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PROCUREMENT OFFICER 304-558-2221
AGRICULTURE DEPARTMENT OF
ADMINISTRATIVE SERVICES

1600 KANAWHA BLVD E

AUTHORIZED RECEIVER 304-558-0573
AGRICULTURE DEPARTMENT OF
FOOD DISTRIBUTION PROGRAM

4496 CEDAR LAKES RD

CHARLESTON WV25305-0173 RIPLEY WV 25271
us us
Line Comm Ln Desc Unit lasue Unit Price Total Price
1 Turkey Processing Products
Comm Code Manufacturer Specification Mode #
50112000
Extended Description :

Meat and poultry products that have be subject to one or more further manufacturi processes such as being cooked, driad, cured, ground, or

reformed. Product additions such as an injected solution, marinade,

88UCe, seasoning, dry coating, stuffing, or filling may be present.
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ADDITIONAL TERMS AND CONDITIONS

See attached document(s) for additional Terms and Conditions




INSTRUCTIONS TO VENDORS SUBMITTING BIDS

1. REVIEW DOCUMENTS THOROUGHLY: The attached documents contain a solicitation
for bids. Please read these instructions and all documents attached in their entirety. These
instructions provide critical information about requirements that if overlooked could lead to
disqualification of a Vendor’s bid. All bids must be submitted in accordance with the
provisions contained in these instructions and the Solicitation. Failure to do so may result in
disqualification of Vendor’s bid.

2. MANDATORY TERMS: The Solicitation may contain mandatory provisions identified by

the use of the words “must,” “will,” and “shall.” Failure to comply with a mandatory term in
the Solicitation will result in bid disqualification.

3. PREBID MEETING: The itein identified below shall apply to this Solicitation.
A pre-bid meeting will not be held prior to bid opening,

[J A NON-MANDATOQRY PRE-BID meeting will be held at the foliowing place and

time:

[ A MANDATORY PRE-BID meeting will be held at the following place and time:

All Vendors submitting a bid must attend the mandatory pre-bid meeting. Failure to attend
the mandatory pre-bid meeting shall result in disqualification of the Vendor’s bid. No one
person attending the pre-bid meeting may represent more than one Vendor.

An attendance sheet provided at the pre-bid meeting shall serve as the official document
verifying attendance. The State will not accept any other form of proof or documentation to
verify attendance. Any person attending the pre-bid meeting on behalf of a Vendor must list
on the attendance sheet his or her name and the name of the Vendor he or she is representing.
Additionally, the person attending the pre-bid meeting should include the Vendor’s E-Mail
address, phone number, and Fax number on the attendance sheet. It is the Vendor's
responsibility to locate the attendance sheet and provide the required information. Failure to
complete the attendance sheet as required may result in disqualification of Vendor’s bid,
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All Vendors should arrive prior to the starting time for the pre-bid. Vendors who arrive after
the starting time but prior to the end of the pre-bid will be permitted to sign in, but are
charged with knowing all matters discussed at the pre-bid.

Questions submitted at least five business days prior to a scheduled pre-bid will be discussed
at the pre-bid meeting if possible. Any discussions or answers to questions at the pre-bid
meeting are preliminary in nature and are non-binding. Official and binding answers to
questions will be published in a written addendum to the Solicitation prior to bid opening.

VENDOR QUESTION DEADLINE: Vendors may submit questions relating to this
Solicitation to the Purchasing Division. Questions must be submitted in writing. All
questions must be submitted on or before the date listed below and to the address listed
below in order to be considered. A written response will be published in a Solicitation
addendum if a response is possible and appropriate. Non-written discussions, conversations,
or questions and answers regarding this Solicitation are preliminary in nature and are non-
binding. Submitted e-mails should have solicitation number in the subject line.

Question Submission Deadline: March 16, 2015 at 5:00 PM

Submit Questions to: Laura Hooper

2019 Washington Street, East

Charleston, WV 25305

Fax: (304) 558-4115 (Vendors should not use this fax number for bid submission)
Email: Laura.E.Hooper@wv.qov

VERBAL COMMUNICATION: Any verbal communication between the Vendor and any
State personnel is not binding, including verbal communication at the mandatory pre-bid
conference. Only information issued in writing and added to the Solicitation by an official
written addendum by the Purchasing Division is binding.

BID SUBMISSION: All bids must be submitted electronically through wvOASIS or signed
and delivered by the Vendor to the Purchasing Division at the address listed below on or
before the date and time of the bid opening. Any bid received by the Purchasing Division
staff is considered to be in the possession of the Purchasing Division and will not be returned
for any reason. The Purchasing Division will not accept bids, modification of bids, or
addendum acknowledgment forms via e-mail. Acceptable delivery methods include
clectronic submission via wvOASIS, hand delivery, delivery by courier, or facsimile. The bid
delivery address is:

Department of Administration, Purchasing Division
2019 Washington Street East
Charleston, WV 25305-0130
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A bid that is not submitted electronically through wvOASIS should contain the information
listed below on the face of the envelope or the bid may be rejected by the Purchasing
Division.:

SEALED BID: Processing USDA Commodity Turkey
BUYER: Laura Hooper

SOLICITATICN NO.: CRFQ 1400 AGR1500000012
BID OPENING DATE: March 25, 2015

BID OPENING TIME: 1:30 FM

FAX NUMBER: 304-558-3870

In the event that Vendor is responding to a request for proposal, and choses to respond in a
manner other than by electronic submission through wvOASIS, the Vendor shall submit one
original technical and one original cost proposal plus N/a convenience copies of each to
the Purchasing Division at the address shown above. Additionally, if Vendor does not submit
its bid through wvOASIS, the Vendor should identify the bid type as either a technical or
cost proposal on the face of each bid envelope submitted in response to a request for proposal
as follows:

BID TYPE: (This only applies to CRFP)

D Technical

[] Cost

7. BID OPENING: Bids submitted in response to this Solicitation will be opened at the
location identified below on the date and time listed below. Delivery of a bid after the bid
opening date and time will result in bid disqualification. For purposes of this Solicitation, a
bid is considered delivered when confirmation of delivery is provided by wvOASIS (in the
case of electronic submission) or when the bid is time stamped by the official Purchasing
Division time clock (in the case of hand delivery).

Bid Opening Date and Time: March 25, 2015 at 1:30 PM

Bid Opening Location: Department of Administration, Purchasing Division
2019 Washington Street East

Charleston, WV 25305-0130

8. ADDENDUM ACKNOWLEDGEMENT: Changes or revisions to this Solicitation will be
made by an official written addendum issued by the Purchasing Division. Vendor should
acknowledge receipt of all addenda issued with this Solicitation by completing an Addendum
Acknowledgment Form, a copy of which is included herewith. Failure to acknowledge
addenda may result in bid disqualification. The addendum acknowledgement should be
submitted with the bid to expedite document processing.
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9. BID FORMATTING: Vendor should type or electronically enter the information onto its
bid to prevent errors in the evaluation. Failure to type or electronically enter the information
may result in bid disqualification,

10. ALTERNATES: Any model, brand, or specification listed in this Solicitation establishes
the acceptable level of quality only and is not intended to reflect a preference for, or in any
way favor, a particular brand or vendor. Vendors may bid alternates to a listed model or
brand provided that the alternate is at least equal to the model or brand and complies with the
required specifications. The equality of any alternate being bid shall be determined by the
State -at its sole discretion. Any Vendor bidding an alternate model or brand should clearly
identify the alternate items in its bid and should include manufacturer’s specifications,
industry literature, and/or any other relevant documentation demonstrating the equality of the
alternate items. Failure to provide information for alternate items may be grounds for
rejection of a Vendor’s bid,

11. EXCEPTIONS AND CLARIFICATIONS: The Solicitation contains the specifications that
shall form the basis of a contractual agreement. Vendor shall clearly mark any exceptions,
clarifications, or other proposed modifications in its bid. Exceptions to, clarifications of, or
modifications of a requirement or term and condition of the Solicitation may result in bid
disqualification.

12. COMMUNICATION LIMITATIONS: In accordance with West Virginia Code of State
Rules §148-1-6:6, ecommunication with the State of West Virginia or any of its employees
regarding this Solicitation during the solicitation, bid, evaluation or award periods, except
through the Purchasing Division, is strictly prohibited without prior Purchasing Division
approval. Purchasing Division approval for such communication is implied for all agency
delegated and exempt purchases.

13. REGISTRATION: Prior to Contract award, the apparent successful Vendor must be
properly registered with the West Virginia Purchasing Division and must have paid the $125
fee, if applicable.

14. UNIT PRICE: Unit prices shali prevail in cases of a discrepancy in the Vendor’s bid.

15. PREFERENCE: Vendor Preference may only be granted upon written request and only in
accordance with the West Virginia Code § 5A-3-37 and the West Virginia Code of State
Rules. A Vendor Preference Certificate form has been attached hereto to allow Vendor to
apply for the preference. Vendor’s failure to submit the Vendor Preference Certificate form
with its bid will result in denial of Vendor Preference. Vendor Preference does not apply to
construction projects.

16. SMALL, WOMEN-OWNED, OR MINORITY-OWNED BUSINESSES: For any
solicitations publicly advertised for bid, in accordance with West Virginia Code §5A-3-
37(a)7) and W. Va. CSR § 148-22-9, any non-resident vendor certified as a small, women-
owned, or minority-owned business under W. Va. CSR § 148-22-9 shall be provided the
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same preference made available to any resident vendor. Any non-resident small, women-
owned, or minority-owned business must identify itself as such in writing, must submit that
writing to the Purchasing Division with its bid, and must be properly certified under W. Va.
CSR § 148-22-9 prior to contract award to receive the preferences made available to resident
vendors. Preference for a non-resident small, women-owned, or minority owned business
shall be applied in accordance with W. Va, CSR § 148-22.9,

17. WAIVER OF MINOR IRREGULARITIES: The Director reserves the right to waive
minor irregularities in bids or specifications in accordance with West Virginia Code of State

Rules § 148-1-4.6.

18. ELECTRONIC FILE ACCESS RESTRICTIONS: Vendor must ensure that its
submission in wvOASIS can be accessed by the Purchasing Division staff immediately upon
bid opening. The Purchasing Division will consider any file that cannot be immediately
opened and/or viewed at the time of the bid opening (such as, encrypted files, password
protected files, or incompatible files) to be blank or incomplete as context requires, and are
therefore unacceptable. A vendor will not be permitted to unencrypt files, remove password
protections, or resubmit documents after bid opening if those documents are required with
the bid.
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GENERAL TERMS AND CONDITIONS:

1. CONTRACTUAL AGREEMENT: Issuance of a Award Document signed by the
Purchasing Division Director, or his designee, and approved as to form by the Attorney
General’s office constitutes acceptance of this Contract made by and between the State of
West Virginia and the Vendor. Vendor’s signature on its bid signifies Vendor’s agreement to
be bound by and accept the terms and conditions contained in this Contract.

2. DEFINITIONS: As used in this Solicitation/Contract, the following terms shall have the
meanings attributed to them below. Additional definitions may be found in the specifications
included with this Solicitation/Contract.

2.1. “Agency” or “Agencies” means the agency, board, commission, or other entity of the
State of West Virginia that is identified on the first page of the Solicitation or any
other public entity seeking to procure goods or services under this Contract.

2.2. “Contract” means the binding agreement that is entered into between the State and
the Vendor to provide the goods or services requested in the Solicitation.

2.3. “Director” means the Director of the West Virginia Department of Administration,
Purchasing Division.

2.4. “Purchasing Division” means the West Virginia Department of Administration,
Purchasing Division,

2.5. “Award Document” means the document signed by the Agency and the Purchasing
Division, and approved as to form by the Attorney General, that identifies the Vendor
as the contract holder.

2.6. “Solicitation” means the official notice of an opportunity to supply the State with
goods or services that is published by the Purchasing Division.

2,7. “State” means the State of West Virginia and/or any of its agencies, commissions,
boards, etc. as context requires.

2.8. “Vendor” or “Vendors” means any entity submitting a bid in response to the

Solicitation, the entity that has been selected as the lowest responsible bidder, or the
entity that has been awarded the Contract as context requires.
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3. CONTRACT TERM; RENEWAL; EXTENSION: The term of this Contract shall be
determined in accordance with the category that has been identified as applicable to this
Contract below:

Term Contract
Initial Contraet Term: This  Contract  becomes effective  on
April 1, 2015 and extends for a period of (1)one
year(s).

Renewal Term: This Contract may be renewed upon the mutual written consent of
the Agency, and the Vendor, with approval of the Purchasing Division and the
Attorney General’s office (Attorney General approval is as to form only). Any
request for renewal should be submitted to the Purchasing Division thirty (30) days
prior to the expiration date of the initial contract term or appropriate renewal term. A
Contract renewal shall be in accordance with the terms and conditions of the original
contract. Renewal of this Contract is limited to (3)threa successive one (1)
year petiods or multiple renewal periods of less than one year, provided that the
multiple renewal periods do not exceed 36 months in total. Automatic
renewal of this Contract is prohibited. Notwithstanding the foregoing, Purchasing
Division approval is not required on agency delegated or exempt purchases. Attorney
General approval may be required for vendor terms and conditions.

Delivery Order Limitations: In the event that this contract permits delivery orders, a
delivery order may only be issued during the time this Contract is in effect. Any
delivery order issued within one year of the expiration of this Contract shall be
effective for one year from the date the delivery order is issued. No delivery order
may be extended beyond one year after this Contract has expired.

[[] Fixed Period Contract: This Contract becomes effective upon Vendor’s receipt of the
notice to proceed and must be completed within _ days.

[[] Fixed Period Contract with Renewals: This Contract becomes effective upon Vendor’s
receipt of the notice to proceced and part of the Contract more fully described in the
attached specifications must be completed within days.
Upon completion, the vendor agrees that maintenance, monitoring, or warranty services
will be provided for one year thereafter with an additional successive
one year renewal periods or multiple renewal periods of less than one year provided that
the multiple renewal periods do not exceed months in total.
Automatic renewal of this Contract is prohibited.

[[] One Time Purchase: The term of this Contract shall run from the issuance of the Award
Document until all of the goods contracted for have been delivered, but in no event wil
this Contract extend for more than one fiscal year.

[[] Other: See attached.
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4.

NOTICE TO PROCEED: Vendor shall begin performance of this Contract immediately
upon receiving notice to proceed unless otherwise instructed by the Agency. Unless
otherwise specified, the fully executed Award Document will be considered notice to
proceed.

QUANTITIES: The quantities required under this Contract shall be determined in
accordance with the category that has been identified as applicable to this Contract below.

Open End Contract: Quantities listed in this Solicitation are approximations only, based
on estimates supplied by the Agency. It is understood and agreed that the Contract shall
cover the quantities actually ordered for delivery during the term of the Contract, whether
more or less than the quantities shown.

[[] Service: The scope of the service to be provided will be more clearly defined in the
specifications included herewith,

[[] Combined Service and Goods: The scope of the service and deliverable goods to be
provided will be more clearly defined in the specifications included herewith.

|:| One Time Purchase: This Contract is for the purchase of a set quantity of goods that are
 identified in the specifications included herewith. Once those items have been delivered,
no additional goods may be procured under this Contract without an appropriate change
order approved by the Vendor, Agency, Purchasing Division, and Atiomey General’s
office.

PRICING: The pricing set forth herein is firm for the life of the Contract, unless specified
elsewhere within this Solicitation/Contract by the State. A Vendor’s inclusion of price
adjustment provisions in its bid, without an express authorization from the State in the
Solicitation to do so, may result in bid disqualification.

