
RFP # 03-RFP-CNP-2122 – KITCHEN ADDITIONS - EVALUATION FORM
Max                 

Points

Evaluation and Selection Criteria                                                                                                                                            Value
Evaluator 

#1
Evaluator 

#2
Evaluator 

#3
Evaluator 

#4
Evaluator 

#5

a) Proposed price under this project 50 40 40 50 42 40

a) The vendor provided all documentation requested in the RFP 10 8 10 10 10 10

a) The respondent’s experience and demonstrated competence with similar type services with districts and or public entities. 10 10 10 10 10 9

a) The respondent's type of services provided to other organizations based on the verified reference forms submitted 5 9 5 5 4 5

a) The vendor’s warranty history based on the verified reference forms submitted 15 8 5 15 8 5

Meets Completion Schedule Timeline

a) Delivery schedule of equipment and completion of labor at each campus is met 10 8 10 10 10 10

TOTAL 100 83 80 100 84 79

The Purchase Price

The responsiveness of the vendor

The reputation of the vendor and of the vendor’s goods and services

The vendor's past relationship with other educational institutions

The vendor’s Warranty and warranty service history

3/12/2025



Vendor AVG Score
Jeans Restaurant Supply 85

#03-RFP-CNP-2122: Kitchen Additions
Evaluation Scoring



03-RFP-CNP-2122 Kitchen Additions

IDEA Southeast   
Item Description Quantity Cost

Convection Oven - Manufacturer/Model: Blodgett Mark V. / Vulcan Model VC44ED or preapproved equal Furnish and set in 
place per plans, elevations and manufacturer’s specifications.
• Provide Blodgett full size convection oven model Mark V (double) compartment.
• Provide all stainless steel compartments, that accept five 18" x 26" standard full size bake pans.
• Doors shall be stainless steel, equipped with dual pane thermal glass windows, with single porcelain handle and 
simultaneous operation.
• Unit to be electrically heated with three tubular heaters.
• Air in baking chamber distributed by single inlet blower wheel powered by a two- speed, 1/3 HP motor with thermal 
overload protection.
• Each chamber shall be fitted with four commercial lamps and five chrome plated removable racks.
• Control panel shall be recessed with Cook/Cool Down mode selector, solid stated digital thermostat (200- 500 degrees) 
with 60 minute timer.
• Equip units with all standard features available on these units.
• Double-Deck
• Provide all stainless steel 8" legs.
• Provide vent connector.
• Warranty; provide Five year limited oven door warranty.
• One-year parts and labor warranty.
• Power; 480v, 3phase, 60Hz, 12.5Kw each, 25 kw total
Tilting Skillet- Manufacturer/Model: Blodgett BLP-40E / Vulcan Model VE 40 or pre-approved equal Furnish and set in place 
per plans, elevations and manufacturer’s specifications
• Unit shall have stainless steel tube frame construction with rear flanged feet, stainless steel pan with pour lip strainer

• Cover to be stainless steel and hinged with condensate ring
• Power pan tilt, tilting console with provision for faucet
• Temperature range 160 electronic ignition F with range to 450 F with thermostatic temperature control and electronic 
ignition
• Each unit to be 480V, 3 phase, 60 Hz, 12kw
• One Year parts and labor warranty
• (2) Faucet bracket assembly
• (2) Double pantry wash down hose with 16” add-on faucet with backflow preventer
• (2) Steaming Pan insert rack to hold 12”x20” pan (Qty. 3 per unit)
• (2) Stainless steel perforated boiling basket (12”x20”x6”D) with handles (Qty. 3 per unit)
Shelving, w/ metal fram
Metro Model No. MQ188G
MetroMAX Q Shelf 48"W x 18" D, removable open grid polymer shelf mats on an epoxy coasted steel frame
with quick adjust corner releases, (4) wedge connectors, microban antimicrobial produce protections,
800 lb capacity per shelf
MQ74PE MetroMAX Q post, 74-3/16" H, for stationary use, epoxy coasted stell with built in
Serving Counter - Countercraft Model SERVING COUNTER or pre-approved alternate
CounterCraft Modular Recessed Frost Unit, Quantity: Two (2), with FTB 2. Provide counter with cord and plug, with 
Adjustable Deluxe sneeze guard with glass overshelf and lights. 120V/1P/60hz
Roll-Thru Heated Cabinet - Traulsen Model AIH132LP-FHS or pre-approved alternate
Spec-Line Heated Cabinet, Roll-Thru, self-contained, stainless steel exterior, aluminum interior, standard depth cabinet, 
wide full-height doors, INTELA-TRAUL™ microprocessor controls, 6" adjustable s/s legs, NSF,
• Refer to MEP for connections
• 1 yr service/labor, 3 yr parts & warranty, standard

