1=

ﬁﬁ#j{m :

Purchasing Divison State of West Virginia

2019 Washington Street Easf ’
Post Office B 80130 Request for Quotatfon

29/.J| Charleston, WV 25305-0130 -

Proc Folder: 84214
Doc Description: Processing USDA Mozzarella Cheese Commodity
Proc Type: Central Master Agreement

Date Issued Sollcitation Closes | Solicitation No Version
2015-03-09 2015-03-25 R CRFQ - 1400  AGR1500000022 1
13:30:00 i

BID CLERK

DEPARTMENT OF ADMINISTRATION

PURCHASING DIVISION

2019 WASHINGTCON STE

CHARLESTON wv 25305
us

Vendor Name, Address and Telephona Number:

Nardone. Bm‘{’ﬁers Bakin Cﬁmﬁan&f
Y420 New Coemmerce eluci);-

W { Kes— 6-«4*6: rrA. | §F05
(sts) £23— 04!

Eén INFORMATION CONTACT THE BUYER

Laura E Hooper
(304) 558-0094
laura,e.hooper@wv.gov,

Signature X W% s AS AL dFSEH e 31 (2015

Alli offers subject to ali terms alvﬁonduloﬁs contained In this solicitation '

Page: 1 FORM ID : WW-PRC-CRFQ-001



CERTIFICATIONAND SIGNATURE PAGE

By signing below, or submitting documentation through wvQASIS, 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.

Revised 02/27/2015



REQUEST FOR QUOTATION
Pizza Products utilizing USDA Commodity Bulk Mozzarella

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 ftems
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.

Contract Manager: \
Telephone Number: {53-0) %2 3-
Fax Number: (5‘ Hi) 2.3~ 2 <)

EmailAddress:“;E'!é 1@ a1t net"

Revised 10/27/2014



RFQ No. _AGR1500000022

STATE OF WEST VIRGINIA
Purchasing Divisian

PURCHASING AFFIDAVIT

MANDATE: Under W. Va. Code §5A-3-10a, no contract of renewal of any contract may be awarded by the state or any
of ite political subdivisions to any vendor or prospective vendor when the vendor or prospective vendor or a refatad pariy
to the vendor or prospective vendor Is a debtor and: (1) the dabt owed Is an amount greater than one thousand dellars n
the aggregate; or (2) the debtor Is in employer defauit.

EXCEPTION: The prohibition listed above does not apply whers a vendor has contested any tax-administered pursuant to
chapter eleven of the W. Va. Gode, workers’ compensation premium, permil fee or environmental fee or assessment and
the matter has not become final or whera the vender has entered Into & payment plan or agreement and the vendor is not
in defautt 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 stale or any of its
poiitical subdivisions because of a judgment, fine, permik violgtion, Heense assaasment, defeufied wiorkers'
compensation premium, penally or other assessment presently delinquent or dus and required fo be paid to the state
ar any of ite political subdivisions, Including any interest or additional penalties actrusd thereon.

“Employer default” means having an outstanding balanca or liabllity to the old fund or to the uninsured employers'
fund or being in policy defauil, as defined in W. Va. Code § 23-20-2, fallure to maintain mendatory workers'
compensation coverage, or fallure to fully meet its obligations as a workers' compensation esif-Inaurad employer. An
employer is not in employer default if it has enterad inlo a repayment agreement with the Insurance Commiseloner
and remains In eompliance with the obligations under the repayment agreemient.

“Related party” means a party, whether an individual, corporation, partnership, association, limited liabliity company
or any other form or business association or cther entity whatsosver, related to any vender by blood, mardage,
ownership or contract through which the party has a relationehip of ownership or other interest with the vendor so thet
the parly will aciually or by effect receive or control a portion of the benafit, profit or other consideration from
performance of a vendor contract with the parly receiving an amount that mests or exceed five percent of the total

contract amount.

AFFIRMATION: By signing this form, the vendor's authorized signer affirms and acknowledges under penaity. of
law for false swearing (W. Va. Code §61-5-3) that neither vendor nor any related party owe a debt as defined
sbove and that neither vendor nor any reiated party are in empiloysr default as defined above, unless the debt or
employsr default is psrmitted under the exeeption above.

WITNESS THE FOLLOWING SIGNATURE:

Vender's Name: [\

Authorized Signature: T T Lo “ Date: _() 3{ H

State of E:-— Ng&‘ OIANEN
canyof | DZEPNE  towi
Taken, subacribed, and ewom to before me this l&m of NWC:\'\ , 205

Y

My Commisslon expires

AFFIX SEAL HERE

NOTARIAL SEAL
MELIDA WOLFERTZ
Notary Public
MANOVER TWP, LUZERNE COUNTY
My Commission Expires Jun 8, 2015




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

Certification and application* Is hereby made for Preference in acsordance with West Virginla Code, §5A-3-37. {Does not apply to
construction contracts), West Virginia Code, §5A-3-37, Provides an opportunity for qualifying vendors to request (at the ime of bid)

. 8
accordance with the %wwmkmmlscenmmforapplmﬂonfstobeueadto mﬂsuchpreferanoe.ﬂwFurmwng
Division will maks the determination of the Vendor Prefarence, if applicable,

1. Appilcation Is made for 2.5% vendor preference for the reason checked:

Bidderis an Individua resident vendor and has resided continuously In West Virginia for four {4} yoars immetfiately preced-

ing the date of this certification; o,

——  Bidderls a parnemship, asaoﬁmlonormmomﬁmrﬁumvendqrmdhummaiwdﬂshmmmmpmdpdmw
business continuously In West Virginia for four {4) years immediately preceding the date of this certification; or 80% of the
ownership interest of Bidder is hald by another Individal, parinership, association or corporation resident vendorwho has
maintained its headquartérs or principal place of buginess continuowsly in West Virginia for four (4) yoars Immediately

s,

2. Applleaﬂonlsmadeforz.a%vandorpmwmammnehecm:

—  Bidder is a resident vendor who certifies that, during the iife of the contract, on average at least 75% of the EMpiDysus
working on the project being bid ars residents of West Virginfa who have residsd inthe state continuously for the two years
immediately Pprecading submission of this bid; or,

3. Application Is mads for 2.5% Vendor preference for the reason checked:

Bidder ig a nonrssident vendor employing a minimum of one hundred state residents or is a honresident vendor with an

affillate or subsidiary which maintains its headquariers or principal place of business within West Virginia employing a

minimum of one hundred state residents who certifies that, during the fife of the confract, on average at lsast 75% of the

amployees or Bidder's afffliate’s or subsidiary's employees are residents of Woest Virginia who have resided in the state
continuously for the two years immediately preceding submission of this bid; or,

By submission of this certificate, Bidder agrees to disciose any reasonably requested information to the Purchasing Division and
auhorhasmeDepamnemd.Revenuetodlsclosemlhe Director of Purchasing appmpria:eimonnaﬂonvarlfylngmmBidderhaspaid
the required business taxes, providad that such information does.not contain the amovunts of taxeg Paid nor any other information

deemed by the Tax Commissioner to be confidential,




Reference 1:

Reference 2:
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Board of Education City of New York

Office of School Food and Nutrition Services (OSFNS)
44-36 Vernon Blvd. Room 413

Long Island City, NY 11101

Phone: 718-707-4267

Fax: 718-472-5745

Contact: Deborah Ash

Frozen Pizza for School Foodservice

Dade County Public School
Department of Food and Nutrition
7042 West Flagler St

Miami, FL 33144-2703

Phone: 786-275-0439

Fax: 786-275-0839

Contact: Susan Rothstein

Frozen Pizza for School Foodservice

Alexandria City Public Schools
Food and Nutrition Services

2000 North Beauregard St.
Alexandria, VA 22311

Phone: 703-824-6640

Fax: 703-379-3920

Contact: Leslie Peterson

Frozen Pizza for School Foodservic

Fairfax County Public School District
Food and Nutrition Services

6840 Industrial Road

Springfield, VA 22151

Phone: 703-813-4812

Fax: 703-813-4954

Frozen Pizza for School Foodservice

Monroe Woodbury Schoois

Food Service - Harriman Center

9 North Main Street

PO Box 1033

Harriman, NY 10926

Phone: 845-782-3385

Fax: 845-460-6061

Frozen Pizza for School Foodservice
Aldis Ansons



INVITATION TO BID

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

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 Mozzarella into
processed Pizza Products for use and consumption by West Virginia Schools and other
authorized recipient agencies in the State of West Virginia.

Any processing company submitting a completed Bid Package under this Invitation must
have an approved National Processing Agreement in place with USDA for the time period
covered by this Invitation and any subsequent agreement(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
Agticulture 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 quantity.

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 BET CTUAL

ERICE YOU WILL CHARGE WEST VIRGINIA FOR THE DURATION OF THIS

AGREEMENT, NOT NATIONAL PRICES. ADDITIONALLY, ALL PRICES MUST BE
THE FEE-FOR-SERVICE.
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 (i.e. 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 WAREHOUSING.

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.

COwp

7. DELIVERY:

The Processor agrees to process, produce and deliver the end products in truckload lots to a
warehouse 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.O.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 contract 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 Agricuiture 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 referemces 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 Food Distribution Program will authorize and
process for payment each invoice within thirty (30) days after the date of receipt.



1.

3.

INSTRUCTIONS 7O VENDORS SUBMITTING BIDS

REVIEW DOCUMENTS THOROUGHLY: The attached documents contain a solicitation
for bids. Please read these instructions and all documents attached in their entirety. These
imstructions 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.

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.

PREBID MEETING: The item identified below shall apply to this Solicitation.

A pre-bid meeting will not be held prior to bid opening,

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

[J AMANEATORY 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.

Revised 02/27/2015



5.

All Vendors should arrive prior to the starting tite for the pre-bid. Vendors who artive 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 arc non-
binding. Submitted e-mails should have solicitation number in the subject line.

Question Submission Deadline: March 18, 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.gov

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 issied 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
electronic submission via wvQASIS, 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

Revised 02/27/2015



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 RID): PROCESSING USDA MOZZARELLA CHEESE COMMODITY

BUYER: LAURA HOOPER
SOLICITATION NO.: CRFQ 1400 AGR1500000022
BID OPENING DATE: MARCH 25, 2015

BID OPENING TIME: 1.30 PM

FAX NUMBER: 304-558-3070

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 sshmit one
original technical and one original cost proposal plus n/a convenience copies of each fo
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)
[] 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 disquatification. 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 Tie: 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.

Revised 02/27/201%



9. BID FORMATTING: Vendor should type or electronically enter the information onto its
bid to prevent errors in the evaluation. Faiture to type or electronically enter the information
may result in bid disqualification.

10. ALTERNATES: Any model, brand, or specification listed in this Solicitation esteblishes
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. Faihwe 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, communication 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 Confract 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 shall 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

Revised 02/27/2015



same preference made available to any resident vendor. Any non-resident smail, 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 pertitted to unencrypt files, remove password
protections, or resubmit documents after bid opening if those documents are required with
the bid.

Revised 02/27/201%



GENERAIL TERMS AND CONDITIONS:

1. CONTRACTUAL AGREEMENT: Issuance of a2 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,

2.2,

23.

24.

2.5.

2.6.

2.7.

2.8-

“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.

“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.

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

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

“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.

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

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

“Vemdor” or “Vendors” mesps 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 Contract 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 foom 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 rencwal shall be in accordance with the terms and conditions of the original
contract. Renewal of this Contract is limited to (3)three successive one (1)
year periods 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 proceed and part of the Contract more fully described in the
attached specifications must be completed within days.
Upon completion, the vendor agrees that maintensnce, 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 will
this Contract extend for more than one fiscal year.

[[] Other: Sec attached.
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5.

6.

7‘

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 quentities 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 Geods: 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
dentified in the specifications included herewith. Once those items have been delivered,
1o additional goods may be procured under this Contract without an appropriate change
order approved by the Vendor, Agency, Purchasing Division, and Attorney 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
n 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 4 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.

[ ] 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 Conftract award. On
construction contracts, the performance bond must be 100% of the Contract vahue.

[] 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 lieu 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 licu of a
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.

[[] 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,

(C] Builders Risk Insursnce: In an smount equal to 100% of the amount of the
Contract.

OO000agd
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The apparent successful Vendor shell 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.

D LICENSE(S) / CERTIFICATIONS / PERMITS: In addition to anything required
under the Section entitled Licensing, of the General 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.
N
O
O
O

The apparent successfil 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.

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

10. LITIGATION BOND: The Director reserves the right to require any Vendor that files a
protest of an award to submit a litigation bond m 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 bopds 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.

11. 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. 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.

13. FUNDING: This Contract shall contimue for the term stated herein, contingent upon finds
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.

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

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

16. 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.

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

18. APPLICABLE LAW: This Contract is governed by and interpreted under West Virginia
law without giving effect to its choice of law principles. Any information provided in
specification manmuals, 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.

19. 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.

20. 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 hitp://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 (Attorney 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 ot 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,
raay be assigned by the Vendor without the express written consent of the Apgency, 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
fumished 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 mull 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 §§ 290B-1-1
ct seq. and the competitive bidding laws found West Virginia Code §§ 5A-3-1 et seq., 5-22-1
et seq., and 5G-1-1 ct 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 excmption 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 laws 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 Virgini
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.

ANTITRUST: In submitting a bid to, signing & contract with, or accepting a Award
Document from any agency of the State of West Virginia, the Vendor agrees to convey, sel,
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
Virgmia. Such assignment shall be made and become effective at the time the purchasing
agency tenders the initial payment to Vendor.

33. VENDOR CERTIFICATIONS: By signing its bid or entering into this Contract, Vendor

4.

35.

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 bave 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 authorized to
bind the Vendor in & contractual relationship; and that, to the best of his or her Imowledge,
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, supervismg, and compensating any and all individuals
employed pursuznt 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, pensalties, fees, fringe benefits, professional liability nsurance 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 to all of the foregoing.
Vendor shall bold 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 hoid harmless the

State and the Agency, their officers, and employees from and ageinst: (1) Any claims or
losses for services rendered by any subcontractor, person, or firm performing or supplying
scrvices, 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, employces, or subcentractors 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
including, but not limited to, labor and wage and hour laws.

37. PURCHASING AFFIDAVIT: In accordance with West Virginia Code § 5A-3-10a, all

38.

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.

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 schiool
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 confract 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
manner.

39, CONFLICT OF INTEREST: Vendor, its officers or members or employees, shall not

40.

presently have or acquire an interest, direct or indirect, which would conflict with or
compromise the performance of its obligations bereunder. 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.

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

IZ] 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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41.

42,

[ ] 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.

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

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.

Afier 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 infformation, 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 comstruction 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 hids 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, authonize 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,
recopstruction, 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 alumimun,
glass, or steel products. If the domestic aluminum, glass or steel products to be supplied or
prochiced 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 mamufactured 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 T 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
prop lyre'steredmth any State agency that may require registration.

J/V\.,

Figatfire entanve Name, Title)

//&\3 pﬂ// E-FidSH) - F17/S

(Phone Number) (Fax Number) (Date)
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REQUEST FOR QUOTATION

Pizza Products utilizing USDA Commodity Bulk Mozzarella

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 pizza products utilizing USDA Commodity bulk mozzarella.

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. GENERAIL 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

Revised 10/27/2014
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3.1.2

CONTRACT ITEMS INCLUDE, BUT ARE NOT LIMITED
TO:

3.1.1.1 NonTomato Sauce, Garlic Cheese Pizza

3.1.1.2 Whole Grain Breakfast Sausage Pizza

3.1.1.3 Whole Grain Breadsticks

3.1.1.4 Whole Grain Beagle with Red Sauce

3.1.1.5 Whole Grain Pepp Pizza 50/50

3.1.1.6 Whole Grain Cheese Pizza 50/50

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

Pizza Products utilizing USDA Commodity Bulk Mozzarella

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

3.1.2.5 All cases should be marked on at Jeast 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 all
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 Ail 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 600 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

Revised 10/27/2014



REQUEST FOR QUOTATION
Pizza Produects utilizing USDA Commodity Bulk Mozzarella

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

Vendor should elecironically enter the information into the Pricing Pages
through wvQASIS, if available, or as an electronic document.

5. 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.O.B.
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

Revised 10/27/2014
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Pizza Products utilizing USDA Commodity Bulk Mozzarella

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.O.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 Contract.

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.

Revised 10/27/2014



REQUEST FOR QUOTATION
Pizza Products utilizing USDA Commeodity Bulk Mozzarella

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.

Contract Manager: \(U\ th' \T ) N_ﬂf/_&’,(i_
Telephone Number: 570~ /23 - J14|

Fax Number: 570- 4§23~ 75§
Email Address: JL& o A0 M nft

Revised 10/27/2014
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ACORD.

lient#: 31522

CERTIFICATE OF LIABILITY INSURANCE

NARDO1

DATE (MMDD/YYYY)
031712015

THI5 CERTIFICATE IS ISSUED AS A MATTER OF INFORMATION ONLY AND CONFERS NO RIGHTS UPON THE CERTIFICATE HOLDER. THIS
CERTIFICATE DOES NOT AFFIRMATIVELY OR NEGATIVELY AMEND, EXTEND OR ALTER THE COVERAGE AFFORDED BY THE POLICIES
BELOW. THIS CERTIFICATE OF INSURANCE DOES NOT CONSTITUTE A CONTRACT BETWEEN THE ISSUING INSURER(S), AUTHORIZED

REPRESENTATIVE OR PRODUCE

R, AND THE CERTIFICATE HOLDER.

IMPORTANT: K the certificate holder is an ADDITIONAL INSURED, the policy{ies} must be endorsed. if SUBROGATION IS WAIVED, subject to
the terms and conditions of the policy, certain policies may require an endorsement. A statement on this certificate does not confer rights to the
certificate holder in lieu of such endorsement(s).

PRODUCER

AlA, Inc.

4550 Lena Drive
Mechanicsburg, PA 17055

GONIACT Noreen McKenrick

F;;;gNE £x. 717 591-8280 (&2, no): 717 591-8193

Annness. nmckenrick@aiaworld.com

INSURER(S) AFFORDING COVERAGE NAIC #
717 591-8280 INSURER A : Westfield Group 24112
INSURED nsurer B - Lackawanna National Insurance C 12274

Nardone Brothers Baking Company Inc.

: INSURER G :
Nardone Brothers Trucking Company INSURER D -
420 New Commerce Blvd. INSURER E:
Wilkes Barre, PA 18706 o

COVERAGES

CERTIFICATE NUMBER:

REVISION NUMBER:

THIS 1S TO CERTIFY THAT THE POLICIES OF INSURANCE LISTED BELOW HAVE BEEN ISSUED TO THE INSURED NAMED ABOVE FOR THE POLICY PERIOD
INDICATED. NOTWITHSTANDING ANY REQUIREMENT, TERM OR CONDITION OF ANY CONTRACT OR OTHER DOCUMENT WITH RESPECT TO WHICH THIS
CERTIFICATE MAY BE ISSUED OR MAY PERTAIN, THE INSURANCE AFFORDED BY THE POLICIES DESCRIBED HEREIN IS SUBJECT TO ALL THE TERMS,
EXCLUSIONS AND CONDITIONS OF SUCH POLICIES. LIMITS SHOWN MAY HAVE BEEN REDUCED BY PAID CLAIMS.

i TYPE OF INSURANCE e POLICY NUMBER (DO YY) | (MBI AT LMns
A | GENERAL LIABILITY TRA3605614 01/25/2015(01/25/2016 EACH OCCURRENCE $1,000,000
X| COMMERGIAL GENERAL LIABILITY PR LR el | $500,000
| CLAIMS-MADE Izl OCCUR MED EXP {Any one persan) $10,000
| X Agg Per Location Per CG2503 PERSONAL & ADVInJURY | 51,000,000
_X; Agg Per Project Per CG2504 GENERAL AGGREGATE 52,000,000
GEN'L AGGREGATE LIMIT APPLIES PER: PRODUCTS - COMF/OP AcG | $2,000,000
[ pouey [ X[ BB [ X coc Emp Ben $1,000,000
A | AUTOMOBILE LIABILITY TRA3605614 01/25/2015 01125120111 e eniy L= LIMIT 1 1,000,000
E ANY AUTO BODILY INJURY {Per person} | §
gh'-Tg\s""NED ig#gg“‘-ED BODILY INJURY {Per accident) | $
X| HiRep AuTos AToa NED PROPERTY DAWAGE 5
XHired PD $
A | X|UMBRELLALIAE | ¥ | ocour TRA3605614 1/25/2015:01/25/2016 EACH OCCURRENCE $10,000,000
EXCESS LIAB CLAIMS-MADE AGGREGATE 510,000,000
\ DED | Xl RETENTION 50 $
B | L ovERe: LAy - NAO310183609 03/28/2015|03/28/2016 X Y655 | [oT
ANy gE%m%%gg(%m%m&xecmweE NIA E.L. EACH ACCIDENT $500,000
I(fmyzd::;rcyﬂ ::: r::ger E.L. DISEASE - EA EMPLOYEE| $500,000
DESGRIFTION OF OPERATIONS below E.L. DISEASE - PoLicy LimiT | $500,000
A |Motor TK Cargo TRA3605614 101/25/2015|01/25/2016 Any Veh $125,000
A |[Reefer Brkdn Cvg TRA3605614 01/25/2015|01/25/2016 Broad Form $125,000

DESCRIPTION OF OPERATIONS / LOCATIONS / VEHICLES (Attach ACORD 101, Additional Remarks Schedule, If more space is raguirad)
Named Insured: Nardone Brothers Baking Company Inc.; Nardone Brothers Baking Company; Nardone Brothers

Trucking Company

Additional Insured is applicable when required by written contract subject to the policy terms and
conditions.

CERTIFICATE HOLDER CANCELLATION

Proof of Insurance

SHOULD ANY OF THE ABOVE DESCRIBED POLICIES BE CANCELLED BEFORE
THE EXPIRATION DATE THEREOF, NOTICE WILL BE DELIVERED IN
ACCORDANCE WITH THE POLICY PROVISIONS.

AUTHORIZED REPRESENTATIVE

DaknLi obuoo

ACORD 25 (2010/05) 1
#5234144/M233876

of 1

© 1988-2010 ACORD CORPORATION. All rights reserved.