EMERGENCY PURCHASES: The Purchasing Division Director may authorize the
Agency to purchase goods or services in the open market that Vendor would otherwise
provide under this Contract if those goods or services are for immediate or expedited delivery
in an emergency. Emergencies shall include, but are not limited to, delays in transportation or
an unanticipated increase in the volume of work. An emergency purchase in the open market,
approved by the Purchasing Division Director, shall not constitute of breach of this Contract
and shall not entitle the Vendor to any form of compensation or damages. This provision
does not excuse the State from fulfilling its obligations under a One Time Purchase contract,

REQUIRED DOCUMENTS: All of the items checked below must be provided to the
Purchasing Division by the Vendor as specified below.
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(] BID BOND: All Vendors shall furnish a bid bond in the amount of five percent
(5%) of the total amount of the bid protecting the State of West Virginia. The bid
bond must be submitted with the bid.

[C] PERFORMANCE BOND: The apparent successful Vendor shall provide a
performance bond in the amount of . The performance bond
must be received by the Purchasing Division prior to Contract award, On
construction centracts, the performance bond must be 100% of the Contract value.

[[] LABOR/MATERIAL PAYMENT BOND: The apparent successful Vendor shall
provide a labor/material payment bond in the amount of 100% of the Contract value.
The labor/material payment bond must be delivered to the Purchasing Division prior
to Contract award.

In lien of the Bid Bond, Performance Bond, and Labor/Material Payment Bond, the
Vendor may provide certified checks, cashier’s checks, or irrevocable letters of credit.
Any certified check, cashier’s check, or irrevocable letter of credit provided in lieu of &
bond must be of the same amount and delivered on the same schedule as the bond it
replaces. A letter of credit submitted in lieu of a performance and labor/material payment
bond will only be allowed for projects under $100,000. Personal or business checks are
not acceptable.

[] MAINTENANCE BOND: The apparent successful Vendor shall provide a two (2)
year maintenance bond covering the roofing system. The maintenance bond must be
issued and delivered to the Purchasing Division prior to Contract award.

[1 INSURANCE: The apparent successful Vendor shall furnish proof of the following
insurance prior to Contract award and shall list the state as a certificate holder:

[] Commercial General Liability Insurance: In the amount of
or more,

("] Builders Risk Insurance: In an amount equal to 100% of the amount of the
Contract.

OO0000
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9.

10.

11.

The apparent successful Vendor shall also furnish proof of any additional insurance
requirements contained in the specifications prior to Contract award regardless of
whether or not that insurance requirement is listed above.

[T] LICENSE(S) / CERTIFICATIONS / PERMITS: In addition to anything required
under the Section entitled Licensing, of the (eneral Terms and Conditions, the
apparent successful Vendor shall furnish proof of the following licenses,
certifications, and/or permits prior to Contract award, in a form acceptable to the
Purchasing Division.

O
O

a
a

The apparent successful Vendor shall also furnish proof of any additional licenses or
certifications contained in the specifications prior to Contract award regardless of
whether or not that requirement is listed above.

WORKERS’ COMPENSATION INSURANCE: The apparent successful Vendor shall
comply with laws relating to workers compensation, shall maintain workers’ compensation
insurance when required, and shall furnish proof of workers’ compensation insurance upon
request.

LITIGATION BOND: The Director reserves the right to require any Vendor that files a
protest of an award to submit a litigation bond in the amount equal to one percent of the
lowest bid submitted or $5,000, whichever is greater. The entire amount of the bond shall be
forfeited if the hearing officer determines that the protest was filed for frivolous or improper
purpose, including but not limited to, the purpose of harassing, causing unnecessary delay, or
needless expense for the Agency. All litigation bonds shall be made payable to the
Purchasing Division, In lieu of a bond, the protester may submit a cashier’s check or certified
check payable to the Purchasing Division. Cashier’s or certified checks will be deposited
with and held by the State Treasurer’s office. If it is determined that the protest has not been
filed for frivolous or improper purpose, the bond or deposit shall be returned in its entirety.

LIQUIDATED DAMAGES: Vendor shall pay liquidated damages in the amount of

for .
This clause shall in no way be considered exclusive and shall not limit the State or Agency’s

right to pursue any other available remedy.
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12.

13.

14.

15.

16.

17.

18.

19.

20.

ACCEPTANCE/REJECTION: The State may accept or reject any bid in whole, or in part.
Vendor’s signature on its bid signifies acceptance of the terms and conditions contained in
the Solicitation and Vendor agrees to be bound by the terms of the Contract, as reflected in
the Award Document, upon receipt.

FUNDING: This Contract shall continue for the term stated herein, contingent upon funds
being appropriated by the Legislature or otherwise being made available. In the event funds
are not appropriated or otherwise made available, this Contract becomes void and of no
effect beginning on July 1 of the fiscal year for which funding has not been appropriated or
otherwise made available.

PAYMENT: Payment in advance is prohibited under this Contract. Payment may only be
made afier the delivery and acceptance of goods or services. The Vendor shall submit
invoices, in arrears.

TAXES: The Vendor shall pay any applicable sales, use, personal property or any other
taxes arising out of this Contract and the transactions contemplated thereby. The State of
West Virginia is exempt from federal and state taxes and will not pay or reimburse such
taxes.

CANCELLATION: The Purchasing Division Director reserves the right to cancel this
Contract immediately upon written notice to the vendor if the materials or workmanship
supplied do not conform to the specifications contained in the Contract. The Purchasing
Division Director may also cancel any purchase or Contract upon 30 days written notice to
the Vendor in accordance with West Virginia Code of State Rules § 148-1-7.16.2.

TIME: Time is of the essence with regard to all matters of time and performance in this
Contract.

APPLICABLE LAW: This Contract is govemed by and interpreted under West Virginia
law without giving effect to its choice of law principles. Any information provided in
specification manuals, or any other source, verbal or written, which contradicts or violates
the West Virginia Constitution, West Virginia Code or West Virginia Code of State Rules is
void and of no effect.

COMPLIANCE: Vendor shall comply with all applicable federal, state, and local laws,
regulations and ordinances. By submitting a bid, Vendor acknowledges that it has reviewed,
understands, and will comply with all applicable law.

PREVAILING WAGE: On any contract for the construction of a public improvement,
Vendor and any subcontractors utilized by Vendor shall pay a rate or rates of wages which
shall not be less than the fair minimum rate or rates of wages (prevailing wage), as
established by the West Virginia Division of Labor under West Virginia Code §§ 21-5A-1 et
seq. and available at http://www.sos.wv.gov/administrative-
law/wagerates/Pages/default.aspx. Vendor shall be responsible for ensuring compliance with
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prevailing wage requirements and determining when prevailing wage requirements are
applicable. The required contract provisions contained in West Virginia Code of State Rules
§ 42-7-3 are specifically incorporated herein by reference.

21. ARBITRATION: Any references made to arbitration contained in this Contract, Vendor’s
bid, or in any American Institute of Architects documents pertaining to this Contract are
hereby deleted, void, and of no effect.

22. MODIFICATIONS: This writing is the parties’ final expression of intent. Notwithstanding
anything contained in this Contract to the contrary, no modification of this Contract shall be
binding without mutual written consent of the Agency, and the Vendor, with approval of the
Purchasing Division and the Attorney General’s office (Attomey General approval is as to
form only). No Change shall be implemented by the Vendor until such time as the Vendor
receives an approved written change order from the Purchasing Division.

23. WAIVER: The failure of either party to insist upon a strict performance of any of the terms
or provision of this Contract, or to exercise any option, right, or remedy herein contained,
shall not be construed as a waiver or a relinquishment for the future of such term, provision,
option, right, or remedy, but the same shall continue in full force and effect. Any waiver must
be expressly stated in writing and signed by the waiving party.

24, SUBSEQUENT FORMS: The terms and conditions contained in this Contract shall
supersede any and all subsequent terms and conditions which may appear on any form
documents submitted by Vendor to the Agency or Purchasing Division such as price lists,
order forms, invoices, sales agreements, or maintenance agreements, and includes internet
websites or other electronic documents. Acceptance or use of Vendor’s forms does not
constitute acceptance of the terms and conditions contained thereon.

25. ASSIGNMENT: Neither this Contract nor any monies due, or to become due hereunder,
may be assigned by the Vendor without the express written consent of the Agency, the
Purchasing Division, the Attorney General’s office (as to form only), and any other
government agency or office that may be required to approve such assignments.
Notwithstanding the foregoing, Purchasing Division approval may or may not be required on
certain agency delegated or exempt purchases.

26. WARRANTY: The Vendor expressly warrants that the goods and/or services covered by
this Contract will: (a) conform to the specifications, drawings, samples, or other description
furnished or specified by the Agency; (b) be merchantable and fit for the purpose intended;
and (c) be free from defect in material and workmanship.

27.STATE EMPLOYEES: State employees are not permitted to utilize this Contract for
personal use and the Vendor is prohibited from permitting or facilitating the same.

28. BANKRUPTCY: In the event the Vendor files for bankruptcy protection, the State of West
Virginia may deem this Contract null and void, and terminate this Contract without notice.
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29. CONFIDENTIALITY: The Vendor agrees that it will not disclose to anyone, directly or
indirectly, any such personally identifiable information or other confidential information
gained from the Agency, unless the individual who is the subject of the information consents
to the disclosure in writing or the disclosure is made pursuant to the Agency’s policies,
procedures, and rules. Vendor further agrees to comply with the Confidentiality Policies and
Information Security Accountability Requirements, set forth in

http.//www state. wv.us/admin/purchase/privacy/default. html.

30. DISCLOSURE: Vendor’s response to the Solicitation and the resulting Contract are
considered public documents and will be disclosed to the public in accordance with the laws,
rules, and policies governing the West Virginia Purchasing Division. Those laws include, but
are not limited to, the Freedom of Information Act found in West Virginia Code §§ 29B-1-1
et seq. and the competitive bidding laws found West Virginia Code §§ 5A-3-1 et seq., 5-22-1
et seq., and 5G-1-1 et seq.

If'a Vendor considers any part of its bid to be exempt from public disclosure, Vendor must so
indicate by specifically identifying the exempt information, identifying the exemption that
applies, providing a detailed justification for the exemption, segregating the exempt
information from the general bid information, and submitting the exempt information as part
of its bid but in a segregated and clearly identifiable format. Failure to comply with the
foregoing requirements will result in public disclosure of the Vendor’s bid without further
notice. A Vendor’s act of marking all or nearly all of its bid as exempt is not sufficient to
avoid disclosure and WILL, NOT BE HONORED. Vendor’s act of marking a bid or any part
thereof as “confidential” or “proprietary” is not sufficient to avoid disclosure and WILL
NOT BE HONORED. A legend or other statement indicating that all or substantially all of
the bid is exempt from disclosure is not sufficient to avoid disclosure and WILL NOT BE
HONORED. Additionally, pricing or cost information will not be considered exempt from
disclosure and requests to withhold publication of pricing or cost information WILL NOT
BE HONORED.

Vendor will be required to defend any claimed exemption for nondisclosure in the event of
an administrative or judicial challenge to the State’s nondisclosure, Vendor must indemnify
the State for any costs incurred related to any exemptions claimed by Vendor. Any questions
regarding the applicability of the various public records laws should be addressed to your
own legal counsel prior to bid submission.

31. LICENSING: In accordance with West Virginia Code of State Rules §148-1-6.1.7, Vendor
must be licensed and in good standing in accordance with any and all state and local taws and
requirements by any state or local agency of West Virginia, including, but not limited to, the
West Virginia Secretary of State’s Office, the West Virginia Tax Department, West Virginia
Insurance Commission, or any other state agency or political subdivision. Upon request, the
Vendor must provide all necessary releases to obtain information to enable the Purchasing
Division Director or the Agency to verify that the Vendor is licensed and in good standing
with the above entities.
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32.

33.

34,

35.

ANTITRUST: In submitting a bid to, signing a contract with, or accepting a Award
Document from any agency of the State of West Virginia, the Vendor agrees to 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 or hereafter acquire under the antitrust laws of the United States
and the State of West Virginia for price fixing and/or unreasonable restraints of trade relating
to the particular commodities or services purchased or acquired by the State of West
Virginia. Such assignment shall be made and become effective at the time the purchasing
agency tenders the initial payment to Vendor.

VENDOR CERTIFICATIONS: By signing its bid or entering into this Contract, Vendor
certifies (1) that its bid or offer was made without prior understanding, agreement, or
connection with any corporation, firm, limited liability company, partnership, person or
entity submitting a bid or offer for the same material, supplies, equipment or services; (2)
that its bid or offer is in all respects fair and without collusion or fraud; (3) that this Contract
is accepted or entered into without any prior understanding, agreement, or connection to any
other entity that could be considered a violation of law; and (4) that it has reviewed this
Solicitation in its entirety; understands the requirements, terms and conditions, and other
information contained herein. Vendor’s signature on its bid or offer also affirms that neither
it nor its representatives have any interest, nor shall acquire any interest, direct or indirect,
which would compromise the performance of its services hereunder. Any such interests shall
be promptly presented in detail to the Agency. The individual signing this bid or offer on
behalf of Vendor certifies that he or she is authorized by the Vendor to execute this bid or
offer or any documents related thereto on Vendor's behalf: that he or she is autharized to.
bind the Vendor in a contractual relationship; and that, to the best of his or her knowledge,
the Vendor has properly registered with any State agency that may require registration.

PURCHASING CARD ACCEPTANCE: The State of West Virginia currently utilizes a
Purchasing Card program, administered under contract by a banking institution, to process
payment for goods and services. The Vendor must accept the State of West Virginia’s
Purchasing Card for payment of all orders under this Contract unless the box below is
checked.

Vendor is not required to accept the State of West Virginia's Purchasing Card as
payment for all goods and services.

VENDOR RELATIONSHIP: The relationship of the Vendor to the State shall be that of an
independent contractor and no principal-agent relationship or employer-employee
relationship is contemplated or created by this Contract. The Vendor as an independent
contractor is solely liable for the acts and omissions of its employees and agents, Vendor
shall be responsible for selecting, supervising, and compensating any and all individuals
employed pursuant to the terms of this Solicitation and resulting contract. Neither the
Vendor, nor any employees or subcontractors of the Vendor, shall be deemed to be
employees of the State for any purpose whatsoever. Vendor shall be exclusively responsible
for payment of employees and contractors for all wages and salaries, taxes, withholding
payments, penalties, fees, fringe benefits, professional liability insurance premiums,
contributions to insurance and pension, or other deferred compensation plans, including but
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not limited to, Workers’ Compensation and Social Security obligations, licensing fees, etc.
and the filing of all necessary documents, forms, and returns pertinent o all of the foregoing.
Vendor shall hold harmless the State, and shall provide the State and Agency with a defense
against any and all claims including, but not limited to, the foregoing payments,
withholdings, contributions, taxes, Social Security taxes, and employer income tax returns.

36. INDEMNIFICATION: The Vendor agrees to indemnify, defend, and hold harmless the
State and the Agency, their officers, and employees from and against: (1) Any claims or
losses for services rendered by any subcontractor, person, or firm performing or supplying
services, materials, or supplies in connection with the performance of the Contract; (2) Any
claims or losses resulting to an y person or entity injured or damaged by the Vendor, its
officers, employees, or subcontractors by the publication, translation, reproduction, delivery,
performance, use, or disposition of any data used under the Contract in a manner not
authorized by the Contract, or by Federal or State statutes or regulations; and (3) Any failure
of the Vendor, its officers, employees, or subcontractors to observe State and Federal laws
inciuding, but not limited to, labor and wage and hour laws.

