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To establish an agreement between the West Virginia Department of Agriculture Donated Foods
Program and a processing firm 10 produce pizza produets using USDA Commodity BO77 —

MOZZARELLA CHEESE

SPECTAL PROVISIONS FOR THE PROCESSING OF MOZZARELLA CHEESE:
1. CONTRACT/AGREEMENT REQUIREMENTS

The processor must comply with and abide by all specifications, qualifiers, terms, and conditions as set
forth in this Invitation to Bid, including all attachments (heref after referred to collectively ag “The Bid

Packape’).

The Bid Package will provide the framework for the processing of mozzarella cheese into processed
pizza products for use and consumption by West Virginia Schools and other authorized recipient

agencies in the State of West Virginia.

Any processing company submitfing a comapleted Bid Package under this Invitatiop must have
an approved Natiopal Processing Agreement in place with USD A, for the time period covered b
¢his Invitation and any subsequent agreement(s) with the State of West Virginia. The contractual
obligations under which a Processor may wiilize USDA Comanodities to manufacture and deliver
specified end product(s) to the WV Department of Agriculture Food Distribution Program to ensure
the return of guantity, quality, and value of such commodities is set forth in the National Processing
Agreement and also in the State Participation Agreement, Bid Specifications apd all other atfachments
inchuded inthis Bid Package.

1la. CONTRACT PERIOD:

The State Participation Agreement shall be valid for a one (1) year period from July 01, 2009, through
fune 30, 2010. ‘ :

2. PRODUCT FORMULA:

Processor is to include the raw batch formula for all processed end products under this. Agreement,
listing the pame and quantity of each ingredient contained in the batch recipe. Flavorings and
seasonings may be given as an aggregate quantity.

A NUTRITIONAL ANALYSIS OF FINISHED PRODUCTS SHOULD BE PROVIDED WITH
THIS BID PACKAGE, THE ANALYSIS IS 70 INCLUDE THE AMOUNTS OF SODIUM, THE
AMOUNTS OF SATURATED FAT, MONOSATURATED FAT, POLYSATURATED FAT; AND
THE AMOUNT OF THEIR PERCENT OF CALORIES, TOTAL FAT GRAMS AND TOTAL
CALORIES PER SERVING. ALSO, INFORMATION REGARDING COOKING/PREPARATION,
HANDLING AND STORAGE SHOULD BE SUBMITIED. ANY BID PACKAGE SUBMITTED
WITHOUT AN ADEQUATE AND COMPLETE NUTRITIONAL ANALYSIS AND THE OTHER
OUTLINED INFORMATION MAY BE CONSIDERED DISQUALIFIED AND INVALID AND,
THEREFORE, NOT AWARDED AN AGREEMENT, ’
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3. SAMPLES:

The WV Department of Agriculture Food Distribution Program. requests bidding processors submit
samples of each item for testing purposes PRIOR TO THE DAY OF THE BID OFENING.

SAMPLES SUBMITTED SHOULD BE IN SUFFICIENT QUANTITY TO PERMIT EVALUATI ON
BY A MINIMUM OF TWENTY (20) PEOPLE. SAMPLES SHOULD BE CLEARLY MARKED -
WITEL APPROPRIATE PRODUCT NAMES AND CODES IDENTICAL TO THOSE ON

SUBMITTED END PRODUCT DATA SCHEDULES.

Samples shall be subzitted without charge PRIOR TO the BID OPENING DATE to:

R L

WV Depertment of Agriculture
Food Distribution Program

008 Bullitt Strest

Charleston, WV 25301

4. END PRODUCT DATA SCHEDULE (EPDS):

End Product Data Schedule (EPDS) forms and/or a Sumumary End Product Data Schedule (SEPDS)
form with all applicable columns completed must be submitted for each end product and returned as
part of the completed bid package.

ALL PRICING SUBMITTED ON EPDSs and/or SEPDSs and/or OTHERWISE SUBMIITED
S PART OF THE BID PACKAGE MUST BE THE ACTUAL MAXIMUM,FRICE YO
FOR THE DURATION OF THIS AGREEMENT, NOT

A o ADDITIONALLY, ALL PRICES MUST BE BASED ON 100% YIELD
BN A FEEFORSERVICE BASIS. ALL EPDSs AND SEPDSs SHOULD DL ASCRIBED
B NEITHER ELECTRONIC NOR

WITH 4
STAMPED SIGNATURES CAN BE ACCEFPTED.

5. PRICE:

Tn addition to the pricing requirements outlined above in Number 4, prices quoted shail be firm for the
duration of the Agreement. Prices must be based on #100% Yield” and shall be caloulated on a "Fee-

for-Service” basis.
6. SPECIFICATIONS:

The commodities processed in conjunction with this Agreement shall adhers to the specifications
marked as ATTACHMENT A. : '

7. PACKAGING AND LABELING:

The finiched end products are to be packaged and shipped under the proper conditions recognized by
the indusiry to ensure the rehon of a quality finished product free from damage and deformity upon

delivery and as may otherwise be set forth in. Attachment A - Specifications.
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Packaging descriptions submitted and therefore agreed to by Processor (Le. stated case sizes)
skall be firm for the duration of this Agreement.

7a. CONTAINER AND MARKING SPECIFICATIONS:

Packaged end-products shall be packed in good commercial fiberboard shipping containers which are
acceptable by common or other camier for safe fransportation to point of destination specified in
shipping instructions and shall be of 2 size to accommodate the products without slack filling or
bulging. The container shall be securely sealed by gluing, or closed by use of a flament reinforced
freszer-type tape, ot Scotch Brand No. 3523 Cold Temperature Polyester Film Packaging Tape or its
equal, or nonmetallic strapping having 2 heat-sealed or comparable fijetion weld joint. Staples and/or
stes] or wire straps shall not be used as closure for the container.

ALL PRODUCTS MUST BE PACKED IN CONTAINERS CAPABLE OF BEING STACKED
FOR. PALLETIZING AND/OR WAREFHOUSING.

All packing and packing materials shall be new, clean, sapitary, and shall not impart objectionable
odors or flavars to the product and shall be approved for use in contact with food products. Marking
material shall be watet fast, non-smearing, and of a color contrasting with the color of the container.

Bach shipping container shall be legibly initialed, stamped, oz labeled to show:

A, Thenetweight
USDA inspection marks and plant oumber and name, and location of processor. Bach container

B
shal bear required labeling, USDA contract compliance stamp and certificate number.

C. Date of Manufacture-Processng.

E. Ingredient statement by order of predominance.

F. The appropriate CN LABEL is to be affixed to each case and a copy of same CN LABEL
attached to the EPDS. The CN LABEL idepfification number assigned by FNS is to be cleatly

shown.
(&. The proper recommended storage instructions.

8. DELIVERYX:

The Processor agrees 1o process, produce and deliver the end products in truckload lots to a warchouse
Jocated (in or pear Charleston) in West Virginia; so specified upon the order of the West Virginia
Department of Agriculture.

Delivery quantiies will be determined by the WV Department of Agriculture Food Distribution
Program. The processor will be responsible for the delivery of the end product, undamaged, umspoiled,
and £it for buman consumption.

9. SHIPPING TERMS:

All freight charges must be included in the bid price and all product must be shippéd F.O.B.
destination.

10. QUANTITY:

The quantity of mozzarella cheese made available to West Virginia will vary according to commodity
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availabiiity and USDA pofioy. The WY Depariment of Agricoltare Food Distribution Program shall
be ihe Anal authority with regerd to the fotal quastity of USDA commedities allocated For proceasing
under this agreement.

L FICK-UF:

From Hine o {ime commodifies may havé 1o be pickad up for provedsing  In an instence of tag
wfikely event; the pick up point will bs designated by the WV Dupartment of Agricultore Food
Diistribution Program snd vl smost vsielly be the Food Distribution warchouse ln or ncar Charleston,
WV, The cost of transportation o the prosessizg plant may be added tw the price of the finished end
product (on a § per th. processed product basis). Wrilten permission from the WV Department of
Agricatttize Food Digtribution Prograin is required for backbeuting from Recipient Apencies,

12, ACCOUNTABILITY AND RECORDS:

The seccessff bidding processor shall be réz_uimd to establish znd waintzin perpetaal Inventories and
control of all commodilies received for processing, performance and preduction reconds end other
reporting systems us may be required by stale and federal regulations. '

13. PROCESSING AGREEMENT:

fn addifion to an spproved Natioun! Procussing Agremment with USDA, the smocessful bidding
processor shall be required fo execute a standatd State Rarficipation Agresment with the West Virginia
Department, of Agrieuiture, Food Disteibution Program, The attached State Participation Agreerpent
(ATTACHMENT B) nmwst be fully exacuted in BLUE INK by bidding preeessor and réturmed as part
of the completed bid package. Upon award, the St Porticipation Agreemeni pxecwled by the
successful bidding processor will be further executed W full by the appropriste Food Distribution
Progeam personnel and become, at that time, fo fill foroe and effect. A copy of the fully executed
State Participation Agresraent will be seut i the successful bidding processor for processoer’s records.

1%a, BASIS OF AWARD:

The West Virginia Purchasing Division shall award the contract fo the lowest respongible bidder(s)
who meets the requirements of the INVITATION TC BED, and who is considered best able 1o serve
the iuterests of the Ste of West Virpinia.

14, LIFE OF CONTRACT:

This sorttract is to breome effeciive on July 01, 2008 and extend for a period of one year. The vendor
may tominate this conwact for any yeason upon giving the Director of the WY Deportment of
Agricubure Food Disaibutien Program and the Dirsctor of the Purchasing Division ity (3Q) days
writlen notlce.

This contract way be declared innediaiely termivated ot the option of the Diector of the WV
Department of Agticulters Food Distfbution Progrant 2ndfor the Direetor of the Purthasing Division
iF this eontract andfor sty of Us terms, condiions, or eovenants are not compliad with by the Processor,
or if emy Hight terssmder in favor of the WY Department of Agrouliurs Food Distribution Program Is
fweatensd or jeupardized by processer or his agent.
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This contract may be terminaied by the agency only upon the return delivery of uttencumsbered andfor
unobligated food and'or Tunds to the WV Depariment of Asriculfure Food Distribution Program, In
the event of termination dee o non-ompliance with the teres of this coniract, or 2% the request of the
Processor. fransportation costs for the return of USDA commodities shall be bome by Processor,

Provessor shall not assign and/or delegate any of the duties and/or responsibilities o process food
progucts under this Agreement to any pasty, either by way of a subcoatract or any other arrangement,
witliout first having received 1he prior written consent of the WV Department of Agrieulivre Food
Disteibaion Prograum.

Uniess spaeific provisions are siipolated elsewhers in this contract-sgreement documen, the torms,
conditions, and pricing set herein ere firm for the Hfe of the contract,

15 RENEWAL:

dune 30. 2014 i (o be the expisation dafe of the contract-agmeement. The contrant may be extended for
two 1-year periods. Any changes o date must be updated before any contract extension is granted
inclading, but net limHed to, pricing. yield, end the sigomturs page.

16. LETTERS OF REFERENCE:

Ridding processors should provide throe (%) business veferences with the eoinpleted bid peckape.
These yeferences will consist of swrent or previons customers and should include: the name of the

company/agency, the most sumrent taiting addrest and tefephone mimmber, and the name of &t least one
cortatt pergen, :

17, IELING:
The suceessful bidding processor Is required (o "Bill as Shipped” fo the ordering sgency.
8. PAYMENT:

The West Virginia Depariment of Agriculture Food Distribution Prograr will authorize and progess
for payment each invoice within thirty (30} days sfler the date of reeeipt,
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ATTACHMENT A

POR MOZZARELLA CHERSE PIZZA PRODUCTS

I.  END PRODUCT BNFORMATION
The following are the mozzarella ehoese pizza produets beitg solicited. These pizza
produms may coritain to move than § g of fat per 1 oz, no more ten 850 mg of soditm
per serving, and O tramsfars,

Breakfast Savsare Pizza (approximate 3.2 o7, serving)

Whale Wheat Breakfast Pizza Bagel (approximale 4 oz, serving]

Cheese Stuffed Breadsticks (approximate 3 oz. serving)

436 Cheese Pizza (approximate 5 0z. serving)

416 Pepperoni Pizza (approximate 5 oz. serving)

436 Whole Whesi Chesse Pizza (spproximate 5 oz, serving)

X6 Whole Wheat Pepperomt Pizen (approximate 5 oz, serving)

4X6 Whole Wheat Stuffed Crust Cheese: Pizza (approsimale 5 oz. serving)
Whole Wheat Frenck Bread Cheese Pizza (approvimate 5 ¢, serving)

2. Cxl:Ni RAL REQUIREMENTS

CN Labels are required

No MEG. artificizl flavorings, colorings endfor preservatives

Cases shoald have a progs welght of no more tha 30 [bs,

Bach tdividual itemn i3 to be packeged in such a way that vall preven sticking
together when, frozen

Al frozen preducis are o be defivered 6% F 10 -10° F and must show no signs
of refreezing. hawing or fteezer buin,

3. PRODUCT STANDARDSE

-

All products covered under this Agreement shall be formutated, manufactured,

handled, stoved, peekaped, and shipped in compliance with the regulations and

guidetines of the Stale of West, Virginia, the United States Departmens of
Agriculture, e Federsl Food, Drog and Cosmesic Act, and all pertinent seelions
of'the Code of Federid Regolafions witich govern Food Distrilution and the
National Behoel Lunch Program, 2= well a5 Industyy standards related 1o products
for Foed Distribution and e Nationa] School Limeh Program.

Any @d produst not meeling the fabrication, formulation, and/or packaging
requitements will be rejected by the WV Food Distribution Prograrm and retorned
@ Processor af Processor’s expense.

P.

5
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NATIONAL MASTER PROCESSING AGREEMENT

————

STATE PARTICIPATION AGREEMENT

This Agreement is subject to the terms and conditions set forth in the National Master Processing
Agreement made by and between the U.8. Department of Agriculture, Food and Nufrition

Qervice and  Schwan's Food Service, Inc. N (Processor).

State Distributing Agency Progsgsnt Schwan's, Food Service, Inc.
WY Department of Adrleulfure, Dopated Foods Program :

Name Darrell Carter Name _Marsha Roae

TiHe Program Director Tifle :Director of Market Strategies
Address Q0B Bulfiff Sfrast Address 115 West College Drive

City, State, Zip _Charleston, WV, 25301 Ciy, Stats, Zip ~ Marshall, MY 56258

Contacd _Darrell Cavter Confact Jason Phillippe

Phone 3045580873 Phone 800-533-5290

Fax 304.556.2105 | Fax 507-537-8411

B-malt deartor@ag shafewy.us . E-madl jfson; Phil}ippe@s,?hwans -com
Web Address www.statewy.usfadmin/purchaselvre Web Address www. schwansfoodservice.com

Signature | Signature %M/ﬂ

Period of Agreement: This Agresment shall become effective on JULY 1, 2002 and will

terminate on JUNE 30, 2030.

. Valuo Pass Through Systems. Siate Agenvy will indicate which value pass though
systems are acoepizble in their State. Processor will indicate which value pass through
systems they desire to use in the State and have been approved by USDA, i the NMPA,

(National Master Processing Agreement).

L]

Permifted By State Valne Pags Through sttem Selected by
Processor

QE&%W 3 .
Refimd
Y 2 o
Alaraate Nealue Pasg-Thru-Systesa ™

TEIS 1s THE ONLY VET | Fee for Service — billed by processor

ALLOWED IN WV x

#Gales Verification Required

ACDA 11/04
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¥ gales verification is required, check one:

[} State delegates sales vexifzeation io the pProcessor

[According to 250.19 (23(v3) (C) states must review the processor’s findings and select 2 random
gub-sample of at least 10% of all sales verified by the processor and reverify the sales by re-
contacting the RAJ

Processor should submst their Sales Verification Plan fo the State Agency.

[7] State will conduct sales verification '

2. Summary End Product Data Schedules (SEPDS). Processor will submit SEPDS to Btate
with fhe completed State Participation Agreement. The SEPDS contains summary
information fiom approved EPDS and a master SEPDS epproved by USDA. Processor may
select specific BPDE for processing in a given state. The state also has the option to accept
or reject individnal products listed on the GEPDS, and in fhe case of multiple commodities
available for processing, roay acoept or reject certain commodities for processing. Note: the
case weight listed on the SEPDS MUST match the Jabel on the finished case.

SUMMARY END PRODUCT DATA SCHEDULES SUBMITTED WITH THIS BID
PACKAGE MUST INCLUDE MAXIMUM PRICES WHICH WILL BE CHARGED

10 WEST VIRGINIA FOR THE DURATION OF THE AGREEMENT (IF AN
AGREEMENT IS AWARDED)

3. CN Labeling. Products, which contribute toward the school meal pattern reqiﬁzaménts, mey
qualify for CN labelitig. State should check: those that apply-

] CN Labeling js optional. Recipient agencies may request CN labeled products.
CN Labeling is required; if applicable for the processed prodoct.
Submit CN labels with SEPDS. |

4 Nuatritonal Difermation. Recipieat agencies need sutritional information to comply with
USDA regulations. Please check those that apply:

[ Processor must provide nutzition. information to R4 upon request.
[ Piocessor’s rutition information has been submitted to USDA. Datahase
{1 Processor’s nutrition information is available on their web sife.

(Provide fhe web address)

X Processor must submif nufrition information with the SEPDS

ACDA. 11/04
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5, By products. If by products are produced, describe method of valuation and eredit.

6. Backbauling of DF. -If backhauling is pertittad, processor must notify the State before
backhanling products. Please check those that apply. .

State permnits backhanling "] Yes B No
Backhauling permitted from  State Warchouse | | School District 1

State requires attached form for requesting approval 10 backhaul [ Yes [ |No

COMMODITIES IN WEST VIRGINIA ARE PURCHASED AND DISTRIBUTED
DIRECTLY BY THE STATE DISTRIBUTING AGENCY.

