WARREN COUNTY SCHOOL DISTRICT
WARREN, PENNSYLVANIA

——

REQUEST FOR BID AWARD

For the: March 13, 2006 Board of Education Meeting

Area of Bid: GAS STEAMER AND GAS KETTLE
2005 - 2006 SCHOOL YEAR

Budgeted Amount for Area of Bid:

Vendors may request or be invited to bid for goods and services. Bids

recommended for award to individual vendors

- will meet specifications unless noted below,

- will represent the low bid unless noted below, and

- may reflect a bid on only a portion of the goods/services

sought.
AMOUNT OF AMOUNT OF BID

VENDOR LIST BID RECEIVED RECOMMENDED FOR AWARD
Tri-State Equipment Co. No Bid
Superior Sales Co. No Bid
Ward Restaurant Equipment $18,299.00 $18,299.00
Gateway Kitchen inc. No Bid
Acme Sales Co. No Bid
Sullivan Design Equipment $28,134.00
Reinhart Food Service Inc. No Bid
Zink Marketing No Bid

TOTAL BID AWARD $18,299.00



rei——

WARREN COUNTY SCHOOL DISTRICT
BOARD OF SCHOOL DIRECTORS
14 HOSPITAL DRIVE, BUILDING 11
NORTH WARREN, PA 16365

CURRENT DATE: February 3, 2006

Submit proposals to:
Mark Rondinelli, Purchasing Agent
(814-723-6903 ext. 2189)

PROPOSAL CONDITIONS AND SPECIFICTATIONS

FOR

GAS STEAMER and GAS KETTLE

QUOTATION SEALED PROPOSAL XXX

e ———

DUE: FEBRUARY 20, 2006
TIME: 2:00 p.m.

VENDOR’S NAME & ADDRESS

WARD RESTAURANT EQUIP.
P.0. Box 467
Trwin, PA 15642

Te]ephone Number 412-751-3100 CELL: 412-720-5151

PLEASE READ AND ADHERE TO ALL OF THE ATTACHED
GENERAL AND SPECIFIC PROPOSAL CONDITIONS THAT
APPLY TO THIS PARTICULAR PROPOSAL OR QUOTATION.

Total dollar amount of entire proposal $__18299.00

Deliveryto __ 1 location(s) )
Authorized signature ’>¢«(’r Wi

Position iG’VﬁG ER

H




PROPOSAL PAGE

(PRICING MUST BE HELD FOR 90 DAYS)

TOTAL
DESCRIPTION ONTY. COST

MARKET FORGE ONLY!

STEAMER, PRESSURE, GAS  1each $ 10557.00
2 Compa rtment (must include warranty, instaliation & delivery)
Vulcan Model # VHL2DS Class: 85
Or
Market Forge Model # 2AM36G100A Class: 85

Bid as specified or approved equal.
If bidding an alternate model please include your specifications.

MARKET FORGE ONLY!
KETTLE, GAS I each $ 7742.00
40—gailon capacity (must include warranty, installation & delivery)
Vulcan Model # VGL40 Class: 150
Or

Market Forge Model # F-40GL Class: 85

Bid as specified or approved equal.
If bidding an aiternate model please include your specifications.

(WARRANTY)

Delivery Location: NOTE: TO ADD 1 ADDITIONAL YEAR
Warren County School District ON BOILER, ADD KLEENSTEAM
f:’;“:;p‘i’;’;fglg&:fmdg_ . FILTER SYSTEM AT TIME OF
North Warren, PA 16365 ORDER FROM MARKET FORGE!

. , . ) ) COST: § 495.00
Bid pricing must include warranty, installation and delivery.

SIGNATURE | Wwfwi

PRINT NAME - WARD

PHONE NUMBER 412-751-3100 CELL: 412-720-5151




GAS FIRED COMPARTMENT

STEAM COOKER

WARD RESTAURANT EQUIPMENT
412-751-3100

MODEL:2AMBEE100A,

{"MF" indicates automatic cormpartmen controls.)
SITE: 368" wide by 33" front to back
{914 wida by 838mm front 1o back)

DESCRIPTION: Market Forge rrodsf,
gas tirad steam sookar with stainless steel cooking com-
patmente. Innst door shali ba of sest shiminum with
stainlsss stoal facing, and shall ba ramovable for cleaning
withaut 1o0ls, Door whesl screw shall be Acome type with
replacsabie bushing and alithreads conceated, Compart-
mant doors shall be seff-latching.
Unit shall include:

| 2 compartmants

3 compartinants

Extarior finish shall be:

