








Thurrock Council Service Specification

For the provision of hot and cold meals for Little Pirates and Neptune Nurseries, Tilbury, Essex 
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1. [bookmark: _Toc504722838][bookmark: _Toc11765890][bookmark: _Toc49862072]THURROCK COUNCIL PRIORITIES

1.1. Thurrock Council (the Council) seeks to promote and develop an ambitious and collaborative community which is proud of its heritage and excited by its diverse opportunities and future. Its vision and priorities are:

People – A borough where people of all ages are proud to work and play, live and stay

Place – A heritage rich borough which is ambitious for its future

Prosperity – A borough which enables everyone to achieve their aspirations

2. [bookmark: _Toc49862073]INTRODUCTION AND BACKGROUND

2.1. The Council operates two nurseries, both are based in Tilbury, Essex. The nurseries provide full day care for children aged between 4 months and 5 years. 

2.2. The Council is seeking a supplier to deliver hot and cold meals on a daily basis to both nurseries.

2.3. A balanced diet is essential for future health and development. Growing children need plenty of energy and other nutrients to ensure they grow and develop normally. Developing a healthy diet and good eating habits early on will help to lay positive foundations for the future. It is important that children develop healthy eating patterns both at home and at nursery.

3. [bookmark: _Toc49862074]CONTRACT TERM

3.1. The Contract is being offered for three years with the option to extend two further years in one year increments.

4. [bookmark: _Toc49862075]SERVICE OVERVIEW

4.1. The Council requires an established nursery meal supplier (the Supplier) to provide healthy, nutritionally balanced food for the following sessions:

Ages 4 months to 5 years (nursery children):
· Hot lunches
· Cold teas 

4.2. Ofsted states that children should have choice in their nursery meals. The Supplier must offer the option for food to be delivered in separate dishes enabling children to self-select constituent parts of meals.

4.3. On average both nurseries require the following volumes (in total per month):
· 360 lunches 
· 200 teas 
· The occasional baby pureed food

4.4. The Supplier will deliver meals Monday through to Friday (excluding Bank Holidays) with the nurseries making daily orders.








5. [bookmark: _Toc49862076]DELIVERY PROCEDURE / MINIMUM ORDERS / OPERATING TIMES

5.1. The delivery timescales are as detailed:

	Meal
	Delivery Time

	Hot Lunches
	12 noon

	Cold Teas
	12 noon



5.2. The Supplier may deliver hot lunches up to 30 minutes earlier than the time stated above, providing the temperature can be maintained until 12pm (noon).

5.3. The Council may reject charges made by the Supplier for meals delivered after 12pm (noon), unless there are adverse weather conditions or heavy traffic which affect delivery times.

5.4. For the purpose of any minimum order numbers the Supplier may dictate, the two nurseries will be treated as one provision since they are closely located geographically (0.7 miles). For example, if one nursery required 13 meals and the other nursery required 12 meals, the Council would consider this to be one order of 25 meals.

5.5. Both nurseries are open, and will therefore require the provision of meals, for 50 weeks of the year although demand will fluctuate with lower numbers of children attending nursery during school holidays.

6. [bookmark: _Toc49862077]STANDARDS – TEMPERATURE, HYGIENE AND ACCREDITATION

6.1. The Supplier will deliver food adhering to temperature control guidelines as laid out by the UK Food Standards Agency.

6.2. Food will only have to be reheated by the nursery in exceptional circumstances following the advice from the Supplier that food has fallen below minimum recommended temperatures as laid out by the UK Food Standards Agency. Food not delivered at the correct temperature may be refused with the Council rejecting any charges made by the Supplier for these deliveries.

6.3. The Supplier will deliver food in containers that will maintain temperatures to recommended standards.

6.4. Food containers will be clean and sterilised by the Supplier prior to daily use. The Council will wash all containers prior to collection by the Supplier on the following day after delivery.

6.5. The Supplier will deliver food in a suitable vehicle environment that maintains both the temperature and hygiene standards required to transport food.  

6.6. Ideally food will be electronically monitored by the Supplier from the time it is prepared, loaded onto vehicles, during its transport journey and to the point of delivery. Alternatively, the Supplier must manually log temperatures at these points using suitable temperature probes as detailed by the UK Food Standards Agency. Details of these logs may be requested by the Council from time to time.

6.7. The Supplier will supply temperature probe equipment and temperature log sheets to the nurseries. Such equipment will be maintained and replaced by the Supplier unless the Council causes damage to such equipment.

6.8. The Supplier will be registered and inspected as an approved food establishment by the local authority in which the business operates, and will be listed as an approved food establishment with the UK Food Standards Agency. 

6.9. The Supplier will have at Hazard Analysis Critical Control Point HACCP system in place and a robust mechanism for ensuring the quality of the service it is providing and take necessary action if the service falls below the requirements of the UK Food Standards Agency.
  
