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Introduction 
 

The Advanced Local Food Procurement Guide has been designed specifically for 

the City of Thunder Bay and regional broader public sector institutions to support 

the development of the City of Thunder Bay Food Strategy. This advanced guide 

is tailored to larger volume institutional purchasers with formal supply 

management divisions powered by staff dedicated to procurement activities, and 

municipal supply management personnel. The guide is designed to provide 

resources and tools that can be used by purchasing managers, food and nutrition 

services managers and other procurement professionals to innovate supply chain 

operations in a way that supports an increase in local food consumption through 

their organizations.  

 

The first part of the guide walks through a series of policies and explains how 

they affect public sector procurement and regulate public tendering procedures. 

The second section explores municipal and institutional procurement procedures, 

and offers suggestions on how to tailor standard procurement practices to local 

food preferences, while introducing new tools that can be used to identify and 

work with new vendors that specialize in local products. A process for identifying 

new vendor opportunities by issuing Requests for Information to regional 

suppliers is followed by a detailed discussion, citing local examples, on how to 

integrate local food specifications and preferences into the tendering process. 

Finally, the use of forward contracts to negotiate local food supply directly with 

producers and indirectly with distributors is discussed. The appendices offer 

concrete examples of polices and procurement documents that have been used 

in other jurisdictions to successfully increase the use of local food in their 

institutions.  
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Part 1. Procurement Policies 

1.1 Federal  International Trade Agreements  
 

By law, broader public sector procurement is required to adhere to provisions 

contained in the North American Free Trade Agreement (NAFTA), the World 

Trade Organization-Agreement on Government Procurement (WTO-AGP), and 

will be required to comply with the Comprehensive Economic and Trade 

Agreement (CETA) between Canada and the European Union upon ratification 

(which is pending as of 08/2014). While each of these trade regimes include 

clauses designed to open international competition to public sector tender 

opportunities, minimum cost thresholds and exceptions (offsets or set-asides) 

allow for some flexibility to accommodate local food purchases. Procurement 

practices that favour small businesses and existing agricultural support programs 

are also exempted. For those who are interested, further discussion on the 

financial thresholds and sector exclusions can be found in Appendix A, at the 

back of this report.  

 

1.2 Provincial and Interprovincial Procurement Policies  
 

The Agreement on Internal Trade (AIT) regulates interprovincial trade in an effort 

to ensure that all Canadian suppliers have equal access to public sector 

tendering opportunities. Under this agreement, institutions must post all 

procurement opportunities that meet or exceed $100,000 for any goods or 

services into an electronic tendering system that is readily accessible to suppliers 

from across Canada. Postings are typically made on the institutionôs website and 

entered into the Merx and Biddingo databases.  

 

Supply management for the broader public sector is overseen by the BPS Supply 

Chain Secretariat and is guided by the BPS Procurement Directive.The Directive 

sets out procurement rules in the purchase of goods and services with public 

funds under the Broader Public Sector Accountability Act, 2010. The BPS 

Procurement Directive outlines the conditions under which tenders issued by 

Ontarioôs broader public sector institutions for goods and non-consulting services 

must be open to competitive bids. The BPS Procurement Directive does not 

apply to broader public sector institutions that are owned and administered by 

municipalities, however it is common for municipalities in Ontario design their 

respective procurement policies and by-laws in keeping with the Directive. 

Further information on financial thresholds and a table of recommended 

procurement methods may be accessed in Appendix B.  

  

https://www.doingbusiness.mgs.gov.on.ca/mbs/psb/psb.nsf/EN/bps-procurementdirective
http://www.e-laws.gov.on.ca/html/statutes/english/elaws_statutes_10b25_e.htm
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1.2.1 The Ontario Local Food Act  
 

Bill 36, Ontarioôs new Local Food Act, was enacted in November 2013. The 

purpose of the Act is: 

 

1. To foster successful and resilient local food economies and systems 
throughout Ontario. 

2. To increase awareness of local food in Ontario, including the diversity of 
local food.  

3. To encourage the development of new markets for local food. 1 
 

The Act defines local food as:  

 

(a) food produced or harvested in Ontario, including forest or freshwater food, 
and 

(b) subject to any limitations in the regulations, food and beverages made in 
Ontario if they include ingredients produced or harvested in Ontario. 2 

 

The Local Food Act includes provisions for the Minister of Agriculture, Food and 

Rural Affairs (OMAFRA) to establish targets ñencouraging increased use of local 

food by public sector organizationsò.3 Procurement goals or targets may be 

general or particular and may be established in respect of,  

 

(a) one or more types of local food specified in the goal or target;  
(b) one or more entities specified in the goal or target, including one or more 

public sector organizations; or 
(c) one or more specified geographic areas. 4 
 

Organizations that have been identified as having an interest in local food 

procurement will be consulted by the Ministry before goals or targets are set. The 

consultation process will help establish reasonable goals and ensure 

benchmarking mechanisms, measurement tools and reporting procedures are in 

place to monitor performance. In furtherance to the Act, the Minister may direct 

an organization to provide specific information to assist in establishing a goal or 

target, or to help determine the actions that are required in order to meet a goal 

or target, to understand the steps that are taken to support local food 

procurement, and to assess the progress that is being made or has been made 

toward meeting a goal or target.   

