To

The Principal

Institute of Hotel Management
Lucknow

Subject -Submission of Quotation for the supply of Kitchen Equipments
Sir,

Enclosed please find our quotation for the supply of below mentioned
Kitchen Equipments on the space provide for quoting rates of individual items.
| am aware that supply order will be decided on the total value of all items
mentioned by me in specification —cum- quotation document at the pre-decided

place.

The rates mentioned are Exclusive of Taxes and Taxes are mentioned
separately at proper place.

We agree to all the conditions mentioned in the specification —cum-
quotation document and we have attached following certified documents-

1- Certified copy of Registration Certificate of the firm.
2- Certified copy of the Supply Orders of Kitchen Equipments in Govt./
Govt.Autonomous Organisations of not less than Rs.20.00 Lacs each year

in last three years.

| have read all terms and conditions mentioned in the specification —cum-
quotation document and | agree for them in totality .

| have signed /stamped all pages attached with this letter.
With warm regards,

Yours sincerely

Stamp of the firm Signature of Authorized Person



General Conditions for supplyving the Kitchen Equipments to
IL.H.M..Lucknow

1. The firm must be registered with appropriate authorities.

N

. The supplier must be the manufacturer of the items listed for supply.

3. The firm must attach the Supply Orders of Kitchen Equipments in
Govt./ Govt.Autonomous Organisations of not less than Rs.20.00
Lacs each year in last three years.

4. Firms are required to supply the items within 8 weeks of placement of
the order .

5. 10 % payment will be retained by the Institute for the warranty period
i.e. one year from the date of the supply.

6. The tenderer must quote the rate and amount with out tax and tax
additional at specified place on page No.3 & 4 only otherwise tender
will be cancelled.

7. Order of supply will be decided on the total value of all items quoted
in specification —cum- quotation document at the pre-decided place.

8. No addition or alteration will be permitted in this document and

tenderers are required to quote rate and amount only.

9. The specification —cum- quotation document must reach to the
“Principal, Institute of Hotel Management, Sector-G,Aliganj,
Lucknow “ by hand or by Registered Post/Speed Post latest by 3.00
P.M.,24™ July,2009.

10 Quotations will be opened at 3.30 P.M. 24™ July 2009.

Stamp of firm Signature of Authorised Person



Specification —cum- quotation document for the Kitchen Equipments.

S.N. | Particulars Overall size Quantity | Rate Amount

01. | Tilting Rice/ Dal Boiler (LPG) Cap-150 Liter 2
Inner Vassals made of 16 Gauge SS
sheet Outer made of 16 Gauge SS sheet
Fitted with Gate Valve

Fitted with 1 No T-50 Burner

Fitted with pilot burner with individual
needle control valve

Fitted with gear box for Tilting
arrangement Gear Box covered by 18
Gauge SS sheet

02. | Tilting SS Shallow Fryer (LPG) Cap-60 Liter 1
Pan interior constructed of 12/14 Gauge
SS sheet.Pan insulated insulation cover
of 18 Gauge SS sheet.

2 No RV-450 Ribbon burner

Fitted with pilot burner with individual
needle control valve

Fitted with gear box for Tilting
arrangement . Gear Box covered by 18
Gauge SS sheet

03. | Two Door Refrigerator 750x750x2100 |2
Fitted with Kirlosker Compressor.

Inner & Outer made of 304 QSS
Stainless Steel Sheet. Fitted with Digital
Temperature meter Two door self closing
type insulated with Puff

04. | SS Exhaust Hood 1500x750x600 |1
All made of 20 Gauge SS sheet

Fitted with SS Filter and drain channel
and fitted with the provision of light

05 | SS Exhaust Hood 750x750x600 4
All made of 20 Gauge SS sheet

Fitted with SS Filter and drain channel
and fitted with the provision of light

06. | Wet Masala Grinder Cap-05 1
Fitted with Crompton Motor %2 HP Ltr/Charge
Drum made of 16 Gauge SS sheet
All covered by 20 Gauge SS sheet

Stamp of firm Signature of Authorised Person




Potato Peeler -10 Kg. Capacity 10 KG. capacity |1
Fitted with 1 HP Electric Motor

Peeling Drum made of 16 Gauge SS
sheet Fine mesh caborundum lining

Top opening for gravity feed

Swing out door for draw-off

Water inlet socket & Drain Valve

SS pipe legs fitted with Nylon bullet feet

Deep Fat Fryer 247x247x347+6” | 1
Made of 304Q.S.S.Stanless Steel Body
single basket with dumb, electricly
operated fitted with heating element
thermostatic control.

Chapatti Plate Cum Puffer 397X277°x24” 1
all four side panels are of
304Q.S.S.Stanless Steel fitted with 3
high presser ribbon burner with
individual control, cast iron puffer plates.

S.S. Cooling Tray for Bakery - 10
SS Net with frame Size (30x15)” all
made of SS Rod.

S.S. Prooving Chamber Rack - 12
SS Net with Stand size (18x12x2)” all
made of SS Net and SS sheet.

Bain Marie (Dining Hall) 1
Stainless steel 16G inner and 18G outer
body having 2” thick glass-wool
insulator on all sides & bottom. The unit
will have double boiler system with
Drain valve for taking out water. Five
food containers of 18G stainless steel
and lid with bracket support on both
sides for lifting the food containers. The
unit should be provided with 4” four
number lockable wheels, The unit should
be 4KW single phase electric operated.
Unit Size — 7°x28”x34”

Food Container Size 15”x22”x8"

Total Value of Supply (In figure) Rs......cccvveiiiininnnnnnn.
Total Value of Supply (In words ) Rs.....ccceveiiiniieinnnnn.

Taxes applicable

Stamp of firm Signature of Authorised Signatory
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