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| Signature X / FEmng 80-0304279

pate 3/23/2015

}[ All offers subject to all terms and ¢onditions contained in this solicitation

Page: 1

FORM ID : WV-PRC-CRFQ-001



CERTIFICATIONAND SIGNATURE PAGE

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

/47) VﬁﬂczPﬂQf %o Bs

(Conppany)

@%‘UIA} BW LA, 49/2/7& bf7{y

(Authorized Signgture) (Representative Name, Title)

T bE2- L Fax T3-8H-5150 o/
(Phone Number) (Fax Number) (Date)
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REQUEST FOR QUOTATION
Beef Products utilizing USDA Commodity Bulk Beef

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 Reporis: 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: v;&,ml‘t’ Biradgs

Telephone Number: _ 573~ 453 - /64
Fax Number: (3/3- § 7/ - 45750
Email Address: VAL, FAXBAKE ANVANCE PrEXpe Com

Revised 10/27/2014



ADDENDUM ACKNOWLEDGEMENT FORM
SOLICITATION NO.; AGR1500000023

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)

[/1 Addendum No, 1 [ ] AddendumNo.6
[ 1 Addendum No.?2 [ 1 Addendum No.7
[ 1 Addendum No.3 [ 1 AddendumNo.8
{ ] Addendum No.4 [ 1 Addendum No.9
[ 1 Addendum No.5 { 1 Addendum No. 10

I understand 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,

_/4 DyAVGE [1£7L¢ }J oebg

e

Authﬂrized Signature

Sfes /i

Daté

NOTE: This addendum acknowledgement should be submitted with the bid fo expedite document processing.
Revised 6/8/2012
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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 en the U.S. De ent of Agriculture, Food and Nutrition
Service and fvarreMere F(")"DS AC (Processor).

State Distributing Agency Processor MM[ NC.

WY Department of Agriculiure, Food Distribution Program .

Name Darrsli Carler Name M@M

Title Program Director Title DP'SCW o E;ﬂ,ﬁ&m 5
Address _4496 Cedariakes Road Address Mﬁ%ﬂﬁ %

Clty, State, 2ip _Ripley, WY 25271 City, State, Zip Qmu_mm [ N’m

Contact Darrell Carter Contact Mﬁ&m

Phone  _304.858.0573 Phone N3-(S0 Ko

Fax 304372-3312 Fax SR -515

E-mall dearter@wvda.us E-mmall \@[ﬁ&l& Fﬂlrbﬁbﬁseﬁﬂﬁcﬁ e

Web Address winw.state.wv.usfadminfpurchasefvre Wab Address W

Signature Signature 7/&51!4; JM@»A/

Date Date [\ WZ;H' 33; N5

Period of Agreement: This Agreement shall become effective on APRIL 1, 2015 and will
terminate on MARCH 31, 2016.

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

Permitied By State Value Pass Through System Selected by
Processor
Direor D
bl

THIS IS THE ONLY VPT

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

Foo for Service —biiled by disel
*8ales Verification Required

ACDA 11/04 1




If saies 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 selecta 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 wili 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 fisted on the SEPDS, and in the case of multiple commodities
available for processing, may accept ot reject certain commodities for processing. Note: the
case weight listed on the SEPDS MUST match the label on the finished case.

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

Do you use a-subcontractor for the production of any items covered in this agreement;
Yes [ JNo BPurke EDQP  BO B &09 NADR, [ nﬁ %0(

If i1 identif; ’::n 913 CCF b; e dd: USDA pl

yes, please identify in an attac ent subcontractor by address, ant

number, and each 1tem produced, T\ aim ﬁ'ﬂ*\% Q§ ].SF' /
ok (o, IR 1ol Esr at (7 Cronbes, Maraus S

Processor must provide written notification to the State Agency of any change(s) to th

SEPDS including the nature of the change(s); notification may be made electromcally &%Q

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

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

Submit CN labels with SEPDS.

ACDA 11/04 2




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

[_] Processor must provide nutrition information to RA upon request.
[ ] Processor’s nutrition information has been submitted to USDA Database
B Processor’s nutrition information is available on their web site.
OO BFKI2. .Com (Provide the web address)

X Processor must submit nutrition information with the SEPDS

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

B PCCP per AMS Instruction MGC 638

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

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

State permits backhauling [ ] Yes No

Backhauling permitted from 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 ANDP PROVISIONS OF THE INVITATION TO BID AND
ATTACHMENT A - SPECIFICATIONS ARE BY REFERENCE INCORPORATED

HERFEIN

1. Additional State Requirements,

AS OUTLINED UNDER NUMBER 1 ABOVE, THE ONLY VALUE-PASS-THROUGH
SYSTEM CURRENTLY ALLOWED BY WV IS FEE-FOR-SERVICE BILLED BY

PROCESSOR

AS OUTLINED UNBER NUMBER 2 ABOQ SUMMARY END PRODUCT DAT
SCHEDULES SUBMITTED WITH THIS BID PACKAGE MUST INCLUDE
SUBMISSION OF MAXIMUM PRICES WHICH WILL BE CHARGED TO WEST

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

AWARDID)

ALL PROVISIONS OF THE INVITATION TO BID AND ATTACHMENY A -
SPECIFICATIONS ARE BY REFERENCE INCORPORATED HERIIN

ACDA 11/04 4




SEPDS A

National Summary

SUMMARY END PRODUCT DATA SCHEDULE

201h 2016

AdvancePierre Foods

VALUE PASS THROUGH SYSTEMS APPROVED:

{EPDS apgroved by USDA) THIS IS AN ORIGINAL SUMMARY SCHEDULE UNLESS CHECKED BELOW: O Direct Sale
O State Summary Reflects Change in Fomulation (falic} O Refund 16 Recipient Agency
(EFDS approved by slate agency) Additional Products Listed ﬂ. @ NetPrice Through Distributor
@ Correction @  Fes for Service (billed by Pracessor)
=] Fea for Servics (billed by Distributor)
Information Certified as Accurate from Approved EPDS {requires signature from agency thet spproved EPDS) “Certifiad by State Agency
Mot Net DOF By Yalue per | Valug of DF State Agency FFS
" Servings | Welight | WBSCM _— Inventory pound of DF por Effecti fA al | FFS CASE
End Praduct Code & Descripti p ppi
= € & bescription Pf:;:ga':e Per Case par Iltem Code WESCMIDe=ESRtion Drawdown ; rﬂziﬁ. {contract casa Date Check for quick PRICE PORTION | ITEM NO#
Sarving per case valug) {F x H) =] approval i
A B c D E 3 G H 1 J K
BEEF PRODUCTS
2724 CN Fully Cooked Meatioaf 275 | 140 260 | 100154 | PEETEOARSE SROUND | 1.3 NO $2.8593 | se1.07 s27e8 | 5020 a2
3724 CN Fully Cooked Meatioaf 2275 | 140 OR | 100155 |BFEFFRESHENLSCOMBOL 5136 NO $27776 | $59.33 $2768 | Saz20 724
3760 CN Fiama Broiled Beef Siaaks 2013 | 140 230 | 100154 BEEFFgggﬁﬁigfgu”D 26.20 NO $28593 | $74.91 s1872 - s0a3 780
3760 CN Flame Broiled Beef Steaks 2013 | 140 OR | 100155 |BEEF FRESHBNLS COMBOY - 96 39 NO | $27776 | $7277 s1872 .| s013 ara0
69001 CN FULLY COOKED BEEF BURGER 200 | 210 | 160 | 100154 | PEETEDARSECROUND | 3385 | No | $28583 | 39670 1504 [ so07 | ocor
69001 GN FULLY COOKED BEEF BURGER 2100 | 210 OR | 100155 |PEE7 FIESHANLS COMBOT - 5347 NO $2.7776 | $93.94 $150¢ | s007 | ewam
1-155525-20  [FLAMEBROILED BEEF PATTIES CARAMEL COLOR 3125 | 200 | 250 | 100154 | BEEFCOARSEGROUND | 55,4 NO ! s28593 | s7274 $3125 | %016 |r11ssszseo
1-155525-20  [FLAMEBROILED BEEF PATTIES CARAMEL COLOR 3125 | 200 | OR | too1s5 |BEEFFRESHENLSCOMBOL 55 44 NO | s27776 | $70.86 53125 .| $016 |tissmsan
1-17-5050  |OUR DELUXE CHARBROIL MEATBALLS - § i BEERICOARS CICROUND -