                                                 
1 Ontario. Legislative Assembly. "An Act to enact the Local Food Act, 2013." Bill 36. 40th 

Legislature, 2nd Session, 2013. [Toronto]: The Assembly, 1997. (Assented to November 6, 

2013). Section 1.  
2 Local Food Act 2013, Section 2.  
3 Local Food Act 2013, Section 4(1)2. 
4 Local Food Act 2013, Section 4(5) 
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Although targets and goals are currently undefined by the province, there is 

growing pressure from food system advocates and legislators from across the 

political spectrum to encourage the provincial government to support Bill 36 with 

set targets and performance reporting requirements for broader public sector 

local food procurement. Itôs worth mentioning, however, that individual institutions 

and municipalities have started to set their own local food procurement targets 

outside of provincial legislation on their own. For example, the City of Thunder 

Bay aims to increase the use of local food by 10% over the baseline throughout 

the course of this project.  

 

Setting targets and reporting mechanisms will increase the accountability of 

institutions to not only buy local Ontario products, but also to prove it. The 

implications of the proposed targets on public sector institutions in Northwestern 

Ontario are considerable compared to institutions in more southerly regions of 

the province because much of the institutional food supply chain that reaches 

Thunder Bay and neighbouring constituencies is currently routed through 

Manitoba and the United States. Targets and goals set by OMAFRA, and 

procedures designed by the municipality and partner organizations in 

Northwestern Ontario should be designed to reflect this reality. Despite the 

barrier, there is significant opportunity for investment in local food systems 

infrastructure in Northwestern Ontario in order to further develop the local food 

supply and modernize food supply chains serving the Thunder Bay region to 

support the achievement of local food procurement goals as laid out in the Local 

Food Act.  

 

1.3 The City of Thunder Bay  Procurement Pol icie s and By -Laws  

 

The City of Thunder Bay administers the procurement of all municipal 

departments, including the Homes for the Aged and four childcare centres. The 

Supply Management Division of the City of Thunder Bay is responsible for the 

management of all goods and services required by all municipal departments, 

including acquisition, disbursement and disposal. These activities are conducted 

in accordance with the City of Thunder Bay By-Law #113/2011 Supply 

Management By-Law, the Procurement of Goods Policy and the Fair Wage 

Policy. The following discussion speaks to specific articles in the Supply 

Management by-Law that support local food procurement practices by municipal 

departments. Specific suggestions on how to integrate local food procurement 

principles into the standard procurement methods follows in Part 2. Municipal 

Procurement Procedures.   

 

Article 2.03 of the City of Thunder Bay Supply Management by-law, Sustainable 
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Environmental and Ethical Procurement, states that suppliers and potential 
suppliers are expected to ñstrive continually towards minimizing the 
environmental impact of their operations and the Goods and Services provided.ò5 
The by-law states that the Supply Management division will assume some 
responsibility in order to achieve this by:  
 

¶ developing a supplier community that exhibits leadership in corporate social 
responsibility (CSR),  

 

¶ embedding  ethical, environmental, social and economic performance 
criteria into all Corporate supply chain procedures, processes and activities; 
and 

 

¶ auditing supplier compliance with these principles through a combination of 
external independent certifications, supplier disclosures and certifications, 
and disclosure of information about factory and production facilities.  

 

The provisions held in Article 2.03 empower the municipality to declare a scope 

of service and goods and services specifications that support a preference for 

local food procurement through competitive and non-competitive procedures. 

Strategies for incorporating ethical and environmental principles into the formal 

procurement process are outlined in detail in the Municipal Procurement 

Procedures section below.  

 
By-Law #113/2011 also authorizes the Manager of Supply Management to 
negotiate blanket orders with suppliers through the RFP tendering process, enter 
into agreements with group purchasing organizations, and negotiate with other 
bodies and agencies for the purpose of cooperative buying procedures that may 
be considered advantageous to the city. In respect to food procurement, the City 
is a member of the Healthpro Group Purchasing Organization (GPO) and the 
Lakehead Purchasing Consortium (although the Consortium does not purchase 
food). This clause also enables the municipality to enter into contractual 
agreements with individual purveyors through the tendering process.  
 
The Supply Management by-law outlines the terms under which certain 
procurement methods and procedures must be followed. The rules governing the 
methods and procedures guide food procurement decision-making by managers 
and staff of the long-term and childcare facilities, and reflect the 
recommendations issued in the BPS Procurement Directive that governs 
procurement by the broader public sector outside of municipal administration. 
 
The by-law states that purchase orders must be obtained for the procurement of 
all items not included in the list of exceptions. A purchase order is an internal 
corporate document that is issued to the purchasing manager in order to process 

                                                 
5 City of Thunder Bay. By-Law #113-2011ðSupply Management By-Law. 2011.  
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payments to contractors. Field purchase orders may be used to expedite the 
purchase of non-recurring goods and services below $5,000.00. Goods and 
services with an estimated value of at least $5,000 but less than $60,000 may be 
purchased through a request for quotations (RFQ) process involving submissions 
from no fewer than three bidders. Procurement through HealthPro GPO suppliers 
(usually Sysco) is authorized through the Call-off PO process. Contracts for the 
procurement of food items consolidated between the seven municipal institutions 
may be issued through the RFQ process.  
 
