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Idaho State Department of Education

2015-2016 SY Processors

AdvancePierre Foods (Fruit, Peanut Butter, Pork)
Fully Cooked Pork Sausage Patties (3750)
Fully Cooked Charbroiled Beef Steaks (3760)
Peach Fruit Cups (801401)

Pear Fruit Cups (802401)

Peanut Butter Cups (90011)

Peanut Butter & Grape Jelly Jamwich (92123)
Peanut Butter & Strawberry Jelly Jamwich (92127)
Peanut Butter & Jelly on Graham Wafers (A1290)
Peanut Butter & Banana Jamwich (A1312)

Bongard’s Creameries (Cheese)
Cheddar Cheese Stick (40291)
Marble Cheese Stick (40293)

Mozzarella Cheese Stick (40295)

Pepper Jack Cheese Stick (40297)

Channel Fish Processing (Fish)
Oven Ready WG Breaded Pollock (325005C7)

Gold Kist Farms (Chicken)
Chicken Fajita Strips (1325)
Whole Grain Chicken Patty (6616)
Breaded Chicken 8 Piece Cut Up Parts (8820)
Whole Grain Hot & Spicy Breaded Chicken Patty (666600)




Idaho State Department of Education

2015-2016 SY Processors

J.T.M. Provisions (Pork, Tomato, Cheese)
Creamy Tomato Soup (5113)
Three Bean Chili (5383)
Marinara Sauce (5703)
Queso Blanco Sauce (5718)
Alfredo Sauce (5722)
Whole Grain Macaroni & Cheese (5768)
Fully Cooked Shredded Pork BBQ (5414)
Cooked Diced Pork Roast (5877)

Ling’s Foods (Chicken)
Mandarin Orange Chicken Jr (8-52724-15555-5)
Spicy Sichuan Chicken (8-52724-15556-2)
BBQ Teriyaki Chicken (8-52724-15554-8)

Michael Foods (Eggs)
Whole Grain Cinnamon Glazed French Toast (75014)
Scrambled Eggs (85019)

Mrs. Clark’s Foods (Vegetable Oil)
Reduced Calorie Mayonnaise (70034 52960)

National Food Group, Inc. (Fruit)
Applesauce Cups Cinnamon (1410-282A)
Applesauce Cup Plain (3500-282A)
Applesauce Cup Strawberry Banana (A3700-235A)
Peaches Fruit Cup Diced (1740)

Pear Fruit Cup Diced (1780)

Rich Chicks (Chicken)
Whole Grain Breaded Chicken Nuggets (54410)




Idaho State Department of Education

2015-2016 SY Processors

Rich Product (Pork)
Whole Grain Hand Pulled Pork (87067)

Simplot (Potato)
Potatoes, Miniature Flame Roasted (0488)
Conguest Sidewinders (32168)

Sunny Fresh (Cargill) (Eggs)
French Toast Sticks WG Cinnamon Glazed (40067)
Egg Patties Grilled (40710)

Trident Seafood (Fish)
Pollock Serpentine Cut Portions (417450)
Crunchy Breaded Fish Wedge (418320)

Tyson Foods (Chicken & Beef)
Fully Cooked Flamebroiled Beef Burger (9779-0328)
Diced Chicken (22830-928)
Pulled Blend Dark/White Chicken Meat (25560-928)
Coated Whole Muscle Chunk (70387-928)




AdvancePierre

Foods

Nutrition Information
AdvancePierre Foods

(Pork)
Fully Cooked Pork Sausage Patties (3750)

(Beef)
Fully Cooked Charbroiled Beef Patties (3760)

(Fruit)
Peach Fruit Cups (801401)
Pear Fruit Cups (802401)

(Peanut Butter)
Peanut Butter Cups (90011)

Peanut Butter & Grape Jelly Jamwich (92123)
Peanut Butter & Strawberry Jelly Jamwich (92127)
Peanut Butter & Jelly on Graham Wafers (A1290)

Peanut Butter & Banana Jamwich (A1312)
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Nutritional Data:

Name UoM Per Serving Per 100g
Calcium mg 10.5 31.2
Calories kcal 74.3 2212
Calories from Fat  keal 43.0 128.0
Cholesterol mg 239 71.3
Dietary Fiber g 0.0 0.2
Iron mg 0.3 1.1
Protein g 6.7 20.2
Salurated Fat g 1.5 4.7
Serving Size g 33.6 100.0
Sodium mg 258.9 770.8
Sugars g 0.4 1.2
Tolal Carbohydrate g 04 1.2
Tolal Fat g 4.7 14.2
Trans Fat g 0.0 01
Vitamin A u 16.0 479

Vitamin C mg 0.0 0.1



Smart Picks™ Pork Sausage Pattie

Item #:
3750 250 1.20 18.75

Product Source: ROSS

Doscription: Fully caoked, all meal pork sausage pattie. CN labeled Commodily
procassed product

Technical Label Name: Fully Caoked Pork Sausage Palties Caramel Color Addad
Packaging Type: BULK-LINER

Master Case UPC Coda: 00071421037500
Master Case Length: 19 88000

Master Case Width: 13 00000

Master Caso Height. 6 63000

Master Case Cube: 0 99160

Casesl/Layer: 7

Cases/Pallet: 42

Layers/Pallot: 6

Frozen Shelf Life (days): 365

Refrigerated Shelf Life (days): 0

CN Credit: 1 0Z MMA PORK

Preparation Mothod:

Pleces Per Case: Piece Size (0z.): Case Weight (Ib.):

Nutrition Facts:

Serving Size: 1.20 OZ (34 g)
Servings Per Container: 250

Calories / Calories from Fat;

Total Fat 5¢g
Saturated Fat 1.5g
TransFat Og
Cholesterol 25 mg
Sodium 260 mg
Total Carbohydrate 0g
Dietary Fiber Og
Sugars Og

Protein 7 g

Vitamin A

Vitamin C

Calcium

Iron

70/45

% Daily Value **
8%

8%

8%
11%
0%
0%

0%
0%
2%
2%

> Percent Daily values are based
on a 2,000 calorie diet. Your daily

values may be higher or lower

depending on your calorie needs.

Conventional Oven. From frozen state, bake in preheated 350 degree f conventional oven for 8-10 minutas

Convection Oven From frozen stale, bake in preheated 350 degree f convection oven for 5-8 minutes

Microwave On high for about 1 minute 15 seconds. Times given are approximate, Ovens vary. Adjust accordingly
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AdvancePierre

Foods

Ingredient Statemant: INGREDIENTS GROUND PORK (NOT MORE THAN 20% FAT). SEASONING (DEXTROSE. FLAVORINGS, HYDROLYZED CORN PROTEIN, CARAMEL COLOR)

SALT

Master-Case-Lobels: 3750




CN FULLY COOKED PRODUCT

CHARBROILED BEEF STEAKS

CODE
CHOPPED AND FORMED

CARAMEL COLOR ADDED u N m °
SANPLE COPY NOT FOR DOCURNENTING FEDERAL MEAL REQUIREMENTS

— EACH 2.30 OZ CHARBROILED BEGF PATTY PROVIDES 2. 00 OZ GEQUIVALENT MEAT 2
cN FOR CHILD NUTRITION MEAL PATTERN REQUIREMENTS (USE OF THIS LOGO AND CN
‘ — : |
0 00 71421 03760 9

— STATEMENT AUTHORIZED BY THE FOOD AND CONSUMER SERVICE, USDA 01-00 §
NET WT.20.13LBS. KEEP FROZEN

AdvancePierre Foods, Inc. 8930 Princeton Glendale RD. Cincinnati, OH 45246 222227772 22 2?2
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AdvancePierre
Foods

INGREDIENTS: GROUND BEEF (NOT MORE THAN 20% FAT),
SEASONING (HYDROLYZED CORN PROTEIN, DEXTROSE, SALT,
FLAVORINGS). SODIUM PHOSPHATES, CARAMEL COLOR.

HEATING INSTRUCTIONS: FROM A FROZEN STATE, BAKE ON A
PAN IN PREHEATED CONVECTION OVEN AT 350 FOR 8 MINUTES
OR IN A PREHEATED CONVENTIONAL OVEN AT 380 FOR 12
MINUTES MICROWAVE ON FULL POWER FOR 1-2 MINUTES.
MICROWAVE OVENS VARY TIMES GIVEN ARE APPROXIMATE

il

PROCESS
CONTROL

CERTIFICATION
PROGRAM
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CONTAINS COMMODITIES DONATED BY THE U.S
DEPARTMENT OF AGRICULTURE - THIS PRODUCT SHALL
BE SOLD ONLY TO ELIGIBLE RECIPIENT AGENCIES

LM3760 062414

CN FULLY COOKED

CHARBROILED BEEF STEAKS

CHOPPED AND FORMED
CARAMEL COLOR ADDED

PRODUCT CODE

3760
NET WT. 20.13 LBS.

L
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Nutritional Data:

Name UoM Per Serving Per 100g
Calcium mg 54 8.4
Calones keal 150.0 233.0
Calories from Fat  kcal 98.4 152.8
Cholesterot mg 457 71.0
Dietary Fiber g 0.0 0.0
Iron mg 1.1 1.7
Protein g 116 18.1
Saturated Fat a 43 6.7
Serving Size g 64.4 100.0
Sodium mg 260.7 404.8
Sugars g 0.3 05
Total Carbohydrate g 0.4 0.7
Total Fat g 10.9 16.9
Trans Fat g 0.6 1.0
Vitamin A U 0.1 0.1

Vitamin C mg 0.0 0.0




Smart Picks™ Flamebroiled Chopped Beef Steak 3

item #: Pieces Per Case: Piece Size (0z.): Case Weight (Ib.): 5
3760 140 230 20.13 AdvanceP1$rrde
oods

Product Source: ROSS .
Nutrition Facts:

Description: Fully cooked, lightly seasoned, chopped beef steak (80/20) Homestyle

shape wilh prominent charmarks. CN labeled Commodity processed product

Serving Size: 2.30 OZ (64 q)
Servings Per Container: 140

Technical Labet Name: Flame Broiled Beaf Steaks {Chapped and Formed) Carame! Calories / Calories from Fat: 1507100
Color Added % Daily Value **
Total Fat 11g 17%
Packaging Type: BULK-LINER Salurated Fat 4.5 g 23%
Master Case UPC Code: 0071421037609 Trans Fal 0.5g
Cholestero! 45 mg 15%
Master Case Langth: 19.88000 Sodium 260 mg 11%
Total Carbohydrate 0 g 0%
M. [ : 13, . =
aster Case Width: 13.00000 Dlelary Fiber 0 g 0%
Mastar Caso Height: 6.63000 Sugars 0g
Protein 12g
Master Case Cube: 0 99160 Vitamin A 0%
Casosilaver 7 Vitamin C 0%
asesitoyer Calcium 0%
Casas/Pallet: 42 Iron 6%
** Percent Daly values are based
Layers/Pallet: 6 on a 2.000 calone diet. Your daily
values may be higher or lower
Frozen Shelf Life {days): £55 depending on your calorie needs
Refrigeratad Shef Lifo (days): 0 The trans fats reported on this product’s nutrition

facts panel are naturally occuming.
CN Cradit: 202 MMA BEEF

Preparation Method:
Conventional Oven Fram frozen slate, bake in preheated 350 degree I conventional oven for 12 minutes

Convecton Gven. From Irozen state, bake in prehealed 350 degree { convection oven for 8 minutes.
Micrawave: On high for about 1-2 minutes. Times given are approximate.Ovens vary. Adjust accordingly

Ingredient Statement: INGREDIENTS Ground Beel {Not More Than 20% Fat). Seasoning (Hydrolzyed Corn Prolein, Dextrose, Salt, Flavorings), Sedium Phosphates, Carame! Colar

€N Equivalency Statement; 3760
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CORPORATE OFFICES

. 9?9«; Princeton Glendale Road
Cincinnati, OH 45246
Advance Pler I' e Phone 800-543 160.9/513-8~4-8741
Foods Fax 513-874-7180

PRODUCT ANALYSIS FORM FOR NON-CN PRODUCTS
PRODUCT FORMULATION STATEMENT FOR VEGETABLE/FRUIT/JUICE PRODUCT (VFJ)
Product Name: _Peach Fruit Cup. Code No:__801401
Manufacturer: AdvancePierre Foods
Case/Pack/Count/Portion Size: ___Net Wt. 28.50Lbs / 96/4.750z Cups

l. Vegetable
The chart below shows how the creditable amount of Vegetable determination.
Description of Creditable Ounces per Raw Food
ingredients per Portion of Creditable | D™Vide by | Multiply Buying Cleditable
Food Buying Guide Ingredient Guide Yield
X
X
A. Total Creditable Amount’ N/A

‘Creditable Amount — Multiply ounces per raw portion of creditable ingredient by the Food Buying Guide yield.

Il. Fruit/Juice Product
If the product contains Fruit, the chart below to determine the creditable amount of Fruit is filled out.

Food Ounces per Raw
Desclr;ptrl::i :;tgregfltable Buying Portlon of Creditable Creditable
Fo og Buvin Cful de Guide Yield (oz per | Ingredient (Based on two Amount*
ying quarter cup) Ya cup servings)
Peaches, Canned, Diced 2.181 2.181x2 4.362
B. Total Creditable Amount’ 4.362 oz

“Creditable Amount — Based on Current Food Buying Guide Yields for % Cup Servings. (Two % Cup Servings = Total
Creditable Amount for One 2 Cup Serving)

Total weight (per portion) of product as purchased: __ 4.75 oz.

| certify that the above information Is true and correct (Based On Current Food Buying Gulde Yields) and
that a __4.75 - ounce serving of the above product (ready for serving) contains_1/2 cup serving of
equivalent Fruit when prepared according to directions.

(Reminder: Total creditable amount cannot count for more than the total weight of product)

In order to be creditable, a juice must contain a minimum of 100% full-strength juice and then, only the full-strength juice portion may be
counted to meet the VFJ requirement. If less than full strength juice is used, the volume of liquid must be adjusted and credited based on a full
strength equivalency. As of November 24, 1997, policy is revised to require that all fruit-juices must be pasteurized. Some kinds of juice and
cider have not been pasteurized. Frozen fruit bars must state the amount of 100% fruit juice is contained in each serving. Cooked dried beans
or peas may be counted either as a VFJ or as a MMA but not as both in the same meat or food item.

Loy 1] Ssin September 27, 2013

Ashley Sexton Date
Child Nutrition Labeling Technologist

*“This is not a CN labeled product and the CN PQC Program, which ensures that every production run obtains the above
numbers, is not applicable to the production of this item. The numbers above are based on current specifications.



Nutritional Data:

Name UoM Per Serving Per 100g
Caicium mg 53 39
Calories keal 93.7 704
Calories from Fat  kcal 02 0.1
Cholesterol mg 0.0 00
Dietary Fiber g 0.0 0.0
Iron mg 0.0 00
Protein g 0.0 0.0
Saturated Fat o] 0.0 00
Serving Size g 133.0 100.0
Sodium mg 12.9 97
Sugars g 19.7 14.8
Total Carbohydrate g 228 17.0
Total Fat g 0.0 0.0
Trans Fat g 0.0 00
Vitamin A LY 2845 2139

Vitamin C mg 1.3 1.0



Peach Fruit Cup (:P

Item #: Pieces Per Case: Plece Size {0z.): Case Weight (Ib.):
28.50

-__A
801401 96 475 AdvancePierre

Foods

Product Source: ROSS .
Nutrition Facts:

Description: Conlains diced peaches Packaged in a sealed indmidualsarving cup

Meets 1/2-cup fruit equivalent Thaw andserve Commodity processing available

Serving Size: 4.75 OZ (133 g)
Servings Per Container: 96

Packaging Typs: BULK-CUP Calories / Catories from Fat; 90/0
% Daily Value **
Master Case UPC Codo: 0007 1421811407 Total Fat Og 0%
Saturated Fat Og 0%
Master Case Gross Weight: 33 83000
TransFat Og
Master Case Length: 18.31300 Cholesterol 0 mg 0%
Sodium 15 mg 1%
Master Case Width: 12.31300 Total Carbohydrate 23 9 8%
H H 0,
Master Case Height: 10.62500 Dietary Fiber 0 9 0%
Sugars 20g
Master Casa Cube: 1 38650 Protein Og
Vitamin A 6%
Cases/Layer: B Vitamin C 29,
0,
Cases/Pallet: 64 Calcium 0%
Iron 0%
Layers/Pallet: 8 ** Percent Daily values are based
on a 2,000 calorie diet. Your daily
Frozen Shelf Life (days): 365 values may be higher or lower

depending on your calorie needs

Refrigeratad Shelf Life (days): 0
CN Credit: NOMEAT 0 5 CUP Fruit

Praparation Method:
Ready To Eat: Thaw and serve

Ingredient Statement: INGREDIENTS PEACHES (DICED PEACHES, WATER, CORN SYRUP, SUGAR), PEAR JUICE CONCENTRATE, WHITE GRAPE JUICE CONCENTRATE
POTASSIUM SORBATE

CN Egulvalancy Statement; 01401




CORPORATE OFFICES

9990 Princeton Glendale Raad

Advancelierre e s BsB1

Foods Fax §13-874-7180

PRODUCT ANALYSIS FORM FOR NON-CN PRODUCTS
PRODUCT FORMULATION STATEMENT FOR VEGETABLE/FRUIT/JUICE PRODUCT (VFJ)
Product Name: Pear Fruit Cup Code No:__802401

Manufacturer: AdvancePierre Foods
Case/Pack/Count/Portion Size: ___Net Wt. 28.50 Lbs / 86/4.750z Cups

I. Vegetable
The chart below shows haow the creditable amount of Vegetable determination.
Description of Creditable Ounces per Raw Food
Ingredients per Portion of Creditable | Divide by Multiply Buying ?::::;:’t'.e
Food Buying Guide Ingredient Guide Yield
X
X
A. Total Creditable Amount’ N/A

*Creditable Amount — Muiltiply ounces per raw portion of creditable ingredient by the Food Buying Guide yleld.

Il. Fruit/Juice Product
If the product contains Fruit, the chart below to determine the creditable amount of Fruit is filled out.

Food Ounces per Raw
oesc;;pml :rf“gre::'ﬂb'e Buying Portion of Creditable Creditable
Fo ocgl Buyin gul de Guide Yield {0z per | Ingredient (Based on two Amount*
ying quarter cup) Va cup servings)
Pears, Canned, Diced 2.226 2.226x2 4.45
B. Total Creditable Amount’ 4.45 oz

‘Creditable Amount — Based on Current Food Buying Guide Yields for V4 Cup Servings. (Two s Cup Servings = Total
Creditable Amount for One 2 Cup Serving)

Total weight (per portion) of product as purchased: _ 4.75 oz.

| certify that the above information is true and correct (Based On Current Food Buying Guide Yields) and
that a __4.75 - ounce serving of the above product (ready for serving) contains_1/2 cup serving of
equivalent Fruit when prepared according to directions.

(Reminder: Total creditable amount cannot count for more than the total weight of product)

In order to be creditable, a juice must contain a minimum of 100% full-strength juice and then, only the full-strength juice portion may be
counled to meet the VFJ requirement. If less than full strength juice is used, the volume of liquid must be adjusted and credited based on a full
strength equivalency. As of November 24, 1997, policy Is revised to require that all fruit-juices must be pasteurized. Some kinds of juice and
cider have not been pasteurized. Frozen fruit bars must state the amount of 100% fruit juice Is contained in each serving. Cooked dried beans
or peas may be counted either as a VFJ or as a MMA but not as both in the same meat or food item.

Loty 1 S September 27, 2013

Ashley Sexton Date
Child Nutrition Labeling Technologist

**This is not a CN labeled product and the CN PQC Pragram, which ensures that every production run obtains the above
numbers, is not applicable to the production of this ltem. The numbers above are based on current specifications.



Nutritional Data:

Name UoM Per Serving Per 100g
Calcium mg 6.9 5.2
Calories keal 103.4 77.7
Calories from Fat  kcal 20 1.5
Cholesterol mg 0.0 0.0
Dietary Fiber g 0.9 07
Iron mg 0.2 0.2
Protein g 0.2 0.2
Saturated Fat o] 0.0 0.0
Serving Size g 133.0 100.0
Sodium mg 14.3 107
Sugars g 18.9 15.0
Total Carbohydrate g 248 18.6
Total Fat g 0.2 0.1
Trans Fat g 0.0 0.0
Vitamin A U 49 37

Vitamin C mg 0.1 0.1



<

Pear Fruit Cup

Item #: Pieces Per Case: Piece Size (0z.): Case Weight (Ib.): 5

802401 96 475 28.50 AdvancePleFrrde
oods

Product Source: ROSS

Description: Contains diced pears Packaged in a sealed, individ ving cup

Meels 1/2-cup fruit equivalent. Thaw andserve. Commodity processing available.

Packaging Type: BULK-CUP

Master Case UPC Code: 00071421812404
Master Case Gross Weight: 33 83000
Master Case Length: 18.31300
Master Case Width: 12,31300

Master Case Height: 10.62500
Master Case Cuba: 1 38650
Casesilayer: 8

Cases/Pallet: 64

Layers/Pallet: 8

Frozen Shelf Life (days): 365
Refrigerated Shelf Life (days) 0

CN Credit: NOMEAT 0 5 CUP Fruit

Preparation Method:
Ready To Eal Thaw (frozen product) thaw in refrigeralor overnight then eat

Nutrition Facts:

Serving Size: 4.75 OZ (133 g)
Servings Per Container: 96

Calones / Calories from Fat: 100/0
% Daily Value **
TotalFat Og 0%
Saturated Fat Og 0%
Trans Fat Og
Cholesterol 0 mg 0%
Sodium 15mg 1%
Total Carhohydrate 25g 8%
Dietary Fiber 1g 4%
Sugars 20g
Protein Og
Vitamin A 0%
Vitamin C 0%
Calcium 0%
Iron 2%

" Percent Dally va ues are based
on a 2,000 calorie diel. Your daily
values may be higher or lower
depending on your calorie needs

Ingredient Statement: INGREDIENTS Pears |Diced Pears, Water, Sugar), Pear Juice Concentrale White Grape Juice Concentrate, Potassium Sorbata

CN Equivalency Statement: 802401
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‘_—_A conrogu'n: 0?::51. Road
. 9990 Princeton
Advancelierre ek SO
FO Od s Fax 513-8-4-7180

PRODUCT ANALYSIS FORM FOR NON-CN PRODUCTS
PRODUCT FORMULATION STATEMENT FOR MEAT/MEAT ALTERNATE (M/MA)
Product Name: Peanut Butter Cups Code No:_20011

Manufacturer: AdvancePierre Fgods, Inc.
Case/Pack/Count/Portion Size: _ Net W1. 6.94 Lbs/100/1.10 oz Cups

I. Meat/Meat Alternate
The chart below shows how the creditable amount of Meat/Meat Alternate determination.
Description of Creditable Ounces per Raw Food
Ingredients per Partion of Creditable | Multiply Buying %‘2&‘:‘."
Food Buying Guide Ingredient Guide Yield
Peanut Butter 1.11 X 1.10z=2Tbsp 1.00
X
X
A. Total Creditable Amount’ 1.00
*Creditable Amount — Multiply ounces per raw portion of creditable ingredient by the Food Buying Guide yieid.
Il. Alternate Protein Product (APP)
It the product contains APP, the chart below to determine the creditable amount of APP is filled out. If APP is used,
documentation as described in Attachment A of the sample statement for each APP used is provided.
Description of APP, Ounces % of Divide b Creditable
Manutacturer's name, Dry APP Multiply Protein 16+ Y Amount
and code number Per Portion As-ls* APP™*

X
X
X

B. Total Creditable Amount’
C. TOTAL CREDITABLE AMOUNT (A + B rounded down to nearest ¥ oz) 1..00

‘Percent of Protein As-ls is provided on the attached APP documentation.

**18 is the percent of protein when fully hydrated.

***Creditable amount of APP equals ounces of Dry APP multiplied by the percent of protein as-is divided by 18.

‘Total Creditable Amount must be rounded down to the nearest 0.2502 (1.49 wouid round down to 1.25 oz meat equivalent). Do not round up.
It you are aiso crediting APP, you do not need to round down in box A until after you have added the creditable APP amount from box B

Total weight (per portion) of product as purchased: 1.11 oz.

| certify that the above information is true and correct and that a _1.11 - ounce serving of the above
product (ready for serving) contains_1.00 ounces of equivalent meat alternate when prepared according to
directions.

{Reminder: Total creditable amount cannot count for more than the total weight of product)

I further certify that any APP used in this product conforms to Food and Nutrition Service regulations (7CFR Parts
210, 220, 225 or 226 Appendix A).

(latuy 7 Sseton Nevembier 26, 2013

Ashley Sexton Date
Child Nutrition Labeling Technologist

“This information is needed if a creditable Alternate Protein Product (APP) is used in the product and counted toward meeting
the meat/meat alternate requirements.

*“This is not a CN labeled product and the CN PQC Program, which ensures that every production run obtains the above
numbers, is not applicable to the praduction of this item. The numbers above are based on current specifications.



Nutritional Data:

Name UoM Per Serving Per 100g
Calcium mg 15.5 50.0
Calories keal 1771 570.0
Calories from Fat  kcal 1314 423.0
Cholesterol mg 0.0 0.0
Dietary Fiber g 21 7.0
fron mg 0.6 1.9
Protein g 6.5 210
Saturated Fat g 20 6.5
Serving Size g 31.0 100.0
Sodium mg 168.5 510.0
Sugars g 3.1 10.0
Totat Carbohydrate g 8.0 26.0
Total Fat ’ g 14.6 47.0
Trans Fat g 0.0 0.0
Vitamin A U 0.0 0.0

Vitamin C mg 0.0 0.0



e,

-._.--""_".\
AdvancePierre

Foods
- R --.. : .._:Q:L EJ-
Item #: Pleces Per Case: Piece Size {0z.): Case Weight (Ib.):
90011 100 1.11 6.94
Product Source: ROSS
Nutrition Facts:
Descriplion: Creamy peanul butter in a sealed, individual serving cup Thaw and serve Commodily processing avaable . .
Serving Size: 1.11 0Z (31 g)
Technical Labal Name: Peanut Butter Cup with 2 Tablespoons of Peanut Bulter Servings Per Container: 100
Calories / Calories from Fat: 180/ 130
Packaging Type: BULK CUP % Daily Value **
Totai Fat 15g 23%
Master Case UPC Code: 00075999300112 Salurated Fat 2 g 10%
Mastes Case Length: 15 56250 Trans Fat Og
Cholesterol 0 mg 0%
Master Case Width: 7 93750 Sodium 160 mg 7%
Total Carbohydrate 8¢ 3%
Mastar Case Height: 5 75000 Dietary Fiber 2 g 8%
Master Case Cube: 0 41100 SuQars 39
Protein 7 g
CasesfLayer: 9 Vitamin A 0%
. Vitamin C 0%
ases/Paliet. 99 Calcium 29
LayersiPallot: 11 Iron 4%
** Percent Daily values aré based
Frozen Shelf Life (days): 365 on a 2,000 calorie diet. Your daily
values may be higher or lower
Refrigerated Shalf Life (days): 0 depending on your calorie needs

CN Credit: 1 0Z MMA NOMEAT

Preparation Mathod:
Ready To Eat' Thaw and serve

Ingredient Statement: INGREDIENTS PEANUT BUTTER (PEANUTS, DEXTROSE HYDROGENATED VEGETABLE OIL [RAPESEED. COTTONSEED, SOYBEAN). SUGAR, AND SALT)
CONTAINS PEANUTS SOY

as Is; 800
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CORPORATE OFFICES
A 9990 Princeton Glendale Road
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Phane 800-543-1604/513-874-871
AdvancePierre Fhone 00501
Foods

PRODUCT ANALYSIS FORM FOR NON-CN PRODUCTS
PRODUCT FORMULATION STATEMENT FOR MEAT/MEAT ALTERNATE (MW/MA) AND BREAD/BREAD ALTERNATE (B/BA)

Product Name: PB Jamwich™

tless

rape Jell

Manufacturer: AdvancePierre Foods, Inc.
Case/Pack/Count/Portion Size: ___Net Wt 12.60 Lbs. / Individyally Wrapped / 72/2.8 0z

I. Meat/Meat Alternate

ndwich on Whole Grain Bri

Code No:__92123

The chart below shows the creditable amount of Meat/Meat Alternate determination.

Description of Creditable Ounces per Raw Food
Ingredients per Portion of Credltahlel Multiply Buying Caditable
Food Buying Guide Ingredient Guide Yield
Peanut Butter 1.10 X 1.1 02 = 2 Tbsp 1.00
X
A. Total Creditable Amount’ 1.00
“Creditable Amount — Multiply ounces per raw portion of creditable ingredient by the Food Buying Guide yield.
Il. Alternate Protein Product (APP)
If the product contains APP, the chart below to determine the creditable amount of APP is filled out. If APP is used,
documentation as described in Attachment A of the sample statement for each APP used is provided.
Description of APP, Ounces % of Divide b Creditable
Manufacturer's name, Dry APP Multiply Protein o Amount
and code number Per Portion As-Is* APP**
X +by 18
B. Total Creditable Amount’
C. TOTAL CREDITABLE AMOUNT (A + B rounded down to nearest % o0z) ' 1.00

*Percent of Protein As-Is is provided on the attached APP decumentation.
**18 Is the percent of protein when fully hydrated.
**“Creditable amount of APP equals ounces of Dry APP multiplied by the percent of protein as-is divided by 18.
'Total Greditable Amount must be rounded down to the nearest 0.2502 (1.49 would round down to 1.25 oz meat equivalent). Do not round up.
It you are also crediting APP, you do not need to round down in box A until after you have added the creditable APP amount from box B.

Ill. Bread/Bread Alternate

Description of Creditable Ounces per Raw
Ingredients per Portion of Creditable % of . Creditable
Food Buying Guide Ingredient Enrichment Formula Amount
White Whole Wheat Bread 1.13 N/A 1 serving = 1.0 0z 1.13
D. Total Creditable Amount for Bread/Bread Alternate® 1.00

‘Ounces x percent of Ingradient x percent of Enrichment x 28.35 gm credit per serving + 16 grams per bread/bread alternate serving.
*Total Creditable Amount must be rounded down to the nearest 4 serving. Do not round up.
*Newest FNS guidelines use 16 grams of grains per serving of bread bread alternate.

Total weight (per portion) of product as purchased: 2.80 oz
| certify that the above information is true and correct and that a 2.80 - ounce serving of the above product

(ready for serving) contains 1.00 ounce of equivalent meat alternate and 1 oz equivalent grains when
prepared according to directions.

Each sandwich contains at least 16 grams of whole grain flour and less than 2 grams of enriched wheat
flour, which more than meets the 51% whole grain requirement.

(Reminder: Total creditable amount cannot count for more than the total weight of product)
| further certify that any APP used in this product conforms to Food and Nutrition Service regulations (7CFR Parls 210, 220,

225 or 226 Appendix A).
May 22, 2012
niter Hoppe Date

Labeling and Commercialization Services Manager

*This information is needed if a creditable Alternate Protein Product (APP) is used in the product and counted toward meeting the meat/meat
alternate requirements.

*“This is not a CN labeled product and the CN PQC Pragram, which ensures that every production run obtains the above numbers, is not
applicable to the praduction of this item. The numbers above are based on current specifications.



