JUSTIFICATION FOR Sole Source (Simplified Acquisitions)

The service or material listed on N0016120RC07866 is sole source and competition is precluded
for reasons indicated below. There are no substitutes available for this material or service.

Restricted to the following source. Provide original manufacturer’s name. (If a sole source
manufacturer distributes via dealers, ALSO provide dealer information.)

Manufacturer: Angelo PO

Dealer / Rep Trimark Adams Burch ,
Dealer / Rep address /,

Description of the item or service required, the estimated cost, and required delivery date.

Award of a Firm-Fixed-price contract on a sole source basis for six (6) Angelo Po America
FX202G3 roll-in and four (4) FX82G3T stackable combi-ovens, installation, removal and
disposal of the existing ovens and associated accessories. in support of the USNA, Dinning
Facility. The required delivery and installation date is 30 September 2020.

Total Estimated cost:-

_ X Specific characteristics of the material or service that limit the availability to a brand
name(unique features, function of the item, etc.). Describe in detail why only this suggested
source can furnish the requirements to the exclusion of other sources.

This requirement is of unusual and compelling urgency. The USNA requires the replacement ovens and
accessories in order to support the mission of the USNA and support the dietary/nutritional requirements
of the Brigade of Midshipmen while also following CDC guidelines. The USNA currently has twelve
(12) combi-ovens; however, in the last seven (7) months, USNA has experienced a multitude of casualties
to their oven equipment and currently only 50% of the ovens are in working condition.

Due to COVID-19, the USNA is now required to provide food to Midshipmen through grab n go takeout
meals instead of their previous family style and buffet service. All meals need to be prepared and cooked
and served immediately as the midshipmen come down at one time to pick up their grab n go takeout
meals. As such, the USNA is now having to prepare higher volumes of food in a shorter period of time.
The new ovens will replace current ones that are non-operational and allow USNA to keep up with the
new demand.

Currently, the USNA is having to cook earlier and hold meals in warming carts for long periods of time
which causes the food to be overcooked, dried out and not appetizing resulting in numerous complaints.

TriMark has the required supplies on-hand and can deliver to the USNA in a timely manner

X _The requested material or service represents the minimum requirements of the
government.
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CHECK & FILL IN ALL APPLICABLE BLANKS BELOW

__X_The material/service must be compatible in all aspects (form, fit and function) with existing
systems presently installed/performing. Describe the equipment/function you have now and how the new
item/service must coordinate, connect, or interface with the existing system.

As mentioned elsewhere herein, the USNA currently has other Angelo PO Combi-ovens. The
UNSA is fully trained on how to operate the Combi-ovens and maintains a basic load of repair

parts.

A patent, copyright or proprietary data limits competition. The proprietary data is

These are “direct replacements” parts/components for existing equipment.

__ Other information to support a sole source buy:

I CERTIFY THAT STATEMENTS CHECKED, AND INFORMATION PROVIDED ABOVE, ARE
COMPLETE AND CORRECT TO THE BEST OF MY KNOWLEDGE. | UNDERSTAND THAT THE
PROCESSING OF THIS BRAND NAME JUSTIFICATION PRECLUDES THE USE OF FULL AND
OPEN COMPETITION.

Signatur

Activity

Contracting Officer Signature

Date
SAP BRAND NAME
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