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Specification 

1 Supply of Products 

1.1 The Supplier shall make all Products in the Catalogue available for Order, including the Products 
identified in Appendix A - Product Range. 

1.2  The Supplier shall ensure that all Products are of consistent quality and comply with: 

1.2.1 the corresponding Technical Specification for the Product in question; and 

1.2.2 the corresponding Quality Standard for the Product in question (including, in all cases, the 
General Food Quality Standard). 

1.3 In the event of any conflict or inconsistency between the Technical Specifications and the Quality 
Standards, the Technical Specifications shall take priority. 

1.4 Changes to the Technical Specifications and the Quality Standards may only be proposed by the 
Authority and shall be subject to the Change Control Procedure set out in Schedule 22 (Change Control 
Procedure). 

1.5 The Supplier shall maintain a robust supply chain and shall follow Good Industry Practice in undertaking 
stock and inventory management to minimise the risk of Products being unavailable when Ordered. If 
any Product are unavailable after being Ordered, the Supplier shall contact the relevant Prison’s 
catering staff to agree a substitute or alternative.  

1.6 Authorised Users may, from time to time, make Non-Catalogue Requests in accordance with clauses 
6.15 – 6.17 of the Agreement.  

1.7 The Supplier shall maintain the Supplier’s product specifications and shall promptly provide a copy of 
the Supplier’s product specification corresponding to any given Product if requested by the Authority. 

2 Catalogue Production and Maintenance 

2.1 The Supplier shall ensure that the Catalogue contains all Products listed in the Product Range. The 
information in the Catalogue shall reflect the Supplier’s product specifications provided by the Supplier 
as part of its Tender Response.  

2.2 The Supplier shall prepare the Catalogue in Excel format and shall contain, at a minimum, the following 
information in relation to each Product: 

2.2.1 Unique number of Product; 

2.2.2 Prisoner/ non-prisoner categorisation; 

2.2.3 Supplier name; 

2.2.4 Supplier location 

2.2.5 Place of origin of Product 
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2.2.6 Supplier product number 

2.2.7 Product description; 

2.2.8 Product Case size; 

2.2.9 Unit of measure; 

2.2.10 Unit Price; 

2.2.11 Price per Product Case; 

2.2.12 Movement Rate Cost; 

2.2.13 Total Product Case price including Movement Rate Cost; and 

2.2.14 Picture of Product (only applicable to the Online Ordering System). 

2.3 The Supplier shall ensure that the Catalogue is kept up to date to reflect all changes to the Catalogue 
agreed with the Authority. The Supplier shall not make any changes to the Catalogue without the prior 
agreement of the Authority.  

2.4 The Supplier shall be responsible for providing the Catalogue on the Online Ordering System and shall 
ensure that, at all times, the version of the Catalogue on the Online Ordering System is the most recently 
approved and up-to-date version. Any substitutions supplied as an alternative shall not be listed on the 
Online Ordering Portal as available for purchase, without prior written approval from the Authority. 

2.5 Subject to paragraph 2.6, no later than ten (10) Working Days in a month prior to each Quarter Day the 
Supplier shall submit an update of the Catalogue in Excel format for approval by the Authority. Following 
such approval being given by the Authority, the Supplier shall replace the previous version of the 
Catalogue with. The Supplier shall be responsible for providing the updated Catalogue on the Online 
Ordering System. 

2.6 If no changes are proposed to the Catalogue by either Party in a given Quarter, the process set out in 
paragraph 2.5 shall not apply in respect of the relevant Quarter. 

2.7 Subject to paragraph 2.8, in the event that the Authority and/or the Supplier wishes to make a change 
to the Catalogue in order to: 

2.7.1 introduce one or more new Products (whether brand new or as a replacement for an 
existing Product); or 

2.7.2 amend any information contained in the Catalogue in respect of any Product,  

then such changes shall be proposed at the monthly Performance Board, in advance of the Quarterly 
Review Meeting, and shall be discussed and resolved at the Quarterly Review Meeting. The Supplier 
shall provide details as part of the Quarterly Review Meeting of any price/value impact arising as a 
consequence of such proposed changes. 
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2.8 The Authority reserves the right to require the Supplier to make changes to the Catalogue at any time 
in order to: 

2.8.1 correct errors and/or inaccuracies (as determined at the Authority's sole discretion) in the 
Catalogue;  

2.8.2 introduce a new Product or pack size into the Catalogue to replace a Product or pack size 
that has become permanently unavailable; and 

2.8.3 remove a Product that has become permanently unavailable. 

2.9 The Supplier shall ensure that the Catalogue contains all Products in the Product Range at all times. In 
the event of any conflict or inconsistency between the agreed Catalogue and the Product Range, the 
Product Range shall take priority. The Authority and the Supplier acknowledge that, changes to the 
Catalogue may require corresponding changes to be made to the Product Range to ensure consistency 
between the two. Only the Authority may initiate any such changes to the Product Range. 

2.10 The Supplier shall, at all times, maintain and make available to the Authority on request a full record of 
all changes to the Catalogue, including the dates on which all changes are agreed and implemented.  

3 Ordering 

Online Ordering System 

3.1 The Supplier shall provide an Online Ordering System as detailed in Appendix G – Online Ordering 
System 

3.2 If the Authority places an Order for a Catalogue Request using the Online Ordering System, the Supplier 
shall follow the process set out at clauses 6.9 to 6.14 of the Agreement. 

3.3 The Authority may, from time to time, request the Supplier to add Non-Catalogue Requests to the Online 
Ordering System for such period as is agreed between the parties. 

3.4 The Supplier shall create a separate location identifier for each Delivery Location within each Site and 
shall ensure that its customer service staff are familiar with these identifiers in order to assist with the 
administration of Orders. 

3.5 The Supplier shall comply with the Delivery Schedule.  

3.5.1 Worked example 1:  

For a delivery of ambient Products to a Site in respect of which the Agreed Delivery Day 
is a Thursday, the Order must be received by no later than 16:00 hours on the Monday of 
the same week, and any Top Up Orders must be received by no later than 12:00 hours 
on the Tuesday of the same week. Orders should be placed no later than day 1 for day 4 
(for standard Orders), and if possible, day 1 for Day 3 (for Top Up Orders).  

3.5.2 Worked example 2: 

For a delivery of frozen Products to a Site in respect of which the Agreed Delivery Day is 
a Monday, the Order must be received by no later than 16:00 hours on the Wednesday of 
the previous week, and any Top Up Orders must be received by no later than 12:00 hours 
on the Thursday of the previous week. 
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3.5.3 Worked example 3: 

For a delivery of fresh and chilled Products to a Site in respect of which the Agreed 
Delivery Day is a Saturday, the Order must be received by no later than 16:00 hours on 
the Wednesday of the same week, and any Top Up Orders must be received by no later 
than 12.00 hours on the Thursday of the same week. 

3.6 The Supplier shall create and maintain a log of the Orders which it expects to receive by reference to 
the Delivery Schedule (the "Expected Order Log"). 

3.7 On a daily basis and in relation to each Site, the Supplier shall cross-reference all Orders received with 
the Expected Order Log and shall: 

3.7.1 if an Order has not been received (or an Order has been received which the Supplier 
believes to be incomplete) within the Delivery Window, inform the relevant Site 
Representative no less than sixty (60) minutes before the commencement of the next 
Delivery Window that no Order (or an incomplete Order) has been received; 

3.7.2 if an Order has been received which is not expected on the day in question by reference to 
the Delivery Schedule, contact the relevant Site Representative to confirm whether the 
Order can be fulfilled and, if required, agree the delivery arrangements that will take place; 
and 

3.7.3 if an Order has been received which the Supplier believes contains errors or omissions or 
is otherwise unclear, contact the relevant Site Representative to verify the Order. 

4 Substitute and Alternative Products 

4.1 The Supplier shall provide Substitute and Alternative Products in accordance with clauses 6.23 to 6.29 
of the Agreement. 

5 Deliveries 

5.1 The Supplier shall make all deliveries within the agreed Delivery Windows as set out in the Delivery 
Schedule.  

5.2 Upon completion of a delivery, the Supplier shall provide the Authorised User's personnel at the Delivery 
Location with a delivery note that accurately reflects the Products delivered (including any discrepancies 
with the Order such as missing or substituted Products). Neither the Authority nor any Authorised User 
shall be liable to pay for Products which are not accompanied by a delivery note. 

5.3 The Authority shall procure that Authorised Users complete a receipt of delivery note (a "Goods 
Receipt Note" or "GRN") within 24 hours of receipt of a delivery note. The Supplier acknowledges that 
without a delivery note Authorised Users will be unable to complete the receipting procedure. 

5.4 An Order shall be treated as having been fulfilled when the GRN is provided by the Authorised User. 
thethe absence of a Service Error, shall not constitute any acknowledgement of  GRNthe  ofThe issue  

sProduct acceptance of the Authorised User'sor nature of the Products, or the  condition, quantity. .. 

5.5 The Supplier shall provide, at no additional charge to the Authority or any Authorised User, any 
information relating to the delivery of Orders as may reasonably be requested by the Authority or any 
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Authorised User, such as additional proof of delivery, copies of invoices, copies of orders and details of 
any payments received or outstanding, in each case within five (5) Working Days of the request. 

5.6 The Supplier shall mark clearly on the delivery note any Substitute Products and Alternative Products, 
including details of the Product for which they are substituting. 

5.7 The Supplier shall deliver and unload Orders at the location indicated by the Authorised User's 
personnel at the Delivery Location. The Supplier shall provide suitable equipment appropriate for 
unloading the delivery at the Delivery Location as required.  

5.8 The Supplier shall ensure that all deliveries are undertaken in compliance with the requirements set out 
in the Transport Managers and Delivery Drivers Handbook.  

5.9 The Supplier shall ensure that all delivery vehicles are fitted with working telematics systems or devices 
which enable the Supplier to monitor and record information about the vehicle, such information to 
include (but not be limited to) location, temperature and unscheduled or unauthorised door openings. 
The Supplier shall provide copies of such records promptly upon request at no additional charge to the 
Authority.   

6 Delivery Drivers 

6.1 The Supplier shall create and maintain a list of all Delivery Drivers. This list shall include the names of 
permanent drivers and relief drivers used to cover holiday and sickness absence when necessary. The 
Supplier shall keep such list up to date and shall provide a copy to the Authority on a quarterly basis 
and on request. The Authority shall have the right to require the Supplier to cease using any named 
Delivery Driver at its sole discretion, for example on grounds of persistent lateness. 

6.2 The Supplier shall ensure that all Delivery Drivers and Agency Drivers are vetted in accordance with 
Good Industry Practice prior to carrying out any deliveries. The Authority shall have the right to carry 
out periodic audits to verify the Supplier's vetting procedures. 

6.3 The Supplier shall ensure all transport managers and Delivery Drivers are fully trained on the 
requirements set out in Appendix H – Transport Managers and Delivery Drivers Handbook prior to 
overseeing and/or carrying out any deliveries.  

6.4 The Supplier shall only use Agency Drivers to carry out deliveries if no Delivery Drivers are available 
(including relief drivers). The Supplier shall plan or organise deliveries so as to minimise the use of 
Agency Drivers and shall inform the Authority and the relevant Authorised User(s) in each instance that 
an Agency Driver carries out a delivery prior to such delivery being carried out.  

6.5 The Supplier shall ensure that, prior to carrying out a Delivery, each Agency Driver is provided with an 
appropriate level of information, in the form of a one-page checklist, setting out issues and constraints 
which may arise when making deliveries to prisons. The Supplier shall ensure that any Agency Driver 
who carries out three (3) or more deliveries within any two (2) week period is fully trained on the 
requirements set out in the Appendix H – Transport Managers and Delivery Drivers Handbook prior to 
carrying out any further deliveries. 

7 Supplier’s Depots 

The Supplier shall compile and maintain the Depot List up to date and shall not amend the Depot List 
without prior Approval. The Supplier shall ensure its logistics (assembly, loading, despatch and 
delivery processes) at each depot are in accordance with the Agreement. 
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8 Invoicing and Payment 

The Authority and the Supplier shall follow the processes for invoicing and payments set out in 
Schedule 15 (Charges and Invoicing). 

9 Commodity Appraisal Panel 

9.1 In all cases, new products proposed for inclusion in the Catalogue (whether or not proposed as 
replacements for existing Products) shall be subject to approval by the Commodity Appraisal Panel 
under the process set out in Schedule 21 (Governance) prior to being included in the Catalogue. 

9.2 Where the Authority raises or is aware of complaints and/or issues of concern regarding Products, the 
Authority may require such Products to be subject to testing by the Commodity Appraisal Panel under 
the process set out in Schedule 21 (Governance). 

9.3 Products may be selected by the Authority for periodic testing by the Commodity Appraisal Panel to 
ensure adherence to the Quality Standards and Technical Specifications. Such testing shall take place 
in accordance with the process set out in Schedule 21 (Governance). 

9.4 Substitute Products, Alternative Products and Products which are supplied to fulfil Non-Catalogue 
Requests shall not be subject to testing by the Commodity Appraisal Panel prior to being supplied by 
the Supplier, but such testing may be undertaken if requested by either Party. 

9.5 The Supplier shall provide samples in Full Case Equivalent form of all Products which undergo testing 
by the Commodity Appraisal Panel at no additional charge to the Authority.  

10 Product Recall 

10.1 The Supplier shall carry out a product recall in relation to any Product which may reasonably be 
regarded as unfit for consumption or otherwise unacceptable due to, for example, contamination or 
damaged packaging. Such product recall shall be carried out in accordance with clause 9.8 of the 
Agreement. 

11 Customer Services  

11.1 The Supplier shall ensure that a dedicated customer service point of contact is available to Authorised 
Users between 7am and 5pm on Working Days. The Supplier shall ensure that an 'out-of-hours' point 
of contact, who may be reached outside the normal hours of service, at weekends and on public 
holidays, is available to Authorised Users. 

11.2 The Supplier shall ensure that all of its customer service personnel receive training which equips them 
with a clear understanding of both the Supplier's obligations under the Agreement and the issues and 
constraints associated with working with prisons. 

11.3 The Supplier shall operate the customer complaints procedure for the purposes of resolving issues and 
complaints raised by Authorised Users. 

11.4 The Supplier shall ensure that a member of its customer service personnel places a courtesy call to 
each Site at least once per month, at an agreed time, to provide an opportunity for Site Representatives 
to raise issues and to answer any general questions from the Site Representatives. The Supplier shall 
keep a record of the time and date of the calls. 
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11.5 The Supplier shall use its best endeavours to provide advance warning to Authorised Users of issues 
which are otherwise likely to cause Authorised Users to contact customer service personnel, such as 
stock failures, vehicle delivery delays or quality concerns. In each case the Supplier shall inform the 
Authorised Users of the steps that the Supplier is taking to mitigate the issue in question.  

11.6 The Supplier shall ensure that customer services personnel make all initial attempts to contact Site 
Representatives by telephone unless an alternative preference has been agreed.  

12 Quality Standards and Assurance Processes and Procedures  

Supplier's processes 

12.1 The Supplier shall ensure that all Products are stored and delivered in compliance with the Quality 
Standards, the Technical Specifications, the Food Safety (Temperature Control) Regulations 1995, any 
specific instructions supplied by the manufacturer and Good Industry Practice.  

12.2 The Supplier shall maintain a quality management system for food wholesaling, storage and distribution 
equivalent to the ISO9001 standard. 

12.3 The Supplier shall supply all Products in accordance with the BRC Global Standards. 

12.4 The Supplier shall ensure that all delivery vehicles are kept clean both internally and externally and a 
record of cleaning schedules should be available.   

12.5 The Supplier shall ensure that chemicals are not carried within delivery vehicles and in such 
circumstances Authorised Users shall be under no obligation to accept the delivery in question.  

12.6 The Supplier shall transport and deliver frozen raw meat and poultry products separate from all other 
Products per delivery. 

12.7 The Supplier shall ensure that all vehicles used for the delivery of Products shall be suitably equipped 
to maintain such Products at the correct temperature in accordance with Good Industry Practice. 

12.8 The Authority shall be under no obligation to accept chilled Products if the Product temperature taken 
between packs is above +8°C unless the Product is excluded from temperature control by legislation. 

12.9 The Authority shall be under no obligation to accept frozen items if the Product temperature taken 
between packs is higher than -12°C. 

12.10 The Authority shall be under no obligation to accept Products that are delivered in containers or bags 
that are dented, damaged or split. 

12.11 The Supplier shall, at all times, pay due regard to any Prison Service Orders (PSOs) and/or Prison 
Service Instructions (PSIs) as may be notified to the Supplier from time to time by the Authority. 

13 Labelling and Packaging 

13.1 The Supplier shall ensure that all materials used in the production and packing of the Products conform 
to all applicable Law and Good Industry Practice. It shall be acceptable for the Supplier to supply 
Products in normal commercial trade packaging unless otherwise specified by the Authority. However, 
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the Supplier shall ensure that all packaging is sufficiently robust to protect the Product and to withstand 
multiple handling.  