8. Special Instructions for Delivery of End Product to Designated Delivery Locations:

ALL INSTRUCTIONS AND PROVISIONS OF THE INVITATION TO BID AND
TTACHMENT A — SPECIFICATIONS ARE BY REFERENCE INCORPORATED

ATTACHMENT A — SPECIFICATIONS ARE B SLESRtalLl S sos marm=

HEREIN

9. Additional State Requirements.

O D UNDER NUMBER I ABOVE, THE ONLY VALUE-PASS-THROUGH

AS OUTLINE o, LHE ONLY VALUK-E Aow-1 ot

SYSTEM CURRENILY ALLOWED BY WV I8 FEE-FOR-SERVICE BULED BY
PROCESSOR . N

OUTLINED UNDER NUNBER. 2 ABOVE, SUMMARY END PRODUCT DATA

AR 1

SCHEDULES SUBMITTED WITIH THIS BID PACKAGE MUST INCLUDE MAXIMUM

[TED WITH TEIS BID PACICAGLH MLD L Lt beld wanta e oo 28

PRICES WHICH WILL BE CHARGED TO WEST VIRGINIA FOR THE DURATION

PRICES WEDCEL Yy lld B e e Mo St

OF T AGREEMENT (IF AN AGREEVENT IS AWARDED)
INVITATION TO BID AND ATTACHMENT 4 =

ALL, PROVISIONS OF THE

SPECIFICATIONS ARE BY REFERENCE. INCORPORATED HEREIN

ACDA 11/04

12



MAR. 5. 2009 12:05PM WV DIV OF PURCH NO. 5823 P 10

v 14
STATE OF WEST VIRGINIA
DEPARTMENT OF AGRICULTURE
Gus R, Douglass, Commissioner
Donated Foods Program
Janat L, Fisher 808 Bullitf Street Sfave Mennah
Draputy Chatleston, West Virginia 25301 Deputy
Commissioner Telephone:(304)558-0573 Fax: (304)558-2108 Commissioner
MEMORANDUM
TO: State of West Virginia

Purchasing Division

ce: Gus R. Dougiass, Commissioner
Jean F. Stnith, Director Marketing and Developrment Division
Sandi Gillespie, Director Administrative Services Division
Cindy Fisher, Administrative Services Division

FROM: Darrell Carter, Director
Donated Foods Program
West Virginia Department of Agricuiiure
Marketing and Development Division

SUBJECT: Renuest for Quotafions

DATE: January 15, 2009

W

As previously discussed and as was the cass with the RFQ in 2008, the attached
Request for Quotations for commodity processed food products do not require the vendor o
pravide a bond for our State. Each vendor responding fo these requests are required o
have a National Processing Agreement (NPA — Copy Attached for reference) with the United
States Depariment of Agricuiture (USDA).  Under these NPAs, -USDA retains full
responsibility and Hability for the products and therefore also holds the bords (Copy of USDA
Policy Memorandum FD-038 — Bonding in National Master Processing Agreementa- aitached

for reference).

Please expedite these as much as possible. Thank you for your time and
consideration in this matter. If you have any questions, piease contact me or Melinda

Scaggs at 558-Q573.

DCimds
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USDA rood Distribution -
il National Policy Mémorandum

United States DATE: November 24, 2008

Department of o

Agricuftrs  pOIYCYNO: FD-081: Summmer Food Service Program (SESP) ]
Food and
. Nufsition SUBIECT:.  Distribution of Donated Foods to Service Institutions

Sefvice Participating in the Summer Food Service Program

310 Park )

Center Drive 7 CER Parts 225 and 250 provide for the distribution, of donated foods to eligible
service instittions (referred 1o a8 sponsors in 7 CER Part 225) in the Summer Food
Service Prograx (SFSP). These service instifutions may include school food
aufhorities (SFAS), residential summer camps, or other public or private nonprofit

orgavizations that serve sugpmer meals fo children. Although the Richard B. Russslf
National School Lunch Act does ot establish a specifit per-meal value of donated

_ food assistance in SFSP (as in the Natioral School Lunch Program (NSLP)), Food and
Nutdition Service (FNS)-has traditionally provided donated food assistance in SFSP
valned &t 1,5 cents per meal served. Such assistance helps service institutionsto
provide nutritious meals to children participefing in summer activities. However, the
reatively small amoumt of donated o od assistance provided presents some challenges

B to distibuting agencies in distributing such foods in an efficient and cost-effective

manner, For exemple, Summer Canps Or prograims sponsored by private nonprofit or
public organizations may be eligible to receive only a imited quantity of donafed
foods, or may be located in remote areas. Tny this memorandum, we present several
options for consideration by the distributing agency to help ensure that sexvics
instititions receive dorated foods for use in the summer meals provided in SFSP in an
efficient and cost-effective manner. :

Alexandris, VA
Z2302-1500

Distribution from Dis:txfibuﬁng Agency Storage Facilities

. The distributing agency may distributé NSLP donated foods in its storage facilities fo
service institutions, as part of their SFSP “entitlement™, if this would help to ensure
that such mstitutions receive donated foods in amore timely and efficient manmer. In
such case, the distributing agency must subsequently Teport to FNS the types and
amounts of NSLP donated foods that have been distributed in SFSP, so that FNS can
make the appropriate adjustments on delivery orders and NSLP entiflemerts.

However, the distsibuting agenicy may not distribute such NSLP donated foods to
service institutions, for use in SFSP, in excess of such institutions” SF SP “entitlement”,

- unless the distributing agency: ' '

1) Determines, 1n conswltation with SFAs, that such donated foods may not bhe
efficiently used in NSLP; and 7
. 2) Regeives approval from FNS to “redonate” such foods to service institutions in
SFEP.
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Policy Memorandum No. FD-081 -

. Distribution through an SFA or School Co-0p

The digrzibuting agency may approve distribution of SESP donated foods to service
imstitutions through 2o SFA (or school co-op or consortivm), in accordance with the
distdbuting agenty’ s agreement with the SFA, as equired fn 7 CFR 250.12(b), and in
accordance with an agresment between the SEA and service institntions providing for
guch distribution. In ascordanee with its agreemnent with service institutions, the SFA
may: :

1) Subsmit orders for donated foods to the distributing agency on behalf of service
fnstitutions; ’

2) Store donated foods for service ipstitations together with its NSLP and SFSP
donated foods; - _

3) Distribute'any such donated foods requested by service ipstitutions 10 mest thelr
“entitlement”, as well as any additional foods that may not be efficiently
utilized by the SFA or school co-op; and

4) Assess a distribution charge to cover costs associzted with storage and delivery
of such foods to service institutions.

This means of distribution may be mors cost-effective, as it would pernit the
distributing agency o consolidate shipments to a single distribution site, and would
permit servics institutions to zeceive foods (or to pick them up) from & distribution site
closer to them, Service institntions would be responsible for making fhe necessary
arrsngements with the SFA to ensuge receipt of donated foods, and must mainiain &
record of such receipt, in accordance with 7 CFR 250.16(2). Any question arising with
respect to the distribution or control of such donated foods must be resolved by the
SF A snd service instinntjons, in accordance with their agreement.

Distribution througha Commercial Storage Pacility or Other Organization

The disiributing agency may azange for the distribution of SFSP donated foods to a
storage facility or other organization (such as 2 food bank) for subsequent distribution
to service mstitutions, This means of distribution may be more cost-effective, as the
storage Tacility or other organization may be located closer to service institutions, thus

reducing any distribution charge. Such distribution mmist be made in aceordance with

an agreement between the distribuiing agency 2nd the appropriate organization, zs
required in 7 CFR 250.12(b), or, for 2 comnercial storage facility, in accordance with a
contract, as vequired n 7 CFR 250,14(d). Procurement of such service fxomm a
commercial enterprise using Fedéral fimds most ensure corpliance with Federal
procurement requirervents in 7 CFR. Part 3016. All entities performing such a storage
and digtribution function would be subject to the storage and nventory requirements in
-7 CFR. Pazt 250 applicable to storage facilitics af the distributing agency level. Bervice
inetitutions would be responsible for making the necessary smangements with the
storape facility or other organization to ensure receipt of donated foods, in accordance
with an agreement between the parties, and must maintain a record of receipt of such
foods, in accordance with 7 CER 250.16(z). :

P.

b

Pl
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Policy Memorandum No. FD 081

Distribution throngh the TEFAP Network

The distributing agency mey also digtribute SFSP foods to service institutions using the

TEFAP diseribution network (i.e., food banks or ofher eligible recipient agencies, as
defined in 7 CFR 251.3), if the distributing ageney administers both SFEP and TEFAP.
Such distribition must be performed in accordance with the distributing agency’s
apreement with the eligible recipient ageacy, as requrired in 7 CFR 251.2(c) and (d).
Since service institutions serve predominantly needy persons, they are eligible o
coceive TEFAP foods as eligible recipient agencies, and, 28 emergency feeding
organizations, would recelve first priority in. distribution of such foods, in ascordance
with 7 CFR 251.4(h). This means of distribution may be more cost-gifective, as it
would permit service institutions {0 receive copsolidated deliveries of SFSE and
TERAP foods (or to pick up such foods at one time) from a food bank near them,:
which may reduce the charge assessed Yy the food bank for the cost of storage and
distribution of such foods. Service instifutions must-have an agrecment with such food
bank or other eligible recipient agency, in accordance with 7 CFR 251.2(c) and (d), and
myst maintain a record of Teceipt of all SFSP and TEFAP foods received, in
actordance with 7 CFR 230.16(2).- ‘

Processing and Purchase of End Products from a Commercial Distribator

The distributing agency may amxange for the delivery of SFSP donated foods to 2
processor 10T processing into end products that service institations purchase through
lacal commercial distributors for use in SFSP. Buch processing st be performed in
accordance with the requirements in Subpart C of 7 CFR Part 250, and in accordance
with an agreement between. the distributing agency and the processor. Tt also must
ensure that service instittions receive eredit for the value of donated foods in the end
produets, through a discount, or refund or rebate, in its purchase of the end produets
from the processor or distributor.

Cathie McCullough

Director
Food Distribution Division

17



NATIONAL MASTER PROCESSING AGREEMENT

Agreement is made by and between the United States Department of Agriculture (USDA), Food
and Nufrition Service (FNS) and the following processing company (Processor):

Company Name Schwan’s Food Service, Inc.
Company Representative Marsha Rose

Address 115 West College Drive

City, State, Zip Code Marshall, MN 56258

Contact Person Jason Phillippe

Telephone 800-533-5290

Fax 507-537-8411

E-Mail Jason.phillippe@schwans.com

and is made with respect to the following facts:

USDA has made federally donated foods (DF) available to State Distributing Agencies (DA) for
distribution to eligible Recipient Agencies (RA), using the DF identified on End Product Data
Schedules (EPDS) and Summary End Product Data Schedules (SEPDS). Individual State DAs
desiring the Processor’s finished product have the option to participate in this Agreement for
school years 2005-2006 and 2006-2007 by signing a State Participation Agreement (SPA) with
the Processor. '

The USDA is desirous of arranging with the Processor for the production of end product(s) as
described on the USDA approved EPDS at the Processor's plant location(s) listed in Appendix 1.

This agreement is governed by the current and applicable sections of Title 7 Code of Federal
Regulations, Parts 210 and 250, including any subsequent changes, and FDD Policy Memoranda.

The negotiation of this Agreement in no way constitutes a commitment that any DF will be
shipped to the Processor. USDA cannot guarantee that any donated food will be available for
processing. DF is made available depending upon the USDA’s ability to purchase and acquire
such item.

Processor will notify USDA of any change in material facts that might have bearing on this
Agreement. An example might be a change in ownership or other such events.

In consideration of the terms and conditions contained within this Agreement, the parties agree as
follows:
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1) Limited substitution is an option available to processors, not a mandatory practice.
Participation in limited substitution requires the processor to submit and obtain FNS and
Agricultural Marketing Service (AMS) approval of a poultry substitution plan. The
substitution plan may include the option to produce a Standard Yield.

2) Restrictions include, but are not limited to, prohibition against substituting for backhauled
poultry commodity product and substitution of certain types of the same generic
commodity.

3) Substitution of commercial poultry or poultry parts for the commodity poultry or poultry
parts must be performed using poultry of U.S. origin that is equal or superior to the
USDA processing poultry.

4) If a processor chooses not to adopt the limited substitution option for poultry, the
processor shall meet all provisions stipulated for nonsubstitutable commodities.

5) Processor must be able to demonstrate that purchases of commercial foods are sufficient
to meet commercial production needs.

Substitution may occur in advance of the actual receipt of DF. Should the Processor choose to
use the substitution option prior to the DF being purchased by USDA, the Processor shall assume
all risks. USDA, DA, and RA cannot guarantee replacement of commercial food utilized in
anticipation of replacement with a DF and assumes no liability for such replacement. The
Processor enters negative inventory at his own risk.

Any donated poultry not used in end products because of substitution shall only be used by the
Processor at one of its facilities in other commercially processed products and cannot be sold as
an intact unit. However, in lieu of processing the donated poultry, the Processor may use the
commodity product to fulfill other USDA contracts awarded for delivery to another processor
provided all terms of the other contract are met.

C. Nonsubstitutable Donated Foods - Donated beef or pork shall not be interchanged,
commingled or substituted with a commercial food that could be used in place of the DF in the
product formulation. Donated meat and poultry may be substituted with specific approval by
USDA.

Processor shall store such nonsubstitutable DF apart from all commercial foods and process them
apart from regular commercial production. Processor shall return all products produced above
guaranteed minimum return on the EPDS. If actual yield falls below the guaranteed minimum
return, the Processor shall make up the difference between actual and guaranteed minimum
return by either:

1) Utilizing commercial food that is of U.S. origin and identical to or superior in every
particular to the DF as evidenced by certification performed by or acceptable to the
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2)

3)

applications to the processor on a quarterly basis if the total refund due is
$25 or less during the quarter.

(2)  Within 30 days of the receipt of the refund application, Processor shall
compute the amount and issue payment of refund directly to RA.
Processors may issue payment of refunds on a quarterly basis if the total
payment due to that RA is $25 or less during the quarter. Sales cannot be
reported and the inventory cannot be reduced until refunds are actually
issued.

(3)  Copies of refund applications and payment to RAs shall be forwarded to
appropriate DA by the Processor with the monthly performance report.

(4) Processor may optionally accept refund applications by electronic
submission through the Internet, e-mail, or by other electronic means.
Processor must maintain documentation to support the electronic
submission was received,
Indirect Sales
a. Discount System (Hybrid System)

The Processor shall sell to the distributor at the commercial/gross price. The distributor

- will invoice the RA at the net case price plus the distributor’s markup. The net case price

shall reflect a discount equal to the full value of DF established in this Agreement. The
distributor shall apply for a refund or credit from the Processor for the full value of the
DF. Sales verification is required for this pass-through system. (See Article 4)

b. Refund System

The Processor shall sell fo the distributor at the commercial/gross price. The distributor
will invoice the RA this price plus the distributor s markup. Refunds shall be made to the
RA by the Processor that reflects the value of the DF contained in the end products upon
receipt of refund application. Refund payment shall be initiated and paid the same as
listed above in paragraph 1) b. 1 through 4.

Other Value Pass-Through Systems

Processors are permitted to use alternate value pass-through systems if approved by FNS.
These systems must comply with the sales verification requirements outlined in 7 CFR
250.19 (b)(2) or alternate verification system as approved by FNS.
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5. END PRODUCT DATA SCHEDULE

The USDA approved End Product Data Schedule (EPDS), Summary End Product Data Schedule
(SEPDS), and instructions are an integral part of this Agreement. The Processor agrees to the
effective date established by the USDA on the EPDS for the item(s) listed thereon. Once
approved, EPDS are permanently approved until such time that the product is discontinued by the
Processor, the formulation of the end product changes, or the Processor is advised to update a
formulation based on CPA Audit results. By entering into this Agreement, the Processor agrees
that all previous versions of EPDS are no longer valid and shall not be permitted to reduce
inventory for any end products which were sold prior to the effective date so established.

If a CN label is obtained, the information on the EPDS must be based on the product formulation
used by the Processor to obtain the label. For each end product on the approved EPDS the same
formulation must be used to obtain the label, prepare the EPDS and manufacture the end
products,

EPDS contain proprietary product formulations and shall not be distributed to DA’s or RA’s. In
place of the EPDS, Processor will provide SEPDS to individual DAs with the SPA. The DA will
designate specific commodities and end products that can be processed and sold to eligible
recipients, and the effective date.

Specific details are contained in the EPDS instructions. The following information will be
included:

Al End product description
B. Product formulation
C. End product return

Specific details are contained in the SEPDS instructions. The following information will be
included:

A, End product description
B. Pounds of DF contained in finished case
C. Where applicable, the value of DF contained in each case

6. PACKAGING

Processor shall package all end products in accordance with acceptable standards within
Processor’s industry and in conformity with federal requirements which may be applicable during
the period of this agreement. Damaged cases may be rejected at no cost to the USDA, DA, or
RA.
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D. At the option of USDA, samples may be pulled from delivered end product for laboratory
testing. Processor shall pay costs of such tests only if product sample tested fails fo meet either
Agreement specifications or quality and wholesomeness standards.

E. Processor shall maintain end product batch identification in the event end product is
rejected upon delivery. USDA, DA, or RA designate shall reject end product failing to meet
Agreement specifications or wholesomeness standards and Processor shall be so notified.
Processor shall be given fifieen days time from this notice of rejection to negotiate removal of
rejected product and replacement by acceptable end product. If agreement is not reached, the
USDA or purchasing RA/DA shall have the right to purchase the same or similar product on the
open market at Processor’s expense. If Processor is unable to arrange removal of rejected product
within a reasonable time, USDA shall proceed to authorize removal and destruction at
Processor’s expense.

9. INSPECTION AND GRADING REQUIREMENTS FOR PROCESSING

The Processor shall be required to provide inspection and/or acceptance and certification as
follows:

A, Continuous Wholesomeness Inspection - When donated meat or poultry products are
processed or when commercial meat or poultry products are incorporated into an end product
containing one or more DF, all processing shall be performed in plants under continuous
inspection by FSIS personnel, or State meat and poultry inspection personnel in those states
certified to have programs at least equal to the federal inspection program.

B. Acceptance Service Grading - All donated meat and pouliry processing shall be
performed under AMS acceptance service grading. FNS’ mininum requirement is to verify
nonsubstitution and nondiversion. Additional certification requirements may be requested as part
of the EPDS. Under no circumstances shall Processor set up production runs for the purpose of
circumventing this requirement,

1 The cost of this service shall be borne by the processor.

2) Exemptions in the use of acceptance service graders will be authorized by FNS on the
basis of each order to be processed provided the Processor can demonstrate:

(a) That even with ample notification the Processor cannot secure the services of a
grader;

(b) That the cost for a grader is unduly excessive, as determined per order by USDA,
relative to the value of food being processed and that production runs cannot be combined
or scheduled to enable prorating of the cost of services among the purchasers of end
products; or
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commodities, must be recorded on the grading certificate in such a manner that if is
traceable to the production lot from which it was derived.

3) The rework may be paid for by the Processor based on the contract value of the
commodity contained in the rework. Payment must be pro-rated and paid to RA.

C. Guaranteed Minimum Return — At the option of the USDA in cooperation with DA,
for any shortage on end products using donated meat or poultry, Processor may pay for the value
of the donated meat or poultry that would be needed to produce the number of cases of end
product to meet the guaranteed minimum return. The payment is to be made to RA. A copy of
the invoice substantiating the payment must be attached to the state monthly performance report.
Condemned product cannot be considered part of the guaranteed yield and must be replaced with
certified product or paid for.