The ACORD name and loge are registered marks of ACORD

NGM



State of West Virginia Purchasing Division
2019 Washington Street East

Post Office Box 50130

Charleston, WV, 25305-0130

Nardone Brothers Pricing for the 2015-2016 School Year is as Follows:

Code/Description Price with USDA Cheese
72SRWWEDA2 - Edge Wedge Cheese/Cheese Substitute Pizza with Soy & Whole Wheat Crust ~ Packed 72 per case $33.25
72wwscma2 - Whole Wheat Stuffed Crust Cheese/Cheese Substitute Pizza $37.65
9615SWTP2 — Turkey Pepperoni Pizza with Soy & Whole Wheat Crust - Packed 96 per case $27.81
961SWTPA2 — Turkey Peppercni Cheese/Cheese Substitute Pizza with Soy and Whole Wheat Crust — Packed 96 per case $30.90
8615WCM2 — Cheese Pizza with Soy and Whole Wheat Crust - Packed 96 per case $23.01
961SWCMA2 — 4x6 Cheese/Cheese Substitute Pizza with Soy & Whole Wheat Crust ~ Packed 96 per case 528.51
961SWCMP2 — Pepperoni Pizza with Soy & Whole Wheat Crust - Packed 96 per case 526.01
961SWCMPAZ2 —4x6 Pepperoni Cheese/Cheese Substitute Pizza with Soy & Whole Wheat Crust — Packed 96 per case $30.00
965WWED2 ~ Wedge Cheese Pizza with Soy & Whole Wheat Crust - Packed 96 Per case ' $23.01
96SWWEDAZ — Wedge Cheese/Cheese Substitute Pizza with Soy & Whole Wheat Crust — Packed 96 per case 528.51
S6SWWEDP2 — Wedge Pepperoni Pizza with Soy & Whole Wheat Crust - Packed 96 per case $26.01
96SWWEDPA2 — Wedge Pepperoni Cheese/Cheese Substitute Pizza with Soy & Whole Wheat Crust — Packed 96 per case $30.00
965SWWEDS2 — Wedge Sausage Pizza with Soy & Whole Wheat Crust - Packed 96 Per case $26.01
8OWBTSGA — 3x5 Whole Wheat Turkey Sausage, Gravy Cheese/Cheese Substitute Pizza - Packed 80 per case $17.75
80WBCA1 — Whole Wheat Bacon Scramble — Packed 80 per case 518.49
BOWSGA100 - 3x5 Whole Wheat Sausage, Gravy Cheese/Cheese Substitute Breakfast Pizza — Packed 80 per case 518.05
96WBBA — Whole Wheat Cheese/Cheese Substitute Breakfast Bagel - Packed 96 per case $30.01
60WGUMA2 — Whole Wheat Garlic French Bread Cheese/Cheese Substitute Pizza — Packed 60 per case $32.51
60wuma2 - Whole Wheat French Bread Cheese/Cheese Substitute pizza - Packed 60 per case $32.51
6255WMA — 6" Round Cheese/Cheese Substitute Pizza on Whole Wheat & Soy Crust — Packed 60 per case $33.28
96WBBSA — Whole Wheat Sausage Cheese/Cheese Substitute Breakfast Bagel — Packed 96 per case $35.80

If you have any questions regarding these prices, please contact us at 1-800-822-5320. Thank you.

Sincerely,
/;;Z 7 R-0U-a2498




EPDS 4 END PRODUCT DATA SCHEDULE
Non-fat Dry Milk

O Check if product is used as an ingredient in another product,
O Check if finished product contains ingredient produced from NDM.

END PRODUCT DESCRIPTION PRODUCT FORMULATION PRODUCT RETURN
End Product Code & Description | Net Weight Servings Net weight | Ingredients in raw batch , use Qty. of |% ofnon fat| Lbs. Non fat Number Lbs, of Percent Lbs. of
per case per perserving | commodity code and Short Each milk solids | milk solidsin| of Cases DF to Yield DF
Case Title, show "DF" Ingredient content ingredient per Produce Contained
Batch 1 Case in 1 Case
1 2 3 4 5 6 6a 7 8 9 10 11
RD WEDGE WHEAT WITH SOY PIZ] 2205 T2CTS 0.36 100332 TOMATC PASTE(DF) 100 60.98 1.64 99 1.62
T2SRWWEDA2 4.90 0Z8 0.5 100418 FLOUR{DF) 100 41.84 239 95 227
50846 875X 525 0.63 110244 MOZZ CHEESE (ALT INGRY{ 100 33.56 2.98 95 2.83
.58 100409 WHOLE WHEAT FLOUR(DF) 100 36.5 274 95 26

2.83 OTHER INGREDJENTS

Total Portion; 4.9 Total Batch Weight:
Percent NDM to produce finished product (Column 9 divided by case weight) By products will be produced Y N
PROCESSOR: SUBCONTRACTOR: USDA APPROVAL:
Nardone Bros. Bakery, Inc. USDA, AMS, FV, SCI Division
Name of Company Name of Company Name of Approving Agency
Louis Nardone Ashley Rulffes, Food Technologist
Name and Title of Authorized Representative Name and Title of Authorized Representative Name and Title of Authorized Representative
PN L et 8/8/2014 _Mﬁﬁ&a o0 8/21/2014

| Signature Date Signature Date gnaturk: Date




EPDS 4 END PRODUCT DATA SCHEDULE
Non-fat Dry Milk
O  Check if product is used as an ingredient in another product.
L1 Check if finished product contains ingredient produced from NDM.
END PRODUCT DESCRIPTION PRODUCT FORMULATION PRODUCT RETURN
End Product Code & Description | Net Weight Servings Net weight | Ingredients in raw batch , use Qty.of |% ofnon fat| Lbs. Non fat Number Lbs. of Percent Lbs. of
per case per per serving | commodity code and Short Each milk solids | milk solids in of Cases DFto Yield DF
Case Title, show "DF" Ingredient content ingredient per Produce Contained
Batch 1 Case in1 Case
1 2 3 4 5 6 6a 7 8 9 10 11
WHEAT STUFFED CRUST PIZZA 21.65 0 CTS 0.38 100332 TOMATO PASTE(DF) 100 59.52 1.68 99 1.66
T2WWSECMA2 4.95 OZS 0438 400418 FLOUR{DF) 100 45.25 2.21 N 2.1
50046 5.00 X 5.00 1.25 110244 MOZZ CHEESE (ALT INGRY | 100 17.3 3.78 95 5.49
0.73 100409 WHOLE WHEAT FLOUR{DF) 100 29.76 3.36 95 3.19
2.11 OTHER INGREDIENTS
Total Portion: 4.95 Total Batch Weight:
Percent NDM to produce finished product (Column & divided by case weight) By products will be produced Y
PROCESSOR: SUBCONTRACTOR: USDA APPROVAL;
Nardone Bros. Bakery, Inc. USDA, AMS, FV, 8CI Division
Name of Company Name of Company Name of Approving Agency
Louis Nardone Ashley Rulffes, Food Technologist
Name and Title of Authorized Representative Name and Title of Authorized Representative Name and Title of Authorized Representative

Jmﬁg?__’,zmdz,w
| Signature

5/8/2014

Date

Signature Date

Auiles, Rl lor

5/13/12014

Sighaturd™

Date




EPDS 4

END PRODUCT DATA SCHEDULE
Non-fat Dry Milk

O Check if product is used as an ingredient in another product.
O Check if finished product contains ingredient produced from NDM.

END PRODUCT DESCRIFTION PRODUCT FORMULATION PRODUCT RETURN
End Product Code & Deseription | Net Weight Servings Net weight | Ingredients in raw batch , use Qty.of % ofnonfat| Lbs. Non fat Number Lbs. of Percent Lbs. of
per case per perserving | commodity code and Short Each milk sclids | milk solidsin |  of Cases DF to Yield DF
Case Title, show "DF" Ingredient content ingredient per Produce Contained
Batch 1 Case in 1 Case
1 2 3 4 5 6 6a 7 8 9 10 11
WHEAT & SOY TURKEY PEPPERON 29.4 96 CTS (.36 100382 TOMATO PASTE{DF) 100 45.87 2.18 95 2.16
961SWTP2 490 OZS 0.51 100418 FLOUR(DF) 100 31,06 3.22 95 31.06
88764 4.00 X 6.00 0.85 110244 MOZZ CHEESE (ALT INGR)( 100 18.62 5.37 95 5.1
0.58 100408 WHOLE WHEAT FLOUR(CF} 100 27.32 3.66 95 3.48
26 OTHER INGREDIENTS
Total Portion: 4.9 Total Batch Weight:
Percent NDM to produce finished product (Column 9 divided by case weight) By products will be produced Y
PROCESSOR: SUBCONTRACTOR: USDA APPROVAL:
[Nardone Bros. Bakery, Inc. TUSDA, AMS, SCI Division
Name of Company Name of Company Name of Approving Agency

Louis Nardone

Name and Title of Authorized Representative

Signature

Date

Name and Title of Authotized Representative

Signature

Date

Ashley Rulffes, Foed Technologist

| Al Sodlles

Name and Title of Authorized Representative

12/192013

Date




L . Signature Date

Signature Date

Acleg Rudllo

12/19/2013

Sienaturet 1/

Date

EPDS 4 END PRODUCT DATA SCHEDULE
Non-fat Dry Milk
0O Check if product is used as an ingredient in another product.
O Check if finished product contains ingredient produced from NDM.
END PRODUCT DESCRIPTION PRODUCT FORMULATION PRODUCT RETURN
End Product Code & Description | Net Weight Servings Net weight | Ingredients in raw batch , use Qty.of |% of nonfat| Lbs. Non fat Number Lbs. of Percent Lbs. of
per case per per serving | commodity code and Short Each milk solids | milk solidsin| of Cases DF to Yield DF
Case Title, show "DF" Ingredient content ingredient per Produce Contained
Batch 1 Case in 1 Case
1 2 3 4 5 6 6a 7 8 9 10 11

WHEAT & 50Y TURKEY PEPPERQN 294 96 CTS 0.36 100332 TOMATQ PASTE(DF) 100 45.87 2.18 29 2.16
961SWTPA2 4.90 OZ3 0.51 100418 FLOUR(DF) 100 31.06 3.22 95 3.06
88766 4.00 X6.00 0.43 110244 MOZZ CHEESE {ALT INGR)( 100 37.31 2,68 95 2.55

0.58 100409 WHOLE WHEAT FLOUR(DF) 100 27.32 3.66 95 3.48

3.02 OTHER INGREDIENTS

Total Portion: 4.9 Total Batch Weight:
Percent NDM to produce finished product (Column 9 divided by case weight) By products will be produced Y
PROCESSOR: SUBCONTRACTOR: USDA APPROVAL:
Nardone Bros. Bakery, Inc. USDA, AMS, SCI Division
Name of Company Name of Company Name of Approving Agency
Louig Nardone Ashley Rulffes, Food Technologist
Name and Title of Authorized Representative Name and Title of Authorized Representative Name and Title of Authorized Representative




EPDS 4

END PRODUCT DATA SCHEDULE

Non-fat Dry Milk

O Check if product is used as an ingredient in another product.
O Check if finished product containg ingredient produced from NDM.

Louis Nardone

Name and Title of Authorized Representative

Signature Date

Name and Title of Authorized Representative

Signature Date

Ashley Rulffes, Food Technologist

Narne and Title of Authorized Representative

12/19/2013

e =

Date

END PRODUCT DESCRIPTION PRODUCT FORMULATION PRODUCT RETURN
End Product Code & Description | Net Weight Servings Net weight | Ingredients in raw batch , use Qty. of |%ofnon fat| Lts. Non fat Number Lbs. of Percent Lbs. of
per case per perserving | commodity code and Short Each milk solids | milk solidsin | of Cases DFto Yield DF
Case Title, show "DF" Ingredient content ingredient per Produce Contained
Batch 1 Case in 1 Case
1 2 3 4 5 6 ba 7 8 g 10 11
WHEAT & SOY CHEESE PIZZA 29.4 96 CTS 0.36 100332 TOMATO PASTE{DF) 100 45.87 2.18 99 2.16
9618WCM2 4.90 0Z8 0.51 100418 FLOUR{DF) 100 31.06 3.22 95 3.06
88843 400X 6.00 1.25 110244 MOZZ CHEESE (ALT INGR){ 100 12,67 7.89 95 75
0.58 100488 WHOLE WHEAT FLOUR(DF) 100 27.32 3.66 95 3.48
22 OTHER INGREDIENTS
Total Portion: 4.9 Total Batch Weight: 400
Percent NDM to produce finished product (Column 9 divided by case weight) By products will be produced Y
PROCESSOR: SUBCONTRACTOR: USDA APPROVAL:
Nardone Bros. Bakery, Inc. USDA, AMS, SCI Division
Name of Company Name of Company Name of Approving Agency




EPDS 4

END PRODUCT DATA SCHEDULE
Non-fat Dry Milk

O Check if product is used as an ingredient in another product.
00 Check if finished product contains ingredient produced from NDM.

Louis Nardone

Signature

Narne and Title of Authorized Representative

Date

Name and Title of Authorized Representative

Signature

Date

Ashley Rufffes, Food Technologist

Narme and Title of Authorized Representative

12/15/2013

Auby fudfe

Date

END PRODUCT DESCRIPTION PRODUCT FORMULATION PRODUCT RETURN
End Product Code & Description | Net Weight Servings Net weight | Ingredients in raw batch , use Qty. of |% ofnonfat| Lbs, Non fat Number Lbs. of Percent Lbs. of
per case per per serving | commodity code and Short Each milk solids | milk solids in|  of Cases DF to Yield DF
Case Title, show "DF" Ingredient content ingredient per Produce Contained
Batch 1 Case in 1 Case
1 2 3 4 5 6 6a 7 8 9 10 11
SOY&WHEAT CHEESE PIZZA 294 96 CTS 0.36 100332 TOMATO PASTE(DF) 100 45.87 2.18 99 2.16
961SWCMA2 4.90 OZ8 0.51 100418 FLOUR(DF) 100 31.06 3.22 95 3.06
88835 4.00 X 6.00 0.63 110244 MOZZ CHEESE (ALT INGR)( 160 25.32 3.95 95 3.75
0.58 100408 WHOLE WHEAT FLOUR(DF) 100 27.32 3.66 95 3.48
282 OTHER INGREDIENTS
Total Portion: 4.5 Total Batch Weight:
Percent NDM to produce finished product (Column 9 divided by case weight) By products will be produced Y
PROCESSOR: SUBCONTRACTOR;: USDA APPROVAL:
Nardone Bros. Bakery, Inc. USDA, AMS, SCI Division
Name of Company Name of Company Name of Approving Agency




EPDS 4

END PRODUCT DATA SCHEDULE
Non-fat Dry Milk

O  Check if product is used as an ingredient in another product.
O  Check if finished product contains ingredient produced from NDM.

END PRODUCT DESCRIPTION PRODUCT FORMULATION PRODUCT RETURN
End Product Code & Description | Net Weight Servings Net weight | Ingredients in raw batch , use Qty.of |% ofnonfat| Lbs. Non fat Number Lbs. of Percent Lbs. of
per case per per serving | commodity code and Short Each milk solids | milk solidsin|  of Cases DF to Yield DF
Case Title, show "DF" Ingredient content ingredient per Produce Contained
Batch 1 Case in 1 Case
1 2 3 4 5 6 . ba 7 8 9 10 11
WHEAT & SOY PEPPERONI PIZZA 28.7 96 CTS 0.36 100332 TOMATO PASTE(DF) 100 45.87 2.18 99 2.16
961SWCMP2 4.95 0Z8 0.51 100418 FLOUR({DF) 100 3106 322 95 3.06
89053 4,00 X 6.00 1 116244 MOZZ CHEESE (ALT INGR)( 100 15.82 6.32 95 6
0.58 100409 WHOLE WHEAT FLOUR(DF) 100 27.32 3.66 95 3.48
2.5 OTHER INGREDIENTS
Tatal Portion: 4.95 Total Batch Weight:
Percent NDM to produce finished product (Column 9 divided by case weight) By products will be produced Y
PROCESSOR: SUBCONTRACTOR: USDA APPROVAL:
Nardone Bros. Bakery, Inc. USDA, AMS, SCI Division
Name of Company Name of Company Name of Approving Agency
Louis Nardone Ashley Rulffes, Food Technologist
Name and Title of Autherized Representative Name and Title of Authorized Representative Name and Title of Authorized Representative
Km0 VPt | Ak K(&%J 12/1972013
| Signature Date Signature Date aturcy) Date




EPDS 4 END PRODUCT DATA SCHEDULE
Non-fat Dry Milk
[0 Check if product is used as an ingredient in another product.
O Check if finished product contains ingredient produced from NDM.
END PRODUCT DESCRIFTION PRODUCT FORMULATION PRODUCT RETURN
End Product Code & Description | Net Weight Servings Net weight | Ingredients in raw batch , use Qty. of |% ofnon fat| Lbs. Non fat Number Lbs. of Percent Lbs. of
per case per per serving | commodity code and Short Each milk solids | milk solidsin|  of Cases DF to Yield DF
Case Title, show "DF" Ingredient content ingredient per Produce Contained
Batch 1 Case in 1 Case
1 2 3 4 S 6 6a 7 8 9 10 11

WHEAT & SOY PEPPERONI PIZZA 29.7 96 CTS (.36 100332 TOMATC PASTE(DF) 100 45.87 2.18 99 2.16
961SWUMPAZ 4.95 QZS 0.51 100418 FLOUR{DF) 100 31.06 3,22 95 3.06
88837 4.00 X 6.00 0.5 110244 MOZZ CHEESE {ALT INGR)( 100 31.65 3.16 95 3

0.58 100409 WHOLE WHEAT FLOUR(DF) 100 2732 3.66 95 3.48

3 OTHER INGREDIENTS
Total Portion: 4.95 Total Batch Weight:
Percent NDM to produce finished product {Column 9 divided by case weight) By products will be produced Y.
PROCESSOR: SUBCONTRACTOR: USDA APPROVAL:
Nardone Bros. Bakery, Inc. USDA, AMS, 5CI Division
Name of Company Name of Company Name of Approving Agency

Louis Nardone

Kot [ PP

Name and Title of Authorized Representative

| Signature

Diate

Name and Title of Authorized Representative

Signature

Date

Ashley Rulffes, Food Technologist

Name and Title of Authorized Representative

A aﬂ%!, ﬂ;:g“ o

12/19/2013

Date




EPDS 4 END PRODUCT DATA SCHEDULE
Non-fat Dry Milk
O  Check if product is used as an ingredient in another product.
O Check if finished product contains ingredient produced from NDM.
END PRODUCT DESCRIPTION PRODUCT FORMULATION PRODUCT RETURN
End Product Code & Description | Net Weight Servings Net weight | Ingredients in raw batch | use Qty. of | % ofnon fat| Lbs. Non fat Number Lbs. of Percent Lbs. of
per case per perserving | commodity code and Short Each milk solids | milk solids in{ of Cases DF to Yield DF
Case Title, show "DE" Ingredient content ingredient per Produce Contained
Batch 1 Case in ] Case
1 2 3 4 5 6 68 7 8 9 10 11

WHEAT & SOY WEDGE PIZZA 294 96 CTS 0.36 100332 TOMATQ PASTE(DF} 100 ‘45.87 2.18 99 2.16
I6SWWEID2 4.90 QZS 0.51 100418 FLOUR(DF) 100 31.06 3,22 95 3.06
88841 8.00 X 3.00 1.25 110244 MOZZ CHEESE (ALT INGR)( 100 12.67 7.89 95 7.5

(.58 100409 WHOLE WHEAT FLOUR(DF) 100 27.32 3.66 95 3.48

22 OTHER INGREDIENTS

Total Portion: 49 Total Batch Weight:
Percent NDM to produce finished product {Column @ divided by case weight) By products will be produced Y
PROCESSOR: SUBCONTRACTOR: USDA APPROVAL:
Nardone Bros. Bakery, Inc. USDA, AMS, SCI Division
Name of Company Name of Company Name of Approving Agency
Louis Nardone Ashley Rulffes, Food Technologist
Name and Title of Authorized Representative Name and Title of Authorized Representative Name and Title of Authorized Representative

Koot ) Dbl

| Signature

Date

Signature

Date

K

ature’,)

)

12/19/2013

Date




EPDS 4 END PRODUCT DATA SCHEDULE
Non-fat Dry Milk

00 Check if product is used as an ingredient in another product,
O Check if finished product contains ingredient produced from NDM,

END PRODUCT DESCRIPTION FRODUCT FORMULATION

PRODUCT RETURN
End Product Code & Description | Net Weight Servings Net weight | Ingredients in raw batch _ use Qty.of % ofnon fat| Lbs. Non fat Number Lbs. of Percent Lbs. of
per case per perserving | commodity code and Short Each milk solids | milk solidsin | of Cases DF to Yield DF
Case Title, show "DEF" Ingredient content ingredient per Produce Contained
Batch 1 Case in 1 Case
1 2 3 4 5 6 6a 7 8 9 10 11
WHEAT & SOY WEDGE CHEESE PIj 294 96 CTS 0.36 100332 TOMATO PASTE(DF) 100 4587 2.18 99 2.16
96SWWEDA2 4,90 OZS 0.51 100418 FLOUR(DF) 100 31.06 3.22 95 3.06
88829 8.00 X 3.00 0.63 115244 MOZZ CHEESE (ALT INGR)( 100 25.13 3.98 95 3.78
0.58 100408 WHOLE WHEAT FLOUR(DF) 100 27.32 3.66 95 348
2.82 OTHER INGREDIENTS
Total Portion: 4.9 Total Batch Weight:
Percent NDM to produce finishec product (Column 9 divided by case weight) By products will be produced Y
PROCESSOR: SUBCONTRACTOR: USDA APPROVAL:
Nardone Bros. Bakery, Inc. USDA, AMS, SCI Division
Name of Company Name of Company Name of Approving Agency

Louis Nardone

Narne and Title of Authorized Representative

Signature Date Signature Date

Name and Title of Authorized Representative

Ashley Rulffes, Food Technologist

hiy ol

Name and Title of Authotized Representative

12/19/2013

Date




EPDS 4 END PRODUCT DATA SCHEDULE
Non-fat Dry Milk

O Check if product is used a5 an ingredient in another product.
O  Check if finished product contains ingredient produced from NDM.

END PRODUCT DESCRIPTION PRODUCT FORMULATION PRODUCT RETURN
End Product Code & Description | Net Weight Servings Net weight | Ingredients in raw batch , use Qty.of |% ofnonfat| Lbs, Non fat Number Lbs. of Percent Lbs. of
per case per per serving | commodity code and Short Each milk solids | milk solidsin|  of Cases DF to Yield DF
Case Title, show "DE" Ingredient content ingredient per Produce Contained
Batch 1 Case in 1 Case
1 2 3 4 5 6 6a 7 8 9 10 11

WHEAT & SOY WEDGE PEPPERON| 29.7 96 CTS 0.36 100332 TOMATO PASTE(DF) 100 45.87 2.18 99 2.16
S6SWWEDP2 4.950Z8 0.51 100418 FLOUR{DF) 100 31.06 322 95 3.06
89049 ) 8.00 X3.00 1 110244 MOZZ CHEESE (ALT INGR) 100 15.82 6.32 85 6

0.58 100409 WHOLE WHEAT FLOUR(DF) 100 27.32 3.66 95 3.48

2.5 OTHER INGREDIENTS

Total Portion: 4.95 Total Batch Weight:
Percent NDM to produce finished product (Column % divided by case weight) By products will be produced Y
PROCESSOR: SUBCONTRACTOR: USDA APPROVAL:
Nardone Bros. Bakery, Inc. USDA, AMS, 8CI Division
Name of Company Name of Company Name of Approving Agency
Louis Nardone Ashley Rulffes, Food Technologist
Name and Title of Authorized Representative Name and Title of Authorized Representative Name and Title of Authorized Representative
e 2 79“"“"“‘" _AQ- 5 L‘}‘&D 12/19/2013
Signature Date Signature Date aturei L/ Date




EPDS 4

END PRODUCT DATA SCHEDULE
Non-fat Dry Milk

[0 Check if product 1s used as an ingredient in ancther product,
O Check if finished product contains ingredient produced from NDM.