The by-law also states the conditions under which specifications for the delivery 
of goods and services may be prepared by the requisitioning department to be 
included in bid requests. Specifications should be sufficiently detailed in order to 
guarantee the delivery of the desired good or service, but retain some flexibility to 
allow potential vendors to provide alternatives if an equal or better alternative is 
available. Procurement documents (requisitions, RFTs, RFQs and RFPs) may 
include specifications to increase local content in food purchases measured in 
volume and categories of food. The specific criteria to be addressed by potential 
vendors through the bidding process will depend on the food item being procured 
but may include terms prescribing a specific amount (percentage) of total volume 
of food to be sourced from local suppliers, or conditions for identifying local and 
non-local products in catalogues and order forms. The procurement process may 
also include requirements for vendors to authenticate local food purchases.  
 
A local food procurement policy, modeled after the City of Torontoôs local food 

policy, will further validate the inclusion of language in procurement documents to 
support the Cityôs vision for increased use of local food in broader public 
institutions. A similar policy in Thunder Bay could point to the Thunder Bay Food 
Charter, the Thunder Bay Food Strategy and the ethical procurement clause of 
the Supply Management by-law, in addition to Ontarioôs Local Food Act. A 
recently published report from Deloitte on behalf of the Ontario Municipal 
Knowledge Network found that successful local food endeavours are supported 
through sound policies and programs that are ñembedded within the municipality 
to create a culture that supports and values local foodò.6  
 
In practice, Torontoôs local food procurement policy requires the inclusion of 
language that indicates the municipal policy objective to ñincrease the amount of 
locally grown food procured when all factors, including costs, quality and 
availability are equalò7. The wording of this particular policy reflects the prevailing 
ethos that exemplifies frugality in public sector spending, and that is perhaps its 
main weakness. Of course it is important to balance budgets and be cognizant of 
waste, however cheap imported food costs should be weighed against 
environmental and socio-economic implications of relying on the ñcheap food 

                                                 
6 Deloitte for the Ontario Municipal Knowledge Network (OMKN). (n.d.). Best Practices in Local 
Food. A guide for municipalities. 
7 City of Toronto. Local Food Procurement Policy, 2013. Purchasing and Materials Management 
Division.  

http://www1.toronto.ca/City%20Of%20Toronto/Purchasing%20and%20Materials%20Management/Selling%20to%20the%20City/Purchasing%20&%20Material%20Management%20Division/Policies-Legislation/local_food_policy.pdf
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economyò at the expense of investing in resilient local food systems. The 
procedures for the policy include suggestions on how it may be implemented by 
each division: 
 

Sample Clauses from the City of Toronto Local Food Procurement Policy 

Each division issuing food purchasing documents will, according to their situation 
and business needs, define specific criteria that must be addressed by potential 
vendors. Staff may, when their divisions determine that it is appropriate:  

¶ require vendors to provide a catalogue of the available items that meet the 
City's definition of local; 1 i.e., 51 percent or greater.  

¶ through divisional cooperation, issue joint purchasing documents to select a 
primary vendor for specific goods; and  

¶ insert in procurement documents seeking food vendors, evaluation criteria 
favouring local food.  

Staff may also include in procurement documents requirements that potential 
vendors:  

¶ indicate how they can meet the City's policy objective and defined criteria;  

¶ identify the expected costs of local food in comparison to items that may not 
be produced in Ontario; and  

¶ indicate their ability to track and calculate the percentage of local products 
being purchased by site and by division.  

A full copy of the City of Toronto Local Food Procurement Policy can be found in 
Appendix C.  

 

 

The following section illustrates how the elements of the preceding procurement 

policy discussion above may be incorporated into municipal procurement 

procedures and implemented by Supply Management staff and institutional 

storekeepers and managers. The strategies are based on existing and new 

procurement practices that can be gradually incorporated into standard operating 

procedures and refined through continued practice.  
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Part 2.  Municipal Procurement Procedures 
 

The City of Thunder Bay Procurement ï Methods and Rules document sets out 

the standards for purchase method (petty cash, procurement/credit card, 

purchase order, invitational and open competition), rules for usage, 

authorizations, and control mechanisms to ensure that all procurement practices 

are consistent and universally understood. The rules and methods are in keeping 

with the Broader Public Sector Accountability Act and the BPS Procurement 

Directive, which is applicable to those institutions not owned and administered by 

a municipality. A simplified version of the Methods and Rules chart can be found 

in Appendix D.  

 

The municipal institution is required to create a purchase requisition for all 

purchases above $5,000.00. A purchase requisition is a document created by 

managers or storeroom personnel to inform the Supply Management department 

of the items required, the item specifications, the quantity required and the time 

frame within which it should be delivered. The purchase requisition may include 

terms and phrasing in the product specifications that reflect local food 

preferences, in keeping with the Supply Management by-law. The Supply 

Management supervisor will work with the department to ensure that the terms of 

the requisition are consistent with the provincial and municipal policies and will 

process the order by issuing a purchase order number to the vendor or, if the 

purchase will be greater than $15,000, by opening the tender to an invitational or 

open competitive process.  
 