37. PURCHASING AFFIDAVIT: In accordance with West Virginia Code § 5A-3-10a, all
Vendors are required to sign, notarize, and submit the Purchasing Affidavit stating that
neither the Vendor nor a related party owe a debt to the State in excess of $1,000, The
affidavit must be submitted prior to award, but should be submitted with the Vendor’s bid, A
copy of the Purchasing Affidavit is included herewith.

38. ADDITIONAL AGENCY AND LOCAL GOVERNMENT USE: This Contract may be
utilized by and extends to other agencies, spending units, and political subdivisions of the
State of West Virginia; county, municipal, and other local government bodies; and school
districts (“Other Government Entities”). This Contract shall be extended to the
aforementioned Other Government Entities on the same prices, terms, and conditions as
those offered and agreed to in this Contract. If the Vendor does not wish to extend the prices,
terms, and conditions of its bid and subsequent contract to the Other Government Entities,
the Vendor must clearly indicate such refusal in its bid. A refusal to extend this Contract to
the Other Government Entities shall not impact or influence the award of this Contract in any
nanner.

39. CONFLICT OF INTEREST: Vendor, its officers or members or employees, shall not
presently have or acquire an interest, direct or indirect, which would conflict with or
compromise the performance of its obligations hereunder. Vendor shall periodically inquire
of its officers, members and employees to ensure that a conflict of interest does not arise.
Any conflict of interest discovered shall be promptly presented in detail to the Agency.

40. REPORTS: Vendor shall provide the Agency and/or the Purchasing Division with the
following reports identified by a checked box below:

Such reports as the Agency and/or the Purchasing Division may request. Requested

reports may include, but are not limited to, quantities purchased, agencies utilizing the
contract, total contract expenditures by agency, etc.
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D Quarterly reports detailing the total quantity of purchases in units and dollars, along with
a listing of purchases by agency. Quarterly reports should be delivered to the Purchasing

Division via email at purchasing requisitions@wv.gov.

41. BACKGROUND CHECK: In accordance with W, Va. Code § 15-2D-3, the Director of the

42,

Division of Protective Services shall require any service provider whose employees are
regularly employed on the grounds or in the buildings of the Capitol complex or who have
access to sensitive or critical information to submit to a fingerprint-based state and federal
background inquiry through the state repository. The service provider is responsible for any
costs associated with the fingerprint-based state and federal background inquiry.

After the contract for such services has been approved, but before any such employees are
permitted to be on the grounds or in the buildings of the Capitol complex or have access to
sensitive or critical information, the service provider shall submit a list of all persons who
will be physically present and working at the Capitol complex to the Director of the Division
of Protective Services for purposes of verifying compliance with this provision.

The State reserves the right to prohibit a service provider’s employees from accessing
sensitive or critical information or to be present at the Capitol complex based upon results
addressed from a criminal background check.

Service providers should contact the West Virginia Division of Protective Services by phone
at (304) 558-9911 for more information.

PREFERENCE FOR USE OF DOMESTIC STEEL PRODUCTS: Except when
authorized by the Director of the Purchasing Division pursuant to W. Va. Code § 5A-3-56,
no contractor may use or supply steel products for a State Contract Project other than those
steel products made in the United States. A contractor who uses steel products in violation of
this section may be subject to civil penalties pursuant to W, Va. Code § 5A-3-56. As used in
this section:

a. “State Contract Project” means any erection or construction of, or any addition to,
alteration of or other improvement to any building or structure, including, but not limited
to, roads or highways, or the installation of any heating or cooling or ventilating plants or
other equipment, or the supply of and materials for such projects, pursuant to a contract
with the State of West Virginia for which bids were solicited on or after June 6, 2001.

b. “Steel Products” means products rolled, formed, shaped, drawn, extruded, forged, cast,
fabricated or otherwise similarly processed, or processed by a combination of two or more
or such operations, from steel made by the open heath, basic oxygen, electric furnace,
Bessemer or other steel making process. The Purchasing Division Director may, in
writing, authorize the use of foreign steel products if:

¢. The cost for each contract item used does not exceed one tenth of one percent (.1%) of the
total contract cost or two thousand five hundred dollars ($2,500.00), whichever is greater.
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For the purposes of this section, the cost is the value of the steel product as delivered to
the project; or

d. The Director of the Purchasing Division determines that specified steel materials are not
produced in the United States in sufficient quantity or otherwise are not reasonably
available to meet contract requirements.

43, PREFERENCE FOR USE OF DOMESTIC ALUMINUM, GLASS, AND STEEL: In
Accordance with W. Va. Code § 5-19-1 et seq., and W, Va. CSR § 148-10-1 et seq., for
every contract or subcontract, subject to the limitations contained herein, for the construction,
reconstruction, alteration, repair, improvement or maintenance of public works or for the
purchase of any item of machinery or equipment to be used at sites of public works, only
domestic aluminum, glass or steel products shall be supplied unless the spending officer
determines, in writing, after the receipt of offers or bids, (1) that the cost of domestic
aluminum, glass or steel products is unreasonable or inconsistent with the public interest of
the State of West Virginia, (2) that domestic aluminum, glass or steel products are not
produced in sufficient quantities to meet the contract requirements, or (3) the available
domestic aluminum, glass, or steel do not meet the contract specifications. This provision
only applies to public works contracts awarded in an amount more than fifty thousand dollars
($50,000) or public works contracts that require more than ten thousand pounds of steel
products.

The cost of domestic aluminum, glass, or steel products may be unreasonable if the cost is
more than twenty percent (20%) of the bid or offered price for foreign made aluminum,
glass, or steel products. If the domestic aluminum, glass or steel products to be supplied or
produced in a “substantial labor surplus area”, as defined by the United States Department of
Labor, the cost of domestic aluminum, glass, or steel products may be unreasonable if the
cost is more than thirty percent (30%) of the bid or offered price for foreign made aluminum,
glass, or steel products.

This preference shall be applied to an item of machinery or equipment, as indicated above,
when the item is a single unit of equipment or machinery manufactured primarily of
aluminum, glass or steel, is part of a public works contract and has the sole purpose or of
being a permanent part of a single public works project. This provision does not apply to
equipment or machinery purchased by a spending unit for use by that spending unit and not
as part of a single public works project.

All bids and offers including domestic aluminum, glass or steel products that exceed bid or
offer prices including foreign aluminum, glass or steel products after application of the
preferences provided in this provision may be reduced to a price equal to or lower than the
lowest bid or offer price for foreign aluminum, glass or steel products plus the applicable
preference. If the reduced bid or offer prices are made in writing and supersede the prior bid
or offer prices, all bids or offers, including the reduced bid or offer prices, will be reevaluated
in accordance with this rule.
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CERTIFICATIONAND SIGNATURE PAGE

By signing below, or submitting documentation through wvOASIS, I certify that I have reviewed
this Solicitation in its entirety; understand the requirements, terms and conditions, and other
information contained herein; that I am submitting this bid, offer or proposal for review and
consideration; that I am authorized by the vendor to execute and submit this bid, offer, or
proposal, or any documents related thereto on vendor’s behalf: that I am authorized to bind the
vendor in a contractual relationship; and that to the best of my knowledge, the vendor has
properly registered with any State agency that may require registration.

oF ed Signa) (Representative Name, Title)

316-291-1398  316-613-6843 \_3420// 5

(Phone Number) (Fax Number) (Date) =~ 7
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REQUEST FOR QUOTATION

Turkey Products utilizing USDA Commodity Bulk Turkey

SPECIFICATIONS

1. PURPOSE AND SCOPE: The West Virginia Purchasing Division is soliciting bids on
behalf of The West Virginia Department of Agriculture to establish an open-end contract
for turkey products utilizing USDA Commodity bulk turkey.

2. DEFINITIONS: The terms listed below shall have the meanings assigned to them
below. Additional definitions can be found in section 2 of the General Terms and
Conditions.

2.1 “Contract Item” or “Contract Items” means the list of items identified in Section
3.1 below and on the Pricing Pages.

2.2 “Pricing Pages” means the schedule of prices, estimated order quantity, and totals
contained in wvOASIS or attached hereto as Exhibit A, and used to evaluate the
Solicitation responses.

2.3 “Solicitation” means the official notice of an opportunity to supply the State with
goods or services that is published by the Purchasing Division..

3. GENERAL REQUIREMENTS:

3.1 Contract Items and Mandatory Requirements: Vendor shall provide
Agency with the Contract Items listed below on an open-end and continuing
basis. Contract Items must meet or exceed the mandatory requirements as
shown below
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31.2

CONTRACT ITEMS INCLUDE, BUT ARE NOT LIMITED
TO:

3.1.1.1 Sliced Canadian Style Turkey Ham

3.1.1.2 Sliced Oven Roasted Turkey Breast

3.1.1.3 Turkey Sausage Patty

3.1.1.4 Turkey Sausage Links

3.1.1.5 Cooked Breast & Thigh Roast

3.1.1.6 Pre-cooked Turkey Burger (White & Dark Meat)

MANDATORY REQUIREMENTS APPLICABLE TO ALL

ITEMS

3.1.2.1 CN Labels are required.

3.1.2.2 No MSG, artificial flavorings, colorings and/or preservatives.

3.1.2.3 Each individual item is to be packaged in such a way that will
prevent sticking together when frozen.

3.1.2.4 All frozen products are to be delivered at 0° F to -10° F and



REQUEST FOR QUOTATION

Turkey Products utilizing USDA Commodity Bulk Turkey

must show no signs of refreezing, thawing or freezer burn,

3.1.2.5 All cases should be marked on at least 2 sides with product
information including product name and number.

3.1.2.6 All products provided in relation to this RFQ shall be
formulated, manufactured, handled, stored, packaged, and
shipped in compliance with the regulations and guidelines of
the State of West Virginia, the United States Department of
Agriculture, the Federal Food, Drug and Cosmetic Act, and ali
pertinent sections of the Code of Federal Regulations which
govern Food Distribution and the National School Lunch
Program, as well as Industry standards related to products for
Food Distribution and the National School Lunch Program.

3.1.2.7 Any end product not meeting the fabrication, formulation,
and/or packaging requirements will be rejected by the WV
Food Distribution Program and returned to Processor at
Processor’s expense.

3.1.2.8 All products covered under this Agreement must be produced
and processed domestically.

3.1.2.9 The saturated fat for all end products cannot exceed ten
percent (10%) of total calories per serving (<10%:total
calories saturated fat),

3.1.2.10 There can be no added trans fat for all end products
(Og added trans fat).

3.1.2.11 All end products which provide a grain contribution
must be whole grain rich.

3.1.2.12 The maximum allowable sodium for all end products
is 400 mg per serving (<400mg Na+),

4, CONTRACT AWARD:

4.1 Contract Award: The Contract is intended to provide Agencies with a
purchase price on all Contract Items. The Contract shall be awarded to the
Vendor that provides the Contract Items meeting the required specifications
for the lowest overall total cost.

4.2 Pricing Pages: Vendor should complete the Pricing Pages by providing per
case, fee-for-service prices for each product submitted that reflect the
specific prices that will be charged to West Virginia for the duration of an
awarded agreement. Vendor should complete the Pricing Pages in their
entirety as failure to do so may result in Vendor’s bids being disqualified.

The Pricing Pages contain a list of the Contract Items and estimated
purchase volume. The estimated purchase volume for each item represents
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REQUEST FOR QUOTATION
Turkey Products utilizing USDA Commodity Bulk Turkey

the approximate volume of anticipated purchases only. No future use of the
Contract or any individual item is guaranteed or implied.

Vendor should electronically enter the information into the Pricing Pages
through wvOASIS, if available, or as an electronic document,

3. ORDERING AND PAYMENT:;

5.1 Ordering: Vendor shall accept orders through wvOASIS, regular mail, facsimile,
e-mail, or any other written form of communication. Vendor may, but is not
required to, accept on-line orders through a secure internet ordering portal/website,
If Vendor has the ability to accept on-line orders, it should include in its response a
brief description of how Agencies may utilize the on-line ordering system. Vendor
shall ensure that its on-line ordering system is properly secured prior to processing
Agency orders on-line,

5.2 Payment: Vendor shall accept payment in accordance with the payment
procedures of the State of West Virginia.

6. DELIVERY AND RETURN:

6.1 Delivery Time: Vendor shall deliver standard orders within thirty (30) working
days after orders are received. Vendor shall ship all orders in accordance with the
above schedule and shall not hold orders until a minimum delivery quantity is met.

6.2 Late Delivery: The Agency placing the order under this Contract must be notified
in writing if orders will be delayed for any reason. Any delay in delivery that could
cause harm to an Agency will be grounds for cancellation of the delayed order,
and/or obtaining the items ordered from a third party.

Any Agency seeking to obtain items from a third party under this provision must
first obtain approval of the Purchasing Division,

6.3 Delivery Payment/Risk of Loss: Standard order delivery shall be F.OB.
destination to the Agency’s location. Vendor shall include the cost of standard
order delivery charges in its bid pricing/discount and is not permitted to charge the
Agency separately for such delivery. The Agency will pay delivery charges on all
emergency orders provided that Vendor invoices those delivery costs as a separate
charge with the original freight bill attached to the invoice.

6.4 Return of Unacceptable Items: If the Agency deems the Contract Items to be
unacceptable, the Contract Items shall be returned to Vendor at Vendor’s expense
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and with no restocking charge. Vendor shall either make arrangements for the
return within five (5) days of being notified that items are unacceptable, or permit
the Agency to arrange for the return and reimburse Agency for delivery expenses.
If the original packaging cannot be utilized for the return, Vendor will supply the
Agency with appropriate return packaging upon request. All returns of
unacceptable items shall be F.O.B. the Agency’s location. The returned product
shall either be replaced, or the Agency shall receive a full credit or refund for the
purchase price, at the Agency’s discretion.

6.5 Return Due to Agency Error: Items ordered in error by the Agency will be
returned for credit within 30 days of receipt, F.0.B. Vendor’s location. Vendor
shall not charge a restocking fee if returned products are in a resalable condition.
Items shall be deemed to be in a resalable condition if they are unused and in the
original packaging. Any restocking fee for items not in a resalable condition shall
be the lower of the Vendor’s customary restocking fee or 5% of the total invoiced
value of the returned items.

7. VENDOR DEFAULT:
7.1 The following shall be considered a vendor default under this Cantract.

7.1.1 Failure to provide Contract Items in accordance with the requirements
contained herein.

7.1.2  Failure to comply with other specifications and requirements contained
herein.

7.1.3 Failure to comply with any laws, rules, and ordinances applicable to
the Contract Services provided under this Contract,

7.1.4  Failure to remedy deficient performance upon request.

7.2 The following remedies shall be available to Agency upon default.
7.2.1 Immediate cancellation of the Contract.

7.2.2 Immediate cancellation of one or more release orders issued under this
Contract.
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7.2.3 Any other remedies available in law or equity.
8. MISCELLANEQUS:

8.1 No Substitutions: Vendor shall supply only Contract Items submitted in response
to the Solicitation unless a contract modification is approved in accordance with the
provisions contained in this Contract.

8.2 Vendor Supply: Vendor must carry sufficient inventory of the Contract Items
being offered to fulfill its obligations under this Contract. By signing its bid,
Vendor certifies that it can supply the Contract Items contained in its bid response.

8.3 Reports: Vendor shall provide quarterly reports and annual summaries to the
Agenocy showing the Agency’s items purchased, quantities of items purchased, and
total dollar value of the items purchased. Vendor shall also provide repotts, upon
request, showing the items purchased during the term of this Contract, the quantity
purchased for each of those items, and the total value of purchases for each of those
items. Failure to supply such reports may be grounds for cancellation of this
Contract.