13.2 The Supplier shall ensure that all packaging and/or wrapping clearly displays "best before" and/or "use 
by" dates.  

13.3 The Supplier shall comply with the Food Information Regulations 2014. 

13.4 The Supplier shall ensure any Products containing Allergenic Ingredients or derivatives thereof or 
produced in an environment in which Allergenic Ingredients are present, are clearly labelled, making 
clear reference to the relevant Allergenic Ingredients. 

13.5 The Supplier shall ensure that Products complying with specific religious or cultural requirements, 
including halal and kosher Products, are clearly labelled and appropriate information is provided as to 
the method of preparation and production of such Products. 

13.6 Unless otherwise agreed by the Authority, the Supplier shall make no charge for packaging used by the 
Supplier. Returnable packaging shall only be returned at the Supplier’s risk and expense. 

14 Supply chain 

14.1 Unless otherwise agreed in writing by the Authority, the Supplier shall and shall ensure that its Suppliers 
shall: 

14.1.1 Glass and hard plastics: 

14.1.2 conduct regular glass and hard plastics audits in its production facilities to ensure that there 
is no damage and all damage is rectified speedily; 

14.1.3 minimise all hard plastics on site and eliminate any glass from production areas; and 

14.1.4 ensure that all glass on site is adequately screened, for example by using protective light 
covers for bulbs.  

14.1.5 Knife control policy: 

14.1.6 ensure that the use of knives or blades on site as part of the manufacturing or packing 
operation is subject to a documented control policy which is auditable by the Supplier, 
Authority or a third party; 

14.1.7 maintain a log which records the issue and return of all blades and/or knives; 

14.1.8 issue blades and/or knives on a risk assessed basis; 

14.1.9 carry out regular audits of all blades and knives for damage; and 

14.1.10 carry out regular audits of the log of blades and knives to identify any discrepancies and 
report and fully investigate the disappearance of any blade and/or knife.  

14.1.11 Metal contamination: 
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14.1.12 have systems in place to control metal contamination in products, with a preference for 
metal detectors alarmed with auto reject systems.  

14.2 In the event that any Supplier of the Supplier fails to maintain and adhere to the procedures set out in 
paragraph 14.1 the Supplier shall inform the Authority as soon as reasonably practicable after becoming 
aware of the failure and shall promptly carry out a full investigation, the findings of which shall be 
reported to the Authority. 

14.3 The Supplier shall operate traceability systems in accordance with the General Food Law which, since 
1st January 2005, has required traceability to be established at all stages of the food chain. The Supplier 
shall maintain complete records and appropriate internal procedures to ensure that the Supplier can 
fully trace all Products throughout its supply chain from the original source to the point at which Products 
are delivered to the Sites. 

14.4 The Supplier shall sign contracts with those of its Suppliers engaged in the sourcing and supply of 
Products prior to the use of such Suppliers and shall, on a regular basis, provide such Suppliers with 
forecasted volumes of the Products required by the Supplier to fulfil the requirements of the Authority 
and Authorised Users.  

15 Product quality 

15.1 The Supplier shall ensure that all Products supplied to Authorised Users are non-irradiated, other than 
irradiated herbs, spices or vegetable seasonings, provided these are clearly labelled as irradiated 
products and accompanied by the necessary irradiation certificates. 

15.2 The Supplier shall inform the Authority if a Product or ingredient in a Product contains or consists of 
genetically modified organisms.  

15.3 The Supplier shall inform the Authority if a Product or ingredient in a Product contains or consists of 
poppy seeds. 

15.4 The Supplier acknowledges that all Products supplied to Authorised Users by the Supplier shall comply 
with applicable Law and Good Industry Practice.  

15.5 The Supplier shall ensure that the preparation, processing and distribution of Products shall be in 
accordance with applicable Law and Good Industry Practice.  

15.6 The Supplier shall make available to the Authority and Authorised Users on request copies of all 
relevant Common Veterinary Entry Documents and health certificates relating to products of animal 
origin imported from outside the United Kingdom which are used in the manufacture of a Product.  

15.7 The Supplier shall ensure that the general microbiological condition of raw and processed Products 
shall be such that no decomposition or development of undesirable sensory characteristics occurs over 
the life of the Product. The Product stored under normal conditions shall be free from micro-organisms 
and substances originating from those micro-organisms that could represent a hazard to health. 

15.8 Where appropriate to the Product type, for example canned products and UHT milk, the Supplier shall 
ensure that each Product shall be processed to maintain commercial sterility throughout its shelf life in 
accordance with Good Industry Practice. 

15.9 The Supplier acknowledges the Authority's objective of supplying meals to prisoners which deliver 
health and nutritional benefits and shall, when engaging with its Suppliers, the Authority and Authorised 
Users, take account of (in England) the Public Health White Paper ‘Choosing Health’ and (in Wales) 
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the ‘Food and Well-Being: Reducing inequalities through a nutrition strategy for Wales (2003). The 
Supplier shall work with the Authority and Authorised Users to supply Products which contain levels of 
salt, fat and sugar that are equal to or below the 'moderate' level specified in the salt, fat and sugar 
content table contained in the General Food Quality Standard.  

15.10 The Authority reserves the right to test any Product and to appoint a third party to carry out such testing 
where necessary. Where required by the Authority, the Supplier shall provide samples in Full Case 
Equivalent form of any Product to be tested pursuant to this paragraph 15.10. In the event that the 
results of testing show that any Product falls below the relevant Technical Specification and/or Quality 
Standard, the Supplier shall meet the reasonable cost of such testing. 

16 Fleet Register 

16.1 The Supplier shall maintain a Register of all vehicles used in the delivery of this Agreement. Access to 
these records will be made available to the Authority on request.   

17 Supply of religious / culturally specific foods  

17.1 The Supplier shall maintain, at all times, the capability required by the Authority, working with Authorised 
Users as appropriate, to reasonably and adequately meet the needs of every category of prisoner, 
including those with special dietary requirements and with religious or other beliefs, in order to eliminate 
discrimination, advance equality of opportunity and foster good relations in accordance with Section 
149 of the Equalities Act 2010.  

Halal Products 

17.2 The Supplier shall ensure that all halal meat and poultry is supplied in a manner that complies with the 
Authority's Halal Standard and is sourced from an Approved Halal Slaughterhouse.  

17.3 The Supplier shall notify the Authority of any slaughterhouse from which it intends to source halal meat 
and poultry. The HMPPS Muslim Advisor (or his authorised representative) shall evaluate the proposed 
slaughterhouse and, once the HMPPS Muslim Advisor is satisfied that the slaughterhouse meets the 
Authority's Halal Standard, the Supplier shall be permitted to use that slaughterhouse for the provision 
of halal meat or poultry to Authorised Users (an "Approved Halal Slaughterhouse"). 

17.4 The Authority shall nominate an approved halal certifier (the “Halal Certifier”) for each Approved Halal 
Slaughterhouse. The Halal Certifier shall be an independent assessor and shall not be an employee of 
the Authority or the slaughterhouse. The role of the Halal Certifier shall be to monitor adherence to the 
Authority's Halal Standard in respect of the slaughter of each and every batch of halal meat and poultry 
to be supplied to Authorised Users.  

17.5 If at any time during the Term the Supplier wishes to make an addition to the list of Approved Halal 
Slaughterhouses, the Supplier shall follow the process set out in paragraph 17.3.  

17.6 The Authority shall procure that the HMPPS Muslim Advisor (or his authorised representative) shall 
meet with each Halal Certifier to review the list of Authorised Halal Slaughterhouses twice in the first 
year following the Supply Commencement Date and then annually thereafter on or about the 
anniversary of the Supply Commencement Date. Such meetings shall be in the form of face-to-face 
meetings or via video conference as the Authority deems appropriate. The Authority and the Supplier 
shall work together to rectify any issues arising from this review. 
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17.7 The Supplier shall be responsible for all costs reasonably incurred by the Authority in conducting the 
initial evaluation of the slaughterhouse(s), the costs incurred in appointing the Halal Certifier and 
continued payment of the Halal Certifier. No additional claims for costs shall be payable by the Authority.  

17.8 The Supplier shall ensure that the Halal Certifier is present for each and every slaughter of meat or 
poultry for supply to the Authority pursuant to the Agreement. The Supplier shall ensure that the Halal 
Certifier provides a completed certificate (the “Halal Certificate”) in respect of each slaughter deemed 
to be compliant with the Authority's Halal Standard which, as a minimum, contains all of the information 
set out in the example of a Halal Certificate attached in Appendix E – Annex 3: Halal Certificate. The 
Supplier shall not supply any items of halal meat or poultry to Authorised Users unless such items are 
accompanied by a Halal Certificate. 

17.9 The Supplier shall ensure that each Halal Certificate shall accompany the consignment to which it 
pertains until it reaches the Supplier’s premises, where it shall be retained by the Supplier. The Supplier 
shall provide to the Authority and the relevant Authorised User a scanned electronic copy of each Halal 
Certificate prior to delivery of the relevant consignment.  

17.10 The Supplier shall ensure that, from the point of slaughter to the point of delivery to Sites, the separation 
of halal and non-halal meat and poultry is maintained within its supply chain at all times.  

17.11 The Supplier shall ensure that Products which are not prepared in accordance with the Authority’s Halal 
Standard are not supplied as Products which meet the Authority’s Halal Standard and, vice-versa, 
Products which are prepared in accordance with the Authority’s Halal Standard are not supplied as 
Products which do not meet the Authority’s Halal Standard. The Supplier shall keep a register of all 
halal and non-halal products and shall provide appropriate evidence to the Authority on request of the 
methods of preparation of halal and non-halal Products.  

17.12 In respect of any Products that are to be tested by the Authority prior to being made available for Order 
following the Supply Commencement Date, the Authority reserves the right to carry out such testing 
after the Approved Halal Slaughterhouse(s) have been identified in accordance with paragraph 17.3. 

Kosher Products 

17.13 The Supplier shall ensure that all meals supplied for kosher consumption are prepared and produced 
under Kedassia supervision. Kosher Products must be produced and prepared in accordance with Good 
Industry Practice for the production and preparation of kosher food. Each delivery of kosher Products 
shall be accompanied by the appropriate certification confirming that the Products have been produced 
and prepared in accordance with recognised Kedassia standards. 

18 Product Sourcing and Market Opportunities 

18.1 The Supplier shall have the ability to source: 

18.1.1 British Red Tractor Assured products including, but not limited to, fresh milk, cheese, fresh 
meat, frozen meat, butter, chips and sausages; 

18.1.2 products certified as Fairtrade, British Lion Eggs, Organic, Halal, Rainforest Alliance, Line 
Caught, Marine Stewardship Council certified and Freedom Foods; and 

18.1.3 Class II fruit and vegetables, 

and shall explore opportunities to introduce such products into the Catalogue in accordance with 
paragraph 23 (Innovative Proposals and Continuous Improvement). 
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18.2 The Supplier shall investigate, including through active engagement with its supply chain, the potential 
for maximising the opportunities from the marketplace to source Products at lower cost. Such 
opportunities may include: 

18.2.1 market gluts; 

18.2.2 spot buy purchases; 

18.2.3 forward buying; and 

18.2.4 special offers for new products entering the market. 

18.3 The Supplier shall pass on savings achieved from exploiting the market opportunities referred to in 
paragraph 18.2 by offering discounts on Products from time to time. The Supplier shall pro-actively 
provide information to Site Representatives to make them aware of such discounted Products. 

18.4 The Supplier shall organise and attend an annual “meet the buyer” event, assisted by the Authority and 
Authorised Users, to introduce new Suppliers to the terms of the Agreement in an effort to secure new 
products and generate new business opportunities for such Suppliers.  

19 National Account Manager 

19.1 The Supplier shall ensure that a National Account Manager is identified within its organisation as a 
contact point for the Authority and Authorised Users. The National Account Manager shall have a high 
level of experience and knowledge within the Supplier’s organisation and a clear understanding of the 
Authority’s requirements, sufficient to decide and action day to day decisions and escalations made by 
the Authority. 

20 Health & Safety 

20.1 The Supplier shall promptly notify the Authority of any health and safety issues which arise in connection 
with the performance of its obligations under this Agreement. 

20.2 The Supplier shall inform all of its personnel engaged in the handling and/or delivery of Products at the 
Sites of all health and safety hazards of which the Supplier is aware (or reasonably ought to have been 
aware) and shall instruct those staff in connection with any necessary safety measures. 

20.3 The Supplier shall notify the Authority immediately in the event of any incident arising from the 
performance of its obligations under the Agreement where that incident causes any personal injury to 
any Authorised User personnel, Supplier Personnel, prisoner or third party or any damage to property 
of the Authority. 

20.4 The Supplier shall take all measures necessary to comply with the requirements of all applicable Law 
(including, without limitation, the Health and Safety at Work Act 1974) which may apply to the Supplier 
in the performance of its obligations under the Agreement. 

20.5 Whilst on the Sites, the Supplier shall comply with all reasonable health and safety measures 
implemented by the Authority in respect of its staff and other persons on those Sites. 

20.6 The Authority shall or shall ensure that Authorised Users shall, as soon as reasonably possible, notify 
the Supplier of any health and safety hazards at the Sites of which the Authority and/or the Authorised 
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Users are aware and which may affect the Supplier in the performance of its obligations under the 
Agreement. 

21 Sustainability 

21.1 The Supplier acknowledges that the Authority is committed to complying with the Authority’s 
Sustainability Policies and Strategies, including but not limited to those relating to managing energy, 
greenhouse gas and carbon emissions, water, waste and recycling, adapting to climate change as well 
as protection and enhancement of biodiversity on its estate.  

21.2 The Supplier shall apply and operate in accordance with the Government Buying Standards for Food 
and Catering and the DEFRA Balanced Scorecard. 

Sustainability Plan 

21.3 The Supplier shall develop, maintain and implement the Sustainability Plan  during the Term. 

21.4 The Supplier shall ensure that at all times the Sustainability Plan contains such information as is 
required to enable the Authority to demonstrate its compliance with its responsibilities under the 
Government Buying Standards for Food and Catering and the DEFRA Balanced Scorecard. 

21.5 The Supplier shall ensure that at all times the Sustainability Plan sets out in detail how the Supplier will: 

21.5.1 progressively reduce adverse environmental impacts arising from its performance of this 
Agreement, in particular through wise procurement, efficient use and responsible disposal 
of resources, and efforts to reduce carbon emissions;  

21.5.2 progressively seek to reduce waste arising from its performance of the Agreement, 
including food and packaging waste; 

21.5.3 outline its strategy and actions for adapting to climate change and ensuring resilience of its 
supply chain; and 

21.5.4 where feasible, raise production and process standards, increase business with small and 
local producers, increase consumption of healthy and nutritious food, reduce adverse 
environmental impacts of production and supply and increase capacity of small and local 
Suppliers to meet demand. 

21.6 The Supplier shall ensure that the Sustainability Plan is formally reviewed and amended with the 
Authority on a regular basis and not less than once annually. The Authority shall on request, be 
permitted reasonable access to the information of the Supplier to check compliance with the 
Sustainability Plan. 

Energy Efficiency and Carbon Reduction 

21.7 The Supplier shall demonstrate its commitment to achieving 'net zero’ by 2050 for its UK operations by 
implementing and maintaining a Carbon Reduction Plan that is compliant with the requirements of PPN 
06/21. 

21.8 The Supplier commits to work with the Authority and Authorised Users to agree reductions in its carbon 
emissions and in doing so to have regard to the Carbon Trust Standard, Greening Government 

https://www.gov.uk/guidance/ministry-of-justice-and-the-environment
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Commitments and other Government sustainability requirements from time to time as determined by 
the Authority.  

21.9 The Supplier shall use reasonable endeavours to minimise all greenhouse gas emissions associated 
with its performance of the Agreement, without prejudice to the Supplier’s fulfilment of its obligations 
under the Agreement. 

Waste Management 

21.10 The Supplier shall endeavour to use recyclable packaging and shall take measures to minimise the 
amount of packaging waste arising from its supply chain and distribution process.  

21.11 The Supplier shall avoid the use of single-use plastics where reasonably possible and shall comply with 
the Government Guidance for the restrictions of single-use plastics.  

21.12 The Supplier shall ensure that food waste arising from its upstream supply chain and transportation 
processes is minimised and shall use reasonable endeavours to assist the Authority to minimise food 
waste downstream within the Sites.  

21.13 The Supplier shall develop and implement an approach to food waste minimisation in accordance with 
Good Industry Practice and the Government Buying Standards for Food and Catering Services.   It is 
assumed that parties will follow the UK Food and Drink Waste Hierarchy Statutory Guidance to deal 
with food surplus and waste using the hierarchy’s prioritised list of options,  

21.14 The Supplier shall endeavour to measure food waste generated as a result of the Services, in alignment 
with best practice initiatives such as the Food Waste Reduction Roadmap | WRAP. 

Adapting to Climate Change 

21.15 The Supplier shall ensure it has a strategy for identifying and managing risks that may impact 
Performance of the Agreement, including but not limited to the following risks as outlined in the UK 
Climate Change Risk Assessment: 

21.15.1 risks to UK food availability, safety and quality from climate change overseas; 

21.15.2 risks to food safety and food security from UK climate impacts; and  

21.15.3 risks to agriculture from pests, pathogens and invasive, non-native species.  

