
Specification for Catering Cleaning Products and Disposables

Background

Cheshire East is the third largest borough in the North West as it covers 1,110km2 of both urban and rural land and has a population of over 370,000. It borders Cheshire West and Chester, Greater Manchester, Derbyshire, Staffordshire and Shropshire and is home to the Cheshire Plain and the southern hills of the Pennines. The unitary Council was established in 2009 and is made up of, 52 wards, 148 parish and town areas, 51 middle super output areas and 231 super output areas. The key towns and service areas include Macclesfield, Poynton, Knutsford and Wilmslow (in the North) and Congleton, Crewe and Nantwich (in the South South).
Cheshire East Catering currently provides catering in approximately 105 schools and 3 Extra Care Schemes across East Cheshire. 

The purpose of this contract is:-

“To provide specialist cleaning products suitable for the catering industry, to include but not limited to, cleaning and disinfectant products, Hygiene paper, Soaps and dispensers, Gloves protective cleaning, Brooms and brushes, Cleaning textiles and Floor pads.” 
“To provide a range of catering disposables to include but not limited to, hot and cold cups and lids, plates and cutlery, film and foil, takeaway boxes and packaging, napkins and table covers, in a range of designs and sizes that are stylish and practical and offering products that are cost effective, fully functional, and are genuinely sustainable where specified. Where possible the supplier should support sustainability, recycling and composting initiatives and offer products that are eco-friendly, biodegradable, recyclable and compostable to assist waste management initiatives.”

The core list products are listed on the Pricing Schedule, any products not on the core list we would expect a discount figure to be awarded against normal published price. 


Cheshire East Catering are open to suggestions of products that are designed to fill the purpose in a more eco – friendly and cost efficient way, although this value for money must be apparent and sustainable.

           The provider should be committed to reducing carbon emissions for transportation in the most cost effective manner and in line with current legislation.
Ordering
Schools will order at the end of each half term (6 times per year), orders will then be placed centrally but delivered to each individual unit within 2 weeks of receipt of order. The minimum order will be £20. Orders are to be placed electronically.

Payment and invoicing


Each invoice submitted must include all items, prices, count, and full description of the products, name and address of individual site.
All invoices should be sent electronically to Cheshire East Head Office to Julia.haig@cheshireeast.gov.uk and a delivery note should be provided to each school with their delivery. 
Delivery
School deliveries must be made between 9.00am and 2.00pm, all drivers must wear a logo uniform and must carry an ID badge. All drivers must be diligent whilst on school premises.
All delivery personnel must be DBS checked.
Each delivery must be accompanied by a delivery note or invoice detailing all the items, prices, count, full description of the products supplied and the name and address of the site being delivered to.
Deliveries will not incur any delivery or carriage charges unless the total Cheshire East order is under £20.

All deliveries must be in sound condition and securely packaged.

For all orders, the Contractor must obtain a signature at the point of delivery from an authorised member of Participant’s staff to acknowledge the number of parcels received.


Delivery notes must contain an order number to enable easy reconciliation with Participants systems.


Where requested all waste and packaging, such as pallets and outer shrink-wrapping, must be removed by the Contractor and disposed of in an environmentally friendly manner at no cost to the Council or any participant.


Samples

Samples will be requested from all tenders received and items may include the following; Bin bags rubber latex free gloves, dish cloths, multi surface sanitiser, oven cloths and scourers.

Returns


In the event the Contractor fails to supply the ordered goods, or the quantity required, the Contractor is required to, at their own expense, deliver to the Unit, the correct goods or quantities within 48 hours of the error being notified by the Individual School Kitchen


Returns for whatever other reason shall be collected within 5 days of notification at no extra cost.

Environmental Issues


The Council is committed to environmental improvement through integrating environmental protection and sustainable development into its decision-making processes in respect of both the execution of its core functions and responsibilities, and the management of day-to-day operations.


Contractor

· Throughout the life of the agreement, provide information on new or improved environmentally preferable goods when they become available.
· Reduce the amount of packaging and recycle packaging as appropriate.

· Remove all packaging and dispose of in an environmentally friendly fashion.
· Contractors should seek to minimise harmful emissions resulting from the transport of goods.

Quality
           All products must be high quality and fit for purpose.
           All products should meet the relevant European and British standards and appropriately accredited where applicable.

Relevant COSHH (Control of Substances Hazardous to Health), REACH (Registration, Evaluation, Authorisation and restriction of Chemicals) and any other legislative information and training for all cleaning chemicals must be provided by the supplier or manufacturer free of charge. As recommended by the Food Standard Agency, all disinfectants must meet the requirements of the British standards BS EN 1276 or BS EN 13697. Further minimum quality standards can be found at Appendix B – Pricing Schedule.

Management Information

     
The Contractor shall provide Cheshire East Catering with monthly reports in respect of goods purchased.

The management information will be submitted on an excel spreadsheet and will include :-
· The account/unit name

· All items received listed individually

· Each individual item must have unit cost, number of units delivered and total cost
KPIs

All Key Performance Indicators (KPIs) must be met to the required levels. Please see table below for information on the KPIs that will be monitored, what the minimum levels will be and how they will be calculated.

	K   KPI
	Description
	Target
	Data Source
	Calculation Method

	KPI 1
	Delivery in Full. To ensure all orders placed are delivered in full.
	98%
	No. of Shortages Reported
	1 – (no. of inaccurate deliveries / total number of deliveries) x 100

	KPI 2
	Delivery on Time (within two weeks of receipt of order). To ensure that all deliveries are made on time.
	98%
	No. of deliveries missed
	1 – (no. of missed deliveries / total no. of delivered) x 100

	KPI 3
	When correct goods are not supplied, supplier is to deliver goods at their own cost within 48 hours.
	99%
	No. of incidents where correct goods are not delivered
	1 – (no. of incorrect items / total no. of product’s ordered) x 100

	KPI 4
	Returns to be collected within 5 days.
	99%
	No. of incidents when returns are not collected within 5 days
	1 – (no. of returns not collected on time / total no. of returns collected) x 100

	KPI 5
	Products supplied, in the period to meet agreed Standards
	99%
	No. of unacceptable items delivered
	1 – (no. of unacceptable items / total no. of product’s ordered) x 100

	KPI 6
	Invoice accuracy
	100%
	No. of credit notes issued. No. of invoices issued
	1 – (no. of credit notes issued / total no. of invoices raised) x 100


Added Value

The supplier should work with Cheshire East Catering to offer innovation and value for money, so when new products come to the market that will save money and offer added value, the supplier should tell us about it and offer the chance to amend the core list.


