8™AVENUE

FOOD & PROVISIONS

PASTA SHAPES

~\,  WHOLE LOT BETTER
. et . WHOLE GRAIN PASTA
e PENNE RIGATE NUTRITIONAL FACTS

=g Ingredient Whole Durum Wheat Flour, Durum wheat

lefltr_ltlor: FgCES Declaration semolina, durum wheat flour, niacin, iron

orving sze oz (56 9) Dry (ferrous sulfate), thiamin mononitrate,
Amount per serving riboflavin, and folic acid
Calories 190

% Daily Value* Allergens Wheat

Total Fat 1g 1%

Saturated Fat Og 0%

Trans Fat 0g Manufactured in a facility that uses eggs

Polyunsaturated Fat 0.5g
Monounsaturated Fat Og

Cholesterol Omg 0%
Sodium Omg 0%
Total Carbohydrate 41g 15%

Dietary Fiber 4g 14%

Total Sugars 2g

Includes 0g Added Sugars 0%

Protein 7g
|
Vitamin D Omcg 0%
Calcium 10mg 0%
Iron 1.9mg 10%
Potassium 180mg 4%
Thiamin 0.4mg 35%
Riboflavin 0.2mg 15%
Niacin 4.1mg 25%
Folate 115mcg DFE 30%

(55mcg folic acid)
Phosphorus 100mg 8%
Magnesium 35mg 8%

*The % Daily Value 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.

8th Avenue Food & Provisions « 1335 Strassner Drive Brentwood, MO 63144 « Phone 314-354-5270 . 8avepasta.com
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Product Formulation Statement for Documenting Grains
in Child Nutrition Programs

(Crediting Standards Based on Grams of Creditable Grains (ounce equivalent))

Program operators should include a copy of the label from the purchased product package in addition to the following
information on letterhead signed by an official company representative. Program operators have the option to choose the
crediting method that fits their specific menu planning needs.

Product Name: DAGR EN 51% WW PENE 2/10 Code No.: 6738792010

Manufacturer: 8" Ave Food & Provisions Serving Size: 56 g/ 2 0z (raw dough weight may be used to calculate
creditable grains)

I. Does the product meet the whole grain-rich criteria? Yes X No

Il. Does the product contain non-creditable grains? Yes _ No X How many grams?
(Products with more than 0.24 ounce equivalent (oz eq) or 3.99 grams (g) for Groups A-G or 6.99g for Groups H and |
of non-creditable grains do not credit toward the grains requirement for school meals.)

lll. Use Exhibit A: Grain Requirements for Child Nutrition Programs in the Food Buying Guide for Child Nutrition Programs
(FBG) to determine if the product fits into Groups A-G (baked goods), Group H (cereal grains) or Group | (RTE breakfast
cereals). (Different methodologies are applied to calculate the grains contribution based on creditable grains. Groups A-G use
the standard of 16g creditable grains per oz eq; Groups H and | use the standard of 28g creditable grains per oz eq or volume.)

Indicate which Exhibit A Group (A-l) the product belongs: _H_

DESCRIPTION OF CREDITABLE GRAMS OF GRAM STANDARD OF CREDITABL
GRAIN INGREDIENT* CREDITABLE GRAIN CREDITABLE GRAINS E AMOUNT
INGREDIENT PER PER OZ EQ
PORTION! (169 or 28g)
A B
'Whole Durum Wheat Flour 28 28 1
Enriched Durum Wheat Semolina 28 28 1
Total 2
Total Creditable Amount32.0

* Creditable grains vary by Program. See the FBG for specific Program requirements.

' (Serving size) X (% of creditable grains in formula); serving sizes other than grams must be converted to grams.
2 Standard grams of creditable grains from the corresponding Group in Exhibit A.