2.1 Estimating Local Supply: Issuin g Requests for Information  
 

There is an opportunity to expand the list of preferred vendors to include 

distributors who offer a greater, and more reliable supply of local food by issuing 

Requests for Information (RFI) or Pre-Qualification Questionnaires (PQQ) to local 

and regional food distributors. These procurement tools allow institutions to 

assess the marketôs capacity to provide local food, and to identify what products 

are most easily attained from regional purveyors and what supply chains require 

greater investment in order to meet the institutional demand for local food.  

 

An RFI differs from Requests for Tender (RFT) and Requests for Quotation 

(RFQ) in that it is not used to procure food directly, and vendors who provide 

information are not necessarily awarded contracts through the process. The 

process will, however, enable procurement officers and Supply Management 

staff to identify potential producers and suppliers who are able to meet 

institutional requirements to inform future menus and procurement opportunities. 

The buyers and food service managers may then proceed to add the potential 

http://www.thunderbay.ca/Assets/City+Government/Departments/Dept+-+T+$!26+W/docs/Procurement+Methods+and+Rules.pdf
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contractor to a list of qualified vendors, and invite these companies to bid on 

tender opportunities, or negotiate forward contracts as deemed appropriate.  

 

Requests for Information may be issued by a municipal agent, such as the 

Supply Management division, an independent organization such as the Thunder 

Bay District Health Unit, a purchasing group such as HealthPro or the Lakehead 

Purchasing Consortium, or by individual institutions. The RFI should include a list 

of products and estimated volumes required, and ask the vendor for information 

about what products can be supplied from local sources (as defined by the 

requisitioning department), how much volume can be delivered, and a cost 

estimate for local products compared to imported alternatives. The RFI may also 

inquire about health and safety (Canada GAP and HACCP) and other third party 

audit qualifications such as Local Food Plus, and National Organic Standard 

qualifications. The RFI is a way to explore the potential to expand the use of local 

food in institutional kitchens through menu changes and alternate sourcing. The 

information obtained through the RFI process will help institutions determine 

what procurement method to use, and how to define reasonable and appropriate 

specifications and geographic preferences on formal procurement documents 

such as RFTs and forward contracts (discussed below). Itôs important to be very 

clear with the business community that the RFI process does not indicate a 

commitment or willingness to engage in business transactions with any company 

that responds to the RFI. Transparency and clarity of intent through the RFI 

process is paramount. 

 

The results of the RFI process may also be used to connect directly with local 

producers. Information shared between the institutional purchasers and farmers 

will help reconcile some of the gaps that may be present within the local food 

system in terms of food safety certification, volume of supply or type of product. A 

farmer may identify that there is an untapped market for a specific variety of 

potato that is not currently produced in the region, or may decide to ramp up 

production of greenhouse vegetables because the demand is larger than 

previously believed. Institutional purchasers may realize that there is a new 

supply of local eggs, or a reliable source for custom processed and packed 

vegetables and so choose to add more meals to the menu that feature these 

ingredients in order to purchase more local products. Former or current suppliers 

may have changed ownership and developed new supply chains, or invested in 

new inventory traceability technology or food safety certifications, so it is 

important that procurement managers stay up to date with how the food supply 

chain is innovating. Food businesses and producers in the Thunder Bay region 

are so active on the local and sustainable food scene that a formal information 

gathering process supported by effective knowledge transfer mechanisms would 

be an effective way to keep up to date with all of the exciting innovations. Donôt 

forget to include a few questions about what changes the company may have 
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planned for the future, and ask for an estimated timeline for the rollout. As 

relationships with suppliers evolve, so too will your organizationôs ability to work 

with businesses outside of the mainline food distribution network.  A sample 

questionnaire can be found online in the American School Food FOCUS program 

local produce RFI and as attached in Appendix E.  

 

2.2 Doing Business with Qualified  Vendors  
 

The invitational competitive tendering procedure for food purchases above $5000 

but below $60,000 authorizes Supply Management staff to publicize the 

opportunity to least three qualified vendors who may choose to submit 

quotations. (This process does not apply to sales covered by the group 

purchasing agreement between HealthPro GPO and the City of Thunder Bay.) 

For products not under contract with HealthPro, such as fresh (and some frozen) 

fruits and vegetables and fresh proteins, the Supply Management division may 

consult a list of vendors in the region that have been identified as qualified to 

perform the service or deliver the product to spec and at competitive pricing. 

Vendors invited to submit quotations may be vetted through the RFI process 

described above prior to the formal issue of the RFQ. These vendors may or may 

not be included on a formal list of preferred vendors maintained by the division. It 

is important to note that specific vendors may also be invited to submit quotations 

on open competitions, however any potential contractor anywhere in the country 

is allowed to submit a formal bidðinvitational competitions are targeted, not 

publicized.  

 

A qualified vendor (also known as a vendor of record) is a supplier that has been 

vetted through a series of criteria to determine that the vendor is capable of 

meeting quality, quantity, price and service guarantees. The criteria may also 

include minimum requirements for environmental sustainability and social 

responsibility, safety, insurance and third-party certification.  