Sustainable Procurement 

21.16 The Supplier shall practice responsible sourcing in compliance with the Government Buying Standards 
for Food and Catering Services. 

21.17 The Supplier shall demonstrate their approach to sustainable procurement through a recognised 
standard such as ISO 20400 and in particular shall regularly audit their Suppliers, including traceability 
of purchased products and services. 

https://www.gov.uk/guidance/single-use-plastics-bans-and-restrictions
https://www.gov.uk/government/publications/food-and-drink-waste-hierarchy-deal-with-surplus-and-waste/food-and-drink-waste-hierarchy-deal-with-surplus-and-waste
https://wrap.org.uk/taking-action/food-drink/initiatives/food-waste-reduction-roadmap
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22 Government Requirements and Objectives 

22.1 The Supplier shall implement the following in respect of all Suppliers: 

22.1.1 payment terms – reduced lead times for payment and use of BACS for prompt payment; 

22.1.2 logistics – flexible and unrestrictive minimum order quantities and the use of back-haulage 
opportunities;  

22.1.3 accreditation – in addition to BRC or equivalent accreditation, the Supplier shall accept 
standards applicable to smaller businesses, such as the Safe and Local Supplier Approval 
(SALSA) standard. 

22.2 The Supplier shall comply with the provisions of Appendix I - Market Stewardship Principles and shall, 
except where the Authority has given its prior written consent, ensure that each contract with a Supplier 
and a Key Sub-contractor (as appropriate) includes provisions which are compliant with the market 
stewardship principles contained in Appendix I - Market Stewardship Principles. 

22.3 The Supplier shall work with the Authority and Authorised Users to implement and monitor its 
performance against the requirements of the DEFRA Balanced Scorecard, as may be amended from 
time to time.  

22.4 The Supplier shall work with the Authority to demonstrate the Authority’s commitment to meeting the 
requirements as set out in the Public Services (Social Value) Act 2012, as may be amended from time 
to time.  

23 Innovative Proposals and Continuous Improvement 

23.1 Throughout the Term, the Supplier shall seek opportunities for continuous improvement within the 
Agreement to improve quality, efficiency, value for money and other factors such as the DEFRA 
Balanced Scorecard. The Supplier shall present improvement proposals every six months. 

23.2 The Supplier shall submit presentations in writing in advance of the Quarterly Review Meeting.  
Presentations shall include an outline of the perceived benefits, risks and issues associated with the 
innovation. Such improvements may relate, for example, to proposing meal options which improve 
nutritional content or take advantage of opportunities for supply chain efficiencies. It is anticipated that 
proposed improvements will involve no additional cost being borne by the Authority and/or Authorised 
Users, though improvements which may confer particular benefits to the Authority and/or Authorised 
Users may carry associated costs, in which case details of these shall be included in the presentations.   

23.3 Improvements to elements of the DEFRA Balanced Scorecard may relate to any reasonable 
improvements under the headings in the scorecard and do not have to be tightly bound to the remit of 
the scorecard (e.g. linked to catering and production of meals). 

23.4 The Authority shall have the right to accept or reject the proposal and, if accepted, the Supplier shall 
implement the proposal within a timescale agreed between the Authority and the Supplier in accordance 
with the Change Control Procedure set out in Schedule N (Change Control Procedure). 

24 Business Continuity and Disaster Recovery 

24.1 The Supplier shall maintain the Service Continuity Plan during the Term in line with Schedule 26 
(Service Continuity and Corporate Resolution Planning). 
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Appendix A - Product Range 
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Appendix B – Quality Standards 

1. Introduction 

1.1 The purpose of this Appendix B – Quality Standards is to provide the framework for the 
procurement of Products for use in Authority establishments in providing prisoner and non-prisoner 
meals. This Appendix B – Quality Standards is not to be considered as a series of technical 
specifications, but to provide the Supplier with a guide to the quality standard of Products that the 
Supplier is expected to supply. This Appendix B – Quality Standards may be amended in the future, 
subject to changes to food law or national guidance.  

1.2 The required Products have been listed under generic categories. There is a Quality Standard for 
each range within the categories of Products. The Authority anticipates that the Supplier will 
provide individual product specifications for the supplied Products and that the quality of the item 
meets the Quality Standard. 

1.3 The Authority shall be given access to these specifications for comparison with the Quality 
Standard using sensory profiling and other methods. Any investigation by the Authority into 
customer complaints or for assessing delivered product when it is considered appropriate.  

1.4 The Supplier shall procure and deliver Products that meet the requirements of the Quality Standard. 

2. General Statement of Requirement  

EU and National Legislation 

2.1 The Supplier shall ensure that all Products supplied to the Authority by the Supplier comply fully 
with all relevant provisions of any national food legislation and any relevant EU regulations or, 
where appropriate, associated legislative requirements of equivalent standards when produced 
elsewhere.  

Food Labelling 

2.2 The Supplier shall ensure that all Products supplied to the Authority by the Supplier comply with 
the Food Information Regulations 2014 as regards allergen labelling and include any amendments 
or new regulations. These Regulations include a specified list of allergens. Labels on pre-packed 
foods made using these allergens or their derivatives must indicate the presence of these 
ingredients, making clear reference to the source allergen. The list of allergens comprises cereals 
containing gluten, crustaceans, eggs, fish, peanuts, soybeans, milk, nuts, celery, mustard, sesame 
seeds molluscs, lupin and sulphur dioxide and sulphites at more than 10mg/kg or 10mg/litre.   

Product Composition 

2.3 The Supplier shall declare the precise product composition of any Product when the Product is 
offered for selection to the Authority. 

Preparation, Processing and Distribution of Products 

2.4 The Supplier shall prepare, process and distribute Products in accordance with best practice.   

2.5 Where appropriate to the Products supplied, the Supplier shall process such Products to maintain 
commercial sterility throughout their shelf life so that each such Product is free of microorganisms 
capable of growing at the normal non-refrigerated conditions at which the Product is likely to be 
held for short periods during distribution and storage.  
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2.6 The Supplier shall maintain and make available to the Authority on demand full records for each 
Product of all stages of procurement, storage and distribution to the Authority’s nominated point of 
delivery.  

2.7 Food preparation, processing, storage and distribution procedures and practice shall be subject to 
inspection, auditing and approval by the Authority or its representatives on demand. 

Product Conformance 

2.8 The Supplier shall ensure that the properties of the Products supplied by the Supplier are 
consistent with or better than those of the samples of Products which were approved by the 
Authority at the time of tender. The quality of Products supplied by the Supplier will be subject to 
audit and inspection by the Authority or its representatives from time to time. 

Ethnic Foods 

2.9 The Supplier shall source, prepare, process and pack Products in accordance with the specific 
requirements of religious law, where applicable.  

Nutritional Content 

2.10 The Supplier acknowledges that, in support of HM Government policy, it is the adopted policy of 
the Authority to promote the concept of healthy eating, by ensuring that consumers are provided 
with a balanced, nutritional diet and procuring commodities with nutritional content appropriate to 
the needs of our consumers. The Supplier shall therefore make available for purchase Products 
which enable the Authority to offer consumers choice and meet the requirements of a healthy-
eating agenda. 

2.11 The Supplier shall ensure that the majority of Products and ingredients supplied through this 
Agreement contain levels of sodium, salt, fat and sugar which are as low as reasonably possible 
and at the very minimum fall within the ‘moderate level’ in the table set out below.  Products and 
ingredients that do not comply with this requirement shall be the exception rather than the rule and 
in these circumstances the Supplier shall provide an explanation to the Authority as to will be 
required from the Supplier relating what improvements are being made with regard to current 
Department of Health and Food Standards Agency guidelines.   

high level moderate level low level 

10g or more of sugars per 
100g 

Less than 10g and more than 
2g of sugars per 100g 

2g of sugars or less per 100g 

20g or more of fat per 100g Less than 20g and more than 
3g of fat per 100g 

3g of fat or less per 100g 

5g or more of saturates per 
100g 

Less than 5g and more than 
1g of saturates per 100g 

1g of saturates or less per 
100g 

0.5g sodium or more per 
100g or 1.25g salt or more 
per 100g 

Less than 0.5g and more than 
0.1g of sodium per 100g 

Less than 1.25g of salt and 
more than 0.25g salt 

0.1g of sodium or less per 
100g or 0.25g salt or less per 
100g 

NB: these guidelines refer to processed / ready prepared foods and do not apply to those sugars naturally present in foods, e.g. 
vegetables, fruit and milk sugars. 
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2.12 To this end the Supplier shall: 

2.12.1 consider the level of salt, fat and sugars in products and choose those with lower levels, 
where appropriate; 

2.12.2 aim to choose Products that meet the Food Standards Agency’s salt targets; 

2.12.3 consider using the Food Standards Agency’s voluntary Target Nutrient Specifications 
for manufactured products used in school meals as a benchmark when comparing 
the nutrient content of similar products; 
http://www.food.gov.uk/news/newsarchive/2006/may/nutrientspecs 

2.12.4 consider following the Food Standards Agency’s nutrient and food-based guidance 
for food provided in UK institutions. 
http://www.food.gov.uk/healthiereating/nutritioncommunity/care 

3. Packaging 

3.1 The Supplier shall ensure that all materials used in the production and packing of the food shall 
conform to current food regulations. A Product supplied in normal commercial trade packaging is 
acceptable unless otherwise specified by the Authority. However, the Supplier shall ensure that all 
packaging is sufficiently robust to protect the Product and to withstand multiple handling.  

4. Storage 

4.1 In general, the Supplier shall ensure that chilled Products are kept below 8oC but, subject to food 
manufacturers’ advice, some Products may require storage at lower temperatures, depending on 
its composition and shelf life. The Supplier acknowledges that it is an offence for food to be kept at 
temperatures likely to result in a risk to health and/or harmful deterioration and that frozen food 
should be kept below -18oC.  

4.2 The Supplier shall ensure that all Products are protected against contamination which would be 
likely to render or renders such Products unsafe for human consumption and against contamination 
which would be likely to render or renders such Products into a state in which it is unreasonable to 
expect such Products to be consumed. 

5. Delivery 

The Supplier shall ensure that the size and weight of the containers and the format in which such 
containers are stacked on the pallet shall conform to the maximum manual load handling 
recommendations, as defined in current Good Industry Practice. 

6. Delivery Vehicles 

The Supplier shall ensure that delivery vehicles comply with food safety legislation, as applicable, 
including the temperature control requirements for relevant food, when appropriate. 

7. Sampling and Testing  

7.1 Finished Products shall be subject to assessment by the Authority on demand. In the event of any 
dispute, the Authority may engage, at the cost of the Supplier, the services of an independent 
UKAS accredited laboratory that will use standard reference or validated methods for the purpose 
of analysis and testing of Products for compliance against the Quality Standards and the specified 
requirements.  

7.2 Critical Defects are defined as samples exhibiting one or more defects that pose a health risk or 
render the Product unfit for its intended use. Critical Defects are unacceptable and, depending on 

http://www.food.gov.uk/news/newsarchive/2006/may/nutrientspecs
http://www.food.gov.uk/healthiereating/nutritioncommunity/care
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the evaluation of the cause, may result (in the Authority’s absolute discretion) in a 100% rejection 
being necessary.  

7.3 Major Defects are defined as samples exhibiting one or more defects that will materially affect the 
intended use of the Product. In addition to judgement being made on the physical condition of the 
Product, major Defects may be subjected (in the Authority’s absolute discretion) to laboratory 
examination (at the Supplier’s cost) to confirm the nature and severity of the fault(s) before any 
rejection for non-compliance is contemplated.  

7.4 Minor Defects are defined as samples exhibiting one or more defects that pose no risk to health or 
compromise the intended use of the Product, but which constitute a departure from specification. 
Minor Defects shall not normally be a cause for rejection, but their acceptance shall be subject to 
negotiation between the parties.  

8. Food Safety  

8.1 Suppliers must ensure that all Products supplied comply with food safety law.  It is an offence to 
place any food on the market that is unsafe/unfit for human consumption according to its intended 
use, through contamination, putrefaction, deterioration or decay.  This includes when it may affect 
the particular health sensitivities of a specific category of consumers, the probable cumulative toxic 
effects and immediate, short or long-term effects of the food on the health of the person consuming 
it and, on subsequent generations. 

8.2 The Supplier shall obtain and maintain at all times third-party certification, undertaken by an UKAS 
accredited food product certification body, to EN45011 the British Retail Consortium (BRC) Global 
Standard – Food or ISO 22000 or equivalent. The Authority reserves the right to conduct additional 
independent inspections and audits from time to time. The frequency of audit will be in accordance 
with the risks associated with the specific product. 

9. Food Quality Technical Standards 

9.1 The Supplier shall comply with the Food Quality Technical Standards set out in Annex 1 to this 
Appendix B – Quality Standards. 
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Appendix B – Annex 1: Food Quality Technical Standards 
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Appendix C - Technical Specifications 

AMB001. RICE - BROWN 

   

GENERAL DESCRIPTION  

The grain shall be sound and undamaged, 

free from infestation and insect attack, 
foreign cereal grains, weed seeds, moulds 
or any other extraneous matter.  

It shall be long grained rice suitable for 

culinary purposes. 

 

 

DETAILED REQUIREMENTS APPEARANCE 

Moisture content shall be between 12.5% 

and 14.5% by weight.   

Grain length shall be characteristic of the 
variety and origin of the rice: not less than 

85% of the grains shall possess a length to 
width ratio of 3:1 (i.e. length must be at 

least 3 times the width).   

Broken grains not more than 10%  

The rice shall consist of well-developed 

hulled grains, free from damaged or 

red kernels, mustiness and foreign 

odours.   

 

PACKAGING PROCESSING 

 

To be packed in food grade containers of 
sufficient strength and quality to ensure 

prevention of damage during delivery and 
storage 

 

 

SOURCE STATE MIN / MAX 
WEIGHT 

MINIMUM SHELF 
LIFE 

TEMP 

 Ambient 5kg - 25kg  6 months from point 

of delivery to HMP 
Ambient 

 

LABELLING INFORMATION SAMPLING & TESTING 
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Must comply with The Food Information 
Regulations 2014 

  

 

SPECIAL REQUIREMENTS QUALITY ANALYSIS 

 

 

  

 

OTHER INFORMATION 

 

  

REVISION DATE:  January 2024 

AMB002. BREAKFAST CEREAL - BLOWN RICE 

  

GENERAL DESCRIPTION  

The toasted rice cereal product (non-
extruded) shall be manufactured from good 

quality rice.  It shall be in good condition, 
dry, wholesome and free from saltiness. 

They shall be of lightly toasted rice berries, 
with a light crisp texture, slightly sweet 

with malty taste.  The product shall be 
golden in colour and not have any degree 
of sogginess in its texture. 

 

DETAILED REQUIREMENTS APPEARANCE 

Minimum Bulk size shall be 5kg. 

 

Minimum Portion size shall be 30g or 45g, 

supplied in a minimum case size of 200 or 
150 units respectively.  

Non prisoner: Proprietary branded individual 

portion packs as deemed appropriate. 

They shall be free from any evidence of 

discoloration, infestation; insect and any 
other extraneous matter or damage. 
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Non prisoner: Proprietary branded individual 
portions as deemed appropriate. Must be 

fortified with Vitamins & Minerals. Such as 
Vit A, B1,B2,B3,B6,B12,C,D, Folic Acid, Zinc, 

Iron, Calcium, but not limited to. 

 

Government Buying Standards: 

At least 50% of breakfast cereals (procured 
by volume) have more than 6g/100g of fibre 

and do not exceed 10g/100g added sugars, 
10g additional allowance for dried fruit in 

cereal. Salt content 1g per 100g. 

 

 

PACKAGING PROCESSING 

 

To be packed in food grade containers of 
sufficient strength and quality to ensure 

prevention of damage during delivery and 
storage. 

 

 

SOURCE STATE MIN / MAX WEIGHT MINIMUM 
SHELF LIFE 

TEMP 

 

 

 

 

AMBIENT 

 

Bulk: 5kg -10kg 

Portion: 30g - 45g 

Inclusive of retail pack size 

 

6 months 
from point 
of delivery 

to HMP  

 

Ambient 

 

LABELLING INFORMATION SAMPLING & TESTING 

Must comply with The Food Information 
Regulations 2014 

 

 

SPECIAL REQUIREMENTS QUALITY ANALYSIS 
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The product shall be suitable for the 
following diets: Halal, and Kosher. 

  

 

OTHER INFORMATION 

  

REVISION DATE:  January 2024 

AMB003. BREAKFAST CEREAL - BRAN FLAKES 

  

GENERAL DESCRIPTION  

The cereal shall be of good quality and 

known on the retail market of the EU/UK as 
‘Branflakes’. 

 

The toasted flakes of wheat (none 

extruded), enriched with a minimum of 
20% bran.  Shall be in good condition 

ready to eat with a slightly malty taste, 
dry, wholesome and free from saltiness. 

 

DETAILED REQUIREMENTS APPEARANCE 

The product shall be made from traditional 
corn grits and not flour.  

Non prisoner: Proprietary branded 
individual portion packs as deemed 
appropriate. 

