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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.

/%MAJRE’ME EZD_(
(Compay)
/(LAL@W %ﬂd)dm QLY 3”’!""’15’39

(Authorized Signaturt) (Representative Name, Title)

G13-482- 447 Jar ST3-67/-S15D _ Sfesfis
(Phone Number) (Fax Number) (Date)

o gy oo o> OF o ansbly S dcle! D SVF- Courad lls

Revised 02/27/2015



REQUEST FOR QUOTATION
Pork Products utilizing USDA Commeodity Bulk Pork

7.2.3 Any other remedies available in law or equity.
8. MISCELLANEOUS:

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
Agency showing the Agency’s items purchased, quantities of items purchased, and
total dollar value of the items purchased. Vendor shall also provide reports, 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.

7

Contract Manager: & y ks
Telephone Number: 7737- 4¥2-/45¢

Fax Number: __ ($73- £7¥-.5750 3
Email Address: VA, -, 800850 ADLanCE B ERRE Com

Revised 10/27/2014



ADDENDUM ACKNOWLEDGEMENT FORM
SOLICITATION NO.; AGR1500000020

Instructions: Please acknowledge receipt of ail 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 hercby acknowledge receipt of the following addenda and have made the
necessary revisions to my proposal, plans and/or specification, etc,

Addendum Numbers Received:

(Check the box next to each addendum received)

{ ~/] Addendum No. 1
[ 1 Addendum No. 2
[ 1 AddendumNo. 3
[ ] AddendumNo.4

[ 1 AddendumNo. 5

[
[

]
1

Addendum No. 6
Addendum No. 7
Addendum No. 8
Addendum No. 9

Addendum No. 10

1 understand that failure to confirm the receipt of addenda may be cause for rejection of this bid, 1
further understand that any verbal Tepresentation made ot assumed to be made during any oral
discussion held between Vendor’s representatives and any state personnel is not binding, Only the
information issued in writing and added to the specifications by an official addendum is binding.

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

Revised 6/8/2012

/4 A \m;?,zmg %Jm

L T

Authorized Signature

.7
Date

o e e e —
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NATIONAL PROCESSING AGREEMENT
STATE PARTICIPATION AGREEMENT

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

Agreement made by and en the U.S. Deparjment of Agriculiure, Food and Nutrition
Service and (1 AL (Pracessor).

State Distributing Agency Processor MNER&EEOAE_[ \@

Depariment of od Dlsfribufion Program

Name Darroil Carter Name vaﬂm%
Title Program Dlrestor Title DW o @W Rﬁm 5

Address  _4496 Cedar Lakes Road Address Mﬁgﬁﬂﬂﬁ %
Clty, State, Zip _Riley, WV 25274 City, State, Zip _Cm&b_

Contact Barrel! Carter Contact X[BL&M@&'&S

Phone _304.558.0573 Phone M3 (S -1 eXo

Fax 304-372.3312 Fax HR-RME-B15D
Emall  deater@wvdays Emall \[@Le_e‘gangew@ﬁ%
Web Address www.statewy.usfadminipurchaselvre Web Address

Signature Signature q/dﬁ/uz/ MMA/
Date DateNIQ{{Z ;H a,'a, 2( jf)

Period 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
Processor :
SYPELY
Frefand
Tndirect Dice : Einvoiea)t
AdternateValie-Poass They-Sysfem %
cu&gg%igl:ﬁg;;g; }r;f wy | Fee for Service — billed by processor X
Teefor Servico _biliod b disil
*Sales Verification Required
ACDA 11/04 1




If sales verification is required, check one:

{1 State delegates sales verification fo 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 Agencey.

["] 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 also has the option to accept
or reject individual products Hsted 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 maich 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 agree I
Yes [ No Bueke [oRp.  BO B ;109 NADR, [ Eonal

STH (08 (Cr
If yes, please Ldentii‘y in anE attachment e%bcogmacto by name, address, USDA Iant
number, and each item produced, -\ U&I"J"’\ B&HE

=t Word, TX ol E&T alﬂi (Ceumbes, Memep;_Ls
Processor must provide wntten notification to the State Agency of any change(s) to th L\?/
SEPDS including the nature of the change(s); notification may be made electronically. G U.CE Uy, /

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

[] CN Labeling is optional. Recipient agencies may request CIN 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 nutritional information to comply with
USDA regulations. Please check those that apply:

[ ] Processor must provide nufrition information to RA upon request.
[[] Processor’s nutrition information has been submitted to USDA Database
P4 Processor’s nutrition information is available on their web site.
LY. 8PFFKIIZ. .Com {Provide the web address)

Processor must submit nutrition information with the SEPDS

5. Grading. Red Meat grading will be performed under (check one)
[ Full Certification per AMS Instruction MGC 640

B PCCP per AMS Instruction MGC 638

6. By preducts. Ifby 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

Backhauling permitted from  State Warehouse [ ] School District F]

State requires attached form for requesting approval to backhaul [ | Yes [ | Neo

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 fo Designated Delivery Locations:

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 1 ABOVE. THE ONLY VALUE-PASS-THROUGEH
SYSTEM CURRENTLY ALL.OWED BY WV IS FEE-.FOR-SERVICE BILLED BY
PROCESSOR

