




























































































           
NEWPORT-MESA UNIIFED SCHOOL DISTRICT 

 
 
 
 

ADDENDUM NO. 1 
Fresh Produce for Food Services 

 
BID No. 121-25 

 
NEWPORT-MESA UNIFIED SCHOOL DISTRICT 

2985 BEAR ST., BLDG.A 
COSTA MESA, CA 92626 

 
05/07/2025 

 
The following revisions and/or clarifications shall be made to the BID documents for the above-named 
work.  All work described in the original BID documents and all applicable Sections of the original BID 
documents shall be included in the contract, except as herein modified: 
 
Acknowledgement of this Addendum shall be made below and submitted with the BID submission.  If 
acknowledgement is not made the proposal may be considered non-responsive. 
 
1. Change: Sample list of items to exclude dairy products 
 

All other provisions of the BID remain unchanged. 
 
 
BELOW, PLEASE ACKNOWLEDGE RECEIPT OF THIS ADDENDUM AND SUBMIT IT WITH 
YOUR PROPOSAL.  
 
 
Name:   ________________________________________________   
  
Signature:   ________________________________________________ 
 
Firm Name:  ________________________________________________ 
 
Address:   ________________________________________________ 
  
   ________________________________________________ 
 
Telephone #:  ________________________________________________ 
 
Email:    ________________________________________________ 

 
 

(END OF ADDENDUM NO.1) 

Loewy Enterprises DBA Sunrise Produce 

David Sapia-President/CEO

500 Burning Tree Rd.

Fullerton Ca. 92833

jaguirre@sunriseproduce.com

626-716-2705



Item# Product Description (Whole) Pack Size Usage Specifications Alternate Pack Size Price

1 APPLE, FUJI, XFCY 163 CT/40# 100 Grade # 1 or better, 1/2 cup Variety $23.00
2 APPLE, GALA, XFCY 163 CT/40# 100 Grade # 1 or Better, 1/2 cup Variety $23.00
3 APPLE, RED DEL XFCY 163 CT/40# 100 Grade # 1 or Better, 1/2 cup Variety $23.00
4 BANANA, PETITE, GREEN TIP 40 LB 1300 Grade # 1 or Better $19.75
5 BELLPEPPER, GREEN MED 5 LB 10 Grade # 1 or Better $9.00
6 BELLPEPPER, RED MEDIUM 5 LB 15 Grade # 1 or Better $9.00
7 BELLPEPPER, GREEN CHOICE 5 LB 10 Grade # 1 or Better $9.00
8 BLUEBERRIES 12/6 oz 5 Grade # 1 or Better $22.00
9 CHILE, JALAPENO 1 LB 50 Grade # 1 or Better $4.00
10 CUCUMBER, REGULAR LUG 36 CT 125 Grade # 1 or Better $19.00
11 GREEN ONION 6 CT 12 Grade # 1 or Better $6.00
12 KIWI, 36VF, 108 CT 20 LB 60 Grade # 1 or Better $21.00
13 LEMON, CHOICE 5 LB 20 Grade # 1 or Better $5.00
14 MELON, CANTALOUPE 1 CT 20 Grade # 1 or Better $5.00
15 MELON, HONEYDEW 1 CT 20 Grade # 1 or Better $5.00
16 MELON, WATERMELON SEEDLES EA 20 Grade #1 or Better $7.00
17 NECTARINE, YELLOW/WHITE VF 100 CT 10 Grade #1 or Better $24.00
18 ONION, YELLOW MEDIUM 5 LB 20 Grade #1 or Better $5.00
19 ORANGE, NAVEL FANCY 113 CT 50 Grade # 1 or Better $26.00
20 ORANGE, VALENCIA FANCY 113 CT 50 Grade # 1 o Betterr  $26.00
21 SNAP PEAS, STRINGLESS 10 LB 250 Grade # 1 o Betterr  $28.00
22 MANDARINS 25 LB 50 Grade # 1 o Betterr  $26.00
23 PEACH, YELLOW/WHITE VF 25 LB 20 Grade # 1 or Better, 1/2 cup VF $24.00

25 PINEAPPLE, COSTA RICAN GOLD EA 20 Grade # 1 or Better 1ct $2.70

27 POTATO, RUSSET 60 COUNT 60 count 5 Grade # 1 or Better $19.00
28 STRAWBERRY, CALIFORNIA 8/1 LB 1250 Grade #1 or Better $16.00
29 TANGERINE, MINNEOLA 125CT 125 CT 3000 Grade #1 or Better $20.00
30 TOMATO, GRAPE CLAM MEDIUM 12/1 PT 225 Grade # 1 or Better $14.00
31 TOMATO, 5X6 FLAT/60 count 100 Grade # 1 or Better $23.00

$36.00

26 PLUM, RED/BLACK VF, 130CT 28 LB 20 Grade # 1 or Better, 1/2 cup 
in season, 1/2 cup

$24.00

24 PEAR, BARTLETT 135CT US#1 135 CT 20 Grade # 1 or Better, 1/2 cup 
in season, 1/2 cup



Item# Product Description  (Processed) Pack Size Usage Specifications Alternate Pack Size Price
1 APPLE GREEN, SLICED 100/2oz 50 1/2 cup portion $25.00
2 APPLE RED, SLICED 100/2oz 2000 1/2 cup portion $26.10
3 APPLE GREEN, SLICED 5 LB 300 1lb $2.15
4 BABY CARROT, PEELED PETITE/SLIM 5 LB BAG 500 Grade # 1 or Better $6.60
5 BABY CARROT, PEELED 100/2.6 oz 2500 1/2 cup portion 100/3oz $19.75
6 BELLPEPPER GREEN DICED 1/4" 5 LB 5 Grade # 1 or Better $19.00
7 BELLPEPPER RED DICED 1/4" 5 LB 5 Grade # 1 or Better $19.00
8 BELLPEPPER, RED 1/4"-JULIENNE 5 LB 5 Grade # 1 or Better $19.00
9 BROCCOLI, FLORET 4/3LB 120 Grade # 1 or Better $8.00

10 CARROT, COIN 3/16" 5 LB 5 Grade # 1 or Better $6.00
11 CARROT, SHREDDED 5 LB 5 Grade # 1 or Better $6.00
12 CARROT, STICKS 4"x3/8" 5 LB 10 Grade # 1 or Better $14.00
13 CAULIFLOWER, FLORETS 4/3 LB 150 Grade # 1 or Better $27.00
14 CELERY STICKS, 4"x3/8" 4/5 LB 100 Grade # 1 or Better $26.00
15 CUCUMBER, SLICED W/SKIN 3/8" 5 LB 500 Grade # 1 or Better $13.00
16 EDAMAME, SHELLED 4 LB 200 Grade # 1 or Better 1lb $2.30
17 GARLIC, MINCED OR CHOPPED 4/1 QT 10 32oz $8.00
18 GRAPES, IW 50/2 OZ 100 Grade # 1 or Better 150/2.5oz $44.00
19 JICAMA, STICKS 4"x3/8" 5 LB 600 Grade # 1 or Better $12.50
20 LEMON JUICE, FRESH GAL 15 EA $13.00
21 LETTUCE, ROMAINE CHOPPED 1" 6/2 LB 50 Grade # 1 or Better $17.00
22 LETTUCE, GREEN LEAF, FILLETS 2/5 LB 300 Grade # 1 or Better 10lb $23.00
23 LETTUCE, SALAD MIX 4-WAY 

"(ROMAINE/ICEBERG/RED 
 

4/5 LB 200 Grade # 1 or Better $18.50

24 LETTUCE, SHREDDED 1/4" 4/5 LB 170 Grade # 1 or Better $14.00
25 MELON, CANTALOUPE, CHUNKS 5 LB 10 Grade # 1 or Better $16.00
26 MELON, HONEYDEW, CHUNKS 5 LB 10 Grade # 1 or Better $16.00
27 MELON, WATERMELON, CHUNKS 5 LB 10 Grade # 1 or Better $17.00
28 ONION YELLOW DICED 1/4" 5 LB 10 Grade # 1 or Better $7.00
29 PINEAPPLE, CHUNKS 5 LB 10 Grade # 1 or Better $23.00
30 PINEAPPLE, SPEAR, IW 50 CT 200 Grade # 1 or Better $27.00
31 PICO DE GALLO 5 LB 50 Grade # 1 or Better $18.00
32 SPINACH, CELLO CLEAN BAG 2.5 LB 320 Grade # 1 or Better $4.25
33 ZUCCHINI, COINED 1/4" 5 LB 400 Grade # 1 or Better $13.50
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1. OBJECTIVE 

 

The objective of this plan is to establish written guidelines that are to be followed to prevent food 

adulteration caused by a deliberate act of sabotage or bioterrorism and minimize the risk of security 

breaches on grounds and within the facility of Sunrise Produce Company. These guidelines are to 

meet or exceed the “Public health security & Bioterrorism Act 2002”. 

 

2. SCOPE 

 

This program is to protect the food processed at Sunrise Produce Company and covers the property 

and building Sunrise Produce Company’s leases. This plan also intends to address areas of risk while 

recognizing the need for reasonable access to employees, vendors, suppliers, truck drivers, 

contractors and visitors. 

 

3. RESPONSIBILITIES 

 

Individuals that have collective responsibility for Sunrise Produce Company overall food security: 

 

Primary Responsibility Individual 

 

SUNRISE PRODUCE COMPANY 

FOOD DEFENSE & FACILITY SECURITY TEAM CONTACT INFORMATION 

FOOD SAFETY – MANAGER OF QUALITY ASSURANCE 

Name: Gerson DePaz 

Office Phone Number: (800)-834-4926 ext. 142 

Cellular: (213)-675-0727 

EMPLOYEE SAFETY – DIRECTOR OF OPERATIONS 

Name: Gerson DePaz 

Office Phone Number: (213)-675-0727 

Cellular: (213)-675-0727 

EMPLOYEE SAFETY – TRANSPORTATION MANAGER 

Name: Erica Barraza 

Office Phone Number: 800-834-4926 ext 167 

Cellular: (323)712-8547 

EMPLOYEE SAFETY-WAREHOUSE MANAGER 

Name: Jorge Ramos 

Office Phone Number: (800)-834-4926 ext 124 

Cellular: (323)-864-3950 

EMPLOYEE SAFETY-LOADERS MANAGER 

Name: Jorge Ramos 
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Office Phone Number: (800)-834-4926 ext 124 

Cellular: (323)864-3950 

GROUNDS SECURITY – MAINTENANCE MANAGER 

Name: Alex Vargas 

Office Phone Number: (800)-834-4926 ext 130 

Cellular: (323)-523-1415 

 

 

 

 

 

Other emergency contacts 

 

LAW ENFORCEMENT AND REGULATORY AGENCIES 

Agency CITY OF FULLERTON LOCAL POLICE DEPARTMENT 

Emergency Phone 

Number: 
911 

Second Emergency Phone 

Number: 
(714)738-6800 

Third Emergency Phone 

Number: 
 

NON-EMERGENCY 

PHONE NUMBER 
 

 

LAW ENFORCEMENT AND REGULATORY AGENCIES 

Agency USDA 

Phone Number: (951) 656-6800 

Mailing Address 22690 CACTUS AVE MORENO VALLEY, CA 92553-9024 

Fax Number (951) 656-0094 

 

LAW ENFORCEMENT AND REGULATORY AGENCIES 

Agency FDA 

Phone Number: (888) 463-6332 

Mailing Address 10903 New Hampshire Ave Silver Spring MD 20993-0002 

Fax Number  

 

 

4. PROCEDURES 

 

4.1 Grounds Access 

4.1.1.1 A security guard is on duty 24 hours everyday. 

4.1.1.2 A surveillance video system is in place and covers all access and critical areas. 
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4.2 Building Access 

 

4.2.1 Building: This building contains the corporate office, dry warehouse and refrigerated 

rooms where products are stored. 

4.2.1.1 All Visitors are required to use the main entrance at the front of the building where 

the reception is located.   

4.2.1.2 Visitors are required to sign in with the reception and provide identification.   

4.2.1.3 Visitors are required to sign the Sunrise Produce Company GMP’s and visitors 

guidelines.   

4.2.1.4 Each visitor is given a ‘visitor’s badge’ and are required to wear the badge at all 

times during the duration of the visit for both facilities.  

4.2.1.5 There are Two (2) access doors to the facility; the main office entrance and the 

truck entrance. Both accesses are controlled by the receptionist and by the security 

guards. 

 

4.2.1.6 Truck drivers require checking in with the security guard before they are allowed 

to access the receiving dock. 

4.2.1.6.1 Truck Drivers have restricted access to the building. They are required to 

enter only through a designated door for truck drivers and employees. They 

check in with the receiving personnel before entering the building. 

4.2.1.6.2 After entering the building, the truck drivers must register with clerk, 

provide a valid ID or driver’s license, and provide delivery documentation 

regarding the products being delivered.   

4.2.1.6.3 Frequency: Daily or as needed  

4.2.1.6.4 Primary Responsibility: Shipping Clerk 

4.2.1.6.5 Truck drivers are not allowed to walk around beyond the loading dock 

area; they are to coordinate with the receiving supervisor to deliver or to 

pick up a load to get beyond the security door. 

4.2.1.6.6 Truck drivers are to always inform the receiving supervisor and/or 

receiving clerk when entering/leaving the loading dock. 

 

4.2.2 All other general deliveries (as parcel and courier services) during normal business 

hours check in with the receptionist in the office. Hours are 8:00AM to 4:30PM 

Monday through Friday. 

