
*****ANY THING OVER $20,000.00 THAT INVOLVES INSTALLATION HAS TO GO THROUGH ARKANSAS
BUILDING AUTHORITY (ABA) *****

PREVIOUS OUTLINE AGREEMENT NUMBER: 4600032946
AASIS CONTRACT NUMBER:  4600038766
TCPN CONTRACT NUMBER: R131201
COMMODITIES:  Kitchen Equipment, Food Service, Small wares, Parts, Design and/or Installation, Commercial
Washers and Dryers

VENDOR CONTACT:  Jason Shackle
Director of Operations, CKEPUSA, LLC
EMAIL:  jason@ckepusa.com
PHONE: 720-253-4349
Fax: 720-367-5451

VENDOR CONTACT:  David Burton
TCPN Relationship Manager, CKEP
EMAIL:  Sales@ckepllc.com
PHONE:  Toll free:  855-877-4564

THIS IS A TERM CONTRACT ISSUED BY THE OFFICE OF STATE PROCUREMENT.  THIS DOES NOT
REPRESENT YOUR AUTHORITY TO SHIP.  THE ORDERING AGENCY WILL ISSUE A PURCHASE ORDER TO
AUTHORIZE SHIPMENT.  THIS CONTRACT CONSTITUTES ACCEPTANCE OF YOUR BID ALONG WITH ALL
TERMS AND CONDITIONS THEREIN AND SIGNIFIES THE OFFERER'S KNOWLEDGE AND ACCEPTANCE OF
ALL TERMS AND CONDITIONS SET FORTH WITHIN THE INVITATION FOR BID.

Vendor No. 100220783
Contact JASON SHACKLE
Your reference SP-15-0154

CKEPUSA LLC
CKEPUSA LLC
6077 N TRAVEL CENTER DR
TUCSON AZ  85741

Send Invoice To:

AS SPECIFIED ON AGENCY PURCHASE

ORDER

Ship To:

STATEWIDE DELIVERY

LITTLE ROCK AR  72201

Valid from:         08/01/2014

Valid to:           07/31/2018

GENERAL CONDITIONS AND INSTRUCTIONS TO VENDOR:
All purchasing rules and regulations defined by the State of Arkansas apply to this document.

__________________________________ ____________________
Purchasing Official/Fiscal Officer Date

STATE OF ARKANSAS

Term Contract

Contract No. 4600038766
Date 09/09/2016

Contact Karrie Duncan
Telephone 501-683-6636
Fax 501-324-9311   

Our ref. ST
Incoterms FOB

DESTINATION
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CONTRACT PERIOD:  The term of this contract shall be for a period beginning August 1, 2014 through August 31,
2018.

DELIVERY:  Delivery is FOB Destination

Item Material/Description Target QtyUM Unit Price Amount____________________________________________________________________________________________________________________________________________________________

0001 10131940          100,000.00 Lump Sum 1.00 $ 100,000.00
EQUIPMENT,FOODSERVICE
Is defined as commercial-only equipment that is National Sanitation

Foundation (NSF) approved and is suitable to be installed in a commercial

kitchen environment to include, but not limited to:  walk-in coolers and

freezers, refrigeration appliances, cooking appliances, tables, sinks,

shelving, food processing and preparation equipment, hoods and

associated components, material handling and food transporting

equipment, furniture, warmers, temperature-holding equipment and

cafeteria style serving lines.______________________________________________________________________________

0002 10131941          100,000.00 Lump Sum 1.00 $ 100,000.00
SMALLWARES,FOODSERVICE
Defined as commercial-only small wares that are National Sanitational

Foundation (NSF) approved to include, but not limited to:  pots and pans,

serving implements, trays, china, glassware, flatware, scales, food safety

implements, cutting boards, cutlery, food storage boxes, light appliances,

utensils, food preparation tools, janitorial supplies, cleaning supplies, carts,

baskets, coffee brewers, liquid dispensers, racks and

temperature-monitoring devices.______________________________________________________________________________