Jeans Restaurant Supply

ROLL-THRU HEATED CABINET
$175,108.20

$891.60
Serving Counter - Cold & HOT Line

1 $175,108.20

Shelving, With Metal Frame

10

$14,562.30
TILTING SKILLET BRAISING PAN, ELECTRIC

1 $31,463.76

Unit Price
Convection Oven

1 $14,562.30

$31,463.76



• Thermometer side: Door hinging to be determined
• Rear: Door hinging to be determined
• 208V, 1P, 60hz
• Provide New Age 4338 Roll-in Rack at each unit.
Roll-Thru Refrigerator Cabinet - Traulsen Model ARI132LPUT-FHS or pre-approved alternate
Spec-Line Refrigerator, Roll-Thru, self-contained refrigeration, stainless steel exterior, aluminum interior, standard depth, 
wide full-height doors, INTELA-TRAUL™ microprocessor controls.
• Refer to MEP for connections
• 1 yr service/labor, 5 yr compressor & 3 yr parts & warranty, standard
• Thermometer side: Door hinging to be determined
• Rear: Door hinging to be determined
• 120V , 1P, 60hz
• Provide New Age 4338 Roll-in Rack at each unit.

REFRIGERATOR RACK, ROLL-IN Lifetime Series Roll-In Bun Pan Rack, heavy duty, aluminum, 64"H, (18) wide-angle runners are 1-1/2" x 3-1/4" x .100 with 3" 
spacing (nonadjustable), extruded aluminum guides for 12 x 20 to 18 x 26 pans, fully welded 1-1/2"x1-3/4" x .07" smooth 
wall D-tube uprights, (4) 5" platform swivel casters, NSF 8 ea Lifetime guarantee against rust & corrosion. Lifetime 
guarantee against worksmanship and material defects. 5 $1,256.98 $6,284.90

Installation Cost 1 $20,000.00 $20,000.00

Total per Campus

IDEA YUKON   
Item Description Quantity Cost

Convection Oven - Manufacturer/Model: Blodgett Mark V. / Vulcan Model VC44ED or preapproved equal Furnish and set in 
place per plans, elevations and manufacturer’s specifications.
• Provide Blodgett full size convection oven model Mark V (double) compartment.
• Provide all stainless steel compartments, that accept five 18" x 26" standard full size bake pans.
• Doors shall be stainless steel, equipped with dual pane thermal glass windows, with single porcelain handle and 
simultaneous operation.
• Unit to be electrically heated with three tubular heaters.
• Air in baking chamber distributed by single inlet blower wheel powered by a two- speed, 1/3 HP motor with thermal 
overload protection.
• Each chamber shall be fitted with four commercial lamps and five chrome plated removable racks.
• Control panel shall be recessed with Cook/Cool Down mode selector, solid stated digital thermostat (200- 500 degrees) 
with 60 minute timer.
• Equip units with all standard features available on these units.
• Double-Deck
• Provide all stainless steel 8" legs.
• Provide vent connector.
• Warranty; provide Five year limited oven door warranty.
• One-year parts and labor warranty.
• Power; 480v, 3phase, 60Hz, 12.5Kw each, 25 kw total
Tilting Skillet- Manufacturer/Model: Blodgett BLP-40E / Vulcan Model VE 40 or pre-approved equal Furnish and set in place 
per plans, elevations and manufacturer’s specifications
• Unit shall have stainless steel tube frame construction with rear flanged feet, stainless steel pan with pour lip strainer

• Cover to be stainless steel and hinged with condensate ring
• Power pan tilt, tilting console with provision for faucet
• Temperature range 160 electronic ignition F with range to 450 F with thermostatic temperature control and electronic 
ignition
• Each unit to be 480V, 3 phase, 60 Hz, 12kw
• One Year parts and labor warranty
• (2) Faucet bracket assembly
• (2) Double pantry wash down hose with 16” add-on faucet with backflow preventer
• (2) Steaming Pan insert rack to hold 12”x20” pan (Qty. 3 per unit)