 

While a formal procedure to vet potential vendors to qualify as preferred vendors 

is not required by municipal or provincial legislation, an established and 

consistently applied process would support the ability of Supply Management 

staff to audit vendor compliance to corporate social and environmental 

responsibilities as well as local food procurement performance. A formalized 

process to identify preferred local food vendors will also ensure that the suppliers 

have been added to the accounts payable system so that there are no 

challenges with invoicing or remitting payments. It is important to note that 

ñqualified vendorò status does not guarantee that the municipality or the 

institutions are required to conduct a minimum amount of business with this 

company.   

http://www.schoolfoodfocus.org/wp-content/uploads/2014/01/RFI_Local_Produce_FINAL.pdf
http://www.schoolfoodfocus.org/wp-content/uploads/2014/01/RFI_Local_Produce_FINAL.pdf
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2.3 Communicating Information about Qualified  Vendors  
 

Information regarding what vendors are preferred for certain products is shared 

informally by the Supply Management division to the purchasing manager. 

Typically, if a manager is having difficulty with a vendorôs service, or is seeking 

out new suppliers or products, he or she will contact personnel from Supply 

Management to confirm if there is a preferred vendor offering that product or 

service with whom they are recommended do business.8 The vendor 

recommendation is sometimes interpreted as a requirement by some institutional 

managers.  

 

Supply Management may decide to issue a quarterly or bi-monthly preferred 

vendors update via email informing managers of seasonal and new preferred 

vendors, with precise information about the specs of the product and how to 

place orders, forward invoices and issue payments. Recipients can keep the 

information in an electronic file or print it and keep it in the local food 

procurement binder. Alternatively, Supply Management can issue a complete list 

of preferred food vendors quarterly or twice a year.  

 

Regular communication between managers and the Supply Management division 

would be welcome by all parties. A more formalized opportunity for managers, 

store keepers, and cooks to share information about new potential suppliers and 

new products between themselves and Supply Management will strengthen the 

process and help build a business community of local food purveyors qualified to 

meet institutional procurement specifications. Quarterly meetings between 

Supply Management and institutional food service staff and managers would 

facilitate knowledge transfer. Whenever possible, a document listing qualified 

vendors should be shared with managers and staff and discussed at the 

meetings. Once again, these documents can be informed by the RFI process 

described above and updated periodically by municipal staff.  

 

2.4 Competitive Procurement Processes: Issuing Requests for 

Tender or Quotation (RFT/Q) fo r Local Food  
 

Staff of the Supply Management division are authorized to draft invitational or 

open competitive RFT/Qs for the tender of goods and services. Open competitive 

tenders are posted on the City of Thunder Bayôs website, while three or more 

                                                 
8 The preferred vendor recommendation from Supply Management is sometimes interpreted as a 
requirement by some institutional managers.  
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potential bidders are asked to submit quotations for invitational tender 

opportunities. Proposals are received and vetted by staff according to the criteria 

set in the RFT prior to being awarded. The criteria for awarding the contract is 

informed by the departmental requisition order and is consistent with municipal 

and provincial laws and regulations. The Supply Management By-Law includes 

statements on sustainable and ethical procurement that may be reflected in the 

RFT/Q and all other procurement documents.  

 

2.4.1 Tender Terms and Conditions  

 

Currently the only food items under contract as awarded by the RFT process by 

the city are dairy products (including fluid milk and ice cream) and bakery 

products. The fluid milk contract was awarded to Sleeping Giant Dairy, located in 

Thunder Bay. Each year, the City of Thunder Bay awards a contract to the 

successful bidder for the supply and delivery of fluid milk products to the seven 

municipally administered institutions through an invitational competitive 

procurement process. The RFT for fluid milk does not include provisions for 

locally supplied product, however as discussed there are no policy barriers to 

doing so.  

 

There is an opportunity to incorporate a preference for locally sourced products, 

and products from Ontario within the tendering process by drafting specifications 

or conditions that the vendors are required to meet that are particular to food 

origin. This preference can be attributed to Ontarioôs Local Food Act, 2013 and 

included in the ñConditions of Contractò or ñScope of Serviceò. Considering the 

volume of food purchases made by Ontarioôs broader public sector HealthPro 

members, there is also an opportunity for the members to work with the GPO to 

integrate similar conditions into their tendering processes and contract 

negotiations with suppliers. The municipality (or GPO) may draft specifications 

within the procurement documents that invoke the vendorôs accommodation of 

environmental or social imperatives enshrined in other provincial and municipal 

policies and by-laws as well, such as the No Sweat Shop Policy and the Supply 

Management By-Law. If the municipality chooses to implement a local food 

procurement policy, the terms of that policy could also be referenced in the 

procurement documents. As an example of a values-based condition of contract, 

the City of Thunder Bay Tender Terms and Conditions require contractors to 

adhere to the provisions of the No Sweat Shop Policy as stated below:  
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The following condition of contract is included in all tender/proposal documents 

relating to the purchase of linens, textiles, uniforms, shoes or any other product 

where possible exploitation of children in Sweat Shops exists.  

 

Condition of Contract  

 

The Bidder declares that in bidding for work and offering to enter into contract 

with The City of Thunder Bay, they and their sub-contractors conduct their 

respective business in accordance with established international codes as they 

relate to child labour as embodies in United Nations and International Labour 

Organization conventions.  