AS OUTLINED UNDER NUMBER 2 ABOVE, SUMMARY END PRODUCT DATA
INCLUDE

SCHEDULES SUBMITTED WITH THIS BID PACKAGE MUST
. SUBMISSION OF MAXIMUM PRICES WHICH WILI, BE CHARGED TQO WEST

Rt iy Ut _MAAMUM TAICKES WhHiCh WILE BN CHARGED 7O WEST
VIRGINIA FOR THE DURATION OF THE AGREEMENT (IF AN AGREEMENT IS

AWARDED)

ALL PROVISIONS OF THE INVITATION TO BID AND ATTACHMENT A -
SPECIFICATIONS ARE BY REFERENCE INCORPORATED HEREIN

ACDA 11/04 4
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SEPDS A SUMMARY END PRODUCT DATA SCHEDULE l AdvancePierre Foods
2 Naticnal Summary VALUE PASS THROUGH SYSTEMS APPROVED:
(EPDS approved by USDA} THIS IS AN ORIGINAL. SUMMARY SCHEDULE UNLESS CHECKED BELOW: r1  Direct Sale
o State Summary @ Reflects Changain Forrnulatiurl{fmﬁc) o Refund to Recipient Agency
(EPDS approved by slale agency) Additional Products Listed e [F] Net Price Threugh Distributor
iy
B Comaction Fes for Service (billed by Processor)

= Fea for Service (bllled by Distributor}
Information Certified as Accurate from Approved EPDS (requires signature from agency that approved EPDS) Certified by State Agency '
Net Net DF By Yalue par | Value of DF State Agency FFs |FFs
N Servings | Welght | WBSCM m Inventory pound of DF par Effective Acceptance/Approval
End Product Code & Description P:v:g::e Per Case per {em Code WBSCM Deseription Drawdown PPr:::Il:Juc?:' {contract Lol Date Check for quick CASE |PORTION|ITEM NOQ#
Serving per case valua) {F x H) =] approval PRICE |PRICE
A B [ D E F G H 1 J K
PORK PRODUCTS
1331 Sausage Biscuit Sandwich 1938 | 100 3.10 | 100193 | PORKPICNICBNISFRZ | g og NO 15386 | $13.82 53411 .| $0.34 1331
3750 CN Fully Cooked Pork Sausage Patlies 1875 | 250 120 | 100193 | PORK ';"T’;‘_'gﬂ‘i';"s FRZ | 2245 NO $1.5386 | $34.54 sa17s | so0e | 3750
3756 CN Fully Gooked Pork Sausage Links 1875 | 250 120 | 100193 | PORKPICNESNLSFRZ | 95 gg NO $15386 | $3520 $2396 .| so10 | arss
a7a7 ;ﬁﬂi Broiled Rib Shaped Pork Patties with Honey BBQ 18.75 100 300 | 100193 | PORE i:'}l?mgoBLr;Ls FRZ 15.96 NO $1.5386 $23.48 32643 -| s0z2s 3787
69019 COOKED BREADED PORK PATTIES 1938 | 100 | 310 | 100193 | PORKPEMCBNSFRZ [ g5 NO | 315386 | $14.63 $a173-| s032 | eoo1o
PROCESSOR: USDA APPROVAL: STATE AGENCY APPROVAL:
{not applicabla for state surmmary)
AdvancePierre Foods USDAJFNSIFDD HQ / QUALITY ASSESSMENT DIVISION
Name of Company HName of Approving Agency Name of Approving Agency
Valerie Fairbanks, ¥.P.-Commodity Program Darrell Dowd, Asst. National Supervisor
Namne and Tille of Authorized Represanialiva Name and Tilla of Authorized Representative Name and Tille of Authorizad Representalive
.
6 232018] s S 20342015
Signaiwe Dale Signed Sipnetura Crate: Signature Date Signed

ACD 1004 SenverYasr 201 2016 SIALE OF VFSTVIRZGINA
AavancePore Tocds AN e Var



Mini Single Pork Sausage on a Whols Grain Biscuit

Itent #: 1331

Product Description: Fully cooked, mini pork sausage pattie on a whole grainbiscuit. Individually packaged in mylar fiim wrap. CN fabeled.

Commodity processed product.
Technical Mame: Fully Cooked Biscuit And Pork Patty Sandwich (With Sausage Seasonings)

Product Details

Packing Type: BULK-FILM

Pieces Per Case: 100

Plece Size (0z.): 3.10

Case Met YWeight (tb.): 19.38

Cazo Dimensions: Width: 12.94
Length: 17.31

Height: 10.38
Case Cube: 1.34

Gases / Pallet: 64

Case TiHL 8x8

Credit (Cid): 1 OZ MMA PORK
Equivalent Grain; 1.760
Iagredients:

