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PROCUREMENT OFFICER 304-558-2221 AUTHORIZED RECEIVER 304-558-0573

AGRICULTURE DEPARTMENT OF AGRICULTURE DEPARTMENT OF

ADMINISTRATIVE SERVICES FOOD DISTRIBUTION PROGRAM

1900 KANAWHA BLVD E 4496 CEDAR LAKES RD

CHARLESTON WV25305-0173 RIPLEY WV 25271

us us

Line Comm Ln Desc : Qty ~ Unit Issue Unit Price Total Price
1 Processing USDA Beef Commodity
Comm Code Manufacturer Specification Modef #
50112000 )

Extended Description :

Processing USDA Beef Commodity
Meat and pouliry products that have be subject to one or more further manufacturing processes such as being cooked, dried, cured, ground, or
reformed. Product additions such as an injected solution, marinade, sauce, seasoning, dry coating, stuffing, or filling may be present.
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INSTRUCTIONS TO VENDORS SUBMITTING BIDS

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

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

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

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

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

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

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

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

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

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

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

Submit Questions to: Laura Hooper

2019 Washington Street, East

Charleston, WV 25305 ‘

Fax: (304) 558-4115 (Vendors should not use this fax number for bid submission)

Email: Laura.E.Hooper@wv.gov

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

6. BID SUBMISSION: All bids must be submitted electronically through wvQASIS 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 wvOASIS, hand delivery, delivery by courier, or facsimile. The bid
delivery address is:

Department of Administration, Purchasing Division

2019 Washington Street East
Charleston, WV 25305-0130

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.:

-SE ALED BID: PROCESSING USDA COMMODITY BULK BEEF
BUYER: LAURA HOOPER

SOLICITATION NO.: CRFQ 1400 AGR1500000023

BID OPENING DATE; MARCH 25, 2015

BID OPENING TIME;: 1:30 PM

FAX NUMBER: 304-558-3970

In the event that Vendor is responding to a request for proposal, and choses to respond in a
manner other than by electronic submission through wvOASIS, the Vendor shall submit one
original technical and one original cost proposal plus n/a convenience copies of each to
the Purchasing Division at the address shown zbove. Additionally, if Vendor does not submit
its bid through wvQASIS, 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 disqualification. For purposes of this Solicitation, a
bid is considered delivered when confirmation of delivery is provided by wvOASIS (in the
case of electronic submission) or when the bid is time stamped by the official Purchasing
Division time clock (in the case of hand delivery).

Bid Opening Date and Time: MARCH 25, 2015 AT 1:30 PM

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

Charleston, WV 25305-0130

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

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

10. ALTERNATES: Any model, brand, or specification listed in this Solicitation establishes

12.

13.

14.

15.

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 mode! or brand and complies with the
required specifications. The equality of any alternate being bid shall be determined by the
State at its sole discretion. Any Vendor bidding an alternate model or brand should clearly
identify the alternate items in its bid and should include manufacturer’s specifications,
industry literature, and/or any other relevant documentation demonstrating the equality of the
alternate items. Failure to provide information for alternate items may be grounds for
rejection of a Vendor’s bid.

1. 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.

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.

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

fee, if applicable.
UNIT PRICE: Unit prices shall prevail in cases of a discrepancy in the Vendor’s bid.

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

construction projects.

16. SMALL, WOMEN-OWNED, OR MINORITY-OWNED BUSINESSES: For any

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

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

Rules § 148-1-4.6.

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

Revised 02/27/2015



GENERAL TERMS AND CONDITIONS:

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

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,

2.3.

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,
Purchasing Division. ‘

“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.

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

Term Contract
Initial 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 (Attomey General approval is as to form only). Any
request for renewal should be submitted to the Purchasing Division thirty (30) days
prior to the expiration date of the initial contract term or appropriate renewal term. A
Contract renewal shall be in accordance with the terms and conditions of the original
contract. Renewal of this Contract is limited to (3) 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
aitached specifications must be completed within . days.
Upon completion, the vendor agrees that maintenance, monitoring, or warranty services
will be provided for one year thereafter with an additional successive
one year renewal periods or multiple renewal periods of less than one year provided that
the multiple renewal periods do not exceed months in total,
Automatic renewal of this Contract is prohibited.

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

[C] Other: See attached.
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4.

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

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

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

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

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

[:] One Time Purchase: This Contract is for the purchase of a set quantity of goods that are
identified in the specifications included herewith. Once those items have been delivered,
no additional goods may be procured under this Contract without an appropriate change
order approved by the Vendor, Agency, Purchasing Division, and 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
in an emergency. Emergencies shall include, but are not limited to, delays in transportation or
an unanticipated increase in the volume of work. An emergency purchase in the open market,
approved by the Purchasing Division Director, shall not constitute of breach of this Contract
and shall not entitle the Vendor to any form of compensation or damages. This provision
does not excuse the State from fulfilling its obligations under a One Time Purchase contract,

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

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

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

In 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 lieu 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 licu 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 majntenance 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 shalil list the state as a certificate holder:

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

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

OO 00O
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9.

10.

I1.

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

[[] 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.

O
O
]
O

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

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

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

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

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

right to pursue any other available remedy.
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12,

13,

14.

i3.

16.

17.

18.

19.

20.

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

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

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

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

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

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

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

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

PREVAILING WAGE: On any contract for the construction of a public improvement,
Vendor and any subcontractors utilized by Vendor shall pay a rate or rates of wages which
shall not be less than the fair minimum rate or rates of wages (prevailing wage), as
established by the West Virginia Division of Labor under West Virginia Code §§ 21-5A-1 et
seq. and available at http://www.sos.wv.gov/adniinistrative-
law/wagerates/Pages/default.aspx. Vendor shall be responsible for ensuring compliance with
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21.

22,

24,

25.

26.

27.

28.

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.

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.

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.

. WAIVER: The failure of either party to insist upon a strict performance of any of the terms

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

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.

ASSIGNMENT: Neither this Contract nor any monies due, or to become due hereunder,

may be assigned by the Vendor without the express written consent of the Agency, the

Purchasing Division, the Attorney General’s office (as to form only), and any other
government agency or office that may be required to approve such assignments,
Notwithstanding the foregoing, Purchasing Division approval may or may not be required on
certain agency delegated or exempt purchases. ‘

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

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, -

BANKRUPTCY: In the event the Vendor files for bankruptcy protection, the State of West
Virginia may deem this Contract null and void, and terminate this Contract without notice.
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29. CONFIDENTIALITY: The Vendor agrees that it will not disclose to anyone, directly or

indirectly, any such personally identifiable information or other confidential information
gained from the Agency, unless the individual who is the subject of the information consents
to the disclosure in writing or the disclosure is made pursuant to the Agency’s policies,
procedures, and rules. Vendor further agrees to comply with the Confidentiality Policies and
Information Security Accountability Requirements, set forth in

httg://www.state.wv.us/admin/purchase/privacy/default.html.

30. DISCLOSURE: Vendor’s response to the Solicitation and the resuiting Contract are

31.

considered public documents and will be disclosed to the public in accordance with the laws,
rules, and policies governing the West Virginia Purchasing Division. Those laws include, but
are not limited to, the Freedom of Information Act found in West Virginia Code §§ 29B-1-1
et seq. and the competitive bidding laws found West Virginia Code §§ SA-3-1 et seq., 5-22-1
et seq., and 5G-1-1 et seq.

If a Vendor considers any part of its bid to be exempt from public disclosure, Vendor must so
indicate by specifically identifying the exempt information, identifying the exemption that
applies, providing a detailed justification for the exemption, segregating the exempt
information from the general bid information, and submitting the exempt information as part
of its bid but in a segregated and clearly identifiable format. Failure to comply with the
foregoing requirements will result in public disclosure of the Vendor’s bid without further
notice. A Vendor’s act of marking ail 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.

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 Virginia
Insurance Commission, or any other state agency or political subdivision. Upon request, the
Vendor must provide all necessary releases to obtain information to enable the Purchasing
Division Director or the Agency to verify that the Vendor is licensed and in good standing
with the above entities,
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32. ANTITRUST: In submitting a bid to, signing a contract with, or accepting a Award

Document from any agency of the State of West Virginia, the Vendor agrees to convey, sell,
assign, or transfer to the State of West Virginia all rights, title, and interest in and to all
causes of action it may now or hereafter acquire under the antitrust laws of the United States
and the State of West Virginia for price fixing and/or unreasonable restraints of trade relating
to the particular commodities or services purchased or acquired by the State of West
Virginia. Such assignment shall be made and become effective at the time the purchasing
agency tenders the initial payment to Vendor.

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 have any interest, nor shall acquire any interest, direct or indirect,
which would compromise the performance of its services hereunder. Any such interests shall
be promptly presented in detail to the Agency. The individual signing this bid or offer on
behalf of Vendor certifies. that he or she is authorized by the Vendor to execute this bid or
offer or any documents related thereto on Vendor’s behalf; that he or she is authorized to
bind the Vendor in a contractual relationship; and that, to the best of his or her knowledge,
the Vendor has properly registered with any State agency that may require registration.

PURCHASING CARD ACCEPTANCE: The State of West Virginia currently utilizes a

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

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

VENDOR RELATIONSHIP: The relationship of the Vendor to the State shall be that of an
independent contractor and no principal-agent relationship or “employer-employee
relationship is contemplated or created by this Contract. The Vendor as an independent
contractor is solely liable for the acts and omissions of its employees and agents. Vendor
shall be responsible for selecting, supervising, and compensating any and all individuals
employed pursuant to the terms of this Solicitation and resulting contract. Neither the
Vendor, nor any employees or subcontractors of the Vendor, shall be deemed to be
employees of the State for any purpose whatsoever. Vendor shall be exclusively responsible
for payment of employees and contractors for all wages and salaries, taxes, withholding
payments, penalties, fees, fringe benefits, professional liability insurance premiums,
contributions to insurance and pension, or other deferred compensation plans, including but
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36.

37.

38.

39.

40.

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 hold harmless the State, and shall provide the State and Agency with a defense
against any and all claims including, but not limited to, the foregoing payments,
withholdings, contributions, taxes, Social Security taxes, and employer income tax returns.,

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

including, but not limited to, labor and wage and hour laws.

PURCHASING AFFIDAVIT: In accordance with West Virginia Code § 5A-3-10a, all
Vendors are required to sign, notarize, and submit the Purchasing Affidavit stating that
neither the Vendor nor a related party owe a debt to the State in excess of $1,000. The
affidavit must be submitted prior to award, but should be submitted with the Vendor’s bid. A
copy of the Purchasing A ffidavit 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 school
districts (“Other Government Entities”). This Contract shall be extended to the
aforementioned Other Government Entities on the same prices, terms, and conditions as
those offered and agreed to in this Contract. If the Vendor does not wish to extend the prices,
terms, and conditions of its bid and subsequent contract to the Other Government Entities,
the Vendor must clearly indicate such refusal in its bid. A refusal to extend this Contract to
the Other Government Entities shall not impact or influence the award of this Contract in any

manner.

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

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

Such reports as the Agency and/or the Purchasing Division may request. Requested
reports may include, but are not limited to, quantities purchased, agencies utilizing the
contract, total contract expenditures by agency, etc.
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I___] 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.reguisitions@wv.gov.

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

42.

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

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

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

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

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

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

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

¢. The cost for each contract item used does not exceed one tenth of one percent (.1%) of the
total contract cost or two thousand five hundred dollars ($2,5 00.00), whichever is greater,
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For the purposes of this section, the cost is the value of the steel product as delivered to
the project; or

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

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

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

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

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

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

?JT M /)Oeow'sfous (o, Twe.
<O Y )
3&&%:[})93/ er/V.P ol &tlescotson Soles

(AuthorizZéd Signature) (Representative Name, Title)
. 3-/9-15

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

Beef Products utilizing USDA Commodity Bulk Beef

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 beef products utilizing USDA Commodity bulk beef.

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

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

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

3. GENERAL REQUIREMENTS:

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

Revised 10/27/2014

3.1.1

3.1.2

CONTRACT ITEMS INCLUDE, BUT ARE NOT LIMITED
TO:;

3.1.1.1 Taco Meat/Filling

3.1.1.2 Meatballs

3.1.1.3 Spaghetti Sauce

3.1.1.4 Sloppy Joe

3.1.1.5 Chili :

3.1.1.6 Meatloaf Slices

3.1.1,7 Salisbury Steak Slices

3.1.1.8 Beef Patties

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



REQUEST FOR QUOTATION

Beef Products utilizing USDA Commodity Bulk Beef

prevent sticking together when frozen.

3.1.2.4 All frozen products are to be delivered at 0° F to -10° F and
must show no signs of refreezing, thawing or freezer burn.

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

3.1.2.6 All products provided in relation to this RFQ shall be
formulated, manufactured, handled, stored, packaged, and
shipped in compliance with the regulations and guidelines of
the State of West Virginia, the United States Department of
Agriculture, the Federal Food, Drug and Cosmetic Act, and 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 preducts for
Food Distribution and the National School Lunch Program.

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

_ Processor’s expense.

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

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

 calories saturated fat).

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

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

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

4. CONTRACT AWARD:

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

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

The Pricing Pages contain a list of the Contract Items and estimated
purchase volume. The estimated purchase volume for each item represents
the approximate volume of anticipated purchases only. No future use of the
Contract or any individual item is guaranteed or implied.

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

S. 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.Q.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.
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REQUEST FOR QUOTATION
Beef Products utilizing USDA Commodity Bulk Beef

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

7. VENDOR DEFAULT:

7.1 The following shall be considered a vendor default under this 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.
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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 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: $20- ~of 30
Fax Number: _5/3- 3/,7- 750

» N

Email Address: rioftfevwwilliams @ tmbtockyroup. com
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INVITATION TO BID

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

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 Beef into processed
Beef 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
Agriculture Food Distribution Program to ensure the return of quantity, quality, and value of
such commodities is set forth in the National Processing Agreement and also in the State
Participation Agreement, Bid Specifications and all other attachments included in this Bid

Package.
la. CONTRACT PERIOD:

The State Participation Agreement shali 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 MUST BE THE ACTUAL MAXIMUM
PRICE._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 CONT_AINERS 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,

CUOow»

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.Q.B.
destination.