TILTING SKILLET BRAISING PAN, ELECTRIC

1 $31,463.76

Convection Oven

1 $14,562.30

Unit Price

$31,463.76

$14,562.30

$37,538.82

$50,850.87
ROLL-THRU REFRIGERATOR

2 $18,769.41

3 $16,950.29



• (2) Stainless steel perforated boiling basket (12”x20”x6”D) with handles (Qty. 3 per unit)
Serving Counter - Countercraft Model SERVING COUNTER or pre-approved alternate
CounterCraft Modular Recessed Frost Unit, Quantity: Two (2), with FTB 2. Provide counter with cord and plug, with 
Adjustable Deluxe sneeze guard with glass overshelf and lights. 120V/1P/60hz
Roll-Thru Heated Cabinet - Traulsen Model AIH132LP-FHS or pre-approved alternate
Spec-Line Heated Cabinet, Roll-Thru, self-contained, stainless steel exterior, aluminum interior, standard depth cabinet, 
wide full-height doors, INTELA-TRAUL™ microprocessor controls, 6" adjustable s/s legs, NSF,
• Refer to MEP for connections
• 1 yr service/labor, 3 yr parts & warranty, standard
• Thermometer side: Door hinging to be determined
• Rear: Door hinging to be determined
• 208V, 1P, 60hz
• Provide New Age 4338 Roll-in Rack at each unit.
Roll-Thru Refrigerator Cabinet - Traulsen Model ARI132LPUT-FHS or pre-approved alternate
Spec-Line Refrigerator, Roll-Thru, self-contained refrigeration, stainless steel exterior, aluminum interior, standard depth, 
wide full-height doors, INTELA-TRAUL™ microprocessor controls.
• Refer to MEP for connections
• 1 yr service/labor, 5 yr compressor & 3 yr parts & warranty, standard
• Thermometer side: Door hinging to be determined
• Rear: Door hinging to be determined
• 120V , 1P, 60hz
• Provide New Age 4338 Roll-in Rack at each unit.
Shelving, w/ metal fram
Metro Model No. MQ188G
MetroMAX Q Shelf 48"W x 18" D, removable open grid polymer shelf mats on an epoxy coasted steel frame
with quick adjust corner releases, (4) wedge connectors, microban antimicrobial produce protections,
800 lb capacity per shelf
MQ74PE MetroMAX Q post, 74-3/16" H, for stationary use, epoxy coasted stell with built in

REFRIGERATOR RACK, ROLL-IN Lifetime Series Roll-In Bun Pan Rack, heavy duty, aluminum, 64"H, (18) wide-angle runners are 1-1/2" x 3-1/4" x .100 with 3" 
spacing (nonadjustable), extruded aluminum guides for 12 x 20 to 18 x 26 pans, fully welded 1-1/2"x1-3/4" x .07" smooth 
wall D-tube uprights, (4) 5" platform swivel casters, NSF 8 ea Lifetime guarantee against rust & corrosion. Lifetime 
guarantee against worksmanship and material defects. 5 $1,256.98 $6,284.90

Installation Cost 1 $20,000.00 $20,000.00

Total per Campus

IDEA Lake Houston   
Item Description Quantity Cost

Convection Oven - Manufacturer/Model: Blodgett Mark V. / Vulcan Model VC44ED or preapproved equal Furnish and set in 
place per plans, elevations and manufacturer’s specifications.
• Provide Blodgett full size convection oven model Mark V (double) compartment.
• Provide all stainless steel compartments, that accept five 18" x 26" standard full size bake pans.
• Doors shall be stainless steel, equipped with dual pane thermal glass windows, with single porcelain handle and 
simultaneous operation.
• Unit to be electrically heated with three tubular heaters.
• Air in baking chamber distributed by single inlet blower wheel powered by a two- speed, 1/3 HP motor with thermal 
overload protection.
• Each chamber shall be fitted with four commercial lamps and five chrome plated removable racks.
• Control panel shall be recessed with Cook/Cool Down mode selector, solid stated digital thermostat (200- 500 degrees) 
with 60 minute timer.
• Equip units with all standard features available on these units.
• Double-Deck
• Provide all stainless steel 8" legs.
• Provide vent connector.
• Warranty; provide Five year limited oven door warranty.
• One-year parts and labor warranty.

Shelving, With Metal Frame

10 $891.60

Unit Price

$14,562.30

Convection Oven

1 $14,562.30

$50,850.87
ROLL-THRU REFRIGERATOR

2 $18,769.41

ROLL-THRU HEATED CABINET

3 $16,950.29

$37,538.82

1 $31,463.76
Serving Counter - Cold & HOT Line

1 $175,108.20 $175,108.20

$31,463.76



• Power; 480v, 3phase, 60Hz, 12.5Kw each, 25 kw total
Tilting Skillet- Manufacturer/Model: Blodgett BLP-40E / Vulcan Model VE 40 or pre-approved equal Furnish and set in place 
per plans, elevations and manufacturer’s specifications
• Unit shall have stainless steel tube frame construction with rear flanged feet, stainless steel pan with pour lip strainer