Processor is permitted to credit the value of any remaining parts of poultry such as wings or other
non-primal cuts against the cost of processing. However, the unused parts cannot be considered
a part of the guaranteed minimum yield. The credit must be indicated on the EPDS and itemnized
on the invoice.

11. DONATED FOOD CONTAINERS

Processor shall return to the RA or DA for which the DF was processed, all funds received from
the sale of DF containers minus any expenses incurred by the processor to effect the sale. Refund
of such funds shall, at the option of USDA, be in the form of a cash payment or applied as credit.
If credit is selected, it must be clearly identified on the invoice. If the containers are sold for
commercial reuse, all USDA restrictive legends or markings shall be completely and permanently
obliterated or removed by Processor prior to resale.

12. BY-PRODUCTS OF DONATED FOOD PROCESSING

Salvageable material, not utilized in the end products, that is produced or derived from
manufacturing processes employed in the processing of DF, shall be disposed of in such a
manner as to realize the greatest value possible for the material. Such material shall, with the
concurrence of USDA, be handled as follows:

A. The by-product, if agreeable to the RA for which the DF was processed, shall be
accumulated and returned in sanitary and wholesome manner to RA; or

B. At the option of USDA, Processor shall return to the DA or RA for which the DF was
processed all funds received from the sale of salvageable by-product material minus any
expenses incurred by the Processor to affect the sale. Return of such funds shall at the option of
USDA be in the form of a cash payment or a reduction in the selling price of the end product
based on the following:

1} The actual value received from the sale of the by-product by Processor:
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Processors failing to submit monthly performance reports within the established time limits will
be considered in noncompliance with this Agreement and this may result in Agreement
termination by the USDA.

The USDA will monitor Processors to ensure that the quantity of DF on hand does not exceed a
six-month supply based on the Processor’s average monthly usage.

A) State Monthly Performance Reports

State Monthly Performance Reports shall be submitted to each State with which the Processors
has a State Participation Agreement and in a form acceptable to the State. The State MPR shall
include the following information:

1.

2.

DF inventory at the beginning of the reporting period;

Total quantity of DF received during the reporting period specifying the sources of such
DF such as backhaul from a DA or RA, direct shipments arranged by a DA, and/or
transfers into DAs or RAs account and year to date totals;

A list of RAs by name and code number (if applicable) and the quantity of each end
product delivered to or purchased by the RA for the month being reported and for which
the RA has received a discount or refund.

Total number of units/cases of approved end products by product code or brand name;
Total number of pounds of DF reduced from inventory and year to date totals;

DF inventory at the end of the reporting period; and

If sales verification on discount sales is delegated to the Processor findings shall be
reported as an attachment the December and June performance reports.

B) National Monthly Performance Reports

The processor shall submit a summary of State Monthly Performance Reports to FNS which

shows:

1.

The total DF inventory by state and the national total at the beginning of the reporting
period;

Total quantity of DF received by state during the reporting period and year to date totals;

- and the national total of DF received.

Total number of pounds of DF reduced from inventory and year to date totals, by state
and national totals;
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lading, signed delivery tickets, and any other shipping and receiving documents to substantiate
receipt of delivery of DF or substituted commercial food in the end product to a DA, RA, or their
authorized agent.

C. Other Records

1) Quality of Commercial Food. Refer to Article 2.A.1.

2) Documentation of Value Pass-through or Fee for Service. Refer to Article 3.

3) Processor Sales Verification. Refer to Article 4.

4) Transfers of DF. Refer to Article 13.

5) Performance Reports. Refer to Article 15.A.

17.  AUDITS

A. CPA Audits

Processor is subject to the following audit requirements.

1) Processors which receive more than $250,000 each year in DF, shall obtain an
independent CPA audit for that year. '

2) Processors which receive $75,000 to $250,000 in DF each year shall obtain an
independent CPA audit every two years.

3) Those which receive less than $75,000 in DF each year shall obtain an independent CPA
audit every three years.

The costs of the audits including those costs associated with training shall be borne by the
processors. All audit requirements are to be met as stipulated in Section 7 CFR Part 250.18. For
audit purposes, the total value of the DF received shall be computed by adding the value of food
received under all states commodity processing programs.

Noncompliance with this audit requirement shall render the Processor ineligible to renew or enter

into another Agreement with any contracting agency until the required audit has been conducted
and deficiencies corrected.
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the Processor shall faithfully account for, return, or pay for all of the DF received or carried
forward, either as physical or book inventory, in accordance with this Agreement.

Inventory protection is required by the USDA prior to the delivery of DF to the processor. The
minimum amount of the bond, letter of credit or escrow account (See Article 37), shall be
determined by: value of the DF on hand and on order minus anticipated usage rate during the
Agreement period. The bond shall remain in effect until all donated food is properly accounted
for, paid for or returned in accordance with this Agreement. Liability for loss is provided in
Article 18 of this Agreement.

20. AGREEMENT TERMINATION

This Agreement may be terminated immediately at the option of USDA for noncompliance of its
terms and conditions by Processor or if any right in favor of USDA is threatened or jeopardized
by Processor and/or his agent. This Agreement may be terminated by either party upon 30 days
written notice to the other. Disposition of DF inventory, either physical or book, with Processor
or payment of value thereof shall be based on the following:

A. When this Agreement is terminated or not renewed, the Processor at the option of USDA,
in cooperation with applicable DA, regarding nonsubstitutable DF shall:

D Return the DF to appropriate DA/RA; or

2) Pay the appropriate DA/RA an amount equal to USDA s most recent cost information on
acquiring and delivering replacement food relative to the time of termination; or

3)  Paythe USDA current per pound value established by this Agreement; or
4) Pay the Commodity Credit Corporation (CCC) unrestricted sales price.

B. When this Agreement is terminated or not renewed, the Processor at the option of USDA,
n cooperation with applicable DA, regarding limited and fully substitutable DF shall:

1) Return the DF to the appropriate DA/RA at a destination designated by USDA at
Processor s expense; or,

2) Replace the DF with commercial foods of identical or superior to quality as certified in
accordance with Article 2 of this Agreement and deliver such foods to the appropriate
DA/RA at a destination designated by USDA at Processor s expense; or,

3) Pay the appropriate DA/RA for the DF based on USDA’s most recent cost information
on acquiring and delivering replacement made relative to the time of termination; or,

4) Pay the appropriate DA/RA for the DF based on the current per pound value established
by this Agreement; or,
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23, DEMURRAGE AND DETENTION

Processor shall be respongsible for all demurrage and detention charges on shipments of DF
placed for unloading at Processor’s plant that have been ordered for delivery as mutually agreed
unless other payment arrangements have been mutually agreed upon between Processor and
USDA. USDA should make every effort to ensure that Processor is notified of shipment of DF
destined for Processor s plant as soon as possible to assist Processor in coordination of receiving
purchasing production and unloading.

24.  INDEMNITY/HOLD HARMLESS

Processor will indemmify and hold USDA and RA/DA free and harmless from any claims,
damages, judgments, expenses, attorney’s fees and compensations arising out of physical injury
death and/or property damage sustained or alleged to have been sustained in whole or in part by
any and all persons whatsoever as a result of or arising out of any act or omission of Processor
his’her agents or employees or caused or resulting from any deleterious substance in any of the
products produced from DF for which the Processor is responsible.

25. INSURANCE

Processor must mainfain adequate coverage for all insurable losses.

26. ASSURANCE OF CIVIL RIGHTS COMPLIANCE AND EMPLOYMENT

Processor agrees to comply with Title V1 of the Civil Rights Act of 1964 (42 U.S.C. 2000 d et
seq.) all provisions required by the implementing regulations of Department of Agriculture,
Department of Justice Enforcement Guidelines, FNS directives and guidelines to the effect that
no person on the grounds of race color national origin sex age or handicap shall be excluded from
participation in be denied the benefits of or otherwise be subject to discrimination under any
activity carried out under this Agreement. In addition the Processor agrees not to discriminate on
the basis of race color national origin sex age or handicap among eligible RAs in the
merchandising and sale of end products containing DF. This assurance is given in consideration
of and for the purposes of obtaining permission to use federal property or interest in such
property without consideration or at a nominal consideration. This assurance is binding on the
Processor its succors, transferees, and assignees as long as it receives assistance or retains
possession of any assistance from FNS. Processor shall comply with all applicable federal State
and local laws and regulations pertaining to wages, hours, and conditions of employment.

27.  UNLAWFUL BENEFITS

No employees and/or agent(s) of any party to this Agreement, USDA’s office or any RA for
which processing under this Agreement has been approved, shall be admitted to or may accept
any share or part of this Agreement or to any benefit that may arise therefrom.
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signing a SPA will provide Processor with a listing of all eligible RAs with appropriate
identification numbers, if applicable, and addresses. Processor can reduce inventory only on sales
of approved end products to these eligible RAs.

34, DEBARMENT

Certification is required by the regulations implementing Executive Order 12549, Debarment and
Suspension, 7 CFR Part 3017, Subpart C. The regulations were published in the Federal Register
November 26, 2003 at 6 FR 3266.

By signing this Agreement, the prospective lower tier participant (Processor) agrees it shall not
knowingly enter into any lower tier covered transaction with a person who is debarred,
suspended, declared ineligible, or voluntarily excluded from participation in this covered
transaction, unless authorized by the department or agency with which this transaction originated.
The Processor shall notify FNS immediately of the certification status changes.

35. RESERVED

36. PERIOD OF AGREEMENT

This Agreement shall become effective on July I, 2005 and will remain in effect until terminated
with written notice by either party.

37. AGREEMENT SPECIFIC PROCESSING ARRANGEMENTS

Processor shall designate the processing arrangements and generic donated foods to be used
during the term of the Agreement (Refer to Articles 3 and 10). Check the following selected
system. (More than one is allowable.)

. FD-00! ! Nonfat olny i fh 1000l N4 (YMT 12/24/04)

___x_ Full Substitution X% 100% Yield
Limited Substitution Standard Yield Option
Nonsubstiiution Guaranteed Minimum Return

Guaranteed Return Demonstration

Donated foods to be utilized in processing:

Beef __x__ Cheese

Pork __x%__Nonfat Dry Milk
Chicken __x__ Fruits: tomato paste
Turkey Vegetables:

Eggs Oil

Peanut - _x_ Grain
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Appendix 1: Proecessor Plant Locations

Plant Name & Physical Address | Contact Person Phone Number Fax Number
Number

Schwan Food 3019 Scanlan Ave | Jeannette 785-825-1671, 785-822-2593;
Manufacturing, | Salina KS 67401 | Schlottog; Tom 800-255-2992 785-822-2509
Inc. Drown

Plant No: 1999

Schwan Food 7605 Empire Dr, | Dave Mullins 859-746-5466 859-746-5468
Manufacturing, | Florence KY
Inc. _ 41402
Plant No:7645K
Better Baked Smedley & Gary Kyle 814-725-8778 814-725-8785
Foods, Inc. Grahmanville St,
Plant No: North East PA
448513 16428
KT’s Kitchens, | 1065 East Walnut | Victor Arvizu 310-764-0850 ext | 310-764-0855
Inc. Carson CA 125
Plant No: 17237 | 90746 :
Land O’ Lakes, | 305 South Wall Jessica 920-863-2131 ext | 920-863-2870
Inc. Plant No.: | Street, Denmark 164
449510 WI 54208
Saputo Cheese, | 14738 Don Powers 301-678-6325 301-678-6615
USA, Inc. Plant | Warfordsburg
No: 449187 Road, Hancock
MD 21750
Saputo Cheese, | 140 Mickley Bernie Moe 610-434-4822 610-820-9765
USA, Inc. Plant | Road, Whitehail
No: 449121 PA 18052
Schwan Food 1251 Scarborough | Bob Trelford 713-740-7212 713-740-7205
Manufacturing, | Lane, Pasadena
Inc. Plant No: TX 77506
5630
Schwan Food 1602 Superior John St Aubin 507-537-8089 507-537-8368
Manufacturing, | Road, Marshall,
Inc. Plant No: MN 56258
1999A
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SUBCONTRACTOR AGREEMENT

Subcontractor Agreement: Autheority USDA FNS 7 CFR Part 250

Whereas Schwan’s Food Service, Inc. (Primary Processor) holds a National Master Processing
Agreement (hereinafter “Agreement”) with the U.S. Department of Agriculture Food and Nutrition
Service and whereas KT’s Kitchens, Inc. (Subcontractor} desires and is capable of performing past of the
Agreement, namely receiving and processing donated foods into pizza products (Specify function and
USDA donated foods used). It is further agreed that the Subcontractor menticned above will conform to
all terms and conditions of the above named Agreement, making this addendum pazt of that Agreement.

Subcontractor shall maintain records for three (3) years from the close of the federal fiscal year to which
they pertain and shall make them available for inspection by either State, federal or local representatives
at any time, without prior notice, during normal office hours. Processor records shall include the
following:

A Quantity of raw DF received from Primary Processor for each month.
B. Quantities of raw DF and end products remaining on hand for each month.
C. Quantities of end products delivered to RA or back to the Primary Processor.

Subcontractor will attach a signed End Product data Schedule to this Addendum for the end products that
are being processed, or any other function for which the Subcontractor is performing.

ALL PARTIES APPROVE BY SIGNING BELOW:

PRIMARY PROCESSOR
Processor: Schwan’s Food Service, Inc. Address: 115 West College Drive, Marshall, MN 56258
Name: Marsha Rose Title: Strategic Bid Manager
Signature: M; — ) Date: 7/ { / 06
SUBCONTRACTOR
Subcontractor: KT°s Kitchens, Inc. Address: 1065 East Walnut, Carson CA 90746
Name: Joan Pagis Title: Commodity Manager
Signature: AR O.A;c/ Date: 127_/‘?[/ Clr
~ FNS APPROVAL

Name: (\ ﬂl’@g fV\"{ ) [ (e %ﬂ Title: bt'/'f,o'f"?’; D0
Signature: __%AW MML Date: / ] [2 /fﬁ/

7
Revision Date; 11/02/2004 v
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SUBCONTRACTOR AGREEMENT

Subcontractor Agreement: Authority USDA FNS 7 CFR Part 250

Whereas Schwan’s Food Service, Inc. (Primary Processor) holds a National Master Processing
Agreement (hereinafter “Agreement”) with the U.S. Department of Agriculture Food and Nutrition
Service and whereas Land O’ Lakes, Inc. {Subcontractor) desires and is capable of performing part of the
Agreement, namely receiving and processing nonfat dry milk into moezzarcila cheese (Specify function
and USDA donated foods used). Itis further agreed that the Subcontractor mentioned above will
conform to all terms and conditions of the above named Agreement, making this addendum part of that
Agreement.

Subcontractor shall maintain records for three (3) years from the close of the federal fiscal year to which
they pertain and shall make them availabie for inspection by either State, federal or local representatives
at any time, without prior notice, during normal office hours. Processor records shall include the
following:

A Quantity of raw DF received from Primary Processor for each month.
B. Quantities of raw DF and end products remaining on hand for each month.
C. Quantities of end products delivered to RA or back to the Primary Processor.

Subcontractor will attach a signed End Product data Schedule to this Addendum for the end preducts that
arce being processed, or any cther function for which the Subcontractor is performing.

ALL PARTIES APPROVE BY SIGNING BELOW:

PRIMARY PROCESSOR
Processor: Schwan's Food Service, Inc. Address: 115 West College Drive, Marshall, MN 56258
Name: Marsha Rose Title: Strategic Bid Manager
Signature: ‘AMVQ——\ - ___Date: ’TII ’06 N
SUBCONTRACTOR
Subcontractor: Land O’ Lakes, Inc. Address: PO Box 64101 MS 3123, St Paul MN 55164
Name: David Alrick Title: Director
Signature: ‘ Date: /azléégf
/ ’ FNS APPROVAL A

Name: /:?‘f'tvf{ M‘&//MJ Title: b[ﬂiﬂh"" PJ) D

Signature: GZZ{:M: )/L"‘M}u;ré Date: / A‘?A) &

Revision Date: 11/02/2004
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SUBCONTRACTOR AGREEMENT

Subcontractor Agreement: Authority USDA FNS 7 CFR Part 250

Whereas Schwan’s Food Service, Inc. (Primary Processor) holds a National Master Processing
Agreement (hereinafter “Agreement™} with the U.S. Department of Agriculture Food and Nutrition
Service and whereas Saputo Cheese USA. Inc. (Subcontractor) desires and is capable of performing part
of the Agreement, namely receiving and processing nonfat dry miik inte mozzarella cheese (Specify
function and USDA donated foods used). It is further agreed that the Subcontractor mentioned above
will conform to ali terms and conditions of the above named Agreement, making this addendum part of
that Agreement.

Subcontractor shall maintain records for three (3) years from the close of the federal fiscal year to which
they pertain and shall make them available for inspection by either State, federal or locai representatives
at any time, without prior notice, during normal office hours. Processor records shall include the
following:

A. Quantity of raw DF received from Primary Processor for each month.
B. Quantities of raw DF and end products remaining on hand for each month.
C. Quantities of end products delivered to RA or back to the Primary Processor.

Subcontractor will attach a signed End Product data Schedule to this Addendum for the end products that
are being processed, or any other function for which the Subcontractor is performing.

ALL PARTIES APPROVE BY SIGNING BELOW:

PRIMARY PROCESSOR
Processor: Schwan’s Food Service, Inc. Address: 115 West College Drive, Marshali, MN 56258
Name: Marsha Rose Title: Strategic Bid Manager
Signature: m all Date: / f [ 05
SUBCONTRACTOR
Subcontractor: Saputo Cheese USA, Inc. Address: 25 Tri-State International Office Center
Suite 250
Lincoinshire IL. 60069
Name: R. Gregory Dryer Title: Exec. Vice Pres, Admin & Sales
Signature: __£. %%_D% Date: __Den . & ranOOM
FNS APPROVAL

Signature: Date: { //ﬂ /éf

Name: . < Title: b ;//;;n(nf, Pbb
(i Wl

Revision Date: 11/02/2004 v
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™ SCHWAN

FOOD COMPANY

SCHWAN'S RESEARCH AND DEVELOPMENT, INC.

Date: January 16, 2009
Prepared by: Francis J, Olivigni
Director Food Safety & Quality

FOOD SAFETY AND QUALITY CONTROL SYSTEMS
SCHWAN’S GLOBAL SUPPLY CHAIN, INC.

L FOOD SAFETY & QUALITY DEPARTMENT RESPONSIBILITY

A. Food Safety & Quality personnel monitor all facets of receiving, processing, production,
packaging and shipping of food products to assure that the products are produced in
conformance with regulatory requirements and Company specifications.

