
 
 
SCHOOL NUTRITION PROGRAM  HILLARY SAVAGE 

  Director 
 

July 23, 2010 
Addendum No. 1 

 
 
TO ALL BIDDERS: 
 
This addendum shall modify or interpret the bidding documents by addition, deletion, 
clarification, or correction as itemized herein.  Portions of the original bid documents not 
modified or interpreted shall remain as originally issued. 
 

Item #1:  Definition of Installation 
Installation by the FSEC includes to deliver, uncrate, and set-in place, so that it is ready for final 
connections.  Final connections will be made by contractor, Charles Black. 
 
Item #2:  Movement of Existing Equipment to New Kitchen Site 
The transfer of the existing equipment will be handled by Charles Black Construction. 
 
Item #3:  Clarification regarding Rough-in Drawings 
If you cannot produce rough in drawings within five days of bid award date, please have them 
ready along with the bid.   
 
Item #4:  Clarification for Items (#9, 43, 47, 54, 56, 57, 58, 59, and 61)  
The items listed above are not included in this bid. 
 
Item #5:  Dunnage Racks Quantity 
Please provide the individual price for the dunnage rack, and provide a total quantity price for 4 
dunnage racks. 
 
Item #6:  Alternate Approvals Deadline 
All alternate approvals must be submitted to the school nutrition director ten days prior to the 
bid opening date.  After 10 days, no alternate approvals can be submitted. 
 
 
 

 711 Green Street, N.W., Suite 100 
 Gainesville, GA 30501 
 Tel: 770-534-1080 
 Fax: 770-287-3602 
 William S. Schofield, Superintendent 
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Item #7:  Submission of Alternate Approvals 
The manufacturer representative can submit information on alternates directly to the School 
Nutrition Director, Hillary Savage.  All information must be submitted within 10 days prior to 
the bid opening date. 
 
Item #8: Specifications for Veg/Prep Sink (Item #48) 
Please see the attached documentation regarding the details for the custom fabrication of the 
vegetable/preparation sink. 
 
Item #9: Davis Bacon Project 
This project is a Davis Bacon Project; please bid the project appropriately. 
 
Item #10:  
It is the responsibility of the proposer to get all bid information and to check for Addenda 
issued and to include Addenda in their pricing. 
 
 
 
Sincerely, 
 
 
 
 
Hillary Savage 
School Nutrition Director 
 
 

Attachments: Specification for Veg/Prep Sink 
  Drawing for Veg/Prep Sink 
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SINK CONSTRUCTION DETAILS 
Fabricated per NSF#2 

 

Sink Arrangement –  3 sinks   1-30” wide, 2-24” wide 
    2 drainboards 33” wide each 
 

 Maximum Total Length 144” 
 
 
Drawing is included for general information.  Individual sinks sizes are 
not accurate in drawing – see measurements shown above for sink 
sizes. 
 
 
TOPS – 14 GA. 300 SERIES SS. ALL WELDED ONE PIECE CONSTRUCTION, EDGES 
AS NOTED. ¾” R COVED CORNERS. SOUND DEADEN W/MASTIC AND PAINT 
ALUMINUM. 
 
UNDERBRACING – 1” X 4” X 1” SS CHANNELS ON DRAINBOARDS. 
 
GUSSETS – COMPONENT HARDWARE MODEL A18-0206 (STANDARD) FULLY 
WELDED TO UNDERBRACING 
 
LEGS – 1 5/8” O.D. 16 GA. 300 SERIES SS TUBING 
 
CROSSRAILS – 1-5/8” O.D. 16 GA. 300 SERIES SS TUBING, WELDED TO LEGS 10” 
ABOVE FLOOR, GRIND AND POLISH WELDS. 
 
FEET – ADJUSTABLE SS BULLET TYPE. 
 
UNDERSHELF – WELDED TYPE, 18 GA 300 SERIES SS WITH ALL SIDES DOWN 1 ½” 
SQUARE AND BACK ½” X 45 DEGREES. 
 
SINKS – 14 GA. 300 SERIES SS W/3/4” COVE AND DOUBLE WALL PARTITIONS. 
 
DRAINS – 2” LEVER TYPE W/REAR CONNECTED OVERFLOW AND SS HANDLE 
BRKT. 
 
FAUCETS (2) – T &s BRASS MODEL B-0231 SINK MIXING FAUCET WITH 12” SWING 
NOZZLE, WALL MOUNTED. 8” CENTERS ON SINK FAUCET WITH ½ “ IPS 
ECCENTRIC FLANGED FEMALE INLETS, LEVER HANDLES.  ½ “ HOT AND COLD 
WATER. TO BE CONNECTED TO FOOT CONTROLS LOCATED UNDER SINKS. 
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