From:
Sent:
To:

Subject:

JotForm <noreply@jotform.com>

Friday, April 27, 2018 3:39 PM

Foster, James H; Staton, Jennifer A

Re: Freedom of Information Act (FOIA) Request Form

Enter your email address

below to receive a
confirmation email
when you submit your
data: (Optional)

Name:

Organization (if
applicable):

Address:

Home Phone Number:
Work Phone Number:
E-mail Address:

Public Records
Requested (Description
of Documents or

Information Requested):

bpeiffer@interflex.net

Brenda Peiffer Peiffer
Interflex

Street Address: 201 E. Locust Street
City: Fleetwood

State: Pennsylvania

Zip Code: 19522

Country: United States

(800) 293-2909
(800) 293-2909
bpeiffer@interflex.net

I would like to request the line item bid award
tabulation for the Food Processing-USDA
Commodities (17-023) bid, including awarded
vendors, pricing, brands, product codes, and
competitive quotes if available. Thank you.

You can edit this submission and view all your submissions easily.




Chicken Cost Comparison

2016-2017 FFS Pricing 2017-2018 FFS Pricing 2017-2018 NOI Pricing
20162017 | Distribution | Servings/ | cCostper | 2017-2018| USFOOUFFS | oo e/l costper | 2017-2018 case _ o | G2 | NOLeost
AL Case Cost | (52.00 case) case serving Case Cost Distibuton case serving Cost 2EVIREACE serving Deifbition W/
: : ($2.00 case) ' @ 15% Distributi
Tyson- Tempura Nuggets S 55.69 | § 2.00 98| § 059|S 56.08]|5S 2.00 o8| s 0.59 | S 56.08 98 s 0575 0.09|$ 0.66
Tyson- Glazed Chicken Drumsticks S 7281 | S 2.00 95| § 079|S 7216 S 2.00 95) § 0.78 | S 72.16 85|S 0765 0111 0.87
Tyson- Bkfst Chicken Pattie S 87.77 | § 2.00 226 S 040|S 84.77| S 2.00 226| S 0.38]S 84,77 22615 0385 0065 043
Tyson- Crispy Chicken Pattie S 5212 | § 2.00 148] $ 037]S 5247]|5S 2.00 148] § 03715 52.47 148(S  035|5S 0058 0.1
Tyson- Spicy Chicken Pattie S 56.41 | S 2.00 148| S 039|S 5476|S 2.00 148] $ 0.38 |5 54.76 148|S 0375 0068 043
Tyson- Popcorn Chicken S 54.07 | S 2.00 135) $ 0421S 5276 S 2.00 135} $ 04115 52.76 135|$ 039S 006 |5 045
Tyson- Spicy Popcorn Chicken S 54401| S 2.00 135] S 0.42 Did Not BID
Tyson - Tenders ( dark/white blend) New item S 5094(S§ 2.00 150} $ 0.3515S 50.94 150($ 03415 0.05|S 0.39
Tyson- Unbreaded Patty New item S 10334 | S 2.00 2151 S 0.491] s 103.34 215|S 0481|5S 0.07|S 0.55
Tyson- Boneless wing New item S 76.19| 5 2.00 88| $ 0.89 |5 76.19 88|S 0875 013|$ 1.00
Beef Cost Comparison
2016-2017 FFS Pricing 2017-2018 FFS Pricing 2017-2018 NOI Pricing
i e = NOI cost
20162017 | L i lisen e /i |E Costper | 20172018 | masadiin e s co S 0 1R Ce : Coper |02 w/
Product othes Distribution == servi'ng' oA Distribution i e z ; Coct Servings/ case. S-E.ng Dsitribution Distsibut
_ | (52.00 case) | == = | (5200¢case) e | : - @ 15% i
JTM Taco Meat S 7631 (S 2.00 151] $ 0.52]6§ 62.84 | S 2.00 151] § 0.43 not avaliable NOI
AP Beef Meatloaf w/ Cheese commercail $ 6761|5% 2.00 100ls o0.70]5 67.61 | 100|$ 0683 010|$ 078
JTM 100% 1.5 oz eq Beef Patty n/a n/a n/a nfals 92.84 S 2.00 274 $ 0.35 not avaliable NOI
Advanced 100% 1.5 oz eq Beef Patty n/a n/a n/a n/a B9 737044 $ 2.00 210§ 034]s 70.44 | 210/ 034]5 005|$ 0.39
JTM 100% 20z eq Beef Patty n/a n/a n/a nfal$ 90.36]|S 2.00 200] $ 0.46 not avaliable NOI
Advanced 100% 2 oz eq Beef Patty n/a n/a n/a n/a | 87747022 | $ 2.00 170 ¢ o0.42]3 70.22 | 1708 0.41]$ 0.06|$ 0.48
JTM Beef Phili n/a n/a n/a nfal]$ 12438 S 2.00 167| S 0.76 not avaliable NOI
Advanced Beef Phili $  190.76 |commercail 189] $ 1.01 | s/ 7 #1264+ $ 2.00 170 ¢  0.43{S 71.64 | 1708 0423 006 |$ o0.48
JTM Breaded Beef Patty New item S 79.04| S 2.00 138| S 0.59 not avaliable NOI
Advanced Breaded Beef Patty New item $ 8845 2.00 260 ¢ 035359050 38345 | 2605 034]$ 005[$ 089
Beef Patty w. Mushroom 1.5 oz eq $  122.59 |commercail 282| 8 0.43 J0 -5t 55 ,-7¢Did not BID this Spec 55 Jé ]
Beef Patty w. Mushroom 20z eq S 120.89 [commercail 213| § 0.57 Did not BID this Spec
Beef Patty w. soy (oconee) 20z eq S 128.53 |commercail 200f $ 0.64 Did not BID this Spec




Pork Cost Comparison

2016-2017 FFS Pricing 2017-2018 FFS Pricing 2017-2018 NOI Pricing
2018 Case
Brookwood Carolina Sauced i New item $ 5358]|S 2.00 94| $ 0.59 not avaliable NOI
Brookwood semidry i New item $ 128491 S 2.00 256 $ - 0.51 not avaliable NOI
-[JTM Breaded Pork Patty New item S 53321S 2.00 138] $ 0.40 not avaliable NOI
" |Advanced Breaded Pork Patty o ‘ New item 1s 4479 2.00 85}  0s55]3 44.79 | 85[$ 0533 008|$ 061
-|JTM Unbreaded Rib Patty . nfa n/a n/a nfal$ 55.44]|5$ 2.00 168| $ 0.34 not avaliable NOI
Advanced Unbreaded Rib Patty $ | 41.63| commercail 100} $ 042]$ 5280(3 2.00 160]$ 034]$ 52.80 | 160/ $ 033]$ 0.05|$ 038
JTM Pork Sausage 1 0z m/ma n/a n/a n/a nfal$ 5730|S$ 2.00 360} $ 0.16 not avaliable NOI
Advanced Pork Sausage 1 oz m/ma ! n/a n/a n/a nfal$ 3597|5$S . 2.00 250] $ 0155 35.97 | 250]$ 0.14[$ 002]$ o017
JTM Pulled Pork in sauce $54.71| S 2.00 120] $ 0.47 Did not BID this Spec
Farmland Pork Sausage 1 oz m/ma $ | 23.27| commercail . 106] $ 0.22 Did not BID this Spec




ATTACHMENT - A

Item class

USDA
Material
Code

Bid Code

Description

Pre-approved
Manufacturers

Manufacturer
Product
Number

Allergen
Info

Case Pack
Size

Servings
Per case

Serving
Size

Processing
Cost (fee)

Raw
Commodity
Value per
Case

Lbs of
donated
food

Total Case
Cost (raw
value+
processing )

Cost per
serving

Est.
Monthly
Usage
(cases)

NOI or
FFS

Beef

100154

Bl

Taco Filling with beef and
textured vegetable protein. One
serving to provided 2 M/MA.
Calories, not to exceed 115 total.
Saturated fats not to exceed 2g.
Sodium no to exceed 300mg

JTM
or Sample

APF 32432-328

soy,
wheat

6/5.5 bags

220

2.4

$35.26

$44.19

20.14

$79.45

$0.20

FFS 80

Beef

100154

B2

100% Beef Meatloaf with cheese
(no Soy). One serving provides
2M/MA. Calories not to exceed
195. Saturated fat not to exceed
5g. Sodium not to exceed 400mg

APF 69190

wheat,
milk

100 pcs

100

2.9

$33.34

$34.27

15.62

$67.61

$0.34

FFS 20

Beef

100154

B3

100% Beef patty(no Soy or
fillers). One serving provides
1.5M/MA. Sodium not to exceed
260 mg; Total Fat not to exceed
12 g. Total Saturated Fat not to
exceed 5 g. No ADDED Trans Fat
(If present, must be naturally
occurring). Must be CN labeled.
No Allergens. **Gluten-Free**

IT™M
Advanced Pierre
or Sample

APF 69001

210 pcs

210

1.6

$15.51

$70.44

32.1

$85.95

$0.34

FFS 50

Beef

100154

B4

100% Beef patty(no Soy or
fillers). One serving provides
2M/MA. Minimum serving is to
provide 2 oz. M/MA; Sodium not
to exceed 260 mg; Total Fat not
to exceed 12 g. Total Saturated
Fat not to exceed 5 g. No ADDED
Trans Fat (If present, must be
naturally occurring). Must be CN
labeled. No Allergens. **Gluten-
Free**

JTM
Advanced Pierre
or Sample

APF 69050

170 pcs

170

2.0

$17.74

$70.22

32

$87.96

$0.41

FFS 60

Beef

100156

B5

100% Beef; Philly Style One
serving to provide 2m/ma

Advanced Pierre
or Sample

APF 69141

10/3#
bags

170

2.82

$48.01

$71.64

32.65

$119.65

$0.42

FFS 20

Beef

100154

B6

Beef Patty Breaded serving to
provide 2m/ma and 0.5 whole
grain/ eq

Advanced Pierre
or Sample

APF 69093

wheat

260 pcs

260

1.9

$35.28

$53.17

24.23

$88.45

$0.20

FFS 20

$185.14




Flame Broiled Beef Steak Burger

item #: 69001

Product Description: Fully cooked, beef steak burger (80/20). Formulated to meetnew USDA regulations with 1.50 m/ma. Round shape with

scalloped edge. CN labeled. Commodity processed product.
Technical Name: CN FULLY COOKED BEEF BURGERS

Brand: The Pub Chp Bf Stk Class

Product Details

Nutrition Facts:

% Daily Value **

11%
13%

10%

3%

Data Generated: 3212017 Serving Size: 1.60 OF (45 ¢)
Data Valid As OF 9/21/2016 Servings Per Confainer: 210
Packing Type: BULK-LINER Calories / Calories from Fat: 100/ 60
Pieces Per Case: 210
Piece Size {(oz.): 1.60 TotalFat 7g
Case Net Weight (ib.): 21.00 Saturated Fat 259
- o . TransFat O0g
Case Dimensions: Width: 13.19 Cholesterol 30 mg
Le‘?gth: 19.88 Sedium 80 mg
H lelght 7.63 Totat Carbohydrate O g

Case Cube: 1.16

Dietary Fiber Og

Cases [ Pallet: 35 i:i:t : cg
Case TiHi: 7x5 o 59
o v Vitamin A
Credit (CN): 1.5 OZ MMA BEEF Viamin @
. i Calcium
Equivalent Grain: - won

Ingredients:

Shelf Life (days):

Ingredients: Ground Beef (not more than 20% Fat), Salf, Flavor, Natural Flavor.

- 365

** Percent Dally values are based on a 2.000
calorie diet. Your daily values may be higher
or lower depending on your calorie needs,

Starting from date of production when kept @ 0°F or below.

Preparation Method:
Conventional Oven: From frozen state: preheat oven o 350 degrees f, Heat for 12-13 minutes.
Convection Oven: From frozen state; preheat oven to 350 degrees f. Heat for 6-7 minutes.

Microwave: From frozen state: heat on high power for 40-50 seconds. Microwave ovens vary. Times
given are approximate.
Master Case GTIN: 00071421069013

Master Case Gross

Weight: 22.42900

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

s s 1 e l S
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(E’) AdvancePierre Foods = 8990 Princeton-Glendale Rd. « Cincinnati, Ohio 45246 » Phone: 1-800-068-2747 +

- - www.advancepierre.com
AdvancePierre: 7 oo L ated: 3/2/2017

0%
0%

0%
0%
0%
4%




3/2/2017 69001.jpg (1518x501)

3 CN FULLY COOKED 69001 CN FULLY COOKED

I
AdvancePierre BEEF BURGER BEEF BURGER
Foots SARIPLIE.CORY.NOIT-FOR DOCUHENTING, FEDERAL HEAL RECUIREHENTS:
b oassi2 |

GIN One 160 OZ. FULLY COOKED BEEF BURGER PROVIDES 1.50 OZ. EQUIVALENT MEATMEAT ALTERNATE FOR CHILD &N
NUTRITION MEAL PATTERN REQUIRERMENTS, (USEOF THIS LOGU AND STATEMENT AUTHORIZED BY THE FOOLIY AND '

NUTRITION SERVICE, USDA ¥0-12} B
= 69001

INGREDENTS: GROUND BEEF {NOT WORE THAN 20% FAT), SALY, AWR, HATURAL FLAVOR

Furthter
Processed

NET WT. 21.00LBS

Certification
HEATING WSTRUCTIONS FROM A FROTEN STATE CONVECTION OVEN. PREHEAT OVEN 1O 30FEOR 67 "___Program

HENUTES CONVENTIONAL OVEN YO 350F HEAT FOR 4334 MRNUTES. SBCROWAVE ON HEH FOR 80 - 55 i i HI n

CONTAING GONRODITIES DONATED BY THEUNITED STATES DEPARTHMENT ]

g;&ﬁéﬁukgéﬁ'gls PRODUCT SHALL BE 50LDORLY TO ELIGIBLE NET WT. 21 '00 LBS KEEP FROZEN 3 ML 901
Gomments or questions about AdvancePlemeFaods ? Gall foli Fen 800-317-2333 waw. Advanice: Pierre.com g

e e e ket o a52%0 MMMINNN S KEEP FROZEN

http://www.advancepierre.com/pdf/Master-Case-Labels/69001.jpg




Flame Broiled Beef Steak Burger

ftem #: 69050

Product Description: Fully cooked, beef steak burger (80/20). Round shape with scalloped edge. CN labeled. Commodity processed product.

Technical Name: CN FULLY COOKED BEEF BURGER *GLUTEN FREE*
Brand: Smart Picks

Product Details

Data Generated: 37212017

Data Valid As OF: 9/21/2016

Packing Type: BULK-LINER

Pieces Per Case: 170

Piece Size (oz.): 2.00

Case Net Weight {ib.}): 21.25

Case Dimensions: Width: 13.19
Length: 19.88
Height: 7.63
Case Cube: 1.16

Cases / Pallet: 35

Case TiHi: 7x5

Credit (CN): 2 OZ MMA BEEF

Equivalent Grain: -

Ingredients:
Ingredients: Ground Beef (not more than 20% Fat), Salt, Flavor, Natural Flavor.

Shelf Life (days): 365
Starting from date of production when kept @ O°F or below.

Preparation Method:

Conventional Oven: From frozen state: preheat oven to 350 degrees f. Bake for 11-12 minutes or until
internal temperature reaches 165 degrees f when using a meat thermometer.

Convection Oven: From frozen state: pfeheat oven fo 350 degrees f. Bake for 8-9 minutes or unti
internal temperature reaches 165 degrees f when using a meat thermometer.

Microwave: From frozen state: heat on high power for 60-70 seconds. Microwaves may vary, verify
internal temperature is 165 degress f with the use of a meat thermometer,

Master Case GTIN: 00071421690231

Master Case Gross

Weight: 22.87900

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

Scardicchio.

»"X«_ AL € "fllf} (\-)[ﬁ\ T A ii’ -

o

Nutrition Facts:

Serving Size: 2.00 OZ (56 g)
Servings Per Container: 170

Calories / Calories from Fat: 120/80
% Dally Value **

Total Fat 8 g
Saturated Fat 3.5g
Trans Fat 0.5g
Cholesterol 40 mg
Sodium 100 mg
Total Carhohydrate 0 g
Dietary Fiber 0g
Sugars 0g

Protein 10 g
Vitamin A

Vitamin C

Calcium

fron

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

The trans fats reported on this
product's nutrition facts panel
are naturally occurring.

@ AdvancePierre Foods » 9990 Princeton-Glendale Rd. » Cincinnati, Ohio 452486 » Phone: 1-800-969-2747 «

' . Www.advancepierre.com
AdvancePuagi Date Generated: 3/2/2017

12%
18%

13%
4%
0%
0%

0%
0%
0%
6%




3/2/2017 69050,jpg (1395x467)

@ CNFULLY COOKED 69050
AdvancePisrre BEEF BURGER PRODLCT

Foods y X : : i Y
L O P R N U D o AL R OTEEN T s
088458 .
GHE 2.00 02, FULLY {OOKED BEEF BURGER PROVIDES 2,60 0Z, EQUIVALENT MEAT FOR CHILD NUTRITION MEAL oM
PATTERN REGUREMENTS. (USE OF THIS LOGO AND STATEMENT AUTHORIZED BY THE FODD AND NUTRITION
SERVICE, USDA 0R-133 l
[> )]

INGREDIENTS GROUNE BEEF (HOY MORE THAN 20% FAT), SALT, FLAVOR, HATURAL FLAYOR.

Further

Processed
Qertification
Program

000 71421 69023 1

NET WT. KEEP FROZEN
tmmemurquwﬁmsabmmwimepm:{uns? Calitolf free 80?-317-2333 wwlu.MvancePierre,mm 21 2 5 LBS ??9?7???? ?? ??7?

AdvancaPierre Foods, Inc. 3880 F Rd. Cir i, OH 45246 HEHS-

CORTAINS CONMOBTIES BONAYED BY THE UNTED STATES DEPARTRENT OF AGRICULTURE.
THIS PRODUCT SHALLBE SOLD OHLY 10 ELIGIBLE RECIPIENT AGENCES.

http://Awww.advancepierre.com/pdfiMaster-Case-Label s/69050.jpg

LG 9050 081415

CN FULLY COOKED
BEEF BURGER

69050

PRODUCT
CODE
NET WT.
21.25 LBS.

Il

|

0O 00 71421 69023 1

r
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FULLY COOKED SLICED BEEF

ftem #: 69141
Product Description: Fully Cooked Sliced Beef. Commodity Processed. No Soy Added.

Technical Name: Fully Cooked Sliced Beef Chopped and Formed
Brand: Advance Pierre

Product Details

Data Generated: 3212017

Data Valid As Of: 21912017

Packing Type: BULK-BAG

Pieces Per Case: 10

Piece Size {0z.): 48.00

Case Net Weight (ib.): 30.00

Case Dimensions: Width: 13.63
Length: 19.63
Helght: 475
Case Cubse: 0.74

Cases / Pallet: 54

Case TiHi: 6x9

Cradit {CN): 2 MMA BEEF

Equivalent Grain: -

Ingredients:

INGREDIENTS: GROUND BEEF (NOT MORE THAN 20% FAT), WATER, SEASONING (BROWN
SUGAR, CORN SYRUP SOLIDS, DEXTROSE, GARLIC POWDER, MODIFIED CORN STARCH,
TOMATO POWDER, LEMON POWDER (LEMON JUICE, MALTODEXTRIN), SPICES, HYDROLYZED
CORN PROTEIN, ONION POWDER, CITRIC ACID, TRICALCIUM PHOSPHATE, GRILL FLAVOR (IN
VEGETABLE OIL)), SUGAR, SALT, SCDIUM, PHOSPHATE.

Shelf Life {days): 365
Starting from date of production when kept @ O°F or below.

Preparation Method:

Conventional Oven: Preheat oven to 350 degrees f. Remove product from bag. if thawed, heat for 45-50
minutes. Not recommended if frozen.

Convection Oven: Preheat oven to 325 degrees f. Remove product from bag. If thawed, heat for 30
minutes. Not recommended if frozen.

Microwave: Individual portions: if thawed, heat for 2 minutes. Not recommendead if frozen.
Stovetop: If frozen, heat for 30-40 minutes. If thawed, heat for 15-20 minutes.

Steamer: If frozen, heat for 40-50 minutes. If thawed, heat for 15-20 minutes.

Master Case GTIN: 00071421691412
Master Case Gross
Weight: 31.00000

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

" 4 "/ ' J ‘ ~
R (gl (Ji:>/ T R L lewes

Nutrition Facts:

Serving Size: 282 0Z(79g)
Sarvings Per Container: 170

Calories / Calories from Fat: 1507485
% Daily Value **
TotalFat 5g 8%
Saturated Fat 2 g 10%
Trans Fat Og
Cholesterol 65 mg 22%
Sodium 270 mg 1%
Total Carbohydrate 4 g 1%
Dietary Fiber Og 0%
Sugars 2g
Protein 22 ¢
Vitamin A 0%
Vitamin C 0%
Calcium 2%
fron 10%

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

(E? AdvancePierre Foods + 9980 Princeton-Glendale Rd. » Cincinnati, Ohio 45246 « Phone: 1-800-969-2747 »

3 - www.advancepierre.com
AdvancePierre o Generated: 3/2/2017




3/2/2017 69141,pg (1872x 1190)

69141 1829141
FULLY COOKED SLICED BEEF

CHOPPEDARD#ORAED

INGREDIENTS: GROUND BEEF {nk more thap 20% fal), WATER, SEASONINEG
IBROVWN SUGAR, GORN SYRUF SOLIDS, DEXTRUSE, GARLIC POWDER,
MODIFIED CORN STARCH, TOMATO mm% LEMON POWDER [LEMON
JUICE, MALTODEXTRIN], SPICES, HYDROLYZED CORN PROTEIN, ONION
POWDER, CITRIC ACID, TRICALCIUM PHOSPHATE, GRILL FLAVOR N
VEGETABLE QIL), SUGAR, SALT, SODIUM PHOSPHATE.

CONTAINS COMMODITIES DORATED BY THE UNITED STATES DEPARTMENT OF AGRICULTURE.

THIS PRODUCT SHALL BE SUAD IO ELIGIBLE REGIPHENT AGENCIES

Kb PHa9Ts |
| 4l Each .82 oz, by wE zarin
il k! mmrmggﬂ%s???ggm 19
B 1 1 HHEH G yowides 2800 vz, aquivalent may
EBTI4R16914 12 ‘tﬂ%ﬂn m{ﬁﬂ Nu&ﬁﬁn{uﬂmlfﬁhgn .
) quirements. {Useolikisfogo
' t 3 1 wod siomen) nudhodzed by tha
NET WT‘ 3D LBS‘ ] "{:‘;’?}% ?m! Mirition Serdcs, USDA,

53 62010101 o
SRHPLE GOPY 1Y FOR oCIET

MANUFACTURED BY: CTI FOODS,
53 CUSTOHM FOOD DRIVE, OWINGSYILLE, Ky 40360

http://www.advancepierre.com/pdf/Master-Case-Labels/69141.jpg
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Whole Grain Breaded Beef Steak With Black Pepper

ftem #: 69093

Product Description: Fully cooked, chopped beef with a whole grain-rich breadingwith black pepper.
Technical Name: Fully Cooked Breaded Beef Sieak Chopped and Formed

Brand: Advance Pierre

Product Details
Nutrition Facts:

Data Generated: 3/2/2017 Serving Size: 1.90 OZ {53 g)

Data Valid As Of: 9/21/2016 Servings Per Container: 260
Packing Type: BULK-LINER Calories / Galories from Fat 150/ 80
Pieces Per Case: 260 % Daily Value **
Piece Size (0z.): 1.80 Total Fat 9 g 14%
Case Net Weight (Ib.): 30.88 Saturated Fat 3 g 15%
Trans Fat Og
Case Dimensions: Width: 13.08 Cholesterol 25 mg 8%
l}:lepgéft\: 282; Sodium 220 mg 9%
eight . Total Carbohydrate 8 g 3%
Case Cube: 1.73 ) Dietary Fiber 1g 4%
s 0
Cases / Pallet: 24 e 84
Case TiHi: 6x4 ‘ , Vitamin A 0%
. Vitamin C 0%
Credit (CN): 1 MMA BEEF bl ”
Equivalent Grain: 0.50 .
N fron 6%
Ingredients: colore St Yo daiy vatses may e higher

INGREDIENTS: Ground Beef (Not More Than 20% Fat), Potassium Phosphate, Lite Salt (Potassium or tower depending on your calorie needs.
Chioride, Salt). Breaded with: Whole Wheat Flour, Enviched Wheat Flour (Enriched with Niacin, Ferrous
Sulfate, Thiamine Mononitrate, Riboflavin, Folic Acid), Spices, Salt, Leavening (Sodium Aluminum
Phosphate, Sodium Bicarbonate), Torula Yeast, Soybean Oil, Onion Powder. Battered with: Water,
Whole Wheat Flour, Enriched Wheat Flour {Enriched with Niacin, Reduced Iron, Thiamine Mononitrate,
Riboflavin, Folic Acid), Potato Flour, Sait, Modified Corn Starch, Leavening (Calcium Acid
Pyrophosphate, Monocalcium Phosphate, Sodium Bicarbonate), Flavor (Contains Maltodextrin, Salt and
Natural Flavors), Hydrolyzed Corn Protein, Onion Powder, Garlic Powder, Yeast Extract, Chicken Broth,
Spice. Set In Vegetable Oil. CONTAINS: Wheat

The frans fats reported on this
product's nutrition facts panel
are naturafly occurring.

Shelf Life (days): 365
Starting from date of production when kept @ 0°F or below.

Preparation Method:
Conventional Oven: From Frozen State: 350 degrees F for 20-22 minutes.

Convection Oven: From Frozen State: 350 degrees F for 10-12 minutes.

Master Case GTIN: (0071421690934

Master Case Gross

Weight: 32.51200

Q AdvancePierre Foods » 3990 Princeton-Glendale Rd. = Cincinnati, Ohio 45246 » Phone: 1-800-968-2747 -

T35 www.advancepierre.com
Advance.Plgfurdg Date Generated: 3/2/2017




3/2/2017 69093 jpg (1427x476)

3 CNFULLY COOKED

o
BIN21T
ONE 1,98 OZ. FULLY CODKED GREADED BEEF STEAK PROVIDES 1.06 OZ, EQUIVALENTY MEAT AND 8.5002. EQUNALENT
CH GRAMNS FOR CHRLD NUTRIION MEAL PATTERR REQUIRENENTS. (USE OF THIS LOGO AND STATERENT AUTHORIZED BY Cn
! THE FOOD AND NUTRIFION SERVICE, USRA 03-14) i

69093

further

[+443

HEREDIEHTS: GROUND BEEF (HOT MORE THAN 20%FAT), POTASSIUN PHOSPHATE, LITE SALT {POTASSUN CRLORIDE, SALT)
BREAUED WITH:WHOLE WHEAT FLOUR, ENRICHED WHE AT FLOUR (EHRICHEDWITH HIACH, FERROUS SULFATE THIARIE
MOHONITRATE RIBOFLAVI, FOLIC ACID), SRICES, SALT, LEAVEHIHG (SODIUNM ALUMINUM PHOSPHATE SOBIGH BICARBONATE ).
TORULAYEAST, SOYBEAN OIL OtHONPOWDER. BATTERED WiTH: WATER, WHOLE WHE AT FLOUR, ERIUCHED WHEAT FLOUR
(ERRICHED WITH HIACIH, REDUCED IRON, THIAMINE ¥OHONTRATE, RIBOFLAVIN, FOLE ACID), POTATO FLOUR, SALY, NODIFED
CORHSTARCH, LEAVE NG (CALCIUM ACID PYROPHOSPHATE, HONOCALCILM PHOSPHATE, S0DUM BICARBOHATE ), FLAVOR
(COHTAINS MALTODEXTRIM, SALT AUD NATURAL FLAYORS), HYDROLYZE D CORH PROTEIN, DHIOH POWDER, GARLIC POWDER,
YEASTEXTRACT, CHICKEN BROTH, SPICE SETIN VERETABLE OIL.

CONTARS: WHEAT N ET WT.

CORTAKS COMMODIMES DONATED: BY THE UNITED STATES DEPARTHENT OF AGRICULTURE.
THIS PRODUCY SHALL BE S0LD ONLY TO ELIGIBLE RECIPENT AGENCIES. 30 88 L B S
N .

of questions about Ad Pierre products? Call loff free 800-317-2333 vevw: AdvancePiere com
AdvancePierre Foods, Inc. 9380 Princeton Gleadale RD. Gincinmafl, OH 45248

http:/iwww.advancepierre.com/pdf/Master-Case-Labels/69093.jpg
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KEEP FROZEN
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LME2093 042816

CNFULLY COOKED
BREADED BEEF STEAKS

AdvancePierre BREADED BEEF STEAKS PRODUCT CODE (CHOPPEDAND FORVED
Faods (CHOPPEDAND FORMED) SARIPLE GOPY MOT FOR DOCUNENTIRG FEDERAL MEAL REQUIRENIENTS

69093

PRODUCT CODE
KEEP FROZEN
NET WT.
30.88 LBS.

"
i
i
i
i

il

|

00071421 69093 4
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US CN FULLY COOKED MEATLOAF WITH CHEESE ADDED
TOPPED WITH KETCHUP 2.9

item #: 69190
Product Description: Cheeseburger Meatioal US
Technical Name: FULLY COOKED MEATLOAF CHEDDAR CHEESE ADDED TOPPED WITH KETCHUP

Brand: Advance Pierre

Product Details
Nutrition Facts:

Data Generated: 3/212017 Serving Size: 2.90 OZ (81 g)
Data Valid As Of: 1213172016 Servings Per Container: 100
Packing Type: BULK-LINER Calories / Calories from Fat: 170/ 90
Pieces Per Case: 100 % Daily Value **
Piece Size {(oz.): 2.90 Total Fat 10g 15%
Case Net Weight {Ib.): 18.13 Saturated Fat 59 25%
- - . - : o ; - Transfat Og
Case Dimensions: Width: 13.00 Chotesterol 30 mg 10%
hef}gé?i 1222 Sodium 380 mg 16%
eignt - Total Carbohydrate 8¢ 3%
B 7 ?ase C?ube: 0.79 ” - B Dietary Fiber 1g 4%
. S 5
Cases / Pallet: 54 Pf(i:: 1299
Vitamin C 15%
Credit (CN): 2 0Z MMA BEEF i
. . alcium 6%
Equivalent Grain: -
B o ) . lron 8%
Ingredients: calorie st Your daiy vanios may be fraher
ingredients: Ground Beef (No More Than 20% Fat), Pasteurized Process Cheddar Cheese (Cheddar or tower depending on your calorie needs.

Cheese (Milk, Cheese Culture, Salt And Enzymes), Water Sodium Phosphate, Cream, Salf, Sorbic Acid
(Preservative) Apo-Carotenal (Color)), Bread Crumbs (Whole Wheat Flour, Enriched Wheat Flour
(Enriched With Niacin, Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic Acid), Yeast, Ascorbic
Acid, Seasoning (Tomato Powder, Salad Mustard Powder {(Distilled Vinegar, Mustard Seed, Salt,
Turmeric), Maltodextrin, Modified Cormn Starch, Spice Extractive), Onion Powder, Dextrose, Sugar, Garlic
Powder, Dehydrated Onion, Beef Stock, Natural Flavors, Maltodextrin, Gum Arabic, Spice, Grill Flavor
(From Sunfiower Oil)), Water, Onions, Salt, Oleoresin Rosernary. Glazed With: Ketchup (Tomato
Concentrate {(Water, Tomato Paste), Sugar, Distilled Vinegar, Salt, Onion Powder, Spics, Natural Flavor
Contains: Wheat And Milk

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

Preparation Method:
Conventional Oven: From Frozen State: Preheat oven o 350 F for 22-24 minutes.

Convection Oven: From Frozen State: Preheat oven to 350 F for 12 - 14 minutes
Master Case GTIN: 00071421269192

Master Case Gross

Weight: 19.08200

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

K e /J vg)n wreficc o

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

Dy - www.advancepierre.com
AdvancePierre p o Conerated: 31212017




3/2/2017 69190.jpg (1423 469)

- FULLY COOKED MEATLOAF ;
ancePia CHEDDAR CHEESE ADDED 69190 | ruuvcookenueamonr

AdvancePiered
Foods TOPPED WITH KETCHUP
N CHEDDAR CHEESE ADDED
i o 094158 | TOPPED WITH KETCHUP
ONE 290 OZ.FULLY COORED MEATLOAF CHEDDAR CHEE SE ADDED TOPPED VATH KETCHUPR PROVIDES 2,000Z, &N
on EQUIVALENT MEATASEAT ALTERNATE FOR CHILD NUTRITION MEAL PATTERNH REQUIREMENTS. {USE OF THIS
I LOGO AND STATEMENT AUTHOREZED BY THE FOOD AND NUTRITION SERMCE, USDA 06-16.)
N
TNGREMIENTS: GROUND BEEF 0 MORE THAN: 20% FAT), PASTEURIZED PROCESS CHEDDAR CHEESE {CHEDDAR CHEESE (MILK, Furlher It # 6 9 1 9 0
GHEESE CULTHRE SALT AND ENZYMES] WATER, SODIUM PHOSPHATE CREAM, SALT, SORBIC ACD {PRESERVATIVE} Processed C1TY
APD.CAROTENAL {COLORY, BREAD CRUMBS WHOLE WHEAT FLOUR, ENRICHED WHEAT FLOUR {ENRICHED WiTH MIACIN, REDUCED Certification

IRON, THIAJENE MONONTRATE MBOFLAVIN, FOL ACD), VEAST, ASCORBIC ACID) SEASONING [FOMATO POWDER, SALAD
HUSTARD PGWDER {DISTLLED WINEGAR, MUSTARD SEED, SALT, TURNERIC), MALTODEXTRIN, MODIFIED CORN STARCH, $PICE
EATRACTIVE, ONIDH POWDER, DEXTRUSE, SUSAR, GARLIC POWDER, DEHYDRATED ONION, BEEF SFOCK. NATURAL FLAVORS,
MALTODEXTRIN, GUM BRAIC, SPICE, GRUL ALAVOR {FROM SUNFLOWER COILY, WATER, ONIONS, SALT, OLEORESIN ROSEMARY.
GLAZED WITH: KETCRUP FORATO CONCENTRATE WATER, TOMATO PASTE), SUGAR, DISTILLED VINEGAR, SALT, ONION POWDER,
SPICE, NATURAL FLAVOR].