3 Total Creditable Amount must be rounded down to the nearest quarter (0.25) oz eq. Do not round up.

Total weight (per portion) of product as purchased 160

Total contribution of product (per portion) 2 oz eq

| certify that the above information is true and correct and that a 2 ounce portion of this product (ready for serving) provides 2
0z eq grains. | further certify that non-creditable grains are not above 0.24 0z eq per portion. Products with more than 0.24 oz
eq or 3.99¢ for Groups A-G or 6.999g for Groups H and | of non-creditable grains do not credit toward the grains requirement
for school meals.

&Mj\{wﬁ {‘:\Qﬂh 3 jﬂﬂ""ﬁz’; = Director of R&D and Commercialization
Signature Title

Alexis Freier-Johnson 01/02/25 763-531-5361
Printed Name Date Phone Number

January 2025
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Product Formulation Statement for Documenting Grains
in Child Nutrition Programs

(Crediting Standards Based on Exhibit A Weights per Ounce Equivalent)

Program operators should include a copy of the label from the purchased product package in addition to the following
information on letterhead signed by an official company representative. Program operators have the option to choose the
crediting method that fits their specific menu planning needs.

Product Name: DAGR EN 51% WW PENE 2/10 Code No.: 6738792010

Manufacturer: 8" Ave Food & Provisions Serving Size: 56 g/ 2 oz

I. Does the product meet the whole grain-rich criteria? YesX ____ No

Il. Does the product contain non-creditable grains? Yes No X How many grams?
(Products with more than 0.24 ounce equivalent (oz eq) or 3.99 grams (g) for Groups A-G and 6.99g for Groups H and I of
non-creditable grains do not credit toward the grains requirement for school meals.)

lll. Use Exhibit A: Grain Requirements for Child Nutrition Programs in the Food Buying Guide for Child Nutrition Programs
(FBG) to determine if the product fits into Groups A-G (baked goods), Group H (cereal grains) or Group | (RTE breakfast
cereals). (Different methodologies are applied to calculate the grains contribution based on creditable grains. Groups A-G use
the standard of 16g creditable grains per oz eq; Groups H and | use the standard of 28g creditable grains per oz eq or volume.)

Indicate which Exhibit A Group (A-l) the product belongs: H

DESCRIPTION OF PRODUCT PORTION SIZE WEIGHT OF ONE CREDITABLE
PER EXHIBIT A OF PRODUCT AS OZEQ AMOUNT
PURCHASED AS LISTED IN

EXHIBIT A
.\ B A+B

'Whole Grain Pasta 56 g 28 g 2.0
Total Creditable Amount!| 2-0

' Total Creditable Amount must be rounded down to the nearest quarter (0.25) oz eq. Do not round up.

Total weight (per portion) of product as purchased _160

Total contribution of product (per portion) 2 oz eq

| further certify that the above information is true and correct and that a _2 ounce portion of this product (ready for

serving) provides 2 oz eq grains. | further certify that non-creditable grains are not above 0.24 oz eq per portion. Products
with more than 0.24 oz eq or 3.999 for Groups A-G or 6.99g for Groups H and | of non-creditable grains do not credit toward
the grains requirement for school meals.

\
T 1
A’E}M—bmm._f ey ”/V‘L_’___)‘: *)’L..m-.-—_—:,-_-,airector of R&D and Commercialization

Signature Title
Alexis Freier-Johnson 01/02/25 763-531-5361
Printed Name Date Phone Number

January 2025
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Premium All-Meat Beef Meatball (5=2 M/MA)