X polished stainiass stesl (optional atextra cost)
{7} baked snamel (standard)

TIMING OF COOKING COMPARTMENTS SHALL BE
BY:

| Automatic contrals which show a visible signal during
cooking oyole, shut off and exhaust steam, drain conden-
sate from cooking compartmeni and sound an audible
signatat end of cooking cycle. Audiblesignal shalleontinue
1o sound untll manuslly shut off {optional at extra cost).
X Manual mechanical timer 1of sach compariment that
sounds. an audible signal for several seconds at end of
cooking cyole. Opsrator must manually shut off compart-
rant-to axhaust steam and drain condensate {standard).

EACH COOKING COMPARTMENT SHALL HAVE:

X LA ot four track shel ‘uprights and one pull out shell:
which shall hold two 13" x 20" % 2 /2" pans {twe 1]
gastronorinpans 85mm deep) or two 12" x 20" x 4" pans
g’rm 141 gastronoriy pans 100mm deep)..

TILf out yniversal pan supports which shal thold eight 12°
xéa‘ x24/2" pans (aight 171 gastronorm pans 65mim daep)
or four 12" x 20° x 4% pans (four 1/t gasironorm pans
100mm desp).

Polighed stainless sisel cabinet base of modular design e
malch ather Market Forge cooking equipment ang snclose
Ahe bollst, equ;pped with 8™ [T88mmy) slainless steel legy,
ad;ustabia bultetfest, reinforced die formed stainass stasl
marire edged counter top, hinged doors with magnetic

latches,
The manufacturer reserves the right to modify

natural gas and 10" (254mm) for propane gas, incoming
gas pressure must ol exceed 14" [25Thm) WL

o) Nt
OPERATION SHALL BE BY:

{3as fired, A.8.M.E constructed, A.G A, design certified
boiler aquipped for cperation automatically at 15 PS!
{7 kglerny.
Boilsr shall ba rated at:
IR 500000 BTU
i 200000 BTU
7100000 BTU
Beilar will be squipped for operation with:
XNatural Gas
[} Propane Gas

Manfold and pilot gas pregsure will be 3 142" (89mm) for

Boiter shall be alomatically filled with water and brought
to pressurd whan heal and water switches are tirned on
and agtomatically drained under pressure when swilchas
are turned oif. A cold watsr condenser shallautomatically
gondense all exhausted staam bafare raleasing it to the
drain, A manual-drain valve & alse provided,

Al units Include safsly valves, low waler cul off, waler
strainar, cathodic protestor and access port for Total
Concept delimaridescaler and PM Plus comosion inhibi-
108,

OPTIONAL AT EXYRA COST:
{indicate quantily in space provided)
12 %20 x 2 1/2* peroratad siainless steal pans
o 1872 20° X 2 112" solid stainless steel pans
e $2%x 20 % 4° parorated slainless stosl pans
127 % 20% x4 solid stuinloss steel pans
o Exire shelves
- M2 12° 305mm) spacer cabinet
e WRB 5" {lszmm} spaser sating
. Spray and rinse hose
___Gase of Total Concept (4 gallons)
. Casa of PM Plus {4 gailons)
materials and specications without notice.

Market Forge .o



WARD RESTAURANT EQUIPMENT 412-751-3100

GAS FIRED COMPARTMENT

NOTES: ' SERVICE CONNECTIONS

Allow 12* (305mm)spacing on lahand 6% (162mmjspacing  OAS OPERATED

onright # haight of adigining wall or squipment exceeds 28* G | Gas Connoction-3/4°(20mm) LE.S. (100 &200K
{737mm). Matching spacer cabinets, aithar 12* (305mmjor BT

6" (152mm) wide, are avaiiable and shoiild ba specfiied.

Intarior dirmensions of cooking compartinant.
28 W4 (730rmm] wide, 21 /4 (540mim) front to back.
12 W4 (324mmj high.