CONTAINS: WHEAT 280 BX N ET WT 1 8! 3 S 5

COPY HOT FOR DOCUETTING FEERAL HEAL RES

NETWT 18.13LBS

LI

000 71421 26919 2
KEEP FROZEN

I

s 000714
Comments orquastions abaut AdvancsPiens Foods products? Call toll Fee 800-317-2333 wwwAdvance Piems.con KE E P F ROZE N

AdvancePiarre Foods, Ing. 9890 Princston Glendale Rd. Cincinnati, OH 45246

L6190 062416

hitp://www.advancepierre.com/pdf/Master-Case-Labels/69190.jpg mn




Beef Taco Filling

Item #: 32432-328

Product Description: Fully cooked blend of beef, taco seasoning and soy protein,frozen in a boilable bag. Reduced sodium content compared to

itern 32412-328. CN labeled. Commodily processed product,
Technical Name: Fully Cooked Taco Filling w/Beef and Soy Protein Product

Brand: Advance Pierre

Product Details
Mutrition Facts:

Data Generated: 3212017 Serving Size: 2.40 OZ {67 g)
Data Valid As Of: G/21/2016 Servings Per Container: 220
Packing Type: BULK-BOIL Calories / Calories from Fat: 150/ 80
Pieces Per Case: 96 % Daily Value **
Piece Size {oz.): 88.00 Total Fat 9g 14%
Case Net Weight (ib.): 33.00 Saturated Fat 3 g 15%
SR - : : - Trans Fat 05g
Case Dimensions: Width: 12.63 Cholestero! 25 mg 8%
her_xg;:t]: 13. ; g Sodium 280 mg 12%
eignt: . Total Carbohydrate 4 g 1%
S 1
Cases / Pallet: 49 oot 124
Cgse _T‘H“ 7x 7 7 S » 7 7 Vitamin A 8%
Credit (CN): 2 OZ MMA BEEF Viamin @ o
Calciwm 2%

Equivalent Grain: -
. I . ron

Ingredients: clorts diet Your daiy values may b igter
Ingredients: Ground Beef (Not More Than 20% Fat), Water, Isolated Soy Protein Product [isolated Soy of lower depending on your calorie needs.
Protein, Magnesium Oxide, Zinc Oxide, Niacinamide, Ferrous Sulfate, Vitamin B12, Copper Gluconate,
Vitamin A Palmitate, Calcium Paniothenate, Pyridoxine Hydrochloride, Thiamine Mononitrate,
Riboflavin], And Contains Not More Than 2% of The Following: Yellow Comn Flour, Sailt, Maltodexirin,
Paprika, Spices and Flavorings, Modified Corn Starch, Sugar, Garlic Powder, Citric Acid, Autolyzed
Yeast Extract, Caramel Color, Rolled Oats, Wheat Flour, Canola Qll, Cottonseed Qil, Tomato Powder,
Dehydrated Onion. Contains: Soy and Wheat

The frans fats reported on this
product's nutrition facts panel
are naturally occurring.

Shelf Life (days): 365
Starting from dafe of production when kept @ 0°F or below.

Preparation Method:

To Thaw: Product must be heated from a thawed state. To thaw, place product under refrigeration
overnight.

Steamer: Place a smail amount of water in bottom of pot. Place thawed 5 pound bag of product in pan,
place pan in steamer and heat for 20-25 minutes or until internal temperature reaches 165 degrees f.

Boil: Bring a large pot of water to a full boil on high heat. Place the thawed bag of product in boiling water
and heat for 20-25 minufes.

Master Case GTIN: 00880760001698
Master Case Gross
Weight: 34.80000

The data contained on this spec shest has been approved by Child Nutrition Labeling Technologist, Kimberly
Scardicchio.

“/\( .m_,‘["/'{ L(J N S 1 LUCE L
) .

(E\) AdvancePierre Foods « 9990 Princeton-Glendale Rd. « Cincinnati, Ohio 45246 « Phone: 1-800-969-2747 »

: - www.advancepierre.com
AdvancePierre’ oo e o nerated: 3/2/2017
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FULLY COOKED

TACO FILLING

AdvancePierre’
Foods WITH BEEF AND ISOLATED S0OY PROTEIN PRODUCT
INGREDIENT EF {NOT MORE THAN 209 FAT), WATER IBOLATED sOY PROTEIN PRC HHICT (SCGLATED sOy PROTEIN,
-, VITAMIN B12, COPPER GLUGC"]NATF, VITAMIN A PALM?TF\TE,

THAN 29 OF THE
CORN STARC
FLOUR, CANOLA Ol COTTONSEE

CONTAINS 50Y AND

SANIPIHE

FOLLOWING: YFLLOW
H, SLIGAF, GARLIC POWDER, CITRIC

NI RORDOCUNENTING FEDE

33 1b. hox contains Eix

. RIBOFLAVIR), AND CONTAINS NOT MORE:

RIKA, SPICES AND FLAVORINGS, MODIFIED
ACID, AUTOLYZED YEAST EXTRACT, GARAME!L COUDR, ROLLED ODATS, WHEAT
POWDER, DEHYDRATED OMNIOM,

RAL WMEAL REQUIREMENTS

- 085123 f

8% o8 Cunee 2ol fach 09 of ‘PO EBes®

CORM FLOUR, SALT, MAI TODEXTHIN, PAP

B OIL, TOMATO

This
cn 36 - 240 oz, servingds. Fac 8 oz. seruing (Bu i TRCO
FILLING provides 2880z, squivalenk meal/meal allernale for Child Nubrition Meal
aliern Requiremenls (Use of Lhis logo and stalement aulhorized by the Food
{ and Nulrition Seruice, USDR B9-12.) ]
CN
NET WT. 09/05/12

33 LBS - 6 BAGS

NOT FOR RETAIL SALE

Distributed By:
AdvancePiarre Foods, Inc.

9590 Princeton Glendale Rd.

Cincinnati, OH 45246

KEEP FROZEN
32432-328
KB4272

FIED )

' AS SPECI




US CN FULLY COOKED BREADED CHICKEN PATTY (POPCORN) .31
OZ.

ftem #: 68211

Product Description: Fully cooked, whole grain breaded popcorn chicken - CN labeled.
Technical Name: Breaded Popcorn-Shaped Chicken Patties

Brand: Advance Pierre

Product Details
Nutrition Facts:

Data Generated: 31212017 Serving Size: 3.10 OZ (87 g)

Data Valid As Of: 11/1/2016 Servings Per Container: 156
Packing Type: BULK-BAG Calories / Calories from Fat: 200/ 100
Pieces Per Case: 1560 % Daily Valug **
Piece Size (oz.): 0.31 Total Fat 114 17%
Case Net Weight (Ib.): 30.23 Saturated Fat 2g 10%
T et o : . ) o : o TransFat Og
Case Dimensions: Width: 12.38 Cholesterol 25 mg 8%
heﬂgggi %ggg Sodium 310 mg 13%
Signt . Total Carbohydrate 12 g 4%
8 0
Cases / Pallet: 21 Pf(i:: 4 69
Case TiHi: 7x3 oen e
PR— - . - - P . S - . S . = . — V“amin A 2%
) Vitamin C 25%
Credit (CN): 2 07 MMA CHICKEN i o
Equivalent Grain: 1.00 .
P - . Ll - [ s e B [ .- - - fron 8%
lngredientS' “* Percent Daily values are based on a 2,000
» catorie diet. Your daily values may be high
INGREDIENTS: Chicken, Water, Isolated Soy Protein, Chicken Broth, Soy Protein Concentrate, Lite Salt o tower deponding o your calon naods.

(Salt, Potassium Chioride, and Magnesium Carbonate), Potassium Phosphate. BREADED WITH:
Whole Wheat Flour, Enriched Wheat Flour (Enriched With Niacin, Reduced Iron, Thiamine Mononitrate,
Riboflavin, Folic Acid), Garlic Powder, Onion Powder, Salt, Yeast Extract, Spices, Ascorbic Acid,
Extractives of Paprika And Turmeric. BATTERED WATH: Water, Whole Wheat Flour, Enriched Wheat
Flour (Enriched With Niacin, Reduced lron, Thiamine Mononitrate, Riboflavin, Folic Acid), Modified
Wheat Starch, Leavening (Sodium Acid Pyrophosphate, Sodium Bicarbonate, Monocalcium
Phosphate), Salt, Ascorbic Acid, Sea Salt, Extractives of Turmerlic, Natural Flavors. CONTAINS: SOY,
WHEAT

Shelf Life {days): 365
Starting from dale of production when kept @ 0°F or below.

Preparation Method:

Conventional Oven: From frozen state: Preheat oven to 400F and bake for 20-22 minutes or until heated

through.

Convection Oven: From frozen state: Preheat oven to 375F and bake for 7-9 minutes or until heated
through.

Master Case GTIN: 00880760095573

Master Case Gross

Weight: 32.56100

The data contained on this spec sheet has been approved by Child Nutrition Labeling Technologist, Kimberly
Scardicchio.
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68211.jpg (1376x504)

AdvancePierre

Foaods

Further
Processed

Certification
Program

Distribured by
0990 Priviceran Glendale Rd
AdvancePierve Foods
Cincinnati, OH 43246

BREADED POPCORN-SHAPED CHICKEN PATTIES

[NGREDIENTS: Chicken, Water, isolated Soy Protein, Chicken Both, Soy Protein Concentrate, Lite Sait (Salt, Potassium
Chloride, and Magnesitm Carbonate), Polassium Phosphate. BREADED WITH: Whaole Wheal Flour, Enriched Wheat
Flour Enfched With Niacin, Reduced Iron, Thiamine Mononitrale, Riboflavin, Folic Acid), Garlic Poxder, Onion Powder,
Salt, Yeast Extract, Spices, Ascorbic Acid, Extractives of Papika and Turmeric. BATTERED WITH: Water, Whole Wheat
Flour, Enriched Wheat Flour {(Exriched With Niacin, Reduced ron, Thiamine Mononitrate, Riboflavin, Folle Acld), Modified
Wheat Starch, Leavening (Sodium Acid Pyrophosphate, Sodium Bicarbonate, Monotalcium Phosphate), Salt, Ascorbic
Acid, Bea Salt, Extractives of Tumeric, Natural Flavors.

68211

CONTAINS: SQY. WHEAT SANIPLE COPY HOT FOR DOCUMIENTING FEDERAL MEAL REQUIREHENTS
| CN 095216

Ten 0.3% oz, Breaded Popcorn-Shaped Chicken Pafties Provides 2,00 oz Equivalent CN
K;N Meat/Meat Alternate and 1.00 oz Equivalent Grain For Child Nutrifion #Meal Pattern
Requirements. (se OFf This Logo And Statement Authorized By The Food And
l Mutrition Bervice, BSDA 10-16.) eN

CONTAINS COMMODITIES DONATED BY THE UNITED STATES DEPARTMENT OF AGRICULTURE.
THIS PRODUCT SHALL BE SOLD OHLY TO ELIGIBLE RECIPIENT AGENCIES.

Fully Cooked  Gmensousios ot e podt?
Keep Frozen  tumunmwsmsnm  NetWE 30,23 Lbs,

LME8211 101316

00880760095573

http://iwww.advancepierre.com/pdf/Master-Case-Labels/68211.jpg
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US CN FULLY COOKED BREADED CHICKEN TENDER SHAPED
PATTY 1.03 OZ.

Hem#: 68210

Product Description: Fully cooked, whole grain breaded chicken tender-CN labeled.
Technical Name: Breaded Chicken Tender-Shaped Patties

Brand: Advance Pierre

Product Details

Mutrition Facts:

Data Generated: 37212017 Serving Size: 3.10 OZ (87 y)
Data Valid As Of: 117112016 Servings Per Container: 156
Packing Type: BULK-BAG Calories / Calories from Fal: 200/ 100
Pieces Per Case: 470 % Daily Value **
Piece Size {oz.): 1.03 Total Fat 11g 17%
Case Net Weight (Ib.): 30.23 Saturaled Fat 2 g 10%
B ! e e U Trans Fat 0
Case Dimensions: Width: 12.38 Cholesterol 25 mg 8%
Length: 20.00 Sodium 310 mg 13%
ge‘ght: be: 1?;8 Total Carbohydrate 12 ¢ 4%
S v?se Cu e Dietary Fiber 0¢g 0%
S 0
Cases / Pallet: 21 Pft::: ’ 699
Caser"ﬁHi:“ B ”7x3 - o » - - Vitamia A 2%
. Vitamin C 25%
Credit (CN): 2 OZ MMA CHICKEN Calai 5
. B alcium 2%
Equivalent Grain: 1.00
o o ) B fron 8%
Ingredients: caloris diet. Your dany vanues may be higher
INGREDIENTS: Chicken, Water, Isolated Soy Protein, Chicken Broth, Soy Protein Concentrate, Lite Salt or fower depending on your calarie needs.

(Sait, Potassium Chioride, and Magnesium Carbonate), Potassium Phosphate, BREADED WITH:
Whole Wheat Flour, Enriched Wheat Flour (Enriched With Niacin, Reduced iron, Thiamine Mononitrate,
Riboflavin, Folic Acid), Garlic Powder, Onion Powder, Salt, Yeast Exiract, Spices, Ascorbic Acid,
Extractives of Paprika And Turmeric. BATTERED WITH: Water, Whole Wheat Flour, Enriched Wheat
Flour (Enriched With Niacin, Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic Acid), Madified
Wheat Starch, Leavening (Sodium Acid Pyrophosphate, Sodium Bicarbonate, Monocalcium
Phosphate), Salt, Ascorbic Acid, Sea Salt, Extractives of Turmeric, Natural Flavors. CONTAINS: SOY,
WHEAT '
Shelf Life (days): 365

Starting from date of production when kept @ 0°F or below.
Preparation Method:
Conventional Oven: From frozen state: Preheat oven to 400F and bake for 18-20 minutes or until heated
through.
Convection Oven: From frozen state: Preheat oven to 375F and bake for 8-10 minutes or until heated
through.
Master Case GTIN: 00880760095566

Master Case Gross

Weight: 32.56100

The data contained on this spec sheet has been approved by Child Nutrition Labeling Technologist, Kimberly
Scardicchio.
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@ AdvancePierre Foods + 9990 Princeton-Glendale Rd. « Cincinnati, Ohio 45246 « Phone: 1-800-969-2747 «

: - www.advancepierre.com
AdvancePierre e oo rated: 3212017




3/2/2017 68210,pg (1372x497)

A_‘ s

— BREADED CHICKEN TENDER-SHAPED PATTIES 68210
AdvancePierre

Foods INGREDIENTS: Chicken, Water, Isolated Soy Prolein, Chicken Broth, Soy Protein Conceptrate, Lite Salt {Salt, Potassium
Chioride, and Magnesium Casbonate), Polassium Phosphate. BREADED WITH: Whole Wheat Fiour, Evwiched Wheat
Flowr (Enviched With Macin, Reduced iron, Thiamine Mononitrate, Riboflavin, Folic Acid), Garfic Powder, Onion Powder,
Salt, Yeast Extract, Spices, Ascorbic Actd, Extractives of Paprika and Turmeric. BATTERED WITH: Water, Whole Wheat.
Filowr, Enriched Wheat Flour (Enviched With Niacin, Reduced Iron, Thiamine Mononfrate, Ribofiavin, Fofic Acid), Modified
. Wheat Starch, Leavening (Sodium Acld Pyrophosphate, Sodium Bicarbonate, Monotalchuy Phosphate), Salt, Ascorbic
Further Acid, Sea Salt, Extractives of Turmerle, Natural Flavors.

Processed | CONTANS: SOY. WHEAT - SARIPILE GOPY MOT FOR DOCUMENTING PERERAL MEAL REQUIRENENTS

| CH 095215
Three 1.03% oz Breaded Chicken Tender-Shaped Patties Provides 200 oz Equivalent
N mieat/tieat Alternate and 4.00 oz Equivalent Grains For Child Nubrition Meal Paftern CN
Reguirements. (LIse OF This Logo And Statement Authorized By The Food And l
I Hutition Service, RSDA 10-16.)

Certification
Program

N LMEs210 101318
CONTAINS COMIMODITIES DONATED BY THE UNITED STATES DEPARTMENT OF AGRICULTURE. “"I "I “l

Distributed by THIS PRODUCT SHALL BE SOLD ONLY TG ELIGIBLE RECIPIENT AGENCIE 5.
2998 Princeton Glendale Rd

AdvancePierre Foods Fully Cooked Comments o eslons bout AdeareaPiere prodcls? ‘
Cinclnnati, OH 45248 Keep Frozen  Gloiesinsg e Net W, 30.23 Lbs, 00880760095566

http:/fiwww.advancepierre.com/pdf/Master-Case-Label s/68210.jpg mn




US CN FULLY COOKED BREADED CHICKEN PATY 3.10 OZ.

fem #: 68208

Product Description: Fully cooked, whole grain breaded chicken patty-CN labeled.
Technical Name: Breaded Chicken Patty

Brand: Advance Plerre

Product Details
Nutrition Facts:

Data Generated: 37212017 Serving Size: 3.10 OZ (87 g)
Data Valid As Of: 11/1/2016 Servings Per Container: 156
Packing Type: BULK-BAG Calories / Calories from Fat: 200/ 100
Pieces Per Case: 156 % Daily Value **
Piece Size (0z.): 3.10 Total Fat 11g 17%
Case Net Weight (Ib.): 30.23 Saturated Fat 2g 16%
RS : e - Trans Fat 0 g
Case Dimensions: Width: 12.38 Cholesterol 25 my 8%
ée{‘gé?l ?ggg Sodium 310 mg 13%
eighnt . Total Carbohydrate 12 g 4%
- - ‘ Case VCUbei 17‘970 e o o ‘ Dietary Fiber Og 0%
s 0
Cases / Pallet: 21 s
Case TiHi: 7x3 e 9
B R - . - . S - . - . . - B . . - B - VnamlnA 2%
. Vitamin C 25%
Credit (CN): 2 MMA CHICKEN i o
Equivalent Grain: 1.00 :
- . . ; . fron 8%
lngredients: * refczr_ltlll)sfly va[lilu'(‘as an}e hased o.;; aﬁ,{};}o
calorie diet, Your gaily vaiuas ma! & igher
INGREDIENTS: Chicken, Water, Isolated Soy Protein, Chicken Broth, Soy Protein Concentrale, Lite Salt or fower depending on your caorie needs.

(Salt, Potassium Chloride, and Magnesium Carbonate), Potassium Phosphate. BREADED WITH:
Whole Wheat Flour, Enriched Wheat Flour (Enriched With Niacin, Reduced iron, Thiamine Mononitrate,
Riboflavin, Folic Acid), Garlic Powder, Onion Powder, Salt, Yeast Exiract, Spices, Ascorbic Acid,
Extractives of Paprika And Turmeric. BATTERED WITH: Water, Whole Wheat Flour, Enriched Wheat
Flour (Enriched With Niacin, Reduced lron, Thiamine Mononitrate, Riboflavin, Folic Acid), Modified
Wheat Starch, Leavening (Sodium Acid Pyrophosphate, Sodium Bicarbonate, Monocalcium
Phosphate), Salt, Ascorbic Acid, Sea Sait, Extractives of Turmeric, Natural Flavors. CONTAINS: 80Y,
WHEAT

Shelf Life (days): 365
Starting from date of production when kept @ Q°F or below.

Preparation Method:

Conventional Oven: From frozen state: Preheat oven to 400F and bake for 15-17 minutes or until heated

through.

Convection Oven: From frozen state: Preheat oven o 375F and bake for 9-11 minutes or uniil heated
through.

Master Case GTIN: 0880760095542

Master Case Gross

Weight: 32.56100

The data contained on this spec sheet has been approved by Child Nufrition Labeling Technologist, Kimberly
Scardicchio.
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Further
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Certification
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Distrifuted iy
AdvancePierre Foods
9990 Princeton Gilendaie Bd
Cincirry, O 45246

68208,pg (1302x472)

BREADED CHICKEN PATTY 68208

INGREDIENTS: C?uckeﬂ, Water. Tsolated Soy Pmtem Ch{ckeﬂ Broth, Soy Protein Concertrate, Lite Salt (8at, Potassum
Chlotide, and M Car [ BREADED WITH: Whole Wheat Flow, Ewiched Wheat
Hour {Enriched Wlth Miacin, Red d lrnn, ine M i Hiboflavin, Folic Acid), Garlic Powder, Onion Powder,
Salt, Yeast Extract, Spices, Ascorbic Acid, Extracives of Paprika and Turmerde. BATIERED WITH: Water, Whale Wheat
Flour, Enriched Wheat Flour (Enriched With Niacin, Reduced bon, Thiamine Monomitrate, Riboflavia, Folic Acid), Modified
Wheat Starch, Leavening (Sodium: Acid Pyrophosphate, Sodium Bicarbonate, Monocalcium Phosphate), Salt, Ascorhic
Acid, Sea Salt, Extractives of Turmeric, Natural Flavots. Set in Vegetable O3,

CONTANS: SOY, WHEAT Pl COPY MOT FOR DECUMENTING FEDERAL MEAL RECUIREMENTS

| CN 095213

One 3.10 oz, Breaded Chicken Patlty Provides 2.00 oz Equivalent Meat/fMeat Altemate
CN and 1.00 oz BEquivalent Sraing For Child Nutrition Meal Palterns Requirements. {(Use OF CN

l “This Lego And Statement Authorized By The Food And Nutrition Service, USDA 10-18.) LM68208 110316
CN
Fully Cooked  Gomisorquiusaini ancsfrepedl? Net W, 30.93 Lb ” l II II "I ||
* 6 8
Keep Frozen - Coltlfee T o hdvefereoin 0088076009554

http:/iwww .advancepierre.com/pdf/Master-Case-Labels/68208.jpg

11




US CN FULLY COOKED SPICY BREADED CHICKEN PATTY 3.15 OZ.

ftem #; 68212
Product Description: Fully cooked, spicy whole grain breaded chicken patty - CNiabeled.

Technical Name: Spicy Breaded Chicken Patly
Brand: Advance Pierre

Product Details
Nutrition Facis:

Data Generated: 37272017 Serving Size: 3.15 OZ {88 g)
Data Valid As Of: 11/2/2016 Servings Per Container: 156
Packing Type: BULK-BAG Calories / Calories from Fat; 180/110
Pieces Per Case: 156 % Daily Value **
Piece Size (oz.): 3.15 Total Fat 12g 18%
Case Net Weight (Ib.): 30.71 Saturated Fat 2g 10%
B B - Trans Fat 0g
Case Dimensions: Width: 12.38 Cholesterol 20 mg 7%
hef_‘grtgi i—’ggg ' Sodium 250 mg 10%
eignt: - Total Carbohydrate 9 g 3%
C’ase‘Cubef 399 _ B - Distary Fiber 1g 4%
S ]
Cases [ Pallet: 21 Plg{:: ; 49
Case TiHi: 7x3 rotem 19
. - - . - - S — - — - . . - - - . N v‘tam‘n A 10%
. Vitamin G 40%
Credit (CN): 2 0Z MMA CHICKEN e
) . Calcium 2%
Equivalent Grain: 1.00
Ingredients: caloris diet. Your daiy vatues mas bs higher

INGREDIENTS: Chicken, Water, Isolated Soy Protein, Soy Protein Concentrate, Chicken Broth, or lower depending on your calorie needs.
MARINADE (Sugar, Salt, Onion Powder, Yeast Exfract, Garlic Powder, Torula Yeast, Spices, Silicon
Dioxide, Flavor (Hydrolyzed Soy Protein, Yeast Exiract, Natural Flavor, Hydrolyzed Corn Protein,
Chicken Fat, Maltodextrin, Silicon Dioxide), Paprika, Spice Extractives), SEASONING (Salt, Sodium
Phosphate, Vinegar Powder (Maltodextrin, Modified Food Starch, Dried Vinegar), Spice Exfractives,
Garlic Powder), Potassium Phosphate, Sugar. BREADED WITH: Whole Wheat Flour, Enriched Wheat
Flour {Enriched With Niacin, Reduced {ron, Thiamine Mononitrate, Riboflavin, Folic Acid), Garlic Powder,
Maltodextrin, Salt, Spices, Hot Sauce (Cayenne Pepper, Distilled Vinegar, Salt, Garlic Powder),
Extractives Of Paprika, Turmeric And Annatto, Vinegar, Natural Butter Flavor, Modified Corn Starch,
Ascorbic Acid, Naiural Flavors., BATTERED WITH: Water, Whole Wheat Flour, Enriched Wheat Flour
{Enriched With Niacin, Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic Acid), Leavening (Sodium
Acid Pyrophosphate, Sodium Bicarbonate, Monocalcium Phosphate), Maltodexirin, Salt, Natural Butter
Flavor, Extractives Of Paprika, Annatto And Turmeric, Ascorbic Acid, Spice Extractive. CONTAINS:
SOY, WHEAT, MILK

Shelf Life (days): 365
Starting from date of production when kept @ 0°F or below.

Preparation Method:

Conventional Oven: From frozen state: Preheat oven to 400F and bakefor 16-18 minutes or untif heated

through.

Convection Oven: From frozen state: Preheat oven to 375F and bakefor 9-11 minutes or until heated
through.

Master Case GTIN: 00880760095580

Master Case Gross

Weight: 33.04100

The data contained on this spec sheet has been approved by Child Nutrition Labeling Technologist, Kimberly
Scardicchio.
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68212.jpg (1373x498)

SPICY BREADED CHICKEN PATTY 68212 |

INGREDIENTS: Chicken, Water, isolated Soy Profein, Soy Proteln Concentrate, Chicken Broth, MARINADE {Sugar, Saft, Onlon Powder, Yeast
Exiract, Gavlic Powder, Tonla Yeast, Spices, Silicon Dioxide, Flavor (Hydrolyzed Soy Protein, Yeast Extract, Natural Flavor, Hydrolyzed: Corn
Protein, Chicken Fat, Mallodextrin, Silicon Dioxide), Paprika, Spice Extracfives), SEABONING (Sall, Sodium Phosphale, Vinegar Powder
(Maitodexirin, Modified Food Starch, Dried Vinegar), Spice Extraclives, Garlic Powder), Potassium Phosphate, Sugar. BREADED WITH: Whole
Wheat Fiour, Enriched Wheat Flour (Enriched With Riacln, Reduced Iron, Thiamine Mononitrate, Ribofiavin, Folic Acid), Gariic Powder,
Maltodexirin, Sait, Spices, Hol Sawce (Cayenne Pepper, Disliled Vinegar, Salt, Garlic Powder), Extractives OF Paprika, Turmeric And Annatto,
Vinegar, Natural Bulter Flavor, Modified Corn Starch, Ascorbic Acid, Naturat Flavors. BATTERED WITH: Water, Whole Wheat Flowr, Enrichied
Wheat Fiour {(Ensiched With. Niacln, Reduced lron, Thiamine Mononitrate, Riboflavin, Folic Acid), Leavening {Sodium Acid Pyophosphate,
Sodiun Bicarbonate, Monocalcium Phosphate), Maltodextrin, Saif, Natural Butter Flavor, Extractives Of Paprika, Annatto And Tumaeric, Ascorbic

Acia, Spice Extractive, i .
CONTANS: sovf WHEAT, MILK SAMPLE CoRY Nev FOR BOCUMENTING FERERAL MEAL REQUIRERIEN S

’ CN 095212

One 3.15 oz Spicy Breaded Chicken: Patty Provides 2.00 oz Equivalent Meat/fMeat CN
CN aAlternate and 1.80 oz Equivalent Grains For Child Nutrition Meal Pattemn Requirements.
{Use Of This Logo And Statement Authorized By The Food And Nutriion Service,
l USDA 10-16.)

Lameszia 101316

CN
CONTAINS COMBODITIES DONATED BY THE UNITED STATES DEPARTMENT OF AGRICULTURE.
THES PROQUBCT SHALL BE S0L0 ONLY TO ELIGIBLE RECIPIENT AGENCIES.
Fully Cooked tomusopesinsdot s prdc?

Keep Frozen Calol e BRI 2580w AdvanesPiecom Net Wt. 3071 Lhs. 00880760095580

http:/iwww.advancepierre.com/pdf/Master-Case-Labels/68212,jpg
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=
AdvancePierre  Fully Cooked Breaded Chicken
Mini Pattie

Serving | Servings | Case Case Dimensions
item# Description Size Per Case | Weight (inches) Pallet Ti/ Hi
f Fully Cooked Breaded
68219 Chicken Mini Patty 1.5 oz. 312 29.25 20x12.38 x 13.25 7x3
_ Nutrition Facts
Features & Benefits Serving Size 1 piece (429)
Servings Per Container 52
- Commercial/Commodity Amount par Serving
pro ces Si n g Calories 100 Calories from Fat 50
k"~ "]
. % Daily Value*
- Natural Proportion Meat Total Fat 59 8%
. . Saturated Fat 1g 5%
BIOCk Wlth A||-Wh|te Trans Fat Og
Cholesterol 15mg 5%
Appearance Sodium 150mg 8%
- Cracker-Crumb Breading Total Carbohydrate 6g 2%
Dietary Fiber Og 0%
- Perfect for Breakfast or Sugars 0g
H : Protein 8
Lunch Sandwich Sliders —
Vitamin A 0% « Vitamin € 10%
L Calcium 0% + lron 4%
*Percent Daily Values are based on a 2,000 calorie
diel. Your daily values may be higher or lower
depending on your calorie needs:
Calories: 2,000 2,500
Totet Fat Less than 659 80g
Saturated Fat Lessthan 20g 259
Cholesterol Lessthan  3D0mg 300mg
Sodium Lessthan 2400mgy 2400mg
Totat Carbohydrate 300g 375g
Dietary Fiber 254 30g
" CN CREDITS: 1.00
M/MA and .5 EG

INGREDIEMTS: Chicken, YWater, Isolated Soy Protein, Chicken Broth, Say Protein Concentrate, Lite Salt {Salt, Potassum
Chioride, and Magnesium Carbonate), Potassum Phosphate. BREADED WITH: Whole Wheat Flowr, Enriched Wheat
Flour {Ensiched With Miacin, Reduced lron, Thiamine Mononitrate, Riboflavin, Folic Acid), Garlic Powder, Onion Powder,
Salt, Yeast Extract, Spices, Ascorbic Acid, Extractves of Paprika and Turmeric. BATTERED WITH: Water, Whole Wheat
Flour, Enriched Wheat Flowt (Ennched With Niacin, Reduced lron, Thiamine Mononitzate, Riboflavin, Folic Acid), Modifiad
Wheat Starch, Leavening {Sodum Ackd Pyrophosphate, Sodium Bicarbonate, Monocalcium Phosphate), Salt, Ascorhic
Actd, Sea Salt, Extractives of Turmeric, Matural Flavors. Set in Vegetable Oil.

Contains: Soy, Wheat

AdvancePierre Foods, Inc — 9990 Princeton Rd — Cincinnati, OH 45246 — 1-888-890-6836 — www.advancepierre.com
i . ’ 68084




BREADED CHICKEN PATTY
ITEM: 68219 CNID 095329

INGREDIENTS: Chicken, Water, Isolated Soy Protein, Chicken Broth, Soy Protein Concentrate, Lite Salt {Salt,
Potassium Chloride, and Magnesium Carbonate), Potassium Phosphate. BREADED WITH: Whole Wheat Flour,
Enriched Wheat Flour (Enriched With Niacin, Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic Acid), Garlic
Powder, Onion Powder, Salt, Yeast Extract, Spices, Ascorbic Acid, Extractives of Paprika and Turmeric. BATTERED
WITH: Water, Whole Wheat Flour, Enriched Wheat Flour (Enriched With Niacin, Reduced Iron, Thiamine
Mononitrate, Riboflavin, Folic Acid), Modified Wheat Starch, Leavening {(Sodium Acid Pyrophosphate, Sodium
Bicarbonate, Monocalcium Phosphate), Salt, Ascorbic Acid, Sea Salt, Extractives of Turmeric, Natura! Flavors. Set in

Vegetable Oil.

Contains: Soy, Wheat

Trans Fat=0

No High Fructose Corn Syrup is in this product.

Nutrition Facts

Serving Size 1 piece (42g)
Servings Per Container 52

Amount Per Serving

Calories 100 Calories from Fat 50
% Daily Value™

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

Cholesterof 15mg 5%

Sodium 140mg 8%

Total Carbohydrate 5g 2%
Dietary Fiber Og 0%
Sugars Og

Protein 89

Vitamin A 0% » Vitamin C 10%

Calcium 0% * lron 4%

*Percent Daily Values are based an 3 2,000 calorie
diet. Your daily values may ba higher or fower

depending on your calorie needs:
Calorigs: 2,000 2,500

Total Fat Lessthan 65g 80y

Saturated Fat  Lessthan 20g 26g
Chotestero! t.essthan 300mg 300mg
Sodium Less than 2,400mg 2,400mg
Totat Carbohydrate 300g 3759

Diatary Fiber 259 30g

= BREADED CHICKEN PATTY
-AdvancePierre
Foods INGREDENTS Chicken, Walsr Esola!ed Samelem ChickerBroth, Soy Profein € Lite Saft (Sat, F L
, and M Phosphata. BREADED WITH: Whole Whast Flour, Ensiched Wheat

Flour, Eniiched Wheat Flowr (Enviched With Niacin, R

Flour (Eniched With Naun Reduced lron Thiamine Mononitrate, Ribofiavin, Folic Acid),, Gardic Powder, Onion Powder,
Sah, Yeast Extract, Spices, Ascorbic Acid, Exlractwes of Paptika and Tum\enc BATTERED WITH: Waler, Whole Wheat
di it Rahnﬂzm, Folic Acid);, Modified

Wheat Starch, Leavening (Sodium Acid F Sod'um Hicarbonate, M ). Sat, A
Further Acid, Sea Saft; Extractives of Tunmeric, Natural Flavars. Set in Vegelable Of:
Processed CONTAINS: SOY, WHEAT
Gertification
Program l CN 095329
One 1.80 or € Patty 1.00 oz Alternate
CN and 0.50 oz Equivatent Grains For Child Nutrition Meat Pattern Requirements. (Use of CMN
l This Logo And Statemant Authorized By Tha Food And Nutrition Service, USDA 12-16.) l
CN
Distributed by
AdvancePierre Foods
9998 Princeton Gilendale Rd Lot Qidf'ﬂl!i K it
Cincinnati, OH 45246 F“"y (}ooked u dut d N t Wt 29 25 lbs
e 1 ] * »

Calto e B30.00 e AdevePiscon

Keep Frozen

N'Al'llm QF
TICVLTURE

LM168219 121416

00071421564983




Grilled Chicken Patty CN

ltem #: 68215

Product Description: Fully cooked, grilled chicken patty - CN labeled.
Technical Name: Grilled Chicken Patty

Brand: Advance Pierre

Product Details

Data Generated: 31212017

Data Valid As Of: 11/18/2016

Packing Type: BULK-LINER

Pieces Per Case: 220

Piece Size (oz.): 2.20

Case Net Weight (ib.): 30.25

Case Dimensions: Width: 13.19
Length: 19.88
Height: 9.63

Case Cube: 1.46

Cases [ Pallet; 28
Case TiHi: 7x4
Credit (CN): 2 MMA CHICKEN

Equivalent Grain: -

ingredients:
INGREDIENTS: Chicken, Chicken Broth, Salt, Natural Flavor.