Nutritional Data:

Name UoM Per Serving Per 100g
Caicium mg 64.1 81.7
Calories keal 305.1 389.2
Calories from Fat  kcal 140.2 178.8
Cholesterol mg 0.0 0.0
Dietary Fiber g 3.5 4.5
Iron mg 1.0 1.3
Protein g 10.0 12,7
Saturated Fat g 23 3.0
Serving Size g 784 100.0
Sodium mg 298.7 381.1
Sugars g 125 16.0
Total Carbohydrate g 347 44.2
Total Fat g 15.5 19.8
Trans Fat g 0.0 00
Vitamin A u 0.0 0.0

Vitamin C mg 0.0 0.0



Peanut Butter & Grape Jelly on Whole Grain Bread (:)

\-A
AdvancePierre

Foods
"‘E.‘..,‘( . b 3
Itemn #: Pieces Per Case: Piece Size (0z.): Case Weight (Ib.):
92123 72 2.80 12.60
Product Source: ROSS
Nutrition Facts:
Dascription: Crustiess peanut butter and grape jelly sandwich made withwhole grain bread individ lly packaged for ) 3
handheldconvenience. Square shape. C dily pr ] lab Servmg Size: 2.80 0Z (78 9)
Servings Per Container: 72
Tachnical Labal Name: PB Jamwich Whole Wheat Bread Filied With Peanut Butter And Grape Jelly Calories / Calories from Fat 3107140
% Daily Value **
Packaging Type: BULK-FILM Total Fat 16 g 25%
0,
Master Case UPC Code: 00075999921230 Salurated Fat 25 9 13%
Trans Fat Og
Master Case Length: 17 87500 Cholesterol 0 mg 0%
Sodium 300 mg 13%
Master Case Width: 11 87500 Total Carbohydrate 35 g 12%
. k B
Master Case Height: 8.00000 Dletary Fiber 4 9 16%
Sugars 13g
Master Case Cube: 0.98270 Protein 10g
Vitamin A 0%
CasesfLayer: 8 Vitamin C 0%
4 (7
CasesfPallet: 72 Calcium 6%
Iron 6%
Layers/Pallet: 8 ** Percent Daily values are based
on a 2,000 calone diet Your daily
Package UPC Code: 071421921236 values may be higher or lower

depending on your calorie needs

Frozen Shelf Life (days): 270
Refrigerated Shelf Life (days): 7
CN Credit: 1 OZ MMA NOMEAT
Equivalent Grain: 1.000

Preparation Method:
Ready To Eal. Thaw in refngerator overright then aat Pb jamwich is bastwhen served within 24 hours of thawing.

Ingredient Staternent: Ingredients' Flour (White Whole Wheat Flour. Enriched Wheat Flour (Wheat Flour Malted Barley Flour, Niacin, Iron, Thiamine Mononitrate, Ribollavin Folic Acid).
Water. High Fructose Com Syrup, Wheat Glulen Sugar, yeast, Canola Oil, Salt, Soybean Ot Contains 2% of Less Of The Foll g. Sodium Slearoyl Lactylate, Phosphoric Acid, Ascorbic
Acid, Mona and Diglycerides, Ethoylated Mono and Diglycerides, Monoglycerides, Calcium Sulfate. Enzymes, Calcium Peroxide, Polysarbate 60, Vinegar, Sodium Propionate, Calcium
Phosphate, Calcium Propionate, Azodicarbonamide Soy Lecithin. Peanut Butter (P is, D Hydrog Vegetable Oil (Coltonseed, Rapeseed, Soybean), Sugar and Salt. Grape
Jelly: Grape Juice, Com Syrup. High Fructose Com Syrup Fruit Pectin, Citric Acid. Sodium Benzoate and Sorbic Acid (Preservatives) Sodium Citrate Contains Wheal, Soy Peanuts

c val 9!

aster.
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CORPORATE OFFICES

9990 Princeton Glendale Rond
Cincinnati, OH 45246

Phone 800-543-1604/513-874-87.41
Fax 513-874-7180

PRODUCT ANALYSIS FORM FOR NON-CN PRODUCTS
PRODUCT FORMULATION STATEMENT FOR MEAT/MEAT ALTERNATE (M/MA) AND BREAD/BREAD ALTERNATE (B/BA)

Product Name: PB Jamwich™ 1 nut nd Str. rry Jam Sandwich on Whole Grain Br Code No:_ 92127
Manufacturer: AdvancePlerre Foods, Inc.
Case/Pack/Count/Portion Size: ___Net Wt 12.60 Lbs. / Individually Wrapped / 72/2.8 oz
I. Meat/Meat Alternate
The chart below shows the creditable amount of Meat/Meat Alternate determination.
Description of Creditable Ounces per Raw Food
Ingredients per Portion of Credltablel Multiply Buying cm:;anbti'e
Food Buying Guide Ingredient Guide Yield
Peanut Butter 1.10 X 1.1 0z = 2 Tbsp 1.00
X
A. Total Creditable Amount’ 1.00

“Creditable Amount — Multiply ounces per raw portion of creditable ingredient by the Food Buying Guide yield.

ll. Alternate Protein Product (APP)

if the product contains APP, the chart below to determine the creditable amount of APP is filied out. If APP is used,
documentation as described in Attachment A of the sample statement for each APP used is provided.

Description of APP, Ounces % of Divide b Creditable
Manufacturer’s name, Dry APP Muitiply Proteln 18 y Amount
and code number Per Portion As-lg* APP™*
X +by 18

B. Total Creditable Amount
C. TOTAL CREDITABLE AMOUNT (A + B rounded down to nearest oz)' 1.00

*Percent of Protein As-Is is provided on the attached APP documentation.

**18 is the percent of protein when fully hydrated.

***Creditable amount of APP equals ounces of Dry APP multiplied by the percent of protein as-is divided by 18.

'Total Creditable Amount must be rounded dewn to the nearest 0.250z (1.49 would round down to 1.25 oz meat equivalent). Do not round up.
If you are also crediting APP, you do not need to round down in box A until after you have added the creditable APP amount from box 8.

lll. Bread/Bread Alternate

Description of Creditable Ounces per Raw
Ingredients per Portion of Creditable % of ; Credltablze
Food Buying Guide Ingredient Enrichment Formula Amount
White Whole Wheat Bread 1.13 N/A 1 serving = 1.0 02 1.13
D. Total Creditable Amount for Bread/Bread Alternate® 1.00

'Ounces x percent of Ingredient x parcent of Enrichment x 28.35 gm credit per serving + 16 grams per bread bread alternate serving.
*Total Creditable Amount must be rounded down to the nearest % serving. Do not round up.
*Newest FNS guidelines use 16 grams of grains per serving of bread/bread aiternate.

Total weight (per portion) of product as purchased: 2.80 oz
I certify that the above information is true and correct and that a 2.80 - ounce serving of the above product

(ready for serving) contains 1.00 ounce of equivalent meat alternate and 1 oz equivalent grains when
prepared according to directions.

Each sandwich contains at least 16 grams of whole grain flour and less than 2 grams of enriched wheat
flour, which more than meets the 51% whole grain requirement.

(Reminder: Total creditable amount cannot count for more than the total weight of product)
| further certify that any APP used in this product conforms to Food and Nutrition Service regulations (7CFR Parts 210, 220,

225 or 226 Appendix A).
May 22, 2012
nifer Hoppe Date

Labeling and Commercialization Services Manager

"This information Is needed if a creditable Alternate Protein Praduct (APP) Is used in the product and counted toward meeling the meat/meat

alternate requirements
*“This is not a CN labeled product and the CN PQC Program, which ensures that every production run obtains the above numbers, is not
applicable to the production of this item. The numbers above are based on current specifications.



Nutritional Data:

Name UoM Per Serving Per 100g
Calcium mg 39.9 51.0
Calories kecal 298.7 381.0
Calories from Fat  kcal 140.2 178.8
Cholesterol mg 0.0 0.0
Dietary Fiber g 3.5 44
Iron mg 1.0 13
Protein g 10.0 12.7
Saturated Fat g 2.1 28
Serving Size g 784 100.0
Sodium mg 310.0 395.4
Sugars g 14.5 18.5
Total Carbohydrate g 33.6 42.8
Total Fat g 15.5 19.8
Trans Fat g 0.0 0.0
Vitamin A V] 0.0 0.0

Vitamin C mg 0.0 0.0



Peanut Butter & Strawberry Jam on Whole Grain Bread

Item #;

Pieces Per Case: Piece Size (0z.): Case Weight (Ib.):
92127 72 .

2.80 12.60

Product Source: ROSS

Description: Crusiless peanut butter and strawberry jam sandwich, madewith whole grain bread Individually packaged
for handheldconvenience. Square shape Commodity processing available

Tachnical Label Name: PB Jamwich Crustless Whole Grain Breaded Filled With Peanut Butter And Strawberry Jam
Packaging Type: BULK-FILM

Master Case UPC Code: 00075999921278
Master Case Length: 17 87500

Mastar Case Width: 11.87500

Master Caso Height: 8 00000

Mastar Caso Cube: 0 98270

Cases/Layer: 8

Casas/Pallet; 72

Layers/Pallet: 9

Package UPC Code: 071421821274
Frozen Shelf Life {days): 270

Refrigerated Sholf Lite (days): 7

CN Credit: 1 OZ MMA NOMEAT

Equivalent Grain: 1.000

Preparation Methad:
Ready To Eat: Thaw in refrigerator overnight then eal. Pb jamwich is bestwhen served wilhin 24 hours of thawing

<3

AdvancePierre

Nutrition Facts:

Serving Size: 2.80 OZ (78 g)
Servings Per Container: 72
Calories / Calories from Fat:

Total Fat 16 g
Salurated Fat 2g
TransFat Og
Cholesterol 0mg
Sodium 310 mg
Total Carbohydrate 34 g
Dietary Fiber 4g
Sugars 159
Protein 10g
Vitamin A

Vitamin C
Calcium

Iron

** Percent Daily values are based
on a 2,000 calorie diet. Your dally
values may be higher or Jower
depending on your calone needs

Foods

300/ 140
% Daily Value **

25%
10%

0%
13%
1%
16%

0%
0%
4%
6%

Ingredient Statement: INGREDIENTS WHITE WHOLE WHEAT BREAD: Whitz Whole Wheat Flour, Water Wheat Gluten, Sugar. Yeast Contains 2% or Less of Ihe Following Soybean Ot
Saft, Calcium Sulfate, Monacalcium Phosphate Vinegar. Calcium Proponate (Preservative). Azodicarbonamide Ascorbic Acid. Soy Lecithin. PEANUT BUTTER Peanuts. Dextrose
Hydrogenated Vegetable Oil [Cottonseed, Rapeseed, Soybean}, Sugar And Salt. STRAWBERRY JAM Com Syrup, Strawberry Juice [From Concentrale], High Fruclose Com Syrup

Strawberries, Contains Less Than 2% of Sugar, Pectin, Dextrose, Citric Acid. CONTAINS, WHEAT, SOY, PEANUTS

CN Equivalency Statement; 92127



Peanut Butter & Grape Jelly on Whole Grain Graham Wafers

item #: A1290

Product Description: Peanut butter and grape jelly sandwich on whole grain graham wafers. Individually packaged for hand held convenience.

Rectangie shape. Commodity processing available.

Technical Name: Peanut Butter and Grape Jelly on Graham Wafers made with 100% Whole Grain

Product Details

Packing Type: BULK-FILM

Pieces Per Case: 160

Piece Size (0z.): 2.30

Case Net Weight (lb.): 23.00

Case Dimensions: Width: 12.31
Length: 15.56
Height: 6.00
Case Cube: 0.67

Cases / Pallet: 81

Case TiHi: 9x9

Credit (CN): 1 0Z MMA NOMEAT

Equivalent Grain: 1.00

Ingredients:

INGREDIENTS: PEANUT BUTTER: PEANUTS, PEANUT OIL, DEXTROSE OR SUGAR,
HYDROGENATED VEGETABLE OIL (COTTONSEED, RAPESEED, AND/OR SOYBEAN
OILS), AND SALT. WHOLE GRAIN GRAHAM WAFER: WHOLE WHEAT FLOUR, SUGAR,
ORGANIC CANE SYRUP, INTERESTERIFIED SOYBEAN OIL, (WITH DISTILLED

MONOGLYCERIDES ADDED), NATURAL VANILLA FLAVOR, TOPCITHIN SOY LECITHIN,

BAKING SODA, SALT, MOLASSES, ROSEMARY EXTRACT. GRAPE JELLY: GRAPE
JUICE, HIGH FRUCTOSE CORN SYRUP, CORN SYRUP, PECTIN, CITRIC ACID, SODIUM
CITRATE. CONTAINS: PEANUTS, WHEAT, SOY

Shelf Life (days): 270
Starting from date of production when kept @ 0°F or below.

Preparation Method:

Ready To Eat: Can be enjoyed frozen or thawed at room or refrigerated temperature prior to
eating.

Master Case UPC Code: 00075999012907

Master Case Gross

Weight: 23.71400

The data contained on this spec sheet has been approved by Child Nutrition Labeling Technologist,

Kimberly Scardicchio.

{? wu\vﬁ én deJQO{b{O

Nutrition Facts:

Serving Size: 2.30 OZ (64 g)
Servings Per Container: 160
Calories / Calories from Fat:

300/ 160

% Daily Value **

Total Fat 17g
Saturated Fat 3.5g
TransFat Og
Cholesterol 0 mg
Sodium 220 mg
Total Carbohydrate 32 g
Dietary Fiber 4g
Sugars 149
Protein 9g

Vitamin A

Vitamin C

Calcium

Iron

** Percent Daily values are based on a
2,000 calorie diet. Your daily values
may be higher or lower depending on
your calorie needs.

('S] AdvancePierre Foods « 9990 Princeton-Glendale Rd. « Cincinnati, Ohio 45246 » Phone: 1-800-969-2747

: www.advancepierre.com
AdvancePierre e onerated: 6/2/2015

26%
18%

0%
9%
11%
16%

0%
0%
2%
8%



Nutritional Data:

Name UoM Per Serving Per 100g
Calcium mg 21.7 337
Calories keal 303.3 471.0
Calories from Fat  kcal 157.5 2445
Cholesterol mg 0.0 0.0
Dietary Fiber g 4.1 64
lron mg 1.2 1.9
Protein g 8.6 134
Saturated Fat g 3.2 50
Serving Size g 64.4 100.0
Sodium mg 223.5 347.0
Sugars g 14.0 218
Total Carbohydrate g 321 49.9
Total Fat 9 17.4 271
Trans Fat g 0.0 0.1
Vitamin A | 3.6 5.7

Vitamin C mg 0.0 0.0



Peanut Butter & Grape Jelly on Whole Grain Graham Wafers

itermn #: Pieces Per Case: Piece Size (oz.): Case Weight (1b.):
A1290 160 2.30 23.00

Product Source: ROSS

Description: Peanut buller and grape jelly sandwich on whole graingraham walers Individually packaged for
handheld dily processingavailable.

wenience R gle shape. C.
Technical Label Name: Peanut Butter and Grape Jelly on Graham Wafers made with 100% Whole Grain
Packaging Type: BULK-FILM

Master Case UPC Code: 00075999012907

Mastar Case Length: 15 56300

Master Case Width: 12.31300

Mastor Case Height: 6.00000

Master Case Cube: 0.66540

Cases/Layer: 9

Casas/Pallet: 81

Layers/Paliet: 9

Package UPC Code: 075993012907

Frozen Shelf Life (days): 270

Rafrigerated Shalf Life {days): 21

CN Credit: 1 OZ MMA NOMEAT

Equivalent Grain: 1 000

Preparation Method:
Ready To Eat: From frozen, thaw at room temperature and serve.

<
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AdvancePierre

Nutrition Facts:

Serving Size: 2.30 OZ (64 g)

Servings Per Container: 160

Calories / Calories from Fat:

Total Fat 17 g
Saturated Fat 3.5¢g
Trans Fat Og
Cholesterol 0 mg
Sodium 220 mg
Total Carbohydrate 32 g
Dietary Fiber 4 g
Sugars 14g
Protein 9g
Vitamin A

Vitamin C

Calcium

Iron

** Percent Daily values are based
on a 2,000 calorie diet. Your daily
values may be higher or lower
depending on your calorie needs

Foods

300/ 160
% Daily Value **

26%
18%

0%
9%
11%
16%

0%
0%
2%
8%

Ingredient Statement: INGREDIENTS. PEANUT BUTTER: PEANUT BUTTER (PEANUTS DEXTROSE, HYDROGENATED VEGETABLE OIL [COTTONSEED RAPESEED. SOYBEAN]),
SUGAR, SALT), MONOGLYCERIDE WHOLE GRAIN GRAHAM WAFER: WHOLE WHEAT FLOUR, SUGAR ORGANIC CANE SYRUP INTERESTERIFIED SOYBEAN OIL. (WITH DISTILLED
MONO GLYCERIDES ADDED) NATURAL VANILLA FLAVOR, TOPCITHIN SOY LECITHIN BAKING SODA SALT, MOLASSES ROSEMARY EXTRACT GRAPE JELLY GRAPE JUICE, CORN
SYRUP, HIGH FRUCTOSE CORN SYRUP, FRUIT PECTIN, CITRIC ACID, SODIUM BENZOATE AND SORBIC ACID [PRESERVATIVES] AND SODIUM CITRATE CONTAINS PEANUTS.

WHEAT, SOY

CN Equivalency Statement: A1250



PEANUT BUTTER and GRAPE JELLY
ON GRAHAM WAFERS

A1290
made with 100% WHOLE GRAIN

INGREDIENTS: PEANUT BUTTER: PEANUT BUTTER (PEANUTS, DEXTROSE, HYDROGENATED VEGETABLE OIL
[COTTONSEED, RAPESEED, SOYBEAN], SUGAR, SALT), MONOGLYCERIDE. WHOLE GRAIN GRAHAM WAFER:
WHOLE WHEAT FLOUR, SUGAR, ORGANIC CANE SYRUP, INTERESTERIFIED SOYBEAN OIL, (WITH DISTILLED
MONO GLYCERIDES ADDED), NATURAL VANILLA FLAVOR, TOPCITHIN SOY LECITHIN, BAKING SODA, SALT,
MOLASSES, ROSEMARY EXTRACT. GRAPE JELLY: GRAPE JUICE, CORN SYRUP, HIGH FRUCTOSE CORN SYRUP,
FRUIT PECTIN, CITRIC ACID, SODIUM BENZOATE AND SORBIC ACID [PRESERVATIVES], AND SODIUM CITRATE.

CONTAINS: PEANUTS, WHEAT, SOY Amo _ N.N ON- “ _

PORTIONS _ _ _7
NETWT. ©oo ﬂmwmm 9 m,mo 7
22 LBS. KEEP FROZEN

AdvancePierre Foods, Inc. 9990 Princeton Rd. Cincinnati, OH 45246 FOR INSTITUTIONAL USE ONLY
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AdvancePierre
Foods

PREP INSTRUCTIONS: FROM FROZEN, THAW AT ROOM
TEMPERATURE AND SERVE.

LM A1290 04 02 2014

PEANUT BUTTER
and GRAPE JELLY
ON GRAHAM WAFERS
made with 100% WHOLE GRAIN

ltem# > ‘— ch

160 - 2.2 OZ.
PORTIONS
NET WT.
22 LBS.
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Peanut Butter & Banana on Whole Grain Bread

ltem #: A1312

Product Description: Crustless peanut butter and banana spread sandwich, made with whole grain bread. Individually packaged for hand held

convenience. Square shape. Commodity processing available.

Technical Name: PB Jamwich Whole Grain Bread Filled With Peanut Butter and Banana Spread

Product Details

Packing Type: CONV-FILM

Pieces Per Case: 72

Piece Size (0z.): 2.80

Case Net Weight (Ib.): 12.60

Case Dimensions: Width: 11.69
Length: 15.69
Height: 9.50
Case Cube: 1.01

Cases / Pallet: 90

Case TiHi: 10x9

Credit (CN): 1 0Z MMA NOMEAT

Equivalent Grain: 1.00

Ingredients:

INGREDIENTS: WHOLE GRAIN BREAD: WATER, WHOLE WHEAT FLOUR, UNBLEACHED
ENRICHED WHEAT FLOUR (WHEAT FLOUR, MALTED BARLEY FLOUR, NIACIN,
REDUCED IRON, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID), VITAL WHEAT
GLUTEN, SUGAR, SOYBEAN OIiL. CONTAINS LESS THAN 2% OF: YEAST, SALT, SOY
FLOUR, MONOGLYCERIDES WITH PROPIONIC ACID AND PHOSPHORIC ACID, DATEM,

AMMONIUM SULFATE, CALCIUM SULFATE, ENZYMES, SODIUM STEAROYL LACTYLATE,

CALCIUM PROPIONATE, ASCORBIC ACID. PEANUT BUTTER: PEANUTS, DEXTROSE,
HYDROGENATED VEGETABLE OIL [COTTONSEED, RAPESEED, AND SOYBEAN OILS],
SUGAR, AND SALT. BANANA SPREAD: CORN SYRUP, SUGAR, WATER, BANANAS,
PECTIN, CITRIC ACID, NATURAL AND ARTIFICIAL FLAVORING, POTASSIUM SORBATE
[PRESERVATIVE], CALCIUM CITRATE, TITANIUM DIOXIDE [COLOR], FD&C YELLOW #5
LAKE, FD&C YELLOW #6. CONTAINS: WHEAT, SOY, PEANUTS

Shelf Life (days): 270
Starting from date of production when kept @ 0°F or below.

Preparation Method:

Ready To Eat: Best if thawed in refrigerator overnight prior to eating. Welch's PB&J Jamwich is
best when served within 24 hours of thawing.

Master Case UPC Code: 00075999013126

Master Case Gross

Woeight: 13.57800

The data contained on this spec sheet has been approved by Child Nutrition Labeling Technologist,

Kimberly Scardicchio.

)?Vw//w«j én crdiectio
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Nutrition Facts:

Serving Size: 2.80 OZ (78 g)
Servings Per Container: 72

Calories / Calories from Fat: 290/ 140
% Daily Value **
Total Fat 15g 23%
Saturated Fat 2.5g 13%
TransFat Og
Cholesterol 0 mg 0%
Sodium 270 mg 11%
Total Carbohydrate 32 g 1%
Dietary Fiber 4g 16%
Sugars 11g
Protein 10g
Vitamin A 0%
Vitamin C 0%
Calcium 2%
Iron 8%

** Percent Daily values are based on a
2,000 calorie diet. Your daily values
may be higher or lower depending on
your calorie needs.

Q AdvancePierre Foods * 8990 Princeton-Glendale Rd. + Cincinnati, Ohio 45246 « Phone: 1-800-969-2747 »

: www.advancepierre.com
AdV&nCEPIEEDIE Date Generated: 6/2/2015



Nutritional Data:

Name UoM Per Serving Per 100g
Calcium mg 25.0 31.8
Calories keal 2885 3680
Calories from Fat  kcal 139.4 177.9
Cholesterol mg 0.0 0.0
Dietary Fiber g 4.1 53
iron mg 14 18
Protein g 10.1 12.9
Saturated Fat g 22 2.8
Serving Size g 784 100.0
Sodium mg 268.7 3427
Sugars g 113 14.4
Total Carbohydrate g 320 40.8
Total Fat g 154 19.7
Trans Fat g 0.0 0.0
Vitamin A V] 22 29

Vitamin C mg 0.1 0.1



Peanut Butter & Banana on Whole Grain Bread (:P

AdvancePierre

Foods

Item #: Pieces Per Case: Piece Size (0z.): Case Weight (Ib.):
A1312 72 2.80 12.60

Product Source: ROSS Nutriti Fact
utrition racts:

Description: Crustless peanut butter and banana spread sandw ch, madew:th whole grain bread tndividuaily packaged . .
Serving Size: 2.80 OZ (78 g)

for handheldconvenience. Square shape Commodity processing available N
Servings Per Container: 72

Tachnlcal Label Name: PB Jamwich Wheat Bread Filled With Peanut Butter And Banana Spread Calories / Calones from Fal: 290/140
% Daily Value **
Packaging Type: CONV-FILM Total Fat 15 g 23%
Saturated Fat 25¢g 13%
Master Case UPC Code: 00075999013126
TransFat Og
Master Case Longth: 17 87500 Cholesterol 0 mg 0%
Sodium 270 mg 1%
Master Case Width: 11.87500 Total Carbohydrate 32¢g 1%
i i 0,
Master Case Height: 8 00000 Dle(ary Fiber 4 9 16%
Sugars 11g
Master Case Cube: 0.98270 Protein 10g
Vitamin A 0%
Cases/Layer: 8 Vitamin C 0%
1 0,
Cases/Pallet: 72 Calcium 2%
Iron 8%
Layers/Pallet: 9 ** Percent Daily values are based
on a 2,000 calorie diet Your daily
Package UPC Coda: 075999113123 values may be higher or lower

depending on your calonie needs
Frozen Shelf Life (days): 270

Rofrigerated Shalf Life (days): 7
CN Credit: 1 0Z MMA NOMEAT
Equivalent Grain- 1 000

Preparation Method:
To Thaw. Thaw in refnigerator overnight then eat

Ingredient Statement. INGREDIENTS WHITE WHOLE WHEAT BREAD White Whcle Wheal Flour Waler Wheal Glulen Sugar, Yeasl, Contains 2" or Less of the Following Soybean O/
Salt Calcium Sulfate Monocaicium Phasphate, Vinegar Calcium Propionale (Preservative) Azodicarbonamide Ascorbic Acid Soy Lecithin PEANUT BUTTER Peanuts Dexirose
Hydrogenaled Vegetable Oil [Cottonseed, Rapeseed Soybean]. Sugar and Salt BANANA SPREAD Com Syrup Sugar Waler Bananas, Pectin Cilnc Acid, Natural and Astificial Flavonng
Potassium Sorbate [Preservatve] Calcium Citrate, Titanium Oioxide [Cotor] FD&C Yeltow #5 Lake FDAC Yellow #6. CONTAINS: WHEAT, SOY PEANUTS



PB JAMWICH
FILLED WITH PEANUT BUTTER
AND BANANA SPREAD
made with WHOLE GRAIN BREAD

INGREDIENTS: WHITE WHOLE WHEAT BREAD: WHRITE WHOLE WHEAT FLOUR, WATER, WHEAT GLUTEN, SUGAR, YEAST, CONTAINS 2% OR LESS OF THE FOLLOWING: SOYBEAN OiL, SALT,
CALCIUM SULFATE, MONOCALCIUM PHOSPHATE, VINEGAR, CALCHIM PROPIONATE (PRESERVATIVE), AZDDICARBONAMIDE, ASCORBIC ACID, SOY LECITHIN. PEANUT BUTTER: PEANUTS,
DEXTROSE, HYOROGENATED VEGETABLE OIL [COTTOMSEED, RAPESEED, SOYBEAN), SUGAR, AND SALT. BANANA SPREAD: CORN SYRUP, SUGAR, WATER, BANANAS, PECTIN, CITRIC ACID,
NATURAL ARD ARTIFICIAL FLAVORING, POTASSIUM SORBATE [PRESERVATIVE), CALCIUM CITRATE, TITANIM DIOXIDE [COLOR], FORC YELLOW #5 LAKE, FDSC YELLOW 16,
| _ * I v _
L _ Ii

e
— N

AdvancePierre
Foods

A1312

72 — 2.80 0Z.
e PORTIONS

SUGGESTED METHOD OF USE: I

STORE FROZEN NET WT.

PB JAMWICH IS BEST WHEN SERVED
_WITHIN 24 HOURS OF THAWING

AdvancePierre Foods, Inc. 9380 Princeton Glendale RD. Cincinnati, OH 45246

|

0 00 75999 01312 6

12.60 LBS. KEEP FROZEN

FOR INSTITUTIONAL USE ONLY

LMA1312 08 25 2013

PB JAMWICH

FILLED WITH PEANUT BUTTER

AND BANANA SPREAD
made with WHOLE GRAIN BREAD

wemt A1312

12 - 2.80 0Z.
PORTIONS

NET WT.
12.60 LBS.

i

0 00 75999 01312 6
FOR INSTITUTIONAL USE ONLY
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Quality Since 1908

Nutrition Information
Bongards’ Creameries

(Cheese)

Cheddar Cheese Sticks (40291)
Marble Cheese Stick (40293)
Mozzarella Cheese Stick (40295)
Pepper Jack Cheese Stick (40297)




. pONGARDg

Premiem CHEESE
*

"’ HOME > PRODUCTS > NATURAL > 168/ 10Z CHEDDAR STICK

168/ 10z Cheddar Stick
These creamy cheese sticks are individually wrapped and perfectly portioned for snacking
FULL NUTRITION FACTS Ingredients: Pasteurized Mik, Cheese Cuiture, Salt, Enzymes,
Annatto Color
28g Serving Size (g)
168 Approximate Servings Per Case
110 Calories per Serving PRODUCT CODE 40291-1
_ UPC CODE 0-71078-40291-1
& Celones from Fel GTN NOT PROVIDED
g Total Fat(g) CASE DIMENSION INCHES (LXWXH) 15.875" X 7.25" X 6.125"
59 Saturated Fat(g) CASE CUBE (CUBIC FEET) 0.41 CUBIC FEET
. Tons it bmis
30mg Cholesterol (mg) TIXHI NOT PROVIDED
180mg Sodium (mg) CASES/PALLET 120
<1g Total Carbs (g) SHELF LIFE (DAYS) 150 DAYS
og Dietary Fiber (g) REFRIGERATION KEEP REFRIGERATED
STORAGE TEMP (UPPER AND 33-40 DEGREES
1g Sugars (g) LOWER LIMIT)
79 Protein (g) CN MEAT EQUWV. (02) 1.00
6% Vitamin A
20% Calcium
0% Vitamin C
0% ron

The percent daily values are based on a 2,000 calorie

diet, so your values may change depending on your
calorie needs.



ONGARD
B Preniam CHEESE S.
*

" HOME > PRODUCTS > NATURAL > 168/ 10Z MARBLE STICK

168/ 10z Marble Stick
These creamy cheese sticks are individually wrapped and perfectly portioned for snacking
FULL NUTRITION FACTS ingredients: Pasteurized Mk, Cheese Culture, Salt, Enzymes,
Annatto Color
28g Serving Size (g)
168 Approximate Servings Per Case
110 Calories per Serving PRODUCT CODE 40293-1
. UPC CODE 0-71078-40293-5
N Calories from Fat GTN NOT PROVIDED
99 Total Fat(g) CASE DIMENSION INCHES (LXWXH) 15.875" X 7.25" X 6.125"
59 Saturated Fat(g) CASE CUBE (CUBIC FEET) 0.41 CUBIC FEET
0g Trans Fal(g) NET cs:gse WEIGHT LBS 10.50 LBS.
GROSS CASE WEIGHT LBS 11.00 LBS.
30mg Cholesterol (mg) TIXHI NOT PROVIDED
170mg Sodium (mg) CASES/PALLET 120
<1g Total Carbs (g) SHELF LIFE (DAYS) 150 DAYS
og Dietary Fiber (g) REFRIGERATION KEEP REFRIGERATED
STORAGE TEMP (UPPER AND 33-40 DEGREES
0Og Sugars (g) LOWER LIMT)
7g Protein (g) CN MEAT EQUWV. (02) 1.00
6% Vitamin A
20% Calcium
0% Vitamin C
0% ron

The percent daily values are based on a 2,000 calorie
diet, so your values may change depending on your
calone needs.



