety

(90) days and must be provided upon request by regulatory authorities in the event of

epidemiological investigation during foodborne illness incident or any other food safety related

issues.

2.1.4
Acknowledge all detainee menu items must be reviewed and approved by the CCSO to ensure

compliance with security protocols and policies. 

2.1.5

Provide healthy and nutritious meals with total daily caloric intake of 2,300-2,500 kcal that are low

fat, low sodium, appropriate for the detainee population, and meet following requirements:

- No pork product or pork derivative may be on the menu.

- No seafood product or seafood derivative may be on the menu.

- The same type of meat shall not be served more than once a week.

- No alcohol or alcohol derivative may be used in the preparation of meals on the menu.

- Milk shall be served a minimum of one (1) time per day in individual 8-ounce portions. 

- A minimum 10% fruit juice drink shall be served with the breakfast meal, fortified with Vitamin C,

supplied in individual 4-ounce portions.  A fruit drink (8 ounces) shall be served with the lunch meal.

- Jelly shall be provided at all breakfast meals except when syrup is required. 

- Wheat bread must be served two meals per day; the third meal may be white bread. 

- When donuts, dinner rolls, buns or cornbread appears on the menu additional bread is not

requiOne (1) starch item, such as potatoes, rice, and/or noodles.  Portion size: 1 cup.

- One (1) vegetable item, such as California blend, oriental blend, broccoli, and/or greens. Portion

size: ½ cup.

- One (1) dessert item, such as fresh fruit, cake, cobblers, ice cream, and/or pie. Portion size: one (1)

each.

- Two (2) types of bread, such as wheat, white, rye, and/or pumpernickel. Portion size: two (2)

slices.

- Self-serve Beverages, including all of the following: Coffee, tea, milk, fruit drink, assorted soft drinks

and water. 

- Self-serve condiments, such as salt, pepper, ketchup, mustard, mayonnaise, relish and hot

sauce.alian, French, etc.) but not on consecutive days.

- Fruit options may be restricted at CCSO’s direction based on considerations related to institutional

safety.

- Red pepper bologna is prohibited from use by the Proposer. 

2.1.5

Provide proposed menus based on the examples in Appendix IV of the Food Service RFP that include

the following nutritional information for all detainee meals: Calories (kcal); Fat (gm); Percent of

calories from fat (%); Saturated Fat (gm); Percent of calories from saturated fat (%); Protein (gm);

Carbohydrate (gm); Cholesterol (mg); and Sodium (mg).



Food Service Management System Requirements and Overview

RFP Req # Requirement Description Response Code Offeror Response Comment(s)

Please provide a response code and offeror response for each requirement.   

2.1.5
Acknowledge that Proposer shall not use food that has been prepared or stored in violation of any

applicable Food Safety code, or regulation including Federal, State and Local Food Safety Regulations.

2.1.6

Acknowledge that Proposer shall prepare and deliver any and all therapeutic diet meals ordered by

Cook County Health and Hospitals System (“CCHHS”) personnel, with the meals conforming to all

dictated medical criteria and served as ordered.

2.1.6
Amendments to prescribed medical diets included in the cost of the meal and not billed separately by

Proposer.

2.1.6
Submit copy of dietary manual and provide examples of dietary menus that include all the

nutritional information required in Section 2.1.5. of the RFP. 

2.1.6

Acknowledge understanding that the following is a non-exhaustive listing of the current therapeutic

diets, all of which shall be made available daily, upon request: Cholesterol/Fat Restricted/Low Salt

(300 mg cholesterol, 30% Fat, 4gm NA); Dental Soft; Nutrition Support Diet with Healthy Snack;

Diabetic 2400 Cal A.D.A. with Healthy Snack; 3200 Cal A.D.A. with Healthy Snack; Pregnancy with

Healthy Snack; Full Liquid; Clear Liquid Diet; Renal Diet; Vegan; Food Allergy/Other Diets (i.e. No

Lactose, No Gluten, No Peanut, etc.).

2.1.7

Provide meals for detainees in accordance with the Religious Land Use and Institutionalized Persons

Act (RLUIPA), 42 U.S.C. §§ 2000cc, et seq., and comply with all other federal, state, or local laws and

court decisions, at no additional fee or charge to the CCDOC.

2.1.7

Provide certified meals for religious diets as described in Religious Diet Programs, Certified Food

Components, Ch. 4-1, Food Service Manual published by the U.S. Bureau of Prisons (2011) or most

recent edition.

2.1.7
Submit examples of proposed religious diet menus that include all the nutritional information

required in Section 2.1.5. of the RFP.

2.1.8

Acknowledge that Proposer shall prepare holiday menus for meals to be served on the following

holidays: New Year’s Day, July 4th, Thanksgiving and Christmas, and either prepare holiday menus

on Easter, Memorial Day, and Labor Day or in the alternative provide one (1) monthly Saturday or

Sunday Dinner Meal that includes a whole meal meat (e.g., Fried Chicken, Roast Beef or Turkey-

Ham), for each month that does not include a mandatory Holiday Menu.

2.1.8
Acknowledge that all holiday menus shall be submitted at least one (1) month in advance for

approval by the CCSO.

2.1.8
Acknowledge that therapeutic diet meals shall be adjusted to reflect the holiday menus where

feasible.

2.1.8
Acknowledge that holiday meals shall be the same cost per meal as a regular diet meal and that

holiday menu portions shall equal or exceed those provided by non-holiday menus.

2.1.8
Submit examples of proposed holiday menus that include all the nutritional information required in

Section 2.1.5. of the RFP.



Food Service Management System Requirements and Overview

RFP Req # Requirement Description Response Code Offeror Response Comment(s)

Please provide a response code and offeror response for each requirement.  

2.2

Provide CSD meals consisting of: two (2) sandwiches, each of which shall contain two (2) slices of

bread and either three (3) ounces of meat or two (2) ounces of meat and two (2) ounces of cheese;

two (2) condiment packets; and one eight (8) ounce fruit drink.

2.2

Acknowledge that Proposer shall provide a meal for each detainee in CSD Criminal Courts Building 

lock-up, one (1) time per day, seven (7) days per week and to the specified CSD courthouses one (1) 

time per day on Monday and Wednesday.

2.2
Verify that software provided by the Proposer shall enable CCSO to provide the Proposer with the

requested CSD meal order count daily for all CSD courthouses.

2.2
Acknowledge that all CSD meals shall be placed in the CCDOC designated area within Central Kitchen

pursuant to the meal order count and meal delivery times provided by the CCDOC.

Court Services Department (CSD) Meal Service



Food Service Management System Requirements and Overview

RFP Req # Requirement Description Response Code Offeror Response Comment(s)

Please provide a response code and offeror response for each requirement.  

2.3
Provide food services for CCSO staff and authorized visitors in all designated ODR's, which are open

24/7 to accommodate all shifts.

2.3

Provide proposed ODR menus for meals that meet the following minimum requirements:

- One (1) hot entrée. Entrees must contain at least 3 oz. of meat; one entrée item must be a whole

meat. Portion size: 1 serving. Meat patties and casseroles shall be served no more than two (2) times

per week. 

- Two (2) types of sandwiches. Each sandwich must contain at least three (3) ounces of meat, fish or

poultry.

- One (1) type of grill item, such as hot dogs (jumbo only), polish sausage, hamburger, grilled cheese,

etc.  Portion size: 2 grilled cheese, all others one item.

- Made to Order Salads. The following items are required, at all times for Made-to-Order salads:

Pasta Salad, Coleslaw, Plain Tuna, Mixed Salad Greens, Fresh Spinach, Tomatoes, Broccoli, Green

Peppers, Cauliflower, Onions, Carrots, Cucumbers, Cheese, Croutons, and four (4) types of Salad

Dressing.

- A pre-packaged nutrient-dense salad is allowed in addition to the made to order salads, with a

choice of at least four (4) types of salad dressing. 

- One (1) starch item, such as potatoes, rice, and/or noodles.  Portion size: 1 cup.

- One (1) vegetable item, such as California blend, oriental blend, broccoli, and/or greens. Portion

size: ½ cup.

- One (1) dessert item, such as fresh fruit, cake, cobblers, ice cream, and/or pie. Portion size: one (1)

each.

- Two (2) types of bread, such as wheat, white, rye, and/or pumpernickel. Portion size: two (2)

slices.

- Self-serve Beverages, including all of the following: Coffee, tea, milk, fruit drink, assorted soft drinks

and water. 

- Self-serve condiments, such as salt, pepper, ketchup, mustard, mayonnaise, relish and hot sauce.

2.3 Acknowledge that menu plans shall be posted in the ODR at least one week in advance.

2.3

Acknowledge that menu revisions shall be submitted to the CCSO for approval at least two (2) weeks

before planned implementation and menu substitutions shall be submitted for approval at least

twenty-four (24) hours in advance.

2.3

Acknowledge that menu substitutions shall be tracked and maintained for a minimum duration of

ninety (90) days and must be provided upon request by regulatory authorities in an event of

epidemiological investigation during foodborne illness incident or any other food safety related

issues.

Officer's Dining Room (ODR) Meal Service



Food Service Management System Requirements and Overview

RFP Req # Requirement Description Response Code Offeror Response Comment(s)

Please provide a response code and offeror response for each requirement.   

2.4

Acknowledge that any person working with or around food shall be trained in food safety and

sanitation and shall possess and maintain a Food Handler Certification, as required by the Illinois

Department of Public Health Food Service Sanitation Code (77 Ill. Adm. Code 750).

2.4

Provide qualified civilian staff at the CCDOC Central Kitchen and ODR locations that shall, in 

conjunction with assigned detainee workers, prepare all detainee and CSD meals in the CCDOC 

Central Kitchen. 

2.4
Acknowledge that detainees are strictly prohibited from preparing any food to be served in

conjunction with ODR meals.