365
Starting from date of production when kept @ O°F or below.

Shelf Life (days):

P%epra.ratvi:;ﬁ‘ Methé&:

Conventional Oven: Preheat to 350 degrees F for 15-17 minutes,
Convection Oven: Preheat to 350 degrees F for 9-11 minutes.
Mésfér Case GTIN: 056741421765’321‘51 |

Master Case Gross

Weight: 31.87900

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

t"/\J\L 1-1&_111.243 rj S{\ fo [[_‘1‘3.1(:1 C E'/‘ {;C"J

(‘EP

AdvancePierre’

Foods

www.advancepierre.com
Date Generated: 3/2/2017

Nutrition Facts:

Serving Size: 2,20 OZ (62 g)
Servings Per Container: 220

100/ 50

% Daily Value **
8%

8%

Calorigs / Calories from Fat:

TotatFat 59
Saturated Fat 1.5¢g
Trans Fat Og
Cholesterol 50 mg
Sodium 160 mg
Totat Carbohydrate Og
Dietary Fiber Og
Sugars 09

Protein 13 g
Vitamin A

Vitamin C

Caleium

7%
7%
0%
0%

0%
0%
0%
fron 2%

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

AdvancePierre Foods + 9990 Princeton-Glendale Rd. = Cincinnati, Ohio 45246 - Phone: 1-800-069-2747 -
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3 68215

AdvancePiorre  GRILLED CHICKEN PATTY GRILLED CHICKEN PATTY
Foods SLMPLE CEPY MOT POR BOGUIEENTING FERERAL MEAL RECUIREMENTS
I EACH 220 0Z. GRILLED c:m '?Ennrg" mﬁéﬁmmﬁm\mﬁm MEATFORCHLD 095242 I “em#
an  NUTRITION MEAL PATTERI i o 55 5.4 AHD STATENENT BN
l AUTHORIZED EY THE FODD AND NUTRITION SERVICE, USDA 16-16) l Pt 68 2 1 5

Cerlitication
Program.

INGREDIENTS: CHICKEN, CHICKEN BROTH, SALT | NATURAL FLAVOR

NETWT 30.26 LBS

O— | || ||

L

0 00 71421 68215 1

AdvancePierre Foods, Inc. 9990 Princeion filendale Rd; Cincinnati, OH 4526 0 00 2151 D¥
G ts o1 questions about Ad P ierre Fouds products? Call toll Fee 880-317-2333 www Advance jere com KEE P FRO‘Z E N

LMB821§ 102116
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RIB-B-Q® Pork Rib Pattie With Built-in BBQ Sauce

Kem #: 3734
Product Description: Fully cooked, boneless, chopped pork rib pattie. Savory flavor with a firm, meaty bite. Soy added. Char highlights. Ribshape.

CN labeled. Commodity processed product.
Technical Name: Flame Broiled Rib Shaped Pork Patty With Barbecue Sauce Built In Natural Smoke Flavoring Added

Brand: Pierre

Product Details

Nutrition Facts:
Data Generated: 31212017 Serving Size: 2.40 OZ (67 g)
Data Valid As Of: 9/21/2016 Servings Per Container: 160
Packing Type:
Pieces Per Case: 160

BULK-LINER Calories / Calories from Fat: 130/ 70
% Daily VYalue **

Piece Size {oz.): 2.40 TotalFat 79 1%
Case Net Weight (ib.): 24,00 Saturated Fat 25¢ 13%
. Trans Fat Og
Case Dimensions: Width: 13.00 Cholesterof 40 mg 13%
Length: 19.88 Sodium 440 mg 18%
geggh% be: 883 Total Carbohydrate 3 g 1%
ase Luoe: . Dietary Fiber 1g 4%
Sugars 29
Cases [ Pallet: 42 )
Case TiHi: 7x6 Froten. 139
) Vitamin A 8%
. Vitamin C 2%,
Credit (CN): 2 OZ MMA PORK - it
N . Calcium 2%
Equivalent Grain: -
B ) fron 8%
B . ** Percent Daily values are based on a 2.0600
lngrEdle"ts‘ calorie diat, Your daily values may be higher

INGREDIENTS: Ground Pork {Not More Than 20% Fat), Water, Seasoning (Tomato Powder of lower depending on your calorie needs.
(Dehydrated Tomato), Dextrose, Brown Sugar, Artificial Vinegar (Malic Acid, Sodium Acetates,

Lactose, Fumaric Acid, Artificial Flavorings), Powdered Worcestershire Sauce (Corn Syrup Solids, Salt,

Garlic Powder, Sugar, Spices, Soy Sauce Solids (Wheat, Soybeans, Salt, Maitodextrin, Caramel Color),

Tamarind, Natural Flavor), Spices, Spice Exiractive, Onion Powder, Natural Smoke Flavor, Garlic

Powder), Textured Vegetable Protein Product (Soy Protein Concentrate, Caramel Color, Zinc Oxide,

Niacinamide, Ferrous Sulfate, Copper Gluconate, Vitamin A Paimitate, Calcium Pantothenate, Thiamine

Mononitrate (B1), Pyridoxine Hydrochloride (B6), Riboflavin (B2), Cyanocobalamin (B12)), Salt, Sodium

Phosphates. CONTAINS: MILK, WHEAT, SOY

Shelf Life {days): 365
Starting from date of production when kept @ 0°F or below.

Preparation Method:

Conventional Oven: From frozen state, bake ribs on a pan in a preheated conventional oven at 350
degree f for 15 minutes.

Convection Oven: From a frozen state, bake ribs on a pan in a preheated convection oven at 350 for 12
minutes,

Microwave: Microwave on high for approximately 2 minutes. Microwave ovens vary.
Master Case GTIN: 00071421037340

Master Case Gross

Weight: 25.34100

The data contained on this spec sheet has been approved by Child Nutrition Labeling Technologist, Kimberly
Scardicchio.
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CN FULLY COOKED PRODUCT CN FULLY COOKED
RIBEG, FLAME BROILED oo o8 S5 AL Y
g SAMPLE @@” {ﬁ%%mm@@ MIEAL REQUIREMENTS . e fiiti

TURAL - SMOKE - FLAVORING -ADDED SR PRODUCT

; 036768
EACH 2.40 OZ. FLAME BROILED RIB SHAPED PORK PATTY PROVIDES 2,00 02. EQUIVALENT MEAT/MEAT GODE

&N ALTERNAYE FOR CHILD NUTRITION MEAL PATTERN REQUIREMERTS. (USE OF THIS LOGO AND STATEMENT oN

I AUTHORIZED BY THE FOUD AND CONSUMER SERVICE. USDA 01-95.)

CN
INGREDIENTS: SROUND PORK (NGT MDRE THAN 20 FAT), WAIER, SCASONING {10MATD POWDER MENYDRATED
TOMATO), DEXTROSE. BROWN SUGAR, ARTIFICIAL VINCGAR IMALIT ACID, SODHIA ACETATES, LACTOSE. FUMARIC

ACHD, ARan!AL FLAVORINGS). POWDERED WORCES] ERSHIRE SAUCE CORN SYRUP SOUIDS, SALT GARLIC

POWDER, AR, SPIGES. S0Y SAUGE SOLIDS WHEAT. SOYBEARS, SALT, MALTONEXTRIN, CARAMEL COLOR), USbA

mmnnmn NMurmL FLAVOR), SPICES, SPICE EXTRACTIVE. ONION POWIFER. NATUSAL SMOKE FLAVOR. GARLIC WT
POWNER). TEXTURED VEGETABLE PROYTEIN PRODUCT |SOY PROVEIN CONGERNTRATE, CARAMEL COLOR, le\: oKL hd
HIAGINAMIDE. FERROUS smFM[ COPPER GLUCONATE. VITAMIN A PALMITATE, (:ALmuM PARIOTNENAT PROCESS

TinAMInE ). @5 N a1z,
AT HOnIoM PHDSFHATES | CON: AIME TR, WA SOt CONTROL

CERTIFICATION
PROGRAM

2400 LBS.

LM3734.0802142

O 00 71421 03734 O

HEATING INSTRUCHONS FROM THE FROZEN STATE. BAKE HIBS 1N CONVICTION OVEN AT 350 FOR 12 MUNUSES
R 14 CONVENTIONAL OVEH FOR 15 MINUIES. MICROWAVE DN HIGH POWER FOR APPROXEMATILY 2 BRNUTES
BICROWAVE [IMES VARY

.

Il

causms commenss smae s neo st o orsevewrne 9 0) | BS 929272292 72,7722 50 71421 03734 O

AdvancePierre Foods. Inc. 9990 Princeton Giendale BD. Cincinnali. OH 45246
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Pork Sausage Pattie

ftem #: 3750
Product Description: Fully cooked, ali meat, pork sausage pattie. CN labeled. Commodity processed product.

Technical Name: Fully Cooked Pork Sausage Patties Caramel Color Added
Brand: CLASSICS

Product Details
Nutrition Facts:

Data Generated: 31212017 Serving Size: 1.28 OZ (34 g)
Data Valid As OF 9/21/2016 Servings Per Container: 256
Packing Type: BULK-LINER Calories / Galories from Fat: 70/45
Pieces Per Case: 250 % Daily Value **
Piece Size (oz.): 1.20 Total Fat 5g 8%
Case Net Weight {Ib.): 18.75 Saturated Fat 159 8%
Trans Fat Og
Case Dimensions: Width: 13.00 Cholesterol 25 mg 8%
hef)gsgi 1223 Sodium 260 mg 1%
eight . Total Carbohydrate 0g 0%
Case Cube: 0.99 Dietary Fiber 0g 0%
s 0
Cases / Pallet: 42 Progt::: 7§
Case TiHi: 7x6 , Vitamin A 0%
Credit (CN): 1.0Z MMA PORK viemin & o%
. N Calcium 2%
Equivalent Grain: -
) fron 2%
Ingredients: calotia et Your dai vatues sy be higher
INGREDIENTS: GROUND PORK (NOT MORE THAN 20% FAT), SEASONING (DEXTROSE, or fower depending on your ¢alorie needs.

FLAVORINGS, HYDROLYZED CORN PROTEIN, CARAMEL COLOR), SALT.

Shelf Life (days): 365
Starting from date of production when kept @ O°F or below.

Preparation Method:

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

Convection Oven: From frozen state, 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.

Master Case GTIN: 00071421037500

Master Case Gross

Weight: 20.08700

The data contained on this spec sheet has been approved by Child Nutrition Labeling Technologist, Kimberly
Scardicchio.
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3 CN FULLY COOKED
A« PORKSAUSAGE PATTES 3750

CARAMEL COLOR ADDED

e o]
051061 !

l EACH 1.20 DZ. FULLY COOKED PORK SAUSAGE PATTY PROVIDES 1.00.0Z. EQUIVALENT MEAT FOR CHILD NUTRITION RMEAL
CIY  pATTERN REQUIREMENTS. (USEOF THISLOGO AND STATEMENT AUTHORIZED BY THE FOOD'AND NUTRITION SERVICE, N
USDA 08 - 003

RIS SN INKOIT- [FOIR.: E)@)@@“EIR]TUD{I@ AFEDIER/AL, MIE/AL. [RIEQUNREMENTT S

i (el a7l
IMREJIWS GIQJHD PORK ﬂOl' IDRE mm :m. FM), SEAMNG pBG'ROE,
PROTEN, CARANEL COLOR), SALT.

Further

Processed
HEATNG W STRUCTIONS FROM A FROZEN STATE, BAKECH A MANIN PREHEATER CONVECTION OVEN AT 3R KR §- 8 GCertification

WHUTES OR N A PREHEATED CONVENTIONAL OVEN AT 350 FOR £ - 10 MRRITES. MICROWAVE FOR ASOUT 125 Program
SECONDS. MCROWAVE OVENS VARY TINESGNVENAREAPFRONIMATE. *

CONTAINSCOMMODITIES DONATED BY THE UNITER STATES DEPARTMENT OF

00 1421 03750 0

ACHCULTRE. THIS PRODUGT SHALL BE SOLD GNLY TO ELIGIBLE RECIPIENT NET WT, 1 8,75 LBS KEEP FROZEN

Gomments or questions abeut AdvancePiere Foods producis? Gall toll free 800-317.-2333 wew Advarce Pierre. com DR B BHNH
AdvancePierre Foods, Inc. 3390 Princeton Glendale Rd. Cincinnati, OH 45246 MR A

http:/Avww.advancepierre.com/pdf/Master-Case-Labels/3750.jpg
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CNFULLY COOKED
PORK SAUSAGE PATTIES

GARAMEL COLOR ADDED

trem# 3 7 00

NET WT. 18.75 LBS

LI

000 71421 03750 0

KEEP FROZEN
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Whole Grain Breaded Pork Steak

ftem # 69040

Product Description: Fully cooked, chopped pork with a whole grain-rich breading. CN labeled. Commodity processed product.

Technical Name: Fully Cooked Country Fried Breaded Pork Steaks Chopped and Formed
Brand: Pierre

Product Details

Data Generated: 31212017

Data Valid As Of: 9/21/2016

Packing Type: BULK-LINER

Pieces Per Case: 85

Piece Size {oz.): 3.85

Case Net Weight (Ib.): 2045

Case Dimensions: Width: 13.00
Length: 10.88
Height: 6.63
Case Cube: 0.99

Cases [ Pallet: 42

Case TiHi: 7x6

Credit (CN): - 2 MMA PORK

Equivalent Grain: 1.00

ingredients:

INGREDIENTS: Ground Pork (Not More Than 20% Fat), Seasoning (Sugar, Salt, Hydrolyzed Soy Wheat
Gluten Protein, Dextrose, Hydrolyzed Soy Protein, Hydrolyzed Corn Protein, Disodium Inosinate,
Disodium Guanylate), Sodium Phosphates. Breaded with: Whole Wheat Flour, Enriched Wheat Flour
{Niacin, Reduced lron, Thiamine Mononitrate, Riboflavin, Folic Acid), Dehydrated Potatoes (Potatoes,
Mono- and Diglycerides, Dextrose), Yeast, Sugar, Sait. Battered with: Water, Whole Wheat Flour,

Enriched Wheat Flour (Niacin, Reduced fron, Thiamine Mononitrate, Riboflavin, Folic Acid), Potato Flour,

Salt, Modified Corn Starch, Leavening {Calcium Acid Pyrophosphate, Monocaicium Phosphate, Sodium
Bicarbonate), Flavor {Contains Maltodexdrin, Salt, Natural Flavors), Hydrolyzed Corn Protein, Onion
Powder, Garlic Powder, Yeast Exiract, Chicken Broth, Spice. Set in Vegetable Oil. CONTAINS: Soy,
Wheat

Shelf Life (days): 365
Starting from date of production when kept @ O°F or below.

Preparation Method:
Conventional Oven: From frozen state, bake at 350 degrees f in conventional oven for 14 minutes.
Convection Oven: From frozen state, bake at 350 degrees f in convection ovenfor 10 minutes.

Microwave: From frozen: heat on full power for 1-2 minutes. Microwave ovens vary. Times given are
approximate.

Master Case GTIN: 00071421690453

Master Case Gross

Weight: 21.79200

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

Scardicchio.
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Nutrition Facts:

Serving Size: 3.85 DZ (108 g}
Servings Pey Container: 85

Calorles / Calorles from Fat: 290/ 150
% Daily Value **

Total Fat 17 g
Saturated Fat 4.5¢
TransFat Og
Cholesterol 50 mg
Sodium 420 mg
Total Carbohydrate 17 g
Dietary Fiber 2g
Sugars 1g

Protein 18g
Vitamin A

Vitamin C

Calcium

fron

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

The trans fals reported on this
product's nutrition facts panel
are naturally occurring.

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

sy WWW.BdVancepierre.com
AdVﬂﬂCEPI(;%OI;E Date Generated: 3/2/12017
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3/2/2017 69040,pg (1423x474)

¢3  CNFULLY COOKEDCOUNTRY FRED 69040

— BREADED PORK STEAKS PRODUCT
AdvancePierre CHOPPED AND FORMED CONF
Foods SAMPLE GOFY MOT FOR DOCUMENTING FEDERAL RIEAL REGWN

030675 i

N OHE 3.85 0Z. COUNTRY FRIED BREADED PORK STEAK PROVIDES 2.00 OZ EQUIVALENT MEAT AND 1.00 0Z. EQUIVALENT Y
BRANE FOR CHLD HYTRITION MEAL PATTERN RERQUIREMENT®. (USE OF THIS LOGO AND STATEMERT AUTHORIZED 8Y
THE FOOD AUD HUTRITIO N SERVICE, USDA 03-14)

TN
HROREDIENTS: GROUND PORK (NOT MORE TRAN 20% FAT), SEASOMNG (SUGAR. SALT, HYDROLYZED
SO0Y WHEAT GLUTEN PROTEWN, DEXTROSE, HYDROLYZED SOY PROTEIN, HYDROLYZED CORY PROTEM,
DISOBYU HOSMATE, DISODIUN GUANYLATE), SODUN PHOSPHATES. BREADED WITH: WHOLE WHEAT
FLOBR, ENRICRED WHEAT FLOUR {HIACHY, REDUCED [RON, TRIXMINE MONONTRATE, RIBOFLAVIN, Further

FOLK: ACD), DEHYDRATED POTATOES (POTATOES, HONO- AND DGLYCERIDES, DEXTROSE), YEAST, P "
SUBAR, SALT. BATTERED WITH: WATER, WHOLE WHEAT FLOUR, ENRICHED WHEAT FLOUR (UACIH, TOCREnG!
REQUCED ROU, THIAMNE BOHOMTRATE, RIBOFLAVIN, FOLIC ACD}, POTATG FLOUR, SALT, MODFED Corlification

CORN STARCH, LEAVENING {CALEIUM ACD PYROPROSPHATE, MONGCALCUM PHOSPHATE, 50DUN Pyogram
BICARBORATE], FLAVOR (CONTAMS MALTODEXTRIN, SALT, NATURAL FLAVORS), HYOROLYZED CORN
PROTEN, ORION POWDER, GARLIC POWDER, YEAST EXTRACT. CHICKEN BROTH, SPICE. SETIN
VEGETABLE O4..

CONTANS: S0Y, WHEAT

LN

O 00 71421 69045 3

CONTANS COMMODITES DONATED BY THE UNITED STATES DEPARTMENT OF AGRICULTURE. N ET WT KE E P F ROZ E N
THIS PRODUCT SHALL BE SOLD OHLY 70 £LIGBLE RECIPERT AGENCES.

AdvanceP!errgFoous Inc. 9990 Princeton Glendate Rd. Cinclnnatl, OH 45246 20 45 LBS ??7?????? ?7 ????

aboutA Pierr Call tl} froe 300-317-2003 www AdvancePlems.oom. &= W TN i, D 2 T D8 00 71

http://iwww.advancepierre.com/pdfiMaster-Case-Labels/69040.jpg

LM60040 061016

CNFULLY COOKED COUNTRY FRIED
BREADED PORK STEAKS

CHOPPEDANDFORMED

69040

PRODUCT
CODE

NET WT.
20.45 LBS.

[

0 00 71421 69045 3

11




Pulled Pork with BBQ Sauce US

Item #: 69160

Product Description: Pulled Pork with BBQ Sauce US
Technical Name: Fully Cooked Pork in Barbecue Sauce
Brand: Advance Pierre

Product Details
Nutrition Facts:

Data Generated: 31212017 Serving Bize: 3.75 OZ (105 g)
Data Valid As Of: 9/21/2016 Servings Per Container: 128
Packing Type: BULK-LINER Calories / Calories from Fat: 180770
Pieces Per Case: 128 % Daily Value **
Piece Size (oz.): 3.75 TotalFat 8 g 12%
Case Net Weight (ib.): 30.00 Saturated Fat 3 g 15%
B o T ’ ! . . T ) ) : : o . Trans Fat 09
Case Dimensions: Width: 11.88 Cholesterol 60 mg 20%
i—f{‘gﬁgi 1?‘132 Sodium 310 mg 13%
eigne . Totai Carbohydrate 9 g 3%
- Case Cupe‘ 074 Dietary Fiber 0 0%
s 8
Cases / Paliet: 54 p‘rﬁ:: 18gg
Vitamin C
Credit (CN): 2 0Z MMA PORK e
. . Calcium
Equivalent Grain: -
SR — . S - — PR h‘Oﬂ
Ingredients: calovis dist. Your daiy vatues mey be Higher

Ingredients: Fully Cooked Boneless Pork Shoulder, Picnics PFOF, BBQ Sauce, (Water, Tomato Paste, or lower depending on your calorie needs.
Sugar, Distilled Vinegar, Molasses, Salt, Modified Food Starch, Natural Hickory Smoke Flavor, Mustard

Bran, Spices, Onion Powder, Garlic Powder, Sodium Benzoate as a preservative, Caramel Color,

Natural Flavor).

Shelf Life (days): 270

Starting from date of production when kept @ O°F or below.
Preparation Method:
Convection Oven: From Thawed State: Place 3 pouches in a hotel pan and fill with water 3/4 full. Cover

hotel pan. Heat product at 350 degrees F for 70-80 minutes. These instructions are based on 3pouches.
Times may vary depending on load.

Master Case GTIN: 00880760094071
Master Case Gross
Weight: 31.18000

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

fﬂ( o dae & f:bp Iy ALA lewes

(::‘) AdvancePierre Foods ° 9990 Princeton-Glendale Rd. » Cincinnati, Ohio 45246 « Phone: 1-800-969-2747 »

s - www.advancepierre.com
AdvancePierre’ oo o nerated: 3/2/2017
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69160,jpg (944x814)

~ o K
~ 69160
AdvancePierre wiliadiinly
- Foods  §ifffI; o0 DOCATHETIING PEBIERAL AL FE

Y REITEN

PORK IN BARBECUE SAUCE

INGREDIENTS: Boneless Perk Shoulder Picnics PFOF, BBO Sauce (Water, Tomale
Paste, Sugar, Distilled Vinegar, Molasses, Salt, Modified Food Starch, Natural
Hickory Smoke Flavor, Mustard Bran, Spices, Onion Powder, Garlic Powder,
Sedium Benzoale as a preservative, Caramel Color, Natural Flavor).

o N s e
o 008 3.75-02. (by weight) porlion of Pork in Barbecus Sauce provides 2.00 nz. equivaiant meat for Child Nutrition Mesl CN

" Pattern Requicemants. {Use of this loyu and statement authorized by the Food and Nutrition Sarvice, USDA, Q815) ™

THIS PROGUCT CONTAINS COMMODITIES DONATED BY THE UNITED STATES DEFARTMENT OF AGRICULTURE.

THIS PRODUCT SHALL BE SOLD ONLY TO ELIGIBLE RECIPIENT AGENCIES,

Not For Retall Sale

Pully Cooked  NET WT. 30 LB (13.61kg)

Keep Frozen

- 4 vancerierre roods
_50084984-00 Cincinnati, OH 45246 69764

http:/iww.advancepierre.com/pdffMaster-Case-Labels/69160.jpg 71




Precooked Boneless Pulled Seasoned Pork

ftem #: 69168

Product Description: Seasoned and Precooked Pulled Commodity Boneless Pork Shoulder
Technical Name: Precooked Boneless Pulled Seasoned Pork

Brand: Advance Pierre

Product Details
Nutrition Facts:

Data Generated: 31212017 Serving Size: 2.35 OZ (66 g)
Data Valid As Of: 9/21/2016 Servings Per Contalner: 191
Packing Type: BULK-BAG Calories / Calories from Fat; 80/20
Pieces Per Case: 191 % Daily Value **
Piece Size (oz.): 2.35 Total Fat 2g 3%
Case Net Weight {Ib.): 28.00 Saturated Fat 0.5 g 3%
. e T ’ . o T Trans Fat 0g
Case Dimensions: Width: 11.88 Cholesterot 40 mg 13%
;er}gft}tt}: 1??2 - Sodium 160 mg 7%
eight. sie Total Carbohydrate 0g 0%
- Case Cube: 0.74 , 7 Dietary Fiber Og 0%
5 0
Cases / Pallet: 54 Pfogt:: | 499
C‘aserTllHl: _ 7 9"6 - ) - - Vitamin A 0%
Credit (CN): 2 OZ MMA PORK Vierrin @ o%
Calcium 0%

Equivalent Grain: -
. R - fron

H . ** percent Daily values are based on a 2,000
lngredients. calorie diet. Your daily values may be higher

Ingredients: Boneless Pork Shoulder Picnics PFOF, Water, Vinegar, Salt, Flavoring. or lower depending on your calorle needs.
Shelf Life {days): 276

Starting from date of production when kept @ O°F or below.
Preparation Method:

Convection Oven: From Thawed State:Preheat oven to 350 degrees F. Place 3 pouches in hotel panand
fill pan 3/4 full with water. Heat for 70-80 minutes inoven. Instructions based on 3 pouches so fimes may
vary depending on load.

Master Case GTIN: 10020534709023
Master Case Gross 26.19000

Weight:

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

‘)X ;;L»LLE' ‘1:‘3 ::/:()f . f[.‘fi e El’“&":—"

(:Z? AdvancePierre Foods » 9990 Princeton-Glendale Rd. » Cincinnati, Ohio 45246 « Phone: 1-800-069-2747 »
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AdvancePiorre 69168

Foods

PRECOOKED BONELESS
PULLED SEASONED PORK

INGREDIENTS: Baneless Pork Shouldar Picnlcs PFOF, Water, Vinegar, Salt, Flavorng.

SAMPLECORNOT-{FRRPDOCUMENTING FERER/AL MEAL, REQUIIRISMIE

PR o vin

——— - -|CN-—-—-—-_%
I ~ e 093938 |
N 0n0 2.35 oz serving (by weighl) of Pracacked Boneless Puliad Seasonsd Park provides 2.00 oz eguivalant meai for Chlid Nuteltion CN
Meai Pattern Requirsmants. (Uss of this logo and stalsment authorized by the Faod and Nutritlon Sarvice, USDA, 2/18.) :
THIS PRODUCT CONTAINS COMMODITIES DONATED BY THE UNITED STATES DEPARTMENT OF AGRICULTURE.
- THIS PRODUCT SHALL BE SOLD ONLY TO ELIGIBLE RECIPIENT AGENCIES.

Not For Retail Sale

Fuly Cooked  NETWT. 28 LB (12.7kg) (USDA

Keep Frozen

| PROCESS
Distributed by: VS0o1 CONTROL,
| AdvancePlerre Foods |
- S0086299-00 Cincinnatl, OH 45246 70902

http://www .advancepierre.com/pdf/Master-Case-Labels/69168.jpg 17




BROOKWOOD FARMS, INC.

TELEPHONE 919-663-3612 1015 ALSTON BRIDGE ROAD
POST OFFICE BOX 277

SILER CITY, NORTH CAROLINA 27344-0277

Solicitation #17-023

School Year 2017-2018

4.0.1 Proposal

40.1.1 Signed Cover Page and page Two

4.0.1.2 Product Specification Sheets

4.0.1.3 HACCP Program attached

4.0.1.4 Allergen letter attached

4.0.1.5 Brookwood Farms agrees to the terms and conditions of this bid

8.0 Bidding Schedule/Price Proposal

9.0 Attachments to Solicitations

Brookwood Farms, Inc
(U‘(‘u(“\ { \‘[, [Lf’mﬂu/
Athena Tillman

Bid Coordinator

athenatillman@brookwoodfarms.com

FAX 919-663-2396



Beaufort County School District

Wﬂm Solicitation Number: 17-023

% Date Printed: February 21, 2017

, [ Date Issued: February 21, 2017

; Procurement Officer: Sandi Amsler, CPPB
BEATIEOIRT Phone: 843-322-2349
?&ggﬁ};{ T f;i TR Email: Sandi.Amsler@beaufort.k12.sc.us

Best Value Bid (BVB)

DESCRIPTION: Food Processing — USDA Commodities

SUBMIT OFFER BY (Opening Date & Time): March 6, 2017; 11:00 AM EDST

QUESTIONS MUST BE RECEIVED BY: February 27, 2017

NUMBER OF COPIES TO BE SUBMITTED: Seven (7) Original Signed Copies and
One (1) Redacted Version on CD

Offers must be submitted in a sealed package. Solicitation Number & Opening Date must appear on package exterior.

SUBMIT YOUR SEALED OFFER TO EITHER OF THE FOLLOWING ADDRESSES:

MAILING ADDRESS: PHYSICAL ADDRESS:
Beaufort County School District Beaufort County School District
Procurement Office Procurement Office
P.O. Drawer 309 2900 Mink Point Blvd
Beaufort, SC 29901-0309 Beaufort, SC 29902
AWARDS & AMENDMENTS:

Award will be posted at the Physical Address stated above on or after March 10, 2017. The award, this
solicitation, and any amendments will be posted at the following web address: http://beaufortschools.net.

You must submit a signed copy of this form with Your Offer. By submitting a proposal or bid, You agree to be bound by the
terms of the Solicitation. You agree to hold Your Offer open for a minimum of ninety (90) calendar days after the Opening
Date.

NAME OF OFFEROR: (Full legal name of business submitting the offer) ENTITY TYPE:

Broohweod  Feems, UG TAC
(koo Tl

AUTHORIZED SIGNAT (Pcrson signing must be authorized to submit binding offer to enter contract on behalf qf Offeror named above)
ng Tl moln Bid. Coordinazoc
PRINTED NAME TITLE

Instructions regarding Offeror’s name: Any award issued will be issued to, and the contract will be formed with, the entity identified as the Offeror above. An
offer may be submitted by only one legal entity. The entity named as the Offeror must be a single and distinct legal entity. Do not use the name of a branch
office or a division of a larger entity if the branch or division is not a separate legal entity, i.e., a separate corporation, partnership, sole proprietorship, etc.




PAGE TWO
(Return Page Two with Your Offer)

HOME OFFICE ADDRESS (Address for Offeror’s home office/

Principal place of business):

1015 Blston Bh‘dcj& Rd

Hev O NC
SilerCity  NE iy

NOTICE ADDRESS (Address to which all procurement

and contract related notices should be sent):
PO.BoL 577

or P NC

PHONE NUMBER: G(10,-(;(,3-3(s13

EMAIL ADDRESS: Ayt |l mg n @.broptwood favens .Comm

PAYMENT ADDRESS (Address to which payments will be sent):
Po. XL A0
Svler City | NC
AT

™ Payment Address Same as Home Office Address

r/Payment Address Same as Home Notice Address
(check one only)

ORDER ADDRESS (Address to which all purchase orders

will be sent):

P.O.POX X277 .
) ‘\6( Ot\ o N
2 2134y

[ Payment Address Same as Home Office Address
s

(check one only)

ayment Address Same as Notice Address

ACKNOWLEDGEMENT OF Amendment Number
AMENDMENTS:

HA

H ?
Offeror acknowledges v

receipt of amendments by
indicating amendment number
and its date of issue.

Amendment Issue Date

A-H4-)T
A1)

MINORITY PARTICIPATION- Are you a Minority Business Enterprise: Yes [] No [A

If yes, please include a copy of your certification.

BVB #17-023
Food Processing — USDA Commodities




Spec Sheet
12300

Description: 5 1b. Brookwood Pork BBQ

Chopped- CN Label Ingredients: PORK,VINEGAR, WATER,

SUGAR,SALT, WORCESTERSHIRE SAUCE (

BBQ Sauce: Carolina Vinegar Sauce WATER, DISTILLED VINEGAR, SALT, SUGAR,
o HYDROLYZED SOY PROTEIN, CORN SYRUP
Meat Component: Picnic SOLIDS, CITRIC ACID, CARMAEL COLOR, GARLIC

POWDER, ONION POWDER, BLACK PEPPER,

Meat Sauce Ratio: 65/35
SPICES, SPICE EXTRACTIVES, SILICON DIOXIDE),

Case Size: Height- 7.5 RED PEPPER, BLACK PEPPER, PAPRIKA.

Width- 9.5 Preparation Instructions:

Length- 13.75 1. Oven: Remove product from bag and

Cube- .57 dump into oven-able container- cover
Pack/Size: 4/5 1b. and heat at 350 degrees for 30 minutes

i d hes 1 .
Box Wit: 20 Ib. or until product reaches 160 degrees F
2. Steamer: Place bag in steamer for 23-30

Tie: 13 per layer x 8 rows minutes or until product reaches 160
No. Cases/Pallet: 104 degrees F.

. 3. Water Bath: Place bag in boiling water
Package Style: Bag (boilable)

for 25-30 minutes or until product
UPC #: 072287 - 123000 reaches 160 degrees F.

Product Shipped: frozen

Shelf Life: 12 months from Julian Date

Shelf Life after Thawed: 30 days

Proprietary: No



Nutritional Value:

Serving Size: 96 Grams (equals 2 0z. MMA)

Calories.......ccccceuennnn. 190 Cal
PEOTOIN, o csmsnniss v sosmsns 17¢g
Carbohydrates............. 2.8g
Fat...ooooovviviiiiinini 11.8 g
Saturated Fat............... 4¢

Trans Fat..cc. « s« sansancses Trans Fat Free
Cholesterol................. 72.6 Mg
Vitamin A.................. 119.2 TU
Vitamin C.................. 1 Mg
TEORL: i« o5 smeoimns s s 45 saiiiiains 1.1 Mg
Calcium..................... 8.2 Mg
Sodium.............c.....e. 452 Mg

Dietary fiber................ 0.10 g
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Spec Sheet
12302

Description: 5 1b. Brookwood Pork

Barbeque Chopped- CN Label Ingredients: PORK,VINEGAR, WATER,

SUGAR,SALT, WORCESTERSHIRE SAUCE (

BBQ Sauce: Carolina Vinegar (Semi-Dry) WATER, DISTILLED VINEGAR, SALT, SUGAR,
o HYDROLYZED SOY PROTEIN, CORN SYRUP
Meat Component: Picnic SOLIDS, CITRIC ACID, CARMAEL COLOR, GARLIC

POWDER, ONION POWDER, BLACK PEPPER,

Meat Sauce Ratio: 80/20
SPICES, SPICE EXTRACTIVES, SILICON DIOXIDE),

Case Size: Height- 14 RED PEPPER, BLACK PEPPER, PAPRIKA.

Width- 9 Preparation Instructions:

Length- 13.5 1. Oven: Remove product from bag and

Cube- .98 dump into oven-able container- cover
Pack/Size: 8/5 1b. and heat at 350 degrees for 30 minutes
Box Wi: 40 Ib. or until product reaches 160 degrees F.

2. Steamer: Place bag in steamer for 23-30

Tie: 13 per layer x 4 rows minutes or until product reaches 160
No. Cases/Pallet: 52 degrees F.

. 3. Water Bath: Place bag in boiling water
Package Style: Bag (boilable)

for 25-30 minutes or until product
UPC #: 072287 - 123024 reaches 160 degrees F.

Product Shipped: frozen

Shelf Life: 12 months from Julian Date

Shelf Life after Thawed: 30 days

Proprietary: No



Nutritional Value:

Serving Size: 71 Grams (equals 2 0z. MMA)

Calories.................... 186 Cal
Protein..........c.......... l6g
Carbohydrates............. 1.4¢g
Fat...ooooviiiniinin, 12 g
Saturated Fat............... 42 ¢
Trans Fat................... Trans Fat Free
Cholesterol................. 63.9 Mg
Vitamin A.................. 39.31U
Vitamin C.................. 0.4
Iron......cooovvviininnn..n, 1.0 M
L1 (c111 1 19.7 Mg
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Date: 3 January 2017
Re: Continuing Letter of Guarantee

Dear Valuable Customer

This continuing letter of guarantee certifies that a comprehensive third party
HACCP system verification / validation review was completed at Brookwood
Farms in Siler, NC on May 27, 2016.