 

 

A similarly worded condition for local food provision could be added to 

subsequent requests for tender issued by the municipality, as deemed 

appropriate by the requisitioning department. The conditions of the contract 

should reflect the nature of the food item being procured, and consider seasonal 

limitations that may apply. Consider the following provision for food contracts 

valued at or below $25,000, assuming there is no seasonal variability in the 

availability of the procured item, such as eggs, meat or poultry:  

 

 

Condition of Contract  

 

The Bidder declares that in bidding for work and offering to enter into a contract 

for contracts valued at $60,000 or less with The City of Thunder Bay, they and 

their sub-contractors source a minimum of 70% of the contracted food item from 

local purveyors or producers from Ontario, meaning that 70% of the total volume 

of the product under contract should qualify as Product of Ontario, according to 

and in adherence of the Province of Ontario Local Food Act (2013).  

 

The Bidder shall provide documentation to indicate how they can meet the 

minimum Ontario product requirement, identify expected costs of the local food 

compared to those produced outside of Ontario, and indicate their ability to track 

and calculate and provide quarterly reports on the percentage of local products 

being purchased by each institution.   

 

The Contractor shall forfeit all clams under the Contract as well as refund to The 

City of Thunder Bay monies paid to him, beyond his actual proven expenses for 

work done, if this declaration is shown to be false. 
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The Lakehead District School Board issued an RFT for the provision of cafeteria 

food, beverages and vending supplies in June 2014. The RFT includes 

provisions for locally sourced (Ontario grown) foods for the cafeterias in all its 

schools9:  

 

 

3.1 SCOPE OF SERVICE  

 

It is the policy of LDSB that all schools and worksites foster healthy nutrition 

environments and implement food practices to support the wellness of students 

and staff in line with the current edition of Eating Well with Canadaôs Food Guide. 

In following that policy, the Board requires suppliers who can provide the healthy 

products requested and meet the delivery timelines established without 

interruption.  

 

With the approval of Ontarioôs Local Food Act 2012, LDSB has been working in 

partnership with Roots to Harvest to bring local foods to the Boardôs cafeterias. 

The Farm to Café provincial initiative will be incorporated in this RFT. The goal is 

to increase the purchase of Ontario grown foods for the cafeterias. Local 

producers of meat and produce are invited to bid or join with existing distributors 

in their bid for this RFT.  

 

All bidders must have a warehouse, distribution centre and/or plant in the 

Thunder Bay area (defined as within a radius of 50 km of the City of Thunder 

Bay). This site must maintain adequate inventory to meet the ongoing demands 

of the Boardôs cafeterias. 

 

Section 3.2 LDSB SUPPLIES STRATEGY of the LDSB food service RFT 

describes the desire for a close working relationship between the supplier and 

the LDSB buyer to address issues that include those that arise in sourcing 

through the Product of Ontario supply chain:  

 

 

The supplier(s) will be required to work with Dave Stewart, Buyer ï LDSB 

Purchasing Department, throughout the duration of the contract on all matters 

including sourcing and providing alternate healthy products when requested. 

 

 

                                                 
9 Lakehead Public Schools. Cafeteria Food, Beverage and Vending Supplies Request for Tender. 

RFT #2014-20DS, 2014 

http://www.lakeheadschools.ca/sites/default/files/tender_documents/RFT_2014_20DS.pdf
http://www.lakeheadschools.ca/sites/default/files/tender_documents/RFT_2014_20DS.pdf
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The RFT also asks potential suppliers to identify products that are locally or 

Ontario grown and to describe seasonal limitations:  

 

 

Any locally/Ontario produced items must be identified in Cost Summary Sheets ï 

Appendix H, Sections I and II, as well as any seasonal restrictions to when and 

how often these items can be ordered. 

 

2.4.2 Issuing RFTs for Local Food Procurement  

 

The following steps for issuing RFTs for local food have been adapted from the 

United States Department of Agricultureôs Procuring Local Foods for Child 

Nutrition Programs10 resource guide.  

 

1. Identify the products and quantities you will be purchasing, and estimate the 

total cost of the purchase.  

 

2. Depending on the dollar amount of the purchase, determine the method and 

rules for purchase according to the municipal guidelines, and the City of Thunder 

Bay ProcurementðMethods and Rules. Determine the bidding process 

(invitational or open) to be followed, if applicable.  

 

3. Set out the procurement procedure, ensuring compliance with the provincial 

BPS Procurement Directive, City of Thunder Bay Supply Management By-Law 

and City of Thunder Bay ProcurementðMethods and Rules.  

 

4. Determine the definition of ñlocalò and identify acceptable substitutions.  

 

5. Determine the criteria and method of evaluation to apply to the geographic 

preference. Consider assigning scores for procurement from Thunder Bay area, 

Northwestern Ontario, Ontario, Manitoba, North America etc.)  

 

7. Where appropriate, incorporate these decisions into municipal procedures to 

guide food purchases.  

 

  

                                                 
10 United States Department of Agriculture. 2014. ñProcuring Local Food for Child 

Nutrition Programsò   

http://www.education.nh.gov/program/nutrition/documents/f2s_procuring_guide.pdf
http://www.education.nh.gov/program/nutrition/documents/f2s_procuring_guide.pdf
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The RFT should: 

 

8. Clearly communicate your intent to purchase local products and explain how 

you define local. As relevant, apply a geographic preference to your solicitations. 

(Refer to the example from the TDSB above.)  