2.4

Describe the level of support and supervision required during the food service preparation process,

acknowledging that the level of support and supervision such as detainee workers and security

supervision may be subject to fluctuation as a result of external conditions beyond the control of the

CCSO.

2.4
Describe the hiring practices and training procedures for employees assigned to service this

contract.

2.4
Acknowledge that Proposer training must be documented, and the records made available for review

by the CCSO and Cook County upon request.  

2.4
Acknowledge that Proposer's on-site employees shall be required to complete any and all applicable

CCSO civilian training or orientation prior to work assignment.

2.4.1
Provide direct supervision to ensure regulatory food safety and sanitation standards are met, and

equipment is utilized according to manufacturer specifications. 

2.4.1

Provide adequate supervision of all food service staff, including detainee workers, at all times and in

all areas of food service operation, including a sufficient number of Managers with Food Safety and

Sanitation Manager Certifications (FSSMC) or Food Handlers to supervise each post.  

2.4.1

Acknowledge that supervisory staff shall be in attendance whenever the facilities are in operation

and shall be assigned exclusively to the performance of Proposer’s obligations under this contract to

assure quality performance.

2.4.1
Acknowledge that any change in supervisory personnel must be cleared in advance and approved by

the CCSO.

2.4.1
Provide proposed operational policies and procedures (i.e. Sanitation, HACCP, training, tool security

and inventory, etc.) that will be followed by its employees assigned to service this contract.

2.4.2
Provide a sufficient number of non-management employees to meet all requirements of this food 

service contract, including proper direct supervision of detainee workers.

Food Service Staffing Requirements



Food Service Management System Requirements and Overview

RFP Req # Requirement Description Response Code Offeror Response Comment(s)

Please provide a response code and offeror response for each requirement.   

2.4.2

Acknowledge that Proposer shall comply with the following minimum standards as it related to non-

management employee staffing: 

- CCDOC Central Kitchen Food Line: One (1) Proposer non-management employee shall be assigned

to monitor each food line in the CCDOC Central Kitchen while in operation. 

- CCDOC Central Kitchen Sandwich Production: At least two (2) Proposer non-management

employees shall be assigned to supervise sandwich production. 

- CCDOC Central Kitchen Tray Wash Area: No less than two (2) Proposer non-management

employees shall be present to supervise tray washing operations.

- CCDOC ODR Locations: Proposer shall ensure all ODR non-management employees possess valid

food handler certification within thirty (30) days upon employment and subsequently renew

thereafter according to the expiration date. ODR must be operational 24 hours per day, 7 days per

week.  No detainee workers shall be assigned to work in ODR locations.

2.4.3

Provide a complete staffing plan with their proposal, which includes: the total number of

management staff, and non-management staff by location; a daily staff (managers and employees)

assignment schedule for each shift and work group (based on regular days off); an organizational

chart; and job descriptions for all positions.

2.4.3

Acknowledge that Proposer shall keep a complete roster of all employees assigned to perform

services under the contract, that includes both filled positions with staff names and start date and

vacant positions with date vacated, and provide a current, electronic copy of same to the CCSO

monthly.

2.4.3

Acknowledge that Proposer shall provide timesheets for all employees, including managers, for each

shift, work group and work location to the CCSO within 48 (forty-eight) hours after the close of each

pay period for the duration of the contract.

2.4.3

Acknowledge that Proposer shall maintain standard operating procedures governing the daily

assignment of the work within Food Management Services under the contract. Delegation of

authority within Food Management Services will be clearly defined in the standard operating

procedures for the duration of the contract.

2.4.3

Acknowledge that Proposer shall comply with all CCSO policies, procedures and directives relevant

to food service operations and shall communicate these policies, procedures and directives to all

Proposer employees assigned to this contract. 

2.4.3

Acknowledge that Proposer shall maintain Food Safety and Sanitation Manager and Food Handler

Certificates for employees assigned to perform services under the contract and shall provide such

certificates upon request from CCSO and all Regulatory Authorities. 

2.4.4
Acknowledge that Proposer’s employees are required to attend applicable civilian training and/or

orientation provided by the CCSO.

2.4.4

Acknowledge that Proposer shall be responsible for providing forty (40) hours of

orientation/training during the first six (6) months of assignment under the contract to all new

Proposer employees



Food Service Management System Requirements and Overview

RFP Req # Requirement Description Response Code Offeror Response Comment(s)

Please provide a response code and offeror response for each requirement.   

2.4.4
Acknowledge that Proposer shall be responsible for ensuring ensure that all Food Service staff has

access to the Illinois Food Sanitation Code and the U.S. Public Health Service Food Code.

2.4.4

Acknowledge that Proposer shall provide annual training for its employees servicing the contract

that incorporates relevant CCSO policies and procedures and any specific training necessary for

Proposer employees operating equipment that includes, but is not limited to: (i) proper operation,

cleaning, and sanitizing of all equipment; (ii) the inherent dangers of each piece of equipment; (iii)

symptoms of equipment malfunction; and (iv) staff responsibility to immediately report all hazards,

malfunctioning equipment, or unsafe conditions to their supervisors.

2.4.4
Acknowledge that all training must be documented, and the records made available for review by the

CCSO and Cook County upon request. 

2.4.5 Provide  a description of all proposed detainee worker assignments and shift schedules.

2.4.5

Acknowledge that if more than one hundred detainees are required by the Proposer, the Proposer

will compensate the County, for the additional detainees, based upon current detainee payroll rates

in effect at the time of the request.

2.4.5
Acknowledge that Proposer shall be responsible for training all assigned detainee workers in the

performance of their assigned tasks.

2.4.5

Acknowledge that Proposer shall collaborate with the CCSO in the design and implementation of a

Kitchen Worker Orientation Training program, that shall include, at minimum, instruction as follows:

Central Kitchen Security Rules & Regulations; Food preparation and handling procedures; Sanitation

and proper grooming; Energy conservation methods; Recycling; Handling waste and properly

recycling non-waste materials during the preparation and service of meals; and any other area the

Proposer deems necessary for the performance of this contract.

2.4.5
Acknowledge that Proposer must comply with the Illinois Food Handling Regulation Enforcement

Act in utilizing detainee workers. See 410 ILCS 625.

2.4.5

Acknowledge that Proposer shall be responsible for ensuring that all detainee workers acquire food

handling certifications during the course of each of their food service assignments at no cost to the

CCSO or County.

2.4.6
Submit a detailed description of the uniforms proposed to be worn by on-site Proposer employees. 

Employee uniforms shall be black or white in color

2.4.6 Acknowledge that all Proposer employee uniform costs shall be borne by the Proposer.

2.4.6
Acknowledge that Proposer shall provide laundry services for detainee uniforms to ensure clean

uniforms on a daily basis for detainee workers. 

2.4.6
Acknowledge that Proposer shall provide detainee workers with hair net/hats, beard guards,

plastic/cloth aprons, plastic gloves, rubber gloves and rubber boots for tray washing.

2.4.6
No employee or detainee uniforms or other items listed in Section 2.4.6 may be considered part of

the Cost per Meal.



Food Service Management System Requirements and Overview

RFP Req # Requirement Description Response Code Offeror Response Comment(s)

Please provide a response code and offeror response for each requirement.   

2.5
Submit a current organizational chart of its key positions including, but not limited to, executive and 

management staff with names and titles.

2.5
Submit Qualifications of Key Personnel, including resumes reflecting certifications and experience

working within food service systems for institutions of similar scale to CCDOC, if applicable.

2.5
Provide a Food Service Director, dedicated solely to this contract, with at least three (3) years of

experience in the field of large institutional food service management.

2.5

Acknowledge that Proposer shall not remove or reassign the Food Service Director from the CCDOC

for a minimum period of one (1) year without the approval of the CCSO, unless removal is requested

by the CCSO.

2.5

Provide enough Food Service Managers with all requisite food service and public health certifications 

under federal, state, county and local law for food service operation, to ensure that at least one (1)

Food Service Manager is on-site at all times during food preparation, per the Illinois Administrative

Code.

2.5

Acknowledge that a licensed Food Service Manager is present during all food preparation for both

Detainee/CSD meals and ODR meals, as food served in ODR must be prepared separately from food

prepared for Detainee and CSD Meals.

2.5 Provide at least one (1) full time, on-site Dietician registered and licensed by the State of Illinois. 

2.5
Acknowledge that the Dietician shall not work in the capacity of the Food Service Director or Food

Service Manager.

2.5

Acknowledge that the Dietician's responsibilities shall include, but not be limited to, the following:

- Manage the daily provision of therapeutic diets.

- Help resolve problems related to therapeutic diets.

- Monitor the Hazard Analysis and Critical Control Points ("HAACP") program, document related

problems and solutions.

- Monitor Quality Assurance and Sanitation, document related problems and solutions.

- Generate and approve regular and therapeutic menus for use at CCDOC.

- Conduct in-service training for the Proposer’s employees and for detainees who participate in the

provision of services as detailed herein.

- Work with the CCSO, as well as CCHHS/Cermak Health Services to resolve problems related to the

food service operation.

Key Personnel



Food Service Management System Requirements and Overview

RFP Req # Requirement Description Response Code Offeror Response Comment(s)

Please provide a response code and offeror response for each requirement.   

2.6

Submit a Contingency Plan for providing uninterrupted food services in the event of lockdowns,

strikes by Proposer’s employees, riots, fire, power failure or other catastrophic events that may

curtail or impact the normal operations of the CCDOC

2.6

The Contingency Plan and any future amendments shall include, but not be limited to the following:

- Step by step outline of Proposer’s plan of action in the event of a catastrophic occurrence, listing

(when appropriate) names, phone numbers and addresses of contacts.

- Designation of offsite locations that comply with local Department of Health and/or Federal Food

Safety Codes for food preparation and storage.

- Alternative staffing plans. 