All excellent conditioned products that Brookwood Farms produces; ie; cooked
pork, beef, and chicken BBQ with sauces, including various raw products was
found to meet USDA/FSIS regulatory requirements contained within 9 CFR
417.4(3).

Our reassessment included a review of our multiple science-based
HACCP/SSOP systems and their germane records; including a review of non-
compliance records, and a plant floor verification review.

Our verification / validation review also involved an assessment of pre-
operational sanitation, operational sanitation, flow chart verification, hazard
assessment, CCP records, microbiological testing results, and the effectiveness

of our verified/validated #critical control points (#Appendix A & B and RB
Tomkins Study).

Our HACCP reassessment meets regulatory requirements stated within 9 CFR
417.4(3).

Thank you.
BROOKWOOD FARMS

Respecttully,

ZZ

Stephen Wood



Brookwood Farms Inc.
1015 Alston Bridge Rd.
P.O. Box 277
Siler City, NC 27344
(919) 663 - 3612

Dear School Director,

Our school commodity CN label products — the 12300 Carolina Vinegar Pork BBQ, 12302 Vinegar
Marinate Pork BBQ, 1235 Texas Western Pork BBQ, and 12307 Lower Sodium Texas Western Pork BBQ —

are all Trans-Fat Free, Gluten Free, and peanut free products. However, these BBQ products are not
Allergen Free. CN product 12303 Pork Carnitas is Trans Fat Free, Gluten Free and peanut free.

item # Pack Brand Description Trans- | Gluten Allergen Peanut
Fat Free Free
Free
12300 51b. Brookwood Farms Brookwood Farms Carolina YES YES SoY YES
Vinegar Pork BBQ — CN Label
12302 51b. Brookwood Farms | Brookwood Farms Vinegar YES YES SOy YES
Marinate Pork BBQ — CN Label
12303 51b. Brookwood Farms Brookwood Farms Pork Carnita YES YES SQY YES
—CN Label
12305 51b. Brookwood Farms Brookwood Farms Texas YES YES SOY YES
Western Pork BBQ — CN Label
12307 51b. Brookwood Farms Brookwood Farms Lower YES YES SOy YES
Sodium Texas Western Pork
BBQ - CN Label

The hydrolyzed soy protein found in our products comes from the Worcestershire sauce which is a

component of our BBQ sauces.

Thank you,

Gy
Stephen Wood

Quality Control Manager
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90 ATTACHMENTS TO SOLICITATION

MINORITY AND WOMAN BUSINESS ENTERPRISE POLICY AND
REQUIREMENTS:

Mission of the Beaufort County School District Board of Education:
To serve the community by providing the opportunity for each student to receive a
highly effective education

Statement of Policy

It is the policy of the Beaufort County School District that discrimination against
businesses on the basis of race, color, national origin, and gender is prohibited. No
person shall be denied the benefit of, or otherwise discriminated against, on the grounds
of race, color, national origin or gender in connection with the award and/or performance
of any contract or modification of a contract between a vender or contractor and the
Board which contract is paid or is to be paid for, in whole or part, with monetary
appropriations of the Board. Further, it is the policy of BCSD to encourage and promote
on an inclusionary basis contracting opportunities for all business, without regard to race,
color, national origin or gender. It is expected that all firms seeking to do business with
the Beaufort County School District will comply with this BCSD policy.

W/MBE Compliance

Potential bidders must demonstrate their process for contracting or utilizing businesses as
subcontractors or suppliers for work on projects undertaken is open to businesses
regardless of race, gender or ethnicity, by fulfilling one (1) of three (3) alternative eligible
bidder categories.

1. Documentation of prior M/WBE on projects undertaken in South Carolina
during the previous two (2) years at the level of availability.

2. Documentation of prior good faith outreach efforts on all projects undertaken
in South Carolina during the previous two (2) years.

3. Commitment to future good faith outreach efforts in all projects undertaken in
South Carolina.

On eligible projects that equal or exceed five million dollars in value, potential bidders
are required to make a good faith effort to enter into a joint venture or Mentor/Protégé
arrangement at the prime contractor level which includes at least one (1) certified
minority- and/or woman-owned firm.
e Companies involved in joint venture Mentor/Protégé arrangements must be of a
different race or gender ownership.
e Each eligible bidder shall submit with each bid submission on an eligible contract:
1. A complete and signed subcontractor plan. Eligible bidders who submit bid
proposals which fail to utilize minority- and/or woman-owned business
enterprises at a level consistent with availability, must submit documentation

BVB #17-023 47
Food Processing — USDA Commodities



detailing their “good faith outreach efforts” to utilize minority- and/or woman
owned firms.

Written documentation demonstrating the eligible bidder’s good faith efforts
to identify, contract with, or utilize businesses, including certified M/WBEs,
as sub-contractors or suppliers on the eligible project.

e Acceptable good faith effort documentation:

1.

The eligible bidder contacted the District Purchasing and Contract
Compliance Offices, other private sector and government entities, or M/WBEs
organizations, to identify available businesses to work on the eligible bidder
project, including minority-and Woman-owned firms.

The eligible bidder placed notices of opportunity for minority-and woman-
owned firms to perform subcontracting work on the eligible project in
newspapers, trade journals and other relevant publications specifically
targeted to M/WBEs, or communicated such notices or opportunities via the
Internet or by other available media means.

The eligible bidder submitted invitations to bid for work on the eligible
project to qualified businesses, including minority-and woman-owned firms.
The eligible bidder included in such notices and invitations, a full disclosure
of the criteria upon which bids, proposals or quotes would be evaluated, and
also included contact information for inquiries, submissions, or requests to
review any necessary bid documents.

The eligible bidder promptly responded to inquiries, provided necessary
physical access and time for all interested businesses to fully review all
necessary bid documents, and otherwise provided information, access and
time to allow all interested businesses to prepare bids and quotes, regardless
of race, gender or ethnicity.

The eligible bidder considered, hired, or otherwise utilized qualified and
available businesses for an eligible project, including minority-and Woman-
owned firms.

For each business which contacted or was contacted by the eligible bidder
regarding sub-contracting or services on the eligible project, the eligible
bidder shall maintain all written documents reflecting such contact, including
bids, quotes and proposals.

Subcontractor Participation

Beaufort County School District, through its contract documents, encourages contractors
to utilize minority subcontractors on their projects.

A prime contractor must identify M/WBE utilization expenditures to certified M/WBE
subcontractors that perform a commercially useful function in the work of the contract.
An M/WBE subcontractor is considered to perform a commercially useful function when
it is responsible for the execution of a distinct element of the work of a contract for which
the MBE or WBE has the skill and expertise and carries out its responsibilities by
actually performing, managing and supervising the work involved.

BVB #17-023 48
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Business Utilization Report

In order to facilitate an effective monitoring system, each contractor, bidder or offeror
must submit a completed and signed Utilization Report with the bid submission
which lists the names, addresses and contact persons of the M/WBE and majority
owned businesses, if any, to be used in the contract, the type of work each business
will perform, the dollar value of the work and the scope of work. The Utilization
Report submitted by the contractor shall be submitted as a part of the contract with
BCSD. If the information contained in the Contractor’s Utilization Report changes
by the time the contract is executed, the Contractor shall amend the Utilization Report

and such amended Utilization Report shall be incorporated into the contract.

Business Enterprise Utilization Report

List all vendors/subcontractors to be used on this project. All MBEs or WBEs proposed

for utilization on this project must be certified by the Small and Minority Business

Assistance Office through the State of South Carolina according to the criteria of the
Beaufort County School District’s Minority Business Enterprise Plan prior to utilization

on this project.

In column 2 below, please specify ethnic/racial/gender group as follows:

WBE — Woman Business Enterprise

AABE — African-American Business Enterprise
HBE — Hispanic Business Enterprise
ABE — Asian-American Business Enterprise

NIA

Sub- Gender Address
Contractor Group
Name

Phone #

Other

E-Mail

BVB #17-023
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Statement of Intent

We, the undersigned have prepared and submitted all the documents required for this
project. We have prepared these documents with a full understanding of the Beaufort
County School District’s goal to ensure equal opportunities in the proposed work to be
undertaken in performance of this project. Specifically the BCSD seeks to encourage and
promote on an inclusionary basis contracting opportunities without regard to the race,
gender, national origin or ethnicity of the ownership or management of any business and
that it is an equal opportunity employer and contracting entity. We certify that the
representations contained in the Minority/Woman Business Enterprise (M/WBE)
Utilization Report, which we have submitted with this solicitation, are true and correct as
of this date. We commit to undertake this contract with the Minority/Woman Business
utilization Report we have submitted, and to comply with all non-discrimination
provisions of the Minority/ Woman Business Enterprise Program in the performance of
this contract.

[hsas_ 11000

Signature

AT

Date

vames__YUNNA T AL / Dl s
Title: @{6 [/K O Vdi M(,%O v
Project: p) rb/’H/ ‘ (’] 'OZ 5 %m pﬂ@[‘?gs/\

! o\

Coned

USIMA
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ORIGINAL

JTM Provisions Co. Inc.
200 Sales Dr.
Harrison, OH 45030
800-626-2308

TECHNICAL & BUSINESS COST PROPOSAL

Food Processing — USDA Commodities
Solicitation Number: 17-023

Opening Date & Time: March 6, 2017 at 11:00 AM
Submitted to:

Beaufort County School District
Procurement Office
2900 Mink Point Blvd
Beaufort, SC 29902
843-322-2349

Mike Spencer
National Sales Manager, SFS
&
Mike Ptak
National Bids & Governmental Sales Manager

Phone 800-626-2308 Fax 513-367-3508
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Beaufort County School District

Solicitation Number: 17-023

Date Printed: February 21, 2017

Date Issued: February 21, 2017

Procurement Officer: Sandi Amsler, CPPB

Phone: 843-322-2349

Email: Sandi.Amsler(@beaufort.k12.sc.us
Best Value Bid (BVB)

DESCRIPTION: Food Processing — USDA Commodities

SUBMIT OFFER BY (Opening Date & Time): March 6,2017; 11:00 AM EDST

QUESTIONS MUST BE RECEIVED BY: February 27, 2017

NUMBER OF COPIES TO BE SUBMITTED: Seven (7) Original Signed Copies and
One (1) Redacted Version on CD

Offers must be submitted in a sealed package. Solicitation Number & Opening Date must appear on package exterior.

SUBMIT YOUR SEALED OFFER TO EITHER OF THE FOLLOWING ADDRESSES:

MAILING ADDRESS: PHYSICAL ADDRESS:
Beaufort County School District - "Beaufort County School District
Procurement Office : Procurement Office
P.O. Drawer 309 2900 Mink Point Blvd
Beaufort, SC.29901-0309 Beaufort, SC 29902

AWARDS & AMENDMENTS:
Award will be posted at the Physical Address stated above on or after March 10, 2017. The award, this
solicitation, and any amendments will be posted at the following web address: http://beaufortschools.net.

You must submit & signed copy of this form witfl'Your Offer. By submitting a proposal or bid, You agree to be bound by the
terms of the Solicitation. You agree to hold Your Offer open for a minimum of ninety (90) calendar days after the Opening
Date. L S

NAME QOF OF FEROR o h -(Fll'll..l;egiil namé of business submitting the offer) ENTITY TYPE:

T Yousions (oomC.  — fond MonuPacie
Sl

'ﬁm H&)RIZE -\’SIGNA'I*GRE (Per,sdn signing must be authon'é.ed to submit binding offer to enter contract on behalf of Offeror named above)
IKEe yiak

Dahoval 14 4+ Governmoiti

PRINTEDNAME . - . . - .=. . TITLE So)e=b Qagel”
Instructions regarding Offeror’s name: Any award issued will be issued 1o, and the contract will be formed with, the entity identified as the Offeror above. An
offer may be submitted by only one legal entity, The entity named as the Offeror must be 4 single and distinet legal entity. Do not use the name of a branch
office or a divisidn of a larger entity if the branch or division is not a separate lefal entity; i.¢., a separate cotporation, partnership, sole proprietorship, ete.




PAGE TWO
(Return Page Two with Your Offer)

HOME OFFICE ADDRESS (Address for Offeror’s home office’ | NOTICE ADDRESS (Address to which all procurement
Principal place of business): and contract related notices should be sent):

¥ frovisions Co., Inc - 7im rovisions Co., MC -
200 §cs Dr- 200 Sales Dr-
Haurisol, o Hbo3e Naffison, ort 45630

PHONENUMBER: 300 - & 26-230%

EMAIL ADDRESS: p( Ke )tak @ jimfos d9 fonp-com

PAYMENT ADDRESS (Address to which payments will be sent): ORDER ADDRESS {Address to which all purchase orders

will be sent):

Jm Wovisions Co., C JTm Yrovisions Co-, Inc -

6. Eox 11134 Yoo Sades Dr-
Qnevnat, o U627/ Narmson, ot HS6 206
c Nefe - twymen addieg | ¥ flcace nof; —)r?gﬂnibmcr

P!

| 8 differentthan MometnshcE ?%gﬁés & i€y
€5§. ' .

[7 Payment Address Same as Home Office Address | 7 Payment Address Same as Home Office Address

I Payment Address Same as Home Notice Address I Payment Address Same as Notice Address
| (check one only) | (check one only)
[ AL TKNOWLEDGEMENT OF Amendment Number Amendment Issug Date

AMENDMENTS: ! 7-24-11

Offeror acknowledges

receipt of amendments by
indicating amendment number
and its date of issue,

MINORITY PARTICIPATION- Are you a Minority Business Enterprise: Yes [ ] No [/~

If yes, please include a copy of your certification.

BVB #17-023 2
Food Progessing_ — USDA Commodities
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M. Pertinent Product CP5250 / 5250CE

FOOD GROUP

m Ile_lll Numbers: CP5250 / 5250CE
CSsning 100y

Nutritional Information: - _ sze- -~ Sening - -
Serving Size {oz.) = 317 3.53
Serving Size (g) 89.9 100
Servings Per Case 151

Calories 111 124
Calories from Fat 44 49
Calories from Fat% 1 39%. 39%
Protein (g) - 13. .14
Carbohydrates (g) 5 .5~
Fiber (g) -~ 2 2
Total Fat (g) 5 5
Saturated Fat (g) 1.8 2.0
Trans Fat (g)* ‘0 0

* contains O grams artificial trans fat

Cholesterof (mg) - 35 38
Sodium (mg) 292 325
Sugar (g)- -2 -2
Vitamin A (IU) 645 718
Vitamin C.(mg) 5 . 6
Calcium (mg) 41 45
Iron (mg) 2 2
Product Specifications: :
UPC (GTIN) CP5250 - 100494850525Q7
Case Pack 30# 6 Bags

Net Weight 30.00 Ibs

Gross Weight 31.30 Ibs

Case Length 15.31in

Case Width 11.88 in

Case Height 6.88 in

Case Cube 0.72 ft

TixHi 10x7

Shelf Life (frozen) 730 days

Allergens:

Soy

**This Product Is Gluten-Free

CIIL/ Info rmation (P PI) Reduced Fat, Reduced Sodium Beef Taco Filling

Proditet Title:
“TACO _F_I'LLING WITH BEEF AND TEXTURED VEGETABLE PROTEIN

CARAMEL COLOR ADDED

Ingredients: -
GROUND BEEF (no more than 20%'fai), WATER, TOMATO PASTE, TEXTURED VEGETABLE PROTEIN
(soy protein concentrate, carame! color), TEXTURED VEGETABLE PROTEIN (soy flour, caramel color),

CONTAINS LESS THAN 2% OF SEASONING {potassium chloride, flavor [contains maltodextrin]),
DEHYDRATED ONION, SALT, CHILI PEPPER, DEHYDRATED GARLIC, CARAMEL COLOR, VINEGAR,

SPICES, PAPRIKA-EXTRACT.

CN Statement: CN I Number; 083917

This 30 Ib. case provides 151 servings 3,17 oz each. Each 3.17 oz serving {by weight) of Taco
Filling provides 2.00 oz equivalent meat/meat alternate and 1/8 cup redforange vegetable for
Child Nutrition Meal Pattern Requirements. (Use of this logo and statement authorized by the
Food and Nutrition Service, USDA 07-12.)

Preparation: -

KEEP FROZEN :

Place sealed bag in a steamet or in boiling water,

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

Statement:

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

JTM item codes that begin with “CP" for "commodity product,® denote the item is mads using non-substitutable USDA commdities.

JTM ltems énding with "CE* denote the product as "commercial equivalent.”

* S AE VDN TV = Hurt|son OH #5003

o 7 g,tg, oy Ly g.ﬁe,f Y ™ H % 1 : HO0) EZ6 Zi0E* Fax (513) 34749519
v Q'EL—-" @‘L{Mﬁﬁ Dl heL: - i"fﬂlm;hi ?-'E&.!I;-!;’_Et?ﬂﬁ_raemﬁw-

Prind L Hme: ZiZ7i2017 0:02:39AM



A1

—  Information (PPI)

FOOD GROUR

ITitemNumbers: CP5601 / 5601CE

— s
JTTM" Pertinent Product CP5601 / 5601CE
2 Reduced Sodium Premium Beef Patty
Product Title:
’ FULLY COOKED BEEF PATTIES
CARAMEL COLOR ADDED
Ingredients:

. GN Sorving 10y
Nutritional Information: ‘Sie - Seniny
Serving Size (0z.) 1.75 3.53
Serving Size (g) 49.6 100
Servings Per Case 274 -

Calories 99 - 200
Calories from Fat 56 113
Calories from Fat% 56 % 56 %
Protein (g) 10 . 20
Carbohydrates (g) g 2
Fiber (g) -~ - g
Total Fat (g) 12
Saturated Fat (g) 2.5 5.1
Trans Fat (g)* 0 0.8
* contains O grams artificial trans fat
Cholesterol (mg) 27 " 55
Sodium (mg) 109 220
Sugar (g) - - LR  BEE O O
Vitamin A (IU) - Q.. 0.
Vitamin C (mg) 0 0
Calcium (mg) 15 31
Iron (mg) "1 2

Product Specifications:

CP56Q1 - 100494B5056017

UPC (GTIN)

Case Pack 30# 6 Bags
Net Weight 30.00 Ibs
Gross Weight 31.50 Ibs
Case Length 23.53 in
Case Width 1291 in
Case Height 11.19in
Case Cube. -1.97ft .
TixHi - 6x4
Shelf Life (frozen) 548 days
Allergens:

Soy

**This Product is Gluten-Free

GROUND BEEF (no more than 20% fat), WATER, TEXTURED VEGETABLE PROTEIN (soy protein
concenrate, carame! color), CONTAINS LESS THAN 2% OF SEASONING {potassium chioride, natural
flavor [contains maltodextrin)), ENCAPSULATED SALT, DRY BEEF STOCK, ONION POWDER,
CARAMEL COLCR, SPICE,

CN Statement: CN ID Number: 085980

Each 1.75 0z Fully Cooked Beef Patty provides 1.75 oz equivalent meatimeat altemate for Child
Nutrition Meal Pattern Requirements. (Use of this iogo and statement authorized by the Food
and Nutrition Service, USDA 01-13.)

Preparation;

KEEP FROZEN

Place patties on a sheet pan and heat in convection oven at 350 degrees to 375 degrees F for approximately 7-8
minutes.

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
sligible recipient agencies," = ‘

JTM item codes _rha{bsgin with "GP" for “commodily product,” denote the ifem is made using non-substitulable USDA commdities,
JTM items ending with “CE* dénote the product as "commerciaf equivalent,

T Food Groyp'= 200 Salies Diive = Harrlson COF 45030

I_ﬂ-ﬁjz Create @wf Dishes ’rtsl-ﬂg»i’/f“t«t".’r"‘l‘—J e . (5131 2478500 = (B00) 626 2308 ' Fax 151313673519

Print DatefTicie. ccri2eis G.az.domiv



Pertinent Product

Information (PPI)

CP5655 / 5655CE
Reduced Sodium Beef Patty

ITM item Numhars:

CP5655 / 5655CE
CH Serving 100y
Nutritlonal Informatien: size - Sorving -
Serving Size (oz.) 240 3.53
Serving Size (g) . 68.0 100
Servings Per Case 200
Calories 157 231
Calories from Fat 100 148
Calories from Fat% 64 % 64 %
Protein (g) -~ 13 R 19
Carbohydratés (g) -1 = 1-
Fiber(g) . -1 . 1.
Total Fat (g) 11 16
Saturated Fat (g) 4.3 6.3
Trans Fat (g)* 07 10
* contains O grams artificial transfat

Cholesterol mg) 44 7 g5
Sodium (mg) 241 355
Sugar {g). =0 o0
Vitamin A (IU) =0 -0
Vitamin C (mig) 0 g
Calcium (mag) 26 38
Iron (mg) - 2 2
Product Specifications:
UrC (GT.[N) CP5855 - 10049485056550
Case Pack 30# 6 Bags
Net Weight 30.00 Ibs
Gross Weight 31.50 Ibs
Case Length 23.53 in
Case Width 1291 in
Case Height 11.191n
Case Cube 197 ft -
TixHl 6x4 -
Shelf Life _(frozén) 548 days
Allerpens:
Soy.

**This Product is Giuten-Free

Let’s Creaty Oreak Dishes Toaether!”

Product Title: ,
- FULLY COOKED BEEF PATTIES

CARAMEL COLOR ADDED

Ingredients:

GROUND BEEF (no more than 20% fat), WATER, TEXTURED VEGETABLE PROTEIN {soy protein
concentrate, caramel color), CONTAINS LESS THAN 2% OF SEASONING {potassium chloride, flavor
[contains maltodextrin]}, VEGETABLE PROTEIN BLEND {hydrolyzed soy protein, soy protein concentrate,
camageenan), SALT, CITRUS FLOUR, SEASONING ({natural flavor, salt, beef fat), GARAMEL COLOR,
SPICES. -

CH Statement: CNID Number: 092849
Each 2.40 oz Fully Cooked Beef Patty provides 2.00 oz equivalent meatimeat alternate for Child
Nutrition Meal Pattern Requirements. (Use of this logo and statement authorized by the Food
and Nutrition Service, USDA 05-15.)

Preparation:
Preheat oven to 375 degrees F. Place beef patties in a single layer on a baking sheet. Bake for approximately 13-15
minnutes or uniil an internal temperature of 160 degrees Is reached.

Statement:

Products Gontaining USDA non-substitutable commodities bear the following staterent: "Contains
commodities donated by the United States Departm_eqt of Agriculiure. This preduct shall be sold only to
eligible recipient agencies.”

JTM item codes that begin with "CP" for "commadity product,” denofe the item is made using non-substitutable L/SDA commdities.
JTM items ending with "CE* denole the product as "commercial equivaient,”

M Food Drolp = 200 Sales Orivie  Harrizon ©H 25020
(513 36T 8900 = (B00) 6252308 = Fax (513) A6S3519
For the most current information, visit JTMFoodGroup.com.




CP5813 / 5813CE
Red. Sodium Seasoned Beef Philly Steak

JT\[ Pertinent Product

Information (PPI)

FOOD GROUP

mainzsireet

CP5813 / 5813CE
N Serving 180y

ITM ltem Numbers:

Prnllqc’t Title; _
- CN FULLY COOKED SEASONED BEEF STEAK

WATER & MODIFIED FOOD STARCH PRODUCT Caramel Color Added

Ingredients:

Nutritienal Information: Size Sanving Ground Bee ren 20% fa), W - T B e
i . round Beef (no more than a ater, Dextrose, Hydrolyzed Soy Protein, Sugar, 0
Serving Size (0z.) 2.86 3.53 Starch, Salt, Sodium Tripolyphosphate, Tomato Powder, Caramel Color, Onion and Garlic Powder,
Serving Size (g) 81.1 100 Autolyzed Yeast, Citric Acid, Spices, Worcestershire Sauce Base (Water, Vinegar, Autolyzed Yeast Extract,
Servings Per Case 167 Sugar, Salt, Natural Flavoring}, Spice Extractives, Silicon Dioxide.
Calories : 143 176
Calories from Fat 76 93
Calories from Fat% 53 % 53 %
Protein{g) ~ 3.0 16 -
Carbohydrates (@) e N P )
Fiber (). - 0 O
Total Fat (g) 8 10
Saturated Fat (g) 3.4 4.1
Trans Fat (g)* 0.5 0.6
* contains 0 grams artificial trans fat
Cholesterol (mg) 40 49 CNStatement: €N ID Number: 090875
Sodium (mg) 389 479 Each 30 Ib case provides 167 - 2.86 0z servings. Each 2,86 oz servmg (by weight) of Fully
Sugar (g9} - 2 3n: Cooked Seasoned Beef Steak, Water, and Modified Food Starch Product provides 2.00 oz
Vitamin A (IU 19 23 equivalent meat for Child Nutrition Meal Pattern Requirements. (Use of this logo and statement
L ( ) . o authorized by the Food and Nutrition Service, USDA 07/14. )
Vitamin C.(ing) 0 0
Calcium (mg) 10 12
Iron (mg): 1 2
Preparation:
Product Specifications: “TenAraten:
P5613- 1004045058134 | [oneatovento 350°F
UPC (GTIN) ¢ - Line full size sheet pan with parchment paper,
- Open 5ib. bag of JTM Seasoned Beef and distributa evanly on the parchment lined sheet pan,
- Bake at 350°F for 8-10 minutes until product reaches 140°F for 15 seconds and hold hot.
Case Pack 6 Bags - - Continue with recipe preparation as directed.
Net Weight 30.00 lbs
Gross. Weight 31.50 lbs
Case Length 20.00 in
Case Width 13.12in
Case Height 10.56 in
Ease)Ctibe 160 ft Statement:
TixHi x5
. Prodiicts Containing USDA nen-substitutable commedities bear the following statement: *Contains
Shelf Life (frozen) 548 days commodities donated by the United States Department of Agricutture. This product shall be sofd only to
Allergens: ehglble recipient agencies.”
Soy JTM item codes that begin with *CP" for “commodily product,” denote the item is made using non-substihatsabie USDA commdities.
JTM™ ttems ending with "CE* denora the product as "commercial equivalent.*

*¥This Product is Gluten-Free

Let’s Create @M Dishes TG‘}&X&{’,’&" : 1513) 367 4900 = (BO0) &2

Print Date/Tire: 2/27/2017 8.01:25AM

CIH #5030
308 = Fax (51 ¥ 3519
ion, visit JSTMFoodGraup.com.

GTh Food Group * 200 Sales Drove ® Harris

For the most current _Il_tl'-bll'ﬂl_s




"ri'ﬂ?ﬁl Pertinent Product
= Information (PPI)

—

FOCD GROLIP

CP5695 / 5695CE

Reduced Sodium Breaded Beef Patty

Product Title: 7
Fully Cooked Whole Grain Enriched Breaded Beef Patties

Ingredients:

Besf, ground {not more than 20% fat), water, whole wheat flour, textured soy protein concentrate, whole
grain yellow com flour, contains 2% or less of enriched wheat flour (wheat flour, niacin, reduced ron,
thiamine mononitrate, riboflavin, folic acid), seasoning {dextrose, dehydrated beef stock, salt, dehydrated
onion, dehydrated garlic, yeast extract, soybean oil, citric acid, flavorings), brown sugar, com starch, wheat
gluten; salt, sodium phosphates, dried enion, dried garlic, soybean oil, spice, paprika extract {color),
polassium chloride, dried yeast, sugar, citric acid, turmeric extract {color).

EN Statement: CN ID Number; 084331

One 3.35 oz. fully cooked whole grain enriched breaded beef patty provides 2.00 oz equivalent
meat/meat alternate and 0.50 oz. equivalent grain for the Child Nutrition Meal Pattern
Requirements. (Use of this logo and statement authorized by the Food and Nutrition Service,
USDA 08-12),

Preparation:
1. Preheat oven to 375 degrees F. 2. Lay out patfies on an oven sheet pan in a single iayer. 3, Heat for 13-15
minutes or until heated through,

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
efigible recipient agencies.”

mainzsireet

ITW item Mumbors:  CP5695 / 5695CE
CHServing - 100y

Natritional Information: She- Serving

Serving Size {0z.) 3.35 3.53

Serving Size {g) 95.0 100

Servings Per Case 138

Galories 260 274

Calories from Fat 150 158

Calories from Fat% 58 % 58 %

Protein (g) . 16 A7

Carbohydrates (g) R 2

Fiber (@) ~ 2

Total Fat (g) 17 18

Saturated Fat (g) 5.0 5.3

Trans Fat (g)* 0.5 0.5

* contalns 0 grams a_rﬁfida{ transr fat

Cholesterol (mg) 45 47

Sodium (mg) 340 358

Sugar (g) - 1 B

Vitamin A (IU) B ¢ I

Vitamin C {mg) 0. 0

Calcium (mg) 40 42

Iron (mg) 3 3

Product Speclfications:

UPC (GT.[N) CP5895 - 10049485056956

Case Pack 6

Net Weight 28.89 Ibs

Gross Weight 30.89 lbs

Case Léngth 17.00 in

Case Width 13.00 in

Case Height 12.02 in

Case Cube 1541t

TixHi 8x4 .

Sheif Life (frozen) 548 days

Allergens:

Soy, Wheat

Let's Create, Oruwat Poshes Teaethen!”

JTM itemn codes that begin with “CP* for "commodity product,” denote the item is made using non-substitutable USDA commdities.
JTM jtems ending with “CE™ denote the product as "commercial equivaient.”

UM Food Group * 200 Sales Dyive = Harrmon QM AS030
(ST ST 2R00 = (800) 525 2300 = Faw (5130 367.351%
For the most current Information, visit JTMFoodGroup.com.

Print Datesiime: 2/27/2017 B8:01:03AM



M. Pertinent Product LRS6394 // 3694CE

Info rmation ( P PI) Reduced Sodium Breaded Pork Chop Shaped Patty
FOOD GROUP ‘

Product Title: _ -
- Fully Cooked Whole Grain Enriched Breaded Pork Chop-Shaped Pork Patties

ITM omNumbers:  CP5694 / 5694CE

. CH Serving 1009 Ingredients:
Nutritional Information: She Serving o :( " e —— — : ”

- : ork, ground {hot more than af), water, whole wheat flour, textured soy protein concentrate, whole
Serv_lng. Sl;e (0z.) 3.35 3.53 grain yellow com flour, contains 2% or less of enriched wheat flour (wheat fiour, niacin, reduced iron,
Serving Size (g) 95.0 100 thiamine mononitrate, riboftavin, folic acid), seasoning {dextrose, dehydrated beef stock, sall, dehydrated
Servings Per Case 138 onion, dehydrated garlic, yeast extract, soybean oil, citric acid, flavorings), brown sugar, com starch, wheat

) gluten, salt, sodium phosphates, dried onion, dried garlic, soybean o, spice, paprika extract {color),
Calories 260 274 potassium chloride, dried yeast, sugar, citric acid, turmeric extract {color).
Calories from Fat 150 158
Calories from Fat% 58 % 58 %
Protein (g) I
Carbohydrates (g) A1 12 - oo
Fiber (g) © - S S e MO ot
Total Fat (g) 17 18
Saturated Fat (g) 4.5 4.7
Trans Fat (g)* o -0
* contains O grams aitificial trans fat
Cholesterol (mg) 40 42 CN Statement: N ID Number; 084330 -
Sodium (mg) 330 347 One 3.35 oz. fully cooked whole grain enriched breaded pork chop-shaped pork patty provides
Sugar(g) " - 1 1 2.00 oz equivalent meatimeat alternate and 0.5 oz. equivalent grain for the Child Nutrition Meal
Vitamin A (1U) 0 .. o Pattern. Requirements. (Use of this logo and statement authorized by the Food and Nutrition
o ' Service, USDA 08-12).
Vitamin C {(mg) -0 0.
Calcium (mg) 40 42
Iron {(mg) 2 2
. Preparation:
Product Suecifications: , = e —— .
- - 10049485050840 1.. Preheat oven to 375 degrees F. 2. Lay out patties on an oven sheet pan In a single layer. 3. Heat for 13-15
UPC (GTIN) ERSEEE 0 i minutes or until heated through.
Case Pack 6
Net Weight 28.89 Ibs
Gross Weight 30.89 Ibs
Case Length 17.00in
Case Width 13,00 in
Case Height 12.02in
Case Cube . L54fe Statement:
TixHi _ 8x4. = a ' o . .
. Products Containing USDA non-substitutable commodities bear the fotlowing statement: "Contains
Shelf Life (frozen) 548 days commedities donaled by the United States Department of Agriculture. This product shall be sold only to
Allergens: _ eligible recipient agencies.” '
SOY Wheat JTM item co&es that begin with "CP" for "commodity product,” denote the item is made using non-substitutabie LUSDA commdities.
! JTM toms ?'hcﬁng with “CE® denole the product as “commercial equivaient.”

o Sraup = 200 Salon Drive = Harrs

e : Ny b 8131 9674900 * (H0D) G268 2508 * Fa
Let’s Creaty Gfeat Dishes Tegetherr! P 2 Asdte00 B25 2308 R Fan

Frint DatesTime; 2/27/2017 B:02.:39AM




J#'Fﬁl Pertinent Product CP56390/ 5690CE
o‘__.://

Information (PPI) BBQ Pork Rib Patty w/ Sauce

FOOD GROUP

Product Title:
mainz ir'eei FULLY COOKED RIB-SHAPED PORK PATTY WITH BBQ SAUCE

ITM tom Numbers: ~ CP5690 / 5690CE
N Serving 1008 Ingredionts:

Nutritional Information: ~ ste Sening_ - T ———————. . e 7 O Lo oy
. : e round Pork (Not More Than 20% Faf), Water, Textured Soy Protein Concentrate, Contains rLess
Serving Size (0z.) 2.80- 3.53 Sugar, Salt, Sodium Phosphales, Brown Sugar, Dehydrated Tomato, Dextrose, Citric Acid, Disodium
Serving Size (g) 79.4 100 Inosinate And Disodium Guanylate, Flavorings, Maltodextrin, Natural Smoke Flavor, Sodium Diacetate,
- . Spices, Yeast Extract, SAUCED WITH: BBQ Sauce (Water, Tomato Paste, Sugar, Honey Powder {Refinery
Servings Per Case 168 | Syrap, Honey), Distlled Vinegar, Molasses, Mustard (Distiled Vinegar And Water, Mustard Seed, Salt
Calories ~170 214 Turmeric, Paprika, Spice, Garlic Powder), Worcestershire Sauce (Water, Vinegar, Salt, Sugar, Caramel
Calories from Fat ) 113 Color {Contain's Sulfites}, Malic Acid, Molasses, Citric Acid, Onion And Garfic, Food Gums {Arabic,

. or 0 Xanthan, Guar, Cellulose), Dextrose, Spices, Chill Pepper, Spice Extractives, And Smoke Flavor), Smoke
Calories from Fat% 33 % 53 % - Fiavor (Maltodextiin Powder, Natural Hickory Smoke Flavor, Silicon Dioxide), Modifled Corn Starch,
Protein(g) . . - 1'4} . 18" -. Caramel Color, Onion Powder, Spices, Sodium Benzoate, Xanthan Gum, Lemon Juice Powder (Corn Syrup
Carbohydrates (g) 6. 8 ‘S‘O M, Lot Jmce.. F?‘mm o -

Fiber (g) . - - = A7 e
Total Fat (g) 10 13

Saturated Fat (g) 3.5 4.4

Trans Fat (g)* 0 .0

* contains O grams artificial trans fat
Cholesterol (mg) 40 50 GN Statement: N ID Number: 080701
Sodium (mg) 400 204 One 2.80 oz fully cooked rib-shaped pork patty with bbq sauce provides 2.00 oz. equivalent
Sugar (g} - -5 B meat/meat alternate for the Child Nutrition Meal Pattern Requirements. (Use of this logo and
Vitamin A (1U) 100 126 statement authorized by the Food and Nutrition Service, USDA 05-11),

Vitamin C (mg) 1 ra
Calciurh (mg) 2 '3
Iron (mg) - 1 1
Préparation:- - - -

Product Specifications: | e ———— ———

s 10048 o1 1."Donot thaw. 2. Lay out patties on an oven sheet pan in a single layer. 3. Heat in a conventional oven preheated
UPC (GTIN) - 5690 - 100494850560 @350 degrees F for 12-14 minutes OR heat in a convection oven preheated @350 degrees F for 10-12 minutes.
Case Pack 6 _
Net Weight 29.40 |bs
Gross Weight 30.50 Ibs
Case Length 17.00 in
Case Width 13.00 in
Case Height 11.25in
gase Clibe 144 ft Statement:
TixHi 8x5 . L. . - . .

o Products Centaining USDA non-substitutable commodities bear the following statement: "Contains
Shelf Life (frozen) 548 days commodities donated by the United States Depariment of Agriculture. This product shall be sold only to
Alergens: eligible recipient agencies.”

