
 

         
 
Desoto ISD 
200 East Beltline Road  
Desoto, Texas 75115 
 
August 9, 2023 
 
ADDENDUM NO. 1  
 
RFP- 24-001  
Name: Large Commercial Kitchen Equipment  
 
Deadline/Due Date: August 16, 2023 @ 2:00 p.m.  
 
Please take note that the above referenced Request for Proposals and the purpose of this addendum is 
to answer questions during the open question and answer period and update and remove from 
specifications. “Final connection by DeSoto ISD is removed from specifications.   
 

1. Question: Would bids for delivery only (no removal of existing appliance and no installation) be 

considered/accepted? 

Answer:  No  

 

2. Question: Will bids for alternate equivalent equipment be accepted? 

Answer:   No 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

• Final Connection by DeSoto ISD is removed from specifications  

 

DeSoto High School: Freshmen Center 
Deliver: - and set-in-place: DeSoto High School Freshmen Center at 620 West Moreland Rd., DeSoto, Texas 
75115 
Two (2) Alto-Shaam 7-20G Prodigi Pro Combi oven or comparable oven  

• Natural Gas 

• Each oven should have capacity for (7) 18”x26” full size sheet or (16) 12”x20” full size hotel pan (GN1/1) 

• Wifi enabled control with ethernet port including steam/convection/combi cooking modes, programmable 
cool-down, SafeVent™ steam venting, and ChefLinc compatible.  

• Removable “T” Style temperature probe 

• Oven should include two (2) side racks with eight (8) non-tilt support rails, high efficiency LED lighting.  

• Oven shall include standard right-hand door hinging  

• 120V/60/1ph for electrical components, awarded dealer to include cord & plug.  

• Alto-Shaam concentrated oven cleaner (CE 46991) 

• One-year parts and labor warranty, standard 

• Alto-Shaam Factory installation and installation Kit 

• One (1) Alto-Shaam Stationary Stacking Hardware, 7-20G over 7-20G 

• One (1) 3M Reverse Osmosis System, model number SGLP200-CL with installation, provided by awarded 
dealer. 

 
One (1) Groen (2) GSSP-BL-5GS – SmartSteam Pro Convection steamer 

• Natural gas 

• Double stacked 

• Capacity of Five (5) 12”x20” x 2 ½” deep pans per compartment 

• Touchscreen controls  

• Side-mounted convection fan  

• Standard left-hand door hinging 

• 2.5-gallon reservoir with stainless steel interior and exterior.  

• One (1) 2 ½” drain connection and two (2) ¾” water connections 

• One (1) Groen drain tempering valve, model number 162408.  

• One (1) Groen Gas Quick Disconnect, model number 140144 

• Groen start-up and two-year parts & labor, five-year year cavity warranty.  

• Final connections by DeSoto ISD  

 VENDOR PROPOSAL PRICE: 

Bid Base Price Bid: $ 

Bid Price for Disconnect/Installation: $ 

Bid Price for Freight/Shipping: $ 

GRAND TOTAL $ 

 

 
 
 

McCowan Middle School 
Deliver: and set-in-place: McCowan Middle School, 1500 Majestic Meadow Dr., Glenn Heights, Texas 75154 
Two (2) Alto-Shaam 7-20G Prodigi Pro Combi oven 

• Natural Gas 

• Each oven should have capacity for (7) 18”x26” full size sheet or (16) 12”x20” full size hotel pan (GN1/1) 

• Wifi enabled control with ethernet port including steam/convection/combi cooking modes, programmable 
cool-down, SafeVent™ steam venting, and ChefLinc compatible.  

• Removable “T” Style temperature probe 

• Oven should include two (2) side racks with eight (8) non-tilt support rails, high efficiency LED lighting.  

• Oven shall include standard right-hand door hinging  

• 120V/60/1ph for electrical components, awarded dealer to include cord & plug.  

• Alto-Shaam concentrated oven cleaner (CE 46991) 

• One-year parts and labor warranty, standard 

• Alto-Shaam Factory installation and installation Kit 

• One (1) Alto-Shaam Stationary Stacking Hardware, 7-20G over 7-20G 

• One (1) 3M Reverse Osmosis System, model number SGLP200-CL with installation, provided by awarded 
dealer. 