- Any other information Proposer deems necessary to demonstrate its capability to provide

uninterrupted service in the event of a catastrophic occurrence.

Food Service Contingency Plan



Food Service Management System Requirements and Overview

RFP Req # Requirement Description Response Code Offeror Response Comment(s)

Please provide a response code and offeror response for each requirement.   

2.7.1

Acknowledge that CCDOC facilities made available to the Proposer under the contract may not be

used for any operations unrelated to the performance and delivery of food services under the

contract.

2.7.2

Acknowledge that Proposer is responsible for properly handling pre-cleaning of food trays, etc., to

ensure the drains stay clean and free of debris and that Proposer shall be responsible for any

damage to plumbing systems that is due to Proposer’s neglect.

2.7.2
Acknowledge that Proposer shall be responsible for the cost of repairs due to negligence or abuse by

the Proposer’s employees or detainee workers due to inadequate supervision or training.

2.7.2
Acknowledge that Proposer shall define and document the need for building repairs by initiating a

work order through the CCSO’s established procedures.

2.7.3

Acknowledge that all CCSO-owned food service equipment in the CCDOC Central Kitchen, ODR

Kitchen, and all other designated locations provided by the CCSO for use by Proposer during the term

of the contract shall remain the property of the CCSO.

2.7.3

Acknowledge that upon award of the contract, Proposer and the CCSO shall jointly conduct an initial

inventory of food service equipment provided by the CCSO, and that unless otherwise expressly

noted, it shall be presumed that the Proposer accepts the equipment as initially inventoried, as in

good working order, and sufficient for the purpose of performing the contract.

2.7.3

Acknowledge that, following the initial inventory of equipment, Proposer and the CCSO shall conduct

a joint inventory of equipment semi-annually, not later than June 30 and December 31 for each year

of the contract.

2.7.3

Acknowledge that Proposer shall provide a quarterly report to the CCSO on the status and condition

of the equipment that shall state with specificity the Proposer’s recommendations for equipment

maintenance and replacement. 

2.7.3

Acknowledge that Proposer shall be responsible for maintaining records of all equipment added,

replaced and/or removed from the initial inventory that shall be made available to the CCSO upon

request and shall include sufficient information to document the following:

- Description of the equipment including the manufacturer’s name, make and model of the

equipment, manufacturer’s identification number, useful life of the equipment, and the date the

equipment was placed into service.

- The date(s) the equipment received preventative maintenance and the name of the company

providing preventative maintenance.

- The date(s) the equipment was repaired due to malfunction or damage, a description of the

malfunction or damage, and the name of the company providing repairs.

2.7.3

Acknowledge that any equipment purchased by Proposer to aid in the increased efficiency and

delivery of contract services shall meet the National Sanitation Foundation (NSF) or Underwriters

Laboratories (UL) standards.

Facilities and Equipment



Food Service Management System Requirements and Overview

RFP Req # Requirement Description Response Code Offeror Response Comment(s)

Please provide a response code and offeror response for each requirement.   

2.7.3

Acknowledge that any equipment purchased by Proposer must be added to the inventory and

designated as “Proposer Owned” on all inventory reports, and shall remain the property and sole

responsibility of the Proposer at the end of the contract term.

2.7.3
Acknowledge that Proposer shall be liable for the replacement and installation costs of all CCSO-

owned equipment that is unaccounted for or has unaccounted for damage in the closing inventory.

2.7.4
Acknowledge that Proposer shall be responsible for providing, at its own expense, general

maintenance to all dietary areas occupied and used by the Proposer.

2.7.4

Acknowledge that Proposer shall be responsible for providing, at its own expense, proper

preventative maintenance pursuant to manufacturer instructions and repair of the following CCSO-

owned food service equipment for the life of the contract: All kitchen equipment, including exhaust

systems, hoods, kitchen fire protection equipment, kettles, ovens, dishwashers, food service carts,

and conveyor equipment and all electrical, heating and refrigeration units, including the

compressors, that are used to service the CCDOC Central Kitchen, ODR, and within the preparation,

service, receiving and storage areas. 

2.7.5

Acknowledge that Proposer shall provide all supplies and small wares used in performance of the

contract, including, without limitation: disposable eating utensils for each meal except authorized

sack lunches; serving utensils; pots and pans; paper products, including napkins; plastic wrapping

materials; and service ware items, such as disposable trays. 

2.7.5
Acknowledge that only supplies that comply with Cook County recycling and environmental

ordinances shall be used.

2.7.5

Acknowledge that proposer shall provide all commodities, including foodstuffs, dry goods, canned

foods, frozen foods, cereal, spices and the like, and shall draw all commodities in a first in, first out

basis, and all non-perishable food items will be marked with the color identifying the quarter it was

received to ensure proper stock rotation.

2.7.5
Acknowledge that Proposer shall be required to review the specifications and utilization of such

supplies with the CCSO and obtain approval before such supplies may be employed at the CCDOC.



Food Service Management System Requirements and Overview

RFP Req # Requirement Description Response Code Offeror Response Comment(s)

Please provide a response code and offeror response for each requirement.   

2.8.1

Acknowledge that Proposer shall be responsible for cleaning and housekeeping in the food

preparation, CCDOC Central Kitchen, ODRs, and all associated washroom and locker-rooms, service

and storage areas, elevators, and will keep such areas in a clean and sanitary condition, and in

conformity with all applicable federal, state and local regulations and requirements. 

2.8.1

Acknowledge that Proposer shall be responsible for providing cleaning, janitorial and housekeeping

materials, all of which must comply with the CCSO’s rules, regulations, policies and procedures, and

with County, State and Federal EPA and food service laws and regulations.

2.8.1

Acknowledge that Proposer shall establish hazardous chemical logs and comply with all applicable

CCSO rules, regulations, policies and procedures concerning the use, storage and handling of

hazardous substances.

2.8.2

Develop and maintain an effective program for extermination and control of vermin and rodents,

which includes pest control services to be performed on a weekly basis for the entire CCDOC Central

Kitchen, ODR, and any and all food service and dining areas.

2.8.2
Acknowledge that Proposer shall coordinate its pest control program with the vermin control

programs conducted by the CCSO’s contracted pest control vendors.

2.9

Verify that Proposer shall provide a computerized Food Service Management Cost Accounting

System (“Accounting System”) that shall record and itemize all meals ordered, prepared, and

delivered by the Proposer for the term of the contract.

2.9
Acknowledge that the CCSO retains sole ownership of the CCSO’s data contained within the

Proposer’s proposed Accounting System.

2.9
Acknowledge that the CCSO's data is proprietary and confidential and shall not be used by the

awardee for any purpose other than what is required by this RFP.

2.9
Acknowledge that maintenance of all provided software and hardware shall be the responsibility of

the Proposer for the duration of the contract terms, including renewal years.

2.9

Address in the Technical Proposal how Proposer’s Accounting System will electronically track all

meal ordering, daily meal order reports, billing, inventory, small wares, supplies, uniforms, and food

service operation activity up to and including menu preparation and compliance, recipe preparation,

food production, equipment maintenance and repair, and other budgetary activity. 

Sanitation and Pest Control

Cost Accounting System & Reporting



Food Service Management System Requirements and Overview

RFP Req # Requirement Description Response Code Offeror Response Comment(s)

Please provide a response code and offeror response for each requirement.   

2.9

Address in the Technical Proposal how Proposer’s Accounting System will interface with the CCSO

Jail Management System and any subsequent versions for the life of the contract, when the interface

must include, but is not limited to, continuous synchronization of data concerning CCDOC detainee

meal specifications with individual booking profiles and the data must be transferred in the

following format:

- Booking Id (nvarchar(100))

- Inmate ID (nvarchar(100))

- Inmate Name (nvarchar(100))

- Bed assignment (nvarchar(100))

- Meal plan Category (nvarchar(100))

        i. Administrative

        ii. Religious

        iii. Regular

        iv. Medical

        v. Work Detail Supplied

- Meal Plan Description (nvarchar(100))

- Effective Date (Datetime)

- End Date (datetime)

- Approved By (nvarchar(100))

- Date booked (datetime)

- Division Assigned (nvarchar(100))

- Tier Assigned(nvarchar(100))

2.9

Address in the Technical Proposal how Proposer’s Accounting System will electronically track all

ODR meals, including how Proposer will register staff meal service by scanning proximity cards,

including 37-bit HID cards, sustain an integration between the CCSO’s employee proximity card table

and Proposer software, and integrate the Sheriff’s Office’s active employee tables.

2.9

Verify that Proposer's system will be able to accept 37 BIT HID proximity cards, account for staffing

status changes and custom/ad hoc reporting as needed, have data sent back to CCSO BOIT with

employee purchasing information, allow CCSO BOIT to run custom/ad hoc reports, and provide daily

automated reports to the CCSO BOIT.

2.9

Address in the Technical Proposal how Proposer’s Accounting System will record and track each staff

meal ordered and delivered in CCDOC ODRs, including the individual employee that scanned for each

meal, the date and time of the proximity scan, and all other data elements as directed by the CCSO.

2.9
Address in the Technical Proposal how Proposer’s Accounting System will enable to CCSO to

determine the cost per meal under the contract, broken out by the type of meal and the recipient. 



Food Service Management System Requirements and Overview

RFP Req # Requirement Description Response Code Offeror Response Comment(s)

Please provide a response code and offeror response for each requirement.   

2.9

Address in the Technical Proposal how Proposer’s Accounting System will ensure safeguards for

computer hardware, software, and data access so as to comply with the IT Special Conditions set out

in Appendix XIV of the RFP.

2.9
Address in the Technical Proposal how Proposer’s Accounting System will provide continued

operation with minimum interruption as well as backup of all data in the event of server error(s). 