8.4 Contract Manager: During its performance of this Contract, Vendor must
designate and maintain a primary contract manager responsible for overseeing
Vendor’s responsibilities under this Contract. The Contract manager must be
available during normal business hours to address any customer service or other
issues related to this Contract. Vendor should list its Contract manager and his or
her contact information below.

Contract Manager: Valerie McCoy
Telephone Number: 502-415-3421
Fax Number: None

Email Address: _valerie_mccoy@cargill.com
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INVITATION TO BID

To establish an agreement between the West Virginia Department of Agriculture Food
Distribution Program and a processing firm to produce TURKEY PRODUCTS using USDA
Commodity TURKEY.

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 (hereinafter referred to collectively
as “The Bid Package™).

The Bid Package will provide the framework for the processing of USDA Turkey into processed
Turkey Products for use and consumption by West Virginia Schools and other authorized
recipient agencies in the State of West Virginia,

Any processing company submi a leted Bid Package under this Invitation must
ave an approved National Processin: reement in place with USDA for the time period
covered by this Invitation an subsequent apreement(s) with the State of West

Virginia. The contractual obligations under which a Processor may utilize USDA Commodities
to manufacture and deliver specified end product(s) to the West Virginia Department of
Agriculture Food Distribution Program to ensure the return of quantity, quality, and value of
such commodities is set forth in the National Processing Agreement and also in the State
Participation Agreement, Bid Specifications and all other attachments included in this Bid
Package.

la. CONTRACT PERIOD:

The State Participation Agreement shall be valid for a one (1) year period from April 01, 2015,
through March 31, 2016.

2. PRODUCT FORMULA:.:

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

A NUTRITIONAL ANALYSIS OF FINISHED PRODUCTS SHOULD BE PROVIDED
WITH THIS BID PACKAGE. THE ANALYSIS IS TO 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
SUBMITTED AND A COPY OF THE ACTUAL PRODUCT PACKAGING LABEL. 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.

3. END PRODUCT DATA SCHEDULE (EPDS):

End Product Data Schedule (EPDS) forms and/or a Summary 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

SUBMITTED AS PART OF THE BID PACKAGE
FOR THE DURATION OF THIS

AGREEMENT, NOT NATIONAL PRICES. ADDITIONALLY, ALL PRICES MUST BE

4. PRICE:

In addition to the pricing requirements outlined above in Number 3, prices quoted shall be firm
for the duration of the Agreement,

5. SPECIFICATIONS:

The finished end products submitted in conjunction with this Agreement shall adhere to the
specifications marked as ATTACHMENT A.

6. PACKAGING AND LABELING:

The finished end products are to be packaged and shipped under the proper conditions
recognized by the industry to ensure the return of a quality finished product free from damage
and deformity upon delivery and as may otherwise be set forth in ATTACHMENT A -
Specifications.

Packaging descriptions submitted and therefore agreed to by Processor (ie. stated case
sizes) shall be firm for the duration of this Agreement.

6a. CONTAINER AND MARKING SPECIFICATIONS:

Packaged end-products shall be packed in good commercial fiberboard shipping containers
which are acceptable by common or other carrier for safe transportation to point of destination
specified in shipping instructions and shall be of a size to accommodate the products without
slack filling or bulging. The container shall be securely sealed by gluing, or closed by use of a
filament reinforced freezer-type tape, or Scotch Brand No. 3523 Cold Temperature Polyester
Film Packaging Tape or its equal, or nonmetallic strapping having a heat-sealed or comparable
friction weld joint. Staples and/or steel 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 WAREHOQUSING,

ALL CASES SHOULD BE CLEARLY MARKED ON ALL SIDES WITH EASILY
READABLE PRODUCT INFORMATION INCLUDING THE PRODUCT NAME AND
NUMBER.

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

Each shipping container shall be legibly initialed, stamped, or labeled to show:

. The net weight.

Date of Manufacture-Processing.

The proper recommended storage instructions.

As applicable, USDA inspection marks and plant number and name, and location of
processor, USDA contract compliance stamp and certificate number, all other required
labeling,

vows

7. DELIVERY:

The Processor agrees to process, produce and deliver the end products in truckload lots to a
warchouse located in West Virginia; so specified upon the request of the West Virginia
Department of Agriculture.

Delivery quantities will be determined by the West Virginia Department of Agriculture Food
Distribution Program. The processor will be responsible for the delivery of the end product,
undamaged, unspoiled, and fit for human consumption.

8. SHIPPING TERMS:

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

9. QUANTITY:

The quantity of USDA Commodity made available to West Virginia will vary according to
commodity availability and USDA policy. The West Virginia Department of Agriculture Food
Distribution Program shall be the final authority with regard to the total quantity of USDA
commodities allocated for processing under this agreement.

10. ACCOUNTABILITY AND RECORDS:

The successful bidding processor shall be required to establish and maintain perpetual
inventories and control of all commodities received for processing, performance and production



records and other reporting systems as may be required by state and federal regulations and shall
submit a report of such information monthly to the West Virginia Department of Agriculture,
Food Distribution Program.

11. PROCESSING AGREEMENT:

In addition to an approved National Processing Agreement with USDA, the successful bidding
processor shall be required to execute a standard State Participation Agreement with the West
Virginia Department of Agriculture, Food Distribution Program. The attached State
Participation Agreement (ATTACHMENT B) must be fully executed in BLUE INK by bidding
processor and returned as part of the completed bid package. Upon award, the State
Participation Agreement executed by the successful bidding processor will be further executed in
full by the appropriate Food Distribution Program personnel. A copy of the fully executed
Agreement will be sent to the successful bidding processor for processor’s records.

11a. BASIS OF AWARD:

The West Virginia Purchasing Division shall award the contract to the lowest responsible
bidder(s) who meets the requirements of the INVITATION TO BID, and who is considered best
able to serve the interests of the State of West Virginia.

12. LIFE OF CONTRACT:

This conlract is to become effective on April 01, 2015 and extend for a period of one year, The
vendor may terminate this contract for any reason upon giving the Director of the West Virginia
Department of Agriculture Food Distribution Program and the Director of the West Virginia
Purchasing Division thirty (30) days written notice.

This contract may be declared immediately terminated at the option of the Director of the West
Virginia Department of Agriculture Food Distribution Program and/or the Director of the West
Virginia Purchasing Division if this contract and/or any of its terms, conditions, or covenants are
not complied with by the Processor, or if any right thereunder in favor of the West Virginia
Department of Agriculture Food Distribution Program is threatened or jeopardized by processor
or its agent.

This contract may be terminated by the Processor only upon the return delivery of unencumbered
and/or unobligated food and/or funds to the West Virginia Department of Agriculture Food
Distribution Program or its designee. In the event of termination due to non-compliance with the
terms of this contract, or at the request of the Processor, transportation costs for the return of
USDA commodities shall be borne by Processor.

Processor shall not assign and/or delegate any of the duties and/or responsibilities to process
food products under this Agreement to any party, either by way of a subcontract or any other
arrangement, without first having received the prior written consent of the West Virginia
Department of Agriculture Food Distribution Program.



Unless specific provisions are stipulated elsewhere in this contract-agreement document, the
terms, conditions, and pricing set herein are firm for the life of the contract.

13. RENEWAL:

March 31, 2016 is to be the expiration date of the contract-agreement. The contract may be
extended for three 1-year periods. Any changes to date must be updated before any contract
extension is granted including, but not limited to, pricing, yield, and the signature page.

14. LETTERS OF REFERENCE:
Bidding processors should provide three (3) business references with the completed bid
package. These references will consist of current or previous customers and should include; the

name of the company/agency, the most current mailing address and telephone number, and the
name of at least one contact person.

15. BILLING:
The successful bidding processor is required to "Bill as Shipped" to the ordering agency.
16, PAYMENT:;

The West Virginia Department of Agriculture Foud Distribution Program will authorize and
process for payment each invoice within thirty (30) days after the date of receipt.



Rav. 04/14 State of West Virginia
VENDOR PREFERENCE CERTIFICATE

Ceriification and application* Is hereby made for Preference in ascondance with West Virginie Code, §5A-3-37. (Does not apply to
consiniction coniracts). West Virginia Code, §5A-3-37, provides an opportunity for qualifying vendors 1o request (at the time of bid)
preference for their residency status. Such preferance is an evaluation method only and will be applied only to the cost bid in
accordance with the Wast Virgfnia Code. This certificate for application is t he used to request such prafarence. The Purchasing
Division will make the determination of the Vendor Preferencs, If applicable.

1. Appiicetion Is mada for 2.5% vendor preference for the resson checkad:

Bidder is an individual vesident vendor and has resided cantinuously in West Virginia for four {4) years Immediately preced-
ing the date of this certification; or,

Bidder is e parinarship, assoclation or comporation resident vendor and has maimained its headquarters or principal place of
business continuously In West Virginia for four (4) years immediately preceding the date of this certification; or 80% of the
ownership Inferest of Bidder is held by another Individual, partnership, association or comporation resident vendor who has
maintained its headquarters or principal piace of business continuously in West Virglnia for four {4) yoars immediately
preceding the date of this certification; or,

. Bidderisanonresident vendor which has an affiiate or subsidiary which employa & minfmum of one hundred state residents
and whigh has maintained its haadquartera or principal place of businass within West Virginia continuously for the four {4)
years immediately praceding the date of this cartiffication; or,

2. Application is made for 2.5% vendor prafarence for the reason cheoked:

Bidder Is a ragkien vendor who certifies that, during the Iife of the contract, on average at least 756% of the employees

working on the project being bid are residents of West Virginia who have resided in the state continuously for the twa years

immediately preceding submisslon of this bid; or,

3 Application |8 made for 2.5% vendor preference for the reason checked:

Bidder Is & nonresidert vendor empioying a minimum of one hundred state residents or s & nonresident vendor with an
affiliate or subsidiary which maintains its headquarters or principal place of business within West Virginia employing a
minimum of one hundred state residents who certifies that, during the Iife of the cortract, on average al least 75% of the
employees or Bidder's affiliate’s or subsidiary's employees are residents of West Virginia who have réesided in the state
cantinuously for the two years Immedialely preceding submigsion of this bid: o,

4, Application is made for 8% vendor praference for the reason checked:
Bldder meets sither the requirement of both subdivisions (1) and (2) or subdivision (1) and {3) as stated above; or,

5. Application Is mada for 3.5% vendor prelerence who is a vateran for the reason checksd:
Bidder [s an individual resident vendor who Is a vateran of the United States armed forces, the reserves or the National Guard
and hae resided in West Virginla continuously for the four yeara immediately preceding the date on which the bid is
submitted; er,

6. Application Is made for 3.5% vendor prelerance who Is a veteran for the reason checied:
Bldder Is a resident vendor who is & veteran of the United States armed forces, the reserves or the National Guard, if, for
purposes of producing or distributing the commodities or completing the project which is the subjact of the vendor's bid and
continuously over the entire term of the project, an average at least seventy-five percent of the vendor's smployess are
residents of West Virginia who have resided In the state cantinuously for the two iImmedately preceding years.

7. Application I3 made for preference as a non-residsnt small, women- and minority-owned business, In accor-

dance with West Virginia Code §5A-3-59 and Wea! Virginla Code of Siaie Rules.
Bldder has been or expects to be approved prior to contract award by the Purchasing Division as a cerlified small, women-

and minorty-owned business.
Bidder understands if the Secretary of Revenue determines that a Bidder receiving preference has falled io confinue to meet the
requirements for such preference, the Secretary may order the Director of Purchasing to: (a) reject the bid: ar {b) aesess a panalty
against such Bldder in an amount not to exceed 5% of the bid amaunt and that such penalty will be pald to the contracting agency

or daducted from any unpaid balance on the contract or purchase order,
By submisslon of this certificate, Bldder agrees to disclese any reasonably requested information to the Purchasing Division and

authorizes the Depariment of Revenue to disclose to the Director of Purchasing appropriate information verilying that Bidder has paid
the required business taxes, provided that such information does not conain the amounts of taxes paid nor any other Information

deemed by the Tax Commissioner to be confidential,
Under panalty of law for false swearing (West Virginia Code, §61-5-3), Bidder haraby cerlifiss that this certificate Is true

and accurate In all reapacts; and that if a contract Is Issued to Bidder s
changes during the term of the contract, Bldder will notythe Purcha ing

Bldder; ___Cargill Meat Salutions sighed: 7717V /4 ,/ 1<

o

Date: 3 &f){ /5 Title:__ CTCM Retail BU Controller
A LM e




RFQ No. AGR1500000012

STATE OF WEST VIRGINIA
Purchasing Division

PURCHASING AFFIDAVIT

MANDATE: Under W. Va. Code §5A-3-108, no goniract or renewal of any confract may be awarded by the stete or any
of ite politicel subdivislons to any vander or prospentive vendor when the vendor or prospective vendor or a related party
to the verdor or prospective vendor Is & debtor end: {1) the dabt owed is an amount greater than one thousand dollars in
the aggrepate; or {2} tha debior I in employer default,

EXCEPTION: The prohibition llsted above does not apply where a vendor has contested any tax adminiatared pursuant to
chapter efeven of the W. Va. Code, workers' compensation premium, permit fee or environmental fee or assessment and
the matter has not become final or where the vendor has entered into 5 payment pian or agreemant and the vendor Is not
In defauit of any of the pravislons of such plan or agreement,

DEFINITIONS:

“Debt” means any assessmant, pramium, perelty, fine, tax or other amount of maney owed 1o the state or any of its
poliical subdivisions becauss of a judgment, fine, permit violetion, license assessment, defaulted workers'
compenaation pramium, penalty or other assassment prasently dellnquent or due and required to be paid to the state
or any of its poiitical subdivisions, including any interast or additional penalties accrued thereon,

“Employsr default” means having an outstanding balance or isbility 1o the old fund or fa the uninsured employers
fund or belng in policy defaull, as defined in W, Va, Coda § 23-20-2, fafiure to maintaln mandatory workars'
compansation coverage, or fallure to fuily meef ite cbligations as a workers' compenastion sefi-insured employar, An
emplayer s not in employer default if it has entered Into a repayment agreement with the insurance Commissioner
and remaing In compliance with the obligations undar the rapayment agreement.

"Related parly" means a parly, whothor an individus), camporation, partnership, assaclation, limited llabllity company
or any other form or business association or other antity wheatsoever, rolated to any vendor by blood, mamage,
ownership or conlract through which the party has a relationahip of ownership or other interest with the vendar &o that
the parly will actually or by eifect recelve or control a portion of the benafit, proft or other consideration from
performance of a vandor condract with the party receiving an amount that meets or exceed five percent of the (otal

cantract amount,
AFFIRMATION: By signing this form, the vendor's authorized signer affirms and acknowledges undsr penaity. of
law for falsa swearing (W, Va. Cods #61-5-3) that neither vendor nor any related party owe a debt as deflned

above and ihat nelther vendor nor any related party are in employer defauit as defined ahove, unless the debt or
smployer default Is permitted under the excaption above,

WITNESS THE FOL G SIGNATURE:
Vendar's Name: ﬁmn> Cargill Meat Solutions
/

y M Date: JQQ//f 5
State of Lq

County of U) JCL- » to-wit:
Taken, subsacribed, and sworn to before me thi@day of M@.V CM , 20 15 .