-17- - 5 plecesfserving | 30.00 182 2.50 100154 FRZ CTN.GO LB 2340 NO $2.8593 $66.91 328.31 $0.15 1-17-505-0
1-17-5050  |OUR DELUXE CHARBROIL MEATEALLS - 5 pi BEEF FRESH BNLS COMBO; -

-17- - 5 piscesiserving | 30.00 162 OR 100155 2012000 LB 23.40 NO $2.7776 $65.00 328.31 $0.15 1175050
32432328 [LOW SODIUM FULLY COOKED TACO FILLING WITHMEAT| 3300 | 220 | 240 | 100154 BEE';ggA;ﬁﬁFgESUND 20.14 NO | $2.8593 | $57.59 $4290 | 8020 | soaapszs
32432-328  |LOW SODIUM FULLY COOKED TACO FILLING WiTH MeaT | 3300 | 220 OR | 100155 |BEEFFRESHENLS COMBOL 50,14 NO $27776 | $55.94 $4290 .| s020 | sumas
32433-28 [ SOPUMPLLLY COOKED SPAGHETTISAUCEWITH | 3300 | 145 | 461 | 100154 BEE"FQ‘(‘;F;SPJ_EE?F:SUND 1115 NO | $2.8593 | $31.88 $3566 | $031 | sasssme
32433328 |, O SODUMPULLYCOOKED SPAGHETTISAUCEWTH | 33,00 | 115 | OR | 100155 [BEEFFRESHBNLSCOMSO! 4y 45 T No | go7776 | saner 53666 | S031 | sze;aams
32437-328  |LOW SODIUM FULLY COOKED CHILI SAUCE WITHMEAT | 3300 | 110 479 | 100154 | BEEF COARSEGROUND | 4 oq NO $2.8503 | $20.25 $38.58 -

i . . FRZ GTN-60 LB ; . . : $0.35 32437-328
32437328 |LOW SODIUM FULLY GOOKED CHILI SAUCE WITHMEAT | 33.00 | 110 | OR | 100155 [BEEFFRESHENSCOMBOL 993 | no | s27776 | szsar | 33858 1| 3035 | smram
PROCESSOR: USDA APPRGVAL: STATE AGENCY APPROVAL:
{not applicable for state summary}
AdvancePiemre Foods USDAIFNSIFDD HQ / QUALITY ASSESSMENT DIVISION
Nsme of Company Name of Appraving Agancy Name of Approving Aganey
Valerie Fairbanks, V.P.-Commodity Program Darrell Dowd, Asst. Natlonal Supervisor
Name and Titke of Authorizad Reprasentalive Nam# and Title of Authorized Raprasentative Nama and Title of Aulhorized Reprssaniative
(__, 213/20185 M 21312015
Signalure Date Signed Signature Date: Signalure Dats Signad

*If by products are produced, provide value and method credit will be given

ACPA 10.04

Sunser Yam 2015 2016

MavencaPlarre Fooas

STATE OF WEST VIRCINI,
R O LY PR B |




Beef Meatloaf Slice

liem #: 3724

Product Description: Fully cooked beef with ketchup, onion, bell pepper andseasonlngs Dried whole egg and soy added. Sllced loafshape. CN
labeled. Commodity processed product. ]

Technical #lame: Fully Cooked Meatioaf Caramei Color Added

Produst Dataiis e e e
Mutrition Facts: 1

Packing Typs: BULK-LINER Lo b
Pieces Per Case: 140 | Serving Size: 2.60 OZ (73 g}
Piece Size (0z.): 260 | Servings Per Contalner: 140
Case [let Weight (Ib.): 22,75 Calories / Calories from Fat:: 150/ 70
‘ . % Daily Value **
Caseo Dimensions: Width: 13.00 Total Fat 8g ] 12%
Length:  19.88 : gt
Reight: 663 Saturated Fat 3 g i 15%
Case Cube: 0.99 Trans Fat Og N
Cholesterol 65mg . = 22%
Cuses f Pallai: 42 Sodium 450 mg . o 19%
a bl 7x6 Total Carbohydrate 49 . ! 1%
Dietary Fiber 1 1 4%
Credit (Ci¥): 2 0Z MMA BEEF e
Equivalent Grain: - SMGAMS 28 L
Protein 14g
ingredients: Vitarmin A i 4%
INGREDIENTS: GROUND BEEF (NOT MORE THAN 20% FAT), WATER, KETCHUP Vitamin C R 4%
(TOMATOQ CONCENTRATE [WATER, TOMATO PASTE], HIGH FRUCTOSE CORN SYRUP, Calcium g 2%
CORN SYRUP, DISTILLED VINEGAR, SALT SPICE, ONION POWDER, NATURAL. = = e e —— Rt o
FLAVORING), ONIONS, TEXTURED VEGETABLE PROTEIN PRODUCT [SOY PROTEIN . Iron S 4 10%
CONCENTRATE, CARAMEL COLOR, ZINC OXIDE, NIACINAMIDE, FERROUS SULFATE, | ** Percent Datly values are basgd, on a
COPPER GLUCONATE, VITAMIN A PALMITATE, CALCIUM PANTOTHENATE, THIAMINE | 2000 calarie diel. Your daily v i
MONONITRATE (B1), PYRIDOXINE HYDROCHLORIDE (B6), RIBOFLAVIN (B2), | mavbeinigheccr M'depe"ﬂiés‘m
CYANOCOBALAMIN (B12)], PEPPERS, BREAD CRUMBS (BLEACHED WHEAT FLOUR ; your calarie needs. ) g
AND YEAST), SEASONING (SALT, ONION POWDER, HYDROLYZED SOY PROTEIN, o T kil
SPICES, TURMERIC, DEXTROSE, GARLIC POWDER), DRIED WHOLE EGG, CARAMEL Cade
COLOR, CONTAINS: EGG, SOQY, WHEAT . :
Sheli Life (days): 455 £ _;'g :
Starting from daie of production when kept @ 0°F or be!ow Coigd
e 1
Preparation Wethod: gl
i

Conventional Oven: Frorn frozen state, bake on a pan in a preheated conventional oven at 350
degrees ffor 15 minutes. poi

Convection Oven: From frozen state, bake on a pan in a prehealed convection oven at 350
degrees ffor 10 minutes

Microwave: On high for about 1-1/2 minutes. Microwave ovens vary. Times given are L
approximate. .

Jiaster Case UPC Code: 00071421037241

wiaster Case Gross

Weight: 2400900

L

The data contained on this spec sheet has been approved by Child Nutrition Labellng Technologlst
Ashtay Sexton.

{}mhhaé ¥ Smyten

L

(:? AdvancePierre Foods « 9990 Princeton-Glendale Rd. « Cincinnati, Chio 45246 « Phone; 1-800-969-; 2747 .

