
GENERAL SERVICES ADMINISTRATION

FEDERAL ACQUISITION SERVICE 

AUTHORIZED FEDERAL SUPPLY SCHEDULE CATALOG/PRICE LIST
On-line access to contract ordering information, terms and conditions, up-to-date pricing, and the option to create an electronic delivery order is available through GSA Advantage!, a menu-driven database system.  The INTERNET address for GSA Advantage! is http://www.gsaadvantage.gov 
SCHEDULE TITLE:  736 - Temporary Administrative and Professional

Staffing Services (TAPS)


FSC GROUP:  736

CONTRACT NUMBER:    GS-07F-0667X
CONTRACT PERIOD:  August 1, 2011  through July 31, 2016
For more information on ordering from Federal Supply Schedule for Temporary, Administrative and Professional Staffing Services click on the ordering procedures button at http://www.gsa.gov/tempservices .  

CONTRACTOR: 
S.E. SCHER CORPORATION DBA : ACROBAT STAFFING


            221 King Street, Suite 140 



SAN FRANCISCO CA 94107

Phone number:   (415) 431-8826  
Fax number:
(415) 431-1580
E-mail: steve@acrobatstaffing.com

Website: www.acrobatstaffing.com

CONTRACTOR’S ADMINISTRATION SOURCE:  Selma Mirante






              
BUSINESS SIZE: 
Small 

CUSTOMER INFORMATION:

1a.  TABLE OF AWARDED SPECIAL ITEM NUMBERS (SINs)

SIN
DESCRIPTION

                       736 4 
INFORMATION AND ARTS OCUPATIONS, INCLUDING MISCELLANEOUS OCCUPATIONS
1b.
LOWEST PRICED MODEL NUMBER AND PRICE FOR EACH SIN:


N/A

1c.
HOURLY RATES AND DESCRIPTION OF ALL CORRESPONDING COMMERCIAL JOB TITLES, EXPERIENCE, FUNCTIONAL RESPONSIBILITY AND EDUCATION: 

All hourly rates shown are firm-fixed-price.  See the following price list for hourly rates for our preponderance of work location and labor categories. See the Job Descriptions provided after the pricing information.
2.
MAXIMUM ORDER*:  $100,000.00 per SIN
*If the best value selection places your order over the Maximum Order identified in this catalog/pricelist, you have an opportunity to obtain a better schedule contract price.  Before placing your order, contact the aforementioned contactor for a better price.  The contractor may (1) offer a new price for this requirement (2) offer the lowest price available under this contract or (3) decline the order.  A delivery order that exceeds the maximum order may be placed under the schedule contract in accordance with FAR 8.404.

3.
MINIMUM ORDER:  $100.00 unless the contractor agrees to accept a smaller order amount. 
4.
GEOGRAPHIC COVERAGE:  

Any locations listed in the SCA Wage Index Matrix.

The preponderance of work location has been identified as:


California, Counties of Marin, San Francisco and San Mateo, Wage Determination No. 2005-2059, Revision 12 dated 06/13/2011.


S.E. SCHER CORPORATION DBA: ACROBAT STAFFING may perform work at any of the locations listed in the SCA Wage Index Matrix. Service in an area with lower SCA rates than the stated preponderance of work location, resulting in lower wages being paid, will have the process for that Task Order discounted accordingly.
5.
POINT(S) OF PRODUCTION: N/A
6.
DISCOUNT FROM LIST PRICES:  N/A  
7.
QUANTITY DISCOUNT(S):  None
8.
PROMPT PAYMENT TERMS:  NET 30 

9.a
Government Purchase Cards must be accepted at or below the micro-purchase threshold.

9.b
Government Purchase Cards are accepted above the micro-purchase threshold.
10.
FOREIGN ITEMS:  None
11a.
TIME OF DELIVERY:  N/A
11b.
EXPEDITED DELIVERY: N/A
11c.
OVERNIGHT AND 2-DAY DELIVERY:  N/A
11d.
URGENT REQUIRMENTS:   Agencies can contact the Contractor’s representative to effect a faster delivery. Customers are encouraged to contact the contractor for the purpose of requesting accelerated delivery.  

12.    FOB POINT:  N/A 

13a.
ORDERING ADDRESS:  Same as contractor address. Customer should contact contractor for additional addresses.
13b.
ORDERING PROCEDURES: For supplies and services, the ordering procedures, information on Blanket Purchase Agreements (BPA’s) are found in Federal Acquisition Regulation (FAR)
8.405-3

14.       PAYMENT ADDRESS:  Same as Contractor address
15. WARRANTY PROVISION:  Standard Commercial Warranty. Customer should contact contractor for a copy of the warranty.