Louis Nardone

Ko ) Dokl

Name and Title of Authorized Representative

Signature

Date

Name and Title of Authorized Representative

Signature

Date

Ashley Rulffes, Food Technologist

RO

Name and Title of Authorized Representative

12/19/2013

L kdees Rl
—’A&L&E‘é@ml;

v

Date

END PRODUCT DESCRIPTION PRODUCT FORMULATION PRODUCT RETURN
End Product Code & Description | Net Weight Servings Net weight | Ingredients in raw batch , use Qty.of |%ofnon fat] Lbs. Non fat Number Lbs. of Percent Lbs. of
per case per perserving | commuodity code and Short Each milk solids | milk solidsin| of Cases DF to Yield DF
Case Title, show "DE" Ingredient content ingredient per Produce Contained
Batch 1 Case in 1 Case
1 2 3 4 5 6 6a 7 8 9 10 11
WHEAT & SOY WEDGE PEFFERON}  29.7 56 CTS 0.36 100332 TOMATO PASTE(DF) 100 45.87 2.18 59 2.16
96SWWEDPA2 4.95 078 0.51 100418 FLOUR{DF) 100 31.06 322 95 3.06
88831 8.00X3.00 0.5 110244 MOZZ CHEESE (ALT INGR) 100 31.65 3.16 95 3
0.58 100408 WHOLE WHEAT FLOUR(DF) 100 27.32 3.66 95 3.48
3 OTHER INGREDIENTS
Total Portion: 4.95 Total Batch Weight:
Percent NDM to produce finished product (Column 9 divided by case weight)} By products will be produced Y
PROCESSOR: SUBCONTRACTOR: USDA APPROVAL:
Nardone Bros. Bakery, Inc. USDA, AMS, SCI Division
Name of Company Name of Company Name of Approving Agency




EPDS 4 END PRODUCT DATA SCHEDULE
Non-fat Dry Milk
O  Check if product is used as an ingredient in another product.
O Check if finished product contains ingredient produced from NDM.
END PRODUCT DESCRIPTION PRODUCT FORMULATION PRODUCT RETURN
End Product Code & Description | Net Weight Servings Net weight | Ingredients in raw batch , use Qty.of | % of non fat| Lbs. Non fat Number Lbs. of Percent Lbs. of
per case per perserving | commodity code and Short Each milk solids | mitk solidsin| of Cases DF to Yield DF
Case Title, show "DF" Ingredient content ingredient per Produce Contained
Batch 1 Case in 1 Case
1 2 3 4 5 6 6a 7 8 9 10 11

WHEAT & 50Y WEDGE SAUSAGEY  29.7 96 CTS 032 100332 TOMATO PASTE(DF) 100 51.55 1.94 99 1.92
96SWWEDS2 495023 0.51 100418 FLOUR(DF) 100 31.06 3.22 95 3.06
89051 8.00X3.00 1 110244 MOZZ CHEESE {ALT INGR){ 100 15.82 6.32 95 6

0.58 100409 WHOLE WHEAT FLOUR{CF} 100 27.32 3.66 95 348

254 OTHER INGREDIENTS

Total Portion: 4.95 Total Batch Weight:
Percent NDM to produce finished product (Celumn ¢ divided by case weight) By products will be produced Y
PROCESSOR: SUBCONTRACTOR: USDA APPROVAL:
Nardone Bros. Bakery, Inc. USDA, AMS, SCI Division
Name of Company Name of Company Name of Approving Agency
Louis Nardone Ashley Rulffes, Food Technologist
Name and Title of Authorized Representative Name and Title of Authorized Representative Name and Title of Authorized Representative

'g’maa?:,zm

l_ Signature

Date

Signature Date

12/15/2013




EPDS 4 END PRODUCT DATA SCHEDULE
Non-fat Dry Milk

O Check if product is used as an ingredient in another product.
O Check if finished product contains ingredient produced from NDM.

END PRODUCT DESCRIPTION PRODUCT FORMULATION PRODUCT RETURN
End Product Code & Description | Net Weight Servings Net weight | Ingredients in raw batch , use Qty.of | % of non fat| Lbs. Non fat Number Lbs. of Percent Lbs, of
per case per per serving | commodity code and Short Each milk solids | milk solidsin|  of Cases DF to Yield DF
Case Title, show "DF" Ingredient content ingredient per Produce Contained
Batch 1 Case in 1 Case
1 2 3 4 5 6 6a 7 8 9 10 11

WHEAT TURKEY SAUSAGE,GRAV 16 80 CTS 0.33 100418 FLOUR(DF) 100 57.47 1.74 95 1.65

BOWBTSGA 3.20 QZS 0.4 100042 MOZZ CHEESE (ALT INGR)( 100 47.39 2.11 95 2

83153 3.00X 5.00 0.46 100409 WHOLE WHEAT FLOUR(DF) 100 41.32 242 95 2.3

20 OTHER INGREDIENTS
0.92 100000 JACOBO LMPS MOZZ 421 1.1492 483.81 100 4.8381 95 4.6
(fram NFDM DF}
If No B114 available, then processor will use NEDM
Total Portion: 32 Total Batch Weight:
Percent NDM to produce finished product {Column 9 divided by case weight) By products will be produced Y N
PROCESSOR: SUBCONTRACTOR: USDA APPROVAL:
[Nardone Bros. Bakery, Inc, USDA FNS FDD
Name of Company Name of Company Name of Approving Agency
Louis Nardone Sherry Thackeray-Comm. Procassing
Name and Title of Authorized Representative Name and Title of Authorized Representative Name and Title of Authorized Representative

Ko 0 PPl iy i 5/2/2012
| Signature Date Signature Date {] sipnamg Date




EPDS 4

END PRODUCT DATA SCHEDULE
Non-fat Dry Milk

O  Check if product is used as an ingredient in another product.
O Check if finished product contains ingredient produced from NDM.

X s /= N A
(I Signature

Date

Signature

Date

e,

$/3/2013

Date

END PRODUCT DESCRIPTION PRODUCT FORMULATION PRODUCT RETURN
End Product Code & Description | Net Weight Servings Net weight | Ingredients in raw batch , use Qty.of |%ofnon fat{ Lbs. Non fat Nutnber Lbs. of Percent Lbs. of
per case per perserving | commodity code and Short Each milk solids { milk solidsin| of Cases DF to Yield DF
Case Title, show "DF" Ingredient content ingredient per Produce Contained
Batch 1 Case in 1 Case
1 2 3 4 5 6 6a 7 8 9 10 11
WHEAT BACON SCRAMBLE 15 80 CTS 0.35 100418 FLOUR(DF) 100 54.35 1.84 95 1.75
80WBCAL1 '3.00 OZS 0.33 110244 MOZZ CHEESE {ALT INGR)( 100 58.14 1.72 95 1.63
88371 3.00X5.00 0.49 100409 WHOLE WHEAT FLOUR(DF) 100 3876 2.58 95 245
1.83 OTHER INGREDIENTS
0.38 100300 JACGBO LMPS MOZZ 172 1.14%2 197.66 100 1.9766 95 1.88
(from NFDM DF)
If No B114 available, then processor will use NFDM
Total Portion: 3 Total Batch Weight:
Percent NDM to produce finished product (Column 9 divided by case weight) By produets will be produced Y
PROCESSOR: SUBCONTRACTOR: USDA APPROVAL:
Nardone Bros. Bakery, Inc. USDA FNS FDD
Name of Comparny Name of Company Name of Approving Agency
Louis Nardone Shemy Thackaray-Comm. Processing
Name and Title of Authorized Representative Name and Title of Authorized Representative Name and Title of Authorized Represcntative



EPDS 4

END PRODUCT DATA SCHEDULE
Non-fat Dry Milk

O  Check if product is used as an ingredient in another product.
3 Check if finished product containg ingredient produced from NDM.

Louis Nardone

Ko D s

Name and Title of Authorized Representative

Signature

Date

Name and Title of Authorized Representative

Signature

Date

Audrey Draper - Food Technologist

Name and Title of Authorized Representative

P
A
(o iy fQ,,.,\_‘ 10/24/2013

Sighature ~~ Date

END PRODUCT DESCRIPTION PRODUCT FORMULATION PRODUCT RETURN
End Product Code & Description | Net Weight Servings Net weight | Ingredients in raw batch , use Qty. of |% ofnon fat| Lbs. Non fat Number Lbs. of Percent Lbs. of
per case per per serving | commodity code and Short Each milk solids | milk solidsin| of Cases DF to Yield DF
Case Title, show "DF" Ingredient content ingredient per Produce Contained
Batch 1 Case in1 Case
1 2 3 4 5 6 6a 7 8 9 10 11
WHEAT SAUSAGE,GRAVY,BREAKY  16.25 80 CTS 0.35 100418 FLOUR(DF) 100 54.35 1.84 95 1.75
80WSGAI00 3.25 0ZS 0.37 11024¢ MOZZ CHEESE (ALT INGR){ 100 50.76 1.95 95 1.85
88611 3.00X5.00 0.4% 100409 WHOLE WHEAT FLOUR(DF) 100 38.76 2.58 95 245
2.04 OTHER INGREDIENTS
0.43 10(x100 JACOBO LMPS MOZZ 197 1.1452 226,39 100 2.2639 95 2.15
(from NFDM DF)
If No B114 available, then processor will use NFDM
Total Portion: 3.25 Total Batch Weight:
Percent NDM to produce finished product (Column 9 divided by case weight) By products will be produced Y
PROCESSOR: SUBCONTRACTOR: USDA APPROVAL:
[Nardone Bros. Bakery, Inc. USDA - FNS FDD HGQ
Name of Company Name of Company Name of Approving Agency




EPDS 4

END PRODUCT DATA SCHEDULE
Non-fat Dry Milk

O  Check if product is used as an ingredient in another product.
O  Check if finished product contains ingredient produced from NDM,

Louis Nardone

Name and Title of Authorized Representative

| Signature

Date

Name and Title of Authorized Repiesentative

Signature

Sherry Thackeray-Comm. Processing

Date

Name and Title of Authorized Representative

(fhiry Piccdin,

9/3/2013

Sunarned)

Date

END PRODUCT DESCRIPTION PRODUCT FORMULATION PRODUCT RETURN
End Product Code & Description | Net Weight Servings Net weight | Ingredients in raw batch , use Qty. of | % ofnon fat | Lbs. Non fat Number Lbs. of Percent Lbs. of
per case per per serving | commodity code and Short Each milk solids | milk solidsin|  of Cases DF to Yield DF
Case Title, show "DF" Ingredient content ingredient per Produce Contained
Batch 1 Case in 1 Case
1 2 3 4 5 6 68 7 8 9 10 11
WHEAT CHEESE BREAKFAST BAG| 228 96 CTS 04 100332 TOMATO PASTE(DF) 100 41,32 2.42 99 24
96WBBA 3.80 OZS 0.5 110244 MOZZ CHEESE (ALT TNGR)( 100 31.65 3,16 95 3
88384 4 29 OTHER INGREDIENTS
0.57 100000 JACOBO LMES MOZZ 316 1.1492 363.15 100 3.6315 95 345
(from NFDM DF)
If No 100042 available, then processor will use NF
Total Portion: 3.8 Total Batch Weight:
Percent NDM to produce finished product (Column 9 divided by case weight) By products will be produced Y
PROCESSOR: SUBCONTRACTOR: USDA APPROVAL:
Nardone Bros. Bakery, Inc. USDA FNS FDD
Name of Company Name of Company Name of Approving Agency



EPDS 4

END PRODUCT DATA SCHEDULE
Non-fat Dry Milk

O Check if product is used as an ingredient in another product.

0  Check if finished product contains ingredient produced from NDM.
END PRODUCT DESCRIPTION PRODUCT FORMULATION PRODUCT RETURN
End Product Code & Description | Net Weight Servings Net weight | Ingredients in raw batch , use Qty. of | % ofnon fat| Lks. Non fat Number Lbs. of Percent Lbs. of
per case per per serving | commodity code and Short Each milk solids | milk solids in of Cases DF to Yieid DF
Case Title, show "DF" Ingredient content ingredient per Produce Contained
Batch 1 Case in 1 Case
1 2 3 4 5 6 68 7 8 9 10 11
WHEAT GARLIC FRENCH BREAD 16.88 60 CTS 1 110244 MOZZ CHEESE (ALT INGR)({ 100 25.32 3.95 95 375
S0WGUMA2 4,50 0OZ8 3.5 OTHER INGREDIENTS
90094 8.00X3.00
Total Portion; 45 Total Batch Weight.
Percent NDM to produce finished product (Column 9 divided by case weight) By products will be produced Y N
PROCESSOR: SUBCONTRACTOR: USDA APPROVAL:
Nardone Bros. Bakery, Inc. USDA, AMS, FV, SCI Division
Name of Company Name of Company Name of Approving Agency
Louis Nardone Ashley Rulffes, Food Technologiat
Name and Title of Authorized Representative Name and Title of Authorized Representative Name and Title of Authorized Representative
s L VPt 5/8/2014 { 5/13/2014
l Signature Date Signature Date

8i

Date




EPDS 4

END PRODUCT DATA SCHEDULE
Non-fat Dry Milk

O Check if product is used as an ingredient in another product,

O Check if finished product contains ingredient produced from NDM.

END PRODUCT DESCRIPTION PRODUCT FORMULATION PRODUCT RETURN
End Product Code & Deseription  { Net Weight Servings Net weight | Ingredients in raw batch , use Qty. of | % ofnon fat| Lbs. Non fat Number Lbs. of Percent Lbs. of
per case per perserving | commodity code and Short Each milk solids | milk solidsin{  of Cases DF to Yield DF
Case Title, show "DF" Inpredient | content ingredient per Produce Contained
Batch 1 Case in 1 Case
1 2 3 4 5 6 6a 7 8 9 10 11

WHEAT FRENCH BREAD PIZZA 20.63 60 CTS 0.6 100332 TOMATO PASTE(DF) 100 44,05 2.27 9% 2.25

S0WUMA2 5.50 OZ3 1 110244 MOZZ CHEESE (ALT INGR)( 100 2532 3.95 95 3175

88271 8.00 X 3.00 3.9 OTHER INGREDIENTS

1.15 100000 JACOBO LMPS MOZZ 395 1.1492 453.93 100 4.5393 95 431
(from NFDM DF)
Ff No 100042 available, then processor will use NF
Total Portion: 5.5 Total Batch Weight:
Percent NDM to produce finished product (Column 9 divided by case weight} By products will be produced Y N
PROCESSOR: SUBCONTRACTOR: USDA APPROYVAL:
[Nardone Bros. Bakery, Inc. USDA FNS FDD
Name of Company Natne of Company Name of Approving Agency
Louis Nardone Shery Thackeray-Comm. Processing
Name and Title of Authorized Representative Name and Title of Authorized Representative Name and Title of Authorized Representative
< aQ % 7=z. = Lﬂ?z_ "6’ 8//2013
i Signature Date Signature Date Signiaty Date




EPDS 4 END PRODUCT DATA SCHEDULE
Non-fat Dry Milk

O  Check if product is used as an ingredient in another product.
O Check if finished product contains ingredient produced from NDM.

END PRODUCT DESCRIPTION PRODUCT FORMULATION PRODUCT RETURN
End Product Code & Description | Net Weight Servings Net weight | Ingredients in raw batch , use Qty.of |% ofnon fat| Lbs. Non fat Number Lbs. of Percent Lbs. of
per case per perserving | commodity code and Short Each milk solids | mik solidsin| of Cases DF to Yield DF
Case Title, show "DF" Ingredient content ingredient per Produce Contained
Betch 1 Case in 1 Case
1 2 3 4 5 6 6a 7 8 9 10 11

6"RD WHEAT SQY CHEESE PIZZA 20.25 60 CTS 0.57 100332 TOMATO PASTE(DF) 100 46.51 2.15 99 2.13
6255 WMA 5.40 OZS 0.51 100418 FLOUR{DF) 100 50 2 95 1.9
90844 6 0.63 110244 MOZZ CHEESE (ALT INGR)( 100 40.32 248 95 2.36

0.58 100408 WHOLE WHEAT FLOUR(DF) 100 44.05 227 95 2.16

311 QTHER INGREDIENTS

Total Portion: 5.4 Total Batch Weight:
Percent NDM to produce finished product (Column 9 divided by case weight) By products will be produced Y
PROCESSOR: SUBCONTRACTOR: USDA APPROVAL:
Nardone Bros, Bakery, Inc. USDA, AMS, FV, 8CI Division
Narme of Company Name of Company Name of Approving Agency
Louis Nardone Ashley Rulffes, Food Technologist
Name and Title of Authorized Representative Name and Title of Authorized Representative Name and Title of Authorized Representative
Kommr 0 Pkl B/2/2014 A hh‘}ﬁis R:i%h 8/21/2014
Signature Date Signature Date ot Date




EPDS 4

END PRODUCT DATA SCHEDULE

Non-fat Dry Milk

O Check if product is used as an ingredient in another product.
O  Check if finished product contains ingredient produced from NDM,

Louis Nardone

Name and Title of Authorized Representative
Ko ) PPonellnas

Signature Date

Name and Title of Authorized Representative

Signature Date

Audrey Draper - Food Technotogist

Name and Title of Authorized Representative

e )
{ oty Loy, 10/24/2013

Sigfisture ~ Date I

END PRODUCT DESCRIPTION PRODUCT FORMULATION PRODUCT RETURN
End Product Code & Description | Net Weight Servings Net weight | Ingredients in raw batch , use Qty. of | % of non fat| Lts. Non fat Number Lbs. of Percent Lbs. of
per case per per serving | commodity code and Short Each milk seolids | milk solidsin|  of Cases DF to Yield DF
Case Title, show "DF" Ingredient | content ingredient per Produce Contained
Batch 1 Case in1Case
1 2 3 4 5 6 6a 7 8 9 10 11
WHEAT SAUSAGE BREAKFASTBA[ 228 96 CTS8 0.34 100332 TOMATO PASTE(DF) 100 48.54 206 99 2.04
96WEBBSA 3.80 OZ38 035 110244 MOZZ CHEESE (ALT INGR)( 100 45.25 221 95 21
88614 / 4 3.11 OTHER. INGREDIENTS
038 100000 TACOBO LMP§ MOZZ 210 1.1492 24133 100 24133 95 2.29
(from NFDM DF)
If No 100042 available, then processor will use NF
Total Portion: 38 Total Batch Weight:
Percent NDM to produce finished product (Column 9 divided by case weight) By products will be produced Y
PROCESSOR: SUBCONTRACTOR: USDA APPROVAL:
[Nardone Bros. Bakery, Inc. USDA - FNS FDD HQ
Name of Company Name of Company Name of Approving Agency
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T2SRWWEDA?2 KEEP FROZEN

ROUND EDGE WEDGE CHEESE/CHEESE SUBSTITUTE PIZZA
with SOY and WHOLE WHEAT CRUST

INGREDIENTS: CRUST: Water, Whole Wheat Flour, Enriched Flour (Malted Barley Flour, Niacin,
Reduced iron, Thiamine Mononitrate, Riboflavin, Folic Acid), Vital Wheat Gluten, Defatted Soy Flour,
Soy Proteinisolate, Saybean Qil, Sugar, Yeast, Salt. CHEESE : Low Moisture-Part Skim Mozzarella
Cheese (Cultured Pasteurized Part Skim Milk, Salt, Enzymes), Mozzarella Cheese Substitute (Water,
Casein, Partially Hydrogenated Soybean Qil, Salt, Sodium Phosphate, Modified Food Starch, Lactic
Acid, Sorbic Acid (preservative), Sodium Citrate, Guar Gum, Arificial Flavor, Artificial Color, Vitamin and
Mineral Preblend (Magnesium Oxide, Zinc Oxide, Ferric Orthophosphate, Riboflavin, Folic Acid,
Pyridoxine HCL, Niacinamide, Thiamine Mononitrate, Cyanocobalamin, Vitamin A Paimitate)). SAUCE:
Tomatoes (Waier, Tomato Paste [Not Less Than 31% Soluble Solids]), Contains 1% or Less of: Onion,
Salt, Spices, Garlic Powder, Soybean Oil, Xanthan Gum. CONTAINS WHEAT, SOY, AND MILK.

CN

000845 |
One 4 800z Round Edge VWedge CheesefCheese Substitute Pizza with Soy and Whole Wheat Crust
CN Provides 2.000z Equivalent Meat Altemnate, 2. 000z. Equivalent Grains and 1/8 Cup RediOrange Vegetable CN
for the Child Mutrition Meal Pattem Requirements. (Use of this L.cgo and Statement Authorized by the Food
and Nutrition Service, USDA 7-14) ' I
CN

NET WT 22 05 LBS 72 4 90 OZ. PIZZAS

INSPECTED BY THE }
U.S. DEPT. OF AGRICULTURE
IN ACCORDANCE WITH

FNS REQUIREMENTS | 8 3 54113163

LR
L
(I
Pl

g g
FI

1 H

: H

MADE BY: NARDONE BROS. BAKING CO.

GENERAL OFFICES: 420 NEW COMMERCE BLVD., HANOVER TWP,, PA. 18706 * 570-823-0141



Round Edge Wedge Cheese/Cheese Substitute Pizza
on Soy and Whole Wheat Crust
72SRWWEDA2

1 piece/serving g % DV
Serving Size 1399
Calories 300
Calories from Fat 100
Total Fat 11 17
Saturated Fat 2 10
Trans Fat '
Cholesterol 10 3
Sodium 390 16
Carbohydrate 30 10
Fiber 14
Sugar 8
Protein 18 y
Vitamin A [ 6
Vitamin C | 15
Calcium i Ny 30
Iron L 15
Shipping Info:
Net Weight: 2205 Ibs.
Gross Weight: 24.05 Ibs.
Pieces/case: 72
UPC: 8554113163
Dimensions:; 17 Yax 12 % x 7
Cube: 0.89
Ti/Hi: 8/9
Shelf Life: 180 days frozen
Country of Origin: 100% U.S.

Pack Size: 72/4.900z. portions per case

Child Nutrition Information:

090845 - One 4.900z Round Edge Wedge Cheese/Cheese
Substitute Pizza on Soy and Whole Wheat Crust Provides
2.000z Equivalent Meat Alternate, 2.000z. Equivalent Grains
and 1/8 Cup Red/Orange Vegetable for the Child Nutrition
Meal Pattern Requirements.

Ingredients:

CRUST: Water, Whole Wheat Flour, Enriched Flour (Malted
Barley Flour, Niacin, Reduced Iron, Thiamine Mononitrate,
Riboflavin, Folic Acid), Vital Wheat Gluten, Defatted Soy Flour,
Soy Protein Isolate, Soybean Oil, Sugar, Yeast, Salt. CHEESE;
Low Moisture-Part Skim Mozzarella Cheese (Cultured
Pasteurized Part Skim Milk, Salt, Enzymes), Mozzarella Cheese
Substitute (Water, Casein, Partially Hydrogenated Soybean
Oil, Salt, Sodium Phosphate, Modified Food Starch, Lactic
Acid, Sorbic Acid (preservative), Sodium Citrate, Guar Gum,
Artificial Flavor, Artificial Color, Vitamin and Mineral Preblend
(Magnesium Oxide, Zinc Oxide, Ferric Orthophosphate,
Riboflavin, Folic Acid, Pyridoxine HCL, Niacinamide, Thiamine
Mononitrate, Cyanocobalamin, Vitamin A Palmitate)). SAUCE:
Tomatoes (Water, Tomato Paste [Not Less Than 31% Soluble
Solids]), Contains 1% or Less of: Onion, Salt, Spices, Garlic
Powder, Soybean Oil, Xanthan Gum.

Allergens: Wheat, Soy, and Milk.
Nardene Bros. is a peanut and tree nut-free facility.

Cooking Instructions:

For a crispy crust: Preheat oven to 325 F. Place pizza directly
on center oven rack. Cook for 7 to 10 minutes or until cheese
is melted and crust edges are golden brown.

For a softer crust: Preheat oven to 325 F. Place pizzaona
baking sheet. Cook for 8 to 11 minutes or until cheese is
melted and crust edges are golden brown.

