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ADDENDUM NO. #2  22-739 

Page 1 of 1 
 

 
Office of Procurement Services 

P.O. Box 7800 • 315 W. Main St., Suite 441 • Tavares, FL 32778 

SOLICTATION: Emergency Food Catering Services     04/28/2022 
 

Vendors are responsible for the receipt and acknowledgement of all addenda to a solicitation. Confirm 
acknowledgement by including an electronically completed copy of this addendum with submittal.  
Failure to acknowledge each addendum may prevent the submittal from being considered for award. 

THIS ADDENDUM DOES NOT CHANGE THE DATE FOR RECEIPT OF PROPOSALS. 

QUESTIONS/RESPONSES 

N/A 
ADDITIONAL INFORMATION 
Bid Closing date is extended to May 5, 2022, at 3:00 PM Eastern 

 

ACKNOWLEDGEMENT 
 

Firm Name:  Puff ‘n Stuff Catering, LLC 

I hereby certify that my electronic signature has the same legal effect as if made under oath; that I am an 
authorized representative of this vendor and/or empowered to execute this submittal on behalf of the 
vendor.   
Signature of Legal Representative Submitting this Bid:  TTrraaccyy  VVeessssiilllloo 

Date: 4/28/2022 
Print Name: Tracy Vessillo 
Title: President 
Primary E-mail Address: tracy@puffnstuff.com 
Secondary E-mail Address: kat@puffnstuff.com 
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EXHIBIT A – SCOPE OF SERVICES  22-739  
  EMERGENCY CATERING SERVICES 

Page 1 of 3 
 

1. SCOPE OF SERVICES 

Contractor shall provide catering services before, during, and after events on an as-needed basis to Lake 
County in accordance with its emergency event management plan, applicable regulations of the Federal 
Emergency Management Agency (FEMA), and in conjunction with the County’s needs. This is an 
indefinite quantity contract with no expenditure guarantee.  

Purchases may be supported in whole or in part by Federal and State funding. Contracts must meet rules 
for all Federal grants, including but not limited to as provided for in Title 2 Code of Federal Regulations 
(CFR) Part 200 or most current version in order to be eligible for reimbursement under the Public 
Assistance Program. All such clauses must be considered and treated as “flow-down” clauses that must 
be considered applicable to any prime contract and any subcontract associated with performance under 
the Contract.   

Catering service is defined as providing meals, plates, utensils, napkins, needed serving utensils, and other 
supplies necessary to feed workers and shelter occupants during events.  

2. CONTRACTOR’S RESPONSIBILITIES 

Contractor shall: 
2.1. Provide catering services before, during, and after events and emergency events, as required. 

2.2. Due to the complexity of the event, different staffing levels should be taken into consideration. 
Feeding will be dependent upon event: 
2.2.1. Small Event: 25 to 75 people 
2.2.2. Medium Event: 76 to 125 people 
2.2.3. Large Event: 126 to 226 people 
2.2.4. Extra-large Event: 226+ 

2.3. Be required to feed the Lake County Emergency Operations Center, which could include: 
2.3.1. Emergency Operations Center (Tavares, FL), 
2.3.2. Dispatch Center (Tavares, FL), 
2.3.3. Other emergency support facilities (Various Locations) 

2.4. Provide meals as needed: breakfast, lunch, dinner, and a second lunch for night operations. Meals 
may consist of: 

2.4.1. Breakfast 0600 – 0900:  Scrambled eggs, biscuits, potatoes, pancakes, bacon/sausage, yogurt, 
bread/toast, muffins, cereal, and coffee and juice drinks (After 0900, snacks may contain 
remaining muffins, fruit, and yogurt from breakfast) 

2.4.2. Box Lunch 1200 – 1400: Sandwiches, burgers, veggie burgers, hotdogs, chops, salads, 
dessert, and assorted drinks 

2.4.3. Dinner 1800 – 2000: Hot main dish, vegetables, salad, bread/rolls, dessert, and assorted 
drinks 

2.4.4. Night Operations 2300 – 0100: Lunch repeat, assorted drinks. (After 0100, assorted snacks, 
fruit. etc.) 
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2.5. Provide meals containing high quality foods that are ample in serving size, visually appealing, 
appetizing, and nutritionally sound 