16.
EXPORT PACKING CHARGES:  N/A
17.
TERMS AND CONDITIONS OF GOVERNMENT PURCHASE CARD ACCEPTANCE:  None
18.
TERMS AND CONDITIONS OF RENTAL, MAINTENANCE, AND REPAIR (IF APPLICABLE): N/A

19.
TERMS AND CONDITIONS OF INSTALLATION (IF APPLICABLE): N/A

20.
TERMS AND CONDITIONS OF REPAIR PARTS INDICATING DATE OF PARTS PRICE LISTS AND ANY DISCOUNTS FROM LIST PRICES (IF AVAILABLE): N/A
20a.
TERMS AND CONDITIONS FOR ANY OTHER SERVICES (IF APPLICABLE): N/A

21.
LIST OF SERVICE AND DISTRIBUTION POINTS (IF APPLICABLE): N/A
22. LIST OF PARTICIPATING DEALERS (IF APPLICABLE): N/A 

23.
PREVENTIVE MAINTENANCE (IF APPLICABLE):  N/A 

24a.
SPECIAL ATTRIBUTES SUCH AS ENVIRONMENTAL ATTRIBUTES (e.g. recycled content, energy efficiency, and/or reduced pollutants):  N/A

24b.
Section 508 Compliance for EIT:  N/A

25.
DUNS NUMBER:  152378670
26.
NOTIFICATION REGARDING REGISTRATION IN CENTRAL CONTRACTOR REGISTRATION (CCR) DATABASE:  Contractor has an active registration in the CCR database.
ATTACHEMENTS:

Hourly Rates Price List:

	SCA Code 
	OCCUPATION  TITLE
	TOTAL GSA PRICE

	 
	
	

	07010
	Baker
	$31.89

	07041
	Cook I 
	$29.25

	07042
	Cook II 
	$34.55

	07070
	Dishwasher
	$23.43

	07130
	Food Service Worker
	$23.43

	07260
	Waiter/Waitress
	$24.97

	11122
	Housekeeper Aide
	$27.00

	11240
	Maid or Houseman
	$23.95

	11150
	Janitor
	$27.00


Notation:

*****  If work is performed in an area with lower SCA Rates than the stated perpodernace of work location, resulting in lower wages being paid, the prices for that task order will be discounted accordingly.  *****

Job Descriptions:

Baker:
Duties May Include:
· Check production schedule to determine variety and quantity of goods to bake; get information from production schedules and recipes; sorts production area orders at start of day

· Prepares all baked items

· Measure and mix ingredients to form dough or batter, following recipes

· Roll, cut, and shape dough to form rolls, pie crusts, tarts, cookies, and related products

· Cut, peel, and prepare fruit for pie fillings

· Place dough in pans, molds, or on sheets and bake in oven. Observe products while cooking and adjust controls

· Mix icings and other toppings and decorate cakes, pastries, and other baked goods

· Use a variety of kitchen tools, including electric mixers, pans, rolling pins, and cutting tools

· May develop new recipes

· Assists in keeping cases filled with product

· Maintains a general list of supplies necessary to produce products

· Keeps production areas generally tidy, equipment cleaned, and prepared for use

· Keeps backup production supplies prepared

· Considerable knowledge of the types and grades of ingredients used in general pastry and bread baking

· Considerable knowledge of methods and equipment used in baking

· Knowledge of health hazards in quantity baking and of effective precautionary measures

· Ability to adapt standard recipes as required by variations in quantities requested

· Ability to maintain records of output, quantities of ingredients used, and supplies on hand

· Ability to work long hours while standing and under conditions of high temperatures

Years of Experience: 1-2 Years

Degree Needed: No degree needed

CookI:
Duties May Include:
· Prepare to order all food items, following standard recipes and procedures within

 specified time limits.

· Stocking of your work station.

· Set-up the meat display.

· Prep assigned items.

· Grill, deep fry, bake, broil and microwave raw and prepped foods.

· Measure and assemble ingredients and cook items according to recipes and menu specifications.

· Carve or portion meat, fish and poultry for individual serving.

· Maintain cooking line in a clean, sanitary and safe manner.

· Stock/restock items on line according to specifications.

· Wash and clean raw food products.

· Peel, dice, shred and slice food products using electric equipment.
· Assist in an entire team effort

Years of Experience: 2 Years

Degree Needed: Preferred but not necessary

Cook II:
Duties May Include:
· Prepare to order all food items, following standard recipes and procedures                within specified time limits.