PONGARDg

Pramiom cHEESE
*

’ HOME > PRODUCTS > NATURAL > 168/ 10Z MOZZARELLA STRING STICK

168/ 10z Mozzarella String Stick

These creamy cheese sticks are individually wrapped and perfectly portioned for snacking

FULL NUTRITION FACTS Egredients: Pasteurized Part Skim Mik, Cheese Cultures, Sait,
nzymes
28g Serving Size (g)
168 Approximate Servings Per Case
80 Calories per Serving PRODUCT CODE 40295-1
, UPC CODE 0-71078-40295-9
50 Calories from Fat GTN NOT PROVIDED
69 Total Fat(g) CASE DIMENSION INCHES (DXWXH) 15.875" X 7.25 X 6.125
3.59 Saturated Fat(g) CASE CUBE (CUBIC FEET) 0.41 CUBIC FEET
0g Trans Fat(g) NET CASE WEIGHT LBSLBS 1o.$ LBS.
GROSS CASE WEIGHT 11.00 LBS.
15mg Cholesterol (mg) TIXHI NOT PROVIDED
200mg Sodium (mg) CASES/PALLET 120
<1g Total Carbs (g) SHELF LIFE (DAYS) 150 DAYS
% Dietary Fiber (g) REFRIGERATION KEEP REFRIGERATED
STORAGE TEMP (UPPER AND 33-40 DEGREES
0Og Sugars (g) LOWER LIMT)
6g Protein (g) CN MEAT EQUIV. (02) 1.00
4% Vitamin A
20% Calcium
0% Vitamin C
0% fon

The percent daily values are based on a 2,000 calorie

diet, so your values may change depending on your
calorie needs.



ONGARD
B Puamiam cgese S.

*

" HOME > PRODUCTS > NATURAL > 168/ 1 OZ PEPPER JACK STRING STICK

168/ 1 0z Pepper Jack String Stick

<1g

These creamy cheese sticks have the perfect amount of bite to them and are individually wrapped and perfectly portioned for snacking

FULL NUTRITION FACTS

Serving Size (g)
Approximate Servings Per Case
Calories per Serving
Calories from Fat
Total Fal(g)
Saturated Fal(g)
Trans Fat(g)
Cholesterol (mg)
Sodium (mg)
Total Carbs (g)
Dietary Fiber (g)
Sugars (g)
Protein (g)
Vitamin A
Calcium
Vitamin C
ron

The percent daily values are based on a 2,000 calorie
diet, so your values maychamedependingmyour

calonie needs.

Ingredients: Pasteurized Part Skim Mk, Pasteurized Mik, Cheese
Cuitures, Jalapeno Peppers, Salt, Enzymes

PRODUCT CODE

UPC CODE

GTN

CASE DIMENSION INCHES (LX\WXH)
CASE CUBE (CUBIC FEET)
NET CASE WEIGHT LBS
GROSS CASE WEIGHT LBS
TIXH

CASES/PALLET

SHELF LIFE (DAYS)
REFRIGERATION

STORAGE TEMP (UPPER AND
LOWER LIMT)

CN MEAT EQUIV. (02)

40297-1
0-71078-70050-5
0-00-71078-40297-3
12.813" X 8.688" X4.313"
0.28 CUBIC FEET

6.00 LBS.

7.00LBS.

NOT PROVIDED

160

150 DAYS

KEEP REFRIGERATED
33-40 DEGREES

1.00



Nutrition Information
Channel Fish Processing

(Fish)
Oven Ready WG Breaded Pollock (325005C7)




Oven Ready (CN) Whole Grain Breaded Pollock 1.25 OZ Sticks

PRODUCT SPECIFICATIONS

unit size/

code GTIN SCC units/case e —— serving/case
325005C7 KXXXXXX 1 101b 43
brand |FDA category IFDA class
North Atlantic Brand Seafood Seafood/Frozen
NUTRITION FACTS
Serving Size: 3.750z (106g)
Servings Per Container: 43
gross weight net weight country of origin Kosher Child Nutrition
Amount Per Serving
111b 101b U.SA Not Kosher Yes

Calories 180 Calories from Fat 50

PerServing % Dally Value SHIPPING INFORMATION

Total Fat 6g 9%

Saturated Fat 0.5 3% ; ! storage

L length width depth TIx HI shelf life temp cube

Trans Fat Og fromi/to
Cholesterol 45mg 15%
Sodium 260mg 1% 12° o 55" 14x10  730days T 0.34
Total Carbohydrate 18g 8% -

Dietary Fiber 2g 8%

Sugars 0g INGREDIENTS: 68.5% Fish (Pollock) 18.9% Breading, 12.6% Batter & Water. FISH, CRACKER MEAL {WHOLE
Protein 159 WHEAT FLOUR, LEAVENING (SODIUM ACID PYROPHOSPHATE, SODIUM BICARBONATE), EXTRACTIVE OF

Per Srv Per Srv PAPRIKA}, WHOLE WHEAT FLOUR, WHEAT FLOUR, WATER, MODIFIED CORN STARCH, ENRICHED YELLOW CORN
Vitamin A 0% Vitamin C 0% FLOUR (YELLOW CORN FLOUR, NIACIN, REDUCED IRON, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID),
Calcium 2% Iron 8% SALT, LEAVENING (SODIUM BICARBONATE, SODIUM ACID PYROPHOSPHATE, MONOCALCIUM PHOSPHATE),
“Percent Daily Values are based on a 2,000 calorie diet. SPICE, NONFAT DRY MILK, SOYBEAN OIL, GARLIC POWDER, ONION POWDER, WHEAT GLUTEN, GUAR GUM.
Your daily value may be higher or lower depending on your
calorie needs. FRIED IN CANOLA OIL. CONTAINS SOYBEANS, MILK, FISH AND WHEAT.
Calories 2,000 2,500

Total Fat Lessthan  65g 80g BENEFITS: Three (3) 1.250z Oven Ready Breaded sticks provides 2.00 OZ EQ meat and 1.00 0Z EQ Grains.

Sat. Fat Less than 20g 259 o OTrans Fat
Cholesterol Less than 300mg 300mg .
Sodium Lessthan  2,400mg  2,400mg * Perfect Portion, Control
Total Carbohydrate 300g 375¢ * <35%total calories from fat.

Dietary Fiber 259 30g * < 10% total calories from saturated fat.
Calories per gram * <400 mg sodium.
Fat9 Carbohydrate 4 Protein 4

COOKING INSTRUCTIONS: Preheat convection oven to 400 F, Place frozen sticks on a greased
sheet and heat for 14-18 minutes; preheat traditional oven to 425 AND HEAT FOR 18-22 minutes OR
until golden brown.

HANDLING INSTRUCTIONS: Keep Frozen @ -10° F or Below until ready to prepare.

CHANNEL FisH

_ SOTRIFS 18 Foodmart Rd., Boston, MA 02118 | t: 617-464-3366 | f: 617-464-3377 | channelfish.com
PROCESSING | ! |



CN
HEAT ‘N SERVE CN # 089332 &
Three 1.25 oz. precooked Breaded Fish Sticks provides 2.00 oz. E
ALASKA POLLOCK CN equivalent meat and 1.00 OZ EQ Grains for CN >
Child Nutrition Meal Pattern Requirements. (Use of this
logo and statement authorized by the Food and Nutrition ‘
Service, USDA 11-13)

128/1.2502z.  OVEN READY
WHOLE GRAIN BREADED

H. . Nu ON mHmI ma—lHﬁKm Code # 325005C7

Wild Caught

COOKING INSTRUCTIONS: PREHEAT CONVECTION OVEN TO 400 F, PLACE FROZEN PORTIONS ON A GREASED SHEET
AND HEAT FOR 14-18 MINUTES; PREHEAT TRADITIONAL OVEN TO 425 AND HEAT FOR 18-22 MINUTES.

Ingredients: 68.5% Fish, 18.9% Breading, 12.6% Batter & Water. FISH, CRACKER MEAL PERFECT PORTION CONTROL
{WHOLE WHEAT FLOUR, LEAVENING (SODIUM ACID PYROPHOSPHATE, SODIUM INDIVIDUALLY FROZEN
BICARBONATE), EXTRACTIVE OF PAPRIKA}, WHOLE WHEAT FLOUR, WHEAT FLOUR,
WATER, MODIFIED CORN STARCH, ENRICHED YELLOW CORN FLOUR (YELLOW CORN
FLOUR, NIACIN, REDUCED IRON, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID),
SALT, LEAVENING (SODIUM BICARBONATE, SODIUM ACID PYROPHOSPHATE,
MONOCALCIUM PHOSPHATE), SPICE, NONFAT DRY MILK, SOYBEAN OIL, GARLIC

POWDER, ONION POWDER, WHEAT GLUTEN, GUAR GUM. FRIED IN CANOLA OIL.
CONTAINS SOYBEANS, MILK, FISH AND WHEAT. - -
Channel Fish Processing Co AA. . mh. xm . v
88 Commercial Street
Gloucester, MA 01930

KEEP FROZEN




l % & Chicken tor the
“ ' Student Body

Nutrition Information
Gold Kist Farms

(Pilgrim’s Pride)

(Chicken)

Fajita Boneless Skinless Chicken Strips (1325)
Whole Grain Chicken Patty (6616)
Breaded Chicken 8 Piece Cut Up Parts (8820)
Whole Grain Hot & Spicy Breaded Chicken Patty (666600)




The

FACT SHEET

following nutrient information for our product is

based on the certified portion size as stated on CN Label.

PROCESSOR NAME:_Pilgrim’s Pride Corp. - Gold Kist Farms Brand

PRODUCT NAME: FC CN Chicken Faijita Strips w/ ISP with Grill Marks

CODE NUMBER: 1325  Case wt._30# cn# 082562 Donated Food/Case:__36# _Standard Yield:_ 83% _

SERVING SIZE: ___2.45 0z Servings/Case_195 Contribution:_2 _M/MA Serving_n/a_ Bread Serving
UPC Code:_41723-00325-8 Gross Cs Wt. 31.73 Cube; 1.22 Case Dim: 17.1L x 13.1W x 9.5 Pallet: 8T x 8H Cases/Pallet; 64 Sheif Life 365 days

BID DESCRIPTIONS

Oven roasted fully cooked fajita flavor marinated whole muscle chicken strips produced from
USDA A522 natural proportion white and dark meat commodity chicken. Product is to have heat
applied grill marks for added flavor and appearance. Product is to be well seasoned with a
southwest fajita style seasoning. Product is to be cut into natural strips and IQF frozen. 2.45
ounces of fajita meat guaranteed by CN label to provide 2 ounces meat/ meat alternative.

Product to provide zero g

rams trans fat.

NUTRIENT INFORMATION
Basic Components Vitamins
Calories (kcal) 66 Carbohydrates (g) 1 Vitamin A-IU (IU) 85
Fat (g) 2 Dietary Fiber (g) 0] Vitamin C (mg) 0
Saturated Fat (g) 0 Total Sugars (g) 0 Minerals
Trans Fatty Acid (g) 0 Protein (@) 11 Sodium (mg) 342
Cholesterol (mg) 45 Calcium (mg) 16

Iron (mg) 1
6/18/14
Jack rawfor Director of School Foodservice Date

Primary Production Plant- Sumter, SC CN #082562

I Chicken for the
Student Body

NET WT. 30L8S.
KEEP FROZEN

1325
Fully Cooked 325

Fajita Boneless, Skinless Chicken Strips

Dark Meat & Breast Meat with Rib Meat

INGREDIENTS: Boneless, Skinless Dark and White Chicken Meat, Water, Seasoning (Salt, Maltodextrin, Isolated Soy Protein, Modified

Taploca Starch SOdlum Tripolyphosphate, Spices Torula Yeast, Dehydrated Garlic, Dehydrated Onion, Mesquite Smoke Flavor, Spice
Inosl Disodlum Guanylate), Starch (Starch, Non-Fat Dry Milk), Chiric Acid.

CONTAINS: MILK AND SOY CN

052562|
l Each 2,45 oz, Fully Cooked Chicken Sinp provides 2,00 oz, equivalent meat
CN tor Ctilt Rutrition Meal Patiei Requirements, (Use of th:s bgo and CN

ucopy 'IO! fol'
Dsiribute By-Plgri's Pride Corporas | Meal Req
1778 Premontory Circle, Grld!y COB0G34 B0O-321-1470 vaww,poultry,co:
Gold ¥iat Farms is a registered trademark of Pilgrim's Pride Corporation

n“ statamens authorizzd by e Food and Nulrtion Service, USOA 11/12.)
Pioduct of USA Pllgrlms I I| I‘l

HEATING INSTRUCTIONS FROM FROZEN: Conventional Oven for 8-10 m nules at 350‘F ‘ IIIII |
Convection Oven for 6-8 minutes at 350°F Appliances vary, adjust cook 01 10041723 00325 8




FACT SHEET

The following nutrient information for our product is
based on the certified portion size as stated on CN Label.

PROCESSOR NAME:_Pilgrim’s Pride Corp. - Gold Kist Farms Brand

PRODUCT NAME: FC CN_“PhD” Minimally Processed Whole Grain Breaded Chicken Patty
MIN-PRO means Minimally Processed - NO Soy, Dried Whole Egg or Milk.

CODE NUMBER: 6616  Case Wt 30# Donated Food/Case: 31.25 Standard Yield: 96%
Servings/Case:_120 SERVING SIZE: __3.9 02. _ Contribution; 2 _M/MA Serv._1 Grain Serv.*

*Calculation for grains based on 16 grams creditable per ounce
UPC Code: 10075632 06616 5 Gr. Cs. Wt 32.21 Case Cube; 1.48 Case Dim:_17.1L x 13.1W x 11H Pallet: 8T x 7H Cs/Pallet; 56 Shelf Life 365 days

BID DESCRIPTIONS

Whole Grain Breaded fully cooked CN labeled chicken patties produced from USDA A522 natural
proportion white and dark meat commodity chicken. No added soy products, dairy or dried whole egg.
Patties to be batter breaded with Whole Grain enriched wheat flour and modified crumb style breader for
optimum oven performance and extended holding time. 1 chicken patty @ 3.90z. guaranteed by CN Label
to provide 2 oz. meat/meat alternative and 1 grain serving. Product to provide zero grams trans fat.

NUTRIENT INFORMATION
Basic Components Vitamins
Calories (kcal) 254 Carbohydrates (g) 15 Vitamin A-1U (IU) 61
Fat (g9) 14 Dietary Fiber (g) 3 Vitamin C (mg) 0
Saturated Fat (g) 3 Total Sugars (g) 0 Minerals
Trans Fatty Acid (g) 0 Protein (g) 17 Sodium (mg) 321
Cholesterol (mg) 59 Whole Grain (g) 8 Calcium (mg) 15

Iron (mg) 1
Qﬁ‘w 8/5/14
Jack Crawford/Director of School Foodservice Date
Primary Pr tion Plant-Waco, TX CN#089845 Additional Plants CN#089842 CN#089843, CN#089844

Fully Cooked 661 6
Whole Grain Breaded Chicken Patty

INGREDIENTS: Chicken, Water, Seasoning [Salt, Turbinado Sugar, Chicken Flavor (Dried Cooked Chicken, Dried Chicken Skin, Chicken Broth, Spice
Extractive), Savory Flavor (Natural Flavor, Maltodextrin), Dehydrated Onion, Spices (Including Celery Seed),Garlic Powder, Expeller Prassed Canola Ol (As A
Processing Aid), Flavor (Rice Starch, Salt, Natural Flavoring). Breaded With: Whole Wheat Flour, Salt, Sugar, Leavening (Cream Of Tartar, Baking Soda), Spics,

."‘%u'ﬂulm‘m Qarlic Powder, Soybean Oil, E ives Of Paprika. With: Water, Whole Wheat Flour, Corn Starch, Sugar, Salt, Leavening (Cream Of Tartar, Baking
%0 ARTIFICIAL INGREGHENTS Soda) Onlon Powdor Garic Powder, Yeast Exiract, Chicken Broth, Gum Arabic,
S O (AsAP: Aid), Natural Flavor, Coconut Oil, Extractives .
c’;‘::;:ﬂ':::' Of Paprika, Predusted With: Whole Wheat Flour, Corn Starch, Salt, Onion Powder, l e L0000 1o Cooted Wicks 62 p— s 20 m
J Garfic Powdor, Maltodoxtrin, Gum Arabic, Saybean Oif (As A Pmce_sslng Ald), Natural Wmiﬁ‘ s n;wb;"‘c,“"‘m P ”’”P’m’m," CN
Flavor, Coconut O, Of Paprika, g Set In Veg i lequirements. (Use of és bogo and statement auihorzed by the Food and Natrition
CONTAINS: WHEAT eGopy ,,o:fordocu’“em “ﬂl v, USDA G514,
alReq CN
Dists buled By: Pigiim's Pride Corporation Fedegal Mea
1770 Promontory Circla, Grealay, C0 80634  800-321-1470 vravpoultry.com
NETWT.30 LBS. Gold Kist Farms s a regisiered trademark of Pilgtim's Pride Corporation " i

KEEP FROZEN Preslel Sh pllgrims

HEATING INSTRUCTIONS FROM FROZEN: Conventional Oven for 10-14 minutes at 350°F;

Convettion Oven for 8-10 minutes at 350°F. Appliances vary, adjust cook times accordingly, {01) 1 00 75632 06616 5



FACT SHEET

The following nutrient information for our product is based on the certified
portion size as stated on CN Label or 3 oz. edible portion on buik items.

SOLD FEE FOR SERVICE ONLY- NO COMMERCIAL SALES

PROCESSOR NAME:_Pilgrim’s Pride Corp. - Gold Kist Farms Brand

PRODUCT NAME: FC Roasted Chicken 8 Piece Cut Up Parts

CODE NUMBER: 8820 case Wt 30# cn# 0O Donated Food/Case: 44.7761# Standard Yield: 67%

SERVING SIZE: __1 breast, 1 thigh, 1 drum & wing combination Servings/Case_approximately 88

Contribution;_2__M/MA Serving_Q _ Grain Serving
UPC Code: 41723- 08820 ( Gr.Cs Wt._31.77 Case Cube:1.48 Case Dim:_17.1L x13.1W x11.444H Pallet: 8 T x 7 H Cases/Pallet; 56_Shelf Life365 days
BID DESCRIPTIONS

Fully cooked marinated roasted 8 piece chicken parts produced from USDA 100100 commodity
chicken. Product is to be packed in separate color coded bags by chicken part. Product must be
produced for oven preparation. Each breast, thigh, or drumstick and wing combination to provide 2
ounces meat/ meat alternative per the USDA Food Buying Guide. Product to provide zero grams trans
fats.

NUTRIENT INFORMATION  (Based on 3 oz edible chicken)

Basic Components Vitamins

Calories (kcal) 166 Carbohydrates (g) 0 Vitamin A-1U (IU) 105

Fat (g) 10 Dietary Fiber (g) 0 Vitamin C (mg) 1

Saturated Fat (g) 35 Total Sugars (g) 0 Minerals

Trans Fatty Acid (g) 0 Protein (g) 19 Sodium (mg) 95

Cholesterol (mg) 100  Whole Grain (g) 0 Calcium (mg) 1
Iron (mg) 1

1/27/15

Jack (7 ford 7Director of School Foodservice Date

Primary Production Plant -Waco, TX Not CN

Fully Cooked 8 8 2 o

Roasted Chicken 8-Piece Cut-Up
@‘T@,\Z’.‘.,ﬂ INGREDIENTS: Chicken Parts, Water, Salt, Dextrose, Sodium Phosphates, and Citric Acid,

NET WT. 30 LBS. For Institutional Use Only
Approximately Disrbuted By Pdgrioy's Pride Corporation
92 servings it el é}n.i.
KEEP FROZEN Produet of USA P L)
HEATING INSTRUCTIONS FROM FROZEN: Conventional Oven for 32-35 minuma at 375'F

Convection Oven for 18-20 minutes at 350°F; Appliances vary, adjust cook times accordingly, (01) 1 00 41723 08820 0



Pilgrim’s Pride Corp.
School Foodservice

.l I‘i X 1770 Promontory Circle,
Pl g ms Greeley, CO 80634-9039

Child Nutrition Program operators should include a copy of the label from the purchased product carton
in addition to the following information on letterhead signed by an official company representative.

Product Name:_Roasted Chicken 8 Piece Cut-Up Code No.: 8820
Manufacturer:_Pilgrim's Case/Pack/Count/Portion/Size:_30# cuse
I. Meat/Meat Alternate
Please fill out the chart below to determine the credituble amount of Meat/Meat Alternate
Description of Creditable Ounces per Raw Multiply | FBG Yield/ | Creditahle
Ingredients per Portion of Creditable Servings | Amount *
Fooed Buying Guide (FBG) Ingredient Per Unit
Chicken Breast Bone-in 10.006 X 47% 4.7026
X
X
X
A. Total Creditable M/MA Amount' 4.7026

*Credituble Amount - Multiply ounces per raw portion of creditable ingredient by the FBG Yield Information.

I1. Alternate Protein Product (APP)

If the product contains APP, please fill out the chart below to determine the creditable amount of APP. If
APP is used, you must provide documentation as described in Attachment A for each APP used.

Description of APP, Ounces Multiply % of Divide by | Creditable
manufacture’s name, Dry APP Protein 1§*= Amount
and code number Per Portion As-Is* APp*=
X +by I8
X +by 18
X +by I8
X + by I8
B. Total Creditable APP Amount' 0
C. TOTAL CREDITABLE AMOUNT (A + B rounded down to 4.5
nearest Y 0z)

*Percent of Protein As-Is is provided on the attached APP documentation.

**18 is the percent of protein when fully hydrated.

***Creditable amount of APP cquals ounces of Dry APP multiplied by the percent of protein as-is divided by 18.
*Total Creditable Amount must be rounded down 1o the ncarest 0.250z (1.49 would round down to 1.25 oz meat
equivalent). Do not round up. [F you are crediting M/MA and APP, you do not need to round down in box A (Tolul
Creditable M/MA Amount) until after you have added the Total Creditable APP Amount from box B to box C.

Total weight (per portion) of product as purchased 7.0 oz (average size)

Total creditable amount of product (per portion) 4.5
(Reminder: Total creditable amount cannot count for more than the total weight of product.)

[ certify that the above informution is true and correct and that a 7.0 __ounce serving of the above
product (ready for serving) contains 4.5 ounces of equivalent meat/meat alternate when prepared
according to directions.

[ further certify that any APP used in the product conforms to the Food and Nutrition Service Regulations
(7 CFR Parts 210, 220, 225, 226, Appendix A) as demonstrated by the attached supplier documentation.

\@ - by ,\/3“, R&D Manager

Signature Title

Kerry Fabrizio KYARTIR -970 506 7799
Printed Name Date Phone Number




N Pilgrim’s Pride Corp.
School Foodservice

P"gl’ im's 1770 Promontory Circle,
Greeley, CO 80634-0039

Child Nutrition Program operators should include a copy of the lubel from the purchased product carton
in addition to the following information on letterhead signed by an official company representative.,

Product Name:_Roasted Chicken 8 Piece Cut-Up Code No.; 8820
Manufacturer: Pilgrim’s Case/Pack/Count/Portion/Size:_30# case
I. Mcat/Mcat Alternate
Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate
Description of Creditable Ounces per Raw Multiply | FBG Yield/ | Creditable
Ingredients per Portion of Creditable Servings | Amount *
Food Buying Guide (FBG) Ingredient Per Unit
Chicken Thigh Bone-in 6.754 X 42% 2.8365
X
X
X
A. Total Creditable M/MA Amount’ 2.8365

*Credituble Amount - Multiply ounces per raw portion of creditable ingredient by the EBG Yield Information.

IL. Alternate Protein Product (APP)

If the product contains APP, please fill out the chart below to determine the creditable amount of APP. If
APP is used, you must provide documentation as described in Attachment A for each APP used.

Description of APP, Ounces Multiply % of Divide by | Creditable
manufacture’s name, Dry APP Protein 18** Amount
and code number Per Portion As-Is* APPr**
X +by I8
X +by I8
X +by 18
X +by 18
B. Total Creditable APP Amount’ 0
C.TOTAL CREDITABLE AMOUNT (A + B rounded down to 2.75
nearest ' 0z)

*Percent of Protein As-Is is provided on the antached APP documentation,

**18 is the percent of protein when lully hydrated.

***Creditable amount of APP cquals ounces of Dry APP multiplied by the percent of protein as-is divided by 18.
"Total Creditable Amount must be rounded down 10 the nearest 0,250z (1.49 would round down to 1.25 0z meat
equivalent). Do not round up. If you are crediting M/MA and APP, you do not nced to round down in box A (Total
Creditable MMMA Amount) until afier you have added the Total Creditable APP Amount from box B to box C.

Total weight (per portion) of praduct as purchased 4.67 oz (average size)

Total creditable amount of product (per portion) 2.75
(Reminder: Total creditable amount cannot count for more than the total weight of product.)

[ certify that the above information is true and correct and that a_4.67 _ounce serving of the above
product (ready for serving) contains 2.75 ounces of equivalent meat/meat alternate when prepared
sccording to directions.

I further certify that any APP used in the product conforms to the Food and Nutrition Service Regulations
(7 CFR Pants 210, 220, 225, 226, Appendix A) as demonstrated by the attached supplier documentation.

\L-:}-LJOM R&D Manager
«

Signature Title

Kerry Fabrizio KYIRTA R 970 506 7799
Printed Name Date Phone Number




4] Pilgrim’s Pride Corp.
School Foodservice

il l'i K 1770 Promontory Circle,
Pl g ms Greeley, CO 80634-9039

Child Nutrition Program operators should include a copy of the label from the purchased product carton
in addition to the following information on letterhead signed by an official company representative.

Product Name: Roasted Chicken 8 Piece Cut-Up Code No.: 8820
Manufacturer: Pilgrim’s Case/Puck/Count/Portion/Size: 30# case
I. Meat/Meat Alternate
Please fill out the chart below to determine the credituble amount of Meat/Meat Alternate
Description of Creditable Ounces per Raw Multiply | FBG Yield/ | Creditable
Ingredients per Portion of Creditable Servings | Ameount *
Food Buying Guide (FBG) Ingredient Per Unit
Chicken Drumsticks 2.724 X 49% 1.3348
X
X
X
A. Total Creditable M/MA Amount' 1.3348

*Creditable Amount - Multiply ounces per raw portion of creditable ingredicnt by the FBG Yicld Information.

I1. Alternate Protein Product (APP)

If the product contains APP, please fill out the chart below to determine the creditable amount of APP. If
APP is used, you must provide documentation as described in Attachment A for each APP used.

Description of APP, Ounces Multiply % of Divide by | Creditable
manufacture’s name, Dry APP Protein 18%% Amount
and code number Per Portion As-Is* APP*&*
X +by I8
X +by 18
X +by 18
X +by 18
B. Total Creditable APP Amount' 0
C. TOTAL CREDITABLE AMOUNT (A + B rounded down lo 1.25
nearest % 0z)

*Percent of Protein As-Is is provided on the attached APP documentation.

*#*18 is the percent of protein when fully hydrated.

#*+Credilable amount of APP ¢quals ounces of Dry APP multiplied by the percent of protein as-is divided by 18,
"Totat Creditable Amount must be rounded down to the nearest 0.250z (1.49 would round down to 1.25 oz meat
cquivalent). Do not round up. If you are crediting M/MA and APP, you do not need to round down in box A (Total
Creditable M/MA Amount) until after you have added the Total Creditable APP Amount from box B to box C.

Total weight (per portion) of product as purchased 3.8 oz (average size: 2 drumsticks per portion)

Total creditable amount of product (per portion) 2.5 oz
(Reminder: Total creditable amount cannot count for more than the total weight of product.)

I certify that the above information is true and correct and thata 3.8 __ounce serving of the above
product (ready for serving) contains 2.5 _ounces of equivalent meat/meat alternate when prepared
according to directions.

I further certify that any APP used in the product conforms to the Food and Nutrition Service Regulations
(7 CFR Parts 210, 220, 225, 226, Appendix A) as demonstrated by the attached supplier documentation.

\4, ; \:‘1\"0 ./V:W R&D Manager

Signature & Title

Kemry Fubrizio KIARTAE 970 506 7799
Printed Name Date Phone Number




\) Pilgrim’s Pride Corp.
School Foodservice

'I r i X 1770 Promantory Circle,
Pl g ms Greeley, CO 80634-9039

Child Nutrition Program operators should include a copy of the label from the purchased product carton
in addition to the following information on letterhead signed by an official company representative.

Product Name: Roasted Chicken 8 Piece Cut-Up Code No.:_ 8820
Manufacturer: Pilgrim’s Case/Pack/Count/Portion/Size:_30# case
L. Meat/Meat Alternate
Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate
Description of Creditable Ounces per Raw Multiply | FBG Yield/ | Creditable
Ingredients per Portion of Creditable Servings Amount *
Food Buying Guide (FBG) Ingredient Per Unit
Chicken Wings 2.501 X 34% 0.8503
X
X
X
A. Total Creditable M/MA Amount' 0.8503

*Creditable Amount - Multiply ounces per raw portion of creditable ingredient by the FBG Yield Information.

IL. Alternate Protein Product (APP)

If the product contains APP, please fill out the chart below to determine the creditable amount of APP. If
APP is used, you must provide documentation as described in Attachment A for each APP used.

Description of APP, Ounces Multiply % of Divide by | Creditable
manufacture’s name, Dry APP Protein 18k Amount
and code number Per Portion As-Is* APPik
X +by 18
X +by 18
X +by I8
X +by 18
B, Total Creditable APP Amount’ 0
C. TOTAL CREDITABLE AMOUNT (A + B rounded down to 0.75
nearest 4 0z)

*Percent of Protein As-Is is provided on the attached APP documentation.

**18 is the percent of protein when fully hydrated.

***Creditable amount of APP cquals ounces of Dry APP multiplied by the percent of protein as-is divided by 18.
"Total Creditable Amount must be rounded down to the nearest 0.250z (1.49 would round down to 1.25 vz meat
cquivalent). Do not round up. If you are crediting M/MA and APP, you do not need o round down in box A (Total
Creditable M/MA Amount) uatil afier you have added the Total Creditable APP Amount from box B to hox C.

Total weight (per portion) of product as purchased 3.5 oz (average size; 2 wings per portion)

Total creditable amount of product (per portion) 1.5 oz
(Reminder: Total creditable amount cannot count for more than the total weight of product.)

I certify that the above information is true and correct and that a 3.5 ounce serving of the above
product (ready for serving) contains LS __ounces of equivalent meat/meal alternate when prepared
according to directions,

I further certify that any APP used in the product conforms to the Food and Nutrition Service Regulations
(7 CFR Parts 210, 220, 225, 226, Appendix A) as demonstrated by the attached supplier documentation.

V/ . %N Pe R&D Manager
[A)

Signature Title

Kerry Fabrizia 115 -970.506.7799
Printed Name Date Phone Number




[ S
GOLD KIST FACT SHEET

FARMS'

lef :lli‘l "‘fy based on the certified portion size as stated on CN Label.

The following nutrient information for our product is

PROCESSOR NAME:_Pilgrim’s Pride Corp. - Gold Kist Farms Brand
PRODUCT NAME;___CN FC Hot & Spicy Whole Grain Breaded Chicken Patty with ISP
CODE NUMBER:_666600 Case wt._30# Donated Food/Case:_20.27# Standard Yield:_148%

SERVING SIZE: __3.05 0z _Servings/Case_156 Contribution; 2_M/MA Serving_1_ Grain Serving*
*Calculation for grains based on 16 grams creditable per ounce.