2.9 Address in the Technical Proposal how Proposer’s Accounting System will

2.9

Address in the Technical Proposal how Proposer’s Accounting System will enable to CCSO to directly

access all data stored in Proposer’s Accounting System, grant CCSO BOIT will be direct access, via

VPN or through integrations (API,SFTP, FTPS), enable the CCSO to query, or have Proposer create

custom queries and send data back to CCSO BOIT on a schedule (automated jobs) based on

operational needs.  

2.9

Address in the Technical Proposal how Proposer will supply, install, and maintain, at no cost to the

County, all necessary technology, equipment, including on-site computers/workstations, server,

wiring, and any other technology and/or resources required for operation of Proposer’s Accounting

System for all food service locations.  

2.9

Verify that Proposer’s technology is adaptable to all computer software, wiring, programming and

hardware upgrades as directed by the CCSO and meets the following basic requirements: Processor -

Intel 8th Generation Core i7 Quad Core Minimum; Memory - 16GB; Chipset - Intel Q270 Chipset;

Graphic Options - Integrated Intel HD Graphics 610/630 (Intel 8th Generation); Operating System -

Windows 10 Enterprise 64bit; Networking - 1 Gigabyte minimum



Food Service Management System Requirements and Overview

RFP Req # Requirement Description Response Code Offeror Response Comment(s)

Please provide a response code and offeror response for each requirement.   

2.9.1

Verify that Proposer's Accounting System software has the following interoperability with the

current Cook County Jail Management Information System (“CCOMS”): 

- Ability to transmit data to the Proposers system via SFTP, FTPS

- Transfer of data must be encrypted

- BOIT can allow for direct connection via VPN

- Must connect to a 2016 or newer SQL Server database 

- Must adhere to security standards from Sheriff ISO

- Must be able to accept data at 15 minutes intervals to account for housing and custody status

changes

- Must be able to accept custody status changes in their ordering system to deactivate orders based

on status changes.

- Minimum Data elements

        1. Booking Id

        2. Inmate ID

        3. Inmate Name

        4. Bed assignment 

        5. Meal plan Category

        6. Meal Plan Description

        7. Effective Date

        8. End Date

        9. Approved By

        10. Date booked

        11. Division Assigned

        12. Tier Assigned

        13. Date Discharged

2.9.2

Verify that Proposer's Accounting System software shall electronically transmit Master Menus within

thirty (30) days of the award of this contract and annually thereafter upon the anniversary date of

the contract award date.

2.9.2

Verify that Proposer's Accounting System software shall generate a Monthly Usage Report noting

usage of products, meals served, and average cost including monthly and year to date data after all

transactions (receivers and pulls) for the month are completed and electronically transmit the

Monthly Usage Report Summary by the 10th of each month.

2.9.2

Verify that Proposer's Accounting System software shall electronically transmit a complete Staff

roster of all filled and vacant positions, employee names, addresses, and the date each employee

begin work in their current position under this contract, with the Staff Roster updated and submitted

electronically each month with the monthly billing reports to the CCSO by the 1st of each month. 

2.9.2
Verify that Proposer's Accounting System software shall electronically transmit Standard Operating

Procedures within thirty (30) days of the award of this contract.



Food Service Management System Requirements and Overview

RFP Req # Requirement Description Response Code Offeror Response Comment(s)

Please provide a response code and offeror response for each requirement.   

2.9.2

Verify that Proposer's Accounting System software shall electronically transmit portions of the Food

Service Staff Meeting Minutes that concern enforcement of CCSO policies, rules, regulations and

terms of this agreement to the CCSO in the monthly report. 

2.9.2

Verify that Proposer's Accounting System software shall electronically transmit a report of

completed staff training and issued certificates from Proposer to the CCSO by the 10th day of the

quarter (January, March, June and September).

2.9.2

Verify that Proposer's Accounting System software shall electronically transmit a report of detainee

initial job orientation training and food handler certification training completion and issued

certificates, if any, from Proposer to the CCSO by the 10th of each month.

2.9.2

Verify that Proposer's Accounting System software shall electronically transmit daily and weekly

cleaning schedules developed by the Proposer listing cleaning of areas and equipment in the CCDOC

Central Kitchen, ODRs, storage areas, and dock areas that are required to maintain high levels of

sanitation, and listing the specific cleaning assignment, day, and shift during which the work will be

completed.  

2.9.2

Verify that Proposer's Accounting System software shall electronically transmit Proposer's budget

projection report, which estimates food service requirements, serves as the main planning device for

food service provided under this contract, and will act as a statement of known requirements for the

purchase of supplies at wholesale and for other favorable prices and conditions, by the 15th day of

December for the first fiscal quarter, March for the second fiscal quarter, June for the third fiscal

quarter, and September for the fourth fiscal quarter.



Food Service Management System Requirements and Overview

RFP Req # Requirement Description Response Code Offeror Response Comment(s)

Please provide a response code and offeror response for each requirement.   

2.10.1 Provide a Quality Assurance and Control Plan to assure contract requirements are met.

2.10.1

Acknowledge that the Quality Control Plan shall be maintained throughout the duration of the

contract and that any amendments to the plan after the contract is awarded shall be submitted to the

CCSO two (2) weeks prior to implementation for review and approval

2.10.1
Describe the policy and procedure for dealing with errors, missing menu/food items on trays or in

meal packages, and damaged food.

2.10.1
Provide a plan for dealing with detainee complaints concerning Food Service products and services

at CCDOC. 

2.10.1

Verify that Proposer shall provide grievance statistics for current facilities under contract for

containing the largest detainee populations and shall include the facility contact name and phone

number of the individual who can verify the reported statistics.

2.10.1

Verify that Proposer shall conduct a survey of ODR diners quarterly to assess the acceptability of the

menus and make adjustments based upon the survey results with the approval of the CCSO,

providing that said adjustments have no impact on the cost per meal.

2.10.1
Verify that Proposer shall observe all rules and regulations regarding storage, preparation and

serving of food in the ODR that they are required to observe in the CCDOC Central Kitchen.

2.10.1

Detail an inspection system covering all of the services required by the contract, including the

methods of identifying and preventing deficiencies in the quality of service performed before the

level of performance becomes unacceptable; especially meal service.

2.10.2
Verify that whenever a menu is updated, upon approval the new menu shall be rotated thereafter on

a monthly basis to ensure variety. 

2.10.2
Acknowledge that there is no alteration to the menu but for specific “days” such as national holidays

or religious holidays.

2.10.3

Verify that all services performed, and all materials, supplies and equipment furnished or utilized in

the performance of services, and all workmanship in the performance of services, shall be performed

in a quality manner.

2.10.3

Acknowledge that all services performed, and all materials, supplies and equipment furnished or

utilized in the performance of services, and all workmanship in the performance of services, shall be

subject to inspection and test by the CCSO at any time during the performance of the contract.

2.10.3

Acknowledge that Proposer shall provide full cooperation with any inspector directed by the CCSO or

the County to determine the Proposer’s conformity with these specifications and the adequacy of the

services agreed to. 

2.10.3

Acknowledge that inspections by the CCSO may include inspection by the state, County or city

department of public health or any other agency or party authorized or directed by CCSO to inspect

the facility

Quality Assurance & Control Plan



Food Service Management System Requirements and Overview

RFP Req # Requirement Description Response Code Offeror Response Comment(s)

Please provide a response code and offeror response for each requirement.   

2.11.1
Acknowledge that the Proposer’s work force shall perform services in such a manner as to conserve

electricity, gas, water, and steam.

2.11.1
Submit an Environmental Sustainability Plan that describes the steps Proposer will take to perform

the contract in an environmentally sustainable manner.

2.11.1

Acknowledge that the Environmental Sustainability Plan shall be maintained throughout the

duration of the contract, and any amendments to the plan after the contract is awarded shall be

submitted to the CCSO two (2) weeks prior to implementation for review and approval.

2.11.1

Provide a complete list of environmentally sustainable products that Proposer intends to use or 

supply during performance of the contract, identifying the product, brand/manufacturer and 

environmental program or standard met for each product.

2.11.1
Describe how Proposer intends to conserve electricity, gas, water, and steam, as well as reduce the

volume and toxicity of waste materials during performance of the contract.

2.11.1

Acknowledge that Proposer shall be required to participate and integrate with the various waste

diversion and recycling programs operated by the CCSO, including efforts intended to divert and

reduce food waste.

2.11.2

Acknowledge that Proposer shall be responsible for utilizing and recycling fibrous (paper and

cardboard), plastic, metal and other materials that are recyclable, including food waste in a manner

consistent with federal, state, and County standards.

2.11.2

Acknowledge that Proposer shall, at Proposer’s expense, provide, install, and utilize a paper recycling

apparatus, which Proposer shall exclusively use to process food service related commodities in a

manner consistent with recycling industry standards. 

2.11.2
Acknowledge that Proposer shall be responsible for maintenance and supplies to operate the paper

recycling apparatus.

2.11.2
Acknowledge that Proposer shall provide recycling bins for pre-sorting recyclables, including but not

limited to paper, plastic, and aluminum.

2.11.2
Acknowledge that Proposer's Food Service Director shall participate in weekly facility inspections

with the CCSO designee. 

2.11.2

Acknowledge that Proposer shall be responsible for waste management including the proper

removal of trash and garbage from the facilities to receptacles located adjacent to the CCDOC Central

Kitchen.

2.11.2 

Acknowledge that Proposer shall provide, at their own expense, for scavenger services for removal

of all waste generated by the Proposer in the performance of its duties under this contract from

CCDOC premises. 

2.11.2

Acknowledge that Proposer shall be responsible for providing all garbage containers/bins, ensuring

bins have lids and lids are kept on containers/bins at all times, removing garbage whenever

container/bins are full, and keeping containers/bins clean at all times. 

Environmental Sustainability



Food Service Management System Requirements and Overview

RFP Req # Requirement Description Response Code Offeror Response Comment(s)

Please provide a response code and offeror response for each requirement.   