INGREDIENTS: WHOLE GRAIN BISCUIT: WATER, WHOLE WHEAT FLOUR ENRICHED
BLEACHED WHEAT FLOUR (WHEAT FLOUR, NIACIN, REDUCE IRON, THIAMINE
MONONITRATE, RIBOFLAVIN, ENZYME, FOLIC ACID). BUTTERMILK BLEND (SWEET
WHEY POWDER, CALCIUM SULFATE, BUTTER MILK SOLIDS, ADIPC ACID). BUTTER
FLAVORED SHORTENING (PALM OIL, NATURAL BUTTER FLAVOR AND SOY LECITHIN -
KOSHER PAREVE) WHITE SHORTENING (PALM OIL-KOSHER PAREVE), CONTAINS 2%
OR LESS OF THE FOLLOWING: DEXTROSE, SUGAR, SODIUM ALUMINUM PHOSPHATE,
SODIUM BICARBONATE, SALT, CALCIUM PROPIONATE (PRESERVATIVE), -~
METHYLCELLULOSE, ASCORBIC ACID. PORK PATTY: GROUND PORK (NOT MORE
THAN 20% FAT), SEASONING (DEXTROSE, FLAVORINGS, HYDROLYZED CORN
PROTEIN, CARAMEL COLOR), SALT.

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

Praparaiion Mathod:

To Thaw: Far best results, thaw before heating. Thaw sandwiches in refrigerator overnight.
Sandwiches can be stored in refrigerator for up to 14 days.

Convection Oven: From thawed state: heat sealed wrapped sandwich (es) in a preheated 275
degrees f convection oven for 7-12 minutes. (Donot heat above 275 degrees f}.

Microwave: Microwave for 1 minute on full power {1000 watts). Times may vary.
lfaster Csse UPC Cods: 00071421013313

tlaster Case Gross

Weight: 20.38000

The data contained on this spec sheet has been approved by Child Nutrition Label:ng Technologlst
Ash[ey Sexton. :

#mé ) Deyden

[ ‘ -~ .
AdvancePicrre www .advancepierre.com

Faoss Date Generated: 3/23/2015

Nutrition Facts:

Serving Size: 3.10 OZ (87 g)
Servings Per Container: 100

Calories / Calories from Fat: 230790
% Daily Value =

Total Fat 10g  E 15%

Safurated Fat 459 - 23%

Trans Fat Og o

Chaiesterol 25 mg 1 _ 8%

Sodlum 560 mg i 23%

Total Carbohydrate 25 g 8%

D;etary Fier 29  : 8%

Sugars 39 :

Protein 10 g -

Vitamin A 7 0%

Vitamin C e To%

Calclum B 10%

Iron i | — 8%

™ Percent Dally values are based.ona

2,000 calorie diet. Your déily va, ea :

may be higher ar lower dependmg on

your calorle needs.

AdvancePierre Foods * 9980 Princeton-Glendale Rd. + Cincinnati, Ohio 45246 « Phone: 1-800-969-2747 -
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" i
@ CORPORATE OFFICES

___‘-I—-_-!m . 9990 Princeton Glendale Road
e = . Cincinnati, OH 45246
e Fhone 800-543- -874-8
Advance! lt,F?T ?df:‘ KoL 45«7;38;604/5!3 74-8741
oods o

PRODUCT ANALYSIS FORM FOR CN PROCDUCTS

PRODUCT FORMULATION STATEMENT FOR MEAT/MEAT ALTERNATE (M/MA) AND EQUIVALENT GRAINS (Ec)

Praoduct Name: _Mini Single Pork Sausage an a Whole Grain BunCode No:_ 1331

Manufacturer:

AdvancePierre Foods Inc.

H
i

M

Case/Pack/Count/Portion Size: _ Net Wt._19.38/ 100 Sandwiches [/ Portion Size= 3.10

I. Meat/Meat Alternate

The chart below shows the creditable amount of Meat/Meat Alternate determination.

QOunces per Raw

Food

Creditable

Description of Creditable
ingradients per Portion of Creditable | Multiply Buying Amount*
Food Buying Guide Ingradlent Guide Yield g
Ground Pork Sausage 1.43 X 70% : 1.00
% 5
X
A. Total Creditable Amount’ 1.00

*Creditable Amount — Multiply ounces per raw portion of creditable ingredient by the Food Buying Guide yield.

Il. Alternate Protein Product {APP)

If the product containg APP, the chart below to determine the creditable amount of APP is filied out. If APP is used

documentation as described in Attachment A of the sample statement for each APP used is provided.

Dascription of APP,

Ounces

% of

"’s;n:::k

Manufacturer's name, Dry AFP Multiply Proteln DI"::?. by _i
and code number Pear Portion As-s* App*ﬂ “
0 1] X 0 0 ‘0 it
X | I
X i i g
B. Total Creditablo Amount! ; 43
C. TOTAL CREDITABLE AMOUNT (A + B rounded down to nearest % oz) ’ 0

“Percent of Protein As-Is is provided on the attached APP documentation.
**18 is the percent of protein when fully hydrated.
***Credilable amount of APP equals ounces of Dry APP multiplied by the percerit of protein as-is divided by 18.
Total Creditable Amount must be rounded down to the nearest 0.250z {1.49 would round down to 1.25 0z meat equivalent). Do nbt round up.
If you are also crediting APP, you do not need to round down in box A until after you have added the creditable APP amount from bdx B.

lil. Bread/Bread Alternate

.FL

a3

Description of Creditable Gunces per Raw ‘ o ta
Ingredionts por Portion of Creditable %of . Creditable i
Food Buying Guide Ingredient Enrichment Formula’ Amount? T
Whole Grain Dough 1.90 57 % 18erving= 102/ 28 g 1.90 PR ¢
% G fiv
D. Total Creditable Amount for Bread/Bread Alternate? A8 i

'Ounces x percent of Ingredient x percent of Enrichment x 28.35 gm credit per sennng + 16 grams per bread/bread altermate servmg
Total Creditable Amount must be rounded down to the nearest % serving, Do not round up.