IL REPORTING STRUCTURE FOR QUALITY ASSURANCE DEPARTMENT

A. Food Safety & Quality is an independent department of Schwan’s R&D, Inc. The Plant Food
Safety & Quality Manager(s) report to the Corporate Director or Manager of Food Safety &
Quality, who report to the Vice-President of Food Safety & Quality who reports directly to the
Executive Vice President of Product Marketing & Strategy.

B. Corporate FSQ staffing consists of the Vice-President of Food Safety & Quality; Director of
Ingredient & Supplier Copack Quality; Director of Food Safety & Quality, Pizza, Asian &
Bakery Goods; Corporate Manager of Food Safety & Quality, Ice Cream, Juice & Handheld
Foods; Director of Food Safety Microbiology; Corporate Sanitarian; and Director of Food
Safety & Quality Consumer Affairs.

C. Plant FSQ staffing consists of a Plant FSQ Manager and an appropriate number of Supervisors,
Leads and Technicians to provide the coverage required for the facility. Each Manufacturing
facility also has support available from an adequately staffed Microbiology Laboratory. A
central Chemistry Laboratory is in operation at our Salina, KS facility.

HI REGULATORY PROGRAM COMPLIANCE

A. The Food Safety & Quality Department insures—through routine monitoring and/or
inspection, documentation, and retention of records——compliance to the requirements of the
following regulatory programs.

1. Quality Assurance Program for Food and Nutrition Service (FNS) Approved Meat and
Non-Meat Products.

2. Quality Assurance Program for Finished Product Net Weight

3. Quality Assurance Program for Pre-operational Sanitation Microbiological Monitoring



Iv.

VL

VIIL

VIIIL

B. The Food Safety & Quality Department administers and monitors compiiance to the facility’s
Hazard Analysis and Critical Control Point (HACCP) Program. All Schwan’s Global Supply

Chain,

Inc. facilities that are inspected by USDA FSIS operate under mandatory SSOP and

HACCP protocols.

COMPANY PROGRAM COMPLIANCE

A. Food Safety & Quality insures—through routine monitoring and/or inspection, documentation,
and retention of records—compliance to the requirements of the following company programs.

1.

00N U R W

10.
1.
2.
13,
14.
15.
16.
17.

Testing of incoming ingredients (meats, cheeses, vegetables, fruits, etc.) for compliance
to physical and microbiological specifications.

Audits of in-process and finished product formulations.

Metal detector systems and audits to assure proper operation.

Testing of finished products for microbiological/food safety compliance.
Glass inspection/containment program.

Packaging material inspection program.

Ingredient Hold/Trace/Recall program.

Finished product Hold/Trace/Recall program.

Audits for compliance to Good Manufacturing Practices (GMP).
Finished product temperature monitoring program.

Production date code system monitoring.

Environmental sanitation monitoring program.

Facility pest control program.

Product “Elegance” program.

Foreign material control/incident report tracking program.

Supplier approval/certification program.

Supplier inspection program.

PRODUCT SECURITY PROGRAM

A. Fach manufacturing facility has programs and procedures in place to address product security
issues related to the sourcing, receipt, storage, use and distribution of food products. These
programs include product, people, and facility considerations. Programs are reviewed and
updated as appropriate,

AUTHORITY

A. The Food Safety & Quality Department has the authority and responsibility to tag and hold
product not in compliance to defined program requirements. Tagged product will be retested,
reworked, or rejected/disposed as appropriate.

THIRD PARTY AUDITS

A. A Food Safety and Systems audit is conducted at each Schwan’s Global Supply Chain, Inc.
facility at least once each year by an outside 3™ party audit organization. Auditing
organizations include, but are not limited to:

1. AIB International



IX.

2. Silliker Laboratories

3. New Science Management
4. Cook & Thurber/NSF

EXPLANATION OF DATE CODING

A. Each discrete sales unit and each shipping container are date coded for Hold/Trace/Recall
(HTR) purposes.

B. The normal date code consists of a) specific plant identification code #; b) four digit number of
the Julian date code; and ¢) system specific information. Other date coding systems may be
utilized as needed by specific customers or sales channels.

C. Example:
e 31-9050-71-15:35
31 = Salina, KS
9050 = February 19, 2009 (the 59t day of 2009)

71 = Blast 7, line 1
15:35 =3:35 p.m,

® W o » o»



SUBCONTRACTOR AGREEMENT

Subcontractor Agreement: Authority USDA FNS Title 7 CFR Part 250

Whereas Schwan’s Food Service, Inc  holds a Master Donated Food Processing Agreement with

pnma%processor
the _Stateof West Virginia covering the period from July 1, 2009  to June 30, 2010
(hereinafter “Agreement™)
and whereas _KT’s Kitchens, Inc, desires and is capable of performing part of the Agreement,
{subcontractor)

namely ___receiving and processing donated foods into pizza products

(specify function and USDA donated foods used)
It is further agreed that the Subcontractor mentioned above will conform to all terms and
conditions of the above named Agreement, making this addendum part of that Agreement.

Subcontractor shall maintain records for three (3) years from the close of the federal
fiscal year to which they periain and shall make them available for inspection

by either state, federal or local representatives at any time, without prior notice,
during normal office hours. Processor records shall include the following:

A, Quantity of raw DF received from Primary Processor for each month.
B. Quantities of raw DF and end products remaining on hand for each month.
C. Quantities of end products delivered to RA or back to the Primary Processor

Subcontractor wili attach a signed End Product Data Schedule to this addendum
for the end products that are being processed, or any other function for which

-the Subcontractor-is performing.. . e e e

ALL PARTIES AFPROVE BY SIGNING BELOW:

Primary Processor Title Telephone Number
Schwan’s Food Service, Inc. Strategic Bid Manager 800-533-5290
Name Address
Marsha Rose 115 West College Drive Marshall, MN 56258
Signature Date

Y 2[5/
Subcontractor Title Telephone Number
KT*s Kitchens, Inc. 310-764-0850
Name Address
Joan Paris 1965 E Walnut Carson, CA 90746

SignW) Date
(Y. /l:% o/
U !
State Distributing Agency:

Name Title

FOOD DISTRIBUTION APPROVAL

Signature Date




SUBCONTRACTOR AGREEMENT

Subcontractor Agreement: Authority USDA FNS Title 7 CFR Part 250

Whereas Schwan’s Food Service, Inc__ holds a Master Donated Food Processing Agreement with
{primary processor)

the _ Stateof Wegt Virginia covering the period from July 1,2009  to June 30,2010
(hereinafter “Agreement™)
and whereas _Better Baked Foods, Inc desires and is capable of performing part of the Agreement,
{subcontractor)

namely __receiving and processing donated foods into pizza products

(specify function and USDA donated foods used)
It is further agreed that the Subcontractor mentioned above will conform to all terms and
conditions of the above named Agreement, making this addendum part of that Agreement.

Subcontractor shall maintain records for three (3) years from the close of the federal
fiscal year to which they pertain and shall make them available for inspection

by either state, federal or local representatives at any time, without prior notice,
during normal office hours. Processor records shall include the following:

A. Quantity of raw DF received from Primary Processor for each month.
B. Quantities of raw DF and end products remaining on hand for each month.
C. Quantities of end products delivered to RA or back to the Primary Processor

Subcontractor will attach a signed End Product Data Schedule to this addendum
for the end products that are being processed, or any other function for which
the Subcontractor is performing,

ALL PARTIES APPROVE BY SIGNING BELOW:

Primary Processor Title Telephone Number
Schwan’s Food Service, Inc. Director of Market Strategies 800-333-5290
Name Address
Marsha Rose 115 West College Drive Marshall, MN 56258
Signfx%r Date
/569
Subcontractor Title Telephone Number
Better Baked Foods, Inc. President/COO §14-725-8778
Name Address
Joseph Pacinelli 56 Smedley Street North East, PA 16428
Signature Date
""\/L\ éw [0-0&-0&
(;// FOOD DISTRIBUTION APPROVAL
ate Distributing Agency:
Name Title

Signature Date




™ SCHWAN

¥ FOOD COMPANY

ScHwAN's Foop SERvVICE, INC.

References

Kanawha County

Stella Young 304-348-6660
200 Elizabeth Street
Charleston, WV 25311-2119

Raleigh County

Rosie Cook 304-256-4643
105 Adair Street

Beckley, WV 25801-3791

Cabell County

Rhonda McCoy 304-528-5048
2850 Fifth Avenue

Huntington, WV 25709

Enriching the quality of lives through our food solutions.

115 WEST COLLEGE DRIVE -« MARSHALL, MN 356258
www.schwansfoodservice.com



Tony's® Breakfast Pizza Sausage - Pan Mates® -from SCHWAN'S® Food Service

The SCHWAN FOOD COMPANY™

SCHWAN'S FOGn SERvVICE, TNG.

Tony's® Breakfast Pizza Sausage - Pan Mates®

Page 1 of 2

fE S

Product Code: 63804

Create your very own morning rush hour by putting Tony's Breakfast Pizza on the menu. Patrons will be
bumper to bumper in pursuit of this tantalizingly-warm, satisfying meal. Breakfast Pizza features the
attraction of pizza with a milder, more traditional morning-style taste. All products are CN labeled. Thick
biscuit-style crust, deliciously filling and easy to eat. Quality ingredients including a blend of cheese,
seasoned breakfast meat, and our special mild breakfast pizza sauces. Tony's Pan Mate Handling
System makes it easy to prepare and easy to serve using standard 18"x 26" bun pans. it's extremely
popular. Nothing beats pizza when it comes to attracting hungry customers to satisfying breakfast.

lLast Nufritional Change: 72/8/2008
Please continue to check our website for the most current nutrition information.

Nutrition Analysis
Serving Size 3.20 oz(s)
Case Pack 128
Amount Per Serving
Calories 230
Calories from fat 100
Total Fat 11 g
Saturated Fat 4.5¢
Trans Fat {Cg
Cholesterol 15 mg
[Sodium 1690 mg
Total Carbohydrate 269
Total Dietary Fiber  |1g
Sugars [6a
Protein B
Vitamins & Minerals
Amount/Serving | RDA%
Vitamin A -- 5%
Vitamin C 0 mg -~
Caicium 0 my 10%
Iron — 8%
Last Nutritional Change: 712/6/2008
Shipping Info
UrPC 0-72180-63904-2
SCC-14 000-72180-63904-2
Net Weight 25.6 lbs.
Gross Weight 27.2 |bs.
Cube 1.353

http://www.schwanssolutions.com/products/solution.asp?szProdId=63904

This 3.20 oz{s) provides 1.0C oz. equivalent meat/meat alternate,
1 1/2 servings of bread aiternate, for the Child Nutrition Meal
Pattern Requiremants,

Child Nutrition Identification - 073444

Preparation Instructions

Convection; 350°, 15 to 17 minutes. Conventional; 400°, 16 to 19
minutes. Place frozen pizzas in 18"x26"x1/2" lightly greased bun
pans. Note: Due fo variances in oven regulators, heating times and
femp may require adjustments

Ingredients

ingredients: Crust: Enriched unbleached flour { wheat flour, malted
barley flour, niacin, fron, thiamine mononitrate, riboflavin, folic acid),
water, vegetable shortening (palm oil, soy lecithin, natural butter
flavor), yeast soybean oil, contains 2 percent or less of sugar, salt,
margarine {liquid and parfially hydrogenated soybean oil, water,
salt, vegetabie mono and diglycerides, soy lecithin, natural and
artificial flavor, beta carotene [color],vitamin A palmitate), yeast,
dough conditioner (whey, ammonium sulfate, L-cysteing),
relecithinated soy flour { defatted soy flour, seybean ofl, soy
lecithin), glucono delta lactone, baking powder (sodium
bicarbonate, mono diglycerides), wheat gluten, cornmeal, DATEM.
Sauce:; Tomatoes (water, tomato paste [not less than 28% soluble
solids]), modified food starch, Contains 2% or less of: salf, spices,
sugar, maltodextrin, hydrolyzed soy and corn protein paprika, gariic
powder, powdered cellulose. Topping Blend: Low meisture part
skim mozzarelta cheese pasteurized milk, cuitures, salt, enzymes),
mozzarella cheese substitute (water, vegetable oil fcorn and/or soy
oHf], cheese solids, modified food starch, rennet casein, sweet
whey, nonfat dry milk, sodium aluminum phosphate, salt,
carrageenan, magnesium oxide, ferric orthophosphate, vitamin A
palmitate, niacinamide, zinc oxide, pyridoxine hydrochloride
fvitamin BB], cyanocobalamin). Breakfast sausage and textured
vegetable protein product: Breakfast sausage (ground pork [no
more than 24% fat], seasoning [salt, spices, dextrose, sugar,
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Tony's® Breakfast Pizza Sausage - Pan Mates® -from SCHWAN'S® Food Service

Dimensions (LxXWxH) 1?'275 X10.375 X
Cases/Pallet 56

Tie 8

High 7

Shelf Life 300 Days

natural flavors), water), water, fextured vegetable protein product
(soy flour, Carmel color, zinc oxide, niacinamide, ferrous sulfate,
copper gluconate, vitamin A palmitate, calcium pantothenate,
thiamine mononitrate [B1], pyridoxine hydrochloride (B8}, riboflavin
[BZ2], cyanocobalamin [B12]). Allergens, Milk, wheat and soy.

Hard Bid Specifications

PIZZA, BREAKFAST - 50% MOZZARELLA CHEESE/S0%
SUBSTITUTE MOZZARELLA CHEESE: Sausage breakfast pizza
{50% substitute mozzarelia cheese)} must contribute a minimum of
1 oz meal/meat alternate, 1 1/2 servings bread/grain. Portion to
provide a minimum of 220 calories with no more than 11 fat grams.
Must contain a minimum of or less than 880 milligrams sodium.
Packed 128/3.20 oz/case. CN Labei required. Acceptable Brand:
Tony's® 63904 or approved equal.

Schwan's Food Service, Inc.

115 West College Drive
Marshall, MN 56258
1-877-302-7426
Info@SchwansFoodService.com
www.SchwansFoodService.com

s T e

http://www.schwanssolutions.com/products/solution.asp?szProdId=63904

Page 2 of 2
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The SCHWAN 100D COMPANY™

SCHWAN'S GLOBAL SurpLy CHAIN, ENC,

LABEL SET-UP SHEET TEMPLATE

SAP ITEM #63904

1. | HS code: N/A
2. | Brand: Tony's®
3. | Brand Family: N/A
4 Product Fanciful N/A

Name:

5. | True Product Name: | BREAKFAST SAUSAGE AND TEXTURED VEGETABLE PROTEIN
PIZZA
6. | Flavor/ Variety N/A
Descriptor:
7. | USDA Inspection
Legend: INSPECTED

AND PASSED BY
DEPARTMENT OF

AGRICULTURE

Est. Number:

©|e

CN BOX

CN

073444
Cut each 51.2 oz. Breakfast Sausage and Textured Vegetable
Protein Pizza into 16 - 3.20 oz, portions. Each 3.20 oz. portion
provides 1.00 oz. equivalent meat/meat alternate and 1-%
servings of bread alternate for the Child Nutrition Meal Pattern
Requirements. (Use of this logo and statement authorized by
the Food and Nutrition Service, USDA 10-08).

CN

Count/ ltem Wt:

10. | Statement of Piece' 5 .

_‘:A'iNS 128 3.20 OUNCE PIZZAS

11. | Net Wt.:

" 'NETWT 409.6 OZ. (25 LBS. 9.6 OZ,) 11.61 Kg

12. | Certification:

(Kosher). .
13. Enstltutlonal"'u e .| FORINSTITUTIONAL USE
Statement: -
. Servmg Sugges on: N/A
.|‘Real Seal Logo: - N/A
| Staten KEEP FROZEN
NOT READY TO EAT
. COOK THORQUGHLY
. |'Flag ?an'd Banners | N/A
(new, individually
wrapped, etc.)
18. | Required N/A

Statements (cal pro

Date Printed: 3/5/2009
Page 1 of 4



LABEL SET-UP SHEET TEMPLATE

The SCHWAN T°00D COMPANY ™
SCHWAN'S GLOBAL SUPPLY CHAIN, ING,

SAP ITEM #63904

disclaimer,
aspartame, etc.):

19. | Validated Nutrient N/A

Content / Health
Claims (including
disclaimers)
20. | Ingredient INGREDIENTS: CRUST: ENRICHED FLOUR (WHEAT. FLOUR MALTED
Statement: BARLEY FLOUR, NIACIN, IRON, THIAMINE MONONITRATE,

RIBOFLAVIN, FOLIC ACID), WATER, VEGETABLE SHORTENING
(PALM OIL, SOY LECITHIN, BUTTER FLAVORY); YEAST, SOYBEAN OIL,
CONTAINS 2% OR LESS OF: SUGAR, SALT, MARGARINE (LIQUID
AND HYDROGENATED SOYBEAN Q_;g;-"-wATER, SALT, VEGETABLE
MONO & DIGLYCERIDES, SOY LECITHIN, NATURAL & ARTIFICIAL
FLAVORS, BETA CAROTENE [COLOR], VITAMIN A PALMITATE),
DOUGH CONDITIONER (WHEY, AMMONIUM SULFATE, L-CYSTEINE),
RELECITHINATED SOY FLOUR (DEFATTED SOY FLOUR, SOYBEAN
OIL, SOY LECITHIN), GLUCONO DELTA LACTONE, BAKING POWDER
(SODIUM BICARBONATE, MONO DIGLYCERIDES), WHEAT GLUTEN,
CORNMEAL, DATEM. SAUCE: TOMATOES (WATER, TOMATO PASTE
[NOT LESS THAN 28% SOLUBLE SOLIDS]), MODIFIED FOOD
STARCH, CONTAINS 2% OR LESS OF: SALT, SPICES, SUGAR,
MALTODEXTRIN, HYDROLYZED SOY AND CORN PROTEIN,
PAPRIKA,-GARLIC POWDER, POWDERED CELLULOSE. TOPPING
BLEND: LOW MOISTURE PART SKIM MOZZARELLA CHEESE
(PASTEURIZED:MILK, CULTURES, SALT, ENZYMES), MOZZARELLA
CHEESE SUBSTITUTE (WATER, VEGETABLE OIL [CORN AND/OR
_SOY OlL}, CHEESE SOLIDS, MODIFIED FOOD STARCH, RENNET
'CASEIN, SWEET-WHEY, NONFAT DRY MILK, SODIUM ALUMINUM
PHOSPHATE, SALT, CARAGEENAN, MAGNESIUM OXIDE, FERRIC
-ORTHOPHOSPHATE, VITAMIN A PALMITATE, NIACINAMIDE, ZINC
OXIDE, PYRIDOXINE HYDROCHLORIDE [VITAMIN B6],
JOCOBALAMIN). BREAKFAST SAUSAGE AND TEXTURED
VEGETABLE PROTEIN PRODUCT: BREAKFAST SAUSAGE (GROUND

'PORK [NO MORE THAN 24% FAT], SEASONING [SALT, SPICES,
'DEXTROSE, SUGAR, NATURAL FLAVORS], WATER), WATER,
TEXTURED VEGETABLE PROTEIN PRODUCT (SOY FLOUR,
CARAMEL COLOR, ZINC OXIDE, NIACINAMIDE, FERROUS SULFATE,
COPPER GLUCONATE, VITAMIN A PALMITATE, CALCIUM
PANTOTHENATE, THIAMINE MONONITRATE [B1], PYRIDOXINE
HYDROCHLORIDE [B6], RIBOFLAVIN [B2], CYANOCOBALAMIN [B12]).