Non prisoner: Proprietary branded 
individual portions as deemed appropriate. 

Must be fortified with Vitamins & Minerals. 
Such as Vit A, B1,B2,B3,B6,B12,C,D, Folic 
Acid, Zinc, Iron, Calcium, but not limited to. 

 

Government Buying Standards: 

At least 50% of breakfast cereals (procured 
by volume) have more than 6g/100g of 

The rich brown flakes shall be uniform in 
size, crisp in texture, have a toasted bran 

flavour with a slightly sweet malty taste.  
The product will not have any degree of 
sogginess in its texture. 



  

 

 

Contract for Prisoner and Non-Prisoner Food Supply – Schedule 2 (Specification) 

95234873.1 

fibre and do not exceed 10g/100g added 
sugars, 10g additional allowance for dried 

fruit in cereal. Salt content 1g per 100g. 

 

 

 

PACKAGING PROCESSING 

 

To be packed in food grade containers of 
sufficient strength and quality to ensure 
prevention of damage during delivery and 

storage. 

 

 

SOURCE STATE MIN / MAX WEIGHT MINIMUM 

SHELF LIFE 

TEMP 

 

 

 

 

AMBIENT 

 

Bulk: 5kg – 10kg 

Portion: 30g  -55g 

Inclusive of retail pack size 

 

6 months 

from delivery 

to HMP  

 

Ambient 

 

LABELLING INFORMATION SAMPLING & TESTING 

Must comply with The Food Information 

Regulations 2014 
 

 

 

 

SPECIAL REQUIREMENTS QUALITY ANALYSIS 

The product shall be suitable for the 
following diets: Vegan, Halal, and Kosher. 

  

 

OTHER INFORMATION 
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REVISION DATE: January 2024 

AMB004. BREAKFAST CEREAL - COCOA RICE 

  

GENERAL DESCRIPTION  

The cereal shall be of good quality and 
known on the retail market of the EU/UK as 

‘Cocoa Rice’ or ‘Chocolate Pops’ or similar. 

This product does not form part of our core 
range. 

 

The chocolate toasted rice cereal product 
(non-extruded) shall be manufactured 

from quality rice.  It shall be in good 
condition, dry, wholesome and free from 
saltiness with a quality chocolate taste. 

 

 

 

DETAILED REQUIREMENTS APPEARANCE 

They shall not be any more than 3 months 

old upon receipt. 

 

Minimum Bulk size shall be 10kg. 

Minimum Portion size shall be 30g or 52g  

Non prisoner: Proprietary branded 
individual portion packs as deemed 

appropriate. 

 

Government Buying Standards: 

At least 50% of breakfast cereals (procured 

by volume) have more than 6g/100g of 
fibre and do not exceed 12.5g/100g added 
sugars. 

They shall be of lightly toasted rice berries, 

elliptical, with a light crunchy texture, 
predominantly chocolate flavour with a 
slight toasted rice undertone.  The product 

shall not have any degree of sogginess in 
its texture. 

 

They shall be free from any evidence of 
blemishes or discoloration, infestation, 

insect and any other extraneous matter or 
damage. 
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PACKAGING PROCESSING 

 

To be packed in food grade containers of 
sufficient strength and quality to ensure 
prevention of damage during delivery and 

storage. 

Modern methods and equipment shall be 
used to ensure that the preparation and 
processing are in accordance with best 

commercial practice and subject to 
scientific control. 

 

SOURCE STATE MIN / MAX WEIGHT MINIMUM 

SHELF LIFE 

TEMP 

 

 

 

 

AMBIENT 

 

Bulk: 5kg – 10kg 

Portion: 30g - 52g 

 

Inclusive of retail pack size 

 

6 months 

from point of 
delivery to 

HMP 

 

Ambient 

 

LABELLING INFORMATION SAMPLING & TESTING 

Must comply with The Food Information 
Regulations 2014 

 

 

SPECIAL REQUIREMENTS QUALITY ANALYSIS 

The product shall be suitable for the 

following diets: Vegan, Halal, Kosher. 

  

 

OTHER INFORMATION 

All materials and articles used in the manufacture and packaging of the product shall 
conform to the Materials and Articles in Contact with Food Regulations 

  

REVISION DATE: January 2024 
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AMB005. BREAKFAST CEREAL – CORNFLAKES/MULTIFLAKE 

  

GENERAL DESCRIPTION  

The cereal shall be of the best quality and 
known on the retail market of the EU/UK as 
‘Cornflakes’ or Special K, but no specific 

branded requirements. 

The cornflakes (non-extruded) shall be in 
good condition, ready to eat with a slightly 
malty taste, dry, wholesome and free from 

saltiness. 

 

DETAILED REQUIREMENTS APPEARANCE 

Cornflake-The product shall be made from 
traditional corn grits and not flour. 

Multiflake-The product shall be made from 
rice, wholewheat & barley. 

Minimum Bulk size shall be 5kg. 

Minimum Portion size shall be 30g or 52g.  

 

Non prisoner: Proprietary branded individual 

portions as deemed appropriate. Must be 
fortified with Vitamins & Minerals. Such as 

Vit A, B1,B2,B3,B6,B12,C,D, Folic Acid, Zinc, 
Iron, Calcium, but not limited to. 

 

Government Buying Standards: 

At least 50% of breakfast cereals (procured 

by volume) have more than 6g/100g of fibre 
and do not exceed 10g/100g added sugars, 
10g additional allowance for dried fruit in 

cereal. Salt content 1g per 100g.  

The rich brown flakes shall be uniform in 
size, golden in colour, and not have any 

degree of sogginess in their texture. 

 

 

 

 

PACKAGING PROCESSING 
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To be packed in food grade containers of 
sufficient strength and quality to ensure 

prevention of damage during delivery and 
storage. 

 

Modern methods and equipment shall be 
used to ensure that the preparation and 

processing are in accordance with best 
commercial practice and subject to 

scientific control. 

 

SOURCE STATE MIN / MAX WEIGHT MINIMUM 

SHELF LIFE 

TEMP 

 

 

 

 

AMBIENT 

 

Bulk: minimum 5kg 

Portion: 30g - 52g 

Inclusive of retail pack size 

 

6 months from 

point of delivery 

to HMP 

 

Ambient 

 

LABELLING INFORMATION SAMPLING & TESTING 

Must comply with The Food Information 

Regulations 2014 

 

 

SPECIAL REQUIREMENTS QUALITY ANALYSIS 

The product shall be suitable for the 
following diets: Halal, Kosher. 

  

 

OTHER INFORMATION 

All materials and articles used in the manufacture and packaging of the product shall 

conform to the Materials and Articles in Contact with Food Regulations 

  

REVISION DATE: January 2024 

AMB006. BREAKFAST CEREAL - MUESLI 

  

GENERAL DESCRIPTION  
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The product delivered shall be of good 
quality, in sound condition, free flowing, free 

from taint infestation and mould.  

A muesli mix based on wheat flakes, oats 
and dried fruit, nuts and oats for 

consumption with milk as a breakfast 
cereal. 

 

The ingredients used in the manufacture 
shall be of good quality, in sound condition, 

free from taint, rancidity, infestation or 
mould.   

 

DETAILED REQUIREMENTS APPEARANCE 

The product shall be made from traditional 

corn grits and not flour. 

 

Vitamin D3 and other animal, fish or 

crustacean derivatives must not be used in its 
manufacture. 

The product will typically be made up 
of some or all of the following and as 
agreed at the time of contract: wheat 

flakes, either vine fruit (18%: 
including sultanas, raisins, dates),  

 100% natural cereals 

 

Minimum Portion size shall be 45g 

Non prisoner: Proprietary branded individual 
portion pack as deemed appropriate. 

 

Government Buying Standards: 

At least 50% of breakfast cereals (procured 

by volume) have more than 6g/100g of fibre 
and do not exceed 12.5g/100g added 

sugars. 

They shall be free from any evidence of 

blemishes or discoloration, infestation, 
insect and any other extraneous matter or 
damage. 
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PACKAGING PROCESSING 

 

To be packed in food grade containers of 
sufficient strength and quality to ensure 
prevention of damage during delivery and 

storage. 

 

Modern methods and equipment shall be 
used to ensure that the preparation and 
processing are in accordance with best 

commercial practice and subject to 
scientific control. 

 

SOURCE STATE MIN / MAX WEIGHT MINIMUM 

SHELF LIFE 

TEMP 

 

 

 

 

AMBIENT 

 

Bulk: 2kg – 10 kg 

Portion: 45g – 55g 

Inclusive of retail pack size 

 

6 months from 

point of 
delivery to 

HMP 

 

Ambient 

 

LABELLING INFORMATION SAMPLING & TESTING 

Must comply with The Food Information 

Regulations 2014 
 

 

SPECIAL REQUIREMENTS QUALITY ANALYSIS 

The product shall be suitable for the 
following diets: Vegan, Halal, and Kosher. 

Product shall be free from Genetically 

Modified Ingredients (including additives & 

processing aids). 

  

 

OTHER INFORMATION 

All materials and articles used in the manufacture and packaging of the product shall 

conform to the Materials and Articles in Contact with Food Regulations 
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REVISION DATE:  January 2024 

AMB007. BREAKFAST CEREAL – SUGAR/FROSTED FLAKES 

  

GENERAL DESCRIPTION  

The cereal shall be of the best quality and 
known on the retail market of the EU/UK as 

‘Sugar Flakes’ or ‘Frosted Flakes’. This 
product does not form part of our core 

range. 

The sugar-frosted flakes of corn (non-
extruded) shall be in good condition, dry, 

wholesome and free from saltiness. 

 

DETAILED REQUIREMENTS APPEARANCE 

The end product shall be manufactured from 
traditional corn grits and not flour. 

Minimum Portion size shall be 35g or 52g. 

Minimum bulk size shall be 5Kg 

 

Non prisoner: Proprietary brand individual 
portion packs as deemed appropriate. 

 

Government Buying Standards: 

At least 50% of breakfast cereals (procured 

by volume) have more than 6g/100g of 
fibre and do not exceed 12.5g/100g added 
sugars. 

The product flakes of various sizes shall be 
golden in colour with a uniform frosty form 
with a crunchy texture and not have any 

degree of sogginess in its texture. 

 

They shall be free from any evidence of 
blemishes or discoloration, infestation, 
insect and any other extraneous matter or 

damage. 

 

 

PACKAGING PROCESSING 

 

To be packed in food grade containers of 

sufficient strength and quality to ensure 
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prevention of damage during delivery and 
storage. 

 

Modern methods and equipment shall be 
used to ensure that the preparation and 

processing are in accordance with best 
commercial practice and subject to 

scientific control. 

 

SOURCE STATE MIN /MAX WEIGHT MINIMUM 
SHELF LIFE 

TEMP 

 

 

 

 

AMBIENT 

 

Bulk: 5kg - 10kg 

Portion: 35g – 52g 

Inclusive of retail pack size  

 

6 months 
from point 

of delivery 

to HMP 

 

Ambient 

 

LABELLING INFORMATION SAMPLING & TESTING 

Must comply with The Food Information 
Regulations 2014 

 

 

SPECIAL REQUIREMENTS QUALITY ANALYSIS 

The product shall be suitable for the 

following diets: Halal, and Kosher. 

  

 

OTHER INFORMATION 

All materials and articles used in the manufacture and packaging of the product shall 
conform to the Materials and Articles in Contact with Food Regulations 

  

REVISION DATE: January 2024 

AMB008. BREAKFAST CEREAL - WHEAT BISCUITS) 

  

GENERAL DESCRIPTION  
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The wheat cereal shall be of good quality and 
known on the retail market of the EU/UK as 

‘Wheat Biscuits’. 

 

The wheat biscuits shall be in good 
condition, ready to eat, dry, wholesome and 

free from saltiness. 

 

DETAILED REQUIREMENTS APPEARANCE 

The end product shall be manufactured from 
traditional corn grits and not flour. 

 

Minimum Portion size shall be twin packs.  

Non prisoner: Proprietary brand in twin pack 
portions as deemed appropriate.  

 Must be fortified with Vitamins & Minerals. 

Such as Vit A, B1,B2,B3,B6,B12,C,D, Folic 
Acid, Zinc, Iron, Calcium, but not limited to. 

 

Government Buying Standards: 

At least 50% of breakfast cereals (procured 

by volume) have more than 6g/100g of fibre 
and do not exceed 10g/100g added sugars, 

10g additional allowance for dried fruit in 
cereal. Salt content 1g per 100g 

 

They shall be golden brown in colour and 
not have any degree of sogginess in their 

texture.   

 

They shall be free from any evidence of 
blemishes or discoloration, infestation, 

insect and any other extraneous matter or 
damage. 

 

 

 

PACKAGING PROCESSING 

 

To be packed in food grade containers of 
sufficient strength and quality to ensure 
prevention of damage during delivery and 

storage. 

 

 

Modern methods and equipment shall be 
used to ensure that the preparation and 
processing are in accordance with best 

commercial practice and subject to 
scientific control. 
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SOURCE STATE MIN / MAX WEIGHT MINIMUM 
SHELF LIFE 

TEMP 

 

 

 

 

AMBIENT 

 

Bulk: 200xtwin packs (400) 

Non Prisoner proprietary 

brand in twin packs 

Portion: 2 biscuits per pack 

1x1x48 

 

6 months from 
point of delivery 

to HMP 

 

Ambient 

 

LABELLING INFORMATION SAMPLING & TESTING 

Must comply with The Food Information 
Regulations 2014 

 

 

SPECIAL REQUIREMENTS QUALITY ANALYSIS 

The product shall be suitable for the 

following diets: Halal, Kosher. 

  

 

OTHER INFORMATION 

All materials and articles used in the manufacture and packaging of the product shall 
conform to the Materials and Articles in Contact with Food Regulations 

  

REVISION DATE:  January 2024 

AMB009. BEANS (BAKED) IN TOMATO SAUCE 

   

GENERAL DESCRIPTION  

No vegetable/fruit pulps other than tomato 
shall be present. The sugar used shall be 

refined white sugar. Seasonings or cereal 

White beans in tomato sauce, canned 

and heat processed.  Can size as 

specified on order. 
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thickeners shall be of good food quality and 
free from extraneous matter. 

 

DETAILED REQUIREMENTS APPEARANCE 

The drained weight of the contents shall be 

no less than 55% +/- 2%. 

Supply of product shall conform to FSA 

guidance on reduced salt and sugar.  

Pack size preferred weight 6 x 2.5kg. 

 

Non prisoner will accept 415grm tins.  

 

The beans shall be small, uniform in 

colour and size. They shall be free from 
mould and mustiness, bitterness, foreign 

matter, insect attack and other defects. 
The tomato concentrate shall be of a good 
colour, flavour and free from all skins and 

seeds. 

 

PACKAGING PROCESSING 

 

To be packed in food grade containers of 
sufficient strength and quality to ensure 

prevention of damage during delivery and 
storage. Product shall be in lacquered cans 
suitable for the type of vegetable. Cans shall 

meet all current legislation prior to and after 
processing. Cans shall not be rusty, dented 

or damaged and be supplied in such a way 
to prevent damage during delivery and 
storage. 

 

The beans shall be prepared to yield a 
satisfactory uniformly cooked product. 

Sauce shall be from tomato concentrate, 
sugar, seasoning and such thickening 
agents as required to give a smooth 

homogenous consistency.   

 

SOURCE STATE MIN / MAX WEIGHT MINIMUM SHELF 
LIFE 

TEMP 

 

 

 

Ambient 

 

N/A 

 

6 months from 
point of delivery to 

HMP 

 

Ambient 

 

LABELLING INFORMATION SAMPLING & TESTING 
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Must comply with The Food Information 
Regulations 2014 

 

 

SPECIAL REQUIREMENTS QUALITY ANALYSIS 

   

 

OTHER INFORMATION 

 

REVISION DATE:  January 2024 

AMB010. BEVERAGES - HOT 

  

GENERAL DESCRIPTION  

A range of hot beverages in a variety of 
sizes and compositions to fulfil the catering 
requirements of Prisons. 

Products shall be characteristic of the 
variety of hot beverages.  

 

DETAILED REQUIREMENTS APPEARANCE 

The range shall include but not be limited to 
the following: 

Tea 

Product shall consist of fermented and dried 
young leaves of various species of tea. 

Tea Bags:  The product shall conform to the 

UK Tea Council requirements (and be free 
from fine dust). 

An individual tea bag shall constitute a 
portion and must provide one cup of hot 
beverage. Minimum case size shall be 2 x 

1100 units.  

 

All contents of the product shall be 
clean, free from any pest or insect 
infestation or damage and any 

extraneous matter  

Coffee:  The prepared product shall be 
of a consistent liquid, mixed easily with 

boiling water, presenting a pleasing 
coffee aroma and a very dark brown 

colour. 

 

Tea Bags:  When infused, the liquid 

shall be clear and bright, with a good 
body, colour aroma and flavour typical 

of tea.  It shall be free from any taint 
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Branded flavoured/decaffeinated tea 
minimum pack size 1x6x25bags.  

 

Non prisoner – proprietary branded tea bags 

as deemed appropriate. Bulk minimum case 
size 1x2x1100. 