2.6. Provide meals that include, but are not limited to, the minimum USDA portion recommended 
servings of protein, grains, fruits, and vegetables 

2.7. Provide an assortment of beverages including water, juice, and soda 

2.8. Provide for special dietary needs such as vegetarian, diabetic. and religious considerations (upon 
request) 

2.9. Have the following operations requirements: 

2.10. Be self-sustainable 

2.11. Have capabilities to provide services, may utilize mobile kitchen and refrigeration 

2.12. Meet, at a minimum, federal, state, and local food preparation standards and governing codes 

2.13. Employ staff that shall be clean, neat, and presentable using appropriate sanitary food preparation 
standards 

2.14. Develop a coordinated menu with County Project Manager 

2.15. Provide any necessary food storage at proper storage temperatures 

2.16. Provide all fresh foods (no leftovers) 

2.17. Adhere to the current Centers for Disease Control and Prevention guidelines 

2.18. Train and supervise all its employees, ensuring high standards of cleanliness, courtesy, safety, and 
services required. 

2.19. Provide on-site food distribution at designated areas 

2.20. Prepare food prior to arrival at the event 

2.21. Provide warming stations and serving equipment 

2.22. Provide plates, eating utensils and napkins 

2.23. Provide box meals for delivery if asked 

2.24. Provide a tally of meals service 

2.25. Provide an invoice for daily services 

2.25.1.  Invoice will contain a minimum of the numbers of meals service and schedule cost 
associated with each meal 

2.26. Ensure all equipment has been collected and trash has been disposed of. 

2.27. Maintain any required licenses, permits, etc. 

3. COUNTY RESPONSIBILITIES 

3.1. County Project Manager will make every effort to notify Contractor at least 48 hours prior to an 
impending event 
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3.2. The County reserves the right to cancel meals, without penalty, by notification to the Contractor 
twenty-four (24) hours in advance of the next scheduled serving. 

3.3. County Project Manager will notify Contractor if box meals are required when order is placed 

4. DELIVERY REQUIREMENTS AND ACCEPTANCE 

Delivery as directed by County Project Manager within the agreed upon timeframe.   

 

[The remainder of this page is intentionally blank.] 
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A.  CONTRACTOR will purchase and maintain at all times during the term of this 
Contract, without cost or expense to the COUNTY, policies of insurance as indicated below, with 
a company or companies authorized to do business in the State of Florida, and which are acceptable 
to the COUNTY, insuring the CONTRACTOR against any and all claims, demands, or causes of 
action, for injuries received or damage to property relating to the performance of duties, services, 
or obligations of the CONTRACTOR under the terms and provisions of the Contract. An original 
certificate of insurance, indicating that CONTRACTOR has coverage in accordance with the 
requirements of this section must be received and accepted by the COUNTY prior to contract 
execution or before any work begins. It will be furnished by CONTRACTOR to the COUNTY’S 
Project Manager and Procurement Services Director within five working days of such request. The 
parties agree that the policies of insurance and confirming certificates of insurance will insure the 
CONTRACTOR in accordance with the following minimum limits:  

i. General Liability insurance on forms no more restrictive than the latest edition of the 
Occurrence Form Commercial General Liability policy (CG 00 01) of the Insurance Services 
Office or equivalent without restrictive endorsements, with the following minimum limits and 
coverage: 

Each Occurrence/General Aggregate   $500,000 
Products-Completed Operations   $500,000 
Personal & Adv. Injury    $500,000 
Fire Damage       $50,000 
Medical Expense         $5,000 
Contractual Liability     Included 

ii. Automobile liability insurance, including owned, non-owned, and hired autos with the 
minimum Combined Single Limit of $300,000 

iii. Workers' compensation insurance based on proper reporting of classification codes and 
payroll amounts in accordance with Chapter 440, Florida Statutes, and any other applicable law 
requiring workers' compensation (Federal, maritime, etc.). If not required by law to maintain 
workers compensation insurance, the CONTRACTOR must provide a notarized statement that if 
he or she is injured, he or she will not hold the COUNTY responsible for any payment or 
compensation. 

iv. Employers Liability with the following minimum limits and coverage: 
 Each Accident   $100,000 
 Disease-Each Employer   $100,000 
 Disease-Policy Limit   $100,000 

B.  Lake County, a Political Subdivision of the State of Florida, and the Board of County 
Commissioners, will be named as additional insured as their interest may appear all applicable 
policies. Certificates of insurance must identify the Solicitation/Contract number in the 
Description of Operations section on the Certificate. 