4.2.2.1 Frequency: Daily or as needed  

4.2.2.2 Primary Responsibility: Receptionist 

 

4.2.3 Dock doors remain closed except when receiving or shipping. 

4.2.3.1 Primary Responsibility: Shipping Clerk  

4.2.3.2 Management Responsibility: Shift Manager 

 

 

 

4.3 Bio-Security measures 

 

4.3.1 HACCP and Risk Assessment 
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4.3.1.1 Sunrise Produce Company implements a comprehensive HACCP Program 

defining and justifying risk for each ingredient and product. 

 

4.3.1.2 Also maintains a Food Defense ‘Operational Risk Management’ assessment. 

 

4.3.1.3 Key areas of the facility and process are assessed for risk. Key measures and 

procedures and corrective actions are established to ensure the safety of the 

products and employees.  

 

4.3.2 Seal integrity 

 

4.3.2.1 Sunrise Produce Company required tamper evident seals when applicable (as they 

arrive) to ensure the integrity of ingredients, and uses only approved sources for 

all ingredients, compressed gas, packing materials and labels. 

4.3.2.2 Outbound shipments are inspected for integrity, damaged goods (see shipping 

procedure) and locked prior to leaving premises.   

 

4.3.3 Storage 

 

4.3.3.1 The Chemical Cage remains locked at all times with select management key 

distribution and access to only authorized personnel and handled only by trained 

personnel. 

4.3.3.1.1 Primary Responsibility: Each shift manager   

4.3.3.1.2 Management Responsibility: Director of operations 

 

4.3.3.2 Maintenance parts and lubricants remain locked with select maintenance 

management key distribution.    

4.3.3.3 Only authorized personnel are permitted to use maintenance parts, lubricants, etc.   

4.3.3.3.1 Primary Responsibility: Each shift Maintenance Manager or Lead man  

Management Responsibility: Maintenance Manager 

 

4.3.4 Computer Access 

4.3.4.1 Central servers (two) are protected with updated virus and firewall software and 

are only accessible to assigned personnel.  Passwords are required for access.  

4.3.4.2 Primary Responsibility: Transportation manager 

 

4.3.5 Less Than Full truckload Shipment 

4.3.5.1.Vehicles used for the transport of LTL, partial loads or couriers services must be kept 

secure during transit. The preferred method is to require the driver to lock the trailer 

between deliveries.  

 

 

 

4.3.6 Water Safety 

4.3.6.1.Emphasis must be placed upon water with regard to the utilities. Sunrise Produce 

Company verifies water quality with an annual and outside 3rd party laboratory testing. 
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4.3.6.2.All water systems are equipped with backflow preventions 

4.3.6.3.All water is from a municipal supply 

4.3.6.4.No water storage tanks are used outside of the facility 

 

 

4.3.7 Pest Control chemicals 

4.3.7.1.Chemicals used for pest control purposes are not stored in the facility 

4.3.7.2.Chemicals are ONLY used by a certified pest control technician. 

 

4.3.8. Employees 

4.3.8.1. Criminal background check is done for every employee prior to being hired.  
 

 

 

5 REPORTING AND INVESTIGATION 

 

5.1.1. It is the responsibility of every employee to immediately report to their direct supervisor any 

observed unusual behavior and/or unrecognized individual(s) on the premises. Likewise, 

supervisors are to investigate and address any behavior issues immediately if within their span 

of responsibility. 

5.1.2. In the case of unrecognized individual(s), should they be unauthorized to be on site, the 

supervisor will: 

5.1.3. Get their name, company and/or purpose IF the individual(s) pose no threat as judged by the 

supervisor. 

5.1.4. If the supervisor perceives a possible threat, he/she should seek immediate management 

assistance and/or contact local police immediately. 

5.1.5. All occurrences of unauthorized individual(s) on site will be reported to the senior 

management employee on site. That person will then be responsible for notifying one of two 

senior management employees: 

• Human Resources Manager 

• Director of operations 

5.1.6. The Human Resources Manager will direct formal investigation and any subsequent actions. 

 
 

6. RECORDS 
 

6.1 Receiving and shipping logs 

6.2 Video recorded camera surveillance 

6.3 Centrally monitored zone controlled security system 

6.4 Transportation Seal Log 

 
 

7. RELATED PROGRAMS 
 

7.1 QAP-003 Good Manufacturing Practices GMP’s 

7.2 HACCP Program 

7.3 Operational Risk Management – Facility and Processing Risk Assessment 
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Crisis Management Policy 
 
 

 
 
 

 David Sapia  
  President 

                  09/19/15 
 
 
 
 
 

500 Burning Tree 
Fullerton, CA 92833 

323-726-8789 
 
 

Sunrise Produce is committed to overseeing the health, well-being and safety of our 
employee, staff, customers and visitors to our facility. Our goal is to minimize any 

and all danger to life resulting from the effects of a natural disaster or civil 
disturbance. When such an emergency condition arises, we want a Crisis 

Management Team to be able and ready to respond. This Crisis Management Plan 
ensures that our response will be timely and effective, no matter what the crises. I 

hereby establish the policy that Sunrise Produce will commit the necessary resources 

to minimize the loss of life and destruction. A successful Crisis Management Team, 

requires the support and cooperation of all employee, staff, and supportive services 
involved, and company-wide teamwork to partnering with our community. 



PURPOSE 
The basic emergency procedures outlined in this guide are to enhance the 
protection of lives and property through effective use Sunrise Produces 
resources. Whenever an emergency affecting the company reaches proportions 
THAT CANNOT BE HANDLED BY ROUTINE MEASURES, the VP of Operations or 
his/her designee may declare a state of emergency, and these contingency 
guidelines may be implemented.  
 
There are two general types of emergencies that may result in the 
implementation of this plan. These are (1) large-scale natural/man-made 
disaster, and (2) large –scale disorder.  
 
The Plan describes the responsibilities of the Crisis Management Team and 
information necessary for them to request additional assistance from the 
community as required to assist with the impact of a crisis. The Crisis 
Management Plan exists to:  
 
● Implement a swift, unified and comprehensive response to a serious incident 
● Investigate and evaluate serious incidents for the purpose of preventing or 
minimizing the impact of a future incident 
● Handle public and internal communication related to the event 
 
SCOPE 
For the purpose of this plan, “crisis” shall be defined as any condition-man-made 
or natural-that results in a significant disruption to the business operations at 
Sunrise Produce. The Crisis Management Plan (CMP) and Crisis Management 
Team 
(CMT) will only be activated for serious incidents, defined as any of the 
following: 
1. Disaster which impairs any major function of the company (e.g. destruction of 
a building, explosion, earthquake) 
2. Death on premises, or in/around a sunrise truck or route.  
3. Death of an employee traveling to, from, or on behalf of the company. 
4. Assault or near fatal accident or incident (e.g. sexual assault, attempted 
suicide, mental health crisis, drug/alcohol overdose) 
5. Serious damage to company property (e.g. fire, flood, natural disasters) 
6. Threat to the health, safety, or welfare of Sunrise’s customers. 
7. Incidents unique to company demanding special attention, such as serious 
injury to visitor or vendors by Sunrise employee.  
8. Incidents which, in judgment of upper management, require or would benefit 
from crisis management response Routine management for isolated incidents 
will not require the Crisis Management Plan to be implemented. Situations that 
are controversial or sensitive in nature but are not crises or emergencies (e.g. 



lawsuits, arrests, regulatory investigations, negative news coverage) will be 
handled by the VP Operations or the appropriate Senior Staff member(s). 

II. DIRECTION & COORDINATION
A. CRISIS MANAGEMENT TEAM (CMT)
In a crisis situation, maximum resources and personnel will be applied to the
management of the crisis under the direction of the Crisis Management Team
(those noted with * are the individuals that should be notified first in the event
of an emergency/crisis). The following individuals have been selected and given
the authority to make any necessary changes to company procedures in the
process of handling the crisis, including:

David Sapia 

Gerson DePaz 

Tel. 323-726-8789 Ext 128 
Cell 909-721-7345 

Tel. 323-726-8789 Ext 142 
Cell 213-675-0727

PRESIDENT 
Email: dsapia@sunriseproduce.com 

DIRECTOR OF OPERATIONS 
Email: gdepaz@sunriseproduce.com 

B. RESPONSIBILITIES
1. THE PRESIDENT
The President will be the primary point of contact for the on-scene coordination
and the Crisis Management Team (CMT). Only the President, or designated
representative or in the case of his absence, a Senior Staff member, can activate
the Crisis Management Plan. If the President is not available, the Vice President
of Operations will assume control and responsibility of the CMT. These
responsibilities include:
● Assume responsibility for the overall operation and management of the Crisis
Management Plan.
● Convene the CMT in the event that the Crisis Management Plan needs to be
activated.
● Manage all activities with the assistance of the CMT and all other support
personnel.
● Arrange for external advisors (i.e., crisis management experts) if needed.
● Arrange for campus debriefing and evaluation of plan following the crisis.

2. DIRECTOR of OPERATIONS
In his absence, the Executive Vice President will act on his behalf.
● Ensure that the Crisis Management Plan is maintained and kept current.
● Schedule and initiate crisis management drills and training.

mailto:mbutler@sunriseproduce.com


● Ensure regular safety inspections of the company campus.
● Evaluate each drill and submit findings and recommendations to the General
Manager.
● Establish student counseling services appropriate to the crisis.
● Communicate necessary information to employees and families, if necessary.
● Ensure that employee records are updated according to the nature of the
crisis.
● Secure storage for any and all property removed from the crisis area.
● Ensure all building coordinators are informed and apprised of current events.
● Ensure that all city, state and federal officials have been appropriately notified.
● Maintain (update annually) a listing of personnel working at the company.
● Oversee the company Safety staff and their functions.
● Notify insurance representatives, if necessary, in event of loss or damages.
● Ensure all key personnel are in place and operating effectively.
● Monitor all activities as related to External Affairs.
● Ensure all key personnel are in place and operating effectively.
● Communicate the nature of crisis to employee, as necessary.
● Assist with maintaining order and keeping routes clear for all safety and
support vehicles, including local agencies.
● Maintain a back up plan for day to day operations in the event of loss of a
building.
● Maintain a backup plan in the event of the loss of network/telephone function.

● Take immediate action to reduce the threat of injury, loss of life, and loss of
property. Activate evacuation when required.
● Provide logistical support for the CMT, including buildings, equipment and
required resources.
● Provide access and detailed building plans to police or appropriate response
personnel.

4. QA MANAGER
QA Manager is the key person responsible for managing Food safety, fire, and
health matters in the residence halls. In his/her absence, the Director of
Operations and/or assigned employee will act on their behalf.
● Ensure that company staff is familiar with crisis management plans and
evacuation plans.
● In case of an evacuation, residents should go to designated areas (see
Evacuation Plan) to leave the way clear for emergency personnel and
equipment. Further instructions, if necessary, will be given at the assembly
areas.
● Ensure that floor diagrams and evacuation routes are listed in each
department, as well as kept in a central location and accessible in case of crisis.
● Review all fire safety inspections and coordinate any necessary corrective
actions.



● Maintain appropriate emergency response equipment (e.g. 2-way radios,
weather radio, reference materials, flashlights, etc.)

Departments should have the following: 
a. First Aid kit
c. Flashlight and spare batteries
d. Pocket knife and scissors
e. Emergency Manual
f. Walkie-Talkies /Cell Phones

B. CRISIS MANAGEMENT COMMAND CENTER (CMCC)
The Crisis Management Command Center is directed by the President or his/her
designee and is the single point for monitoring and coordinating all responses to
a crisis situation.
Access to the CMCC will be limited to the Crisis Management Team or appointed
representatives. The CMCC will be located at one of the following sites:
(1) President’s Office
(2) Vice President of Operations Office
(3) QC Laboratory
(4) Conference Room
(5) Outdoor Admin Meeting

III. STANDARD RESPONSE PROCEDURES
The following steps are designed to provide efficient and immediate responses
to any crisis situation on or near Sunrise Produce:
A. PROCEDURES
1. Contact emergency services via 911 system (fire, rescue squad, police, etc.).
2. Notify the President or Vice President of Operations who will notify the CMT.
CMT will establish the Crisis Management Command Center, identify and initiate
appropriate Crisis Response Plan, and activate the Crisis Communication Plan.

B. CONSIDERATIONS FOR CMT
● Situation Analysis: Determine the type, extent, and location of emergency.
Identify potential vulnerabilities. Check the facts.
● Strategic Considerations: What are the four or five absolutely critical issues,
questions, people, or problems the company needs to anticipate and think
about?
● Response Team: Who does what, when, with whom?
● Operational Response/Action Steps: List the essential operational steps the
company needs to take to correct the problem. See responses to specific crises.
(e.g. evacuate, shut down operations, protect vital records, restore operations,
etc.)



THE GOAL IS TO ESTABLISH SAFETY, STABILITY, CONTROL, and NORMALCY AS 
QUICKLY AND COST-EFFECTIVELY AS POSSIBLE. REMEMBER TO COMMUNICATE 
with ALL CONSTITUENT DEPARTMENTS  

IV. PROCEDURES FOR SPECIFIC CRISES
A. BOMB THREAT
1. Telephone threat
● Remain calm and keep the caller on the line as long as possible. Ask the caller
to repeat the message and record as much as possible on the Bomb Threat Form
(page 12).
● If the caller does not indicate the location of the bomb or the time of
detonation, ask for this information.
● Advise caller that the building is occupied and detonation could result in death
or serious injury to innocent people.
● If possible, try to have more than one person listen in on the bomb threat call.
_ Use “Bomb Threat Report Form” to collect and recall as much as possible.

2. Procedures
● Call 911 and alert the President or Vice President of Operations.
● Evacuate buildings and proceed to Emergency Assembly Areas to take roll
(see EVACUATION MAP).
● Buildings should not be re-entered until CMT advises it is safe to do so.
● Under no circumstances should an untrained faculty or staff member attempt
to locate and/or move a suspicious device.
● When it has been determined that building re-entry is permitted, visually
inspect area for unusual items before settling in.