2.12
Acknowledge that Proposer shall comply with the Good Food Purchasing Policy and adopt the Good

Food Purchasing Standards.

2.12.1 Submit a Good Food Purchasing Implementation Plan.

2.12.1

Acknowledge that the Good Food Purchasing Implementation Plan shall be maintained throughout

the duration of the contract and any amendments to the plan after the contract is awarded shall be

submitted to the  CCSO two (2) weeks prior to implementation for review and approval.

2.12.1

Detail how Proposer will initially meet or exceed the baseline standard set forth in Appendix VII of

the RFP for each Good Food Purchasing Standard value category, or if Proposer cannot initially

provide product(s) meeting baseline standard(s), Proposer shall outline a plan to meet the

standard(s) by the end of the first year of the contract.

2.12.1

Provide a sample Food Purchasing Data Report, which includes all data fields specified in Section

2.12.1 of the RFP, for each fruit, vegetable, meat/poultry, dairy, and grain product that it intends to

use or supply during performance of the contract

2.12.1

Acknowledge that Proposer shall submit an annual Food Purchasing Data Report, which includes all

data fields specified in Section 2.12.1 of the RFP, for each fruit, vegetable, meat/poultry, dairy, and

grain product used or supplied during performance of the contract that year.

2.12.1
Disclose and provide a detailed description of any local, State, or Federal labor and/or environmental 

violations for which the Proposer has been cited in the last five (5) years.

2.12.1

Acknowledge that Proposer shall work with the CCSO, the Cook County Department of Public Health,

and supporting partner organizations to review and annually update its Good Food Purchasing

Implementation Plan in order to continuously work toward a higher score under Good Food

Purchasing Standards and Scoring System.

2.13

Acknowledge that Proposer shall be charged for any or all of the following costs in the event that

provided meals and/or meal service are affected by Vendor’s late or non-performance of an

obligation under Section 2 of this RFP:

- Any and all actual costs associated with non-compliance, including but not limited to, equipment

maintenance or repair costs associated with late or non-performance of an obligation under Section

2.7 (Facilities and Equipment) and mitigation costs associated with late or non-performance of an

obligation under Section 2.8 (Sanitation and Pest Control); and 

- The actual cost of those meals affected on the first day of the late or non-performance of any

obligation under Section 2 of this RFP; and

- An additional penalty of 10% of the cost of meals affected on the second day of the late or non-

performance of any obligation under Section 2 of this RFP.

Non-Compliance

Good Food Purchasing Program



RFP Req # Requirement Description Response Code Offeror Response Comment(s)

4 Solution will interface with the current CCOMS jail management Solution via vendor-
recommended method appropriate solution

4 Solution must provide method where multiple MS SQL databases can consume data from
solution via vendor-recommended method appropriate to solution. 

4
Solution must provide an interface to allow CCSO to develop multiple re-useable reports.

4
Interface must provide the ability to automate running and delivery of these re-useable reports.

4 Interface must also provide a method allowing CCSO users to construct and run reports on an
Ad-hoc basis.

4 Provide a method to convert Ad-hoc reports into re-useable automated reports.

4
Solution must possess the capability to read user information from Microsoft’s Azure AD. 

4 Solution must possess the capability to update user information – including, but not limited to,

user access to system based on user’s Azure AD account status 

4
Solution must update itself to grant or deny access based on user’s Azure AD account status.

4 Solution must possess the capability to email notifications, information, and reports to
identified individuals via smtp.

Food Service Management System Requirements and Overview
Please provide a response code and offeror response for each requirement.

Future State Requirements 



RFP Req # Requirement Description Response Code Offeror Response Comment(s)

5.1 Proposer presents high level overview of system architecture diagrams for solution not located
on CCSO Premises. It is understood that the equipment providing Point of Sale [POS]
functionality will be located on CCSO premises. The POS systems must be included in the system
architecture diagrams.

5.1
Proposer presents high level overview of for cloud-based solutions proposer must provide: 1)
preferred cloud provider; 2) proposed cloud architecture; 3) security architecture required to
protect all data held and transferred to/from proposed solution.

5.1 Proposer presents high level overview of any required frameworks or other software solution
environment support required by proposed solution.

5.1 Proposer presents high level overview of minimum requirements for front-end and back-end
modules.

5.1 Proposer presents high level overview of interfaces and integration points.

5.1 Proposer presents high level overview of third party hardware and software included in the
proposal or necessary for the proposal.

5.1 Proposer presents high level overview of other key elements that will help the County better
understand the proposed solution. 

5.2 Proposer provides a detailed description of the product(s) and product versions being
proposed.

5.2
Proposer provides details to the system features and capabilities and indicate if these are native

to the software or if integration with a 3rd party software is required or recommended.

Food Service Management System Requirements and Overview
Please provide a response code and offeror response for each requirement.

Future State Requirements 

Proposed Solution - Solution Overview

Proposed Solution - Software Overview



RFP Req # Requirement Description Response Code Offeror Response Comment(s)

Food Service Management System Requirements and Overview
Please provide a response code and offeror response for each requirement.

5.3 Proposer provides overview of hosting and platform architecture including all environments (
production, development, and test) included in the proposal and any differences or limitations
in the various environments.

5.3 Proposer provides overview of hosting and platform architecture including all shared
components of the System (e.g., network segments, back-up tapes, etc.).  

5.3 If proposal is cloud-based or hybrid cloud-local solution, the proposer must provide proposed

service model (e.g., SaaS, PaaS, IaaS)

5.3 If proposal is cloud-based or hybrid cloud-local solution, the proposer must provide proposed
patching and maintenance service model

5.3 If proposal is cloud-based or hybrid cloud-local solution, the proposer must provide proposed
cloud deployment model

5.3 If proposal is cloud-based or hybrid cloud-local solution, the proposer must provide any third
parties relied upon in the proposed solution (e.g., hosting provider)

5.3 If proposal is cloud-based or hybrid cloud-local solution, the proposer must provide proposer’s
rationale for its choice of cloud deployment model

5.3 If proposal is cloud-based or hybrid cloud-local solution, the proposer must provide how the
cloud model might impact the County’s data security and BOIT CJIS compliance and associated
costs 

5.4 Proposers should state cost efficient and financially feasible integration points between the
proposed system and the stated existing technologies.  

5.4 Proposers should state the proposed phase/timeline for interface(s) to go live.  

5.4 Proposers must clearly show all integration related costs, alternate integration costs models,
and feasible and realistic integration recommendations.  

5.4 Proposers must provide information about any implementation where the proposed solution is
interfacing with existing technologies.

Proposed Solution - Integration/Interface

Proposed Solution - Hosting and Platform Architecture Overview



RFP Req # Requirement Description Response Code Offeror Response Comment(s)

6.1
If hardware or equipment is included in, or required by, the proposal, then the proposer must
describe required hardware and equipment, including minimum specifications of each.

6.1
If hardware or equipment is included in, or required by, the proposal, then the proposer must
describe responsibility for purchasing all hardware and equipment (e.g., proposer or County).

6.1 If hardware or equipment is included in, or required by, the proposal, then the proposer must
describe responsibility for installation of all hardware and equipment (e.g., proposer or
County).

6.1 If hardware or equipment is included in, or required by, the proposal, then the proposer must
describe ownership of all hardware and equipment.

6.1 If hardware or equipment is included in, or required by, the proposal, then the proposer must
describe procedures for acceptance, partial shipments and back ordered hardware and
equipment.

6.1 If hardware or equipment is included in, or required by, the proposal, then the proposer must
describe warranties and any terms and conditions associated with the hardware and
equipment.   

6.2 The proposer must describe all physical environment requirements of physical location
requirements (e.g., cooling, space, connectivity, etc.)

6.2 The proposer must describe all physical environment requirements of cabling/wiring and
whether the County or Proposer would be responsible for procuring

6.2 The proposer must describe all physical environment requirements of county’s additional

power requirements for operating required hardware and equipment

Food Service Management System Requirements and Overview
Please provide a response code and offeror response for each requirement.

Solution Requirements - Hardware and Equipment Requirements

Solution Requirements - Physical Environment Requirements



RFP Req # Requirement Description Response Code Offeror Response Comment(s)

Food Service Management System Requirements and Overview
Please provide a response code and offeror response for each requirement.

6.3 The proposer shall include a reasonable estimate of minimum bandwidth required for
concurrent application access and data access for “normal” daily operational use for cloud,
hybrid and/or on-premise systems.

6.3 Proposer shall provide its definition of “normal daily operational use.”

6.3 The proposer shall include a reasonable estimate of peak volume/times for retrieval and 
uploading transactions. 

6.3 The proposer shall include a reasonable estimate of the typical impact expected on the network 
post implementation

6.3 The proposer should describe the optimal physical network infrastructure required to 
effectively mitigate latency and data speed issues. Describe the vendor provided physical 
network infrastructure, connectivity testing and performance assurance. 

Solution Requirements  - Network Requirements



RFP Req # Requirement Description Response Code Offeror Response Comment(s)

8.1 The selected Proposer will be provided a license access to County Data hereunder for the sole
and exclusive purpose of performing its obligations under the resulting Agreement, including a
limited non-exclusive, non-transferable license right to transmit, process, and display County
Data only to the extent necessary in the provisioning of the Services and not for the storage or
recording of County Data.

8.1 The selected Proposer will be prohibited from disclosing County Data to any third party without

specific written approval from the County.

8.1 The Selected Proposer will have no property interest in, and may assert no lien on or right to
withhold County Data from Cook County.

8.2 Proposer must address intellectual property ownership individually with respect to commercial-
off-the-shelf software or software components

8.2 Proposer must address intellectual property ownership individually with respect to software
customizations

8.2 Proposer must address intellectual property ownership individually with respect to database
schemas

8.2
Proposer must address intellectual property ownership individually with respect to workflows

8.2 Proposer must address intellectual property ownership individually with respect to project
plans

8.2 Proposer must address intellectual property ownership individually with respect to
documentation

8.2 Proposer must address intellectual property ownership individually with respect to training

materials

8.2 Proposer must address intellectual property ownership individually with respect to other
deliverables

Food Service Management System Requirements and Overview
Please provide a response code and offeror response for each requirement.