420 New Commerce Bivd. - Wilkes-Barre, PA 18706
1-800-823-5320

All product informaticn is believed to be truthfuf and accurate,

Last Updated: 6/18/2014




72WWSCMA?2 KEEP FROZEN

WHOLE WHEAT STUFFED CRUST
- CHEESE/CHEESE SUBSTITUTE PIZzA

INGREDIENTS: CRUST: Whole Wheat Flour, Water, Enriched Flour {(Malted Barley Flour, Niacin, Reduced Iron, Thiamine
Mononitrate, Riboflavin, Folic Acid), Sugar, Soybean Oil, Vital Wheat Gluten, Yeast, Salt. CHEESE: Low Moisture-Part Skim
Mozzarelia Cheese (Cultured Pasteurized Part Skim Milk, Salt, Enzymes), Mozzarella Chesse Substitute {Water, Casein,
Partially Hydrogenated Soybeen Oil, Salt, Sodium Phosphate, Modified Food Starch, Lactic Acid, Sorbic Acid

(preservative), Sodium Citrate, Guar Gum, Artificial Fiavor, Artificial Color, Vitamin and Mineral Preblend {Magnesium Oxide,
Zinc Oxide, Ferric Orthophosphate, Ribofiavin, Folic Acid, Pyridoxine HCL, Niacinamide, Thiamine Mononitrate,
Cyanocobalamin, Vitamin A Paimitate)). SAUCE: Tomatoes (Water, Tomato Paste [Not Less Than 31% Soluble Sclids]},
Contains 1% or Less of. Onion, Salt, Spices, Gerlic Powder, Soybean Qil, Xanthan Gum. CHEESE: Low Moisture Part Skim
Mozzarella Cheese {Pasteurized Milk, Nonfat Milk, Cultures, Salt, Enzymes). CONTAINS WHEAT ANDMILK,

I CN

090045
One 4 .950z. Whole Wheat Stuffed Crust Cheese/Cheese Substitute Pizza Provides
CN 2.000z. Equivalent Meat Alternate, 2.000z. Equivalent Grains, and 1/8 Cup Red/Orange
Vegetable for the Child Nutrition Meal Pattern Requirements. (Use of this Logo and
I Statement Authorized by the Food and Nutrition Service, USDA 4-14)

CN
NETWT. 21.65LBS. 70-4.950Z PIZZAS

CN

INSPECTED BY THE 1 1R H 1R : L]
U.S. DEPT. OF AGRICULTURE s d |} 1 | , BIEIE Bill
IN ACCORDANCE WITR | 2 iR N ,
FNS REQUIREMENTS 855 41131446

MADE BY: NARDONE BROS. BAKING CO.
GENERAL OFFICES: 420 NEW COMMERCE BLVD., HANOVER TWP., PA. 18706 * 570-823-0141




Whole Wheat Stuffed Crust
Cheese/Cheese Substitute Pizza
72WWSCMA2

1 piece/serving g | %DV
Serving Size 140g [
Calories 330 [
Calories from Fat | 130 [SSSE
Total Fat 15 23
Saturated Fat 4 13
Trans Fat 0 .
Cholesterol 20 6
Sodium 470 20
Carbohydrate 31 10
Fiber 14
Sugar 8
Protein 17
Vitamin A I';__I_EJ:'::ZI 10
Vitamin C ¥ 30
Calcium 40
Iron | 15

Shipping Info:

Net Weight: 21.65 Ibs.

Gross Weight: 23.65 Ibs.
Pieces/case: 70

UPC: 8554113146
Dimensions: 18§ ¥ax153% x8
Cube: 133

Ti/Hi: 6/8

Shelf Life: 180 days frozen
Country of Origin: 100% U.S.

Pack Size: 70/4.950z. portions per case

Child Nutrition Information: 090045 - One 4.950z. Whole
Wheat Stuffed Crust Cheese/Cheese Substitute Pizza Provides
2.000z. Equivalent Meat Alternate, 2.000z. Equivalent Grains,
and 1/8 Cup Red/Orange Vegetable for the Child Nutrition
Meal Pattern Requirements.

Ingredients: CRUST: Whole Wheat Flour, Water, Enriched
Flour (Malted Barley Flour, Niacin, Reduced Iron, Thiamine
Mononitrate, Riboflavin, Folic Acid), Sugar, Soybean Qil, Vital
Wheat Gluten, Yeast, Salt. CHEESE: Low Moisture-Part Skim
Mozzarella Cheese (Cultured Pasteurized Part Skim Milk, Salt,
Enzymes), Mozzarella Cheese Substitute (Water, Casein,
Partially Hydrogenated Soybean Oil, Salt, Sodium Phosphate,
Meodified Food Starch, Lactic Acid, Sorbic Acid (preservative),
Sodium Citrate, Guar Gum, Artificial Flavor, Artificial Color,
Vitamin and Mineral Preblend (Magnesium Oxide, Zinc Oxide,
Ferric Orthophosphate, Riboflavin, Folic Acid, Pyridoxine HCL,
Niacinamide, Thiamine Mononitrate, Cyanocobalamin,
Vitamin A Palmitate)). SAUCE: Tomatoes (Water, Tomato
Paste [Not Less Than 31% Soluble Solids]), Contains 1% or
Less of: Onion, Salt, Spices, Garlic Powder, Soybean Oil,
Xanthan Gum. CHEESE: Low Moisture Part Skim Mozzarella
Cheese (Pasteurized Milk, Nonfat Milk, Cultures, Sait,
Enzymes).

Allergens: Wheat and Milk.
Nardone Bros. is a peanut and tree nut-free facility.

Cooking Instructions:

For a crispy crust: Preheat oven to 325 F. Place pizza directly
on center oven rack. Cook for 7 to 10 minutes or until cheese
is melted and crust edges are golden brown.

For a softer crust: Preheat oven to 325 F. Place pizza on a
baking sheet. Cook for 8 to 11 minutes or until cheese is
melted and crust edges are golden brown.

1%
NardoneBios!
PEZ2ZA

420 New Commerce Blvd., » Wilkes-Barre, PA 18706
1-800-823-5320

All product information is believed to be truthfu! and accurate.

EY

Last Updated: 4/17/2014




KEEP FROZEN
961SWTP2

4x6 Turkey Pepperoni Pizza with Soy and Whole Wheat Crust

INGREDIENTS: CRUST: Water, Whole Wheat Flour, Enriched Flour (Malted Barley Flour, Niacin,
Reduced iron, Thiamine Mononitrate, Riboflavin, Folic Acid), Vital Wheat Giuten, Defatted Soy
Flour, Soy Protein Isolate, Soybean Qil, Sugar, Yeast, Salt. SAUCE: Tomatoes (Water, Tomato
Paste [Not Less Than 31% Soluble Solids]), Contains 1% or Less of Onion, Salt, Spices, Garlic
Powder, Soybean Qil, Xanthan Gum. CHEESE: Low Moisture-Part Skim Mozzarella Cheese
(Pasteurized Part Skim Milk, Cultures, Salt, Enzymes). TURKEY PEPPERONI: Dark Turkey, Salt,
Contains 2% or Less of Mustard Powder, Dextrose, Spices, Water, Natural Smoke Flavoring,
Oleoresin of Paprika, L.actic Acid Starter Culture, Garlic Powder, Sodium Nitrite, BHA, BHT, Citric
Acid. CONTAINS WHEAT AND MILK, AND SOV,

CN
One 4.900z. 4x6 Turkey Pepperoni Pizza with Soy and Whole Wheat Crust Provides OO0/ 05
CN 2.000z. Equivalent Meat/Meat Alternate, 2.000z. Equivalent Grains, and 1/8 Cup CN

Red/Orange Vegetable for the Child Nutrition Meal Pattern Requirements. (Use of
the Logo and Statement Authorized by the Food and Nuirition Service, USDA 9-13.)
‘ CN

NET WT. 29.40 LBS. 96 - 4.90 OZ PIZZAS
8554113036

MADE BY: NARDONE BROS. BAKING CO.
GENERAL OFFICES: 420 NEW COMMERCE BLVD., HANOVER TWP., PA. 18706 « 570-823-0141

DEPARTMENT OF
AGRICULTURE
P-5137A




4x6 Turkey Pepperoni

1 piece/serving g % DV
Serving Size 1399 S
Calories 280
Calories from Fat 70 . Ll
Total Fat 8 12
Saturated Fat 2 10
Trans Fat 0 5 _
Cholesterol 25 8
Sodium 400 17
Carbohydrate 30 10
Fiber 4 14
Sugar 7 | 4 e
Protein 22 | |=| —_ 1
Vitamin A o *_=1_.‘| 6
Vitarmin C 15
Calcium ] 25
Iron ll_-_& 20

Shipping Info:

Net Weight: 29.40 ibs.

Gross Weight: 31.40 Ibs.
Pieces/case: 96

UPC; 8554113036
Dimensions: 17%x12% x11 %
Cube: 143

Ti/Hi: 8/6

Shelf Life: 180 days frozen
Country of Origin: 100% U.S.

Pizza on Soy and Whole Wheat Crust }*
 961SWTP2 il

Pack Size: 96/4.900z. portions per case

Child Nutrition Information:

088763 - One 4.900z. 4x6 Turkey Pepperoni Pizza with Soy
and Whole Wheat Crust Provides 2.000z. Equivalent
Meat/Meat Alternate, 2.000z. Equivalent Grains, and 1/8 Cup
Red/Orange Vegetable for the Child Nutrition Meal Pattern
Requirements.

Ingredients:

CRUST: Water, Whole Wheat Flour, Enriched Flour (Malted
Barley Flour, Niacin, Reduced Iron, Thiamine Mononitrate,
Riboflavin, Folic Acid), Vital Wheat Gluten, Defatted Soy Flour,
Soy Protein Isolate, Soybean Qil, Sugar, Yeast, Salt. SAUCE:
Tomatoes (Water, Tomato Paste [Not Less Than 31% Soluble
Solids]), Contains 1% or Less of Onion, Salt, Spices, Garlic
Powder, Soybean Qil, Xanthan Gum. CHEESE: Low Moisture-
Part Skim Mozzarella Cheese (Pasteurized Part Skim Milk,
Cultures, Salt, Enzymes). TURKEY PEPPERONI: Dark Turkey,
Salt, Contains 2% or Less of Mustard Powder, Dextrose,
Spices, Water, Natural Smoke Flavoring, Oleoresin of Paprika,
Lactic Acid Starter Culture, Garlic Powder, Sodium Nitrite,
BHA, BHT, Citric Acid.

Allergens: Wheat, Soy, and Milk.
Nardone Bros. is a peanut and tree nut-free facility.

Cooking Instructions:

For a crispy crust: Preheat oven to 325 F. Place pizza directly
on center oven rack. Cook for 7 to 10 minutes or until cheese
is melted and crust edges are golden brown.

For a softer crust: Preheat oven to 325 F. Place pizza ona
baking sheet. Cook for 8 to 11 minutes or until cheese is
melted and crust edges are golden brown.

== ﬁ
NardoneB1os!
PLzzaA
420 New Commerce Blvd. » Wilkes-Barre, PA 18706
1-800-823-5320

All product information is believed to be truthful and accurate.

a!

Last Updated: 11/21/2013




S61SWTPA2 KEEP FROZEN

4x6 Turkey Pepperoni Cheese/Cheese Substitute Pizza
with Soy and Whole Wheat Crust

INGREDIENTS: CRUST: Water, Whole Wheat Flour, Enriched Flour (Malted Barley Flour, Niacin, Reduced fron,
Thiamine Monoritrate, Riboflavin, Folic Acid), Vital Wheat Gluten, Defatted Soy Flour, Soy Protein isolate, Soybean Oil,
Sugar, Yeast, Salt. SAUCE: Tornatoes (Water, Tomato Paste [Not Less Than 31% Soluble Solids]), Contains 1% or
Less of Onion, Salt, Spices, Garlic Powder, Soybean Oil, Xanthan Gum. CHEESE: Low Moisture-Part Skim Mozzarella
Cheese (Cultured Pasteurized Part Skim ilk, Salt, Enzymes), Mozzarella Cheese Substitute {Water, Casein, Partially
Hydrogenated Soybean GHl, Salt, Sodium Phosphate, iodified Food Starch, Lactic Acid, Sorbic Acid (preservative),
Sodium Citrate, Guar Gum, Artificial Flavor, Artificial Cotor, Yitamin and Mineral Prablend {Magnesium Oxide Zinc
Oide, Ferric Othophosphate, Riboflavin, Folic Acid, Pyridoxine HCL, Niacinamide, Thiarm: ne Mononitrate,
Cyanacobalarain, Yitamin A Palmitate)). TURKEY PEPPERONI: Dark Turkey, Salt, Contains 2% or Less of tustard
Powdar, Dextroge, Spices, Water, Matural Smoke Flavering, Olecresin of Paprika, Lactic Acid Starter Culture, Garlic
Powder, Sodium Nifrite, BHA, BHT, Citric Acid. CONTAINS WHEAT, AND MILK, AND Y.

CN
One 4.900z. 4x6 Turkey Pepperoni Cheese/Cheese Substitute Pizza with Soy and 088765
CN Whole Wheat Crust Provides 2.000z. Equivalent Meat/Meat Alternate, 2.000z. CN

Equivalent Grains, and 1/8 Cup Red/Orange Vegetable for the Child Nutrition Meal
Paltern Requirements. (Use of the Logo and Statement Authorized by the Food and
Nutrition Service, USDA 9-13) oN

NET WT. 2940 LBS. ~ 96 - 4.90 OZ PIZZAS

R8BI

8554113037

MADE BY: NARDONE BROS. BAKING CO.
GENERAL OFFICES: 420 NEW COMMERCE BLVD., HANOVER TWP., PA. 18706 * 570-823-0141




4x6 Turkey Pepperoni Cheese/Cheese Substitute Pizza
on Soy and Whole Wheat Crust
961SWTPA2

1 piece/serving g % DV
Serving Size 139g (. T
Calories 290 [

| Calories from Fat 90 : ™ |
| Total Fat 10 15
| Saturated Fat 10
| Trans Fat 0 I
Cholesterol 15 6
Sodium
Carbohydrate
Fiber
Sugar
Protein
Vitamin A
Vitamin C
Calcium
Iron
Shipping Info:
Net Weight: 29.40 Ibs.
Gross Weight: 31.40 Ibs.
Pieces/case; 96
UPC: 8554113037
Dimensions: 17 %2 x12 % x 11 Y
Cube: 143
Ti/Hi: 8/6
Shelf Life: 180 days frozen
Country of Origin:  100% U.S.
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Pack Size: 96/4.900z. portions per case

Child Nutrition Information:

088765 - One 4.900z. 4x6 Turkey Pepperoni Cheese/Cheese
Substitute Pizza with Soy and Whole Wheat Crust Provides
2.000z. Equivalent Meat/Meat Alternate, 2.000z. Equivalent
Grains, and 1/8 Cup Red/Orange Vegetable for the Child
Nutrition Meal Pattern Requirements.

Ingredients:

CRUST: Water, Whole Wheat Flour, Enriched Flour (Malted
Barley Flour, Niacin, Reduced Iron, Thiamine Mononitrate,
Riboflavin, Folic Acid), Vital Wheat Gluten, Defatted Soy Flour,
Soy Protein Isolate, Soybean Qil, Sugar, Yeast, Salt. SAUCE:
Tomatoes (Water, Tomato Paste [Not Less Than 31% Soluble
Solids]), Contains 1% or Less of Onion, Salt, Spices, Garlic
Powder, Soybean Qil, Xanthan Gum, CHEESE: Low Moisture-Part
Skim Mozzarella Cheese (Cultured Pasteurized Part Skim Milk,
Salt, Enzymes), Mozzarella Cheese Substitute (Water, Casein,
Partially Hydrogenated Soybean Oil, Salt, Sodium Phosphate,
Modified Food Starch, Lactic Acid, Sorbic Acid (preservative),
Sodium Citrate, Guar Gum, Artificial Flavor, Artificial Color,
Vitamin and Mineral Preblend (Magnesium Oxide, Zinc Oxide,
Ferric Orthophosphate, Riboflavin, Folic Acid, Pyridoxine HCL,
Niacinamide, Thiamine Mononitrate, Cyanocobalamin, Vitamin
A Palmitate)). TURKEY PEPPERONI: Dark Turkey, Salt, Contains
2% or Less of Mustard Powder, Dextrose, Spices, Water, Natural
Smoke Flavoring, Oleoresin of Paprika, Lactic Acid Starter
Culture, Garlic Powder, Sodium Nitrite, BHA, BHT, Citric Acid.

Allergens: Wheat, Soy, and Milk.
Nardone Bros. is a peanut and tree nut-free facility.

Cooking Instructions:

For a crispy crust: Preheat oven to 325 F. Place pizza directly
on center oven rack. Cook for 7 to 10 minutes or until cheese is
melted and crust edges are golden brown.

For a softer crust: Preheat ovento 325 F. Place pizzaon a
baking sheet. Cook for 8 to 11 minutes or until cheese is melted
and crust edges are golden brown.

Nardone[3ros!
A o) | -

420 New Commerce Blvd. » Wilkes-Barre, PA 18706
1-800-823-5320

All product information is believed to be truthful and accurate.

Clhe e Sioums 4

Last Updated: 6/25/2014




961SWCM?2 KEEP FROZEN

4x6 CHEESE PIZZA with SOY and WHOLE WHEAT CRUST

INGREDIENTS: CRUST: Water, Whole Wheat Flour, Enriched Flour (Malted Barley Flour, Niacin,
Reduced Iron, Thiamine Mononiirate, Riboflavin, Folic Acid), Vital Wheat Gluten, Defatted Soy Flour,
Soy Protemlsolate Soybean Qil, Sugar, Yeast, Salt. CHEESE: Low Moisture-Part Skim Mozzarella
Cheese (Pasteurized Part Skim Milk, Cultures, Salt, Enzymes). SAUCE: Tomatoes (Water, Tomato
Paste [Not Less Than 31% Soluble Solids]), Contams 1% or Less of: Onion, Salt, Spices, Garlic
Powder, Soybean Oil, Xanthan Gum. CONTAINS WHEAT, SOY, AND MILK

CN --
088842
One 4. 800z 4x6 Cheese Pizza with Soy and Whole Wheat Crust Provides 2.000z Equivalent WMeat Alternate,
CN 2000z Equivalent Grains and 1/6 Cup RedfOrange Vegetable for the Child Nutrition Meal Patterr CN

Requirements. (Lise of this Logo and Statement Authorized by the Faod and Nutrition Service, USDA, 9-13)

ox ~|

NET WT 29 40 LBS 96 4.90 OZ. PIZZA

| INSPECTED BY THE | R
U.S. DEPT. OF AGRICULTURE e
| IN ACCORDANCE WITH |

FNS REQUIREMENTS 4 1 l 3074

MADE BY: NARDONE BROS. BAKING CO.
GENERAL OFFICES: 420 NEW COMMERCE BLVD., HANOVER TWP., PA. 18706 « 570-823-0141
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4x6 Chaese Pizza on Soy and Whote Wheat Crust
: 961SWCM2

Pack Size: 96/4.900z. portions per case

Child Nutrition Information:

088842 - One 4.900z 4x6 Cheese Pizza with Soy and
Whole Wheat Crust Provides 2.00oz Equivalent Meat
Alternate, 2.000z. Equivalent Grains and 1/8 Cup
Red/Orange Vegetable for the Child Nutrition Meal
Pattern Requirements.

Ingredients:
: CRUST: Water, Whole Wheat Flour, Enriched Flour
1 piece/serving g I| % DV (Malted Barley Flour, Niacin, Reduced Iron, Thiamine
Serving Size 1399 ]__ Mononitrate, Riboflavin, Folic Acid), Vital Wheat Gluten,
. FEyaaT Defatted Soy Flour, Soy Protein Isolate, Soybean Qil,
Calories 290 [ Sugar, Yeast, Salt. CHEESE: Low Moisture-Part Skim
Calories from Fat 80 S Mozzarella Cheese (Pasteurized Part Skim Milk, Cultures,
Tl Fxt 9 13 Salt, Enzymes). SAUCE: Tomatoes (Water, Tomato Paste
[Not Less Than 31% Soluble Solids]), Contains 1% or Less
Saturated Fat 8 15 | of Onion, Salt, Spices, Garlic Powder, Soybean Oil,
Trans Fat 0 [ o Xanthan Gum.
Cholesterol 20 6 All Wheat. S d Milk
; ergens: Wheat, Soy, and Milk.
Sodium Ll 12 Nardone Bros. is a peanut and tree nut-free facility.
Carbohydrate 30 10
Fiber 4 14 Cooking Instructions:
S - T For a crispy crust: Preheat ovento 325 F. Place pizza
ugar | directly on center oven rack. Cook for 7 to 10 minutes or
Protein 22 i until cheese is melted and crust edges are golden
Vitamin A N 6 brown.
Vitar_nin = ﬂ'—fi . 1> For a softer crust: Preheat oven to 325 F, Place pizza on
Calcium . | 30 a baking sheet. Cook for 8 to 11 minutes or until cheese
AT is melted and dges are gol brown.
Iron 15 and crust edg golden
Shipping Info: _
Net Weight: 29.40 |bs. A
Gross Weight: 31.40 Ibs. L
Pieces/case: 96 - -
UPC: 8554113074 al OBI OS:
Dimensions: 17 %2 x12 % x 11 % P12 ZA
Cube: 143 420 New Commerce Blvd. - Wilkes-Barre, PA 18706
TI/H | 8/6 1-800-823-5320
She[f Life: 180 days frozen All product information is believedtobetruthjuland accurate.

Country of Origin: 100% U.S. Last Updated: 11/21/2013 ChoatawsgSomary




961SWCMA?2 KEEP FROZEN
4x8 CHEESE/CHEESE SUBSTITUTE PIZZA
with SOY and WHOLE WHEAT CRUST

INGREDIENTS: CRUST: Water, Whole Wheat Flour, Enriched Flour (Malted Barley Flour, Niacin,
Reduced iron, Thiamine Mononitrate, Riboflavin, Folic Acid), Vital Wheat Gluten, Defatted Soy Flour,
Soy Protein Isolate, Soybean Qii, Sugar, Yeast, Salt. CHEESE: Low Moisture-Part Skim Mozzarella
Cheese (Cultured Pasteurized Part Skim Milk, Salt, Enzymes), Mozzarella Cheese Substitute (Water,
Casein, Parially Hydrogenated Sovybean Oil, Salt, Sodium Phosphale, Modified Food Starch, Lactic
Acid, Sorbic Acid (preservative), Sodium Citrate, Guar Gum, Artificial Flavor, Adificial Color, Vitamin and
Mineral Preblend (Magnesium Oxide, Zinc Oxide, Ferric Orthophosphate, Riboflavin, Folic Acid,
Pyridoxine HCL, Niacinamide, Thiamine Mononitrale, Cyanocobalamin, Vitamin A Palmitate)). SAUCE:
Tomatoes (Water, Tomato Paste [Not Less Than 31% Soluble Solids]), Contains 1% or Less of: Onion,
Salt, Spices, Garlic Powder, Soybean Qil, Xanthan Gum. CONTAINS WHEAT, SOY, AND MILK.

- CN
| 088834
One 4 900z 4x6 Cheese/Cheese Substitute Pizza with Soy and Whole Wheat Crust Provides 2 000z
CN Eaquivalent Meat Alternate, 2. 000z, Equivalent Grains and 1/8 RediOrange Cup Vegetable for the Child CN

Nutiition Meal Pattern Requirements. {Lise of this Logo and Statement Authorized by the Food and Mutrition
l Service, USDA 2-13)
CN

NET WT. 20,40 LBS. 96-4.90 OZ PIZZAS

INSPECTED BY THE -. | 118 | iy | |
: |U.S. DEPT. OF AGRICULTURE 8 ] UL RIERL (1R | _
IN ACCORDANCE WITH '

FNS REQUIREMENTS 8554113050
MADE BY: NARDONE BROS. BAKING CO.
GENERAL OFFICES: 420 NEW COMMERCE BLVD., HANOVER TWP.,, PA. 18706 * 570-823-0141




4x6 Cheese/Cheese Substitute Pizza
on Soy and Whole Wheat Crust
961SWCMA2

i 1 piece/serving g % DV

| Serving Size 139g [

E Calories 300 =

| Calories from Fat 100
Total Fat 11 7
Saturated Fat 2 10
Trans Fat 0 1
Cholesterol 10 3
Sodium 390 16
Carbohydrate 30 10
Fiber 4 14

i Sugar 8 i
Protein 18 |
Vitamin A |l 6
Vitar-nin C = 1 15
Calcium I 30
Iron van B 15

Shipping Info:

Net Weight: 29.40 Ibs.