BOMB THREAT REPORT FORM 
Questions to Ask 
1. When is bomb going to explode? _____________________________________
2. Where is it right now? ______________________________________________
3. What does it look like? _____________________________________________
4. What kind of bomb is it? ____________________________________________
5. What will cause it to explode? _______________________________________
6. Did you place the bomb? ___________________________________________
7. Why? ___________________________________________________________
8. What is your address? ______________________________________________
9. What is your name? _______________________________________________
Exact wording of threat:
Time:_______ Date:_______
Sex of caller:_____________
Culture:_________________
Age:___________________
Length of call:____________
Number at which call was received: _____________________________________
Form Completed by:_______________________________

Caller’s Voice 
__Calm __Nasal 
__Angry __Stutter 
__Excited __Lisp 
__Slow __Raspy 
__Rapid __Deep 
__Soft __Ragged 
__Loud __Clearing Throat 
__Laughter __Deep Breathing 
__Crying __Cracking Voice 
__Normal __Disguised 
__Distinct __Accent 
__Slurred __Familiar 
__Whispered 
If voice is familiar, who did it sound 
like?_________________________ 

Background Sounds 
__Street __Animal Noises 
__PA System __Static 
__Voices __Music 
__Motor __House Noises 
__Local __Office Machinery 
__Booth __Long Distance 
Threat Language 
__Well spoken (educated) 
__Foul 
__Irrational 
__Incoherent 
__Taped 
__Message read by threat maker: 
Remarks: 



B. DEATH OR SERIOUS INJURY
These procedures apply when addressing a situation involving serious injury or the loss
of life of a Sunrise Produce’s employee, or visitor.
General Response
_ Establish student counseling services.
● Hold department meetings as needed to discuss crisis. Emphasize facts and squelch
rumors.
● Identify employees in need of counseling.
● Adjust work schedule as necessary.
● Notify external constituents as appropriate

(OSHA with in 24 hours 
Los Angeles  

320 West 4th Street,  Ste. 850, 
Los Angeles, Ca 90013 

(213) 576-7451 fax (213) 576-7461.)

● Secure employee personal belongings (see below)

On Site Procedures 
● Designate person “in charge”. The “on the scene” company staff member with the
most authority will be responsible for coordinating events and will be considered the
official “in charge” until such time as they are relieved by president or VP of Operations.
● Notify Authorities, in the following order when possible:
1. Emergency Medical Service (911)
2. President, and/or Vice President of Operations
3. Department Head
● Identification of injured/deceased. The administrator in charge should immediately
locate an individual who can assist the medical personnel in identifying the
injured/deceased.
● Secure scene of incident

Every effort should be made to secure the accident scene. 
The area should be evacuated of all persons except for company officials, 
medical personnel, or police officers. 
Staff members should be assigned to address crowd control concerns. 
If the accident occurs outdoors, secure a reasonable distance from the scene 

(75' -100'). If the accident occurs indoors, the adjacent rooms or offices should 
be vacated until permission is given by authorities to reenter the area. 

● The individual’s personal belongings should be maintained in a secure manner until
the family is able to indicate to company personnel when and how the items will be
removed from company.

C. FIRE
● Call 911 and alert the President or the Vice President of Operations.
● Evacuate premises. See EVACUATION MAP



● Take whatever steps necessary and possible to protect the companies vital records.
● Keep communication open with the local police and fire officials.
● Call the police department with crowd and traffic control, if necessary.
● Notify utility companies of a break or suspected break in lines. Record time called and
the person reported to at utilities company.

D. HAZARDOUS MATERIALS ACCIDENT
Hazardous materials are substances that are either flammable or combustible,
explosive, toxic, noxious, corrosive, oxidizable, an irritant or radioactive. Some
hazardous materials accidents will be minor and only involve the immediate evacuation
of a site and others may be large enough to necessitate relocating all students, staff, and
other persons to either a safer location on campus site or to an evacuation area away
from the site. The nature, severity, and potential for health injury of the hazardous
materials accident will determine the type of response required. Whatever the severity
of the hazardous materials accident, company personnel should not attempt to take it
upon themselves to remove a known or possibly hazardous chemical or substance.

There are personnel trained and equipped to do so. 
On-Site Chemical Accidents 
● Be aware of the chemical and avoid contamination.
● Notify the department head, of type of chemical and location.
● Attempt to contain the spill-if the on-site staff cannot safely do this, request
assistance. Company personnel should not attempt to clean up or remove the spill;
leave that for trained personnel.
● Isolate the area. Re-locate students/staff to safe areas (See EVACUATION MAP).
● If the nature of the chemical accident poses an immediate health hazard or potential
for explosion or destruction of property, the police/fire emergency system should be
activated by calling 911.
● If the substance should pose an ecological hazard by entering the storm drain system
or by a major ground leak, we are required by law to immediately contact the
authorities through the 911 emergency system.
● If necessary, the Vice President of Operations will notify Cal-EPA and OSHA.

E. INFECTIOUS DISEASE OUTBREAK
Outbreaks of meningitis, hepatitis, salmonella, anthrax, botulism, smallpox, or other
serious health problems which can cause an epidemic constitute an crisis situation for
the employees or customer products.
● Report incident to President or Vice President for Student Life.
● Contact will be made with local health department by the CMT.
● CMT will obtain as much information as possible, type of problem, where, and how
many people are affected.



● In conjunction with the Health Department staff, the CMT will assess the problem,
determine the risks to the community, and if needed, begin preventive measures to
hinder the spread (if communicable disease).
● CMT will notify necessary employee and customers.
● If quarantine is necessary, secure the area and allow only authorized
personnel to enter.
● Health Department will coordinate with other local, state or regional agencies in the
following: collection of specimens, laboratory testing, immunization, and treatment of
victims.
● Appropriate CMT member will notify the families of affected students. Student Life
Office will provide information to remainder of student body.
● Vice President of Operations will coordinate any media releases that are necessary.

F. PHYSICAL VIOLENCE
Harassment, threats, or intimidation, whether verbal or physical, of any member of the
Company community is considered a very serious offense and will be dealt with
accordingly. See Employee Handbook for further details and policies.
1. ASSAULT
- Call 911 -- emergency squad/medical
- Notification of family --- President or designee
- Assign staff member of same sex to accompany victim as needed through medical
attention, police investigation
2. HOMICIDE
- Call 911 -- emergency squad/medical
- Call Los Angeles County Sheriff's Department (LASD), (323) 264-4151

- Report to OSHA if employee-related
- File worker’s compensation report
- Notification of family --- President or designee
- See DEATH,
3. KIDNAPPING
- Call 911 -- emergency squad/medical
- Call Los Angeles County Sheriff's Department (LASD), (323) 264-4151

- Notification of family --- President or designee
4. RAPE/SEXUAL ABUSE (FORCIBLE SEX OFFENSE)
- Call 911 -- emergency squad/medical
- Call Los Angeles County Sheriff's Department (LASD), (323) 264-4151

- Notification of family --- President or designee
- Assign staff member of same sex to accompany victim as needed through medical
attention (hospital care, rape kit, exam procedures) and the police investigation
(collection of evidence and questioning by law enforcement).
- Pursue counseling possibilities for victim
5. ROBBERY
- Call 911 -- emergency squad/medical
- Call Los Angeles County Sheriff's Department (LASD), (323) 264-4151



- Contact insurance company to report loss
H. POWER FAILURE
The response procedures are dependent upon whether we have or do not have advance
warning and whether classes are in session or not in session.
1. Power outage WITH ADVANCE warning
- If after consultation with President or Vice President of Operations, Shifts will be
cancelled or the daily production schedule changed, notify:
- Facilities Department Heads by VP for Operations or designee
- Alert key personnel to specific responsibilities.
- Each individual should turn off all electrical equipment (computers,
printers, typewriters, copiers, etc.).
- Facilities should shut off all electrical switches at the electrical panel.
- When power is restored, Facilities will check the effect of the power outage on the site
(refrigerated food, clocks, timers, etc.).
- If the outage is going to be more than 12 hours, then alternate cold storage needs to
be arranged.

On-site cold storage using refrigerated trailers can be arranged with: 

Scully Distribution Services, Inc. 
10641 Almond Ave. 

Fontana, CA 92337 

(909) 356-8555

Off-Site cold Storage using dedicated warehouse storage. 

Union Central Cold Storage 
1525 Industrial Street  

Los Angeles CA 90021 

(213) 489-4205

2. Power outage WITHOUT ADVANCE warning
- Tune to the Emergency Broadcast System on battery-powered radio.
- The Director of Manufacturing and staff will survey the company for any power
problems or potential safety concerns that may have caused or resulted from the power
outage.
- The Director of Operations should contact the local power station to determine the
nature of the power outage and whether any action is necessary by Company
personnel.
- If after consultation with President or Vice President of Operations, Shifts will be
cancelled or the daily production schedule changed, notify:
- Facilities Department Heads by VP for Operations or designee
- Alert key personnel to specific responsibilities.
- Each individual should turn off all electrical equipment (computers,
printers, typewriters, copiers, etc.).
- Facilities should shut off all electrical switches at the electrical panel.



- When power is restored, Facilities will check the effect of the power outage 
on the site (refrigerated food, clocks, timers, etc.). 
 
V. EVACUATION PLAN 
Where there is sufficient advance warning of a natural or human caused disaster and 
the Company population is considered to be in immediate danger, timely and systematic 
evacuation may be required. 
A. ON SITE 
- Call 911 and alert Crisis Management Team. 
- Evacuate building and go to designated location. 
- An appropriate Supervisors and/or staff member should take roll (collect the names of 
everyone present) at each Assembly Area. 
- Do not re-enter any building until officials declare area safe. 
B. LOCKDOWN / SHELTER-IN-PLACE 
In some cases, evacuation is not the best response or not possible. When conditions 
inside are safer than outside, a reverse evacuation may be necessary. To protect 
building occupants from potential dangers in the building or from external dangers: 
- Clear employees and personnel from outside areas and report to nearest available 
work area or gathering place. 
- Close and lock all windows and doors and do not leave for any reason. 
- In case of gas/chemical release, tape all windows and doors and seal the gap between 
bottom of door and floor if possible. 
 Cover and stay away from all room and door windows. 
- Move employees to interior walls and drop. 
- Shut off lights and be quiet. 
- Wait for further instructions. 
- 
VI. RESUMING OPERATIONS 
Immediately after an emergency, the President and Crisis Management Team 
(CMT) will take steps to resume operations. 
- The President will establish a recovery team, if necessary and establish priorities for 
resuming operations. 
- The director of operation, or his designee will continue to ensure the safety of 
personnel on the property, assess hazards, and maintain security at the incident site. 
- The President or his designee will conduct an employee briefing. 
- Director of Operations will keep detailed records. The Quality Assurance Manager will 
take photographs of or videotape the damage. 
- The Director of Operations will account for all damage-related costs, establish special 
job order numbers, and charge codes for purchases and repair work. 
- Follow notification procedures (as outlined in this document). 
- Notify employees’ families about the status of personnel on the property. 
- Notify off-duty personnel about work status. 
- Notify insurance carriers and appropriate government agencies. 



- Director of Operations will coordinate the removal of smoke, water and debris. 
Additionally, if needed, Maintenance will protect equipment against moisture, restore 
sprinkler systems, physically secure the property, and restore power. 
-The President or his designee will conduct an investigation and coordinate actions with 
appropriate government agencies. 
- Maintenance will conduct salvage operations while segregating damaged from 
undamaged property. They will keep damaged goods on hand until an insurance 
adjuster has visited to the premises. Materials that are seriously in the way of efforts 
will be moved to a location that will minimize exposure to the elements. 
- The Director of Operations will take an inventory of damaged goods. This is usually 
done with the insurance adjuster, if there is any appreciable amount of goods or value. 
Goods released to an insurance adjuster should be documented and signed on an 
inventory stating the quantity and type of goods being removed. 
- Maintenance will restore equipment and property. For major repair work, review 
restoration plans with the insurance adjuster and appropriate government agencies. 
- The Vice President of Operations will assess the value of damaged property and assess 
the impact of business interruption. 
 
VII. EVALUATION OF CRISIS MANAGEMENT 
A. REVIEW INTERNAL PLANS AND POLICIES 
_ Evacuation plan 
_ Fire protection plan 
_ Safety and health program 
_ Environmental policies 
_ Security procedures 
_ Insurance programs 
_ Finance and purchasing procedures 
_ Campus closing policy 
_ Employee manuals 
_ Hazardous materials plan 
_ Process safety assessment 
_ Risk management plan 
_ Capital improvement program 
_ Mutual aid agreements with the community 
B. MEET WITH OUTSIDE GROUPS 
_ Fire department 
_ Police department 
_ Emergency Medical Services Organization 
_ Public Works Department 
_ Planning Commission 
_ Telephone companies 
_ Electric utilities 
_ Neighboring businesses 
 



C. IDENTIFY CODES AND REGULATIONS 
_ Identify applicable federal, state and local regulations such as: 
_ Occupational safety and health regulations 
_ Environmental regulations 
_ Fire codes 
_ Seismic safety codes 
_ Transportation regulations 
_ Zoning regulations 
_ Administration policies 
D. IDENTIFY AND REVIEW CRITICAL SERVICES AND OPERATIONS 
_ Company services and the facilities and equipment needed to maintain them 
_ Lifeline services such as electrical power, water, sewer, gas, telecommunications and 
transportation 
_ Operations, equipment and personnel vital to the continued functioning of the facility 
  



CRISIS SITUATION REPORT 
(File with Vice President of Operations within 5 days of incident) 
Description of incident (include date, time, place): ____________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
Immediate actions by Crisis Command Team: ________________________________ 
_____________________________________________________________________ 
Describe assistance provided by Emergency Services: __________________________ 
_____________________________________________________________________ 
Describe assistance provided by other community agencies/organizations: ________ 
_____________________________________________________________________ 
Follow-up which has occurred/is occurring: __________________________________ 
_____________________________________________________________________ 
 
With Employees: _______________________________________________________ 
With Management Staff: ________________________________________________ 
Recommendations to improve responses to such crises in future: ________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 
 
Person filing report: ________________________________________ 
Date:__________ 
 
Copy to be provided to the President’s Office 
*Attach a list of individuals directly involved in the incident. 
__________________________________________ 
__________________________________________ 
__________________________________________ 
__________________________________________ 
__________________________________________ 
  



 
APPENDIX A 
EMERGENCY MANAGEMENT OFFICES AND RESOURCES 
 
FEMA Headquarters 
Federal Emergency Management Agency 
500 C Street, SW 
Washington, DC 20472 
202-566-1600 
www.fema.gov 
 
California Emergency Management Agency 
904 Santa Rosa Street 
San Luis Obispo, CA 93401 
(805) 549-3535 
www.oes.ca.gov 

 

FEMA Regional Offices 
Region 9: Oakland, Ca  
Federal Emergency Management Agency 
1111 Broadway, Suite 1200 
Oakland, CA 94607-4052 
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Registration Schedule: 
Scope of Registration (Food Sector Categories and Products):  
 
FSC 25. Repackaging of Product not Manufactured On-site 
FSC 26. Storage and Distribution 
 
Products: Cutting and Repackaging of fresh produce.  Ambient, refrigerated, and frozen storage and distribution.   