 

 

 
One (1) Groen (2) GSSP-BL-5GS – SmartSteam Pro Convection steamer 

• Natural gas 

• Double stacked 

• Capacity of Five (5) 12”x20” x 2 ½” deep pans per compartment 

• Touchscreen controls  

• Side-mounted convection fan  

• Standard left-hand door hinging 

• 2.5-gallon reservoir with stainless steel interior and exterior.  

• One (1) 2 ½” drain connection and two (2) ¾” water connections 

• One (1) Groen drain tempering valve, model number 162408.  

• One (1) Groen Gas Quick Disconnect, model number 140144 

• Groen start-up and two-year parts & labor, five-year year cavity warranty.  

• Final connections by DeSoto ISD  
 

 VENDOR PROPOSAL PRICE: 

Bid Base Price Bid: $ 

Bid Price for Disconnect/Installation: $ 

Bid Price for Freight/Shipping: $ 

GRAND TOTAL $ 

 
 

 
 
 

DeSoto High School 
Deliver: and set-in-place to DeSoto High School, 600 Eagle Drive, DeSoto, Texas 75115 
Two (2) Alto-Shaam 7-20G Prodigi Pro Combi oven 

• Natural Gas 

• Each oven should have capacity for (7) 18”x26” full size sheet or (16) 12”x20” full size hotel pan (GN1/1) 

• Wifi enabled control with ethernet port including steam/convection/combi cooking modes, programmable 
cool-down, SafeVent™ steam venting, and ChefLinc compatible.  

• Removable “T” Style temperature probe 

• Oven should include two (2) side racks with eight (8) non-tilt support rails, high efficiency LED lighting.  

• Oven shall include standard right-hand door hinging  

• 120V/60/1ph for electrical components, awarded dealer to include cord & plug.  

• Alto-Shaam concentrated oven cleaner (CE 46991) 

• One-year parts and labor warranty, standard 

• Alto-Shaam Factory installation and installation Kit 

• One (1) Alto-Shaam Stationary Stacking Hardware, 7-20G over 7-20G 

• One (1) 3M Reverse Osmosis System, model number SGLP200-CL with installation, provided by awarded 
dealer. 

 
One (1) Utility Refrigerator Heated Cabinet, Model HC-60-SS-2S-D 

• Unit provided with fiberglass insulation, manual reset high limit switch, digital temperature control, and 
phenolic breakers.  Electronic components to be non-proprietary.  

• Stainless steel exterior and interior. 

• Full-size stainless-steel doors (hinged RR) with welded in uni-grip handle. Provided with locking hardware. 

• Controls on kitchen side; Interior LED lighting 

• Twenty-four (24) sets of Tray Slides on 4” centers in top and bottom sections to receive one (1) 18” x 26” 
sheet pan per tier OR two (2) 12” x 20” pans per tier.  Omit standard shelves. 

• 6” stainless steel legs with bullet feet. 

• 12” high stainless steel top mount shroud to complement adjacent refrigerator height 

• 208/230v with cord & plug (NEMA L14-20P) 

• Final connections by DeSoto ISD 

• Five-year parts, one-year labor warranty.  Lifetime factory telephone support. 
 
One (1) Utility Reach-in Refrigerator, Model TMC-R-60-SS-2S-D 

• Top Mounted, Self-Contained Refrigeration.  Refrigeration provided with expansion valve, high/low service 
valves, receiver tank, sight glass, low pressure burnout protection and digital temperature control 

• Electronic components to be non-proprietary.  



 

 

• Stainless steel exterior and interior. 

• Full-size stainless-steel doors (hinged RR) with welded in uni-grip handle. Provided with locking hardware. 

• Controls on kitchen side; Interior LED lighting 

• Locking Hardware 

• Top Mount Coil 

• Twenty-four (24) sets of Tray Slides on 4” centers in top and bottom sections to receive one (1) 18” x 26” 
sheet pan per tier OR one (1) 12” x 20” pans per tier.  Omit standard shelves. 

• 6” stainless steel legs with bullet feet. 

• NEMA 5-15P, Cord & Plug 

• Final connections by DeSoto ISD 

• Five-year parts, one-year labor warranty.  Lifetime telephone support. 
 