The only available space to supply Willties to the boller is 6"
(1&2mim) haight between the lloor and the cebivet base.
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G1| Gas Connection-1*(28mm} L.P.S. (300K B.T.L)

HW| Hot Water-3/8* (10} LP.S. for hot water 1o

1 boiter, Hot water fines will have a maximum of
50 P51 (3.5 kgom2} and 2 minimum of 25:PSi
(1.8 kgfemZ) water prassure
CW! Cold Water-3/8* [10mm) 1.B.S. for cold witer 10
condanser. Cold water lines wiil have a maxi-
mun of 50 PSI (3.5 ky/em2} and & minimum of
25 PG| 11,8 kglom2) water pressure

£ | Drain - Pips Tull 2 [50mm) LP.S. to fhush Hoor
drain capable of receiving water fiowing-at a
maximum rate of § galions {19 liters} per
mine. _

DO NOT MAKE SOLID CONNECTION TO
FLOOR DRAIN. INSTALL NO FLBOWS
INDRAIN UINE.

EC | Hlectrical Connettion - 120 VAG 80 Hz, 3"

{ (13mm) condult connection or equivalent. Use
| wire suitable for at least 90°C. Amp draw for
cooker and botler controls: § amps.

ST Steam Take-off - Conhegtion for epera!zuns of
adiacent steam powered equipment, Requires
steam take-oHf kit (optional at exira ccst):.

NOTE:

i the equipment is 1o be instalipd where the: eisvation
exceads 2,000 feet [609.6 meters}abovesea level, specify
instaliation: alttudes so thal proper gas orifices.can be
provided, '

CAUTION:

Bafore connecting water 1o this un#t, have waber supply
analyzed ¢ make sure hardness is no greater than 2.0
graing and pH lavei is within the rangs of 7.0-8.5. Watar
which tails 1o mest thess standards should be treated by

ingtallation of a water conditioner. EOUIPMENT FAILURE

CAUSED BY INADEQUATE WATER QUALITY IS NOT
COVERED UNDER WARRANTY.

NOTE:

PYC & CPYC Pipe are A6t accoptable materials for drains.

*# is-out poticy to build egquipment which s design certified by AGA, UL ASME NSF. CGA and CSA However, 2 continu-
ing program of produst improvement makes it necessary to submit new modals 1o the agencies as they are developed and sense-
mm;_y f:qt_ai# madels bear the appropriale agency labeis at all fimes,

mill'kﬂl' FGI‘!IB industries inc.




STATIONARY SELF CONTAINED

GAS FIRED STEAM
JACKETED KETTLE

412-751-3100

MODEL: F-20GL, F-40GL, F-80GL
SIZE: 20 gal,, 4C gal., 60 gal.

DESCRIPTION: Market Forge self contained gas fired
stationary steam kettle Modal:

{3 F-20GL 20 gallon (76 iters) capacity
X F-40GL 40 gallon {152 Ilters) capacity
1 F-BOGL 80 gallon {227 liters) capacity

The kettle has doubla-wall constriction foarming a
steamjacket aroundthe lower 2/3 of the vessel. The jacket
enclosure contains factory sealed water and antdresze.
The kettie exterior is fully insulated. The bottom of the
kettle is & hemispherical design for superior heat ciroula-
tion. The recassed control panel is located on the front
right side of the unit in full view of the operator. Standard
controls include direct immersion thermostat, water sight
glags, conking light, pressure gauge and standing pilot
with ignition indicator fight. Salety features Include low
water cut off, gas valve with gas pressure regulator,
pressure swilch and a 100% safety gas shut off valve.

The kettle is mounted on stainiess stee! 2'tri-legs with
adjustable langed{eet. The kettle has as slandard equip-
ment ahinged cover, a 2" (S0mm;} giamater draw off valve
and drain strainer with locking prongs.

Tha gas burmner assembly includes a power burner
with a rated capacity of 100,000 BTU input for 20 and 40
gallon and 130,000 BTU input for the 60 gallon kettie. The
prassurized stearn ganerating section of the kettle will be
fitted with a 50 P5I safety valve and an automalic air

eliminator vaive, Kettle construction is in accordance with
the ASME code.

KETTLE INPUY COMBUSTION
SIZE BTU/HR EFFICIENCY
20 gallon 100,000 TBY% rrir,
7€ Hors
40 gallons 100,600 78% min.
152 liters
60 galion 130,000 T5% min.
227 liters

PMM
1
|

(
-

Shown with optional faucet

OPERATION BY;
Matural or L.P. gas utilizing a high efficiency power burner
systern. The steam kettle is A.SM.E, code stamped for

operation to 50 psi. Temperature range from 150" Fto
285" F.

Standard controls equipped for eperation on;
(3120 VAC, t Phase, 50760 Hz.