 
 
 

 
 
 

is registered as meeting the requirements of the 
 Food Safety Code: Food Manufacturing, Edition 9 

Food Safety Code: Storage and Distribution, Edition 9 
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Date of Decision:  March 30, 2025    Date of Expiry:  April 29, 2026  
Date of Audit: January 29, 2025 (remote) and February 13, 2025 (onsite)  Date of Next Recertification Audit: February 13, 2026 
Certificate Number: SQF 24094  Certification Type: Initial 
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field fresh foods, inc.,//14805 South San Pedro Street//Gardena, California 90248// 
                                                                               

  

Product Name: Tomato Sliced ¼”  

Product Code: TOSL25025CS Pack Size:2 trays of 5 lb/case  

Ingredients: 100% tomato  

 
PRODUCT Characteristics 

 

Color              Light to bright red 

Odor              Characteristic of the product 

Cut Size 3/16”- 5/16”x2.625”- 2.75’’ diameter 

Shelf life 10 days upon delivery to customer. 

Defects no more than 10% by weight: 
Blemishes         visual                 10%       Off Color           visual                 10% 
Fibrous              visual                10%      Misscuts             visual                10% 

Storage Temperature 36 - 38ºF 

Kosher Status Kosher 

Allergens None 

Country of Origin: USA Product Processed in California 

 
Packaging Identification 

Tray visual 11.5” x 9.5” x 2.5” 

Tray (Net-weight) Visual 5 lb 

Sealing visual Hermetically sealed 

 

Preprinted case Visual 21.62” x 12.87” x 4.18” 

Gross Weight  10.465 to 11.125 lb 

Tie & High  12x10           (120 cases per pallet) 

 

Nutritional Label Contribution Information Case Label 

 

Food Buying Guide for Child 

Nutrition 

 
Sub-Group:            Red Orange     

Ounces per Case:    160 

Servings per Case:    43 – ½ Cup 

servings 

(each ½ cup serving = 3.76 oz.) 

 

* Nutritional facts based on 1 servings 

= 107 grams = 3.76 oz. = ½ cup 

 

1/2 Cup servings = 3.76 oz. 

 

21.5 Cups = 43 Half cup Servings per 

case  

 

 

 

Field Fresh Foods, Inc 
  

PROCESSED PRODUCT SPECIFICATIONS 

 

Tomato Slice ¼” 
                 Ingredients: Tomato 

 

Packed by: 

Field Fresh Foods, Inc 

Gardena CA 90248 

310-719-8422 

 

Keep Refrigerated 

NET WT: 10 LB (2/5LB) 

 
Code FFF 278 BEST IF USED BY 10/15/2017 



VEGGIE
SNACKERS

AVAIL ABLE IN 
3 KID-FRIENDLY FL AVORS

- 
MAKE CARROTS NATURALLY DELICIOUS

-
AVAIL ABLE YEAR-ROUND

PIZZA
FLAVOR

Just pull...
and

SHAKE!

1 2/
IN  E A C H  B A G

H
A
LF

 C
UP OF VEGETABLE

S

B O L T H O U S E . C O M



P I Z Z A

Ingredients: 
Carrots, Contains 2% Or Less: Pizza 
Seasoning (Salt, Tomato Powder, Cheddar 
Cheese Powder [Cultured Milk, Salt, 
Enzymes], Onion Powder, Garlic Powder, 
Sugar, Spice, Yeast Extract, Natural 
Flavor, Citric Acid, Malic Acid, Silicon 
Dioxide & Tricalcium Phosphate [To 
Prevent Clumping], Paprika Extractives 
For Color).

CONTAINS: MILK.

P R O D U C T  S P E C I F I C A T I O N S
B AG C A S E PA L L E T

U N I T S  P E R - 75 7 2

S I Z E 
( O Z ) 2 . 5  O Z - -

W I D T H 
( I N ) 6 . 2 5 1 5 . 6 8 7 5 4 0

L E N G T H
( I N ) 4 1 1 . 6 8 7 5 4 8

H E I G H T
( I N ) 1 . 2 5 9. 0 62 5 7 7

C U B E
( F T 3 ) 3 1 . 2 5  ( I N 3 ) 1 3 8 . 4 7  ( I N 3 ) 8 5 . 5 6

W E I G H T
( L B S ) 3 . 65 (OZ) 17.1 1231

S H I P P E R S / 
P A L L E T - - 72

T I / H I - - 9 x 8

Since 1980, childhood obesity rates have more than tripled.*
Reverse this trend with a boldly flavor filled healthy and delicious 

snack that students will love.  

*Source: CDC, National Health and 
Nutrition Examination Survey, 

November 2015

C H I L I  L I M E

Ingredients: 
Carrots, Chili-Lime Seasoning (Salt, Citric 
Acid, Spices, Natural Flavors).

R A N C H

Ingredients: 
Carrots, Ranch Seasoning (Salt, Yea st 
Extract, Onion Powder, Tomato Powder, 
Garlic Powder, Spices, Natural Flavors, 
Citric Acid, Lactic Acid).

CONTAINS: MILK.

T O  O R D E R ,  C O N T A C T :  W M .  B O L T H O U S E  F A R M S ,  I N C . 

7 2 0 0  E A S T  B R U N D A G E  L A N E  B A K E R S F I E L D ,  C A  9 3 3 0 7 - 3 0 1 6  

T E L :  ( 6 6 1 )  3 6 6 - 7 2 0 1  F A X :  ( 6 6 1 )  3 6 6 - 2 8 3 4  |  W W W . B O L T H O U S E . C O M
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Field Fresh Foods, inc.,//14805 South San Pedro Street//Gardena, California 90248// 
                                                                               

  

Product Name: Yams Stick  

Product Code: YAST502OZCS Pack Size: 50 bags of 2 oz/case 

Ingredients:  yams 

 
PRODUCT Characteristics 

 Color             Light to bright orange 

Odor              Characteristic of the product 

Cut Size 1/4"-3/8" x 5/16"-7/16" x 3"-4.5" 

Minimum shelf life 8 days upon delivery to customer. 

Defects no more than 10% by weight: 
Blemishes         visual                          Off Color          visual                
Fibrous            visual                           Misscuts          visual                
Storage Temperature 34 - 40ºF 

Kosher Status Kosher 

Allergens None 

Country of origin: USA Product Processed in California 

 
Packaging Identification 

Bag   Visual 5” x 7” x 0.0015” 

Bag  (Net-weight) Visual 2 oz 

Sealing Visual Hermetically sealed 

 

Preprinted case Visual 15.56” x 11.5” x 9.25” 

Gross Weight  6.25 to 6.85 lb. 

Tie & High  10x5            (50 cases per pallet) 

 

Nutritional Label Unit Case Label 

   

 

 

 

 
Field Fresh Foods, Inc 

  

PROCESSED PRODUCT SPECIFICATIONS 

 

Yams Stick 

 

 

NET WT: 50-2oz 

Keep Refrigerated  

 

 

Packed by: 

Field Fresh Foods, Inc. 

Gardena CA 90248 

 

 

 

 
Code FFF 195 BEST IF USED BY: MM/DD/YY 











                     

Approved By:  Luis Partida  (Quality Assurance Manager)                                                       January 10, 2018

  

field fresh foods, inc.,//14805 South San Pedro Street//Gardena, California 90248// 
                                                                               

  

Product Name: Broccoli Buds 

Product Code: BRBU502OZCS Pack Size: 50 bags of 2 oz. / case 

Ingredients: 100% broccoli 

 
PRODUCT Characteristics 

 

Color              Light to dark green 

Odor              Characteristic of the product 

Cut Size Crown (1”-1.25”) x Crown ( 1.25”-1.5”) x Stem 1/2” – 1.25” 

Minimum Shelf life 8 days upon delivery to customer. 

Defects no more than 10% by weight: 
Blemishes         visual                 10%         Off Color           visual                10% 
Fibrous             visual                10%          Misscuts            visual                10% 

Storage Temperature 34 - 40ºF 

Kosher Status No Kosher 

Allergens None 

Country of Origin: USA Product Processed in California 

 
Packaging Identification 

Bag visual 5” x 7” x 0.0015 

Bag (Net-weight) Visual 2 oz. 

Sealing visual Hermetically sealed 

 

Preprinted case Visual 15.56” x 11.5” x 9.25” 

Gross Weight  7.16 to 7.27 lb. 

Tie & High  10x5            (50 cases per pallet) 

 

Nutritional Label Contribution Information Case Label 

              

Food Buying Guide for Child 

Nutrition 

 

Sub-Group:  Dark green 

Ounces per Case:  100 

Servings per Case: 90 – ½ Cup 

servings 

(each ½ cup serving = 1.11 oz.) 

 

* Nutritional facts based on 1 servings = 31 

grams = 1.11 oz. = ½ cup 
 

1/2 Cup servings = 1.11 oz. 

 

45 Cups = 90 Half cup Servings per 

case  

 

 

 
Field Fresh Foods, Inc 

  

PROCESSED PRODUCT SPECIFICATIONS 

 

Broccoli Buds 

Ingredients: Broccoli 

 

Packed by: 

Field Fresh Foods, Inc. 

Gardena CA 90248 

(310) 719-8422 

 

Keep Refrigerated 

NET WT: 50/2oz 

 
Code FFF 010 BEST IF USED BY 01/18/18 



 

 

NUTRITION FACTS  
Serving size: ½ cup (77g) sliced fresh peaches 

Amount Per Serving 
Calories         30 Calories from Fat      0 

% Daily Value* 

Total Fat  0g 0% 

     Saturated Fat  0g 0% 
     Trans Fat  0g  

Cholesterol  0mg 0% 
Sodium 0mg 4% 
Total Carbohydrate  7g 2% 

     Dietary Fiber  1g 5% 

     Sugars  6g  

Protein  1g        

Vitamin A       5% Vitamin C      10% 

Calcium         0% Iron                 2% 
*Percent Daily Values are based on a 2,000 calorie diet. 

PEACHES, FRESH 
Date: December 2012  Code: 900205 

PRODUCT DESCRIPTION 
• Fresh peaches are U.S. No. 1 or better.  

PACK/YIELD 
• Peaches are packed in 1-pound bags. 
• There are about 3 to 4 medium peaches per 

pound. 1 pound makes about 2 ½ cups of sliced 
or chopped peaches, or 1 ½ cups cooked and 
mashed peaches. 

STORAGE                                            
• Ripe peaches should be stored in the 

refrigerator in a plastic bag for up to 5 days. 
• Store cooked peaches in a tightly closed 

container not made from metal in the 
refrigerator. 

• For further guidance on how to store and 
maintain USDA Foods, please see our memo 
http://www.fns.usda.gov/fdd/policymemo/pmfd1
07_NSLP_CACF_SFSP_CSFP_FDPIR_TEFAP
_CI-StorandInvMgmt.pdf 

PREPARATION/COOKING 
• Wash peaches under cold running water to 

remove any dirt from the skin.    
• If peeling or cutting up peaches for a recipe, 

keep them from turning brown by sprinkling with 
lemon or orange juice. 

• If a recipe calls for peeled peaches, dip 
peaches cut into halves in boiling water for 30 
seconds or until skins loosen. Remove the 
peaches with a spoon and dip in cold water. 
The skins will slide right off. 

• If peaches are too hard and need to ripen, place 
them in a loosely closed paper bag at room 
temperature. Check daily until soft enough to 
eat. 

USES AND TIPS                                      
• Peaches are a tasty snack eaten whole, 

chopped, or sliced. 
• Add chop peaches to yogurt, cold cereal, or 

oatmeal to add sweetness and flavor. 
• Peaches can be mixed into the batter for 

pancakes, waffles, muffins, or bread. 

 
• For a sweet treat, put 1 cup peaches in a 

blender with 1 cup plain or vanilla low-fat 
yogurt or frozen yogurt and blend until smooth. 

NUTRITION INFORMATION 
• ½ cup of peaches (or 1 small peach) counts 

as ½ cup in the MyPlate.gov Fruit Group.  For 
a 2,000-calorie diet, the daily recommendation 
is about 2 cups. 

• ½ cup of fresh peaches provides 10% of the 
daily recommended amount of vitamin C. 