Total weight (per portion) of product as purchased

310 0Z..

B
i |

| certify that the above information ls true and correct and that a 3.4% ounce sarving of ths sbovs proguct
{ready to cook} contzing _1.00 ouncas of equivalent meatimeat alternate and 4.75 oz oqul\rllrnt_ grains
when prepared according to directions, i

{Reminder: Total creditable amount cannot count for more than tl';e toﬁl weight of pmduét)
| further certify that any APP used in this product conforms to Food and Nutrition Service regulations (TCFR Parts 210 220,

A E

225 or 226 Appendix A). A
Kim Scardicchio. December, 10 2014
Your Name Date

CN Labeling Technologist

i

“This information is needed if a creditable Alternate Protein Product (APP) is used in the product and counted toward meetlng the r'neatlmeat

alternate requirements.

**This is a CN labeled product and the CN PQC Program, which ensures that evety production run obtains the above numbers is: appllcable to
the preduction of this item. The numbers above are based on the current approval. .

.551.

¥
'}
{



= CN FULLY COOKED
ToomePiorre  WHOLE GRAIN BISCUIT AND PORK PATTY SANDWICH

AdvancePiﬁrre' (WITH SAUSAGE SEASONINGS)
oods

CN

BEA4TT
OME 3.10 0Z. FULLY COOKED WHOLE GRAIR B:SCUIT AND PORK PATTY SANDWICH WITH SAUSAGE SEASONINGS PROVIDES 158
CN o7, EQIYALENT MEAT 1.75 OZ. EQUIVALENT GRAINS FOR CHILD NUTRITION MEAL PATTERN RECUIREMENTS. [USE OF THIS LOGO
????????? 7777 | AAD STATEMENT AUTHORIZED Y TNE FOGD AMD NUTRITION SERVIE, 150, 57 - 12
" A S » c"

HOGREINENTE: WHOLE GRAIN E/STUIT: WEATER, WHOLE WHEAT FLOUR. ENPICHED SLEACHED WHERT FLOUR GVHEAT FLOUR, MIACIN, REBUCED tADN, TIARINE MO TRATE, RISOFLAVIN, ENZYME, FOUG ACHD), 617 TERMILK BLEND
@IEET WHEY POMIODEA, CALE: 9 SULFATE, SUTTERMILK SBLIDE, AINEIC ACIE. SUTTER £2 AVORED SHORTENSES SALM 01, NATURAL SUTTER FUWDR AND 58 LECINUN ~ KDSHER PAREVE). WHHTE SKDRTEN'ST (PALM Ol ~ KUSHER
PAREVE), SBNTARES 2% Ot LESS OF THE FOLLOWING: SEXTROSE, SUBAS, SIGAIM ALURE:M PHOBPHATE, SOTHUM BICARBONATE. TALT, CALCIUM MRQPENEATE PPRECERVATIVE), IRETHYLLELLULOSE, ASCORBIC ACID  PDRX PATTY
ORYME PORK (KOT ORE THAN 20% FAY), SEARONING (DEXTROSE. FLAVDAINGS, HYDAGLYZED CORM PROVEIN, CARANEL COLOW). BALY. CONTATNG: BOY. NALK. WHEAT

HEATING (NETRUGTIONS: FOR BEST REBULTI. HEAT FROM THAWED STATE. TBAW FROZEN GANOWICHES (N REFRIGERATOR, SARDWICHER GAN BE STORED (N REFRIGERATOR FOR UF TO 14 DAYS. FROM FHAWED STATE. HEAT
Wmmmnmammsmumm‘:-nme.mmmmmn.mmm1mmemnmﬂmmmm.mmvm.
CONTAINS COMMDINTES DONATED BY THE UMITED STATES DEPARTMENT OF AGRICULTURE. FNS REQUIREMENTS

i | T AT T T 100/3.10 0Z. INDIVIDUALLY WRAPPED SANDWICHES B‘;"::“‘“
il H| ’ ‘ KEEP FROZEN NET WT. 19.38 L8S. (8.80 kg) [o= 5 or acmeuune
5 00 71421 O 3 THIS PRODUCT SHALL BE SOLD ONLY TO ELIGIBLE RECIPIENT AQENCIES.
AdvancePierre Foods, Ine. 9990 Princeton @lendalie RD. CGincinnati, OH 45246

iN ACCORDANCE WITH




Smart Picks™ Pork Sausage Patiie

Item #: 3750

Product Descriptlon: Fully cooked, all meat, pork sausage pattie. CN labeled.Commodity processed produsct.