One (1) Randell Steam Table 
o HFT-RANSPECM includes: model 31372-HFTR, fill faucet right and drain left, 72x36x33 
o RAN SHELVINGM includes model CP72-SS-RANS, 48” heat lamp, 208V  
o Final connections by DeSoto ISD 

 
One (1) Randell Steam Table 

o HFT-RANSPECM includes: model 31372-HFTR, fill faucet left and drain right, 72x36x33 
o RAN SHELVINGM includes model CP72-SS-RANS, 48” heat lamp, 208V  
o Final connections by DeSoto ISD 

 VENDOR PROPOSAL PRICE: 

Bid Base Price Bid: $ 

Bid Price for Disconnect/Installation: $ 

Bid Price for Freight/Shipping: $ 

GRAND TOTAL $ 

 
 

 
 

West Middle School 
Deliver: and set-in-place to West Middle School, 800 N Westmoreland Rd., DeSoto, Texas 75115 
Two (2) Alto-Shaam 7-20G Prodigi Pro Combi oven 

• Natural Gas 

• Each oven should have capacity for (7) 18”x26” full size sheet or (16) 12”x20” full size hotel pan (GN1/1) 

• Wifi enabled control with ethernet port including steam/convection/combi cooking modes, programmable 
cool-down, SafeVent™ steam venting, and ChefLinc compatible.  

• Removable “T” Style temperature probe 

• Oven should include two (2) side racks with eight (8) non-tilt support rails, high efficiency LED lighting.  

• Oven shall include standard right-hand door hinging  

• 120V/60/1ph for electrical components, awarded dealer to include cord & plug.  

• Alto-Shaam concentrated oven cleaner (CE 46991) 

• One-year parts and labor warranty, standard 

• Alto-Shaam Factory installation and installation Kit 

• One (1) Alto-Shaam Stationary Stacking Hardware, 7-20G over 7-20G 

• One (1) 3M Reverse Osmosis System, model number SGLP200-CL with installation, provided by awarded 
dealer. 

 
One (1) Utility Pass-thru Refrigerator, Model PT-R-60-SS-2S-2S-D 

• Top Mounted, Self-Contained Refrigeration.  Refrigeration provided with expansion valve, high/low service 
valves, receiver tank, sight glass, low pressure burnout protection and digital temperature control 

• Electronic components to be non-proprietary.  

• Stainless steel exterior and interior. 

• Full-size stainless-steel doors (hinged RR kitchen, LL serving) with welded in uni-grip handle. Provided with 
locking hardware. 

• Controls on kitchen side; Interior LED lighting 

• Locking Hardware 

• Top Mount Coil 

• Twenty-four (24) sets of Tray Slides on 4” centers in top and bottom sections to receive one (1) 18” x 26” 
sheet pan per tier OR one (1) 12” x 20” pans per tier.  Omit standard shelves. 

• 6” stainless steel legs with bullet feet. 



 

 

• NEMA 5-15P, Cord & Plug with provision for cord to exit out bottom 

• Final connections by DeSoto ISD 

• Five-year parts, one-year labor warranty.  Lifetime telephone support. 
 

 VENDOR PROPOSAL PRICE: 

Bid Base Price Bid: $ 

Bid Price for Disconnect/Installation: $ 

Bid Price for Freight/Shipping: $ 

GRAND TOTAL $ 

 

 
 

Cockrell Hill Elementary School 
Deliver: and set-in-place to Cockrell Hill Elementary School, 425 S. Cockrell Hill Rd., DeSoto, Texas 75115 
Two (2) Alto-Shaam 7-20G Prodigi Pro Combi oven 

• Natural Gas 

• Each oven should have capacity for (7) 18”x26” full size sheet or (16) 12”x20” full size hotel pan (GN1/1) 

• Wifi enabled control with ethernet port including steam/convection/combi cooking modes, programmable 
cool-down, SafeVent™ steam venting, and ChefLinc compatible.  

• Removable “T” Style temperature probe 

• Oven should include two (2) side racks with eight (8) non-tilt support rails, high efficiency LED lighting.  

• Oven shall include standard right-hand door hinging  

• 120V/60/1ph for electrical components, awarded dealer to include cord & plug.  

• Alto-Shaam concentrated oven cleaner (CE 46991) 

• One-year parts and labor warranty, standard 

• Alto-Shaam Factory installation and installation Kit 

• One (1) Alto-Shaam Stationary Stacking Hardware, 7-20G over 7-20G 

• One (1) 3M Reverse Osmosis System, model number SGLP200-CL with installation, provided by awarded 
dealer. 