-—'-«"ta.,.
1 www.advancepiefre.com
Advance K Date Generated: 3/23/2015
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Smart Picks™ Flamebroiled Chopped Beef Steak

kem # 3760

Product Description: Fully cooked, lightly seasoned, chapped beef steak (80/20).Homestyle shape with prominent chaimarks, CN

labeled.Commodity processed product.
Technical ifame: Flame Broiled Beef Steaks (Chopped and Formed) Caramel Color Added

Product Delalis

Packing Type: BULK-LINER

Pieces Per Casse: 140

Piece Slze (oz.): 2,30

Case Net Weight (Ib.): 2013

Case Dimensions: Width: 13.00
Length: 19.88
Height: 6.63
Case Cube; 0.99

Ceses / Pallet: 42

Case TiHi: 7x86

Creaqit (CM): 2 OZ MMA BEEF

Equivalent Grain:

Ingredients:

INGREDIENTS: Ground Beef (Not More Than 20% Fat), Seasoning {Hydrolzyed Com Protein,
Dexirose, Salt, Flavorings), Sodium Phosphates, Caramel Color.

Shefi Life (davs): 455

Starting from date of production when kept @ 0°F or below.

Preparailon Liethod:

Conventional Oven: From frozen state, bake in preheated 350 degree f conventional oven for 12
minutes.

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

Microwave: On high for about 1-2 minutes. Times given are approximate.Ovens vary. Adjust
accardingly.

Master Case UPC Code: 00071421037609

jiaster Case Gross

Welght: 21.39000

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

Ashiey Sexton.
!(}chlu’;. ) Qe

Mutrition Facts:

Serving Size: 2.30 OZ (64 g)
Servings Per Container: 140

Calories / Calories from Fat:. 1507100
% Daily Value **
Total Fat 11g ) 17%
Saturated Fat 4.5¢g 23%
Trans Fat 059
Cholesterol 45 mg 15%
Sodium 260 mg 1 11%
Total Carbohydrate 0g - 0%
Dietary Fiber Og “E 0%
Sugars 09
Protein 12g
Vitamin A - 0%
Vitamin C A 0%
Calum 0% ;
Iron 6% |

i ** Percent Daily values are based on a
! 2,000 calorie diet. Your dally values

! may be higher or lower depending on

| your calurie needs. )

O ] p—— P

The trans fats reporied on thié
praduct's nutrition facts panel
are naturally occurring.

r_? AdvancePlerre Foods = 9990 Princeton-Glendale Rd. » Cincinnati, Ohio 45246 - Phone: 1-800-969-2747 « ‘

S oo . www.advancepiere.com
A HO ) ;
AdvancePetse nove Generated: 3/23/2015
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CORPCRATE OFFICES
‘,..--l" 5 9990 Princeton Glendsle Road
1 " L - Cincinnati OH 45246
—— Phone 800-543-160. -874-8741
Advancelierre Phone Bod-oay o/ 874874 ;-
Foods :

PRODUCT ANALYSIS FORM FOR CN PRODUCTS
PRODUCT FORMULATION STATEMENT FOR MEAT/MEAT ALTERNATE (M/MA) AND BREAD/BREAD ALTERNATE (B/BA)

Product Name: _Fully Cooked Charbroiled Beef Steaks Code No: 3760
Manutacturer: AdvancePierre Foods, Inc. . Al *
Case/Pack/Count/Portion Size: Net Weight 20.13LBS

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

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

Il. Alternate Protein Product {APF)

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

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

Grediable

*Percent of Protein As-Is is provided on the attached APP documentation.
**18 is the percent of protein when fully hydrated.

***Creditable amount of APP equals ounces of Dry APP multiplied by the percent of protein as-is divided by 18.
'Total Creditable Amount must be rounded down to the nearest 0.250z {1.49 would round down to 1.25 0z meat equivalent). Da not round up.
If you are also crediting APP, you do not need to round down in box A until after you have added the creditable APP amount from box B,

fil. Bread/Bread AHernate

Description of Creditable Ounces per Raw 2
Ingredienis per Portlon of Creditable % of . i .Creditable
Food Buying Guide Ingredient Enrichment . Formula - Amoun

D. Total Creditable Amount for Bread/Bread Alternate®

"Ounces x percent of Ingredient x percent of Enrichment x 28.35 gm credit per serving + 16.00 grams per bread/bread alternate serving.
*Total Creditable Amount must be rounded down to the nearest % serving. Do nat round up.

Total weight (per portion) of product as purchased: 2300z
| certify that the above information Is true and correct and that a 2.30 - ounce serving (1 Beef Stmk) ol the

above product (ready for serving) contains 2.00 ounces of equivalent meal/ when prepared accorf.ﬂng o
directions.

(Reminder: Total creditable amount cannot count for more than the total weight of product)

| further certify that any APP used in this product conforms to Food and Nutrition Service regulations {7CFR Parté 210, 220,
225 or 226 Appendix A).

Dby 1) Sayien September 23, 20173

Ashley Sexton Date
Child Nutrition Labeling Technologist ‘ '
*This information is needed if a creditable Alternate Protein Product (APP} is used in the product and counted toward meeting tha meat/meat
alternate requirements.

Description of APP, Ounces % of Divide b eyt
Manufacturer's name, Dry APP Multiply Protein o _Amount AH
and code number Per Portion As-s* L APPT
X i 0
B. Total Creditable Amount’ ¥
C. TOTAL CREDITABLE AMOUNT (A + B rounded down 10 nearest % 0z) ' 2,00

i e i Tl T e Y T

L rar AR trA

Vor e— g

Description of Creditable Ounces per Raw | Food N
In';redients per Portion of gredlwble| Multiply Buying mr:t!'e
Food Buying Guide Ingredient Guide Yield : an
Ground Beef (Not More Than 20%) 2.703 X 74% .. 2.00 o
‘. L1 i 3
| x
A. Total Credilable Amount’ 2.00




3 CN FULLY COOKED PRODUCT
e CHARBROILED BEEF STEAKS

\dvanceP le_'}'ﬁg'ds cHoszr..:un Fan 1 :

WACH 7 30 OF . HARBROH-FD BFECF PATTY PROWARED 2 06 O BOUNVALBNT MO T
1O CHILO NUTRITION ME Al FAT TEMN SEQUIRBAMENTE. (LJBE OF THID LD AND o
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Smart Picks™ Flamebroiled Beef Steak Burger

item 7t 69001 )
Product Description: Fully cooked, beef steak burger (80/20). Formulated fo meetnew LUSDA regulations with 1.50 M/MA. Round shape
withscalloped edge. CN labeled. Commodily processed product.

Technical Mame: CN FULLY COOKED BEEF BURGERS

Product Details s =
Wutrition Facts:

Packing Type: BULK-LINER
Piecas Par Case: 210 Serving Size: 1.60 OZ (46 g)
Piece Siza (oz.): 160 Servings Per Container: 210
Case Het Weight (fh.): 21.00 Calories { Calories from Fat: 100/ 60
) ) % Daily Vaiue *
Case Dimerzicns: Width: 13.19 Total Fat 7g 119,
E Length: 19.88 oy = =
Height: 763 Saturated Fat 25¢g 13%
Case Cube: 1.16 Trans Fat Og
Cholestero] 30 mg S 10%
Cases / Pallet: 35 Sodium 80 mg ) 3%
Case Tilik: 7x5 Total Carbohydrate 0g 0%
Dietary Fiber 0 .
Credit {(CH): 1.5 OZ MMA BEEF SI Y Zoel 2 = &
Equivalant Grain: - Sugars 0g .
Protein 8g
Ingredienis: Vitamin A 0%
Ingredients: Ground Beef (not more than 20% Fat), Salt, Flavor, Natural Flavor, Vitamin C 0%
Shelf Lite (days): 365 colsium 2%
e (days): Iron 4%

Starting from date of production when kept @ 0°F or below. . — ——

** Percent Daily values a}e based on &
p ion Wethod: 2,000 calorie diet. Your daily values ~
reparation iHethod: may be higher or lower depending on

your calorie needs.