Flavoured/decaffeinated tea minimum pack 

size 1x6x25bags 

Coffee 

Shall be an instant coffee consisting of 
granules that dissolve readily in hot water to 

give a beverage with a good dark colour and 
appearance in the cup, a pleasant aroma and 
a strong flavour characteristic of medium 

roast coffee. 

 

Products will comply with the Coffee Extracts 
& Chicory Extracts Regulations England 2000 
and all subsequent amendments. 

A portion must provide one cup of hot 
beverage. Minimum case size shall be 1000 

individually packaged . Minimum bulk pack 
size shall 6 x 750g. 

 

Non prisoner – Proprietary branded coffee as 
deemed appropriate. Minimum 6x750 

Drinking Chocolate 

Shall be a drinking chocolate powder that 
makes a chocolate flavoured hot beverage 

when mixed with hot or boiling water. 
Drinking chocolate must conform to the 
Cocoa and Chocolate Products (England) 

Regulations 2003 & Amendments. 

A portion must provide one cup of hot 

beverage. Minimum case size shall be 250 
individually packaged portions of 16.5g 
minimum. Minimum bulk pack size shall be 1 

x 2kg. 

and shall be predominantly brown in 
colour depending on the duration of 

infusion of the tea bag with water. 

 

Drinking Chocolate:  The prepared 
product shall be of a consistent liquid, 
mixed easily with boiling water, 

presenting a pleasing chocolate aroma 
and a dark brown colour. 

 

Malt:  The prepared product shall be of 
a consistent liquid, mixed easily with 
boiling water, presenting a pleasing 

malty aroma and a light brown to beige 
colour. 
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Non prisoner – Proprietary branded product 
as deemed appropriate Minimum size 

1x1x6x500gm 

Malt 

Shall be a malt flavoured powder that is 
mixed with hot or boiling water to make a 
nourishing hot beverage. 

 

A portion must provide one cup of hot 

beverage. Minimum case size shall be 30 
individually packaged portions of 32g 
minimum. 

Non prisoner – Proprietary branded product 
as deemed appropriate 

 

PACKAGING PROCESSING 

 

To be packed in food grade containers of 

sufficient strength and quality to ensure 
prevention of damage during delivery and 
storage. 

 

 

Modern methods and equipment shall be 

used to ensure that the preparation and 
processing are in accordance with best 
commercial practice and subject to 

scientific control. 

 

SOURCE STATE COUNT / WEIGHT MINIMUM 

SHELF LIFE 

TEMP 

 

 

 

AMBIENT 

 

Coffee:  Bulk: Minimum 3kg;  

Portion: Minimum 1000 units 

Tea:  Minimum 2200 units 

Flavoured/decaffeinated 

minimum 150 units 

Drinking Chocolate:  Bulk: 

Minimum 2kg;  Portion: 

Minimum 250 units 

Malt:  Minimum 25 units 

 

6 months from 

point of delivery 

to HMP 

 

Ambient 
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LABELLING INFORMATION SAMPLING & TESTING 

Must comply with The Food Information 

Regulations 2014 

 

 

SPECIAL REQUIREMENTS QUALITY ANALYSIS 

   

 

OTHER INFORMATION 

All materials and articles used in the manufacture and packaging of the product shall 
conform to the Materials and Articles in Contact with Food Regulations 

  

REVISION DATE:  January 2024  

AMB011. CANNED FRUITS 

  

GENERAL DESCRIPTION  

Supplies shall conform to the samples 
approved for the contract as regards any 

properties or qualities that are not defined 
fully in this specification. 

A range of canned fruits supplied in a 
prepared form, ready to serve in and 

canned in edible liquid or syrup, 
depending on the product. 

 

DETAILED REQUIREMENTS APPEARANCE 

Products must be free from any banned 

additives or colourings, and must comply 
with all relevant EU regulations. 

 

The Authority requires a typical range 

and variety of tinned fruits in natural 

juices or syrup. 

The products shall possess a good colour 

and flavour, reasonably uniform 
throughout the container and typical of 
the product after proper processing. 

 

Cans shall meet all current legislation prior 

to and after processing.  Cans shall not be 
rusty, dented or damaged and be supplied 
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The fruits and styles covered by this 
standard include but are not limited to the 

following: 

1. Pear Halves 

2. Fruit Cocktail, diced.  Typically, peaches 
30-50%, diced pears 25-45%, pineapple 
pieces 6-20% and cherries 12-15%. 

3. Peaches 
4. Mandarin Oranges, whole segments 

5. Pineapple slices (rings) , chunks or 
segments 

6. Rhubarb, Solid Pack 
7. Apples, Solid Pack 
8. Plum Halves 

9. Un-pitted Prunes in natural juice 
Suitable for non-prisoner use. 

in such a way to prevent damage during 
delivery and storage. 

 

 

PACKAGING PROCESSING 

To be packed in food grade containers of 

sufficient strength and quality to ensure 
prevention of damage during delivery and 
storage 

Modern methods and equipment shall be 

used to ensure that commercial practices 
are in accordance with current legislation. 

 

 

SOURCE STATE MIN / MAX WEIGHT MINIMUM 
SHELF LIFE 

TEMP 

  AMBIENT 

 

500g – 3.5 kg 

 

 3 Months 
from point 

of delivery 
to HMP 

 Ambient 

 

LABELLING INFORMATION SAMPLING & TESTING 

Must comply with The Food Information 

Regulations 2014 

 

 



  

 

 

Contract for Prisoner and Non-Prisoner Food Supply – Schedule 2 (Specification) 

95234873.1 

 

SPECIAL REQUIREMENTS QUALITY ANALYSIS 

 N/A  N/A 

 

OTHER INFORMATION 

 

  

REVISION DATE January 2024 

AMB012. CANNED VEGETABLES 

  

GENERAL DESCRIPTION  

Supplies shall conform to the samples 
approved for the contract as regards any 

properties or qualities that are not defined 
fully in this specification. 

The product shall be properly ripened 
vegetables and be ready for use for 

culinary purposes without further 
treatment. 

 

The products shall be prepared 
vegetables, packed in water and 

hermetically sealed, tinplate, cans and 
heat processed. 

 

DETAILED REQUIREMENTS APPEARANCE 

Products must be free from any banned 

additives or colourings, and must comply 
with all relevant EU regulations. 

 

The Authority requires a typical range 

and variety of canned vegetables.  

 

The products shall possess a good colour 

and flavour, reasonably uniform 
throughout the container and typical of 
the product after proper processing. 

 

Cans shall meet all current legislation prior 

to and after processing.  Cans shall not be 
rusty, dented or damaged and be supplied 
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The vegetables and styles covered by 

this standard include but are not limited 

to the following: 

 

10.Bamboo Shoots 

11.Butter Beans 

12.Kidney Beans (Red) 

13.Salad Beans 

14.Beetroot Diced 

15.Carrots whole / sliced / diced 

16.Chick Peas 

17.Marrowfat Peas 

18.Mushy Peas 

19. Processed Peas 

20. Tomato Peeled / Chopped / Paste 

21. Mushrooms whole / sliced 

22. New Potatoes Peeled 

23. Sweet Corn  

24. Chick Peas,  

25. Tomatoes peeled, chopped and 

paste 

Also suitable for non-prisoner  

 

 

 

in such a way to prevent damage during 
delivery and storage. 

 

 

PACKAGING PROCESSING 

To be packed in food grade containers of 

sufficient strength and quality to ensure 
prevention of damage during delivery and 
storage 

Modern methods and equipment shall be 
used to ensure that commercial practices 

are in accordance with current legislation. 

 

 

SOURCE STATE MIN / MAX WEIGHT MINIMUM 
SHELF LIFE 

TEMP 
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   AMBIENT 
Small 225g – 1kg  

Catering sizes 2 kg – 5 kg  

 3 Months 
from point 

of delivery 
to HMP 

 Ambient 

 

LABELLING INFORMATION SAMPLING & TESTING 

Must comply with The Food Information 
Regulations 2014 

 

 

SPECIAL REQUIREMENTS QUALITY ANALYSIS 

 N/A  N/A 

 

OTHER INFORMATION 

 

  

REVISION DATE:  January 2024 

AMB013. CANNED FISH 

  

GENERAL DESCRIPTION  

All recognised legislation and regulations 

both in the United Kingdom and country of 

origin, concerning canning; processing and 

hygiene shall be met at all times.  Use of 

colouring matter is not permitted. 

 

The products shall consist of steaks, fillets 
or chunks of fish catch, in prime condition 
and cut to a size and quality suitable for 

canning.  It shall be packed in vegetable 
oil, brine or tomato sauce prepared from 

potable water and fine grain, culinary, salt. 

 

DETAILED REQUIREMENTS APPEARANCE 
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Products must be free from any banned 
additives or colourings, and must comply 

with all relevant EU regulations. 

 

The Authority requires a typical range 

and variety of canned fish. The fish and 

styles covered by this standard include 

but are not limited to the following: 

 

26.Pilchards – in tomato sauce 

27.Salmon - Red 

28.Sardines – in tomato sauce 

29.Tuna Chunks / Flakes – in Brine 

 

Salt Content. The salt content shall be not 
more than 2.0% by weight. 

 

Histamine Content.  The histamine content 
shall not exceed 50ppm. 

 

Drained Weight. Weight of solid tuna to be 

at least 70% of total drained weight of the 
can contents. 

 

Product traceable to source.  Ingredients to 
be free from genetically modified DNA or 

GMO specific protein.  Product to comply 
with Campden Grade A for Canned Product. 

 

Suitable for non-prisoner 

 

The product shall have the typical colour of 
the relevant fish.  The fish shall be flaked 

so that when turned out it can be readily 
separated and be free from excessive 

saltiness.  It shall have an appetising 
appearance and flavour. 

 

 

PACKAGING PROCESSING 
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To be packed in food grade containers of 
sufficient strength and quality to ensure 

prevention of damage during delivery and 
storage 

Modern methods and equipment shall be 
used to ensure that commercial practices 

are in accordance with current legislation. 

 

 

SOURCE STATE MIN / MAX WEIGHT MINIMUM 
SHELF LIFE 

TEMP 

   AMBIENT 

  

Minimum size 120 grms 

Preferred size 1.5 – 3.0 kg 

 

 6 Months 
from point 
of delivery 

to HMP 

 +5 to +8 

 

LABELLING INFORMATION SAMPLING & TESTING 

Must comply with The Food Information 

Regulations 2014 

 

 

SPECIAL REQUIREMENTS QUALITY ANALYSIS 

 N/A  N/A 

 

OTHER INFORMATION 

Product may be supplied in plastic pouches increasing yield for drained weight 

  

REVISION DATE:  January 2024 

AMB014. CANNED MEAT  

   

GENERAL DESCRIPTION  
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All recognised legislation and regulations both in 

the United Kingdom and country of origin, 

concerning canning, processing and hygiene 

shall be met at all times. 

The product shall be ready for use for culinary 

purposes without further treatment. Drained 

weight shall not be less than nominal drained 

weight (stated on pack). 

 

 

DETAILED REQUIREMENTS APPEARANCE 

A range of canned meat supplied in large 

catering tins, range will include but not be 

limited to: 

 

Beef, pork, ham, chicken, turkey and hot dog 

sausage products.  

 

Corned Beef: The beef shall be from healthy 

carcasses and have been passed fit for human 

consumption by the authority in country of 

origin. 

 

The corned beef shall be chopped, cured, 

boneless carcass beef, heat processed and 

supplied in hermetically sealed cans 

 

Pork/Pork & Ham:  

Pork luncheon Meat: Meat content shall be a 

minimum 55% 

Chopped pork/Ham: Meat content shall be a 

minimum of 75% Filler: a suitable cereal filler, 

seasoning and additives to manufacturer’s 

recipe to make up to 100%. The meat shall be a 

suitably prepared chopped mixture of: cured, 

smoked lean pork, with an appropriate filler and 

seasoning.  It shall be supplied in hermetically 

sealed cans. 

 

 

The products shall have a full and 

flavoursome taste and aroma characteristics 

of that named.  When prepared all products 

shall have an attractive appearance with the 

colour, texture and flavour characteristic of 

the variety and style of product 

 

Corned Beef: The corned beef shall be of 

good quality, with a good red colour of cured 

meat, free from any uncured meat.  The fat 

shall be evenly distributed. The meat shall be 

firm enough that when turned out at 20oC it 

can be readily cut into thin slices and be free 

from excessive saltiness. 

 

Pork/Pork & Ham:  The meat shall have the 

pink colour of cured meat and shall be 

homogeneous with the fat uniform 

throughout.  The meat shall be firm enough 

that when turned out at 20ºC it can be readily 

cut into thin slices and be free from excessive 

saltiness.  It shall have an appetising smoked 

and cured meat flavour. 

 

Hot Dog Sausages: The meat shall have the 

pink colour of cured meat encased in collagen 

skins. The sausage shall remain firm to 

withstand temperatures in excess of 72ºC. It 

shall have an appetising smoked and cured 

meat flavour. 
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Canned Hot Dog Sausages – proprietary 

branded product as deemed appropriate for 

prisoner and non-prisoner consumption. 

The meat content shall be a minimum of 61%. 

Filler: a suitable cereal filler, seasoning and 

additives to manufacturer’s recipe to make up 

to 100%. The meat shall be a suitably prepared 

minced mixture of: chicken and smoked lean 

pork and may contain MRM, with an appropriate 

filler and seasoning.  It shall be supplied in 

hermetically sealed cans. 

 

 

 

 

 

PACKAGING PROCESSING 

 

All materials shall conform to the Materials in 

Contact with Food Regulations. Typically 

supplied in A10 and KC3 cans as appropriate. 

Modern methods and equipment shall be used 

to ensure that the preparation and processing 

are in accordance with best commercial 

practice and subject to scientific control.  The 

stock bases shall typically have a salt content 

less than 0.5g per 100ml. 

 

 

SOURCE STATE WEIGHT MINIMUM 

SHELF LIFE 

TEMP 

 AMBIENT  

Minimum can size 90 g 

Preferred can size > 1.5 – 

5 kg 

6 months from 

point of 

delivery to HMP 

Ambient 

 

LABELLING INFORMATION SAMPLING & TESTING 

Must comply with The Food Information 

Regulations 2014 
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SPECIAL REQUIREMENTS QUALITY ANALYSIS 

   

 

OTHER INFORMATION 

 

  

REVISION DATE:  January 2024 

AMB015. BREAKFAST PRESERVES/SPREADS 

  

GENERAL DESCRIPTION  

A range of breakfast preserves to be 
supplied in both catering bulk sizes and 
individual portions. 

 

The preserves shall have bright attractive 
appearance, with the colour, flavour and 
aroma characteristic of the particular 

variety.  They shall be free from tough 
skins, hardened peel, immature or burnt 

fruits and extraneous matter, including 
pips and seeds in seedless varieties. 

 

DETAILED REQUIREMENTS APPEARANCE 

A range of breakfast preserves supplied in 
bulk catering sizes; the range shall include 

but is not limited to: 

Honey – Clear; 

Lemon Curd; 

Fruit Spread – Marmalade-style Orange; 

Fruit Spread - Mixed Fruit; 

Fruit Spread – Strawberry; 

All to be supplied in bulk in a minimum 

case size of 4 x 2.5kg. 

All products on opening will resemble the 
taste, odour and colour of the named 

product. 
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Peanut Butter – Smooth; to be supplied in a 
minimum case size of 500g. 

Yeast Extract Spread; to be supplied in a 
minimum case size of 500g. 

 

Fruit Spread - Marmalade-style Orange 

Fruit Spread – Assorted Fruit Flavours 

Fruit Spread – Strawberry 

Fruit Spread – Mixed Fruit 

Fruit Spread – Blackcurrant 

Fruit Spread – Raspberry 

 

All to be supplied in minimum portion sizes 
of 16 - 20g;  

 

Non prisoner – Proprietary branded 

preserves as deemed appropriate. 

 

Yeast Extract Spread; to be supplied in 

minimum portion sizes of 8g; minimum 
case size to be 100 units. 

 

Fruit Spreads 

The products shall comprise of ‘gels’ of a 

suitable mixture of sweetening agents, 
fruit, fruit pulp, fruit juice and necessary 

additives.  The ingredients shall be of good 
quality in a wholesome condition, free from 
fruit stones and stone fragments where 

applicable and from other extraneous 
matter. 
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PACKAGING PROCESSING 

To be packed in food grade containers of 
sufficient strength and quality to ensure 

prevention of damage during delivery and 
storage 

Modern methods and equipment shall be 
used to ensure that commercial practices 

are in accordance with current legislation. 

 

 

SOURCE STATE WEIGHT MINIMUM 

SHELF LIFE 

TEMP 

   AMBIENT 

Case and Portion sizes are 

to be varied as per the 
Detailed Requirements set 

out above.  

Inclusive of retail pack size 

 6 Months 
from point of 

delivery to 
HMP 

Ambient 

 

LABELLING INFORMATION SAMPLING & TESTING 

Must comply with The Food Information 
Regulations 2014 

 

 

SPECIAL REQUIREMENTS QUALITY ANALYSIS 

 N/A  N/A 

 

OTHER INFORMATION 

 

  

REVISION DATE: January 2024 

AMB016. CONFECTIONERY - BISCUITS  
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GENERAL DESCRIPTION  

The contractor will need to be flexible in his 
approach to fulfilling the needs of individual 

establishments by offering a range of 
product that shall conform to the 
regulations in force at the time of delivery. 