FOOD SAFETY INFORMATION 
• Rinse peaches in cool water and dry before 

eating. 
 

OTHER RESOURCES 
• www.nutrition.gov 
• www.choosemyplate.gov 
• www.fns.usda.gov/fdd/ 
  

http://www.fns.usda.gov/fdd/policymemo/pmfd107_NSLP_CACF_SFSP_CSFP_FDPIR_TEFAP_CI-StorandInvMgmt.pdf
http://www.fns.usda.gov/fdd/policymemo/pmfd107_NSLP_CACF_SFSP_CSFP_FDPIR_TEFAP_CI-StorandInvMgmt.pdf
http://www.fns.usda.gov/fdd/policymemo/pmfd107_NSLP_CACF_SFSP_CSFP_FDPIR_TEFAP_CI-StorandInvMgmt.pdf
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Recipe adapted from Food.com 

 

 

PEACH BANANA SMOOTHIE 
MAKES ABOUT 3 SERVINGS 

Ingredients 
• 1 banana, peeled and sliced 
• 2 peaches, peeled and sliced 
• ½ cup canned pears, drained 
• 1 cup fat-free milk (or 1 cup low-fat milk) 
 

 

Directions 
1. Combine banana, peaches, canned pears, and  

milk in a blender. 
2. Blend until smooth. 
 

Nutrition Information for 1 serving (about 1 cup) of Peach Banana Smoothie 
Calories                      110 
Calories from Fat          0 
Total Fat                   0.5 g 
Saturated Fat              0 g 

Cholesterol              0 mg 
Sodium                   40 mg 
Total Carbohydrate  26 g 
Dietary Fiber               3 g 

Sugar                         20 g 
Protein                         4 g 
Vitamin A             62 RAE 

Vitamin C                 8 mg 
Calcium                110 mg 
Iron                           0 mg 

 

PEACH AND BISCUIT BAKE 
MAKES ABOUT 6 SERVINGS 

Ingredients 
• 1 cup low-fat bakery mix 
• 1 cup fat-free milk  

(or 1 cup low-fat milk) 
• ½ teaspoon nutmeg (if you like) 
• 4 tablespoons margarine, melted 
• ¾ cup sugar 
• 1 ½ pounds fresh peaches, sliced  

(about 6 peaches) 
 

Directions 
1. Preheat oven to 375 degrees F.  
2. Mix together bakery mix and milk. If using 

nutmeg, add that too. Stir in margarine until 
combined. 

3. Pour batter into an 8x8-inch baking dish. 
4. Combine sugar and peaches, and spoon 

over batter in baking dish (do not mix 
together). 

5. Bake for 50 minutes or until golden brown. 

Nutrition Information for 1 serving (about 1 cup) of Peach and Biscuit Bake 
Calories                       250 
Calories from Fat         80 
Total Fat                       8 g 
Saturated Fat            2.5 g 

Cholesterol             10 mg 
Sodium                  160 mg 
Total Carbohydrate   44 g 
Dietary Fiber                2 g 

Sugar                          35 g 
Protein                          3 g 
Vitamin A            117 RAE 

Vitamin C                 6 mg 
Calcium                  78 mg 
Iron                           1 mg 

 
Recipe adapted from Food.com 

 



 
 

                                       

 

 

 

  

 
 

 
 

  
 

 

  

     

       

 

  

  

     

     

   

 

 

 
 

 

 

100283 – Oranges, Fresh 
Category: Fruit 

Product Descrip on 

 This item is U.S. No. 1 or beƩer fresh oranges, 
including Navel, Valencia, Pineapple or Hamlin 
varieƟes. The oranges can range in size from 100‐
138 and are packed in cartons that weigh 34‐39 
pounds total.      

Credi ng/Yield 

 One case of fruit yields about 60‐68 ½‐ cup servings 
of peeled orange secƟons. 

 CN CrediƟng: ½ cup peeled oranges credits as ½ 
cup fruit. 

Culinary Tips and Recipes 

 Serve fresh oranges whole, quartered, or secƟoned 
for meals or snacks. Cut fruit into secƟons to 
maximize consumpƟon for younger children. 

 Peeled orange secƟons can be used on the salad 
bar, in fruit salads or to top green salads and add 
color and flavor. 

 For culinary techniques and recipe ideas, visit the 
InsƟtute of Child NutriƟon or USDA’s Team 
NutriƟon. 

Food Safety Informa on 

 For more informaƟon on safe storage and cooking 
temperatures, and safe handling pracƟces, please 
refer to: Developing a School Food Safety Program 
Based on the Process Approach to HACCP 
Principles. 

Visit us at www.fns.usda.gov/usda‐fis 

Nutri on Facts 

Serving size: 1/2 cup orange secƟons (90g) 

Amount Per Serving 

Calories 42 

Total Fat 0g 

  Saturated Fat  0g 

Trans Fat  0g 

Cholesterol  0mg 

Sodium  0mg 

Total Carbohydrate 11g 

  Dietary Fiber  2g

  Sugars  8g 

Protein  1g 

Source: USDA FoodData Central 

Allergen Informa on: Product does not contain 
any of the 8 major allergens designated by the 
FDA. 

Nutrient values in this secƟon are from the 
USDA Food ComposiƟon Database or are 
representaƟve values from USDA Foods vendor 
labels. Please refer to the product’s NutriƟon 
Facts label or ingredient list for product‐specific 
informaƟon. 

January 2020 

USDA is an equal opportunity provider, employer, and lender. 

www.fns.usda.gov/usda-fis
https://www.fns.usda.gov/tn
https://theicn.org/
https://www.fns.usda.gov/ofs/developing-school-food-safety-program-based-process-approach-haccp
https://fdc.nal.usda.gov/


                PRODUCT DESCRIPTION 

These are fresh U.S. Fancy Grade Fuji apples 
available in varying sizes.  These apples are 
packed in 40 pound cases in either tray packs 
(size 100-150) or cell packs (size 96-140).   

 

CREDITING/YIELD 

 One case raw, unpeeled apples provides about 
296 ½-cup servings.   

 CN Crediting: ½ cup apples credit as ½ cup 
fruit.  Refer to the Food Buying Guide for     
specific information about crediting for the    
various apple sizes.  

 

          CULINARY TIPS AND RECIPES 

 Serve apples whole or sliced.  Apples may 
also be served with cheese, peanut butter, 
sunflower seed butter, or yogurt. 

 To find culinary techniques and many recipe 
ideas visit NFSMI or Team Nutrition. 

 

FOOD SAFETY INFORMATION 

 For more information on safe storage and 
cooking temperatures, and safe handling     
practices, please refer to: Developing a School 
Food Safety Program Based on the Process 
Approach to HACCP Principles. 

                          100522—Apples, Fuji, Fresh 

Category: Fruits 

Visit us at www.fns.usda.gov/fdd/nslp-usda-foods-fact-sheets 

May 2015 

Nutrient values in this section are from the USDA National 
Nutrient Database for Standard Reference or are representative 
values from USDA Foods vendor labels.  Please refer to the 
product’s Nutrition Facts label or ingredient list for product-
specific information. 

Allergen Information: Please refer to allergen statement on the 
outside of the product package for vendor-specific information.  
For more information, please contact the product manufacturer. 

NUTRITION FACTS  

Serving size:  1/2 cup (55 g) apples, fresh 

Amount Per Serving 

Calories         32 

Total Fat   0g 

     Saturated Fat  0g 

     Trans Fat  0g 

Cholesterol  0mg 

Sodium   1mg 

Total Carbohydrate   8g 

     Dietary Fiber   1g 

     Sugars  6g 

Protein  0g  

Source: USDA National Nutrient Database  

http://www.fns.usda.gov/sites/default/files/FBG_Section_2-VegFruits_2.pdf�
http://nfsmi.org/Templates/TemplateDefault.aspx?qs=cElEPTIxNg�
http://healthymeals.nal.usda.gov/recipes/recipes-school-food-service�
http://www.fns.usda.gov/sites/default/files/Food_Safety_HACCPGuidance.pdf�
http://www.fns.usda.gov/sites/default/files/Food_Safety_HACCPGuidance.pdf�
http://www.fns.usda.gov/sites/default/files/Food_Safety_HACCPGuidance.pdf�
http://www.fns.usda.gov/sites/default/files/Food_Safety_HACCPGuidance.pdf�
http://www.fns.usda.gov/sites/default/files/Food_Safety_HACCPGuidance.pdf�
http://www.fns.usda.gov/sites/default/files/Food_Safety_HACCPGuidance.pdf�
http://www.fns.usda.gov/sites/default/files/Food_Safety_HACCPGuidance.pdf�
http://www.fns.usda.gov/sites/default/files/Food_Safety_HACCPGuidance.pdf�
http://www.fns.usda.gov/sites/default/files/Food_Safety_HACCPGuidance.pdf�
http://www.fns.usda.gov/fdd/nslp-usda-foods-fact-sheets�
http://ndb.nal.usda.gov/�


Asian Pears 
 

 

 

 





Bananas 

 
 

 

 
 



Product Name: Pepper Green diced cut into 1/8” pieces
Product Code: PGDI1255T Pack Size: 5 lb./tray
Ingredients: 100% green bell pepper

PRODUCT Characteristics
Color Light to dark green

Odor Characteristic of the product

Cut Size 1/8”-3/16” x 1/8”-1/4” x 1/8”-3/8”
Minimum Shelf life 10 days upon delivery to customer.

Defects no more than 10% by weight:
Blemishes visual                        Off Color           visual

Fibrous             visual                         Misscuts            visual
Storage Temperature 34 - 40ºF

Kosher Status Kosher

Allergens None

Country of Origin: Mexico Product Processed in California

Packaging Identification

Tray visual 11.5” x 9.5” x 2.5”
Tray (Net-weight) Visual 5 lb
Sealing visual Hermetically sealed

Preprinted case Visual 21.62” x 12.87” x 4.18”
Gross Weight (Full case information) 10.465 to 11.125 lb
Tie & High 12x10            (120 cases per pallet)

Nutritional Label Unit Case Label



Image to follow up

Pepper Green diced cut into 1/8’’
pieces

Ingredients: Green Bell Pepper

NET WT: 5 LB
Keep Refrigerated

Packed by:
Field Fresh Foods, Inc.

Gardena CA, 90248

Code FFF 059 BEST IF USED BY: 03/10/2019

Approved By: Luis Partida (Quality Assurance Manager) February 28,
2019

field fresh foods, inc.,//14805 South San Pedro Street//Gardena, California 90248//



USDA School Meal Pattern Contribution Assessment: Bolthouse Farms Baby Cut Carrots Portion Control Bags

Child Nutrition 

(CN) Serving 

Size

Servings/P

uchase 

Unit

Serving 

Size 

Volume

Total 

Cups/Puch

ase Unit

Minimum Serving 

Size Weight

BHF Carrots 

Package Sizes 

(Product Code[s]) 

That Meet 

Minimum Portion 

Size Weight to 

Provide CN Servng 

Size

CN Statement

1 lb 12.9 0.25 3.225 0.078

16 oz 12.9 0.25 3.225 1.240

454 g 12.9 0.25 3.225 35.194

1 lb 8.6 0.375 3.225 0.116

16 oz 8.6 0.375 3.225 1.860

454 g 8.6 0.375 3.225 52.791

1 lb 6.45 0.5 3.225 0.155

16 oz 6.45 0.5 3.225 2.481

454 g 6.45 0.5 3.225 70.388

USDA Specifications:

Carrots, fresh, baby, ready to use: 1 lb as purchased yields 12.9 servings, 1/4 cup each

Reference:

USDA Buying Guide for Child Nutrition Programs- NSLP and SBP only.  Section 2- Vegetables- Red/Orange Subgroup, page 1.

https://www.fns.usda.gov/sites/default/files/fbg_orange.pdf 

Assessment Completed by

Anita Shaffer, RD

Global Nutrition Program Manager, Campbell Soup Company

4/12/2017

Purchase unit

1/4 cup

3/8 cup

1/2 cup

1 pkg, 1.2 - 1.5 oz each, contributes 1/4 

cup Red/Orange Vegetables to the 

USDA school meal patterns.

1 pkg, 2 oz each, contributes 3/8 cup 

Red/Orange Vegetables to the USDA 

school meal patterns.

1 pkg, 2.5 - 3 oz each, contributes 1/2 

cup Red/Orange Vegetables to the 

USDA school meal patterns.

1.3 oz (200B13), 

1.5 oz (200B15)

2 oz (100S38)

2.5 oz (100T25), 3 

oz (100T)

https://www.fns.usda.gov/sites/default/files/fbg_orange.pdf


S N AC K  PAC K S
A  H E A LT H Y  S N AC K I N G  O P T I O N 

O N -T H E - G O

NATURALLY SWEET AND DELICIOUS
- 

HEALTHY OPTION FOR LUNCHES  
AND SNACKS

- 
HARVESTED DAILY,

AVAIL ABLE YEAR ROUND
-

ALSO AVAIL ABLE IN ORGANIC 

B O L T H O U S E . C O M



P R O D U C T  S P E C I F I C A T I O N S

6  in 10 US Consumers seek a convenient healthy snack, 
especially when on-the-go*

-

With our baby carot snack packs, you can take all this 
natural goodness anywhere you go. 