 

 VENDOR PROPOSAL PRICE; 

Bid Base Price Bid: $ 

Bid Price for Disconnect/Installation: $ 

Bid Price for Freight/Shipping: $ 

GRAND TOTAL $ 

 

 
 
 
 

DHS Academy 
Deliver: and set in place to DHS Academy, 600 Eagle Drive, DeSoto, Texas 75115 
Two (2) Alto-Shaam 7-20G Prodigi Pro Combi oven 

• Natural Gas 

• Each oven should have capacity for (7) 18”x26” full size sheet or (16) 12”x20” full size hotel pan (GN1/1) 

• Wifi enabled control with ethernet port including steam/convection/combi cooking modes, programmable 
cool-down, SafeVent™ steam venting, and ChefLinc compatible.  

• Removable “T” Style temperature probe 

• Oven should include two (2) side racks with eight (8) non-tilt support rails, high efficiency LED lighting.  

• Oven shall include standard right-hand door hinging  

• 120V/60/1ph for electrical components, awarded dealer to include cord & plug.  

• Alto-Shaam concentrated oven cleaner (CE 46991) 

• One-year parts and labor warranty, standard 

• Alto-Shaam Factory installation and installation Kit 

• One (1) Alto-Shaam Stationary Stacking Hardware, 7-20G over 7-20G 

• One (1) 3M Reverse Osmosis System, model number SGLP200-CL with installation, provided by awarded 
dealer. 

 
One (1) Groen (2) GSSP-BL-5GS – SmartSteam Pro Convection steamer 

• Natural gas 



 

 

• Double stacked 

• Capacity of Five (5) 12”x20” x 2 ½” deep pans per compartment 

• Touchscreen controls  

• Side-mounted convection fan  

• Standard left-hand door hinging 

• 2.5-gallon reservoir with stainless steel interior and exterior.  

• One (1) 2 ½” drain connection and two (2) ¾” water connections 

• One (1) Groen drain tempering valve, model number 162408.  

• One (1) Groen Gas Quick Disconnect, model number 140144 

• Groen start-up and two-year parts & labor, five-year year cavity warranty.  

• Final connections by DeSoto ISD  

 VENDOR PROPOSAL PRICE: 

Bid Base Price Bid: $ 

Bid Price for Disconnect/Installation: $ 

Bid Price for Freight/Shipping: $ 

GRAND TOTAL $ 

 

 
 
 
Amber Terrace Elementary School 
Deliver: and set-in-place to Amber Terrace Elementary School, 224 Amber Ln., DeSoto, Texas 75115 
Two (2) Alto-Shaam 7-20G Prodigi Pro Combi oven 

• Natural Gas 

• Each oven should have capacity for (7) 18”x26” full size sheet or (16) 12”x20” full size hotel pan (GN1/1) 

• Wifi enabled control with ethernet port including steam/convection/combi cooking modes, programmable 
cool-down, SafeVent™ steam venting, and ChefLinc compatible.  

• Removable “T” Style temperature probe 

• Oven should include two (2) side racks with eight (8) non-tilt support rails, high efficiency LED lighting.  

• Oven shall include standard right-hand door hinging  

• 120V/60/1ph for electrical components, awarded dealer to include cord & plug.  

• Alto-Shaam concentrated oven cleaner (CE 46991) 

• One-year parts and labor warranty, standard 

• Alto-Shaam Factory installation and installation Kit 

• One (1) Alto-Shaam Stationary Stacking Hardware, 7-20G over 7-20G 

• One (1) 3M Reverse Osmosis System, model number SGLP200-CL with installation, provided by awarded 
dealer. 

 
One (1) Utility Refrigerator Pass-Thru Heated Cabinet, Model PT-HC-25-SS-2S-2S-D 

• Unit provided with fiberglass insulation, manual reset high limit switch, digital temperature control, and 
phenolic breakers.  Electronic components to be non-proprietary.  

• Stainless steel exterior and interior. 

• Full-size stainless-steel doors on service (hinged left) and kitchen side (hinged left), with full length welded 
in uni-grip handle.  Hinged per plan. Provided with locking hardware. 

• Controls on kitchen side; Interior LED lighting 

• Twelve (12) sets of Tray Slides on 4” centers in top and bottom sections to receive one (1) 18” x 26” sheet 
pan per tier OR two (2) 12” x 20” pans per tier.  Omit standard shelves. 