My Commission expires LA

Authorized Signatyre:

AFFIX 8EAL HERE




L SEPDS A | SUMMARY END PRODUCT DATA SCHEDULE | CARGILL MEAT SOLUTIONS
0 National Summary VALUE PASS THROUGH SYSTEMS APPROVED:
(EPDS approved by USDA) THIS IS AN ORIGINAL SUMMARY SCHEDULE UNLESS CHECKED BELOW: [1  Direct Sale
0O State summary Reflects Change in Formulation (lialic) [0 Refund to Recipient Agency
(EPDS approved by state agancy) g Additional Products Listed wn‘ O  Net Price Through Distributar
. Correction [T Fee for Service (billed by Processor)
8 Feefor Service {billad by Distributor)
Information Certified as Accurate from Approved EPDS (requires signature from agency thal approved EPDS) Certified by State Agency
End Product Code & Description Net Weight Per| Servings | Net Weight | WBSCM WBSCM Description Commodity By Valye per Vaiue of Effective Date State Agency
Case Per Case |per Serving |item Code Inventory | Products pound of | commodity per Acceptance/Approval
Drawdown | Produced® | commodity case Check for quick
per case (contract (F x H) ar qu
value) O approval
A B C D E F G H | J K
700168 |Sliced Oved Roasted Turkey Breast 30.00 122 4 393 | 100124 | . JURKEY  lwhie| 2774 | No | $1.1710 | $32.48
i approx ) CHILLED -BULK i} ) ’
. i 122 TURKEY .
700169 |Sliced Smoked Turkey Breast 30.00 — 3.93 | 100124 CHILLED -BULK White | 27.74 No $1.1710 $32.48
160 TURKEY
700196 {Turkey Franks 20.00 approx 2.00 100124 CHILLED -BULK Dark 18.70 No $1.1710 $21.90
700259  [Turkey Pot Roast 30.00 18 | 354 | 100124 | o JURKEY  lnak | 2805 | Ne | $1.4710 | $a2ss
i approx ' CHILLED -BULK i ! '
. 135 TURKEY
700267 |Turkey Pot Roast 30.00 approx 3.54 100124 CHILLED -BULK W/D 35.57 No $1.1710 $41.85
. TURKEY .
700268 |(Sliced Oven Roasted Turkey Breast 30.00 122 3.93 160124 CHILLED -BULK White | 27.74 No $1.1710 $32.48
Oven Roasted Thick Sliced Turkey TURKEY .
700268 Breast 30.00 140 3.43 100124 CHILLED -BULK White | 31.74 No $1.1710 $37.17
. 140 TURKEY
700273 |Sliced Turkey Ham 30.00 approx 3.43 100124 CHILLED -BULK Dark 29.02 No $1.1710 $33.98
. CW approx 263 TURKEY
700274 |Cooked White & Dark Netted Roast 36 o 219 100124 CHILLED -BULK w/oD 38.02 No $1.1710 $44.52
. TURKEY
700275 |Sliced Turkey Ham 30.00 140 343 100124 CHILLED -BULK Dark 29.07 No $1.1710 $34.04
" I 140 TURKEY
700276 |Sliced Canadian Style Turkey Ham 30.00 A0Drox 343 100124 CHILLED -BULK Dark 29.02 No $1.1710 $33.98
" ] TURKEY
700287 {Sliced Turkey Pepperoni 30.00 150 3.20 100124 CHILLED -BULK Dark 3113 No $1.1710 $36.45
. CW approx 97 TURKEY
8700131 |Raw White & Dark Netted Roast 19.00 approx 3.13 100124 CHILLED -BULK 20.18 No $1.1710 $23.63
CW= Catch weight, variable weight end product
*If by products are produced, provide value and method credit will be given
PROCESSOR: USDA APPROVAL: STATE AGENCY APPROVAL:
Cargil Meat Solutions USDA,AMS,LPS,Quality Assessment Division
Name of Company Name of Approving Agency Name of Approving Agency
Jason Loeck
Senior Production Planner - Cooked Meats Michelle Degenhart, Assistant to the Director
Name e of Authorized Representative Name and Title of Authorized Representative Name and Title of Authorized Representative
71 ﬁa,;r( 1412172014 7 Fciils ﬂm 11/26/2014
\Signature—" Date Signed / Signature * Signature Date Signed

Cargill Meat Solutions
School Year 2015-2016

FFS
Price per Ib.

$2.09
$2.18
$0.45
$1.89
$1.60
$2.10
$2.20
$2.15
$1.94
$2.26
$2.29
$2.08

$1.51



cargil

Company Profile

Cargill Meat Solutions Corporation is a wholly owned subsidiary of Cargill Inc. and has
extensive knowledge and experience in producing turkey products to all states. We raise and
grow over 1 million turkeys a week, slice over 1 million pounds of product, and are one of
the largest processors of fresh whole turkeys in the world. Cargill Meat Solutions began
commodity processing turkey in the 2012-13 school year in 7 states and has expanded over
the past few years.

Cargill Meat Solutions through its Shady Brook Farms® brand is committed to producing
quality, nutritious products that can be served during school lunch or breakfast meal periods.
We make every effort to ensure our products meet or exceed the changing requirements of
today’s school foodservice; especially the growing concern of childhood obesity. All Shady
Brook Farms branded CN labeled school foodservice products are formulated to provide a 2
oz. meat/meat alternate towards the Child Nutrition meal Pattern Requirements.

Our CN labeled turkey products are available commercially and through the USDA
commodity program. Our company is committed to developing and expanding our offering
to meet the constant changes in the school foodservice market. We staff a full time Research
& Development and sales team to support this initiative.

Since we are vertically integrated in our turkey business, we commodity process whole birds
in two facilities — Springdale, AR and Dayton, VA. In addition, we have four plants that will
further process the whole birds into finished turkey products. The plants are located in
Waco, TX, Nebraska City, NE, Albert Lea, MN, and Timberville, VA. Al of our facilities
operate under HACCP and meet all USDA requirements.

Commodity balances are tracked using Processorlink from Fidelis Information Systems,
which allows the school district access to track and verify commodity balances on a monthly
basis.

Cargill Meat Solutions Tel (316) 291-1398
151 N. Main Street Tel (502) 415-3421
Wichita, KS 67202 Fax (316) 291-2936



. T
Cargill
Turkey Products

Cargill Meat Solutions Corporation
151 N. Main Street, Wichita, KS 67202
(316)291-8142  (316)291-2936 fax

References

State of Washington
Child Nutrition Services
234 E. 8" Avenue
Olympia, WA 98501-1306
Contact: Wally Kopel

Ph: 360-725-6185

E-mail: Wally.Kopel@k12.wa.us

Nebraska Dept. of Health & Human Services
Food Distribution

220 South 17" Street

Lincoln, NE 68508-1811

Contact: Chad Mohr

Ph: 402-471-9644

E-mail: chad.mohr@nebraska.gov

Greenville County Schools

100 Blassingame Rd.

Greenville, SC 29605

Contact: Chris Loper

Phone: 864-355-1248

Email: cloper@greenville.k12.sc.us

Texarkana ISD

4241 Summerhill Road
Texarkana, TX 75501

Contact: Elaine Butt

Ph: 903-792-2231 Ext. 1974
E-mail: Elaine.Butt@txkisd.net




COMMODITY CODE: 100124

Sliced Oven Roasted

Turkey Breast
700168

PRODUCT ATTRIBUTES

Premium pre-cut turkey slices in a convenlent sleeve for
easy sandwich making

PRODUCT SPECIFICATIONS

INGREDIENT STATEMENT

Turkey breast, turkey broth, contains less than 2%
dextrose, modified food starch, potassium lactate, salt,
potassium phosphate, carrageenan, sodium diacetate.

| —

UCC/GTIN 10024292018472 ALLERGENS
Distributed Frozen
NONE

Frozen Shelf Life 365 Days Frozen
Servings per Case 122 THIS PRODUCT IS GLUTEN FREE
Pack Weight 6/51b
Net Weight 301bs EQUIVALENT MEAT
Gross Weight 31.501bs
T 500 CN Number: 082817

are frele s Each 3.93 oz. serving (7 slices) of Sliced Oven Roasted
Catch Weight N/A Turkey Breast provides 2.0 oz. equivalent meat for the
Box Dimensions 17.9375"X 12.4375" X " Child Mutrition Meal Pattern Requirements.
Cube 0.775 Cubic Ft
Pallet 7 Tie X 7 High {49 boxes) HEATING INSTRUCTIONS

| certify that the above information is true and correct and
that a 3.93 oz serving (7 slices) of the above product contains
2.0 oz equivalent meat for the Child Nutrition Meal Pattern
Requirements.

o

Product Manager

Signiature ™~ Title

_Jason Loeck 10/21/14

Ready to eat after thawing
{thaw under refrigeration < 40° F).

NUTRITIONAL FACTS PER SERVING SIZE

Cholest,
[mg)

S Calarigs Fiodal St Trams
Size [Keal) Fal Fat Fai
foz) 1] gl gl

393 100 1

SOium
(mg)

0|o|35|550

Carhs Fiber Proatein Wik Caleiom Wit [ron
fa) fa) figh A (%) g )

(%)

5|o 18 | 0 0 0

2015-2016 School Year

Cargill

'HARVEST

PROVISIONS _|




Sliced Mesquite Smoked

Turkey Breast
700169

COMMODITY CODE; 100124

PRODUCT ATTRIBUTES INGREDIENT STATEMENT

Subtly smoky, mesquite-flavored turkey slices arranged
in a waterfall-style sleeve that streamlines prep.

PRODUCT SPECIFICATIONS

Turkey breast, turkey broth, contains less than 2%
dextrose, modified food starch, potassium lactate, salt,
potassium phosphate, carrageenan, sodium diacetate.

UCC/GTIN 10024292018519 N
ALLERGENS
Distributed Frozen
Frozen Shelf Life 365 Days Frozen NONE
Servings per Case 122 f
THIS PRODUCT IS GLUTEN FREE
Pack Weight 6/51b .
Net Weight 301bs
Gross Weight 31.501bs
& EQUIVALENT MEAT
Tare Weight 1.501Ibs
Catch Weight N/A CN Number: 082818
Box Dimensions 17,9375 X 12.4375" X 6" Each 3.93 oz. serving (7 slices) of Sliced Mesquite Smoked
' : ’ ' Turkey Breast provides 2.0 oz, equivalent meat for the
Cube 0.775 Cubic Ft Child Nutrition Meal Pattern Requirements.
Pallet 7 Tie X 7 High (49 boxes)

| certify that the above information is true and correct and HEATING INSTRUCTIONS

thata 3.93 oz serving (7 slices) of the above product contains
2.0 oz equivalent meat for the Child Nutrition Meal Pattern Ready to eat after thawing
Requirements.

%\%ﬁ Product Manager

Signature™ Title

(thaw under refrigeration < 40° F).

_Jlason Loeck 10/21/14

NUTRITIONAL FACTS PER SERVING SIZE

Swg Calories l'atal Sal Trany Cholesy Soitm Carbs Fitsir Prolein Vin. Calcium \fit Iran
Sle [Keal) Fal Fat Fat (mg) {ma) (a) (q) ig A )
{oz) (i} [ (o) W

393 100|1|o|o|35 550 5 0 18 0 0 u|2|

2015-2016 School Year ca/@” HARVEST

PROVISIONS _




Turkey Franks

(8:1)
700196

COMMODITY CODE: 100124

PRODUCT ATTRIBUTES INGREDIENT STATEMENT

All-turkey franks featuring classic hot dog seasoning and

a slightly smaky flavor. Mechanically separated turkey, water, seasoning (corn

syrup solids, mustard, dextrose, garlic powder, sodium
erythorbate, extractives of paprika, spice extractives),
less than 2% salt, sodium nitrite.

PRODUCT SPECIFICATIONS

UCC/GTIN 10642205701961
Distributed Frozen ALLERGENS
Frozen Shelf Life 365 Days Frozen NONE
Servings per Case 160 [
THIS PRODUCT IS GLUTEN FREE
Pack Weight 1/201b -
Net Weight 201bs
- EQUIVALENT MEAT
Gross Weight 21.501bs
Tare Weight 1.501bs CN Number: 082825
Catch Weight N/A Each 2.00 oz. serving {1 frank) of Turkey Franks (8:1)
provides 2.0 oz. equivalent meat for the Child Nutrition
Box Dimensions 13.3125"X 12" X 6.125" Meal Pattern Requirements.
Cube 0.566 Cubic Ft
Pallet 9Tie X 6 High (54 boxes) HEATING INSTRUCTIONS
I certify that the above information Is true and correct and Ready to eat after thawing
that a 2.00 oz serving (1 frank) of the above product contains {thaw under refrigeration < 40° F),
2.0 oz equivalent meat for the Child Nutrition Meal Pattern
Requirements.
c ,,U / f“’-j:i;i’ Product Manager
Sighature Title
_Jason loeck 10/21/14

NUTRITIONAL FACTS PER SERVING SIZE

Calories Total Sl Trans Chalesy, Sodium Carbs Fiber Profein \fit, Calcium Vit Irain
{Keal) Fat Fat Fa {ma) (ma) ig) 1] (gl A %) {54
(g] (gl {a) () [

F"R'DU'I::IDNS

2015-2016 School Year Ga@” HARVEST ‘



Turkey Pot Roast

Dark Meat
700259

COMMODITY CODE! 100124

PRODUCT ATTRIBUTES INGREDIENT STATEMENT

Fully cooked chunks of savory turkey and gravy in an
ovenproof bag for easy reheating — ideal for stews or
serving over noodles.

PRODUCT SPECIFICATIONS Protein, Maltodextrin, Hydrolyzed Corn Protein,
Dextrose, Sugar, Turkey Fat, Onion Powder, Garlic

Turkey Thigh Meat, Water, Seasoning [Modified
Tapioca Starch, Modified Corn Starch, Hydrolyzed Yeast

UCC/GTIN 10642205702593 Powder, Caramel Color, Tomato Powder, Turkey
—— 2 Powder, Worcestershire Sauce (Vinegar, Molasses,
siibute rozen Corn Syrup, Salt, Caramel Color, Garlic Powder, Sugar,

Frozen Shelf Life 365 Days Frozen Spices, Tamarind, Natural Flavor), Thiamine

Servings per Case 135 Hydrochloride, Salt, Natural Flavors], Less than 2% Salt,
Sugar, Sodium Phosphate.

Pack Weight 6/51b

Net Weight 301bs ALLERGENS

Gross Weight 3L.501bs NONE

Tare Weight 1.50Ibs THIS PRODUCT 1S GLUTEN FREE ]

Catch Weight N/A E

Box Dimensions 22" X 15.25" X 5.0625" EQUIV‘&LE NT MEAT

— 0.983 Cubic Ft CN Number: 082824

Pallet 5 Tie X 11 High (55 boxes) Each 3.54 oz serving of Turkey Pot Roast provides 2.0 oz
equivalent meat for the Child Nutrition Meal Pattern

| certify that the above information is true and correct and Requirements.

that a 3.54 oz serving of the above product contains 2.0 oz
equivalent meat for the Child Nutrition Meal Pattern
Requirements.

% For best results, thaw under refrigeration 40° F or less for
dbﬁ@ Product Manager 48 hours. However, product can be cooked from a frozen

Signature” Title state. Shelf life is 12 months frozen and 14 days under
| Loeck 10/21/14 refrigeration. Note: Cooking times may vary with
equipment. Reheat to a minimum internal temperature of

NUTRITIONAL FACTS PER SERVING SIZE 165°F.