Soy JTM item codes that begin with “CP* for "commodity product,” denote the item is made using non-substititable USDA commdities.
This Procuct 15 Gluten-Eree JTM items ending with “CE" denole the product as “commercial equivalent.”

- I Fead Group ® 200 Salas Diive ® Harrison ©H 45030
[572) T6T 4700 = (BO0) 6262300 = Fax (513) 3673519
For the most current information, wimit JmFuudErqu_.c_a'm,

Let’s Cheate Great Dishes Teaether!”

PIND Dates [1me: 202712017 8:G2:38AM




JT\[ Pertinent Product CP5649 / 5649CE

FOOD GROUP

MM {tem Numbers: CP5649-/ 5649CE

Info rmatlon (PPI) Southern-Style Sausage Patty
Product Tie:
COOKED PORK SAUSAGE PATTIES
{CARAMEL COLOR ADDED)
Ingredients:

eNSeving 1008

GROUND PORK {no more than 30% fat), SEASONING (potassium chloride, flavor [contains maltodextrin]),
SALT, SPICES, SUGAR, CARAMEL COLOR, WATER, DISODIUM INOSINATE AND DISODIUM

GUANYLATE.

CN Statement: _GN ID Number. 080743

Each 1.33 0z Cooked Pork Sausage Patty provides 1.00 oz equivalent meat for Child Nutrition
Meal Pattern Requirements. {Use of this logo and statement authorized by the Food and
Nutrition Service, USDA 05-11.)

Preparation:

KEEP FROZEN

Plage patties on a sheat pan and heat in ‘convection oven at 350 degrees fo 375 degrees F for approximately 7-8
minutes.

Statement:

Nutritienal Information;  Size Serving
Serving Size (0z.) 1,33 3.53
Serving Size (g) 37.7 100
Servings Per Case 360
Calofies - 121 320
Calories from Fat 94 250
Calories from Fat% - .- 8%  78% .
Protein (g) - L 6 - w15
Carbohydrates gy Y U S
Fiber(g) " - B D e
Total Fat (g) 10 28 )
Saturated Fat (g) 3.7 9.9
Trans Fat (g)* 0 0.5

* contalns 0 grams artificial trans fat
Cholesterol {mg) 26 70
Sedium (mg) 172 457
Sugar(g) - 0. =
Vitamin A (IU) .56 - 149
Vitamin' € (mg) . .0. O
Calcium (mg) 16 43
Iron (mg). -0 1
Prodnct—Sneciﬂcatlnns: ) -
UPC (GTIN) CP564~9 - 100494850568489
Case Pack - 6 Bags
Net Welght 30.00 Ibs
Gross Weight 31.50 Ibs
Case Length 19.81 in
Case Width 11.31in
Case Height 12,00 in
Case Cube 1,56 ft
TixHi 8x4

Shelf Life (frozen) 548 days
Allergens:

**This Product is Gluten-Free

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

ehglble recipient agencies."

JTM item codas that begin with "CP” for-*commodity product,* denote the item is made using non-substitutable USDA commditios.
JTM items ending with "CE” denote the product as "commercial equivalent.”

e * "ﬂﬁTn B ‘i e ® Harrison OH 350530

4 Create at Duihes m}Ww)&! (513) 367,4900 = (0] 626.2308 * Fax (513) 567.3519
LE } .Q_‘_i{ gﬂf J} ¥ T For tha mast current information, visit JTHiFo rcar

Prim Dateflime: 2/27/2017 8:02:33AM
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HAZARD ANALYSIS AND- CRITICAL CONTROL POINTS

JTM has been operating.under a Hazard Analysis and Critical Control Points (HACCP)
program since 1999, as required by USDA Code of Federal Regulations 9 CFR 417,
which meets-all the requirements of the USDA and third-party auditors. Our CCP’s
(Critical Care Points) are all temperature control points, through the process of recelvmg,
processing, cooking and chilling our products.  The full plan is available for review by
our customers at our facility at any time within normal business hours.

The key features of our pragram, which is routinely audited by government and other
third-party agencies, include: . .

L ]

A HACCP team, comprised of members from across the plant, has been
established and meets on a routine basis. The team includes personnel trained in a
formal, external HACCP course.

Each product has been described, and current process flow diagrams maintained.
A documented HACCP program, detailing the 7 principles, is established and up-
to-date. A hazard analysis has been completed.

CCP’s (Critical Control Points)‘have'been identified. The critical control points
are identified on the process ﬂow chart as wcll as in the documented HACCP
plan. : - -

Critical limits have been scientifically established and are documented.

"CCPs are monitored at regularly scheduled intervals. Monitoring procedures are

documented and monitoring records are maintained,

Cortective action procedures have been identified and are taken, if critical limits
are not met. '

Corrective action records are maintained. Product disposition is documented.
Appropriate verification procedures have been established. They are documented,
and verification records are maintained.

All records are appropnately signed/initialed and dated.

L J
e The HACCP plan’is verified annually through an independent audit. The

verification audit is documented by a report. The verification audit results are
maintained in the HACCP plan’s historical records.

JTM utilizes an outside USDA certified laboratory as needed for product testing.
Our Food Securlty Plan is apprcved and actlvc with USDA. Our plan number is
1 9428996794 i

JTM contact mfcrmatlon

Larry Kutzleb Operatlons Manager
200 Sales Dr. h

Harrison, OH 45030

Toll Free 800-626-2308 Ext. 123
Fax 513-367-1132 - o
larrykutzleb@jtmfoodgroup.com



March 4, 2016

Quality Assurance Program

O We are under continuous inspection by the FSIS/USDA inspectors; Meat est. #1917 and our Poultry est. #8930
0O In compliance with the Federal regulations concerning HACCP, we began operating our program on 1/1/99 as the
regulation required. We operate under a HACCP plan that is approved by and in compliance with USDA Meat and
Poultry inspection services. '
O We have a full time QA/QC staff of our own to ensure sanitation and quality operating procedures. There duties
include, but are not limited to, the following daily activities:
A. Receiving
a. Ensure Integrity/Condition of Raw Product
b. Trailer Condition
B. Formulation Control
a. Certificates of Analysis
b. Daily Scale Checks
C. In-Process Specifications
a. Meat Lean % and Temperature Checks
b. Thermometer Calibration
¢. Raw Patty Weights, Lcngths Cube
d. Freezer Checks
D, Finished Product Specifications
a. Oven Cooked — Length Weight, Pack, Appearance, Taste
b. Keitle'— Weight, Pack, Appearance, Taste
E. Quality Checks
On-Line Checks. . . .
QA Audits
Packaging and label inspection
Sanitation checks
Rotation checks - _ ]
Checking conformance with processing procedures
g. Auditing of production records
Complamt Resolution & Tra.ckmg,r
Third Party Audits
a. USDA 7
b. US Army (annually)
¢. Silliker Laboratories
O  Our commodity processing activities are audited each year with findings reported to USDA / Denver, the latter due to
our processing volumes,
O All ofthe above QC / QA procedures are followed for all processing in all plants whether it is commodity or
commercial.
O All Commodities are processed under AMS approved Further Processor Certification Program.

i Y

e oo T

Q

Brian Hofmeier - :
Vice President of Education Sales

JTM Provisions Co., Inc.
200 Sales Dr, '
Harrison, OH 45030
800-626-2308
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Tab 4
(4.0.1.4)
List of Foodborne illness, contaminator or other claims — Statement

JTM Food Group « 200 Sales Avenue « Harrison, OH 45030 « 800.626.2308 « JTMFoodGroup.com




FOOD GROUP
Let's Crwate Gt Dishus Toqether!”

Please note that JTM Provisions Co., Inc. has never had any foodborne iliness, contaminator,
or any other product claims.

Mike Ptak W/ﬂ @/ |

National Bid & Governmental Sales Manager

JTM Food Group « 200 Sales Avenue + Harrison, OH 45030 » 800.626.2308 - JTMFoodGroup.com
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(4.0.1.5)
All objections, exceptions & Observations - Statement 1

JTM Food Group - 200 Sales Avenue + Harrison, OH 45030 « 800.624.2308 « JTMFoodGroup.com




FOOD GROUP
Let's Create Jreat Dishes Togethen!”

Please note that JTM Provisions Co., Inc. does not have any objections, exceptions and
I observations regarding the specified services and requirements.

Mike Ptak

MU0

National Bid & Governmental Sales Manager

JTM Food Group + 200 Sales Avenue « Harrison, OH 45030 « 800.626.2308 « JTMFoodGroup.com




FOOD GROUP
Loty Cruate Qruat Dishes Toqethen!”

Tab 6
Bidding Schedule/Price Business Proposal

* Pricing — Exhibit A

JTM Food Group « 200 Sales Avenue « Harrison, OH 45030 « 800.626.2308 « JTMFoodGroup.com
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Tab 7
Additional Bid Documents

*Business Utilization page 49 & Statement of Intent page 50 - Appendix A
*Addendum’s — Appendix B

*SEPDS — Appendix C

*Buy American & Certificate of Insurance — Appendix D

*Debarment Form — Appendix E

*JTM At a Glance — Appendix F

JTM Food Group « 200 Sales Avenue « Harrison, OH 45030 - 800.626.2308 « JTMFoodGroup.com




Business Utilization Report

In order to facilitate an effective monitoring system, each contractor, bidder or offeror
must submit a completed and signed Utilization Report with the bid submission
which lists the names, addresses and contact persons of the M/WBE and majority
owned businesses, if any; to be used in the contract, the type of work each business
will perform, the dollar value of the work and the scope of work. The Utilization
Report submitted by the contractor shall be submitted as a part of the contract with
BCSD. If the information contained in the Contractor’s Utilization Report changes
by the time the contract is executed, the Contractor shall amend the Utilization Report
and such amended Utilization Report shall be incorporated into the contract.

BuSiness Enterpris‘e Utilization Report

List all vendors/subcontractors to be used on this project. All MBEs or WBEs proposed
for utilization on this project must be certified by the Small and Minority Business
Assistance Office through the State of South Carolina according to the criteria of the
Beaufort County School District’s Minority Business Enterprise Plan prior to utilization
on this project.

In column 2 below, please specify ethnic/racial/gender group as follows:

AABE - African-American Business Enterprise

'HBE — Hispanic Business Enterprise

ABE — Asian-American Business Enterprise
WBE Woman Busmess Enterprlse

Vi

Sub-
Contractor
Name

‘| Group

Genderr 7| Address | Phone # Other E-Mail

BVB #17-023 7 49
Food Processing — USDA Commodities




Statement of Intent

We, the undersigned have prepared and submitted all the documents required for this
project. We have prepared these documents with a full understanding of the Beaufort
County School District’s goal to ensure equal opportunities in the proposed work to be
undertaken in performance of this project. Specifically the BCSD seeks to encourage and
promote on an inclusionary basis contracting opportunities without regard to the race,
gender, national origin or ethnicity of the ownership or management of any business and
that it is an equal opportunity employer and contracting entity. We certify that the
representations contained in the Minority/Woman Business Enterprise (M/WBE)
Utilization Report, which we have submitted with this solicitation, are true and correct as
of this date. We commit to undertake this contract with the Minority/Woman Business
utilization Report we have submitted, and to comply with all non-discrimination
provisions of the Minority/Woman Business Enterprise Program in the performance of

this contract. N / A

Signature

Date

Name:

Title:

Project:

BVB #17-023 50
Food Processing — USDA Commodities '



Beaufort County School District

Solicitation Number: 17-023

] Date Printed: February 24, 2017
': g MMMW] H# Date Issued: February 24, 2017
Procurement Officer: Sandi Amsler, CPPB

AT Phone: 843-322-2349
e A b fl; Email; Sandi. Amsler@beaufort k12 .sc.us
Best Value Bid (BVB)

DESCRIPTION: Food Processing — USDA Commodities

SUBMIT OFFER BY (Opening Date & Time): March 6, 2017; 11:00 AM EDST

QUESTIONS MUST BE RECEIVED BY: February 27, 2017

NUMBER OF COPIES TO BE SUBMITTED: Seven (7) Original Signed Copies and
One (1) Redacted Version on CD

Offers must be submitted in a sealed package. Solicitation Number & Opening Date must appear on package exterior,

SUBMIT YOUR SEALED OFFER TO EITHER OF THE FOLLOWING ADDRESSES:

MAILING ADDRESS: PHYSICAL ADDRESS:
Beaufort County School District Beaufort County School District
Procurement Office Procurement Office
P.O. Drawer 309 2900 Mink Point Blvd
Beaufort, SC 29901-0309 Beaufort, SC 29902
AWARDS & AMENDMENTS:

Award will be posted at the Physical Address stated above on or after March 10, 2017. The award, this
solicitation, and any amendments will be posted at the followmg web address: http://beaufortschools.net.

You must submit a signed copy of this form with Your Offer By submlttmg a proposal or bid, You agree to be bound by the terms of
the Solicitation. You agree to hold Your Offer open for a minimum of ninety (90) calendar days after the Opening Date.

NAME OF OFFEROR: - (Full legal name of busmess submlmng the offer) ENTITY TYPE

Tm ?uovmoné Co | - . food Manufocsorey

AUTHORIZED SIGNATURE (Person sighing must be authorized to submit binding pffer to enter contract on behalf of Offeror named above)
Nite Pral MM&JL%%UM?JOJ
PRINTED NAME TITLE &ales Planqge

Instructions regarding Offeror’s name: Any award issuéd will be issued to, and the contract will be formed with, the entity identified as the Offeror above. An offer may
be submitted by only one legal entity. The entity named as the Offerot must be a single and distinct legal entity. Do not use the name of a branch office or a division of a
larger entity if the branch or division is not a separate legal entity, i.¢., a separate corporation, partnership, sole proprietorship, etc,




Please Note:
Please update the Manufacturer Product Number for:

» Pork Sausage Patty — CP5649 (all specifications stay the same)



Beaufort County School District

Solicitation Number: 17-023

Date Printed: February 27, 2017

Addendum 2 Date Issued: February 27, 2017

Procurement Officer: Sandi Amsler, CPPB

AT (A2 T Phone: 843-322-2349

L2 b e Y Email: Sandi.Amsler@beaufort.k12.sc.us
Best Value Bid (BVB)

DESCRIPTION: Food Processing —- USDA Commodities

SUBMIT OFFER BY (Opening Date & Time): March 6,2017; 11:00 AM EDST

QUESTIONS MUST BE RECEIVED BY: February 27, 2017 '

NUMBER OF COPIES TO BE SUBMITTED: Seven (7) Original Signed Copies and
One (1) Redacted Version on CD

Offers must be submitted in a sealed package. Solicitation Number & Opening Date must appear on package exterior,

SUBMIT YOUR SEALED OFFER TO EiTHER OF THE FOLLOWING ADDRESSES:

MAILING ADDRESS: PHYSICAL ADDRESS:
Beaufort County School District Beaufort County School District
Procurement Office : Procurement Office
P.O. Drawer 309 2900 Mink Point Blvd
Beaufort, SC 29901-0309 Beaufort, SC 29902

AWARDS & AMENDMENTS:
Award will be posted at the Physical Address stated above on or after March 10, 2017. The award, this
solicitation, and any amendments will be posted at the following web address: http://beaufortschools.net.

You must submit a signed copy of this form with Your Offer. By submitting a proposal or bid, You agree to be bound by the terms of
the Solicitation. You agree to hold Your Offer open for a minimum of ninety (90) calendar days after the Opening Date.

NAME OF OFFEROR: (Full legal name of business submlttmg the offer) . ENTITY TYPE:

A frovisions oad Manufacto e vV
/N

AUTHOR Ef) SIGNATURE (Pcrson sngmng must be authorized to submit binding-pffer to enter contract on behalf of Offeror named above)
Nite Vtak - | jona) £1d v Goyery Meixy
PRINTED NAME CTITLE _Sales Maradga(

Instructions regarding Offeror’s name; Any award issued will be issued to, anid the contract will be formed with, the entity identified as the Offeror above. An offer may
be submitted by only one legal entity. The entity named as the Offeror must be a single and distinct legal entity. Do not use the name of 2 branch office or a division of a

larger entity if the branch or dms]on is not a separate legal ermty L.e., a separate corporation partncrshlp sole proprietorship, etc.




Questions and Answers

. Did you want 7 original éignature copies, or 1 original, with 6 copies returned?
Please change from seven (7) to five (5) — original signed copies.

. Youare asking the bid to be returned in the following manner: the Technical Proposal (7
hard copies & Flash drive) and also the Busmcss/Cost Proposal (7 hard copies & Flash
dnve), correct?

No - follow the 1nstruct10ns in Sectmn 4.0 Information for Cfferor to Submit — they
can all be included in one document. We sre only requesting one (1) flash drive —
for the redacted information.

. Do you want both the technical and cost proposals returned in binders, or bound in a clip?
Your preference.

. Are we only to return the cover page, and page 2, 49, 50 along with ail other pertinent bid
documents, nutritional spec, etc.
Please review Section 4.0 — Information for Offeror to Submit

. The Sausage Patty code should be CP5649; that's what we tested and the CP5635

does not meet the bid spec (it contains soy). Shall we bid CP56497? If so, do we need to
send a sample since the bid states CP5635?

Please see Addendum #1
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FOOD GROUP

Buy American Provisions
11/2/16

Dear Valued Customer:

In response to your recent request, we are pleased to provide the following regarding J.T.M. Food
Group efforts related to Section 104(d) of the William F. Goodling Child Nutrition Reauthorization
Act of 1998, also known as the “Buy American Provisions.”

The Buy American Provisions require schools and institutions participating in the National School
Lunch Program (NSLP) and/or the School Breakfast Program (SBP) in the contiguous United States
to purchase, to the maximum extent practicable, domestic commodities or products for use in meals
served under the NSLP or SBP. The legislation defines “domestic commodity or product” as an
agricultural commodity that is produced in the United States and a food product that is processed in
the United States substantially using agricultural commodities that are produced in the United States.
The report accompanying the legislation stipulated that “substantially” means that over 51 percent of
the final processed product consists of agricultural commeodities that were grown domestically.

J.T.M. Food Group certifies that, as of the date of this certificate, that all products meet or exceed
the requirements of Section 104(d) of the William F. Goodling Child Nutrition Reauthorization Act
of 1998.

If there are additional questions, please feel free to contact me directly.
Brian Hofmeier,

B Uy

Vice President of Education Sales .-

brianhofmeier@jtmfoodgroup.com

Phone: 800-626-2308
Fax: 513-367-3508

J.T.M. Food Group 200 Sales Dr. Harrison, OH 45030
www.jtmfoodgroup.com




Y
ACORDS CERTIFICATE OF LIABILITY INSURANCE 3/3/3016

REPRESENTATIVE CR PRODUCER, AND THE CERTIFICATE HOLDER.

THIS CERTIFICATE IS ISSUED AS A MATTER OF INFORKATION ONLY AMD CONFERS MO RIGHTS UPOM THE CERTIFICATE HOLDER. THIS
GERTIFICATE DOES NOT AFFIRMATIVELY OR NEGATIVELY AMEND, EXTEND OR ALTER THE GOVERAGE AFFORDED BY THE POLICIES
BELOW. THIS CERTIFICATE OF INSURAMCE DOES NOT CONSTITUTE A CONTRACT BETWEEN THE ISSUING INSURER(S), AUTHORIZED

cortiflcate holder In lleu 6f such endorsement{s).

IMFORTANT: [f the certificate holder is an ADDITIONAL IRSURED, the policy({les) must he sndorsed. f SUBROGATION 15 WAIVED, subfect to
the terms and condltiana of the policy, certain policles may require an endorsement. A statement on this certificate does not confer rights to the

BRODUCER ﬂ?_ﬂ

W.P. Dolle, LLC _gg_‘@_m (513) 421-6515 |E§mtsuuz1-ano
201 B. Fifth Street AanHESS:

Suite 1000 INSURER(S) AFFORDING GOVERAGE HAKS #
Cincinnati OH 45202 msurera:The Charter Oak Fire Ins, Co. 5615
INSURED meurer g The Fhoenix Ing. Co. 5623
J T M Provigions Co Inc NSURER ¢ Travelers P&C Co, of America

J T M Food Group INSURER D :

200 Sales Dr. INSURERE :

Harrison OH 45030 INSURERF :

COVERAGES CERTIFICATE MUMBER.CL163304172 REVISION MUMBER:

THIS IS TO CERTIFY THAT THE POLICIES OF INSURANCE LISTED BELOW HAVE BEEN ISSUED TO THE INSURED NAMED ABOVE FOR THE POLICY PERIOD
INDICATED. NOTWATHSTANDING ANY REQUIREMENT, TERM OR CONDITION. OF ANY CONTRAGT CR OTHER DOCUMENT WITH RESPECT TO WHICH THIS
CERTIFICATE MAY BE ISSUED OR MAY PERTAIN, THE INSURANCE AFFORDED BY THE POLICIES DESCRIBED HEREIN IS BUBJECT TO ALL THE TERMS,
EXCLUSIONS AND CONDITIONS OF SUCH POLICIES. LIMITS SHOWN MAY HAVE BEEN REDUCED BY PAID CLAIMS,

iy TYPE OF INSURANCE e | POLICY NUMBE m P LMITS
| SENERAL LIABILITY EACH OCCURRENGE s 1,000,000
X_| COMMERCIAL GENERAL LIABILITY A L _ | PREMISES (Ea oocurence) | $ 190,000
A CLAIMS-MADE OCCUR - N-$30-7C$0H081-COF-16 f12/2018 B/LL/20LT. | ey exp fany onepersony | 8 5,000
- : : ‘ PERSONAL & ADVINJURY | & 1,000,000
| GENERAL AGGREGATE 3 2,000,000
GENL AGGREGATE LIMIT APPLIES PER: PRODUCTS - COMPIOP AGG | § 2,000,020
POLIGY RO LoG §
[ AUTOMOBILE LiABILITY ; S i P WYY YT
B _x_ ANY AUTO . i BOCILY INJURY {Fer porson) | §
[ gbl_rgsv\NED ECHL»LED X-840-~7C90B08L-PAX-16 B/11/20x6 [3/11/201% BODILY INJURY (Per actident} | §
L | HIRED AUTOS ATOS m?mms F
o $
X [UMBRELLALIAB | X | gecur EACH OCCURRENCE $ 15,000,000
e, | |Excessuan ] CLAIMS-MADE AGGREGATE [ 15,000,000
sep | X | revenmions q BUP- 15033 640- 16 p/11/2016 p/11/2017 s
C | WORKERS COMPENSATION ESRANE
- | ANDEMPLOYERS' LIABILITY VIN -
ANy Eﬁﬂ%‘ﬁ;%;’“;é{ﬁﬁ'é’g“““ NIA J-UB-8C430TGL-16 . E.L EACH ACCIDENT s 1,000,000
{Mandatory in NH) orkers Compensstion and P/11/2016 R3/11/2017 |g| pepase -z sMPLOYEY § 1,000,000
Bt sabe uonggpemﬂows below hio Stop Gap ) E.L DISEASE . POLICY LIMIT | § 1,000,000
i

DESCRIPTION OF OPERATIONS / LOGATIONS / VEHICLES {Attach ACORD 101, Additionsl Remarks Schadule, ¥ more imn is recuired)

CERTIFICATE HOLDER

CANCELLATION

To Whom it May Concern

SHOULD ANY OF THE ABOVE DESCRIBED POLICIES BE CANGELLED BEFORE
THE EXPIRATION DATE THEREQF, NOTICE WILL BE DELIVERED IN
-ACCORDANCE WITH THE POLICY PROVISIONS.

AUTHORIZED REPRESENTATIVE

e %'w«—‘éf;? e T TR e
r4

& J. Stricker "A"/JAV

ACORD 25 (2010/05)
INBO25 roninns n1

© 1988-2010 ACORD CORPORATION. All rights reserved.

The ANORMN namea and Inmn ara renictarad marke nf ACNRN




U. S. DEPARTMENT OF AGRICULTURE

Certlf' catlon Regardlng Debarment, Suspensmn Ineligibility and Voluntary
' Exclusion - Lower Tier Covered Transactions

This certification is required by the regulations implementing Executive Order 12549,
Debarment and Suspension, 7CFR Part 3017, Section 3017.510, Participants
responsibilities. The regulations were publlshed as Part IV of the January 30, 1989,
Federal Register (pages 4722-1733).. Copies of the regulations may be obtained by
contacting the Department of Agriculture -agency with which this transaction originated.

(BEFORE COMPLETING CERTIFICATION, READ INSTRUCTIONS ON REVERSE)

1. The prospective lower tier participant certifies, by submission of this proposal,
that neither it nor its principals is presently debarred, suspended, proposed for
debarment, declared ineligible, or voluntarily excluded from participation in this
transaction by any Federal department or agency.

2. Where the prospective lower tier participant is unable to certify to any of the
statements in this certification, such prospective participant shall attach an
explanation to this proposal.

JTM Provisions CO. INC

Organization PR/Award of Project Name

Brian Hofmeier S S Vlce President of Education Sales

Name(s) and T:tle(s) of Authorlzed Representative(s)

MMAF— ]

Signaturé(s) .- - .-+ - Date

Form AD-10-48 (11/97)



Governor John R. Kasich

Oh | Bureau of Workers’
lO Compensation Administrator/CEC Sarah D. Morrison

30 W, Spring St.
Columbug OH 43215-2256

www.bwe.chio.gov
1-800-644-6292

CERTIFICATE OF EMPLOYER'S
RIGHT T0 PAY COMPENSATION DIRECTLY
To be posted in employer s place or piaces of employment in compliance with Sec. 4123.83 of the Ohio

Revised Code. Any employer requlrlng more than one copy of this certificate, may reproduce as many ;
copies of the certlﬁcate (wrthout any alterat:ons or changes} as raqul red.

Policy Number and Employer Name 20006466 Period Specified Below :
JTM PROVISIONS CO INC February 01, 2017 ;
200 SALES AVE to
HARRISON, OH 45030-1485 February 01, 2018
= :
v Sub(s):

20005466-000  JTM PROVISIONS CO INC

BWCLTOL19%A01973430200

A Y

THIS IS TO CERTIFY that on date hereof the above named employer having met the
requirements provided in the Section 4123.35 of the Ohio Revised Code has been
granted authority by the administrator to pay compensation directly to its injured or
dependents of killed employees as provided in said Section for the period above set
forth.

Sincerely,

b
£
g
Le
£
g1y
g

( &u&wk —
Sarah D. Morrison
Administrator/CEQC

BWC-7201
51-1




JTM. JTM Food Group At A Glance

{\bout JTE’I

* Family-held company, incorporated 194

* 400+ Employees

* Active Ownership and hands-on leadership

*» Experienced Management (Average manager has 15 years with JTM)

* Committed to recruiting new talent and technologies

* Proudly serving military, schools, food service operations, retail, and healthcare.

* Dedicated to substainability by employing technologies and materials that allow
for less packaging, energy reduction and recycling.

* Centrally located in the Greater Cincinnati area

Delivering Excellence & Nutrition to Schools

* Involved in USDA Processing for over 20 years

» JTM products are being served to students in all 50 states

* Dedicated, regional school sales force located in states across the U.S.

» Knowledgeable and dedicated school broker network. Fammn  SOACDAGO U

. Affi]iated with SNA, ACDA and USDA PATROIMN R S

* Pro-actively developing new products and formulations to make it easier for schools to meet new nutritional
guidelines (Reduced Sodium, Reduced Fat, Allergen-Free, Meatless, Whole-Grain Rich (WGR) products)

* Over 95% of JTM school products are CN labeled {PFS sheets available on remaining 5%).

SDA

\]

i

tha Haikon

Food Safety: Our Top Priority SLLKER
= Silliker Audited Audit Recognition

= USDA Inspectors and Graders on Site IMHPoss G en &

* Allergen training for all plant employees “wn -
* Certified integrated HAACP SSOP .

* ServSafe training for sales and marketing team e

« Computer integrated lot tracing program

Just the Facts

* Bagged Entree/Kettle Operation — over 3 million Ibs. per week production capacity
* Custorn Keitle — 72,000 Ibs. per day production capacity

* Master Kettle — 300,000 lbs. per day production capacity

* Fully-Cooked Portion Meat Operation: 100,000 lbs. per day production capacity

+ New IQF Crumble Line — 80,000 Ibs. per day production capacity

* 98 of the top 100 school districts are JTM customers.

* 992 of the top 1000 school districis are JTM customers.

» 495 of the Top 500 school districts are JTM customers.

* 63 of the 0 major school Co-Ops in the country are JTM customers.

* Over 7,000 school districts nationwide (and growing) serve JTM products.

Let's Chreaty Jreat Dushes Toqethen!

www. jimloodgroup.com = 1-800-626-2305



JTM Food Group At A Glance

What We Process & Where We Rank

* Ground Beef 100154: #1 for diversions in SY 14-15

* Beef Special Trim 100156: #1 for diversions in SY 14-15

* Pork Picnics 100193: #1 ior diversions in SY 14-15

* Dork Leg Ham Roast 110138: #1 for diversions in SY 14-15

* Turkey Thighs 100883: #2 for diversions in SY 14-15

* Cheddar Cheese Preferred 110242: #3 for diversions in SY 14-15
*» Tomato Paste 100332: #4 for diversions in SY 14-15

* Mushrooms 110421: #1 for diversions in SY 14-15

Kettle Cooked/Bagged Entrees

* Taco Fillings, Carnitas, Mac and Cheeses (whole-grain rich), Chilies, Soups,
Sloppy Joes, Pasta Meat Sauces, lalian Sauces, Asian Sauces, Stews,
Cheese Sauces, Cooked Ground Beef, Bar-B-Qs, Oatmeal, Hummus, Breakfast
Fillings, and Pasta Entrees

Portion Conirol Proieins & Crumbles

* Meatballs, Beef Patties, Burgers, Sausage Patties & Links, Ribs, Meailoaf, Salisbury
Steak, Philly Beef Sieaks, Italian Sausage, and Crumbles

Portion Pack & Invidually Wrapped Sandwiches

* Qaimeal, Whole-Grain Rich (W(GR) Mac and Cheese, WGR Rotini and
Meat Sauce, WGR Chili Mac, Twin Pack Cheeseburgers on WGR buns,
Sausage on WGR Biscuits, Stuffed WGR Breakfast FUNdles: Savory Sausage
Gravy, Breakiast Skillet, Fiesta Bean & Cheese and Taco & Cheese.

Support & Partnership

g tarks

* Culinary team includes three formally trained chefs

* Team of Research & Development professionals and food scientists
* Full-time Registered Dietitian

» Full Service Marketing team and graphics studio (o my el o, .

For a complete listing of products, nutritional information
and recipes, visit us at: www.jimfoodgroup.com/schools

Lets Cruate Gneat Dishes Together!




FOOD GROUFP
Loty Cheate Gnuat Dishes Toaethon!

J.T.M. Provision Company, Inc.

TECHNICAL EXPERIENCE

Since entering the school business segment 21 years ago, our commodity product line has grown from a few
kettle-cooked products to +200 products, encompassing a wide range from burgers to macaroni & cheese
and expanded from beef to include pork, turkey, cheese, flour, tomato paste, beans and IQF mushrooms!
Now managing eight (8) different USDA commodity foods, our understanding of the regulations for each
commodity segment, and their nuances, is imperative.

JTM has bean a member of the American Commeodity Distribution Association {ACDA} since 1996. We have
been honored to support the organization in several leadership roles; Industry Representative — 2 terms,
Representation on the Processing Committee, Red Meat Committee, Cheese Processing Committee, Food
Safety Committee, Hold and Recall Committee, WEBSCM Committee, Member Survey Committee,
Marketing Committee, as well as other temporary committees. In working jointly with USDA, ACDA has
made major contributions to the improvement of the USDA Foods commodity program. J.T.M. Provisions
Company Inc. personnel attend USDA’s annual AMS Purchasing seminar.

Since the inception of FNS’ National Processing Agreement (NPA) for Red Meat (beef & pork) in 2006, J.T.M.
FoodGroup has operated under this program in good standing and without interruption. In addition, J.T.M.
FoodGroup has approved State Participating Agreements (SPA) with 43 state agencies, including South
Carolina Department of Education.

In 1997, L.T.M. FoodGroup became the 1% commaodity beef Processor to be approved in South Carolina. For
18 of the last 20 years, JTM has been the #1 beef processor in South Carolina! Our ability to provide
exceptional service to any size school district while offering a variety of products has kept JTM #1!

J.T.M. Provisions Company Inc. accepts the following USDA commodity codes for processing:
100154 Coarse Ground Beef 100193 Pork Picnics
100156 Beef, Special Trim 110138 Pork Leg Roasts
110242 Cheddar Cheese, Barrels 100883 Turkey Thighs
100420 Unbleached Flour 110421 IQF Mushrooms

s & & o0
® @& & @

Understanding the constraints as they pertain to each commodity requires a vast knowledge of commodity
processing. From the receipt of the raw material to production to crediting to the Value Pass Through
system used for tracking and auditing distributors, JTM has an experienced TEAM to ensure proper
oversight. .T.M. FoodGroup is a leader in processing USDA Foods!

JTM INNOVATIONS

Reduced Fat:
In 1995, the lean meat-to-fat specification on beef was 80/20. USDA lowered the threshold of fat to 15%

in 2003. Some interpret the 85/15 (85% meat-to-15% fat ratio) USDA specification on beef as “low fat”
and conclude the resulting finished product qualifies as “Reduced Fat”. A truly Reduced Fat product
must have fat removed during the manufacturing process. J.T.M. FoodGroup DRAINS and RINSES most
beef & pork products manufactured in our kettle-cooked operations.