Technical dame: Fully Cooked Pork Sausage Patties Caramel Color Added

Froduct Deisils

Packing Typa: BULK-LINER

Pieces Per Case: 250

Piece Slze (oz.): 1.20

Case Net Weight (Ib.): 18.756

Cagze Dimencions: Width: 13.00
Length: 19.88
Height: 6.63
Case Cube: 099

Cases / Pallet: 42

Case TiHI: 7x6

Credlit (Ci¥): 1 CZ MMA PORK

Equivzlent Grain: =

Ingredients:
INGREDIENTS: GRQUND PORK (NOT MORE THAN 20% FAT), SEASONING (DEXTROSE,
FLAVORINGS, HYDROLYZED CORN PROTEIN, CARAMEL COLOR}, SALT.

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

Preparation Niethod:

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

Convection Oven: From frozen state, bake in preheated 350 degree f convection oven for 5-8
minutes.

Microwave: On high for about 1 minute 15 seconds. Times given are approximate. Ovens vary.
Adjust accordingly.

wiaster Case UPC Code: 00071421037500

inaster Case Gross

Welght: 20.00900

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

Ashiey Sexion.
{}c‘;ﬁhu ] Quyden
1]

r_’} AdvancePierre Foads « 9990 Princeton-Glendale Rd. « Cincinnati, Ohio 45248 « Phone: 1-800-969-2747 -

T www.advancepierme.com
Ad vancelirye oo Generated: 3/23/2015

Nutrition Facts:

| Serving Size: 1.20 OZ (34 g)
! Servings Per Container: 250

| Calories / Calories from Fat: 70145
. . % Daily Vaiue **
TolFat 59 8%
Saturated Fat 1.5g : 8%
Trans Fat 0g -
Choiesterol 25 mg 4 8%
Sodium 260mg - 11%
Totat Carbohydrate 0g ': 0%
Dietary Fiber 0Og . 0%
Sugars 0g i
Protein 7 g -
Vitamin A . 0%
VitaminC_ 0%
Calum n 2%
lon Ny 2%

e e e ——————

** Percent Daily values are based ona
2,000 calorie diet. Your daily vafues
may be higher or lower dependifg on
your cakorie needs. g
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AdhvancePierre
Fands

o FULLY CODKED
 URC SAGE PATES

PRODUCT &
CODE
3750
NET WT.
18.75 LBS‘

ﬁ%{ H 0

O 00 71421 0375

{ATr. * 90 ¥ FULLY CODRID PORK BAUSAGE PATTY PROVDES 1 8 02 EAHUALENT MFAT FGR CHILD
NUTRITION MEAL PAYIERN AEGUIREMENTH. (U4F F TiE LOTD AST STATEMENY AUTHORIZED BY THE FORD e
ARD MIRITION SERWAGE HE0A 98 ~0D.)

el
RHSTIENTS  GRTIGs ToRE Al MORD FRAN M 147 3 ASONNF vamnm 1 1AVORN ‘ermlwl
'fiﬂlﬂf“ﬂl& (‘%’M@l TALARY WL

+ MITS0 08n1T5

ARt BN & PRI BIATS PREI kn A PhN 9 WREHEA]F Loelu ol o

B R R B R S NET . KEEP FROZEN
g S ey o een e 48 T8 LBS. 227277777 12,7077
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Smart Picks™ Pork Sausage Link

Items # 3755
Product Description: Fully cooked, all meat, skinless, pork sausage link CN labeled. Commaodity processed product.
Technical Mame: Fully Cooked Pork Sausage Links Caramel Color Added

Product Detalls
Nutrition Facts:

Packing Type: BULK-LINER . . :
Ploces Per Case: 250 Serving Size: 1.20 0Z (34 g)
Piece Slze (oz.): 120 Servings Per Container: 2_50
Case et Weight (Ib.): 18.75 Calories / Calories from Fat:. 70/45
% Daily Value *
Caze Dimenslons: Width: 13.00 TotalFat 59 8%
o 156 SauratedFat 159 __ &%
Case Cube: 0.99 TransFat Og
Cholesterol 25 mg 8%
Cazes / Pallet: 42 Sodium 260 mg o 11%
Case TiH!: 7x6 Total Carbohydrate G g 0%
i 3 0y
Credit (CH): 1 0Z MMA PORK Dietary Fiber 09 0%
Equivalent Grain: - Sugars_0g
Protein 79
Ingredients: Vitamin A 0%
INGREDIENTS: Ground Pork (Not More Than 20% Faf), Seasoning (Dexirose, Flaverings, Vitamin C 0%
Hydrolyzed Com Protein, Caramel Color), Salt. Caldum T T oy
fron 2%

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

Pieparation itlethod: | your calorle needs.

. ** Percent Daily values are baséd_on a
i 2,000 calorie diet. Your daily values
may be higher or lower depanding on

Conventional Oven: From frozen state, bake on a pan in a preheated conventional oven at 350
degrees ffor 8-10 minutes.