Gross Weight: 31.40 lbs.
Pieces/case: 96

UPC: 8554113050
Dimensions: 17% x12 % x 11 ¥4

Cube: 1.43

Ti/Hi: 8/6

Shelf Life: 180 days frozen

Country of Origin; 100% U.S.

Pack Size: 96/4.900z. portions per case

Child Nutrition Information:

088834 - One 4.900z 4x6 Cheese/Cheese Substitute Pizza
with Soy and Whole Wheat Crust Provides 2.000z Equivalent
Meat Alternate, 2.000z. Equivalent Grains and 1/8 Cup
Red/QOrange Vegetable for the Child Nutrition Meal Pattern
Requirements.

Ingredients:

CRUST: Water, Whole Wheat Flour, Enriched Flour (Malted
Barley Flour, Niacin, Reduced Iron, Thiamine Mononitrate,
Riboflavin, Folic Acid), Vital Wheat Gluten, Defatted Soy Flour,
Soy Protein Isolate, Soybean Oil, Sugar, Yeast, Salt. CHEESE:
Low Moisture-Part Skim Mozzarella Cheese {Cultured
Pasteurized Part Skim Milk, Salt, Enzymes), Mozzarella Cheese
Substitute (Water, Casein, Partially Hydrogenated Soybean
Oil, Salt, Sodium Phosphate, Modified Food Starch, Lactic
Acid, Sorbic Acid (preservative), Sodium Citrate, Guar Gum,
Artificial Flavor, Artificial Color, Vitamin and Mineral Preblend
{Magnesium Oxide, Zinc Oxide, Ferric Orthophosphate,
Riboflavin, Folic Acid, Pyridoxine HCL, Niacinamide, Thiamine
Mononitrate, Cyanocobalamin, Vitamin A Palmitate)). SAUCE:
Tomatoes (Water, Tomato Paste [Not Less Than 31% Soluble
Solids]), Contains 1% or Less of: Onion, Salt, Spices, Garlic
Powder, Soybean Oil, Xanthan Gum.

Allergens: Wheat, Soy, and Milk.
Nardone Bros. is a peanut and tree nut-free facility.

Cooking Instructions:

For a crispy crust: Preheat oven to 325 F. Place pizza directly
on center oven rack. Cook for 7 to 10 minutes or until cheese
is melted and crust edges are golden brown.

For a softer crust: Preheat oven to 325 F. Place pizzaon a
baking sheet. Cook for 8 to 11 minutes or until cheese is
melted and crust edges are golden brown.

é.‘..;\?
NardoneBros

P 1 X Z A

420 New Commerce Blvd. » Wilkes-Barre, PA 18706
1-800-823-5320

All product information is believed to be truthful and accurate.

Last Updated: 11/21/2013




| 561 SWCMP2 KEEP FROZEN

4x6 PEPPERONI PIZZA with SOY and WHOLE WHEAT CRUST

INGREDIENTS: CRUST: Water, Whole Wheat Fiour, Enriched Flour (Malted Barley Flour, Niacin,
Reduced lron, Thiamine Mononitrate, Riboflavin, Folic Acid}, Vital Wheat Gluten, Defatted Soy Flour,
Soy Protein Isolate, Soybean Oil, Sugar, Yeast, Salt. CHEESE: Low Moisture-Part Skim Mozzarella
Cheese (Pasteurized Part Skim Milk, Cultures, Salt, Enzymes). SAUCE: Tomatoes (Water, Tomato
Paste [Not Less Than 31% Soluble Solids]), Contains 1% or Less of: Onion, Sall, Spices, Gariic
Powder, Sovybean Qil, Xanthan Gum. PEPPERON!I: Pork, Beef, Salt, Contains 2% or less of
Dextrose, Flavorings, Lactic Acid Starter Culture, Oleoresin of Paprika, Sodium Nitrite, BHA, BHT,
Citric Acid. CONTAINS WHEAT, SOY, AND MILK.

| 089052
Qne 4 9507 4x6 Feppsroni Pizza with Soy and Whote Wheat Crust Provides 2 000z Equivalant iMeatiMeat
CN Alternate, 2.000z. Equivaient Grains and 148 Cup RedfOrange Vegetable for the Child Nutrition Meal Pattern CN

l Requirements. {Use of this Loge and Statement Authorized by the Food and Mutrition Service, USDA 10-13)

ox |

NET WT. 29.70 LBS. 96 -4.95 OZ PIZZAS

T 0 O R A

8554113077

U.S.
INSPECTED
AND PASSED BY
DEPARTMENT OF §
AGRICULTURE

EST. 5137-A

MADE BY: NARDONE BROS. BAKING CO.
GENERAL OFFICES: 420 NEW COMMERCE BLVD., HANOVER TWP., PA. 18706 « 570-823-0141




4x6 Pepperoni Pizza on Soy and Whole Wheat Crust
961SWCMP2

%
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Pack Size: 96/4.950z. portions per case

Child Nutrition Information:

089052 - One 4.950z 4x6 Pepperoni Pizza with Soy and
Whole Wheat Crust Provides 2.000z Equivalent Meat/Meat
Alternate, 2.000z. Equivalent Grains and 1/8 Cup Red/Orange
Vegetable for the Child Nutrition Meal Pattern Requirements.

Ingredients:

CRUST: Water, Whole Wheat Flour, Enriched Flour {Malted
Barley Flour, Niacin, Reduced Iron, Thiamine Mononitrate,
Riboflavin, Folic Acid), Vital Wheat Gluten, Defatted Soy Flour,

1 piece/serving 9 %I_DV Soy Protein Isolate, Soybean Oil, Sugar, Yeast, Salt. CHEESE:
{ Serving Size 140g B Low Moisture-Part Skim Mozzarella Cheese (Pasteurized Part
Calories 300 Skim Milk, Cultures, Salt, Enzymes). SAUCE: Tomatoes (Water,
== Tomato Paste [Not Less Than 31% Soluble Solids]), Contains
Calories from Fat 100 7 1% or Less of: Onion, Salt, Spices, Garlic Powder, Soybean Oil,
Total Fat 11 17 |  Xanthan Gum. PEPPERONL Pork, Beef, Salt, Contains 2% or
(o less of Dextrose, Flavorings, Lactic Acid Starter Culture,
Saturated Fat 3 15 Oleoresin of Paprika, Sodium Nitrite, BHA, BHT, Citric Acid.
Trans Fat 0 Allergens: Wheat, Soy, and Milk.
Cholesterol 25 8 Nardone Bros. is a peanut and tree nut-free facility.
Sodibum i £ Cooking Instructions:
Carbohydrate 30 10 For a crispy crust: Preheat oven to 325 F. Place pizza directly
Fiber 4 14 on center oven rack. Cook for 7 to 10 minutes or until cheese
- is melted and crust edges are golden brown.
Sugar 7 1%
Pratein 22 e For a softer crust: Preheat oven to 325 F. Place pizzaon a
— ===t baking sheet. Cook for 8 to 11 minutes or until cheese is
Vitamin A . E melted and crust edges are golden brown.
Vitamin C . 15
: Calcium | N 25
; Iron i B 20
Shipping Info:
Net Weight: 29.70 lbs, m
Gross Weight: 31.70 Ibs. ‘/\ '
Pieces/case: 96 : : d \3‘
UPC: 8554113077 hl a Qnerog_
Dimensions: 17%2x123% x 11 Y4 i ¥ l z z .
Cube: 1.43 I
Ti /HI. 8 /6 420 New Commerffsglg-dézé.\g;lggs-ﬂarre, PA 18706
Shelf Life: .. 180 days frozen All product information is believed to be truthful and accurate.
Country of Origin: 100% U.S. >

Last Updated: 11/21/2013




961SWCMPA2 KEEP FROZEN

4x6 PEPPERONI CHEESE/CHEESE SUBSTITUTE PIZZA
with SOY and WHOLE WHEAT CRUST

INGREDIENTS: CRUST: Water, Whole Wheat Flour, Enriched Flour (Malted Barley Flour, Niacin,
Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic Acid), Vital Wheat Gluten, Defatted Soy Flour,
Soy Protein isclate, Soybean Qil, Sugar, Yeast, Salt. CHEESE: Low Moisture-Part Skim Mozzarella
Cheese (Cultured Pasteurized Part Skim Mitk, Salt, Enzymes), Mozzarella Cheese Substitute {Water,
Casein, Partially Hydrogenated Soybean Qil, Salt, Sodium Phosphate, Medified Food Starch, Lactic
Acid, Sorbic Acid (preservative), Sodium Citrate, Guar Gum , Arificial Flavor, Adificial Color, Vitamin and
Mineral Prebiend (Magnesium Oxide, Zinc Oxide, Ferric Orthophosphate, Riboflavin, Folic Acid,
Pyridoxine HCL, Niacinamide, Thiamine Mononitrate, Cyanocobalamin, Vitamin A Palmitate)). SAUCE:
Tomatoes (Water, Tomato Paste [Not Less Than 31% Soluble Solids]), Contains 1% or Less of: Onion,
Salt, Spices, Garlic Powder, Soybean Oil, Xanthan Gum . PEPPERONI: Pork, Beef, Salt, Contains 2% or
less of Dextrose, Flavorings, Lactic Acid Starter Culiure, Oleoresin of Paprika, Sodium Nitrite, BHA,
BHT, Citric Acid. CONTAINS WHEAT, SOY, AND MILK.

CN
088836
One 4.850z 4x6 Pepperors Cheese/Chesse Substitute Pizza with Soy and yhole Yheat Crust Provides
CH 2000z Equivalent Meatheat Altemate, 2. 000z, Equivalent Grains and 1/8 Cup Red/Crange Vegetable for CN
the Child Nutrition Meal Pattern Requirements. {Use of His Loge and Staternent Authorized by the Food and
Mutrition Service, USDA 9-13.)

CN
NET WT. 29.70 LBS 96 4 95 OZ. PIZZAS

%4113041

MADE BY: NARDONE BROS. BAKING CO.
NERAL OFFICES: 420 NEW COMMERCE BLVD., HANOVER TWP,, PA. 18706 * 570-823-0141

U.S.
INSPECTED
AKID PASSED BY
DEPARTMENT OF
AGRICULTURE

EST. 5137-A




‘46 Pepperoni Cheese/Chee&e Substitute Pizza
_~on Soy and Whole Wheat Crust
.- 961SWCMPA2 : |

1 piece/serving g % DV
Serving Size 140g (SR
Calories 320 |
Calories from Fat 120 =3
Total Fat 13 20
Saturated Fat 2 10
Trans Fat 0 ' |
Cholesterol 15 6
Sodium 490 20
Carbohydrate 30 10
Fiber 4 14
Sugar 8
Protein 19 = _——_il
Vitamin A Rl s
Vitamin C Hg |15
Calcium RS oS
Iron IR 15

Shipping Info:

Net Weight: 29.70 |bs.

Gross Weight: 31.70 lbs.
Pieces/case: 96

UPC: 8554113051
Dimensions: 17 % x12 % x 11 Y4
Cube: 143

Ti/Hi: 8/6

Shelf Life: 180 days frozen
Country of Origin:  100% U.S.

=
E
ot
=
=
&
3
=
£

Pack Size: 96/4.950z. portions per case

Child Nutrition Information: 088836 - One 4.950z 4x6
Pepperoni Cheese/Cheese Substitute Pizza with Soy and
Whole Wheat Crust Provides 2.000z Equivalent Meat/Meat
Alternate, 2.000z. Equivalent Grains and 1/8 Cup Red/Orange
Vegetable for the Child Nutrition Meal Pattern Requirements.

Ingredients: CRUST: Water, Whole Wheat Flour, Enriched
Flour (Malted Barley Flour, Niacin, Reduced Iron, Thiamine
Mononitrate, Riboflavin, Folic Acid), Vital Wheat Gluten,
Defatted Soy Flour, Soy Protein Isolate, Soybean Oil, Sugar,
Yeast, Salt. CHEESE: Low Moisture-Part Skim Mozzarella
Cheese (Cultured Pasteurized Part Skim Milk, Salt, Enzymes),
Mozzarella Cheese Substitute (Water, Casein, Partially
Hydrogenated Soybean Oil, Salt, Sodium Phosphate, Modified
Food Starch, Lactic Acid, Sorbic Acid (preservative), Sodium
Citrate, Guar Gum, Artificial Flavor, Artificial Color, Vitamin
and Mineral Preblend (Magnesium Oxide, Zinc Oxide, Ferric
Orthophosphate, Riboflavin, Folic Acid, Pyridoxine HCL,
Niacinamide, Thiamine Mononitrate, Cyanocobalamin,
Vitamin A Paimitate)). SAUCE: Tomatoes (Water, Tomato
Paste [Not Less Than 31% Soluble Solids]), Contains 1% or
Less of: Onion, Salt, Spices, Garlic Powder, Soybean Oil,
Xanthan Gum. PEPPERONL Pork, Beef, Salt, Contains 2% or
less of Dextrose, Flavorings, Lactic Acid Starter Culture,
Olecresin of Paprika, Sodium Nitrite, BHA, BHT, Citric Acid.

Allergens: Wheat, Soy, and Milk,
Nardone Bros. is a peanut and tree nut-free facility.

Cooking Instructions:

For a crispy crust: Preheat oven to 325 F. Place pizza directly on
center oven rack. Cook for 7 to 10 minutes or until cheese is melted
and crust edges are golden brown.

For a softer crust: Preheat oven to 325 F. Place pizza on a baking
sheet. Cook for 8 to 11 minutes or until cheese is meited and crust
edges are golden brown,

LI I
420 New Commerce Bivd. - Wilkes-Barre, PA 18706
1-800-823-5320

All product information is believed to be truthful and accurate.
"

ChetspSommesy

Last Updated: 11/21/2013




S6SWWED2 KEEP FROZEN

WEDGE CHEESE PIZZA with SOY and WHOLE WHEAT CRUST

INGREDIENTS: CRUST: Water, Whoie Wheat Flour, Enriched Flour (Malted Barley Flour, Niacin,
Reduced lron, Thiamins Mononitrate, Riboflavin, Folic Acid), Vital Wheat Gluten, Defatted Soy Flour,
Soy Protein Isolate, Soybean Oil, Sugar, Yeast, Salt. CHEESE: Low Moisture-Part Skim Mozzarelia
Cheese (Pasteurized Part Skim Milk, Cultures, Salt, Enzymes). SAUCE: Tomatoes (Water, Tomato
Paste [Not Less Than 31% Soluble Solids]), Contains 1% or Less of: Onion, Salt, Spices, Garlic
Powder, Soybean Qil, Xanthan Gum. CONTAINS WHEAT, SOY, AND MILK.

| - CN
| 088840
One 4 800z Wedge Cheese Pizza with Soy and Whote Wheat Crust Provides 2.000z Equivalent Meat
CN Altemate, 2 000z, Equivalent Grains and 1/8 Cup RedfQrange Vegetabile for the Child Nutrition Meal Pattern CN

Requirements. {(Use of this Logo and Statement Authorized by the Food and Nutrition Service, USDA 9-13)

CN

NET WT. 29.40 LBS. 96 -4.90 OZ PIZZAS

INSPECTED BY THE R IRIR RURE R WINRI IR R (LR iR
-| U.S. DEPT. OF AGRICULTURE | g | ¥ ‘ |
-1 IN ACCORDANCE WITH

FNS REQUIREMENTS 8554113073

MADE BY: NARDONE BROS. BAKING CO.
GENERAL OFFICES: 420 NEW COMMERCE BLVD., HANOVER TWP., PA. 18706 « 570-823-0141



Wedge Cheese Pizza on Soy and Whole Wheat Crust
~ 96SWWED2'

Pack Size: 96/4.900z. portions per case

Child Nutrition Information:

088840 - One 4.900z Wedge Cheese Pizza with Soy and
Whole Wheat Crust Provides 2.000z Equivalent Meat
Alternate, 2.000z. Equivalent Grains and 1/8 Cup
Red/Orange Vegetable for the Child Nutrition Meal
Pattern Requirements.

Ingredients:

1 piece/servi % DV CRUST: Water, Whole Wheat Flour, Enriched Flour
piece/serving 9 _ (Malted Barley Flour, Niacin, Reduced Iron, Thiamine
Serving Size 139g N Mononitrate, Riboflavin, Folic Acid), Vital Wheat Gluten,

Calories 200 [ Defatted Soy Flour, Soy Protein Isolate, Soybean Oil,

- i ——m Sugar, Yeast, Salt. CHEESE: Low Moisture-Part Skim
Calories from Fat 80 1 Mozzarella Cheese (Pasteurized Part Skim Milk, Cultures,
Total Fat 9 13 Salt, Enzymes). SAUCE: Tomatoes (Water, Tomato Paste

[Not Less Than 31% Soluble Solids]), Contains 1% or Less
Saturated Fat 3 . 15 of: Onion, Salt, Spices, Garlic Powder, Soybean OQil,
Trans Fat 0 Xanthan Gum.
Cholesterol 20 6 a1 " 2 niilk
: ergens: Wheat, Soy, and Milk.
Sesium 20 L Nardone Bros. is a peanut and tree nut-free facility.
Carbohydrate 30 10
Fiber 4 14 Cooking Instructions:
Sugar : . For a crispy crust: Preheat oven to 325 F. Place pizza
g — | directly on center oven rack. Cook for 7 to 10 minutes or
Protein 22 | until cheese is melted and crust edges are golden
Vitamin A . © brown.
| Vitamin C el E:| 11 For a softer crust: Preheat oven to 325 F. Place pizza on
| Calcium .| 30 | abaking sheet. Cook for 8 to 11 minutes or until cheese
Iron ]f TRl | 15 is melted and crust edges are golden brown.
Shipping Info:
Net Weight: 29.40 Ibs.
Gross Weight: 31.40 Ibs. -
Pieces/case: 96 b
UPC: 8554113073 '_d(,ne TOS!
Dimensions: 17 %2 x12 % x 11 Y4 - B z —
CUbe: 143 420 New Commer.ce Bivd. « Wilkes-Barre, PA 18706
TI/HI 8/6 1-800-823-5320
ShEIf Life: 180 dayS frozen All product information is believed to be truthful and accuratg.
Country of Origin: 100% U.S. Last Updated: 11/20/2013




WEDGE CHEESE/CHEESE SUBSTITUTE PIZZA
with SOY and WHOLE WHEAT CRUST

INGREDIENTS: CRUST: Water, Whole Wheat Flour, Enriched Flour {Malted Barley Flour, Niacin,
Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic Acid), Vital Wheat Gluten, Defatted Soy Flour,
Soy Protein Isolate, Soyhean Oil, Sugar, Yeast, Salt. CHEESE: Low Moaisture-Part Skim Mozzarella
Cheese (Cultured Pasteurized Part Skim Milk, Salt, Enzymes), Mozzarella Cheese Substitute (Water,
Casein, Pattially Hydrogenated Soybean Oil, Salt, Sodium Phosphate, Modified Food Starch, Lactic
Acid, Sorbic Acid (preservative), Sodium Citrate, Guar Gum, Adificial Flavor, Adificial Color, Vitamin and
Mineral Preblend (Magnesium Oxide, Zinc Oxide; Fetric Orthophosphate, Riboflavin, Folic Acid,
Pyridoxine HCL, Niacinamide, Thiamine Mononitrate, Cyanocobalamin, Vitamin A Palmitate)). SAUCE:
Tomatoes (Water, Tomato Paste [Not Less Than 31% Soluble Solids]), Contains 1% or Less of: Onion,
Salt, Spices, Garlic Powder, Soybean Oil, Xanthan Gum. CONTAINS WHEAT, SQY, AND MILK.

CN
_ 088828
One 4 900z Wedge CheesefCheese Substitute Pizza with Soy and Whole Wheat Crust Frovides 2 000z
CN Equivalent Meat Alternate, 2.000z. Equivalent Grains and 1/8 Red/Orange Cup Vegetable for the Child CN

Nutrition Meal Pattern Requirernents. {Use of this Logo and Statement Authorized by the Food and Mutrition
Service, USDA 9-13.)
CN

NET WT. 29.40 LBS. 96 - 4. 90 QZ PIZZAS

INSPECTED BY THE
U.S. DEPT. OF AGRICULTURE
.IN ACCORDANGE WITH

FNS REQUIREMENTS 5 4113047

MADE BY: NARDONE BROS. BAKING CO.
GENERAL OFFICES: 420 NEW COMMERCE BLVD., HANOVER TWP., PA. 18706 * 570-823-0141




w@dge CheaselCheese Substitute P:z;a on

Soy and Whole Wheat Crust
96SWWEDA2

Pack Size: 96/4.900z. portions per case

Child Nutrition Information:

088828 -~ One 4.900z Wedge Cheese/Cheese Substitute Pizza
with Soy and Whole Wheat Crust Provides 2.000z Equivalent
Meat Alternate, 2.000z. Equivalent Grains and 1/8 Cup
Red/Orange Vegetable for the Child Nutrition Meal Pattern
Requirements.

Ingredients:

CRUST: Water, Whole Wheat Flour, Enriched Flour (Malted

Barley Flour, Niacin, Reduced Iron, Thiamine Mononitrate,

1 piece/serving g % DV Riboflavin, Folic Acid), Vital Wheat Gluten, Defatted Soy Flour,
Serving Size 139g | Soy Protein Isolate, Soybean Oil, Sugar, Yeast, Salt. CHEESE:
Calor 300 — Low Moisture-Part Skim Mozzarella Cheese (Cultured

alories - F] Pasteurized Part Skim Milk, Salt, Enzymes), Mozzarella Cheese
Calories from Fat 100 Substitute (Water, Casein, Partially Hydrogenated Soybean

Qil, Salt, Sodium Phosphate, Modified Food Starch, Lactic
Total Fat i1 i 17 Acid, Sorbic Acid (preservative), Sodium Citrate, Guar Gum,
Saturated Fat 2 10 Artificial Flavor, Artificial Color, Vitamin and Mineral Preblend
Trans Fat 0 = (Magnesium Oxide, Zinc Oxide, Ferric Orthophosphate,

oAl Riboflavin, Folic Acid, Pyridoxine HCL, Niacinamide, Thiamine

Cholesterol 10 3 Mononitrate, Cyanocobalamin, Vitamin A Palmitate)). SAUCE:
Sodium 390 16 Tomatoes (Water, Tomato Paste [Not Less Than 31% Soluble

Solids]), Contains 1% or Less of; Onion, Salt, Spices, Garlic
Carbohydrate 30 10 Powder, Soybean Oil, Xanthan Gum,
IDe 4 14 Allergens: Wheat, Soy, and Milk.
Sugar 8 A Nardone Bros. is a peanut and tree nut-free facility.

- L

RROtein _E18 | Cooking Instructions:
Vitamin A E A 6 For a crispy crust: Preheat oven to 325 F. Place pizza directly on

- f——— center oven rack. Cook for 7 to 10 minutes or until cheese is melted
Vitamin C I 15 and crust edges are golden brown.