C.  CONTRACTOR must provide a minimum of 30 days prior written notice to the County 
of any change, cancellation, or nonrenewal of the required insurance.  
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D. Certificates of insurance must evidence a waiver of subrogation in favor of the 
COUNTY, that coverage must be primary and noncontributory, and that each evidenced policy 
includes a Cross Liability or Severability of Interests provision, with no requirement of premium 
by the COUNTY. 

E.  CONTRACTOR must provide a copy of all policy endorsements, reflecting the required 
coverage, with Lake County listed as an additional insured along with all required provisions to 
include waiver of subrogation. Contracts cannot be completed without this required insurance 
documentation. A certificate of insurance (COI) will not be accepted in lieu of the policy 
endorsements.  

F.  Certificate holder must be: 
LAKE COUNTY, A POLITICAL SUBDIVISION OF THE STATE OF FLORIDA, 
AND THE BOARD OF COUNTY COMMISSIONERS. 
P.O. BOX 7800 
TAVARES, FL 32778-7800 

G.  All self-insured retentions will appear on the certificates and will be subject to approval 
by the COUNTY. At the option of the COUNTY, the insurer will reduce or eliminate such self-
insured retentions; or CONTRACTOR will be required to procure a bond guaranteeing payment 
of losses and related claims expenses. 

H.  The COUNTY will be exempt from, and in no way liable for, any sums of money, 
which may represent a deductible or self-insured retention in any insurance policy. The payment 
of such deductible or self-insured retention will be the sole responsibility of the CONTRACTOR 
or subcontractor providing such insurance. 

I.  CONTRACTOR will be responsible for subcontractors and their insurance. 
Subcontractors are to provide Certificates of Insurance to the COUNTY evidencing coverage and 
terms in accordance with the CONTRACTOR’S requirements. 

J.  Failure to obtain and maintain such insurance as set out above will be considered a 
breach of contract and may result in termination of the contract for default. 

K.  Neither approval by the COUNTY of any insurance supplied by CONTRACTOR, nor 
a failure to disapprove that insurance, will relieve CONTRACTOR of full responsibility of 
liability, damages, and accidents as set forth herein. 

[The remainder of this page is intentionally left blank.] 
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In addition to other provisions required by the County, all contracts made by the County under the 
Federal award must contain provisions covering the following, as applicable.  

(A) Contracts for more than the simplified acquisition threshold, which is the inflation adjusted 
amount determined by the Civilian Agency Acquisition Council and the Defense Acquisition 
Regulations Council (Councils) as authorized by 41 U.S.C. 1908, must address administrative, 
contractual, or legal remedies in instances where contractors violate or breach contract terms, 
and provide for such sanctions and penalties as appropriate.  

(B) All contracts in excess of $10,000 must address termination for cause and for convenience 
by the County including the manner by which it will be effected and the basis for settlement.  

(C) Equal Employment Opportunity. Except as otherwise provided under 41 CFR Part 60, all 
contracts that meet the definition of “federally assisted construction contract” in 41 CFR Part 
60-1.3 must include the equal opportunity clause provided under 41 CFR 60-1.4(b), in 
accordance with Executive Order 11246, “Equal Employment Opportunity” (30 FR 12319, 
12935, 3 CFR Part, 1964-1965 Comp., p. 339), as amended by Executive Order 11375, 
“Amending Executive Order 11246 Relating to Equal Employment Opportunity,” and 
implementing regulations at 41 CFR part 60, “Office of Federal Contract Compliance Programs, 
Equal Employment Opportunity, Department of Labor.”  

(D) Contract Work Hours and Safety Standards Act (40 U.S.C. 3701-3708). Where applicable, 
all contracts awarded by the County in excess of $100,000 that involve the employment of 
mechanics or laborers must include a provision for compliance with 40 U.S.C. 3702 and 3704, 
as supplemented by Department of Labor regulations (29 CFR Part 5). Under 40 U.S.C. 3702 of 
the Act, each contractor must be required to compute the wages of every mechanic and laborer 
on the basis of a standard work week of 40 hours. Work in excess of the standard work week is 
permissible provided that the worker is compensated at a rate of not less than one and a half 
times the basic rate of pay for all hours worked in excess of 40 hours in the work week. The 
requirements of 40 U.S.C. 3704 are applicable to construction work and provide that no laborer 
or mechanic must be required to work in surroundings or under working conditions which are 
unsanitary, hazardous or dangerous. These requirements do not apply to the purchases of 
supplies or materials or articles ordinarily available on the open market, or contracts for 
transportation or transmission of intelligence.  