Conventional Oven: From frozen state: preheat oven to 350 degrees f. Heat for 12-13 minutes,
Convection Oven: From frozen state: preheat oven to 350 degrees f. Heat for 8-7 minutes.

Microwave: From frozen state: heat on high power for 40-50 seconds. Microwave ovens vary,
Times given are approximate,

ifiaster Case UPC Code: 00071421068013

wiaster Case Grocs

Wedght: 22,35000

The data contained on this spec sheet has been approved by Child Nutrition Labe!irig Technologist,
Ashley Sexton.

{l}nhb%‘ ). Saogten

____.:*2‘\ AdvancePierre Foods + 9990 Princeton-Glendale Rd. » Cincinnati, Ohio 45246 - Phone: 1-800-869-2747 «
T T, WWW.advancepiere.com
Advancelieire b Generated: 372312015
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Smart Picks™ Flamebroiled Beef Pattie

Item & 1-155-525-20

Praduct Description: Fully cooked, lighlly seasoned beef. Soy added. Sprocketshape with subtle charmarks. Sleeve pack, CN Iabeled Commodity
processed product.

Technical Mame: Flamebroiled Beef Patiies Caramel Color Added

Product Detalls
Nautrition Facis:

Paciing Type: BULK-SLV ;
Piaces Per Case: 200 Serving Size: 2.50 0Z {70.9)
Pisce Size (cz.): 2,50 Servings Per Container: 200
Case nlet YWeight (Ib.): 31.25 Calories / Calories from Fat: 110/ 50
) ___% Daily Value ™
Czseo Dimensions: Width: 13.81 Total Fat 5g S 8%
e oo Saturated Fat 2 g 0 10%
Case Cube: 1.66 Trans Fat Og =
Cholesterol 35mg _  _ _ _12%
Casas / Pallei: 35 Sodium 270mg _w_ _ H%
Cage Titli: 7x5 Total Carbohydrate 1g . : 0%
Dietary Fiber 1 4%
Crodit (CHl) 2 0Z MMA BEEF S ry = fecacn s ;
Equivalent Grzin: - Sugars U8 .
- — = == Protein 149 +f-j
Ingredients: Vitamin A ' 2%
INGREDIENTS: Ground Beef (Not More Than 20% Faf}, Water, Vegetable Protein Product [Soy Vitamin G 0%
Protein Concentrate, Zinc Oxide, Niacinamide, Ferrous Sulfate, Copper Gluconate, Vitamin A Calclum =TT 2%
Palmitate, Calcium Pantothenate, Thiamine Mononitrate (81}, Pyridoxine Hydrochloride (B6), == S
Riboflavin (B2), Cyanocobatamin (B12}, (May Contain Caramel Color), (May Contain Soy iz — 10% ]
Lecithin)], Salt, Sodium Phosphate, Caramel Color. CONTAINS: Soy [ ™ Parcant Dally values are hased'on a 31
i 2,000 calorie diet. Your daily valugs B

| may be higher ar tower dependifig on by

Sheli Life (days): 455 e e
Starting from date of produclion when kepf @ 0°F or helow. WY P ) IS
Preparation Method: ;_ : 1E
'
Conventional Oven: From frozen state sleeve pack preparation put a few small holes in top of Pl
hag. Place entire bag intact on sheet pan in preheated oven 375400 degrees f for 60 minutes. O

Remove fromoven and let stand 3 minutes before opening bag. Always cook product to an
internal temperature of 165 degrees f. it

Convection Cven: From frozen state sleeve pack preparation put a few small holes in top of
bag. Place entire bag intact on sheet pan in preheated oven 375-400 degrees f for 30-40
minutes. Remove from oven and let stand 3 minutes before opening bag. Always cook product
to an intemal temperature of 165 degrees f.

Waster Case UPC Godle: 0880760017254

Naster Case Gross
Weight: 33.15000 "

The data contained on this spec sheet has been approved by Chikd Nutrition Labeling Technologist,
Ashley Sexton,

{L:h&n{; ) Dt

l
(:? AdvancePierre Foods « 9980 Princeton-Glendale Rd. - Clncmnatl Ohio 45246 - Phone: 1-800-969-2747

- www.advancepiere.com
AdvancePs; TorC Date Generated: 3/23/2015




Flamebroiled Beef Patties CN 1-155-525-20

Caramel Color Added

INGREQIEMTS: Graund Beef (Not Mera Than 20% Faty Water Vegetable Protein Produst
[Soy Protein Concentrate, Zine Oxide, Niacinamige, Ferrous Sullite, Copper Gluconate,
Vitanun A Pahniate, Calcium FPantothenate, Thamme Monontrate (81), Pyndoxne

Hydrachlorde (B8). Rinafk {B2) fy man (B12) (May Contsin Carawnel Colar),
May Jontain Soy Ledthun)} Sall. Sodium Ph
CONTAING SOV PILIE @OFYY =
l Ch
e 250 o7 sty Orosed Flamebroimed Beef My § 2C0 bz Ly ¥

TN MoutMem Alterhale For Child Nutrihon Ve Patern Reqmacments (Use of The boge ON
l a0 Cinderaet Arthotizin! [y The Feod anm Nutremn Senate LISBA 0112 %

Fully Cooked  norwy 31051BS  (107000000ITM

Keep Frozen
SONTARS COMMOITES DONATED BY THE UMTED STATES DERARTMENT OF AGRIGULTURE. THIS PRDBUCT SHALE BF SOLR ORLY 0 BLIGII £ REDIENT AGENCIES.

AdvancePlerre Foods, inc. 8880 Princeton Glendala Rd. Cinginnatl, 0N 45248
Corravanis o Ouesbont abgul AdvarcePmere Prdiete? D3l Tall Prae 1808 — 3172333 wwie AdvancaPinre moey

ON 1-155:525:20
Flamebroiled Beef Patie

Caramel Color Added.

NET WT. 31.25 LB

LR SE008-20 DS .

00880760017254




Smart Picks™ Beef Meatballs

Item i 1-17-505-0

Prad uct Description: Fully cooked, beef meathalls with seasoningsand soy protein added to enhance flavor and value.CN Iabeled Commodity

processed product.
Technical fame: Our Deluxe Beef Meathalis Fully Cooked

Product Details

-~

| i Nutrition Facts:

4

Riboflavin (B2), Cyanocobalamin (B12), (May Contain Caramel Color), (May Contain Soy | fron B

** Percent Daily values are basefion |
2,900 calorie died. Your daily vallies

! may be higher or lower dependlng on
your calorie needs

Lecithiny], Meatball Seasoning [Dextrose, Tomato Powder, Soybean Oil, Disodium Inosinate
and Discdium Guanylate, Spice Extractives, Nonfat Dry Milk], Peppers, Dehydrated Minced
Onicn, Bread Crumbs (Bleached Wheat Flour, Soybean Qil, Dextrose, Leavening {Sodium Acid
Pyrophosphate, Sodium Bicarbonate}, Whey , Oleoresin Paprika), Salt, Sodium Phosphate.
Set in Vegetable Qil. CONTAINS: Milk, Soy, Wheat

o

Packing Typa: BULK-BAG i L
Piacas Per Case: 960 { Serving Size: 2.50 O_Z (70 g)
Piece Size (0z.): 0.50 Servings Per Container: ;1;2
Case iMet Weight (Ib.): 30.00 Calories / Caleries from Fat:: 150 / 80
7 % Daily Value *
Case Dimansions: Width: 13.19 Total Fat 9g i 14%
Length: 20.63 == - T
Heightt  11.88 Saturated Fal 359 18%
Case Cube: 1.87 Trans Fat 0g
Cholesterol 36mg - ¢ 12% 3
Czsac / Pallet: 21 Sodium _259_mg 10% ek
Cainial HM: 7x3 Total Carbohydrate 4 g 1% L
Dietary Fiber 1 ' 4% !
redit (CHd): 2 0Z MMA BEEF Sl o |1 2 RiE
Ecuivalant Grazin: . S &t
Protein 14g "y ;
ingredienis: Vitamin A : 2% :
INGREDIENTS: Ground Beef (Not More Than 20% Fat), Water, Vegetable Protein Product [Soy Vitamin & 2% i f
Protein Concentrate, Zinc Qxide, Niacinamide, Ferrous Sulfate, Copper Gluconate, Vitamin A Calcium N 4% B
Palmitate, Calcium Pantothenate, Thiamine Mononitrate (B1), Pyridoxine Hydrochloride (B8), = 0% 231
4

Shail Life (days): 435
Starting from date of production when kept @ 0°F or beiow.