*Source: DataMonitor.com

BABY-CUT SNACK PACKS

1 . 3 O Z 1 . 5 O Z 1 . 6 O Z 2 O Z 2 O Z 2 . 5 O Z

P R O D U C T  C O D E 2 0 0 B 1 3 2 0 0 B 1 5 2 0 0 B 1 6 1 0 0 S 3 8 1 5 0 S 3 8 5 0 T 2 5

M A S T E R  P A C K C A R T O N C A R T O N C A R T O N C A R T O N C A R T O N C A R T O N

U N I T S  P E R 
M A S T E R  C A S E 2 0 0 2 0 0 2 0 0 1 0 0 1 5 0 5 0

M A S T E R  U N I T S 
P E R  P A L L E T 7 2 7 2 9 0 7 2 7 2 9 0

C A R T O N 
D I M E N S I O N 1 5 11⁄₁₆”  x  1 1  11⁄₁₆”  x  9 ¼ ” 1 5 11⁄₁₆”  x  1 1  11⁄₁₆”  x  9 ” 1 5 11⁄₁₆”  x  1 1  11⁄₁₆”  x  8 ⅚” 1 5 11⁄₁₆”  x  1 1  11⁄₁₆”  x  8 ⅚” 1 5 11⁄₁₆”  x  1 1  11⁄₁₆”  x  8 ⅚” 9 ¾” x 7  ¾” x 7  ¾”

C A R T O N 
C U B E  ( F T 3 ) 1 0 . 9 7 0 . 9 3 0 . 9 3 0 . 9 3 0 . 3 4

N E T  W T . 
( L B S ) 16 . 25 1 8 .75 20 12 . 5 1 8 .75 7. 81

S H I P  W T .
( L B S ) 19 22 23 . 25 15 21 . 5 9

BABY-CUT SNACK PACKS

2 . 5 O Z 2 . 6 O Z 3 O Z 3 O Z 3 O Z 3 . 75 O Z

P R O D U C T  C O D E 1 0 0 T 2 5 1 0 0 S 1 2 5 0 T 3 7 2 T 1 0 0 T 5 0 T 3 75

M A S T E R  P A C K C A R T O N C A R T O N C A R T O N C A R T O N C A R T O N C A R T O N

U N I T S  P E R 
M A S T E R  C A S E 1 0 0 1 0 0 5 0 7 2 1 0 0 5 0

M A S T E R  U N I T S 
P E R  P A L L E T 7 2 9 0 1 5 6 9 9 7 2 9 0

C A R T O N 
D I M E N S I O N 1 5 11⁄₁₆”  x  1 1  11⁄₁₆”  x  9 ” 1 5 11⁄₁₆”  x  1 1  11⁄₁₆”  x  8 ” 9 ¾” x 7  ¾” x 7  ⅞ ” 1 5 11⁄₁₆”  x  1 1  11⁄₁₆”  x  6 ⅑ ” 1 5 11⁄₁₆”  x  1 1  11⁄₁₆”  x  9 ” 1 5 11⁄₁₆”  x  1 1  11⁄₁₆”  x  6 ⅑ ”

C A R T O N 
C U B E  ( F T 3 ) 0 . 9 7 0 . 8 6 0 . 3 4 0 . 6 7 0 . 9 7 0 . 6 7

N E T  W T . 
( L B S ) 15 . 63 16 . 25 9. 3 8 13 . 5 1 8 .75 11 .72

S H I P  W T .
( L B S ) 19. 3 8 19 1 0 17. 25 17. 25 13

T O  O R D E R ,  C O N T A C T :  W M .  B O L T H O U S E  F A R M S ,  I N C . 

7 2 0 0  E A S T  B R U N D A G E  L A N E  B A K E R S F I E L D ,  C A  9 3 3 0 7 - 3 0 1 6  

T E L :  ( 6 6 1 )  3 6 6 - 7 2 0 1  F A X :  ( 6 6 1 )  3 6 6 - 2 8 3 4  |  W W W . B O L T H O U S E . C O M



Blueberries  

 
 

 

 



BROCCOLI 

 

 

 





  



 



                     

  

Approved By:  Luis Partida  (Quality Assurance Manager)                                                       August 20, 2019  

 

field fresh foods, inc.,//14805 South San Pedro Street//Gardena, California 90248// 
                                                                               

  

Product Name: Carrot and Celery Stick cut into 3/8” pieces 

Product Code: CACEST225OZCS Pack Size: 50 bags of 2.25 oz./case 

Ingredients: Carrot, Celery 

 
PRODUCT Characteristics 

 
 

Color              bright orange & light green 

Odor              Characteristic of the product 

Cut Size 5/16"-3/8"x5/16"-7/16"x3"-4.5" 

Minimum Shelf life 8 days upon delivery to customer. 

Defects no more than 10% by weight: 
Blemishes         visual                         Off Color           visual               
Fibrous             visual                         Misscuts            visual               

Storage Temperature 34 - 40ºF 

Kosher Status Kosher 

Allergens None 

Product Processed in California 

 
Packaging Identification 

Bag   visual 5” x 7” x 0.0015” 

Bag (Net-weight) Visual 2.25 oz. 

Sealing visual Hermetically sealed 

 

Preprinted case Visual 15.56” x 11.5” x 9.25” 

Gross Weight  7.165 to 7.275 lb. 

Tie & High  10x5              (50 cases per pallet) 

 

Nutritional Label Contribution Information 
 

*Quarter Cup to Cup Conversions 
0.5 Quarter Cups = 1/8 Cup vegetable/fruit 

1.0 Quarter Cups = 1/4 Cup vegetable/fruit                                       

1.5 Quarter Cups = 3/8 Cup vegetable/fruit 
2.0 Quarter Cups = 1/2 Cup vegetable/fruit 

2.5 Quarter Cups = 5/8 Cup vegetable/fruit 

3.0 Quarter Cups = 3/4 Cup vegetable/fruit 
3.5 Quarter Cups = 7/8 Cup vegetable/fruit 

4.0 Quarter Cups = 1 Cup vegetable/fruit 

 
*The results of 0.9999 equals 1/8 cup but a  

result of 1.0 equals 1/4 cup 

 

  

Sub-Group:                  Red Orange/Other 

Ounces per Case:         112.5  

Servings per Case:       52 – ½ Cup servings 

(each ½ cup serving = 2.18 oz.) 

 

* Nutritional facts based on 1 servings = 62 grams = 2.18 oz. = 

½ cup 
 

1/2 Cup servings = 2.18 oz. 

 

26 Cups = 52 Half cup Servings per case  

 

 
Field Fresh Foods, Inc 

  

PROCESSED PRODUCT SPECIFICATIONS 

 



Cauliflower  

 

 

 





                           CILANTRO 
 

 

 

 



 

Tampico Spice Co., Inc. 
PO BOX 1229 

5941 So. Central Ave. 
Los Angeles, CA 90001 
PH# (323) 235-3154 
FAX# (323) 232-8686 

email: info@tampicospice.com 

web: www.tampicospice.com 

 

SPECIFICATION SHEET 
 
PRODUCT: Cinnamon, No.1Korintji      DATE: January 2017 
SPECIFICATION NO: 80031, 80032, 90023     REVISED: January 2017 
 
GENERAL DESCRIPTION: This product is prepared from the dried bark of Cinnamomum burmanni 
blume. 
 
PHYSICAL PROPERTIES: 
COLOR:    Brown to reddish brown 
AROMA:    Typical Korintji character 
FLAVOR:    Typical Korintji character 
 
ANALYTICAL SPECIFICATIONS: 
ASH, TOTAL:   5.0% maximum 
ASH, ACID INSOLUBLE:  2.0% maximum 
VOLATILE OIL:   2.50% minimum 
MOISTURE:    14.0% maximum 
GRANULATION:   90% minimum thru U.S. # 40 sieve 
 
MICROBIOLOGICAL SPECIFICATIONS: 
 

Analyte Description Specifications 

E. coli < 10 CFU/g 

Salmonella NEGATIVE / 25g  

 
EXTRANEOUS MATTER: Free of objectionable foreign matter and complies with the requirements of 
the USA Food and Drug Administration (FDA). 
 
ALLERGEN STATEMENT: This product does NOT contain any of the “Big-8 FDA Allergens”. 
 
GMO STATEMENT: This is to certify that this product is produced and sourced by Tampico Spice 
Company, Inc. have no known sources of genetically modified seed lines. No tests have been 
performed to validate this statement. 
 
INGREDIENT STATEMENT: Cinnamon 
 
STORAGE:   Cool (50-55ºF), dry and in close container. 
 
SHELF LIFE: Up to 1 year if kept under proper storage conditions. 
 
COUNTRY OF ORIGIN: Indonesia 



 
   

Product Name: Cucumber Sliced cut into 1/4” pieces  
Product Code: CUSL2505T  Pack Size: 5 lb / tray   
Ingredients: 100% Cucumber  

  
PRODUCT  Characteristics  

 

Color               Light to dark green        

Odor               Characteristic of the product  

Cut Size  5/16”-7/16” x 1.75”- 2.5” diameter  
Minimum Shelf life  10 days upon delivery to customer.  

Defects no more than 10% by weight:  
Blemishes       visual                          Off Color         visual                  
Fibrous           visual                          Misscuts          visual                  
Storage Temperature  34 – 40ºF  
Kosher Status  Kosher  
Allergens  None  
Country of Origin: Mexico  Product Processed in California  

  
 Packaging Identification   
Tray   Visual  11.5” x 9.5” x 2.5”  
Tray (Net-weight)  Visual  5 lb.  
Sealing  Visual  Hermetically sealed  
    
Preprinted case  Visual  21.62” x 12.87” x 4.18”  
Gross Weight  (Full case information)   10.465 to 11.125 lb  
Tie & High    12x10            (120 cases per pallet)  

  
Nutritional Label  Unit  Case Label  

  

  
Field Fresh Foods, Inc   

    
PROCESSED  PRODUCT SPECIFICATIONS   

  



 
 

  

 

 

  
  
  
  
  
  
  
  
  
  
  
  
  
  

Cucumber Slice cut into ¼” pieces  
               Ingredients: Cucumber  

  
  

NET WT: 5 LB  
Keep Refrigerated  

  
  

Packed by:  
Field Fresh Foods, Inc.  

Gardena CA, 90248  
  
  

  
Code FFF 059 BEST IF USED BY 03/10/2019  

 
 

  
                          

Approved By:  Luis Partida  (Quality Assurance Manager)                                                       February 28, 
2019 

    
field fresh foods, inc.,//14805 South San Pedro Street//Gardena, California 90248//  
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Revised by: Olivia Solis Department:
Specifications

Document ID: SPEC-
006

Revision: 29 Dec 18 Page: 1of 5
Title: SPEC-006 Diced Yellow Onion

1051 S. Pacific Ave. Oxnard, CA 93030

Specification Number Product Range
SPEC-006A 1/8” FS and Industrial FS Diced Yellow Onion 1/16” - 1/4"
SPEC-006B 3/16” FS and Industrial FS Diced Yellow Onion 3/16” - 5/16”
SPEC-006C 1/4” FS and Industrial FS Diced Yellow Onion 3/16” - 5/16”
SPEC-006D 3/8” FS and Industrial FS Diced Yellow Onion 1/4" - 1/2"
SPEC-006E 1/2" FS and Industrial FS Diced Yellow Onion 3/8” - 5/8”

PRODUCT DESCRIPTION
Diced Yellow Onion, Raw ready to eat

INGREDIENT STATEMENT
Fresh Onion

COUNTRY OF ORIGIN
USA

KOSHER STATUS
This product is certified as kosher by a recognized rabbinical organization.

SHELF LIFE
Under the stated packaging and storage conditions, the product has 18 days from date of manufacture.

PROPERTIES
Title Specification Limits Method

Physical
Appearance White to light yellow with occasional greening or green

veins, with no dark spots or decay/mold evidence. Visual
Aroma/Flavor Mild to strong flavor typical of onion. Free from

offflavors or odors. Organoleptic
Defect % 10% Max physical defects (skins, stems, root pieces). Visual
Size % 75% within range. Sieve



Revised by: Olivia Solis Department:
Specifications

Document ID: SPEC-
006

Revision: 29 Dec 18 Page: 2of 5
Title: SPEC-006 Diced Yellow Onion

1051 S. Pacific Ave. Oxnard, CA 93030

Diced Samples:

PACKAGING REQUIREMENTS
Bins/cases/bags will be securely closed. The bins/cases will be lined with polyethylene liners or product
will be bagged. They will not be sealed with any type of metal clip or staple. Each bin/case total will be
on a pallet and will be reinforced with plastic straps.

LABELING
Each bin/case will be marked with lot #, best by date, item description, product code and weight/case count.
Labels also include bar codes, which contain this information.

STORAGE & TRANSPORTATION
Products shall be shipped in clean refrigerated carriers free from off-odors, meat, poultry or dairy residue,
rodent or insect contamination and under cool, dry conditions. Carriers shall be subject to inspection upon



Revised by: Olivia Solis Department:
Specifications

Document ID: SPEC-
006

Revision: 29 Dec 18 Page: 3of 5
Title: SPEC-006 Diced Yellow Onion

1051 S. Pacific Ave. Oxnard, CA 93030

arrival. Store in a dry area, away from odor absorbing materials, at refrigerated temperatures. Products
should not be exposed to temperatures lower than 31°F for longer than 4 hours.

