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Sandwiches and Associated Products Specification

Tender Specification

Durham University requests proposals for the supply of Sandwiches and “Food to Go” Associated Products to expand and grow the category within our business. At Durham we strive to offer our students and customers a first class experience, for which the catering plays a vital role.  We have to meet the needs of diverse customer base whilst ensuring we deliver quality products that are perceived as good value for money.   

Durham University requires suppliers to distribute to all of its 8 retail cafes including one site at Stockton-on-Tees. All cafes will comply fully with this contract. Please note there are additional sites/colleges that are associated with the University which have shown interest in using the contract on an ad hoc basis.  The University’s catering strategy has extensive growth plans for additional sites over the next 5 years and we expect the contract to grow and accommodate this additional need.

It is the intention of the University to award the contract as a framework agreement to one supplier.

Objectives of the tender

· To provide excellent quality sandwiches and associated products that support and meet the diverse requirements of our customers including specific dietary requirements/allergies such as vegan, vegetarian, coeliac and Halal.
· To provide a diverse range of products which support healthy eating initiatives.
· To drive footfall and increase turnover. 
· To provide a range of products at various price points, to cater for every budget, offering improved value for money.
· To ensure consistency in product quality.
· To work alongside a company that will proactively recommend innovative products to improve our product range and customer loyalty.
· To provide clear packaging and cutting-edge point of sale (POS) with full marketing support.

Contract Duration

2 years with the option to extend for a further 2 periods of 12 months (2+1+1). 

Value of Business

Any written or verbal forecasts of volumes or value of business, which may be achieved under this award, are estimates only and are not intended to be binding. The purpose of such estimates is for guidance only to Suppliers and no guarantee is given as to the exact value of the award.
Excess Products

Under no circumstances shall the University pay for produce delivered in excess of that which has been ordered.

Samples

Any request for samples will be made after tenders have been received. All samples will be provided free of charge to the University on request. Suppliers must notify the Contract Manager or nominated person of all requests for samples from any Cafes or Catering outlets which are valued over £10. Suppliers must receive the agreement of the Contract Manager prior to the goods being dispatched.

Allergen & Sensitivities Guide

All items must comply with UK Legislation and government guidelines when displaying allergen and nutritional information. The University requires nut free and Halal products. All items require full traceability supported by website or other multimedia access with a reference to provenance.

Site Visits

Suppliers must allow free access to their premises to any representative of the University at any time during preparation of materials intended for despatch to the University.

Storage and Inspection

All storage depots and vehicles servicing the University shall be open to inspection by the University or its duly authorised appointed agents on request. Such requests shall not be unreasonably refused.

Representatives

Suppliers must provide a representative from their company to contact and visit each Cafe and Catering Outlet on a regular basis. All visits must be arranged well in advanced, as Cafes and Catering Outlets will turn away representatives who “cold call.”


Point of sale and changes to offer

A full annual review of products supplied, predominantly based on sales, to be carried out. A set pre-planned 10% change of products implemented quarterly to support trend and seasonal variances. Marketing initiatives to include:

· Digital imagery/POS materials to be provided at least 2 weeks in advance of each new campaign to encourage & highlight new products.
· Recipes for the feature product to be distributed to cafes taking part well in advance so that they can include them in their ranges and take full advantage of the campaign behind each product
· 3 month lead time for POS material to support each featured product, distributed to cafes taking part. It must be able to either be printed to use in café or use the artwork to create bespoke material
· Increase customer interest by providing customers the opportunity to win a number of prizes over the year subsidised by the supplier. POS material to be provided supporting the competition.
· Review range of base breads and sandwich fillings quarterly changing 10% to persuade consumers to become more adventurous. 
· Continuous innovation and widening ranges to include sandwich alternatives and other food and drink products to promote consideration to greater consumer awareness about nutrition and healthy eating.
· All new products must be sampled and approved by Product & Brand Manager before being committed to launch.
· All new products are to be supported with product specifications and photographic visual standards with agreed tolerances. 