 

9. Clearly define and communicate the evaluation criteria that will be used to 

select successful vendors, regardless of which method you use. Evaluation 

criteria should reflect clauses in the Supply Management By-Law that 

encourages sustainable and ethical procurement. 

 

10. Identify vendor qualifications that meet your needs. Determine what level of 

food safety certification you require, if any. Outline product specifications and 

delivery requirements. Consider including a clause that requires the vendor to 

indicate how food provenance will be declared for each product included in the 

tender if it is for multiple items. Assign scores according to the vendorôs ability to 

validate food provenance at time of purchase.  

 

11. Write specifications to clearly identify the products you want, the level of 

processing you require, and any other quality, customer service or performance 

criteria. Take caution not to include unnecessary specifications as they can 

increase the price of the product or eliminate potential vendors or distributors 

from the competition.  

 

12. State preferences and how they will be weighted in the evaluation process. 

Consider using qualitative characteristics to increase local food purchases. 

These characteristics should be based on information collected through the RFI 

process (described above) and reflect the market to a degree in order to ensure 

that the tendering process will receive enough bids at an acceptable price and is 

not unreasonably limiting competition. Preferences are more flexible than 

specifications, and will allow the procurement team to work with the vendor to 

develop supply chains in order to create the capacity to reach a larger volume 

local food sales.  

 

13. Develop and commit to a plan for reviewing and selecting the successful bid, 

proposal or quote. 

 

Implementing the Procurement Process 

 

14. Publicize the procurement opportunity on the municipal website to ensure 

adequate competition and maximize the likelihood of reaching qualified vendors 

who can supply food from your geographic preference areaðOntario or 
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Northwestern Ontario. Invite preferred vendors and other local suppliers or 

producers to bid, and/or co-operate on a bid to provide the goods.  

 

15. Fairly evaluate each submitted proposal based on the vendor qualifications, 

specifications and preferences in your procurement request, and award the 

contract.  

 

16. Execute a contract that matches your specifications and preferences from the 

procurement request. 

 

17. Manage the procurement. Monitor and keep documentation on service, 

product quality, price and compliance with the contract. Support the successful 

vendor if there are challenges meeting demand with local supply.  

 

2.5 Negotiating Forward Contracts with  Suppliers and Producers  
 

Forward contracts are a tool that procurement managers can use to help to build 

the capacity of local farmers to supply institutional demand through longer-term 

obligations for financial commitment. With a forward contract in hand, a smaller 

producer can leverage the terms of the contract to acquire financial assistance 

from a lender to fund production expansion and improvements that will further 

enable them to meet market demandðwhich exceeds currently available supply.  

 

Forward contracts allow institutions to solicit (but not issue advanced payments) 

for a product before it is harvested. This allows producers to plan for larger 

demands by expanding acreage of certain crops and packing capacity according 

to the demand. Itôs also a way to potentially provide institutions with a more 

reliable supply of locally grown products. Contracted production offers a 

guaranteed market for the crop, however given the inherently risky nature of 

farming, some of this risk may be passed on to the institutional buyer. Frost, 

drought, and other natural weather hazards, as well as pestilence can 

compromise the ability of a producer to meet the terms of the contract. To 

address this potential limitation, institutions should incorporate contingency plan 

language in the contract. For example, the terms of the contract may allow for the 

farmer to procure product from another local producer or supplier that is similarly 

certified (CanadaGAP or HACCP) and/or meets other predetermined criteria 

(warehousing is located in northwestern Ontario or Ontario etc.). Institutions can 

also request product substitutions in the event of a crop failure, or the farmer may 

choose to reserve the right to source the product from another approved farmer 

or vendor, as well.  

 



 19 

Forward contracts can be agreed upon through informal or formal procurement 

between the institution and a producer, or distributor, or between producers and 

distributors (including preferred vendors). Forward contracts are common in 

commodity production and large scale horticultural production however the 

application is less established with small to medium sized producers serving the 

local marketplace. Forward contracts are also commonly used by food 

distribution companies to procure food directly from producers. Institutional 

purchasers may choose to encourage their existing distribution partners to enter 

into forward contracts with local producers to build the local food supply and 

strengthen supply chains. A sample forward contract, adapted from A Schoolôs 

Guide to Purchasing Washington-Grown Food can be found in Appendix F.  
 

Purchasers may want to consider exploring forward contracts with regional and 

provincial suppliers for the following food items as a starting point.  

 

Proteins:  Beef (ground beef, stewing chunks, beef roasts, beef liver); Poultry 
(whole roasting chickens, chicken pieces, chicken thighs, chicken burgers, 
chicken fingers, whole turkey, turkey cutlets); Pork (bacon, ground pork, pork 
chops, pork loins); sliced deli meats.  
 
Eggs:  Whole eggs, liquid whole eggs, liquid egg whites. 
 
Dairy:  Milk (fluid milk is already contracted to a local supplier); cheese 
(shredded, sliced or whole cheddar, mozzarella, Swiss etc.) 
 
Potatoes:  Whole unpeeled or peeled, diced, sliced, julienned. 
 
Prepared foods:  Cabbage rolls, desserts, specialty entrees.  
 
Pre-sliced/chopped fresh fruits and vegetables.  
 