The biscuits may or may not contain a 
confection filling, chocolate or a chocolate 

flavoured coating.   

 

DETAILED REQUIREMENTS APPEARANCE 

A typical range of products is required that 

reflects consumer demand.  For example, 
but not limited to: 

Caramel – Twin pack; 
Creams; 
Crackers – Cream; 

Custard Cream; 
Ginger Nuts; 

Mini – Assorted – Individual Packs 
Biscuits shall be packed either individually 
or in multiples thereof (as agreed with the 

customer). The wrapping shall be of 
suitable food grade material. 

Suitable for non-prisoners 

The biscuits will be of good, wholesome 

appearance and be typical of the named 
biscuit.  Broken /damaged biscuits will 
not be acceptable.  The biscuits shall not 

be stale and be free from all taint, off 
odours/flavours. 

 

 

PACKAGING PROCESSING 

 

All materials shall conform to the Materials 
in Contact with Food Regulations.  

Modern methods and equipment shall be 
used to ensure that preparation and 
processing are in accordance with best 

commercial practice and subject to 
scientific control and EC standards 

 

SOURCE STATE WEIGHT MINIMUM 
SHELF LIFE 

TEMP 

Various AMBIENT Catering 1.5kg – 2.5kg  

Portions – Individual 

portion packs and sizes 
up to 200grms 

Min 6 months 
from point of 

delivery to HMP 

Ambient 
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Inclusive of retail pack 
size 

 

LABELLING INFORMATION SAMPLING & TESTING 

Must comply with The Food Information 

Regulations 2014 

  

 

SPECIAL REQUIREMENTS QUALITY ANALYSIS 

   

 

OTHER INFORMATION  

 

  

REVISION DATE:  January 2024 
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AMB017. BAKING – FLOUR (BREAD) 

  

GENERAL DESCRIPTION  

The flour shall comply with the standards 
prescribed by the current Bread & Flour 
Regulations 1998 and shall conform to 

other relevant legislation and updates. 

The flour shall be pure and white with an 
even texture and be free of all foreign 

matter. 

 

 

DETAILED REQUIREMENTS APPEARANCE 

Protein shall be 12.5% +/- 0.5%.   

Water absorption shall be min 62% of flour 

content.   

 

On baking it shall yield loaves of a good 

white colour, good, structured appearance 
with good texture, bloom and palatability 

using a recipe of flour, yeast, salt and water 
only. 

 

The flour shall be a fine white  powder, 
free of insect infestation or contamination 

and other extraneous matter. 

 

PACKAGING PROCESSING 

To be packed in food grade containers of 

sufficient strength and quality to ensure 
prevention of damage during delivery and 

storage 

Modern methods and equipment shall be 

used to ensure that commercial practices 
are in accordance with current legislation. 

 

 

SOURCE STATE WEIGHT MINIMUM 
SHELF LIFE 

TEMP 

   AMBIENT Bulk Min 5kg – 25kg   6 Months 
from point 

Ambient 
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of delivery 
to HMP 

 

LABELLING INFORMATION SAMPLING & TESTING 

Must comply with The Food Information 

Regulations 2014 

 

 

SPECIAL REQUIREMENTS QUALITY ANALYSIS 

 N/A  N/A 

 

OTHER INFORMATION 

 

  

REVISION DATE:  January 2024 
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AMB018. BAKING – FLOUR & MIXES (CULINARY) 

  

GENERAL DESCRIPTION  

A range of flours and flour mixes that shall 
comply with the standards prescribed by 
the Bread & Flour Regulations 1998  and 

shall conform to other relevant legislation 
and updates. 

The flour shall be pure with an even 
texture and be free of all foreign matter. 

 

 

DETAILED REQUIREMENTS APPEARANCE 

The culinary flour range shall include but is 

not limited to the following: 

Cornflour; 

Self-raising Flour; 

Plain Flour; 

Strong Flour; 

Whole meal; 

Semolina; 

Short crust Pastry Mix; 

Pizza Base Mix; 

Scone Mix. 

 

Non-Prisoner 

Golden Batter Mix supplied as 1x4x3.5kg 

 

 

The flour shall be a fine powder, free of 

insect infestation or contamination and 
other extraneous matter and be suitable 
for culinary purposes. 

 

PACKAGING PROCESSING 
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To be packed in food grade containers of 
sufficient strength and quality to ensure 

prevention of damage during delivery and 
storage 

Modern methods and equipment shall be 
used to ensure that commercial practices 

are in accordance with current legislation. 

 

 

SOURCE STATE MIN / MAX WEIGHT MINIMUM 
SHELF LIFE 

TEMP 

   AMBIENT 
1 kg - 25kg  

as stated in the Cost Model  

 6 Months 
from point 
of delivery 

to HMP 

Ambient 

 

LABELLING INFORMATION SAMPLING & TESTING 

Must comply with The Food Information 

Regulations 2014 

 

 

SPECIAL REQUIREMENTS QUALITY ANALYSIS 

 N/A  N/A 

 

OTHER INFORMATION 

 

  

REVISION DATE: January 2024 
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AMB019. BAKING – FLOUR (WHOLEMEAL/GRANARY) 

  

GENERAL DESCRIPTION  

The flour shall comply with the standards 
prescribed by the current Bread & Flour 
Regulations and shall conform to other 

relevant legislation. May be Wholemeal or 
Granary (added malted wheat) 

The flour shall be pure and light in colour 
with brown particles, have an even texture 
and be free of all foreign matter. 

 

 

DETAILED REQUIREMENTS APPEARANCE 

 

On baking it shall yield loaves of a good 

light colour, good structured appearance 

with good texture bloom and palatability 

using a recipe of flour, yeast, salt and 

water only. 

 

The flour shall contain ground pieces of all 

the bran and germ from cleaned wheat 
grain in addition to the fine white powder.  
Shall be free from insect infestation or 

contamination and other extraneous 
matter. 

 

 

PACKAGING PROCESSING 

To be packed in food grade containers of 
sufficient strength and quality to ensure 
prevention of damage during delivery and 

storage 

Modern methods and equipment shall be 
used to ensure that commercial practices 
are in accordance with current legislation. 

 

 

SOURCE STATE MIN / MAX WEIGHT MINIMUM 
SHELF LIFE 

TEMP 

   AMBIENT 
 1kg - 25kg  

as stated in the Cost Model  

 6 Months 
from point 

of delivery 
to HMP 

Ambient 

 

LABELLING INFORMATION SAMPLING & TESTING 
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Must comply with The Food Information 
Regulations 2014 

 

 

SPECIAL REQUIREMENTS QUALITY ANALYSIS 

 N/A  N/A 

 

OTHER INFORMATION 

 

  

REVISION DATE: January 2024 
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AMB020. BAKING – SPONGE MIX 

  

GENERAL DESCRIPTION  

The powder shall possess a good colour and 
flavour and be typical of the named product 
after proper processing. 

A floury fatty mix, sweet to the taste.  To 
be free from all foreign matter, off flavour, 
taints and moisture. 

 

DETAILED REQUIREMENTS APPEARANCE 

All additives to meet current food regulations 

concerning the use of additives. 

Vegan options must be available. 

The powder shall be free running and 

cream in colour.  When mixed with water 
it shall readily reconstitute to give a 

smooth paste. 

 

 

PACKAGING PROCESSING 

To be packed in food grade containers of 
sufficient strength and quality to ensure 

prevention of damage during delivery and 
storage 

Modern methods and equipment shall be 
used to ensure that commercial practices 

are in accordance with current legislation. 

 

 

SOURCE STATE MIN / MAX WEIGHT MINIMUM 

SHELF LIFE 

TEMP 

   AMBIENT 1 kg - 25kg 

 6 Months 

from point 
of delivery 

to HMP 

Ambient 

 

LABELLING INFORMATION SAMPLING & TESTING 

Must comply with The Food Information 

Regulations 2014 
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SPECIAL REQUIREMENTS QUALITY ANALYSIS 

 N/A  N/A 

 

OTHER INFORMATION 

 

  

REVISION DATE: January 2024 
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AMB021. BAKING – FRUITS – CONFECTIONARY 

  

GENERAL DESCRIPTION  

The fruit shall properly ripened, of good 
quality and free from mite or insect 
infestation and other extraneous matter. 

The baking confectionary shall possess a 

good colour and flavour and be typical of 

the named product after proper 

processing. 

 

Dried fruit suitably prepared for culinary 
use without further treatment.  To be 

virtually free of stones, stalks, fragments, 
straw and foreign seeds. 

Baking confectionary 

Products shall be used for patisseries, 
coatings and coverings to be served as a 

dessert; suitable for long-term ambient 
storage. 

 

DETAILED REQUIREMENTS APPEARANCE 

A range of fruit products to include but not 
limited to: 

 

Cherries (Broken); and 

Mixed Fruit (Chopped. 

Fruit to be seedless. 

Moisture content - max 16%. 

Sulphur dioxide content to comply with 

preservative in food regulations. 

Mineral oil - fruit subjected to oil treatment 

shall comply with current regulations & not 
be more than 0.5%. 

 

Non Prisoner Baking Confectionary 

A range of proprietary branded products 

shall be offered that include but are not 
limited to: 

The range of fruits shall be appropriate in 
colour, having a flavour characteristic of 

the product, free from foreign odours and 
taint. 

Baking confectionary 

Shall be appropriate colour, having a 
flavour characteristic of the product, free 

from foreign odours and taint and will be 
of good, wholesome appearance and be 
typical of the named product. 
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Scotbloc milk chocolate flavour coating 
6x1kg 

Ready to roll icing 6x1kg 

Natural marzipan 6x1kg (contains nuts) 

White chocolate couverture 1x5kg  

Dark chocolate couverture 1x5kg 

 

 

PACKAGING PROCESSING 

To be packed in food grade containers of 
sufficient strength and quality to ensure 
prevention of damage during delivery and 

storage 

Modern methods and equipment shall be 
used to ensure that commercial practices 
are in accordance with current legislation. 

 

 

SOURCE STATE 

 

WEIGHT 

 

MINIMUM 
SHELF LIFE 

TEMP 

   AMBIENT 

Cherries: Minimum 3kg; 

Mixed Fruit: Minimum 3kg 

Baking Confectionary: 
minimum range 1kg to 5kg 

 6 Months 
from point 

of delivery 
to HMP 

 Ambient 

 

LABELLING INFORMATION SAMPLING & TESTING 

Must comply with UK Food Labelling 
Regulations 1996 

 

 

SPECIAL REQUIREMENTS QUALITY ANALYSIS 

 N/A  N/A 
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OTHER INFORMATION 

Where possible products shall be suitable for vegan and vegetarian diets. Some 

products may contain nuts or traces of. 

  

REVISION DATE: January 2024 
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AMB022. BAKING – NUTS 

  

GENERAL DESCRIPTION  

The nut shall be of good quality and free 
from mite or insect infestation and other 
extraneous matter. 

Dried nuts suitably prepared for culinary 
use without further treatment.  

 

DETAILED REQUIREMENTS APPEARANCE 

A range of nut products to include but not 

limited to:  

Almond –flaked ground  

Cashew – whole;  

Mixed Nuts – chopped;  

Walnut – pieces. 

Shall be appropriate colour, having a 

flavour characteristic of the product, free 
from foreign odours and taint. 

 

PACKAGING PROCESSING 

To be packed in food grade containers of 

sufficient strength and quality to ensure 
prevention of damage during delivery and 

storage 

Modern methods and equipment shall be 

used to ensure that commercial practices 
are in accordance with current legislation. 

 

 

SOURCE STATE MIN / MAX WEIGHT MINIMUM 
SHELF LIFE 

TEMP 

   AMBIENT 

  

500g – 5 kg  

 

 6 Months 

from point 
of delivery 

to HMP 

 Ambient 

 

LABELLING INFORMATION SAMPLING & TESTING 
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Must comply with The Food Information 
Regulations 2014 

 

 

SPECIAL REQUIREMENTS QUALITY ANALYSIS 

 N/A  N/A 

 

OTHER INFORMATION 

 

  

REVISION DATE: January 2024 
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AMB023. BAKING – JUICE 

  

GENERAL DESCRIPTION  

The product shall be pure unsweetened fruit 

juice taken from concentrates derived from 

properly ripened fruit and be ready for use 

for culinary purposes or consumption 

without further treatment. 

The long-life juice will keep for 6 to 9 

months while the packaging is kept 

sealed, and because of the 

pasteurisation process applied and 

packing method, does not require 

chilling. 

 

DETAILED REQUIREMENTS APPEARANCE 

A range of juices is required, including but 

not limited to:  

Lemon Juice; 

Lime Juice 

 

Product to conform to Fruit Juices & Nectars 

Regulations, 1977 and subsequent 
amendments. 

Fruit Juices must consist of 100% pure 

juice and generally have no added 

ingredients. 

 

The product shall possess a true flavour 

and good colour, uniform throughout the 

container and typical of the named product 

after proper processing. 

 

 

PACKAGING PROCESSING 

To be packed in food grade containers of 

sufficient strength and quality to ensure 
prevention of damage during delivery and 

storage 

Modern methods and equipment shall be 

used to ensure that commercial practices 
are in accordance with current legislation. 

 

 

SOURCE STATE MIN / MAX WEIGHT MINIMUM 
SHELF LIFE 

TEMP 
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   AMBIENT 

  

85ml – 5ltrs 

 

 6 Months 

from point 
of delivery 

to HMP 

 Ambient 

 

LABELLING INFORMATION SAMPLING & TESTING 

Must comply with The Food Information 
Regulations 2014 

 

 

SPECIAL REQUIREMENTS QUALITY ANALYSIS 

 N/A  N/A 

 

OTHER INFORMATION 

 

  

REVISION DATE:  January 2024 

AMB024. BEVERAGES - COLD 

  

GENERAL DESCRIPTION  

A range of cold beverages in a variety of 
sizes and compositions to fulfil the catering 

requirements of Prisons. 

Products shall be characteristic of the 
variety of cold beverages.  

 

DETAILED REQUIREMENTS APPEARANCE 

The range shall include but not be limited to 
the following squash, juice and smoothie  
products: 

All contents of the product shall be clean, 
free from any pest or insect infestation 
or damage and any extraneous matter  
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Squash: Blackcurrant, Lemon, Orange  

Juice : Apple, Forest Fruit, Orange, Pineapple 

Smoothies Non Prisoner only : Strawberry 
and Banana, Green Fruit & Vegetable  

The product shall possess a true flavour and 

good colour typical of the named product after 

proper processing. 

 

 

 

PACKAGING PROCESSING 

 

To be packed in food grade containers of 

sufficient strength and quality to ensure 
prevention of damage during delivery and 

storage. 

 

 

Modern methods and equipment shall be 

used to ensure that the preparation and 
processing are in accordance with best 

commercial practice and subject to 

scientific control. 

 

SOURCE STATE WEIGHT MINIMUM SHELF 
LIFE 

TEMP 

 

Various 

 

 

 

 

Ambient 

 

Minimum portion size: 85ml 

Minimum bulk size: 2ltr 

Individual Squash portions 

8ml 

  

Non Prisoner Smoothies 

portion sizes of min 250ml  

 

6 months from 
point of delivery to 

HMP 

 

Ambient 

 

LABELLING INFORMATION SAMPLING & TESTING 

Must comply with UK Food Labelling 
Regulations 1996 

 

 

SPECIAL REQUIREMENTS QUALITY ANALYSIS 
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OTHER INFORMATION 

All materials and articles used in the manufacture and packaging of the product shall 
conform to the Materials and Articles in Contact with Food Regulations 

  

REVISION DATE: January 2024 
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Appendix D - Site Details, Delivery Points, Delivery Schedule and Percentage of Spend per Site 

Site Details, Delivery Points, Delivery Schedule 

The text has been redacted under the exemptions set out by the Freedom of Information Act 

Percentage of Spend per Site  
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Appendix E - Authority's Standard for the Provision of Halal Food 

1. Definition 

Halal food means ‘food permitted or lawful under Islamic Law’. 

2. Introduction 

Although there are different schools of Islamic Jurisprudence1, each with its own particular 
methodology of arriving at a legal verdict, this Authority has steered a specific course of seeking 
out common denominators in all.  We have arrived at such a position that the different schools, 
whilst not agreeing on some parts of the document or the absolute essentiality of certain 
requirements, all unanimously agree that the following standard, if adhered to, would deem food 
as Halal. 