GTIN#:1.00 75632-66600-6 Gr Cs Wi:_31.95 Case Cube; 1.68 Case Dim:_19.6L.x13.1W x11.44H Pallet:7T x 7H Cases/Pallet: 49 Shelf Life_365 days

BID DESCRIPTIONS

Hot and spicy seasoned whole grain CN labeled Chicken Patty produced from USDA Commodity
natural proportion white and dark meat chicken with Isolated Soy Protein. No other types of Soy
permitted. Patty is to be batter breaded with a crunchy textured spicy seasoned modified crumb style
breading system for optimum oven performance and extended holding times. One CN patty to provide
2 oz meat/meat alternative, 1 Grain serving, and 8 grams of whole grain per serving. Minimum portion
count to be stated on the label. Product to provide zero grams trans fat and have allergens identified
on the label.

NUTRIENT INFORMATION - Preliminary

Basic Components Vitamins

Calories (kcal) 184 Carbohydrates (g) 13 Vitamin A-1U (1IU) 163

Fat (g) 8 Dietary Fiber (g) 1 Vitamin C (mg) 1

Saturated Fat (g) 2 Total Sugars (g) 0 Minerals

Trans Fatty Acid (g) 0 Protein (g) 15 Sodium (mg) 236

Cholesterol (mg) 50 Whole Grain (g) 8 Calcium (mg) 21
Iron (mg) 2

6/03/2015
Jack Craw ord - ctor of School Foodservice Date NET WT. 30 LBS. ooyt (or docume ot "g
MIN. 166 PCS. “Cop jremen
Allergens: Soy and Wheat KEEP FROZEN  Federal Meal Rod!

Primary Production Plant Waco, TX CN # Applied For  Additional Production CN# CN #



1) Pilgrim's Pride Corp.
! School Foodservice
a2 - 1770 Promontory Circle, N
pPilgrims Gresley. CO B0634-9039 R
Formulation Statement for Documenting Grains in School Meals
Required Beginning SY 2013-2014
(Crediting Standards Based on Grams of Creditable Grains)

School Food Authorities (SFAs) should include a copy of the label from the purchased product package in addition

to the following infarmation on letterhead signed by an official company representative. Grain products may be
credited based on previous standards through SY 2012-2013. The new crediting standards for grains (as outlined in

Policy Memorandum SP 30-2012) must be used beginning SY 2013-2014. SFAs have the option to choose the
crediting method that best fits the specific needs of the menu planner.

Product Name: CN wholegrain breaded hot & spicy patty  Code No.: 666600
Manufacturer: Pilgrim's Pride Corporation Serving Size 3,05 finished weight

(raw dough weight may be used to calculote creditable grain amount)

I. Does the product meet the Whole Grain-Rich Criteria: Yes X No
(Refer to SP 30-2012 Grain Requirements for the National School Lunch Program and School Breakfast Program.)

II. Does the product contain non- creditabie grains: Yes NoX __ How many grams:
(Products with more than 0.24 o2 equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of non-
creditable grains may not credit towards the grain requirements for school meals.)

[11. Use Policy Memorandum SP 30-2012 Grain Requirements for the National School Lunch Program and
School Breakfast Program: Exhibit A to determine if the product fits into Groups A-G (baked goods), Group
H (cerenl grains) or Group I (RTE breakfast cereals). (Different methodologies are applied to calculare servings
of grain component based on creditable grains. Groups A-G use the standard of 16grams creditable grain per 0z
eq: Group H uses the standard of 28grams creditable grain per oz eq: and Group | is reported by volume or
weight.)

Indicate to which Exhibit A Group (A-1) the Product Belongs:

Grams of Gram Standard of
\ Creditable Grain | Creditable Grain Creditable
Dﬁgip.“o;‘ o %E:d:?b'e Ingredient per per oz equivalent Amount
rain Ingredien Portion' (16g or 28g)*
A B A:B

Whole grain flour 9.7818 16 0.61136
Enriched flour 7.14505 L6 0.44567
-'[‘.otai' C"fééﬁtable Amounr‘ s o O A S S ) RS TR

“Creditable grains are whole-grain meal/flour and enriched meal/flour.
! (Serving size) X (% of creditable grain in formula). Please be aware that serving sizes other than grams must be converted to
DrIms,
Standard grams of creditable grains from the corresponding Group in Exhibit A.
*Total Creditable Amount must be rounded down to the nearest quarter (0.25) oz ¢q. Do not round up.

Total weight (per portion) of product as purchased 3.05 oz__
Total contribution of product (per portion) 1.0 oz equivalent

[ certily that the above information is true and correct and that a ___ounce portion of this product (ready for
serving) provides____oz cquivalent Grains. [ further certify that non-creditable grains are not above 0.24 oz eq. per
portion. Products with more thun 0.24 oz equivalent or 3.99 grams for Groups A-G or 6.99 grams for Group H of
non-creditable grains may not credit towards the grain requirements for school meals.

_ﬁ/:/"'b\o,vxx L R&D Manager
Signature O Title
Kerry Fabrizio 6/9/15 970.506.7799

Printed Name Date Phone Number



\) Pilgrim’s Pride Corp.
School Foodservice
1770 Promontory Circle,
Greeley, CO 80634-9039

pilgrims

Child Nutrition Program operators should include a copy of the label from the purchased product carton
in addition to the following information on letterhead signed by an official company representative.

Product Name: CN wholegrain breaded hot & spicy patty Code No.: 666600
Cuse/Pack/Count/Portion/Size: 30# case

Manufacturer: Pilgrim's Pride

1. Meat/Meat Alternate

Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate

Description of Creditable Ounces per Raw Multiply | FBG Yicld/ | Creditable
Ingredients per Portion of Creditable Servings | Amount *
Food Buying Guide (FBG) Ingredient Per Unit
B/S chicken meat 1441 X 70% 1.0087
X
X
X
A, Total Creditable M/MA Amount’ 1.0087

*Creditable Amount - Multiply ounces per raw portion ol creditable ingredient by the FBG Yicld Information,
1. Alternate Protein Product (APP)
If the product contains APP, please fill out the chart below to determine the creditable amount of APP. If
APP is used, you must provide documentation as described in Attachment A for each APP used.

nearest Y4 0z)

Description of APP, Ounces Multiply % of Divide by | Creditable
manutacture’s name, Dry APP Protein 18%* Amount
and code number Per Portion As-Is* APP#kx
Soy Isolate 0.20812 X 86 +by I8 | 0.99435
X + by 18
X +by 18
X +by 18
B. Total Creditable APP Amount’ 2.0031
C. TOTAL CREDITABLE AMOUNT (A + B rounded down to 2.0

*Percent of Protein As-1s is provided on the attached APP documentation.

18 is the percent of protein when {ully

hydrated.

*r*Creditable amount of APP equals ounces of Dry APP multiplied by the percent of protein as-is divided by 18,
"Total Credituble Amount must be rounded down 1o the nearest 0.2507 (1.49 would round down (0 1.25 o7 meat
cquivalent). Do not round up. Il you are crediting M/MA and APP, you do not need 1o round down in box A (Totul
Creditable M/MA Amount) until after you have added the Total Credituble APP Amount from hox B 1o hox C.

Total weight (per portion) of product as purchased 3.05 oz

Total creditable amount of product (per portion) 2.0 oz

(Reminder: Total creditable amount cannot count for more than the total weight of product.)

I certify that the above information is true and correct and that a 3.05 _ounce serving of the above
product (ready for serving) contains 2.0 _ounces of equivalent meat/meat alternate when prepared

according to directions.

[ Hurther centify that any APP used in the product conforms to the Food and Nutrition Service Regulations
(7 CFR Parts 210, 220, 225, 226, Appendix A) as demonstrated by the attached supplier documentation,

b~

¢ R&D Manager
Signature o Title
Kerry Eahrizia (/9715 -970 5067799
Printed Name Date Phone Number




Nutrition Information
J.T.M. Provisions

(Tomato)

Creamy Tomato Soup (5113)
Three Bean Chili (5383)

Marinara Sauce (5703)

(Cheese)

Queso Blanco Sauce (5718)
Alfredo Sauce (5722)
Whole Grain Macaroni & Cheese (5768)

(Pork)

Fully Cooked Shredded Pork BBQ (5414)
Cooked Diced Pork Roast (5877)




Pertinent Product

Information (PPI)

Product Title:
treet CREAMY TOMATO SOUP
7 American Fare
JTM Item Numbers: 5113
CN Serving 1009 Ingredients:

Nutritional Information: Size Serving
Serving Size (0z.) 6.00 3.53 \éV:;EE, L%lrlggggc\v%g CSRPEQLVIS SUGAR, CONTAINS LESS THAN 2% OF SALT, DEHYDRATED
Serving Size (g) 170.1 100
Servings Per Case 80
Calories 114 67
Calories from Fat 32 19
Calories from Fat% 28 % 28 %
Protein (g) 3 2
Carbohydrates (g) 21 12
Fiber (g) 3 2
Total Fat (g) 4
Saturated Fat (g) 3.0 1.8
Trans Fat (g)* 0 0

* contains 0 grams artificial trans fat
Cholesterol (mg) 12 7 CN Statement: CN ID Number:
Sodium (mg) 457 269
Sugar (g) 14 8
Vitamin A (IU) 602 354
Vitamin C (mg) 0 0
Calcium (mg) 87 51
Iron (mg) 1 0

Preparation:

Product Specifications:

KEEP FROZEN
UPC (GTIN) 00049485051138
Place sealed bag in a steamer or in boiling water.
Heat Approximately 45 minutes or until product reaches serving temperature.
Case Pack 30# 6Bags CAUTION: Open bag carefully to avoid being burned.
Net Weight 30.00 Ibs
Gross Weight 31.30 Ibs
Case Length 15.44 in
Case Width 11.81in
Case Height 6.88in
Case Cube .
0.73ft Statement:
TixHi 10x7
. Products Containing USDA non-substitutable commodities bear the following statement: "Contains
Shelf Life (frozen) 730 days commodities donated by the United States Department of Agriculture. This product shall be sold only to
Allergens: eligible recipient agencies."
Milk

**This Product is Gluten-Free

! ‘ 4 34 ) v) o &
Lets Crwate Jreat Dishes Teaether! J@s}

Print Date/Time: 9/16/2015 9:24:00AM



Pertinent Product Informatio

FOOD GROUP

J.T.M. Food Group
Pertinent Product Information (PPI)

JTM Item 5383

Number:

Nutritional CN 100g

Information: Serving  Serving
Size

Serving Size (0z.) 4.00 3.53

Serving Size (g) 1134 100.0

Servings Per Case 120 136

Calories 124 109

Calories from Fat 33 29

Protein (g) 6 5

Carbohydrates (g) 18 16

Fiber (g) 13 12

Total Fat (g) 4 3

Saturated Fat (g) 0.7 0.6

Trans Fat (g)* 0.0 0.0

Cholesterol (mg) 0 0

Sodium (mg) 261 230

Sugar (g) 3 3

Vitamin A (IU) 208 183

Vitamin C (mg) 0 0

Calcium (mg) 56 50

Iron (mg) 3 2

Product Specifications:

UPC (GTIN) 00049485053835

Case Pack 6/ 5.000#

Net Weight 30.000 Ibs

Gross Weight 31.300 Ibs

Case Length 15.440 in

Case Width 11.810in

Case Height 6.880 in

Case Cube 0.730 ft

TixHi 10x7

Shelf Life 730 Days

Lead Time 21 Days

Minimum Order O
*Contains 0 grams artificial trans fat

Three Bean Chili

Product Title:

THREE BEAN VEGETABLE CHILI

Ingredients:

COOKED RED KIDNEY BEANS, WATER, COOKED BLACK BEANS, COOKED
GREAT NORTHERN BEANS, TOMATO STRIPS IN PUREE (with salt and citric
acid), TOMATO PASTE, CELERY, ONIONS, SOYBEAN OIL, GREEN BELL
PEPPERS, CONTAINS LESS THAN 2% OF SEASONING (potassium chloride,
flavor [contains maltodextrin]), SALT, MASA HARINA (corn masa flour, trace of
lime), SUGAR, DEHYDRATED CILANTRO, DEHYDRATED GARLIC, SPICES.

CN Statement: CN ID Number:

Allergens:

**This Product is Gluten-Free

Preparation:

KEEP FROZEN Place sealed bag in a steamer or in boiling water. Heat
Approximately 45 minutes or until product reaches serving temperature. CAUTION:
Open bag carefully to avoid being burned.

January 07, 2016

200 Sales Drive, Harrison OH 45030 , (513)-367-4900 / (800)-626-2308 / Fax (513)-367-3519 / www.jtmfoodgroup.com page1/1
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JTB’I- Pertinent Product Information (PPI)
=" :

FOOD GROUP

J.T.M. Food Group
Pertinent Product Information (PPI)

JTM Item 5703

Number:
Nutritional CN 100g
Information: Serving  Serving
Size
Serving Size (0z.) 3.50 3.53
Serving Size (g) 99.2 100.0
Servings Per Case 137 136
Calories 71 71
Calories from Fat 15 15
Protein (g) 2 2
Carbohydrates (g) 12 12
Fiber (g) 2 2
Total Fat (g) 2 2
Saturated Fat () 0.2 0.2
Trans Fat (g)* 0.0 0.0
Cholesterol (mg) 0 0
Sodium (mg) 74 75
Sugar (9) 10 10
Vitamin A (IU) 545 550
Vitamin C (mg) 17 17
Calcium (mg) 39 39
Iron (mg) 1 1

Product Specifications:

UPC (GTIN) 00049485057031
Case Pack 30# 6 Bags

Net Weight 30.000 Ibs

Gross Weight 31.300 Ibs

Case Length 15.440in

Case Width 11.810in

Case Height 6.880 in

Case Cube 0.730 ft

TixHi 10x7

Shelf Life 730 Days

*Contains 0 grams artificial trans fat

Marinara Sauce

Product Title:

MARINARA SAUCE

Ingredients:

WATER, TOMATO PASTE, DICED TOMATOES (tomatoes, tomato juice, citric
acid, calcium chloride), SUGAR, ONIONS, CONTAINS LESS THAN 2% OF
SOYBEAN OIL, DEHYDRATED GARLIC, SEASONING (sugar, onion, spice,
garlic), SPICES, SEASONING (potassium chloride, flavor [contains maltodextrin]),
CITRIC ACID, SALT.

CN Statement: CN ID Number:

Allergens:

**This Product is Gluten-Free

Preparation:

KEEP FROZEN Place sealed bag in a steamer or in boiling water. Heat
Approximately 30 minutes or until product reaches serving temperature. CAUTION:
Open bag carefully to avoid being burned.

February 08, 2016

200 Sales Drive, Harrison OH 45030 , (513)-367-4900 / (800)-626-2308 / Fax (513)-367-3519 / www.jtmfoodgroup.com page 1/1
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FOOD GROUP

J.T.M. Food Group
Pertinent Product Information (PPI)

JTM Item 5718

Number:

Nutritional CN 100g

Information: Serving  Serving
Size

Serving Size (0z.) 2.00 3.53

Serving Size (g) 56.7 100.0

Servings Per Case 240 136

Calories 118 208

Calories from Fat 84 147

Protein (g) 7 13

Carbohydrates (g) 2 4

Fiber (g) 0 0

Total Fat (g) 9 16

Saturated Fat (g) 5.3 9.3

Trans Fat (g)* 0.0 0.6

Cholesterol (mg) 30 53

Sodium (mg) 415 732

Sugar (g) 0 0

Vitamin A (IU) 400 706

Vitamin C (mg) 0 1

Calcium (mg) 203 359

Iron (mg) 0 0

Product Specifications:

UPC (GTIN) 00049485057185

Case Pack 6/ 5.000#

Net Weight 30.000 Ibs

Gross Weight 31.300 Ibs

Case Length 15.440 in

Case Width 11.810in

Case Height 6.880 in

Case Cube 0.730 ft

TixHi 10x7

Shelf Life 730 Days

Lead Time 21 Days

Minimum Order O
*Contains 0 grams artificial trans fat

Queso Blanco Sauce

Product Title:

QUESO BLANCO

Ingredients:

CHEDDAR CHEESE (pasteurized milk, cheese culture, salt, enzymes), WATER,
TOMATILLOS (with citric acid), GREEN CHILES (with citric acid), CONTAINS
LESS THAN 2% OF SODIUM PHOSPHATES AND POTASSIUM PHOSPHATES,
CREAM SAUCE BASE (coconut oil, corn syrup solids, cream powder [pasteurized
sweet cream, skim milk solids, sodium caseinate, lecithin and BHT], modified food
starch, sodium caseinate, soy lecithin, dipotassium phosphate, mono- and
diglycerides, xanthan gum, titanium dioxide), MODIFIED FOOD STARCH,
JALAPENO PEPPERS (with salt, acetic acid and calcium chloride), SEASONING
(potassium  chloride, flavor [contains maltodextrin]), ONIONS, SALT,
DEHYDRATED GARLIC, DEHYDRATED CILANTRO, CITRIC ACID.

CN Statement: CN ID Number: 082558

This 30 Ib case provides 240 servings 2.00 oz each. Each 2.00 oz serving (by
weight) of Queso Blanco provides 1.00 oz equivalent meat alternate for Child
Nutrition Meal Pattern Requirements. (Use of this logo and statement authorized by
the Food and Nutrition Service, USDA 02-12.)

Allergens:

Milk,Soy,
**This Product is Gluten-Free

Preparation:

KEEP FROZEN Place sealed bag in a steamer or in boiling water. Heat
Approximately 45 minutes or until product reaches serving temperature. CAUTION:
Open bag carefully to avoid being burned.

January 07, 2016

200 Sales Drive, Harrison OH 45030 , (513)-367-4900 / (800)-626-2308 / Fax (513)-367-3519 / www.jtmfoodgroup.com

page1l/1



FOOD GROUP

J.T.M. Food Group
Pertinent Product Information (PPI)

JTM Iltem 5722

Reduced Fat Alfredo Sauce

Number:

Nutritional CN 100g

Information: Serving  Serving
Size

Serving Size (0z.) 1.83 3.53

Serving Size (g) 51.9 100.0

Servings Per Case 262 136

Calories 90 173

Calories from Fat 49 94

Protein (g) 6 11

Carbohydrates (g) 5 9

Fiber (g) 0 0

Total Fat (g) 5 10

Saturated Fat (g) 3.0 5.9

Trans Fat (g)* 0.0 0.0

Cholesterol (mg) 19 37

Sodium (mg) 374 720

Sugar (g) 3 7

Vitamin A (IU) 225 433

Vitamin C (mg) 0 1

Calcium (mg) 190 365

Iron (mg) 0 0

Product Specifications:

UPC (GTIN) 00049485057222

Case Pack 6/ 5.000#

Net Weight 30.000 Ibs

Gross Weight 31.300 Ibs

Case Length 15.440 in

Case Width 11.810in

Case Height 6.880 in

Case Cube 0.730 ft

TixHi 10x7

Shelf Life 730 Days

Lead Time 21 Days

Minimum Order O
*Contains 0 grams artificial trans fat

Product Title:

ALFREDO SAUCE

Ingredients:

WATER, PASTEURIZED PROCESS CHEESE (cheddar cheese [pasteurized milk,
cheese culture, salt, enzymes], water, cream, sodium phosphates and potassium
phosphates, seasoning [potassium chloride, flavor (contains maltodextrin)], salt),
NONFAT DRY MILK, CHEESE FLAVOR (a dehydrated blend of whey, cheddar
cheese [milk, cheese culture, salt, enzymes], butter, buttermilk solids, sodium
phosphate, natural flavor), CONTAINS LESS THAN 2% OF ROMANO CHEESE
(sheep's milk, cheese culture, salt, enzymes, calcium propionate), BUTTER
FLAVORING (whey solids, enzyme-modified butter [butter, buttermilk powder,
enzymes], maltodextrin, salt, dehydrated butter [butter, buttermilk powder], guar
gum, annatto and turmeric [for color]), MODIFIED FOOD STARCH, SODIUM
PHOSPHATES AND POTASSIUM PHOSPHATES, DEHYDRATED GARLIC,
SPICES, CITRIC ACID.

CN Statement: CN ID Number: 093187

This 30 Ib case provides 262 servings 1.83 oz each. Each 1.83 oz serving (by
weight) of Alfredo Sauce provides 1.00 oz equivalent meat alternate for Child
Nutrition Meal Pattern Requirements. (Use of this logo and statement authorized by
the Food and Nutrition Service, USDA 08-15.)

Allergens:

Milk,
**This Product is Gluten-Free

Preparation:

KEEP FROZEN Place sealed bag in a steamer or in boiling water. Heat
Approximately 45 minutes or until product reaches serving temperature. CAUTION:
Open bag carefully to avoid being burned.

January 07, 2016

200 Sales Drive, Harrison OH 45030 , (513)-367-4900 / (800)-626-2308 / Fax (513)-367-3519 / www.jtmfoodgroup.com
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ITM ltem Numbsrs: 5768

CN Serving 1009
Nutritienal Information: Sim Serving
Serving Size (oz.) 6.00 3.53
Serving Size (g) 170.1 100
Servings Per Case 80
Calories 300 176
Calories from Fat 134 79
Calories from Fat% 45 % 45 %
Protein (g) 16 9
Carbohydrates (g) 27 16
Fiber (g) 2 1
Total Fat (g) 15 9
Saturated Fat (g) 8.1 4.8
Trans Fat (g)* 0.5 0

* contains 0 grams artificial trans fat

Cholesterol (mg) 47 27
Sodium (mg) 758 446
Sugar (g) 4 2
Vitamin A (IU) 654 384
Vitamin C (mg) 0 0
Calcium (mg) 363 213
Iron (mg) 1 1
Product Specifications:

UPC (GTIN) 00049485057680
Case Pack 30# 6 Bags

Net Weight 30.00 Ibs

Gross Weight 31.30 Ibs

Case Length 1544 in

Case Width 11.811in

Case Height 6.88 in

Case Cube 0.73 ft

TixHi 10x7

Shelf Life (frozen) 548 days

Allergens:

Milk, Egg, Wheat

Pﬂnl Date/Time 10/31/2014 1 59 04PM

Product Title:

MACARONI & CHEESE

Meets Child Nutrition Program Requirements for Grains in School Meals

WATER, PASTEURIZED PROCESS CHEESE (cheddar cheese [pasteurized milk, cheese culture, salt,
enzymes]|, water, dehydrated cream [cream, dipotassium phosphate], sodium phosphates and potassium
phosphates, seasoning [potassium chloride, flavor (contains maltodextrin)}, salt, paprika extract, annatto
exiract), MACARONI (whole durum wheat flour, semolina, egg whites, niacin, ferrous sulfate, thiamine
mononitrate, riboflavin, folic acid), CONTAINS LESS THAN 2% OF NONFAT DRY MILK, CHEESE
FLAVOR (a dehydrated blend of whey, cheddar cheese [milk, chesse culture, sait, enzymes), bulter,
buttermilk solids, sodium phosphate, natural fiavor), MODIFIED FOOD STARCH, BUTTER FLAVORING
(whey solids, enzyme-modified butter [butter, buttermilk powder, enzymes], maltodextrin, salt, dehydrated
butter [butter, buttermitk powder}, guar gum, annatto and turmeric [for color]), SODIUM PHOSPHATES
AND POTASSIUM PHOSPHATES.

CN Statement: CNID Nomher: 090577

This 30 Ib case provides 80 servings 6.00 oz each. Each 6.00 oz serving (by weight) of
Macaroni and Cheese provides 2.00 oz equivalent meat alternate and 1.00 oz equivalent grains
for Child Nutrition Meal Pattem Requirements. (Use of this logo and statement authorized by the
Food and Nutrition Service, USDA 08-14).

Preparation:

KEEP FROZEN

Place sealed bag in a steamer or in boiling water.

Heat Approximately 45 minutes or until product reaches serving temperature.
CAUTION: Open bag carefully to avoid being bumed.

Statement:

Products Containing USDA non-substitutable commodities bear the following statement: "Contains
commodities donated by the United States Department of Agriculture. This product shall be sold only to
eligibie recipient agencies.”




ITM ltem Numbors: CP5414

CN Serving 100g
Nutritional Information: Size Serving
Serving Size (0z.) 4.00 3.53
Serving Size (g) 113.5 100
Servings Per Case 128
Calories 170 150
Calories from Fat 57 50
Calories from Fat% 34 % 34 %
Protein (g) 17 15
Carbohydrates (g) 13 11
Fiber (g)- 2 1
Total Fat (g) 6
Saturated Fat (g) 2.1 1.9
Trans Fat (g)* 0 0

* contains 0 grams artificial trans fat

Cholesterol (mg) 44 39
Sodium (mg) 567 499
Sugar (g) 9 8
Vitamin A (I1U) 371 327
Vitamin C (mg) 5 5
Calcium (mg) 37 33
Iron (mg) 1 1
Protuct SpecHicatians:
UPC (GTIN) 10049485054143
Case Pack 324# 4Bags
Net Weight 32.00 lbs
Gross Weight 33.50 Ibs
Case Length 1544 in
Case Width 1181 in
Case Height 6.88 in
Case Cube 0.73 ft
TixHi 10x7

Shelf Life (frozen) 730 days
Rllergens:

Soy
**This Product is Gluten-Free

Product Title:

BAR-B-QUE SAUCE WITH SHREDDED PORK

(SMOKE FLAVORING AND CARAMEL COLOR ADDED)

ingredients:

BONELESS PORK STEW MEAT (1/4" trim), WATER, TOMATO PASTE (31% NTSS), SUGAR, VINEGAR,
TEXTURED VEGETABLE PROTEIN (soy prolein concentrate, carame! color), MUSTARD (distifled vinegar,
water, mustard seed, salt, turmeric, spices), CONTAINS LESS THAN 2% OF SEASONING (salt, sugar,
modified food starch, dextrose, onion powder, guar gum, paprika, dehydrated garilc, beet powder, spices,
cliric acid, natural fiavor}, CORN SYRUP SOLIDS, SEASONING {potassium chioride, flavor [contains
maltodextrinj), ONION POWDER, SALT, NATURAL SMOKE FLAVOR, CARAMEL COLOR, PAPRIKA
EXTRACT, DEHYDRATED GARLIC,

CH Statement: CH 1D Humber. 083207

This 32 Ib. case provides 128 servings 4.00 oz each. Each 4.00 oz serving (by weight) of
Bar-B-Que Sauce with Shredded Pork provides 2.00 oz equivalent meat/meat alternate and 1/8
cup red/orange vegetable for Child Nutrition Meal Pattern Requirements. {Use of this logo and
statement authorized by the Food and Nutrition Service, USDA 03-12.)

Preparation:

KEEP FROZEN

Place sealed bag in a steamer or in boiling water.

Heat Approximately 45 minutes or until product reaches serving temperature or 135 degress.
CAUTION: Open bag carefully to avoid being bumed.

Statement:

Products Containing USDA non-substitutable commodities bear the following statement: "Contains
commoditles donated by the United States Department of Agriculture. This product shall be sold only to
eligible recipient agencies.”
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1004948505414
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14216 - 9:36

Heating Instructions:

Place sealed bag in a sieamer or in boding
iuﬁ...:nﬂmuuaoﬁam.uzuuamasﬁecam_”

p ches serving temg Open bag
camfully to avoid being bumed.

“CONTAINS COMMODITIES DONATED BY
O U m b. \_ h‘ BAR-B-QUE SAUCE THE UNITED STATES DEPARTMENT OF
WIT PORI AGRICULTURE - THIS PRODUCT SHALL
< H SHREDDED K BE SOLD ONLY TO ELIGIBLE RECIPIENT
August 04, 2014 (SMOKE FLAVORING AND CARAMEL COLOR ADDED) AGENCIES®

INGREDIENTS: BONELESS PORK STEW MEAT (1/4" trim), WATER, TOMATO PASTE
(31% NTSS), SUGAR, VINEGAR, TEXTURED VEGETABLE PROTEIN (soy protein
concentrate, caramel color), MUSTARD (distilled vinegar, water, mustard seed, salt, turmeric,
spices), CONTAINS LESS THAN 2% OF SEASONING (salt, sugar, modified food starch,
dextrose, onion powder, guar gum, paprika, dehydrated gariic, heet powder, spicas, citric acid,
natural flavor), CORN SYRUP SOLIDS, SEASONING (potassium chiloride, flavor [contains
maltodextrin]), ONION POWDER, SALT, NATURAL SMOKE FLAVOR, CARAMEL COLOR,

Manufactured by JTM Provisions Co.
Harrison, OH 45030 800.626.2308

PAPRIKA EXTRACT, DEHYDRATED GARLIC.
: . , KEEP FROZEN
CONTAINS: Soy Copy not for documenting Federal Meal Requirement
N NET WT. 32 LB.
083207 _
This 32 k. case provides 128 servings 4.00 oz sach. Each 4,00 oz serving {by waight) of

CN Bar-8-Que Ssuce with d Pork ides 2.00 oz CN
and /8 cup redlorange vegetable for Chiid Nutrition Meal Pattemn Requirements. (Use of
Egmigssgggmgazggzg.cmgafs _

CN

IR RO

(01) 1 0049485 05414 3 (10) 14216




Pertinent Product

Information (PPI)

Product Title:
imal sireel COOKED DICED PORK
American Fare
JTM Item Numbers: CP5877
CN Serving 1009 Ingredients:
Nutritional Information: size Serving .
Serving Size (0z.) 2.00 3.53 BONELESS PORK STEW MEAT (1/4" trim).
Serving Size (g) 56.7 100
Servings Per Case 240
Calories 115 203
Calories from Fat 30 53
Calories from Fat% 26 % 26 %
Protein (g) 20 35
Carbohydrates (g) 0 0
Fiber (g)
Total Fat (g)
Saturated Fat (g) 1.1 2.0
Trans Fat (g)* 0 0
* contains 0 grams artificial trans fat
Cholesterol (mg) 66 117 CN Statement: CNIDNumber: 084103
Sodium (mg) 54 95 This 30 Ib. case provides 240 servings 2.00 oz each. Each 2.00 oz serving (by weight) of
Sugar (g) 0 0 Cooked Diced Pork provides 2.00 oz equivalent meat for Child Nutrition Meal Pattern
Vitamin A (1U) 6 10 Requirements. (Use of this logo and statement authorized by the Food and Nutrition Service,
S USDA 06-12.)
Vitamin C (mg) 1 2
Calcium (mg) 6 10
Iron (mg) 1 2

Preparation:

Product Specifications:
THIS PRODUCT IS NOT PACKED IN A BOILABLE/STEAMABLE BAG
UPC (GTIN) 10049485058776 1. Preheat convection oven to 375*F.

2. To heat (1) bag of IQF Pork, spray a 2" deep hotel pan with non-stick cooking spray.

3. Open (1) bag of IQF Pork and place in 2" deep hotel pan.
Case Pack 30# 6Bags 4. Pour 24 oz. of water over IQF Pork
Net Weight 30.00 Ibs 5. Place plastilc wrap .over hotel Pan.

6. Place aluminum foil over plastic wrap.
Gross Weight 30.91 Ibs 7. Place in the preheated oven and heat for 45 minutes.

. 8. Remove pan from oven and carefully remove plastic wrap and foil.

Case Length 23.81in 9. The pork is now ready for use in your recipe.
Case Width 13.311in
Case Height 7.38in
Case Cube 1.35ft

Statement:
TixHi 6X6

. Products Containing USDA non-substitutable commodities bear the following statement: "Contains

Shelf Life (frozen) 365 days commodities donated by the United States Department of Agriculture. This product shall be sold only to
Allergens: eligible recipient agencies."

**This Product is Gluten-Free

! ‘ 4 34 ) v) o &
Lets Crwate Jreat Dishes Teaether! J@s}

Print Date/Time: 8/18/2015 4:49:55PM



Lings

Nutrition Information
Ling’s Foods

(Chicken)

Mandarin Orange Chicken Jr (8-52724-15555-5)
Spicy Sichuan Chicken (8-52724-15556-2)
BBQ Teriyaki Chicken (8-52724-15554-8)




Mandarin Orange Chicken Jr.