Preparation [iethod:

Conventional Oven: Preheat aven to 375 degrees f. Bake frozen product for 11 -13 minutes or
until internal temperature reaches 165 degrees f.

Convection Oven: Preheat oven to 350 degrees f, Bake frozen product for 8 - 10 minutes or until
infernal temperature reaches 165 degreesf.

Microwave: Cook frozen product on high power for 2 - 4 minutes or until internal femperature
reaches 165 degrees f,

Masior Case UPC Cocea: 008380760017650

Wiaster Casa Gross

ndah: 32.09000

T T P o e, S L T T

RN S S T e AR

The data contained on this spec sheet has been appraved by Child Nutrition Labeling: Technologlsi
AshEey Sexton.

f shlng X

Sutun

r-:.) AdvancePierre Foads « 9990 Princeton-Glendale Rd. = Cinginnati, Ohio 45246 - Phone: 1-800-869-2747 «

..d"_'h
e WWW.Advancepierre.com
Advancel'c WTIY Date Generated: 3/23/2015

e B R M i Syt i -

e




"~

“‘A
AdvancePierie

Fooos

Diseribured by
tdvance Pierre Fods
incinnati, (2H 45240

- Our Deluxe Beef Meathalls
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Smart Picks™ Beef Taco Filling

Itern #: 32432-328

Product Description: Fully cooked blend of beef, taco seasoning and soy protein, frozen in a betlable bag. Reduced sodium mntqnt comparedto

item 32412-328. CN labeled. Commodity processed product.
Technical iame: Fully Cooked Taco Filling w/Beef and Soy Protein Produgct

Product Deizlis

Packing Type: BULK-BOIL

Pleces Per Case: 6

Piece Size (0z.): 88.00

Gase ilet Weight (!b.): 33.00

Case Dimensions: Width; 12.63
Length: 18.13
Height: 6.25
Case Cube; 0.87

Cases / Pallet: 49

Case TiHi: 7x7

GCredit (Cl): 2 OZ MMA BEEF

Equivalent Grain:

ingradients:

Ingredients: Ground Beef (Not More Than 20% Faf), Water, Isolated Soy Protein Product
[Isolated Soy Protein, Magnesium Oxide, Zinc Oxide, Niacinamide, Ferrous Sulfate, Vitamin
B12, Copper Gluconate, Vitamin A Palmitate, Calcium Pantothenate, Pyridoxine Hydrochleride,
Thiamine Mononitrate, Riboflavin], And Contains Not More Than 2% of The Following; Yellow
Corn Flour, Salt, Maltodexirin, Paprika, Spices and Flavorings, Modified Comn Starch, Sugar,
Garlic Powder, Citric Acid, Autolyzed Yeast Extract, Caramel Color, Rolled Oats, \Wheat Flour,
Carola Oil, Cottonseed Qil, Tomato Powder, Dehydrated Onion. Contains: Soy and Wheat

Sheli Lo (days): 365
Starting from date of production when kept @ 0°For below

Preparation itiethod:

To Thaw: Product must be heated from a thawed state. To thaw, place product under.
refrigeration ovemight.

Steamer: Place a smail amount of water in bettom of pot, Place thawed 5 pound bag of product
in pan, place pan in stearmer and heat for 20-25 minutes or until internal femperature reaches
165 degrees f.

Bail: Bring a large pot of water to a full bail on high heat. Place the thawed bag of product in
koiling water and heat for 20-25 minutes.

fiaster Case UPC Code: 00880760091698

thaster Case Grass

Weight: 34.80000

The data contained on thfs spec sheet has been approvad by Child Nutrition Labelrng Technoioglst

Ashley Sexton. i

(lebuy @) Segien |

1

(-? AdvancePierre Foods = 9990 Princeton-Glendale Rd. - Cincannatl Ohio 45246 - Phone: 1 800-969-2747

i
Advancelwerre Www.advancepierre.com
Fi

cods  Date Generated: 3/23/2015

i
|

Nutrition Facts:

Sarving Size: 2.40 OZ (67 g)
Sarvings Per Container: 220

Calories / Calories from Fat;, 150/ 80
. . % Daily Value **
TolFat 9g . : | 14%
Saturated Fat 39 . 1 15%
Trans Fat 059 - 5
Cholesterol 25mg 1" 8%
Sodium 290 mg i 12%
Total Carbohydrate 49 il 1%
Dietary Fiber 19  :  j} 4%
Sugars g - i
Protein 12g k]
Vitamin A LA 8%
Mitemin€e o f 0%
Calcium - Ly 2%
Tron : ;f i 10%

P Percent Daily values are baé on a

| 2,000 calotie diet. Your daity v i
i may be higher or lower dependl jjon
your calorie needs. S

product's nutrition facts pane

The irans fats reported on thuI
are naturally occurring.  © !

o
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PRODUCT ANALYSIS FORM FQR CN PRODUCTS

il

:' Y
PRODUCT FORMULATION STATEMENT FOR MEAT/MEAT ALTERNATE (M/MA) AND BREAD/BREAD AL ?“ATE (B/BA)
Product Name: _Cooked Taco Filling With Beef and Isolated Soy Protein Product Code No:___KB4272 f3243g§28
i
Manufacturer: Five Star Custom Foods ' g i
Case/Pack/Count/Portion Size: __ 33 Ib case /5.5 |b bags / 6 bags per case : j :
I. Meat/Meat Alternate f gy
The chart below shows the creditable amount of Meat/Meat Alternate determination. P
Description of Craditable Ounces per Raw Food ¢ =3 itable
Ingredients per Portion of Creditable | Multiply Buying . Aount*
Food Buying Gulde ingredient Gulde Yield L L§Y
gg)und Beef (not more than 20% 1.3819 X 749, X "[ 1.002
X i
X
A. Total Creditable Amount’ i1y.022

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

il. Alternate Protein Product (APP)

If the product contains APP, the chart below to determine the creditable amount of APP is filled out. i APP is us

il

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

Description of APP, Ounces i % of Divide b I Uhpditable
Manufacturer's name, Dry APP Muttiply | ; Proteln o Y |1 imount
and code number Per Portion i As-ls* e =
Isolated Soy Protein Product 0.2054 X ; 86% 18 NI
X L gl
L ' RN
B. Total Creditable Amount’ i 10:981
|
C. TOTAL CREDITABLE AMOLUNT (A + B rounded down 10 nearest % oz) L1200
*Percent of Protein As-ls is provided on the attached APP documentation. ! i
**18 is the percent of protein when fully hydrated. L
***Credilable amount of APP equals ounces of Dry APP multiplied by the parcent of proteln as-is divided by 18,

'Total Greditable Amount must be rounded down to the nearest 0.250z (1.49 wouldround down to 1.25 0z meat equivalent). Do ni
If you are also crediting APP, you do not need 10 round down in box A until after ycu.t have added the creditable APP amount fr@m @x B..

Iii. Bread/Bread Alternate

'{ found up.