Corvection Oven: From frozen state, bake on a pan in a preheated convection oven at 350
degrees { for 5-8 minutes

Micrawave: On high for about 45 seconds. Microwave ovens vary. Times given are
approdimate.

iester Case UPC Code: (0071421037555

{iaster Casa Gross

Veight: 20.00700

The data contained on this spec sheet has been approved by Child Nulrition Labeling Technologist,
Ashiey Sexton.
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Pork Rib

Item #: 3787

Pattie with BBQ Sauce

Product Description: Fully cocked, boneless, chopped pork rib pattie. Reducedsodium cortent compared to item 3717, Glazed with amoderate
amount of barbeque sauce, Soy added. Charhighlights. Rib shape. CN labeled. Commodity processedproduct.

Technical ifama:

Product Details

Packing Typs: BULK-LINER
Pieces Per Case: 100 erving Size: 3.00 OZ (84 g)
Piece 3izz (02.): 300 i Servings Per Container: 100
Case Mot VWeight (Ib.): 1875 ' Calories / Calories fromFat: ~~ 190/90
. ) % Dally Valug *
Czse Dimensions: Width: 13.00 Total Fat 10g L 15%
hi?grt\? 1582 Saturated Fat 359 . 18%
Case Cube: 0.79 Trans Fat 0g ;
Cholesterct 40mg ~~ ° 13%
Cacee [ Pallet: 54 Sodium 400mg L AT%
Casa TiHi: 9x6 Totat Carbohydrate 10 g 3%
D Fiber 1 4%
reciit (CH): 2 0Z MMA PORK S'etary T
Equivalent Grain: - ugars 19
e Protein 13g ) i
Ingredients: Vitamin A 4%
INGREDIENTS: Ground Pork (Not More Than 2G% Fat), Water, Vegetable Protein Product {Soy Vitamin C 2%
Protein Concentrate, Zinc Oxide, Niacinamide, Ferrous Sulfate, Copper Gluconate, Vitamin A Caldum T T T Ty
Palmitate, Calcium Pantothenate, Thiamine Mononitrate (B1), Pyridoxine Hydrochioride (B6), .
Riboflavin (B2), Cyanocobatamin (B12), (May Contain Caramel Color), (May Contain Soy fon : SES 6%
Lecithin)], Seasoning [Tomato Powder, Dextrose, Brown Sugar, Artificial Vinegar (Malic Acid, ™ Percent Dally values are basgd ona
Sodium Acetates, Lactose, Fumaric Acid, Artificial Flaverings), Powdered Worcestershire 2,000 calorie diet. Your daily vakies
Sauce (Corn Syrup Solids, Salt, Garlic Powder, Sugar, Spices, Soy Sauce Solids {Wheat, may be higher o lower depending‘on
Soybeans, Salt, Maltodextrin, Caramel Color}, Tamarinds, Natural Flavor), Spices, Spice your calatie needs. .

Fuily Cooked Flame Broiled Rib Shaped Pork Patly Barbecue Sauce

Hutrition Facts:

Extractive, Onion Powder, Natural Srmoke Flavor, Garlic Powder], Honey, Flavor [Potassium

Chloride, Autolyzed

Yeast Extract, Flavering, Maltodextrin (Com, Potate)], Salt, Sodium

Phosphates. Barbeque Sauce: [Water, Tomato Paste, Sugar, Distilled Vinegar, Molasses, Salt,
Modified Food Starch, Natural Hickory Smoke Flavor, Mustard Bran, Spices, Onion Powder,
Garlic Powder, Sodium Benzoate (As A Preservative), Caramel Color, Natural Flavor].
CONTAINS: Milk, Soy, Wheat

Shelf Life (days):

385
Starting from date of production when kept @ G°F or below.

Preparation Eiethod:

Conventional Oven:

Preheat oven to 350 degrees f. Bake frozen product for 16-18 minutes or

until internal temperature reaches 165 degrees f when using a meat thermometer.

Convection Oven: Preheat oven to 350 degrees f. Bake frozen product for 10-12 minutes or until
internal temperature reaches 165 degrees fwhen using a meat thermometer.

ifester Case UPC

Coda: 00071421037876

iliaster Case Gross

Weight:

19.64200

The data contained on this spec sheet has been approved by Child Nutrition Labeling: Technoiog|st

Ashiey Sexton.
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Whole Grain Couniry Fried Pork Chop

Iter #: 69019

Product Description: Fully cooked, chopped perk with a whole grain-rich breading.Soy added. Chop shape. CN labeled. Commodity
processedproduct. :
Technical itame: CN Fully Cooked Breaded Pork Patties