@o J.I.M. Provision Company, Inc.

FOOD GROUP
Let's Cruate Great Dishes Tegethen!®

USDA Foods Tracking to RA Level:

To meet the requirement of the Monthly Processing Report {MPR) sent to the State Agency, most
companies only tracked USDA commodities down to the state level. In 1997, J.T.M. Provisions Company
Inc. developed a system to track USDA Foods down to the RA level. Since that time, online tools such as
K12foodservice and ProcessorLink have been created to supply RA specific utilization reports. The
incorporation of National & State level reporting requirements and the necessity that RA’s have 24/7
access, had made these on-line toois the standard for commodity tracking today.

‘One Number’:

J.T.M. FoodGroup proposed the 1st ‘comingling’ pilot of non-substitutable finished products at a
processor’s facility to AMS. Resulting in a processor not being required to keep separate inventories of
finished commodity product for each state. While this is a behind-the-scenes concept, it drastically
eliminated many non-value added costs and increased efficiencies to the commodity program. This
practice is now commonplace with all beef and pork commodity processors.

Sodium Reduction:

In 2007, five (5) years before USDA released the ‘New Regulations’, J.T.M. Provisions Company Inc.
created a panel to address what we expected would be the next hurdle in school lunch nutrition:
Sodium. We fondly named this meeting our “Sodium Summit!” At that time, we started the long
transition period of reformulating our +150 products. The CN label aspect was to play a key role in the
timing of our progress. In 2010, J.T.M. Provisions Company Inc. anncunced our “Assault on Sodium”
initiative...to reduce the sodium by an average of 25% on all +150 products by the start of SY 12-13. We
accomplished this goal before the start of SY 11-12! The 2012 sodium restrictions did not affect J.T.M.
Provisions Company Inc. as we were already there!

HANDS ON AUTHORITATIVE DIRECTION OF CONTROL




(@o J.T.M. Provision Company, Inc.

FOOD GROUP
Le's Cruate Gpuat Dishes Toqethen!”

CORPORATE HEADQUARTERS AND MANUFACTURING

J.T.M. Provisions Company Inc. Opening Fall 2017:
200 Sales Drive NEW Manufacturing Plant
Harrison, OH 45030 Harrison, OH 45030

PH: 800-626-2308 / 513-367-4900

SALES, MARKETING, R&D AND FREEZER/WAREHOUSE

J.T.M. Provisions Company Inc.
275 Industrial Drive

Harrison, CH 45030

PH: 800-626-2308 / 513-367-4900

(GENERAL SERVICES AVAILABLE

CUSTOMER SERVICE — EDUCATION TEAM

Yes, every company has a Customer Service contact(s). JTM has five (5) Education Customer Service
Representatives (CSR’s) on our team and ten (10) Education Regional Managers allowing each to
focus on a much smaller geographic footprint; both providing a more customer-focused
experience. When you call, your call WILL get answered by an experienced and empowered CSR.
You will not have a better customer service experience than at JTM!

CN LABELS

As menu planning has become more complicated and rigid, JTM believes CN labels are more
necessary than ever before! While many companies are eliminating the required additional steps
and added cost, J.T.M. Provisions Company Inc. remains committed to the CN Labe! program. CN
labeling is the standard for determining meal component contributions and ensures crediting
claims are accurate. Without a CN label, the RA must verify that the processor’s Product
Formulation Statement (PFS) claims are accurate. The contribution claims on a CN label have
already been verified by USDA; therefore eliminating the need for RA verification/expertise. With
the exception of a few sub-contracted items, all commodity-processed products, and their
commercial equivalent counterparts, are CN labeled.
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FRONT-LOADING COMMODITY BANKS

Front-loading is a term used to describe the practice by some Processors to deposit non-
substitutable USDA Foods pounds into an RA’s commodity bank BEFORE the USDA Foods are
actually delivered to the Processor. To use/not use this practice is the Processors choice; it is not
required by USDA. The Processor does open itself up to risk if the USDA Foods do not get
purchased and/or delivered as anticipated by USDA’s purchasing schedule. Understanding how
crucial it is for RA’s to have finished product available for the start of a SY, JTM accepts this risk.

DISTRIBUTOR AUDITING

With the introduction of various VPT systems, Distributor involvement has increased substantially.
The specific VPT system that affects JTM is MFFS or MOD (Fee-for-Service (Billed by Distributor)).
While the products containing USDA Foods are purchased directly by Distributors, the responsibility
to ensure that RA’s receive the value of their USDA Foods remains with the Processor. In order to
track these USDA Foods pounds from receipt to RA, a Processor must verify that a distributor has
sold finished product only to eligible (Those that are participating in the SBP and/or NSLP AND have
a commodity balance) RA’s and that those sales are accurately uploaded to the chosen commodity
tracking system, i.e. www.K12foodservice.com. While this is a critical element, the exercise of
auditing distributors across the country is daunting.

MINIMUM SHIPMENT REQUIREMENTS

At ITM, we don’t require you to purchase a specific amount of one (1) product! Our minimum
delivery requirment is two (2) pallets....and that could comprise of MULTIPLE products. And, if your
order is being delivered to the same location as other RAs, we will combine RA cases/weights to
reach the two (2) pallet minimum!

BUSINESS SYSTEMS

Our business systems generate procurement and production planning based on demand-driven
data. These systems promote a consistent uninterrupted supply (raw materials, ingredients,
packaging, production scheduling, labor hours and warehousing/delivery) chain to meet the menu
needs of the Districts.

USDA’s procurement cycle requirements may not always coincide with the Districts’ menu needs.
For that reason, J.T.M. FoodGroup implements a “front-loading” system. This practice lessens the
impact of USDA’s cyclical procurement constraints. Front-loading the Districts’ commodity bank
allows orders of finished product before the USDA Foods deliver at our facility. This is especially
critical at the start of the SY. As full substitution of beef and pork are not USDA/FNS approved,
having raw material on hand is essential to processing finished commodity product. Should the
District deplete their commodity balance, J.T.M. FoodGroup & Coastal Sales & Marketing, will
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immediately begin work on behalf of the District to alleviate any delay in receiving commodity
product.

If needed, JTM has commercial equivalents that are just that...EQUIVALENT in every way. There is
no need to recalculate the number of cases based on servings needed or adjust any nutritional or
crediting information if using a CE product. *Our commercial equivalents use the same numeric
code as our commodity version. In addition, the CE versions are CN labeled just like their

commodity counterpart!

Example:
| Commodity Product: CP5670 Premium Beef Steak | Commercial Product: 5670CE Premium Beef Steak |

*Effective July 1, 2017, all TURKEY products will be available using the NOI Value-Pass-Through
option as well as the traditional FFS (Fee-for-Service (Billed by Processor}) method. At that time, the
“CP” and “CE” designations will be deleted; leaving just the 4-digit numeric code. See below.

Using only the FFS Method:
LCommodity Product: CP5235 Turkey Taco Filling ] Commercial Product: 5235CE Turkey Taco Filling j

Effective July 1, 2017 — Using NOI or FFS:
| Commodity Product: 5235 Turkey Taco Filling | Commercial Product: 5235 Turkey Taco Filling ]




Chicken Cost Comparison

2016-2017 FFS Pricing 2017-2018 FFS Pricing 2017-2018 NOI Pricing
20162017 | Distribution | Servings/ | cCostper | 2017-2018| USFOOUFFS | oo e/l costper | 2017-2018 case _ o | G2 | NOLeost
AL Case Cost | (52.00 case) case serving Case Cost Distibuton case serving Cost 2EVIREACE serving Deifbition W/
: : ($2.00 case) ' @ 15% Distributi
Tyson- Tempura Nuggets S 55.69 | § 2.00 98| § 059|S 56.08]|5S 2.00 o8| s 0.59 | S 56.08 98 s 0575 0.09|$ 0.66
Tyson- Glazed Chicken Drumsticks S 7281 | S 2.00 95| § 079|S 7216 S 2.00 95) § 0.78 | S 72.16 85|S 0765 0111 0.87
Tyson- Bkfst Chicken Pattie S 87.77 | § 2.00 226 S 040|S 84.77| S 2.00 226| S 0.38]S 84,77 22615 0385 0065 043
Tyson- Crispy Chicken Pattie S 5212 | § 2.00 148] $ 037]S 5247]|5S 2.00 148] § 03715 52.47 148(S  035|5S 0058 0.1
Tyson- Spicy Chicken Pattie S 56.41 | S 2.00 148| S 039|S 5476|S 2.00 148] $ 0.38 |5 54.76 148|S 0375 0068 043
Tyson- Popcorn Chicken S 54.07 | S 2.00 135) $ 0421S 5276 S 2.00 135} $ 04115 52.76 135|$ 039S 006 |5 045
Tyson- Spicy Popcorn Chicken S 54401| S 2.00 135] S 0.42 Did Not BID
Tyson - Tenders ( dark/white blend) New item S 5094(S§ 2.00 150} $ 0.3515S 50.94 150($ 03415 0.05|S 0.39
Tyson- Unbreaded Patty New item S 10334 | S 2.00 2151 S 0.491] s 103.34 215|S 0481|5S 0.07|S 0.55
Tyson- Boneless wing New item S 76.19| 5 2.00 88| $ 0.89 |5 76.19 88|S 0875 013|$ 1.00
Beef Cost Comparison
2016-2017 FFS Pricing 2017-2018 FFS Pricing 2017-2018 NOI Pricing
i e = NOI cost
20162017 | L i lisen e /i |E Costper | 20172018 | masadiin e s co S 0 1R Ce : Coper |02 w/
Product othes Distribution == servi'ng' oA Distribution i e z ; Coct Servings/ case. S-E.ng Dsitribution Distsibut
_ | (52.00 case) | == = | (5200¢case) e | : - @ 15% i
JTM Taco Meat S 7631 (S 2.00 151] $ 0.52]6§ 62.84 | S 2.00 151] § 0.43 not avaliable NOI
AP Beef Meatloaf w/ Cheese commercail $ 6761|5% 2.00 100ls o0.70]5 67.61 | 100|$ 0683 010|$ 078
JTM 100% 1.5 oz eq Beef Patty n/a n/a n/a nfals 92.84 S 2.00 274 $ 0.35 not avaliable NOI
Advanced 100% 1.5 oz eq Beef Patty n/a n/a n/a n/a B9 737044 $ 2.00 210§ 034]s 70.44 | 210/ 034]5 005|$ 0.39
JTM 100% 20z eq Beef Patty n/a n/a n/a nfal$ 90.36]|S 2.00 200] $ 0.46 not avaliable NOI
Advanced 100% 2 oz eq Beef Patty n/a n/a n/a n/a | 87747022 | $ 2.00 170 ¢ o0.42]3 70.22 | 1708 0.41]$ 0.06|$ 0.48
JTM Beef Phili n/a n/a n/a nfal]$ 12438 S 2.00 167| S 0.76 not avaliable NOI
Advanced Beef Phili $  190.76 |commercail 189] $ 1.01 | s/ 7 #1264+ $ 2.00 170 ¢  0.43{S 71.64 | 1708 0423 006 |$ o0.48
JTM Breaded Beef Patty New item S 79.04| S 2.00 138| S 0.59 not avaliable NOI
Advanced Breaded Beef Patty New item $ 8845 2.00 260 ¢ 035359050 38345 | 2605 034]$ 005[$ 089
Beef Patty w. Mushroom 1.5 oz eq $  122.59 |commercail 282| 8 0.43 J0 -5t 55 ,-7¢Did not BID this Spec 55 Jé ]
Beef Patty w. Mushroom 20z eq S 120.89 [commercail 213| § 0.57 Did not BID this Spec
Beef Patty w. soy (oconee) 20z eq S 128.53 |commercail 200f $ 0.64 Did not BID this Spec




Pork Cost Comparison

2016-2017 FFS Pricing 2017-2018 FFS Pricing 2017-2018 NOI Pricing
2018 Case
Brookwood Carolina Sauced i New item $ 5358]|S 2.00 94| $ 0.59 not avaliable NOI
Brookwood semidry i New item $ 128491 S 2.00 256 $ - 0.51 not avaliable NOI
-[JTM Breaded Pork Patty New item S 53321S 2.00 138] $ 0.40 not avaliable NOI
" |Advanced Breaded Pork Patty o ‘ New item 1s 4479 2.00 85}  0s55]3 44.79 | 85[$ 0533 008|$ 061
-|JTM Unbreaded Rib Patty . nfa n/a n/a nfal$ 55.44]|5$ 2.00 168| $ 0.34 not avaliable NOI
Advanced Unbreaded Rib Patty $ | 41.63| commercail 100} $ 042]$ 5280(3 2.00 160]$ 034]$ 52.80 | 160/ $ 033]$ 0.05|$ 038
JTM Pork Sausage 1 0z m/ma n/a n/a n/a nfal$ 5730|S$ 2.00 360} $ 0.16 not avaliable NOI
Advanced Pork Sausage 1 oz m/ma ! n/a n/a n/a nfal$ 3597|5$S . 2.00 250] $ 0155 35.97 | 250]$ 0.14[$ 002]$ o017
JTM Pulled Pork in sauce $54.71| S 2.00 120] $ 0.47 Did not BID this Spec
Farmland Pork Sausage 1 oz m/ma $ | 23.27| commercail . 106] $ 0.22 Did not BID this Spec




ATTACHMENT - A

Item class

USDA
Material
Code

Bid Code

Description

Pre-approved
Manufacturers

Manufacturer
Product
Number

Allergen
Info

Case Pack
Size

Servings
Per case

Serving
Size

Processing
Cost (fee)

Raw
Commodity
Value per
Case

Lbs of
donated
food

Total Case
Cost (raw
value+
processing )

Cost per
serving

Est.
Monthly
Usage
(cases)

NOI or
FFS

Beef

100154

Bl

Taco Filling with beef and
textured vegetable protein. One
serving to provided 2 M/MA.
Calories, not to exceed 115 total.
Saturated fats not to exceed 2g.
Sodium no to exceed 300mg

JTM
or Sample

APF 32432-328

soy,
wheat

6/5.5 bags

220

2.4

$35.26

$44.19

20.14

$79.45

$0.20

FFS 80

Beef

100154

B2

100% Beef Meatloaf with cheese
(no Soy). One serving provides
2M/MA. Calories not to exceed
195. Saturated fat not to exceed
5g. Sodium not to exceed 400mg

APF 69190

wheat,
milk

100 pcs

100

2.9

$33.34

$34.27

15.62

$67.61

$0.34

FFS 20

Beef

100154

B3

100% Beef patty(no Soy or
fillers). One serving provides
1.5M/MA. Sodium not to exceed
260 mg; Total Fat not to exceed
12 g. Total Saturated Fat not to
exceed 5 g. No ADDED Trans Fat
(If present, must be naturally
occurring). Must be CN labeled.
No Allergens. **Gluten-Free**

IT™M
Advanced Pierre
or Sample

APF 69001

210 pcs

210

1.6

$15.51

$70.44

32.1

$85.95

$0.34

FFS 50

Beef

100154

B4

100% Beef patty(no Soy or
fillers). One serving provides
2M/MA. Minimum serving is to
provide 2 oz. M/MA; Sodium not
to exceed 260 mg; Total Fat not
to exceed 12 g. Total Saturated
Fat not to exceed 5 g. No ADDED
Trans Fat (If present, must be
naturally occurring). Must be CN
labeled. No Allergens. **Gluten-
Free**

JTM
Advanced Pierre
or Sample

APF 69050

170 pcs

170

2.0

$17.74

$70.22

32

$87.96

$0.41

FFS 60

Beef

100156

B5

100% Beef; Philly Style One
serving to provide 2m/ma

Advanced Pierre
or Sample

APF 69141

10/3#
bags

170

2.82

$48.01

$71.64

32.65

$119.65

$0.42

FFS 20

Beef

100154

B6

Beef Patty Breaded serving to
provide 2m/ma and 0.5 whole
grain/ eq

Advanced Pierre
or Sample

APF 69093

wheat

260 pcs

260

1.9

$35.28

$53.17

24.23

$88.45

$0.20

FFS 20

$185.14




Flame Broiled Beef Steak Burger

item #: 69001

Product Description: Fully cooked, beef steak burger (80/20). Formulated to meetnew USDA regulations with 1.50 m/ma. Round shape with

scalloped edge. CN labeled. Commodity processed product.
Technical Name: CN FULLY COOKED BEEF BURGERS

Brand: The Pub Chp Bf Stk Class

Product Details

Nutrition Facts:

% Daily Value **

11%
13%

10%

3%

Data Generated: 3212017 Serving Size: 1.60 OF (45 ¢)
Data Valid As OF 9/21/2016 Servings Per Confainer: 210
Packing Type: BULK-LINER Calories / Calories from Fat: 100/ 60
Pieces Per Case: 210
Piece Size {(oz.): 1.60 TotalFat 7g
Case Net Weight (ib.): 21.00 Saturated Fat 259
- o . TransFat O0g
Case Dimensions: Width: 13.19 Cholesterol 30 mg
Le‘?gth: 19.88 Sedium 80 mg
H lelght 7.63 Totat Carbohydrate O g

Case Cube: 1.16

Dietary Fiber Og

Cases [ Pallet: 35 i:i:t : cg
Case TiHi: 7x5 o 59
o v Vitamin A
Credit (CN): 1.5 OZ MMA BEEF Viamin @
. i Calcium
Equivalent Grain: - won

Ingredients:

Shelf Life (days):

Ingredients: Ground Beef (not more than 20% Fat), Salf, Flavor, Natural Flavor.

- 365

** Percent Dally values are based on a 2.000
calorie diet. Your daily values may be higher
or lower depending on your calorie needs,

Starting from date of production when kept @ 0°F or below.

Preparation Method:
Conventional Oven: From frozen state: preheat oven o 350 degrees f, Heat for 12-13 minutes.
Convection Oven: From frozen state; preheat oven to 350 degrees f. Heat for 6-7 minutes.

Microwave: From frozen state: heat on high power for 40-50 seconds. Microwave ovens vary. Times
given are approximate.
Master Case GTIN: 00071421069013

Master Case Gross

Weight: 22.42900

The data contained on this spec sheet has been approved by Child Nutrition Labeling Technologist, Kimberly
Scardicchio.
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Flame Broiled Beef Steak Burger

ftem #: 69050

Product Description: Fully cooked, beef steak burger (80/20). Round shape with scalloped edge. CN labeled. Commodity processed product.

Technical Name: CN FULLY COOKED BEEF BURGER *GLUTEN FREE*
Brand: Smart Picks

Product Details

Data Generated: 37212017

Data Valid As OF: 9/21/2016

Packing Type: BULK-LINER

Pieces Per Case: 170

Piece Size (oz.): 2.00

Case Net Weight {ib.}): 21.25

Case Dimensions: Width: 13.19
Length: 19.88
Height: 7.63
Case Cube: 1.16

Cases / Pallet: 35

Case TiHi: 7x5

Credit (CN): 2 OZ MMA BEEF

Equivalent Grain: -

Ingredients:
Ingredients: Ground Beef (not more than 20% Fat), Salt, Flavor, Natural Flavor.

Shelf Life (days): 365
Starting from date of production when kept @ O°F or below.

Preparation Method:

Conventional Oven: From frozen state: preheat oven to 350 degrees f. Bake for 11-12 minutes or until
internal temperature reaches 165 degrees f when using a meat thermometer.

Convection Oven: From frozen state: pfeheat oven fo 350 degrees f. Bake for 8-9 minutes or unti
internal temperature reaches 165 degrees f when using a meat thermometer.

Microwave: From frozen state: heat on high power for 60-70 seconds. Microwaves may vary, verify
internal temperature is 165 degress f with the use of a meat thermometer,

Master Case GTIN: 00071421690231

Master Case Gross

Weight: 22.87900

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

Scardicchio.

»"X«_ AL € "fllf} (\-)[ﬁ\ T A ii’ -

o

Nutrition Facts:

Serving Size: 2.00 OZ (56 g)
Servings Per Container: 170

Calories / Calories from Fat: 120/80
% Dally Value **

Total Fat 8 g
Saturated Fat 3.5g
Trans Fat 0.5g
Cholesterol 40 mg
Sodium 100 mg
Total Carhohydrate 0 g
Dietary Fiber 0g
Sugars 0g

Protein 10 g
Vitamin A

Vitamin C

Calcium

fron

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

The trans fats reported on this
product's nutrition facts panel
are naturally occurring.

@ AdvancePierre Foods » 9990 Princeton-Glendale Rd. » Cincinnati, Ohio 452486 » Phone: 1-800-969-2747 «

' . Www.advancepierre.com
AdvancePuagi Date Generated: 3/2/2017

12%
18%

13%
4%
0%
0%

0%
0%
0%
6%
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FULLY COOKED SLICED BEEF

ftem #: 69141
Product Description: Fully Cooked Sliced Beef. Commodity Processed. No Soy Added.

Technical Name: Fully Cooked Sliced Beef Chopped and Formed
Brand: Advance Pierre

Product Details

Data Generated: 3212017

Data Valid As Of: 21912017

Packing Type: BULK-BAG

Pieces Per Case: 10

Piece Size {0z.): 48.00

Case Net Weight (ib.): 30.00

Case Dimensions: Width: 13.63
Length: 19.63
Helght: 475
Case Cubse: 0.74

Cases / Pallet: 54

Case TiHi: 6x9

Cradit {CN): 2 MMA BEEF

Equivalent Grain: -

Ingredients:

INGREDIENTS: GROUND BEEF (NOT MORE THAN 20% FAT), WATER, SEASONING (BROWN
SUGAR, CORN SYRUP SOLIDS, DEXTROSE, GARLIC POWDER, MODIFIED CORN STARCH,
TOMATO POWDER, LEMON POWDER (LEMON JUICE, MALTODEXTRIN), SPICES, HYDROLYZED
CORN PROTEIN, ONION POWDER, CITRIC ACID, TRICALCIUM PHOSPHATE, GRILL FLAVOR (IN
VEGETABLE OIL)), SUGAR, SALT, SCDIUM, PHOSPHATE.

Shelf Life {days): 365
Starting from date of production when kept @ O°F or below.

Preparation Method:

Conventional Oven: Preheat oven to 350 degrees f. Remove product from bag. if thawed, heat for 45-50
minutes. Not recommended if frozen.

Convection Oven: Preheat oven to 325 degrees f. Remove product from bag. If thawed, heat for 30
minutes. Not recommended if frozen.

Microwave: Individual portions: if thawed, heat for 2 minutes. Not recommendead if frozen.
Stovetop: If frozen, heat for 30-40 minutes. If thawed, heat for 15-20 minutes.

Steamer: If frozen, heat for 40-50 minutes. If thawed, heat for 15-20 minutes.

Master Case GTIN: 00071421691412
Master Case Gross
Weight: 31.00000

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

" 4 "/ ' J ‘ ~
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Nutrition Facts:

Serving Size: 282 0Z(79g)
Sarvings Per Container: 170

Calories / Calories from Fat: 1507485
% Daily Value **
TotalFat 5g 8%
Saturated Fat 2 g 10%
Trans Fat Og
Cholesterol 65 mg 22%
Sodium 270 mg 1%
Total Carbohydrate 4 g 1%
Dietary Fiber Og 0%
Sugars 2g
Protein 22 ¢
Vitamin A 0%
Vitamin C 0%
Calcium 2%
fron 10%

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

(E? AdvancePierre Foods + 9980 Princeton-Glendale Rd. » Cincinnati, Ohio 45246 « Phone: 1-800-969-2747 »

3 - www.advancepierre.com
AdvancePierre o Generated: 3/2/2017
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Whole Grain Breaded Beef Steak With Black Pepper

ftem #: 69093

Product Description: Fully cooked, chopped beef with a whole grain-rich breadingwith black pepper.
Technical Name: Fully Cooked Breaded Beef Sieak Chopped and Formed

Brand: Advance Pierre

Product Details
Nutrition Facts:

Data Generated: 3/2/2017 Serving Size: 1.90 OZ {53 g)

Data Valid As Of: 9/21/2016 Servings Per Container: 260
Packing Type: BULK-LINER Calories / Galories from Fat 150/ 80
Pieces Per Case: 260 % Daily Value **
Piece Size (0z.): 1.80 Total Fat 9 g 14%
Case Net Weight (Ib.): 30.88 Saturated Fat 3 g 15%
Trans Fat Og
Case Dimensions: Width: 13.08 Cholesterol 25 mg 8%
l}:lepgéft\: 282; Sodium 220 mg 9%
eight . Total Carbohydrate 8 g 3%
Case Cube: 1.73 ) Dietary Fiber 1g 4%
s 0
Cases / Pallet: 24 e 84
Case TiHi: 6x4 ‘ , Vitamin A 0%
. Vitamin C 0%
Credit (CN): 1 MMA BEEF bl ”
Equivalent Grain: 0.50 .
N fron 6%
Ingredients: colore St Yo daiy vatses may e higher

INGREDIENTS: Ground Beef (Not More Than 20% Fat), Potassium Phosphate, Lite Salt (Potassium or tower depending on your calorie needs.
Chioride, Salt). Breaded with: Whole Wheat Flour, Enviched Wheat Flour (Enriched with Niacin, Ferrous
Sulfate, Thiamine Mononitrate, Riboflavin, Folic Acid), Spices, Salt, Leavening (Sodium Aluminum
Phosphate, Sodium Bicarbonate), Torula Yeast, Soybean Oil, Onion Powder. Battered with: Water,
Whole Wheat Flour, Enriched Wheat Flour {Enriched with Niacin, Reduced Iron, Thiamine Mononitrate,
Riboflavin, Folic Acid), Potato Flour, Sait, Modified Corn Starch, Leavening (Calcium Acid
Pyrophosphate, Monocalcium Phosphate, Sodium Bicarbonate), Flavor (Contains Maltodextrin, Salt and
Natural Flavors), Hydrolyzed Corn Protein, Onion Powder, Garlic Powder, Yeast Extract, Chicken Broth,
Spice. Set In Vegetable Oil. CONTAINS: Wheat

The frans fats reported on this
product's nutrition facts panel
are naturafly occurring.

Shelf Life (days): 365
Starting from date of production when kept @ 0°F or below.

Preparation Method:
Conventional Oven: From Frozen State: 350 degrees F for 20-22 minutes.

Convection Oven: From Frozen State: 350 degrees F for 10-12 minutes.

Master Case GTIN: (0071421690934

Master Case Gross

Weight: 32.51200

Q AdvancePierre Foods » 3990 Princeton-Glendale Rd. = Cincinnati, Ohio 45246 » Phone: 1-800-968-2747 -

T35 www.advancepierre.com
Advance.Plgfurdg Date Generated: 3/2/2017
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3 CNFULLY COOKED

o
BIN21T
ONE 1,98 OZ. FULLY CODKED GREADED BEEF STEAK PROVIDES 1.06 OZ, EQUIVALENTY MEAT AND 8.5002. EQUNALENT
CH GRAMNS FOR CHRLD NUTRIION MEAL PATTERR REQUIRENENTS. (USE OF THIS LOGO AND STATERENT AUTHORIZED BY Cn
! THE FOOD AND NUTRIFION SERVICE, USRA 03-14) i

69093

further

[+443

HEREDIEHTS: GROUND BEEF (HOT MORE THAN 20%FAT), POTASSIUN PHOSPHATE, LITE SALT {POTASSUN CRLORIDE, SALT)
BREAUED WITH:WHOLE WHEAT FLOUR, ENRICHED WHE AT FLOUR (EHRICHEDWITH HIACH, FERROUS SULFATE THIARIE
MOHONITRATE RIBOFLAVI, FOLIC ACID), SRICES, SALT, LEAVEHIHG (SODIUNM ALUMINUM PHOSPHATE SOBIGH BICARBONATE ).
TORULAYEAST, SOYBEAN OIL OtHONPOWDER. BATTERED WiTH: WATER, WHOLE WHE AT FLOUR, ERIUCHED WHEAT FLOUR
(ERRICHED WITH HIACIH, REDUCED IRON, THIAMINE ¥OHONTRATE, RIBOFLAVIN, FOLE ACID), POTATO FLOUR, SALY, NODIFED
CORHSTARCH, LEAVE NG (CALCIUM ACID PYROPHOSPHATE, HONOCALCILM PHOSPHATE, S0DUM BICARBOHATE ), FLAVOR
(COHTAINS MALTODEXTRIM, SALT AUD NATURAL FLAYORS), HYDROLYZE D CORH PROTEIN, DHIOH POWDER, GARLIC POWDER,
YEASTEXTRACT, CHICKEN BROTH, SPICE SETIN VERETABLE OIL.

CONTARS: WHEAT N ET WT.

CORTAKS COMMODIMES DONATED: BY THE UNITED STATES DEPARTHENT OF AGRICULTURE.
THIS PRODUCY SHALL BE S0LD ONLY TO ELIGIBLE RECIPENT AGENCIES. 30 88 L B S
N .

of questions about Ad Pierre products? Call loff free 800-317-2333 vevw: AdvancePiere com
AdvancePierre Foods, Inc. 9380 Princeton Gleadale RD. Gincinmafl, OH 45248

http:/iwww.advancepierre.com/pdf/Master-Case-Labels/69093.jpg
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CNFULLY COOKED
BREADED BEEF STEAKS

AdvancePierre BREADED BEEF STEAKS PRODUCT CODE (CHOPPEDAND FORVED
Faods (CHOPPEDAND FORMED) SARIPLE GOPY MOT FOR DOCUNENTIRG FEDERAL MEAL REQUIRENIENTS

69093

PRODUCT CODE
KEEP FROZEN
NET WT.
30.88 LBS.

"
i
i
i
i

il

|
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US CN FULLY COOKED MEATLOAF WITH CHEESE ADDED
TOPPED WITH KETCHUP 2.9

item #: 69190
Product Description: Cheeseburger Meatioal US
Technical Name: FULLY COOKED MEATLOAF CHEDDAR CHEESE ADDED TOPPED WITH KETCHUP

Brand: Advance Pierre

Product Details
Nutrition Facts:

Data Generated: 3/212017 Serving Size: 2.90 OZ (81 g)
Data Valid As Of: 1213172016 Servings Per Container: 100
Packing Type: BULK-LINER Calories / Calories from Fat: 170/ 90
Pieces Per Case: 100 % Daily Value **
Piece Size {(oz.): 2.90 Total Fat 10g 15%
Case Net Weight {Ib.): 18.13 Saturated Fat 59 25%
- - . - : o ; - Transfat Og
Case Dimensions: Width: 13.00 Chotesterol 30 mg 10%
hef}gé?i 1222 Sodium 380 mg 16%
eignt - Total Carbohydrate 8¢ 3%
B 7 ?ase C?ube: 0.79 ” - B Dietary Fiber 1g 4%
. S 5
Cases / Pallet: 54 Pf(i:: 1299
Vitamin C 15%
Credit (CN): 2 0Z MMA BEEF i
. . alcium 6%
Equivalent Grain: -
B o ) . lron 8%
Ingredients: calorie st Your daiy vanios may be fraher
ingredients: Ground Beef (No More Than 20% Fat), Pasteurized Process Cheddar Cheese (Cheddar or tower depending on your calorie needs.

Cheese (Milk, Cheese Culture, Salt And Enzymes), Water Sodium Phosphate, Cream, Salf, Sorbic Acid
(Preservative) Apo-Carotenal (Color)), Bread Crumbs (Whole Wheat Flour, Enriched Wheat Flour
(Enriched With Niacin, Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic Acid), Yeast, Ascorbic
Acid, Seasoning (Tomato Powder, Salad Mustard Powder {(Distilled Vinegar, Mustard Seed, Salt,
Turmeric), Maltodextrin, Modified Cormn Starch, Spice Extractive), Onion Powder, Dextrose, Sugar, Garlic
Powder, Dehydrated Onion, Beef Stock, Natural Flavors, Maltodextrin, Gum Arabic, Spice, Grill Flavor
(From Sunfiower Oil)), Water, Onions, Salt, Oleoresin Rosernary. Glazed With: Ketchup (Tomato
Concentrate {(Water, Tomato Paste), Sugar, Distilled Vinegar, Salt, Onion Powder, Spics, Natural Flavor
Contains: Wheat And Milk

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

Preparation Method:
Conventional Oven: From Frozen State: Preheat oven o 350 F for 22-24 minutes.

Convection Oven: From Frozen State: Preheat oven to 350 F for 12 - 14 minutes
Master Case GTIN: 00071421269192

Master Case Gross

Weight: 19.08200

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

K e /J vg)n wreficc o

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

Dy - www.advancepierre.com
AdvancePierre p o Conerated: 31212017
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- FULLY COOKED MEATLOAF ;
ancePia CHEDDAR CHEESE ADDED 69190 | ruuvcookenueamonr

AdvancePiered
Foods TOPPED WITH KETCHUP
N CHEDDAR CHEESE ADDED
i o 094158 | TOPPED WITH KETCHUP
ONE 290 OZ.FULLY COORED MEATLOAF CHEDDAR CHEE SE ADDED TOPPED VATH KETCHUPR PROVIDES 2,000Z, &N
on EQUIVALENT MEATASEAT ALTERNATE FOR CHILD NUTRITION MEAL PATTERNH REQUIREMENTS. {USE OF THIS
I LOGO AND STATEMENT AUTHOREZED BY THE FOOD AND NUTRITION SERMCE, USDA 06-16.)
N
TNGREMIENTS: GROUND BEEF 0 MORE THAN: 20% FAT), PASTEURIZED PROCESS CHEDDAR CHEESE {CHEDDAR CHEESE (MILK, Furlher It # 6 9 1 9 0
GHEESE CULTHRE SALT AND ENZYMES] WATER, SODIUM PHOSPHATE CREAM, SALT, SORBIC ACD {PRESERVATIVE} Processed C1TY
APD.CAROTENAL {COLORY, BREAD CRUMBS WHOLE WHEAT FLOUR, ENRICHED WHEAT FLOUR {ENRICHED WiTH MIACIN, REDUCED Certification

IRON, THIAJENE MONONTRATE MBOFLAVIN, FOL ACD), VEAST, ASCORBIC ACID) SEASONING [FOMATO POWDER, SALAD
HUSTARD PGWDER {DISTLLED WINEGAR, MUSTARD SEED, SALT, TURNERIC), MALTODEXTRIN, MODIFIED CORN STARCH, $PICE
EATRACTIVE, ONIDH POWDER, DEXTRUSE, SUSAR, GARLIC POWDER, DEHYDRATED ONION, BEEF SFOCK. NATURAL FLAVORS,
MALTODEXTRIN, GUM BRAIC, SPICE, GRUL ALAVOR {FROM SUNFLOWER COILY, WATER, ONIONS, SALT, OLEORESIN ROSEMARY.
GLAZED WITH: KETCRUP FORATO CONCENTRATE WATER, TOMATO PASTE), SUGAR, DISTILLED VINEGAR, SALT, ONION POWDER,
SPICE, NATURAL FLAVOR].