• Cover to be stainless steel and hinged with condensate ring
• Power pan tilt, tilting console with provision for faucet
• Temperature range 160 electronic ignition F with range to 450 F with thermostatic temperature control and electronic 
ignition
• Each unit to be 480V, 3 phase, 60 Hz, 12kw
• One Year parts and labor warranty
• (2) Faucet bracket assembly
• (2) Double pantry wash down hose with 16” add-on faucet with backflow preventer
• (2) Steaming Pan insert rack to hold 12”x20” pan (Qty. 3 per unit)
• (2) Stainless steel perforated boiling basket (12”x20”x6”D) with handles (Qty. 3 per unit)
Serving Counter - Countercraft Model SERVING COUNTER or pre-approved alternate
CounterCraft Modular Recessed Frost Unit, Quantity: Two (2), with FTB 2. Provide counter with cord and plug, with 
Adjustable Deluxe sneeze guard with glass overshelf and lights. 120V/1P/60hz
Roll-Thru Heated Cabinet - Traulsen Model AIH132LP-FHS or pre-approved alternate
Spec-Line Heated Cabinet, Roll-Thru, self-contained, stainless steel exterior, aluminum interior, standard depth cabinet, 
wide full-height doors, INTELA-TRAUL™ microprocessor controls, 6" adjustable s/s legs, NSF,
• Refer to MEP for connections
• 1 yr service/labor, 3 yr parts & warranty, standard
• Thermometer side: Door hinging to be determined
• Rear: Door hinging to be determined
• 208V, 1P, 60hz
• Provide New Age 4338 Roll-in Rack at each unit.
Roll-Thru Refrigerator Cabinet - Traulsen Model ARI132LPUT-FHS or pre-approved alternate
Spec-Line Refrigerator, Roll-Thru, self-contained refrigeration, stainless steel exterior, aluminum interior, standard depth, 
wide full-height doors, INTELA-TRAUL™ microprocessor controls.
• Refer to MEP for connections
• 1 yr service/labor, 5 yr compressor & 3 yr parts & warranty, standard
• Thermometer side: Door hinging to be determined
• Rear: Door hinging to be determined
• 120V , 1P, 60hz
• Provide New Age 4338 Roll-in Rack at each unit.

REFRIGERATOR RACK, ROLL-IN Lifetime Series Roll-In Bun Pan Rack, heavy duty, aluminum, 64"H, (18) wide-angle runners are 1-1/2" x 3-1/4" x .100 with 3" 
spacing (nonadjustable), extruded aluminum guides for 12 x 20 to 18 x 26 pans, fully welded 1-1/2"x1-3/4" x .07" smooth 
wall D-tube uprights, (4) 5" platform swivel casters, NSF 8 ea Lifetime guarantee against rust & corrosion. Lifetime 
guarantee against worksmanship and material defects. 5 $1,256.98 $6,284.90

Installation Cost 1 $20,000.00 $20,000.00

Total per Campus

IDEA La Joya   
Item Description Quantity Cost

Convection Oven - Manufacturer/Model: Blodgett Mark V. / Vulcan Model VC44ED or preapproved equal Furnish and set in 
place per plans, elevations and manufacturer’s specifications.
• Provide Blodgett full size convection oven model Mark V (double) compartment.
• Provide all stainless steel compartments, that accept five 18" x 26" standard full size bake pans.
• Doors shall be stainless steel, equipped with dual pane thermal glass windows, with single porcelain handle and 
simultaneous operation.
• Unit to be electrically heated with three tubular heaters.
• Air in baking chamber distributed by single inlet blower wheel powered by a two- speed, 1/3 HP motor with thermal 
overload protection.
• Each chamber shall be fitted with four commercial lamps and five chrome plated removable racks.

Convection Oven
Unit Price

Serving Counter - Cold & HOT Line

1 $175,108.20

$37,538.82

$50,850.87
ROLL-THRU REFRIGERATOR

2 $18,769.41

ROLL-THRU HEATED CABINET

3 $16,950.29

$175,108.20

$31,463.76

$14,562.30
TILTING SKILLET BRAISING PAN, ELECTRIC

1 $31,463.76

1 $14,562.30



• Control panel shall be recessed with Cook/Cool Down mode selector, solid stated digital thermostat (200- 500 degrees) 
with 60 minute timer.
• Equip units with all standard features available on these units.
• Double-Deck
• Provide all stainless steel 8" legs.
• Provide vent connector.
• Warranty; provide Five year limited oven door warranty.
• One-year parts and labor warranty.
• Power; 480v, 3phase, 60Hz, 12.5Kw each, 25 kw total
Tilting Skillet- Manufacturer/Model: Blodgett BLP-40E / Vulcan Model VE 40 or pre-approved equal Furnish and set in place 
per plans, elevations and manufacturer’s specifications
• Unit shall have stainless steel tube frame construction with rear flanged feet, stainless steel pan with pour lip strainer