Description of Creditable Qunces per Raw . | ; :
Ingredlents per Portion of Creditable % of ) . t & Itnhlza
Food Buying Guide Ingredient Enrichment | . Formula ¢ - pfount
% ‘ £ L0
% "
D. Total Creditable Amount for Bread/Bread Alternate® K
'Cunces x parcent of Ingradient x percent of Enrichment x 28.35 gm credit per serving + 16 grams per bread/bread alternate 5 n‘rirp.:
*Total Creditable Amount must be rounded down to the nearest V4 serving. Do not ound up. i T
Total welight (per portion) of product as purchased 4.79 oz. { E i
b
| certify that the above information Is true and correct and ttm a_2.42 -ounce serving (By W tﬂl_m of the

above product provides _2.00  ounces of equivalent meaumeut nlurrnute

{Reminder: Total creditable amount cannot count for mpre than the total welght of product’

| further certify that any APP used in this product conforms 1o Food and ‘Nutntlon Serwce regulations (7CFR Ifarr 210, 220,

225 or 226 Appendix A). L :
Amy Claflin, Technical Documentation, Five Star Custom | Foods 12/29/14 a0
Your Name " Date . % '

B L
*This information is needed if a creditable Alternate Protein Product (APP) is used m the product and counted toward meeting tpe
alternate requirements.
**Thig is a CN labeled product and the CN PQG Program, which ensures that every productlon run obtains the above numbers, is
the production of this item. The numbers above are based on the current approval. ;. .. .

i

rIErUmeat

plicable to

e




3
\dvancePierre
Foods

FLOUR, CANGLA OlL, GOTTONSEFD oIt g}mam PUWDER. DEHYURAT E0 ONION

CONTAINS AND

% St - F:A.u'_r—".‘ i . _" "f;
SARIP LS GOIAANCHHOR BOGUMENTNG D ERAL HEAL REQUIREITENTS
CHN

Patt, Regui ts. (I
' a:d P%:?r.itmrlﬁrggﬁgiee,

FULLY COOKED

TACO FILLING

WITH BEEF AND ISOLATED 80OV PROTEIN PRODUCT

085128

his 33 ib. b ins six bgde (88 ounce each). Fach 88 og. i
'3 Byfbs box containe six byse oz serving (83 betoht) of FUEEY BOMES raco
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NET WT.
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NOT FOR RETAIL SALE
Distributed By:
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8990 Prifceton Glendale Rd.
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Smart Picks ™ Spaghetti Sauce with Meat

Iltom #: 32433-328

;‘ 5

Product Descriptien: Fully cooked blend of beef. sweetened spaghetti sauce.onion and soy protein, frozen in a boilable bag. Reducedsodium
cortent compared to item 32413-328. CN labeled.One serving provides 3/8 cup of vegetable credit. Commodityprocessed product.

Tachnical Mame: Spaghetti Sauce with Meat-Reduced Sodium

Product Detaiis

Packing Type: BULK-BOIL

Pleces Per Case: 8

Piece Size (0z.): 88.00

Case et Weight (Ib.): 33.00

Case Dimensions: Width: 1263
l.ength: 19.13
Height: 6.25
Case Cube: 0.87

Cezes / Pallei: 49

Case TiHi: TX7

Credlit (CM): 2 0Z MMA BEEF

Equivalant Grair:;

Ingredients:

Ingredients: Water, Ground Beef {Not More Than 20% Fat), Tomato Paste, [solated Soy Protein
Product [Isolated Soy Protein, Magnesium Oxide, Zinc Oxide, Niacinamide, Ferrous Sulfate,
Vitamin B12, Copper Gluconate, Vitamin A Palmitate, Calcium Pantothenate, Pyridoxine
Hydrochloride, Thiamine Manonitrate, Riboflavin], Diced Onions, Sugar, And Less Than 2% of
The Foliowing: Salt. Spices, Dehydrated Onion, Dehydrated Garlic, Dehydrated Parsley,
Bleached Wheat Fiour, Modified Cormn Starch, Canola Oil, Cottonseed Qil, Caramel Color,
Tomato Powder, Rolled Oats, Maltodextrin, Natural Flavors, Citric Acid. Contains: Soy and
Wheat

Shefi Life (days): 365 _
Starting from date of production when kept @ O°F or belaw,

Preparation fiethod:

To Thaw: Product must be heated from a thawed state. To thaw, place product under
refrigeration overnight.

Steamer. Place a small amount of water in bottom of pan. Place thawed & pound bag of product
in pan, place pan in steamer and heat for 20-25 minutes or until internal terperature reaches
165 degrees f,

Boil: Bring a large pot of water to a full boil on high heat. Place the thawed bag of product in
boiling water and heat for 20-25 minutes.

Master Case UPC Code: 00880760091704

iiaster Case Gross

Weight: 34.80000

The data contained on this spec sheet has been approved by Child Nutrition Labellng Technologist,
Ashley Sexton.

Ucililzé . hwk‘ﬂ

____r:"'_\ AdvancePieire Foods - 989¢ Princeton-Glendale Rd. - Cmcmnatl Ohio 45246 -
AdvancePiorre WWw.advancepierre.com
Foods Date Generaled: 3/23/2015

Nutrition Facts:

Serving Size: 4.61 OZ (129 g)
i Servings Per Container: 1165

Calories / Calories from Fat: 170/80

_ % Daily Value **
Total Fat 99 e 14%
Saurated Fat 39 15%
Trans Fat 0.5g : :
Cholesterol 26mg - _ 8%
Sedium 300 mg ety 13%
Total Carbohydrate 99 ¢ 3%
Dietary Fiber 19 - 4%
Sugars 5¢ 5
Protein 14g 5
Vitamin A = 10%
VitaminC g%
Calgium i} 2%
fron _ iy . 15%

[ Percent Daily values are baged ona
é 2,000 calorie diet. Your daily values

| may be higher or lower dependmg on

i your calorie needs,

The trans fats reporled on this-
product's nutrition facts panej
are nalurally occumng
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m SEASONED & FULLY COOKED
-SPAGHETTI SAUCE WITH MEAT

Ad"ancepler re AND ISOLATED SOY PROTEIN PRODUCT:

INGHEDIENTS: WATER, GROUMD BEEF (NOT MORE THAN 24% FAT), TOMATO PASTE, ISOLATED S0Y PROTEIN PRODUCT
(SOLATED SOY PROTEIN, MAGNESILM OXIDE, ZING UXIDE, NIACINAMIDE, FERROUS SULFATE, VITAMIN B12, COPPER
QLUCONATE, VITAMIN A PALMITATE, CALCIIM PANTOTHENATE, PYRIDUXINE HYDROCHLORIDE, THIAMINE MONONITRATE,
RIBOFLAVIN), DICED ONIONS, SUGAR, AND LESS THAN 29 OF THE FOLLOWING: SALT, SPIGES, DEHYDRATED QNION,
DEHYDRATED GARLIC, DEHYORATED PARSLEY, BLEACHED WHEAT FUOUR, MODIFIED CORN STARCH, CANOLA QIt,
COTTONSEED QI CARSMEL COLUR, FUMATO POWDER, ROLLED OATS, MALTODEXTRIN, MATURAL FI AVORS, CITRIC ACID

CONTAINS SOY AND WHEAT
| o 085122
el e e T SR ST e
| staz{.a lf gﬁihsg:igd trition Meal sBa ﬁga rements. (Use of i.h:s logo and |

ensn 4 Lhe Feood and hui.ril.mn ervics, U%H B§9-12 )
CN

NET WT. 11/06/12
33 LBS - 6 BAGS KEEP FROZEN

oassy - 32433-328

AdvancePiarre Foods, Inc

e e i KB4271
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Smart Picks™ Chili Sauce with Meat

ftem #; 32437-328

Preduct Description: Fully cooked blend of beef, diced tomatoes, onion, chiliseasoning and soy protein, frozen in a boilable baQ.Redueed sodium
content compared to item 32417-328.CN labeled. Cne serving provides 1/4 cup of vegetablecredit. Commeodity processed produdt.