CONTAINS: WHEAT 280 BX N ET WT 1 8! 3 S 5

COPY HOT FOR DOCUETTING FEERAL HEAL RES

NETWT 18.13LBS

LI

000 71421 26919 2
KEEP FROZEN

I

s 000714
Comments orquastions abaut AdvancsPiens Foods products? Call toll Fee 800-317-2333 wwwAdvance Piems.con KE E P F ROZE N

AdvancePiarre Foods, Ing. 9890 Princston Glendale Rd. Cincinnati, OH 45246

L6190 062416

hitp://www.advancepierre.com/pdf/Master-Case-Labels/69190.jpg mn




Beef Taco Filling

Item #: 32432-328

Product Description: Fully cooked blend of beef, taco seasoning and soy protein,frozen in a boilable bag. Reduced sodium content compared to

itern 32412-328. CN labeled. Commodily processed product,
Technical Name: Fully Cooked Taco Filling w/Beef and Soy Protein Product

Brand: Advance Pierre

Product Details
Mutrition Facts:

Data Generated: 3212017 Serving Size: 2.40 OZ {67 g)
Data Valid As Of: G/21/2016 Servings Per Container: 220
Packing Type: BULK-BOIL Calories / Calories from Fat: 150/ 80
Pieces Per Case: 96 % Daily Value **
Piece Size {oz.): 88.00 Total Fat 9g 14%
Case Net Weight (ib.): 33.00 Saturated Fat 3 g 15%
SR - : : - Trans Fat 05g
Case Dimensions: Width: 12.63 Cholestero! 25 mg 8%
her_xg;:t]: 13. ; g Sodium 280 mg 12%
eignt: . Total Carbohydrate 4 g 1%
S 1
Cases / Pallet: 49 oot 124
Cgse _T‘H“ 7x 7 7 S » 7 7 Vitamin A 8%
Credit (CN): 2 OZ MMA BEEF Viamin @ o
Calciwm 2%

Equivalent Grain: -
. I . ron

Ingredients: clorts diet Your daiy values may b igter
Ingredients: Ground Beef (Not More Than 20% Fat), Water, Isolated Soy Protein Product [isolated Soy of lower depending on your calorie needs.
Protein, Magnesium Oxide, Zinc Oxide, Niacinamide, Ferrous Sulfate, Vitamin B12, Copper Gluconate,
Vitamin A Palmitate, Calcium Paniothenate, Pyridoxine Hydrochloride, Thiamine Mononitrate,
Riboflavin], And Contains Not More Than 2% of The Following: Yellow Comn Flour, Sailt, Maltodexirin,
Paprika, Spices and Flavorings, Modified Corn Starch, Sugar, Garlic Powder, Citric Acid, Autolyzed
Yeast Extract, Caramel Color, Rolled Oats, Wheat Flour, Canola Qll, Cottonseed Qil, Tomato Powder,
Dehydrated Onion. Contains: Soy and Wheat

The frans fats reported on this
product's nutrition facts panel
are naturally occurring.

Shelf Life (days): 365
Starting from dafe of production when kept @ 0°F or below.

Preparation Method:

To Thaw: Product must be heated from a thawed state. To thaw, place product under refrigeration
overnight.

Steamer: Place a smail amount of water in bottom of pot. Place thawed 5 pound bag of product in pan,
place pan in steamer and heat for 20-25 minutes or until internal temperature reaches 165 degrees f.

Boil: Bring a large pot of water to a full boil on high heat. Place the thawed bag of product in boiling water
and heat for 20-25 minufes.

Master Case GTIN: 00880760001698
Master Case Gross
Weight: 34.80000

The data contained on this spec shest has been approved by Child Nutrition Labeling Technologist, Kimberly
Scardicchio.

“/\( .m_,‘["/'{ L(J N S 1 LUCE L
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(E\) AdvancePierre Foods « 9990 Princeton-Glendale Rd. « Cincinnati, Ohio 45246 « Phone: 1-800-969-2747 »

: - www.advancepierre.com
AdvancePierre’ oo e o nerated: 3/2/2017
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FULLY COOKED

TACO FILLING

AdvancePierre’
Foods WITH BEEF AND ISOLATED S0OY PROTEIN PRODUCT
INGREDIENT EF {NOT MORE THAN 209 FAT), WATER IBOLATED sOY PROTEIN PRC HHICT (SCGLATED sOy PROTEIN,
-, VITAMIN B12, COPPER GLUGC"]NATF, VITAMIN A PALM?TF\TE,

THAN 29 OF THE
CORN STARC
FLOUR, CANOLA Ol COTTONSEE

CONTAINS 50Y AND

SANIPIHE

FOLLOWING: YFLLOW
H, SLIGAF, GARLIC POWDER, CITRIC

NI RORDOCUNENTING FEDE

33 1b. hox contains Eix

. RIBOFLAVIR), AND CONTAINS NOT MORE:

RIKA, SPICES AND FLAVORINGS, MODIFIED
ACID, AUTOLYZED YEAST EXTRACT, GARAME!L COUDR, ROLLED ODATS, WHEAT
POWDER, DEHYDRATED OMNIOM,

RAL WMEAL REQUIREMENTS

- 085123 f

8% o8 Cunee 2ol fach 09 of ‘PO EBes®

CORM FLOUR, SALT, MAI TODEXTHIN, PAP

B OIL, TOMATO

This
cn 36 - 240 oz, servingds. Fac 8 oz. seruing (Bu i TRCO
FILLING provides 2880z, squivalenk meal/meal allernale for Child Nubrition Meal
aliern Requiremenls (Use of Lhis logo and stalement aulhorized by the Food
{ and Nulrition Seruice, USDR B9-12.) ]
CN
NET WT. 09/05/12

33 LBS - 6 BAGS

NOT FOR RETAIL SALE

Distributed By:
AdvancePiarre Foods, Inc.

9590 Princeton Glendale Rd.

Cincinnati, OH 45246

KEEP FROZEN
32432-328
KB4272

FIED )
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US CN FULLY COOKED BREADED CHICKEN PATTY (POPCORN) .31
OZ.

ftem #: 68211

Product Description: Fully cooked, whole grain breaded popcorn chicken - CN labeled.
Technical Name: Breaded Popcorn-Shaped Chicken Patties

Brand: Advance Pierre

Product Details
Nutrition Facts:

Data Generated: 31212017 Serving Size: 3.10 OZ (87 g)

Data Valid As Of: 11/1/2016 Servings Per Container: 156
Packing Type: BULK-BAG Calories / Calories from Fat: 200/ 100
Pieces Per Case: 1560 % Daily Valug **
Piece Size (oz.): 0.31 Total Fat 114 17%
Case Net Weight (Ib.): 30.23 Saturated Fat 2g 10%
T et o : . ) o : o TransFat Og
Case Dimensions: Width: 12.38 Cholesterol 25 mg 8%
heﬂgggi %ggg Sodium 310 mg 13%
Signt . Total Carbohydrate 12 g 4%
8 0
Cases / Pallet: 21 Pf(i:: 4 69
Case TiHi: 7x3 oen e
PR— - . - - P . S - . S . = . — V“amin A 2%
) Vitamin C 25%
Credit (CN): 2 07 MMA CHICKEN i o
Equivalent Grain: 1.00 .
P - . Ll - [ s e B [ .- - - fron 8%
lngredientS' “* Percent Daily values are based on a 2,000
» catorie diet. Your daily values may be high
INGREDIENTS: Chicken, Water, Isolated Soy Protein, Chicken Broth, Soy Protein Concentrate, Lite Salt o tower deponding o your calon naods.

(Salt, Potassium Chioride, and Magnesium Carbonate), Potassium Phosphate. BREADED WITH:
Whole Wheat Flour, Enriched Wheat Flour (Enriched With Niacin, Reduced Iron, Thiamine Mononitrate,
Riboflavin, Folic Acid), Garlic Powder, Onion Powder, Salt, Yeast Extract, Spices, Ascorbic Acid,
Extractives of Paprika And Turmeric. BATTERED WATH: Water, Whole Wheat Flour, Enriched Wheat
Flour (Enriched With Niacin, Reduced lron, Thiamine Mononitrate, Riboflavin, Folic Acid), Modified
Wheat Starch, Leavening (Sodium Acid Pyrophosphate, Sodium Bicarbonate, Monocalcium
Phosphate), Salt, Ascorbic Acid, Sea Salt, Extractives of Turmerlic, Natural Flavors. CONTAINS: SOY,
WHEAT

Shelf Life {days): 365
Starting from dale of production when kept @ 0°F or below.

Preparation Method:

Conventional Oven: From frozen state: Preheat oven to 400F and bake for 20-22 minutes or until heated

through.

Convection Oven: From frozen state: Preheat oven to 375F and bake for 7-9 minutes or until heated
through.

Master Case GTIN: 00880760095573

Master Case Gross

Weight: 32.56100

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

Foaods

Further
Processed

Certification
Program

Distribured by
0990 Priviceran Glendale Rd
AdvancePierve Foods
Cincinnati, OH 43246

BREADED POPCORN-SHAPED CHICKEN PATTIES

[NGREDIENTS: Chicken, Water, isolated Soy Protein, Chicken Both, Soy Protein Concentrate, Lite Sait (Salt, Potassium
Chloride, and Magnesitm Carbonate), Polassium Phosphate. BREADED WITH: Whaole Wheal Flour, Enriched Wheat
Flour Enfched With Niacin, Reduced Iron, Thiamine Mononitrale, Riboflavin, Folic Acid), Garlic Poxder, Onion Powder,
Salt, Yeast Extract, Spices, Ascorbic Acid, Extractives of Papika and Turmeric. BATTERED WITH: Water, Whole Wheat
Flour, Enriched Wheat Flour {(Exriched With Niacin, Reduced ron, Thiamine Mononitrate, Riboflavin, Folle Acld), Modified
Wheat Starch, Leavening (Sodium Acid Pyrophosphate, Sodium Bicarbonate, Monotalcium Phosphate), Salt, Ascorbic
Acid, Bea Salt, Extractives of Tumeric, Natural Flavors.

68211

CONTAINS: SQY. WHEAT SANIPLE COPY HOT FOR DOCUMIENTING FEDERAL MEAL REQUIREHENTS
| CN 095216

Ten 0.3% oz, Breaded Popcorn-Shaped Chicken Pafties Provides 2,00 oz Equivalent CN
K;N Meat/Meat Alternate and 1.00 oz Equivalent Grain For Child Nutrifion #Meal Pattern
Requirements. (se OFf This Logo And Statement Authorized By The Food And
l Mutrition Bervice, BSDA 10-16.) eN

CONTAINS COMMODITIES DONATED BY THE UNITED STATES DEPARTMENT OF AGRICULTURE.
THIS PRODUCT SHALL BE SOLD OHLY TO ELIGIBLE RECIPIENT AGENCIES.

Fully Cooked  Gmensousios ot e podt?
Keep Frozen  tumunmwsmsnm  NetWE 30,23 Lbs,

LME8211 101316

00880760095573

http://iwww.advancepierre.com/pdf/Master-Case-Labels/68211.jpg

7"




US CN FULLY COOKED BREADED CHICKEN TENDER SHAPED
PATTY 1.03 OZ.

Hem#: 68210

Product Description: Fully cooked, whole grain breaded chicken tender-CN labeled.
Technical Name: Breaded Chicken Tender-Shaped Patties

Brand: Advance Pierre

Product Details

Mutrition Facts:

Data Generated: 37212017 Serving Size: 3.10 OZ (87 y)
Data Valid As Of: 117112016 Servings Per Container: 156
Packing Type: BULK-BAG Calories / Calories from Fal: 200/ 100
Pieces Per Case: 470 % Daily Value **
Piece Size {oz.): 1.03 Total Fat 11g 17%
Case Net Weight (Ib.): 30.23 Saturaled Fat 2 g 10%
B ! e e U Trans Fat 0
Case Dimensions: Width: 12.38 Cholesterol 25 mg 8%
Length: 20.00 Sodium 310 mg 13%
ge‘ght: be: 1?;8 Total Carbohydrate 12 ¢ 4%
S v?se Cu e Dietary Fiber 0¢g 0%
S 0
Cases / Pallet: 21 Pft::: ’ 699
Caser"ﬁHi:“ B ”7x3 - o » - - Vitamia A 2%
. Vitamin C 25%
Credit (CN): 2 OZ MMA CHICKEN Calai 5
. B alcium 2%
Equivalent Grain: 1.00
o o ) B fron 8%
Ingredients: caloris diet. Your dany vanues may be higher
INGREDIENTS: Chicken, Water, Isolated Soy Protein, Chicken Broth, Soy Protein Concentrate, Lite Salt or fower depending on your calarie needs.

(Sait, Potassium Chioride, and Magnesium Carbonate), Potassium Phosphate, BREADED WITH:
Whole Wheat Flour, Enriched Wheat Flour (Enriched With Niacin, Reduced iron, Thiamine Mononitrate,
Riboflavin, Folic Acid), Garlic Powder, Onion Powder, Salt, Yeast Exiract, Spices, Ascorbic Acid,
Extractives of Paprika And Turmeric. BATTERED WITH: Water, Whole Wheat Flour, Enriched Wheat
Flour (Enriched With Niacin, Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic Acid), Madified
Wheat Starch, Leavening (Sodium Acid Pyrophosphate, Sodium Bicarbonate, Monocalcium
Phosphate), Salt, Ascorbic Acid, Sea Salt, Extractives of Turmeric, Natural Flavors. CONTAINS: SOY,
WHEAT '
Shelf Life (days): 365

Starting from date of production when kept @ 0°F or below.
Preparation Method:
Conventional Oven: From frozen state: Preheat oven to 400F and bake for 18-20 minutes or until heated
through.
Convection Oven: From frozen state: Preheat oven to 375F and bake for 8-10 minutes or until heated
through.
Master Case GTIN: 00880760095566

Master Case Gross

Weight: 32.56100

The data contained on this spec sheet has been approved by Child Nutrition Labeling Technologist, Kimberly
Scardicchio.
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— BREADED CHICKEN TENDER-SHAPED PATTIES 68210
AdvancePierre

Foods INGREDIENTS: Chicken, Water, Isolated Soy Prolein, Chicken Broth, Soy Protein Conceptrate, Lite Salt {Salt, Potassium
Chioride, and Magnesium Casbonate), Polassium Phosphate. BREADED WITH: Whole Wheat Fiour, Evwiched Wheat
Flowr (Enviched With Macin, Reduced iron, Thiamine Mononitrate, Riboflavin, Folic Acid), Garfic Powder, Onion Powder,
Salt, Yeast Extract, Spices, Ascorbic Actd, Extractives of Paprika and Turmeric. BATTERED WITH: Water, Whole Wheat.
Filowr, Enriched Wheat Flour (Enviched With Niacin, Reduced Iron, Thiamine Mononfrate, Ribofiavin, Fofic Acid), Modified
. Wheat Starch, Leavening (Sodium Acld Pyrophosphate, Sodium Bicarbonate, Monotalchuy Phosphate), Salt, Ascorbic
Further Acid, Sea Salt, Extractives of Turmerle, Natural Flavors.

Processed | CONTANS: SOY. WHEAT - SARIPILE GOPY MOT FOR DOCUMENTING PERERAL MEAL REQUIRENENTS

| CH 095215
Three 1.03% oz Breaded Chicken Tender-Shaped Patties Provides 200 oz Equivalent
N mieat/tieat Alternate and 4.00 oz Equivalent Grains For Child Nubrition Meal Paftern CN
Reguirements. (LIse OF This Logo And Statement Authorized By The Food And l
I Hutition Service, RSDA 10-16.)

Certification
Program

N LMEs210 101318
CONTAINS COMIMODITIES DONATED BY THE UNITED STATES DEPARTMENT OF AGRICULTURE. “"I "I “l

Distributed by THIS PRODUCT SHALL BE SOLD ONLY TG ELIGIBLE RECIPIENT AGENCIE 5.
2998 Princeton Glendale Rd

AdvancePierre Foods Fully Cooked Comments o eslons bout AdeareaPiere prodcls? ‘
Cinclnnati, OH 45248 Keep Frozen  Gloiesinsg e Net W, 30.23 Lbs, 00880760095566

http:/fiwww.advancepierre.com/pdf/Master-Case-Label s/68210.jpg mn




US CN FULLY COOKED BREADED CHICKEN PATY 3.10 OZ.

fem #: 68208

Product Description: Fully cooked, whole grain breaded chicken patty-CN labeled.
Technical Name: Breaded Chicken Patty

Brand: Advance Plerre

Product Details
Nutrition Facts:

Data Generated: 37212017 Serving Size: 3.10 OZ (87 g)
Data Valid As Of: 11/1/2016 Servings Per Container: 156
Packing Type: BULK-BAG Calories / Calories from Fat: 200/ 100
Pieces Per Case: 156 % Daily Value **
Piece Size (0z.): 3.10 Total Fat 11g 17%
Case Net Weight (Ib.): 30.23 Saturated Fat 2g 16%
RS : e - Trans Fat 0 g
Case Dimensions: Width: 12.38 Cholesterol 25 my 8%
ée{‘gé?l ?ggg Sodium 310 mg 13%
eighnt . Total Carbohydrate 12 g 4%
- - ‘ Case VCUbei 17‘970 e o o ‘ Dietary Fiber Og 0%
s 0
Cases / Pallet: 21 s
Case TiHi: 7x3 e 9
B R - . - . S - . - . . - B . . - B - VnamlnA 2%
. Vitamin C 25%
Credit (CN): 2 MMA CHICKEN i o
Equivalent Grain: 1.00 :
- . . ; . fron 8%
lngredients: * refczr_ltlll)sfly va[lilu'(‘as an}e hased o.;; aﬁ,{};}o
calorie diet, Your gaily vaiuas ma! & igher
INGREDIENTS: Chicken, Water, Isolated Soy Protein, Chicken Broth, Soy Protein Concentrale, Lite Salt or fower depending on your caorie needs.

(Salt, Potassium Chloride, and Magnesium Carbonate), Potassium Phosphate. BREADED WITH:
Whole Wheat Flour, Enriched Wheat Flour (Enriched With Niacin, Reduced iron, Thiamine Mononitrate,
Riboflavin, Folic Acid), Garlic Powder, Onion Powder, Salt, Yeast Exiract, Spices, Ascorbic Acid,
Extractives of Paprika And Turmeric. BATTERED WITH: Water, Whole Wheat Flour, Enriched Wheat
Flour (Enriched With Niacin, Reduced lron, Thiamine Mononitrate, Riboflavin, Folic Acid), Modified
Wheat Starch, Leavening (Sodium Acid Pyrophosphate, Sodium Bicarbonate, Monocalcium
Phosphate), Salt, Ascorbic Acid, Sea Sait, Extractives of Turmeric, Natural Flavors. CONTAINS: 80Y,
WHEAT

Shelf Life (days): 365
Starting from date of production when kept @ Q°F or below.

Preparation Method:

Conventional Oven: From frozen state: Preheat oven to 400F and bake for 15-17 minutes or until heated

through.

Convection Oven: From frozen state: Preheat oven o 375F and bake for 9-11 minutes or uniil heated
through.

Master Case GTIN: 0880760095542

Master Case Gross

Weight: 32.56100

The data contained on this spec sheet has been approved by Child Nufrition Labeling Technologist, Kimberly
Scardicchio.
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68208,pg (1302x472)

BREADED CHICKEN PATTY 68208

INGREDIENTS: C?uckeﬂ, Water. Tsolated Soy Pmtem Ch{ckeﬂ Broth, Soy Protein Concertrate, Lite Salt (8at, Potassum
Chlotide, and M Car [ BREADED WITH: Whole Wheat Flow, Ewiched Wheat
Hour {Enriched Wlth Miacin, Red d lrnn, ine M i Hiboflavin, Folic Acid), Garlic Powder, Onion Powder,
Salt, Yeast Extract, Spices, Ascorbic Acid, Extracives of Paprika and Turmerde. BATIERED WITH: Water, Whale Wheat
Flour, Enriched Wheat Flour (Enriched With Niacin, Reduced bon, Thiamine Monomitrate, Riboflavia, Folic Acid), Modified
Wheat Starch, Leavening (Sodium: Acid Pyrophosphate, Sodium Bicarbonate, Monocalcium Phosphate), Salt, Ascorhic
Acid, Sea Salt, Extractives of Turmeric, Natural Flavots. Set in Vegetable O3,

CONTANS: SOY, WHEAT Pl COPY MOT FOR DECUMENTING FEDERAL MEAL RECUIREMENTS

| CN 095213

One 3.10 oz, Breaded Chicken Patlty Provides 2.00 oz Equivalent Meat/fMeat Altemate
CN and 1.00 oz BEquivalent Sraing For Child Nutrition Meal Palterns Requirements. {(Use OF CN

l “This Lego And Statement Authorized By The Food And Nutrition Service, USDA 10-18.) LM68208 110316
CN
Fully Cooked  Gomisorquiusaini ancsfrepedl? Net W, 30.93 Lb ” l II II "I ||
* 6 8
Keep Frozen - Coltlfee T o hdvefereoin 0088076009554

http:/iwww .advancepierre.com/pdf/Master-Case-Labels/68208.jpg
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US CN FULLY COOKED SPICY BREADED CHICKEN PATTY 3.15 OZ.

ftem #; 68212
Product Description: Fully cooked, spicy whole grain breaded chicken patty - CNiabeled.

Technical Name: Spicy Breaded Chicken Patly
Brand: Advance Pierre

Product Details
Nutrition Facis:

Data Generated: 37272017 Serving Size: 3.15 OZ {88 g)
Data Valid As Of: 11/2/2016 Servings Per Container: 156
Packing Type: BULK-BAG Calories / Calories from Fat; 180/110
Pieces Per Case: 156 % Daily Value **
Piece Size (oz.): 3.15 Total Fat 12g 18%
Case Net Weight (Ib.): 30.71 Saturated Fat 2g 10%
B B - Trans Fat 0g
Case Dimensions: Width: 12.38 Cholesterol 20 mg 7%
hef_‘grtgi i—’ggg ' Sodium 250 mg 10%
eignt: - Total Carbohydrate 9 g 3%
C’ase‘Cubef 399 _ B - Distary Fiber 1g 4%
S ]
Cases [ Pallet: 21 Plg{:: ; 49
Case TiHi: 7x3 rotem 19
. - - . - - S — - — - . . - - - . N v‘tam‘n A 10%
. Vitamin G 40%
Credit (CN): 2 0Z MMA CHICKEN e
) . Calcium 2%
Equivalent Grain: 1.00
Ingredients: caloris diet. Your daiy vatues mas bs higher

INGREDIENTS: Chicken, Water, Isolated Soy Protein, Soy Protein Concentrate, Chicken Broth, or lower depending on your calorie needs.
MARINADE (Sugar, Salt, Onion Powder, Yeast Exfract, Garlic Powder, Torula Yeast, Spices, Silicon
Dioxide, Flavor (Hydrolyzed Soy Protein, Yeast Exiract, Natural Flavor, Hydrolyzed Corn Protein,
Chicken Fat, Maltodextrin, Silicon Dioxide), Paprika, Spice Extractives), SEASONING (Salt, Sodium
Phosphate, Vinegar Powder (Maltodextrin, Modified Food Starch, Dried Vinegar), Spice Exfractives,
Garlic Powder), Potassium Phosphate, Sugar. BREADED WITH: Whole Wheat Flour, Enriched Wheat
Flour {Enriched With Niacin, Reduced {ron, Thiamine Mononitrate, Riboflavin, Folic Acid), Garlic Powder,
Maltodextrin, Salt, Spices, Hot Sauce (Cayenne Pepper, Distilled Vinegar, Salt, Garlic Powder),
Extractives Of Paprika, Turmeric And Annatto, Vinegar, Natural Butter Flavor, Modified Corn Starch,
Ascorbic Acid, Naiural Flavors., BATTERED WITH: Water, Whole Wheat Flour, Enriched Wheat Flour
{Enriched With Niacin, Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic Acid), Leavening (Sodium
Acid Pyrophosphate, Sodium Bicarbonate, Monocalcium Phosphate), Maltodexirin, Salt, Natural Butter
Flavor, Extractives Of Paprika, Annatto And Turmeric, Ascorbic Acid, Spice Extractive. CONTAINS:
SOY, WHEAT, MILK

Shelf Life (days): 365
Starting from date of production when kept @ 0°F or below.

Preparation Method:

Conventional Oven: From frozen state: Preheat oven to 400F and bakefor 16-18 minutes or untif heated

through.

Convection Oven: From frozen state: Preheat oven to 375F and bakefor 9-11 minutes or until heated
through.

Master Case GTIN: 00880760095580

Master Case Gross

Weight: 33.04100

The data contained on this spec sheet has been approved by Child Nutrition Labeling Technologist, Kimberly
Scardicchio.
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68212.jpg (1373x498)

SPICY BREADED CHICKEN PATTY 68212 |

INGREDIENTS: Chicken, Water, isolated Soy Profein, Soy Proteln Concentrate, Chicken Broth, MARINADE {Sugar, Saft, Onlon Powder, Yeast
Exiract, Gavlic Powder, Tonla Yeast, Spices, Silicon Dioxide, Flavor (Hydrolyzed Soy Protein, Yeast Extract, Natural Flavor, Hydrolyzed: Corn
Protein, Chicken Fat, Mallodextrin, Silicon Dioxide), Paprika, Spice Extracfives), SEABONING (Sall, Sodium Phosphale, Vinegar Powder
(Maitodexirin, Modified Food Starch, Dried Vinegar), Spice Extraclives, Garlic Powder), Potassium Phosphate, Sugar. BREADED WITH: Whole
Wheat Fiour, Enriched Wheat Flour (Enriched With Riacln, Reduced Iron, Thiamine Mononitrate, Ribofiavin, Folic Acid), Gariic Powder,
Maltodexirin, Sait, Spices, Hol Sawce (Cayenne Pepper, Disliled Vinegar, Salt, Garlic Powder), Extractives OF Paprika, Turmeric And Annatto,
Vinegar, Natural Bulter Flavor, Modified Corn Starch, Ascorbic Acid, Naturat Flavors. BATTERED WITH: Water, Whole Wheat Flowr, Enrichied
Wheat Fiour {(Ensiched With. Niacln, Reduced lron, Thiamine Mononitrate, Riboflavin, Folic Acid), Leavening {Sodium Acid Pyophosphate,
Sodiun Bicarbonate, Monocalcium Phosphate), Maltodextrin, Saif, Natural Butter Flavor, Extractives Of Paprika, Annatto And Tumaeric, Ascorbic

Acia, Spice Extractive, i .
CONTANS: sovf WHEAT, MILK SAMPLE CoRY Nev FOR BOCUMENTING FERERAL MEAL REQUIRERIEN S

’ CN 095212

One 3.15 oz Spicy Breaded Chicken: Patty Provides 2.00 oz Equivalent Meat/fMeat CN
CN aAlternate and 1.80 oz Equivalent Grains For Child Nutrition Meal Pattemn Requirements.
{Use Of This Logo And Statement Authorized By The Food And Nutriion Service,
l USDA 10-16.)

Lameszia 101316

CN
CONTAINS COMBODITIES DONATED BY THE UNITED STATES DEPARTMENT OF AGRICULTURE.
THES PROQUBCT SHALL BE S0L0 ONLY TO ELIGIBLE RECIPIENT AGENCIES.
Fully Cooked tomusopesinsdot s prdc?

Keep Frozen Calol e BRI 2580w AdvanesPiecom Net Wt. 3071 Lhs. 00880760095580

http:/iwww.advancepierre.com/pdf/Master-Case-Labels/68212,jpg
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=
AdvancePierre  Fully Cooked Breaded Chicken
Mini Pattie

Serving | Servings | Case Case Dimensions
item# Description Size Per Case | Weight (inches) Pallet Ti/ Hi
f Fully Cooked Breaded
68219 Chicken Mini Patty 1.5 oz. 312 29.25 20x12.38 x 13.25 7x3
_ Nutrition Facts
Features & Benefits Serving Size 1 piece (429)
Servings Per Container 52
- Commercial/Commodity Amount par Serving
pro ces Si n g Calories 100 Calories from Fat 50
k"~ "]
. % Daily Value*
- Natural Proportion Meat Total Fat 59 8%
. . Saturated Fat 1g 5%
BIOCk Wlth A||-Wh|te Trans Fat Og
Cholesterol 15mg 5%
Appearance Sodium 150mg 8%
- Cracker-Crumb Breading Total Carbohydrate 6g 2%
Dietary Fiber Og 0%
- Perfect for Breakfast or Sugars 0g
H : Protein 8
Lunch Sandwich Sliders —
Vitamin A 0% « Vitamin € 10%
L Calcium 0% + lron 4%
*Percent Daily Values are based on a 2,000 calorie
diel. Your daily values may be higher or lower
depending on your calorie needs:
Calories: 2,000 2,500
Totet Fat Less than 659 80g
Saturated Fat Lessthan 20g 259
Cholesterol Lessthan  3D0mg 300mg
Sodium Lessthan 2400mgy 2400mg
Totat Carbohydrate 300g 375g
Dietary Fiber 254 30g
" CN CREDITS: 1.00
M/MA and .5 EG

INGREDIEMTS: Chicken, YWater, Isolated Soy Protein, Chicken Broth, Say Protein Concentrate, Lite Salt {Salt, Potassum
Chioride, and Magnesium Carbonate), Potassum Phosphate. BREADED WITH: Whole Wheat Flowr, Enriched Wheat
Flour {Ensiched With Miacin, Reduced lron, Thiamine Mononitrate, Riboflavin, Folic Acid), Garlic Powder, Onion Powder,
Salt, Yeast Extract, Spices, Ascorbic Acid, Extractves of Paprika and Turmeric. BATTERED WITH: Water, Whole Wheat
Flour, Enriched Wheat Flowt (Ennched With Niacin, Reduced lron, Thiamine Mononitzate, Riboflavin, Folic Acid), Modifiad
Wheat Starch, Leavening {Sodum Ackd Pyrophosphate, Sodium Bicarbonate, Monocalcium Phosphate), Salt, Ascorhic
Actd, Sea Salt, Extractives of Turmeric, Matural Flavors. Set in Vegetable Oil.

Contains: Soy, Wheat

AdvancePierre Foods, Inc — 9990 Princeton Rd — Cincinnati, OH 45246 — 1-888-890-6836 — www.advancepierre.com
i . ’ 68084




BREADED CHICKEN PATTY
ITEM: 68219 CNID 095329

INGREDIENTS: Chicken, Water, Isolated Soy Protein, Chicken Broth, Soy Protein Concentrate, Lite Salt {Salt,
Potassium Chloride, and Magnesium Carbonate), Potassium Phosphate. BREADED WITH: Whole Wheat Flour,
Enriched Wheat Flour (Enriched With Niacin, Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic Acid), Garlic
Powder, Onion Powder, Salt, Yeast Extract, Spices, Ascorbic Acid, Extractives of Paprika and Turmeric. BATTERED
WITH: Water, Whole Wheat Flour, Enriched Wheat Flour (Enriched With Niacin, Reduced Iron, Thiamine
Mononitrate, Riboflavin, Folic Acid), Modified Wheat Starch, Leavening {(Sodium Acid Pyrophosphate, Sodium
Bicarbonate, Monocalcium Phosphate), Salt, Ascorbic Acid, Sea Salt, Extractives of Turmeric, Natura! Flavors. Set in

Vegetable Oil.

Contains: Soy, Wheat

Trans Fat=0

No High Fructose Corn Syrup is in this product.

Nutrition Facts

Serving Size 1 piece (42g)
Servings Per Container 52

Amount Per Serving

Calories 100 Calories from Fat 50
% Daily Value™

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

Cholesterof 15mg 5%

Sodium 140mg 8%

Total Carbohydrate 5g 2%
Dietary Fiber Og 0%
Sugars Og

Protein 89

Vitamin A 0% » Vitamin C 10%

Calcium 0% * lron 4%

*Percent Daily Values are based an 3 2,000 calorie
diet. Your daily values may ba higher or fower

depending on your calorie needs:
Calorigs: 2,000 2,500

Total Fat Lessthan 65g 80y

Saturated Fat  Lessthan 20g 26g
Chotestero! t.essthan 300mg 300mg
Sodium Less than 2,400mg 2,400mg
Totat Carbohydrate 300g 3759

Diatary Fiber 259 30g

= BREADED CHICKEN PATTY
-AdvancePierre
Foods INGREDENTS Chicken, Walsr Esola!ed Samelem ChickerBroth, Soy Profein € Lite Saft (Sat, F L
, and M Phosphata. BREADED WITH: Whole Whast Flour, Ensiched Wheat

Flour, Eniiched Wheat Flowr (Enviched With Niacin, R

Flour (Eniched With Naun Reduced lron Thiamine Mononitrate, Ribofiavin, Folic Acid),, Gardic Powder, Onion Powder,
Sah, Yeast Extract, Spices, Ascorbic Acid, Exlractwes of Paptika and Tum\enc BATTERED WITH: Waler, Whole Wheat
di it Rahnﬂzm, Folic Acid);, Modified

Wheat Starch, Leavening (Sodium Acid F Sod'um Hicarbonate, M ). Sat, A
Further Acid, Sea Saft; Extractives of Tunmeric, Natural Flavars. Set in Vegelable Of:
Processed CONTAINS: SOY, WHEAT
Gertification
Program l CN 095329
One 1.80 or € Patty 1.00 oz Alternate
CN and 0.50 oz Equivatent Grains For Child Nutrition Meat Pattern Requirements. (Use of CMN
l This Logo And Statemant Authorized By Tha Food And Nutrition Service, USDA 12-16.) l
CN
Distributed by
AdvancePierre Foods
9998 Princeton Gilendale Rd Lot Qidf'ﬂl!i K it
Cincinnati, OH 45246 F“"y (}ooked u dut d N t Wt 29 25 lbs
e 1 ] * »

Calto e B30.00 e AdevePiscon

Keep Frozen

N'Al'llm QF
TICVLTURE

LM168219 121416

00071421564983




Grilled Chicken Patty CN

ltem #: 68215

Product Description: Fully cooked, grilled chicken patty - CN labeled.
Technical Name: Grilled Chicken Patty

Brand: Advance Pierre

Product Details

Data Generated: 31212017

Data Valid As Of: 11/18/2016

Packing Type: BULK-LINER

Pieces Per Case: 220

Piece Size (oz.): 2.20

Case Net Weight (ib.): 30.25

Case Dimensions: Width: 13.19
Length: 19.88
Height: 9.63

Case Cube: 1.46

Cases [ Pallet; 28
Case TiHi: 7x4
Credit (CN): 2 MMA CHICKEN

Equivalent Grain: -

ingredients:
INGREDIENTS: Chicken, Chicken Broth, Salt, Natural Flavor.