Storage Temperature (ºF) Shipping Temperature (ºF)
32°F-40°F 32°F-40°F
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NUTRITIONAL FACTS



Revised by: Olivia Solis Department:
Specifications

Document ID: SPEC-
006

Revision: 29 Dec 18 Page: 5of 5
Title: SPEC-006 Diced Yellow Onion

1051
S.
Pacif
ic

Ave. Oxnard, CA 93030

ALLERGENS

COMPONENT PRESENT IN THE
PRODUCT

PRESENT ON SAME
MANUFACTURING LINE

PRESENT IN THE
MANUFACTURING

PLANT

PEANUT (including peanut oil) No No No

TREE NUTS No No No

SOY No No No

WHEAT (any species in the genus
Triticum) No No No

EGG No No No

MILK No No No

FISH No No No

CRUSTACEAN SHELLFISH No No No





Authorized Representative

• 14-day minimum shelf-life delivered to distribution point

• 100/ 2 oz bag case count

• 2 oz bag = 1/2 cup serving (USDA standards)

• UPC Code – 8 82266 10047 8

• Storage temperatures: 34° – 40° F

• Minimum 2 pallets (2-84 cases) 168 cases

• 100% Domestic Product Guarantee

• Gluten Free

• Vegan

• Kosher

• Non-GMO Certified 

Note:  Green slices are available Commercially & DoD Only

Ingredients: Apples, Calcium Ascorbate (to 
maintain freshness and color)

Apple Slices – 2 oz bag
MFG #203127

Jaime Merrill
Corporate QA Technical Senior Manager
Peterson Farms Fresh, LLC
January 2023

FAMILY OF COMPANIES

Peterson Farms Fresh, LLC
3104 W. Baseline Road • PO Box 95 • Shelby, MI 49455 

Phone: 231-861-7101  •  Fax: 231-861-2274



Product Formulation Statement for Fruit Products 

Product Name: ___________________________________ Code Number: _______________ 

Manufacturer: ____________________________________ Serving Size: _______________ 

A 
Description of Creditable 

Ingredient per Food 
Buying Guide (FBG) 

B 
Ounces per Raw 

Portion of 
Creditable 
Ingredient Multiply 

C 
FBG Yield / 

Purchase Unit 

D 
Creditable Amount1 

(quarter cups) 
 X  

I certify the above information is true and correct and that ______ ounce serving of the above product contains 

______ cup(s) of fruit.

____________________________________ ______________________________________ 
Signature Title 

____________________________________ _____________  ___________________ 
Printed Name Date Email 

Note: Information taken from Food Buying guide, section 2, fresh apples, cored and peeled, 
uncooked, unsweetened fruit. Approved by USDA. 

1 CEs may take a picture of the label for records retention as described in the Administrator’s Reference Manual, Section 24, 
Child Nutrition (CN) Labels and Product Documentation. 

2 The Food Buying Guide for School Meal Programs calculations for fruits are reported in quarter cups. Fruits credit on volume 
served; fried fruits credit as double volume served 

Peterson Farms Fresh, LLC

Corporate QA Technical Senior Manager

Fresh Sliced Apples - 

Fresh Apples 14.8 / (16x0.91)

Jaime Merrill QA@petersonfarmsinc.com

2 oz 2.03

2
1/2

2 oz

2.0 oz

203127

1/31/2023



Authorized Representative

• 14-day minimum shelf-life delivered to distribution point

• 100/ 2 oz bag case count

• 2 oz bag = 1/2 cup serving (USDA standards)

• USDA Raw Apple commodity code 110149

• UPC Code – 8 82266 11002 6

• Storage temperatures: 34° – 40° F

• Minimum 2 pallets (2-84 cases) 168 cases

• 100% Domestic Product Guarantee

• Gluten Free

• Vegan

• Kosher

• Non-GMO Certified 

Ingredients: Apples, Calcium Ascorbate (to 
maintain freshness and color)

Apple Slices – 2 oz bag
MFG #203102

Jaime Merrill
Corporate QA Technical Senior Manager
Peterson Farms Fresh, LLC
January 2023

FAMILY OF COMPANIES

Peterson Farms Fresh, LLC
3104 W. Baseline Road • PO Box 95 • Shelby, MI 49455 

Phone: 231-861-7101  •  Fax: 231-861-2274



Product Formulation Statement for Fruit Products 

Code Number: _______________ 

Serving Size: _______________ 

A 
Description of Creditable 

Ingredient per Food 
Buying Guide (FBG) 

B 
Ounces per Raw 

Portion of 
Creditable 
Ingredient Multiply 

C 
FBG Yield / 

Purchase Unit 

D 
Creditable Amount1 

(quarter cups) 
  X  

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

____________________________________ ______________________________________ 
Signature Title 

____________________________________ _____________  ___________________ 
Printed Name Date Email 

Note: Information taken from Food Buying guide, section 2, fresh apples, cored and peeled, 
uncooked, unsweetened fruit. Approved by USDA. 

1 CEs may take a picture of the label for records retention as described in the Administrator’s Reference Manual, Section 24, 
Child Nutrition (CN) Labels and Product Documentation. 

2 The Food Buying Guide for School Meal Programs calculations for fruits are reported in quarter cups. Fruits credit on volume 
served; fried fruits credit as double volume served 

Fresh Sliced Apples - 2 oz 

Peterson Farms Fresh, LLC

Corporate QA Technical Senior Manager

203102

2.0 oz

Fresh Apples 2.0 oz 14.8 / (16x0.91) 2.03

2
1/2

Jaime Merrill QA@petersonfarmsinc.com

Product Name: ___________________________________ 

Manufacturer: __________________________________

1/31/2023













 Grape Tomatoes  

 

 

 





 
 

Lunch Bunch 
PRODUCT SPECIFICATIONS 

 
DESCRIPTION  
Label: Lunch Bunch 
Ingredients: Portioned red seedless grapes on the stem  
Soluble Solids: ≥ 16º Brix 
Shelf Life: 14 days from delivery, kept in refrigeration 34-36 Degree Fahrenheit 
Serving Size: 2 – 4 oz (56.7 g – 113.4 g) 
Berry Size: 10/16” to 11/16” minimum berry size 
 
PACKAGING 
Portions: Approximately 150 – 2-4 oz. portions per box 
Case Dimensions: California - L 16” x W 20” x H 5 1/4”; Chile –L 20” x W 12” x H 6 3/4 
Net Fruit Weight: 21 lbs.; except June-July 20 lbs. 
Gross Weight: 24 lbs 
Box per Pallet: California -90; Chile - 96 
Tie x Hi: California - 6 x 15; Chile 8 x 12 
Pallet Size: 48” x 40” 
 
NUTRITIONAL FACTS 
Calories: 40 per 56.7 gram serving         
Calories from fat: 0 per 56.7 gram serving 

Nutrient Per 56.7 grams % Daily Value* 

Total Fat 0 gm 0% 

Saturated Fat 0 gm 0% 

Trans Fat 0 gm 0% 

Cholesterol 0 mg 0% 

Sodium 6 mg                            0% 

Potassium  108 mg 3% 

Total Carbohydrates 10 gm 3 % 

    Dietary Fiber   Less than 1 gm 2% 

    Sugars 9 gm  

Protein 0 gm  

Vitamin A     0% Vitamin  C     1% 
Calcium         1%  Iron  0% 
  
*Percent Daily Values are based on a 2,000 calorie diet.   

 
 
The HMC Group Marketing, Inc.    13138 S. Bethel Ave., Kingsburg, CA 93631    800-586-2428 



                        GREEN ONION  
 

 

 



                     

Approved By:  Luis Partida  (Quality Assurance Manager)                                                       May 23, 2018 

  

field fresh foods, inc.,//14805 South San Pedro Street//Gardena, California 90248// 
                                                                               

  

Product Name: Fruit Honeydew Chunk cut into 1” pieces 

Product Code: FHONCH50653OZCS Pack Size: 50 bags of 6.53 oz./ case 

Ingredients: 100% fruit honeydew 

 
PRODUCT Characteristics 

 Color              Light to dark green 

Odor              Characteristic of the product 

Cut Size 3/4"-1" x 3/4"- 7/8"x 3/4"- 1.25" 

Minimum Shelf Life 7 days upon delivery to customer. 

Defects no more than 10% by weight: 
Blemishes        visual              10%           Off Color          visual              10% 
Fibrous            visual              10%           Misscuts           visual              10% 

Storage Temperature 34 - 40ºF 

Kosher Status Kosher 

Allergens None 

 Country of Origin: Guatemala Product Processed in California 

 
Packaging Identification 

Bag visual 8” x 12” x 0.0025” 

Bag (Net-weight) Visual 6.53 oz. 

Sealing visual Hermetically sealed 

 

Preprinted case Visual 15.56” x 11.5” x 9.25” 

Gross Weight  21.32 to 21.43 lb. 

Tie & High  10x5             (50 cases per pallet) 

 

Nutritional Label Contribution Information 

 
*Quarter Cup to Cup Conversions 

0.5 Quarter Cups = 1/8 Cup vegetable/fruit 

1.0 Quarter Cups = 1/4 Cup vegetable/fruit                                  

1.5 Quarter Cups = 3/8 Cup vegetable/fruit 
2.0 Quarter Cups = 1/2 Cup vegetable/fruit 

2.5 Quarter Cups = 5/8 Cup vegetable/fruit 

3.0 Quarter Cups = 3/4 Cup vegetable/fruit 
3.5 Quarter Cups = 7/8 Cup vegetable/fruit 

4.0 Quarter Cups = 1 Cup vegetable/fruit 

 
*The results of 0.9999 equals 1/8 cup but a  

result of 1.0 equals 1/4 cup 

 

  

Food Buying Guide for Child Nutrition 

 

Sub-Group:                 Fruit          

Ounces per Case:        326.5 

Servings per Case:      50 – ½ Cup servings 

(each ½ cup serving = 6.53 oz.) 

 

* Nutritional facts based on 1 servings = 185 grams = 6.53 oz. 

= ½ cup 
 

1/2 Cup servings = 6.53 oz. 

 

25 Cups = 50 Half cup Servings per case  

 

 

 
Field Fresh Foods, Inc 

  

PROCESSED PRODUCT SPECIFICATIONS 

 



                     

Approved By:  Luis Partida  (Quality Assurance Manager)                                                       July 31, 2019  

 

field fresh foods, inc.,//14805 South San Pedro Street//Gardena, California 90248// 
                                                                               

  

Product Name: Fruit Honeydew Chunk 

Product Code: FHONCH502OZCS Pack Size: 50 bags of 2 oz./ case 

Ingredients: fruit honeydew 

 
PRODUCT Characteristics 

 Color              Light to dark green 

Odor              Characteristic of the product 

Cut Size 7/8"-1.25” x 1"-1.25"x 1"-1.5" 

Minimum Shelf life 8 days upon delivery to customer. 

Defects no more than 10% by weight: 
Blemishes           visual                       Off Color             visual                  
Fibrous               visual                       Misscuts              visual                 

Storage Temperature 34 - 40ºF 

Kosher Status Kosher 

Allergens None 

Country of Origin: USA Product Processed in California 

 
Packaging Identification 

Bag visual 5” x 7” x 0.0015” 

Bag (Net-weight) Visual 2 oz. 

Sealing visual Hermetically sealed 

 

Preprinted case Visual 15.56” x 11.5” x 9.25” 

Gross Weight  7.16 to 7.27 lb. 

Tie & High  10x5         (50 cases per pallet) 

 

Nutritional Label Unit Case Label 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
Field Fresh Foods, Inc 

  

PROCESSED PRODUCT SPECIFICATIONS 

 

Fruit Honeydew Chunks 

Ingredients: Fruit Honeydew 

 

 

NET WT: 50/2oz. 

Keep Refrigerated 

 

 

Packed by: 

Field Fresh Foods, Inc. 

Gardena CA 90248 

 

 

 
Code FFF 212 BEST IF USED BY: 08/08/2019 





                     

Approved By:  Luis Partida  (Quality Assurance Manager)                                                       October 5, 2017  

 

field fresh foods, inc.,//14805 South San Pedro Street//Gardena, California 90248// 
                                                                               

  

Product Name: Jicama Stick  

Product Code: JIST5B Pack Size: 5 lb./bag 

Ingredients: 100% jicama 

 
PRODUCT Characteristics 

 

Color              Off white 

Odor              Characteristic of the product 

Cut Size 1/4’’-1/2"x1/4’’-7/16"x 1.5"-3.75" 

Shelf life 10 days upon delivery to customer. 

Defects no more than 10% by weight: 
Blemishes           visual                 10%      Off Color             visual                 10% 
Fibrous                visual                10%       Misscuts              visual                10% 

Storage Temperature 34 - 40ºF 

Kosher Status Kosher 

Allergens None 

Country of Origin: USA Product Processed in California 

 
Packaging Identification 

Bag visual 12” x 19” x 0.0025 

Bag (Net-weight) Visual 5 lb. 

Sealing visual Hermetically sealed 

 

Preprinted case Visual 15.56” x 11.5” x 9.25” 

Gross Weight (Full case information) 20.975 to 21.435 lb. 

Tie & High  10x5              (50 cases per pallet) 

 

Nutritional Label Contribution Information Case Label 

 
 

Food Buying Guide for Child 

Nutrition 

 
Sub-Group:                   Starchy    

Ounces per Case:         80 

Servings per Case:       29.7– ½ 

Cup servings 

(each ½ cup serving = 2.69 oz.) 

 

* Nutritional facts based on 1 

servings = 76 grams = 2.69 oz. = 

½ cup 

 

1/2 Cup servings = 2.69 oz. 

 

 14.85 Cups = 29.7 Half cup 

Servings per case  

 

 

 
Field Fresh Foods, Inc 

  

PROCESSED PRODUCT SPECIFICATIONS 

 

Jicama Sticks 

Ingredients: Jicama 

 

Packed by: 

Field Fresh Foods, Inc 

Gardena CA 90248 

310-719-8422 

 

Keep Refrigerated 

NET WT: 20 LB (4/5 LB) 

 
 

Code FFF 278 BEST IF USED BY 10/15/17 



                     

Approved By:  Luis Partida  (Quality Assurance Manager)                                                       March 13, 2018  

 

field fresh foods, inc.,//14805 South San Pedro Street//Gardena, California 90248// 
                                                                               

  

Product Name: Jicama Stick cut into 3/8” pieces 

Product Code: JIST37550275OZCS Pack Size: 50 bags of 2.75 oz/case 

Ingredients: 100% jicama 

 
PRODUCT Characteristics 

 

Color              Off white 

Odor              Characteristic of the product 

Cut Size 3/8’’-1/2"x1/4’’-7/16"x 1.5"-3.75" 

Minimum Shelf life 8 days upon delivery to customer. 