OPTIONAL AT EXTRA COST:

[ Stainless steel tr] basket, VIB

{73 Electronic ignition

{1 Single pantry faucet with swing spout, SP-12

O Double pantry faucet with swing spout, DP-12

{1316 Stainless steel liner for high acid content
products

T Graduated measuring strip, MS-1

13" draw-off valve, FODOR-3

{1 Sclid draw off strainer, DOS-2

L Spring assist cover for 20 & 40 galion, H3C
{standard on F-&0041 )

The manufacturer reserves the right to modiy materials and specifications without notice,

Markel Forge .o

WARD RESTAURANT EQUIPMENT




WARD RESTAURANT EQUIPMENT 412-751-3100

DETAILS & DIMENSIONS

STATIONARY SELF CONTAINED
GAS FIRED STEAM
JACKETED KETTLE

ELECTRICAL OPTIONS:

[ 268 VAC, 60 Mz, 1PH or for use on 190 to 218 volts,

supply to unit . Total maximum amps 1.0

{1236 VAT, 60 Hz, 1 PH or for use on 220 to 240 volts,

supply to unit . Total maximum amps 1.0,

71220 VAC, 50 Hz, 1 PH or for usa en 220 to 240 voits,

supply o unit . Total maximum amps 1.0

SERVICE CONNECTIONS
GAS OPERATED

(G5 1{ Gas Connection-1* (25mm) N.P.T.

FC | EBlectrical Connection {standard) - 120 VAC, 62
Hz, 1 PH. furnished with 8 ft. cord w/3 prong
piug. Total maximum amps 2.0.

NOTE:

Allow 6% {152 mm)} minimurn spacing on left and right sides
and 2'(61 mm) spacing {rom fluc.

c b E F G H J

MODEL CAPACITY A B
F-20GL 20 galions inchas 3wz 2R
76 fters mm FiE 593
F-a0Gl, 40 galions inchas 35 32 12
1oi ters mm 28y -2}
F-60GL 69 gallen inches 39 38 172
227 Hws mm g9t 527

40 32 3 ] 64 24 2
1916 813 76 483 1826 61 SO

44 /12 2 19 72 29 26
1178 Y78 a1 433 a2y 737 GO0

4912 4D 272 2142 8% @ 30
1257 1016 63 S48 2159 A9 762

Ll L L LPLLL L LS

SOV W —

i
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FAGL= 0 HATIA,
FAQEL = 25 3A DA,
FAIAGL = BIES TIA,

=
I =
t

1

*it is our policy to build equipment which is design certified by A

GA. LL ASME,.NSF, CGA and C.5A However, a cortinu-

ing pragram of produst improvement makes it necessary 10 submit new models 1o the agencies &s they are developed and conse-
quently not all moedels bear the appropriate agency labels at alf times.

mﬂl‘lllll' Fﬂl‘!ll! Industries Inc.

Employee Owned Company




WARD RESTAURANT EQUIPMENT
412-751-3100
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WARD RESTAURANT EQUIPMENT  412-751-3100

Kieensteam

Gverall Bimensians:
F'He19-34"Wx 7D

A
E iy R

Infet connegtion: 3/87

Qutist connection; 3/8"

Service Flow Rate:
Maximum 1.5 gpm (5.6 Lpm)

Pressure Requirements:
16 - 125 psi {0.7 — 8.6 bot), non-shock

Maximum woler temperature of infet:
80°F (27°0)

Alkoiinity range:
2 t0 12 greins per gollon

Ne etectrical connection required

Shipping Weight: 27 lbs.

Ferpure waler lreatment systems {exncluding replacenble dements}
aze covered by  Emited warranty agsinst defects in material aod
workmanship for o period of five years ufter dute of purchese.
Fyerpure replacenble slements (filter cortidges and water treatment
cartritiges) aee tovered by ¢ Himited warronty against defectsin
matericl nad warkmopship for  period of one yeur offer date of
purchase. See simisd worransy toy detads. fverpure will provide o
sopy of the warranty upon reguest,

Operating Weight 32 ihs.

The comtominents o7 other substonces
removed or reduced by this drinking water
system are not necesserily in your water. Do
not use with weter that is microbiclogically
unsafe or of unknown guality without
adequate disinfestion before or after the
system, Systems certified tor cyst reduction
mey e used with disinfected woer that moy
contoin filterable cysts,