3. Unlawful Food 

3.1 Under Islamic Law, all sources of food are lawful except those forbidden in the Qur’an 2 and 
Sunnah3, including their products and derivatives. The following sources of food are considered 
unlawful4: 

3.1.1 Pigs and boars.5 

3.1.2 Carnivorous animals with claws and fangs, such as lions, tigers, bears, and other 
similar animals. 

3.1.3 Birds of prey with claws such as eagles, vultures and other similar birds. 

3.1.4 Reptiles such as snakes, crocodiles and turtles. 

3.1.5 Dogs, snakes and monkeys. 

3.1.6 All pests and insects such as rats, centipedes, scorpions and other similar animals 
(except for locusts). 

3.1.7 Animals that are generally considered repulsive, such as lice, flies, maggots and other 
similar animals. 

3.1.8 Mules and domestic donkeys. 

 

1  Without going into the history and polemics, there are now five different approaches (schools or madhahib) to Islamic 

Jurisprudence which cover the vast majority of the Muslim world: the Hanafi, Shaafi, Maliki, Hanbali and Jaafari.   

2 Muslims believe to be the absolute Word of God and the last revelation to mankind, revealed to Prophet Muhammad, peace be 

upon him, between 610 and 633 CE. 

3 The authentic sayings and actions of Prophet Muhammad, peace be upon him, as he was ‘the walking Qur’an’: an embodiment 

of the principles God laid down in the Qur’an, and hence in essence his life acts as the authoritative commentary to the Qur’an. 

4 Haram in Arabic; hence an act which is deemed sinful when done intentionally. 

5 Includes all animals that occur within the ‘pig family’. 
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3.1.9 All aquatic animals6 except any type of fish, whale, lobster and prawn. 

3.1.10 Blood7 of any animal. 

3.1.11 Genitals of any animal.   

3.1.12 All forms of intoxicating drinks or solids.8 

3.1.13 All forms of seriously hazardous drinks and solids.9 

3.1.14 All food ingredients derived directly from any of the above10, without any change in 
state.11  

4. Lawful Food 

4.1 Since under Islamic Law, all sources of food are lawful, except those forbidden, then apart from 
foods falling into the categories (in section 3) above and anything else forbidden, everything else 
is or can be made lawful or Halal. 

Lawful Food of Vegetable Origin 

4.2 All food items of purely vegetable origin are Halal.12  

Lawful Food of Animal Origin 

4.3 For those foods of animal origin, not included in ‘B’ above, strict Islamic standards have to be 
adhered to, before they are deemed Halal.   

4.4 There are certain standards or requirements which are Absolutely Essential (AE), which if omitted, 
then the food is not Halal. There are other standards or requirements which are Highly Preferred 
(HP) and their omission is highly disliked, and not at all a desirable situation, but if omission does 
occur, the food is deemed Halal nevertheless. There are still further recommended standards which 

 

6 The Prophet, peace be upon him, said about the sea that ‘all in it are lawful’.  This statement has been interpreted by some jurists 

to mean the literal, namely that all creatures within the sea are halal, whereas other jurists have taken the opinion that the 

permissibility only refers to ‘fish’ within the sea.  We have taken the more stringent view (the latter) as it would be acceptable to 

all. 

7 It is flowing blood that is impermissible (haram).  One cannot totally drain an animal of all blood, and hence that blood which is 

left within the capillaries etc, after the halal method of slaughter has been employed, will be deemed as permissible. 

8 This includes all types of alcoholic drinks. 

9 This includes poisons and certain acids. 

10 This therefore includes pig lard and any natural flavourings taken from any of the above. 

11 Wine is forbidden in Islam, but when that wine turns into vinegar it becomes permitted. This is ‘a change in state’. Jurists 

determine whether a change in state has occurred on a case-by-case basis. An example in point is the case of gelatine derived from 

a halal animal not slaughtered in a halal manner.  There is currently dispute among jurists as to whether, during the extraction and 

production process, gelatine undergoes ‘a change in state’ or not.  Those that maintain it does therefore, allow it, and those who 

say it doesn’t, forbid its use. Once again, we have taken the more cautious view that we will not use gelatine from a non-halal 

slaughtered animal, as it would thereby encompass the total Muslim inmate population. Otherwise the Service would be in a 

position where some Muslim prisoners would eat food containing gelatine and others wouldn’t. 

12 With the exception of intoxicating or seriously hazardous drinks or solids derived from vegetable sources as mentioned above. 
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are Preferable (P) and their omission is disliked and likewise if omission does occur the food is still 
deemed Halal.13   

Standards for Pre-Slaughter: 

Status Standard / Requirement 

(AE) the animal must be alive; 

(HP) the animal must not be fed on any feed of animal origin; 

(P) the animal must be in a healthy state; 

(P) the animal is to be fed normally and given water prior to slaughter. 

Standards for Slaughter Process: 

4.5 All lawful animals should be slaughtered in compliance with the following requirements in a licensed 
slaughterhouse: 

Status Standard / Requirement 

(AE) The slaughterer be a Muslim;1415  

(AE) 
The animal to be slaughtered must be alive at the precise time of 
slaughtering (although disliked, the animal may be stunned, anaesthetised 
or otherwise rendered wholly or partially insensible before slaughter16); 

(AE) 
The animal must be slaughtered manually, and not by machine 
(mechanically);17 

 

13 ‘Highly Preferred’ and ‘Preferred’ standards are both protected under Islamic Law.  They are different shades of the category of 

action referred to as mustahhab or mandoub; that is actions which were recommended by God and His Prophet, peace be upon 

him, and which incur God’s pleasure. 

14 Although it is a unanimous position that Islamic Law does allow the slaughterer to be from among the People of the Book (Jews 

and Christians), most jurists hold that they must also begin the slaughter by mentioning the name of God.  However, since that 

cannot be guaranteed, the Prison Service should ensure that the slaughterer is a Muslim. 

15 It is also essential that the person is mentally sound and knowledgeable of the Islamic slaughtering procedures and fully trained 

according to UK slaughtering regulations. 

16 The use of different voltages during the stunning process has led to the possibility of death of the animal prior to the slaughter.  

Among jurists there are those who have allowed the stunning process, using any one or all of 3 following arguments: (1) that the 

possibility of death is highly remote and Shariah allows acts where probabilities are miniscule, (2) stunning allows animals not to 

see each other being slaughtered (see later), (3) any method that diminishes the pain of slaughter should be used in Shariah.  But 

there are also those scholars who have argued against the stunning process using 2 arguments: (1) it is essential to avoid any 

possibility of doubt that the animal may die because of the stunning, (2) the stunning process itself may be painful to the animal.  

However, all are agreed, that if it can be guaranteed that the animal is still alive prior to slaughter, stunning will not render the 

animal forbidden; that is, it will still be halal.    

17 There has been much dispute among jurists in the last century regarding whether mechanical slaughter is acceptable or not.  

Some Muslim countries have even adopted the practice in some of their slaughterhouses based on the scholars who have stated 

that since there is nothing mentioned against it, it is acceptable.  Other scholars have rejected it because they follow that 

mentioning the name of God is mandatory and it is difficult to mention the name of God on each individual animal in mechanical 

slaughter (see below).  We have gone for the view that would encompass all Muslim prisoners. 
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(AE) 
The name of God must be mentioned immediately prior to the slaughtering 
for each and every animal;1819 

(AE) 
The slaughter act must sever at least 4 of the following vessels: the 2 
jugular veins, the 2 carotid arteries, the trachea and the oesophagus;20 

(AE) 
There must not be any crossover of non-halal and halal meat at any stage 
of the slaughtering process.  Confusion should be minimised to preclude 
any chance of mix-up of the two meats at any point; 

(HP) The spinal cord should not be cut (either partially or completely); 

(HP) The slaughtering device/knife should be sharp; 

(HP) 
The head of the animal should be directed towards Qiblah (towards the 
Kaaba21); 

(HP) All machinery should be cleaned prior to Halal slaughtering commencing; 

(P) 
If the animal is to be hung on shackles, or placed in a cradle, all efforts 
must be made that they do not injure or bruise themselves; 

(P) The animal should not be slaughtered in view of another animal. 

 

18 A substantial number of jurists (including the Shaafi school) do not deem this point to be Absolutely Essential.  However, we 

have decided that mentioning the name of God must be kept Absolutely Essential, since this would encompass all Muslim 

prisoners. 

19 The phrase Bismillah Allaahu Akbar (‘In the name of God; God is the Greatest’) is the normal Muslim practice, stated just 

before slaughter, and that is what we have gone for.  However even the word ‘God’ in English would suffice. 

20 The jurists differed as to the minimum number of vessels cut that must be included in the Absolutely Essential category, with 

some specifying 3 and others 4.  The jurists consulted felt that 4 vessels should be taken as the criteria, since this opinion would 

carry all jurists. 

21 This is the Sanctuary built by Prophets Abraham and Ishmael, peace be upon them both, dedicated to worshipping God.  It is a 

cube-like structure situated in Makkah in Saudi Arabia, and is in roughly South-Easterly direction from the UK.  This is 

Absolutely Essential in the Jaaferi School, but not the others. 
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Appendix E – Annex 1: Halal Checklist and Instructions  

1. The Supplier shall ensure that all halal meat and poultry is supplied in a manner that: 

1.1 complies with the food quality standard for the provision of halal food in Appendix E to Schedule 2 
(Specification); 

1.2 ensures that following slaughter up to the time of delivery there is no crossover of halal and non-
halal meat and poultry; and  

1.3 complies with the provisions as set out in paragraph 4 of this Appendix E – Lawful Food of the 
Authority’s Halal Standard. 

2. For the avoidance of doubt the subsequent provisions of paragraph 4 of this Appendix E– Lawful 
Food shall not relieve the Supplier from its obligation to comply with the provisions of paragraphs 
1.1 and 1.2 above.  

3. Each consignment delivered by the Supplier shall be accompanied by a certificate to a standard 
format as informed by the Authority, (hereinafter called the “Halal Certificate”) as attached in  
Appendix E – Annex 3: Halal Certificate. 

4. Certification will be monitored by the Authority to ensure adherence to the food quality standard for 
the provision of halal food at all times.  

5. The Supplier shall ensure that the Halal Certifier signs a declaration confirming that they will comply 
with the requirements set out in Appendix E – Annex 2: Halal Certifier’s Checklist. 

6. The HMPPS Muslim Adviser or their representative will conduct an initial evaluation of the 
slaughterhouse and will determine whether the required standard is met. Once the HMPPS Muslim 
Adviser is satisfied that the slaughterhouse is capable of meeting the standard, the Supplier shall 
be permitted to use it for the provision of Halal meat or poultry to the Authority, subject to 
compliance with the remaining provisions of this Appendix. 

7. The Halal Certifier shall be present for each and every slaughter of meat or poultry for supply to 
the Authority. The Halal Certifier shall not be expected to be present other than these times. The 
Halal Certifier shall, where the slaughter complies with the requirements set out in the Halal 
Certifiers Checklist; and provide a certificate for each slaughter and endorse it as being compliant. 
A copy of this certificate shall be scanned and sent to the nominated MoJ Representative to be 
uploaded on the MoJ internal website made available to all establishments.  

8. The Supplier shall ensure that all Halal meat and poultry delivered to the Authority is provided in 
sealed packaging to ensure that the Product remain compliant with the Specification. 

9. The HMPPS Muslim Adviser or their representative shall meet with each UK Halal Certifier to 
review the authorisation twice in the first year of the contract and then annually thereafter. Where 
a non-UK certifier is appointed, arrangements will be made with the Supplier to enable effective 
dialogue.  

10. For the avoidance of doubt, the Supplier shall be responsible for all costs incurred by HMPPS 
Muslim Adviser or their representative for conducting the initial evaluation of the slaughterhouse; 
and for costs incurred in appointing the Halal Certifier and no additional claims for costs shall be 
payable by the Authority.   
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Appendix E – Annex 2: Halal Certifier’s Checklist  

To ensure HMPPS’ Halal Food Quality Standard is met by the designated slaughterhouses. Halal Certifiers 
shall complete the following: 

Slaughterhouse contact details 

Company name:  ______________________ 

Full postal address:  ______________________ 

    ______________________ 

    ______________________ 

    ______________________ 

Contact Name   ______________________ 

Contact telephone number ______________________ 

Guide to completion 

Clearly mark the appropriate box with a cross to indicate: 

B = Breach of halal certification – do not endorse HMPPS certification and report to HMPPS Muslim Adviser 
/ representative immediately. 

R = Report to HMPPS Muslim Adviser / representative but endorse HMPPS certification as still halal 

D = Desirable, please advise HMPPS Muslim Adviser / representative at next meeting. Endorse HMPPS 
certification as still halal. 

The Halal Certifier confirms that they (or their HMPPS agreed representative): 

1. remain an independent assessor – they are not an employee of HMPPS or the slaughterhouse; 

2. are present at all times of slaughter of meat or poultry for use in HMPPS at the slaughterhouse 
named above; 

3. are available to oversee slaughter of HMPPS halal meat within 3 days of a request from the 
slaughterhouse; 

4. endorse HMPPS-supplied halal certificates for every correctly overseen halal slaughter; 

5. ensure the final product is labelled and sealed appropriately; 

6. shall sign the HMPPS Certificate to be issued with each and every consignment; 

7. shall report any concerns to the HMPPS  Muslim Adviser / representative; 

8. shall meet regularly with the HMPPS  Muslim Adviser or their representative (twice in first contract 
year and less regularly after this); and 

9. Have agreed hourly / daily rates. 
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Compliance Record B R D 

Standards for Pre-Slaughter 

Animal must be alive    

Animals are not fed feed of animal origin    

Animals are in healthy state    

Animal is fed normally and given water prior to slaughter    

Standards for actual Slaughter Process 

The slaughterer of HMPPS halal meat is Muslim    

The slaughterer is mentally sound and knowledgeable of Islamic slaughtering procedures     

The slaughterer is fully trained according to UK (or their country’s equivalent) slaughtering 
regulations 

   

If stunning equipment is used that the voltage for stunning is set at appropriate levels to 
ensure positively that the animal remains alive 

   

The spinal cord has not be cut (partially or severed)    

The slaughtering device / knife is sharp    

The head of the animal is directed towards Qiblah (towards Kaaba)    

All machinery is clean or cleaned prior to the slaughter beginning    

The animal is alive at the precise time of slaughtering (animal may be stunned, anesthetised 
or otherwise rendered wholly or partially insensible before slaughter). 

   

If the animal is to be hung on shackles or placed in a cradle, all efforts have been made to 
ensure that they do not injure or bruise themselves 

   

The animal does not view the slaughter of another animal    

The name of God is mentioned immediately prior to the slaughtering of each and every animal    

The slaughter act severs at least 4 of the following vessels: the 2 jugular veins, the 2 carotid 
arteries, trachea and oesophagus 

   

That there is no crossover of non-halal and halal meat at any stage of the slaughtering 
process and procedures are in place to prevent this 
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Signed__________________________ Print Name _____________________ 

 

Dated___________________________ 
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Appendix E – Annex 3: Halal Certificate  

 

 

 

CERTIFICATION OF AUTHENTICATION 

HALAL 

I certify that the Products supplied are Halal and has in all of its stages of production met the 
requirements contained within the Authority’s Halal Standard as set out within the Agreement.  

I hereby certify that: 

1. The slaughterer was a Muslim; 

2. Every animal was manually slaughtered; 

3. The Tasmiyah was said verbally on every animal;  

4. The tagging / packaging was appropriately monitored.  

Certificate number Details  

Slaughterhouse name    

EU Plant No   

Date of Slaughter    

Title / Name of Halal Certifier    
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Products supplied: 

Product Code  Products Description  
No. of 
boxes / 
Cartons  

      

      

      

      

      

 

Signature: ____________________________________________________ 

 

Traceability Code: _____________________________________________ 

 

Best before Date: ______________________________________________ 
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Appendix F - NOT USED 
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Appendix G – Online Ordering System 

1. The Supplier shall provide and make available for use, from the Supply Commencement Date and 
thereafter throughout the Term, the Online Ordering System in accordance with the requirements 
set out in this Appendix G – Online Ordering System 

2. The Supplier, acting reasonably, shall provide training and supporting documentation to the 
Authority’s staff prior to the Effective Date and thereafter on request from the Authority throughout 
the Term on how to use the Online Ordering System.  

3. The Supplier shall ensure that the Online Ordering System is simple to use, intuitive, and involve as 
few steps as possible and shall facilitate functionality enabling the user to easily search for, select and 
add Products to a basket, with transaction completion being clear and defined and a record of all 
purchases being made available on accessible reports. 

4. The Supplier shall ensure that the Online Ordering System meets the functional and non-functional 
requirements set out in Annex 1 (Online Ordering System Functional and Non-Functional 
Requirements). 

5. The Supplier may also provide additional functionality in the Online Ordering System to provide an 
enhanced service.  Examples of additional functionality of benefit to users are set out below: 

5.1 The ability to show inventory/stock information about a Product (where suitable); 

5.2 The ability to share with the supplier of the Authority’s menu management system, through the 
Online Ordering System, information relating to allergens, nutrition, changes to Products and the 
prices of Products;  

5.3 Link to a nominated Substitute Product in respect of a Product; 

5.4 Order confirmations showing delivery dates and where a Substitute Product is being provided (so 
that users know prior to the expected delivery date); and 

5.5 Menu planning tools. 
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Procurement Card Payment System 

The Online Ordering System requires a procure-to-pay (“P2P”) two-way match (purchase order/invoice) 
payment solution by Procurement Card, as opposed to a purchase order/invoice/receipt three-way match 
P2P payment solution. Use of the Procurement Card is required for reasons of increased efficiency in 
respect of the management of discrepancies and to ensure prompt payment to the Supplier. The Authority 
shall specify the Procurement Card to be used in connection with the placing of Orders, such card to be 
provided on third party contract terms.  