• Cover to be stainless steel and hinged with condensate ring
• Power pan tilt, tilting console with provision for faucet
• Temperature range 160 electronic ignition F with range to 450 F with thermostatic temperature control and electronic 
ignition
• Each unit to be 480V, 3 phase, 60 Hz, 12kw
• One Year parts and labor warranty
• (2) Faucet bracket assembly
• (2) Double pantry wash down hose with 16” add-on faucet with backflow preventer
• (2) Steaming Pan insert rack to hold 12”x20” pan (Qty. 3 per unit)
• (2) Stainless steel perforated boiling basket (12”x20”x6”D) with handles (Qty. 3 per unit)
Roll-Thru Heated Cabinet - Traulsen Model AIH132LP-FHS or pre-approved alternate
Spec-Line Heated Cabinet, Roll-Thru, self-contained, stainless steel exterior, aluminum interior, standard depth cabinet, 
wide full-height doors, INTELA-TRAUL™ microprocessor controls, 6" adjustable s/s legs, NSF,
• Refer to MEP for connections
• 1 yr service/labor, 3 yr parts & warranty, standard
• Thermometer side: Door hinging to be determined
• Rear: Door hinging to be determined
• 208V, 1P, 60hz
• Provide New Age 4338 Roll-in Rack at each unit.
Roll-Thru Refrigerator Cabinet - Traulsen Model ARI132LPUT-FHS or pre-approved alternate
Spec-Line Refrigerator, Roll-Thru, self-contained refrigeration, stainless steel exterior, aluminum interior, standard depth, 
wide full-height doors, INTELA-TRAUL™ microprocessor controls.
• Refer to MEP for connections
• 1 yr service/labor, 5 yr compressor & 3 yr parts & warranty, standard
• Thermometer side: Door hinging to be determined
• Rear: Door hinging to be determined
• 120V , 1P, 60hz
• Provide New Age 4338 Roll-in Rack at each unit.
Serving Counter - Countercraft Model SERVING COUNTER or pre-approved alternate
CounterCraft Modular Recessed Frost Unit, Quantity: Two (2), with FTB 2. Provide counter with cord and plug, with 
Adjustable Deluxe sneeze guard with glass overshelf and lights. 120V/1P/60hz

REFRIGERATOR RACK, ROLL-IN Lifetime Series Roll-In Bun Pan Rack, heavy duty, aluminum, 64"H, (18) wide-angle runners are 1-1/2" x 3-1/4" x .100 with 3" 
spacing (nonadjustable), extruded aluminum guides for 12 x 20 to 18 x 26 pans, fully welded 1-1/2"x1-3/4" x .07" smooth 
wall D-tube uprights, (4) 5" platform swivel casters, NSF 8 ea Lifetime guarantee against rust & corrosion. Lifetime 
guarantee against worksmanship and material defects. 5 $1,256.98 $6,284.90

Installation Cost 1 $20,000.00 $20,000.00

Total per Campus

  
IDEA Sports Park Quantity Cost
Item Description 

Unit Price

$37,538.82
Serving Counter - Cold & HOT Line

1 $175,108.20 $175,108.20

$50,850.87
ROLL-THRU REFRIGERATOR

2 $18,769.41

ROLL-THRU HEATED CABINET

3 $16,950.29

TILTING SKILLET BRAISING PAN, ELECTRIC

1 $31,463.76

1 $14,562.30

$31,463.76

$14,562.30



Convection Oven - Manufacturer/Model: Blodgett Mark V. / Vulcan Model VC44ED or preapproved equal Furnish and set in 
place per plans, elevations and manufacturer’s specifications.
• Provide Blodgett full size convection oven model Mark V (double) compartment.
• Provide all stainless steel compartments, that accept five 18" x 26" standard full size bake pans.
• Doors shall be stainless steel, equipped with dual pane thermal glass windows, with single porcelain handle and 
simultaneous operation.
• Unit to be electrically heated with three tubular heaters.
• Air in baking chamber distributed by single inlet blower wheel powered by a two- speed, 1/3 HP motor with thermal 
overload protection.
• Each chamber shall be fitted with four commercial lamps and five chrome plated removable racks.
• Control panel shall be recessed with Cook/Cool Down mode selector, solid stated digital thermostat (200- 500 degrees) 
with 60 minute timer.
• Equip units with all standard features available on these units.
• Double-Deck
• Provide all stainless steel 8" legs.
• Provide vent connector.
• Warranty; provide Five year limited oven door warranty.
• One-year parts and labor warranty.
• Power; 480v, 3phase, 60Hz, 12.5Kw each, 25 kw total
Tilting Skillet- Manufacturer/Model: Blodgett BLP-40E / Vulcan Model VE 40 or pre-approved equal Furnish and set in place 
per plans, elevations and manufacturer’s specifications
• Unit shall have stainless steel tube frame construction with rear flanged feet, stainless steel pan with pour lip strainer