9. QUANTITY:

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

10. ACCOUNTABILITY AND RECORDS:

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



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

11. PROCESSING AGREEMENT:

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

11a. BASIS OF AWARD:

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

12. LIFE OF CONTRACT:

This 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 Agriculture Food Distribution Program is threatened or jeopardized by processor
or its agent.

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

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



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

13. RENEWAL:

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

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

name of the company/agency, the most current mailing address and telephone number, and the
name of at Ieast 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.



WV RFQ AGR1500000023 Beef Processed Items (3/25/2015)

Beef items
Company o ™ ™ ™ ™ ™ ™
Product code CP5030 CP5035 CP5232 CP5250 CP545 CP5578
Prod discription Beef Meatballs | Beef Meatballs |LF Red Sod Taco Filling R/F R/S Beef Taco Beef Sloppy loe Beef Spag Meat Sauce
case wt 30 30 30 30 ' 30 30
serv size oz 2.8 2.6 2.89 3.17 3.63 5.6
Serv/cs 1714 184.6 166.1 1514 132.2 85.7
DF/case 22.94 2294 8.79 16.7 18.56 14.94
DF Value/# (15-165Y) 2.8593 2.8593 2.85593 2.8593 2.8593 2.8593
total DF Value 65.55 65.59 25.13 47.75 53.07 42.72
Fee For Ser/# _
Total fee/cs (Bid price) 27.85 27.85 30.79 24.55 24.94 24.75
total value/serving 0.5451 0.5061 0.3367 0.4775 0.5899 0.7871
Company JTM JTM JTM ™M
Product code CP5631 CP5632 CP5659 CP579
Prod discription Meatloaf Slices | Salisbury Steak Beef patty w/VPP Beef Chili
case wt 30 30 30.63 30
serv size 0z 3.2 2.78 25 5.83
Serv/cs 150.0 172.7 196.0 823
DF/case 23.49 24.74 26.23 8.04
DF Value/# (15-165Y) 2.8593 2.8593 2.8593 2.8593
itotal DF Value 67.16 70.74 75.00 22.988772
Fee For Ser/#
Total fee/cs (Bid price) 30.66 31.52 28.35 28.40
total value/serving 0.6522 - 0.5923 0.5272 0.6242




CECILIAS.

ITM ltem Numbers: CP5030

CH Serving 1009
Hutritional Informatior: ghe Senving
Serving Size (0z.) 2,80 3.53
Serving Slze (g) 79.4 100
Servings Per Case 171
Calories 162 204
Calories from Fat 90 113
Calories from Fat% 55 % 55 %
Protein (@) 13 16
Carbohydrates (g) 5 7
Fiber (g) 1 1
Total Fat (g) 10 13
Saturated Fat (g) 3.8 4.8
Trans Fat (g)* 0.6 0.8

* contains 0 grams artificial trans fat

Cholesterol (mg) 38 48
Sodium (mg) 234 295
Sugar {q) 1 1
Vitamin A (IU) 7 8
Vitamin C (mg) 1 1
Calcium (mg) 38 48
Iron (mg) 2 2
Protuct Siecifications:
UPC (GTIN) 10049485050305
Case Pack 6 Bags
Net Weight 30.00 lbs
Gross Weight 31.50 Ibs
Case Length 19.81 in
Case Width 11.31in
Case Height 10.50 in
Case Cube 1.36 ft
TixHi 8x4
Shelf Life (frozen) 365 days
Allergens:

Milk, Soy, Wheat

Produet Title:

COQOKED BEEF MEATBALLS

(CARAMEL COLOR ADDED)

Ingredients:

GROUND BEEF {no more than 20% fat), WATER, BREAD CRUMBS (wheat flour, enriched, malted,
bromated {wheat flour, malted barey flour, niacin, reduced iron, potassium bromate, thiamine mononitrate,
riboflavin, folic acid], water, palm oil, salt, sweet whey, sugar, yeast [natural yeast, sorbitan monostearate,
ascorbic acid), calcium propionate, sodium metabisulfite), TEXTURED VEGETABLE PROTEIN (soy protein
concentrate, caramel color), SEASONING (potassium chioride, natural flavor [contains maltodextrin]),
DEHYDRATED ONION, SUGAR, SALT, GRATED ROMANO CHEESE {sheep's milk, cheese cuiture, salt,
enzymes, calcium propionate), SPICES, CARAMEL COLOR, DEHYDRATED GARLIC.

CN Statement: CN ID Number: 076055

Five 0.56 0z Cooked Beef Meatballs provide 2.00 oz equivalent meat/meat alternate for Child
Mutrition Meal Pattern Requirements. (Use of this lego and statement authorized by the Food
and Nutrition Service, USDA 10-09.)

Preparation:
KEEP FROZEN

CONVECTION OVEN: Add frozen meatballs or crumbles to sauce, cover pan and heat in convection oven
approximately 3C minutes at 375 degrees F.

STOVE TOP: Add frozen meatballs or crumbes to sauce. Summer in covered pan for approximately 40 m inutes at
180-200 degrees F

Products Containing USDA non-substitutable commodities bear the following statement: “Contains
commadities donated by the United States Department of Agriculture. This praduct shalt be scid only to
eligible recipient agencies."




This is an Original Schedule Unless [ ]

[ Additional Schedule (Submitted Afler Agreement Approval)

END PRODUCT DATA SCHEDULE

Basic schedule for all Donated Foods
(excluding bulk poultry and nonfat dry milk)

Short Title: Ground Beef

Revised Schedule Commodity Code: AS594, A704
PRODUCT FORMULATION
END PRODUCT DESCRIPTION RAW BATCH BASIS END PRODUCT RETURN BASED ON PRODUCTION
End ProductLabel | NetWeight | Size and/or [ Net Weight of | Name Raw Ingredients In | Quantity of | Number of | Pounds of Each| Percent Yield Pounds of
Name Type, Code | Per Case (Ib.)|Servings Per| Portion & its [|Batch Place "DF" After Each|{ Ingredients || Cases per | "DF" Needed to| of "DF" Only Each "DF"
Number, ete. Case Components Donated Food in Pounds {Raw Batch| Produce One Contained Per
{oz.) Finished Case Case
1 2 3 4 5 6 7 8 9 10
Fully Cooked 30 171.43 1.82 lIGround Beef - DF 650.01)  28.33 22.94 85% 19.50
Reduced Sodium 0.54 _ [Water 190.98})
Beef Meatballs 0.12 {ivep 43.33|
5mb = 2 oz M/MA) 0.32 J|Seasonings 115.68]
5030
Total Serv 2.80 Total Batch Weight: 1000] Pounds:
% Guaranteed RTN Finished Non-Substitutable Product: 130.77%
IBy-products other than rework will be produced: Approving Agency;
Yes Ne _X JTM FoodGroup USDA Meat Grading & Cert. Branch
[If yes refer to Articles 12 and 35 for further requirements. Name of Company Name of Approving Agency
Brian Hofmeier, Director School Food Service Larry W. McMurdie, Assistant
Meat & Poultry require AMS supervision to their appropriate Name and Title of Authorized Representstive Name and Title of Authorized Representative
certification program. -
Production to be performed under AMS approved Process e ) a ~ 1041 IDQI N 10/13/2009
No

Controlled Certification Pragram (PCCP).

Yes_ X

Signature

| Date

Iggnatune

! Date




l

1004848505030

CP5030

14301-  8:36

Heating Insfructions:

CONVEGTION OVEN: Add frazen meatoalls o

crumbles o sauce, cover pen and heat In

convaction oven approximately 30 minufes at
STOVE

375 dagrees F.

TUP:AddtmnmnibaﬂsoraumNumE
sauca. Simmer in covered pan  for

approximately 40 minutes at 180-200 degrees
F.

C P 5 Q 3 Q COOKED BEEF MEATRALLS

Oclober 28, 2014 (CARAMEL COLOR ADDED)

INGREDIENTS: GROUND BEEF (no more than 20% fat), WATER, BREAD CRUMES (wheat
flour, enrichad, mafted, bromated fwheat flour, maltad barley flour, niacin, reduced iron,
potassium bromate, thiamine mononitrate, rboflavin, folic acid), water, palm ofl, salt, sweet
whey, sugar, yeast [natural yeast, sorbitan monostearate, ascorbic ackd], calcium propionate,
sodium metabisulfite), TEXTURED VEGETABLE PROTEIN (soy protein concentrate, caramel
colar}, SEASONING (potassium chloride, naturel flavor [contains mattodextrin]),
DEHYDRATED ONION, SUGAR, SALT, GRATED ROMANO CHEESE {sheep's milk, chéese
cullure, sall, enzymes, caicium propienate}, SPICES, CARAMEL COLOR, DEHYDRATED

GARLIC. mﬂmﬁ,mmmw

CONTAINS: . Milk, Wheat
Soy, CN

CN maatimeat altemate for Child Nutrition Meal Pattern Requirements. (Use CN
of this logo and statemant authorized by the Food and Nutrition Service,
USDA 10-08.) ]

CN

"CONTAINS COMMODITIES DONATED BY

THE UNITED STATES DEPARTMENT OF

AGRICULTURE - THIS PRODUCT SHALL

BE SOLD ONLY TO ELXGIBLE RECIPIENT
AGENCIES",

076055 -
Five 0.58 oz Cooked Beef Mestballs provide 2.00 oz equivalent "II""I

Manufactuted by JTM Provislors Co.

Hanisan, OH 45030 500.626.2308
KEEP FROZEN

NET WT. 30 LB.

LG

(01) 1 0049485 05030 5 {10) 14301



CECILIA’S.

Italian Favorites

JTM Item Numbers: CP5035

CN Sarving 1009
Nutritional information: St Serving
Serving Size (0z.) 2.60 3.53
Serving Size (g) 73.7 100
Servings Per Case 184
Calories 151 206
Calories from Fat 82 112
Calories from Fat% 54 % 54 %
Protein (g) 12 16
Carbohydrates (g) 5 7
Fiber (q) 1 1
Total Fat {g) 9 12
Saturated Fat (g) 3.5 4.8
Trans Fat (g)* 0.6 0.8

* contains 0 grams artificial trans fat

Cholesterol {mg) 36 49
Sodium (mag) 216 293
Sugar (g) 2 3
Vitamin A (IU) 5 7
Vitamin C {(mg) 1 1
Calcium {mg) 64 87
Iron (mg) 2 2
Predict Specifications:
UPC (GTIN) 10049485050350
Case Pack 6 Bags
Net Weight 30.00 Ibs
Gross Weight 31.50Ibs
Case Length 19.81 in
Case Width 11.311in
Case Height 10.50in
Case Cube 136 ft
TixHi 8x4
Shelf Life (frozen) 365 days
Allergens:

Milk, Soy, Wheat

Protcel Title:

COOKED BEEF MEATBALLS

(CARAMEL COLOR ADDED)

GROUND BEEF {no more than 20% fat), WATER, TEXTURED VEGETABLE PROTEIN (soy protein
concentrate, caramel color), BREAD CRUMBS (wheat flour, enriched, malted, bromaied [wheat flour,
malted barkey fiour, niacin, reduced iron, potassium bromate, thiamine mononitrate, riboflavin, folic acid],
water, palm oil, salt, sweet whey, sugar, yeast [natural yeast, sorbitan moncstearate, ascorbic acid],
calcium propionate, sodium metabisuifite), NONFAT DRY MILK, SEASONING {potassium chloride, natural
flavor [contains maitodextrin]), DEHYDRATED ONION, SUGAR, SALT, GRATED ROMANO CHEESE
{sheep's milk, cheese culture, salt, enzymes, calcium propionate), SPICE, CARAMEL COLOR,
DEHYDRATED GARLIC.

CH Statement: CN ID Number: 073048

Four 0.65 oz Cooked Beef Meatballs provide 2.00 oz equivalent meat/meat altemate for Child
Nutrition Meal Pattern Requirements. (Use of this logo and statement authorized by the Food
and Nuirition Service, USDA (3-08.)

Preparation:
KEEP FROZEN

CONVECTION OVEN: Add frozen meaiballs or crumbles to sauce, cover pan and heat in convection oven
approximately 30 minutes at 375 degrees F.

STOVE TOP: Add frozen meatbalis or crumbles to sauce. Simmer in covered pan for approximately 40 minutes at
180-200 degrees F

Products Containing USDA non-substitutable commodities bear the following statement: "Contains
commodities donated by the United States Department of Agriculture. This product shal! be soid anly to
eligible recipient agencies.”