Calcium 30
—_— R — For a softer crust: Preheat oven to 325 F. Place pizza on a baking
Iron ﬂrr 15 sheet. Cook far 8 to 11 minutes or until cheese is melted and crust
edges are golden brown,
Shipping Info:
Net Weight: 29.40 |bs.
Gross Weight: 31.40 |bs.
Pieces/case: 96
UPC: 8554113047
Dimensions: 17%x12 % x 11 ¥ _
Cube: 143 Prz2A
Ti/Hi: 8/6 420 New Commerce Bivd. + Wilkes-Barre, PA 18706
Shelf Life: 180 days frozen 1-800-823-5320
Country of Origin: 100% UU.S. All product information is believed to &e truthful and accurate,

Last Updated: 11/20/2013




gGSWWEDP2 KEEP FROZEN

WEDGE PEPPERONI PIZZA with SOY and WHOLE WHEAT CRUST

INGREDIENTS: CRUST: Water, Whole Wheat Flour, Enriched Flour (Malted Barley Flour, Niacin,
Reduced iron, Thiamine Mononitrate, Riboflavin, Folic Acid), Vital Wheat Gluten, Defatted Soy Flour,
Soy Protein Isolate, Soybean Oil, Sugar, Yeast, Salt. CHEESE:; Low Moisture-Part Skim Mozzarella
Cheese (Pasteurized Part Skim Milk, Cultures, Salt, Enzymes), SAUCE: Tomatoes (Water, Tomato
Paste [Not Less Than 31% Soluble Solids]), Contains 1% or Less of: Onion, Salt, Spices, Garlic
Powder, Soybean Oil, Xanthan Gum. PEPPERONI: Pork, Beef, Salt, Contains 2% or less of
Dextrose, Flavorings, Lactic Acid Starter Culture, Oleoresin of Paprika, Sodium Nitrite, BHA BHT,
Citric Acid. CONTAINS WHEAT, SOY, AND MILK.

CN
089048
One 4.950z Wedge Pepperoni Pizza with Soy and Whole Wheat Crust Provides 2 000z Equivalent
CN MeatMsat Alternate, 2.000z. Equivalent Grains and 1/& Cup Red/Orange Vegetable for the Child Nutrition CN

Meal Pattern Requirements. {Use of this Logo and Statement Authorized by the Food and Nutrition Service,
USDA 10-13.)

CN
NET WT. 29.70 LBS. 96 -4.95 QZ PIZZAS

LT O N O

8554113075

U.s,
INSPECTED
{ AND PASSED BY
DEPARTMENT OF
AGRICULTURE

EST. 5137-A

MADE BY: NARDONE BROS. BAKING CO.
GENERAL OFFICES: 420 NEW COMMERCE BLVD., HANOVER TWP,, PA. 18706 * 570-823-0141

P



Wedge Pepperoni Pizza on Soy and Whole Wheat Crust
96SWWEDP2

1 piece/serving g % DV

! Serving Size 140g i
Calories 300
Calories from Fat 100 ;
Total Fat 11 17
Saturated Fat 3 15
Trans Fat 0 O
Cholesterol 25 8
Sodium 410 17
Carbohydrate 30 10
Fiber 4 14
Sugar 7 ) |
Protein 22 |S—
Vitamin A ¥ 5
Vitamin C B 15
Calcium 25 7
Iron 20

Shipping Info:

Net Weight: 29.70 lbs.

Gross Weight: 31.70 |bs.

Pieces/case: 96

UPC: 8554113075

Dimensions; 17 % x123% x11 Y,

Cube: 143

Ti/Hi: 8/6

Shelf Life: 180 days frozen

Country of Origin: 100% U.S.

Pack Size: 96/4.950z. portions per case

Child Nutrition Information:

089048 - One 4.950z Wedge Pepperoni Pizza with Soy
and Whole Wheat Crust Provides 2.000z Equivalent
Meat/Meat Alternate, 2.000z. Equivaient Grains and 1/8
Cup Red/Orange Vegetable for the Child Nutrition Meal
Pattern Requirements.

Ingredients:

CRUST: Water, Whole Wheat Flour, Enriched Flour
(Malted Barley Flour, Niacin, Reduced Iron, Thiamine
Mononitrate, Riboflavin, Folic Acid), Vital Wheat Gluten,
Defatted Soy Flour, Soy Protein Isclate, Soybean Qil,
Sugar, Yeast, Salt. CHEESE: Low Moisture-Part Skim
Mozzarella Cheese (Pasteurized Part Skim Milk, Cultures,
Salt, Enzymes). SAUCE: Tomatoes {Water, Tomato Paste
[Not Less Than 31% Soluble Solids]), Contains 1% or Less
of: Onion, Salt, Spices, Garlic Powder, Soybean Qil,
Xanthan Gum, PEPPERONI: Pork, Beef, Salt, Contains 2%
or less of Dextrose, Flavorings, Lactic Acid Starter
Culture, Oleoresin of Paprika, Sodium Nitrite, BHA, BHT,
Citric Acid.

Allergens: Wheat, Soy, and Milk.
Nardone Bros. is a peanut and tree nut-free facility.

Cooking Instructions:

For a crispy crust: Preheat oven to 325 F. Place pizza directly
on center oven rack. Cook for 7 to 10 minutes or until cheese
is melted and crust edges are golden brown.

For a softer crust: Preheat oven to 325 F. Place pizzaon a
baking sheet. Cook for 8 to 11 minutes or until cheese is
melted and crust edges are golden brown.

hﬁ*)\‘;‘
NardoneBros!

P 2 A

420 New Commerce Blvd. - Wilkes-Barre, PA 18706
1-800-823-5320

All product information is believed to be truthful and accurate.

O oanme Moz
Last Updated: 11/20/2013 {" (




S6SWWEDPA2 KEEP FROZEN

WEDGE PEPPERONI CHEESE/CHEESE SUBSTITUTE PIZZA
with SOY and WHOLE WHEAT CRUST

INGREDIENTS: CRUST: Water, Whoie Wheat Flour, Enriched Flour (Malted Barey Fiour, Niacin,
Reduced lron, Thiamine Mononitrate, Riboflavin, Folic Acid), Vital Wheat Gluten, Defatted Soy Flour,
Soy Protein Isolate, Soybean Qil, Sugar, Yeast, Salt. CHEESE: Low Moisture-Part Skim Mozzarella
Cheess (Culiured Pasteurized Part Skim Milk, Salt, Enzymes), Mozzarella Cheese Substitute (Water,
Casein, Partially Hydrogenated Soybean Oil, Salt, Sodium Phosphate, Modified Food Starch, Lactic
Acid, Sorbic Acid (preservative), Sodium Citrate, Guar Gum, Adificial Flavor, Adificial Color, Vitamin and
Mineral Preblend (Magnesium Oxide, Zinc Oxide, Ferric Qithophosphate, Riboflavin, Folic Acid,
Pyridoxine HCL., Niacinamide, Thiamine Mononitrate, Cyanocobalamin, Vitamin A Palmitate)). SAUCE:
Tomatoes (Water, Tomato Paste [Not Less Than 31% Soluble Solids]), Containg 1% or Less of: Onion,
Sali, Spices, Garlic Powder, Soybean Oil, Xanthan Gum. PEPPERONI: Pork, Beef, Salt, Contains 2% ar
tess of Dextrose, Flavorings, Lactic Acid Starter Culture, Oleoresin of Paprika, Sodium Nitrite, BHA,
BHT, Citric Acid. CONTAINS WHEAT, SOY, AND MILK.

CN
| 088830
One 49507 Wedge Pepperoni Cheese/Cheese Substiute Pizza with Soy and ¥hole Wheat Crust Provides
N 2000z Equivalent MeatiMeat Alternate, 2.000z. Equivalent Grains and 1/8 Cup Red/Orange Vegstable for CN
the Child Nutrition Meal Pattem Féequwements. {LJse of this Logo and Statermsnt Authorized by the Food and
| Mutrition Service, USDA 9-13 I
CN

NET WT, 29, 70 LBS.. 96 4. 95 OZ. PIZZAS

54113048

MADE BY: NARDONE BROS. BAKING CO.
GENERAL OFFICES: 420 NEW COMMERCE BLVD., HANOVER TWP., PA. 18706 * 570-823-0141

U.s.
INSPECTED
AND PASSED BY
DEPARTMENT OF
' AGRICULTURE

EST. 5137-A




ary

Wedge Pepperoni Cheese/Cheese Substitute Pizza
on Soy and Whole Wheat Crust
" 96SWWEDPAZ2
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Pack Size: 96/4.950z. portions per case

Child Nutrition Information:

088830 - One 4.950z Wedge Pepperoni Cheese/Cheese Substitute
Pizza with Soy and Whole Wheat Crust Provides 2.000z Equivalent
Meat/Meat Alternate, 2.000z. Equivalent Grains and 1/8 Cup
Red/Orange Vegetabile for the Child Nutrition Meal Pattern
Requirements.

Ingredients:

CRUST: Water, Whole Wheat Flour, Enriched Flour (Malted Barley
Flour, Niacin, Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic
Acid), Vital Wheat Gluten, Defatted Soy Flour, Soy Protein Isolate,

1 piece/serving | g % DV | goybean Oil, Sugar, Yeast, Salt. CHEESE: Low Moisture-Part Skim
Serving Size 140g | Mozzarella Cheese (Cultured Pasteurized Part Skim Milk, Sait,
— Enzymes), Mozzarella Cheese Substitute (Water, Casein, Partially
Calories 300 Hydrogenated Soybean Oil, Salt, Sodium Phosphate, Modified Food
Calories from Fat 100 | B Starch, Lactic Acid, Sorbic Acid (preservative), Sodium Citrate, Guar
o Gum, Artificial Flavor, Artificial Color, Vitamin and Mineral Preblend
Total Fat 11 17 {Magnesium Oxide, Zinc Oxide, Ferric Orthophosphate, Riboflavin,
Folic Acid, Pyridoxine HCL, Niacinamide, Thiamine Mononitrate,
Saturated Fat 4 20 Cyanocobalamin, Vitamin A Palmitate)), SAUCE: Tomatoes (Water,
Trans Fat 0 Tomato Paste [Not Less Than 31% Soluble Solids]), Contains 1% or
5o Less of: Onion, Salt, Spices, Garlic Powder, Soybean Oil, Xanthan
Cholesterol 15 6 Gum. PEPPERONI: Pork, Beef, Salt, Contains 2% or less of Dextrose,
: Flavorings, Lactic Acid Starter Culture, Oleoresin of Paprika, Sodium
Sodium 500 21 Nitrite, BHA, BHT, Citric Acid.
Sl il Sl L Allergens: Wheat, Soy, and Milk.
Fiber 4 14 Nardone Bros. is a peanut and tree nut-free facility.
Sugar 10 1 | Cooking Instructions:
Protein 19 |TRREEN] For a crispy crust: Preheat oven to 325 F. Place pizza directly on
e — : : center oven rack. Cook for 7 to 10 minutes or until cheese is melted
Vitamin A o | [ 8 and crust edges are golden brown,
Vitamin C Sty 15 For a softer crust: Preheat oven to 325 F. Place pizza on a baking
Calctum = 20 sheet. Cook for 8 to 11 minutes or until cheese is melted and crust
[ Tron || 20 edges are golden brown.,
Shipping Info:
Net Weight: 29.70 lbs.
Gross Weight: 31.70 Ibs.
Pieces/case: 96
UPC: 8554113048
Dimensions: 17 % x12% x11 ¥4
Cube: 1.43 420 New Commerce Bivd. - Wilkes-Barre, PA 18706
Ti/Hi 8/6 1-800-823-5320
She|f Llfe 180 days frozen All product information is believed to be truthful and accurate,

Country of Origin: 100% U.S. Last Updated: 12/2/2014 Clhotn ‘{%ﬂ‘a "{




 96SWWEDS?2 KEEP FROZEN

WEDGE SAUSAGE PIZZA with SOY and WHOLE WHEAT CRUST

INGRED.ENTS: CRUST: Water, Whole Wheat Flour, Enriched Flour (Malted Barley Flour, Niacin,
Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic Acid), Vital Wheat Gluten, Defatted Soy Flour,
Soy Protein isdlate, Soybean Oil, Sugar, Yeast, Salt. CHEESE: Low Mmsture-Part Skim Mozzarella
Cheese (Pasteurized Part Skim Milk, Cultures, Salt, Enzymes). SAUCE: Tomatoes (Water, Tomato
Paste [Not Less Than 31% Soluble Solids]), Contams 1% or Less of: Onion, Salt, Spices, Garlic
Powder, Soybean Qil, Xanthan Gum. SAUSAGE: Ground Pork (No More Than 30% Fat), Water,
Spices, Sall, Dexirose, Garlic Powder. CONTAINS WHEAT, SOY, AND MILK.

CN

089050 |

CN One 4 950z Wedge Sausage Pizza with Soy and Whole Wheat Crust Provides 2 000z Equivalent MeatMeat CN
Alternate, 2.000z. Equivalent Grains and 1/8 Cup Red/Orange Vegetable for the Child Nutrition Meal Pattern
Requirernerits, (Use of this Logo and Statement Authorized by the Food and Nutrition Service, USDA 10-13) |

CN
NET WT. 2070 LBS. 96 -4.95 QZ. PIZZAS

AR 0 T 1

8554113076

U.S,
INSPECTED
AND PASSED BY
DEPARTMENT OF
AGRICULTURE

EST. 5137-A

MADE BY: NARDONE BROS. BAKING CO.
GENERAL OFFICES: 420 NEW COMMERCE BLVD.. HANOVER TWP., PA. 18706 » 570-823-0141



Wedge Sausage Przza on
Soy and Whole Wheat Crust
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Pack Size: 96/4.950z. portions per case

Child Nutrition Information:

089050 - One 4.950z Wedge Sausage Pizza with Soy and .
Whole Wheat Crust Provides 2.000z Equivalent Meat/Meat
Alternate, 2.000z. Equivalent Grains and 1/8 Cup Red/Orange
Vegetable for the Child Nutrition Meal Pattern Requirements,

Ingredients:
CRUST: Water, Whole Wheat Flour, Enriched Flour (Malted
Barley Flour, Niacin, Reduced Iron, Thiamine Mononitrate,

Riboflavin, Folic Acid), Vital Wheat Gluten, Defatted Soy Flour,

1 piece/serving g % DV Soy Protein Isolate, Soybean Oil, Sugar, Yeast, Salt. CHEESE:
Serving Size 140g ! . Low Moisture-Part Skim Mozzarella Cheese (Pasteurized Part
. = Skim Milk, Cultures, Salt, Enzymes). SAUCE: Tomatoes (Water,
Calories 300 @ Tomato Paste [Not Less Than 31% Soluble Solids]), Contains
Calories from Fat 90 Eﬂ 1% or Less of: Onion, Salt, Spices, Garlic Powder, Soybean Oil,
Total F "1;'“ Xanthan Gum. SAUSAGE: Ground Pork (No More Than 30%
otal Fat 10 6 Fat), Water, Spices, Salt, Dextrose, Garlic Powder.
Saturated Fat 3 16
=t — 3 Allergens: Wheat, Soy, and Milk.
Trans Fat 0 4 | Nardone Bros. is a peanut and tree nut-free facility.
Cholesterol 25 8
- Cooking Instructions:
Sodium 340 14 For a crispy crust: Preheat oven to 325 F. Place pizza directly
: Carbohydrate 30 10 on center oven rack. Cook for 7 to 10 minutes or until cheese
Fiber is melted and crust edges are golden brown.
Sugar For a softer crust: Preheat oven to 325 F. Place pizzaon a
: baking sheet. Cook for 8 to 11 minutes or until cheese is
Protein
melted and crust edges are golden brown.
Vitamin A
Vitamin C
. Calcium
: Iron
Shipping Info:
Net Weight: 29.70 lbs.
Gross Weight: 31.70 lbs.
Pieces/case: 86
UPC: 8554113076
Dimensions: 17% x123% x11l Y%
Cube: 143
Tl/Hi 8/6 420 New Commerce Blvd. « Wilkes-Barre, PA 18706
Shelf Life: 180 days frozen et
Country of Origin: 100% U.S. All product information is believed to be r.rutllful and accurate.

Last Updated:; 11/20/2013




80WBTSGA KEEP FROZEN

3x5 WHOLE WHEAT TURKEY SAUSAGE. GRAVY
CHEESE/CHEESE SUBSTITUTE PIZZA

INGREDIENTS: CRUST. Water, Whole Wheat Flour, Enviched Flour (Malted Barley Flour, Niacin, Reduced lron, Thiamine
Mononitrate, Riboflavin, Folic Acid), Vital Wheat Gluten, Contains 2% or less of. Sugar, Soybean Qil, Yeast, Salt CHEESE:
Low taisture-Part Stam tozzarella Cheese (Cultured Pasteurized Part Skim Milk, Salt, Enzymes), Mozzarella Cheese
Substitute {Water, Casein, Partially Hydrogenated Soybean Oil, Salt, Sodium Phosphate, Modified Food Starch, Lactic Acid,
Sorbic Acid {preservative), Sodium Citrate, Guar Gum, Adificial Flavor, Arificial Color, Vitamin and Mineral Preblend
{Magresium Cxide, Zinc Oxide, Ferric Orthophosphate, Riboflavin, Folic Acid, Pyridoxine HCL, Niacinamide, Thiamine
Mononitrate, Cyanocobalarmin, Vitarin A Palmitate)). GRAVY: Water, Modified Food Starch, Non Dairy Creamer (Partially
Hydrogenated Soybean Qil, Comn Syrup Solids, Sodium Caseinate, Mono & Diglycerides, Sodium Citrate, Satt, Carrageenan),
Nonfat Dry Mitk, Maltodexdrin, Shortening Poveder (Pattially Hydrogenated Saybean Oil, Cormn Syrup Solids, Sodium
Cassinate), Salt, Spices, Onion Powder, Natural Flavors Including Cream {Maltodextrin, Autolyzed Yeast, Disadium inosinate &

Guanylate], Chicken Fat. TURKEY SAUSAGE: Mechanically Separated Turkey, YWater, Soy Protein Concentrate, Salt, Spices,
Paprika, Flavorings. CONTAINS WHEAT, MILIK, ANC SQY.

CN

083152
One 3.200z. 3x5 Whole Wheat Turkey Sausage, Gravy, Cheese/Cheese Substitute Pizza

C Provides 1.000z Equivalent Meat/Meat Alternate and 1.250z. Equivalent Grains for the Child
Nutrition Meal Patlern Requirements. (Use of this Logo and Statement Authorized by the
Food and Nutrition Service, USDA 3-12))

c

CN
NET WT. 16.00 LBS. 80 -3.20 OZ PIZZAS

MRERENPERRWNN

8554112000

MADE BY: NARDONE BROS. BAKING CO.
GENERAL OFFICES: 420 NEW COMMERCE BLVD., WILKES-BARRE, PA. 18706 » 570-823-0141

DEPARTMENT OF
AGRICULTURE
P-5137A



3x5 Whole Wheat Turkey Sausage,
Gravy, Cheese/Cheese Substitute Pizza
S8OWBTSGA
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Pack Size: 80/3.250z, portions per case

Child Nutrition Information:

083152 - One 3.200z. 3x5 Whole Wheat Turkey Sausage, Gravy,
Cheese/Cheese Substitute Pizza Provides 1.000z Equivalent
Meat/Meat Alternate and 1.250z, Equivalent Grains for the Child
Nutrition Meal Pattern Requirements.

Ingredients;

CRUST: Water, Whole Wheat Flour, Enriched Flour (Malted Barley
Flour, Niacin, Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic
Acid), Vital Wheat Gluten, Contains 2% or less of: Sugar, Soybean Qil,

: . Yeast, Salt. CHEESE: Low Moisture-Part Skim Mozzarella Cheese
1 piece/serving 9 (Cultured Pasteurized Part Skim Milk, Salt, Enzymes), Mozzarella
Serving Size 91g Cheese Substitute (Water, Casein, Partially Hydrogenated Soybean Oil,
: Salt, Sodium Phosphate, Modified Food Starch, Lactic Acid, Sorbic Acid
Calories 190 (preservative), Sodium Citrate, Guar Gum, Artificial Flavor, Artificial
- Color, Vitamin and Mineral Preblend (Magnesium Oxide, Zinc Oxide,
Calories from Fat 60 Ferric Orthophosphate, Riboflavin, Folic Acid, Pyridoxine HCL,
Total Fat Niacinamide, Thiamine Mononitrate, Cyanocobalamin, Vitamin A
Palmitate)). GRAVY: Water, Modified Food Starch, Non Dairy Creamer
Saturated Fat (Partially Hydrogenated Soybean Oil, Corn Syrup Solids, Sodium
Trans Fat Caseinate, Mono & Diglycerides, Sodium Citrate, Salt, Carrageenan),
Nonfat Dry Milk, Maltodextrin, Shortening Powder (Partially
Cholesterol 15 Hydrogenated Soybean Oil, Corn Syrup Solids, Sodium Caseinate),
Sodi 340 14 Salt, Spices, Onion Powder, Natural Flavors Including Cream
odium (Maltodextrin, Autolyzed Yeast, Disodium Inosinate & Guanylate),
Carbohydrate Chicken Fat. TURKEY SAUSAGE: Mechanically Separated Turkey, Water,
Fber Soy Protein Concentrate, Salt, Spices, Paprika, Flavorings.
ibe
Sugar Allergens: Wheat, Soy, and Milk,
Nardone Bros. is a peanut and tree nut-free facility.
Protein
= . Cooking Instructions:;
Vitamin A For a crispy crust: Preheat oven to 325 F. Place pizza directly on
Vitamin C center oven rack. Cook for 7 to 10 minutes or until cheese is melted
and crust edges are golden brown.
Calcium
Iron For a softer crust: Preheat oven to 325 F. Place pizza on a baking
sheet. Cook for 8 to 11 minutes or until cheese is melted and crust
edges are golden brown,
Shipping Info:
Net Weight: 16.00 |bs.
Gross Weight: 18.00 lbs.
Pieces/case: 80
UPC: 8554112000
Dimensions: 17 % x10% x9 % : I
Cube: 1.08 - P I EE 2
Ti/Hi: 9/7 420 New Commerce Bivd. + Wilkes-Barre, PA 18706
Shelf Life: 180 days frozen 1-800-823-5320
Country of Origin: 100% U.S. All product infarmation fs believed ta be truthiul and sceurate.

CRex Jm,.(,\.i‘ti,n'alg‘.l E
Last Updated: 12/12/2014 3




SOWBCA1 KEEP FROZEN

WHOLE WHEAT BACON SCRAMBLE

INGREDIENTS: CRUST: Water, Whole Wheat Flour, Enriched Flour (Malted Barley Flour, Niacin, Reduced fron, Thiamine
Mononitrate, Riboflavin, Folic Acid), Vital Wheat Gluten, Contains 2% or less of: Sugar, Soybean Qil, Yeast, Salt. CHEESE:
Low Moisture-Part Skim Mozzarella Cheese {Cultured Pasteurized Part Skim Milk, Salt, Enzymes), Mozarella Cheese
Substitute {Water, Casein, Partially Hydrogenated Soybean 0il, Salt, Sodium Phosphate, Maodified Food Starch, Lactic
Acid, Sorbic Acid (preservative), Sodium Citrate, Guar Gum, Anificial Flavor; Artificial Color, Vitamin and Mineral Preblend
(Magnesium Oxide, Zinc Oxide, Ferric Orthophosphate, Riboflavin, Folic Acid, Pyridoxine HCL, Niacinamide, Thiamine
Mononitrate, Cyanocobalamin, Vitamin A Palmitate)}. GRAVY: Water. Modified Food Starch, Non Dairy Creamer (Partially
Hydrogenated Soybean Cil, Corn Syrup Solids, Sodium Caseinate, Mono & Digiycerides, Sodium Citrate, Salt, _
Carrageenan), Nonfat Dry Milk, Maltodextrin, Shortening Powder: (Partially Hydrogenated Soybean Qil, Corh Syrup Solids,
Sodium Caseinate), Salt, Spices, Onion Powder, Natural Flavors Including Cream (Maltodextrin, Autolyzed Yeast, Disodium
Inosinate & Guanylate), Chicken Fat. EGG: Whole Egas, Skim Milk, Soybean Oit, Com Starch, Salt, Xanthan Gum, Citric
Acid. BACON: Cured with: Water, Salt, Sugar, Smoke Flavoring, Sodium Phosphates, Sodium Enythorbate, Sodium Nitrite
CONTAINS WHEAT, EGG, AND MILK.