Defects no more than 10% by weight: 
Blemishes         visual                  10%      Off Color           visual                  10% 
Fibrous             visual                  10%       Misscuts            visual                 10% 

Storage Temperature 34 - 40ºF 

Kosher Status Kosher 

Allergens None 

Country of Origin: Mexico Product Processed in California 

 
Packaging Identification 

Bag visual 5” x 7” x 0.0015 

Bag (Net-weight) Visual 2.75 oz. 

Sealing visual Hermetically sealed 

 

Preprinted case Visual 15.56” x 11.5” x 9.25” 

Gross Weight  7.165 to 7.275 lb. 

Tie & High  10x5               (50 cases per pallet) 

 

Nutritional Label Contribution Information Case Label 

 

 

Food Buying Guide for Child 

Nutrition 

 

Sub-Group:        Starchy    

Ounces per Case:   137.5 

Servings per Case:  51– ½ Cup 

servings 

(each ½ cup serving = 2.69 oz.) 

 

* Nutritional facts based on 1 servings = 76 

grams = 2.69 oz. = ½ cup 
 

1/2 Cup servings = 2.69 oz. 

 

 51 Cups = 25.5 Half cup Servings 

per case  

 

 

 
Field Fresh Foods, Inc 

  

PROCESSED PRODUCT SPECIFICATIONS 

 

Jicama Sticks cut into 3/8’’ pieces 

Ingredients: Jicama 

 

Packed by: 

Field Fresh Foods, Inc 

Gardena CA 90248 

(310) 719-8422 

 

Keep Refrigerated 

NET WT: 50/2.75oz 

 
 
Code FFF 072 BEST IF USED BY: 03/21/2018 



KIWI 

 

 

 







Nectarine 

 

 







Persimmons 

 
 

 

 





Plum 

 

 



                PRODUCT DESCRIPTION 

These are fresh U.S. Fancy Grade Red Delicious      
apples available in varying sizes.  These apples 
are packed in 40 pound cases in either tray packs 
(size 100-150) or cell packs (size 96-140).   

 

CREDITING/YIELD 

 One case raw, unpeeled apples provides about 
296 ½-cup servings.   

 CN Crediting: ½ cup apples credit as ½ cup 
fruit.  Refer to the Food Buying Guide for     
specific information about crediting for the    
various apple sizes.  

 

          CULINARY TIPS AND RECIPES 

 Serve apples whole or sliced.  Apples may 
also be served with cheese, peanut butter, 
sunflower seed butter, or yogurt. 

 To find culinary techniques and many recipe 
ideas visit NFSMI or Team Nutrition. 

 

FOOD SAFETY INFORMATION 

 For more information on safe storage and 
cooking temperatures, and safe handling     
practices, please refer to: Developing a School 
Food Safety Program Based on the Process 
Approach to HACCP Principles. 

                      100514—Apples, Red Delicious, Fresh 

Category: Fruits 

Visit us at www.fns.usda.gov/fdd/nslp-usda-foods-fact-sheets 

November 2014 

NUTRITION FACTS  

Serving size:  1/2 cup (55 g) apples, fresh 

Amount Per Serving 

Calories         32 

Total Fat   0g 

     Saturated Fat  0g 

     Trans Fat  0g 

Cholesterol  0mg 

Sodium   1mg 

Total Carbohydrate   8g 

     Dietary Fiber   1g 

     Sugars  6g 

Protein  0g  

Source: USDA National Nutrient Database  

Nutrient values in this section are from the USDA National 
Nutrient Database for Standard Reference or are representative 
values from USDA Foods vendor labels.  Please refer to the 
product’s Nutrition Facts label or ingredient list for product-
specific information. 

Allergen Information: Please refer to allergen statement on the 
outside of the product package for vendor-specific information.  
For more information, please contact the product manufacturer. 

http://www.fns.usda.gov/sites/default/files/FBG_Section_2-VegFruits_2.pdf�
http://nfsmi.org/Templates/TemplateDefault.aspx?qs=cElEPTIxNg�
http://healthymeals.nal.usda.gov/recipes/recipes-school-food-service�
http://www.fns.usda.gov/sites/default/files/Food_Safety_HACCPGuidance.pdf�
http://www.fns.usda.gov/sites/default/files/Food_Safety_HACCPGuidance.pdf�
http://www.fns.usda.gov/sites/default/files/Food_Safety_HACCPGuidance.pdf�
http://www.fns.usda.gov/sites/default/files/Food_Safety_HACCPGuidance.pdf�
http://www.fns.usda.gov/sites/default/files/Food_Safety_HACCPGuidance.pdf�
http://www.fns.usda.gov/sites/default/files/Food_Safety_HACCPGuidance.pdf�
http://www.fns.usda.gov/sites/default/files/Food_Safety_HACCPGuidance.pdf�
http://www.fns.usda.gov/sites/default/files/Food_Safety_HACCPGuidance.pdf�
http://www.fns.usda.gov/sites/default/files/Food_Safety_HACCPGuidance.pdf�
http://www.fns.usda.gov/fdd/nslp-usda-foods-fact-sheets�
http://ndb.nal.usda.gov/�






Stocked

Product Broker
ACXION FS/SAN DIMAS CA

(808) 487-6455

936 N. AMELIA AVENUE.
SAN DIMAS, CA 917730000

Product Details

Temperature Dry Goods

How Packed Sold individually 25.00 LB 1 per case

Shipping Weight / Net Weight 25.5 lb / 25 lb

Cube 0.53 ft³

Pallet Configuration 10 per layer 10 layers 100 per pallet

Dimensions 22 IN L 14 IN W 3 IN H

Shelf Life / Guarantee 1095 days / 45 days

Certifications Kosher

Country of Origin Us

Regulations

Features
Hi-Grade Granulated Salts Are Food Grade, Granular, White Crystalline, Sodium Chloride Manufactured Under Stringent Process Control Procedures By Vacuum
Evaporation Of Raw, Untreated Brine. Hi-Grade Iodized Contains Iodine When A Nutritional Source Of Iodine Is Required And Also Contains Either Tricalcium
Phosphate Or Yellow Prussiate Of Soda To Improve Caking Resistance.

Preparation
Ready To Eat - Used To Salt Food

Storage
Store In A Cool Dry Place.

Cargill | Cargill Foodservice | Cargill Salt  

Cargill Salt High Grade Granulated Iodized Salt, 25 Pound
DOT 404582 GTIN 00013600010492 MFR 100012517

10/24/24, 4:58 PM about:blank

about:blank 1/5

https://www.dotfoods.com/shop/search/?FacetQueries=Brand:Cargill
https://www.dotfoods.com/shop/search/?FacetQueries=SupplierName:Cargill+Foodservice
https://www.dotfoods.com/shop/search/?FacetQueries=ProductLineDescription:Cargill+Salt


Ingredients
Salt, Yellow Prussiate Of Soda, Sodium Thiosulfate, Potassium Iodide, Sodium Bicarbonate

 Contains

 May Contain

 Free From
Tree Nuts, Crustaceans, Milk, Peanuts, Soy, Wheat, Sesame Seed, Eggs, Fish

Known Dietary Claims
Kosher

10/24/24, 4:58 PM about:blank

about:blank 2/5



10/24/24, 4:58 PM about:blank

about:blank 3/5



Serving Size

Nutrition Facts (Unprepared)
7560 Servings Per Container

Serving Size 1.5 g

Amount Per Serving

Calories 0
% Daily Value*

Total Fat 0g 0%
Saturated Fat 0g 0%
Trans Fat 0g

Cholesterol 0mg 0%
Sodium 590mg 25%
Total Carbohydrate 0g 0%

Dietary Fiber 0g 0%
Sugar 0g
Added Sugar 0g

Protein 0g 0%

Vitamin D 0µg 0%
Potassium 0mg 0%
Calcium 0mg 0%
Iron 0mg 0%
Vitamin A 0µg 0%
Vitamin C 0mg 0%
Vitamin E 0mg 0%
Vitamin K 0µg 0%
Thiamin 0mg 0%
Riboflavin 0mg 0%
Niacin 0mg 0%
Vitamin B6 0mg 0%
Folate 0µg 0%
Vitamin B12 0µg 0%
Biotin 0µg 0%
Pantothenic acid 0mg 0%
Phosphorous 0mg 0%
Iodine 67µg 45%
Magnesium 0mg 0%
Zinc 0mg 0%
Copper 0mg 0%

10/24/24, 4:58 PM about:blank

about:blank 4/5



Copper 0mg 0%
* The % Daily Value (DV) tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories a day
is used for general nutrition advice.

Notes:

The actual nutritional label(s), allergens, dietary claims,

and ingredients may vary slightly

10/24/24, 4:58 PM about:blank

about:blank 5/5





 

Strawberries 

 

 

 

 



Stocked

Product Broker
PORTILLO SALES AND MARKET

(714) 627-2461

7808 SPINDRIFT COVE STREET.
LAS VEGAS, NV 891390000

Product Details

Temperature Dry Goods

How Packed 61.00 GR 150 per case

Shipping Weight / Net Weight 22.25 lb / 20.25 lb

Cube 1.63 ft³

Pallet Configuration 10 per layer 6 layers 60 per pallet

Dimensions 24 IN L 12 IN W 9.75 IN H

Shelf Life / Guarantee 270 days / 60 days

Certifications Child Nutritional Label

Country of Origin Us

Regulations

Features
Rockin'ola Sun-Berry Trail Mix Comes In A Convenient Single Serve Pouch, Credits As 1 M/Ma + Cup Fruit With Sunflower Seeds And Dried Cranberries! Great On
Salads, Yogurt, Straight From The Pouch. Allergen-Friendly! No Peanuts, Tree Nuts, Wheat, Dairy, Soy, Eggs. Vegan And Gluten Free, Meets Smart Snacks!

Preparation
Ready To Eat - No Prep Required

Storage
Ambient Dry Storage Conditions, Single Serve Pouch To Be Eaten At
Anytime.

Rockin'ola | Tarrier Foods | Rockinola  

Rockin'ola Sun Berry Trail Mix, 61 Gram, 150 Per Case
DOT 677030 GTIN 10853778004247 MFR 8004247

10/15/24, 11:17 AM about:blank

about:blank 1/5

https://www.dotfoods.com/shop/search/?FacetQueries=Brand:Rockin%27ola
https://www.dotfoods.com/shop/search/?FacetQueries=SupplierName:Tarrier+Foods
https://www.dotfoods.com/shop/search/?FacetQueries=ProductLineDescription:Rockinola


Ingredients
Ingredients: : Sunflower Seeds (Sunflower Kernels, Sunflower Oil, Salt), Dried Cranberries (Cranberries, Sugar, Sunflower Oil).

 Contains

 May Contain

 Free From

Known Dietary Claims
Child Nutritional Label

10/15/24, 11:17 AM about:blank

about:blank 2/5



10/15/24, 11:17 AM about:blank

about:blank 3/5



Serving Size

Nutrition Facts (Prepared)
150 Servings Per Container

Serving Size 61 g

Amount Per Serving

Calories 270
% Daily Value*

Total Fat 14g 6%
Saturated Fat 1.5g 3%
Trans Fat 0g

Cholesterol 0mg 0%
Sodium 50mg 0%
Total Carbohydrate 28g 14%

Dietary Fiber 4g 16%
Sugar 21g

Protein 7g 12%

Calcium 25mg 0%
Iron 1.19mg 10%
Vitamin A 0IU 0%
Vitamin C 0mg 0%
* The % Daily Value (DV) tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories a day
is used for general nutrition advice.

Notes:

The actual nutritional label(s), allergens, dietary claims,

and ingredients may vary slightly

The values displayed above are provided by the vendor of

the item (Sargent Foods LLC) and are not provided by Dot

Foods, Inc.

Source GTIN: 10853778004247 / Case

10/15/24, 11:17 AM about:blank

about:blank 4/5



10/15/24, 11:17 AM about:blank

about:blank 5/5



TANGERINES 

 

  
 

 

 



TOMATO 

 

 

 

 

 







                     

Approved By: Quality Assurance Department                                                                             May 19, 2021 

 

Field Fresh Foods, inc.,//14805 South San Pedro Street//Gardena, California 90248// 
                                                                               

  

Product Name: Tomato Grape Washed  

Product Code: TOGRWH50264OZCS Pack Size: 50 bags of 2.64 oz./case 

Ingredients: grape tomato  

 
PRODUCT Characteristics 

 
 

Color              Light to bright red 

Odor              Characteristic of the product 

Cut Size 1"-1.18" x 3/4"-1" diameter 

Minimum shelf life 8 days upon delivery to customer. 

Defects no more than 10% by weight: 
Blemishes         visual                         Off Color          visual               
Fibrous            visual                          Misscuts          visual                

Storage Temperature 36 - 38ºF 

Kosher Status Kosher 

Allergens None 

Country of origin: USA Product Processed in California 

 
Packaging Identification 

Bag Visual 8” x 10” x 0.0014” 

Bag (Net-Weight) Visual 2.64 oz. 

Sealing Visual Hermetically sealed 

 

Preprinted case Visual 15.56” x 11.5” x 9.25” 

Gross Weight  8.25 to 8.85 lb 

Tie & High  10x5             (50 cases per pallet) 

 

Nutritional Label Unit Case Label 

  

 

 

 

 
Field Fresh Foods, Inc 

  

PROCESSED PRODUCT SPECIFICATIONS 

 

Tomato Grape Washed 

 

 

NET WT: 50/2.64oz 

Keep Refrigerated 

 

 

Packed by:  

Field Fresh Foods, Inc. 

Gardena CA 90248 

 

 
 

 

Code FFF 139 BEST IF USED BY: MM/DD/YY 
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