This is an Originel Scheduls Unless

[ - Additional Schedule (Submitted After Agraement Approval)

{1 Revised Schadule

Commadity Code: A34, A704

END PRODUCT DATA SCHEDULE

Basic schedule for all Donated Foods
{excluding bulk poultry and nonfat dry milk)

Short Title: Ground Beef

END PRODUCT DESCRIPTION __ORIWTEH'EEEN___ END PRODUCT RETURN BASED ON PRODUCTION
: End Product Labal | NetWelght | Size and/or { Net Walght of Name Raw Ingredients In ﬁua'ntlty of | Number of | Pounds of Each Pércent Yield Pounds of
Name Type, Code |Per Gase (lh.) Servings Per{ Portion & its |Batch Place "DF" After Eachjingredlents Inj Cases per | "DF" Needed to| of "DF" Only Each “DF"
Number, etc, Case Components Donated Food Pounds [[Raw Batch| Produce One Contained Per
(oz.} Finished Case Case
1 2 3 4 5 6 7 8 g 10
Fully Cooked 30 184.62 1.69 Ground Beef - DF ' 650f . 28.33 2294 85% 19,50
Reduced Sodium 0.48 Water 1847}
Beef Mealball | Packedin 6 0.30 Seasonings 116.294
(4 mb = 2 oz. MIMA) Bags 0.13 VPP 50.01
: 5035
Total Serv 260 Total Batch Welght: 1000] Pounda:
; % Guaranteed RTN Finished Non-Substitutable Product; 130.77%
! ’ . . . .
: By-products other than rework will be produced: Processor: Approving Agency:
o dves o Ne X - JTM FoodGroup USDA, MGC BRANCH
If yes refer to Arlicles 12 and 3§ fer further requiremenis. Name of Comipany Name of Approving Agency
. : Brian Hofmeier, Director Schoo! Food Service DARRELL DOWD, ASSISTANT DIRECTOR
Meat & Poultry require AMS supervislon lo their appropriate Name and Titie of Authorized Representative Name and Title of Authorized Representative
: cerltification program. 7—5 .._2/
Production fo be perdormed under AMS approved Process ; T - 6 —  12/29/2G08 I'Q&."Q 12!27!2006
Controlled Ceriification Program (PCCP). - Yes __ X No Signature |Dats Sllnalura




*CONTAINS COMMODITIES DONATED 8Y
C P 50 3 5 THE UNITED STATES DEPARTMENT OF
AGRICULTURE - THIS PRODUCT SHALL
' - COOKED BEEF MEATBALLS BE SOLD ONLY TO ELIGIBLE REGIPIENT
QOctober 31, 2013 (CARAMEL COLOR ADDED) AGENGIES".
1

8505 INGREDIENTS: GROUND BEEF (no more than 20% fat), WATER, TEXTURED VEGETABLE X
00494 s PROTEIN (soy protein concentrate, caramel color), BREAD CRUMBS (wheat flour, enriched, malted, o5 L;',ggs‘:‘
3 bromated fwheat flour, malted barley flour, niacin, reduced iron, potassium bromate, thiamine g CONTROL
mononitrate, riboflavin, folic acid], water, palm oil, salt, sweet whey, sugar, yeast [natural yeast, el PROGRAM
. sorbitan monostearate, ascorbic acid), calcium propionate, sodium metabisulfite), NONFAT DRY
13304 - 15:15 MILK, SEASONING (potassium chloride, naturat flavor fcontains maltodextrin}), DEHYDRATED T —
ONION, SUGAR, SALT, GRATED ROMANO CHEESE (sheep's milk, cheese culture, salt, rennet, Harrison, OH 45030 800.628.2308
Heating Instructions powdened celiglose, calcium propionate), SPICE, CARAMEL COLOR, DEHYDRATED GARLIC. KEEP FROZEN
CONVECTION OVEN: Add  frozen ONTAINS: Soy, Milk, Wh Copy notfor documenting Federal Meal Requirement
meatballs or crumbles to sauce, cover pan Ll o, W, - g a NET WT 30 LB
and heat in convection oven approximately CN '
30 minutes at 375 degress F. . 073048
STOVE TOP: Add frozen meatballs or Four 0.65 oz Cooked Beef Meatballs provide 2.00 oz equivalent meat/meat
cruml . i d alternate for Child Nutriion Meal Pattern Requirements. (Use of this logo
for ag:?;,?nf:wuc; 4?%?5&0383&283 o and statement authorized by the Food and Nutrition Service, USDA 09-08.) CN
degrees F.
= CN {01) 1 0049485 05038 & (10} 13304 P




ITM ezt Numbers: CP5232

CH Servinp 100g
Nutritional Information: Size Sarsing
Serving Size (0z.) 2.89 3.53
Serving Size (g) 81.9 100
Servings Per Case 166
Calories 89 109
Calories from Fat 25 30
Calories from Fat% 28 % 28 %
Protein (g) 12 15
Carbohydrates (g) 6 7
Fiber (@) 3 4
Total Fat (g) 3 3
Saturated Fat (g) 1.0 1.2
Trans Fat (g)* 0 0

* contains 0 grams artificial trans fat

Cholesterol (mg) 15 18
Sodium (mg) 214 261
Sugar {q) 2 3
Vitamin A (IU) 587 717
Vitamin C {(mg) 5 6
Calcium (mg) 50 61
Iron (mg) 2 3
Product Specifications:
UPC (GTIN) 10049485052323
Case Pack 30# 6 Bags
Net Weight 30.00 Ibs
Gross Weight 31.30 Ibs
Case Length 15.44 in
Case Width 11.81in
Case Height 6.88 in
Case Cube 0.73 ft
TixHi 10x7
Shelf Life (frozen) 730 days
Allergens:
Soy

**This Product is Gluten-Free

Product Title:

COOKED BEEF PATTY MIX FOR TACO MADE WITH BEEF AND TEXTURED
VEGETABLE PROTEIN

CARAMEL COLCR ADDED

WATER, GROUND BEEF (no more than 20% fat), TEXTURED VEGETABLE PROTEIN (soy protein
concentrate, caramel cofor), TOMATO PASTE, TEXTURED VEGETABLE PROTEIN (soy flour, carame!
calor), CONTAINS LESS THAN 2% OF SEASONING {potassium chioride, fiavor [contains maltodextrin]),
DEHYDRATED ONION, CHILI PEPPER, SALT, VINEGAR, SUGAR, DEHYDRATED GARLIC, CARAMEL
COLOR, SPICES, PAPRIKA EXTRACT.

GN Statement: CNID Number: 091110

This 30 Ib case provides 166 servings 2.89 oz each. Each 2.89 oz serving (by weight) of
Cooked Beef Patty Mix for Taco provides 2.00 oz equivalent meat/meat alternate and 1/8 cup
additional vegetable for Child Nutrition Meal Pattern Requirements. (Use of this logo and
statement authorized by the Food and Nutrition Service, USDA 07-14.)

Preparation:

KEEP FROZEN

Place ssaled bag in & stearner or in boiling water.

Heat Approximately 45 minutes or until product reaches serving temperature,
CAUTION: Open bag carefully to avoid being burned.

Statement:

Products Containing USDA non-substitutabie commodities bear the following statement: "Contains
commodities donated by the United States Department of Agriculture. This product shail be sold only to
eligible recipient agencies."




EPDS 1

END PRODUCT DATA SCHEDULE

Basic schedule for all USDA foods
(excluding bulk poultry and nonfat dry milk)

= THIS IS A REPLACEMENT SCHEDULE ( For any changss to this sch a repl must be submitted)
PRODUCT DESCRIPTION PRODUCT FORMULATION END PRODUCT RETURN
PRODUCT GODE & NAME NET WEIGHT | SERVINGS PER NET WEIGHTPER MATERIAL CODE/SHORT TITLE, INGREDIENTS IN RAW BATGH QUANTITY OF | NUMBEROF | POLNDS USDA | PERGENT | POUNDS OF EACH
PER GASE CASE SERVING & COMPONENTS EAGH INGREDIENT| CASESPER | FOODNEEDED | YIELDOF USDA FOOD
RAWPATCH | TOPRODUCE | USDAFODD | cONTAINED PER
ONE CASE ONLY CASE
1 {ounces) 5 (pounds)
Code Name 2 3 4 Code Shoert Title 6 7 8 9 10
Fully Cooked Reduced Fat Beef 100154 n
5232 Taco Fllling 30.00 166.09 0.58 100155 Beef - DF 900.00 10239 are 88.50% 6.02
Water Maximum
{Range 1490.81 to 179061} 1750.61
‘Seasonings 168.85
Undrained Tomato Product 2820
VPP 455.14
Totsl Serving Weight (ouncas): 239 Total Batoh Welgit (pounds): 3596.91
41. GUARANTEED MINIMUM RETURN 130% O
[By-nroducts other than reworiwili ba Processor: Subconfractor: Approvlng&gency:
produced. [ yes, refer to Agreameont for further
fraquirements
O Yes JTM Provisicns Co., Ing., Livestock Peultry and Sead Program
& No Name of Company Name of Company Name of Approving Agency
[Mest & Poultry Prosessing require AMS Brian Hofmeier, VP Education Sales Paul A. Wiggins, Assistant National Supervisor
supervision according to their appropriate —— e ] ry —_— " & q -1
certification program. Narne/ The of Authorized Representative Name and Title of Authorized Representative Naime and Titte of Authorized Representative
|For procossing, please check ona: L d "‘“‘"“* 62172013 -ﬁﬂ‘@ B/252013
[q Full Certification Signature Date Signature Date Slgnature Dato
[¥] Procass Control Certification {MGC 638}

ACDA 12112




o

1004948505232

CP5232

14342

Heating Instructions:

Place sealed bag @ a steamer or in bofling
water. Heat approximataly 30 minutes or unil -

product reaches serving tempesature. Open bag
cansfuily lo avold befng burned.

CP5232 Ry |
"CONTAINS COMMODITIES DONATED BY
TACOMADE WITH THE UNSTED STATES DEPARTMENT OF
TEXTURED VEGETABLE PROTEIN AGRICULTURE - THIS PRODUGT SHALL
Dec 8 2014 CARAMEL COLOR ADDED BE SOLD om.v'ro ELIBIBLE RECIPIENT

INGREDIENTS: WATER, GROUND BEEF (no more than 20% faf), TEXTURED VEGETABLE
PROTEIN (soy prolein concentrate, caramel color), TOMATO PASTE, TEXTURED VEGETABLE
PROTEIN {soy flour, caramel color), CONTAINS LESS THAN 2% OF SEASONING (potassium
chioride, flavor [contains maltedextrin]), DEHYDRATED ONION, CHILI PEPPER, SALT, VINEGAR,

SUGAR, DEHYDRATED GARLIC, CARAMEL COLOR, SPICES, PAPRIKA EXTRACT.

)=

GONTAINS: Soy . . Hmh;:m;::a:;“ a;o a;;zaoe
Cogy not for documenting Federal Meal Requiremcnt KEEP FROZEN
CN 091110 NET WT. 30 LB.

This 33 I cose provides 168 sorvings 2.08 o2 each, Each 2.89 oz serving (by walght) of
CN Coaoked Beaf Patty Mix for Taco provides 2.00 oz equivalent meztimeat aliemate and 1/8

cup addillor! vegetable for Child Nutrition Maal Patteen Requirements. {Use of this logo
and stalamant euthodzed by the Food and Nufriion Service, USDA, 07-14.}

CN

CN

N

{01) 1 0049485 05232 3 (10) 14342




EPDS 1

END PRODUCT DATA SCHEDUI_E

Basic schedule for all USDA foods
(excluding bulk pouttry and nonfat dry milk)

= THIS IS AREPLACEMENT SCHEDULE { For any ch to this schedule, a repl must be submitted)
PRODUCT DESCRIPTION PRODUCT FORMULATION END PRODUCT RETURN
PRODUCT CODE & NAME NET WEIGHT | SERVINGE PER NET WBIGHTPER MATERIAL CODE/SHORT TITLE, INGREDIENTS [N RAW BATCH QUANTITY OF NUMBER OF POUNDS USDA PERCENT POUNDS OF EACH
PER CASE - CABE SERVING & COMPONENTS) EACH CASES PER |FOOD NEEDED TO| YIFLD OF USDA FOOD
. INGREDIENT RAW PATCH PRODUCE ONE UEsDA FODD CONTAINED PER
CASE OMNLY casE
1 {ounces) 5 {pounds)
Cods Name 2 3 4 Coda Short Title 6 7 8 9 10
Fully Cooked Reduced Fat Reducad 100154
5250 Sodlum Baef Taca Filllng 30.00 151.42 1.2 lo01ss  |Heef-OF 1e80.00| 100.60 18.70 63.50% 11.44
0.29 100232  |Tomato Paste - DF 277
Water Maximum
{Range 1164.50 to 1464.80) .
i
Tota Serving Weight {ounces): 317 Total Batch Weight {pounds): 3791.04
11. GUARANTEED MINIMUM RETURN o6 Y,
By-products other than rework will be Processor: Subcontractor: Approving Agency:
produced. If yes, rafer to Agreement for
further requirements
o Yoo JTM Provisions Co,, Inc, Livestork Poultry and Seed Program
No Name of Company Name of Company Name of Approving Agency
e e Brlan Hofmeler, VP Education Sales Paul A. Wiggins, Assistant National Supervisor
oe::ﬁcaﬂon pmgn“':'g SRR Name/ Tifle of Auiorized Representative Name and Title of Authorized Representativa Name and Title of Authorized Representative
For processing, please check one: 2‘2 o 4:“5,‘;'“ 6241213 -ﬂ‘@ &125/2013
O  FullGerfification Signature Date Signature Date Signature Date
=8 Process Control Cartification (MGC £38)

ACDA 12112




ITM ket Nunikiers: CP5250

GNServing 1009
Nutritional Infermation: Size Serving
Serving Size (0z.) 3.17 3.53
Serving Size () 89.9 100
Servings Per Case 151
Calories 111 124
Calories from Fat 44 49
Calories from Fat% 39 % 39 %
Protein (g) i3 14
Carbohydrates (g) 5 5
Fiber {g) 2 2
Total Fat (g) 5 5
Saturated Fat (@) 1.8 2.0
Trans Fat (g)* 0 0

¥ contains 0 grams artificial trans far

Cholesterol {(mg) 35 38
Sodium (mg) 292 325
Sugar (q) 2 2
Vitamin A (IU) 645 718
Vitamin C {(mg) 5 6
Calcium (mg) 41 45
Iron (mg) 2 2
Product Specifications:
UPC (GTIN) 10049485052507
Case Pack 304# 6 Bags
Net Weight 30.00 lbs
Gross Weight 31.30 Ibs
Case Length 1544 in
Case Width 1181 in
Case Height 6.88 in
Case Cube 0.73 ft
TixHi 10x7

Shelf Life (frozen) 730 days
RllGroomns:

Soy
**This Product is Gluten-Free

Product Titie:
TACO FILLING WITH BEEF AND TEXTURED VEGETABLE PROTEIN

CARAMEL COLOR ADDED

GROUND BEEF {no more than 20% fat), WATER, TOMATO PASTE, TEXTURED VEGETABLE PROTEIN
(soy protein concentrate, caramel color), TEXTURED YEGETABLE PROTEIN (soy flour, caramel color),
CONTAINS LESS THAN 2% OF SEASONING (potassium chloride, flavor [contains maltodextrin),
DEHYDRATED ONION, SALT, GHILI PEPPER, DEHYDRATED GARLIC, CARAMEL COLOR, VINEGAR,
SPICES, PAPRIKA EXTRACT.

CN Staiement: CH 1D Kumber: 083917

This 30 Ib. case provides 151 servings 3.17 oz each. Each 3.17 oz serving (by weight) of Taco
Filling provides 2.00 oz equivalent meat/meat alternate and 1/8 cup red/orange vegetable for
Chiid Nutrition Mea! Pattern Requirements. (Use of this logo and statement authorized by the
Food and Nutrition Service, USDA 07-12.)

Preparation:

KEEP FROZEN

Place sealed bag in a steamer or in boiling water.