: CN
5 . : 088370
CN One 3.000z. Whole Wheat Bacon Scramble Provides 1.Q0oz. Equivalent Meat/Meat
Alternate and 1.500z. Equivalent Grains for the Child Nutrition Meal Pattern CN

Requirements. (Use of the Logo and Statement Authorized by the Food and Nutrition
Service, USDA 7-13)
CN

NET WT. 15.00 LBS. 80 -3.00 OZ PIZZAS

00 0 0

54113005

MADE BY: NARDONE BROS. BAKING CO.
- GENERAL OFFICES: 420 NEW COMMERCE BLVD., HANOVER TWP,, PA. 18706 » 570-823-0141

U.s.
INSPECTED \
AND PASSED BY

DEPARTMENT OF
AGRICULTURE

EST. 5137-A




Whole Wheat Bacon Scramble
S80WBCA1

1 piece/serving g % DV
Serving Size 85g ¢
Calories 190 |
Calories from Fat 70 M i
Total Fat 12
Saturated Fat 11
Trans Fat I S N
Cholesterol 45 15
Sodium 300 13
Carbohydrate 20 7
Fiber 2 7
Sugar iy =3
Protein 10 [ .
Vitamin A Ty 2
Vitamin C
Calcium . 15
Iron g , } 10
Shipping Info:
Net Weight: 15.00 Ibs.
Gross Weight: 17.00 Ibs.
Pieces/case: 30
urC: 8554113005
Dimensions: 17 % x103% x93
Cube: 1.08
Ti/Hi: 9/7
Shelf Life: 180 days frozen
Country of Origin: 100% U.S.
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Pack Size: 80/3.000z. portions per case

Child Nutrition Information: 088370 - One 3.000z. Whole Wheat
Bacon Scramble Provides 1.000z. Equivalent Meat Alternate and
1.500z. Equivalent Grains for the Child Nutrition Meal Pattern
Reguirements.

Ingredients: CRUST: Water, Whole Wheat Flour, Enriched Flour
{Malted Barley Flour, Niacin, Reduced Iron, Thiamine Mononitrate,
Riboflavin, Folic Acid), Vital Wheat Gluten, Contains 2% or less of
Sugar, Soybean Oil, Yeast, Salt. CHEESE: Low Moisture-Part Skim
Mozzarella Cheese (Cultured Pasteurized Part Skim Milk, Salf,
Enzymes}, Mozzarella Cheese Substitute (Water, Casein, Partially
Hydrogenated Soybean Qit, Salt, Sodium Phosphate, Modified Food
Starch, Lactic Acid, Sorbic Acid (preservative), Sodium Citrate, Guar
Gum, Artificial Flavor, Artificial Color, Vitamin and Mineral Preblend
(Magnesium Oxide, Zinc Oxide, Ferric Orthophosphate, Riboflavin,
Folic Acid, Pyridoxine HCL, Niacinamide, Thiamine Mononitrate,
Cyanoccbalamin, Vitamin A Palmitate)). GRAVY: Water, Modified
Food Starch, Non Dairy Creamer (Partially Hydrogenated Soybean
Qil, Corn Syrup Solids, Sodium Caseinate, Mono & Diglycerides,
Sodium Citrate, Salt, Carrageenan), Nonfat Dry Milk, Maltodextrin,
Shortening Powder (Partially Hydrogenated Soybean Qil, Corn Syrup
Solids, Sedium Caseinate), Salt, Spices, Onion Powder, Natural Flavors
Including Cream (Maltodextrin, Autolyzed Yeast, Disodium Inosinate
& Guanylate), Chicken Fat. EGG: Whole Eggs, Skim Milk, Soybean Qil,
Corn Starch, Salt, Xanthan Gum, Citric Acid. BACON: Cured with:
Water, Salt, Sugar, Smoke Flavoring, Sodium Phosphates, Sodium
Erythorbate, Sodium Nitrite.

Alfergens: Wheat, Egg, and Milk.
Nardone Bros. is a peanut and tree nut-free facility.

Cooking Instructions:

For a crispy crust: Preheat oven to 325 F. Place pizza directly on
center oven rack. Cook for 7 to 10 minutes or until cheese is melted
and crust edges are golden brown.

For a softer crust: Preheat oven to 325 F. Place pizza on a baking
sheet. Cook for 8 to 11 minutes or until cheese is melted and crust
edges are golden brown,

NardoneBros!

F I 2 7 i

420 New Commerce Blvd, « Wilkes-Barre, PA 18706
1-800-823-5320

All product information is believed to be truthful and accurate,

Last Updated: 10/29/2013 't




SBWSGA’i 00 KEEP FROZEN

3x8 WHOLE WHEAT SAUSAGE, GRAVY,
CHEESE/CHEESE SUBSTITUTE BREAKFAST PIZZA

INGREDIENTS: CRUST. Water, Whole Wheat Flour, Enriched Flour (Malted Barley Fiour, Niacin, Reduced Iron, Thiamine
Mononitrate, Riboflavin, Folic Acid), Vital Wheat Gluten, Containg 2% or less of: Sugar, Soybean Qil, Yeast, Salt. CHEESE:
Low Moisture-Part Skim Mozzarslla Chesse (Cultured Pasteurized Part Skim Milk, Salt, Enzymes), Mozzarslia Cheese
Substitute {Water, Casein, Partially Hydrogenated Soytiean Oil, Salt, Sodium Phosphate, Modified Food Starch, Lactic
Acid, Sorbic Acid {preservative}, Sodium Citrate, Guar Gum, Artificial Flavor, Ardificial Color, Vitamin and Mineral Preblend
{Magnesium Oxide, Zinc Oxide, Ferric Orthophasphate, Riboftavin, Folic Acid, Pyridoxine HCL, Niacinamide, Thiamine
Monoritrate, Cyanocobalamin, Vitamin A Paimitate)). GRAVY: Water, Modified Food Starch, Non Dairy Creamer (Partially
Hydrogenated Soybean Oil, Corn Syrup Sofids, Sodium Caseinate, Mono & Diglycerides, Sadium Citrate, Sait,
Carrageenan], Nonfat Dry Milk, Maltodextrin, Shortening Powder (Partially Hydrogenated Soybean Qil, Com Syrup Solids,
Sodium Caseinate), Salt, Spices, Onion Powder, Natural Flavors Including Cream {Maltodextrin, Autolyzed Yeast, Disodium
Inosinate & Guanylate), Chicken Fat. SAUSAGE: Ground Pori {No More Than 30% Fat), Water, Spices, Salt, Dextrose,
Garlic Powder. CONTAINS WHEAT AND MILK. N

C

One 3.2502. 3x5 Whole Wheat Sausage, Gravy, Cheese/Cheese Substitute 088610
cN Breakfast Pizza Provides 1.000z. Equivalent MeatMeat Alternate and 1.500z. CN

Equivalent Grains for the Child Nutrition Meal Pattern Requirements. (Use of the
Logo and Statement Authorized by the Food and Nutrition Service, USDA 8-13)

CN
NET WT. 16.25 LBS. 80 -3.25 OZ PIZZAS

TEEERRMIIUM M

8054113033
MADE BY: NARDONE BROS. BAKING CO.

GENERAL OFFICES: 420 NEW COMMERCE BLVD., HANOVER TWP., PA. 18706 * 570-823-0141

U.S.
INSPECTED
AND PASSED BY
DEPARTMENT OF
AGRICULTURE

EST. 5137-A
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Whole Wheat Sausage, Gravy,
Cheese/Cheese Sub. Breakfast Pizza
80WSGAL00

Pack Size: 80/3.250z. portions per case

Child Nutrition Information:

088610 - One 3.250z. 3x5 Whole Wheat Sausage, Gravy,
Cheese/Cheese Substitute Breakfast Pizza Provides 1.000z.
Equivalent Meat/Meat Alternate and 1.500z. Equivalent Grains for
the Child Nutrition Meal Pattern Requirements.

Ingredients:

CRUST: Water, Whole Wheat Flour, Enriched Flour (Malted Barley
Flour, Niacin, Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic
Acid), Vital Wheat Gluten, Contains 2% or less of: Sugar, Soybean

1 piece/serving g % DV Qil, Yeast, Salt. CHEESE: Low Moisture-Part Skim Mozzarella Cheese

5 3 = {Cultured Pasteurized Part Skim Milk, Salt, Enzymes), Mozzarelia
Serving Size 929 (SN Cheese Substitute (Water, Casein, Partially Hydrogenated Soybean
Calories 210 !l ' Oil, Salt, Sodium Phosphate, Modified Food Starch, Lactic Acid,

- — Sorbic Acid (preservative), Sodium Citrate, Guar Gum, Artificial
Calories from Fat a0 i "3 J Flavor, Artificial Color, Vitamin and Mineral Preblend {Magnesium
Total Fat 10 ' 1'5 Oxide, Zinc Oxide, Ferric Orthophosphate, Riboflavin, Folic Acid,
otaira Pyridoxine HCL, Niacinamide, Thiamine Mononitrate,
Saturated Fat 2 14 Cyanocobalamin, Vitamin A Palmitate)). GRAVY: Water, Modified
e Food Starch, Non Dairy Creamer (Partially Hydrogenated Soybean
Trans Fat 0 T o= Qil, Corn Syrup Sclids, Sodium Caseinate, Mono & Diglycerides,

- Sodium Citrate, Salt, Carrageenan), Nonfat Dry Milk, Maltodextrin,
Cholesterol L5 > Shortening Powder (Partially Hydrogenated Soybean Qil, Corn
Sodium 320 13 Syrup Solids, Sodium Caseinate), Salt, Spices, Onion Powder, Natural

Flavors Including Cream (Maltodextrin, Autolyzed Yeast, Disodium
Carbohydrate 21 7 Inosinate & Guanylate), Chicken Fat. SAUSAGE: Ground Pork (No
Fiber More Than 30% Fat), Water, Spices, Salt, Dextrose, Garlic Powder.
| Sugar Allergens: Wheat and Milk.
) Nardone Bros, is a peanut and tree nut-free facility.
Protein
Vitamin A Cooking Instructions:

— For a crispy crust. Preheat oven to 325 F. Place pizza directly on
Vitamin C center oven rack. Cook for 7 to 10 minutes or until cheese is melted
Calium and crust edges are golden brown.

Iron For a softer crust: Preheat oven to 325 F. Place pizza on a baking
sheet. Cook for 8 to 11 minutes or until cheese is melted and crust
Shipping Info: edges are golden brown,
Net Weight: 16.25 Ibs.
Gross Weight: 18.25 Ibs. '
Pieces/case: 80 &y
UPC: 8554113033 i K B
Dimensions: 17 % x10 %4 x9 % NEZT d,()nfi‘BfObs
Cube: 1.08 FU LR A
Ti/Hi: 9/7 420 New Commerce Bivd. » Wilkes-Barre, PA 18706
Shelf Life: 180 days frozen 1-800-823-5320
COU ntry of Origin: 100% U.s. All product information is believed to be truthful and accurate,

Last Updated: 12/23/2013  © =




96WBBA KEEP FROZEN

WHOLE WHEAT CHEESE/CHEESE SUBSTITUTE BREAKFAST BAGEL

INGREDIENTS: CRUST: Water, Whole Wheat Flour, Enriched Flour (Wheat Flour, Malted Barley
Flour, Niacin, Reduced Iron, Thiamin Mononitrate, Riboflavin, Folic Acid), Sugar, Wheat Gluten,
Contains 2% or less of the following: Wheat Bran, Salt, Degerminated Yellow Corn Meal, Soybean Oil,
Yeast, Wheat Flour, Caramel Color with Sulfites, Monoglycerides, Guar Gum, Enzymes, Ascorbic
Acid (Dough Conditioner), Propionic Acid (A Preservative), Phosphoric Acid (A Preservative),
L-Cysteine. CHEESE: Low Moisture-Part Skim Mozzarella Cheese {Cultured Pasteurized Part Skim
Milk, Sall, Enzymes), Mozzarella Cheese Substitute (Water, Casein, Partially Hydrogenated Soybean
Oil, Salt, Sodium Phosphate, Modified Food Starch, Lactic Acid, Sorbic Acid (preservative), Sodium
Citrate, Guar Gum, Ariificial Flaver, Anrtificial Color, Vitamin and Mineral Preblsnd (Magnesium Oxide,
Zinc Oxide, Ferric Orthophosphate, Riboflavin, F ofic Acid, Pyridoxine HCL, Niacinamide, Thiamine
Mononitrate, Cyanocobalamin, Vitamin A Palmitate)). SAUCE: Tomatoes (Water, Tomato Paste [Not
Less Than 31% Soluble Solids]), Contains 1% or Less of: Onien, Sal, Spices, Garlic Powder,
Soybean Oil, Xanthan Gum. CONTAINS WHEAT AND MILK.

CN
One 3.800z. Whole Wheat Cheese/Cheese Substitute Breakfast Bagel provides 088384
CN 1.000z. equivalent meat alternate, 1.750z. equivalent grains, and 1/8 cup red/orange CN
vegetable for the Child Nutrition Meal Pattern Requirements. (Use of this logo and
statement authorized by the Food and Nutrition Service USDA, 8-13)
CN
NET WT. 22.80 LBS 96 - 3.80 OZ. PIZZAS
U.S. DEPT. OF AGRICULTURE
IN ACCORDANGE WITH - 8554113012
FNS REQUIREMENTS

MADE BY: NARDONE BROS. BAKING CO.
GENERAL OFFICES: 420 NEW COMMERCE BLVD., WILKES-BARRE, PA. 18706 + 570-823-0141




Whole Wheat Cheese/Cheese
Substitute Breakfast Bagel
96VWBBA

1 piece/serving a | %DV
Serving Size '
Calories
Calories from Fat
Total Fat 13
Saturated Fat 11
e}
Trans Fat 0 Jl -'—jﬂ
Cholesterol 10 3
Sodium 500 21
Carbohydrate 30 10
Fiber 4 15
Sugar 4
Protein 12
Vitamin A 6
Vitamin C 15
Calcium 20
Iron 8
Shipping Info:
Net Weight: 22.80 Ibs.
Gross Weight: 24.80 |bs.
Pieces/case: 96
UPC: 8554113012
Dimensions: 17 % x123% x11 Y4
Cube; 143
Ti/Hi: 8/6
Shelf Life: 180 days frozen
Country of Origin: 100% U.S.

WHOLE GRAINS DAY

Pack Size: 96/3.800z. portions per case

Child Nutrition Information:

088384 - One 3.800z. Whole Wheat Cheese/Cheese Substitute
Breakfast Bagel provides 1.000z. equivalent meat alternate, 1.750z.
equivalent grains, and 1/8 cup red/orange vegetable for the Child
Nutrition Meal Pattern Requirements.

Ingredients:

CRUST: Water, Whole Wheat Flour, Enriched Flour (Wheat Flour,
Malted Barley Flour, Niacin, Reduced Iron, Thiamin Mononitrate,
Riboflavin, Folic Acid), Sugar, Wheat Gluten, Contains 2% or less of
the following: Wheat Bran, Salt, Degerminated Yellow Corn Meal,
Soybean Qil, Yeast, Wheat Flour, Caramel Color with Sulfites,
Monoglycerides, Guar Gum, Enzymes, Ascorbic Acid (Dough
Conditioner), Propionic Acid (A Preservative), Phosphoric Acid (A
Preservative), L-Cysteine. CHEESE: Low Moisture-Part Skim
Mozzarella Cheese (Cultured Pasteurized Part Skim Milk, Salt,
Enzymes), Mozzarella Cheese Substitute (Water, Casein, Partially
Hydrogenated Soybean Qil, Salt, Sodium Phosphate, Modified Food
Starch, Lactic Acid, Sorbic Acid (preservative), Sodium Citrate, Guar
Gum, Artificial Flavor, Artificial Color, Vitamin and Mineral Preblend
(Magnesium Oxide, Zinc Oxide, Ferric Orthophosphate, Riboflavin,
Folic Acid, Pyridoxine HCL, Niacinamide, Thiamine Mononitrate,
Cyanocobalamin, Vitamin A Palmitate)). SAUCE: Tomatoes (Water,
Tomato Paste [Not Less Than 31% Soluble Solids]), Contains 1% or
Less of: Onion, Salt, Spices, Garlic Powder, Soybean OQil, Xanthan
Gum.

Allergens: Wheat and Milk.
Nardone Bros. is a peanut and tree nut-free facility.

Cooking Instructions:

For a crispy crust: Preheat oven to 325 F. Place pizza directly on
center oven rack. Cook for 7 to 10 minutes or until cheese is melted
and crust edges are golden brown,

For a softer crust: Preheat oven to 325 F. Place pizza on a baking
sheet. Cook for 8 to 11 minutes or until cheese is melted and crust
edges are golden brown.

&0

NardoneBros:

1 Z Z A

420 New Commerce Blvd. = Wilkes-Barre, PA 18706
1-800-823-5320

All product information is believed to be truthful and accurate,

.

Last Updated: 1/7/2014




" GOWGUMA2 KEEP FROZEN

WHOLE WHEAT GARLIC FRENCH BREAD
CHEESE/CHEESE SUBSTITUTE PIZZA

INGREDIENTS: CHEESE: Low Moisture-Part Skim Mozzarella Cheese (Cultured Pasteutized Part Skim Milk, Salt,
Enzymes), Mozzarella Cheese Substitute (Water, Casein, Partially Hydrogenated Soybean Oil, Salt, Sodium
Phosphate, Modified Food Starch, Lactic Acid, Sorbic Acid {preservative}, Sodium Citrate, Guar Gum, Artificial Flavor,
Artificial Color, Vitamin and Mineral Preblend (Magnesium Oxide, Zinc Oxide, Ferric Orthophosphate, Riboflavin, Folic
Acid, Pyridoxine HCL, Niacinamide, Thiamine Mononitrate, Cyanocobalamin, Vitamin A Palmitate)). CRUST: Water,
Whole Wheat Flour, Enriched Flour {Wheat Flour, Malted Barley Flour, Niacin, Reduced Iron, Thiamine Mononitrate,
Riboflavin, Folic Acid), Contains 2% or Less of the Foliowing: Wheat Giuten, Sugar, Soybean Oil, Salt, Y east, Calcium
Propionate (A Preservative}, Dextrose, Wheat Flour, Datem, Com Starch, Caicium Sulfate, Malted Bartey Flour,
Ammonium Sulfate, Ascorbic Acid {Dough Conditioner), Azodicarbonamide, Potassium lodate, Enzymes, L-Cysteins.
SAUCE: Soybean Oil, Weater, Salt, Natural and Artificial Flavors, Sugar, Dehydrated Garlic, Lactic Acid, Xanthan Gum,
Hydrolyzed Guar Gurn, Sodium Benzoate and Potassium Sorbate (Preservatives), Annatto, Calcium Disodium EDTA,
Cleoresin Turmeric. CONTAINS WHEAT AND MILK.

CN

One 4 500z. Whole Wheat Garlic French Bread Cheese/Cheese Substitute Pizza 090094
CN provides 2.000z. equivalent meat alternate and 2.000z. equivalent grains for the CN
Child Nutrition Meal Pattemn Requirements. (Use of this logo and statement
authorized by the Food and Nutrition Service, g‘;}‘DA 4-14)

NET WT. 16.88 LBS. 60 - 450 OZ. PIZZAS

INSPECTED BY THE 1 | T

U.S. DEPT. OF AGRICULTURE TiREIR 1RIR BRI BIRE URR IIRRR (N 1B i I
* IN ACCORDANCE WITH RIR RIML BRI RIRRE R (HRRR (iR LIRIT MIR| IRII [E:
FNS REQUIREMENTS «' ' b ‘

8554113148

MADE BY: NARDONE BROS. BAKING CO.
GENERAL OFFICES: 420 NEW COMMERCE BLVD., HANOVER TWR,, PA. 18706 « 570-823-0141



Whole Wheat Garlic French Bread
Cheese/Cheese Substitute Pizza
60WGUMA2
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Pack Size: 60/4.500z. portions per case

Child Nutrition Information: 090094 - One 4.500z. Whole Wheat
Garlic French Bread Cheese/Cheese Substitute Pizza provides
2.000z. equivalent meat alternate and 2.000z. equivalent grains for
the Child Nutrition Meal Pattern Requirements.

Ingredients: CHEESE: Low Moisture-Part Skim Mozzarella Cheese
(Cultured Pasteurized Part Skim Milk, Salt, Enzymes), Mozzarella
Cheese Substitute (Water, Casein, Partially Hydrogenated Soybean
QOil, Salt, Sodium Phosphate, Modified Food Starch, Lactic Acid,
Sorbic Acid {preservative), Sodium Citrate, Guar Gum, Artificial
Flavor, Artificial Color, Vitamin and Mineral Preblend (Magnesium

1 piece/serving g % DV Oxide, Zinc Oxide, Ferric Orthophosphate, Riboflavin, Folic Acid,
Serving Si 128 . Pyridoxine HCL, Niacinamide, Thiamine Mononitrate,
erving >ize 9 L | Cyanocobalamin, Vitamin A Palmitate)). CRUST: Water, Whole
Calories 370 ] & Wheat Flour, Enriched Flour (Wheat Flour, Malted Barley Flour,
- — Niacin, Reduced Iron, Thiamine Mononitrate, Riboflavin, Folic Acid),
Calories from Fat 200 1| Contains 2% or Less of the Following: Wheat Gluten, Sugar,
Total Fat 22 "":4*“ Soybean Qil, Salt, Yeast, Calcium Propionate (A Preservative),
otalra g Dextrose, Wheat Flour, Datem, Corn Starch, Calcium Sulfate, Malted
Saturated Fat 23 Barley Flour, Ammonium Sulfate, Ascorbic Acid (Dough
—_— Conditioner), Azodicarbonamide, Potassium lodate, Enzymes, L-
Trans Fat 0 | Cysteine. SAUCE: Soybean Qil, Water, Salt, Natural and Artificial
Flavors, Sugar, Dehydrated Garlic, Lactic Acid, Xanthan Gum,
Cholesterol 15 > Hydrolyzed Guar Gum, Sedium Benzoate and Potassium Sorbate
Sodium 610 25 (Preservatives), Annatto, Calcium Disodium EDTA, Oleoresin
T ic.
Carbohydrate 29 10 rmeric
Fiber 2 10 Allergens: Wheat and Milk,
T Nardone Bros. is a peanut and tree nut-free facility.
Sugar A
. ~ | Cooking Instructions:
} Protein 16_ 4 N crispy crust: Preheat oven to 325 F. Place pizza directly on
| Vitamin A }!' = T 6 center oven rack. Cook for 7 to 10 minutes or until cheese is melted
—— K j and crust edges are golden brown.
Vitamin C l&_— | 0o
Calcium R 45 For a softer crust: Preheat oven to 325 F. Place pizza on a baking
gl '_“'t— _ sheet. Cook for 8 to 11 minutes or until cheese is melted and crust
Iron . | 10 edges are golden brown.
Shipping Info:
Net Weight: 16.88 Ibs.
Gross Weight: 18.88 Ibs. ..fk .
Pieces/case: 60 . "\
uPC: 8554113148 NardoneBros!
Dimensions: 201/4x161/8x7 3/8 ’ P
Cube: 1.40 420 New Commerce Blvd. + Wilkes-Barre, PA 18706
T | / H | (3] /9 1-B00-823-5320
Shelf Life: 180 days frozen All product information is believed to be truthful and accurate,
Country of Origin: 100% U.S. (Ma...{ﬁ?o.»-a.g{

Last Updated: 4/21/2014




60WUMA2 KEEP FROZEN

WHOLE WHEAT FRENCH BREAD
CHEESE/CHEESE SUBSTITUTE PIZZA

INGREDIENTS: CRUST: Water, Whole Wheat Flour, Enriched Flour (Wheat Flour, Malted Barley Flour, Niacin, Reduced
Iron, Thiamine Mononitrate, Riboflavin, Folic Acid), Contains 2% or Lass of the Foliowing: Wheat Gluten, Sugar, Soybear
Qil, Salt, Yeast, Calcium Propionate (A Preservative), Dextrose, Wheat Flour, Datem, Com Starch, Calcium Sulfate, Malted
Barley Flour, Ammonium Sulfate, Ascorbic Acid {Dough Conditioner), Azodicarbonamide, Potassium lodate, Enzymes,
L-Cysteine. CHEESE: Low Moisture-Part Skim Mozzarella Cheese {Cultured Pasteurized Part Skim Milk, Salt, Enzymes),
Mozzarella Cheese Substitute (Water, Casein, Partially Hydrogenated Soybesn Cil, Salt, Sodium Phosphate, Modified
Food Starch, Lactic Acid, Sorbic Acid (preservative), Sodium Citrate, Guar Gum. Artificial Havor, Artificial Color, Vitamin
and Mineral Preblend {Magnesiurm Oxide, Zinc Oxide, Farric Qrthophosphate, Riboflavin, Folic Acid: Pyridoxine HCL,
Niacinamide, Thiamine Mononitrate, Cyanocobalamin, Vitamin A Palmitate);. SAUCE: Tomatoes {Water, Tomato Paste
fNot LLess Than 31% Soluble Solids]), Contains 1% or Less of Onion, Salt, Spices, Garlic Powder, Soybean Oil, Xanthar
Gurn. CONTAINS WHEAT AND: MILIK.