JTM Item Number: CP5049

Product Title

COOKED BEEF MEATBALLS

Nutritional Per Per
Information Serving 100 Grams
Ingredients
Serving Size (0z.) 2.50 3.53
Serving Size (g) 70.90 100.00 GROUND BEEF (no more than 20% fat), WATER, CONTAINS LESS
Servings Per Case 192 136 THAN 2% OF SEASONING (potassium chloride, flavor [contains
Calories (kcal) 151 213 maltodextrin]), SALT, SUGAR, CITRUS FLOUR, DEHYDRATED
Protein (g) 12 17 GARLIC, SPICES, ONION POWDER.
Carbohydrates (g) 2 3
Dietary Fiber (g) 1 1
Total Sugar (g) 1 1 CN Statement: CN ID Number:097953
ﬁgtd?gd) Sugar (9) 101 115 Five O_.50 0z C_I_ooked Beef Meatballs provide 2.00 oz equ_ivalent meat
Saturated Fat (g) 4.0 5.69 for Child Nutrltloq Meal Pattern Requwemer_]t_s. (Use (_)f this logo and
Trans Fatty Acid (g) 0.7 0.90 statement authorized by the Food and Nutrition Service, USDA 02-19.)
Cholesterol (mg) 48 68
Vitamin D (mcg) 0 0
Calcium (mg) 23 33 A”ergens
Iron (m_g) 1 2 None
Potassium (mg) 543 766
Sodium (mg) 302 426
Preparation
Product Specifications KEEP FROZEN CONVECTION OVEN: Add frozen meatballs or
crumbles to sauce, cover pan and heat in convection oven
UPC (GTIN) 10049485050497 approximately 30 minutes at 375 degrees F. STOVE TOP: Add frozen
Case Pack 6 Bags meatballs or crumbles to sauce. Simmer in covered pan for
Net Weight 30.000 approximately 40 minutes at 180-200 degrees F.
Gross Weight 31.500
Case Length 19.810
Case Width 11.310
Case Height 10.500
Case Cube 1.360
TixHi 8x4
Shelf Life 548

February 16, 2025
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PRODUCT SPECIFICATION SHEET
Premium Tomato & Food Products

1500 Tomato Country Way « P.O. BOX 83 « ELWOOD, IN 46036
TEL. (765) 557-5500 * FAX (765) 557-5501 « www.redgoldtomatoes.com

== SINCE 1942 Mg

NC9H Effective Date:

Marinara Sauce Redpack 105 oz 1126/2022

PRODUCT DESCRIPTION
Redpack Marinara Sauce has a deep red-orange color, and a thick, chunky consistency. Tomatoes and
spices, along with garlic, contribute to this sauce's savory flavor and aroma.

NET WEIGHT AND PACKAGING
Label Net Contents: 39.375 Ibs (17.89 kg)

Packaging: 6 flexible pouches 105 oz (6 Ib 9 0z) each Nut"tlon FaCts

INGREDIENTS About 24 servings per container
Tomato Puree (Water, Tomato Paste), Diced Tomatoes, Serving size 1/2 cup (1259)
gnd Lessrs Thargz_%doéthﬁ F(;IIowgg& S[)O)'/b;?:)n O|II, SaCIt.:[ ' Amount Per Serving

ugar, Spice, Dried Garlic, Sea Salt, Dried Parsley, Citric -
ot y Calories 50
% Daily Value*

ALLERGEN STATEMENT Total Fat 1.5g 2%

Contains no allergens Saturated Fat Og 0%

Trans Fat Og

QUALITY ATTRIBUTES

Cholesterol Omg 0%
] ) ) o Sodium 490mg 21%
\élsc?rSIty 'I:[arg(?t(B?Sth;C.k (521,36(3);(;28 F): 22 cm Total Carbohydrate 99 3%
rix Target (refractive brix °Bx, ): . Dietary Fiber 29 7%
Total Sugars 6g
MICROBIAL DATA
- _ . Includes 1g Added Sugars 2%
Commercially sterile; unopened, in recommended -
Protein 2g

storage conditions

Vit. D Omcg 0% . Calcium 29mg 2%
ELIGIBLE CERTIFYING BODIES Iron 1mg 6% . Potas.380mg 8%
None.

* The % Daily Value (DV) tells you how much a nutrient in
aserving of food contributes to a daily diet. 2,000 calories
adayis used for general nutrition advice.

SHELF LIFE AND STORAGE
12 months - Best If Used By
Recommended Storage - Ambient, warehouse or NUTRITION AND LABEL COMMENTS
household, dry storage.

Bioengineering Disclosure Not Required

This information is presented for your consideration in the belief that it is accurate and reliable.
However, no warranty is either expressed or implied and no freedom from liability from patents, trademarks, or other limitations should be inferred.