(E) Rights to Inventions Made Under a Contract or Agreement. If the Federal award meets the 
definition of “funding agreement” under 37 CFR § 401.2 (a) and the recipient or subrecipient 
wishes to enter into a contract with a small business firm or nonprofit organization regarding the 
substitution of parties, assignment or performance of experimental, developmental, or research 
work under that “funding agreement,” the recipient or subrecipient must comply with the 
requirements of 37 CFR Part 401, “Rights to Inventions Made by Nonprofit Organizations and 
Small Business Firms Under Government Grants, Contracts and Cooperative Agreements,” and 
any implementing regulations issued by the awarding agency.  

(F) Clean Air Act (42 U.S.C. 7401-7671q.) and the Federal Water Pollution Control Act (33 
U.S.C. 1251-1387), as amended - Contracts and subgrants of amounts in excess of $150,000 

https://www.ecfr.gov/current/title-2/part-200/appendix-Appendix%20II%20to%20Part%20200
https://www.ecfr.gov/current/title-2/part-200/appendix-Appendix%20II%20to%20Part%20200
https://www.govinfo.gov/link/uscode/41/1908
https://www.ecfr.gov/current/title-41/part-60
https://www.ecfr.gov/current/title-41/section-60-1.3
https://www.ecfr.gov/current/title-41/section-60-1.3
https://www.ecfr.gov/current/title-41/section-60-1.4#p-60-1.4(b)
https://www.federalregister.gov/citation/30-FR-12319
https://www.federalregister.gov/citation/30-FR-12935
https://www.ecfr.gov/current/title-3
https://www.ecfr.gov/current/title-3/part-1964
https://www.ecfr.gov/current/title-41/part-60
https://www.govinfo.gov/link/uscode/40/3701
https://www.govinfo.gov/link/uscode/40/3702
https://www.govinfo.gov/link/uscode/40/3704
https://www.ecfr.gov/current/title-29/part-5
https://www.govinfo.gov/link/uscode/40/3702
https://www.govinfo.gov/link/uscode/40/3704
https://www.ecfr.gov/current/title-37/section-401.2#p-401.2(a)
https://www.ecfr.gov/current/title-37/part-401
https://www.govinfo.gov/link/uscode/42/7401
https://www.govinfo.gov/link/uscode/33/1251
https://www.govinfo.gov/link/uscode/33/1251
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must contain a provision that requires the non-Federal award to agree to comply with all 
applicable standards, orders or regulations issued pursuant to the Clean Air Act (42 U.S.C. 7401-
7671q) and the Federal Water Pollution Control Act as amended (33 U.S.C. 1251-1387). 
Violations must be reported to the Federal awarding agency and the Regional Office of the 
Environmental Protection Agency (EPA).  

(G) Debarment and Suspension (Executive Orders 12549 and 12689) - A contract award (see 2 
CFR 180.220) must not be made to parties listed on the governmentwide exclusions in the 
System for Award Management (SAM), in accordance with the OMB guidelines at 2 CFR 180 
that implement Executive Orders 12549 (3 CFR part 1986 Comp., p. 189) and 12689 (3 CFR 
part 1989 Comp., p. 235), “Debarment and Suspension.” SAM Exclusions contains the names 
of parties debarred, suspended, or otherwise excluded by agencies, as well as parties declared 
ineligible under statutory or regulatory authority other than Executive Order 12549.  

(H) Procurement of recovered materials. A non-Federal entity that is a state agency or agency of 
a political subdivision of a state and its contractors must comply with section 6002 of the Solid 
Waste Disposal Act, as amended by the Resource Conservation and Recovery Act. The 
requirements of Section 6002 include procuring only items designated in guidelines of the 
Environmental Protection Agency (EPA) at 40 CFR part 247 that contain the highest percentage 
of recovered materials practicable, consistent with maintaining a satisfactory level of 
competition, where the purchase price of the item exceeds $10,000 or the value of the quantity 
acquired during the preceding fiscal year exceeded $10,000; procuring solid waste management 
services in a manner that maximizes energy and resource recovery; and establishing an 
affirmative procurement program for procurement of recovered materials identified in the EPA 
guidelines. 