Produict Detalls =

{ Mutrition Facts:
Paclking Tvpe: BULK-LINER .
Pieces Per Case: 100 | Serving Size: 3.10 OZ (87 g)
Piece Size (0z.): 310 i Servings Per Contalner: 100
Csse Mot Weight (Ib.): 19.38 ' Calories / Calories from Fat:’ 25(/130
% Daily Value ™
Case Dimensions: Width: 13.00 Total Fat 149 - 2%
Lepgth_: 19.68 Saturated Fat 3.59 ] 18%
Height: 6.63 e i
Case Cube: 0.99 TransFat 0g :
Cholesterol SOmg __ ___30%
Casos / Palloi: 42 Sodium 390 mg .. 16%
Case TH: 7x8 Total Carbohydrate 15¢ 5%
Dietary Fiber 3 12%
Credit (Cl): 2 MMA PORK s o 1 2. =
Equivalent Grain: 0.750 Shgars ! g
Protein 159
Ingredients: Vitamin A e 2%
Ingredients: Ground Pork (Not More Than 20% Fat), Water, Textured Vegetable Protein Product Vitamin C 0%
[Soy Protein Concentrate, Caramel Color, Zinc Oxide, Niacinamide, Ferrous Sulfate, Copper Calcium & 4%
Gluconate, Vitamin A Palmitate, Calcium Pantothenate, Thiamine Mononitrate (B1), Pyridoxine & =3
Hydrochloride (B8), Riboflavin (B2}, Cyanacobalamin (B12)], Dried Whole Egg, Seasoning | Iron - j . 10%
(Sugar, Salt, Hydrolyzed Soy and Wheat Gluten Protein, Dexirose, Hydrolyzed Soy Protein, | ** Percent Dally values are based on a
Hydrolyzed Com Protein, Disodium Inosinate, Disodium Guanylate), Sodium Phosphates. i 2,000 calotie diet. Your daily values
Breaded with: Whole Wheat Flour, Enriched Wheat Flour (Enriched with Niacin, Reduced ton, ¢ may be higher of lower depending on

Thiamine Mononitrate, Riboflavin, Folic Acid), Dehydrated Potatoes (Potatoes, Mona and ; your calatie nesds. '

Diglycerides, Dextrose), Yeast, Sugar, Salt, Soybean Ol (Processing Aid). Battered with:
Water, Whole Wheat Flour, Enriched Wheat Flour {(Enriched with Niacin, Reduced Iron,
Thiamine Mononitrate, Riboflavin, Folic Acid), Potato Flour, Salt, Modified Com Starch,
Leavening (Calcium Acid Pyrophasphate, Monocalcium Phosphate, Sodium Bicarbonate),
Chicken Flavor (Contains Maltodextrin, Salt and Natural Flavors), Hydrolyzed Corn Protein,
Onion Powder, Garlic Powder, Yeast Extract, Chicken Broth, Spice, Set In Vegetable Oil.
CONTAINS: Wheat, Soy, Egg

Shel7 Life (days): 365
Starting from date of production when kept @ 0°F or below.

Preparation #iethod:

Deep Fryer: Preheat oil to 350 degrees f and cook for 1-2 minutes.

Conventional Oven: Frozen product: preheat oven to 350 degrees f. Heat for 14-16 minutes.
Conveclion Oven: Frozen product: preheat oven to 350 degrees f. Heat for 10-12 minutes.

Wiaster Case UPC Code: 00071421690194

Master Case Gross

Waighi:

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

Ashley Sexton.
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CN FULLY COOKED 69019 ‘ON FULLY COOKED
Adealmer\rre BREADED PORK PATTIES PRODUCT BREADEDPMPATTIE;

SAMPEES P FOR DOCUMENTING FEDERAL MEAL REQUIREMENTS

250123 I '
I ONE 250 OF FULLY COOKED BREADED PORK PATIY PROVIDES Z0¢ OI. EQUIVALENT NEATREAT oN 6901 9
N ALTERNATE AND 0.76 02 EQUIVALENT GRAINS FOR CHILD NUTRITION MEAL PATTERN REGUIRENENTA.

OF TH3 LOGO AND STATENENY AVTHORZED BY THE FOOD AND KUTRTION SSRVIGE, USDA 12-14 ) = | PRODUCT
en
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m mmcvmw 131 DRED WHOLE k8G, SEASDINN [SUGAR. SALT, HYDROLYIED SOV ARD

NET WT.
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Rev. 04/14 State of West Virginia
VENDOR PREFERENCE CERTIFICATE

Division will make the detemination of the Vendoy Prefarence, f applicable.

1. Appiication is made for 2.5% vendor preference for the reason checked: ‘
Bidder is an individual resident vendor and has resided continuously in West Virginia for four (4) years Immediiately preced-
ing the date of this certification; or,

Bidder is & partnenship, assosiation or corporation resident vendor and has maintaired its _ or princlpal place of
business confinuously in West Virginia for four (4) years immed; tely praceding the date ofthis certification; or 80% of the
ownershipinterest of Bidder is held by another individual, parinership, association or cofporation resident vendor who has

preceding the date of this cartification; or,

.  Didderis a nonresident vendor which has an affliate or subsidiary which employs & minimum of one hundred stata resldants
and which has maintained its headquarters or principal place of business within West Vinginia continuously for the four {4)
years immediately preceding the date of this cerfilication:

2 Applleaﬂonlsnmdefﬁrz.sxvendorp ferefjce or the reason ochecked:

Bidder Is a resident vendor who certifies that, dui J¥s lifa of the contract, on average at least 75% of the employses
working on the project being bid are residants of WasiA/irm fawtmhavemsldadinﬂ‘nestateconmuouslyforme iwoyeers

immediately preceding submission of this bid:

e,

sfhployi ' of one hundred state residents or Is a nonrasident vendor with an

affiliate or subsldiary which mainthins\is heakiquariers or principal place of business within West Virginia employing a

esidentswho rtiﬁasthal.duringmellfeofthecontract. On average al least 75% of the

R s\eMmployees are residents of West Virginia who have resided in the state
steding submission of this bid; or,

preference for the reason checked:

Bidder meets either the requirement df both subdivisions (1) and (2) or subdivision (1) and {3) as stated above; or,
Applicatior: is made for 3.5% vene pr preference who s a veteran for the reason checked:

Bidder Is anindividual resident vendorwho is a veteran oftha Linited States ammed forces, the reserves or the National Guard
and has resided in West Virginia continuously for the four years Immediately preceding the date on which the bid Is
submitted; or,

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

Bidder is & resident vendor who is a verteran of the Untted States armed foroes, the reserves or the National Guard, If, for
Purposes of producing or distributing the commodities or completing the project which is the subject of the vendor's bid and
continuously over the entire term of the project, on average at least seventy-five pércant of the vendor's employees are
residerite of West Virginia wha have resided In the state continvously for the two immediately preceding years.

7. Application Is made for preference a8 a non-resident small, women- and minority-owned business, in accor-

dance with West Virginia Code §5A-3-50 and West Virginia Code of State Rules,
Bidder has been or expecis to be approved pricr to contract award by the Furchasing Division as a certified small, women-

and minority-owned business.

Bidder understands i the Secretary of Revenue determines that a Bidder receiving preference hag falled 1o continue to meet the
requirements for such preference, the Secretary may order the Director of Purchasing to: (a) reject the bid; or (b) assess a penalty
against such Bidder in an emount not to exoeed 5% of the bid amount and that such penialty will be paid to the coritracling agency
or deducted from any unpald balance on the contract or purchase order.

By submission of this cerlificate, Blddar agrees to disclose any reasonably requested Information to the Purchasing Division and
authorizes the i i

‘ w

Application Is made for 5% vendd ‘

e

S a——

Under penalty of law for false swearing (West Virginia Code, §61-5-3), Bkider hereby certifies that this ceriificate Is frue
and accurate [n all respects; and that [f & contract is Issued to Bidder and if anything contalned within this certificate
chenges during the term of the contract, Bidder will notify the Purchasing Division in wiiting immedistaly.

Bldder: Signed:
Date: Title:




RFQ No. AR 1577597220

STATE OF WEST VIRGINIA
Purchasing Division

PURCHASING AFFIDAVIT

MANDATE: Under W. Va. Code §5A-3-10a, no contract or renewal of any contract may be awarded by the state or any
of its political subdivisions to any vendor or prospective vendor when the vendor or prospective vendor or a related party
to the vendor or prospective vendor is a debtor and: (1) the debt owed is an amount greater than one thousand dollars in
the aggregate; or (2) the debtor is in employer default.

EXCEPTION: The prohibition listed above does not apply where a vendor has contested any tax administered pursuant to
chapter eleven 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 a payment plan or agreement and the vendor is not
in default of any of the provisions of such plan or agreement.

DEFINITIONS:

“Debt” means any assessment, premium, penalty, fine, tax or other amount of money owed to the state or any of its
political subdivisions because of a judgment, fine, permit violation, license assessment, defaulted workers’
compensation premium, penalty or other assessment presently delinquent or due and required to be paid to the state
or any of its political subdivisions, including any interest or additional penalties accrued thereon.

“Employer default" means having an outstanding balance or liability to the old fund or to the uninsured employers'
fund or being in policy default, as defined in W. Va. Code § 23-2¢-2, failure to maintain mandatory workers'
compensation coverage, or failure to fully meet its obligations as a workers' compensation self-insured employer. An
employer is not in employer default if it has entered into a repayment agreement with the Insurance Commissioner
and remains in compliance with the obligations under the repayment agreement.

“Related party” means a party, whether an individual, corporation, partnership, association, limited liability company
or any other form or business association or other entity whatscever, related to any vendor by blood, marriage,
ownership or contract through which the party has a relationship of ownership or other interest with the vendor so that
the party wili actually or by effect receive or control a portion of the benefit, profit or other consideration from
performance of a vendor contract with the party receiving an amount that meets or exceed five percent of the total
contract amount.

AFFIRMATION: By signing this form, the vendor’s authorized signer affirms and acknowledges under penalty of
law for false swearing (W. Va. Code §61-5-3) that neither vendor nor any related party owe a debt as defined

above and that neither vendor nor any related party are in employer default as defined above, unless the debt or
employer default is permitted under the exception above.

L ‘;w | SN

[o-a,u..-———-. Date: 3 /as / S'

WITNESS THE FOLLOWING SIGNATURE:

Vendor's Name:

Authorized Signature;

State of 0 ﬁ" ZO

County of 6 7 , to-wit:

Taken, subscribed, and sworn to before me this gjday of 7’7’)0*44(.. , 20 _QS'
My Commission expires / - q - , 20 _Lb

NOTARY PUBLIC ___ Thovte

Pu sing Affidavit (Revised 07/01/2012)

SONJA MOORE
NOTARY PUBLIC - OHIO
MY COMMISSION EXPIRES 1-09-18