0003 10131942          100,000.00 Lump Sum 1.00 $ 100,000.00
PARTS,FOODSERVICE
Foodservice Parts are defined as parts used to repair and / or maintain

commercial kitchen cooking and refrigeration equipment to include, but not

limited to:  gaskets, cooking equipment components, commercial

refrigeration equipment components, timers, thermodiscs, pressure

controls, pressure regulators, gas valves, thermocouples, probes, latches,

filters, baskets, faucets, drains, washroom, components, dish room

components, hinges, hardware, plumbing components, gas and electric

appliance parts and casters.______________________________________________________________________________

0004 10131943          100,000.00 Lump Sum 1.00 $ 100,000.00
PRO SERVICE,DESIGN FLOORPLAN,FOODSERVICE
Foodservice Design- a) Conceptually develop and design foodservice

facility schematics which meet the owner's requirements and serve a

specified number of people.

i) Provide full utility floor plans with dimensions.  This should include all
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Item Material/Description Target QtyUM Unit Price Amount______________________________________________________________________________
electrical, plumbing, structural, facility and mechanical details.

ii)  Provide and explain special conditions requirements and detailed

elevations.

b) Develop and refine preliminary budgets based on schematic designs.

i)  Provide itemized equipment lists detailing all manufacturer makes and

models to be used.  This should also include a detailing of all utility

requirements.

ii)  Provide installation rate, labor rates and any other applicable charges

proposed under this heading.

iii)  The Foodservice Designer must include, in its quote to the member, all

required architectural and engineering design requirements as well as

electrical, plumbing, structural and facility modifications needed.

c)  The Foodservice Designer must have full and current Computer Aided

Design (CAD) capabilities.

d) The Foodservice Designer must have full and current REVIT

capabilities.

e)  The Foodservice Designer must have remote meeting capabilities (e.g.

GoToMeeting) to hold regular discussions with members to aid in the

design process.______________________________________________________________________________

0005 10131944          100,000.00 Lump Sum 1.00 $ 100,000.00
TECH SERVICE,INSTALLATION,FOODSERVICE
a)  The Foodservice Installer must be able to perform, at least, the

following tasks:

i)  Receive and store equipment until the facility is ready for installation.

ii) Hang and trim hoods and provide full fire system installation.  This

includes permits and final test for all systems.

iii)  Assemble walk-in coolers and freezers.  This includes piping

refrigeration lines for coolers, freezers and ice machines.  Set condensing

units in place, providing proper pressure testing of lines and equipment

start-up.

iv) Connect all utilities (e.g. plumbing, electrical, gas) within feet of installed

unit(s).  This includes start-up and testing of all units for proper operation.

v)  Perform field welding as well as install stainless steel, stone or millwork

fabricated items.

vi) Pre-assemble items ready for setting in place once they are received at

the jobsite.

b)  The Foodservice Installer must be willing and able to perform the

function/role as the prime contractor and coordinate, supervise and

administer all activities with the member, all general and sub-contractors,

architects, engineers  and site coordinators, as needed, to assure that the

project is completed in a timely manner and as proposed in the Purchase

Order.

c)  The Foodservice Installer must be knowledgeable of, and able to,

secure all bonds, permits, licenses and approvals needed for installation of
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Item Material/Description Target QtyUM Unit Price Amount______________________________________________________________________________
the food service facility as proposed in the Purchase Order.______________________________________________________________________________

Estimated Net Value 500,000.00 

AWARD TERMS AND CONDITIONS

1. GENERAL:  All terms and conditions stated in the invitation for bid govern this contract.

2. PRICES:  Prices are firm and not subject to escalation, unless otherwise specified in the invitation for bid.

3. DISCOUNTS:  All cash discounts offered will be taken if earned.

4. TAXES:  Most state agencies must pay state sales tax. Before billing, the contractor should contact the ordering
agency to find out if that agency must pay sales tax. Itemize state sales tax when applicable on invoices.