Technical Mame: Fully Cooked Chili Sauce With Beef And Isolated Soy Protein Product

Product Details

Paclking Type: BULK-BOIL

Pieces Por Case; 6

Piece Size {oz.): 88.00

Case st Weight (Ib.}: 33.00

Czse Dimensions: Width: 1263
Length: 19.13
Height: 6.25
Case Cube: 0.87

Cases / Pallei: 49

Case Vitli: 7x7

Credit (C¥): 2 OZ MMA BEEF 0.25 CUP Vegetables

Eguivalant Grain:

Ingiedients:

Ingredients: Diced Tomatoes In Juice, Ground Beef (Not Mare Than 20% Fat), Water, Diced
Onions, Isclated Soy Protein Product (Isolated Soy Protein, Magnesium Oxide, Zinc Oxide,
Niacinamide, Ferrous Sulfate, Vitamin 812, Copper Gluconate, Vitamin A Palmitate, Calcium
Pantothenate, Pyridoxine Hydrochloride, Thiamine Mononitrate, Riboflavin), Tomato Paste, And
CGontains 2% or Less of The Following: Spices, Diced Green Beli Peppers, Flavorings, Com
Flour, Salt, Dehydrated Onion, Dehydrated Gariic, Dehydrated Cilantre, Dehydrated Bell
Pepper, Rolled Oats, Maltodextrin, Wheat Flour, Modified Corm Starch, Canola Qil, Cottonseed
Oil, Caramel Color, Tomato Powder, Calcium Chloride, Citric Acid. Contains: Soy, Wheat

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

Preparation Mdethod:

Ta Thaw: Product must be heated from a thawed state. To thaw, place product under
refrigeration overnight.

Steamer: Place a small amount of water in bottom of pan. Piace thawed 5 pound bag of product
in pan, place pan in steamer and heat for 20-25 minutes or until infemal temperature reaches
165 degraes f.

Boil: Bring a large pot of water to a full boil on high heat. Place the thawed bag of product in
boiling water and heat for 20-25 minutes.

Master Case UPC Coda: 00830760091735

ifiaster Case Gross

Weight: 34.80000

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

Gmkh;é A ERNTIVE Ty

P? AdvancePierre Foods « 9990 Princeton-Glendale Rd, » Cincinnati, Ohio 45246 -

——
e WWW.AOVANCepierre.com
AdvancoPltF:L; Date Generated: 3/23/2015

s Nutrltmn Facts:

Servmg Size: 4.78 02 {434 a)
| Servings Per Container: 110

' Calories / Calories from Fat: 160/ 80
_ % Daily Value ™

Total Fat Sg S 14%
Saturated Fat 3.5¢g ; 18%
Trans Fat 059
Cholesterol 25 mg L 8%
§9_q|um 230mg 10%
Total Carbohydrate 8g * 3%
Dietary Fiber 1g 4%
Sugars 0g
Protein 139
Vitamin A
Vitamin C ——
Calclun]m____ S
Iron

| ™ Percent Daily values are based on &
i 2,000 salorie diet. Your daily valies

: may he higher or lower dependn‘g an

g your calorte needs.

The trans fats reporied on this

product's nutrition facts panel; =

are naturally occurring. o
|
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PRODUCT ANALYSIS FORM FOFI CN PRODUCTS

i

PRODUCT FORMULATION STATEMENT FOR MEAT/MEAT ALTERNATE (M/MA) AND BREAD/BREAD ALTERNATE (B/BA)

Product Name: _Chili Sauce With Beef And Isolated Soy Protein Produgt Code No:__ KB4270 / 32437-328 _i
Manufacturer: Five Star Custom Foods ' 3
Case/Pack/Count/Portion Size: __ 33 Ib case /5.5 Ib bags / 6 bags per case 1
i
l. Meat/Meat Alternate )
The chart below shows the creditable amount of Meat/Meat Alternate determination. ;’
Description of Creditable Qunces per Raw . Food crfbdltabl o
Ingredients per Portion of Creditable | Multiply Buying Ain ount*
Food Buying Gulde Ingredient Guide Yield
fC;;S)und Beef {(not more than 20% 1.3785 X 74% X 1.02
X 1K
X i
A. Total Creditable Amount’ o102
*Creditable Amount — Multiply ounces per raw portion of creditable ingradient by the Food Buying Guide yield. - - *;{:
Il. Aiternate Protein Product (APP)
If the product contains APP, the chart below to determine the creditable amount of APP is filled out. If APP is used
documentation as described in Attachment A of the sample statement for each APP used is provided. B T
Description of APP, Ounces % of Divide b i ‘O;Bdltable
Manufacturer's hams, Dry APP Multiply Protein 15+ Y i Amount
and code number Per Portion As-Is* 1 GAPPY™
Isolated Soy Protein Product 0.2054 X 86% 18 " 0981
x .
X s B
B. Total Creditable Amount’ T 12,001
C.TOTAL CREDITABLE AMOUNT (A + B rounded down to nearest V& oz) - " 22,00

*Percent of Protein As-Is is provided on the attached APP documentation.
**18 is the percent of protein when fully hydrated.
***Creditable amount of APP equals ounces of Dry APP multiplied by the percent of proteln as-is divided by 18. E
"Total Creditable Amount must be rounded doewn to the nearest 0.250z {1.49 would round down to 1.25 oz meat equivalent). Do no¥ round up.

if you are also crediting APP, you do not need to round down in box A until after you have added the creditable APP amount from b?x B.

il. Bread/Bread Alternate

Description of Greditable
Ingredients per
Food Buying Guide

Qunces per Raw
Portlon of Creditable
Ingredient

% of
Enrichment

Formula’

. Creditable

%

) A?nountz

%

D. Total Creditable Amount for Bread/Bread Alternate®

'Ounces x percent of Ingredient x percent of Enrichment x 28.35 gm credit per serving + 16 grams per bread/bread alternate servmg.-.

Total Creditable Amount must be rounded down to the nearest ¥ serving. Do not round up.

Total weight (per portion) of product as purchased: _4.78  oz.

I certify that the abiove iformation is true and correct and thata _4.79 nuncc serwmg (By
above product provides _2.00 _ounces of equivalent meat/meat lﬂema‘ha

(Reminder: Total creditable amount cannot count for more than the total welght of product)

’ﬂaiﬁl]a_ﬂ of the

| further certify that any APP used in this product conforms to Food and Nutrition Service regulatlons (TCFR Paﬂs 210, 220,

225 or 226 Appendix A).

Amy Claflin, Technical Documentation, Five Star Custom Foods

12/29/14

Your Name

Date

“This information Is needed if a creditable Alternate Protein Product (APP) is used in 1he product and counted toward meetlng the é‘lLatlmeat

alternate requirements.