(I) Prohibition on certain telecommunications and video surveillance services or equipment. 

(a) Recipients and subrecipients are prohibited from obligating or expending loan or grant funds 
to:  

(1) Procure or obtain;  

(2) Extend or renew a contract to procure or obtain; or  

(3) Enter into a contract (or extend or renew a contract) to procure or obtain equipment, 
services, or systems that uses covered telecommunications equipment or services as a 
substantial or essential component of any system, or as critical technology as part of any 
system. As described in Public Law 115-232, section 889, covered telecommunications 
equipment is telecommunications equipment produced by Huawei Technologies Company or 
ZTE Corporation (or any subsidiary or affiliate of such entities).  

(i) For the purpose of public safety, security of government facilities, physical security 
surveillance of critical infrastructure, and other national security purposes, video surveillance 
and telecommunications equipment produced by Hytera Communications Corporation, 

https://www.ecfr.gov/current/title-2/part-200/appendix-Appendix%20II%20to%20Part%20200
https://www.ecfr.gov/current/title-2/part-200/appendix-Appendix%20II%20to%20Part%20200
https://www.govinfo.gov/link/uscode/42/7401
https://www.govinfo.gov/link/uscode/42/7401
https://www.govinfo.gov/link/uscode/33/1251
https://www.ecfr.gov/current/title-2/section-180.220
https://www.ecfr.gov/current/title-2/section-180.220
https://www.ecfr.gov/current/title-2/part-180
https://www.ecfr.gov/current/title-40/part-247
https://www.govinfo.gov/link/plaw/115/public/232
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Hangzhou Hikvision Digital Technology Company, or Dahua Technology Company (or any 
subsidiary or affiliate of such entities).  

(ii) Telecommunications or video surveillance services provided by such entities or using 
such equipment.  

(iii) Telecommunications or video surveillance equipment or services produced or provided 
by an entity that the Secretary of Defense, in consultation with the Director of the National 
Intelligence or the Director of the Federal Bureau of Investigation, reasonably believes to be 
an entity owned or controlled by, or otherwise connected to, the government of a covered 
foreign country.  

(b) In implementing the prohibition under Public Law 115-232, section 889, subsection (f), 
paragraph (1), heads of executive agencies administering loan, grant, or subsidy programs shall 
prioritize available funding and technical support to assist affected businesses, institutions and 
organizations as is reasonably necessary for those affected entities to transition from covered 
communications equipment and services, to procure replacement equipment and services, and to 
ensure that communications service to users and customers is sustained. 

(J) Domestic preferences for procurements.  

(a) As appropriate and to the extent consistent with law, the County should, to the greatest extent 
practicable under a Federal award, provide a preference for the purchase, acquisition, or use of 
goods, products, or materials produced in the United States (including but not limited to iron, 
aluminum, steel, cement, and other manufactured products). The requirements of this section 
must be included in all subawards including all contracts and purchase orders for work or 
products under this award.  

(b) For purposes of this section:  

(1) “Produced in the United States” means, for iron and steel products, that all manufacturing 
processes, from the initial melting stage through the application of coatings, occurred in the 
United States.  

(2) “Manufactured products” means items and construction materials composed in whole or in 
part of non-ferrous metals such as aluminum; plastics and polymer-based products such as 
polyvinyl chloride pipe; aggregates such as concrete; glass, including optical fiber; and lumber. 

[The remainder of this page is intentionally blank.] 
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Dear Gretchen,

On behalf of the entire Puff ‘n Stuff Catering team, we sincerely 
appreciate this opportunity to provide emergency food catering 
services to Lake County, FL. This document highlights our 
experience, capabilities, menu offerings, pricing, and previous 
client examples.

We would also like to earn your confidence in our qualifications 
to respond to your emergency needs by offering a tour of our
state-of-the-art facility to you and your team. Our 30,000 
sq. ft. headquarters is located in the Orlando and can run 
independently with an on-site generator, fuel, and propane.

We look forward to hearing from you soon.