• Cover to be stainless steel and hinged with condensate ring
• Power pan tilt, tilting console with provision for faucet
• Temperature range 160 electronic ignition F with range to 450 F with thermostatic temperature control and electronic 
ignition
• Each unit to be 480V, 3 phase, 60 Hz, 12kw
• One Year parts and labor warranty
• (2) Faucet bracket assembly
• (2) Double pantry wash down hose with 16” add-on faucet with backflow preventer
• (2) Steaming Pan insert rack to hold 12”x20” pan (Qty. 3 per unit)
• (2) Stainless steel perforated boiling basket (12”x20”x6”D) with handles (Qty. 3 per unit)
Roll-Thru Heated Cabinet - Traulsen Model AIH132LP-FHS or pre-approved alternate
Spec-Line Heated Cabinet, Roll-Thru, self-contained, stainless steel exterior, aluminum interior, standard depth cabinet, 
wide full-height doors, INTELA-TRAUL™ microprocessor controls, 6" adjustable s/s legs, NSF,
• Refer to MEP for connections
• 1 yr service/labor, 3 yr parts & warranty, standard
• Thermometer side: Door hinging to be determined
• Rear: Door hinging to be determined
• 208V, 1P, 60hz
• Provide New Age 4338 Roll-in Rack at each unit.
Roll-Thru Refrigerator Cabinet - Traulsen Model ARI132LPUT-FHS or pre-approved alternate
Spec-Line Refrigerator, Roll-Thru, self-contained refrigeration, stainless steel exterior, aluminum interior, standard depth, 
wide full-height doors, INTELA-TRAUL™ microprocessor controls.
• Refer to MEP for connections
• 1 yr service/labor, 5 yr compressor & 3 yr parts & warranty, standard
• Thermometer side: Door hinging to be determined
• Rear: Door hinging to be determined
• 120V , 1P, 60hz
• Provide New Age 4338 Roll-in Rack at each unit.
Serving Counter - Countercraft Model SERVING COUNTER or pre-approved alternate
CounterCraft Modular Recessed Frost Unit, Quantity: Two (2), with FTB 2. Provide counter with cord and plug, with 
Adjustable Deluxe sneeze guard with glass overshelf and lights. 120V/1P/60hz

Serving Counter - Cold & HOT Line

1 $175,108.20 $175,108.20

$50,850.87
ROLL-THRU REFRIGERATOR

2 $18,769.41

ROLL-THRU HEATED CABINET

3 $16,950.29

$37,538.82

TILTING SKILLET BRAISING PAN, ELECTRIC

1 $31,463.76

Convection Oven

1 $14,562.30

$31,463.76

$14,562.30



REFRIGERATOR RACK, ROLL-IN Lifetime Series Roll-In Bun Pan Rack, heavy duty, aluminum, 64"H, (18) wide-angle runners are 1-1/2" x 3-1/4" x .100 with 3" 
spacing (nonadjustable), extruded aluminum guides for 12 x 20 to 18 x 26 pans, fully welded 1-1/2"x1-3/4" x .07" smooth 
wall D-tube uprights, (4) 5" platform swivel casters, NSF 8 ea Lifetime guarantee against rust & corrosion. Lifetime 
guarantee against worksmanship and material defects. 5 $1,256.98 $6,284.90