Product Code: 8-52724-15555-5

Crispy chicken, glazed with our
zesty Mandarin Orange Sauce

Lings

Our products do not contain MSG,
artificial coloring or flavoring,
peanuts, peanut oil, or lard and are
zero trans fat.

S laste

e

Nutrition Facts

Serving Size 3.6 oz. (100g)

Pack size: 6 - 5Ib. Chicken ® 6 - 36 oz. Sauce

Ingredients:

Chicken: Boneless, skinless chicken leg meat, water, comstarch, white whole grain

Serving Per Container 192

wheat flour, soybean ofl, liquid whole eggs, salt, white pepper powder, ground ginger, Amount Per Serving
garlic, green onion. Calorles 150 Calories from Fat 25
% Dally Values*
Sauce: Water, sugar, vinegar, soy sauce (soybeans, wheat flour, water, salt, straw Total Fat 3g 5%
mushroom extractives), modified starch, mandarin orange juice and peel, chili powder, Saturated Fat 0.5g 3%
gaﬂlc' gm' ger, gemonim Trans Fat Og
Cholesterol 40mg 13%
. . Sodlum 280mg 12%
Allergens: Egg products, soy, wheat, and cirus Total Carbohydrate 19g 6%
: Dietary Fiber Og 0%
Madein the USA Sugars 10g
Protein 11g 22%
]
Vitamin C 2% ° Iron 4%

*Percent Daily Values are based on a 2,000 calorie diet
Your Daily Values may be higher or lower depending
on your calorie needs

Child Nutrition

Meat/Meat Alternate 2.88 oz. raw chicken o F pelores §5°g°° §0g5°°
Yield 2 oz. cooked chicken per portion sat Fal Less than 20g 25
Cholesterol Less than 300mg 300mg
. . Sodium Less than 2400mg  2400mg
Recommended serving size: Total Carbohydrate 3009 375
. Dietary Fib: 25 3
3.6 oz. = 2.5 oz. chicken and 1.1 oz. sauce ey 2 el
Approximate servings per case: 192 Preparation

Place a single layer of chicken on baking
sheet. Heat at 400° for 16-20 minutes or
until golden brown, and internal
temperature reaches 165°. Heat sauce in
steamer, low boil in the bag, or

This 3.6 oz. serving provides 2 meat/meat alternate according to the
Food Buying Guide for Child Nutrition Programs.

Lcertify this information is true and cofrect: microwave. Add sauce to chicken just
3& prior to serving. Mix thoroughly to cover
Fowe Evpellen all chicken pieces.

LY Shelf life

Vice President 0103/14 Iyear frozen

For further information please call, 909.593.4797



Lings

Sy ﬁﬂe‘

Product Formulation Statement
Meat/Meat Alternate

Product Name: Ling’s 5" Taste Mandarin Orange Chicken Jr. Code Number: 8-52724-15555-5
(Wheat Flour less than 4 grams per serving)

Case Weight: 43.50 lbs Pack/Count: 192 - 3.60 oz. serving per case

I. Meat/Meat Alternate

Description of Ounces per Raw | Multiply | Food Buying Guide | Creditable
Creditable Ingredients Portion of Yield Amount
per Food Buying Guide Creditable

Ingredient
Chicken, boneless, fresh 2.88 ounces X .70 2.016
A. Total Creditable Amount 2.016

II. Alternate Protein Product (APP)

Ling’s Products do not contain APP 0.0
B. Total Creditable Amount APP 0.0
C. TOTAL CREDITABLE AMOUNT (A+B rounded down to nearest % 0z.) 2.0

Total weight (per portion) of product as purchased: 3.60 ounces

Total creditable amount of product (per portion): 2.0

I certify that the above information is true and correct and that a 3.60 ounce serving of the above
products (ready for serving) contains 2.0 ounces of equivalent meat/meat alternate when prepared
according to directions.

Signature: L oree Efﬁ@ Title: Vice President

Printed Name: Loree Erpelding Date: 01/03/14

Phone Number: 626-401-1923

Ling’s 5th Taste — 9658 Remer Street — S. E1 Monte, CA 91733
626-401-1923 Ph 626-401-1925 fax



Spicy Sichuan Chicken

Tender barbequed chicken,
paired with our spicy-sweet
Sichuan Sauce.

Lings

artificial coloring or flavoring,

Sy Taste

zero trans fat.

Pack size: 6 - 51b. Chicken ® 6 - 32 oz Sauce

Our products do not contain MSG,

peanuts, peanut oil, or lard and are

Ingredients:

Chicken: Skinless chicken leg meat, water, sugar, soy sauoe (water, wheat, soy bean
and salt) dark soy sauce (water, soy bean, wheat flour, salt, sugar, and extract of
mushroom [contains sulfites]) lime juice, salt, ginger, garlic, green onion.

Sauce: Sugar, water, vinegar, soy sauce (water, soy bean, wheat flour, salt, sugar and
extract of mushroom [contains sulfites]), modified starch, hoisin sauce (sugar, water,
miso [soybeans, rice, salt]), plum puree, naturally brewed soy sauce [water, wheat,
saybeans, salt] garlic, caramel color, modified food starch, fermented wheat protein,
vinegar, salt, spioes, xarithan gum, citric acid), chili powder, Sichuan peppercom, garic,
ginger and green onian.

Allergens: Soy, wheat, and citrus

Made in the USA

Product Code: 8-52724-15556-2

Child Nutrition
Meat/Meat Alternate 2.88 oz. raw chicken
Yield 2 oz. cooked chicken per portion

Recommended serving size:
2.8 0z. = 2.0 oz. chicken and 0.8 oz. sauce

Approximate servings per case: 240

This 2.8 oz. serving provides 2 meat/meat alternate according to the
Food Buying Guide for Child Nutrition Programs.

T certfy this information s rue and correct:

Vice President 01/03/14

Nutrition Facts

Serving Size 1 package (80g)

Amount Per Serving
Calories 140 Calories from Fat 30
% Dally Values*
Total Fat 3.59 5%
Saturated Fat 1g . 5%
Trans Fat Og
Cholesterol 70mg ' 23%
Sodlum 350mg 15%
Total Carbohydrate 11g 4%
Dietary Fiber Og 0%
Sugars 1 1g o -
Proteln 159 30%
Iron 4%

*Percent -Daily Values are based on"a-z_,o?)a calorie diet. Your D_a@
Values may be higher or lower depending on your calorie needs.

Calories 2,000 2,500
Total Fat Lessthan  65g 80g
Sat Fat Lessthan  20g 259
Cholesterol Llessthan  300mg 300mg
Sodium Less than 2400mg 2400mg
Total Carbohydrate 300g 3759
Dietary Fiber 259 30g
Preparation

Bake the chicken with sauce in a
covered hotel pan at 350° until
internal temperature reached 160°.
Serve over chow mein or rice.

Shelf life
1 year frozen

For further information please call, 909.593.4797



Lings

| Sin Tbﬁfe'

Product Formulation Statement
Meat/Meat Alternate

Product Name: Ling's 5" Taste Spicy Sichuan Chicken Code Number: 8-52724-15556-2

Case Weight: 42 Ibs Pack/Count: 240 - 2.80 oz. serving per case

I. Meat/Meat Alternate

Description of Ounces per Raw | Multiply | Food Buying Guide | Creditable
Creditable Ingredients Portion of Yield Amount
per Food Buying Guide Creditable

Ingredient

Chicken, boneless, fresh 2.88 ounces X .70 2.016
A. Total Creditable Amount 2.016
I1. Alternate Protein Product (APP)

Ling’s 5™ Taste Products do not contain APP 0.0
B. Total Creditable Amount APP 0.0
C. TOTAL CREDITABLE AMOUNT (A+B rounded down to nearest ' 0z.) 2.0

Total weight (per portion) of product as purchased: 2.80 ounces

Total creditable amount of product (per portion): 2.0

I certify that the above information is true and correct and that a 2.80 ounce serving of the above
products (ready for serving) contains 2.0 ounces of equivalent meat/meat alternate when prepared
according to directions.

Signature:  Lovee %f Title: Vice President

Printed Name: Loree Erpelding Date: 01/03/14

Phone Number: 626-401-1923

Ling’s 5% Taste — 9658 Remer Street — S. El Monte, CA 91733
626-401-1923 Ph 626-401-1925 fax



BBQ Chicken Teriyaki

artificial coloring or flavoring,

Stn laste

zero trans fat.

Pack size: 6 -5 Ib. Chicken ® 6 -32 oz. Sauce

Product Code: 8-52724-15554-8

= Tender barbequed chicken,
‘n S tossed with our sweet Teriyaki
Sauce.

Our products do not contain MSG,

peanuts, peanut oil, or lard and are

Ingredients:

Chicken: Skinless chicken leg meat, water, sugar, soy sauce (water, wheat, soy bean
and salt) dark soy sauce (water, soy bean, wheat flour, salt, sugar and extract of
mushroom [product contain sulfites]) lime juice, salt, ginger, garlic, green onion.

Sauce: Water, sugar, soy sauce (water, soy beans, wheat flour, salt, sugar and extract of
mushroom [contains sulfites]) modified starch, salt, lime juice, ginger, garlic, green
onion.

Allergens: Soy, wheat, and citrus

Made in the USA

Child Nutrition
Meat/Meat Alternate 2.88 oz. raw chicken
Yield 2 oz. cooked chicken per portion

Recommended serving size:
2.8 0z. = 2.0 oz. chicken and 0.8 oz. sauce

Approximate servings per case: 240

This 2.8 oz. serving provides 2 meat/meat alternate according to the
Food Buying Guide for Child Nutrition Programs.

I certify this information is true and correct:

Vice President 01/03/14

Nutrition Facts

Serving Size 2.8 0z. (799)
Serving Per Container 240

Amount Per Serving
Calories 130 Calories from Fat 30
% Dalily Values*

Total Fat 3.59 5%
Saturated Fat 1g 5%
Trans Fat Og

Cholesterol 70mg 23%

Sodium 480mg 20%

Total Carbohydrate 10g 3%
Dietary Fiber Og 0%
Sugars 99

Protein 169 32%

Iron 4%

*Percent Daily Values are based on a 2,000 calorie diet. Your Daily
Values may be higher or lower depending on your calorie needs.

Calories 2,000 2,500
Total Fat Less than 659 80g
Sat Fat Less than 20g 25g
Cholesterol Less than 300mg 300mg
Sodium Less than 2400mg 2400mg
Total Carbohydrate 300g 3759
Dietary Fiber 259 30g

Preparation
Bake the chicken and sauce in a

covered hotel pan at 350° until
internal temperature reaches 160°.
Serve over chow mein or rice.
Shelf life
1 year frozen

For further information please call, 909.593.4797




Lings

S Taste

Product Formulation Statement

Meat/Meat Alternate
Product Name:  Ling’s 5™ Taste Chicken T eriyaki Code Number: 8-52724-15554-8
Case Weight: 42 lbs Pack/Count: 240 - 2.80 oz. serving per case
I. Meat/Meat Alternate
Description of Ounces per Raw | Multiply | Food Buying Guide | Creditable
Creditable Ingredients Portion of Yield Amount
per Food Buying Guide Creditable
Ingredient
Chicken, boneless, fresh 2.88 ounces X .70 2.016
A. Total Creditable Amount 2.016
I1. Alternate Protein Product (APP)
Ling’s 5" Taste Products do not contain APP 0.0
B. Total Creditable Amount APP 0.0
C. TOTAL CREDITABLE AMOUNT (A+B rounded down to nearest %4 0z.) 2.0
Total weight (per portion) of product as purchased: 2.80 ounces
Total creditable amount of product (per portion): 2.0

I certify that the above information is true and correct and that a 2.80 ounce serving of the above
products (ready for serving) contains 2.0 ounces of equivalent meat/meat alternate when prepared
according to directions.

Signature: L oree W Title: Vice President

Printed Name: Loree Erpelding Date: 01.03.14

Phone Number: 626-401-1923

Ling’s 5" Taste — 9658 Remer Street — S. El Monte, CA 91733
626-401-1923 Ph 626-401-1925 fax




MICHAEL
FOODS*

Nutrition Information
Michael Foods

(Eggs)

Whole Grain Cinnamon Glazed French Toast (75014)
Scrambled Eggs (85019




CINNAMON GLAZED WHOLE GRAIN
FRENCH TOAST

KEEP FROZEN AT 0°F OR BELOW - DO NOT REFREEZE @ D

INGREDIENTS: EGG BATTER: Whole Eggs, Whey (milk), Sugor. Contains
2% or Less of the Following: Salt, Natural Vanilla flovor {water, alcohol,
propylene glycol, invert syrup, natural flavors, vanilla extroct and caramel
. color), Xanthan Gum, Citric Acid. BREAD: Whole Wheat Flour, Water, Wheat
| Gluten, Sugar, Yeast, Soybean Oil, Satt, Ethoxylated Mono-and Diglycerides,
Caldum Propionate ?oszszm. Cakium Sulfate, Monocaldum
Phosphate, Com Starch, Soy Lecithin, Potassium lodate. CINNAMON GLAZE:
Soybean Qil, Sugar, Cinnamon, Vegetable Mono and Diglycerides, Salt,
Natural Flavors, Beta Carotene (color), Vitamin A Palmitate.

46025-75014

TORREJA INTEGRAL GLASEADAS
CON CANELA

MANTENER CONGELADO A -18°C 0 MENOS -
NO CONGELAR DE NUEVO

INGREDIENTES: BATIDO DE HUEVO: huevos enteros,suero de leche, azéicar. Contiene 2% o
menos de lo siguiente: sal, subor natural de vainilla {ogua, aleohol, glicol progpileno, H___“_vn
invertido, naturales, exirado de vainilla y color caramelo), goma xantana, dado
citvico. PAN: harina de trigo integral, ogua, gluten de trigo, azdcar, levadura, aceite de soya,
sal, mono y digficéridos etoxilados, propionato de cafdo {conservador), sulfato de caldio,
fosfato menocildco, olmidén de maiz, ledtina de soya, yodato de potasio. GLASEADO DE
CANELA: oceite de soya, ozicor, canela, mono y diglicéridos de origen vegetal, sal, sabores
naturales, beta-caroteno (tolor), palmitato de vitomina A.

_l (N
ﬁz . [— UNA REBANXOIPE=0.00 i FLA PROSOREONE O ’
QLG Ri k ECTED BY EQUIVALENTE A 1.00 0Z DE ALTRERTOWEIE Bl ORCRINES DE PAN PARA CLIBRIR
CH DAL NEXT AL TRAATE TR Qo " N | usoPracgertiree | CN oS REGUSTIS ASKGS OEL PATROR G NFANTIL ELUSD DEESTELOGO YLt (N
NUTRTTION NEAL PATTERR S5GSRENETS, (USE i DECLARACON ESTAN AUTIREGAGS VENTOS YYOGAULEQDD AND NGTRITION
AUTHORIZER# ...a»:c::gm%w_ﬂ REQUIREMEi _ SERVICELDEL-REPTD Uk AGRICULTURA DE ESTADOS UNIDOS (USDA) 05-14), _
N N

144 COUNT 2.90 OZ PIECES (144 PORCIONES DE 2.90 0Z) NET WT. (PESO NETO) 26.10 LBS (11.84 Kg)

DISTRBUTED BY / DISTRIBUIDO POR BULK PACK
ol COPY NOT FOR DOCUMENTING
1-877-367.3447 (1-877-FOR-EGGS)

FEDERAL MEAL REQUIREMENTS

107 46025 75014 4




46025-75014-00 2.9 oz Cinn Glaz Whole Grain French Toast

09/25/2014

Nutrition Facts

Serving Size (82g)
Servings Per Container

Amount Per Serving
Calories 200  Calories from Fat 70
% Daily Value*

Total Fat 8g 12%
Saturated Fat 2g 10%
Trans Fat Og

Cholesterol 110mg 37%

Sodium 280mg 12%

Total Carbohydrate 25g 8%
Dietary Fiber 2g 8%
Sugars 11g

Protein 8g

Vitamin A 4% * Vitamin C 0%
Calcium 8% * lron 8%

*Percent Daily Values are based on a 2,000 calorle
dist. Your daily values may be higher or lower

depending on your calorie needs:
Calories: 2,000 2,500
Total Fat Lessthan 65g 80g
Saturated Fal Lessthan 20g 259
Cholesterol Lessthan 300mg  300mg
Sodium Lessthan 2400mg 2,400mg
Total Carbohydrate 300g 375g
Dietary Fiber 25g 30g

Calories per gram:
Fal9 « Carbohydrate 4 + Protein 4

MICHAEL
FOODS~




MICHAEL
DS~

301 Carlsan Pkwy,, Snite 400
Mbnrionks, MN 88308
7713673447

Product Specification Sheet
Revision: 0001 Revision Date: 05/21/2014

46025-75014-00
144/2.9 oz Cinnamon Glazed Whole Grain French Toast, CN, Table Ready, PHE

Cinnamon Glazed Whole Grain French Toast, CN (46025-75014-00) is a bread product which has been sliced into 4" x

4.25" x 0.7" slice that is battered with an egg mixture, fully cooked, iced with cinnamon glaze, and frozen. The texture of this
product is a springy, tender slightly chewy bite characteristic of french toast. All product specifications will be met and no
foreign matenal will be present. This product shall comply with all applicable regulations promulgated under the Federal
Food, Drug & Cosmetic Act and applicable to state statutes and regulations.

EEG BATTER: Whole Eggs, Whey (milk), Sugar. Contains 2% or Less of the Following: Salt, Natural
Vanilla flavor (water, alcohol, propylene 3chol, invert syrup, natural flavors, vanilla extract and
caramel color), Xanthan Gum, Citric Acid.

BREAD: Whole Wheat Flour, Water, Wheat Gluten, Sugar, Yeast, Soybean Oil, Salt, Ethoxylated
Mono-and Diglycerides, Calcium Propionate (preservative), Calcium Sulfate, Monocalcium hosphate,
Corn Starch, Soy Lecithin, Potassium lodate.

CINNAMON GLAZE: Soybean Oil, Sugar, Cinnamon, Vegetable Mono and Diglycerides, Salt, Natural
Flavors, Beta Carotene (color), Vitamin A Palmitate.

Physical Specificati

Description Specifications

Aroma Clean egg with a slight cinnamon odor. Free
of any spoilage or other off odors.

Color Lightly browned, 2-5

Dimensions Slice Length: 4" Range: 3.75" - 4.25"

Slice Width: 4.25" Range: 4.0" - 4.5"
Thickness: 0.7" Range: 0.575" - 0.825"

Flavor Fresh, clean and appealing taste, including
egg, vanilla and cinnamon flavor. Free of off flavors.
Foreign Material None
Frozen Finished Label 82.214 grams +/- 6 grams
Weight
Metal Detection For ferrous, non-ferrous and stainless steel

metal detection capability.

2.00 mm for curds, squares, rounds and fully
cooked refrigerated bags.

3.00 mm for omelets and french toast

Texture Springy, tender bite, slightly chewy.

46025-75014-00 144/2.9 OZ, CINN GLZD WHL GRN FT, CN -1-



USE BY 04 Agk 09 08:37 2 LOT 0001K

1.USE BY 04 APR 09 = Use By Date (Day/Month/Year)

2.08:37 = Time

3. 2=Line (Optional%_

4. LOT0001K = LOT Year, 1st day of the year; Facility Code

Plant/Facility Code: 1610/A, 1349/N, 1028/J New Jersey; 1455/G, 01016/F Gaylord; 1127/L Lenox;
420/W Wakefield; 22/M Winnipeg; 1616/K Klingerstown

1. Trucks carrying this produc{ will be loaded and transported in a sanitary manner following

all requirements stated in this specification.

2. Product will be transported and stored at a temperature of 0°F (-17.7°C) or below
with the actual temperature not to exceed 10°F.

3. Once thawed, product shall be stored at or below 38°F.

Shelf Life of this product is 12 months from the packaging date provided it is kept frozen and 7
days refrigerated. Do not refreeze this product.

Kosher Statement:
This product is kosher dairy (OUD) and is produced under O.U. supervision.

This product contains egg, milk, soybean and wheat proteins and is therefore considered allergenic
by Michael Foods, Inc. Egg Division.

1. Product must meet all defined specifications and functionality requirements throughout the
declared frozen shelf life.
2. All product is produced under a routine quality inspection in accordance with good
manufacturing practices.
3. Manufactured under USDA regulations.
4. One 2.90 oz .slice of Cinnamon Glazed Whole Grain French Toast provides 1.00 oz. equivalent meat
alternate and 1.00 oz equivalent grains for the Child Nutrition Meal Pattern Requirements. (Use
8; gqig_,l?l_g)o and statement authorized by the Food and Nutrition Service, USDA 05-14). CN#090421

*for Management Approval, see APPROVAL/VERIFICATION DOCUMENT for this document

46025-75014-00 144/2.9 OZ, CINN GLZD WHL GRN FT, CN



46025-75014-00 144/2.9 oz Cinnamon Glazed Whole Grain French Toast, CN, Table Ready, PHE
Michael Foods Egg Products Company

Preparations Instructions

Heating Method Instructions

Convection Oven Preheat oven to 325°F. Place a single layer of frozen
French toast, glaze side up, on baking sheet.
Bake until product reaches an internal temperature
of 165°F.
Thawed: Not recommended Frozen: 8 minutes

Conventional Oven Preheat oven to 350°F. Place a single layer of frozen
French toast, glaze side up, on baking sheet.
Bake until product reaches an internal temperature
of 165°F.
Thawed: Not recommended Frozen: 12 minutes

Microwave Place one serving (1 piece) of frozen French Toast,
glaze side up, on a microwave safe plate. Cover
plate tightly with plastic wrap. Heat product in microwave
at full power. Use caution when removing
the plate from microwave and when removing plastic
wrap. This was tested using an 1100 watt
microwave.

Thawed: Not recommended Frozen: 60 seconds

*Note: Due to variance in oven regulators, heating time and temperature may require adjustment. Product should
be heated to 165 degrees F internal temperature.



COOKED FROZEN

46025-85019
SCRAMBLED EGGS @

FOR INSTTTUTIONAL UsE oY : HUEVOS REVUELTOS

. . COCINADOS Y CONGELADOS
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TNGREDIENTS WHOLE EGGS, SKIM NILX. SOY BEAN.O'L. MODIFIED CORN MANTENER CONGELADO A -18°C 0 MENOS
@Qﬁu&b&_ NO CONGELAR DE NUEVO
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' INGREDIENTES HUEVOS ENTERDS, LECHE DESCREMADA. ACEIVE DE SOYA, ALRIDON DE MAIZ MODIFICADD
FLAYORS SOYBEAN GiL, ANHATTO EXTRACT) SAL, GOMA TANTAHA EXTRACTG DE PIENTAL[QUIDA ACIO0 CTRICO, SABOR NATURAL ¥ ARTIFICIAL OF
cN HANTEQUILLA (MANTEQUILLA (CREIA), ACEITE DE MANTEQUILLA LIPOLIZADA, TRIGLICERIDOS DE CAOENA
— 5»21_ MEDIA, SABORES HATURALES Y ARTIFICIALES ACEITE DE SOYA, EXTRACTO DE ANATO/ACHIOTE)

one Bﬁ.ﬁ. 01| SCRAUBLED (GG BLFAD PROVIDES 1429 02 COUNALENT sy The
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. cN CIN 16 2901 DF AUMEHTO ALTERNATIVO A LA CARNE PARA CUBIR L0S REQUISITOS BASIDS NI

ESTAI AUTORIZADOS POR €L FOOD AND HUTRITION SERVICE DFL USOA
CN

rmm: DF COMIBA EN GUTRCION INFARTIL. [EL USO DE ESTE L0GO Y14 _

4 -5 LB BAGS (4 BOLSAS DE 5 LIBRAS)
NET WT. (PESO NETO) 20 LBS (9.07 K)

Virerorsio, MN 85305 COPY NOT FOR DOCUMENTING FEDERAL MEAL REQUIREMENTS
| 877 J&7-347 || E77FOF ECGS,
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MICHAE
ODS ~

AD) arlsnn Py, Siite 400
Mmrionks, MN AS30%
MITIAET 3447

46025-85019-00
4/5 Lb. Box Scrambled Eggs, CN, Table Ready, PHE

Ingredients
Whole Eggs, Skim Milk, Soybean Oil, Modified Corn Starch, Salt, Xanthan Gum, Liquid Pepper Extract,
Citric Acid, Natural and Artificial Butter Flavor (butter (cream), lipolyzed butter oil, medium
chain triglycerides, natural and artificial flavors, soybean oil, annatto extract).

General Information
Scrambled Egg Curds, CN (46025-85019-00) varies in dimension and has the appearance, taste and texture of
scrambled eggs. All product specifications will be met and no foreign material will be present. This product shall comply
with all applicable regulations promulgated under the Federal Food, Drug, and Cosmetic Act, and with applicable state
statutes and regulations.

This product is kosher dairy (OUD) and is produced under O.U. supervision.

Physical Characteristics
Clean egg odor. Free of any spoilage or other off odors. Typical yellow egg color. Fresh, clean, and appealing egg
taste. Free of off flavors.

Microbiological Standards

Total Plate Count: <10,000 cfu/g Coliforms: <10 cfu/g

Salmonella: Negative/100 g E.coli: <10 cfulg

Coagulase + Staph: <10 cfu/g L..monocytogenes: Negative/50 g

Packaging Nutritional Facts Amount Per 100 Grams

Case Pack 4 Total Calories 170.00 CAL

Net Weight 20LB Calories from Fat 100.00 CAL

Gross Weight 21.769 LB Total Fat 12.00 GM

Case Diameter 15.375" x 13.375" x 7.250" Saturated Fat 3.50 GM

Case Cube 0.860 CF Trans Fat 0.00 GM

Tie g CA Cholesterol 405.00 MG

High 9 CA Sodium 310.00 MG

Pallet 81 CA Potassium 150.00 MG
Total Carbohydrates 2.00 GM
Dietary Fiber 0.00 GM
Sugars 0.00 GM
Protein 13.00 GM

Common household measurement: 1/4c=56¢ Vitamin A 589.59 U

Shelf life of product is 365 days. Vitamin C 0.06 MG
Calcium 79.15 MG

Iron 1.83 MG
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Product Specification Sheet
Revision: 0009 Revision Date: 05/12/2014

4/5 Lb. Box Scrambled Eggs, CN, Table Ready, PHE

Scrambled Egg Curds, CN (46025-85019-00) varies in dimension and has the appearance, taste and texture of scrambled
eggs. All product specifications will be met and no foreign material will be present. This product shall comply with all
applilc?_ble regulations promulgated under the Federal Food, Drug, and Cosmetic Act, and with applicable state statutes and
regulations.

Whole Eggs, Skim M:iL, Soybean Oil, Modified Corn Starch, Salt, Xanthan Gum, Liquid Pepper Extract,
Citric Acid, Natural and Artificial Butter Flavor (butter (cream), lipolyzed butter oil, medium
chain triglycerides, natural and artificial flavors, soybean oil, annatfo extract).

Physical Specificafi

R:aosr:;iption 8 e%ﬁfézzti:;; Free of any spoilage or other off odors.
Color (See color chart) Typical yellow egg color.
DIMENSIONS REGULAR CUT; UP TO 7/8"
Fines (% maximum) 5% through a US #7 sieve.
Flavor Fresh, clean, and appealing egg taste. Free
of off flavors.
Foreign Material None.
Metal Detection For ferrous, non-ferrous and stainless steel

metal detection capability.

2.00 mm for Curds, Squares, Rounds and Fully
Cooked Refrigerated Bags

3.00 mm for Omelets

Texture Smooth texture with a tender bite.

46025-85019-00 4/5 Lb IQF Scram Eggs CN, Tbi Rdy, PHE -1-



Box Code: E§P MAY 26 01 1146K 08:00

1. EXP MAY 26 02 = Expiration Date
2. 1461 = 146th day of the year, Year

= Produced at Klingerstown facility (G=Gaylord, MN; L=Lenox, IA: W=Wakefield, NE)
3. 08:00 = Military time of packaging.

1. Trucks carrying this produc! will be loaded and transported in a sanitary manner following

all requirements stated in this specification.
2. Product will be transported and stored at a temperature of 0°F (-17.7°C) or below
with the actual temperature not to exceed 10°F.

1. Shelf Life of this product is 12 months from the packaging date provided it is kept frozen and 7
days refrigerated. Do not refreeze this product.

This product is kosher dairy (OUD) and is produced under O.U. supervision.

This product contains egg and milk protein and is therefore considered allergenic by Michael Foods,
inc. Egg Division.

1. Product must meet all defined specifications and functionality requirements throughout the
declared frozen shelf life.

2. Al ;;_roduct is produced under a routine quality inspection in accordance with good manufacturing
practices.

3. Manufactured under USDA regulations.

4. One pound ﬂs 0z.) Scrambled Eg%Blend provides 16.29 oz. equivalent meat alternate
for the Child Nutrition Meal Pattern Requirements. (Use of this logo and statement authorized
by the Food and Nutrition Service, USDA 07/06). CN#067294 (P420 W)

*for Management Approval, see APPROVAL/VERIFICATION DOCUMENT for this document

46025-85019-00 4/5 Lb IQF Scram Eggs CN, Tbl Rdy, PHE



46025-85019-00 4/5 Lb. Box Scrambled Eggs, CN, Table Ready, PHE
Michael Foods Egg Products Company

Preparations Instructions

Heating Method Instructions

Convection Oven Heat oven to 250°F. Place scrambled eggs (4 Ibs.)
in full-size steamer pan sprayed with no-stick
cooking spray; cover pan tightly with foil. Stir as
necessary. (Optional: add 1/2 to 3/4 cup of
water to pan).

Thawed: 15-20 min. Frozen: 20-25 min.

Conventional Oven Heat oven to 350°F. Place scrambled eggs (4 Ibs.)
in full-size steamer pan sprayed with no-stick
cooking spray; cover pan tightly with foil. Stir as
necessary. (Optional: add 1/2 to 3/4 cup of
water to pan).

Thawed: 50-60 min. Frozen: 70-75 min.

Griddle Griddle cooking is not a recommended heating method
for scrambled eggs.

Microwave Place scrambled eggs (2 Ibs.) in ungreased microwavable
dish. Cover with plastic wrap and vent.
Heat at full power.

Thawed: 3-3 1/2 min. Frozen: 5-5 1/2 min.

Pressureless Steamer Place scrambled eggs (4 Ibs.) in ungreased full-size
steamer pan; do not cover pan. No need to
stir.

Thawed: 15-20 min. Frozen: 15-20 min.
Steamtable Place full load of scrambled eggs in a steamtable pan.

Set temperature at medium.
Hold up to 1 hour maximum.

*Note: Due to variance in oven regulators, heating time and temperature may require adjustment. Product should
be heated to 165 degrees F internal temperature.