Greenhouse vegetables:  Tomatoes, cucumbers, salad greens and peppers. 
  

http://www.wafarmtoschool.org/Content/Documents/SchoolGuideFLowResGuideNoResources-1.pdf
http://www.wafarmtoschool.org/Content/Documents/SchoolGuideFLowResGuideNoResources-1.pdf
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APPENDICES 
 

Appendix A: National and International Trade Policies  
 

The Agreement on Government Procurement (WTO-AGP) is a global trade 

agreement designed to secure greater international competition for public sector 

procurement that contains legally binding provisions for national treatment and 

non-discrimination among its signatories. The use of measures to improve 

socioeconomic development through public sector procurement is generally 

prohibited through this trade agreement. The WTO-GPA monetary threshold for 

public procurement bound by this agreement is approximately $230,000 CDNð

meaning procurement under the monetary threshold is exempted from this trade 

law. The WTO-GPA also includes exceptions for Canadian governments to issue 

ñprocurements that provide set-asides for small and minority businesses or 

contracts for agricultural products made in furtherance of agricultural support 

programsò11 (such as Ontarioôs Local Food Act and Local Food Fund).  

 

The monetary trade threshold between Canada and the United States for trade 

covered under NAFTA is $25,000--considerably lower than the threshold held by 

WTO-GPA. The North American agreement does include similar provisions 

allowing Canada to favour ñdomestic suppliers for programs designed to benefit 

small and minority business, and agricultural products made in furtherance of 

agricultural support programs or human feeding programsò.12 
 

 

 

 

 

 

 

 

 

  

                                                 
11 Sustain Ontario. ñPossibilities for Local Food Procurement in Ontario.ò 2013. P.6  
12 Sustain Ontario. 
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Appendix B: The Broader Public Sector Procurement Directive  
 

According to the BPS Procurement Directive, organizations must conduct an open 

competitive procurement process where the estimated value of procurement of goods or 

services is $100,000 or more. Any exemptions must be in accordance with the 

applicable trade agreements, described above. Tenders for goods or services (excluding 

consulting services) below the $100,000 threshold are not required to be vetted by a 

competitive process, however the Province of Ontarioôs Broader Public Sector 

Procurement Directive encourages invitational competitive procurement practices for 

products and services valued above $10,000. The chart below illustrates the 

recommended procurement methods for goods according to total value.13 Organizations 

may lower the minimum cost thresholds for invitational and open procurement rules and 

methods if they so choose, and many do. As illustrated in Part 2 Municipal Procurement 

Procedures, the City of Thunder Bay has elected to require open competitive tendering 

for procurement above $60,000.  

 

Table 1. Recommended Procurement Methods, BPS Directive  

 

 

 

 

  

                                                 
13 Management Board of Cabinet .(2011) BPS Procurement Directive. Supply Chain Ontario, 
Province of Ontario,  P. 7  

Goods, Non-Consulting Services and Construction 

Total Procurement Value Means of Procurement Recommended/R

equired 

$0 up to but not including 

$100 

Petty Cash Recommended 

$100 up to but not 

including $3000 

Procurement card (P-card) ï 

municipally authorized credit card 

Recommended 

$3000 up to but not 

including $10,000 

Purchase Order Recommended 

$10,000 up to but not 

including $100,000 

Invitational competitive procurement 

(minimum of three suppliers are invited 

to submit a bid) 

Recommended 

$100,000 or more Open competitive process Required 
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Appendix C: The City of Toronto Local Food Procurement Policy  
 

Click: City of Toronto Local Food Procurement Policy to access online.  

 

 
  

http://www1.toronto.ca/City%20Of%20Toronto/Purchasing%20and%20Materials%20Management/Selling%20to%20the%20City/Purchasing%20&%20Material%20Management%20Division/Policies-Legislation/local_food_policy.pdf
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Appendix D: City of Thunder Bay Procurement Methods and Rules  
 

The chart below illustrates the mechanisms through which procurement must be 

conducted by all municipal divisions and departments. Organizations not run by the 

municipality will have similar methods and rules. Contact the materials management 

division of your organization if youôre not clear about the processes and financial 

thresholds.  

 

Table 2. City of Thunder Bay Procurement ðMethods and Rules  

 
 

 

 

 

 

  

City of Thunder Bay Procurement ï Methods and Rules (simple) 

Total Procurement 

Value 

Methods of Procurement Authorization 

$0 up to $100 Petty Cash Employee 

signature 

< $5000 Field Purchase Order, PO created 

by Materials Management, 

submitted to vendor 

 

Supervisor 

$5000 to $15,000 Department creates requisition, 

invitational competitive bid, 3 or 

more written or oral bids, MM 

creates PO 

Approved by 

budget or 

resolution 

$15,000 to $40,000 Department creates requisition, 

invitational competitive bid, 3 or 

more written bids, MM creates PO 

Approved by 

budget or 

resolution 

> $60,000 Department creates requisition, 

open competitive tender process, 

MM creates PO 

Approved by 

budget or 

resolution 
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Appendix E: Sample Local Produce Vendor Request for Information  
 

Click:  American School Food FOCUS program local produce RFI to access the full 

document online.   

 

 
  

http://www.schoolfoodfocus.org/wp-content/uploads/2014/01/RFI_Local_Produce_FINAL.pdf
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