7. [bookmark: _Toc49862078]STANDARDS – NUTRITION AND QUALITY

7.1. The Supplier will work to the Caroline Walker Nutritional Standards framework for all prepared food provided within this Contract.

7.2. Meals should be freshly prepared and contain only high quality fresh ingredients. Food will  be baked, braised, steamed or boiled. Food should be prepared using seasonal products.

7.3. The Supplier must be able to provide guarantees about the freshness and qualities of the food provided and trace the provenance of the food.

8. [bookmark: _Toc49862079]STANDARDS – ALLERGENS

8.1. The Supplier will adhere to all standards in respect of allergens as laid out by the UK Food Standards Agency.

8.2. The Supplier must conform with the allergen provisions within the EU Food Information for Consumers Regulation (No.1169/2011) (EU FIC).

8.3. The Supplier will be responsible for ensuring meals intended for children known to have food allergies or intolerances are not exposed to products which may cause a reaction

8.4. The Supplier will have a range of allergen free options.

9. [bookmark: _Toc49862080]STANDARDS – MENU OPTIONS

9.1. The Supplier must have a range of menu options including vegetarian, vegan, Halal, and other cultural and celebration options available.

10. [bookmark: _Toc49862081]STANDARDS – RECYCLING / ENVIRONMENT

10.1. The Council is committed to reducing waste and recycling where possible. Food should be in reusable or recyclable containers whenever possible.

10.2. The Supplier will have an environmental policy in place detailing how it will reduce the impact of its operations on the environment.

11. [bookmark: _Toc49862082]SAFEGUARDING

11.1. The Supplier will ensure that all delivery drivers will have an enhanced (with barred list (children) DBS check.

12. [bookmark: _Toc504722885][bookmark: _Toc11765895][bookmark: _Toc49862083]KEY PERFORMANCE INDICATORS

12.1. The Supplier will provide data to evidence their performance against the Key Performance Indicators set out in Appendix 3.

12.2. If a Key Performance Indicator is not met during the period of the assessment then the Council may require the supplier to put together an action plan to address the issues within a timescale to be defined by the Council.

12.3. If the Key Performance Indicator is still not met at the next Reporting Period, the Council reserves the right to terminate the contract in line with the contractual terms. 

13. [bookmark: _Toc504722897][bookmark: _Toc11765897][bookmark: _Toc49862084]SOCIAL VALUE

13.1. The Council has considered the implications of the Social Value Act 2012 within the remit of this Service. The Social Value Act requires public authorities to have due regard for economic, social and environmental wellbeing in connection with public service contracts.

13.2.  The Council’s Social Value framework is set out here:
	https://www.thurrock.gov.uk/sites/default/files/assets/documents/social_values_framework_201411.pdf

13.3. The Supplier will deliver additional ‘added’ social value that benefits the community and the people who live within it.

14. [bookmark: _Toc49862085]FINANCIAL VIABILITY

14.1. The Council will carry out due diligence on the financial standing of the supplier prior to contract commencement, and at least annually thereafter, dependent on risk.

14.2. If the Supplier is operating as a sole trader or other entity where financial accounts are not publically available, as is the case with limited companies, information will be made available by the supplier to the Council. This may include sight of profit and loss statements and balance sheets, as well provision of personal reference information, such as a business bank manager – as may be requested.

14.3. The Supplier shall report to the Council any significant adverse changes in their financial position should be reported within 7 working days, and in the case of imminent insolvency or administration, this must be reported immediately.




[bookmark: _Toc49862086]APPENDIX 1 – ADDRESS FOR SERVICE

1. Neptune Nursery
Flagship Centre – Tilbury Children’s Centre
London Road
Tilbury
Essex RM18 8EY


2. Little Pirates Nursery
Northview Avenue
Tilbury
Essex RM18 7RT  





[bookmark: _Toc49862087]APPENDIX 2 – RELEVANT LEGISLATION AND REGULATIONS


The legislation that is relevant to this Contract is set out below. The Supplier will adhere to all relevant legislation/regulations listed below, will ensure that its practices conform to this legislation/regulations, ensure that staff are familiar with the principles of each piece of legislation/regulations and will ensure that it keeps up-to-date with changes and revisions of this legislation/regulation:

· Food Safety Act 1990
· The Food Safety and Hygiene (England) Regulations 2013























[bookmark: _Toc49862088]APPENDIX 3 – KEY PERFORMANCE INDICATORS

	Outcome
	Description
	Calculation
	KPI Target
	Reporting Frequency

	
	
	
	
	

	Timeliness
	Weekly deliveries made on time
	No. of on time deliveries divided by total number of deliveries scheduled
	95%
	Quarterly

	
	Orders acknowledged within suppliers timeframe
	No. of orders acknowledged within suppliers timeframe divided by total number of orders
	95%
	Quarterly

	Quality Assurance
	Complaints about food quality
	No. of complaints about food quality upheld
	<=1
	Quarterly

	
	Below temperature food
	No. of deliveries with sub-optimal temperature readings 
	<=1
	Quarterly
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