· Stocking of your work station.

· Set-up the meat display.

· Prep assigned items.

· Grill, deep fry, bake, broil and microwave raw and prepped foods.

· Measure and assemble ingredients and cook items according to recipes and menu specifications.

· Carve or portion meat, fish and poultry for individual serving.

· Maintain cooking line in a clean, sanitary and safe manner.

· Stock/restock items on line according to specifications.

· Wash and clean raw food products.

· Peel, dice, shred and slice food products using electric equipment.
· Assist in an entire team effort

Years of Experience: 2 Years

Degree Needed: Preferred but not necessary

Dishwasher:
Duties May Include:
· Properly cleans and sanitizes all dishes, glassware, utensils and pots.

· Responsible for maintaining dish room and dish machine. 

· Assists with cleaning other areas of the restaurant as requested.

· Can operate dish machines to company and manufacturer specifications.

· Uses proper measurements of detergent and sanitizer in the dish machine.

· Restocks all dishes, glassware, utensils, pots, and pans.

· Removes all  garbage

· Breaks down, cleans, and sanitizes the dish machine at the end of a shift.

· Keeps dish and other storage areas clean and organized.

· Performs additional responsibilities, although not detailed, as requested by a Chef, Sous Chef, or Kitchen Manager at any time.

· Knowledge of basic sanitary guidelines.

· Knowledge of basic dish machine operations.

· Comprehensive understanding of the English language.

· Ability to communicate effectively with co-workers and managers.

· This position will spend 100% of the time standing.

· Occasional environmental exposures to cold, heat, and water.

· The individual must be able to transport up to 50 pounds on occasion and up to 35 pounds regularly.

Years of Experience: 6 months

Degree Needed: None

Food Service Worker:

Duties May Include:
· Check patrons' identification in order to ensure that they meet minimum age requirements for consumption of alcoholic beverages. 

· Check with customers to ensure that they are enjoying their meals and take action to correct any problems. 

· Escort customers to their tables. 

· Explain how various menu items are prepared, describing ingredients and cooking methods. 

· Inform customers of daily specials. 

· Prepare checks that itemize and total meal costs and sales taxes. 

· Present menus to patrons and answer questions about menu items, making recommendations upon request. 

· Remove dishes and glasses from tables or counters, and take them to kitchen for cleaning. 

· Serve food and/or beverages to patrons; prepare and serve specialty dishes at tables as required. 

· Stock service areas with supplies such as coffee, food, tableware, and linens. 

Years of Experience-1
Degree Needed-None
Waiter – Waitress:
Duties May Include:
· Check patrons' identification in order to ensure that they meet minimum age requirements for consumption of alcoholic beverages. 

· Check with customers to ensure that they are enjoying their meals and take action to correct any problems. 

· Escort customers to their tables. 

· Explain how various menu items are prepared, describing ingredients and cooking methods. 

· Inform customers of daily specials. 

· Prepare checks that itemize and total meal costs and sales taxes. 

· Present menus to patrons and answer questions about menu items, making recommendations upon request. 

· Remove dishes and glasses from tables or counters, and take them to kitchen for cleaning. 

· Serve food and/or beverages to patrons; prepare and serve specialty dishes at tables as required. 

· Stock service areas with supplies such as coffee, food, tableware, and linens. 

Years of Experience: Minimum of 1 Year 

Degree Required: None

Housekeeping Aide:
Duties May Include:
	· Supervises work activities of cleaning personnel to ensure clean, orderly attractive rooms in hotels, hospitals, and similar establishments.

· Obtains list of vacant rooms which need to be cleaned immediately and list of prospective check-outs or discharges in order to prepare work assignments.

· Assigns workers their duties, and inspects work for conformance to prescribed standards of cleanliness. 

· Advises manager, desk clerk, or admitting personnel of rooms ready for occupancy. 

· Inventories stock to ensure adequate supplies. 

· Issues supplies and equipment to workers. 

· Investigates complaints regarding housekeeping service and equipment, and takes corrective action. 

· Examines rooms, halls, and lobbies to determine need for repairs or replacement of furniture or equipment, and makes recommendations to management. 

· Records data concerning work assignments, personnel actions, and time cards, and prepares periodic reports. 

· Attends periodic staff meetings with other department heads to discuss company policies and patrons' complaints, and to make recommendations to improve service and ensure more efficient operation. 

