b ov
e BLygcoat sSW°

The school utilised ESPO’s Commercial Catering Equipment framework (98) which features experienced suppliers who
can deliver bespoke projects based on customer specification. The school chose a further competition exercise where
ESPO were happy to assist. The school were provided a list of supplier contact details to ensure the project would be

completed to a good standard and within the required timescales; finding the process easy to complete.

After a consultation with ESPO, the school invited a selection of qualified suppliers who were able to take on their
project and ensure on-time completion of the works. Even though the timescales were relatively short (one week to turn
the project around), the school was pleased to see suppliers responding to their tender. Following the tender evaluations
the school was able to award the project to Willis Jenkins. The school were very happy with the outcome and Willis
Jenkins carried out the work on time and to the specification required.

The school confirmed the procurement process was successful and the work was completed to their satisfaction in all
regards, including quality, time and cost.
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