Nutrition Information
Mrs. Clark’s Foods

(Vegetable Oil)
Reduced Calorie Mayonnaise (70034 52960)
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Nutrition Facts

Serving Size 1 Thsp (15g)

Servings Per Container 252

Amaunt Per Sarving

Calories S0 Calories from Fat 45

% Daily Valuze”

Total Fat 5g 8%
Saturated Fat 1g 4%
Trans Fat Og

Cholesterol 10mg 4%

Sodium 85mg 4%

Total Garbohydrate 1g 0%
Distary Fiber Og 0%
Sugars Og

Protein Og

. ]

Vitamin A 0% ° Vitamin C 0%
Calcium 0% o Iron 0%

*Porcent Dally Values are basad on a 2,000
caiorie diet. Your daily values may ba higher or
lawer depenting on your gaiprie needs:
Total Fat Lass than 65g 80g
Satwated Fal  Lsss than 20g 25g
Cholesterol Less than 300mg  300mg
Socium Less than 2,400mg 2,400mg
Total Carhohydrate 3ong  3i5g
Distary Flbar 259 309
Calorigs per gram:
Fatg * Carbohydrate 4 - Proteln 4

el

7

e S e

REDUCED CALORIE

MAYONNAISE

40% FEWER GALORIES THAN REGULAR MAYONNAISE

SEE NUTRITION INFORMATION FOR FAT CONTENT

INGREDIENTS: Waler, Soybean Oil, Egg Yolks, Food Starch-Modified*, Distilled Vinegar,

Maltodexirin, High Fructosa Com Syrup, Salt, Mustard Flour, Phosphoric Acid*, Sodium Benzoate®

and Potasslum Sorbate* (Preservatives), Spice, Lemon Juice Concenlrate, Natural Flavor, Spice

Extractives, Calclum Disodium EDTA {fo Protect Flavor), Papriia Extract*®, CONTAINS: EGG

* Ingredient not found In regular Mayonnalse

REDUCED CALGRIE MRS. CLARK'S MAYONNAISE - 50 CALORIES

REGULAR MAYONNAISE - 88 CALDBIES — _ _—__— _ ‘ _ : — —_
529 mc—

REFRIGERATE AFTER OPENING
o"¥70034

NET 1 GALLON 3.79L

MFG. BY MRS. CLARK'S FODDS, L.C. » ANKENY, IOWA 50021
1-800-738-6674 » www.nusclarks.com

0
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Nutrition Information
National Food Group, Inc.

(Fruit)

Applesauce Cups Cinnamon (1410-282A)
Applesauce Cup Plain (3500-282A)
Applesauce Cup Strawberry Banana (A3700-235A)
Peaches Fruit Cup Diced (1740)

Pear Fruit Cup Diced (1780)




Product Analysis Worksheet Form

Chikd Nutrition Program operators should include a copy of the label from the purchased product carton in
addition to the following information on letterhead signed by official company representative.

Product Name: Q@?\gsgggp_. ESL Ekg\iof's Code Number;
Manufacturer: BUrng;I:jg, ﬁggd§ : Case/Pack/Count/Portion Size: qU /L{.Soz

Directions to Manufacturers:
1. Complete Section A for crediting of Meat/Meat Alternate (If appropriate).
2. Complete Section 8 for crediting of Grains {If appropriate).
3. Complete Section C for crediting of Fruits & Vegetables {if appropriate).
4. Complete Section D for verification and statement of understanding. Any product analysis withaut this
sectian completed and signed will not be accepted by Child Nutrition Program operator.

Section A: Meat/Meat Alternates
l. Please complete the chart below to determine the creditable amount of Meat/Meat Ahernate

Oexcription of Creditable Ingredients Ounces per Raw Portion of Multiply Food Buying Gulde Yield/ Credituble Amount *
per USDA Food Buying Gulde (FBG) Creditable Ingredient Servings per Unit

X

A. Total Creditable M/MA
*Craditable Amount- Multiply cunces per raw portion of creditable Ingredient by the FBG Yiekd Information.

Il  Ifthe groduct contains APP, please fill out the chart befow to determine the creditable amount of APP.
if APP Is used, you must provide documentation as described by Attachment A for each APP used.

Cescription of APP, manulacturer’s | Ounces Dry APP | Multiply | % of Protein As-ls® Dévide by 18°¢ Craditsble Amount of
name, snd code number Pes Portion Appier
+1B8
+18
X =18
8. Total Creditable APP Amount*
C. Total Creditable Amount{ A + 8 rounded down ta the nearest X oz]

* Percant of Prateln-As-s Is provided on the attsched APP documentation.

*¢18 (5 the percent of pruteln when fully hydrated.

***Creditable amount of APP equals ounces of Dry APP mutiplied by the percent of pratelnas-is divided by 18, ‘Total Creditable Amount must be
rounded down to the nearest .25 oz (1.49 would round down to 1.25 oz meat equivalent.] Do not round up. If you are crediting M/MA and APP, you do
not naed to round downin box A {Total Craditable M/MA Amount) unti) attes you have added the Total Creditable APP Amount fram booc B to box €,

Tota! welght {per portion) of product as purchased: L;- - 5 02

|
Total creditable amount of product {per portion}: / 2 ¢s TID F?:T
{Reminder: Total creditable amount cannot count for more than the total weight of the product.)



Section B: Grains

Description of Creditable Grain Ingredients Weilght in Grams of Oivide number of grams of creditable | Creditable Graln Amount
per USCA Food Buying Guide {FBG)® Creditable Grains per Portlon grains per portion by 16=** per Partion

+16

£16
+16
+1§
+16

©, Total Craditabls Grain par Portion®*

* Al grolns must be enriched or whole grafn, made from enriched or whole grain meal or flour, or if It Is cereal, the product must be whole grain,
enriched or fortified. Bran and gesm are not creditabie.

**Round down to the nearast ¥ gralin serving.

***previous caloulations using 14.75 grams per graln/bread serving can be used only for 5Y 12-13,

©#%* products with more than 3.99 grams or .24 sunce equivalents of non-creditabile grains do nat qualify after SY 2013,

Section C: Fruits & Vegetables
Dascription of Creditable Fruit Vegetsbie | Production Cups EP per Multiply | Craditable | Sarvings per Cups Creditable

and/or Yegetable |ngradients Sub Group, unit® recipe or by cups recipa or Fruit or Vegetable
per USDA Foad Buying Guida If production unit | crediting production Arrount per
[FBG) applicatle from FBG** factor®** unlt Portion

[ appls saute cup V2 I Viz } ‘l2

E. Total Cups of Creditabla Fruits per Partion

F. Total Cups of Creditable Vegetables par Portion
*Production unit Is the dasts for cakculating servings — redipe, plzza pia, Individual sandwsch, gallan ete.
**Qups |isted per EP purchase unit in Food Buying Gulde
**¢ Craditing factor: Paste: multiply by 4; Grean lealyvegetables: multiply by .5; Drled frult: multiply by 2; All othees: multiply by L

Section D:
{ certify that the abeve information is true and correct and that a ounce serving of the above
product {ready for serving] contains ounces of equivalent meat/meat alternate when prepared

according to directions.

| certify that the above information Is true and correct and that a ounce/gram {circle appropriate
unit) portion of the above product {ready for serving) contains ounces of creditable grains.

| certify that there are no non-creditable grains above 3.99 grams or .24 ounce equivalents per portion.****

| further certify that any APP used in this product conforms to the Food and Nutrition Service Regulations (7
CFR Parts 210, 220, 225, 226, Appendix A} as demonstrated by the attached supplier documentation.

If 14.75 grams per creditable portion of grain is used then this document is null and void after June 30, 2013
and | understand that effective July 1, 2013 that the product analysis provided above will no longer be
accurate and that a revised product analysis will need to be provided to the Child Nutrition Program operator

using 16.0 grams per creditable portion of grain.
’%/ QP pMAvg L LR

Signaturey Titde
Ryan Fouewd 12 /o /n 2L9-L21~ 3 S92

Printed Name Date Phone Number
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Commodity Processing

Product Information Sheet

Nutrition Facts

This is a representation of the nutritional
label. The actual nutritional label on the
product may vary.

Serving Size 4.5 oz.
Amount Per Serving
Calories 50 Calories from Fat

% Daily Value *

Total Fat Og 0.0%
Saturated Fat Og 0.0%
Trans Fat Og 0.0%

Cholesterol Omg 0.0%

Sodium 15mg 1.0%

Total Carbohydrate 14g 5.0%
Dietary Fiber 1g 4.0%
Sugars 12g 0.0%

Protein <1g 0.0%

Vitamin A 0.0%

Vitamin C 100.0%

Vitamin D 0.0%

Vitamin E 0.0%

Calcium 0.0%

Iron 0.0%

Zinc 0.0%

I~ Percent Daily Values are based on a 2,000
calorie diet. Your daily values may be higher
or lower depending on your calorie needs.

Fax 248.669.3010 Phone 800.886.6866

Cinnamon Applesauce Unsw, 4.5 oz

PRODUCT DETAILS:

Item Number: A1410-282A Kosher: Yes

Pack Size: 96/4.50z Meal Contribution: 1/2c FRT
Serving Per Case: 96 Product Is: Fully Cooked
Net Weight: 27 Ibs. Manufacturer Code: A1410
Temperature Class: Dry

Shelf Life: 1 1/2 years Case Price: $

PRODUCT INFORMATION/KEY INFORMATION:

INSTRUCTIONS FOR PREPARATION AND COOKING:
Chill for 2 hours prior to serving.
INSTRUCTIONS FOR FRYING:

BENEFITS/SUGGESTED USE:

Fat free shelf stable flavorful applesauce cups with attractive peel-top lids are
great for lunch or snack! Commercial Equivalent: A82510

ALLERGEN STATEMENT:
N/A

National East Shayna Pham (734) 446-1138
Email: spham@nationalfoodgroup.com

46820 Magellan Dr.
Suite A
Novi, Ml 48377

FAX: 248.669.3010 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866

1/12/2015| 10:16 am | 1
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Product Information Sheet Fax 248.669.3010 Phone 800.886.6866

BID SPECIFICATIONS:

Shelf stable applesauce cups must provide % cup fruit equivalent under the
NSLP guidelines. Individual servings must be a minimum of 4.5 oz. net weight.
Cups must be shelf stable in dry storage for 18 months. All natural ingredients
with no added sugar or artificial colors and sweeteners. Flavors to include
Unsweetened Plain, Unsweetened Cinnamon, Unsweetened Strawberry,
Unsweetened Strawberry Banana, Unsweetened Peach, and Unsweetened
Cherry. Product contains zero grams fat, 100% Vitamin C. Made with 100%
domestically grown fruit. 96 portions per case. Also available as a commodity
processed product utilizing USDA donated fruit. Acceptable Brand: National
Food Group.

INGREDIENTS:

APPLES, WATER, CINNAMON, NATURAL FLAVOR, ASCORBIC ACID
(VITAMIN C).

LOGISTICS INFORMATION:
Gross Weight: 30

Case Dimensions; 17.75x11.75x7.25
Pallet Count. 56

Double Stack:

Cube: .87504521

Block and Tier:8 and 7

National East Shayna Pham (734) 446-1138
46820 Magelian Dr. Email: spham@nationalfoodgroup.com
Suite A

Novi, M|l 48377
FAX: 248.669.3010 Call Toll-Free
www.nationaifoodgroup.com 800.886.6866

1/12/2015 | 10:16 am | 2
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Product Information Sheet

Nutrition Facts

This is a representation of the nutritional
label. The actual nutritional label on the
product may vary.

Serving Size 4.5 oz.
Amount Per Serving
Calories 50 Calories from Fat

% Daily Value *

Total Fat Og 0.0%
Saturated Fat Og 0.0%
Trans Fat Og 0.0%

Cholesterol Omg 0.0%

Sodium 15mg 1.0%

Total Carbohydrate 14g 5.0%
Dietary Fiber 1g 4.0%
Sugars 12¢g 0.0%

Protein <1g 0.0%

Vitamin A 0.0%

Vitamin C 100.0%

Vitamin D 0.0%

Vitamin E 0.0%

Calcium 0.0%

Iron 0.0%

Zinc 0.0%

[* Percent Daily Values are based on a 2,000
calorie diet. Your daily values may be higher
or lower depending on your calorie needs.

Fax 248.669.3010 Phone 800.886.6866

Unsweetened Plain Aplsc, 4.5 oz.

PRODUCT DETAILS:
ltem Number: A3500-282A
Pack Size: 96/4.50z
Serving Per Case: 96

Net Weight: 27 ibs.
Temperature Class: Dry
Shelf Life: 1 1/2 years

Kosher: Yes

Meal Contribution: 1/2c FRT
Product Is: Fully Cooked
Manufacturer Code: A3500

Case Price: $

PRODUCT INFORMATION/KEY INFORMATION:

INSTRUCTIONS FOR PREPARATION AND COOKING:

Chill for 2 hours prior to serving.
INSTRUCTIONS FOR FRYING:

BENEFITS/SUGGESTED USE:

Fat free shelf stable flavorful applesauce cups with attractive peel-top lids are
great for lunch or snack! Commercial Equivalent: A87120

ALLERGEN STATEMENT:
N/A

National East
46820 Magetllan Dr.
Suite A

Novi, Ml 48377
FAX: 248.669.3010

www.nationalfoodgroup.com

Shayna Pham (734) 446-1138
Email: spham@nationalfoodgroup.com

Call Toll-Free
800.886.6866

1/12/2015|10:15 am | 1
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Product Information Sheet Fax 248.669.3010 Phone 800.886.6866

BID SPECIFICATIONS:

Shelf stable applesauce cups must provide % cup fruit equivalent under the
NSLP guidelines. Individual servings must be a minimum of 4.5 oz. net weight.
Cups must be shelf stable in dry storage for 18 months. All natural ingredients
with no added sugar or artificial colors and sweeteners. Flavors to include
Unsweetened Plain, Unsweetened Cinnamon, Unsweetened Strawberry,
Unsweetened Strawberry Banana, Unsweetened Peach, and Unsweetened
Cherry. Product contains zero grams fat, 100% Vitamin C. Made with 100%
domestically grown fruit. 96 portions per case. Also available as a commaodity
processed product utilizing USDA donated fruit. Acceptable Brand: National
Food Group.

INGREDIENTS:
APPLES, WATER, ASCORBIC ACID (VITAMIN C).

LOGISTICS INFORMATION:
Gross Weight: 30

Case Dimensions: 17.75x11.75x7.25
Paliet Count; 56

Double Stack:

Cube: .87504521

Block and Tier: 8 and 7

National East Shayna Pham (734) 446-1138
46820 Magellan Dr. Email: spham@nationalfoodgroup.com
Suite A

Novi, MI 48377
FAX: 248.669.3010 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866

1/12/2016| 10:15am | 2
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Commodity Processing

Product Information Sheet Fax 248.669.3010 Phone 800.886.6866

Strawberry Banana Aplsc Unsw, 4.5 oz.

PRODUCT DETAILS:

Item Number: A3700-235A Kosher: Yes

Pack Size: 96/4.50z Meal Contribution: 1/2¢ FRT
Serving Per Case: 96 Product Is: Fully Cooked
Net Weight: 27 Ibs. Manufacturer Code; A3700
Temperature Class: Dry

Shelf Life: 1 1/2 years Case Price: $

PRODUCT INFORMATION/KEY INFORMATION:

INSTRUCTIONS FOR PREPARATION AND COOKING:
Chill 2 hours prior to serving.

Nutrition Facts INSTRUCTIONS FOR FRYING:

This is a representation of the nutritional
label. The actual nutritional label on the
product may vary.

Serving Size 4.5 oz.

Amount Per Serving
Calories 50 Calories from Fat

% Daily Value *

Total Fat 0 0.0%

Saturate?i Fat Og 0.0% BENEFITS/SUGGESTED USE:

Trans Fat Og 0.0% Fat free shelf stable flavorful applesauce cups with attractive peel-top lids are
Cholesterol Omg 0.0% great for lunch or snack! Commercial Equivalent: A82500
Sodium 15mg 1.0%

Total Carbohydrate 14g 5.0%
. ) o

Stoar 125" 19 Pyt ALLERGEN STATEMENT:
Protein Og 0.0% N/A
Vitamin A 0.0%

Vitamin C 100.0%
Vitamin D 0.0%
Vitamin E 0.0%
Calcium 0.0%
Iron 0.0%
Zinc 0.0%

[* Percent Daily Values are based on a 2,000
calorie diet. Your daily values may be higher

or lower depending on your calorie needs. National East Shayna Pham (734) 446-1138
46820 Magellan Dr. Email: spham@nationalfoodgroup.com

Suite A

Novi, MI 48377
FAX: 248.669.3010 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866

1/12/2015 | 10:18 am | 1
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Product Information Sheet Fax 248.669.3010 Phone 800.886.6866

BID SPECIFICATIONS:

Shelf stable applesauce cups must provide Y cup fruit equivalent under the
NSLP guidelines. Individual servings must be a minimum of 4.5 oz. net weight.
Cups must be shelf stable in dry storage for 18 months. All natural ingredients
with no added sugar or artificial colors and sweeteners. Flavors to include
Unsweetened Plain, Unsweetened Cinnamon, Unsweetened Strawberry,
Unsweetened Strawberry Banana, Unsweetened Peach, and Unsweetened
Cherry. Product contains zero grams fat, 100% Vitamin C. Made with 100%
domestically grown fruit. 96 portions per case. Also available as a commaodity
processed product utilizing USDA donated fruit. Acceptable Brand: National
Food Group.

INGREDIENTS:

Apples, water, strawberry puree, banana and other natural flavors, ascorbic acid
(vitamin c), natural color.

LOGISTICS INFORMATION:
Gross Weight: 30

Case Dimensions: 17.75x11.75x7.25
Pallet Count: 56

Double Stack:

Cube: .87504521

Block and Tier: 8 and 7

National East Shayna Pham (734) 446-1138
46820 Magellan Dr. Email: spham@nationalfoodgroup.com
Suite A

Novi, MI 48377
FAX: 248.669.3010 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866

1/12/2015}10:18 am | 2



Product Formulation Statement (PFS) for Documenting Vegetables and Fruits

School Food Authorities (SFAs) should include a copy of the label from the purchased product package in addition to the
following information on letterhead signed by an official company representative. Specific vegetable subgroups must be offered
weekly and fruit must be served daily for the National Schoel Lunch Program. For more detailed information on meal pattern
requirements see the Nutrition Standards for School Meals Website at

hitp://www. fins.usda,poviend/Governance/Legislation/nutritionstandards.htm.
Product Name: DiCEC) -PQCLC"\ CUP_‘Q Code: 81260 /‘7 “\D
Manufacturer: ,BU(Y\&'H'Q £e0ds Serving Size: 12/ Y.So2

I. Vegetable Component
Please fill out the chart below to determine the creditable amount of vegetables.

Description of Ounces per )
I Cred.itable Vegetable | Raw Portion of FBG Yield/ Credntab!e
ngredient per Multiply Amount
Food Buying Guide Subgroup Creditable Purchase Unit (quarter cups)
Ingredient
(FBG)
X
X
X
Total Creditable Vegetable Amount:
* 'FBG calculations for vegetables are in quarter cups. See chart on following page for Total Cups
quarter cup to cup conversions. Beans/Peas
* Vegetables and vegetable purees credit on volume served. (Legumes)
® At least ' cup of recognizable vegetable is required to contribute towards the vegetable
component or a specific vegetable subgroup. Total Cups
e The other vegetable subgroup may be met with any additional amounts from the dark Dark Green
green, red/orange, and beans/peas (legumes) vegetable subgroups,
®» School food authorities may offer any vegetable subgroup to meet the total weekly
requirement for the additional vegetable subgroup.
= Please note that raw leafy green vegetables credit as half the volume served in school Total Cups
meals (For example: | cup raw spinach credits as % cup dark green vegetable. Legumes Red/Orange
may credit towards the vegetable compoaent or the meat alternate component, but not as
both in the same meal. The school menu planner will decide how to incorporate legumes
into the school meal. However, a manufacturer should provide documentation to show Total Cups
how legumes contribute towards the vegetable component and the meat alternate Starchy
component. See chart on the following page for conversion factors
» The PFS for meat/meat alternate may be used to document how legumes contribute
towards the meat alternate component. Total Cups
Other

[ certify the above information is true and correct and that ounce serving of the above product contains cup(s)

Of e vegetables.

(vegetable subgroup)



II. Fruit Component

Please Il out the chart below to determine the creditable amount of fruits,

Description of Creditable Ounces per Raw FBG Yield/ Creditable

Ingredient per Portlon of Creditable Multiply Purchase Unit Amonnt'
Food Buying Guide (FBG) Iagredient fse La

et diced 2.302 X l 3.2z |
007 jiw 1.2 oz X | |.202
v
X
Total Creditable Fruit Amount:

4.Coz

fruit).

* 'FBG calculations for fruits are in quarter cups. See chart below for quarter cup to cup conversions.
@ Fruits and fruit purees credit on volume sarved.
® At least % cup of recognizable fruit Is required to contribute towards the frult component.

= Please note that drled fruits credit as double the volume served in school meals (For example, ' cup ralsins credits ast cup

| centify the above intormation is true and correct and that b .5

of fruit,

\
ounce serving of the above product eontains_,L cup(s)

Quarter Cyp to Cup Conversiges*

0.5 Quarter Cups =% Cup vegetable/ftuit or 0.5 ounces of equivalent meat alternate
1.0 Quarter Cups = % Cup vegetable/fruit or 1.0 ounce of equivalent meat altemate

1.5 Quarter Cups = % Cup vegetable/fruit or 1.5 ounces of equivalent meat alternate
2.0 Quarter Cups =% Cup vegetable/frult or 2.0 ounces of equivalent meat altemnate
2.5 Quarter Cups = % Cup vegetable/fruit os 2.5 ounces of equivalent meat alternate
3.0 Quarter Cups = % Cup vegetable/ftuit or 3.0 ounces of equivalent meat alternate
3.5 Quarter Cups =% Cup vegetable/fruit or 3.5 ounces of equivalent meat alternate
4.0 Quarter Cups = | Cup vegetable/fruit or 4.0 ounces of equivalent meat alternate

*The result of 0.9999 equals ‘4 cup but a result of 1.0 equals % cup

Signat

Ecry -

Ruan
Printed Name

d.A. mauai A

Title

! /i
Date

2eg-La)- 147 £t 1y

Phane Number
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food group

Product Information Sheet Fax 248.669.3010 Phone 800.886.6866

Diced Frt Cup Peaches

PRODUCT DETAILS:

Item Number: 1740 Kosher: Yes

Pack Size: 72/4.50z Meal Contribution: 1/2c FRT
Serving Per Case: 72 Product Is: Fully Cooked
Net Weight: 20.25 Ibs. Manufacturer Code: 1740
Temperature Class: Dry

Shelf Life: 9 months Case Price: §

PRODUCT INFORMATION/KEY INFORMATION:

INSTRUCTIONS FOR PREPARATION AND COOKING:

g Chill 2 hours prior to serving.
Nutrition Facts INSTRUCTIONS FOR FRYING:
This is a representation of the nutritional
label. The actual nutritional label on the
product may vary.

Serving Size 4.5 oz.
Amount Per Serving
Calories 70 Calories from Fat
% Daily Value *

Total Fat Og 0.0% ]
Saturated Fat Og 0.0% BENEFITS/SUQGESTED USE:
Trans Fat Og 0.0% Commercial Equivalent; 87260

Cholesterol Omg 0.0%

Sodium 15mg 16 ;8‘;?

Total Carbohydrate 16g .0% :
Dietary Fiber 2g 8.0% ALLERGEN STATEMENT:
Sugars 14g 0.0%

Protein Og 0.0%

Vitamin A 0.0%

Vitamin C 100.0%

Vitamin D 0.0%

Vitamin E 0.0%

Calcium 0.0%

Iron 0.0%

Zinc 0.0%

* Percent Daily Values are based on a 2,000
calorie diet. Your daily values may be higher .
or lower depending on your calorie needs. National East Shayna Pham (734) 446-1138

46820 Magelian Dr. Email: spham@nationalfoodgroup.com
Suite A

Novi, M| 48377
FAX: 248.669.3010 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866

1/12/2015 | 11:0 am | 1



N t.ml " . e o 4 |
2l Commodity Processing

Product Information Sheet Fax 248.669.3010 Phone 800.886.6866

BID SPECIFICATIONS:

Shelf stable fruit cups in juice must provide ¥ cup fruit equivalent under the
NSLP guidelines. Individual servings must be a minimum of 4.5 oz. net weight.
Cups must be shelf stable in dry storage for 9 months. Varieties to include Diced
Pears in Juice, Diced Peaches in Juice, and Diced Mixed Fruit in Juice. Must be
packed in juice, no syrup is acceptable. Product contains zero grams fat, 100%
Vitamin. Made with 100% domestically grown fruit. 72 portions per case. Also
available as a commodity processed product utilizing USDA donated fruit.
Acceptable Brand: National Food Group.

INGREDIENTS:
Peaches, Water, Apple Juice Concentrate, Ascorbic Acid (Vitamin C), Citric Acid.

LOGISTICS INFORMATION:
Gross Weight: 23.5

Case Dimensions: 18.25x12.25x6
Pallet Count: 80

Double Stack:

Cube: .77625868

Block and Tier: 10 and 8

National East Shayna Pham (734) 446-1138
46820 Magellan Dr. Email: spham@nationalfoodgroup.com
Suite A

Novi, Ml 48377
FAX: 248.669.3010 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866

1/12/2015|11:0 am| 2



Product Formulation Statement (PFS) for Documenting Vegetables and Fruits

School Food Authorities (SFAs) should include a copy of the label from the purchased product package in addition to the
following information on letterhead signed by an official company representative. Specific vegetable subgroups must be offered
weekly and fruit must be served daily for the National School Lunch Program. For more detailed information on meal pattern
requirements see the Nutrition Standards for School Meals Website at

tp://www. fns.usda. goviend/Governance/Legislation/nutrition rds.htm.

Product Name: D\Ce() ?e oy 0)'?5 Code: %7 250 /rl 20
Manufacturer: B\) cnofte '%'Y)S Serving Size: 12 / 4 6p2

I. Vegetable Component
Pleasc fill out the chart below to determine the creditable amount of vegetables.

Description of Ounces per
| Creditable Vegetable | Raw Portion of FBG Yielg/ | Creditable
ngredient per Sub . Multiply . Amount
Food Buying Guide ubgroup Creditable Purchase Unit (quarter cups
ying &u Ingredient q ups)
(FBG)
X
X
X
Total Creditable Vegetable Amount:
= 'FBG calculations for vegetables arc in quarter cups. Sec chart on following page for Total Cups
quarter cup to cup conversions. Beans/Peas
= Vegetables and vegetable purees credit on volume served. (Legumes)
= At lcast % cup of recognizable vegetable is required to contribute towards the vegetable
component or a specific vegetable subgroup. Total Caps
® The other vegetable subgroup may be met with any additional amounts from the dark Dark Green
green, red/orange, and beans/peas (legumes) vegetablc subgroups.
® School food authorities may offer any vegetable subgroup to meet the total weekly
requirement for the additional vegetable subgroup,
= Please note that raw leafy green vegetables credit as half the volume served in school Total Cups
meals (For example: | cup raw spinach credits as % cup dark green vegetable. Legumes | Red/Orange
may credit towards the vegetable component or the meat alternate component, but not as
both in the same meal. The school menu planner will decide how to incorporate legumes
into the school meal. However, a manufacturer should provide documentation to show Total Cups
how legumes contribute towards the vegetable component and the meat alternate Starchy
component. See chart on the following page for conversion factors
®* The PFS for meat/meat alternate may be used to document how legumes contribute
towards the meat alternate component. Total Cups
Other

I certify the above information is true and correct and that ounce serving of the above product contains cup(s)

Of e vegetables.

{vcgetable subgroup)



11, Fruit Component
Please flll out the chart below to determine the creditable amount of fruits.

Deacription of Creditable Ounces per Raw FBG Yield/ Creditable
logredient per Portion of Creditable Multiply Purchase Unit Amaunt'
Food Buying Guide (FBG) Ingredient
Puovs anad Jud | 3302 x i 330z
{00 2. Ll 1.2 o2 X | 1.2 o2
X

Total Creditable Fruit Amount: L{ ¢ oz

. ©

« 'FBG caloulations for fruits are in quarter cups. Sce chart below for quarter cup to cup conversions.

= Fruits and fruit purees credit on volume served.

" At least 4 cup of recognizable fruit is required to contribute towards the fruit component.

® Please note that dried fruits credit ns double the valume served in school meals (For example, ' cup relsins credits ast cup
fruit),

‘ \
[ certify the above information is true and correct and that L{ 3-) ounee serviag of the sbove product contains / 2 cup(s)
of fruit.

Quarter Cep to Cyp Conversions*

0.5 Quarter Cups = 4 Cup vegstable/fruit or 0.5 ounces of equivelent meat alternate
1.0 Quarter Cups = % Cup vegetable/fruit or 1.0 ounce of equivalent mest alternate

1.5 Quarter Cups = % Cup vegetable/fruit or 1.5 ounces of cquivalent meat alternate
2.0 Quarter Cups = ¥; Cup vegetable/fruit or 2.0 ounces of equivalent meut alternate
2.5 Quarter Cups = % Cup vegelable/frait or 2.5 ounces of equivalent meat altemata
3,0 Quarter Cups = % Cup vegetable/fruit or 3.0 oumces of cquivalent meat altemate
3.5 Quarter Cups =% Cup vegetable/fruit or 3.5 ounces of equivalent meat alternate
4.0 Quarter Cups = | Cup vegetable/fruit or 4.0 ounces of equivalent meat alternate

*The result of 0.9999 equals % cup but a result of 1.0 equals % cup

—W G.A. MAnALEA

Signature Title

R van Fa e n 209 -62/-3181 txd- 1L}

L

Printed Name Date Phone Number
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Product Information Sheet Fax 248.669.3010 Phone 800.886.6866

Diced Frt Cup Pears

PRODUCT DETAILS:

Item Number: 1780 Kosher: Yes

Pack Size: 72/4.50z Meal Contribution: 1/2¢ FRT
Serving Per Case: 72 Product Is: Fully Cooked
Net Weight: 20.25 ibs. Manufacturer Code: 1780
Temperature Class: Dry

Shelf Life: 9 months Case Price: $

PRODUCT INFORMATION/KEY INFORMATION:

INSTRUCTIONS FOR PREPARATION AND COOKING:
Chill for 2 hours prior to serving.

Nutrition Facts INSTRUCTIONS FOR FRYING:

This is a representation of the nutritional
label. The actual nutritional label on the
product may vary.

Serving Size 4.5 oz.

Amount Per Serving
Calories 70 Calories from Fat

% Daily Value *

Total Fat O 0.0%
oatuatod Fat 00 0.0 BENEFITS/SUGGESTED USE:
Trans Fat Og 0.0% Commercial Equivalent: 87250

Cholesterol Omg 0.0%

SOdiUg 1t(>) hydrate 16 2'835"

Total Carbohydrate 16g .0%
Dietary Fiber 2g 8.0% ALLERGEN STATEMENT:
Sugars 14g 0.0%

Protein Og 0.0%

Vitamin A 0.0%

Vitamin C 100.0%

Vitamin D 0.0%

Vitamin E 0.0%

Calcium 0.0%

Iron 0.0%

Zinc 0.0%

* Percent Daily Values are based on a 2,000
calorie diet. Your daily values may be higher '
or lower depending on your calorie needs. National East Shayna Pham (734) 446-1138

46820 Magellan Dr. Email: spham@nationalfoodgroup.com

Suite A

Novi, M| 48377
FAX: 248.669.3010 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866

1/12/2015 | 10:58 am | 1
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Product Information Sheet

Fax 248.669.3010 Phone 800.886.6866

BID SPECIFICATIONS:

Shelf stable fruit cups in juice must provide % cup fruit equivalent under the
NSLP guidelines. Individual servings must be a minimum of 4.5 oz. net weight.
Cups must be shelf stable in dry storage for 9 months. Varieties to include Diced
Pears in Juice, Diced Peaches in Juice, and Diced Mixed Fruit in Juice. Must be
packed in juice, no syrup is acceptable. Product contains zero grams fat, 100%
Vitamin. Made with 100% domestically grown fruit. 72 portions per case. Also
available as a commodity processed product utilizing USDA donated fruit.
Acceptable Brand: National Food Group.