21 'er_llergéfi;‘-: CONTAINS MILK, WHEAT, ARD SOV

22. | NFP: SCHOOL FOOD SERVICE ONLY: Please continue to check our
(Insert Image: website for the most current nutrition information.
appropriate format
for label)

Date Printed: 3/5/2009
Page 2 of 4



The SCHWAN FOOD COMPANY ”
SCHWAN'S GLOSAL SUreLy CHAIN, INC.

LABEL SET-UP SHEET TEMPLATE

SAP ITEM #63904

Nutrition Facts

Serving Size 1 pizza (31g)
Servings Per Container 128

Amount Per Serving

Calories 230

Calories from Fat 100
% Dally Value*

Totat Fat 11g 16%
Saturated Fat 4.5g 22%

Trans Fat Og

Cholesterol 15mg 5%

Sodium 680mg 29%

Potassium 95mg 3%

Total Carbohydrate 26g 9% i
Dietary Fiber 1g 5% "
Sugars 6g

Protein®g 1 s

Vitamin A 2% * Vitamin C 0%
Calcium 10% + lron 8%

*Percent Dailly Values are based oh a 2,000 caiorie
diet. Your daily values may be higher or fower
depending on your calorie needs:

Calores: 2,000 2,500

Total Fat Less than 85g 80¢g

Saturated Fat iess than 20g 25g
Chotesterct iess than 300mg 300 mg
Sodium iass than 2400mg  2,400mg
Potassium 3,500 mg 3,500 mg
Total Carbohydrate 300g 3759

Dietary Fiber 25g 30g

Calorias per gram:
Fat©® « Carbohydrate 4 + Protein4

23. | Distribution Line:

DISTR!BUTED BY Schwans Food Service, Inc., Marshall, MN 56258

24, | Copyright
Statement:

;;Copynght@2008 Schwan s Food Service, Inc.,

25. | Product Origin:

Al nghts Reserved.

Conn. Lic. Now

'f}i-correspondence Thank you,”

N/A

163904 9.26.08

0-7218- 63904-2

Company Logo:

YES

32. | Cooking Cooking Guidelines:
Instructions: FOR FOOD SAFETY AND QUALITY COOK BEFORE EATING TO AN

INTERNAL TEMPERATURE OF 160°F

Date Printed: 3/5/2009

Page 3 of 4



The SCHWAN FOOD COMPANY ™
SeHwAn'S GLOBAL SUPELY CHAINM, T,

LABEL SET-UP SHEET TEMPLATE

SAP ITEM #63904

Place frozen product in 18" x 26" x 1/2” prepared pans.

Oven Type Preheat Oven Temperature Cooking Time
Convection 350° F 15 to 17 minutes
Conventional 400° F 16 to 19 minutes

Note: Due to variances in oven regulators, cooking time and”i@mperature
May require adjustments. Refrigerate or discard any unused portion.

Date Printed: 3/5/2009
Page 4 of 4



Tony's® Breakfast Pizza Sausage Bagel -from SCHWAN'S® Food Service

The SCHWAN FOOD COMIPANY™

SCHwAN'S FOoD SERVICE, Nc.

Tony's® Breakfast Pizza Sausage Bagel
Product Code: 78700

Take the popularity of bageis for breakfast to the next level. This traditional bagei is topped with a rich
cream gravy and a mouth-watering blend of breakfast sausage and mozzareila cheese. A bagel among
bagels, it's quick to serve and certain to satisfy. Quality ingredients including: a classic bagel, rich cream
gravy, seascned breakfast sausage, and cheese, CN labeled.

t ast Nutritionat Change: 8/19/2008
Please continee to check our website for the most current nuirition information.

Nutrition Analysis

Serving Size 2.80 oz(s)
Case Pack a6

Amount Per Serving
Calories 180
Calories from fat 60
Total Fat 74
Saturated Fat 259
Trans Fat 0g
Cholesterol 15 mg
Sodium 480 mg
"Total Carbohydrate {18 g
Total Dietary Fiber {1g
Sugars 29
[Protein 29

Vitamins & Minerals
Amount/Serving | RDA%
Vitamin A 100 U 2%
Vitamin C G mg -
Calcium 200 myg 20%
Iron 1.44 mg 8%
Last Nutritional Change: 8/79/2008
Shipping Info

UpPC 0-72180-78700-2
SCC-14 000-72180-78700-2
Net Weight 15.6 ibs.
Gross Weight 17.9 Ibs.
Cube 1.488
[Rimensions {L.xWxH) }:?gg X 13125 X
Cases/Paliet 56
Tie 8
High 7
[Sheif Life 270 Days

This 2.60 0z(s) pravides 1.00 oz. equivalent meat/meat alternate,
1 servings of bread alternate, for the Child Nutrition Meal Pattern
Reguirements.

Chitd Nutrition ldentification ~ 067309

Preparation Instructions

Cooking Guidelines: Place frozen bagels in 18" x 28" x 1/2* bun
pans. Convection Oven: 375 F. 8-10 min. Conventional Oven: 400
F. 10-12 min. Note: Due to variances in oven regulators, cooking
fime and temperture may reguire adjustments.

Ingredients

Ingredients: Crust: Enriched wheat flour (wheat flour, malied barley
flour, niacin, iron, thiamine mononifrate, ricoflavin, felic acid), water,
Fauid malt (carn syrup, barley malf extract), yeast, salf, dough
conditioner (vegetable gum, L-cysteine, enzymes), calcium
propionate {to maintain freshness); Toppings: Low moisture part-
skim mozzarella cheese (pasteurized milk, cultures, salt, enzymes),
mozzarelia cheese substitute {water, corn oil, nonfat dry milk,
modified food starch, polassium chicride, sodium citrate, sodium
aluminum phosphate, sodium ipelyphosphate, tri-calcium
phosphate, magnesium oxide, ferric orthophosphate, vitamin A
palmitate, niacinamide, zinc oxide, cyancobalamin, pyridoxine
hydrochloride [vitamin B6]), cooked pizza topping (breakfast
sausage [ground pork {not more than 24% fat}, seasoning {salt,
spices, dexirose, sugar, natural flavor}, waler], water, textured
vegelable protein product {soy fiour, caramel ¢olor, zine oxide,
niacinamide, ferrous sulfate, copper gluconate, vitamin A palmitate,
calcium paniothenate, thiamine mononitrate, pyridoxine
hydrochloride, riboflavin, cyancobalamin]), cream gravy (skim milk,
modified food starch, dehydrated sweet cream product, {sweet
cream, nonfat milk, and lecithin), salt, spice. Contains wheat, soy
and milk,

Hard Bid Specifications

PIZZA, BREAKFAST BAGEL - 50% MOZZARELLA CHEESE/S0%
SUBSTITUTE MOZZARELLA CHEESE: Breakfast sausage bagsl
pizza (50% mozzarella cheese/50% substitute mozzarella cheese)
must contribute a minimum of 1 oz meat/meat aliernate, 1 serving
breadsigrains. Portion to provide a minimum of 180 catories with no
maore than 7 fat grams. Must contain a minimum of or less than 490
milligrams of scdium. Packed 96/2.60 oz/case. CN Label required.
Acceptable Brand: Tony's® #78700 or approved equal,

Schwan's Foed Servige, Inc.

115 West College Drive
Marshall, MN 56258
1-877-302-7426
Info@SchwansFoodService.com
www.SchwansFoodService.com

http://www.schwanssolutions.com/products/solution.asp?szProdld=78700

Page 1 of 1

3/5/2009
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KEEP FROZEN
CN

067309

One 2.60 oz. Breakfast Bagel U.s.
provides 1.00 oz. equivalent INSPECTED
meat/meat alternate and 1 serving AND PASSED BY
of bread alternate for the Child DEPARTMENT OF
CN  Nutrition Meal Pattern CN AGRICULTURE
Requirements. (Use of this lego EST. 17237

and statement authorized by the
Food and Nutrition Service,
USDA 09-06).

CN
TONY’S®
BREAKFAST BAGEL
{Bagel topped with Low Moisture Part-Skim Mozzarella Cheese and Mozzarella Cheese Substitute, Breakfast Sausage
and Textured Vegetable Protein Product, and Cream Gravy)
Calcium Propionate added to preserve freshness of crust

INGREDIENTS: CRUST: Enriched wheat flour (wheat flour, malted barley flour, niacin, iron, thiamine
mononitrate, riboflavin, folic acid), water, liquid malt (corn syrup, barley malt extract), yeast, salt, dough
conditioner (vegetable gum, L-cysteine, enzymes), calcium propionate (to maintain freshness); TOPPINGS: Low
moisture part-skim mozzarella cheese (pasteurized milk, cultures, salt, enzymes), mozzarella cheese substitute
(water, corn oil, nonfat dry milk, modified food starch, potassium chloride, sodium citrate, sodium aluminum
phosphate, sodium fripolyphosphate, tri-calcium phosphate, magnesium oxide, ferric orthophosphate, vitamin A
palmitate, niacinamide, zinc oxide, cyancobalamin, pyridoxine hydrochloride [vitamin B6]), cooked pizza topping
(breakfast sausage [ground pork {not more that 24% fat}, seasoning {salt, spices, dextrose, sugar, natural flavors},
water], water, textured vegetable protein product [soy flour, caramel color, zinc oxide, niacinamide, ferrous sulfate,
copper gluconate, vitamin A palmitate, calcium pantothenate, thiamine mononitrate, pyridoxine hydrochloride,
riboflavin, cyancobalamin]), cream gravy (skim milk, modified food starch, dehydrated sweet cream product
(sweet cream, nonfat milk, and lecithin), salt, spice.

Contains wheat, soy, milk.

COOKING GUIDELINES
Place frozen bagels in 18" x 26" x 1/2" bun pans.
Oven Type Preheated Oven Cooking Time
Temperature
Convection 375°F 8 to 10 minutes
Conventional 400°F 10 to 12 minutes
NOTE: Due to variances in oven regulators, cooking time and temperature may require adjustments.

CONTAINS 96 - 2.60 OUNCE PORTIONS
NET WT. 15.6 LBS. (7.07 kg)
FOR INSTITUTIONAL USE
DISTRIBUTED BY: Schwan’s Food Service, Inc.
General Office, Marshall, MN 56258
©2006, Schwan’s Food Service, Inc., All Rights Reserved.
“Please include the product UPC number with your correspondence. Thank you.”
a product of THE SCHWAN FOOD COMPANY®
UPC CODE: 0-72180-78700-2

78700 KT KITCHENS  9/12/06



Tony's® Cheese Filled Breadstick -from SCHWAN'S® Food Service Page 1 of 1

The SCHWAN FOOD COMPANY™
SCHWAN'S FOOn Service, fng,

Tony's® Cheese Filled Breadstick
Product Code: 73336

Tony's® has just kicked up the yum factor for every meall This new Cheese-Filled Breadstick is packed
with goodness, full of flavor, and loaded with menuing opportunities. Serve them as a side, or as a shack!
Your kids will love ‘em! Fun, handheld 3.1-0z. slick is easy to prepare and eat. Excellent Source of
Calcium Good Source of Protein 100% low fat Mozzarella makes it sensible yet yummy. Provides 2 bread
credits; 1 meat/meat alternative. Excellent product for your commodity cheese program. Comes with
Tony's® branded sleeves in every case.

Last Nuftritional Change: 2/3/2009
Please continue to check our website for the most current nutrition information,

i : This 1 stick (85) g(s} provides 1 oz. equivalent meat/meat
" . Nutrition Analys:s alternate, 2% servings of bread alternate, for the Child Nufrition:
Serving Size 1 stick (85) a(s) Meal Pattern Reguirements.
Case Pack 96 Child Nutrition |dentification - 073281
Amaount Per Serving

Calaries 190 Preparation Instructions

Calories from fat 25 Cooking Instructions: Keep frozen until read to use. Cook before

Total Fat 3g eating. Convection Oven: Preheat oven to 375°F, High fan. Place

Saturated Fat Tg frozen breadsticks on paper liner, using a full sheet pan, Bake at
375°F low fan, for 10-12 minutes until infernal temperature is

Trans Fat 0g greater than 160°F. For even cooking, rotate pans part way

Cholesterol 5 mg through baking time. Due to variances in oven regulators, cooking

Sodium 520 mg times and temperatures may require adjustments. Refrigerate or-
discard any unused portion. Caution: Breadstick will be HOT. Allow

Total Carbohydrate |27 g breadsticks to cool a few minutes before serving.

Total Dietary Fiber |1 g

Sugars 2g ingredients

IProtein 11g Ingredients: Enriched flour (wheat fiour, niacin, reduced iron,

Vitamins & Minerals thiamine, mononifrate, riboflavin, folic acid), low fat mozzareila

- - cheese (pasteurized part-skim milk, cuifures, salf enzymes), nonfat
Amount/Serving | RDA% | milk;, cultures, salt enzymes), nonfat milk, modified food starch]),
Vitamin A 01U 2% waier, spice blend (non fat dry milk, dehydrated sweet cream
S ) {cream, nonfat milk, soy lecithin), modified food starch, whey
Vltan'zln < 0 mg 2€ protein concentrate, dehydrated butter (butter [cream, salf], nonfat
Calcium 0 mg 30% milk, sodium caseinate, BHT [to protect freshness], salt, garlic
fron 0 mg 2% powder, spicel}, soybean oil, sugar, salt, yeast calcium sulfate, L-
Last Nutritional Change: 2/3/2009 fvyrfégi{ne hydrochioride, ascorbic acld. Allergen: Milk, Soya end
Shipping Info
urc 0-72180-73336-8 Hard Bid Specifications
SCC-14 100-72180-73336-5
Net Weight 18.6 ibs,
Gross Weight 19.7 tbs,
Cube 0.803
Dimensions (LxWxH) 1875 X 926 X 8
Cases/Pallet |80
Tie 10
High 9
Shelf Life 180 Days

Schwan's Food Service, Inc.
115 West College Drive
Marshall, MN 56258
1.877.302.7426
Info@8chwansFoodService.com
www.SchwansFoodService.com

http://www.schwanssolutions.com/products/solution.asp?szProdId=73336 3/5/2009



The SCHWAN FOODS COMPANY™
1604 Superior Road

Marshall, MN 56258

507-537-8900

FX507-537-8227

The SCHWAN FOOD COMPANY™

Date; 11/3/2008
Supercedes; NEW
Product Analysis for non-CN Approved Product

Product Name: Tony's Cheese filled Bread Stick

Product Code: 73336

Serving Size: 3.00 oz. 85 ¢g
ingredients: Weight
Varieties of Meat Used in Product
Total Weight of Uncooked Product 3.100 oz.
Total Weight of Uncooked Meat Topping 0.000 oz
Weight of Raw Meat 0.000 oz.
% Fat of Raw Meat 0.000 %
(Weight of Dry APP) 0.000 oz.
{Weight of Hydrated APP) 0.000 oz.
Weight of Raw Meat and Hydrated APP 0.000 oz
Total Weight of Precooked Product 3.100 oz.

0.00 oz creditable meat/meat alternates
1.00 oz. creditable meat/meat alternates

Weight of CN Precooked Meat:  0.0000 oz.
Weight of Natural Cheese:  1.0030 oz.

Woeight of grains/breads: 2.0000 oz 2 servings of creditable grains/breads

Weight of vegetables/friuts:  0.0000 oz. 0 cup(s) of creditable vegetables/fruits

| certify that the above information is true and correct and the above product {ready for serving) contains
1 oz. of creditable meat, 2 servings of creditable grain/bread, and 0 cup(s) of creditable
vegetables/fruits. 1 further certify that any Alternate Protein Product (APP) used conforms to USDA-FNS
regulations of child nufrition requirements. For on grains/breads serving, it must contain no less than
14.75 g {0.52 oz.) of enriched or whole-grain meal and/or, flour, bran and/ or germ.

David Hermanson
Research & Development
3434 ne 170th place
Gresham, Oregon 97230
503-252-3006



Tony's® Thin Crust 4x6 Pizza Cheese 100% Mozz. - Pan Mates® -from SCHWAN'S® F... Page 1 of 2

The SCHWAN FOOD COMPANY™

SCHWAN'S FOOn SERVICE, TN,

Tony's® Thin Crust 4x6 Pizza Cheese 100% Mozz. - Pan Mates®
Product Code: 63572

Tony's® 4x6 Thin Crust Cheese Pizza with 100% Mozzarella cheese and the Pan Mates® system.
Tony's® quality crust, cheese, and popular sauce have been our long-standing trademarks. With the thin
crusts fresh-dough flavor and tender bite it is a can't resist for all ages. All of our toppings are baked the
first time in your oven for top of the line fresh taste. Best of all is the easy preparation. With its pre-scored
8 block sheets and the Pan Mates® Systern it is quick preparation and fast, easy clean-up. CN approved
with 2 oz. of meat/meat alt, 2 bread servings and 1/8 cup of vegetables.

Last Nutritional Change: 7/6/2009
Please continue to check our website for the most current nutrition information,

Nufrition Analysis
Serving Size 4.43 oz(s)
Case Pack 96

Amount Per Serving

[Calories 300
[Calories from fat 100
Total Fat i1g
Saturated Fat 459
Trans Fat Og
Cholesterol 25 my
Sodium 600 mg
Tolal Carbohydrate |33 g
Tolal Dietary Fiber |29
Sugars 11g
Protein 18 g

Vitamins & Minerals

Amount/Serving | RDA%
Vitamin A 300 W 8%
Vitarmin C 0 my -~
Calcium 368 mg 35%
fron 2my 15%
Last Nutritional Change: 7/6/2009
Shipping Info

UPC 0.72180-63572-3
SCC-14 000-72180-63572-3
Net Weight 26,58 |bs,
Gross Weight 28.19 lbs.