5. BRAND NAME REFERENCES:  The contractor guarantees that the commodity delivered is the same as specified
in the bid.

6. GUARANTY:  All items delivered are to be newly manufactured, in first- class condition, latest model and design,
including, where applicable, containers suitable for shipment and storage unless otherwise indicated in the bid
invitation.  The contractor guarantees that everything furnished hereunder will be free from defects in design,
workmanship, and material; that if sold by drawing, sample or specification, it will conform thereto and will serve the
function for which furnished.  The contractor further guarantees that if the items furnished hereunder are to be
installed by the contractor, such items will function properly when installed.  The contractor also guarantees that all
applicable laws have been complied with relating to construction, packaging, labeling, and registration. The
contractor's obligations under this paragraph shall survive for a period of one year from the date of delivery, unless
otherwise specified in the invitation for bid.

7. AWARD:  This contract award does not authorize shipment. Shipment against this contract is authorized by the
receipt of a purchase order from the ordering agency.  A written purchase order mailed or otherwise furnished to the
contractor results in a binding obligation without further action by either party.

8. DELIVERY:  The term of the contract is shown on the face of the contract award.  The contractor is required to
supply the state's needs during this term.  The number of days required to place the commodity in the receiving
agency's designated location under normal conditions is also shown.  Consistent failure to meet delivery without a
valid reason may cause removal from the bidders' list or suspension of eligibility for award.

9. BACK ORDERS OR DELAY IN DELIVERY:  Back orders or failure to deliver within the time required may be
default of the contract. The contractor must give written notice to the Office of State Procurement and ordering
agency of the reason and the expected delivery date.  If the reason is not acceptable, the contractor is in default.
The Office of State Procurement has the right to extend delivery if reasons appear valid.  If the date is not
acceptable, the agency may buy elsewhere.

10. DELIVERY REQUIREMENTS:  No substitutions or cancellations are permitted without written approval of the
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Office of State Procurement.  Delivery shall be made during agency work hours only, 8:00 a.m. to 4:30 p.m., unless
prior approval for other delivery has been obtained from the agency.  Packing memoranda shall be enclosed with
each shipment.

11. STORAGE:  The ordering agency is responsible for storage if the contractor delivers within the time required and
the agency cannot accept delivery.

12. DEFAULT:  All commodities furnished will be subject to inspection and acceptance of the ordering agency after
delivery. Default in promised delivery or failure to meet specifications authorizes the Office of State Procurement to
cancel this contract or any portion of same and reasonably purchase commodities elsewhere and charge full
increase, if any, in cost and handling to the defaulting contractor.

13. VARIATION IN QUANTITY:  The state assumes no liability for commodities produced, processed or shipped in
excess of the amount specified herein.

14. INVOICING:  The contractor shall submit an original and two copies of an itemized invoice showing the bid
number and purchase request number when itemized in the invitation for bid. Invoices must be sent to "Invoice to"
point shown on the purchase order.

15. STATE PROPERTY:  Any specifications, drawing, technical information, dies, cuts, negatives, positives, data or
any other commodity furnished to the contractor hereunder or in contemplation hereof or developed by the contractor
for the use hereunder shall remain property of the state, be kept confidential, be used only as expressly authorized,
and be returned at the contractor's expense to the F.O.B. point, properly identifying what is being returned.

16. ASSIGNMENT:  This contract is not assignable nor the duties hereunder delegable by either party without the
written consent of the other party to the contract.

17. OTHER REMEDIES:  In addition to the remedies outlined herein, the contractor and the state have the right to
pursue any other remedy permitted by law or in equity.

18. LACK OF FUNDS:  The state may cancel this contract to the extent funds are no longer legally available for
expenditures under this contract.  Any delivered but unpaid for goods will be returned in normal condition to the
contractor by the state.  If the state is unable to return the commodities in normal condition and there are no funds
legally available to pay for the goods, the contractor may file a claim with the Arkansas Claims Commission.  If the
contractor has provided services and there are no longer funds legally available to pay for the services, the
contractor may file a claim.

19. QUANTITIES:  The state may order more or less than the estimated quantity in the invitation for bid.

20. DISCLOSURE:  Failure to make any disclosure required by the Governor's Executive Order 98-04, or any
violation of any rule, regulation, or policy adopted pursuant to that order, shall be a material breach of the terms of
this contract.  Any contractor, whether an individual or entity, who fails to make the required disclosure or who
violates any rule, regulation, or policy shall be subject to all legal remedies available to the agency.
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