With best regards,

Warren G. Dietel 	          		  Tracy Vessillo		
CEO & Owner 		          		  President
407-398-6306 	          		  239-913-7109		
warren@puffnstuff.com       		  tracy@puffnstuff.com

Proposal for Emergency Food Catering Services 22-739
for Lake County, Florida  |  Submitted by: Puff ‘n Stuff Catering

Gretchen Bechtel, CPPB, Contracting Officer
Office of Procurement Services
P.O. Box 7800
315 Main Street, Suite 441,
Tavares, FL 32778
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COMPANY
OVERVIEW
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Ownership: Puff ‘n Stuff Catering is owned by 
Warren Dietel and it is a limited liability company 
S corporation.

Time in Business: Puff ‘n Stuff Catering was 
founded in 1971 in Trinidad & Tobago. After the 
Dietel Family moved to the United States, they 
began operations in Orlando, FL in 1980. 

Puff ‘n Stuff Catering started Tampa operations 
in 2010. Our second base of operations in Tampa 
opened in November 2015

ORLANDO COMMISSARY:
Address: 250 Rio Drive, Orlando, FL 32810
Business Hours: Monday - Friday, 9:00AM - 5:00PM

TAMPA COMMISSARY:
Address: 5804 E. Columbus Drive, Tampa, FL 33619
Business Hours: Monday - Friday, 9:00AM - 5:00PM

WEBSITE: 
puffnstuff.com
orderheirloom.com 

SOCIAL MEDIA:
facebook.com/puffnstuffcatering
instagram.com/puffnstuffcatering
pinterest.com/puffnstuffcatering
tiktok.com/puffnstuffcatering
twitter.com/PnScatering
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Since 1980, Puff ‘n Stuff Catering has been 
Orlando’s premier catering and full-service 
event planning company and is now the 
largest of its kind in Central Florida. We 
have taken dramatic steps to ensure we are 
positioned to handle your catering needs 
before, during and after an emergency. 
These precautions include a reinforced 
commissary building, purchase of necessary 
operational equipment, and priority 
relationships with food vendors to ensure 
the availability of raw food product.

Our headquarters in Orlando is based in a 
30,000 square foot facility which houses our 
warehouse, kitchen, sales and our corporate 
offices. In addition to our Orlando commissary, 
our Tampa commissary is of similar size and 
scope. Our facilities are constructed from 
reinforced concrete tilt-wall with a flat roof, 
which resulted in no damage during the 
hurricanes of 2004, 2016, 2017 and 2019. We 
were fully operational during each storm as 
our entire facility is connected to a backup 
generator; thus, we are never without power. 

FIRM OVERVIEW
ABOUT OUR COMPANY
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Our Orlando commissary will serve as the base 
for all cuisine, equipment and staff members 
catering to Lake County, FL. We have all the 
food and equipment necessary to handle your 
catering needs. The Warehouse is fully stocked 
with White Tuxton China, Fortessa Glassware, 
Stainless Flatware, Chafing Dishes & Heat 
Lamps, Tables, Chairs, and all necessary serving 
equipment. The Tampa Kitchen houses two 
double stack ovens, two tilt skillets, gas grill and 
range, flat top grill, rotating oven, Irinox Blast 
Chiller and large walk-in refrigerator and freezer.

Our Orlando facility has underground propane 
and all propane needed for the on-site 

operations will be bottled. We have access 
to substantial portable water bladders and 
stored pallets of potable water, which will 
provide clean water should we encounter 
problems with city supplied water. We 
have our own facilities on-site that provide 
gasoline and diesel fuel for our vehicles.  

In the unlikely circumstance that operation 
and delivery of service is not capable from 
the Orlando commissary, we are prepared 
to fully serve and execute the contract 
from our Tampa operation. Our Tampa 
operation also allows us to obtain additional 
equipment, staff and resources.
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RELEVANT 
EXPERIENCE
Puff ‘n Stuff Catering has the capabilities to 
perform the scope of the work required for this 
project and we gained valuable experience 
with hurricanes over the years. We own the 
equipment, workspace and cold storage 
necessary to execute preparation of meals from 
our Orlando commissary and alternatively, our 
Tampa commissary if needed.

Now over 200 team members strong, Puff ‘n 
Stuff Catering is recognized as an award-winning 
international leader in our industry. Passionately 
Perfecting Life’s Celebrations is what we do!