This 4.43 vz2{s) provides 2 Vi oz. equivalent meat/meat alternate,
2 servings of bread alternate, 1/8 cup vegetable for the Child
Nuirition Meai Pattern Requirements,

Child Nutrition ldentification - 072635

Preparation Instructions

Convection: 400 'F, 12 to 14 minutes Conventional: 450 'F, 14 {0 16
minutes. Place 16 frozen pizzas in 18"x26"x1/2" bun pans. Note:
[Due to variance in oven regulators, cooking time and temperature
may require adiustments.

ingredients

Ingredients: Crust; Enriched flour (wheat 8our, malted barley flour,
niacin, iron, thiaming mononitrate, ribofiavin, folic acid), water,
defatted soy flour, yeast, contains 2 percent or less of soybean oil,
sugar, GDL {glucono-deita-lactone), DATEM, sodium bicarbonate,
salt, dough conditioner {wheat starch, L-cysteine hydrochloride,
ammonium sulfate); Toppings: Low moisture part-skim mozzarella
cheese (cultured pasteurized part-skim mik, salt, enzymes); Sauce:
Tomatoes (water, tomato paste [not less than 28% soluble solids]),
modified food starch, sugar, contains 2 percent or less of dextrose,
salt, spices, onion, dehydrated Romano Cheese {sheep's and cow's
miik, cheese cultures, salt, enzymes), garlic powder, paprika, citric
acid, beet powder. Contains: Wheat, soy and Milk,

Hard Bid Specifications

PIZZA, 4X6 THIN CRUST - 100% MOZZARELLA CHEESE: 4x6
thin crust cheese pizza (100% mozzarella cheese) must contribute
a minimum of 2 % oz meat/meat alternate, 2 servings
breadsfgrains, 1/8 cup vegetable. Portion to provide a minimum of
300 calories with no more than 11 fat grams. Must contain a
minimum of 2 gram of fiber, and less than 810 milligrams sodium.
Packed 96/4.43 oz/case. CN Label required. Accepiable Brand:
Tony's® #63572 or approve equal.

http://www.schwanssolutions.com/products/solution.asp?szProdld=63572

3/5/2009



Tony's® Thin Crust 4x6 Pizza Cheese 100% Mozz. - Pan Mates® -from SCHWAN'S® F... Page 2 of 2

Cube 1.512

Dimensions {Lx\\xH) 17.25 X 126256 X 12
Cases/Pallet 56

Tie 8

jHigh 7

{Shelf Life 300 Days

Schwan's Food Service, Inc,

115 West College Drive
Marshalt, MN 56258
1-877-302-7426
info@SchwansFoodService.com
www.SchwansFoodService.com

. L
v e T e,

http://www.schwanssolutions.com/products/solution.asp?szProdld=63572 3/5/2009



KEEP FROZEN

COOK BEFORE SERVING
CN
072635
Each 4.43 oz. Cheese Pizza INSPECTED BY THE
provides 2.00 oz. equivalent U.S. DEPT. OF AGRICULTURE
meat alternate, 2 4 servings IN ACCORDANCE WITH
of bread alternate, and 1/8 cup FNS REQUIREMENTS

CN  vegetable for the Child Nutrition CN

Meal Pattern Requirements. (Use
of this logo and statement auth-

orized by the Food and Nutrition
Service, USDA 06-08).

CN

TONY'S®
CHEESE PIZZA

INGREDIENTS: Crust: Enriched flour (wheat flour, malted bariey flour, niacin, iron, thiamine mononiirate, riboflavin,
folic acid), water, defatted soy flour, yeast, contains 2 percent or less of soybean oil, sugar, GDL (glucono-delta-lactone),
DATEM, sodium bicarbonate, salt, dough conditioner (wheat starch, L-cysteine hydrochloride, ammonium sulfate);
Toppings: Low moisture part-skim mozzarella cheese (cultured pasteurized part-skim milk, salt, enzymes); Sauce:
Tomatoes (water, tomato paste [not less than 28% soluble solids]), modified food starch, sugar, contains 2 percent or less
of dextrose, salt, spices, onion, dehydrated Romano cheese (sheep’s and cow’s milk, cheese cultures, salt, enzymes),
garlic powder, paprika, citric acid, beet powder.

Contains: wheat, soy and milk,

COOKING GUIDELINES
Cook before eating. Place 16 frozen pizzas in 18" x 26" x 1/2" bun pans.
Oven Type Preheated Oven Cooking Time
Temperature
Convection 400°F 11 to 16 minuies
Conventional 450°F 15 to 20 minutes
NOTE: Due to variances in oven regulators, cooking time and temperature may require
adjustments.
Refrigerate or discard any unused portion.

CONTAINS 96 - 4X6 INCH
4.43 OUNCE PIZZAS
NET WT. 425.28 OZ. (26 LBS. 9.28 OZ)
(12 KILOS 56 GRAMS)
FOR INSTITUTIONAL USE
DIST BY: SCHWAN’S FOOD SERVICE, INC.
GENERAL OFFICE, MARSHALIL, MINNESOTA 56258
COPYRIGHT® 2008, SCHWAN’S FOOD SERVICE, INC.
ALL RIGHTS RESERVED.
ITEM NO. 63572
CONN. LIC. NO. 4196
a product of The Schwan Food Company®
“Please include the product UPC number with your correspondence. Thank you.”
UPC CODE: 000-72180-63572-3



Tony's® Thin Crust 4x6 Pizza Reduced Fat Pepp 100% Mozz. - Pan Mates® -from SCH... Page 1 of 2

The SCHWAN FOQOD COMPANY™
SCHWAN'S FOOD SERVICE, Tnd,

Tony's® Thin Crust 4x6 Pizza Reduced Fat Pepp 100% Mozz. - Pan Mates®
Product Code: 63495

Tony's® 4x8 Thin Crust Pepperoni and 100% Mozzarella cheese pizza with the Pan Mates® system. This
means easy preparation and clean up for you, and you are receiving Tony's® Pizza promise of quality.
With its fresh dough flavor and fender bite it is sure 1o satisfy everyone, All of our toppings are cooked for
the first time in your oven for maximum fresh taste, Pre-scored 8-block sheets with Pan Mates® for easy
handling. CN approved with 2 oz of meat/meat alt., 2 bread servings and 1/8 cup of vegetables.

Last Nutritional Change: 7/23/2008
Piease continue to check our website for the most current nutrition information.

rition Analvsi This 4.43 oz{s) provides 2.00 oz. equivalent meat/meat alternate,

— Nutrition Analysis 2 servings of bread alternate, 1/8 cup vegetable for the Child
Serving Size 4.43 oz(s) Nutrition Meal Pattern Requirements.
Case Pack 96 Child Nutrition Identification - 071984

Amount Per Serving
Ca'”fes 300 Preparation Instructions
{Calories from fat 110 Conventional: 450 'F, 13 fo 17 minutes. Convection: 400 'F, 11 to
Total Eat 129 18 minutes. Place 16 frozen pizzas in 18" x 26" x 1/2" bun pans.
- 5 NOTE: Due to variances in oven regulators, cooking time and
9 temperature may reguire adiustments.

Trans Fat g
Cholesterol 25 mg Ingredients
Sodium 700 mg Ingredients: Crust: Enriched flour (wheat four, maited barley flour,
Total Carbohydrate 133 g niacin, iron, thiamine, riboflavin, folic acid), water, defatted soy flour,

yeast, soybean oil, contains 2 percent or less of soybean ol
isolated soy protein, sugar, GDL (Glucono-delta-lactone), DATEM,
Sugars g sodium bicarbonate, sait, partially hydrogenated soybean oil, dough
iProtein 17 g conditioner (wheat starch, L-cysteine hydrochloride, ammonium
Vitarmins & Minerals sulfate); Sauce: Tomatoes (water, tfomato paste [notless than 28%
soluble solids]), medified food starch, sugar, contains 2 percent or

Totai Dietary Fiber  §2 9

Amount/Serving | RDA% less of dextrose, slaf, spices, onion, dehydrated Remanc cheese
Vitamin A 200 1L le% (sheep's and cow's mik, cheese cuitures, salt, enzymes), garlic
Vitamin C fomg 0% powde(, paprika, ciric acid, beet powder, Toppings: L.ow moistqre
- - part-skim mozzarella cheese (cultured pasteurized part-skim milk,
fCalcium 234 mg 20% salt, enzymes); Fat reduced pepperoni: Pork, mechanically
firon 2 mg 10% separated pork, beef, water, textured vegetable protein product*

Last Nutritional Change: 7/23/2008 (soy protein concentrate, zinc oxide, niacinamide, ferrous sulfate,
- copper gluconate, vitamin A palmitate, calcium pantothenate,

Shipping Info thiamine menonitrate [B1], pyridoxine hydrochloride [B6), riboflavin
fopc 0-72180-63495-5 [B2], and cyanocobalamin [B121), salf, less than 2% of spices,
dexirose, lactic acid starter culture, oleoresin of paprika, flavoring,
$CC-14 000-72180-63495-5 sodium nitrite, BHA, BHT, with citric acid added to help protect
Net Weight 26.58 Ibs. ﬁavor,l*tngredient not in regular pepperoni. Contains wheat, soy
Gross Weight 28.19 Ibs. and milk.
Cube 1.512
Hard Bid Specifications

http://www.schwanssolutions.com/products/solution.asp?szProdld=63495 3/5/2009



Tony's® Thin Crust 4x6 Pizza Reduced Fat Pepp 100% Mozz. - Pan Mates® -from SCH... Page2of2

Dimensions (LxWxH) 17,25 X 12,625 % 12 Pizza, 4x6 Thin Crust - 100% Mozzarella Cheese, 4x6 thin crust
reduced fat pepperoni pizza (100% mozzarelia cheese), must
Cases/Pallet 56 contribute a minimum of 2 oz meatimeat alternate, 2 servings
Tie 8 breadsfgrains, 1/8 cup vegetable. Portion to provide a minimum of
High 7 300 calories with no more than 12 fat grams. Must contain a
Shelf Life 300 Dave minimum of 2 grams of fiber and less than 710 milligrams sodium.
J Packed 96/4.43 oz/case. CN Label required. Acceptable Brand:

Tony's® #63495 or approved equal,

Schwan's Food Service, Inc.

115 West College Drive

ot T e, Marshall, MN 56258
. - 1.877-302-7426
info@SchwansFoodService.com
www.SchwansFoodService.com

http://’www.schwanssolutions.com/products/solution.asp?szProdld=63495 3/5/2009



KEEP FROZEN

COOK BEFORE SERVING
CN
(71984 U.s.

This 4.43 oz. Pizza with Fat Reduced INSPECTED

Pepperoni provides 2.00 oz. equivalent AND PASSED BY

meat/meat alternate, 2 servings of bread DEPARTMENT OF
CN  alternate, and 1/8 cup vegetable for the CN AGRICULTURE

Child Nutrition Meal Pattern Requirements. EST. 1969

(Use of this loge and statement authorized
by the Food and Nutrition Service
USDA 04-08).

CN

TONY'S®
PIZZA WITH FAT REDUCED PEPPERONI

INGREDIENTS: Crust: Enriched flour (wheat flour, maited barley flour, niacin, iron, thiamine, riboflavin, folic
acid), water, defatted soy flour, yeast, contains 2 percent or less of soybean oil, isolated soy protein, sugar, GDL
(glucono-deita-lactone), DATEM, sodium bicarbonate, salt, partially hydrogenated soybean oil, dough conditioner
(wheat starch, L-cysteine hydrochloride, ammonium sulfate); Sauce: Tomatoes (water, tomato paste [not less than
28% soluble solids]), modified food starch, sugar, contains 2 percent or less of dextrose, salt, spices, onion,
dehydrated Romano cheese (sheep’s and cow’s milk, cheese cultures, salt, enzymes), garlic powder, paprika, citric
acid, beet powder; Topping: Low moisture part-skim mozzarella cheese (cultured pasteurized part-skim milk, salf,
enzymes); Fat reduced pepperoni: Pork, mechanically separated pork, beef, water, textured vegetable protein
product* (soy protein concentrate, zinc oxide, niacinamide, ferrous sulfate, copper gluconate, vitamin A palmitate,
calcium pantothenate, thiamine mononitrate [B1], pyridoxine hydrochloride [B6], riboflavin [B2], and
cyanocobalamin [B12]), salt, less than 2% of spices, dextrose, lactic acid starter culture, oleoresin of paprika,
flavoring, sodium nitrite, BHA, BHT, with citric acid added to help protect flavor, *Ingredient not in regular
pepperoni.
Contains wheat, soy and milk.
COOKING GUIDELINES: Cook before eating.
Place 16 frozen pizzas in 18" x 26" x 1/2" bun pans.

Oven Type Preheated Oven Temperature Cooking Time
Convection 400°F 11 to 16 minutes
Conventional 450°F 13 to 17 minutes

NOTE: Due to variances in oven regulators, cooking time and temperature may require adjustments._
Refrigerate or discard any unused portion.

CONTAINS 96 - 4 X 6 INCH
4.43 QUNCE PIZZAS
NET WT. 425.28 OZ. (26 LBS. 9.28 0Z.)
(12 KILOS 56 GRAMS)
FOR INSTITUTIONAL USE
DIST BY: SCHWAN’S FOOD SERVICE, INC.,
GENERAL OFFICE, MARSHALL, MINNESOTA 56258
COPYRIGHT® 2008, SCHWAN'S FOOD SERVICE, INC.
ALL RIGHTS RESERVED.
ITEM NO. 63495
CONN. LIC. NO. 4196
a producet of The Schwan Food Company®
“Please include the product UPC number with your correspondence. Thank you.”

UPC CODE: 000-72180-63495-5




Tony's® SmartPizza™ Whole Grain Cheese Pizza 100% Mozz -from SCHWAN'S® Foo... Pagel of |

The SCHWAN FOOD COMPANY™
SCcHwWAN'S FOOoD SERVICE, INC,

Tony's® SmartPizza™ Whole Grain Cheese Pizza 100% Mozz
Product Code: 78697

Tony's 4x6 with whole grain goodness, part of the delicious SmartPizza™ line. Your kids wiil love the
great taste and authentic appearance and you'll fell great serving it. Whole Grain item 78697 includes
51% whole grains, over one CN bread serving from whole grains. We use white whole wheat flour for a
texture and appearance similar to fraditional white crust. CN approved 2 ounces of meat/meat alternative
and 2 grainfbread servings for each slice.

Last Nutritional Change: 2/76/2009
Please continue to check our website for the most current nutrition Information.

I : This 4.50 0z(s) provides 2 oz. equivalent meat/meat alternate, 2
" - Nutrition Analysis servings of bread alternate, 1/8 cup vegetable for the Child
Serving Size 4.50 oz(s) Nutrition Meal Pattern Requirements,
Case Pack K Child Nutrition |dentification - 071250
Amount Per Serving
Calories 300 Preparation Instructions
Calories from fat 100 Cooking Guidelines: Cook before eating. Place 16 frozen pizzas in
Total Fat 11g 18" x 26" x 1/2" parchment lined sheet pans. Convection Oven: Low
Saturated Fat 2.6 fan, 350 degrees for 13 to 16 minutes. Conventional Oven: 400
Alrare o9 degrees for 17 to 20 minutes. Rotate pans one half lurn to prevent
Trans Fat 0g cheese from buming. Note: Cock until internat temperature of pizza
Cholesterol 28 mg reaches 160 degrees. Due to variances in oven regulators and
Sodhm B0 m number of pizzas in an oven, cooking fime and temperature may
g require adiustments. Refrigerate or discard any unused portion.
Total Carbohydraie |33 g
Total Dietary Fiber |4 g Ingredients
Sugars 12g Ingredients: Crust: Water, white whole wheat flour, erviched flour
Protein 18g (wheat flour, malted barley flour, niacin, iron, thiamine monoenitrate,

Vitamins & Minerals riboflavin, folic acid), defatted soy flour, yeast, contains 2% or less

- of: soybean oil, isclated soy protein, sugar, glucono delfa lactone,
Amount/Serving | RDA% DATEM, leavening {sodium acid pyrophosphate, sodium
Vitamin A 402 U 8% bicarbonate, monccalcium phosphate, calcium faciale), salt, natural
Vitamin G 0 mg 0% & artificial flavor {maltodextrin, modified corn starch, water,
. = potassium chloride, salf, giyceroi, malic acid), cornstarch, dough
Caleium 302 mg 30% conditioner (wheat starch, L-cysteine hydrochloride, ammonium
Iron 2.2 mg 10% sulfate); Toppings: Low moisture part-skim mozzareila cheese

T . (cultured pasteurized part-skim milk, salt, enzymes); Sauce:
Last Nutritional Change: 2/76/2009 Tomatoes (water, fomato paste [noi fess than 28% soluble solids}),

Shipping Info modified food starch, contains 2% or less of sugar, dextrose, salt,
uPC 0-72180-78897.5 spices, onion, dehydrated Romano cheese (sheep's and cow's milk,
cheese cultures, salt, enzymes), garlic powder, paprika, cifric acid,
SCC-14 000-72180-78697-6 beet powder. Contains milk, soy and wheat.
Net Weight 27 ihs,
Gross Weight 286 ibs, Hard Bid Specifications
Cube 1.512 PIZZA, 4x6 CHEESE PiZZA 100% MOZZARELLA CHEESE: 4x6
Dimensions (LxWxH) 17,25 X 12825 X 12 cheese pizza (100% mozzarella cheese) must contribute a
C Pallet 56 minimum of 2 oz meat/meat alternate, 2 servings breads/grains and
ases;raie 1/8 cup vegetable. Portion to provide a minimum of 300 calories

Tie 8 with no more than 11 fat grams. Must contain a minimum of 4
High 7 grams of fiber and less than 580 milligrams sodium. Packed

- 96 /4.50 oz/case. CN Labei required. Acceptable Brand: Tony's®
Shelf Life 300 Days 786897 or approved equal.

Schwan's Food Service, Inc.

115 West Coliege Drive
Marshall, MN 56258
1-877-302-7426
Info@SchwansFoodService.com
www,SchwansFoodService.com

)<giinll

http://www.schwanssolutions.com/products/solution.asp?szProdld=78697 3/5/2009



CN

071259 FOR INSTITUTIONAL USE
Each 4.50 oz cheese pizza provides
2.0 oz. equivalent meat alternate, 2 INSPECTED BY THE
servings of bread alternate, and 1/8 cup US. DEPT. OF
vegetable for the Child Nutrition Meal AGRICULTURE IN
Pattern Requirements. (Use of this ACCORDANCE WITH
CN  logo and statement authorized by CN FNS REQUIREMENTS
the Food and Nutrition Service,
USDA 12-07). KEEP FROZEN
CN COOK BEFORE SERVING

TONY’S® SMARTPIZZA™
CHEESE PIZZA

INGREDIENTS: CRUST: Water, white whole wheat flour, enriched flour (wheat flour, malted
barley flour, niacin, iron, thiamine mononitrate, riboflavin, folic acid), defatted soy flour, yeast,
contains 2% or less of: soybean oil, isolated soy protein, sugar, glucono delta lactone, DATEM,
leavening (sodium acid pyrophosphate, sodium bicarbonate, monocalcium phosphate, calcium
lactate), salt, natural & artificial flavor (with maltodextrin, modified corn starch, water,
potassium chloride, salt, glycerol, malic acid), cornstarch, dough conditioner (wheat starch, L-
cysteine hydrochloride, ammonium sulfate); TOPPINGS: Low moisture part-skim mozzarella cheese
(cultured pasteurized part-skim milk, salt, enzymes); SAUCE: Tomatoes (water, tomato paste [not less
than 28% soluble solids]), modified food starch, contains 2% or less of sugar, dextrose, salt, spices, onion,
dehydrated Romano cheese (sheep's and cow's milk, cheese cultures, salt, enzymes), garlic powder,
paprika, citric acid, beet powder.