Sug Calorles Tiatal Sl Triny Cholest, Stielim Carbs Fibwee Protein ik Calelum it lran

Sl (Kcal) Fal Fal Fa {ma) {mg] (gl 1] ig) () i )
(az) (g} i (i1} 0] (o)

3.54| 120 | 4 |1.5| 0 | 50|380

2015-2016 School Year ca/"ra” " . ARVEST

| PROVISIONS _|



COMMODITY CODE: 100124

Turkey Pot Roast

Breast & Thigh
700267

PRODUCT ATTRIBUTES

INGREDIENT STATEMENT

Thick, fully cooked chunks of white and dark meat ina
tasty turkey gravy — inside an ovenproof bag for
convenient reheating.

Turkey Thigh Meat, Turkey Breast, Water, Seasoning
[Modified Tapioca Starch, Modified Corn Starch,
Hydrolyzed Yeast Protein, Maltodextrin, Hydrolyzed

Corn Protein, Dextrose, Sugar, Turkey Fat, Onion
PRODUCT SPECIFICATIONS Powder, Garlic Powder, Caramel Color, Tomato

Powder, Turkey Powder, Worcestershire Sauce

—

UCC/GTIN 10642205702678 (Vinegar, Molasses, Corn Syrup, Salt, Caramel Color,

Distributed Frozen Garlic Powder, Sugar, Spices, Tamarind, Natural Flavor),

Frozen Shelf Life 365 Days Frozen Thiamine Hydrochloride, Salt, Natural Flavors], Less
Than 2% Salt, Sugar, Sodium Phosphate.

Servings per Case 135

Pack Weight 6/51h

Gross Weight 31.501bs NONE

Tare Weight 1.501bs [ THIS PRODUCT IS GLUTEN FREE

Catch Weight N/A

Box Dimensions 22" X 15.25" X 5.0625"

Cube 0.983 Cubic Ft CN Number: 082823

Pallet 5 Tie X 11 High (55 boxes) Each 3.54 oz serving of Turkey Pot Roast provides 2.0 o0z

equivalent meat for the Child Nutrition Meal Pattern

| certify that the above information is true and correct and
that a 3.54 oz serving of the above product contains 2.0 oz
equivalent meat for the Child Nutrition Meal Pattern
Requirements.

{ /@( Product Manager

Signature Title

Jason Loeck 10/21/14

Requirements.

HEATING INSTRUCTIONS

For best results, thaw under refrigeration 40° F or less for
48 hours. However, product can be cooked from a frozen
state. Shelf life is 12 months frozen and 14 days under
refrigeration. Note: Cooking times may vary with
equipment. Reheat to a minimum internal temperature of

NUTRITIONAL FACTS PER SERVING SIZE 165°F.

Sug Calories Total Sal Trans Cholesr

Sire {Heal) Fal Fat Fat {mig)
{0iz) 1] () fm)

|3.54| 130 |

Sodium Garbis Fibor Protein Vit Calcium \iE Irtyp

() fa) fg) A %) C (5)
L] (%)

2015-2016 School Year Ga@ll HARVEST

PROVISIONS




Sliced Oven Roasted
Turkey Breast

Reduced Sodium
700268

PRODUCT ATTRIBUTES INGREDIENT STATEMENT

Reduced-sodium pre-cut turkey slices for streamlined
sandwich making

Turkey breast, turkey broth, contains less than 2% salt,
dextrose, potassium chloride, potassium phosphate, modified
food starch, propionic acid, sodium hydroxide, trehalose.

PRODUCT SPECIFICATIONS

UCC/GTIN 10024292009635 ALLERGENS

Distributed Frozen NONE

Frozen Shelf Life 365 Days Frozen

) THIS PRODUCT 1S GLUTEN FREE ]

Servings per Case 122

Pack Weight 6/Slb

Net Weight 301bs EQUIVALENT MEAT

Gross Weight 31.501bs

Tare Werdht — CN Number: 090469

are Yele oS Each 3.93 oz. serving (7 slices) of Sliced Oven Roasted

Catch Weight N/A Turkey Breast — Reduced Scdium provides 2.0 oz.

Box Dimensions 17.9375"X 12.4375" X 6" equivalent meat for the Child Nutrition Meal Pattern
Requirements.

Cube 0.775 Cubic Ft

Pallet 7 Tie X 7 High {49 boxes)

I certify that the above information is true and correct and
that a 3.93 oz serving (7 slices) of the above product contains Ready to eat after thawing

2.0 oz equivalent meat for the Child Nutrition Meal Pattern {thaw under refrigeration < 40° F).
Requirements.

4 ,;s g;{ Product Manager
Signatur Title

Jason Loeck 10/21/14

NUTRITIONAL FACTS PER SERVING SIZE

Sug Calorles Tolal Sal. Traivs Chaolesl, Sadium Carbs Fither Pralein [ Calelum it
Sire (Keal Fal Fa Fat {mgl {mg) {g) 1] () A (%)
foz) {a) (g) (o (%)

2015-2016 School Year Ca';'ﬁ” HP%E,EE?;T ‘



COMMODITY CODE: 100124

Premium Thick-Cut
Oven Roasted

Turkey Breast
700269

PRODUCT ATTRIBUTES

- just heat and serve.

PRODUCT SPECIFICATIONS

Juicy, thick slices of all-white turkey for the center of the
plate, perfect for topping with gravy and seasonal sauces

INGREDIENT STATEMENT

Turkey breast, water, contains less than 2% dextrose,

sait, potassium chloride, sodium phosphate, propionic
acid, sodium hydroxide, seasoning (yeast extract, salt,
dextrose, turkey broth, maltodextrin, natural flavors).

| S—

Box Dimensions 17.9375"X 12.4375" X 6"

Cube 0.775 Cubic Ft

Pallet 7 Tie X 7 High (49 boxes)

| certify that the above information is true and correct and
that a 3.43 oz serving of the above product contains 2.0 o2
equivalent meat for the Child Nutrition Meal Pattern
Requirements.

4 é; 4;{ Product Manager
Signatur Title

Jason Loeck 10/21/14

UCC/GTIN 10024292010971 ALLERGENS
Distributed Frozen
None
Frozen Shelf Life 365 Days Frozen
Servings per Case 140 THIS PRODUCT IS GLUTEN FREE
Pack Weight 6/51b
Net Welght 301bs EQUIVALENT MEAT
Gross Weight 31.501bs CN Number: 090584
Tare Welght 1.501bs Each 3.43 oz slice of Premium Thick Cut Oven Roasted
Catch Weight N/A Turkey Breast provides 2.0 oz. equivalent meat for the

Child Nutrition Meal Pattern Requirements.

HEATING INSTRUCTIONS

s Shingle thick sliced turkey in 2” full hotel pan with 1/8
—1/4” spacing from top of bottom slice to top of next
slice

* Pour 2 cups of prepared gravy over thick sliced turkey
and cover with foil

» Bake in 350°F oven for 40-50 minutes until internal
temperature reaches 160°F as measured by a meat
thermometer

NUTRITIONAL FACTS PER SERVING SIZE

Calaries Total Sal Trans Chalest,
(Keal) Fat Fat Fat {mag)
{g) (g) (1]

Sodium Carbs Fiber Protain Vit Calchum Vit Irom

(g (g ) A (%) C (i)
%) (9t

2015-2016 School Year

Cargill

HARVEST

PROVISIONS _|



COMMOEITY CODE: 100124

Sliced Turkey Ham
700273

PRODUCT ATTRIBUTES

Wholesome ham-flavored slices packed in a waterfall-
style sleeve for streamlined sandwich prep.

PRODUCT SPECIFICATIONS

UCC/GTIN 90024292128085
Distributed Frozen

Frozen Shelf Life 365 Days Frozen
Servings per Case 140

Pack Weight 6/51b

Net Weight 301bs

Gross Weight 31.501bs

Tare Weight 1.501bs

Catch Weight N/A

Box Dimensions 17.9375"X 12.4375" X §"
Cube 0.775 Cubic Ft

Pallet 7 Tie X 7 High {49 boxes)

INGREDIENT STATEMENT

Turkey thigh meat, water, contains less than 2% salt,
potassium chloride, dextrose, potassium lactate, smoke
flavoring, sodium phosphate, sodium diacetate, sodium
erythorbate, sodium nitrite.

ALLERGENS
NONE

THIS PRODUCT IS GLUTEN FREE

| N

EQUIVALENT MEAT

CN Number: 084881

Each 3.43 oz. serving (5 slices} of Sliced Turkey Ham
provides 2.0 oz, equivalent meat for the Child Nutrition
Meal Pattern Requirements.

HEATING INSTRUCTIONS

| certify that the above information is true and correct and
that a 3.43 oz serving (5 slices) of the above product contains
2.0 oz equivalent meat for the Child Nutrition Meal Pattern
Requirements.

i e

Sighaturé™

Product Manager
Title

Jason Loeck

10/21/14

Ready to eat after thawing
{thaw under refrigeration < 40° F).

NUTRITIONAL FACTS PER SERVING SIZE

Calories St
{Kcal) Fm
(g

Total
Fat
(1]

Cholest:
{ma)

Trans
Fal
()

S
Sirn
fuz)

Sodiur
(gl

mn Fibar

i)

Profein
(a)

Cargs

(g)

Caleium fran

(i)

Wit

2015-2016 School Year

Cargill

| ARVEST |

PROVISIONS




Fully Cooked
White & Dark Meat

Netted Roast
700274

COMMOBDITY CODE: 100124

PRODUCT ATTRIBUTES INGREDIENT STATEMENT

A tender, pre-cooked roast containing white and dark
meat; just add seasoning and slice to serve hot or cold,
as an entrée or in sandwiches.

PRODUCT SPECIFICATIONS

Turkey Breast, Turkey Thigh, turkey broth, contains less
than 2% of salt, sugar, sodium phosphate.

UCC/GTIN 90642205902746 ALLERGENS

Distributed Frozen NONE

Frozen Shelf Life 365 Days Frozen

Servings per Case 263 THIS PRODUCT IS GLUTEN FREE ]
Pack Weight 4/91b —

Gross Weight S CN Number: 083503

Tare Weight 1.501bs Each 2.19 oz serving of Cooked White & Dark Meat

Box Dimensions 19.8125" X 15.8125" X 8.375"

Cube 1.518 Cubic Ft

Pallet 6 Tie X 6 High {36 boxes)

| certify that the above information is true and correct and Thaw under refrigeration < 40°F. After thawed, keep fully
thata 2.19 oz serving of the above product contains 2.0 oz cooked products refrigerated. Shelf life is 12 months
equivalent meat for the Child Nutrition Meal Patter frozen and 14 days under refrigeration.
Requirements. CONVECTION OVEN: 350°/will vary with quantity

) CONVENTIONAL OVEN: 350°/will vary with quantity

@t Product Manager MICROWAVE: Heat until Hot.

Signatur Title *cooking temperatures may vary with equipment.
Tosor Losck 1072114 Reheat to a minimum of 165° F

NUTRITIONAL FACTS PER SERVING SIZE

Sy Calories Total Sl Trans Chabisl, Sadium Carlis Fibrer Protein Wi Calthum Vit fron
Sike (kical) Fat Fal Fal (ma) fma) 1] (a) ) A (%) C ()
(vz) ta} 1+ o % (%)

2015-2016 School Year ca/’a” ‘HARVEST

PROVISIONS



Sliced Turkey Ham

Reduced Sodium
700275

COMMODITY CODE: 100124

PRODUCT ATTRIBUTES INGREDIENT STATEMENT

Authentic ham-flavored slices with reduced sodium Turkey thigh meat, turkey broth, contains less than 2%
packed in a waterfall-style sleeve for streamlined salt, dextrose, potassium chloride, sodium phosphate,
sandwich prep. modified food starch, propionic acid, sodium hydroxide,

= == - trehalose, natural smoke flavoring, sodium erythorbate,
PRODUCT SPECIFICATIONS sodium nitrite.

UCC/GTIN 10024292009975 ALLERGENS
Distributed F
1stripute rozen NONE
Frozen Shelf Life 365 Days Frozen -
Servings per Case 140 i THIS PRODUCT IS GLUTEN FREE ]
Pack Weight 6/Slb
Net Weight 301bs EQUIVALENT MEAT
Gross Weight 31.501bs CN Number: 090468
Tare Weight 1.50Ibs Each 3.43 oz. serving (5 slices) of Sliced Turkey Ham with
- Reduced Sodium provides 2.0 oz. equivalent meat for the
Catch Weight N/A
i / Child Nutrition Meal Pattern Requirements.
Box Dimensions 17.9375" X 12.4375" X 6"
Cube 0.775 Cubic Ft
HEATING INSTRUCTIONS
Pallet 7 Tie X 7 High (49 boxes)
| certify that the above information is true and correct and Ready to eat after thawing

that a 3.43 oz serving (5 slices) of the above product contains (thaw under refrigeration < 40° F).
2.0 oz equivalent meat for the Child Nutrition Meal Pattern
Requirements.

@' Product Manager
Signature™ Title

Jason Loeck 10/21/14

NUTRITIONAL FACTS PER SERVING SIZE

Sug Calaries folal Sat Trans Cholest. Sodium Carbs Fibaer N it Calcium Wit Iron

Sire (Keal) Fal Fal Fat [ma) {rewg) (gl ] i) A (%) C (%)
{1} ] (g} [13]] (%) (%)

2015-2016 School Year ca’ra” HQE}:E&T |



Sliced Turkey Ham
Served Like

Canadian Bacon
700276

COMMODITY CODE: 100124

PRODUCT ATTRIBUTES INGREDIENT STATEMENT

Juicy turkey slices in-a ham llavor profile that delivers a
bite of Canadian bacon

PRODUCT SPECIFICATIONS

Turkey thigh meat, water, contains less than 2% of salt,
potassium chloride, dextrose, potassium lactate, smoke
flavoring, sodium phosphate, sodium diacetate, sodium
erythorbate, sodium nitrite.

UCC/GTIN 90024292128092 ALLERGENS
Distributed Frozen
NONE
Frozen Shelf Life 365 Days Frozen
Servings per Case 140 THIS PRODUCT IS GLUTEN FREE ]
Pack Weight 6/51b -
Net Weight 301bs EQUIVALENT MEAT
Gross Weight 31.5C1bs
Tare Weight 1.501bs CN Number: 0828_29 . .
Each 3.43 oz. serving (5 slices) of Sliced Turkey Ham

Catch Weight N/A Served like Canadian bacon provides 2.0 oz. equivalent
Box Dimensions 17.9375"X 12.4375" X 6" meat for the Child Nutrition Meal Pattern Requirements.
Cube 0.775 Cubic Ft
Pallet 7 Tie X 7 High (49 boxes) HEATING INSTRUCTIONS

t certify that the above information is true and correct and Ready to eat after thawing

that a 3.43 oz serving (5 slices) of the above product contains {thaw under refrigeration < 40° F).

2.0 oz equivalent meat for the Child Nutrition Meal Pattern

Requirements.

@( Product Manager
Signatur Title
lason Loeck 10/21/14

NUTRITIONAL FACTS PER SERVING SIZE

Sug Calorics Total Sat Trans Chalest, Sodium Carbs Fiber Protain . Calgium Vit Iron
Sire (Keal) Fal Fat Fat (mal {mg) (gl 3] {g) (36} ¥ {1
{oe) gl (g} ()

2015-2016 School Year ca’,:g"” HAhVEST ‘
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Sliced Turkey Sausage
with Pepperoni Seasoning -

Reduced Sodium
700287

COMMODITY CODE: 100124

PRODUCT ATTRIBUTES

These zesty pepperoni-flavored slices are perfect add-ins
for spicing up sandwiches, salads and more — with less
sodium than regular pepperoni.