Heat Approximately 45 minutes or until product reaches serving tlemperature.
CAUTION: Open bag carefuily to avoid being bumed.

Products Containing USDA non-substitutable commodities bear the following statement: *Contains
commedities donated by the United States Department of Agriculture. This product shall be sold only o
eligible recipient agencies."

Print Date/Time: 3/16/20:5 9:40:39AM



|

ML

1004948505250

CP5250

12355 -  13:50

Heating nstructions
Place sealed bag in a steamer or in
boliing water. Heat approximately 30
minutes or urtil product reaches serving
temperature. Open bag carefully to avoid
being bumed.

gz PS 2 SQ TACO FH.LING WITH BEEF AND
TEXTURED VEGETABLE PROTEIN

December 20, 2012 CARAMEL COLOR ADDED

INGREDIENTS: GROUND BEEF {no more than 20% fat), WATER, TOMATO PASTE, TEXTURED

VEGETABLE PROTEIN (soy protein concentrate, caramel color), TEXTURED VEGETABLE
PROTEIN (soy fiour, caramel color), CONTAINS LESS THAN 2% OF SEASONING (potassium
chioride, fiavor [contains maltodextrin]), DEHYDRATED ONION, SALT, CHILI PEPPER,
DEHYDRATED GARLIC, CARAMEL COLOR, VINEGAR, SPICES, PAPRIKA EXTRACT.

CONTAINS: Soy CopynotfardoamsntingFedsraiMealRquremanr

CN 083017
Th!laolb.mmpcmdasimsmhgsaﬂuzamh. Euﬁs.‘l?o;mv:glhy .
CNwalghnd'raoo Ing provides 2.00 oz aquivalert meat/meat altarnets end 178 cup CN

mmewmhmmnmpmwmmmamw
mmmwmmmwm.mmu)

CN

“CONTAINS COMMODITIES DONATED BY

THE UNITED STATES DEPARTMENT OF

AGRICULTURE - THIS PRODUCT SHALL

BE SOLD ONLY TO ELIGIBLE RECIPIENT
AGENCIES".

T

(01) 10049486 05250 7 (10) 12365  mn

Manctactured by JTM Provislons Go.
Harrison, OH 45030 800.626.2308
KEEP FROZEN

NET WT. 30 LB.




JTH ltom Numbers: CP545

CK Serving 1000
Natritional Information: Sizg Serving
Serving Size (0z.) 3.63 3.53
Serving Size (g) 102.9 100
Servings Per Case 132
Calories 145 141
Calories from Fat 53 52
Calories from Fat% 37 % 37 %
Proteln (g) i3 13
Carbohydrates (g) 10 10
Fiber (g) 2 1
Total Fat (q) b
Saturated Fat {q) 2.2 2.2
Trans Fat (g)* 0 0

* contains 0 grams artificial trans fat

Cholesterol (mg) 44 43
Sodium (mg) 417 405
Sugar (¢) 8 8
Vitamin A (IU) 459 446
vitamin C {mg) 6 6
Calcium (mg) 34 33
Iron (mg) 2 2
Product Specifications:
UPC (GTIN) 10049485005459
Case Pack 30+# 6 Bags
Net Weight 30.00 Ibs
Gross Weight 31.30 Ibs
Case Length 1544 in
Case Width 11.81in
Case Height 6.88 in
Case Cube 0.73 ft
TixHi 10x7

Shelf Life (frozen) 730 days
Rifergens:

Soy
**This Product is Gluten-fFree

Print Date/Time: : 3/16/2015 9:40:39AM

Prodact Title:

SLOPPY-JOE: BAR-B-QUE SAUCE WITH BEEF

CARAMEL COLOR ADDED

GROUND BEEF {no more than 20% fat), WATER, TOMATO PASTE, SUGAR, VINEGAR, TEXTURED
VEGETABLE PROTEIN {sey protein concentrate, caramel color), CONTAINS LESS THAN 2% OF GREEN
BELL PEPPERS, SEASONING (potassium chioride, flavor jcontains maitodextrin]), DEHYDRATED
ONION, TEXTURED VEGETAELE PROTEIN {soy flour, caramel color}, SALT, CHILI POWDER (chili
pepper, spices, salt, garlic powder), DEHYDRATED RED BELL PEPPERS, DEHYDRATED GARLIC,
XANTHAN GUM, PAPRIKA EXTRACT, SPICES, CARAMEL COLOR.

CN Statement: CN 10 Nember: 083920

This 30 Ib. case provides 132 servings 3.63 oz each. Each 3.63 oz serving (by weight) of
Sloppy Joe provides 2.00 oz equivalent meat/meat alternate and 1/8 cup red/orange vegetable
for Child Nutrition Meal Pattern Requirements. (Use of this logo and statement authorized by the
Food and Nutrition Service, USDA 07-12.)

Preparatior:

KEEP FRGZEN

Place sealed bag in a steamer or in boiling water.

Heat Approximately 45 minutes or until product reaches serving tempsrature.
CAUTION: Open bag carefully to avoid being burned.

Statement:
L 1]

Products Containing USDA non-substitutable commodities bear the following statement: “Contains
commodities donated by the United States Department of Agriculture. This product shall be sold onily to
eligible recipient agencies."




EPDS 1

Basic schedule for all USDA foods

{exciuding bulk poultry and nonfat dry milk)

END PRODUCT DATA SCHEDULE

= THIS IS A REPLACEMENT SCHEDULE { For any charges to this a must be submitted)
PRODUCT DESCRIPTION PRODUCT FORMULATION END PRODUCT RETURN
PRODUCT CODE & NAME NET WEIGHT | SERVINGS PER NET WEIGHTPER MATERIAL CODE/SHORT TITLE, INGREDIENTS IN RAW BATCH I QUANTITY OF | NUMBEROF | POUNDS USDA | PERCENT | FOUNDS OF EACH
PER CASE CASE SERVING & COMPONENTS] EACH INGREDIENT] ©ASES PER | FOODNEEDED |  YIELD OF USDA FOOD
RAWPATCH | TOPRODUCE | USDAFCOD | CONTAINED PER
ONE CASE ONLY CASE
1 {ounces) 5 (pounds}
Code Name 2 3 4 Code Short Title ] 7 8 9 10
Fully Cooked Reduced Fat Beef 100154 _
545 Sloppy Joe 30.00 132.23 1.54 100158 Beef - DF 1630.00 20,52 18.58 68,50% 12,11
0.38 100332 Tamato Paste - DF 280.00 3.00
‘Watar Maximum
{Range 747.58 to 1047.58) 1047.58
Seasonings 381.80
VPP 90.22
Total Serving Weight (ouncee): 3.63 Total Batch Welght (pounds): 3479.60
11. GUARANTEED MINIMUM RETURN 1e1.64% O
By-products other than rework will be Processor: Subcontractor: rovin ency:
produced. If yos, refar to Ag! t for further App w ¥
raguirements
O Yes JTM Pravisions Ca., Inc. Livestook Poulty and Seed Program
E. No Narne of Company Name of Company Name of Approving Agency
|Weat & Poultry Proceasing require AMS Brian Hofeier, VP Education Sales Paul A. Wiggins, Assistant National Supervisor
upervision according to thelr appropriata : Name and Title of Authorized Representative Name and Tile of Authorized Representafive
certification program. Name/ Titte of Authorized Reprasentative
~ - g -‘# ; ‘4;;;
|For processing, pleasa chack one: D [Sralril] A, : 8/252013
o Full Certification Slgnature Date Signature Date Signature Date
[] Process Control Certification {MGC 628)

ACDA 122



IR

CP545

13304- 15:09

Heating Instructions
Place sealed bag in & sleamer of in
boiling water. Heat approximately 30
minutes or untll product reaches senving
tamperatire, Open bag carefully to avoid
baing bumed.

*CONTAINS COMMODITIES DONATED BY
CP545 o Ince v P A
P BAR-B-QUE SAUCE WITH BEEF BE SOLD ONLY :{'0 ELIGIBLE RECIPIENT
Octaber 31, 2013 GARAMEL COLOR ADDED ABENCIES",

INGREDIENTS: GROUND BEEF (no more than 20% faf), WATER, TOMATQ PASTE, SUGAR,
VINEGAR, TEXTURED VEGETABLE PROTEIN (soy protein concentrata, carame! color),
CONTAINS LESS THAN 2% OF GREEN BELL PEPPERS, SEASONING {potassium chicride, fiavor
{containe malodexirin}), DEHYDRATED ONION, TEXTURED VEGETABLE PROTEIN {soy fiour,
caramel color), SALT, GHILI POWDER (chill papper, spices, sall, garlic powder), DEHYDRATED

RED BELL PEPPERS, DEHYDRATED GARLIC, XANTHAN GUM, PAPRIKA EXTRACT, SPICES, Mamstactirad by JYM Provisions Ca.
CARAMEL COLOR. Harmison, OH 45050 800,528.2303
KEEP FROZEN
CONTAINS: Soy Gopy not for decumenting Federal Meal Requirament
o NET WT. 30 LB.
083420

Thpmn.mp:mnmzwmus.mum Each 3,83 oz sewving by

L

Chiid Nutrition Mesaf m Reguirements, this tage
mmmwwmsmmmsem USBA07-12.} 4 i
CN {01) 1 0049485 00545 8 {10) 13304 L2



CECILIA'S.

I ltem Numbers: CP5578
CN Serving 100g

Preduct Title:

SPAGHETTI SAUCE WITH BEEF

ingredients:

Nudritlonal Iformation: Sizo Serving

Serving Size (0z.) 5.60 3.53

Serving Size (g) 158.8 100

Servings Per Case 85

Calories 167 105

Calories from Fat 66 41

Calories from Fat% 39% 39 %

Protein (g) i5 S

Carbohydrates (g) 9 6

Fiber (g) 2 1

Total Fat {g) 7 5

Saturated Fat (g) 28 1.7

Trans Fat (g)* 0 0
* contains 0 grams artificial trans fat

Cholesterol (mg) 55 34

Sodium (mg) 290 183

Sugar (@) 7 4

Vitamin A (IU) 647 407

Vitamin C (mg) 19 12

Calcium {mg) 44 28

Iron (mg) 2 2

Prodiict Specificalicns:

UPC (GTIN) 10049485055782

Case Pack 30+# 6 Bags

Net Weight 30.00 ibs

Gross Weight 31.30 Ibs

Case Length 15.44 in

Case Width 11.81 in

Case Height 6.88in

Case Cube 0.73 ft

TixHi 10x7

Shelf Life (frozen) 730 days
Allergens:

**This Product is Gliten-free

GROUND BEEF (no mare than 20% faf), WATER, TOMATO PASTE, ONIONS, SUGAR, SEASONING
{potassium chloride, natural flavor [contains maltodextrinj), SEASONING (sugar, cnion, spice, garlic),
SALT, SPICE, DEHYDRATED GARLIC, FULLY REFINED SOYBEAN OIL, CITRIC ACID, DEHYDRATED
PARSLEY.

CN Stetemect: CKID Kumber: 079213

This 30 Ib. case provides 85 servings 5.60 oz each. Each 5.60 oz serving (by weight) of
Spaghetti Sauce with Beef provides 2.00 oz equivalent meat and 1/2 cup red/orange vegetable
for Child Nutrition Meal Pattern Requirements. (Use of this logo and statement authorized by the
Food and MNutrition Service, USDA 03-11.)

Preparation:

KEEP FROZEN

Plage sealed bag in a steamer or in boiling water.

Heat Approximately 45 minutes or until product reaches serving temperature.
CAUTION: Open bag carefully to avoid being burned.

Statement:

Products Containing USDA non-substitutable commodities bear the foliowing statement: “Contains
commodities donated by the United States Depariment of Agriculture. This product shail be sold only to
eligitle recipient agencies."




EPDS 1 END PRODUCT DATA SCHEDULE

Basic schedule for all USDA foods
(excluding bulk poultry and nonfat dry milk}

THIS IS A REPLACEMENT SGHEDULE ( For any changes to this schedule, a must be submitted)
PRODUCT DESCRIPTION PRODUCT FORMULATION END PRODUCT RETURN
PRODUGT CODE & NAME NET WEIGHT | SERVINGS PER NET WEIGHTPER MATERIAL CODE/SHORT TITLE, INGREDIENTS IN RAW BATCH QUANTITY OF | NUMBEROF | POUNDS USDA | PERGENT | POUNDS OF EAGH
PER CASE CASE SERVING & COMPONENTS| EACH INGREDIENT| GASESPER | FOOD MEEDED | YiELDOF USDA FOOD
RAW PATCH | TOPRODUGE | USDAFOOD | CONTAINED PER
ONE CASE ONLY CASE
1 {ounces) 5 (pounds)
Code Name 2 3 4 Cods Short Tile 6 7 8 9 10
Fully Cocked Reduced Fat Beef 100154
5678 Spaghett! §auca 30,00 8571 191 100155 Boef - DF 160000 100.40 14.94 68.60% 10.23
Water Maximum
{Range 1192,28 to 1492.28) 1492.28
) S ing: 118.20
Undralned Tomato Product s44.41
Total Senving Waelght (ounces): 5.60 Total Batoh Welght (pounds): A755.59
11. GUARANTEED MINIMUM RETURN 20080% Y
By-praducts other than "will be Processor: Subcontractor: rovin, ency:
Lmdmd. I yos, refer to Ag for further Approving Agency.
frequirements
O Yse JTM Provisions Co,, Inc. ___ Livastock Pouliry and Seed Program
E No Name of Company Name of Company Name of Approving Agency
|Meat & Poultry Procassing require AMS Brian Holmeier, VP Education Sales - Paul A, Wiggins, Assistant National Supervisor
supervislon according to their appropriate F—————— ] = = N d Tt hori R =
certification program, Name/ Title of Authorized Representative Name and Title of Authorized Representative lame an e of Authorized Representative
N L
|For procassing, please check one: T g e 612072613 —ﬁ‘@ 612502013
g Full Certification Signature Date Signature . Date Signature Dato
[l Process Control Certifieation (MGC 538)

ACDA 12712



IV

1004948505578

CP5578

13305 - 13:00

Heating Instructions
Place sealed bag in a steamer or in
boiling water. Heat approximately 30
minutes or until product reaches sarving
temnperature, Open bag carefully to avoid
being bumed.

| CPS578

November 01, 2013

INGREDIENTS: GROUND BEEF (no mare than 20% fat), WATER, TOMATO PASTE, ONIONS,
SUGAR, SEASONING (potassium chioride, natural fiavor {contains maltodextrin]), SEASONING
(sugar, onion, spice, gariic), SALT, SPICE, DEHYDRATED GARLIC, FULLY REFINED SOYBEAN
OWL, CITRIC ACID, DEHYDRATED PARSLEY.