Installation Cost 1 $20,000.00 $20,000.00

Total per Campus

Unit Price   
IDEA Mesquite Hills Quantity Cost
Item Description 

Convection Oven - Manufacturer/Model: Blodgett Mark V. / Vulcan Model VC44ED or preapproved equal Furnish and set in 
place per plans, elevations and manufacturer’s specifications.
• Provide Blodgett full size convection oven model Mark V (double) compartment.
• Provide all stainless steel compartments, that accept five 18" x 26" standard full size bake pans.
• Doors shall be stainless steel, equipped with dual pane thermal glass windows, with single porcelain handle and 
simultaneous operation.
• Unit to be electrically heated with three tubular heaters.
• Air in baking chamber distributed by single inlet blower wheel powered by a two- speed, 1/3 HP motor with thermal 
overload protection.
• Each chamber shall be fitted with four commercial lamps and five chrome plated removable racks.
• Control panel shall be recessed with Cook/Cool Down mode selector, solid stated digital thermostat (200- 500 degrees) 
with 60 minute timer.
• Equip units with all standard features available on these units.
• Double-Deck
• Provide all stainless steel 8" legs.
• Provide vent connector.
• Warranty; provide Five year limited oven door warranty.
• One-year parts and labor warranty.
• Power; 480v, 3phase, 60Hz, 12.5Kw each, 25 kw total
Tilting Skillet- Manufacturer/Model: Blodgett BLP-40E / Vulcan Model VE 40 or pre-approved equal Furnish and set in place 
per plans, elevations and manufacturer’s specifications
• Unit shall have stainless steel tube frame construction with rear flanged feet, stainless steel pan with pour lip strainer

• Cover to be stainless steel and hinged with condensate ring
• Power pan tilt, tilting console with provision for faucet
• Temperature range 160 electronic ignition F with range to 450 F with thermostatic temperature control and electronic 
ignition
• Each unit to be 480V, 3 phase, 60 Hz, 12kw
• One Year parts and labor warranty
• (2) Faucet bracket assembly
• (2) Double pantry wash down hose with 16” add-on faucet with backflow preventer
• (2) Steaming Pan insert rack to hold 12”x20” pan (Qty. 3 per unit)
• (2) Stainless steel perforated boiling basket (12”x20”x6”D) with handles (Qty. 3 per unit)
Serving Counter - Countercraft Model SERVING COUNTER or pre-approved alternate
CounterCraft Modular Recessed Frost Unit, Quantity: Two (2), with FTB 2. Provide counter with cord and plug, with 
Adjustable Deluxe sneeze guard with glass overshelf and lights. 120V/1P/60hz
Roll-Thru Heated Cabinet - Traulsen Model AIH132LP-FHS or pre-approved alternate
Spec-Line Heated Cabinet, Roll-Thru, self-contained, stainless steel exterior, aluminum interior, standard depth cabinet, 
wide full-height doors, INTELA-TRAUL™ microprocessor controls, 6" adjustable s/s legs, NSF,
• Refer to MEP for connections
• 1 yr service/labor, 3 yr parts & warranty, standard
• Thermometer side: Door hinging to be determined
• Rear: Door hinging to be determined
• 208V, 1P, 60hz
• Provide New Age 4338 Roll-in Rack at each unit. $50,850.87

ROLL-THRU HEATED CABINET

3 $16,950.29

$175,108.20

$31,463.76

$14,562.30
TILTING SKILLET BRAISING PAN, ELECTRIC

1 $31,463.76

Convection Oven

1 $14,562.30

Serving Counter - Cold & HOT Line

1 $175,108.20



Roll-Thru Refrigerator Cabinet - Traulsen Model ARI132LPUT-FHS or pre-approved alternate
Spec-Line Refrigerator, Roll-Thru, self-contained refrigeration, stainless steel exterior, aluminum interior, standard depth, 
wide full-height doors, INTELA-TRAUL™ microprocessor controls.
• Refer to MEP for connections
• 1 yr service/labor, 5 yr compressor & 3 yr parts & warranty, standard
• Thermometer side: Door hinging to be determined
• Rear: Door hinging to be determined
• 120V , 1P, 60hz
• Provide New Age 4338 Roll-in Rack at each unit.

REFRIGERATOR RACK, ROLL-IN Lifetime Series Roll-In Bun Pan Rack, heavy duty, aluminum, 64"H, (18) wide-angle runners are 1-1/2" x 3-1/4" x .100 with 3" 
spacing (nonadjustable), extruded aluminum guides for 12 x 20 to 18 x 26 pans, fully welded 1-1/2"x1-3/4" x .07" smooth 
wall D-tube uprights, (4) 5" platform swivel casters, NSF 8 ea Lifetime guarantee against rust & corrosion. Lifetime 
guarantee against worksmanship and material defects. 5 $1,256.98 $6,284.90