Puff ‘n Stuff has an extensive preparedness 
plan in place with our vendors for procurement 
of food and other supplies. We are part of a 
national buying group and have a long standing 
relationship with Sysco Foods which provides 
our ingredients. Given that we have two office 
locations, we are currently serviced by Sysco 
Ocoee for our Orlando operations and Sysco 
West Coast for our Tampa operations. We can 
draw from both locations as well as other Sysco 
warehouses around the country. Sysco was 
completely operational during the past hurricane 
seasons and provided unwavering support. This 
partnership is critical during these extreme times 
and the leadership at Sysco is ready to respond 
as demand dictates.

01

02

03

04

ORLANDO UTILITIES COMMISSIONS

CITY OF NEW SMYRNA BEACH

CITY OF WINTER PARK

CITY OF PALM BAY

CURRENT DISASTER RELIEF CONTRACTS
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RELEVANT EXPERIENCE:
ORLANDO UTILITIES COMMISSION

Puff ‘n Stuff Catering has performed work 
for Central Florida First Responders during 
each active hurricane season since 2004. 

Orlando Utilities Commission (OUC) is one 
of our largest clients for Disaster Relief. 
In 2017, during the last major hurricanes, 
we serviced over 5,000 meals per day 
(breakfast, lunch, dinner) for over 14 days in 
a row in 3 different locations for OUC. We 
supplied a variety of meals including a hot 
breakfast buffet, boxed lunch, hot lunch, 
hot dinner buffet, and assorted beverages.

Mealtimes were staggered and lasted 
from 6am – 10pm. A Supervisor and 
Lead Culinary were scheduled for each 
meal period, along with any supporting 
staff that was needed. Similar work was 
performed simultaneously for other 
Disaster Relief contracts totaling over 
7,000 meals per day.

*Please see following pages for an 
example of one location’s meals for a day. 
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SANITATION
& PROTOCOLS
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SAFETY MANAGEMENT

The safety of our employees and guests is 
a top priority for Puff ‘n Stuff Catering. We 
take our commitment and responsibility to 
preserve the sanitation and safety of our 
food and beverage products seriously and 
we incorporate extensive protocols into the 
preservation of clean work environments, 
security of our employees, clients and guests 
as well as continually looking for new ways to 
maintain and improve on our sanitation and 
food preparation standards.
 
We have a variety of equipment that helps to 
ensure food is kept at a safe temperate during 
transportation and while at an event. We have 
40+ insulated Cambro trams, ice pack sheets, 
refrigerated box trucks, and hot boxes - to 
guarantee cold food is kept cold and hot food is 
kept hot. Additionally, our Orlando Commissary 
has a USDA certified/inspected Ready-To-Eat 
facility, where we prepare all Grab-n-Go retail 
sandwiches, wraps, and salads. 

We have a robust Food Safety Management 
Plan that includes Sanitation Standard 
Operating Procedures, Training Standard 
Operating Procedures (which includes food 
safety topic debriefing - weekly, monthly, and 
quarterly, and food safety refresher courses 
annually), HACCP Plan, and a vigorous Pest 
Control program through Eco-Lab. 

The Food Safety Management Plan is 
overseen by an in-house manager who is both 
HACCP (Hazard Analysis Critical Control Point 
– USDA) and PCQI (Preventative Controls 
Qualified Individual – FDA) Certified.  

In addition to the preventive maintenance 
plans in place at most locations, several 
standard operating procedures are 
implemented to ensure that:
•	 Training in food safety procedures
•	 Food is received from approved sources
•	 Food is managed so that the safety and 

integrity of the food is protected from the 
time of its delivery throughout its storage, 
preparation, and transportation to the point 
of sale or service to the consumer

•	 Potentially hazardous food is maintained 
— including freezing, cold holding, 
cooking, hot holding, cooling, reheating, 
preparation, and serving—in conformance 
with the temperature and time 
requirements specified by ServSafe

•	 Ware washing is effective (This includes 
assurance that the chemical solutions and 
exposure times necessary for cleaning 
and sanitizing utensils and food-contact 
surfaces of equipment are provided as 
specified by ServSafe practices.)