CN

“Fhis 30 tb. case provides BS servings 5.60 oz each. Each 5.80 oz senving (by weighty
CN of Spaghetti Sauce with Besf provides 2.00 oz equivalent mest and 1/2 cup CN

red/orange vegetable for Child Nutrition Meal Pattern Requlirements. (Use of thia logo
and statement authorized by the Food and Nutritfan Service, USDA 03-11.)

CN

SPAGHETT SAUCE
WITH BEEF

"CONTAINS COMMODITIES DONATED BY

THE UNITED STATES DEPARTMENT OF

AGRICULTURE - THIS PRODUCT SHALL

BE SOLD ONLY TO ELIGIBLE RECIPIENT
AGENCIES".

Manufactured by JTM Provisions Co,
Harrigon, OH 45030 800.626.2308
Copy not for documenting Federal Meal Requirement KEEP FROZEN
NET WT. 30 LB.
079213

RO RO

(01) 10049485 05578 2 (10) 13305  mn




ITH ltem Numbers: CP5631

CN Serving 1008
Nutriticnal Information: Ske Senvizg
Serving Size (o0z.) 3.20 3.53
Serving Size (g) 90.7 100
Servings Per Case 150
Calories 187 206
Calories from Fat 98 108
Calories from Fat% 53 % 53%
Protein (g) 15 16
Carbohydrates (g) 7 8
Fiber (g) 1 1
Total Fat {(g) 11 12
Saturated Fat {(g) 4.1 4.6
Trans Fat (g)* 0.6 0.7

* contains 0 grams artificial trans fat

Cholesterol {(mg) 69 76
Sodium (mg) 284 313
Sugar (g) 1 2
Vitamin A (IU) 2 100
Vitamin C {mg) 2 2
Calcium (mg) 43 47
Iron {(mg) 2 2
Product Specitications:

UPC (GTIN) 10049485056314
Case Pack 6 Bags

Net Weight 30.00 Ibs

Gross Weight 31.50 Ibs

Case Length 19.81in

Case Width 11.311in

Case Height 12.00 in

Case Cube 1.56 ft

TixHi 8x4

Shelf Life (frozen) 365 days
Allergens:

Milk, Egg, Soy, Wheat

Praduct Tiie:

FULLY COOKED MEATLOAF SLICES

CARAMEL COLOR ADDED

Ingredients:
i "

GROUND BEEF (no more than 20% fat), WATER, BREAD CRUMBS (wheat flour, enriched, malted,
bromated [wheat fiour, malted bariey flour, niacin, reduced iron, potassium bromate, thiamine moncnitrate,
riboflavin, folic acid], water, palm oil, salt, swest whey, sugar, yeast [natural yeast, sorbitan monostearate,
ascorbic acid), calcium propionate, sodium metabisulfite), WHOLE EGGS, TOMATO PASTE, TEXTURED
VEGETABLE PROTEIN (soy protein concentrate, caramel color), CONTAINS LESS THAN 2% OF CORN
SYRUP SOLIDS, SEASONING (potassium chioride, flavor [contains maltodextrin}), ONION POWDER,
SALT, VINEGAR, MODIFIED FOOD STARCH, CARAMEL COLOR, SEASONING (hydrolyzed soy and
corn protein, sait), DEHYDRATED GARLIC, SPICES.

CN Statement: CH ID KumtBier: 084861

Each 3.20 oz Fully Cooked Meatloaf Slice provides 2.00 0z equivalent meat/meat alternate for
Child Nutrition Meal Pattern Requirements. {Use of this logo and statement autherized by the
Food and Nutrition Service, USDA 08-12.)

Preparation:
KEEP FROZEN

Place slices on a sheet pan and heat in convection oven at 350 degrees to 375 degrees F for approximately 7-8
minutes.

Statementt:

Products Containing USDA non-substitutable commodities bear the following statement: "Containg
commodities donated by the United States Department of Agriculturs, This product shall be sold only to
eligible recipient agencies.”




This is an Original Schedute Unless ]

O Additional Schedule (Submitted After Agrasment Approval)

Revised Schedule

END PRODUCT DATA SCHEDULE

Basic schedule for all Donated Foods

(excluding bulk poultry and nenfat dry milk)
Short Title: Boef

Commodity Code: A594 or A704
USDA Foods Code: 100154 or 100156

PRODUCT FORMULATION
END PRODUCT DESCRIPTION RAW BATCHBASIE END PRODUCT RETURN BASED ON PRODUCTION
End Product Label Net Weight | Size andfor] Net Weight Name Raw Ingredients In Batch Quantity of | Number of | Pounds of Each| Percent Yield | Pounds of
Name Type, Code  |Per Case (Ib.)| Servings Per| of Portion & || Place "DF" After Each Donated Food | Ingredients || Cases per | "DF” Needed to{ of "DF" Only | Each "DF"
Number, etc. Case its in Pounds [[Raw Batch| Produce One Contained
Components) Finished Case Per Case
(oz))
1 2 3 4 (] 6 7 8 9 10
Fully Cocked 30 150.00 2.08 Beef - DF - 650.00) 27.67 23.4¢9 83% 19.50
Meatloaf Slices 0.39 ‘l Water 120.37]
0.54  [lSeasonings 167.83|
0.10 Undrained Tomato Products 31.80||
5631 0.10 VPP 30.00
Total Sery 3.20 Total Batch Weight: 1000)| - Pounds:
% Guaranteed RTN Finished Non-Substitutable Product: 127.69%
By-products other than rework will be produced: Processor: Approving Agency:
Yes__ No _X JTM FoodGroup USDA, AMS,LS,GVD
If yes refer to Articles 12 and 35 for further requirements. Name of Company Name of Approving Agency
Brian Hofmeier, Director School Food Service Larry W. McMurdie, Supv. Agric. Market. Spec.
Meat & Poultry require AMS supervision to their appropriate {Name and Title of Authorized Representative Name and Title of Authorized Representative
certification program. ﬁ ,_2] e .
. . e “Q.
Production to be performed under AMS approved Process — 94'““’“ 91412012 % 9/17/2012
Controlied Certification Program (PCCP). Yes X No_______Isignature [Date ‘Signature [Date




J R

1004848565631

CP5631

13305 - 13:24

Healirg Instructions
Place Patfies on a sheet pan and heat in
convaction oven et 350 degrees {o 375
dogrees F for approximately 7-8

minutes.

5631

November 01, 2013

FULLY COOKED MEATLOAF SLICES
GARAMEL COLOR ADIDED

INGREDIENTS: GROUND BEEF (no mote than 20% fat), WATER, BREAD CRUMBS (whest fiour,
enriched, matiad, bromated [wheat flour, malted barey fiour, niecin, reduced iron, potassium bromate,
thiamine mononitrate, ribofiavin, folic acid], water, paim oll, sait, sweet whey, sugar, yeast [natural
yeast, sorbitan monostearaia, ascorbic acld}, calcium proplonats, sodium metsblsuffite), WHOLE
EGGES, TOMATO PASTE, TEXTURED VEGETABLE PROTEIN (soy protsin concentrete, caramed
color), CONTAINS LESS THAN 2% OF CORN SYRUP SOLIDS, SEASONING (potassium chiodde,
fravor [contains maltodextrin]), ONION POWDER, SALT, VINEGAR, MODIFIED FODD STARCH,
CARAMEL COLOR, SEASONING {hydrolyzed soy and com pfo’tetn, salf), DEHYDRATED GARLIC,
SPICES.

CONTAINS: Soy, Mik, Eggs, Whest Copy not fo:doeumenﬁngﬁedaml Meal Requirement

CN

l EamszﬂuzFullyCookedMaaﬂaafSllaepmzoo&Ment

CN meatimsat atiemate for Child Nitrition Mea! Patiem Requiremsnis. (Use CN
of this loge and statement authorized by the Food and NutriBon Service,

USDA 08-12) &5 I

"CONTAING COMMODITIES DONATED BY
THE UNITED STATES DEPARTMENT OF
AGRICULTURE - THIS PRODUCT BHALL
BE SOLD ONLY TO ELIGIBLE RECIPIENT

Manufacturad by JTM Provisions Go.
Hameon, OH 45030 B00.628.2308
KEEP FROZEN

NET WT. 30 LB.

HRTR AN

(01) 1 0040486 05631 4 (10) 13305  on




ITH Item Nembers: CP5632

CH Sarving 1009
Nubritional Infermation: Size Servinp
Serving Size (0z.) 2.78 3.53
Serving Size (g) 78.9 100
Servings Per Case 172
Calories 158 200
Calories from Fat 81 103
Calories from Fat% 51 % 51 %
Proteln (g) 14 18
Carbohydrates (q) 5 6
Fiber (qg) 1 2
Total Fat (g) 9 11
Saturated Fat (g) 34 4.4
Trans Fat (g)* 0.6 0.7

* contains 0 grams artificial trans fat

Cholesterol {mg) 43 54
Sodium (mg) 303 384
Sugar (g) 1 2
Vitamin A (IU) 40 51
Vitamin C {mg) 1 2
Calcium (mg) 45 57
Iron (mg) 2 2
Product $peclilcations:
UPC (GTIN) 10049485056321
Case Pack 6 Bags
Net Weight 30.00 Ibs
Gross Weight 31.50 Ibs
Case Length 1981 in
Case Width 1131 in
Case Height 12,00 1n
Case Cube 1.56 it
TixHi 8x4
Shelf Life (frozen) 365 days
Allzrgens:

Milk, Soy, Wheat

Praduct Title:

FULLY COOKED SALISBURY STEAK

(TEXTURED VEGETABLE PROTEIN AND CARAMEL COLOR ADDED)

GROUND BEEF (no more than 20% fat), WATER, TEXTURED VEGETABLE PROTEIN (soy protein
concentrate, caramel color), TOMATO PASTE, DRY WORCESTERSHIRE SAUCE (com syrup solids, salt,
caramel color, garlic, sugar, spices, soy sauce solids [naturally fermented wheat and soybean, salt,
maltodextrin, carame! coler], tamarind, natural flavor, sulfiting agent), CORN SYRUP SOLIDS,
SEASONING (potassium chloride, natural fiavor [contains maltodextrin]), ONION POWDER, SALT,
HYDROLYZED SKIM MILK PROTEIN CONCENTRATE, VINEGAR, MODIFIED FOOD STARCH,
SEASONING (hydrolyzed soy and corn protein, salt}, CARAMEL COLOR, SPICE, DEHYDRATED
GARLIC.

CH Statement: CNID Number: 073614

Each 2.78 oz Fully Cooked Salisbury Steak provides 2.00 oz equivalent meat/meat alternate for
Child Nutrition Meal Pattern Requirements. (Use of this logo and statement authotized by the
Food and Nutrition Service, USDA 11-08.)

Preparation:
KEEP FROZEN

Place patties on a sheet pan and heat in convection oven at 350 degrees to 375 degrees F for approximately 7-8
minules.

g "
] "

Products Cortaining USDA non-substitutable commodities bear the following statement: "Contains
commodities donated by the United States Department of Agriculture. This product shali be sold only io
eligible recipient agencies."




EPDS 1

END PRODUCT DATA SCHEDULE

Basic schedule for all USDA foods
(excluding bulk poulitry and nonfat dry milk}

THIS IS A REPLACEMENT SCHEDULE ( For any ch to this schadule, a must be submitted)
PRODUCT DESCRIPTION PRODUCT FORMULATION END PRODUCT RETURN
PRODUCT GODE & NAME NET SERVINGS |NET WEIGHTPER | MATERIAL CODE/SHORT TTTLE, INGREDIENTS N RAW BATCH | GUANTITY OF — [NUMBER o] PoUNDS GeoA | Fercen T FouNss oF B
WEIGHT | PERCASE | SERVING & EACiH INGREDIENT| CASES PER | FOODNEEDED |  ¥IELD OF USDA FOOD
PER GASE COMPONENTS RAW TOPRODUCE | USDAFOOD | CONTAINED PER
PATCH ONE CASE ONLY CASE
1 {ounces) 5 {pounds)
Code Name 2 3 4 Code Short Tite 6 7 8 9 10
5632 Fully Cooked Salisbury Steak 3000 | 172.88 1.81 1:3;‘:‘;:' Ground Beef - DF 850.54| 2630 24.74 78.90% 19.52
057 Water 20367
0.19 Seascnings 87.06
0.07 Undrained Tomato Products 24,52
015 VPP 54,21
Total Serving Weight {cunces): 2.78 Total Batoh Weight (pounds): 1000.00
11. GUARANTEED MINIMUM RETURN 2. Y
Eiy-products other than rework will be Processor: Subcontractor: Approving Agency:
produced. [f yes, refer to Agn t for further Fam—
requirements
O Yes JTM Provisions Co., Inc. _ L Poullry and Seed Program
No Name of Company Nama of Company Name of Approving Agency
|Meat & Poultry Processing require AMS Brian Hofmeler, VP Education Sales Paul A. Wiggins, Assistant National Supervisor
supsrvizion according to their appropriate e e E A zed = N d Title of Authorized R tat]
cartification program, Nams/ Title of Authorized Reprasentative Name and Title of Authorized Representative ame and Title of Loy} epresentative
= WS _ﬁ
|For processing, please check ona: ST e 9819013 4 ‘@ 5/2B/2013
g Ful Certification Signature Date Signature Date Signature Date 4“

2 Process Centrol Certification (MGC 638)

ACDA 12/12




November 01, 2013 (TEXTURED VEGETAELE PROTEIN AND AGENCIES"
CARAMEL COLOR ADDED)

INGREDIENTS: GROUND BEEF (no more than 20% faf), WATER, TEXTURED VEGETABLE
PROTEIN {soy proteln concentrate, caramet oolor), TOMATC PASTE, DRY WORCESTERSHIRE