Installation Cost 1 $20,000.00 $20,000.00

Total per Campus

Unit Price   
IDEA Amber Creek Quantity Cost
Item Description 

Convection Oven - Manufacturer/Model: Blodgett Mark V. / Vulcan Model VC44ED or preapproved equal Furnish and set in 
place per plans, elevations and manufacturer’s specifications.
• Provide Blodgett full size convection oven model Mark V (double) compartment.
• Provide all stainless steel compartments, that accept five 18" x 26" standard full size bake pans.
• Doors shall be stainless steel, equipped with dual pane thermal glass windows, with single porcelain handle and 
simultaneous operation.
• Unit to be electrically heated with three tubular heaters.
• Air in baking chamber distributed by single inlet blower wheel powered by a two- speed, 1/3 HP motor with thermal 
overload protection.
• Each chamber shall be fitted with four commercial lamps and five chrome plated removable racks.
• Control panel shall be recessed with Cook/Cool Down mode selector, solid stated digital thermostat (200- 500 degrees) 
with 60 minute timer.
• Equip units with all standard features available on these units.
• Double-Deck
• Provide all stainless steel 8" legs.
• Provide vent connector.
• Warranty; provide Five year limited oven door warranty.
• One-year parts and labor warranty.
• Power; 480v, 3phase, 60Hz, 12.5Kw each, 25 kw total
Tilting Skillet- Manufacturer/Model: Blodgett BLP-40E / Vulcan Model VE 40 or pre-approved equal Furnish and set in place 
per plans, elevations and manufacturer’s specifications
• Unit shall have stainless steel tube frame construction with rear flanged feet, stainless steel pan with pour lip strainer

• Cover to be stainless steel and hinged with condensate ring
• Power pan tilt, tilting console with provision for faucet
• Temperature range 160 electronic ignition F with range to 450 F with thermostatic temperature control and electronic 
ignition
• Each unit to be 480V, 3 phase, 60 Hz, 12kw
• One Year parts and labor warranty
• (2) Faucet bracket assembly
• (2) Double pantry wash down hose with 16” add-on faucet with backflow preventer
• (2) Steaming Pan insert rack to hold 12”x20” pan (Qty. 3 per unit)
• (2) Stainless steel perforated boiling basket (12”x20”x6”D) with handles (Qty. 3 per unit)
Roll-Thru Heated Cabinet - Traulsen Model AIH132LP-FHS or pre-approved alternate
Spec-Line Heated Cabinet, Roll-Thru, self-contained, stainless steel exterior, aluminum interior, standard depth cabinet, 
wide full-height doors, INTELA-TRAUL™ microprocessor controls, 6" adjustable s/s legs, NSF,

ROLL-THRU HEATED CABINET

TILTING SKILLET BRAISING PAN, ELECTRIC

1 $31,463.76

Convection Oven

1 $14,562.30

$31,463.76

$14,562.30

$37,538.82

ROLL-THRU REFRIGERATOR

2 $18,769.41



• Refer to MEP for connections
• 1 yr service/labor, 3 yr parts & warranty, standard
• Thermometer side: Door hinging to be determined
• Rear: Door hinging to be determined
• 208V, 1P, 60hz
• Provide New Age 4338 Roll-in Rack at each unit.
Roll-Thru Refrigerator Cabinet - Traulsen Model ARI132LPUT-FHS or pre-approved alternate
Spec-Line Refrigerator, Roll-Thru, self-contained refrigeration, stainless steel exterior, aluminum interior, standard depth, 
wide full-height doors, INTELA-TRAUL™ microprocessor controls.
• Refer to MEP for connections
• 1 yr service/labor, 5 yr compressor & 3 yr parts & warranty, standard
• Thermometer side: Door hinging to be determined
• Rear: Door hinging to be determined
• 120V , 1P, 60hz
• Provide New Age 4338 Roll-in Rack at each unit.
Serving Counter - Countercraft Model SERVING COUNTER or pre-approved alternate
CounterCraft Modular Recessed Frost Unit, Quantity: Two (2), with FTB 2. Provide counter with cord and plug, with 
Adjustable Deluxe sneeze guard with glass overshelf and lights. 120V/1P/60hz

REFRIGERATOR RACK, ROLL-IN Lifetime Series Roll-In Bun Pan Rack, heavy duty, aluminum, 64"H, (18) wide-angle runners are 1-1/2" x 3-1/4" x .100 with 3" 
spacing (nonadjustable), extruded aluminum guides for 12 x 20 to 18 x 26 pans, fully welded 1-1/2"x1-3/4" x .07" smooth 
wall D-tube uprights, (4) 5" platform swivel casters, NSF 8 ea Lifetime guarantee against rust & corrosion. Lifetime 
guarantee against worksmanship and material defects. 5 $1,256.98 $6,284.90

Installation Cost 1 $20,000.00 $20,000.00

Total Proposal: $2,352,445.15

Serving Counter - Cold & HOT Line

1 $175,108.20 $175,108.20

$50,850.87
ROLL-THRU REFRIGERATOR

2 $18,769.41

3 $16,950.29

$37,538.82