• 6” stainless steel legs with bullet feet. 

• 12” high stainless steel top mount shroud to complement adjacent refrigerator height 

• 208/230v, cord & NAME L14-20P plug  

• Final connections by DeSoto ISD 

• Five-year parts, one-year labor warranty.  Lifetime factory telephone support. 
 
One (1) Utility Pass-thru Refrigerator, Model PT-R-25-SS-1S-1S-D 

• Top Mounted, Self-Contained Refrigeration.  Refrigeration provided with expansion valve, high/low service 
valves, receiver tank, sight glass, low pressure burnout protection and digital temperature control 

• Electronic components to be non-proprietary.  

• Stainless steel exterior and interior. 

• Full-size stainless-steel doors on service side (hinged left) and kitchen side (hinged left), with welded in uni-
grip handle.  Condensate heater around door openings. 



 

 

• Controls on kitchen side; Interior LED lighting 

• Locking Hardware 

• Twelve (12) sets of Tray Slides on 4” centers in top and bottom sections to receive one (1) 18” x 26” sheet 
pan per tier OR one (1) 12” x 20” pans per tier.  Omit standard shelves. 

• 6” stainless steel legs with bullet feet. 

• NEMA 5-15P, Cord & Plug 

• Final connections by DeSoto ISD 

• Five-year parts, one-year labor warranty.  Lifetime telephone support. 
 

 VENDOR PROPOSAL PRICE: 

Bid Base Price Bid: $ 

Bid Price for Disconnect/Installation: $ 

Bid Price for Freight/Shipping: $ 

GRAND TOTAL $ 

 

 
 
 
 
 
 

The Meadows Elementary School 
Deliver: and set-in-place to The Meadows Elementary School, 1016 The Meadows Parkway, DeSoto, Texas 75115 
Two (2) Alto-Shaam 7-20G Prodigi Pro Combi oven 

• Natural Gas 

• Each oven should have capacity for (7) 18”x26” full size sheet or (16) 12”x20” full size hotel pan (GN1/1) 

• Wifi enabled control with ethernet port including steam/convection/combi cooking modes, programmable 
cool-down, SafeVent™ steam venting, and ChefLinc compatible.  

• Removable “T” Style temperature probe 

• Oven should include two (2) side racks with eight (8) non-tilt support rails, high efficiency LED lighting.  

• Oven shall include standard right-hand door hinging  

• 120V/60/1ph for electrical components, awarded dealer to include cord & plug.  

• Alto-Shaam concentrated oven cleaner (CE 46991) 

• One-year parts and labor warranty, standard 

• Alto-Shaam Factory installation and installation Kit 

• One (1) Alto-Shaam Stationary Stacking Hardware, 7-20G over 7-20G 

• One (1) 3M Reverse Osmosis System, model number SGLP200-CL with installation, provided by awarded 
dealer. 

 
One (1) Groen Tilting Braising Pan, Model BPP-40GA 

• Natural gas 

• 40-gallon capacity 

• 10” deep pan, 38” pan height with standard etch marks  

• IPX6 water rated electronic advanced controls with digital display 
o 1 minute to 10-hour timer 
o 175°F ‐ 400°F preset temperatures along with manual setting capability 
o Power tilt 

• Faucet bracket with single pantry faucet and 48” spray hose (Groen N25871) 

• Stainless steel construction with bullet feet 

• Electric spark ignition  

• Include Groen Quick Disconnect (140144)  

• Include 2” tangent draw-off with perforated strainer.  

• Groen start-up and two-year parts & labor, five-year year cavity warranty.  

• Final connections by DeSoto ISD  
 

 VENDOR PROPOSAL PRICE: 

Bid Base Price Bid: $ 

Bid Price for Disconnect/Installation: $ 

Bid Price for Freight/Shipping: $ 

GRAND TOTAL $ 



 

 
 VENDOR GRAND TOTAL PROPOSAL PRICE: 

Bid Base Price Bid: $ 

Bid Price for Disconnect/Installation: $ 

Bid Price for Freight/Shipping: $ 

GRAND TOTAL $ 

 

  
There are no further changes/additions at this time.  If there are any questions concerning this 
request for bid, please contact the Purchasing Department at 972/223-6666 Ext 8702 

 
End of Addendum 