*CONTAINS COMMODITIES DONATER BY

56 3 THE UNITED STATES DEPARTMENT OF
AGRICULTURE - THIS PRODUGT SHALL

FULLY COOKED SALISBURY STEAK BE 50LD ONLY TO ELIGIBLE REGIPIENT

il

SAUCE (corn syrup solids, salt, caramel color, garfic, sugar, spices, soy gauce solids {naturally
farmented wheat and soybean, salt, meltodexdrin, caramel color], tamarind, natural fiavor, sulfifing
e agent), CORN SYRUP SOLIDS, SEASONING (potassium chiorlde, natural flavor {coniains
13305 - 13:25 maltodexirin]), ONION FOWDER, SALT, HYDROLYZED SKIM MILK PROTEIN CONCENTRATE, Memotaciored by ST Frovisions Co.
VINEGAR, MODIFIED FOOD STARCH, SEASONING {hydrolyzed scy and comn proteln, salt), Harison, O 45030 B00.528.2308
Place patties on a sheet pan and heat in - i - - ;
convection oven at 350 degrees to 375 GCONTAINS: Soy, Mik, Wheal CopynaffordacwnmhﬂgFedefaiMwReqwmenl NET WT. 30 LB.
dogrees F for approximately 7-8 CN )
rinutes. 072614 ’ !
Each 2.78 oz Fully Cooked Salisbury Steak provides 2 00 oz equivatent [ g
N meat/mest altemate for Child Nutrition Meal Patiern Requirements. {(Use CN !
of this logo and statement swthorized by the Food and Nulition Service, i ‘
USDA 11-08.) t . il
- {0%) 1 DU48485 H5832 1 (10} 13305 sl

CN




JTM Item Numbers: CP5658

CN Sorviny 1009
Nuiritional Informatlon: Slze Serving
Serving Size {0z.) 2.50 3.53
Serving Size (g) 70.9 100
Servings Per Case 196
Calorles 148 208
Calories from Fat 87 122
Calories from Fat% 59 % 59 %
Protein {g) 14 20
Carbohydrates (g) 2 2
Fiber (g) 1 2
Total Fat (@) 10 14
Saturated Fat (g) 3.7 5.1
Trans Fat (g)* 0.6 0.8

* contains 0 grams artificial trans fat

Cholestercl (mg) 39 55
Sodium {mg) 269 379
Sugar (g) 0 0
Vitamin A (IU) 0 0
Vitamin C (mg) 0 0
Calcium (mg) 33 46
Iron (mg) 2 2
Product Specifications:
UPC (GTIN) 10049485056598
Case Pack 6 Bags
Net Weight 30.63 Ibs
Gross Weight 32.43 lbs
Case Length 23.531in
Case Width 1291 in
Case Height 11.191in
Case Cube 197 ft
TixHi 6x4
Shelf Life (frozen) 365 days
Mlergens:
Soy

**This Progict is Gluten-Free

Print Date/Time : a/16/2015 UAUBIAM

Predect Titde:

FULLY COOKED BEEF PATTIES

CARAMEL COLOR ADDED

GROUND BEEF (no more than 20% fat), WATER, TEXTURED VEGETABLE PROTE!N {soy protein
concentrate, caramel color}, CONTAINS LESS THAN 2% OF SEASONING (potassium chloride, flavor
[contains maltodextrin]), VEGETABLE PROTEIN BLEND {hydrolyzed soy protein, soy protein concentrate,
carrageenan), SALT, DRY BEEF STOCK, CARAMEL COLOR, SPICES.

CN Statement: CH ID Muinber: 091615

Each 2.50 oz Fully Cocked Beef Patty provides 2.00 0z equivalert meat/meat altemate for Child
Nutrition Meal Pattern Requirements. {Use of this logo and statement authorized by the Food
and Nutrition Service, USDA 10-14.)

Proparation:

FROM FRGZEN (0-10 Degrees):

Convection Oven {Preheated to 350 Dagrees):

Place frozen besf patties flat on a sheet pan lined with parchment paper. Do not overlap or stack patties.
Place sheet pan in a 350 degree F preheated oven and set timer for 7-9 minutes.

When timers sounds, check for internal temperature of 160 degrees F or higher. Remove from oven.

Steamer:
Place bag of beef patties in pan. Place pan in steamer and cook for approximately 35-40 minutes until product reaches
internal temperature of 160 degrees F. Cook time will depend en amount of product in steamer.

For more detaited heating instructions and other methods, please contact JTM.

Statement:

Products Containing USDA non-substitutable commodities bear the following statement; *Contains
commodities donated by the United States Depariment of Agricuiture. This product shall be sold enly to
aligibie recipient agencies."




EPDS 1

END PRODUCT DATA SCHEDULE

Basic schedule for all USDA foods
{excluding bulk poultry and nonfat dry milk)

THIS IS A REPLACEMENT SCHEDULE { For any to this schedule, a repha must be submitted)
PRODUCT DESCRIPTION PRODUCT FORMULATION END PRODUCT RETURN
PRODUCT CODE & NAME NET WEIGHT | SERVINGS PER NET WEIGHTPER MATERIAL CODE/SHGRT TITLE, INGREDIENTS N RAWY BATCH I QUANTITY OF | NUMBER OF | POUNDS USGR | PERCENT | POUNDS OF EACH |
PER CASE CASE SERVING & COMPOMNENTS| EACH INGRED|ENT] CASES PER FOOD NEEDED YIELD OF USDA FOOD
RAW PATCH TO PRODUCE USDA FOOD CONTAINED PER
ONE CASE DNLY CASE
1 {ounces) 5 {pounds)
Code Name 3 4 Cade Short Title ] 7 8 9 10
5669 Fully Cooked Beef Patty 053 196.03 172 1:::; Boef - DF esaen|  zv.33 25.29 B3.72% 2142
Seasonings 2;;;
Watar 20,34
VPP 8710
Total Sarving Weiglhit {ounces): 2.50 Totsl Batch Weight (pounds): 1000,00
' 11. GUARANTEED MINIMUM RETURN 12140% %
JPy-products other than rework will be Processor: Subcontractor: rovin ency:
produced. K yes, refer to Ag ni for further App ;ﬁ CY:
requirements
O Yes JTM Provisions Co., Inc. . USDA, Quality Assessment Division
# No Nama of Company Name of Company Name of Approving Agency
[Maat & Pouttry Processing require AMS Brian Hofmeier, VP Education Sales Darrell Dowd, Asst. National Supenvisor
supervision according to their approy - - - = e s
certification program. Name/ Title of Authorized Representztive * Name and Title of Authorized Representative Name and Title of Authorized Representative
[Fer processing, please chack one: R AL 1111072014 I . 11/10/2010
g Full Senification Signature Date Slgnature Date Signature ~ Date
Process Control Cortiflcation (MGC 638)

ACDA 12112



L

1004848505659

CP5659

13305~  13:08

Heating instructions
Place patlies on a sheet pan and heat In
convection oven at 350 degrees to 375
degrses F for approximately 78
minutes.

; “CONTAINS COMMODITIES DONATED BY
P FULLY COOKED THE UNITED STATES DEPARTM ENT OF
AGRICULTURE - THIS PRODUCT SHALL
BEEF PATTIES BE SOLD QALY TO ELIGIBLE RECIPIENT

November 01, 2013 CARAMEL COLOR ADDED ABENCIES™.

INGREDIENTS: GROUND BEEF (no more than 20% fat), WATER, TEXTURED VEGETABLE
PROTEIN {soy piotein concentrate, caramel color), SEASONING {potassium chioride, naturat fiavor
[contains maliodextriny), HYDROLYZED SOY PROTEIN, SALT, DRY BEEF STOCK, CARAMEL
COLOR, SPICE.

CONTAINS: Soy Manutaciumed by JTH Provisians Co,
. , ) Harrison, OH 45030 B00.625.2308
Copy not for documenting Federa! Meal Sequiramen; KEEP FROZEN
R NET WT. 30.63 LB.
N 080380 I ' -
Each 250 oz Fully Cooked Beef Patty provides 2.00 oz equivalent ; ! h i
this logo and statement aufiorized. by the Food and Nutrition Senvice, : i '
USDA 03-11) | i i 1!
(01) 10046485 05659 8 (10} 13305 o=

CN




JiM item Numbers: CP579

C¥ Serving 1009
Nutritionad Information: ) Serving
Serving Size (o0z.) 5.83 3.53
Serving Size (g) 165.3 100
Servings Per Case 82
Calories 152 92
Calories from Fat 41 25
Calories from Fat% 27 % 27 %
Protein (g) i3 8
Carbohydrates (g) 15 9
Fiber (g) 4 3
Total Fat (g) 5 3
Saturated Fat (g) 1.7 1.0
Trans Fat (g)* 0 0

* contains 0 grams artificial trans fat

Cholesterol (mg) 31 19
Sodium (mg) 230 139
Sugar {g) 5 3
Vitamin A (IU) 1,252 757
Vitamin C (mg) 19 12
Calcium (mg) 51 31
Iron (mg) 3 2
Profuct Specilications:
UPC (GTIN) 10049485005794
Case Pack 30+# 6 Bags
Net Weight 30.00 Ibs
Gross Weight 31.30 Ibs
Case Length 15.44 in
Case Width 11.811in
Case Height 6.88 in
Case Cube 0.73 ft
TixHi 10x7
Shelf Life (frozen) 730 days
Allergens:
Soy

*¥This Prodluct /s Gluten-Free

Print Date/Time: 316/2015 9:40:39AM

CHILI WITH BEANS

CARAMEL COLOR ADDED

Ingredients:
iy L]

WATER, GROUND BEEF (no mare than 20% fat), TOMATQ PASTE, COOKED RED KIDNEY BEANS,
CONTAINS LESS THAN 2% OF TEXTURED VEGETABLE PROTEIN (soy protein concentrate, caramel
color), DEHYDRATED ONION, CHILI POWDER (chili pepper, spices, salt, garlic powder), TEXTURED
VEGETABLE PROTE!N {(soy flour, carame! color), SEASONING {potassium chloride, flaver [contains
maitodextrin}), SUGAR, SALT, SPICES, PAPRIKA EXTRACT, CARAMEL COLOR.

CH Statement: CK ID Number: 083916

This 30 |b. case provides 82 setvings 5.83 0z each. Each 5.83 oz serving {by weight) of Chili
with Beans provides 2.00 oz equivalent meat/meat alternate and 3/8 cup red/orange vegetable
for Child Nutrition Meal Pattern Requirements. {Use of this logo and statement authorized by the
Food and Nutrition Service, USDA 07-12.)

Preparation:

KEEP FROZEN

Place sealed bag in a steamer or in boiling water.

Heat Approximately 30 minutes or uniil product reaches serving temperature.
CAUTION: Open bag carefully to avoid being burned.

Statement:

Products Containing USDA non-substitutable commodities bear the following statement: *Contains
commodities donated by the United States Depariment of Agriculture. This product shall be sold anly to
eligible recipient agencies."




EPDS 1

END PRODUCT DATA SCHEDULE

Basic schedule for all USDA foods
(qmluding bulk poultry and nonfat dry milk)

= THIS IS A REPLACEMENT SCHEDULE ( Fer any ch to this arep must bo submittad})
PRODUCT DESCRIPTION PRODUCT FORMULATION END PRODUCT RETURN
"PRODUCT CODE & NAME NET WEIGHT | SERVINGS PER NET WEIGHTPER MATERIAL CODEISHORT TTTLE, INGREDIENTS 1N RAW EATGH ] GUANTITY OF | NUMBER OF | POUNDS USDA | PERGCENT | POUNDS OF EAGH
PER CASE CASE SERVING & COMPONENTS EACH INGREDIENT| CASES PER | FOODNEEDED | YIELDOF USDA FOOD
RAWPATCH | TOPRODUCE | USDAFOOD | CONTAINED PER
OME GASE ONLY CASE
1 {ounces) 5 {pounds)
Code Name 2 3 4 Code Short Title 6 7 1 8 9 10
Fully Cooked Reduced Fat Beef 100154 _ -
§79 Chill wiBeans 30.00 8233 1.07 100155 Beef - DF 840,00 104,48 8.04 68.50% &.61
Water Maximum
{Range 1333.40 to 1635.40}) IESEA0
Seasonings 102.08,
Undrained Tomato Products 525.32
VPP 68.95
[QF Kidrey Beans 466.00
Total Barving Waelght {ounces): 5.83 Total Batch Welght (pounds): 3640,75
11. GUARANTEED MINIMUM RETURN s7aan %
By-preducts other than rework will ba Processor: Subcontractor: Approving Agency:
produced, If yes, referto Agr t for further
requirements
O Yes JTM Provisions Co., Inc. Livestock Poultry and Seed Program
No Name of Company Name of Company Name of Approving Agency
e e e Brian Hofmeier, VP Education Sales Paul A. Wiggins, Assistant National Supervisar
certification program.v T Narme/ Titla of Authorized Representative Name and Title of Authorized Representative Name and Title of Authorized Representative
- g . T3 ¥
For processing, piease check ona; R R 12172013 o _ﬁl@ arsionyf
[ Full Certificstion Signature Date Signature Date Signature Date I

[¥] Process Conirol Cartification (MGC 638)

ACDA 1212




I “CONTAINS COMMODITIES DONATED BY

CHILI WITH BEANS THE UNITED STATES DEPARTMENT OF

AGRICULTURE - THIS PRODUCT SHALL

. S BE S0LD OHLY TO ELIGIBLE RECIPIENT
i October 31, 2013 CARAMEL COLOR ADDED AGENCIES",

INGREDIENTS: WATER, GROUND BEEF (no mare than 20% faf), TOMATO PASTE, COOKED
RED KIDNEY SEANS, CONTAINS LESS THAN 2% OF TEXTURED VEGETABLE PROTEIN {soy

protein concentrate, caramel color), DEHYDRATED ONION, CHILE POWDER (chill pepper, spices,
C P 579 salt, garllc powder), TEXTURED VEGETABLE PROTEIN {soy flour, caramet color), SEASONING
, {potassium chioride, flavor [containg maltodexin]), SUGAR, SALT, SPICES, PAPRIKA EXTRACT,
13304 - 16:20 CARAMEL COLOR. Marifaciured by STM Frovistons Co.
Hardson, OH 48030 £00.626,2308
Heating instructions CONTAINS: Soy Gopy rot for documenting Federal Meal Requirement KEEP FROZEN
Place sealed bag m a sheamer of in
boifing waler. Heat approximately 30 NET WT. 30LB.
minutes or untli product reaches serving CN povo— _
wmowmﬁmyhm” This 30 B. casa provides &2 sonvings 5,89 oz each. Each 5.3 oz serving (by welgh) ] ' { ; !
ng . G ¥ Chll wih Baens provides 200 oz squivalent meatimeal abemate and 38 o g i 4 1
redicmangs vegetable for Chid Nutrion Mesl Pattem Requiremsnts. (L6 of this togo ll ' i
and siatsment suthorized by the Food and Nutrifion Servics, USDA 07-12) ol B! ‘
CN (01) 1 0049485 00579 4 (10} 13304 o