CN
| 088271
One 5.500z. Whole Wheat French Bread Cheese Pizza Provides 2.000z. Equivalent
CN  Meat Aliernate, 2.000z. Equivalent Grains, 1/4 Cup Red/Orange Vegetable for Child CN

Nutrition Meal Pattern Requirements. (Use of this Logo and Statement Authorized by
I the Food and Nutrition Service, USDA 7-13)
CN

NETWT. 20.63 LBS. 60 -5.50 OZ. PIZZAS

U.S. DEPT, OF AGRICULTURE

IN ACCORDANCE WITH
FNS REQUIREMENTS

| MADE BY: NARDONE BROS. BAKING CO.
GENERAL OFFICES: 420 NEW COMMERCE BLVD,, WILKES-BARRE, PA. 187086 * 570-823-0141

e = TR TIPS MR



Whole Wheat French Bread
Cheese/Cheese Substitute Pizza
60WUMA2

1 piece/serving g % DV
Serving Size 156
Calories 330 |
Calories from Fat 140 o it i
Total Fat 15 23
Saturated Fat 4 22
Trans Fat o Ll
Cholesterol 15 5
Sodium 540 22
Carbohydrate 33 11
Fiber 13
Sugar !._'_ ;,_,_ _:-:
Protein 17 Ay
Vitamin A I 10
Vitamin C i 25
Calcium 45
Iron 10

Shipping Info:

Net Weight: 20.63 lbs.

Gross Weight: 2263 lbs.

Pieces/case: 60

UPC: 8554113001
Dimensions: 201/4x161/8 x7 3/8
Cube: 140

Ti/Hi: 6/9

Shelf Life: 180 days frozen
Country of Origin:  100% U.S.

Pack Size: 60/5.500z. portions per case

Child Nutrition Information:

088271 - One 5.500z. Whole Wheat French Bread Cheese/Cheese
Substitute Pizza Provides 2.000z. Equivalent Meat Alternate, 2.000z.
Equivalent Grains, 1/4 Cup Red/Orange Vegetable for Child
Nutrition Meal Pattern Reguirements.

Ingredients:

CRUST: Water, Whole Wheat Flour, Enriched Flour (Wheat Flour,
Malted Barley Flour, Niacin, Reduced Iron, Thiamine Mononitrate,
Riboflavin, Folic Acid), Contains 2% or Less of the Following: Wheat
Gluten, Sugar, Soybean Oil, Salt, Yeast, Calcium Propionate (A
Preservative), Dextrose, Wheat Flour, Datem, Corn Starch, Calcium
Sulfate, Malted Barley Flour, Ammanium Sulfate, Ascorbic Acid
{Dough Conditicner), Azodicarbonamide, Potassium lodate,
Enzymes, |-Cysteine. CHEESE: Low Moisture-Part Skim Mozzarella
Cheese (Cultured Pasteurized Part Skim Milk, Salt, Enzymes),
Mozzarella Cheese Substitute (Water, Casein, Partially
Hydrogenated Soybean Oil, Salt, Sodium Phosphate, Modified Food
Starch, Lactic Acid, Sorbic Acid {preservative), Sodium Citrate, Guar
Gum, Artificial Flavor, Artificial Color, Vitamin and Mineral Preblend
(Magnesium Oxide, Zinc Oxide, Ferric Orthophosphate, Riboflavin,
Folic Acid, Pyridoxine HCL, Niacinamide, Thiamine Mononitrate,
Cyanocobalamin, Vitamin A Palmitate)). SAUCE: Tomatoes (Water,
Tomato Paste [Not Less Than 31% Soluble Solids]), Contains 1% or
Less of: Onion, Salt, Spices, Garlic Powder, Soybean Qil, Xanthan
Gum,

Allergens: Wheat and Milk.
Nardone Bros. is a peanut and tree nut-free facility.

Cooking Instructions:

For a crispy crust: Preheat oven to 325 F, Place pizza directly on
center oven rack. Cook for 7 to 10 minutes or until cheese is melted
and crust edges are golden brown.

For a softer crust: Preheat oven to 325 F. Place pizza on a baking
sheet. Cook for 8 to 11 minutes or until cheese is melted and crust
edges are golden brown.

P2 Za
420 New Commerce Blvd. » Wilkes-Barre, PA 18706
1-800-823-5320

All product information is believed to be truthful and accurate.

Last Updated: 10/28/2013




KEEP FROZEN e
626SWMA
6" Round Cheese/Cheese Substitute Pizza

on Whole Wheat and Soy Crust

CRUST: Water, Whole Wheat Fiour, Enriched Flour {Maited Barley Flour, Niacin, Reduced lron,
Thiamine Mononitrate, Riboflavin, Folic Acid), Vital Wheat Gluten, Defatted Soy Flour, Soy Protein
Isolate, Soybean Oil, Sugar, Yeast, Salt. SAUCE: Tomatoes (Water, Tomato Paste [Not Less Than
31% Soluble Solids]), Contains 1% orl.ess of: Onion, Sall, Spices, Garlic Powder, Soybean Oil,
Xanthan Gum. CHEESE: Low Moisture-Parl Skim Mozzarella Cheese (Cultured Pasteurized Parl Skim
Milk, Salt, Enzymes), Mozzarella Cheese Substitute (Water, Casein, Partially Hydrogenated Soybean
Oil, Salt, Sodium Phosphate, Modified Food Starch, Lactic Acid, Sorbic Acid (preservative), Sodium
Citrate, Guar Gum, Anificial Flavor, Adificial Color, Vitamin and Minerat Preblend {Magnesium Oxide,
Zinc Oxide, Ferric Orthophosphate, Riboflavin, Folic Acid, Pyridoxine HCL , Niacinamide, Thiamine
Mononitrate, Cyanocobalamin, Vitamin A Paimitate)). CONTAINS WHEAT, MILK, AND S0Y.

One 5.400z. 6" Round Cheese/Cheese Substitute Pizza on Whole Wheat and Soy 090843
CN Pizza Provides 2.000z. Equivalent Meat Akemate, 2.000z. Equivalent Grains, and 14 CN

Cup of Red/Orange Vegetable for the Child Nutrition Meal Pattern Requirements. (Use
of the Logo and Statement Authorized by the Food and Nutsition Service, USDA 7-14)
CN

INSPECTED BY THE NET WT. 20.25 LBS. 60 -5.40 OZ PIZZAS

U.S. DEPT. OF AGRICULTURE ¥ ! B IRER 18
IN AGCORDANCE WITH | BN R R at i HER |
FNS REQUIREMENTS - i |

MADE BY: NARDONE BROS BARING &5 2

GENERAL OFFICES: 420 NEW COMMERCE BLVD., HANOVER TWP,, PA. 18706 « 570-823-0141



6" Round Cheese/Cheese Substltute Plzza on

A
B0,

“Whole Wheat and Soy Crust
GZSSWMA_-

Pack Size: 60/5.400z. portions per case

Child Nutrition Information:

090843 - One 5.400z. 6" Round Cheese/Cheese Substitute
Pizza on Whole Wheat and Soy Pizza Provides 2.000z.
Equivalent Meat Alternate, 2.000z. Equivalent Grains, and 1/4
Cup of Red/Orange Vegetable for the Child Nutrition Meal
Pattern Requirements.

Ingredients:
CRUST: Water, Whole Wheat Flour, Enriched Flour (Malted

. " | Barley Flour, Niacin, Reduced Iron, Thiamine Mononitrate,

1 piece/serving 9 %DV | Riboflavin, Folic Acid), Vital Wheat Gluten, Defatted Soy Flour,
Serving Size 153g | - Soy Protein Isolate, Soybean Oil, Sugar, Yeast, Salt. SAUCE:

- =0 Tomatoes (Water, Tomato Paste [Not Less Than 31% Soluble
Calories 310 .| Solids]), Contains 1% or Less of: Onion, Salt, Spices, Garlic
Calories from Fat 100 Ju=ir Powder, Soybean Qil, Xanthan Gum. CHEESE: Low Moisture-

- — Part Skim Mozzarella Cheese (Cultured Pasteurized Part Skim
Total Fat 12 ] 18 Milk, Salt, Enzymes), Mozzarella Cheese Substitute (Water,
Saturated Fat 2 11 Casein, Partially Hydrogenated Soybean Oil, Salt, Sodium
e Phosphate, Modified Food Starch, Lactic Acid, Sorbic Acid
Trans Fat ~__(preservative), Sodium Citrate, Guar Gum, Artificial Flavor,
Cholesterol 10 3 Artificial Color, Vitamin and Mineral Preblend (Magnesium
Sodium 250 19 Oxide, Zinc Oxide, Ferric Orthophosphate, Riboflavin, Folic
Acid, Pyridoxine HCL, Niacinamide, Thiamine Mononitrate,
Carbohydrate 32 11 Cyanocobalamin, Vitamin A Palmitate)).
FLgF 4 . 16.__ Allergens: Wheat, Soy, and Milk.
Sugar 9 | LI Nardone Bros. is a peanut and tree nut-free facility.

: YR W L

sty _.f._lg_,,_, L | Cooking Instructions:
Vitamin A N s For a crispy crust: Preheat oven to 325 F. Place pizza directly
Vitamin C v ]ﬁ 20 on center oven rack. Cook for 7 to 10 minutes or until cheese is
T e melted and crust edges are golden brown.
Calcium S| L 30
1 For a softer crust: Preheat oven to 325 F. Place pizza on a
 Iron lm-]_lu‘lj‘!q‘_ll = baking sheet. Cook for 8 to 11 minutes or until cheese is
. . melted and crust edges are golden brown.
Shipping Info:
Net Weight: 20.25 Ibs,
Gross Weight: 22.25 Ibs.
Pieces/case: 60
UPC: 8554113162
Dimensions: 17%2x123% 11 %
Cube: 1.45 420 New Commerce Bivd, « Wilkes-Barre, PA 18706
Tl /Hi. 8 /6 1-800-823-5320
Shelf Life: 180 days frozen Al product information is believed to be truthful and accurate,
Country of Origin: 100% U.S. Last Updated: 6/23/2014




96WBBSA KEEP FROZEN

WHOLE WHEAT SAUSAGE CHEESE/CHEESE
SUBSTITUTE BREAKFAST BAGEL

INGREDIENTS: CRUST: Water, Whole Wheat Flour, Erviched Flour (Wheat Flour, Malted Barley Flour, Niacin, Reduced
lron, Thiamin Mononitrate, Ribofiavin, Folic Acid), Sugar, Wheat Gluten, Contains 2% or less of the following: Wheat Bran,
Sait, Degerminated Yellow Cor Meal, Soybean Oil, Yeast, Wheat Flour, Caramel Color with Sulfites, Moncalycerides, Guar
Gum, Enzymes, Ascorbic Acid {Dough Conditioner), Propionic Acid {A Preservative), Phosphoric Acid (A Preservative),
L-Cysteine. SAUCE: Tomatoes (Water, Tomato Paste {Not Less Than 31% Soluble Solids]), Containg 1% or Less of
Onion, Salt, Spices, Garlic Powder, Soybean Oil, Xanthan Gum. CHEESE: Low Moisture-Part Skim Mozzarella Chesse
(Cultured Pasteurized Part SkimMilk, Salt, Enzymes), Mozzarella Cheese Substitute (Water, Casein, Partially
Hydrogenated Soybean Gil, Salt, Sodium Phosphate, Madified Food Starch, Lactic Acid, Sorbic Acid (preservative),
Sodium Citrate, Guar Gurn, Artificial Flavor, Artificial Colar, Vitamin and Mineral Preblend {Magnesium Oxide, Zinc Oxide,
Ferric Orthophosphate, Riboflavin, Folic Acid, Pyridoxine HCL, Niacinamide, Thiamine Mononitrate, Cyanocobalamin,
Vitamin A Palmitate)). SAUSAGE: Ground Paork (Mo More Than 30% Fat), Vvater, Spices, Salt, Dextrose, Garlic Powder,

CONTAMNS WHEAT AND MILK.
CN
_ , 088614
One 3.800z. Whole Wheat Sausage Cheese/Cheese Substitute Breakiast Bagel provides 1 000z,
CN equivalent meat/meat afternate, 1.750z. equivalent grains, and 1/8 cup redforange vegatable for the Child CN
Nutrition Meal Pattern Requirernents. (Use of this logo and statement authorized by the Food and MNutrition '
Service USDA, 9-13) )
CN
NET WT. 22.80 LBS 96 - 3.80 OZ. PIZZAS
INSPECTED _ : . , -
AND PASSED BY 1Rl ' . ' i ]
DEPARTMENT OF :

AGRICULTURE
EST. 5137-A

8504113035

MADE BY: NARDONE BROS. BAKING CO.
' GENERAL OFFICES: 420 NEW COMMERCE BLVD., HANOVER TWP, PA, 16706 - 570-823.0141

Lt



Whole Wheat Sausage Cheese/Cheese
Substitute Breakfast Bagel
96WBBSA

Pack Size: 96/3.800z. portions per case

Child Nutrition Information:

088614 - One 3.800z. Whole Wheat Sausage Cheese/Cheese
Substitute Breakfast Bagel provides 1.000z. equivalent meat/meat
alternate, 1.750z. equivalent grains, and 1/8 cup red/orange
vegetable for the Child Nutrition Meal Pattern Requirements,

Ingredients:

CRUST: Water, Whole Wheat Flour, Enriched Flour {(Wheat Flour,
Malted Barley Flour, Niacin, Reduced Iron, Thiamin Mononitrate,
Riboflavin, Folic Acid), Sugar, Wheat Gluten, Contains 2% or less of
the following: Wheat Bran, Salt, Degerminated Yellow Corn Meali,

Soybean Oil, Yeast, Wheat Flour, Caramel Color with Sulfites,

1 piece/serving g % DV Monoglycerides, Guar Gum, Enzymes, Ascorbic Acid (Dough
i i [ IR Conditioner), Propionic Acid (A Preservative), Phosphoric Acid (A
SEg Size 108g ! = Preservative), L-Cysteine. SAUCE: Tomatoes (Water, Tomato Paste
Calories 240 "5 ) [Not Less Than 31% Soluble Solids]), Contains 1% or Less of:

. T Onion, Salt, Spices, Garlic Powder, Soybean Oil, Xanthan Gum.
Calories from Fat 90 I I CHEESE: LLow Moisture-Part Skim Mozzarella Cheese (Cultured
Total Fat 10 15 Pasteurized Part Skim Milk, Salt, Enzymes), Mozzarella Cheese

Substitute (Water, Casein, Partially Hydrogenated Soybean Qil,
Saturated Fat 25 14 Salt, Sodium Phosphate, Modified Food Starch, Lactic Acid, Sorbic
Trans Fat 0 i =i Acid (preservative), Sodium Citrate, Guar Gum, Artificial Flavor,
£2 4] Artificial Color, Vitamin and Mineral Preblend (Magnesium Oxide,
Cholesterol 15 5 Zinc Oxide, Ferric Orthophosphate, Riboflavin, Folic Acid,
- Pyridoxine HCL, Niacinamide, Thiamine Mononitrate,
Sodium 530 22 Cyanocobalamin, Vitamin A Palmitate)). SAUSAGE: Ground Pork
Carbohydrate 30 10 {No More Than 30% Fat), Water, Spices, Salt, Dextrose, Garlic
Powder.
Fiber 4 15
=Ea—— Allergens: Wheat and Milk,
Sugar 4 [ Nardone Bros, is a peanut and tree nut-free facility.
Protein 12 :
e ' Cooking Instructions:
Vitamin A (el 6 For a crispy crust: Preheat oven to 325 F. Place pizza directly on
. . M =] center oven rack. Cook for 7 to 10 minutes or until cheese is
Yiamin € '—=[E=‘U 15 melted and crust edges are golden brown.
Calcium S 15
i I LR For a softer crust: Preheat oven to 325 F. Place pizza on a baking
Iron l:l_f | 1o sheet. Cook for 8 to 11 minutes or until cheese is melted and crust
edges are golden brown,
Shipping Info:
Net Weight: 22.80 lbs.
Gross Weight: 24.80 Ibs.
Pieces/case: 96
UPC: 8554113035
Dimensions: 17¥2x123% x 11 Y
Cube: 143 420 New Commerce Bivd. « Wilkes-Barre, PA 18706
Ti/Hi: 8/6 1-800-823-5320
Shelf Life: o 180 days frozen All product informatian is believed to be truthful and accurate.
Country of Origin: 100% U.S. 0 T L.ﬁ\i.im{lfﬁim,l{




SOLICITATION NUMBER : AGR1500000022
Addendum Number: 1

The purpose of this addendum is to modify the solicitation identified as
(“Solicitation”) to reflect the change(s) identified and described below.

Applicable Addendum Category:
| | Modify bid opening date and time
[ | Modify specifications of product or service being sought
{ ] Attachment of vendor questions and responses
[ | Attachment of pre-bid sign-in sheet
Iv'| Correction of error

[ | Other

Description of Modification to Selicitation:
Addendum 1

To add Attachment B to the solicitation.
No further changes.

Additional Documentation: Documentation related to this Addendum (if any) has been
included herewith as Aftachment A and is specifically incorporated herein by reference.

Terms and Conditions:

1. All provisions of the Solicitation and other addenda not modified herein shall remain in
fuli force and effect.

2. Vendor should acknowledge receipt of all addenda issued for this Solicitation by
completing an Addendum Acknowledgment, 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.

Revised 6/8/2012




ATTACHMENT A

Revised 6/8/2012




NATIONAL PROCESSING AGREEMENT
STATE PARTICIPATION AGREEMENT

This Agreement is subject to the terins and conditions set forth in the National Processing
Agreement made by and between the U.S. D arjm&t %griculture, Food and Nutrition

Service and NATABND  PNRS.  PA llu (Processor).
State Distributing Agency Processor N AT ADV\-Q. B ro S .

WV Department of Agriciiture, Feod Distribution Program _ .
Name Darrell Carter Name Vﬂ N W\k J ' N A m Q.

Titfe Program Director Title P(ﬁ& Vigf\-t :
Address  _4496 Cedar Lakes Road Address 4 QD N'eh} & MW L E)I Vd .
City, State, ZIp _Ripley, WV 25271 ciysttezp  WIKES - BATE, (A |& 1
Contact Darrell Carter Contact U \ A\ C,Ql\t' T' [\ﬂftr 0[5 ’-’(_/
Phone 3045580573 Phone H10- 813 - Di4|

Fax 304.372.3312 Fax DI}~ §26 -35 €l

E-mail dearter@wvda.us E-mail V\ N ﬂ/® 613“ ! V\M’

Weh Address www.state.wv.usladminipurchaselvre Web Address N\D. bYDS . QUIYL

Signature Signature /

Date 3!&01@0’5 Date 3{9,()!&0‘ 5V

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 ate acceptable in their State. Processor will indicate which value pass through
systes 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

Refund

Tndireot Di Y: Finvoloa)t

AlternateValue Pass Thru-System *
Gegpieen IS appsewel)

THIS IS THE ONLY VPT

CURRENTLY UTILIZED In wy | Fee for Service — billed by processor X

Foo for Servico—billed by-distibnt
*Sales Verification Required

ACDA 11/04 1




H 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 also 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 B 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?
[ ] Yes 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 State 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 towazrd the school meal pattern requirements, may
qualify for CN labeling. State should check those that apply.

[ 1 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 nutritional information to comply with
USDA regulations. Please check those that apply:

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

WA NBIONERROR. A (Provide the web address)

Processor must submit nutrition information with the SEPDS

3. Grading. Red Meat grading will be performed under (check one) N A
[_] 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,

nJA

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 fiom  State Warehouse [} School District [ ]

State requires attached form for requesting approval to backhaul [ ] Yes [ ] No

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 Locations:

ALL INSTRUCTIONS AND PROVISIONS OF THE INVITATION TO BID AND
s 2wt al L 220N QDD IRUVINIONS OF THE INVITATION TO BID AND

ATTACHMENT A - SPECIFICATIONS ARE BY REFERENCE INCORPORATED
St D TR DA ala AU ARE DY REFERENCE INCORPORATED
HEREIN

10. Additional State Requirements.

AS OUTLINED UNDER NUMBER 1 ABOVE, THE ONLY VALULL-PASS-THROUGH

SYSTEM CURRENTLY ALLOWED BY WV IS FEE-FOR-SERVICE BILLED BY
2oplor L NnnN LY ALLOWED BY WV IS FEE-FOR-SEF

PROCESSOR

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

St L AA UM TS WHICH WILL BE CHARGED TO WEST
VIRGINIA FOR THE DURATION OF THE AGREEMENT (IF AN AGREEMENT IS
AWARDED)

ALL _PROVISIONS OF THE INVITATION TO BID AND ATTACHMENT A -
SPECIFICATIONS ARF BY REFERENCE INCORPORATED HEREIN

ACDA 11/04 4




ADDENDUM ACKNOWLEDGEMENT FORM
SOLICITATION NO.: AGR1500000022

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, etc.

Addendum Numbers Received:
(Check the box next to each addendum received)

[><| Addendum No. 1 [ 1 Addendum No.6
[ 1 Addendum No.2 [ ] Addendum No.7
[ ] Addendum No. 3 [ 1 Addendum No. 8
[ 1 Addendum No. 4 { 1 Addendum No.9
[ 1 AddendumNo.5 [ 1 Addendum No. 10

Tunderstand that failure to confirm the receipt of addenda may be cause for rejection of this bid. I
further understand that any verbal representation made or 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.

Nt o, st

Cpmnpany

o V Authorized Signature

3|a0] a0t

Date

NOTE: This addendum acknowledgement should be submitted with the bid to expedite document processing.
Revised 6/812012




Hold/Recall Contact Form

State Agency: West Virginia Dept. of Agriculture

PROCESSOR HOLD AND RECALL CONTACT INFORMATION

Name of Processor: Nardone Bros Baking Co.

Pritnary Contact

Name: Mario Nardone

Office Telephone Number: 570-823-0141
Mobile Telephone Number: 570-650-8097
Fax Number: 570-823-2581

Email Address: MPN1@att.net

Back-up Contact

Name: Thomas Nardone

Office Telephone Number: 570-823-0141
Mobile Telephone Number: 570-592-2970
Fax Number: 570-823-2581

Email Address: TRN1(@att.net

NOTIFY THE STATE AGENCY IMMEDIATELY AS CHANGES OCCUR

ACDA 10/09 1