INGREDIENTS:
Pears, Water, Apple Juice Concentrate, Ascorbic Acid (Vitamin C), Citric Acid.

LOGISTICS INFORMATION:
Gross Weight: 23.5

Case Dimensions: 18.25x12.25x6
Patiet Count: 80

Double Stack:

Cube: .77625868

Block and Tier: 10 and 8

National East Shayna Pham (734) 446-1138
46820 Mageltan Dr. Email: spham@nationalfoodgroup.com
Suite A

Novi, Ml 48377
FAX: 248.669.3010 Call Toll-Free
www.nationalfoodgroup.com 800.886.6866

1/12/2015 | 10:58 am | 2
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Nutrition Information
Rich Chicks

(Chicken)
Whole Grain Breaded Chicken Nugget (54410)




» ich

PRODUCT SPECIFICATION SHEET

COMMODITY, SUPREME GOURMET WHOLE GRAIN BREADED CHICKEN NUGGET, PORTIONED W/D,

Brand:

MFG SKU:
Origin:

Case GTIN:
Shelf Life:
Code Dating:

Kosher:

Storage Temperature & Conditions: Frozen <0 Deg. (F)/-17.8 Deg. (C)

FULLY COOKED. CN LABELED - *PNL

Rich Chicks
CRC54410
Product of USA

10854781002060
540 Days

Julian

No

Ingredients: Chicken, Water, Soy Protein Concentrate, Chicken Protein, Seasoning (Salt, —
Hydrolyzed Corn Gluten, Onion Powder, Spices Wheat Flour, not more than N!»'t"tlon Facts
2% Silicon Dioxide added to prevent caking), Isolated Oat Product, Salt. Pre- ::::::::::r' cz‘:‘i,(:aﬁu1%§iTs) 1830
dusted and Breaded with: Whole Wheat Flour, Enriched Wheat Flour -
{Enriched with Niacin, Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic Amount Per Serving
Acid), Salt, Soybean Oil (As a Processing Aid), Spices, Leavening (Sodium Calorles 180.0 __ Calorles from Fatan
Aluminum Phosphate, Sodium Bicarbonate), Hydrolyzed Wheat Gluten, Garlic % Dalily Value*
Powder, Soy Flour, Extractives of Paprika, Natural Flavors. Battered with: Total Fat 90g 14.0%
Water, Whole Wheat Flour, Enriched Wheat Flour (Enriched With Niacin, Saturated Fat 20g 100%
Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic Acid), Yellow Comn Trans Fat 00g
Flour, Salt, Leavening (Sodium Bicarbonate, Sodium Aluminum Phosphate), Chotesterol 200 To%
Egg Whites, Spice Extractives, Celiulose Gum. Breading Set in Soy Bean Oil. Olester’ < ma
Sodium 4200 mg 180%
Total Carbohydrate 1209 40%
Allergens: Wheat, Egg and Soy Dietary Fiber 309 12.0%
Sugars 00g
Product
Specifications: *PNL- Refers to our Premium Nutrition Line products Proteln 1209
" Piece Size: 0.600z/ 17g e, oox vamne Do
Tolerance: + 0.0350z/ 1g
Target Piece Count: 533 piece(s) per case = S, A0 = 10'0'%
Serving Size: 5 pieces, 3.00z o Dl Vees rs b o 200 caloce
Servings: 106 servings per case depending on your “"’2;.232255 000 2500
Cooking Lo, e sy
aturated Fa ess an
Instructions: Convection Oven: Bake at 375°F for 6-8 minutes. Cholesterol Less Than  300mg 300mg
Conventional Oven: Bake at 375°F for 8-10 minutes. $g€allugarbphydm(eLess S g&%ﬂma 5'745%0"‘"
Appliances may vary. Adjust cooking times accordingly. oy s;’tegmm_ 250 30g
PRODUCT IS FULLY COOKED. MUST BE COOKED IN ACCORDANCE Fat9 * Carbohydrate 4 * Protein 4
WITH THE FOOD CODE AND/OR STATE AND LOCAL REQUIREMENTS.
PRODUCT IS FOR FOOD SERVICE USE ONLY.
Packaging Specifications CN Label: Yes
Case Pack: 4/51LB CN Number: 090236
Case Wt. (Net/Gross): 20 LBS Net/21.5 LBS Gross CN Statement:
Case Cube: 1.01 (cu.ft) FIVE 0.60 OZ FULLY COOKED NUGGET SHAPED
Case Dim: L: 18.60 W: 9.10 H: 10.30 CHICKEN PATTIES PROVIDE 2.00 0Z
) _ EQUIVALENT MEAT/MEAT ALTERNATE AND 1.00
Pallet Config.: 10 x 8 = 80 CasesiPallet EQUIVALENT GRAINS FOR CHILD NUTRITION
é ﬁ ’ MEAT PATTERN REQUIREMENTS.
Signature: Print; KAREN BATES Title: Technical Services Coordinator 12/10/2014
g

4276 N. Tracy Blvd, Tracy, CA, 95304 Tel (209) 879-4104 Fax (209) 879-0366 www.richchicks.biz




- Rich FULLY COOKED 54410

s ey s
A2Chicks. 1100 E GRAIN BREADED
NUGGET SHAPED CHICKEN PATTY

INGREDIENTS: Chicken, Water, Sov Protein Concentrate, Chicken Protein, Seasoning (Salt, Hydrolyzed Corn Gluten, Onion
Powder, Spices, Wheat Flour, not more than 2% Silicon Dioxide added to prevent caking) Isolated Qat Product, Salt.

Pre-dusted and Breaded with: Whole Wheat Flour, Enriched Wheat Flour (Enriched with Niacin, Reduced Iron. Thiamine
Mononitrate, Riboflavin, Folic Acid), Salt, Soybean Oil (as a Processing Aid). Spices, Leavening (Sodium Aluminum Phosphate,
Sodium Bicarbonate), Hvdrolyzed Wheat Gluten, Garlic Powder, Ascorbic Acid. Sov Flour, Extractives of Paprika, Natural Flavors.
Battered with: Water, Whole Wheat Flour, Enriched Wheat Flour (Enriched with Niacin Reduced [ron, Thiamine Mononitrate,
Riboflavin, Folic Acid), Yellow Corn Flour, Salt, Leavening (Sodium Bicarbonate, Sodium Aluminum Phosphate), Egg Whites,
Ascorbic Acid, Spice Extractive, Cellulose Gum.

CONTAINS: WHEAT, EGG and SOY %mh&»&

Heating Instructions: MM.»—.—&...M? -

Convection Oven: Bake at 375°F for 6-8 minutes. AGRICULTURE . . )
Conventional Oven: Bake at 375°F for 8-10 minutes 2165 (10) 854781002060

Appliances may vary. Adjust cooking times accordingly.

cn _.S:m_
Five 0.60 oz Fully Cooked Whole Grain Breaded Nugget
RRPUER SXGLUSVELY For NET WT._ 20 LBS e e e S |
. . ”- . X .
A, B KEEP FROZEN | Saiaten Sioriemsna e Snge oetagig |

CN




RICHS

Nutrition Information
Rich’s Products

(Pork)
Naturally Smoked Hand Pulled Pork (87067)




Rich Products Corporation

] One Robert Rich Way, PO Box 245, Buffalo, NY 14240
RICH S St. Simons Island office (912) 634-3053; Fresno office (559) 227-9265
BID SPECIFICATION
NATURALLY SMOKED HAND PULLED Serving Size: 2.1 0Z
Product Name:
PORK Case Count: 4/5lb.bags  Case Wt: 20 Ibs.
Servings / case: 152
Product Code:
oduct Code: 87067 Case Cube (ft):
Grain Serving Based on Flour Content Meat/Meat Alternate Based on Weight (Oz. )

Grain Serving
Food Based Menu Credits: N/A Food Based Serving Credits: 2.00 oz. meat

Whole Grains: |Reference used to USDA FOOD BUYING GUIDE

Enriched Fiour; determine M/MA servings: (Meat/Meat Alternates Section)
Based on 16 grams Flour= 1 0z. eq.  USDA Memo SP 30-2012 dated 4/26/12 Cheese: 10z=28gmor1 .00z 1/20z=14gmor05 oz
3/40z. =21 gmor 0.75 oz 1/4 0z =7 gmor 0.25 oz

Nutrition Facts:
Calories: 160 Sodium: 200 mg VitaminA: 651U
Fat: 10g Carbohydrates: <1g VitaminC: Omg
Saturated Fat: 3g Dietary Fiber: <tg Calcium: 5mg
Trans Fat: Og Sugar: <ig lron: 0.9 mg
Cholesterol: 70 mg Protein: 199

Ingredient Statement:
PORK, SALT, SPICES.

Child Nutrition Product Statement:

2.10 oz. of Naturally Smoked Hand Pulled Pork provides 2.00 oz meat/meat alternate for the Child Nutrition Meal Pattern Requirements.

Bid Specification Description:

Naturally smoked hand pulled pork without sauce. Serve 2.10 oz. to provide 2.00 oz meat/meat alternate. Packed 4/5 Ib. sealed bags per 20
Ib. case. Rich's® PC# 87067

| certify that the above product information is accurate.

)
/-C)/.r.m:,_/-' 1 hz

Péoier o -;,v/—

Signature/Title Penny Hennessy
Quality Assurance and Compliance Manager

7-Apr-14
Issue Date

(10}




Product Formulation Statement (Product Analysis) for Meat/Meat Alternate (M/MA) Products

Child Nutrition Program operators should include a copy of the label from the purchased product carton
in addition to the following information on letterhead signed by an official company representative.

Product Name: Seasoned Hand Pulled Pork

Manufacturer: Rich Products Corporation _Case/Pack/Count/Portion/Size: 20 Ibs. / Four - 5 Ibs packs per case/152

portions/2.1 oz
1. Meat/Meat Alternate

Code No.: 87067

Please fill out the chart below to determine the creditable amount of Meat/Meat Alternate

Description of Creditable Ounces per Raw Multiply | FBG Yield/ | Creditable
Ingredients per Portion of Creditable Servings Amount *
Food Buying Guide (FBG) Ingredient Per Unit
Pork, Boneless Picnic 3.659 X 57% 2.0854
X
X
A. Total Creditable M/MA Amount' 2.0854

*Creditable Amount - Multiply ounces per raw portion of creditable ingredient by the FBG Yield Information.

I1. Alternate Protein Product (APP)

If the product contains APP, please fill out the chart below to determine the creditable amount of APP. If
APP is used, you must provide documentation as described in Attachment A for each APP used.

Description of APP, Ounces Multiply % of Divide by | Creditable
manufacture’s name, Dry APP Protein 18%* Amount
and code number Per Portion As-Is* APP***
X ~by I8
X +by 18
X +by 18

B. Total Creditable APP Amount’

nearest i 0z)

C. TOTAL CREDITABLE AMOUNT (A + B rounded down to

*Percent of Protein As-Is is provided on the attached APP documentation.
**18 is the percent of protein when fully hydrated.

***Creditable amount of APP equals ounces of Dry APP multiplied by the percent of protein as-is divided by 18.
'"Total Creditable Amount must be rounded down to the nearest 0.250z (1.49 would round down to 1.25 0z meat
equivalent). Do not round up. If you are crediting M/MA and APP. you do not need to round down in box A (Total
Creditable M/MA Amount) until after you have added the Total Creditable APP Amount from box B to box C.

Total weight (per portion) of product as purchased 2.1000 oz

Total creditable amount of product (per portion) 2.0854 oz

(Reminder: Total creditable amount cannot count for more than the total weight of product.)

[ certify that the above information is true and correct and that a 2.10 _ ounce serving of the above

product (ready for serving) contains 2.00

according to directions.

ounces of equivalent meat/meat alternate when prepared

[ further certify that any APP used in the product conforms to the Food and Nutrition Service Regulations
(7 CFR Parts 210, 220, 225, 226, Appendix A) as demonstrated by the attached supplier documentation.

FP) .
=27} "-’Z'(_f'f‘" T s

Manager, Quality Assurance & Regulatory Affairs, R&D

—‘:Q’
Signature Title
Penny Hennessy 4/15/2014 912 634 3053
Printed Name Date Phone Number




implot

FOOD GROUP

Nutrition Information
Simplot Food Group

(Potato)

Potatoes, Miniature Flame Roasted (0488)
Conquest Sidewinders (32168)




Simplot

FOOD GROUP

J.R. Simplot Company Technical Center
P.0. Box 10589, Caldwell, Idaho 83606-1059
208 454 4611 Business

USDA National School Lunch Product Fact Sheet

PRODUCT POTATOES / MINIATURE FLAME-ROASTED, FROZEN: Simplot RoastWorks® Baby Bakers / SKU
SPECIFICATION: 190711.7900.0488. To be packed to U.S. Grade A Standard, flame-roasted; whole miniature potatoes,
olive oil, garlic and black pepper seasoned. PACK SIZE: 6/2.5 LB bags per case.
FOOD BUYING GUIDE SUB-GROUP: Potatoes, frozen Whole Small
Creditable Ingredient Serving Size per Servings Purchase Servings Qty for 100
Serving Size (as purchased) Meal Contribution per Pound Unit per Unit Servings
1.65 oz (about 3 potatoes) Ya cup cooked vegetable 9.69 Bag 24.22 413
Case 145.32 0.69
3.29 oz (about 5 potatoes) Y2 cup cooked vegetable 4.86 Bag 1215 8.24
Case 72.90 1.38
Dark Green | Red/Orange Starchy Beans/Peas Other Additional Meat Alt.
1.65 oz Ya cup
3.29 oz Y2 cup

*Information above is provided for food, as purchased, using the USDA Food Buying Guide for Child Nutrition, January 2013 Update.

INGREDIENT STATEMENT

Potatoes, Olive Qil, Contains Less Than 2% Of Garlic Powder,
Maltodextrin, Natural Flavor, Onion Powder, Salt, Spice, Sugar, Nutrition Facts| |Nutrition Facts
Vinegar Powder (Maltodextrin, Vinegar). Serving Size 1.65 oz (47g) Serving Size 3.29 oz (93g)
Amount Per Serving Amount Per Serving
Calorles 50 Calories from Fat 10 Calories 100 Calories from Fat 20
% Oally Value® % Dally Value®
Total Fat 1g 2% Total Fat 29 3%
Saturated Fat 0g 0% Saturated Fat Og 0%
Trans Fat Og Trans Fat Og
Cholesterol Omg 0% Cholesterol Omg 0%
Sodium 90mg 4% Sodium 180mg 8%
Total Carbohydrate 89 3% Total Carbohydrate 17g &%
Dietary Fiber 0g 0% Dietary Fiber Og 0%
ALLERGENS PRESENT T Sugars O —
OMilk  OEgg [OWheat [OSoy [OPeanuts Protein 29 Protein 3g
OTree Nuts  [OFish  OMolluscan Shelifish VitaminA0%  + Vitamin C 0% VitaminA0%  + Vitamin C 0%
um0%  + lron2% Calcium 0%+ Iron4%
ADD|T|ONAL INFORMATION f;i‘:mulr:ﬂy\ﬂmnhur:nmnzmm 'P:::tgmmmu:r;-zmw

XGluten Free

(JLacto-Vegetarian

X Vegan

NUTRITION

tdSmart Snacks Compliant

COOKING INSTRUCTIONS

Bake potatoes at 375°F for 13-18 minutes in a single layer on a greased sheet pan.

Convection Oven

Microwave Oven (1100
Watts)

Microwave V2 bag of potatoes on HIGH for 10 minutes, covered, stirring halfway through cook time. Let

stand for 1 minute.

Shelf Life (stored at O°F) 18 months Case Cube (ff.s) 0.57 Gross Weight (ib)
auisnCassiDimensions 13.375" x 9.625" x 7.625" Pallet Ti / Hi 15 /10
(LxWxH)

== T
{ ihv.;cx ot f‘ F UL
Principal Scientist Regulatory Nutrition

The J.R. Simplot Company certifies the information above to be true and correct as of March 12, 2015.
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Simplot Foods

SKU:
10071179000488
Packaging: 6/2.51b
Net Weight: 15.00
Gross Weight: 16.25
Case Cube: 0.57
Tie/High: 15x10

Sifplot

Nutrition Facts
Serving Size 3 oz (85g) frzn

Amount Per Serving

Calories 90 Calories from fat 15

% Daily Value *

Total Fat 1.5g 3%

Saturated Fat Og 1%

Trans Fat Og

Cholesterol Omg 0%

Sodium 160mg 7%

Total Carbohydrates 15¢ 5%

Dietary Fiber Og 0%
Sugars 0g 0%
Protein 3g

Vitamin A 0% Vitamin C 0%

Calcium 2% Iron 4%

* percent Daily Values are
based on a 2,000 calorie diet.

PRINTEA cLosSERd

Baby Bakers

Product Benefits

Whole miniature bakers with delicate skins and buttery yellow interiors.
Carefully grown and harvested at 1-2 inches to deliver premium baked
potato flavor, texture and appearance.

Roasted, frozen and lightly coated with soybean oil and roasted garlic and
black pepper seasoning.

Portion-able and quick: Just heat and serve to order in as little as 4
minutes.

Forgiving: Skin coverage enhances hold. Retains heat and appetizing
appearance under heat lamps or on a steam table or buffet.
Economical: Excellent plate coverage with just 4 oz. Novel baby vegetable
appearance upgrades entree and appetizer value.

Specifications

Prep Instructions

Convection Qven: 1. Preheat oven to 375F. 2. Spray baking pan with
non-stick cooking spray. 3. Arrange frozen potatoes in a single layer on
pan. 4. Bake for 13-18 minutes.

Standard Oven: 1. Preheat oven to 450F. 2. Spray baking pan with non-
stick cooking spray. 3. Arrange frozen potatoes in a single layer. 4. Bake
for 25 minutes.

Microwave Oven (1100Watt): 1. Place 20 oz. (1/2 bag) of frozen
potatoes in microwave-safe dish. Cover. 2. Microwave on HIGH for 10
minutes, stirring half way through cook time.

Microwave Oven (2200Watt): 1. Place 20 oz. (1/2 bag) of frozen
potatoes in microwave-safe dish. Cover. 2. Microwave on HIGH for 4
minutes, stirring half way through cook time.

Deep Fry: 1. Preheat oil to 345F-350F. 2. Place frozen potatoes carefully
into fry basket. 3. Fry for 8 minutes, shaking basket after 4 minutes for
even cooking.

Combi Oven: 1. Set hot air to 375F, steam to 75% and fan to 100%. 2.
Spray foil covered 11x17" sheet pan with non-stick cooking spray. 3.
Arrange frozen potatoes evenly on pan. 4. Bake on middle rack for 12
minutes, rotating tray after 5 minutes for even cooking.

Menu Suggestions
Great substitute for baked potatoes.
Great on skewers.

Wonderful fondue and appetizer item.
VEGETABLES FONDUE
BABY BAKERS WITH THREE SAUCES
BABY BAKERS TAPENADE
BABY BAKERS GREMOLATA
ROASTED POTATO, ARTICHOKE & FENNEL SALAD
ROSEMARY & LEMON CHICKEN SKEWERS
ROASTED POTATO & GREEN BEAN SALAD
ROASTED POTATOES WITH LEMON AND OREGANO

Ingredients

Potatoes, Soybean Qil, Salt, Sugar, Garlic Powder, Natural Flavor, Maltodextrin,
Onion Powder, Black Pepper, Vinegar Powder (Maltodextrin, Vinegar).

http://www.simplotfoods.com/dsp product detail full.cfm?print=true&product code=100... 6/29/2015



J.R. Simplot Company Technical Center
P.0. Box 1058, Caldwell, Idaho 83606-1059
208 454 4611 Business

Simplot

FOOD GROUP
USDA National School Lunch Product Fact Sheet

POTATOES / FRENCH FRIES, FROZEN: Simplot Conquest® SIDEWINDERS™ Fries /
SKU 10071179032168. To be packed to U.S. Grade A standard. Clear-coated. PACK SIZE: 6/4 LB bags
per case.

PRODUCT

SPECIFICATION:

FOOD BUYING GUIDE SUB-GROUP: Potato Products, frozen Skins or Pieces or Wedges, etc. With skin Cooked

" Crediitable serving size adjusted fo reflect weight needed to atfain vegelable credit Non-potato ingredients excluded.

Creditable Ingredient Serving Size per Servings Purchase Servings Qty for 100
Serving Size (as purchased) Meal Contribution per Pound Unit per Unit Servings
Bag 40.24 2.49
159 oz Y cup heated vegetable 10.06
Case 241.44 0.42
Bag 20.16 4.97
317 oz Y2 cup heated vegetable 5.04
Case 120.96 0.83
Dark Green | Red/Orange Starchy Beans/Peas Other Additional Meat Alt.
1.59 oz 1/4 cup
3.17 oz 1/2 cup

*Information above is provided for food, as purchased, using the USDA Food Buying Guide for Child Nutrition, January 2013 Update.

NUTRITION

INGREDIENT STATEMENT

ElSmart Snacks Compliant (1/4 cup serving only)

Potatoes, Vegetable Qil (Soybean, Canola, Cottonseed, and/or s YT
Sunflower), Food Starch-Modified, Contains 2% or less of: ymﬂ%ﬂ?i?.ﬂﬁ!:—ac'ts stlwggtsru:st?quo!:-ac‘ts
Dextrose, Leavening (Sodium Acid Pyrophosphate, Sodium mmwam;‘ﬂ A —
Bicarbonate), Rice Flour, Salt, Xanthan Gum, Disodium Calories 70 Calovias from Fai 20 Calories 130 Calories from Fal 35
Dihydrogen Pyrophosphate (to maintain natural color). % Dalty Valve® % Daity Valus®
Total Fat 2g 3% Total Fat 4p 6%
Saturated Fat Og 0% Saturated Fat 0.5 3%
Trans Fat Og o Trans Fat Og
Cholestsrol O0mg 0% Cholesterol Omg 0%
Sodium 180mg 8% Sodlum 350mg 18%
Potassium 160mg 5% Potassium 320mg 9%
Total Carbohydrate 119~ 4% Total Carbohydrate 23g 8%
ALLERGENS PRESENT Dietary Fiber 1g 4% Dietary Fiber 2g 8%
Sugars Op Sugars Og
OMitk OEgg [OWheat OSoy [OPeanuts Protein 1g Protein 25
OTree Nuts  [OFish  [JMolluscan Shellfish ViaminA 0% - Vitamin C 6% ViaminAO%  + Vitamin C 10%
ADDITIONAL INFORMATION Calcium 0% « Iron 0% Calcium 2% < Iron 2%
'mmMWmnuuum-z.ooom '_Pﬂwnbﬂyvduunhudm-zomm
X Gluten Free  [OVegetarian DVegan et g

COOKING INSTRUCTIONS

Convection Oven Preheat oven to 425°F. Arrange fries in a single layer on sheet pans. Bake for 10 minutes.
Standard Oven

Preheat oven to 450°F. Arrange fries in a single layer on sheet pans. Bake for 30 minutes.

Preheat oven to 425°F. Set fan speed to 100% and steam to 0%. Arrange fries in a single layer on sheet
ans. Bake for 8 minutes.

Combi Oven

Case Cube (ft.})

Shelf Life (stored at O°F) 18 months

Outer Case Dimensions
(LxWxH)

Gross Weight

16" x 13" x 10.375" Pallet Ti / Hi 9/8

-

\ 'Tfiw -—1(‘ T o T

Principal Scientist Regulatory Nutrition

| certify the information above to be true and correct as of March 12, 2015.
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Simplot Foods

w b v I
Ll "
SKU:
10071179032168
Cut Desc: SIDEWINDERS
Cut
Packaging: 6/4 Ib.
Net Weight: 24.00
Gross
Weight: 26.00
Case Cube: 1.22
Tie/High: 9x8

Simplot

Nutrition Facts
Serving Size 3 oz (84g/about 5
pieces)

Amount Per Serving

Calories 120 Calories from fat
40%

% Daily Value *

Total Fat 4.5g 7%

Saturated Fat .5g 3%

Trans Fat 0%

Cholesterol Omg 0%

Sodium 330mg 14%

Total Carbohydrates 17mg 6%

Dietary Fiber 1g 4%
Sugars 0g 0%
Protein 2g 2%

Vitamin A 0% Vitamin C 6%

Calcium 0% Iron 2%

* percent Daily Values are
based on a 2,000 calorie diet.

http://www.simplotfoods.com/dsp product detail full.cfm?print=true&product code=100... 6/29/2015

PRINTEO CLOSEER

Conquest® SIDEWINDERS™

Product Benefits

. Crispy and full of natural potato flavor.
Light and fluffy interior texture.
® 3x hold time, hot and crispy.

Specifications

° SIDEWINDERS Cut
Prep Instructions

Deep Fry: Preheat fryer to 345°F. Fill fryer basket no more than haif full.
Deep fry for 32 to 4 minutes.
Convection Oven: Preheat oven to 425°F. Place product in a single layer
on sheet pan. Bake for 10 minutes.
Conventional Oven: Preheat oven to 450°F. Place product in a single
layer on sheet pan. Bake for 30 minutes.

Menu Suggestions

Tornado Twister- NEW Conquest SIDEWINDERS served wtih scrambied
eggs, cheese, sausage, roasted peppers and onions.

. Reuben Wrapped- Top with corned beef, fried onions, Swiss cheese

sauce, Thousand Island dressing and toasted caraway seeds.

Ingredients

POTATOES, VEGETABLE OIL (SOYBEAN, CANOLA, COTTONSEED, AND/OR
SUNFLOWER), FOOD STARCH-MODIFIED, CONTAINS LESS THAN 2% OF
DEXTROSE, LEAVENING (SODIUM ACID PYROPHOSPHATE, SODIUM
BICARBONATE), RICE FLOUR, SALT, XANTHAN GUM, DISODIUM DIHYDROGEN
PYROPHOSPHATE (TO MAINTAIN NATURAL COLOR).

Download our SIDEWINDERS Full Line Guide HERE

Due to potential product reformulations, the most accurate information can be
found on the product package.



Sunny Fresh

Nutrition Information
Sunny Fresh (Cargill)

(Eggs)

French Toast Sticks WG Cinnamon Glazed (40067)
Eggs Patties, Grilled (40710)




Palitos de Pan Tostado Francés
Grano Intg ma_ Glaseado Canela

40067

ENTREE ESSENTIALS®

French Toast Sticks

Whole Grain

INGREDIENTS: Dboe Noeet @

[ERN ¥ ..ex._w woun® prer iNated Wreat | oun, snapmzy ane 2%, anless of
renca Inast Baiger Vens e teg it alt- irvimpn o C ase 523, Weg2labie O szres [}
Qe tal, voy e An g fad (qa s Gre den alkoasa zw-
Lnietastarried Soybean Ci, Hy wm_ Scybeas g Ground Crramen H& )u 2 o
“ster, Cuic Ac . Ascorbic Ac

CONTAINS: EGES, WHEAT, §

?.r cramek) fur, Vater Baachedbratned focs Whaa Ho i Mehes Baep i, fissr
B LE N 23,1. el Lﬁ _ﬁu S ¢ AE) Tedit WHRILL ulen, g usse Lot yp, éag 9 L

lenng
siter (Feyg yeern’

rmn__

6 2900% £S08¢ 0D L

nm : : m so : m — mNmQ fm, g (hfoe 0.967 vz plocos) of Yol Gran Clnnnun %“%%
46 7 | i aamn_c__wum 1.00 oz. vquwaiunt meual allerrate and 1.50 o2 CN
ITEM NO: 110006130 3 J o iy s SRR
Tt _I.. ' cn
TR i
il _:______ -
o St 00 ) KEE EONmz
N 1 00 38057 40067 9 100/ ” oz Servings NET WT 18.12 Ibs
“ NUTRITION FACTS DATA
BID DESCRIPTION: 3
Whole Grain Cinnamon Glazed French Toast Sticks: CN labeled. Brea avuvma in egg batter Amount| %DV
and glazed with cinnamon and sugar mixture. Fully cooked, oven-bake mi lightly browned Portion Size 2.9 oz.
appearance. individually quick frozen, (IQF). Assured by CN label to pr <_tm 1.0 oz. Calories 210
equivalent meat alternate and 1.50 oz. Equivalent grains. Packed in 18.12 __u case, Protein 8z
100/2.9 oz. servings per cse. Total Fat 8g 12%
M | Saturated Fat 2g 10%
Product to be Cargill Kitchen Solutions/Sunny Fresh Foods Label Code oﬂ. Trans Fat 0g
_” { Carbohydrates 28g 9%
CN CONTRIBUTION | CN 087134 Total Dictary Fiber|  3g 12%
Each 3-stick serving (2.9 oz.) of Whole Grain Cinnamon Glazed Frel “._.E st Sticks Cholesterol 125mg 2%
provides 1.00 oz. equivalent meat alternate and 1.50 oz. equivalen w ww for 50 Calcium 48.2mg 4%
Child Nutrition Pattern Requirements. il Iron 1.7mg 10%
il Sodium 320mg | 13%
Vitamin A 207 1IU 4%
%\.\..\( 4 [ Vitamin C 0 mg 0%
| 9/30/2014 Moisture 41%
Alan Artner, Regulatory Affairs Manager || DATE [Sugars g
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BID DESCRIPTION:

Grilled Egg Pattie. CN labeled. Made from USDA commaodity whole eggs orjc
purchased equivalent. Fully cocked patties are made with pasteurized eggs i_
uaszva grilled appearance. Individually quick frozen, (IQF). CN labeled to | I
equivalent meat alternate per pattie. Packed in 28.83 Ib. case, 369/1.25 oz.
case. |Product to be Cargill Kitchen Solutions/Sunny Fresh Foods label codel

*Also J<m=mu_m made with USDA commodity whole egg _
or oos?mamm_z purchased equivalent. _

4071

BREAKFAST BUILDERS™

Empanada de Huevo a la Parilla

3 o 7 u

all, Xathan Gum, Citric Aud, Soy Lecittun {releas
R\

Grilled

ITEM NO: 110010394,

YT

ONTAINS: EGG, MILK, SOY.
Y
O\ il

NGREDIENTS: Whole Eggs, Water, Dry Whale Milk, Sovhg;
HeS

CN

A

CN hp Calld Nul Menl Pattorn Reg
ras.s_:sn by ine Foad ana Nulshan Sarvica, USDA 03.13)

‘._ 688557 _
Each 1.26 nz. Gnilao Egg Pathy provalas 1.00 02, ecuwalant it Maniate fot
Ri s, (Use of th's logo and siatomont CN

KEEP FROZEN
369/1.25 oz Servings

NET WT 28.83 Ibs

CN CONTRIBUTION

Each 1.25 oz. Grilled Egg Patties provides 1.00 oz. mn:?m_w:w
for the Child Nutrition Meal Pattern Requirement

(o & (e

X

Alan |G Artner

Regulatory Affairs Manager

NUTRITION FACTS DATA
Amount | %DV
and lightly Portion Size 1.25 oz.
novide 1.00/0z. Calories 45
“_mm per Protein 3g
Total Fat 35¢g 5%
Saturated Fat _IN,W 5%
Trans Fat 0Og
Carbohydrates 1g 0%
Total Dietary Fiber 0g 0%
CN 088557 Cholesterol 115mg | 38%
qﬁ alternate Calcium 19 mg 2%
Iron 038mg| 2%
Sodium 115mg | 5%
Vitamin A 17410 4%
Vitamin C 0.0 mg 0%
1N127/12014 Sugars Og
DATE Moisture 77%
i
i




Trident ¥

Nutrition Information
Trident Seafood

(Fish)

Pollock Serpentine Cut Portions (417450)
Crunchy Breaded Fish Wedge (418320)




md TRIDENT SEAFOODS CORPORATION
‘% 5303 Shilshole Avenue NW, Seattle, WA 98107-4000 « (206) 783-3474 » Fax: (206) 782-7246

Pollock Serpentine Cut Portions 2.6 oz CN Item# 417450

Raw, Unbreaded, Skinless, Boneless. Child Nutritional Produci,

Trident Seafoods Ingredients: Theragra chalcogramma

Alaska Pollock.
Contains: Fish (Poliock).