Solution Ownership and Other Terms and Conditions - Data Ownership

Solution Ownership and Other Terms and Conditions - Intellectual Property Ownership



RFP Req # Requirement Description Response Code Offeror Response Comment(s)

Food Service Management System Requirements and Overview
Please provide a response code and offeror response for each requirement.

8.3 The proposal shall include a clear, high-level, non-legalese explanation of its hardware and
software licensing.  

8.3
The proposal shall answer, what type of hardware and software license will the County receive?
For example, would the County own licenses after the term of the proposed agreement?

8.3 The proposal shall answer who are the licensors? For example, is the proposer reselling or

integrating a third party’s hardware or software?

8.3 The proposal shall answer, are any conditions attached to the hardware or software licenses?
For example, would the County’s licenses cease if the County chose to end maintenance
services?

8.3 The proposal shall answer, do any licenses propose to limit the manufacturers’ liabilities or the
County’s remedies?

8.4 The proposal shall include a clear, high-level, non-legalese explanation of its hardware and
software warranties.  

8.4 The proposal shall answer, what type of hardware and software warranties will the County
receive? 

8.4 The proposal shall answer, what would the warranties cover? If defects only, how are defects
defined? 

8.4 The proposal shall answer, what would the warranties exclude?

8.4 The proposal shall answer, what would be the County’s remedies under the warranties? Repair
and replace or other?

Solution Ownership and Other Terms and Conditions - Hardware and Software Licensing

Solution Ownership and Other Terms and Conditions - Software and Hardware Warranties



RFP Req # Requirement Description Response Code Offeror Response Comment(s)

Food Service Management System Requirements and Overview
Please provide a response code and offeror response for each requirement.

8.5 If the proposer requires any additional terms, the proposal shall include a clear, high-level, non-
legalese explanation of them. 

8.5 The proposal shall answer, does the proposer intend to impose upon the County any additional
terms and conditions, such as end user license agreements, acceptable use policies, terms of
service, product use agreements, etc.?  

8.5
The proposal shall answer, does the proposer want to reference its terms and conditions via

URL or change its terms and conditions at a later date? Or would the proposer include copies of
the additional terms and conditions as exhibits to a contract with the County? 

8.5 The proposal shall answer, do any additional terms limit the proposer’s liabilities or the
County’s remedies?

8.5 The proposal shall answer, does proposer’s system of managing revenue recognitions affect its
proposal, including, but not limited to pricing, guarantees, warranty provisions, or compliance
with laws?

Solution Ownership and Other Terms and Conditions - Other Terms and Conditions



RFP Req # Requirement Description Response Code Offeror Response Comment(s)

9.1 The proposal must describe any hosting services it offers including any necessary information
not provided in the hosting and architecture overview.

9.1 The proposal must describe any hosting services it offers including whether the proposer
providers hosting services directly or through a subcontractor; if through a subcontractor,
include an explanation of how the proposer ensures its subcontractor will meet requirements of
a contract with the County.

9.1 The proposal must describe any hosting services it offers including the proposer shall clearly
state all data storage limits associated with the System. Where exceeding such data storage
limits would cause the County to incur additional cost, the proposer shall state such costs in its
separate pricing proposal.

9.1 The proposal must describe any hosting services it offers including The proposer shall clearly
state all data transfer limits associated with the System. Where exceeding such data transfer
limits would cause the County to incur additional cost, the proposer shall state such costs in its
separate pricing proposal.

Food Service Management System Requirements and Overview
Please provide a response code and offeror response for each requirement.

Solution Performance and Availability - Hosting Services



RFP Req # Requirement Description Response Code Offeror Response Comment(s)

Food Service Management System Requirements and Overview
Please provide a response code and offeror response for each requirement.

9.2 The proposal must individually address each the following requirements and provide sufficient
detail on whether and how it meets the following requirement the proposal must provide
multiple tiers of support and must state whether the County is assumed to provide tier 1
support. 

9.2
The proposal must individually address each the following requirements and provide sufficient
detail on whether and how it meets the following requirement the proposal must provide

support and maintenance response proportionate to varying levels of incident severity.

9.2 The proposal must individually address each the following requirements and provide sufficient
detail on whether and how it meets the following requirement the proposal should provide for
multiple methods of reporting an incident to the proposer.

9.2
The proposal must individually address each the following requirements and provide sufficient
detail on whether and how it meets the following requirement if the proposer assumes that the
County will provide Tier 1 support, and then the proposer shall deliver sufficient scripts and
training to County help desk staff to adequately function as Tier 1 support. 

9.2
The proposal must individually address the following service level agreements (SLAs) for
support and maintenance services, including whether such SLAs are offered and any additional
cost for the SLAs, and detail on the time it takes an End-User to connect with Respondent’s
contact center live representative. Respondent will provide toll-free telephone lines in adequate
quantity to handle call volume; ACD system(s) to record call date, time and duration
information; and electronic interfaces to all systems for monitoring and reporting.

9.2 The proposal must individually address the following service level agreements (SLAs) for

support and maintenance services, including whether such SLAs are offered and any additional
cost for the SLAs, and detail on resolution is the time elapsed from the initiation of the Help
Desk Incident until Service is restored.

9.2
The proposal must individually address the following service level agreements (SLAs) for
support and maintenance services, including whether such SLAs are offered and any additional
cost for the SLAs, and detail on if Proposers offer additional SLAs, they should be included.

9.2 For each SLA the proposer must detail on how proposer will enable the County to verify SLA

compliance.

Solution Performance and Availability - Support and Maintenance Service



RFP Req # Requirement Description Response Code Offeror Response Comment(s)

Food Service Management System Requirements and Overview
Please provide a response code and offeror response for each requirement.

9.2 For each SLA the proposer must detail any tiering of SLAs, whether by severity or other
classification.

9.2
For each SLA the proposer must whether Proposer offers specific and calculable service level
credits, but Proposer must state any credits in its separate pricing proposal.



RFP Req # Requirement Description Response Code Offeror Response Comment(s)

Food Service Management System Requirements and Overview
Please provide a response code and offeror response for each requirement.

9.3 The response must state whether Proposer will meet the following data-related system
requirement at all times, the County shall be able to receive County data, associated metadata,
and reasonably granular subsets thereof, as well as any associated files or attachments, from the
System in a useable, encrypted format.

9.3 The response must state whether Proposer will meet the following data-related system
requirement upon termination of the contract and at the County’s written request, the Proposer

shall destroy County Data, including backups and copies thereof, according to NIST standards or
as otherwise directed by the County.

9.3 The response must state whether Proposer will meet the following data-related system
requirement the System shall have the ability to retain County data in a manner that is
searchable and capable of compliance with records retention laws and best practices.

9.3 The response must state whether Proposer will meet the following data-related system
requirement at no time may Proposer suspend or terminate County’s access to County Data or
the System for breach of contract or term or condition relating to the System without giving the
County reasonable notice and opportunity to cure according to the County’s dispute resolution

process.

Solution Performance and Availability - Data Access and Retention



RFP Req # Requirement Description Response Code Offeror Response Comment(s)

Food Service Management System Requirements and Overview
Please provide a response code and offeror response for each requirement.

9.4 The proposal must individually address each the following requirements and provide sufficient
detail on whether and how it meets the following requirement: proposers must have an
automated backup and recovery capability for the system and application, including
incremental and full backup capabilities. Additionally, system backups must be accomplished
without taking the application out of service and without degradation of performance or
disruption to County operations.

9.4 The proposal must individually address each the following requirements and provide sufficient
detail on whether and how it meets the following requirement: proposers must be able to
provide the service from at least two geographically diverse data centers that do not share
common threats (e.g. the data centers cannot be in the same earthquake zone, likely hurricane
path, same flood zone, etc.). The data centers must at a minimum meet Tier III standards for
redundancy of power, telecommunications, HVAC, security, fire suppression and building
integrity.

9.4
The proposal must individually address each the following requirements and provide sufficient
detail on whether and how it meets the following requirement proposers must specify whether,

in the event of a technology or other failure at the primary processing center, the alternate
system will meet the following tier, for which the County’s use should be identical regardless of
which location is processing the County’s work: High Availability - Continuous operation
without interruption or degradation in service.

9.4
The proposal must individually address each the following requirements and provide sufficient
detail on whether and how it meets the following requirement proposers must specify whether,
in the event of a technology or other failure at the primary processing center, the alternate

system will meet the following tier, for which the County’s use should be identical regardless of
which location is processing the County’s work: Standard Availability - Available for County use
within 48 hours with no degradation in service.

9.4
The proposal must individually address each the following requirements and provide sufficient
detail on whether and how it meets the following requirement proposers must specify whether,
in the event of a technology or other failure at the primary processing center, the alternate
system will meet the following tier, for which the County’s use should be identical regardless of
which location is processing the County’s work: Non-Critical Availability - Available for County

use within 96 hours with no degradation in service.  

Solution Performance and Availability - Business Continuity and Disaster Recovery



RFP Req # Requirement Description Response Code Offeror Response Comment(s)

Food Service Management System Requirements and Overview
Please provide a response code and offeror response for each requirement.

9.4
The proposal must individually address each the following requirements and provide sufficient
detail on whether and how it meets the following requirement: proposers must implement
crisis management, business continuity and disaster recovery plans, subject to County approval,
which the County will not reasonably withhold. These plans must outline how the proposer will
support the County’s recovery at the alternate site, including backup staff required to
implement the plan in an emergency if the proposer’s primary staff is unavailable. Such plans
shall also include a minimum of annual testing in coordination with the County

9.4
The proposal must individually address each the following requirements and provide sufficient
detail on whether and how it meets the following requirement: proposers must specify the
System’s proven RTO and RPO in case the primary site becomes unavailable.