· May prepare reports concerning room occupancy, payroll expenses, and department expenses. 


Years of Experience: 1 year

Degreed Needed: None

Maid and Houseman:
Duties May Include:

· Clean rooms, hallways, lobbies, lounges, restrooms, corridors, elevators, stairways, locker rooms and other work areas so that health standards are met.

· Clean rugs, carpets, upholstered furniture, and/or draperies, using vacuum cleaners and/or shampooers.
· Empty wastebaskets, empty and clean ashtrays, and transport other trash and waste to disposal areas.
· Care for children and/or elderly persons by overseeing their activities, providing companionship, and assisting them with dressing, bathing, eating, and other needs.
· Carry linens, towels, toilet items, and cleaning supplies, using wheeled carts.
· Purchase or order groceries and household supplies to keep kitchens stocked, and record expenditures.
· Run errands such as taking laundry to the cleaners and buying groceries.
· Sweep, scrub, wax, and/or polish floors, using brooms, mops, and/or powered scrubbing and waxing machines.
· Dust and polish furniture and equipment.
· Keep storage areas and carts well-stocked, clean, and tidy.
· Polish silver accessories and metalwork such as fixtures and fittings.
· Remove debris from driveways, garages, and swimming pool areas.
· Replace light bulbs.
· Replenish supplies such as drinking glasses, linens, writing supplies, and bathroom items.
· Sort clothing and other articles, load washing machines, and iron and fold dried items.
· Sort, count, and mark clean linens, and store them in linen closets.
· Wash windows, walls, ceilings, and woodwork, waxing and polishing as necessary.
· Assign duties to other staff and give instructions regarding work methods and routines.
· Request repair services and wait for repair workers to arrive.
· Deliver television sets, ironing boards, baby cribs, and rollaway beds to guests' rooms.
· Disinfect equipment and supplies, using germicides or steam-operated sterilizers.
· Hang draperies, and dust window blinds.
· Move and arrange furniture, and turn mattresses.
· Observe precautions required to protect hotel and guest property, and report damage, theft, and found articles to supervisors.
· Plan menus, and cook and serve meals and refreshments following employer's instructions or own methods.
· Prepare rooms for meetings, and arrange decorations, media equipment, and furniture for social or business functions.
· Take care of pets by grooming, exercising, and/or feeding them.
· Wash dishes and clean kitchens, cooking utensils, and silverware.
· Answer telephones and doorbells.


Years of Experience: 6 months

Degree Required: None
Job Description for Janitor:
Duties May Include:
· Clean building floors by sweeping, mopping, scrubbing, or vacuuming them. 

· Gather and empty trash. 

· Service, clean, and supply restrooms. 

· Clean and polish furniture and fixtures. 

· Clean windows, glass partitions, and mirrors, using soapy water or other cleaners, sponges, and squeegees. 

· Dust furniture, walls, machines, and equipment. 

· Make adjustments and minor repairs to heating, cooling, ventilating, plumbing, and electrical systems. 

· Mix water and detergents or acids in containers to prepare cleaning solutions, according to specifications. 

· Steam-clean or shampoo carpets. 

· Strip, seal, finish, and polish floors. 

· Clean and restore building interiors damaged by fire, smoke, or water, using commercial cleaning equipment. 

· Clean chimneys, flues, and connecting pipes, using power and hand tools. 

· Clean laboratory equipment, such as glassware and metal instruments, using solvents, brushes, rags, and power cleaning equipment. 

· Drive vehicles required to perform or travel to cleaning work, including vans, industrial trucks, or industrial vacuum cleaners. 

· Follow procedures for the use of chemical cleaners and power equipment, in order to prevent damage to floors and fixtures. 

· Monitor building security and safety by performing such tasks as locking doors after operating hours and checking electrical appliance use to ensure that hazards are not created. 

· Move heavy furniture, equipment, and supplies, either manually or by using hand trucks. 

· Mow and trim lawns and shrubbery, using mowers and hand and power trimmers, and clear debris from grounds. 

· Notify managers concerning the need for major repairs or additions to building operating systems. 

· Remove snow from sidewalks, driveways, and parking areas, using snowplows, snow blowers, and snow shovels, and spread snow melting chemicals. 

· Requisition supplies and equipment needed for cleaning and maintenance duties. 

· Set up, arrange, and remove decorations, tables, chairs, ladders, and scaffolding to prepare facilities for events such as banquets and meetings. 

· Spray insecticides and fumigants to prevent insect and rodent infestation. 

Years of Experience: 1 year

Degree Needed: None