365
Starting from date of production when kept @ O°F or below.

Shelf Life (days):

P%epra.ratvi:;ﬁ‘ Methé&:

Conventional Oven: Preheat to 350 degrees F for 15-17 minutes,
Convection Oven: Preheat to 350 degrees F for 9-11 minutes.
Mésfér Case GTIN: 056741421765’321‘51 |

Master Case Gross

Weight: 31.87900

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

t"/\J\L 1-1&_111.243 rj S{\ fo [[_‘1‘3.1(:1 C E'/‘ {;C"J

(‘EP

AdvancePierre’

Foods

www.advancepierre.com
Date Generated: 3/2/2017

Nutrition Facts:

Serving Size: 2,20 OZ (62 g)
Servings Per Container: 220

100/ 50

% Daily Value **
8%

8%

Calorigs / Calories from Fat:

TotatFat 59
Saturated Fat 1.5¢g
Trans Fat Og
Cholesterol 50 mg
Sodium 160 mg
Totat Carbohydrate Og
Dietary Fiber Og
Sugars 09

Protein 13 g
Vitamin A

Vitamin C

Caleium

7%
7%
0%
0%

0%
0%
0%
fron 2%

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

AdvancePierre Foods + 9990 Princeton-Glendale Rd. = Cincinnati, Ohio 45246 - Phone: 1-800-069-2747 -
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3 68215

AdvancePiorre  GRILLED CHICKEN PATTY GRILLED CHICKEN PATTY
Foods SLMPLE CEPY MOT POR BOGUIEENTING FERERAL MEAL RECUIREMENTS
I EACH 220 0Z. GRILLED c:m '?Ennrg" mﬁéﬁmmﬁm\mﬁm MEATFORCHLD 095242 I “em#
an  NUTRITION MEAL PATTERI i o 55 5.4 AHD STATENENT BN
l AUTHORIZED EY THE FODD AND NUTRITION SERVICE, USDA 16-16) l Pt 68 2 1 5

Cerlitication
Program.

INGREDIENTS: CHICKEN, CHICKEN BROTH, SALT | NATURAL FLAVOR

NETWT 30.26 LBS

O— | || ||

L

0 00 71421 68215 1

AdvancePierre Foods, Inc. 9990 Princeion filendale Rd; Cincinnati, OH 4526 0 00 2151 D¥
G ts o1 questions about Ad P ierre Fouds products? Call toll Fee 880-317-2333 www Advance jere com KEE P FRO‘Z E N

LMB821§ 102116

http://iwww.advancepierre.com/pdf/Master-Case-Labels/68215.jpg




RIB-B-Q® Pork Rib Pattie With Built-in BBQ Sauce

Kem #: 3734
Product Description: Fully cooked, boneless, chopped pork rib pattie. Savory flavor with a firm, meaty bite. Soy added. Char highlights. Ribshape.

CN labeled. Commodity processed product.
Technical Name: Flame Broiled Rib Shaped Pork Patty With Barbecue Sauce Built In Natural Smoke Flavoring Added

Brand: Pierre

Product Details

Nutrition Facts:
Data Generated: 31212017 Serving Size: 2.40 OZ (67 g)
Data Valid As Of: 9/21/2016 Servings Per Container: 160
Packing Type:
Pieces Per Case: 160

BULK-LINER Calories / Calories from Fat: 130/ 70
% Daily VYalue **

Piece Size {oz.): 2.40 TotalFat 79 1%
Case Net Weight (ib.): 24,00 Saturated Fat 25¢ 13%
. Trans Fat Og
Case Dimensions: Width: 13.00 Cholesterof 40 mg 13%
Length: 19.88 Sodium 440 mg 18%
geggh% be: 883 Total Carbohydrate 3 g 1%
ase Luoe: . Dietary Fiber 1g 4%
Sugars 29
Cases [ Pallet: 42 )
Case TiHi: 7x6 Froten. 139
) Vitamin A 8%
. Vitamin C 2%,
Credit (CN): 2 OZ MMA PORK - it
N . Calcium 2%
Equivalent Grain: -
B ) fron 8%
B . ** Percent Daily values are based on a 2.0600
lngrEdle"ts‘ calorie diat, Your daily values may be higher

INGREDIENTS: Ground Pork {Not More Than 20% Fat), Water, Seasoning (Tomato Powder of lower depending on your calorie needs.
(Dehydrated Tomato), Dextrose, Brown Sugar, Artificial Vinegar (Malic Acid, Sodium Acetates,

Lactose, Fumaric Acid, Artificial Flavorings), Powdered Worcestershire Sauce (Corn Syrup Solids, Salt,

Garlic Powder, Sugar, Spices, Soy Sauce Solids (Wheat, Soybeans, Salt, Maitodextrin, Caramel Color),

Tamarind, Natural Flavor), Spices, Spice Exiractive, Onion Powder, Natural Smoke Flavor, Garlic

Powder), Textured Vegetable Protein Product (Soy Protein Concentrate, Caramel Color, Zinc Oxide,

Niacinamide, Ferrous Sulfate, Copper Gluconate, Vitamin A Paimitate, Calcium Pantothenate, Thiamine

Mononitrate (B1), Pyridoxine Hydrochloride (B6), Riboflavin (B2), Cyanocobalamin (B12)), Salt, Sodium

Phosphates. CONTAINS: MILK, WHEAT, SOY

Shelf Life {days): 365
Starting from date of production when kept @ 0°F or below.

Preparation Method:

Conventional Oven: From frozen state, bake ribs on a pan in a preheated conventional oven at 350
degree f for 15 minutes.

Convection Oven: From a frozen state, bake ribs on a pan in a preheated convection oven at 350 for 12
minutes,

Microwave: Microwave on high for approximately 2 minutes. Microwave ovens vary.
Master Case GTIN: 00071421037340

Master Case Gross

Weight: 25.34100

The data contained on this spec sheet has been approved by Child Nutrition Labeling Technologist, Kimberly
Scardicchio.
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3/2/2017 3734,jpg (1872x621)

CN FULLY COOKED PRODUCT CN FULLY COOKED
RIBEG, FLAME BROILED oo o8 S5 AL Y
g SAMPLE @@” {ﬁ%%mm@@ MIEAL REQUIREMENTS . e fiiti

TURAL - SMOKE - FLAVORING -ADDED SR PRODUCT

; 036768
EACH 2.40 OZ. FLAME BROILED RIB SHAPED PORK PATTY PROVIDES 2,00 02. EQUIVALENT MEAT/MEAT GODE

&N ALTERNAYE FOR CHILD NUTRITION MEAL PATTERN REQUIREMERTS. (USE OF THIS LOGO AND STATEMENT oN

I AUTHORIZED BY THE FOUD AND CONSUMER SERVICE. USDA 01-95.)

CN
INGREDIENTS: SROUND PORK (NGT MDRE THAN 20 FAT), WAIER, SCASONING {10MATD POWDER MENYDRATED
TOMATO), DEXTROSE. BROWN SUGAR, ARTIFICIAL VINCGAR IMALIT ACID, SODHIA ACETATES, LACTOSE. FUMARIC

ACHD, ARan!AL FLAVORINGS). POWDERED WORCES] ERSHIRE SAUCE CORN SYRUP SOUIDS, SALT GARLIC

POWDER, AR, SPIGES. S0Y SAUGE SOLIDS WHEAT. SOYBEARS, SALT, MALTONEXTRIN, CARAMEL COLOR), USbA

mmnnmn NMurmL FLAVOR), SPICES, SPICE EXTRACTIVE. ONION POWIFER. NATUSAL SMOKE FLAVOR. GARLIC WT
POWNER). TEXTURED VEGETABLE PROYTEIN PRODUCT |SOY PROVEIN CONGERNTRATE, CARAMEL COLOR, le\: oKL hd
HIAGINAMIDE. FERROUS smFM[ COPPER GLUCONATE. VITAMIN A PALMITATE, (:ALmuM PARIOTNENAT PROCESS

TinAMInE ). @5 N a1z,
AT HOnIoM PHDSFHATES | CON: AIME TR, WA SOt CONTROL

CERTIFICATION
PROGRAM

2400 LBS.

LM3734.0802142

O 00 71421 03734 O

HEATING INSTRUCHONS FROM THE FROZEN STATE. BAKE HIBS 1N CONVICTION OVEN AT 350 FOR 12 MUNUSES
R 14 CONVENTIONAL OVEH FOR 15 MINUIES. MICROWAVE DN HIGH POWER FOR APPROXEMATILY 2 BRNUTES
BICROWAVE [IMES VARY

.

Il

causms commenss smae s neo st o orsevewrne 9 0) | BS 929272292 72,7722 50 71421 03734 O

AdvancePierre Foods. Inc. 9990 Princeton Giendale BD. Cincinnali. OH 45246

http://iwww.advancepierre.com/pdf/Master-Case-Labels/3734.jpg




Pork Sausage Pattie

ftem #: 3750
Product Description: Fully cooked, ali meat, pork sausage pattie. CN labeled. Commodity processed product.

Technical Name: Fully Cooked Pork Sausage Patties Caramel Color Added
Brand: CLASSICS

Product Details
Nutrition Facts:

Data Generated: 31212017 Serving Size: 1.28 OZ (34 g)
Data Valid As OF 9/21/2016 Servings Per Container: 256
Packing Type: BULK-LINER Calories / Galories from Fat: 70/45
Pieces Per Case: 250 % Daily Value **
Piece Size (oz.): 1.20 Total Fat 5g 8%
Case Net Weight {Ib.): 18.75 Saturated Fat 159 8%
Trans Fat Og
Case Dimensions: Width: 13.00 Cholesterol 25 mg 8%
hef)gsgi 1223 Sodium 260 mg 1%
eight . Total Carbohydrate 0g 0%
Case Cube: 0.99 Dietary Fiber 0g 0%
s 0
Cases / Pallet: 42 Progt::: 7§
Case TiHi: 7x6 , Vitamin A 0%
Credit (CN): 1.0Z MMA PORK viemin & o%
. N Calcium 2%
Equivalent Grain: -
) fron 2%
Ingredients: calotia et Your dai vatues sy be higher
INGREDIENTS: GROUND PORK (NOT MORE THAN 20% FAT), SEASONING (DEXTROSE, or fower depending on your ¢alorie needs.

FLAVORINGS, HYDROLYZED CORN PROTEIN, CARAMEL COLOR), SALT.

Shelf Life (days): 365
Starting from date of production when kept @ O°F or below.

Preparation Method:

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

Convection Oven: From frozen state, 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.

Master Case GTIN: 00071421037500

Master Case Gross

Weight: 20.08700

The data contained on this spec sheet has been approved by Child Nutrition Labeling Technologist, Kimberly
Scardicchio.
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3212017 3750,jpg (1399x460)

3 CN FULLY COOKED
A« PORKSAUSAGE PATTES 3750

CARAMEL COLOR ADDED

e o]
051061 !

l EACH 1.20 DZ. FULLY COOKED PORK SAUSAGE PATTY PROVIDES 1.00.0Z. EQUIVALENT MEAT FOR CHILD NUTRITION RMEAL
CIY  pATTERN REQUIREMENTS. (USEOF THISLOGO AND STATEMENT AUTHORIZED BY THE FOOD'AND NUTRITION SERVICE, N
USDA 08 - 003

RIS SN INKOIT- [FOIR.: E)@)@@“EIR]TUD{I@ AFEDIER/AL, MIE/AL. [RIEQUNREMENTT S

i (el a7l
IMREJIWS GIQJHD PORK ﬂOl' IDRE mm :m. FM), SEAMNG pBG'ROE,
PROTEN, CARANEL COLOR), SALT.

Further

Processed
HEATNG W STRUCTIONS FROM A FROZEN STATE, BAKECH A MANIN PREHEATER CONVECTION OVEN AT 3R KR §- 8 GCertification

WHUTES OR N A PREHEATED CONVENTIONAL OVEN AT 350 FOR £ - 10 MRRITES. MICROWAVE FOR ASOUT 125 Program
SECONDS. MCROWAVE OVENS VARY TINESGNVENAREAPFRONIMATE. *

CONTAINSCOMMODITIES DONATED BY THE UNITER STATES DEPARTMENT OF

00 1421 03750 0

ACHCULTRE. THIS PRODUGT SHALL BE SOLD GNLY TO ELIGIBLE RECIPIENT NET WT, 1 8,75 LBS KEEP FROZEN

Gomments or questions abeut AdvancePiere Foods producis? Gall toll free 800-317.-2333 wew Advarce Pierre. com DR B BHNH
AdvancePierre Foods, Inc. 3390 Princeton Glendale Rd. Cincinnati, OH 45246 MR A

http:/Avww.advancepierre.com/pdf/Master-Case-Labels/3750.jpg

LM37EG O81715

CNFULLY COOKED
PORK SAUSAGE PATTIES

GARAMEL COLOR ADDED

trem# 3 7 00

NET WT. 18.75 LBS

LI

000 71421 03750 0

KEEP FROZEN
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Whole Grain Breaded Pork Steak

ftem # 69040

Product Description: Fully cooked, chopped pork with a whole grain-rich breading. CN labeled. Commodity processed product.

Technical Name: Fully Cooked Country Fried Breaded Pork Steaks Chopped and Formed
Brand: Pierre

Product Details

Data Generated: 31212017

Data Valid As Of: 9/21/2016

Packing Type: BULK-LINER

Pieces Per Case: 85

Piece Size {oz.): 3.85

Case Net Weight (Ib.): 2045

Case Dimensions: Width: 13.00
Length: 10.88
Height: 6.63
Case Cube: 0.99

Cases [ Pallet: 42

Case TiHi: 7x6

Credit (CN): - 2 MMA PORK

Equivalent Grain: 1.00

ingredients:

INGREDIENTS: Ground Pork (Not More Than 20% Fat), Seasoning (Sugar, Salt, Hydrolyzed Soy Wheat
Gluten Protein, Dextrose, Hydrolyzed Soy Protein, Hydrolyzed Corn Protein, Disodium Inosinate,
Disodium Guanylate), Sodium Phosphates. Breaded with: Whole Wheat Flour, Enriched Wheat Flour
{Niacin, Reduced lron, Thiamine Mononitrate, Riboflavin, Folic Acid), Dehydrated Potatoes (Potatoes,
Mono- and Diglycerides, Dextrose), Yeast, Sugar, Sait. Battered with: Water, Whole Wheat Flour,

Enriched Wheat Flour (Niacin, Reduced fron, Thiamine Mononitrate, Riboflavin, Folic Acid), Potato Flour,

Salt, Modified Corn Starch, Leavening {Calcium Acid Pyrophosphate, Monocaicium Phosphate, Sodium
Bicarbonate), Flavor {Contains Maltodexdrin, Salt, Natural Flavors), Hydrolyzed Corn Protein, Onion
Powder, Garlic Powder, Yeast Exiract, Chicken Broth, Spice. Set in Vegetable Oil. CONTAINS: Soy,
Wheat

Shelf Life (days): 365
Starting from date of production when kept @ O°F or below.

Preparation Method:
Conventional Oven: From frozen state, bake at 350 degrees f in conventional oven for 14 minutes.
Convection Oven: From frozen state, bake at 350 degrees f in convection ovenfor 10 minutes.

Microwave: From frozen: heat on full power for 1-2 minutes. Microwave ovens vary. Times given are
approximate.

Master Case GTIN: 00071421690453

Master Case Gross

Weight: 21.79200

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

Scardicchio.

N s A c:/ - I SN
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Nutrition Facts:

Serving Size: 3.85 DZ (108 g}
Servings Pey Container: 85

Calorles / Calorles from Fat: 290/ 150
% Daily Value **

Total Fat 17 g
Saturated Fat 4.5¢
TransFat Og
Cholesterol 50 mg
Sodium 420 mg
Total Carbohydrate 17 g
Dietary Fiber 2g
Sugars 1g

Protein 18g
Vitamin A

Vitamin C

Calcium

fron

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

The trans fals reported on this
product's nutrition facts panel
are naturally occurring.

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

sy WWW.BdVancepierre.com
AdVﬂﬂCEPI(;%OI;E Date Generated: 3/2/12017

26%
23%

7%
18%
6%
8%

0%
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3/2/2017 69040,pg (1423x474)

¢3  CNFULLY COOKEDCOUNTRY FRED 69040

— BREADED PORK STEAKS PRODUCT
AdvancePierre CHOPPED AND FORMED CONF
Foods SAMPLE GOFY MOT FOR DOCUMENTING FEDERAL RIEAL REGWN

030675 i

N OHE 3.85 0Z. COUNTRY FRIED BREADED PORK STEAK PROVIDES 2.00 OZ EQUIVALENT MEAT AND 1.00 0Z. EQUIVALENT Y
BRANE FOR CHLD HYTRITION MEAL PATTERN RERQUIREMENT®. (USE OF THIS LOGO AND STATEMERT AUTHORIZED 8Y
THE FOOD AUD HUTRITIO N SERVICE, USDA 03-14)

TN
HROREDIENTS: GROUND PORK (NOT MORE TRAN 20% FAT), SEASOMNG (SUGAR. SALT, HYDROLYZED
SO0Y WHEAT GLUTEN PROTEWN, DEXTROSE, HYDROLYZED SOY PROTEIN, HYDROLYZED CORY PROTEM,
DISOBYU HOSMATE, DISODIUN GUANYLATE), SODUN PHOSPHATES. BREADED WITH: WHOLE WHEAT
FLOBR, ENRICRED WHEAT FLOUR {HIACHY, REDUCED [RON, TRIXMINE MONONTRATE, RIBOFLAVIN, Further

FOLK: ACD), DEHYDRATED POTATOES (POTATOES, HONO- AND DGLYCERIDES, DEXTROSE), YEAST, P "
SUBAR, SALT. BATTERED WITH: WATER, WHOLE WHEAT FLOUR, ENRICHED WHEAT FLOUR (UACIH, TOCREnG!
REQUCED ROU, THIAMNE BOHOMTRATE, RIBOFLAVIN, FOLIC ACD}, POTATG FLOUR, SALT, MODFED Corlification

CORN STARCH, LEAVENING {CALEIUM ACD PYROPROSPHATE, MONGCALCUM PHOSPHATE, 50DUN Pyogram
BICARBORATE], FLAVOR (CONTAMS MALTODEXTRIN, SALT, NATURAL FLAVORS), HYOROLYZED CORN
PROTEN, ORION POWDER, GARLIC POWDER, YEAST EXTRACT. CHICKEN BROTH, SPICE. SETIN
VEGETABLE O4..

CONTANS: S0Y, WHEAT

LN

O 00 71421 69045 3

CONTANS COMMODITES DONATED BY THE UNITED STATES DEPARTMENT OF AGRICULTURE. N ET WT KE E P F ROZ E N
THIS PRODUCT SHALL BE SOLD OHLY 70 £LIGBLE RECIPERT AGENCES.

AdvanceP!errgFoous Inc. 9990 Princeton Glendate Rd. Cinclnnatl, OH 45246 20 45 LBS ??7?????? ?7 ????

aboutA Pierr Call tl} froe 300-317-2003 www AdvancePlems.oom. &= W TN i, D 2 T D8 00 71

http://iwww.advancepierre.com/pdfiMaster-Case-Labels/69040.jpg

LM60040 061016

CNFULLY COOKED COUNTRY FRIED
BREADED PORK STEAKS

CHOPPEDANDFORMED

69040

PRODUCT
CODE

NET WT.
20.45 LBS.

[

0 00 71421 69045 3
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Pulled Pork with BBQ Sauce US

Item #: 69160

Product Description: Pulled Pork with BBQ Sauce US
Technical Name: Fully Cooked Pork in Barbecue Sauce
Brand: Advance Pierre

Product Details
Nutrition Facts:

Data Generated: 31212017 Serving Bize: 3.75 OZ (105 g)
Data Valid As Of: 9/21/2016 Servings Per Container: 128
Packing Type: BULK-LINER Calories / Calories from Fat: 180770
Pieces Per Case: 128 % Daily Value **
Piece Size (oz.): 3.75 TotalFat 8 g 12%
Case Net Weight (ib.): 30.00 Saturated Fat 3 g 15%
B o T ’ ! . . T ) ) : : o . Trans Fat 09
Case Dimensions: Width: 11.88 Cholesterol 60 mg 20%
i—f{‘gﬁgi 1?‘132 Sodium 310 mg 13%
eigne . Totai Carbohydrate 9 g 3%
- Case Cupe‘ 074 Dietary Fiber 0 0%
s 8
Cases / Paliet: 54 p‘rﬁ:: 18gg
Vitamin C
Credit (CN): 2 0Z MMA PORK e
. . Calcium
Equivalent Grain: -
SR — . S - — PR h‘Oﬂ
Ingredients: calovis dist. Your daiy vatues mey be Higher

Ingredients: Fully Cooked Boneless Pork Shoulder, Picnics PFOF, BBQ Sauce, (Water, Tomato Paste, or lower depending on your calorie needs.
Sugar, Distilled Vinegar, Molasses, Salt, Modified Food Starch, Natural Hickory Smoke Flavor, Mustard

Bran, Spices, Onion Powder, Garlic Powder, Sodium Benzoate as a preservative, Caramel Color,

Natural Flavor).

Shelf Life (days): 270

Starting from date of production when kept @ O°F or below.
Preparation Method:
Convection Oven: From Thawed State: Place 3 pouches in a hotel pan and fill with water 3/4 full. Cover

hotel pan. Heat product at 350 degrees F for 70-80 minutes. These instructions are based on 3pouches.
Times may vary depending on load.

Master Case GTIN: 00880760094071
Master Case Gross
Weight: 31.18000

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

fﬂ( o dae & f:bp Iy ALA lewes

(::‘) AdvancePierre Foods ° 9990 Princeton-Glendale Rd. » Cincinnati, Ohio 45246 « Phone: 1-800-969-2747 »

s - www.advancepierre.com
AdvancePierre’ oo o nerated: 3/2/2017

0%
2%
2%
8%




69160,jpg (944x814)

~ o K
~ 69160
AdvancePierre wiliadiinly
- Foods  §ifffI; o0 DOCATHETIING PEBIERAL AL FE

Y REITEN

PORK IN BARBECUE SAUCE

INGREDIENTS: Boneless Perk Shoulder Picnics PFOF, BBO Sauce (Water, Tomale
Paste, Sugar, Distilled Vinegar, Molasses, Salt, Modified Food Starch, Natural
Hickory Smoke Flavor, Mustard Bran, Spices, Onion Powder, Garlic Powder,
Sedium Benzoale as a preservative, Caramel Color, Natural Flavor).

o N s e
o 008 3.75-02. (by weight) porlion of Pork in Barbecus Sauce provides 2.00 nz. equivaiant meat for Child Nutrition Mesl CN

" Pattern Requicemants. {Use of this loyu and statement authorized by the Food and Nutrition Sarvice, USDA, Q815) ™

THIS PROGUCT CONTAINS COMMODITIES DONATED BY THE UNITED STATES DEFARTMENT OF AGRICULTURE.

THIS PRODUCT SHALL BE SOLD ONLY TO ELIGIBLE RECIPIENT AGENCIES,

Not For Retall Sale

Pully Cooked  NET WT. 30 LB (13.61kg)

Keep Frozen

- 4 vancerierre roods
_50084984-00 Cincinnati, OH 45246 69764

http:/iww.advancepierre.com/pdffMaster-Case-Labels/69160.jpg 71




Precooked Boneless Pulled Seasoned Pork

ftem #: 69168

Product Description: Seasoned and Precooked Pulled Commodity Boneless Pork Shoulder
Technical Name: Precooked Boneless Pulled Seasoned Pork

Brand: Advance Pierre

Product Details
Nutrition Facts:

Data Generated: 31212017 Serving Size: 2.35 OZ (66 g)
Data Valid As Of: 9/21/2016 Servings Per Contalner: 191
Packing Type: BULK-BAG Calories / Calories from Fat; 80/20
Pieces Per Case: 191 % Daily Value **
Piece Size (oz.): 2.35 Total Fat 2g 3%
Case Net Weight {Ib.): 28.00 Saturated Fat 0.5 g 3%
. e T ’ . o T Trans Fat 0g
Case Dimensions: Width: 11.88 Cholesterot 40 mg 13%
;er}gft}tt}: 1??2 - Sodium 160 mg 7%
eight. sie Total Carbohydrate 0g 0%
- Case Cube: 0.74 , 7 Dietary Fiber Og 0%
5 0
Cases / Pallet: 54 Pfogt:: | 499
C‘aserTllHl: _ 7 9"6 - ) - - Vitamin A 0%
Credit (CN): 2 OZ MMA PORK Vierrin @ o%
Calcium 0%

Equivalent Grain: -
. R - fron

H . ** percent Daily values are based on a 2,000
lngredients. calorie diet. Your daily values may be higher

Ingredients: Boneless Pork Shoulder Picnics PFOF, Water, Vinegar, Salt, Flavoring. or lower depending on your calorle needs.
Shelf Life {days): 276

Starting from date of production when kept @ O°F or below.
Preparation Method:

Convection Oven: From Thawed State:Preheat oven to 350 degrees F. Place 3 pouches in hotel panand
fill pan 3/4 full with water. Heat for 70-80 minutes inoven. Instructions based on 3 pouches so fimes may
vary depending on load.

Master Case GTIN: 10020534709023
Master Case Gross 26.19000

Weight:

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

‘)X ;;L»LLE' ‘1:‘3 ::/:()f . f[.‘fi e El’“&":—"

(:Z? AdvancePierre Foods » 9990 Princeton-Glendale Rd. » Cincinnati, Ohio 45246 « Phone: 1-800-069-2747 »

) D aerey WWW.BAVaNcepisrre.com
Advance_PL%I)‘l}’dE Date Generated: 3/2/2017
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3/2/2017 69168.jpg (1872x1597)
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AdvancePiorre 69168

Foods

PRECOOKED BONELESS
PULLED SEASONED PORK

INGREDIENTS: Baneless Pork Shouldar Picnlcs PFOF, Water, Vinegar, Salt, Flavorng.

SAMPLECORNOT-{FRRPDOCUMENTING FERER/AL MEAL, REQUIIRISMIE

PR o vin

——— - -|CN-—-—-—-_%
I ~ e 093938 |
N 0n0 2.35 oz serving (by weighl) of Pracacked Boneless Puliad Seasonsd Park provides 2.00 oz eguivalant meai for Chlid Nuteltion CN
Meai Pattern Requirsmants. (Uss of this logo and stalsment authorized by the Faod and Nutritlon Sarvice, USDA, 2/18.) :
THIS PRODUCT CONTAINS COMMODITIES DONATED BY THE UNITED STATES DEPARTMENT OF AGRICULTURE.
- THIS PRODUCT SHALL BE SOLD ONLY TO ELIGIBLE RECIPIENT AGENCIES.

Not For Retail Sale

Fuly Cooked  NETWT. 28 LB (12.7kg) (USDA

Keep Frozen

| PROCESS
Distributed by: VS0o1 CONTROL,
| AdvancePlerre Foods |
- S0086299-00 Cincinnatl, OH 45246 70902

http://www .advancepierre.com/pdf/Master-Case-Labels/69168.jpg 17




ATTACHMENT - A

Item class

USDA
Material
Code

Bid Code

Description

Manufacturer

Manufacturer

Product
Number

Allergen
Info

Case Pack
Size

Servings
Per case

Serving
Size

Processing
Cost (fee)

Raw
Commodity
Value per
Case

Lbs of
donated
food

Total Case Cost
(raw value+
processing )

Cost per Serving

NOI or FFS

Est.
Monthly
Usage
(cases)

Chicken

100103

CHX1

CHICKEN POPCORN BREADED:
White/dark meat. To provide 2
oz. M/MA and 1-1.5 G, whole
grain rich breading required.
Calories, not to exceed 250 kcal
total. Saturated fats not to
exceed 2.5g. Sodium not to
exceed 380mg

Tyson
or Sample

70368-928

Soy, Wheat

32.79

155

3.36 oz.

$39.35

$13.41

15.37#

$52.76

$0.25

NOI

80

Chicken

100103

CHX2

OTHER CHICKEN POPCORN
BREADED ITEMS

NOI

Chicken

100103

CHX3

CHICKEN STRIPS/TENDERS
BREADED: White/dark meat, no
fillers, extenders or soy. Serving
to provide 2 oz. M/MA and 1-1.5
G, whole grain rich breading
required. Calories, not to exceed
260 total. Saturated fats not to
exceed 2.5g. Sodium not to
exceed 390mg

Tyson
or Sample

70334-928

Soy,Wheat

31.86#

150

3.39 oz.

$37.91

$13.03

14.94#

$50.94

$0.25

NOI

20

Chicken

100103

CHX4

OTHER CHICKEN
STRIP/TENDER/STICK BREADED
ITEMS: whole grain breading
required.

NOI

Chicken

100103

CHX5

CHICKEN PATTY BREADED:
White/dark meat, contains soy.
Serving to provide 2 oz. M/MA
and 1-1.5 G, whole grain rich
breading required. Calories, not
to exceed 270 total. Saturated
fats not to exceed 3g. Sodium not
to exceed 400mg

Tyson
or Sample

70304-928

Soy, Wheat

32.82#

148

3.54 oz.

$39.06

$13.41

15.38#

$52.47

$0.26

NOI

140

Chicken

100103

CHX6

CHICKEN PATTY BREADED:
White/dark meat, Hot & Spicy.
Serving to provide 2 oz. M/MA
and 1-1.5 G, whole grain rich
breading required. Calories, not
to exceed 270 total. Saturated
fats not to exceed 3g. Sodium not
to exceed 400mg

Tyson
or Sample

70314-928

Soy, Wheat

32.82#

148

3.53 oz.

$41.35

$13.41

15.384#

$54.76

$0.28

NOI

20

Chicken

100103

CHX7

CHICKEN BREAKFAST PATTY
BREADED: White meat. Serving
to provide 1 0z. M/MA and 0.5 G,
whole grain rich breading
required. Calories, not to exceed
140 total. Saturated fats not to
exceed 1g. Sodium not to exceed
250mg

Tyson
or Sample

70303-928

Soy, Wheat

30.00#

226

2.12 oz.

$57.00

$27.77

31.84#

$84.77

$0.25

NOI

40




Chicken

100103

CHX8

OTHER CHICKEN BREADED OR
BREAKFAST PATTY ITEMS.

NOI

Chicken

100103

CHX9

CHICKEN NUGGETS BREADED:
made with White meat. Serving
to provide 2 oz. M/MA and 1-1.5
G, whole grain rich breading
required.Calories, not to exceed
260 kcal total. Saturated fats not
to exceed 3g. Sodium not to
exceed 350mg

Tyson
or Sample

22178-928

Soy, Wheat

23.12#

98

3.75 oz.

$40.46

$15.62

17.91#

$56.08

$0.41

NOI

120

Chicken

100103

CHX10

CHICKEN STRIPS/TENDERS
WHOLE MUSCLE BREADED: made
with White meat. Serving to
provide 2 oz. M/MA and 1-1.5 G,
whole grain rich breading
required. Calories, not to exceed
280 kcal total. Saturated fats not
to exceed 2.5g. Sodium not to
exceed 470mg

Tyson
or Sample

703322-928

Soy, Wheat

30.90#

110

4.5 oz.

$68.18

$29.43

33.74#

$97.61

$0.62

NOI

20

Chicken

100103

CHX11

OTHER WHOLE MUSCLE
BREADED ITEMS: whole grain
breading required.

NOI

Chicken

100103

CHX12

CHICKEN PATTY UN-BREADED:
uses white/dark meat; fully
cooked; no skin or wing meat.
Serving to provide 2 oz. M/MA.
Calories, not to exceed 100 kcal
total. Saturated fats not to
exceed 1g. Sodium not to exceed
210mg

Tyson
or Sample

70322-928

Soy

30.39#

215

2.26 oz.

$67.77

$35.57

40.78#

$103.34

$0.32

NOI

20

Chicken

100103

CHX13

CHICKEN, Boneless Wing
BREADED: Honey Sirracha
Flavored Serving to provide 2 oz.
M/MA and 1 G.Calories, not to
exceed 2900 kcal total. Saturated
fats not to exceed 2.5g. Sodium
not to exceed 370mg

Tyson
or Sample

6147-928

Wheat

28.50#

88

5.16 oz.

$56.43

$19.76

22.66#

$76.19

$0.64

NOI

Chicken

100103

CHX14

OTHER CHICKEN UN-BREADED
Drumstick, glazed to provide 2
m/ma. Calories, not to exceed
160 kcal total. Saturated fats not
to exceed 2.5g. Sodium not to
exceed 320mg

Tyson
or Sample

26435-928

None

30.00#

95

3.75-6.0 07

$50.10

$22.06

25.294

$72.16

$0.53

NOI

30

Chicken

100103

CHX15

OTHER PROCESSED CHICKEN
ITEMS not specified above.

$497.61

NOI
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ATTACHMENT - A

Item class

usDA
Material
Code

Bid Code

Description

Manufacturer

Manufacturer
Product
Number

Allergen
Info

Case Pack
Size

Servings
Per case

Serving
Size

Processing
Cost (fee)

Raw
Commodity
Value per
Case

Lbs of
donated
food

Total Case Cost
{raw value+
processing )

Cost per Serving

NOI or FFS|

Est,
Monthly
Usage
(cases)

Chicken

100103

CHX1

CHICKEN POPCORN BREADED:
White/dark meat. To provide 2
oz. M/MA and 1-1.5 G, whole
grain rich breading required.
Calories, not to exceed 250 kcal
total. Saturated fats not to
exceed 2.5g. Sodium not to
exceed 380mg

Tyson
or Sample

70368-928

Soy, Wheat

32.79%

155

3.36 0z.

$39.35

$13.41

15.37#

$52.76

$0.25

NOI

80

Chicken

100103

CHX2

OTHER CHICKEN POPCORN
BREADED ITEMS

NOI

Chicken

100103

CHX3

CHICKEN STRIPS/TENDERS
BREADED: White/dark meat, no
fillers, extenders or soy. Serving
to provide 2 oz. M/MA and 1-1.5
G, whole grain rich breading
required. Calories, not to exceed
260 total. Saturated fats not to
exceed 2.5g. Sodium not to
exceed 390mg

Tyson
or Sample

70334-928

Soy,Wheat

31.86#

150

3.39 oz.

$37.91

$13.03

14.944#

$50.94

$0.25

NOI

20

Chicken

100103

CHX4

OTHER CHICKEN
STRIP/TENDER/STICK BREADED
ITEMS: whole grain breading
required.

NOI

Chicken

100103

CHXS

CHICKEN PATTY BREADED:
White/dark meat, contains soy.
Serving to provide 2 oz. M/MA
and 1-1.5 G, whole grain rich
breading required. Calories, not
to exceed 270 total. Saturated
fats not to exceed 3g. Sodium not
to exceed 400mg

Tyson
or Sample

70304-928

Soy, Wheat|

32.82%

148

3.54 oz.

$39.06

$13.41

15.38#

$52.47

$0.26

NOI

140

Chicken

100103

CHX6

CHICKEN PATTY BREADED:
White/dark meat, Hot & Spicy.
Serving to provide 2 oz. M/MA
and 1-1.5 G, whole grain rich
breading required. Calories, not
to exceed 270 total. Saturated
fats not to exceed 3g. Sodium not
to exceed 400mg

Tyson
or Sample

70314-928

Soy, Wheat

32.82#

148

3.53 oz.

$41.35

$13.41

15.38#

$54.76

$0.28

NOI

20

Chicken

100103

CHX7

CHICKEN BREAKFAST PATTY
BREADED: White meat. Serving to
provide 1 0z. M/MA and 0.5 G,
whole grain rich breading
required. Calories, not to exceed
140 total. Saturated fats not to
exceed 1g. Sodium not to exceed
250mg

Tyson
or Sample

70303-928

Soy, Wheat

30.00#

226

2.12 oz.

$57.00

$27.77

31.84#

$84.77

$0.25

NOI

40