9.4 Proposers must specify whether the System will meet the following availability tiers, which tier,
and must specifically describe how the System meets such tier: Category - High Availability,
Availability - 99.982%, RTO - intra-day, RPO - typically involves data replication to a hot-site for
each transaction or at short intervals, like 15 minutes.  

9.4
Proposers must specify whether the System will meet the following availability tiers, which tier,
and must specifically describe how the System meets such tier: Category - Standard Availability,
Availability - 99.741%, RTO - 24 to 48 hours, RPO - Nightly tape backups shipped to a warm-site
data center.  System reestablished at time of disaster from tape.  May lose up to one day of data.  

9.4
Proposers must specify whether the System will meet the following availability tiers, which tier,
and must specifically describe how the System meets such tier; Category - Non-Critical
Availability, Availability - 99.671%, RTO - 48 to 96 hours, RPO - Nightly tape backups shipped to

offsite warm or cold site data center. System reestablished at time of disaster from tape after
more critical systems are restored.  May lose up to one day of data.  



RFP Req # Requirement Description Response Code Offeror Response Comment(s)

Food Service Management System Requirements and Overview
Please provide a response code and offeror response for each requirement.

9.5
The proposal must describe its plan for transitioning Deliverables, County data, and any County
intellectual property to the County at the termination of the proposed solution or services,
including how the aforementioned would be delivered to the County

9.5 The proposal must describe its plan for transitioning Deliverables, County data, and any County
intellectual property to the County at the termination of the proposed solution or services,

including for hosted solutions, the procedure to import County Data to internal site, and the
County's responsibilities in the event the County would want to transition to on premise
hardware

9.5
The proposal must describe its plan for transitioning Deliverables, County data, and any County
intellectual property to the County at the termination of the proposed solution or services,
including whether the Proposer would assist in transition to the County or successor vendor

9.5
The proposal must describe its plan for transitioning Deliverables, County data, and any County
intellectual property to the County at the termination of the proposed solution or services,

including how County data in contractors possession would be destroyed after transition

9.5 The proposal must describe its plan for transitioning Deliverables, County data, and any County
intellectual property to the County at the termination of the proposed solution or services,
including all assumptions and requirements, such as required time for transition or County
participation

9.6 The Proposer shall coordinate and cooperate with the County CCSO and the existing Proposer to
assure a smooth and orderly transition with uninterrupted food services.

9.6 Immediately upon award of the contract, the Proposer shall name a Transition Manager who
shall have responsibility for transition activities.

9.6 Within ten (10) days of award of the contract, the Proposer shall submit a Transition Plan to the
Executive Director for approval.

Solution Performance and Availability - Transition Out and Exit Requirements

Solution Performance and Availability - Transition of Commencement of Contract



RFP Req # Requirement Description Response Code Offeror Response Comment(s)

Food Service Management System Requirements and Overview
Please provide a response code and offeror response for each requirement.

9.7
Continuity of Service is critical to the CCSO. The successful Proposer must recognize this fact
and upon expiration of contract agree to furnish phase-in training to a new Proposer.

9.7 Continuity of Service is critical to the CCSO. The successful Proposer must recognize this fact
and upon expiration of contract agree to exercise best efforts and cooperation for an orderly
and efficient transition to a new Proposer.

9.7
Continuity of Service is critical to the CCSO. The successful Proposer must recognize this fact
and upon expiration of contract agree to negotiate in good faith a plan with the successor to
determine the nature and extent of the phase-in, phase-out services required.

9.7 The current Proposer shall provide sufficient experienced personnel during the phase-in, phase-
out period to ensure that the services called for in the contract are maintained at the required
level of proficiency.

9.7
The current Proposer shall be presumed to be the owner of all supplies, small wares, and food
inventories used for the Contract. Proposer shall be free to negotiate with the successor

Proposer as to any terms and conditions for sale or transfer of ownership.

Solution Performance and Availability - Continuity of Service



RFP Req # Requirement Description Response Code Offeror Response Comment(s)

10.1
Proposer agrees to abide by any and all CCSO rules, regulations, policies, and procedures.

10.1 Proposer shall promptly notify the designated CCSO staff of any security problems or any
supervision issues that may have a potential impact upon security

10.2 All Proposer’s employees, sub-vendors, agents and representatives must obtain the appropriate

credentials from the CCSO and submit to a background check before commencing work at the
CCDOC

10.2 Proposer shall provide all requested identifying information about new and/or existing
employees, sub-vendors, agents and representatives as may be required by the CCSO as a
condition of acceptance for a specific employee

10.4
Proposal shall provide that all foodstuffs, goods and other materials deliverable to the County
shall be shipped to the CCDOC Central Kitchen, and enter the Cook County Department of

Corrections through , Post 8, 3029 South Sacramento Avenue, Chicago, Illinois, 60608

10.4 Proposer shall pre-notify CCSO Security Staff of all deliveries in accordance with CCSO rules,
regulations, policies, and procedures

10.4 Proposer shall only use plastic pallets at the CCDOC

10.4 Proposer shall be responsible to for ensuring that foodstuffs, goods, and materials be delivered
in clean, intact containers

10.4 Proposer shall be solely responsible for ensuring that all items it is to provide under the
Contract, e.g., foodstuffs, goods, and other materials, that are delivered to the CCSO are of the

correct quantities, weights, quality and temperature at point of receipt

Food Service Management System Requirements and Overview
Please provide a response code and offeror response for each requirement.

Security and Compliance - CCDOC Security Terms and Conditions

Security and Compliance - Criminal Background Check

Security and Compliance - Delivery to CCDOC



RFP Req # Requirement Description Response Code Offeror Response Comment(s)

Food Service Management System Requirements and Overview
Please provide a response code and offeror response for each requirement.

10.5 Proposal must give an overview of the System’s software, hardware, and other controls
supporting the System’s data security (NIST and CJIS Compliance Standards)

10.5 Proposer must also provide a reasonably detailed explanation as to how the proposal protects
the System and County Data within each of the following additional data security category:
Password configurations (e.g., complexity, aging, etc.)

10.5
Proposer must also provide a reasonably detailed explanation as to how the proposal protects

the System and County Data within each of the following additional data security category:
Authentication configuration  (e.g., active directory, encrypted data exchange, hash, etc.)

10.5 Proposer must also provide a reasonably detailed explanation as to how the proposal protects
the System and County Data within each of the following additional data security category:
Encryption configurations (e.g., symmetrical AES-256, asymmetrical RSA 2048, etc.) for both
data at rest and data in motion

10.5
Proposer must also provide a reasonably detailed explanation as to how the proposal protects
the System and County Data within each of the following additional data security category:

Logging/Auditing capabilities (e.g., verbose user tracking and reporting, etc.)

10.5 Proposer must also provide a reasonably detailed explanation as to how the proposal protects
the System and County Data within each of the following additional data security category: Logs
must be exportable to third party log aggregators

10.5
Proposer must also provide a reasonably detailed explanation as to how the proposal protects
the System and County Data within each of the following additional data security category:
Physical security (e.g., 24-hour security, alarms, restricted access, etc.)

Security and Compliance - Data Security Controls



RFP Req # Requirement Description Response Code Offeror Response Comment(s)

Food Service Management System Requirements and Overview
Please provide a response code and offeror response for each requirement.

10.5
Proposer must also provide a reasonably detailed explanation as to how the proposal protects
the System and County Data within each of the following additional data security category:
Personnel security (e.g., extensive background checks, annual recheck, etc.)

10.5
Proposer must also provide a reasonably detailed explanation as to how the proposal protects
the System and County Data within each of the following additional data security category: Web
Application configurations (e.g., SQL injection protection, buffer overflow, etc.)

10.5 Proposer must also provide a reasonably detailed explanation as to how the proposal protects
the System and County Data within each of the following additional data security category:
Network transmission security (LAN and VPN)

10.5 Proposer must also provide a reasonably detailed explanation as to how the proposal protects
the System and County Data within each of the following additional data security category: Data
that is to be transmitted off-site must be encrypted end to end

10.6 Proposer must describe its application development and configuration practices and how they

will reasonably protects the security, confidentiality and privacy of County data and any
individuals who may be considered data subjects as to the solution

10.6 Proposer should state whether it will adhere to the following guidelines: Microsoft Secure
Coding Guidelines for the .NET Framework, CERT Secure Coding Standards, OWASP Secure
Coding Principles, privacy by design principles, and the Federal Trade Commission’s Fair
Information Practice Principles

Security and Compliance - Secure Development and Configuration Practices



RFP Req # Requirement Description Response Code Offeror Response Comment(s)

Food Service Management System Requirements and Overview
Please provide a response code and offeror response for each requirement.

10.7
Proposer must provide sufficient detail on whether and how the proposal possesses data
security controls that comply with (If proposer determines any of the following requirements to
be inapplicable, proposer shall state so and shall also state the basis for determining each such
requirement to be inapplicable): HIPAA, HITECH and the rules promulgated thereunder

10.7 Proposer must provide sufficient detail on whether and how the proposal possesses data

security controls that comply with (If proposer determines any of the following requirements to
be inapplicable, proposer shall state so and shall also state the basis for determining each such
requirement to be inapplicable): Payment Card Industry standards, including but not limited to
PCI DSS and PCI PA-DSS

10.7
Proposer must provide sufficient detail on whether and how the proposal possesses data
security controls that comply with (If proposer determines any of the following requirements to
be inapplicable, proposer shall state so and shall also state the basis for determining each such
requirement to be inapplicable): 28 CFR 20 and the FBI’s CJIS Security Policy

10.7 Proposer must provide sufficient detail on whether and how the proposal possesses data
security controls that comply with (If proposer determines any of the following requirements to
be inapplicable, proposer shall state so and shall also state the basis for determining each such
requirement to be inapplicable): IRS Publication 1075

10.7 Proposer must provide sufficient detail on whether and how the proposal possesses data
security controls that comply with (If proposer determines any of the following requirements to
be inapplicable, proposer shall state so and shall also state the basis for determining each such
requirement to be inapplicable): NIST 800-53, as revised

10.7
Proposer must provide sufficient detail on whether and how the proposal possesses data
security controls that comply with (If proposer determines any of the following requirements to
be inapplicable, proposer shall state so and shall also state the basis for determining each such
requirement to be inapplicable): ISO 27001/27002, as revised

Security and Compliance - Compliance Requirements



RFP Req # Requirement Description Response Code Offeror Response Comment(s)

Food Service Management System Requirements and Overview
Please provide a response code and offeror response for each requirement.