CONTAINS WHEAT, SOY AND MILK.

COOKING GUIDELINES: COOK BEFORE EATING.

Preheat oven. Place 16 frozen pizzas or 2 sheets of 8 on each 187 x 26” x 1/2” sheet pan. Cook until
internal temperature reaches 160°F,

Convection Oven — Low fan, 350°F for 13 to 16 minutes.

Conventional Oven - 400°F for 17 to 20 minutes.

NOTE: Pan Mates® film or parchment can be used to line sheet pans. Due to variances in oven
regulators and number of pizzas in an oven, cooking times and temperatures may require adjustments. For
more even cooking rotate pans one half turn. Refrigerate or discard any unused portion.

CONTAINS 96 - 4.50 OUNCE PIZZAS
NET WT. 432 OZ.
(27 LBS)
(12 KILOS 246 GRAMS)

DIST BY: Schwan’s Food Service, Inc.
General Office, Marshall, MN 56258 U.S.A.
€©2007, Schwan’s Food Service, Inc.,
All Rights Reserved. Conn. Lic. No. 4196
“Please include the product UPC number with your correspondence. Thank you.”
a product of THE SCHWAN FOOD COMPANY®
ITEM No. 78697
UPC: 000-72180-78697-5

L78697 12-6-07 Item number 2016816



Tony's® SmartPizza™ Whole Grain 4x6 Pepperoni Pizza 100% -from SCHWAN'S® Fo...

The SCHWAN FOOD COMPANY™

ScHwWAN'S Foon ServicE, INe,

Tony's® SmartPizza™ Whole Grain 4x6 Pepperoni Pizza 100%
Product Code: 78698

New Whole Grain 100% Mozzarella cheese, 4x6 Pizza, a product with 51% whole grains, over one CN
bread serving from whole grains. We use white whole wheat flour for a texture and appearance similar to
traditional white crust. Consumer benefits a nutritionally enhanced pizza that offers health benefits to
consumers. Better Nutrition, fower in fat, and sodium while delivering higher fiber. Commeodity Friendly

78698 is available for commodity processing.

Last Nutritional Change: 8/21/2008
Please continue to check our website for the most current nutrition information.

Nutrition Analysis

This 4.48 oz(s) provides 2 oz. equivalent meat/meat alternate, 2
servings of bread alternate, 1/8 cup vegetable for the Child
Nutriticn Meal Pattern Regquirements.

Child Nutrition Identification - 071260

Preparation Instructions

degrees for 13 to 18 minutes. Conventional Oven: 40C degrees for
17 to 20 minutes. Rotate pans one half turn to prevent cheese from
burning. Note: Cook until internal temperature of pizza reaches 160
degrees. Due to variances in oven regulators and number of pizzas
in an oven, cooking time and temperature may require adjustment.
Cooking Guidelines: Cook hefore eating. Place 16 frozen pizzas in
18" x 268" x 1/2" parchment lined sheets pans. Convection Oven:
Low fan, 350

ingredients

Ingredients: Crust: Water, white whole wheat flour, enriched flour
(wheat flour, malted barley flour, niacin, iron, thiamine mononitrate,
riboflavin, folic acid), defatted soy flour, yeast, containg 2% or less
of: soybean oil, isolated soy protein, sugar, glucono delta lactone,
DATEM, leavening {sodium acid pyrophosphate, sodium
bicarbonate, menocalcium phosphate, calcium lactate), salt, natural
& ariificial flavor {maltodextrin, modified corn starch, water,
petassium chloride, salé, glycerol, malic acid), cornstarch, dough
conditioner {wheat sfarch, L-cysteine hydrochloride, ammonium
suifate}; Toppings: low moisture part-skim mozzarella cheese
(cultured pasteurized part-skim milk, salt, enzymes); Sauce:
Tomatoes {water, tomato paste [not less than 285 soluble solids]),
modified food starch, contains 2% or less of sugar, dextrose, salt,
spices, onion, dehydrate Romano cheese (sheep's and cow's milk,

Serving Size 4.48 oz(s}
jCase P-ack 96
Amount Per Serving
Calories 310
iCalories from fat 100
Total Fat 12g
Saturated Fat 4.5 g
Trans Fat g
iCholesterol 25 mg
Sodium 830 mg
Total Carbohydrate 134 g
Total Dietary Fiber {4 ¢
Sugars 129
{Protein 18g
Vitamins & Minerals
Amount/Serving | RDA%
Vitamin A 358 U 8%
Vitamin C 0 mg {0%
{Calcium 252 mg 25%
Iron 2.4 mg 15%
Last Nutritional Change: 8/21/2008
Shipping Info
UPC 0-72180-78698-2
§iSCC-14 000-72180-78698-2
Net Weight 26.88 Ibs.
Gross Weight 28.77 Ibs.
Cube 1323
iDimensions (LxWxH) 17.256 X 12.625 X 10.5
¥

¢h cultures, sait, enzymes), garlic powder, paprika, cifric acid,
beet powder; Fat Reduced Peppereni: pork, mechanically
separated pork, beef, water, textured vegetable protein product”
[soy protein concentrate, zine oxide, niacinamide, ferrous sulfate,
coppet gluconate, vitamin A palmitate, calcium pantothenate,
thiamine mononitrate {B1}, pyridoxine hydrochioride {86}, riboflavin
{B2}, and cyanocobatamin {B12}}, sait, less than 2% of spices,

http://www.schwanssolutions.com/products/solution.asp?szProdld=78698

Page 1 of 2

3/5/2009



Tony's® SmartPizza™ Whole Grain 4x6 Pepperoni Pizza 100% -from SCHWAN'S® Fo... Page2of2

fCases/Pallet 64 dextrose, lactic acid starter culture, olecresin of paprika, flavoring,

= g sodium nitrite, BHA, BMT, citric acid added to help protect flavor;

Hl'e?n 5 *ingredient not in regular pepperoni}. Contains milk, soy and wheat.
i¢]

Shelf Life 300 Days Hard Bid Specifications

PIZZA, 4x6 PEPPERCNI - 100% MOZZARELLA CHEESE: 4x56
Pepperoni cheese pizza (100% mozzarella cheese) must contribute
a minimum of 2 oz meat/meat alternate, 2 servings breads/grains
and 1/8 cup vegetable. Portion to provide a minimum of 300
calories with no more than 12 fat grams. Must contain a minimum of
4 grams of fiber and less than 640 milligrams sodium. Packed

80 /4.48 vz/case. CN Label required. Acceptable Brand: Tony's®
78698 or approved equal,

Schwan's Food Service, inc.

115 West College Drive
Marshall, MN 56258
1-877-302-7426
Info@SchwansFoodService.com
www.SchwansFoodService.com

http://www.schwanssolutions.com/products/solution.asp?szProdld=78698 3/5/2009



CN

071260 FOR INSTITUTIONAL USE
Each 4.48 oz portion of pizza with fat
reduced pepperoni provides 2.0 U.S. INSPECTED
oz. equivalent meat/meat alternate, AND PASSED BY
2 servings of bread alternate, and DEPARTMENT OF
1/8 cup vegetable for the Child AGRICULUTRE
CN  Nutrition Meal Pattern CN EST. 1999

Requirements. (Use of this logo and
statement authorized by the Food and KEEP FROZEN
Nutrition Service, USDA 01-08).

CN COOK BEFORE SERVING

TONY’S® SMARTPIZZA™
PIZZA WITH FAT REDUCED PEPPERONI

INGREDIENTS: CRUST: WATER, WHITE WHOLE WHEAT FLOUR, ENRICHED FLOUR (WHEAT
FLOUR, MALTED BARLEY FLOUR, NIACIN, IRON, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC
ACID), DEFATTED SOY FLOUR, YEAST, CONTAINS 2% OR LESS OF: SOYBEAN OIL, ISOLATED SOY
PROTEIN, SUGAR, GLUCONO DELTA LACTONE, DATEM, LEAVENING (SODIUM ACID
PYROPHOSPHATE, SODIUM BICARBONATE, MONCCALCIUM PHOSPHATE, CALCIUM LACTATE),
SALT, NATURAL & ARTIFICIAL FLAVOR (WITH MALTODEXTRIN, MODIFIED CORN STARCH,
WATER, POTASSIUM CHLORIPE, SALT, GLYCEROL, MALIC ACID), CORNSTARCH, DOUGH
CONDITIONER (WHEAT STARCH, L-CYSTEINE HYDROCHLORIDE, AMMONIUM SULFATE);
TOPPINGS: LOW MOISTURE PART-SKIM MOZZARELLA CHEESE (CULTURED PASTEURIZED PART-
SKIM MILK, SALT, ENZYMES); SAUCE: TOMATOQOES (WATER, TOMATQ PASTE [NOT LESS THAN 28%
SOLUBLE SOLIDS]), MODIFIED FOOD STARCH, CONTAINS 2% OR LESS OF SUGAR, DEXTROSE,
SALT, SPICES, ONION, DEHYDRATED ROMANO CHEESE (SHEEP'S AND COW'S MILK, CHEESE
CULTURES, SALT, ENZYMES), GARLIC POWDER, PAPRIKA, CITRIC ACID, BEET POWDER; FAT
REDUCED PEPPERONI: PORK, MECHANICALLY SEPARATED PORK, BEEF, WATER, TEXTURED
VEGETABLE PROTEIN PRODUCT* (SOY PROTEIN CONCENTRATE, ZINC OXIDE, NIACINAMIDE,
FERROUS SULFATE, COPPER GLUCONATE, VITAMIN A PALMITATE, CALCIUM PANTOTHENATE,
THIAMINE MONONITRATE [B1], PYRIDOXINE HYDROCHLORIDE [B6], RIBOFLAVIN [B2], AND
CYANOCOBALAMIN [B12]), SALT, LESS THAN 2% OF SPICES, DEXTROSE, LACTIC ACID STARTER
CULTURE, OLEORESIN OF PAPRIKA, FLAVORING, SODIUM NITRITE, BHA, BHT, CITRIC ACID
ADDED TO HELP PROTECT FLAVOR; *INGREDIENT NOT IN REGUL AR PEPPERONL

CONTAINS WHEAT, SOY AND MILK.

COOKING GUIDELINES: COOK BEFORE EATING.

Preheat oven. Place 16 frozen pizzas or 2 sheets of 8 on each 18” x 26” x 1/2” sheet pan. Cook until
internal temperature reaches 160°F,

Convection Oven — Low fan, 350°F for 13 to 16 minutes,

Conventional Oven - 400°F for 17 to 20 minutes.

NOTE: Pan Mates® film or parchment can be used to line sheet pans. Due to variances in oven
regulators and number of pizzas in an oven, cooking times and temperatures may require adjustments. For
more even cooking rotate pans one half turn. Refrigerate or discard any unused portion.

CONTAINS 96 - 4.48 OUNCE PIZZAS
NET WT. 430.08 OZ.
(26 LBS. 14.08 0Z)
(12 KILOS 192 GRAMS)

DIST BY: Schwan’s Food Service, Inc.
General Office, Marshall, MN 56258
© 2007, Schwan’s Food Service, Inc.,
All Rights Reserved. Conn. Lic. No. 4196
“Please include the product UPC number with your correspondence. Thank you.”
a product of THE SCHWAN FOOD COMPANY®



Tony's® The Quter Stuff® Cheese Stuffed Crust Pan Pizza -Cheese - Pan Mates® -from ...

The SCHWAN FOOD COMPANY™

ScHwaN's Faon Service, [N,

Tony's® The Outer Stuff® Cheese Stuffed Crust Pan Pizza -Cheese - Pan

Mates®

Product Code: 78783

The Ultimate Cheese Stretch! Best Prep. and Serving Efficiency, Best Value, Unbeatable Cheese
Stretch, Maximum Freshness-not twice baked, Pan Mate® Mandling System, Pre-Portioned, Extended
Holding Capability, Brand and Marketing Support.®

Last Nutritional Change: 1/16/2009
Please continue {0 ¢check our website for the most current nutrition information.

Nutrition Analysis

iServing Size 5.39 oz(s)
jCase Pack 80
Amount Per Serving

iCalories 360
iCalories from fat 110
Total Fat 13 g
Saturated Fat 45g
Trans Fat 0g
iCholesterol 20 mg
Sodium 670 mg
Total Carbohydrate |45 g
Total Dietary Fiber |3 g
Sugars 16 g
Protein 19g

Vitamins & Minerais

Amount/Serving | RDA%

Vitamin A - 5%
Vitamin C - 0%
Calcium e 35%
fron e 15%

Last Nutritional Change: 7/15/2009

Shipping Info

upC 0-72180-76783-5
SCC-14 000-72180-78783-5
Net Weight 26.95 lbs.
Gross Weight 28.64 lbs.
Cube 1.398
Dimensions (LxWxH) :gggsx 12875 X
Cases/Paliet 56
Tie 8
High 7
Shelf Life 300 Days

This 5.39 oz(s) provides 2.50 oz. equivalent meat/meat alternate,
3 servings of bread aiternate, 1/8 cup vegetable for the Child
Nufrition Meal Pattern Requirements.

Child Nutrition kdentification - 073430

Preparation Instructions

Cooking Guidelines: Place frozen pizzas on prepared pans.
Convection: 350 F for 11 fo 16 min.; Conventional: 425 F for 15 1o
20 min. Note: Due to variances in oven regulators, cooking time
and temperature may require adjustments.

ingredients

INGREDIENTS: CRUST: ENRICHED FLOUR (WHEAT FLOUR,
MALTED BARLEY FLOUR, NIACIN, IRON, THIAMINE
MONONITRATE, RIBOFLAVIN, FOLIC ACID), WATER,
DEFATTED SOY FLOUR, WHITE WHOLE WHEAT FLOUR,
YEAST, SOYBEAN OIL, ISOLATED SOY PROTEIN, SUGAR,
GLUCONO-DELTA-LACTONE, DATEM, LEAVENING (SODIUM
ACID PYROPHOSPHATE, CORN STARCH, MONOCALCIUM
PHOSPHATE, CALCIUM SULFATE), SALT, MODIFIED FOOD
STARCH, MALTOBREXTRIN, DOUGH CONDITIONER (WHEAT
STARCH, L-CYSTEINE HYDROQCHLORIDE, AMMONIUM
SULFATE}), NATURAL AND ARTIFICIAL FLAVORS, POTASSIUM
CHLORIDE, GLYCEROL, MALIC ACID; TOPPINGS: LOW
MOISTURE PART SKIM MOZZARELLA CHEESE (PASTEURIZED
MILK, CULTURES, SALT, ENZYMES), MOZZARELLA CHEESE
SUBSTITUTE (WATER, VEGETABLE OIL [CORN AND/OR SOY
OIL], CHEESE SOLIDS, MODHIED FOOD STARCH, RENNET
CASEIN, SWEET WHEY, NONFAT DRY MILK, SODIUM
ALUMINUM PHOSPHATE, SALT, CARAGEENAN, MAGNESIUM
CXIDE, FERRIC ORTHOPHOSPHATE, VITAMIN A PALMITATE,
NIACINAMIDE, ZINC OXIDE, PYRIDOXINE HYDROCHLORIDE
[VITAMIN B6], CYANOCOBALAMIN), SAUCE: TOMATOES
(WATER, TOMATO PASTE [NOT LESS THAN 28% SOLUBLE
SOLIDS]), MODIFIED FOOD STARCH, SUGAR, DEXTROSE,
SALT, SPICE, ONICN, DEHYDRATED ROMANQ CHEESE
(SHEEP'S AND COW'S MILK, CHEESE CULTURES, SALT,
ENZYMES), GARLIC POWDER, PAPRIKA, CITRIC ACID, BEET
POWDER,; LOW-MOISTURE PART-SKIM MOZZARELLA
CHEESE: CULTURED PASTEURIZED PART-SKIM MILK, SALT,
ENZYMES. CONTAINS: WHEAT, SOY AND MILK.

Hard Bid Specifications

PIZZA - CHEESE STUFFED CRUST - 50% MOZZARELLA
CHEESE/50% SUBSTITUTE MOZZARELLA CHEESE, Whole
Grain: Cheese stuffed crust pan pizza (50% mozzarella
cheese/50% substitute mozzarella cheese) must contribute a

http://www.schwanssolutions.com/products/solution.asp?szProdId=78783
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Tony's® The Outer Stuff® Cheese Stuffed Crust Pan Pizza -Cheese - Pan Mates® -from ... Page 2 of 2

minimum of 2.50 oz meat/meat alternate, 3 servings breads/grains
and 1/8 cup vegetable, Portion to provide a minimum of 360
calories with no more than 13 fat grams. Must contain a minimum of
3 grams of fiber and less than 680 milligrams sodium. Packed
80/5.39 oz./case. CN Label required. Acceptable Brand: Tony's
#78783 or approved equal.

Schwan's Food Service, Inc.
115 West College Drive
Marshall, MN 56258
1-877-302-7426
Info@SchwansFoodService.com
www.SchwansFoodService.com

http://www.schwanssolutions.com/products/solution.asp?szProdld=78783 3/5/2009



The SCHWAN TFOOD COMPANY ™

SCHWAN'S GLOBAL SUPPLY CRAIN, INC.

LABEL SET-UP SHEET TEMPLATE

SAP ITEM #78783

NI1 | HS code:
2. Brand: TONY’S®
3. Brand Family:
4. Product Fanciful Name:
5. True Product Name: STUFFED CRUST PIZZA WITH CHEESE/CHEESE SUBSTITUTE
6. Flavor / Variety
Descriptor:
7. USDA Inspection
Legend: INSPECTED BY THE
U.S. DEPT. OF AGRICULTURE
IN ACCORDANCE WITH
FNS REQUIREMENTS
8, Est. Number: N/A
9, CN BOX
CN
073430
Each 539 oz Stuffed Crust Pizza with
Cheese/Cheese Substitute provides 2.50 oz.
equivalent meat alternate, 3 servings of bread
CN  alternate, and 1/8 cup vegetable for the Child  CN
Nutrition Meal Pattern Requirements. (Use of
this logo and statement authorized by the Food
and Nutrition Service, USDA 10-08).
; CN
10. | Statement of Picce CONTAINS 80 - 5.39 OUNCE PIZZAS
Count / Ttem Wt;
11. | Net Wt.:
12. | Certification: (Koshe
13. | Institutional Use

KEEP FROZEN
NOT READY TO EAT
COOK BEFORE SERVING

pro disclaimer,
aspartame, etc.):

ITEM NO. 78783

19.