•	 Required records are retained for 
inspection
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Puff ‘n Stuff Catering makes it a standard practice 
that gloves must be worn when handling raw 
products that will not be cooked or when handling 
cooked products that will not be reheated. There is 
no substitute for properly practiced hand-washing 
techniques, but the use of plastic gloves can provide 
an effective barrier to the transmission of food borne 
illness. It is important to use the following guidelines 
to prevent potential cross-contamination:
•	 Wash hands thoroughly before putting on gloves.
•	 Change gloves at any point when you would 

normally wash your hands (e.g., when they are 
dirty or when moving from handling raw products 
to cooked food items).

•	 Wash hands and replace gloves after using the 
rest rooms.

•	 Throw away dirty gloves when leaving work area.
•	 Wash hands and put on new gloves prior to
•	 returning to work.
•	 After using gloves, always wash hands. This will 

assist in eliminating bacteria that grow in the 
warm, damp environment provided by gloves.

•	 Indemnification agreements and certificates of 
insurance, as applicable, will be completed and 
provided by all subcontractors, caterers, and third 
parties bringing food into Puff ‘n Stuff Catering 
operated facilities.

•	 ServSafe training and certifications 

SAFE FOOD
HANDLING
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OPERATION
PLAN
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Should you award us this contract, we
will prepare the meals in our Orlando 
commissary and deliver the food to the 
various Lake County service locations. We 
ensure all meals will be delivered on-site 
within the negotiated time frame. 

We will take measures with Sysco to 
ensure the products needed to create 
your menus are available. Through their 
vast supply network, they can supply us 
with our needs throughout the state. We 
also have long-lasting relationships with 
numerous other major rental companies 
throughout the state which have the ability 
to support any equipment needs we 
might require over and above our current 
inventory of portable kitchen equipment.

Food safety and handling are an important 
consideration when reviewing the 
capabilities of a catering firm for this 
type of service. Transporting food in the 
quantities you have requested requires 
extensive refrigeration to avoid bacteria 
growth. We currently own 12 refrigerated 
box trucks, insulated cambros, and 
multiple passenger vans to transport staff. 
We also have several refrigerated trailers 
reserved to stage foods during high-
volume production.  Off-premise catering 
is our primary focus, offering years of 
experience handling food and service in 
the most remote of locations.
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DESCRIPTION
OF APPROACH
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Regarding mealtimes, we are flexible 
to the needs of your emergency staff. 
If needed, we can plan staggered start 
times for meals. It is our goal to serve 
your staff in a proven, efficient manner 
which nourishes them so they can 
continue the very important work of 
serving Toho in its time of need. Our 
experienced team is well versed in 
managing off-site catering, adapting 
to new environments, and maintaining 
sensitivity to the needs of our clients.

We will be assigning one of our 
Supervisors and Culinary Lead for 
each location. Supervisors provide the 
direction and execution of off premise 
events monitoring staff performance, 
making recommendations on personnel 
actions and procedures, and determining 
the most efficient utilization of personnel 
and on-site equipment. The Culinary 
leads assign tasks on site such as 
retrieving food and information from 
the Chefs at the commissary, creating 
the off-site kitchen, organizing stations 
and setting up a method for HACCP 
requirements and executing of on-
site meals. Supervisors and Culinary 
leads are our most experienced 
team members. In addition, Senior 
Management will also be available to 
assist. We will provide sufficient staffing 
based on the number of guests and the 
complexity of service style.

In our commitment to serve our 
community, we have developed an 
initiative to meet the needs of the 
changing times. Our staff will adhere 
to the new protocols set in place post 
Covid-19 and all meals will be prepared 
and served as individual portions. 
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DELIVERY LOCATIONS

LOCATIONS
Services shall be performed at:

Emergency Operations Center

Tavares, FL

Dispatch Center

Tavares, FL

Other Emergency Support Facilities

Various Locations

MEAL TIMES
Food services shall be available for the 

requested serving times 

Hot Breakfast
6:00 AM till 8:00 AM

Boxed Lunch
12:00 AM till 2:00 PM

Hot Dinner
6:00 PM till 8:00 PM

Midnight Cold Lunch & Snack
11:00 PM till 1:00 AM
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SAMPLE MENUS 
& PRICING
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BREAKFAST
SAMPLE MENU

$26.00
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LUNCH
SAMPLE MENU

$18.00
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DINNER
SAMPLE MENU

$30.00
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BEVERAGES & SNACKS
SAMPLE MENU