**This is a CN labeled product and the CN PQC Program, which ensures that every productlon run obtains the ahove numbers. |s ar. pllcable o
the production of this item. The numbers above are based on the current approval. - S




32437-328 jog (13841020}

SO CORY. NOT FOR DOCURETING FEDERAL HEAL

GREEN BELL PEPPERS, FLAVORINGS, CORN FLOUR, SALT, DEHYDRATED GNION, DEHYDRATED GARLIC, DEHYORATED
CILANTRO, DEHYDRATED BELL PEPPE ROLLED OATS, MALTODEXTRIN, WHEAT FLOUR, MODIFIED CORN STARCH, CANOLA
OlL, COTTONSEED Olt, CARAMEL COLOR TOMATO POWOER, CALCIUM CHLORIDE, CITRIC ACID
CONTAINS 8OY, WHEAT
l | N 085121 | '
This 33_1b. box conlains six bags (88 ounce each). Each 88 oz, Bas id
N 18 - 4.79 oz servings. Each 4.?9 0Z. serving (BY Wsighl) of Y CN

CHILI SAUCE WITH Provides 2.00 oz equivalent meat/meal alternale and 1/8

 gup ‘o : bi 178 cup other ye ble for Child Nubrii Meal

3 E:téﬁg/mmm (ﬁsgngf Lhigu usehiﬁd”gfﬁ :m;r{. %thorized b!g I{.liemF ocg
I and Nutrilion Service, USDR 89-12.) .

|

: N — ~
NETWT. . --
33'LB.-6 BAGS KEEP FROZEN -

s i ¥ AS SPECIFIED

o pivancefiene Foods, Ine... s L e




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

Certification and application* is hereby made for Praference in accordance with West Virginia Code, §5A-3-37. (Does not apply to
construction comracts). West Virginia Code, §5A-3-37, provides an opportunity for quallfying vendors o request {at the time of bid)
preference for their residency status, Such preference is an evaluation method only and will be applied only to the cost bid in
accordance with the Wast Virginia Code. This cettificate for application is to be used to request such praference. The Purchasing
Divigion will make the determination of the Vendor Praference, if applicable.

1. Appiication Is made for 2.5% vendor preference for the reason checked:
Bidder is an individual resident vendor and has residad continuously in West Virginia for four (4) years immediately preced-
ing the date of this certification; or,
Bidder Is & partnership, association or corporation resident vendor and has maintained its headquarters or principal place of
business continuously in West Virginia for four (4} years immediately preceding the date of this certification; or 80% of the
ownership interest of Bidder is held by another individual, partnership, associaticn or corporation resident vendor who has
maintalned its headquarters or principat place of business continuously in West Virginia for four (4) years immeadiately
preceding the date of this certification; or,

__ Bidderlsanonresident vendor which has an affiliate or subsidlary which employs a minimurn of one hundred state residents
and which has maintained its headquarters or principal place of business within West Virginia continuously for the four (4)

years immediataly preceding the date of this certification; or,

Appllication Is made for 2,5% vendor profarence for the reason checked:

Bidder Is a resident vendor who certifies that, during the life of the contract, on average at least 75% of the employees
working on the project being bid are residents of West Virginia who have resided in the state continuously for the two years

immecdiialely preceding submission of this bid; or,
3. Application Is made for 2.5% vendor preferencs

Bidder Is a nonresidertt vendor employi
affiliate or subsidiary which malintaing ts\neadqua

]

¢t one hundred state residents or Is a nonresident vendor with an
s\or principal place of business within Wast Virginia employing a

L8
minimum of one hundred state residents who cert ‘— i, during the iife of the contract, on average at least 75% of the
employees or Bidder's afflliate’s or subsidiary’'s em A & are residents of West Virginia who have resided in the state
continuously for the two years ifynjediately precedirgreub Mission of this bid; or,

4. Application is made for 5% vendor p nee g l the reason checked:
Bidder meets either the require f both gubdivig ons (1)and (2) or subdivision (1) and (3) as stated above; or,

5. Application is made for 3.5% “preference who Is a veteran for the reason checked:
Bidder i an incividual resident rwho (€8 veteran of the Unlted States armed forces, the reserves or the National Guard
and has reslded in West Virg continuously for the four years Immediately preceding the date on which the bid
submitied; or,

6. Application Is made for 3.5% vendor preference who Is a veteran for the reason checked:

. Bidderie a resident vendor who is a veteran of the United States armed forcas, the reserves or the National Guard, if, for
purposes of producing or distributing the commodities or completing the project which is the subject ofthe vendor's bid and
continuously over the entire term of the project, on average at least seventy-five peroent of the vendor's employees are
residents of West Virginia who have resided in the state continuously for the two immediately preceding years.

7. Application is made for prefsrence as 2 non-resident small, women- and minority-owned business, in accor-

dance with West? Virginia Code §5A-3-59 and West Virginia Code of State Rules.
Bidder has been or expects to be approved prior to contract award by the Purchasing Division as a certified small, women-

and minority-owned business.
Bidder understands If the Secretary of Revenue determines that a Bldder receiving preference has faflad to continue to meet the
requirements for such preference, the Secretary may order the Director of Purchasing to: (a) reject the bid; or {b) assess a penalty
against such Bidder In an amount not to exceed 5% of the bid amourtt and that such penalty will be paid to the contracting agency

or daducted from any unpaid balance on the contract or purchase order.
By submission of this certificate, Bidder agrees to disclose any reasonably requested information to the Purchasing Division and

authorizes the Dapartment of Revenue to disclose to the Direclor of Purchasing appropriate information verifying that Bidder has paid
the required business taxes, providad that such information does not contain the emounts of taxes paid nor any other information

deemed by the Tax Commissioner to be confidential,

Under penalty of law for false swearing (Wast Virginia Code, §61-5-3), Bldder hereby certifies that this certificate |s true
and accurate In all respects; and that If a contract is issued to Bidder and if anything contained within this certificate
changes during the term of the contract, Bidder will notify the Purchasing Division In writing immediately.

Bidder: Signed:
Date: THie:




RFQ No. AGR1500000023

STATE OF WEST VIRGINIA
Purchasing Division

PURCHASING AFFIDAVIT

MANDATE: Under W. Va. Code §5A-3-10a, no ¢ontract or renewal of any contract may be awarded by the state ar any
of its political subdivisions to any vendor or prospective vendor when the vendor or prospective vender or a retated party
lo the vendor or prospective vendor is a debtor and: (1) the dabt owed Is an amount gresater than one thousand dallars in

tha aggregate; or {2} the deblor is in employer default.

EXCEPTION: The prahibition listed above does not apply where a vendor has contested any tex administered pursuant to
chapter elsven of the W. Va. Code, workers' compensation premium, permit fee or environmental fee or assesament and
the matter has not become final or where the vandor has entered Into & payment plan or agresment and the vendor is not
in defauit of any of the provislons of such plan or agreement.

DEFINITIONS:

“Debt" means any assessment, premium, penally, fine, tax or other amount of money cwed to the state or any of its
poiticai subdivisions because of a judgment, fine, permit vicistion, license assessment, defaulied workers'
compensalion premium, penalty or other assessment presently delinquent or due and mquired to be paid to the state
ar any of its political subdivisions, including any interest or additional penalties accrued thereon.

“Employer default” means having an outstanding balance or liability ta the old fund or to the uninsured employers'
fund or being in policy default, a8 defined In W. Va. Code § 23-2¢-2, failure to maintein mandatory workers'
compensation coverage, or fallure to fully meet its obligations as a workers' compensation self-insured employer. An
employer is not in employer default if it bas entered Into a repayment agreement with the Insurance Commissioner
and remains In compliance with the obligations under the repayment agreement.

“Related party” means a party, whether an individual, corporation, partnership, association, imited liabllity company
or any other form or business association or other entity whatsoever, related to any vendor by blood, marriage,
ownership or confract through which the party has a reletionship of ownership or other interest with the vendor so that
the parly will actually or by effect receive or control a portion of the benefit, profit or other conskieration from
performance of a vandor contract with the party receiving an emount that meets or exceed five percent of the total

contract amount.

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

WITNESS THE FOLLOWING SIGNATURE:

Vendor's Name: : :| 0O (

Authorized Signature:

state of_CHELD)
County of &I /i Q_p,fﬁ , to-wit:
Taken, subacribed, and sworn to before me this &‘3 day of % Al 200 3

My Commission expires / ""[) q"' / @ . 20 _[@

AFFIX S8EAL HERE NOTARY PUBLIC

Date: 3'/9 3_/’ s

Purthesing Affidavit (Revised 07/01/2012)

SONJA MOORE
NOTARY PUBLIC - ORIO
MY COMMISSION EXFIRES 1-08-16