Validated Nutrient
Content / Health Claims

Date Printed: 3/5/2009
Page 1 of 3



The SCHWAN 1FOOD COMPANY™

SCHWAN'S GLoaay Surply Caay, g,

LABEL SET-UP SHEET TEMPLATE

SAP ITEM #78783

{including disclaimers)

20.

Ingredient Statement:

INGREDRIENTS: CRUST: ENRICHED FLOUR (WHEAT FLOUR, MALTED BARLEY FLOUR,
NIACIN, IRON, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID), WATER, DEFATTED
SOY FLOUR, WHITE WHOLE WHEAT FLOUR, YEAST, SOYBEAN OIL, ISOLATED SOY
PROTEN, SUGAR, GLUCONO-DELTA-LACTONE, DATEM, LEAVENING (SODIUM ACID
PYROPHOSPHATE, CORN STARCH, MONOCALCIUM PHOSPHATE, CALCIUM SULFATE),
SALT, MODIFIED FOOD STARCH, MALTODEXTRIN, DOUGH CONDITIONER (WHEAT
STARCH, L-CYSTEINE HYDROCHLORIDE, AMMONIUM SULFATE), NATURAL AND i
ARTIFICIAL FLAVORS, POTASSIUM CHLORIDE, GLYCEROL, MALIC ACID; TOPPINGS: LOW
MOISTURE PART SKIM MOZZARELLA CHEESE (PASTEURIZED MILK, CULTURES, SALT;
ENZYMES), MOZZARELLA CHEESE SUBSTITUTE (WATER, VEGETABLE OlL: [CORN AND/OR
SOY OIL], CHEESE SOLIDS, MODIFIED FOOD STARCH, RENNET CASEIN, SWEET WHEY,
NONFAT DRY MILK, SODIUM ALUMINUM PHOSPHATE, SALT, CARAGEENAN, MAGNESIUM
OXIDE, FERRIC ORTHOPHOSPHATE, VITAMIN A PALMITATE, NIACINAMIDE, ZINC OXIDE,
PYRIDOXINE HYDROCHLORIDE [VITAMIN B&], CYANOCOBALAMIN): SAUCE: TOMATOES
(WATER, TOMATO PASTE [NOT LESS THAN 28% SOLUBLE SOLIDS]); MODIFIED FOOD
STARCH, SUGAR, DEXTROSE, SALT, SPICE, ONION, DEHYDRATED ROMANO CHEESE
(SHEEP'S AND COW'S MILK, CHEESE CULTURES, SALT, ENZYMES), GARLIC POWDER,
PAPRIKA, CITRIC ACID, BEET POWDER; LOW-MOISTURE PART-SKIM MOZZARELLA
CHEESE: CULTURED PASTEURIZED PART-SKIM MILK, SALT, ENZYMES.

21.

Allergens:

CONTAINS: WHEAT, SOY AND MILK.

22,

NFP:

(Insert Image:
appropriate format for
label)

Calories 360 Calories from Fat 110
% Daily Vatua®
Total Fat 13g 18%
Saturated Fat 4.5g 28%
Trans Fat Og
5 Cholestero! 20mg 7%
| Sodium 670mg 28%
| Potassium 180mg 5%
Total Carbohydrate 45g 15%
Dietary Fiber 3g 13%
Sugars 16g
2| Protein 19g
Vfitamin A 6% + Vitamin C 0%
Calcium 35% + lron 15%
*Percent Dally Values are based on a 2,000 cafore diet. Your
| deily values may be higher or fower depending on your calonie
nesds:
Calorips; 2,000 2,500
Total Fat Lessthan  G65g 80g
Salyrated Fal Lass than 20g 25
Cholesterpl Less than 3008 300mg
Sodium Less than 24001y 2,400my
Potassim 3500mg  3,500mg
Tota! Carbohydrate 300g 375g
Dietary Fiber 28g 30g
Caltrigs per gram:

SCHOOL FOOD SERVICE ONLY: Please continue to check our website for the
wost current nutrition mformatzon the numtaon facts parel will net appear on the
label. . o

Nutrition Facts|

Serving Size 1 plece (153g)
Servings Per Container 80

Amount Por Serving

Fat9 + Carbohydrated + Protein4

istribution Line:

DIST BY: SCHWAN’S FOOD SERVICE, INC.
GENERAL OFFICE, MARSHALL, MINNESOTA 56258

24. | Copyright Statement: ©2008, SCHWAN’S FOOD SERVICE, INC,, ALL RIGHTS RESERVED,
23. | Product Origin:

26. | Conn. Lic. No: 4196

27. | Contact Information: “PLEASE INCLUDE THE PRODUCT UPC NUMBER WITH YOUR

Date Printed: 3/5/2009
Page 2 of 3



The SCHWAN FOOD COMPANY™

SCHwANS GLosal SurpLy CHAN, Fnc.

LABEL SET-UP SHEET TEMPLATE

SAP ITEM #78783

CORRESPONCENCE. THANK YOU.”

28, | Quality Guarantee:
29. | Packaging Item #: 2017161
(also include dairy plant
#, if applicable)
30. | UPC: 000-72180-78783-5
31. | A Product of The a product of
Schwan Food Company @ =SCHWAN
Logo: % FOOD COMPANY?
32. | Cooking Instructions: COOKING GUIDELINES: COOK BEFORE EATING

Place frozen pizzas on prepared pans.
Convection - 350°F for 11 to 16 minutes.
Conventional - 425°F for 15 to 20 minutes.

NOTE: FOR FOOD SAFETY AND QUALITY COOK BEFORE EATING TO AN
INTERNAL TEMPERATURE OF 160°F. Due to variances:in oven regulators, cooking
time and temperature may require adjustments Rotate pan one half turn to prevent
cheese from burning. Refrigerate or'dis 'r'd'any unused portion.

Date Printed: 3/5/2009
Page 3 of 3



Tony's® French Bread Pizza with 50/50 Cheese -from SCHWAN'S® Food Service Page 1 of 1
The SCHWAN FOOD COMPANY™
SCHwWAN'S FOon SERvICE, INC.
Tony's® French Bread Pizza with 50/50 Cheese
Product Code: 78622
New and Improved Flavor. Zero Gram Transfat.
Last Nutritional Change: 3/27/2008
Please continue to check our website for the most current nutrition information.
res : This 5.17 oz(s) provides 2 oz. equivalent meal/meat alternate, 2
! - - Nutrition Analysis servings of bread aliernate, 1/8 cup vegetable for the Child
{Serving Size 5.17 oz{s} Nutrition Meal Pattern Requirements.
{Case Pack 60 Chitet Nutrition igentification - 071312
Amount Per Serving
Calories 320 Preparation Instructions
Calories from fat 100 Couoking Instructions: Preheat the convection oven fo 375° {or a
Total Fat 11g conventional oven to 400°F). Product must be cooked from a frozen
state for best results. Place frozen pizzas on a bun pan. Bake
Saturated Fal 259 Convectior - 13-16 minutes. Conventional 11-15 minutes. Note:
Trans Fat Og Oven temperatures and limes may vary due to oven load and
Chotesterol 20 mg product temperature. Refrigerate or discard unused portion.
Sodium §600 mp
Total Carbohydrate 136 g Ingredients
: . Ingredients: Toppings: Cheese: A blend of LMPS Mozzarella
Total Dietary Fiber {2 cheese and Mozzarelia cheese substitute [Low moisture part skim
mozzareia cheese {pasieurized mik, culiures, sait, enzymes),
Sugars 5g fla ch (pasteurized milk, cult It
Profein i6g Mozzareila cheese substitute (water, corn oil, nonfat dry milk,
. modified food starch, potassium chloride, sodium citrate, sodium
Vitamins & Minerals dified food starch, potassi hiorid i itrat di
- - aluminum, phosphate, sodium tripelyphosphate, magnesium oxide,
Amount/Serving | RDA% ferric orthophosphate, vitamin A palmitate, niacinamide, zinc oxide,
Vitamin A 584 (L) 10% cyanccobalamin, pyridoxine hydrochioride [vitamin BE])]. Sauce:
Vitamin G 16 mg b '%'omato_es {water, tomato paste [not lg:ss 1he;n 28"/? golub}e solis]),
- vy seasoning (sugar, maltodextrin, paprika, spices, citric acid, onion,
Calcium 323 mg 0% garlie beet powder, carrageenan, potassium chioride, xanthan
fron 2.8 my 15% gum), modified food starch, sal, dehydrated parmesan cheese
Last Nutritionat Gh - AD7I0008 [{milk, cheese cultures, salt, enzymes), disodium phosphate, salt].
2st lutnﬁtnona Change: 3 20 French Bread: Flour (enriched unbleached wheat flour [flour, malted
Shipping Info barley flour, niacin, reduced iron, thiamine mononitrate, riboflavin,
uPC 0-72180-78622-7 folic acid], whole wheat flour), water, vitat wheat gluten, isotated soy
protein, contains 2 percent or less of sugar, sali, soybean oil, yeast,
SCC-14 000-72180-78622-7 DATEM, dextrose, ascorbic acid, L-cysteine, azodicarbonamide,
Nef Weight 49.388 Ibs. enzymes, sodium stearoyl lactylate, caicium sulfate, caicium
Gross Weight 97 388 |bs. peroxide. Contains: Milk, wheat and soy.
Cube 1.329 i o
Dimensions (LAOAXH)  119.125 X 14.125 X 8.5 Hard Bid Specifications _
Sascs/Paliet =0 Pizza, French Bread - 50% Mozzarelia Cheese/50% Substitute
: Mozzarella Cheese, 8" cheese French bread pizza (50%
Tie 7 mozzarella cheese/50% substitute mozzarella cheese) must
High 10 confribute a minimum of 2 oz meat/meat altarnate, 2 servings
- hreads/grains, 1/8 cup vegetable. Portion to provide a minimum of
Sheff Life 270 Days 300 catories with no mare than 11 fat grams. Must contain a
minimum of 2 grams of fiber, and less than 620 milligrams sodium.
Packed 60/5,17 oz./case. CN Labe! required. Acceptable Brand:
Tony's #78622 or approved equal.
Schwan's Food Service, Inc.
115 West College Drive
L e et e, Marshall, MN 56258
SIS LA 1-877-302-7426
Info@SchwansFoodService.com
www.SchwansFoodService.com
http://www.schwanssolutions.com/products/solution.asp?szProdld=78622 3/5/2009
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> STATE OF WEST VIRGINIA
Purchasing Division

PURCHASING AFFIDAVIT

VENDOR OWING A DEBT TO THE STATE:

West Virginia Code §5A-3-102 provides that: No contract or renewal of any contract may be awarded by the
staie or any of its polifical subdivisions to any vendor or prospective vendor when the vendor or prospective
vender or & related party 1o the vendor or prospective vendor is a debtor and the debi owed is an amount
greater than one thousand dollars in the aggregate.

PUBLIC IMPROVEMENT CONTRACTS & DRUG-FREE WORKPLACE ACT:

If this is a solicltation for a public improvement construction contract, the vendor, by its sighafure below, affims
that it has a written plan for a drug-free workplace policy in compliance with Article 1D, Chapter 21 of the West
Virginia Code. The vendor must make said affirmation with its bid submigsion, Further, public improvement
construstion confrast may not be awarded fo a vendor who does not have a written plan for a drug-free
workplace policy in compliance with Article 10, Chapter 21 of the West Virginia Code and who has not
submitted that plan to the appropriate contracting authority in timely fashion. For a vendor who s a
subsontractor, compliance wih Section 5, Article 1D, Chapter 21 of the West Virginia Code may take place
before their work on the public improvement is bagun,

ANTITRUST: ‘

In submitting a bid to any agency for the state of West Virginia, the bidder offers and agrees that if the bid is
accepted the bidder will convey, sell, assign or transfer to the state of West Virginia all rights, title and interest
in and to all causes of action it may now of hereafter acquire under the anfitrust laws of the Lnited States and
the state of West Virginia for price fixing and/or unreasonable restraints of trade relating to the parlicular
commodities or services purchased or acguired by the state of West Virginia. Such assignment ghall be made
and become effective at the time the purchasing agency tenders the initial payment to the bidder.

1 ertify that this bid is made without prior understanding, agreement, or connection with any corporation, firm,
Jirnited liability company, partnership or person or entity submitting a bid for the same materials, supplies,
equipment or services and is in all respects fair and without collusion or fraud. [ further certify that | am
authorized io sign the certification on behalf of the bidder or this bid.

LICENSING:

Vendors must be licensed and in good standing in accordance with any and all state and local laws and
requirements by any state or focal agency of West Virginia, including, but not limited to, the West Virginia
Secretary of State’s Office, the West Virginia Tax Depariment, West Virginia losurance Commission, or any
other state agencies or political subdivision. Furthermore, the vendor must provide all necessary releases to
obtain information to enable the Director or spending unit o verify that the vendor is licensed and in good

standing with the above enfities.

CONFIDENTIALITY:

The vendor agrees that he-or she will not disclose to anyone, directly or indirectly, any such personally
identifiable information or other confidential information gaitied from the agency, unless the individual who is
the subject of the informaiion consents to the disclosure in writing or the disclosure is made pursuant fo the
agency's policies, procedures and rules. Vendor further agrees to comply with the Confidentiality Policies and
information Security Accountability Requirements, set forth in hitp:/www.state.wv.usfadmin/purchase/privacy/

noticeConfidentiality. pdf.
Under penalty of law for false swearing (West Virginia Code §61-5-3), it is hereby ceriified that the vendor
affirms and acknowledges the information in this affidavit and is in sormpliance with the requirements as stated.

Vendor's Name: _Schwan's Food Service, inc.
Authorized signatga——q\a')_xg\_ MQ{; Dafer  3/5/2009
Purchasing Affidavit {Raviged 01/01/08)

42
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Rev, Do State of West Virginia RFQ NO. AGRO%07

/\/ +—  VENDOR PREFERENCE CERTIFICATE

Cerlification and application® js hereby made for Preference in accordance with West Virginia Code, §5A-3-37. (Does not apply to
construction coniracts). West Virginia Code, §6A-3-37, provitias an opportunity for qualifying vendors to request (at the time of bid)
preference for their residency status. Such preference is an evaluation method only and witl be applied only to the sost hig in
accordance with the West Virginia Code. This certificate for application is to be Used to request such preferance, The Purchasing
Divislon will make the defermination of the Resident Vendor Preference, if applicable.

1. Application is made for 2.5% resident vendor preference for the reason checked:

Bidder is an individual resident vendor and has resided continuously in West Virginia for four (4} years immediately preced-
ing e date of this carlification: or,

Bidder is 2 parinership, associsfion or comporation resident vendor and has maintained its hesdquarers or principal place of
business confinuously in West Virginia for four (4) years immediately preceding the date of this certification: or 80% ofthe
ownership interest of Bidder is held ty another individuzl, partnership, associztion o comoration resident vendor who has
maintained its headquariers or principal place of business continucusly in West Virginia for four (4) vears immediately
preceding the date of this cet{iiication; or,

Bidderis n nonresident vendorwhich hes an sffiliale or subsidiary which employs & minimurn of one hundred stete residents
and which hag maintained its headquarters or principal place of business within West Virginia confinuousty for the four (4)
years immediately preceding the date of this certification; or,

2. Application is made for 2.5% resident vendor preferance for the reason checked:

Bidder is a resident vendor who certifies that, during the life of the penfract, on average at least 75% of the employees
working on the project baing bid are residents of West Virginia whe have resided in the stete continuously for the two years
immediately preveding submission of this bid; or,

Application is made for 2.5% resident vendor prefetence for the reason checked:

Bidder is a nonresident vendor employing & minimum of one hundred state resldents or s & nonresident vendor with an
gffilizte or subsidiary which maintains its headguarters or principal place of business within West Virginia ermploying a
minimum of one hundred state residents who cerifies that, dwing the life of the contract, on average at least 75% ofthe
employees or Bidders affilizte’s or subsidiary’s employees are residents of West Virginia who have resided in the state
sohtinuously for the two years immediaiely preceding submission of this bid; or,

Application iz made for 5% resident vendor preference for the reason checked: _ ..
Bidder meets elhar the requirement of both subdivisions (1) and (2) or subdivision (1) and (3) as stated above, o,

Application is made for 3.6% resident vendor preference who is a veteran for the reason checked:
Bitder iz an individus! resident ventorwho is a veteran of the United States ammed fortes, the reserves orthe Nationa! Guard
and has resided in West Virginia continuously for the Tour years immediately preceding the date on which the bid is

submitted: or,

Application is made for 3.5% resident vendor preference who is a veteran for the reason checked:

Bidder is a1 resident vendor who is & veleran of the United Stafes armed forces, the reserves orthe National Guard, I¢ for
purposes of producing or distributing the commodities or completing the project which is the subject of the vendor's bid and
centinuously over the entire term of the project, on average at least seventy-five pereent of the vendor's employses are
residents of West Virginia who have resided in the stale continuously for the two immediately preceding years.

Bidder understands if the Secretary of Revenue determines thal & Bidder receiving preference has failed to continue to meet the
requiremnents for such preference, the Secretary may orderthe Director of Purshasing to: (a) reject the bid; or (b) assess a penalty
against such Bidder in an amount not fo exceed 5% of the bid amotnt and that such penalty will be paid to the confracting agency
or deducted from any unpaid balance on the contract or purchase order.

By submission of this certificate, Bidder agrees fo disclose any reasobably requested information to the Purchasing Division and

authorizes the Depariment of Revenue to disclose fo the Director of Purchasing appropriate information verifying thet Bidder has paid
the required business taxes, provided that such information does not contain the amounts of taxes paid nor any other information

deemed by the Tax Commissioner to be confidential.

Under penalty of law for false swearing (West Virginia Code, §61-5-3), Bidder hereby certifies that this certificate is frue
and accurate in all respects; and that if a confract is issued to Bidder and if anything contained within this certificate

changes during the term of the contract, Bidder will nofify ’c@ Divigion in writing immediately.
Bidder: Schwan's Food Service, Inc. Signed: = A%}(\WJ\S‘

|17

[ @

Date:  3/5/2009 Tile: VP of Field Sales
“Cheok any combinalion of preference consideration(s) Indieated above, which you are enbilad fo recelve.