PRODUCT SPECIFICATIONS

INGREDIENT STATEMENT

Turkey, Corn Syrup Solids, Deheated Ground Mustard,
Contains 2% or Less of Salt, Potassium Chloride, Spices,
Natural Flavors, Oleoresin of Paprika, Dextrose,
Encapsulated Citric Acid, Sodium Phosphate, Turkey
Broth, Paprika, Sodium Nitrite, Sodium Erythorbate.

UCC/GTIN 10642205000262 ALLERGENS
Distributed Frozen
Frozen Shelf Life 365 Days Frozen NONE
Servings per Case 150
Pack Weight 15/21b THIS PRODUCT IS GLUTEN FREE ]
Net Weight 30Ibs
Gross Weight 31.501bs
EQUIVALENT MEAT

Tare Weight 1.501bs
Catch Weight N/A CN Number: 085398

— - . - Each 3.20 oz. serving (ten 0.32 oz. slices) fully cooked of
Box Dimensions 16.875"X15.875"X 7.875 Sliced Turkey Sausage with Pepperoni Seasoning —
Cube 1.221 Cubic Ft Reduced Sodium provides 2.0 oz. equivalent meat for the
Pallet 6 Tie X 7 High (42 boxes) Child Nutrition Meal Pattern Requirements.

Requirements.

| certify that the above information is true and correct and
that a 3.20 oz serving of the above product contains 2.0 oz
equivalent meat for the Child Nutrition Meal Pattern

HEATING INSTRUCTIONS

Ready to eat after thawing
(thaw under refrigeration < 40° F).

Product Manager

Sighaturé™”

Title

Jason Loeck

10/21/14

NUTRITIONAL FACTS PER SERVING SIZE

Toial Sat
Fat Fat Fat

1] (1] () %] (%)

54 Calories

Sz L]
{oz)

|3.20| 190 l 9 25

Cholest
{mg)

Trans Sodium Carbs Fiber Protein Vit Caltium it fron

) il lgi {ah A %) c (%)

2015-2016 School Year
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Raw White & Dark Meat

Netted Roast
8700131

COMMODITY CODE: 100124

PRODUCT ATTRIBUTES INGREDIENT STATEMENT

A ready-to-cook, boneless roast you can prep fresh from
scratch; cook it for Thanksgiving season or other special
occasions.

PRODUCT SPECIFICATIONS

Turkey breast, turkey thigh, turkey broth, contains less
than 2% salt, sugar, sodium phosphate

UCC/GTIN 90642205902746 ALLERGENS
Distributed Frozen NONE
Frozen Shelf Life 365 Days Frozen
g per o | 87 THIS PRODUCT IS GLUTEN FREE q
Pack Weight 2/9.51b
Net Weight 3 EQUIVALENT MEAT
Gross Weight 191bs CN Number: 082822
Tare Weight 1.501bs Each 3.13 oz serving of Raw White & Dark Meat Netted
- Roast provides 2.0 oz equivalent meat for the Child
Catch Weight 20.5lbs Nutrition Meal Pattern Requirements.
Box Dimensions 16.3125"X 10.1875" X 5.625"
Cube 0.541 Cubic Ft =
HEATING INSTRUCTIONS
Pallet 10Tie X 10 High {100 boxes)

| certify that the above information is true and correct and For best results, thaw product |.n cooler (<40_° F) for 48

that a 3.13 oz serving of the above product contains 2.0 0z hours, however; product can still be cooked in a frozen

equivalent meat for the Child Nutrition Meal Pattern state. Place cook-in-bag product in a conventional oven at

Requirements. 325° F. Cook until temperature reaches 165° F
{approximately 3.5 to 4 hours*). Remove product from

@( Product Manager bag and slice product lengthwise.
Signatur Title *cooking times may vary with equipment
Jason Loeck 10/21/14

NUTRITIONAL FACTS PER SERVING SIZE

Sy Calories fotal Sat Trins Chiolest Soditm Carbs Fiber Protein Vit Cabcium il Iron

Siie {Kcal) Fat Fat Fat {ima) {mu) g (g} ] (%) c %6}
(oiz) i) i) {a} '

313 l 110

2015-2016 School Year ca/ra”
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o) 700168
FULLY cooﬁﬁ%\ Kezp PO

SLICED O\IENQ, ASTED
TURKEY BREASY.

INGREDIENTS: TURKEY BREAST. TURKEY BROTH, Eﬂ@ S THAN 2% DEXTROSE,

P

MODIFIED FOOD STARCH, POTASSIUM LACTATE @ssmm PHOSPHATE.
CARRAGEENAN, SODIUM DIACETATE.
FOR FOOD SERVICE USE ONLY é TET6T7

]

£ACH 3.930Z. (SEVEN .56 02, snc "g}' ¥LOOKED SLICED
OVEN ROASTED TURKEY BREAST PROVIDE UIVALERT
N E T w T 3 0 L B s N MEAT FOR THE CHILD NUTRITION MEAL PATTE o UENTS. CN
= s (USE OF THIS LOGO AND STATEMENT AUTHORIZE
AND NUTRITION SERVICE. USDA aznzl ///\
CARGILL MEAT SOLUTIONS CORP. s WICHITA. KS 67201 P - AN




SMOKED T!

INGREDIENTS: TURKEY BREAST. TURKEY BRO

UKZEY BREAST

ARVEST '
Frimon] 700169

KEEP FROZEN

S/eRECY
SN
* US =
DEPLRTMENT OF
AT T UNE

P-117

1HS LESS THAN 2% DEXTROSE,

7/
MODIFIED FOOD STARCH, POTASSIUM ucrur%ém, POTASSIUM PHOSPHATE,
O

CARRAGEENAN, SODIUM DIACETATE.

4

7/,
FOR FOOD SERVICE USE ONLY '- %’Kw

EACH 3.53 DZ. {SEVEN 0.58
MESOUITE SMOKED TURKEY

NET WT. 30LBS. ot

pg2813
ULLY CODKED SLICED
ROVIDES 260 02

CARGILL MEAT SOLUTIONS CORP. = WICHITA. KS 67201 CN
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700268

FULLY CDO’K?;Z;;;.,__ KEEP FROZEN
SLICED OvZM ROASTED o
TURKEY BRI‘:A A

INGREDIENTS: TURKEY BREAST, TURKEY BRUTH CO c’F' +JS LESS THAN 2% SALT, DEXTROSE,
POTASSIUM CHLORIDE, POTASSIUM PHOSPHATE, MOD.F F’J ~000 STARGH, PROPIONIC ACID,

SODIUM HYDROXIDE, TREHALOSE.

nnnnnnnn

£ it & POULTRY

T? | /“lRVEST l

PR,. /iSIONS .}

Y N
: 090469
SEVEN 0.57 02, SUCES OF FULL' . <0 SLICED OVEN ROASTED
TURKEY BREAST PROVIDES 2.00 U2 " **\LENT MEAT FOR THE

N ET WT 30 LBS CN CHILD NUTRITION MEAL PATTERN REGC.c = «I7S. (USE OF THIS C
- g o | LOGOAND STATEMENT AUTHORIZED BY THE ~ + M0 NUTRITION

| SERWICE, USDA 06/14). 7 I

CARGILL MEAT SOLUTIONS CORP. » WICHITA, KS 67201 CN — o s

FOR FOOD SERVICE USE ONLY
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MEAT & FIHIrpy

|-‘ RVEST'!

:, 3 pRO\ ISIONS ™
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700269

PREMIUM F:7K CUT KEEP FROZEN
OVEN ROAZTED %
TURKEY BREA?’

CARAMEL COLOR ADDED

INGREDIENTS: TURKEY BREAST, WATER, CONTAINS Lc¢ es']“iAN 2% DEXTROSE, SALT,
POTASSIUM CHLORIDE, SODIUM PHOSPHATE, PROPIONIL *- ", SODIUM HYDROXIDE,
SEASONING (YEAST EXTRACT, SALT, DEXTRDSE TURKEY "ﬂ"ﬂ‘i ~MALTODEXTRIN,
NATURAL FLAVORS). 5

FOR FOOD SERVICE USE ONLY <7 aN 090584
EACH 3.43 OZ. SLICE OF PRE. &' # FYICK CUT OVEN ROASTED
| TURKEY BREAST PROVIDES 2.00 UZ £ {*ALENT MEAT FOR THE
N ET WT 3 0 L Bs CN CHILD NUTRITION MEAL PATTERN REG.” ¥ MTS. (USE 0 THIS CN
L . . LOGO AND STATEMENT AUTHORIZED BY THE "f"g‘ MO NUTRITION
SERVICE, USDA 06/10). et
CARGILL MEAT SOLUTIONS CORP. « WICHITA, KS 57201 - CN Yilta




- HARVEST PROVISIONS™

il 700196

R - KEEP FROZEN
TURKEY F{/3NKS 8:1

INGREDIENTS: MECHANICALLY SEPARL(F.S/7URKEY. WATER. SEASONIG (CORN SYRUP
SOLIDS. MUSTARD, DEXTROSE. GARLIC PHY(, /7 X0DIUM ERY THORBATE. EXTRACTIVES OF
PAPRIKA, SPICE EXTRACTIVES). LESS THAN 2% 41T SODIU NITRITE.

%)
- */5%?'35 T 082825

EACH 200 OI TURKEY Y v/o% PROVIDES 200 0F
EQUIVALENT MEAT FUOR T 3 ;9 CBUTRITION MEAL

FOR FOOD SERVIGE USE ONLY

NET WT 20 LBS UK PATTEAM REQUIREMENTS. w@?/ﬁ i0go aWp CH
. it STATEMENT AUTHORIZED BY THE Fug / {?\HUTHITWH ‘
SERVICE. USDR B2/12) @f %
CARGILL "REAT SDLUTIONS CGRAP « WICHITA, K5 67209 L Y {f / 37___

£ A A
Sl s
vi “wf'/,.
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7 700259
FULLY COUZD, KEEP FDZEN

TURKEY FU ROAST

,
3

TURKEY THIGH MEAT

INGREDIENTS: TURKEY THIGH, WATER, SEAS
CORK STARCH. HYDROLYZED YEAST PROTEIN.Ond 2] JUEXTRIN, HYDROLYZED CORN
PROTEIA. DEXTROSE, SUGAR. TURKEY FAT, OHION 0:1 Y, GARLIC POWDER, CARAMEL
COLOR., TOMATO POWDER. TURKEY PDWDER, WORDE &3¢ RXSHIRE SAUCE (VINEGAR,
MOLASSES. CORN SYRUP, SALT, CARAMEL COLOR, GARL/{/"7/V:DER, SUGAR, SPICES,

“ODIFIED TAPIGCA STARCH, MODIFIED

TAMARIND, NATURAL FLAVOR). THIAMINE HYDROCHLORIDE. & . VATURAL FLAVORS],
LESS THAHN 2% SALT, SUGAR, SODIUN PHOSPHATE. 0@7
4 .
FOR FOOD SERVICE USE ONLY m{fﬂ TPV
EACH 3.55 0. {BY WEI ¥ COOKED TURKEY POT
ROAST. TURKEY THIGH MEAT .Iﬁl} 0. EQUIVALENT

CN MEAT FOR THE CHILD NUTRITIDN'. |
MEHTS. (USE OF THIS LOG( ANOD STA

THE FOOD AKE HUTAITION SEAVICE. LSO ! %
CARGILL MEAT SOLUTIOHNS COAP. » WICHITA. KS BI2DY CH = \{ ﬁf}-f—
N/ V



ML

for RVEsT

pac mmms ;

FULLY GDUW KEEP FROZEN

SLICED TU#XEY HAM

CURED TURKEY THIGH m:f 72 20% WATER ADDED
CHUNKED AND FORMED » SW&/R LAVORING ADDED

INGREDIENTS: TURKEY THIGH MEAT, WATER, Bﬂl’imf/ %) S THAN 2% SALT, POTASSIUM
CHLORIDE, BEXTROSE, POTASSIUM LACTATE, SMOKE FLAVG/
DIACETATE. SODIUM ERYTHDRBATE, SODIUM RITRITE.

e A R PR I S O SN O A SR N R L R O R e

FOR FOOD SERVICE USE ONLY 84361

EACH 3,43 DZ. {FIVE 0.5907. d{é%ﬂm COOKED SLICED
_ — TURKEY HAM PROVIDES 2.00 ENT MREAT FOR THE
NET WT 30 L CN CHILD NUTRITIOR MEAL PATTEAN ENTS. (USE OF CN
e UL < Wl THIS LOGO AND STATEMENT AUTHORI %"{E FODD AND
MUTRITIOH SERVICE, USDA 02/12). /§ /1 /5\
CARGILL MEAT SOLUTIONS CORP. = WICHITA. KS 57201 CN

w5 "0\:“
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Feres) 700276

"lﬁwﬂ,moms
KEEP FROZEN

_‘.E’FEC?&

i« US «
DEPARTHENT OF
MEFOTAK TUHE

P-7117

%?

TURKEY H M

CURED TURKEY THIGH ME47» 20% WATER ADDED
CHUNKED AND FORMED o sﬁi@g@fwonma ADDED
SERVE LIKE CANADIAN BACON 75

INGREDIENTS: TURKEY THIGH MEAT, WATER, CONTAIN ;n-lnu 2% SALT, POTASSIUM
CHLORIDE. DEXTROSE. POTASSIUM LACTATE. SMOKE FLAVOR uu PHOSPHATE. SODIUM
DIACETATE. SODIUM ERYTHORBATE. SODIUM HITRITE.

% 4_/“«

FOR FOOD SERVICE USE ONLY \ 4,} 7 362826
| EACH3.43 T (FIVE 0.68 uzﬁ@ FULLY CODKED SLICED
: , CAHADIAW BACON STYLE TURKef ¥/ PROVIDES 2.00 0L
N ET WT 30 LBS CN EOUIVALENT MEAT FOR THE CHILD W MEAL PATTERN CM
- . . | REQUIRERENTS. (USE OF THIS L0 &r’% STATEMENT
| AUTHORIZED BY THE FOOD AND BUTRITION SERL/ Q:‘QA 02121
CARGILL MEAT SOLUTIONS CORP. « WICHITA, KS 67201 S || [S—— @7;2:__“.
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Mﬁaﬁﬁv 700275
FULLY COOK/D KEEP FROZEN

SLICED TUZ2X¥EY HAM

CURED TURKEY THIGH Mc” » 20% WATER ADDED
CHUNKED AND FORMED e Si./tXF FLAVORING ADDED

INGREDIENTS: TURKEY THIGH MEAT, TURKEY BROTH, LB' ni* '8 LESS THAN 2% SALT, DEXTROSE,
POTASSIUM CHLORIDE, SODIUM PHOSPHATE, MODIFIEw’ w™ STARCH, PROPIONIC ACID,
SODIUM HYDROXIDE. TREHALOSE, NATURAL SMOKE FLAV I‘H SUD!UM ERYTHORBATE,

SODIUW NITRITE.