Serving Sugg fon
Thawing:

Remove the product from all packaging and place on tray or plate. Loosely cover and thaw under refrigeration. Keep thawed product refrigerated and use
within 2 to 3 days.

Preparation:

Cooking Instructions:
Convection oven- 400°F for 10 - 12 min. Covered from frozen state.

Oven temperatures may vary, please adjust cooking times accordingly.

Remove the product from the packaging and cook to an internat temperature of 185°F.

As Packaged:

Organoleptic Characteristics Nutrition Facts

Serving Size 1 piece (74 g/2.6 02)

Portion Size T arget*: 2602 Servings Per Container about 61
Fish% Target®: 100.00% froun PorSen

9 get™ : 0 Calories 60 Calories from Fat 5
Flavor: Mild, Slightly Sweet, Succulent % Dally Vatug*
Storage: Keep Frozen at 0 degrees F until ready to use. Total Fat 0.59 1%
Shelf Life: . 24 Months-Frozen ::::3:‘: z:" % 0%
Date Code Format: Julian N . Cholesterol 50mg 7%

. *Plus and Minus variation natural to the production process Sodium 75mg %
Packaging - : Total Carbohydrate Og 0%
Package UPC: N/A :ietary zigber og 0%
. ugars
Case Pack: 110 b Proteln 13g
Case Net W. 101b ( 454kg ) Vitamin A0%  « Vitamin C 0%
Gross Wt.. 11.21b ( 508kg ) Calcium 0% > lron 0%
Dimensions: L15 W10 H6.25 et Yotk oy by om buanc o 82,000 calate
Case Cube (cu.ft.) 0.54 P O Y e w00 2500
Pallet Tie/Tier: 12/7 TaumiedFat Lessthon Sy oo
GTIN: 0 00 28029 17450 2 g::;;;w mt;'::m g?ﬁ%?’mg g}:%%
‘olal Carbohydrate
Method of Production  Wild Distary Fiber L I
Calories par gram:

Country of Origin: Product of USA Fat9  Carbohydralod - Proteind

: -Apr-12
Z:ZZ: 22 A g,:; Approved By: {6%: M——l Title: Corporate QA and Technical Services

Supersedes: 04/20/12 Tim Koester Contact: timk@tridentseafoods.com



2.6 OZ ALASKA POLLOCK PORTIONS LOT: A00000

SERPENTINE CUT . . it
™ _________Mﬁw__% i
TR a A

One raw fish portion (2.6 oz each) provides 2.00
N Pattern Requirements. (Use of this logo a
Nutrition Service, USDA, 10/11.) :

ESTANO. 3§

o

’.
ruchoRs Mook drot\e . QUICK FROZEN - OVEN READY
0 { OMFR ;i
404 BESREESIF. FOR 10 - 12 MINUTES WILD ALASKA POLLOCK
TV oW SOORING TIMES MAY VARY PRODUCT OF U.S.A. CFN#3025165 391A

NET WT. 10 LB. (4.54 kg) MRV

TRIDENT SEAFOODS CORP. 5303 SHILSHOLE AVE NW, SEATTLE, WA 98107-3000 USA 000 28029 17450 2




n.ld t TRIDENT.SEAFOODS CORPORATION
& * 5303 Shilshole Avenue NW, Seattie, WA 98107-4000 « (206) 783-3474 » Fax: (206) 782-7246

Crunchy Breaded Fish Wedge 3.6 oz Portions WG ltem# 418320

Whole Graln Breaded, Wild Caught Pollock, Wedge shaped, Slightly Seasoned. Par-Fried, Oven Ready, Child Nutritional Product.

Trident Seafoods® Ingredients:
71.3 % FISH (ALASKA POLLOCK), 28.7% BATTER & BREADING (WHOLE WHEAT FLOUR, WATER, ENRICHED
FLOUR [FLOUR, NIACIN, FERROUS SULFATE, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID], FOOD
STARCH-MODIFIED, YELLOW CORN FLOUR, SUGAR, SALT, IODIZED SALT, WHOLE YELLOW CORN FLOUR,
YEAST, DEXTROSE, SOY FLOUR, LEAVENING [BAKING SODA, SODIUM ALUMINUM PHOSPHATE], MONO AND
DIGLYCERIDES, SPICE EXTRACT, SPICE, GUAR GUM, EXTRACTIVES OF PAPRIKA). PARFRIED IN SOYBEAN
AND/OR CANOLA OIL.

Serving Suggestion
Thawing:

Keep Frozen at 0 degrees F or Below. Designed to cook from frozen.

Preparation:

COOKING INSTRUCTIONS - COOK FROM FROZEN.

CONVECTION OVEN : BAKE AT 425 DEGREES F. FOR 15 TO 18 MINUTES.
CONVENTIONAL OVEN : 425 DEGREES F. FOR 20 - 25 MINUTES.

DEEP FRY: 350 DEGREES F.'FOR 4 1/2 - 5 MINUTES.

COOKING TIME AND TEMPERATURE MAY VARY WITH EQUIPMENT.

FOR ADDED CRISPNESS, COOK SLIGHTLY LONGER

COOK TO AN INTERNAL TEMPERATURE OF 185°F.

As Packaged:
; g Nutrition Facts
Organoleptic Characteristics Serving Size 1 piscs (102 /3.6 02
Portion Size Targ et*: 3.6 oz Servings Per Container about 44
‘1o .. o Amount Par Serving
Fish% Target ' 71.30% Calories 190  Calories from Fat 70
Flavor. Fried Fish mildly seasoned. N il Valu®
Storage: Keep Frozen at 0 degrees F until ready to use. Total Fat 8 12%
. Saturated Fet 1g 5%
Shelf Life: 24 Months-Frozen Trans FatOg
Date Code Format: Julian (AYJJJLW) Cholesterol 50mg 17%
*Plus and Minus variation natural to the production process Sodium 190mg 8%
Packaging Total Carbohydrate 14g 5%
. Dietary Fiber 2g 8%
Package UPC: N/A Sugars 1g
Case Pack: 110 b Protein 14g
. ]
Case Net Wt. :101b ( 454kg ) VitamnA2% - Vitamin C 0%
Gross Wit.: 112 ( 508kg ) Calclum 0% « Iron 6%
Dimensions: L15 W10 H6.25 i Vour dey vaioes may be Hghor oo
: depending on your calorie needs:
Case Cube (cu.ft.) 0.54 Calories: 2,000 2,500
Total Fat Less than 65 80g
Pallet Tie/Tier: 1277 oSumedfal Lomben g 2
GTIN: 0 00 28029 18320 7 o Cartotydrate s " Somg Z4domg
Dielary Fiber 259 0g
Method of Production  Excluded - 7CFR60.105(b) Protein 09 65g
Calories per gram;
Country of Origin: Product of USA fM® * Cariohyiaias - Prowand
Reivewed/Printed; 28-Feb-14 / . . . .
Issued: 02/08/13 Approved By: /. M—‘ Tile:  Corporate QA and Technical Services

Supersedes: 10/04/12 Tim Koester Contact: TimK@tridentseafoods.com



LOT: A00000

w..mon.o_.czogw..mmo_mn
Fish Portions I

418320 ERGE PoRTIONS FP Ogg AT /%,%/w

FLOUR [FL@WR ) THIAMINE

EST.NO. 301A e O_._o ACID], FOOD

. It Oxz FLOUR, SUGAR, SALT,
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w. 00 Service

Nutrition Information
Tyson Foods

(Beef)
Fully Cooked Flamebroiled Beef Burger (9779-0328)

(Chicken)
Diced Chicken (22830-928)
Pulled Blend Dark/White Chicken Meat (25560-928)
Coated Whole Muscle Chunk (70387-928)




TYSON CHILD NUTRITION SUMMARY
Product Name: Fully Cooked Flamebroiled Beef Burgers-CN

Product Code: 9779-0328 Label Weight: 15.00 Ib
UPC Information: 000-31400-00039 0
Serving size: 1 2-0z PATTIEC(s) per serving

Pack Information:
Minimum of 120 2-OZ PATTIEC(s) per Case.

Product is CN-labeled. CN numbers are: 089741

Analysis is by Piece.

Total Weight of Uncooked Product 1 2.7300000 oz
Weight of Creditable Raw Meat, Variety: Beef 2.7108900 oz
Percent fat of raw meat: 20.0000000 %
*Weight of Creditable Dry APP, (Variety): n/a

Rehydration Ratio:
*(Weight of Rehydrated APP): n/a
Weight of Meat Alternates (specify): n/a
Weight of Breading: n/a
Weight of Filling: n/a
Weight of Other Non-Creditable Ingredients: 0.0191100 oz
Total Weight of Finished Product: 2.0000000 oz
Weight of Unrounded Cooked Meat/Meat Alternate *(with APP): 2.0060586 oz
Meat/Meat Alternate per serving: 2.0000 oz

I certify that the above information is accurate as presented on this date.

*[ further certify that the alternate protein product (APP) meets the requirements
set forth in Appendix A of 7 CFR Parts 210, 220, 225, and 226.

(1)Slight variance in piece weights is possible, due to normal process variance;
however, average weights per case will meet or exceed the stated weight.

Additional Information:

VER 22 UPD DROP WEIGHTS
Mm / m‘ w Nutritional Services Manager
|
Karen Shank, MS, RD Title
TYSON FOODS, INC. 08/08/14

Tyson Foods, Inc. 2200 Don Tyson Parkway, Springdale, AR 72762 1-800-248-9766



TYSON PRODUCT SPECIFICATION

Product-Brand: 9779 - 0328 Version: 38 Status: Official Effective Date 12/5/2014
TI/HI Information
-Pallet TI/HI
Cases Per Tier (TI): 7
Tiers Per Pallet (HI): 7

Cases Per Pallet: 49

NOTE: All boxes shall be column stacked (corner to corner) on the bottom 3 layers of the
pallet and cross-stacked (interlocked) on the remaining layers. This does not apply to
pallets being stacked with divider slats for blast freezing.

Nutritional Information

DanAard T A+ 1

CIN PU PREVIIUN PLAMPDRUILED BEEP DURUEKR

Nutrition Facts
Serving Size : 1 PATTIE 56 g
Servings Per Container : 120
Amount Per Serving
Calories 130 Calories from Fat 70
% Daily Values *
Total Fat 8¢ 12 %
Saturated Fat 3g 15 %
Trans Fat 09
Polyunsaturated Fat 0g
Monounsaturated Fat 49
Cholesterol 45 mg 15 %
Sodium 135 mg 6 %
Total Carbohydrate 0g 0 %
Dietary Fiber 0g 0 %
Sugars 0g
Protein i5 g 30 %
Vitamin A 0 % Vitamin C 0%
Calcium 0 % Iron 8 %

Printed on: 6/4/2015  This is not a complete Product Specification Page3 of 3



TYSON PRODUCT SPECIFICATION
Product-Brand: 9779 - 0328 Version: 38 Status: Official Effective Date 12/5/2014

Brand: COM REP Last Issue Date: 6/27/2014
Minor Line: 532 COMM REPRO BF PATTIES
Sell Group: FOOD SERVICE
Product Name: Fully Cooked Flamebroiled Beef Burgers-CN

General Information
Computer Name:CN FLMBR BF BURG 2.0
Description: Fully cooked, all meat, flamebroiled beef burger.

Child Nutrition Statement
One 2.00 oz. fully cooked flamebroiled beef burger provides 2.00 oz. equivalent meat for Child
Nutrition Meal Pattern Requirements.

CN Numbers
089741

Piece / Portion Information
2-OZ PATTIE(s)

UPCs
000-31400-00039 0

Ingredient Statement

GROUND BEEF (NOT MORE THAN 20% FAT), Seasoning (Salt, Brown Sugar, Sugar,
Natural Flavors, Spice), Natural Flavor.

Cooking Instructions

Appliances vary, adjust accordingly. Heating times are approximate.

Other Method

Ovenable Bag Preparation: Place entire bag on sheet pan and poke several small holes in top
of bag.

Convection Oven

Preheat to 350° F. Heat for 30-35 minutes from frozen.

Conventional Oven

Preheat to 400° F. Heat for 35-40 minutes from frozen.

Steam

Place entire bag in perforated hotel pan. Heat for 50-55 minutes from frozen.
Other Method

Individual Preparation: Place product on sheet pan uncovered.

Convection Oven

Preheat to 350° F. Heat for 7-10 minutes from frozen.

Conventional Oven

Preheat to 350° F. Heat for 10-13 minutes from frozen.

For best results, heat covered. Note heating times will increase.

Storage & Handling
Shelf Life: 365 days Storage Temperature: O F Storage Method: Frozen

Warning: Data may be continued on next page
Printed on: 6/4/2015  This is not a complete Product Specification Page 1 0f 3



Product Information

FC 100% All Natural*, Low Sodium Diced Natural
Proportion 60/40 White/Dark Meat, 1/2"

Product Code: 22830-928 UPC Code: 00023700033451

~ 100% All Natural*, low sodium product with no allergens
— Consistent product with great texture, moisture and holding — all at a better price

— Recipe- ready diced product is fully cooked with a }2" target dice size

— Versatile use across the menu in a variety of on- trend applications — pasta, soup, chicken
salad, entrée salads, burritos, enchiladas

PREPARATION

Not currently available

PIECE COUNT @ B “. ﬂ

2/5.0000 LB (s) per Case

Nutrition Facts
Serving Size: 3 02 (84g)

MASTER CASE Servings Per Container: About 53
Cross 10,5448 LB | Width: 7.75 IN Amount Per Serving
Welght Calorles 130 Calories fram Fat 50
Net Weight 10 LB Length: 131N X Dalfy Value®
Total Fat 5g 8%
Cuba: 0.496 FT Height: 8.5 IN Saturated Fat 1.5g 8%

Trans Fat 0g
Polyunsaturated Fat 1g
Monounsaturated Fat 2.5g

Cholesterol 55mg 18%

PALLET CONFIGURATION Sodium 120mg o

Total Carbohydrate 1g 0%

Ti: 18 HE: | B Dietary Fiber Og 0%

Sugars 0g

Protein 18g 36%

TORA Vitamin A 0% Vitamin C 0%

sTO GE Calclum 0% iron 4%
Shelf Life: 365 days * Perceni daily values are based on a 2.000 calorie

diel. Your daily values may be higher or tower
depending on your calorie needs

Storage Temp: OF
CN Label: No

To obtain a signed copy of the CN statement for
this item, please contact the Tyson Food
Service Concierge via e-mall or call 1-800-
248-9766.

Storage Method: Frozen

INGREDIENTS

Chicken, water, rice starch, vinegar, seasoning (maitodextrin, yeast extract, chicken stock, sait and
flavors).

CONTAINS NO ALLERGENS

tysonfoodservice.com
1-800-24-TYSON

©2014 Tyson Foods, Inc. Trademarks and registered trademarks are owned by Tyson Foods, Inc. or its subsidiaries. Product information valid as of 12/31/2014.



TYSON CHILD NUTRITION SUMMARY
Product Name: Fully Cooked, Low Sodium 1/2" Diced Chicken Natural Proportion

Product Code: 22830-0928 Label Weight: 10.00 1b
UPC Information: 000-23700-03345 1
Serving size: 1 2.3-0z PORTIONC(s) per serving

Pack Information:

Product is not CN-labeled.
Analysis is by Piece.

Total Weight of Uncooked Product 1 3.4160000 oz
Weight of Creditable Raw Meat, Variety: Chicken 2.8949000 oz
Percent fat of raw meat: 30.0000000 %
*Weight of Creditable Dry APP, (Variety): n/a

Rehydration Ratio:
*(Weight of Rehydrated APP): n/a
Weight of Meat Alternates (specify): n/a
Weight of Breading: n/a
Weight of Filling: n/a
Weight of Other Non-Creditable Ingredients: n/a
Total Weight of Finished Product: 2.3000000 oz
Weight of Unrounded Cooked Meat/Meat Alternate *(with APP): 2.0300000 oz
Meat/Meat Alternate per serving: 2.0000 oz

I certify that the above information is accurate as presented on this date.

*1 further certify that the alternate protein product (APP) meets the requirements
set forth in Appendix A of 7 CFR Parts 210, 220, 225, and 226.

(1)Slight variance in piece weights is possible, due to normal process variance;
however, average weights per case will meet or exceed the stated weight.

Additional Information:

VER 8
0.65 GRAMS of NON-CREDITABLE GRAINS PER SERVING

Wyjmm ; }"15‘ m Nutritional Services Manager
|

Karen Shank, MS, RD Title

TYSON FOODS, INC. 06/09/14

Tyson Foods, Inc. 2200 Don Tyson Parkway, Springdale, AR 72762 1-800-248-9766



TYSON PRODUCT SPECIFICATION
Product-Brand: 22830 - 0928 Version: 16 Status: Official Effective Date 11/26/2014

Record 1 of 1
FC 1/2" DICED CHICKEN MEAT

Nutrition Facts
Serving Size : 30z 84 g
Servings Per Container : About 53
Amount Per Serving
Calories 130 Calories from Fat 50
% Daily Values *
Total Fat 59 8 %
Saturated Fat 1.5 ¢ 8 %
Trans Fat 0g
Polyunsaturated Fat ig
Monounsaturated Fat 25 g
Cholesterol 55 mg 18 %
Sodium 120 mg 5 %
Total Carbohydrate 19 0 %
Dietary Fiber 0g 0 %
Sugars 0g
Protein 18 g 36 %
Vitamin A 0% - Vitamin C 0 %
Calcium 0% - Iron 4 %

Printed on: 3/4/2015  This is not a complete Product Specification Page 3 of 3



Product Information (Tyson) FoodService

YWorking at the Heart of Your Menuy

FC 100% All Natural*, Low Sodium Pulled Reverse Blend 65/35
Dark/White Meat

Product Code: 25560-928 UPC Code: 00023700040107

— 100% All Natural*, low sodium product with no allergens

~ Consistent product with great texture, moisture and holding — all at a better price

— Recipe-ready pulled product is fully cooked and replicates an authentic, hand-pulled appearance
Versatile use across the menu in a variety of on-trend applications — pasta, soup, chicken salad,
entrée salads, burritos, enchiladas

PREPARATION
Nutrition Facts Not Currently Available
Serving Size: 3 oz, (84g)
Servings Per Container: About 53 PIECE COUNT
2/5.0000 LB (s) per Case
Arnount Per Serving
Calories 130 Calories from Fat 50
MASTER CASE
% Dally value*
Total Fat 5g & 6428 Width: 9.1875 IN
Satu Fat 1.50 % Gross Weight 10.6428 LB idth
Trans Fat Og
Polyunsaturated Fat 1g Net Weight 10 LB Length: 11,75 IN
Monounsaturated Fat 29
Cholesterol 60mg 20% . :
Sodium 115mg 5% Cube: 0.609 FT Height: 9,75 IN
Total Carbohydrate 1g 0%
Dietary Fiber Og 0%
Sugars Og
Protein 209 0% PALLET CONFIGURATION
Vitamin A 0% Vitamin C 0% T )17 | HE ) 7
Calkcium 0% Iron 4%
*p dally vali based 2,000 calorl
et Your dally valugs may b Ngher of lower INGREDIENTS

depending on your calorle needs. N
pending on yo Boneless, skinless dark and white chicken, water, rice starch, vinegar, seasoning (maltodextrin, yeast extract, chicken

stock, salt and flavors).
CN Label: No
CONTAINS NO ALLERGENS

To obtain a signed copy of the CN statement

for this item, please contact the Tyson Food STORAGE

Service Concierge via =-mall or calf 1-800-

248-9766. Sheif Life: 365 days
Storage Temp: OF

Storage Method: Frozen

tysonfoodservice.com

1-800-24-TYSON

©2011 Tyson Foods, Inc. Trademarks and registered trademarks are owned by Tyson Foods, Inc. or its subsidiaries.
Product information valid as of 8/22/2014,



TYSON CHILD NUTRITION SUMMARY
Product Name: Fully Cooked B/S, Low Sodium Pulled Dark and White Chicken

Product Code: 25560-0928 Label Weight: 10.00 [b

UPC Information: 000-23700-04010 7

Serving size: 1 2.2-0z PORTION(s) per serving

Pack Information: 2/5.0000 LB (s) per Case.

Product is not CN-labeled.

Analysis is by Piece.

Total Weight of Uncooked Product 1 3.3846153 oz
Weight of Creditable Raw Meat, Variety: Chicken 2.8683159 oz
Percent fat of raw meat: 30.0000000 %
*Weight of Creditable Dry APP, (Variety): n/a

Rehydration Ratio:
*(Weight of Rehydrated APP): n/a
Weight of Meat Alternates (specify): n/a
Weight of Breading: n/a
Weight of Filling: n/a
Weight of Other Non-Creditable Ingredients: 0.5162994 oz
Total Weight of Finished Product: 2.2000000 oz
Weight of Unrounded Cooked Meat/Meat Alternate *(with APP): 2.0078211 oz
Meat/Meat Alternate per serving: 2.0000 oz

I certify that the above information is accurate as presented on this date.

*] further certify that the alternate protein product (APP) meets the requirements
set forth in Appendix A of 7 CFR Parts 210, 220, 225, and 226.

(1)Slight variance in piece weights is possible, due to normal process variance;
however, average weights per case will meet or exceed the stated weight.

Additional Information:

VER 4
Woj’aﬂm s }HS‘ w Nutritional Services Manager
|
Karen Shank, MS, RD Title
TYSON FOODS, INC. 04/04/14

Tyson Foods, Inc. 2200 Don Tyson Parkway, Springdale, AR 72762 1-800-248-9766



Description: FC All Natural Blend Dark / White Chicken 2.2 OZ

Product: 25560 Brand: 0928

Formula ID: 25560928G000

Serving Size: 2.2 OZ (62g)
Servings Per Container: About 73

Nutrition Facts

Amount Per Serving

Calories 100

Calories from Fat 35

% Daily Values *

Total Fat 4 g 6 %
Saturated Fat 1 g 5%
Trans Fat O g
Polyunsaturated Fat 1 g
Monounsaturated Fat 1.5 g

Cholesterol 45 mg 15 %

Sodium 85 mg 4%

Total Carbohydrate 1 g 0%
Dietary Fiber 0 g 0 %
Sugars 0 g

Protein 14 g 28 %

VitaminA 0%

VitaminC 0%

Calcium 0%

Iron 4%

* Percent Daily Values are based on a 2,000 calorie diet. Your
daily values may be higher or lower depending on your calorie needs.

Calories 2,000 2,500

Total Fat Less than 65g 80g

Sat Fat Less than 20g 25g
Cholesterol Less than 300mg 300mg
Sodium Less than 2,400mg 2,400mg
Total Carbohydrate 300g 375g

Dietary Fiber 25g 30g
Protein 50g 63g
Calories per gram:
Fat 9 Carbohydrate 4 Protein 4

12/02/2014

Status is;: WORKING

As Of:

05/21/2014

Page 1 of 1



Distortion: 96.88% horizontal
100 tooth - 2 across & 1 around

4 x 12.375 - Die Cut

000 23700 04010 7

Colors: Black, Power Red, 136 yellow

-
@ 000 23700 04010 7

Kﬁ\\ FULLY COOKED, BONELESS, SKINLESS, LOW SODIUM

25560

ref PULLED DARK AND WHITE CHICKEN

INGREDIENTS: Boneless, skinless dark and white chicken, wale, rice starch, vinegay, seasoning

1, P. 0. BOX 200, KEEP FROZEN

*Minimally Processed, No Artificial Ingredients, No Presarvatives
“*FEDERAL REGULATIONS PROHIBIT THE USE OF ADDED HORMONES OR STEROIDS IN CHICKEN

NETWT. 10 LBS

9
2
8

Nutrition Facts
SsMng slzc Joz (qu)

Amount Por Serving
Calories 130 Calbries from Fak 50

% Dally Velue*
otal Fat 5g 8%
Saurated Fet 1.5 a%
Cholesterol 60mg zo
Sodium 115mg

-

Mm_Lo

_Sti_°n___._
Protein 201 40%

Vitamin A 0% * Vitamin C 0%
Calcium 0% *_lrond%

“Parcani Defly Vakuea are besed on & 2500
calorie ciel.

@ 25560

FULLY COOKED, BONELESS, SKINLESS, LOW SODIUM

PULLED DARK AND
WHITE CHICKEN

000 23700 04010 7
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! FoodService

@ Coated Made With Whole Muscle Chunk, 0.6 oz.

Product Code: 70387-928

PREPARATION

UPC Code: 00023700037954

Appliances vary, adjust accordingly. Convection Oven (FROM FROZEN) 1. Preheat oven to 350°F. 2.
Arrange pieces in a single layer on baking sheet. 3. Heat in oven for 7-9 minutes.

PIECE COUNT
Minimum of 135 PIECE(s) per Bag

Minimum of 810 PIECE(s) per Case

MASTER CASE

Gross

Weight 38.8059 LB = Width:
Net q
Weight 30.375 L8 Length:
Cube: 1.78 FT Height:
PALLET CONFIGURATION
Ti: 5 Hi: 8
STORAGE
Shelf Life: 365 days
Storage Temp: 0F
Storage Method: Frozen

INGREDIENTS

15.625 IN

235 1IN

8.375 IN

®0L8

Nutrition Facts

Serving Size: 5 PIECES (84g)
Servings Per Container: About 162

Amount Per Serving

Calories 150 Calories from Fat 60
% DaHy value*

Total Fat 6g 9%
Saturated Fat 1.5g 8%
Trans Fat Og
Polyunsaturated Fat 2g
Monounsaturated Fat 2. 5g

Cholesterol S0mg 17%

Sodium 280mg 12%

Total Carbohydrate 3g 1%
Dietary Fiber Og 0%
Sugars 0g

Protein 20g 40%

Vitamin A 0% Vitamin C 0%

Calcium 0% Iron 4%

* Percent dally values are based on a 2,000 calorie
diel. Your dally values may be highar or lower
depending on your calorie needs

CN Label: Yes
CN Label Numbers: 088056

CN Statement: Five 0.60 oz. fully
cooked, coated chicken chunks with
rib meat provide 2.00 oz. equivalent
meat/meat alternate for the Child
Nutrition Meal Pattern Requirements.
To obtain a signed copy of the CN statement for
this item, please contact the Tyson Food

Service Concierge via =-mall or call 1-800-
248-9766.

Portioned boneless, skinless chicken breast with rib meat, water, contains 2% or less of corn starch,
dextrose, isolated soy protein, modified corn starch, salt, sodium phosphates, tapioca dextrin.

CONTAINS soy

tysonfoodservice.com
1-800-24-TYSON

©:2014 Tyson Foods, Inc. Trademarks and registered trademarks are owned by Tyson Foods, Inc. or its subsidiaries. Product information valid as of 5/20/2015.



TYSON CHILD NUTRITION SUMMARY
Product Name: Fully Cooked Coated Chicken Breast Chunks with Rib Meat-CN

Product Code: 70387-0928 Label Weight: 30.38 Ib
UPC Information: 000-23700-03795 4
Serving size: 5 .6-oz CHUNK(s) per serving

Pack Information:
Minimum of 135 PIECE(s) per Bag.
Minimum of 810 PIECE(s) per Case.

Product is CN-labeled. CN numbers are: 088056
Analysis is by Piece.

Total Weight of Uncooked Product 1 0.6171875 oz
Weight of Creditable Raw Meat, Variety: Chicken 0.5251327 oz
Percent fat of raw meat: 30.0000000 %
*Weight of Creditable Dry APP, (Variety):Isolate 0.0088922 oz

Rehydration Ratio: 1:3.77

*(Weight of Rehydrated APP): 0.0424850 oz

Weight of Meat Alternates (specify): n/a
Weight of Breading: Not enriched 0.0024000 oz

Weight of Filling: n/a
Weight of Other Non-Creditable Ingredients: 0.0471699 oz
Total Weight of Finished Product: 0.6000000 oz
Weight of Unrounded Cooked Meat/Meat Alternate *(with APP): 0.4100777 oz

Meat/Meat Alternate per serving: 2.0000 oz

I certify that the above information is accurate as presented on this date.

*1 further certify that the alternate protein product (APP) meets the requirements
set forth in Appendix A of 7 CFR Parts 210, 220, 225, and 226.

(1)Slight variance in piece weights is possible, due to normal process variance;
however, average weights per case will meet or exceed the stated weight.

Additional Information:
VER 11
0.012 OZ. NON CREDITABLE GRAINS PER SERVING (5 PIECES)

W"L ; MS, w Nutritional Services Manager
LJ

Karen Shank, MS, RD Title

TYSON FOODS, INC. 08/13/14

Tyson Foods, Inc. 2200 Don Tyson Parkway, Springdale, AR 72762 1-800-248-9766



Allergen/Sensitivity Form

Product: 070387-0928

Description: Fully Cooked Coated Chicken Breast Chunks with Rib Meat-CN

Ingredients:
Portioned boneless, skinless chicken breast with rib meat, water, contains 2% or less of corn
starch, dextrose, isolated soy protein, modified corn starch, salt, sodium phosphates, tapioca

dextrin.
Component Contains Comments
Allergen/Sensitivity: Yes No
| Egg X

Fish X
Milk X
Peanut X
Shellfish X
Soybean X
Tree nuts X
Wheat X
Gluten Containing Ingredients X

Tyson cannot guarantee that products are produced in an allergen free environment. Specific sanitation
and allergen precautions are in place and we employ Good Manufacturing Practices. As such, we
schedule all production in accordance with a matrix where allergens are introduced from least to most.

This product has undergone gluten ingredient review. This product is not labeled as Gluten Free, and we
cannot speak to any gluten claims at the ultimate consumer point of purchase.

Supplier's Statement: Tyson Foods, Inc. complies with all federal labeling and ingredient identification
regutations and has prepared this statement to the best of its ability and knowledge in light of the
regulations in effect as of the date this form was executed.

Products and ingredients do change. The user should always check the ingredients before serving to a
sensitive individual.

Contact: Monica Stewart, RDN, LD
Date: May 27, 2015
Phone: 479-290-7429

Email: monica.stewart@tyson.com

Tyson Foods, Inc.
2200 Don Tyson Parkway, Springdale, AR 72762-6999
800-643-3410 www.tyson.com



TYSON PRODUCT SPECIFICATION

Product-Brand: 70387 - 0928 Version: 12 Status: Official Effective Date 1/14/2015
Record 1 of | Nutritional Information
Nutrition Facts
Serving Size : 5 PIECES 84 g
Servings Per Container : About 162
Amount Per Serving
Calories 160 Calories from Fat 60
% Daily Values *
Total Fat 6 g 9 %
Saturated Fat 1.5 ¢g 8 %
Trans Fat 09
Polyunsaturated Fat 249
Monounsaturated Fat 25 ¢
Cholesterol 50 mg 17 %
Sodium 280 mg 12 %
Total Carbohydrate 3g 1%
Dietary Fiber 0g 0 %
Sugars 0g
Protein 20 g 40 %
Vitamin A 0% - Vitamin C 0 %
Calcium 0% - Iron 4 %

Printed on: 5/20/2015  This is not a complete Product Specification Page 3 of 3