The Online Ordering System should integrate with the Procurement Card System. The technical 
requirements for the integration of the Online Ordering System with the Procurement Card System are set 
out in Annex 1 (Online Ordering System Functional and Non-Functional Requirements). The Procurement 
Card will be used to manage payments for the Products supplied.  The workflow integration points between 
the Online Ordering System and the Procurement Card System are as follows: 

• Approval. The approval of the user’s selection of Products will be managed within the Online 
Ordering System either through its own functionality or by interfacing with, and seeking approval 
through, the Procurement Card System’s approval processes.  

• Products Receipt. Payment will be triggered by the Procurement Card when a valid invoice is raised 
and a Goods Receipt Note is not challenged. 

Training Requirements 

The Supplier will be required to provide training in respect of the Online Ordering System. The Authority 
and the Supplier will agree the detailed training processes during the Mobilisation Period to include the 
following: 

• Provision of a full suite of training materials by the Supplier, including user guides and online 
training materials, for both users and super users; 

• A pilot programme or ‘beta’ version of the Online Ordering System to be in place prior to its go-live 
in order for the users to familiarise themselves with the Online Ordering System; and 

• An online helpdesk to answer user questions about the Online Ordering System. 
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Annex 1: Online Ordering System Functional and Non-Functional Requirements 

Req.# Service S# Process 
Group 

Requirement Notes Prioritisation 

1 Functional 1.1 Administration 
Capability to maintain, update and 
present an electronic catalogue 

To include the agreed 
Authority basket of 
products only. The 
system shall enable 
corrections and 
updates to be made as 
agreed with the 
Authority. 

Essential 

2 Functional 1.2 Administration 
Each authorised user from the 
Authority shall have a unique user 
name and password  

e.g. using a user's 
email address as the 
user name.  Password 
shall have a fixed 
character count and 
shall automatically be 
obfuscated when being 
entered. . 

Essential 

3 Functional 1.3 Administration 
Each authorised user from the 
Authority shall have access to a 
site authorised account  

A user will be an 
individual such as a 
catering manager.  A 
site authorised account 
would be an account 
number within a prison. 
There will need to be 
several accounts within 
a prison to take into 
account different cost 
centres. 

Essential 

4 Functional 1.4 Administration 

The system shall store the key 
information (e.g. account code, 
authority site) associated with 
individual user accounts and shall 

To reduce the 
requirement for a user 
to type in account 
numbers etc, the 

Essential 
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display such information in pre-
populated fields.  

system shall remember 
certain fields of 
information. 

5 Functional 1.5 
Customer 
Support 

The system shall display details of 
customer support contacts 

Easily visible, e.g. 
telephone numbers at 
the top of the home 
page. 

Essential 

6 Functional 1.6 
Customer 
Support 

The system shall have an online 
help function  

e.g. an online chat 
facility. 

Desirable 

7 Functional 1.7 
Ordering 
Capability 

Display fields with detailed 
information of the selected 
products 

Field: Unique product 
number Field: 
Prisoner/Non-Prisoner 
categorisation 
Field: Supplier product 
number 
Field: Product 
description 
Field: Case size of 
product 
Field: Unit of Measure 
of product 
Field: Price per Unit 
Field: Total case price 
including Movement 
Rate 
Field: Picture of 
product 
Field: Calorific content 
of product 
Field: Allergens in 
product 
Field: Nutritional value 
of product 

Essential 
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8 Functional 1.18 
Ordering 
Capability 

System to show live inventory 
information and stock files per 
product 

e.g. a simple in 
stock/out of stock icon, 
or display the quantity 
of stock available at a 
given location 

Desirable 

9 Functional 1.19 
Ordering 
Capability 

Each Authority Site to have a 
unique identifying account code 
which is linked to individual logins 

e.g. A prison has two 
account codes for 
prisoner/non prisoner 
food. User logins to be 
linked to these account 
codes 

Essential 

10 Functional 1.21 
Ordering 
Capability 

The system shall have the ability 
to issue electronic order 
confirmation 

e.g. email to the user 
who placed the order 

Essential 

11 Functional 1.23 
Ordering 
Capability 

The system shall allow 'favourite' 
items to be selected 

e.g. by highlighting, 
asterisking 

Essential 

12 Functional 1.24 
Ordering 
Capability 

The system shall allow the 
creation of standard 'baskets' or 
'templates' for frequently ordered 
groups of products 

These baskets shall be 
editable and remain 
until order is complete 
(e.g. a user could half 
complete an order 
basket and then at a 
later date those items 
will still remain in the 
basket) 

Essential 

13 Functional 1.25 
Ordering 
Capability 

The system shall display a 
shopping cart 

  Essential 

14 Functional 1.26 
Ordering 
Capability 

The system shall allow the user to 
add or remove products from the 
shopping cart 

The shopping cart shall 
remain editable until 
the order process has 
been completed 

Essential 

15 Functional 1.27 Reporting 
The system shall have full order 
history of products ordered 

A user shall be able to 
view previous orders 

Essential 

16 Functional 1.28 Reporting 
The system shall be capable of 
generating simple user-generated 

e.g. the order details 
for a 6-month period 

Essential 
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reports/information detailing order 
history in both print and csv file 
formats. 

17 Functional 1.29 Reporting 
The system shall be able to 
display both active and completed 
order history per user 

e.g. show orders 
placed but not yet 
delivered as well as 
orders which had been 
placed and delivered 

Essential 

18 Functional 1.30 
Search 
Facility 

The system shall have a function 
to enable the user to search for 
products within the catalogue 

e.g. a free text tool bar Essential 

20 Functional 1.31 
Search 
Facility 

The system shall enable the user 
to select options on the screen to 
search 

e.g. icons or a list of a 
group of food products  

Essential 

21 Functional 1.32 
Search 
Facility 

The system shall display all 
matching options based on the 
search 

e.g. if a search for 
'potatoes' was entered 
it would bring up all 
appropriate matches 
from within the 
authority catalogue 

Essential 

22 Functional 1.33 
Search 
Facility 

The system shall enable the user 
to enter the search text on the 
screen 

e.g. a free text tool bar Essential 

23 Functional 1.20a 
Ordering 
Capability 

The system shall support an 
electronic goods receipt (GRN) 
capability 

To enable the user to 
receipt items by 
electronic means 
whether within the 
system or externally 

Essential 

24 Functional 1.20b 
Ordering 
Capability 

The system shall support a line by 
line electronics GRN capability 

To enable the user to 
receipt items line by 
line within the ordering 
system 

Essential 

25 
Non-
Functional 
Requirements 

ASS002 
Assistive 
Technology 

The system shall be fully 
accessible to all users including 
people with impairments. The 
British Standard BS8878:2010 
Web Accessibility Code of 

The Supplier shall 
incorporate the 
following tools or 
equivalent software: 

Essential 
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Practice shall be used to guide 
the development of  the system.  

(a) Freedom Scientific 
JAWS screen reading 
software 
(b) Ai Squared 
ZoomText Magnifier 
screen magnification 
software 
(c) Nuance Dragon 
NaturallySpeaking 
speech recognition 
software  
(d) Text Help Read and 
Write reading and 
writing support 
software 

26 
Non-
Functional 
Requirements 

AUD007 Audit 
All transactions shall be recorded 
in an audit log accessible only to 
authorised users 

The authorised users 
will be 'super user' 
administrators from 
within the IT team 

Essential 

27 
Non-
Functional 
Requirements 

AUD008 Audit 
Only system authorised 
administrators shall have access 
to the audit log 

As AUD007 Essential 

28 
Non-
Functional 
Requirements 

AUD009 Audit 
Audit log entries shall be 
maintained to track user activity 
within the system.   

The logs will record as 
a minimum: User ID, 
Function ID, Record 
Identifier, Date and 
Time and Terminal ID 

Essential 

29 
Non-
Functional 
Requirements 

AUD010 Audit 

All unauthorised access attempts 
shall be recorded in the audit trail 
as well as a facility to highlight 
this activity at a central point or 
similar 

e.g. a number of failed 
attempts to enter a 
password will be 
recorded 

Essential 

30 
Non-
Functional 
Requirements 

AVA011 Availability 

The system shall be available for 
use and fully operational between 
the hours of 6am to 7pm on a 
24/7/365 basis.  of  

. 100% availability 
required, 24 x 7 x 365, 
between 6am and 7pm.  

Essential 
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31 
Non-
Functional 
Requirements 

AVA012 Availability 

Planned maintenance of the 
system shall be scheduled during 
the weekend or when the demand 
on the system is low  

e.g. at a fixed time 
during unsociable 
hours which will be 
made known to the 
authority.  Any planned 
maintenance or 
shutdowns outside 
these fixed hours shall 
be made known to the 
authority 

Essential 

32 
Non-
Functional 
Requirements 

AVA013 Availability 

The system shall have helpdesk 
support in accordance with 
standard office hours - 0900 - 
1700 

  Essential 

33 
Non-
Functional 
Requirements 

DAT038 Data Storage 
The system's back end servers 
shall never display a user 
password.   

  Essential 

34 
Non-
Functional 
Requirements 

DES014 Design 
The system shall be browser 
based 

  Essential 

35 
Non-
Functional 
Requirements 

DES015 Design 
The system shall not require the 
use of browser plug-ins or other 
client-side software 

  Essential 

36 
Non-
Functional 
Requirements 

DES016 Design 
The system shall be platform 
independent 

 Essential 

37 
Non-
Functional 
Requirements 

DES017 Design 
The solution design shall utilise 
open-source products wherever 
applicable 

  Essential 

38 
Non-
Functional 
Requirements 

DES018 Design 
The system shall present the 
majority of input as drop-down 
menus or option buttons  

When appropriate Essential 

39 
Non-
Functional 
Requirements 

DES019 Design 
The system shall have a search 
function 

As 1.30 Essential 
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40 
Non-
Functional 
Requirements 

DES020 Design 
The system shall have some form 
of help facility 

Technical support as 
opposed to customer 
service 

Essential 

41 
Non-
Functional 
Requirements 

DES021 Design 

The clock within the system shall 
cater for changes in time from 
BST to GMT and vice-versa 
without disruption to the service 

  Essential 

42 
Non-
Functional 
Requirements 

DES022 Design 

Any error messages produced by 
the system shall be meaningful 
and appropriate and offer 
immediate prompts for actions to 
resolves the error 

Functional error 
messages aimed at the 
user (not IT specific 
error message) 

Essential 

43 
Non-
Functional 
Requirements 

PPR033 

Payment 
Process 
(virtual credit 
card) 

The system shall have the 
capability to accept card payment 
and is Mastercard Level 3 
registered 

  Essential 

44 
Non-
Functional 
Requirements 

PPR034 

Payment 
Process 
(virtual credit 
card) 

The system shall be able to 
accept payment via virtual credit 
card 

  Essential 

45 
Non-
Functional 
Requirements 

PPR035 

Payment 
Process 
(virtual credit 
card) 

All expenditure shall be charged 
to the virtual credit card 

  Essential 

46 
Non-
Functional 
Requirements 

SEC024 Security 

All passwords on the system shall 
be at least 8 characters long and 
consist of at least one capital 
letter and one number 

  Essential 

47 
Non-
Functional 
Requirements 

SEC025 Security 
Users shall be able to change 
their passwords on demand 

  Essential 

48 
Non-
Functional 
Requirements 

SEC026 Security 
The system shall lock after 5 
failed password attempts 

  Essential 

49 
Non-
Functional 
Requirements 

SEC027 Security 
All network transactions that 
involved financial information or 
personal data shall be encrypted 

  Essential 
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50 
Non-
Functional 
Requirements 

SEC029 Security 

The Supplier shall provide 
disaster recovery and secure data 
hosting and infrastructure 
architecture 

  Essential 

51 
Non-
Functional 
Requirements 

TRA032 Training 

The Supplier shall supply 
comprehensive training 
documentation and user help 
guides 

  Essential 
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Appendix H – Transport Managers and Delivery Drivers Handbook 
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Appendix I – Market Stewardship Principles  

1. Introduction 

1.1 The market stewardship principles cover five key principles that must underpin the Supplier’s 
performance of its obligations under the Agreement and its engagement with Suppliers and Key 
Subcontractors pursuant to the performance of such obligations.  

Each of the principles is set out in this Appendix I together with guidance as to how the Supplier shall 
respond to its obligations against each of the principles.  
1.2 References in this Appendix I to “work” are to the supply of Products and Services in accordance 

with the Agreement. 

2. Adherence to appropriate management of risk in the supply chain 

2.1 All contractual and other risk should be appropriately managed. This should extend to not passing 
risk down supply chains disproportionately, the management of volume fluctuations and other 
events and the management of intellectual property rights. 

2.2 Meaningful work allocation. The Supplier shall be able to evidence its approach in allocating 
work to Key Subcontractor in a manner which meets its obligations under this Agreement. Where 
a Supplier is specified in the Supplier's Tender Response as a Key Subcontractor, the Supplier 
shall refer appropriate work (including volumes, where appropriate) to that Supplier. The Supplier 
shall record details of all issues arising out of complaints from Suppliers that they have not received 
anticipated work (including volumes, where appropriate) and shall refer these complaints to the 
Authority.  

2.3 Systems for allocation of work to the Supplier. The Supplier shall have systems for allocation 
of specific work to the Supplier where the performance of the Agreement is best served by calling 
on the particular expertise of the Supplier. The allocations should ensure that the work is carried 
out by  a Supplier that has the correct level of expertise.   

2.4 Volume Fluctuations. The Supplier must demonstrate to the Authority’s satisfaction how it 
manages any volume fluctuations and the reallocation of work to Suppliers, where appropriate. 
The potential impact of both increases and particularly reductions in work allocation and associated 
drop in income, and actions to mitigate these risks, must be set out in the relevant supply chain 
contract.  

2.5 Payment terms. The Supplier shall detail a full exploration of payment terms and the impact of 
these on Suppliers including the requirement for any clawback/repayment if targets (such as 
performance targets) are not met. The implications of this should be worked through for each year 
of the relevant Supplier contract.  

2.6 Minimum contract term. Consideration should be given to the needs of the Supplier in relation to 
the contract term. The contract length, if inadequate, may damage the ability of the Supplier in 
seeking new business or additional funding from elsewhere. Supporting statements around 
expected minimum term of contracts may be helpful to avoid this.  A minimum 6 month term should 
be appropriate for most contracts with Key Subcontractors and Suppliers engaged in the sourcing 
and supply of Products (subject to the Authority's preference that any such contracts are aligned 
with the Term). 

2.7 Spot buy arrangements. If requested to do so by the Authority, the Supplier shall confirm what 
‘spot purchase’ arrangements are being utilised. The Supplier shall provide details of what options 
to transition to more stable contractual referral systems are being reviewed at regular periods. 

3. Alignment of ethos in the supply chain 
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3.1 The Authority envisages that a sustainable relationship is fostered throughout the Term, which 
meets the expectations of both Parties according to the position established at the inception of the 
Agreement. In entering into a contractual agreement, there should be an understanding of what is 
important to both Parties and this should go on to form part of the contractual agreement which will 
be reviewed throughout the Term to ensure that expectations are being met. The Authority’s market 
engagement has reinforced that this is an important expectation for many organisations and key to 
building trust, especially in the early stages of such business relationships. 

3.2 Audit trail. The Supplier must maintain an audit trail of engagement with Suppliers that 
demonstrates compliance with the principles established at the outset of their working relationship 
and shall include any additional support the Supplier offers. 

3.3 Support declared in the bid to Suppliers. The Supplier must publish a statement with regard to 
the support that is being offered by the Supplier to Suppliers. Each support element must be 
itemised. 

3.4 Meetings. The Supplier must record details of the conduct of all meetings with Suppliers and 
review these records to ensure that they are timely and appropriate and reinforce good relationship 
management.  

3.5 Practitioner Forum. The Supplier shall work with the Authority to implement a practitioner forum 
or similar method of sharing and publicising good practice with Suppliers. 

4. Visibility across the supply chain: 

4.1 The Authority expects that all parties have visibility of participation within the supply chain. 
This should include payment terms against contractual targets, the volume of business handled by 
Key Subcontractors (where appropriate), fair apportionment of work, and how the supply chain 
adjusts to changing volumes.  

4.2 Supply chain sourcing, selection and refresh process. The Supplier must ensure that the 
sourcing, selection and refresh process for Key Subcontractors and Suppliers engaged in the 
sourcing and supply of Products is transparent. This information must be made freely available to 
both the Authority and each potential Supplier on request.  

4.3 If requested by the Authority, the Supplier must provide confirmation that the prices offered by the 
Supplier for Products have been agreed with Suppliers. 

5. Reward and recognition of good performance 

The Authority considers it important that organisations in the supply chain receive appropriate 
reward for good performance. Recognition of good performance should be shared across the 
chain and this should include the sharing of good practice.  As industry forums are instigated, 
methods for sharing data will be developed. 