{ DEPARTMENT OF
AGHICULTURE

P-TNT 2

FOR FOOD SERVICE USE ONLY ) e PN 090468
- FIVE 0.69 0Z. SLICES OF FUL.* I‘.;t “¥FED SLIGED TURKEY HAM
PROVIDES 2.00 0Z. EIIUIHAL.:I Lo nﬂr FOR THE CHILD

N ET WT 30 LBS SN NUTRITION MEAL PATTERN REQUIRERIF < ¥ ;JSE OF THIS LOGO CN
: o ' e - AND STATEMENT AUTHORIZED BY THE £.° ” I0 NUTRITION
SERVICE, USDA 06/14, S

CARGILL MEAT SOLUTIONS CORP. » WICHITA, KS 67201 —_— CN L _.
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700287

"(%

e

FULLY COOK:? SLICED KEEP FROZEN

TURKEY SACSAGE WITH
PEPPERONI SE/SONING

INGREDIENTS: TURKEY, CORN SYRUP SOLIDS, DEHEATED +)MUSTARD, CONTAINS 2% OR
LESS OF SALT, POTASSIUM CHLORIDE, SPICES, NATURAL FLKMJ/I)LEGHESIH OF PAPRIKA,

DEXTROSE, ENCAPSULATED CITRIC ACID, SODIUM PHOSPHATE, 4P é } BROTH, PAPRIKA,
SODIUM NITRITE, SODIUM ERY THORBATE. /
/

, L Am
FOR FOOD SERVICE USE ONLY "UQS 089398

EACH 3.20 02. (TEN 0.32 Oz f)/@a FULLY COOKED SLICED
TURKEY SAUSAGE WITH PEFPERORGL w’;mm PROVIDES 2.00 0Z.

CN EQuIVALENT MEAT FOR THE CHILD {(g{if’ MEAL PATTERN CN |

DEFAFITHENT QF ¥ |
AGHIGULTURE

REQUIREMENTS. (USE OF THIS LOGO AND ,#‘mumnmzsn
BY THE FOOD AND NUTRITION SERVICE, USDA fgm
CARGILL MEAT SOLUTIONS CORP. » WICHITA, KS 57201 CN vy 4_ w—
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FULLY COU
TURKEY FC7 ROAST

TURKEY BREAST AND THv@?‘WIEAT

INGREDIENTS: TURKEY THIGH, TURKEY BHE?&{@>%EH SEASOMING |MODIFIED TAPIOCA
STARCH, MODIFIED CORM STARCH, HYDROLYZED YEA AV 43TEIN, MALTODEXTRIN, HYDROLYZED
CORN PROTEIN, DEXTROSE, SUGRA, TURKEY FAT, ORID @ ER. GARLIC POWDER, CARAMEL
COLOR, TOMATO POWDER. TURKEY POWOER, WORCHESTERE & "_ UCE (VIKEGAR, MOLASSES,
CURY SYRUP, SALY, CARAIGEL COLOR, GARLIC POWDER, SUG/ -' S TAMARIND, NATURAL
FLAVOR), THIAMINE HYDROCHLORIOE, SALT, MATURAL FLAVORS]. | 2‘!4- SALT, SUGAR.

700267

KEEP FROZEN

FEC,
(.
¢ ol UOS¢ &

RGMHCLIL T
P-E35

SODIUM PHOSPHATE. w
FOR FOOD SERVICE USE ORLY N

082823
EACH3.35 7. {BY WEIGHT HEIJ TURKEY POT BOAST.
TURKEY HREAST AKD THIEH ME 49 FS2.0001 EQUIVALENT
CN ZAEAT FOR THE CHILD NUTRITION REDUIREMENTS.
{USE OF THIS LGGO AND STATEMENT A 8V THE FORD
ANO NUTRITION SERYICE, USDA 82512) 4
CARGILL MEAT SOLUTIONS CORP. » WICHITA. K5 57201 CH

o,
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e 700274

FULLY EDM;{‘(D KEEP FROZEN

TURKEY b CAST
AND THIGH QAST

IMGREDIERTS: TURKEY BREAST, TURKEY THI KE’!
BROTH, CONTAINS LESS THAN 2% SALT. SUGAR. £%/5 ¥
PROSPHATE.

FOR FOOD SERVICE USE OMLY 03503
EACH 2.9 O2. FULLY EUO% EY BREAST AHD THIGH

ROAST (BY WEIGHT} PROV] . EQUIVALERT MEAT
M FOR TME CMILD MUTRITION EHH REQUIRE. CN
- BAEWTS. {USE OF THIS LOGD MIDS Of§ THBHIZED

BY TME FODO AND HHI’HII’!!‘.’IH EEH\HEE
/; 7

o

CARGILL MEAT SOLUTIONS CORP « WICHITA. KS G7201 =

e
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Cargill
Turkey Products

Cargill Meat Solutions Corporation
151 N, Main Street, Wichita, KS 67202
(316)291-8142  (316)291-2936 fax

March 20, 2015

WYV Dept. of Ag.
Food Distribution Program

RE: Bid Addendum

Please find enclosed the SPA that was issued as an addendum. We had already Fed-exed our bid
when we received this, so please add this to our turkey commodity processing bid documents.
We have enclosed our SEPDS with pricing, but it was also sent with the original bid, along with
product specification sheets and CN labels.

Thank you.
Cordially,

Valerie McCoy
School Segment Administrator



NATIONAL PROCESSING AGREEMENT

STATE PARTICIPATION AGREEMENT

This Agreement is subject to the terins and conditions set forth in the National Processing

Agreement 1

Service and { MAn U Meat Solutions Corporation
AALY

e by and between the U.S. Department of Agriculture, Food and Nutrition
(Processar).

Cargill Meat Solutions Corp.

Steve Dinkla

Business Mgr. & Fdsvc Sales Lead

151 N. Main St.

Wichita, Kansas 67202

Valerie McCoy

502-415-3421

Nonhe

valerie_mccoy@cargill.com

New website to come.

Stafe Distributing Agency Pracassor
itmant of Agriculturg, Dlatributlon P

Nama Darrell Carter Name

Title Program Director Title

Address  _4496 Cedar Lakes Road Address

City, State, Zip _Ripley, WV 25271 City, State, Zip

Contact  _Darell Carter Contact

Phons 304-558-0573 Phona

Fax 304-372-3312 Fax

E-mall dearte a.us E-mail

Web Address www.state.wv.usladmininurchasefvre Web Address

Signature Signature

Date

pue_ 2~ D315

Periad of Agreement: This Agreement shall become effective on APRIL 1, 2015 and will

terminate on MARCH 31, 2016.

1. Value Pass Through Systems. State Agency will indicate which value pass through
systems are acceptable in their State, Processor will indicate which value pass through
systems they desire to use in the State and have been approved by USDA in the NPA

(National Processing Agreement).
Permitted By State Value Pass Through System Selected by
R Processor
DieotD: :
Refund
Tndiceot D] : Einvoioofh
Aliernate ValuePass Thra-System-*
Erequives FNS-approval)
cmmigﬂuﬁ‘&%gm wy | Fee for Service — billed by processor X
Too for ServicoBilled bu disiibuior
¥Sales Verification Required
ACDA 11/04 i




If sales verification is required, check one:

[] State delegates sales verification to the processor

[According to 250.19 (2)(vi) (C) states must review the processor’s findings and select a random
sub-sample of at least 10% of all sales verified by the processor and reverify the sales by re-
contacting the RA]

Processor should submit their Sales Verification Plan to the State Agency.
[ State will conduct sales verification

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

SUMMARY END PRODUCT DATA SCHEDULES SUBMITTED WITH THIS BID
PACKAGE MUST INCLUDE SUBMISSION OF MAXIMUM PRICES WHICH
WILL BE CHARGED TO WEST VIRGINIA FOR THE DURATION OF THE
AGREEMENT (IF AN AGREEMENT IS AWARDED)

Do you use a-subcontractor for the production of any items covered in this agreement?
[1Yes X No

If yes, please identify in an attachment the subcontractor by name, address, USDA plant
number, and each item produced.

Processor must provide written notification to the Siate Agency of any change(s) to the
SEPDS including the nature of the change(s); notification may be made electronically.

3. CN Labeling. Products, which contribute toward the school meal pattern requirements, may
qualify for CN labeling. State should check those that apply.

[[] CN Labeling is optional. Recipient agencies may request CN labeled products,
CN Labeling is required, if applicable for the processed product.

Submit CN labels with SEPDS.

ACDA 11/04 2




4. Nutritional Information. Recipient agencies need mutritional information to comply with
USDA regulations, Please check those that apply:

[] Processor must provide nutrition information to RA upon request.
[} Processor’s nutrition information has been submitted to USDA Database
[ Processor’s mutrition information is available on their web site,

(Provide the web address)

Processor must submit nutrition information with the SEPDS

3. Grading. Red Meat grading will be performed ander {check one)
[_] Full Certification per AMS instruction MGC 640

[] PCCP per AMS Instruction MGC 638

6. By products. If by products are produced, describe method of valuation and credit.

7. Backhauling of DF. If backhauling is permitted, processor must notify the State before
backhauling products. Please check those that apply.

State permits backhauling [ ] Yes No

Backlavling permitted from  State Warehouse [ School District [ ]

State requires attached form for requesting approval to backhaul [ ] Yes [ ] Ne

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

ACDA 11/04 3




9. Special Instructions for Delivery of End Product to Designated Delivery Loeations:

ALL INSTRUCTIONS AND PROVISIONS OF THE INVITATION TO BID AND

ATTACHMENT A — SPECIFICATIONS ARE BY REFERENCE INCORPORATED
HEREIN

10. Additional State Requirements.

AS OUTLINED UNDER NUMBER ! ABOVE, THE ONLY VALUE-PASS-THROUGH

SYSTEM CURRENTLY ALLOWED BY WV IS FEE-FOR-SERVICE BILLED BY

PROCESSOR

AS OUTLINED UNDER NUMBER 2 ABOVE, SUMMARY END PRODUCT DATA
DULES SUBMITTED WITH THIS BID PACKAGE MUST CLUDE
SUBMISSION OF MAXIMUM PRICES WHICH WILL BE CHARGED TO WEST

VIRGINIA FOR THE DURATION OF THE AGREEMENT (IF AN AGREEMENT IS

AWARDED)

PROVISIONS OF THE INVITATION TO BID AND ATTAC A~

SPECTFICATIONS ARE BY REFERENCE INCORPORATED HEREIN

ACDA 11/04 4




ADDENDUM ACKNOWLEDGEMENT FORM
SOLICITATION NO.: AGR1500000017

Instructions: Please acknowledge receipt of all addenda issued with this solicitation by completing this
addendum acknowledgment form. Check the box next to each addendum received and sign below.
Failure to acknowledge addenda may result in bid disqualification,

Acknowledgment: I hereby acknowledge receipt of the following addenda and have made the
necessary revisions to my proposal, plans and/or specification, ete.

Addendum Numbers Received:

(Check the box next to each addendum received)

[X] Addendum No. 1
[ ] Addendum No.2
[ 1 Addendum No.3
[ 1 AddendumNo.4

[ 1 AddendumNo, 5

[
[
[
[
[

1
!
1
i
I

Addendum No. 6

Addendum No. 7

Addendum No. 8

Addendem No, ¢

Addendum No. 10

I understand that failure to confittu the receipt of sddenda may be cause for tejection of this bid, I
further understand that any verbal representation made or assumed fo be made during any oral
discussion held between Vendor’s representatives and any statc personnel is not binding. Only the
information issued in writing and added to the specifications by an official addendum is binding,

Cargill Meat Solutions Corporation

Authorized Signature

3-92-lg"

Date

NOTE: This addendum acknowledgement should be submitted with the bid to expedite document processing.

Revised 6/82012
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SEPDS A |

1 National Summary

SUMMARY END PRODUCT DATA SCHEDULE

THIS IS AN ORIGINAL SUMMARY SCHEDULE UNLESS CHECKED BELOW:

| CARGILL MEAT SOLUTIONS

VALUE PASS THROUGH SYSTEMS APPROVED:

{EPDS approved by USDA) [l Direct Sals
1 State Summary Reflects Change in Formulation (Jtaiic) [l Refund to Recipient Agency
HERDS [agproiad oyl G Egency) (] Additional Products Listed \dﬂ‘ [ Net Price Through Distributor
a Correction O Feefor Servica (billed by Processor)
O Fee for Servica (billad by Distributor)
Information Certified as Accurate from Approved EPDS (requires signature from agency that approved EPDS) Certified by State Agency
End Product Code & Description Net Weight Per| Servings | Net Weight | WBSCM WBSCM Description Commadity By Value par Value of Effective Date State Agency
Case Por Case |per Serving | ltem Code Inventory | Products pound of | cormmaodity per Acceptance/Approval
Drawdown | Produced* | commodity case Check for quick
per case {contract (FxH) q
valus} [1 approval
A B [~ D E F G H 1 J K
700168 |Sliced Oved Roasted Turkey Breast 30.00 122 | 393 | 100124 | . JURKEY  lovnite| 2774 | N | $1.1710 | s3248
i approx i CHILLED -BULK i ) i
. 122 TURKEY '
700169 |Sliced Smoked Turkey Breast 30.00 SHOFOR 393 100124 CHILLED -BULK White | 27.74 Nc $1.1710 $32.48
160 TURKEY
700196 |Turkey Franks 20.00 approx 2.00 100124 CHILLED -BULK Dark 18.70 No $1.1710 $21.90
700259 |Turkey Pot Roast 30.00 135 {354 | 100124 | . TURKEY © dpak | 2805 | Ne | $1.4710 | $328s
) approx ' CHILLED -BULK ) i i
135 TURKEY
700267 |Turkey Pot Roast 30.00 DrOX 3.54 100124 CHILLED -BULK WD 35.57 No $1.1710 $41.65
] TURKEY .
700268 |[Sliced Oven Roasted Turkey Breast 30.00 122 3.93 100124 CHILLED -BULK White | 27.74 Ne $1.1710 $32.48
QOven Roasted Thick Sliced Turkey TURKEY .
700269 Breast 30.00 140 3.43 100124 CHILLED -BULK White | 31.74 Ne $1.1710 $37.17
. 140 TURKEY
700273 |Sliced Turkey Ham 30.00 approx 343 100124 CHILLED -BULK Dark 20.02 No $1.1710 $33.08
. CW approx 263 TURKEY
700274 |Cooked White & Dark Netted Roast 26 approx 218 100124 CHILLED -BULK wD 38.02 No $1.1710 $44.52
. TURKEY )
700275 |Sliced Turkey Ham 30.00 140 3.43 100124 CHILLED -BULK Dark 29.07 No $1.1710 $34.04
; " 140 TURKEY
700276 |Sliced Canadian Style Turkey Ham 30.00 T 343 100124 CHILLED -BULK Dark 29.02 No $1.1710 $33.88
. ) TURKEY
700287 |Sliced Turkey Pepperoni 30.00 150 3.20 100124 CHILLED -BULK Dark 31.13 No $1.1710 $36.45
. CW approx 97 TURKEY
8700131 |Raw White & Dark Netted Roast 19.00 o 3.13 100124 CHILLED -BULK 20.18 No $1.1710 $23.63
Cw= Catch weight, variable weight end product
*If by products are produced, provide value and method credit will be given
PROCESSOR: USDA APPROVAL: STATE AGENCY APPROVAL:
Cargil Meat Solutions USDAAMS,LPS,Quality Assessment Dlvision
Name of Company Name of Approving Agency Name of Approving Agency
Jason Loeck

Senicr Production Planner - Cooked Meats

Michelle Degenhart, Assistant to the Director

Name ana e of Authcrized Representative

Name and Title of Authorized Representative

Name and Title of Autherized Representative

Ve e
. oA .
( ey ’;ﬂf 11/21/2014)| 7% .chellls Aoﬁg_éasr\\ 1112612014
\Signaturé —~ Date Signed 7 Signaturs Signature Date Signed

Cargill Meat Solutions
School Year 2015-2016

FFS
Price per Ib.

$2.09
$2.18
$0.46
$1.89
$1.60
$2.10
$2.20
$2.15
$1.94
$2.26
$2.29
$2.08

$1.51