10.8
Proposer may include a full Incident Response Policy and/or related Plan as an attachment

10.8 Proposal must state the Proposer’s approach to meeting the following data security incident
response requirement: Maintenance of the Proposers’ Incident Response Plan

10.8 Proposal must state the Proposer’s approach to meeting the following data security incident
response requirement: Conformance of such plan to Illinois Personal Information Protection Act

and the breach notification laws of the fifty states

10.8 Proposal must state the Proposer’s approach to meeting the following data security incident
response requirement: Cook County’s rights of review, approval and reasonable modification to
Proposer’s incident response plan.

10.8 Proposal must state the Proposer’s approach to meeting the following data security incident
response requirement: Proposer’s approach to provide detailed reports on the nature of
incidents and identified data lost or stolen.

10.8 Proposal must state the Proposer’s approach to meeting the following data security incident
response requirement: Proposer must describe its plan to address security incidents and data

breaches in alignment with the following requirements. For events within the control of
Proposer, the Proposer is expected to:

1. Immediately notify the County of incidents and breaches.
2. Identify immediate plan of action to mitigate further incident progression.
3. Identify protection measures for affected individuals.
4. Provide outbound and inbound incident-related communications, as requested and directed
by the County.

Security and Compliance - Incident Response Requirements



RFP Req # Requirement Description Response Code Offeror Response Comment(s)

Food Service Management System Requirements and Overview
Please provide a response code and offeror response for each requirement.

10.9 Proposal must individually address each the following requirements and provide sufficient
detail on whether and how it meets the following requirement: The proposer will provide SOC
2, Type 2 reports to the County annually or upon request

10.9 Proposal must individually address each the following requirements and provide sufficient
detail on whether and how it meets the following requirement: The proposer will provide
corrective action plans or actions taken to resolve any exceptions, material weaknesses and/or

control deficiencies identified in the SOC report

10.9 Proposal must individually address each the following requirements and provide sufficient
detail on whether and how it meets the following requirement: The County will have the right
to access and audit proposer’s system and hosting

10.9 Proposal must individually address each the following requirements and provide sufficient
detail on whether and how it meets the following requirement: The County will have the right
to request reasonable adjustments at the proposer’s expense where those requests are based
upon audit findings pertaining to the System or Hosting.

Security and Compliance - Audit Requirements



RFP Req # Requirement Description Response Code Offeror Response Comment(s)

7 Proposer must comply with the County’s content management procedures for tracking progress 
and documents for the duration of the project via either the County’s SharePoint site or as 
otherwise agreed.  

7 Proposer will submit written weekly or monthly status reports to the County, which may
include: work accomplished, updated Gantt charts, production goals, accepted deliverables,
meetings and minutes, status of risks, issues or problems, summaries of approved project

changes, and invoicing and payment.

7.1 Proposers should depict its implementation strategy in a high level diagram/table and include
brief description of proposed methodology

7.1 Proposers should depict its implementation strategy in a high level diagram/table and include
proposed project phases

7.1 Proposers should depict its implementation strategy in a high level diagram/table and include
team roles, including subcontractors

7.1 Proposers should depict its implementation strategy in a high level diagram/table and include
milestones

7.1 Proposers should depict its implementation strategy in a high level diagram/table and include
critical success factors

7.1 Proposers should depict its implementation strategy in a high level diagram/table and include
assumptions

7.2
Proposers to provide detailed scope tasks/activities, organized in phases including, but not

limited to, project management activities, key resources, and estimated hours per key activity.

Food Service Management System Requirements and Overview
Please provide a response code and offeror response for each requirement.

Implementation, Development and Project Management Services

Implementation, Development and Project Management Services - Overview of the Implementation Methodology

Implementation, Development and Project Management Services - Project Task List and Timeline



RFP Req # Requirement Description Response Code Offeror Response Comment(s)

Food Service Management System Requirements and Overview
Please provide a response code and offeror response for each requirement.

7.3 Proposers should provide a detailed description of your team’s approach to assessing and
reengineering the County’s current state, while concurrently executing a feasible and effective
change management plan to include assessment approach

7.3
Proposers should provide a detailed description of your team’s approach to assessing and
reengineering the County’s current state, while concurrently executing a feasible and effective
change management plan to include human change management approach

7.3 Proposers should provide a detailed description of your team’s approach to assessing and
reengineering the County’s current state, while concurrently executing a feasible and effective
change management plan to include reengineering approach

7.3
Proposers should provide a detailed description of your team’s approach to assessing and
reengineering the County’s current state, while concurrently executing a feasible and effective
change management plan to include county responsibilities for the assessment approach,
human change management approach, and reengineering approach.

7.3 Proposers should provide a detailed description of your team’s approach to assessing and
reengineering the County’s current state, while concurrently executing a feasible and effective
change management plan to include expected deliverables.

7.4
Proposers to provide a detailed description of its approach to validating business and technical
requirements, including business requirements validation approach and related steps

7.4
Proposers to provide a detailed description of its approach to validating business and technical

requirements, including technical requirements validation approach and related steps

7.4 Proposers to provide a detailed description of its approach to validating business and technical
requirements, including system design approach and related steps

7.4 Proposers to provide a detailed description of its approach to validating business and technical
requirements, including any other key activities

7.4 Proposer to provide detailed expected Deliverables, the Proposer’s and County’s respective
responsibilities, and acceptance criteria

Implementation, Development and Project Management Services - Assessment, Change Management and Reengineering Approach

Implementation, Development and Project Management Services - Requirements Validation and System Design/Configuration



RFP Req # Requirement Description Response Code Offeror Response Comment(s)

Food Service Management System Requirements and Overview
Please provide a response code and offeror response for each requirement.

7.5 Proposers to describe its build and release approach including required level of effort based on
the expected configuration and customization work

7.5 Proposers to describe its build and release approach including software configuration approach
including check-in and check-out procedures

7.5 Proposers to describe its build and release approach including software development approach
including check-in and check-out procedures

7.5 Proposers to describe its build and release approach including system configuration and
development management (documentation) procedures

7.5 Proposers to describe its build and release approach including any other key activity

7.5 Proposer to provide detailed expected Deliverables, the Proposer’s and County’s respective
responsibilities, and acceptance criteria

7.6 Proposers to describe the plan for migrating/converting data from existing systems.

7.6
What County resources do you anticipate will be required for data migration and conversion?  

7.6 What are the County’s responsibilities?

7.6 What is your approach regarding definition of data mapping rules?

7.6
How does your approach address extraction, transformation, staging, cleansing and validation? 

7.6 Is the County or vendor responsible for cleansing County data prior to migration?  

7.6 What strategies do you employ to conduct the final conversion process?

7.6
Proposers to describe data migration tasks must be reflected on the project plan and timeline.

7.7 Proposers to provide a detailed description of the proposed QA methodology adhering to best
practices and clearly identifying control tasks and testing required to transition functionally
from one environment to the next (e.g. dev to prod).  

7.7 Proposers to describe high level proposed QA approach

7.7 Proposers to describe proposed testing and promotion process

7.7 Proposers to describe proposed user acceptance process

7.7 Proposers to describe other key activities

7.7 Proposer to provide detailed expected Deliverables, the Proposer’s and County’s respective

responsibilities, and acceptance criteria

Implementation, Development and Project Management Services - System Implementation and Configuration

Implementation, Development and Project Management Services - Data Conversion and Migration

Implementation, Development and Project Management Services - Quality Assurance ("QA")



RFP Req # Requirement Description Response Code Offeror Response Comment(s)

Food Service Management System Requirements and Overview
Please provide a response code and offeror response for each requirement.

7.8 Proposers to describe the recommended knowledge transfer and change management
methodology ensuring County staff participation from the onset of the project.  

7.8 Describe the County’s responsibilities and related escalation procedures if/when County
participation is not promptly identified. 

7.8 The plan proposers propose should include knowledge transfer approach

7.8
The plan proposers propose should include end user training approach (including training

location, format, total training hours, number of employees trained, timing and signoff process)

7.8
The plan proposers propose should include administrator training approach (including training
location, format, total training hours, number of employees trained, timing and signoff process)

7.8 The plan proposers propose should include transition/cutover approach

7.8 The plan proposers propose should include rollout support approach (the County expects on-
site support during rollout)

7.8 Proposer to provide detailed expected Deliverables, the Proposer’s and County’s respective

responsibilities, and acceptance criteria

7.9 Proposers should describe all expected contract performance metrics, an approach to collect
and transfer all assets to the County, the required key staff to attend close out session(s), and
expected close out activities.

7.9 Proposers close out plan should include list of all expected final documentation and respective
acceptance criteria/process

7.9 Proposers close out plan should include vendor performance review expectations

7.9
Proposers close out plan should include final project lessons learned review expectations

7.9 Proposers close out plan should include sample schedule of performance credits for failing to
meet SLA and project milestones

Implementation, Development and Project Management Services - Contract Performance Review and Acceptance

Implementation, Development and Project Management Services - Knowledge Transfer/Training and Transition (Cutover)