Deliveries

In addition to the 8 cafés bespoke support to annual events (eg. Winter/Summer Graduation and Open Days) is required.  This may include additional ad hoc deliveries and higher volume requirements. The product range required for these events may need to be bespoke.  The University will be provide sufficient lead time in advance of bespoke events.

Deliveries of products may be required on a daily basis throughout the week including Saturdays and English bank holidays.  The supplier must be able to deliver goods to each individual delivery points on a daily basis. However, the University welcome your proposals on cost saving initiatives by having fewer deliveries and/or longer lead times.  The supplier must make all deliveries to the delivery point, location, or address contained in the purchase order or telephone statement. The goods shall be delivered by the supplier in such quantities, and in such a manner and at such times and places as the University requires.  All deliveries must be signed for.

Packaging

Packaging and labelling shall conform to all current relevant legislation, HACCP and the University Corporate Social Environmental Responsibility (CSER) Policy https://www.dur.ac.uk/procurement/suppliers/sustprocpolicy/ .  
Each pack shall be clearly labelled with the following information (if applicable).
· Date of production if cut
· Date when packed
· Weight
· Use by date
· Allergens
· Nutritional Information / traffic light signposting

Documentations

All delivery notes, invoices and statements shall be clearly marked with location, name, date, purchase order number, description of goods, net price and delivered temperature.

Damage or Loss in Transit

Liability for any loss or damage in transit shall rest with the supplier. The University will notify the supplier of such loss or damage on receipt of the consignment or within a reasonable time if the University is unable to inspect the consignment at the time the delivery is made.

Short deliveries

[bookmark: _GoBack]Suppliers must inform and rectify any shorts deliveries from the outlets.

Substitutes

Substitutes shall only be accepted with the agreement of the appropriate Catering Manager. In any event, only stated substitutes will be accepted.  Nutritional and allergen information must be available for substitutes.

Rejected Goods

All Catering Outlets are authorised to reject goods at the time of delivery if in their opinion the goods do not meet the specification. As soon as the supplier receives notification, they shall at their own expense, remove all the offending goods. The supplier shall immediately replace all rejected goods with acceptable goods, following the University’s quality control process if requested by the University.


Inability to supply

Where the supplier fails to comply with any delivery instruction specified on the official order / telephone statement the University reserves the right to purchase the necessary products from an alternative supplier. Should the University incur any additional cost, as a result of this action this cost is be recovered in full from the supplier, except in cases where alternatives as specified in accordance with the section on ‘alternatives’ are accepted by the authorised office of the University.

Bacteriological Specification

Suppliers must comply with the Food Safety Act 1990 (and any amendments). BRC Global Standard-Food (Issue 3, March 2003) and all current future government and HACCP guidelines relating to Bacteriological Specification.

Additives and Preservatives

All products should only contain additives which are essential to the stability and keeping qualities of the product. Agents who unnecessarily enhance products in colour and flavour are not acceptable, these include AZO dyes.

Performance Monitoring

The successful supplier’s performance will be monitored throughout the duration of the contract. The information gathered will form part of the review process to ensure the University requirements are being consistently and reliably satisfied. The successful supplier will be required to attend Contract Review Meetings. The University will not be responsible for, or pay for, expenses or losses, which may be incurred by the supplier in attending these meetings.

Management Information

The supplier will be required to provide management information as stated in the Service Level Agreement that analyses the business conducted against the contract with regards to:
· Details of spend, by product by Café / Catering Outlet
· Delivery compliance
· Complaints
· Rejections
· General Contract Management.

Reports must be supplied by email. The University may require other relevant reports at any time throughout the contract. All management information will be provided free of charge by the supplier. The University reserves the right to cancel its Contract with a Supplier if they fail to adhere to the service level relating to the provision of management information.


image1.jpeg
A~
W Durham
University

University Catering