SEPDS A

B National Summary

(EPDS approvad by USDA)

O State Summary
(EPDRS approved by +tete agency)

SUMMARY END PRODUCT DATA SCHEDULE

THIS IS AN CRIGINAL SUMMARY SCHEDULE UNLESS CHECKED
BELOW:

O Reflects Change In Formulalion ff
0O Addifional Products Listed

U Comection or Revision

S

Hfalic)

JTM FOOD GROUP

VALUE PASS THROUGH SYSTEMS APPROVED:

Fee for Service
o Refund to Recipient Agency
B Net Price Through Distributor

Information Certified as Accurate from Approved EPDS (requires signatura from agency thel approved EPDS) Certified by State Agency
State Agency
Net Value of DF
Net N Niw DF Inventory Value per - Acceptance/Approval
Part .
e |Product Deseription Weight s"‘g:z: Per We:"' WESCM | New WBSCM Descripton| Drawdown E;’r:;:‘:::’_’ pound of Do Eﬁ;:“"
Per Case N per Tem Code Per case OF =a e O Check for quick
erving Gxn
approval
A B c D E G H | J [ L
BEEF GQARSE
515 | Cincy Style Chili 30,00 36.02 5.58 100154 | GROUND FRZ CTN-80 15.31 No 52.2270 $34.10
LB
BEEF FRESH BNLS
518 OR 100955 | o nG pomon0 LB 15.31 No $2.2605 $34.75
TOMATO PASTE FOR
545 |Reduced Fat Beef Sloppy Joe 30.00 132.23 363 100932 { o PROCESSING 3.00 No $0.3819 $1.09
BEEF COARSE
545 |Reduced Fat Beef Sloppy Jos 30.00 13233 383 100154 | GROUND FRZ CTN-60 18.58 No $2.2210 $41.33
. iR
BEEF FRESH BNLS
545 OR 100155 | o heo 20200 La 18.56 No $2.26805 $42.12
TOMATO PASTE FOR
550 ]Reduced Fat Beef Taco Fllling 30.00 351.42 a7 180332 | By« PROCESSING 277 No $0.3619 $1.00
BEEF COARSE
550 [Reduced Fat Besf Taco Filling 30.00 151.42 a7 100154 | GROUND FRZ CTN-BD 18.70 No $2.2270 53740
1B
BEEF FRESH BNLS
550 OR WOIS5 | oleo zomoco Lo 16.70 No $2.2695 $37.90
552 |Pork Sausage Gravy 30,00 121.52 395 | 100183 P‘L’;‘;‘gg:_'gﬂ’;"s 1066 No $1.1208 $12.04
PORK ROAST LEG FRZ
OR 100173 Ciia%olls 10.68 No $1.5538 $16.55
PORK BNLS LEG
OR 110138 |ROASTS - BULK CTN-80 10.66 No $1.3678 $14.56
LB
BEEF COARSE
583 |Taco Filling w/Beef 30.00 141.18 340 100154 | GROUND FRZ CTN-60 8.4 Ne $2.2270 $37.66
1R
BEEF FRESH ENLS
563 OR 100155 COMBO-20/2000 LB 164 No $2.2605 $30.38
BEEF COARSE
567 |Reduced Fal Beef Chili Sauce 30.00 91.78 523 109154 | GROUND FRZ CTN-6D 13.26 No $2.2270 $20.53
LB
BEEF FRESH BNLS
567 OR 100158 o ope snm000 LB 13.28 No $2.2685 $30.09
BEEF COARSE
578 |Reduced Fat Beef Chili w/ Beans 30.00 82.33 5.83 100154 | GROUND FRZ CTN-6D 8,04 No $2.2270 $17.91
LB
BEEF FRESH BNLS
579 CR 100155 |~ riRo 207000 LB 8.04 No $2.2695 $18.25
BEEF COARSE
5030 |Reduned Sodium Seef A {5 mb = 2 oz. M/MA) 30.00 17143 2.80 100154 | GROUND FRZ GTN-80 22.04 No $2.2270 $51.00
iB
BEEF FRESH BNLS
5030 OR 0085 | o 2000 LB 22.94 No $2.2695 $52.06
5033 |Reduced Sodium Park Meatball (smb=2 oz M/MA) 30.00 188.42 285 | 1opiea P‘;F"‘"z:;%ﬁ‘_’;"s 2284 No $1.1208 305.00
PORK ROAST LEG FRZ
5033 OR 100173 CTN-32-40 LB 2294 Ne $1.5536 $35.64
PORK BNLS LEG
5033 OR 110138 |ROASTS - BULK CTN-60 2284 Ne $1.3678 $31.38
LB
BEEF COARSE
5035 |Reduced Sodium Beef Meatball (4 mb - 2 oz. MIMA) 30.00 184.62 2560 100154 | GROUND FRZ CTN-60 294 No $2.2270 $51.09
18
BEEF FRESH BNLS
5035 OR WIS | e o000 e 2294 No $2.2605 $52.08
5036 Sodium Pork (4 mh = 2 0z, MIMA) 30,00 176.47 272 | 1o001e3 Pii';i'%"fu?_';'“s 2204 No 51.1208 $25.92
PORK ROAST LEG FRZ
5036 OR 100173 CTN-52-40 LB 22.94 No $1.6536 §35.64
Schaal Year 2014-2015
ACDA 1005

JTM Foad Provisions, Inz.

BEEF ITEMS
West Virginia
Bid
price/case
(Fee for
Service)

$24 94/CS

$28 .40/CS

$27.85/CS

$27 85/CS

Page 1 of 12



Information Cerified as Accurate from Approved EPDS (requires signature from agency that approved EPDS) Certified by State Agency
State Agency
Net Value of DF
Net _ New DF Inventery Value per Acceptance/Approval
:::e Product Description Weight Ser\g:g; L W:Lgrhl WEBMM |New WBS{M Duscniption| Drawdown B'z}:dr:::? pound of p:ra Eﬂ;::'“
Per Case - - Tt Code per case DF y e B check for quick
arving Gxh
approval
A |8 T 5] E G H 1 P K T
PORK BNLS LEG
5036 OR | 190135 |ROASTS-BULKCTN-60| 2294 No $1.3678 53138
8
BEEF COARSE
5038 | Reduced Sodium Beef Meatball (3 mb = 2 oz. M/MA) 30.0D 160.00 3.00 100154 | GROUND FRZ CTN-80 2294 No 322270 $51.08
1B
5038 OR | 1omss | EH FRESHEMS 204 No 522895 $52 08
5099 |Reduned Sotium Pork Meatball (3 mb = 2 oz. MIMA) 30.00 160.00 300 | 100183 P?:RR"ZF(':'%’:_'ED?;"S 2294 No $1.1208 §25.02
5038 oR 100173 FOR’é?ﬁ;gL;ﬁ FRZI  2agq No 54,5538 33564
PORK BNLE LEG
5039 OR | 110126 |ROASTS.BULKCTNGO| 2204 No 31,9678 53138
LB
BEEF COARSE
5040 [Beef Meathall (4 mb = 2 oz NVMA) 30.00 200,00 240 | 100154 | GROUNDFRZCTNGD | 2734 Na $2.2270 $60.59
L8
5040 OR | 1omss | PoRFPRESHEMS 2734 No $2.2605 $62.05
BEEF COARSE
5045 |Beef Meatball {4 mk = 2 oz. M/MA) 3e.00 184.62 280 10054 | GROUND FRZ CTN-BO 23.98 No $22270 $53.28
IR
5045 oR | 1oo1ss | 25EF FRESH BNLS 2396 No 522605 35438
BEEF COARSE
5046 {Fully Cooked Beef Meatballs (4 mb = 2 0z M/MA) 30.00 230.77 2.08 100154 | GROUND FRZ GTN-80 34.64 Ne 22270 $76.70
LB
5046 OR | fapiss | BEEr PRESHBNLS 3044 No $2.2685 $78.46
BEEF COARSE
5047 |Fully Caoked Beef Meatbail 30.00 17143 28 | 100154 | GROUND FRZCTNS0 | 2294 No $2.2270 551.00
iB
047 OR | 100155 | gouF CRESHENS 2z No $2.2695 $52.06
BEEF COARGE
5043 |Allergen - Free Baef Moathalls 00 182.00 230 | 100154 | GROUNDFRZCTN-G0 |  35.00 No $2.2270 877.65
LB
5049 OR | 100185 ggﬁ';':‘fg;‘usﬁg 25.00 No $2.2605 7842
5051 |Fully Cooked Turkey Meatbalis 30.00 168.42 285 | 100883 ;UK:EYCLTIIE?SEBLTJI:KS 10.92 Ne $1.2807 $25.11
5052 |Fully Canked Turkey Meatballs 0.00 184.62 280 | 1o0gs § oY THIGHEBNLS) 0 4 No $1.2607 $20.50
5083 (Fully Gooked Beef Meatballs with Mushrooms 10.00 171.43 2.80 110421 "‘F%SZ":EE%"#:ER? 7.1 No $1.9000 $8.70
BEEF COARBE
5053 |Fully Cooked Beef Meatballs with Mushrooms 30.00 171.43 280 100154 | GROUND FRZ CTN-80 2532 No $2.2270 $56.39
I8
5053 OR | 100155 g(E)EBFOF-ll’EDi'Ogyi 2532 No $2,2605 $57.46
BEEF COARSE
5054 |Fully Cooked Beef Maatballs 30.00 208.70 2.30 100154 | GROWUND FRZ CTN-80 2247 No $2.2270 550,04
18
5054 OR | 10015 ggﬁ";g_‘;%sytﬁ 2247 No 322665 $51.00
5108 |Fully Cooked Creamy Turkey Noodle Saup 30.00 80.00 697 | 1oosss Lﬂiﬁ‘;mﬂfg: ggﬂ_f 1230 Ne $1.2607 $15.51
5110 |Minestrone Soup 30.00 80.00 600 | 100832 ngﬂﬁg“sﬁs’ Es::g‘ 1.80 Na $0.3618 5085
5111 |Vegetable Soup 30.00 0.00 800 | 10p32 | TOMATOPASTE FOR 225 No $0.3619 0.1
5112 |Vegetable Tonila Soup 3000 0.00 600 | 100332 T:uﬁTlf’RZfETs'im 210 No 50.3619 $0.78
5113 |Creamy Tomato Soup 30,00 0.00 600 | 100932 ?UﬁTngtSELES;%R 6.00 No 503618 $2.17
5114 |Broceoli & Gheese Soup 20.00 30.00 600 | 11pes2 ER°°°;;'::Z PRS- 8.40 No $1.1688 $0.82
CHEESE NAT AMER
5114 |Broccoli & Cheese Soup 30.00 80,00 6.00 | 110242 | FEDBARREL-S00 512 No $1.8301 0.7
LB(40800)
ACDA 10005 Scheol Year 20142015

JTM Food Pravisions, Ing.

BEEF ITEMS
West Virginia
Bid
pricelcase
(Fee for
Service)

Paga 20f 18



Information Certified as Accurate from App d EPDS (req ] from agency thal approved EPDS) Certified by State Agency
. State Agency
Net Value of DF
Net N . New DF Inventary| Value per Acceptance/Approval
g:; Product Descriptian Weight 5’"2:2: . w"'“rm WBYCM | New WBSCM Destription] Drawdown B;'r :;:::Es pound of c:::a Eﬁl;::m
Per Case per ftem Codg per case : DF e L Check for quick
Serving (Gxl}
approval
A B c 5 E G n 1 3 K L
- GHEESE GHED YEL
5114 or | moase | o) 512 No $9.8301 5837
BEEF COARSE
5151 |Beef Cheeseburger Mac 30.00 100.00 480 | 100154 | GROUND FRZ CTN-60 8.75 No s2.2270 $19.48
LB
BFEF FRESH BNLS |
5151 orR | fomss | B FRESHENLS 875 No 322685 $19.30
5155 |Fully Conked Pork Sausaga Gravy 30.00 17712 271 | 1om1ss P?g;';'_f:_'gﬂ';"s 15.63 Na $1.1208 $17.68
PORK BNLS LEG
Ok | 110128 |rOASTS-BULKCTN-GD| 1563 No $1.3678 521.38
LB
BEEF COARSE
5157 |Beef ard Cheese Saucs 30,00 138.13 345 | 100154 | GROUNDFRZCYNG0 | 1516 No $2.2270 $33.76
LB
BEEF FRESH BNLS
OR [ tomss | oo R 15.18 No $2.2885 53641
CHEESE NAT AMER :
5157 |Beef and Chease Sauce 30.00 139,12 345 | 110242 | FBD BARREL-500 278 No 518301 35.00
-LBr40600)
GHEESE CHED YEL .
orR | mazse | o a0t 278 No 518301 $5.09
BEEF COARBE
5202 |Fully Gooked Beef Patty Mix for Tacas 30.00 166.09 282 | 100154 | GROQUND FRZ CTN-BO 878 No $2.2270 $19.58
LB
10155 | o=r PRESHBNLS 878 No 22696 5185
5205 |Reduced Fai Park Taco Filling 30,00 151.42 317 | 1op332 T&'ﬂ'&zﬁgimﬂ 277 No 303818 $1.00
5205 |Reduced Fat Pork Tacs Filing 13000 151.42 817 | 1o01ss P%ﬁgﬂgg"?ﬁg—s 1671 No $1.1208 518.88
5305 or | 100173 Pm'é.?;’;ﬂn"fg 2l yam No $1.5536 525.98
FORK BNLS LEG
5205 OR | 110138 |ROASTS-BULKCTN-6D]  18.71 No 13678 52288
T
5228 |Pork Chorizo con Papas 30,00 130.79 387 | 100193 Pcl’fj:z';'?:fni'g's 17.06 No $1.1208 $20.29
5228 OR | tomys [PORKROMTLEGFRZ) 170 No 515538 $27.40
PORKBNLE LEG
5228 OR 110138 |ROASTS - BULK CTN-S0 17.96 No $1.3578 $24.57
A
5230 |Pork Camitas 3000 10526 258 | 100183 P%Té?ﬂ?o’i’ém 1085 Mo 311208 s22.5¢
BEEF COARSE
5232 |Fully Cooked Reduced Fat Beef Taco Filling 30.00 186.09 280 | 100154 | GROUND FRZ CTH6D 879 No $2.2270 810.58
1B
523z OR | 100155 ggi:;zs;;:ug;"tg 78 No $2.2695 $10.95
5235 |Turkay Taco Filing 20.00 138.13 345 | toossy | LRKEYTHIGHSENLS 1m0 $1.2807 23,07
BEEF COARSE
5236 |Beef Chortzo con Papas 30.00 13070 367 | 100154 | GROUNDFRZCTNGG | 17.08 No s2.2270 $40.00
18
5238 OR | 100155 253';2?2";3‘3 17.96 Na 522885 $40.76
BEEF COARGE
5240 |Taco Filling wiBeef and MDM Chicken 40.00 184.44 347 | 100154 | GROUND FRZCTNGO | 1379 No $2.2970 $36.71
LB
5240 OR | foo1ss [ BEREFRESHENLS 1379 No $2.2695 $31.30
i BEEF COARSE
5242 |Fully Cooked Beef Taco Fllling 3000 198,35 242 100154 | GROUND FRZ CTN-BD 21.65 No $2.2270 $48.21
1R
BEEF FRESH BNLS
5242 OR | dopiss | OEEFFRESHENLS 2165 No $2.2685 $48.13
REEF COARSE
5245 |Allergen - Free Beaf Taca Filling 30.00 17712 27 | 100154 | GROUND FRZCTNG0 | 3081 NO $2.2270 $5834
LB

AZDA 1005

Schoal Year 2014-2015
JTM Faod Proviaions, inc.

BEEF ITEMS
West Virginia
Bid
price/case
(Fee for
Service)

$30.79/CS

Page3 of 18



Information Certified as Accurate from Approved EPDS (requires signature from agency thal approved EPDS) Certified by State Agency
State Agency
Net Value of BF
Net . N New DF Inventary Value par . AcceptancefApproval
:::a Product Description Weight seng:g: Ll We:;:ht WESCM | New WBS(M Descraption| Drawdown Bgr:;:t:gs pound of pire Eﬁ;;':e
Por Case PR fiem Code per tase DF . O Chack for quick
Sarving {Gxl)
approval
A [B [ o E & H i J K L
BEEF FRESH BNLS
5249 OR 100155 COMBO-20/2000 LB 30N NO §2.2805 $70.15
. - TOMATO PASTE FOR
5250 |Reduced Sodium Beef Taco Filling 30.00 151.42 317 100322 BULK PROCESSING 277 No $0.3618 §1.00
BEEF COARSE
5250 |Reduced Sodium Bee?! Taco Filling 30.00 15142 317 00154 | GROUND FRZ CTN-GD 18.70 No $2.2210 $37.19
[i:]
BEEF FRESH BNLS
5250 OR 100155 COMBO-20/2000 LB 16.7c No $2.2655 $37.90
BEEF COARSE
5251 |Reduced Fat, Reduced Sodjum Beef Taca Filing (Seuthwest) 3p.00 202.53 237 100154 | GROUND FRZ CTN-BD 2.9 Ho $2.2270 $53.25
IR
BEEF FRESH BNLS
5251 OR 100155 COMBO-20/2000 L8 23.84 No §2 2695 $54.28
TOMATO PASTE FOR
5252 |Fully Cocked Beef Taco Filllng 32.00 174.15 294 100332 BULK PROCESSING 0.64 Ne 50.281% 50.23
BEEF COARSE
5252 |Fully Cooked Beef Taco Filiing 32.00 174.15 2.84 100154 | GROUND FRZ CTN-80 19.83 No $2.2270 $44,38
IR
BEEF FRESH BNLS
5252 CR 100155 COMBO-20/2000 LB 19.93 No §2.2685 $45.23
BEEF COARSE
$253 |Fully Cooked Beef Taco Filling 3200 164.83 ERL] 100154 : GROUND FRZ CTN-60 18.31 No $2.2270 $40.78
13
BEEF FRESH BNLS ,
5253 COR 100155 COMBO-20/2000 LB 18.31 No $2.2695 §41.55
TURKEY THIGHS BNLS
5254 |Fully Cooked Turkey Taca Filling 32.00 157.00 3298 100883 | o o L ED-BULK 19.33 No $1.2807 $24.37
BEEF COARSE
5257 !Beef Taco Filling with Mushrooms 30,00 166,87 2,88 100154 | GROUND FRZ CTN-E0 1468 No $2.2270 $32.71
IR
BEEF FRESH BNLS
5257 OR 100185 | o B0.20/2000 18 1468 Mo $2.2605 $33.34
i i MUSHRCOMS DICED
5257 |Beef Taco Filling with Mushrooms 30,00 186,67 2.88 110421 FRZ IQF CTN-40 LB 6.95 Ne $4.1000 $7.66
N TOMATO PASTE FOR
5257 |Beef Taco Filling with Mushrooms 30.00 1688.67 288 100332 BULK PROCESSING 2.03 No $0.3819 $1.10
TURKEY THIGHS BNLS
5280 |Fully Cooked Turkey Taco Flling 30.00 162.711 293 100883 SKNLS CHILLED-BULK B.53 No 12807 510.75
CHEESE NAT AMER
5282 |Egg, Cheese and Potato Breakfasl Burito Flling 30.00 180.00 3.00 110242 FBD BARREL-500 3.00 Ne $1.8201 $5.49
LB(40800)
CHEESE CHED YEL
5282 OR 110254 BLOCK-40 LE (40€00) 3.00 No $1.8201 $5.49
CHEESE NAT AMER
5283 |Bean and Cheese Breakfast Burrita Filling 30.00 160.00 3o 110242 FBD BARREL-500 300 No $1.8301 $5.489
LB(40800)
CHEESE CHED YEL
5283 OR o254 | o a0 Ls (40800) 3.60 No $1.8301 $5.49
- i [ PORK PICNIC BNLS
5304 |Fully Cooked Reduced Fat Pork Chili with Beans 3000 82.33 5.83 100193 ERzIS T O 8.39 Mo $1.1298 $0.48
PORK ROAST LEG FRZ
5104 OR 100173 STN-22-40 LB 8.39 No $1.55%6 $13.03
PORK BNLS LEG
5304 |Fully Cooked Reduced Fat Pork Chill with Beans OR 110138 |ROASTS - BULK CTN-8D 8.39 No $1.3678 $11.48
LB
5307 |Reduced Fat Beef Chil wf Beans 30.00 8233 583 | 1o0sze | TOMATODICEDCAN-| 5 No $0.3746 270
BEEF COARSE
5307 [Reduced Fat Beef Chill wf Beans 30,00 82.33 5.83 100154 | GROUND FRZ CTN-EC 812 No $2.2210 $18.08
i8
BEEF FRESH BNLS
5307 OR 100155 1 e 2072000 LE 8.12 No $2.26595 $10.43
BEEF COARSE
5316 |Reduced Fat Beef Chili (no beans) 30.00 117.07 410 100154 | GROUND FRZ CTN-60 14.87 No $2.2270 $33,12
IR .
BEEF FRESH BNLS
5316 OR 100188 | o R0, 20/2000 LA 14,87 No $2.2695 533.75
BEEF COARSE
5320 | Hog Deg Chili Sauce wiBeef 30.00 10435 480, 100154 | GROUND FRZ CTN-60 .12 No $2.2270 320,31
I1;]
Sthool Year 2014-2015
ACDA 10005

STH Food Pravisions, kne.

BEEF ITEMS
Wost Virginia
Bid
pricelcase
{Fee for
Service)

$24 55/CS

Pege 40118



Information Certified as Accurate from Approved EPDS (requires signature trom agency thal appraved EPDS) Certified by State Agency
State Agency
Nat Vailue of DF
Net . N Nen DF Invertory Value per . AcceptancefApproval
:::e Product Description Weight Serv(;::: Lt We::.hl WBS(M | New WBSLM Description| Drawdown Bgr::‘:::,s pound of c:':! Eﬂl;::';e
Per Case P Ttem Code per case DF T} Check for quick
Serving Gxh 9
approval
A _|B 3 ] £ G ] 1 3 K T
BEEF FRESH BNLS
s320 oR | woiss | AEECRESH NS 912 No 52,2655 $20.70
5378 |Reduced Fat Beef Chill w/ Beans 30.00 8233 583 | 1oo3zp | BEANS REDKINEY 658 No $0.4D54 5267
5328 |Reducad Fat Beef Chili w/ Beans 30.00 52.33 583 | 1o0328 T°””‘T°BE,’1‘§E° CAN- 722 No $0.3745 5270
. BEEF COARGE
5326 Reduced Fat Beef Chili w/ Beans 30,00 82.33 5.62 100154 | GROUND FRZ GTN-BD a12 No $2.2270 §18.08
IR
5328 orR | 1omss ggﬁ;&“f;;‘nggg 812 No 32,2605 $1843
BEEF COARSE
5333 |Reduced Fal Beef Chili w/o beans 30.00 83.20 515 100154 | GROUND FRZ CTN-BD 12.51 No 32.2270 $27 88
1R
5333 oR | 1001ss ggazg_‘mg:g 1251 No $2.2685 528.39
5334 |Reduced Fat Pork Chill wio beans 30.00 53.20 515 | 10p1ea F%i‘;gf_:}goﬂm 1251 No $1.1288 $14.33
s334 ] OR | 10m173 POR"‘:?SQEL'J‘EL‘: FRZI 251 No $1.5536 $19.44
FORK BNLS LEG .
5aa4 OR | 110128 |ROASTS-BULKCTNeC| 1251 No $1.3878 $17.11
LB
BEEF COARSE
5337 |Scuthweslem Beef Chill Con Came whean 30.00 B5.11 584 100154 | GROUND FRZ CTN-BO 813 Ne $2.2270 $18.11
B
5357 OR | 100155 ggﬁagfoi{n::: 812 Mo $2.2695 $18.45
BEEF GOARBE
5338 |Southwestern Besf Chili Con Came wib bean 30.00 96.00 500 | 100154 | GROUNDFRZCTN6D |  12.52 No $2.2270 527.88
LB
5338 OR | 100188 ggﬁaﬁwg‘g 12.52 No $2.2695 328,41
BEEF COARSE
5341 |Cincinnafi Style Beef Chili 20.00 86.02 5.58 100154 | GROWUND FRZ CTN-80 15.31 No $2.2210 5:34.10
LB
5341 OR | 100955 ggfﬁ';';_":;:ns:tg 1531 No $2.2885 $24.75
5341 |Gincinnati Style Beaf Chill 30,00 88.02 558 | 100332 T:UT_Q?RZ%SELES&? 103 No $0.3819 §0.37
" TURKEY THIGHS BNLS
5343 |Fully Cooked Turkey Chili wBeans 30.00 8233 583 100882 SKNLS CHILLED-BULK 7.20 No $1.2607 $8.19
. TURKEY THIGHS BNLS
5348 |Fully Cooked Mexican Turkey Chill with Black Beans and Com 30.00 75.47 638 | tooees | r T | 1128 No §1.2607 $14.98
- TURKEY THIGHS BNLS
5347 |Southwest Turkey Chili without Beans 30.00 96.00 son | oosea | N | 12 No 512607 $18.00
5348 |Fully Gaoked Ghili with Beef and Beans azo0 128.84 ass | tooasz | TOMATOPASTEFOR 19 No 503619 $0.69
BEEF COARSE
5348 [Fully Cooked Chill with Beef and Beans 3210 128.64 3898 | 100154 | GROUNDFRZCTNGD | 424 No $2.2270 $31.71
\B
BEEF FRESH BNLS
; ' 32,32
5348 OR | motss | CoL o0 LD 14.24 No $2.2605 s
5383 | Thrae Bean Chil 20.00 120.00 400 | 1032 T&T‘:‘&Z‘?:SELESL%R 1.0 No $0.3618 5066
5384 |Three Bean Chill Portion Pack 2000 40.00 B0 | 1003z | TOMATOPASTEFOR 121 No 03819 50.44
BEEF COARGE
5301 |Beef Chill and Macsroni wio beans - WER 30.00 6761 7.0 | 100154 | GROUND FRZ CTN-60 210 No $2.2270 $20.27
LB
5381 OR | d0mss | gerrrreerSNLS 010 No $2.2695 $2085
BEEF COARSE
5383 |Beef Chill and Macaroni wia heans(portion pac) - WGR 17.75 4000 740 | 100154 | GROUND FRZ CTN-80 574 No $2.2270 512.78
- 1B
5303 or | somss | SEEF FRESHENLS 574 No 52.2805 $13.03
5395 |Fully Cooked Mac and Besf Caserole - WGR 22,00 6522 785 | 1oo3az T&M&T&mmﬂz 1.80 No $0.3618 50.50
School Year 20142015
ACDA 105

JTM Feod Proviaions, Inc.

BEEF ITEMS
West Virginia
Bid
price/case
{Fee for
Service)
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Informatlon Certified as Accurate from Approved EPDS (requires sianature from agency that approved EPDS) Certified by State Agency
State Agency
Met Value of DF
Net . N Nuw DF Inventory Value per . AcceptancefApproval
CP::Q Product Description Weight SGNC':Z: REs Walagrhl WV BSCM | New WBSCM Desunption| Drawdown Bgr:;:::::s pound of n':;:‘ E";d‘;“
Per Case PEC | fem Code per case B ; & U gheck for quick
Serving (G xi)
approval
A B C o E 5 H I ] K L
N
BEEF COARSE
5305 |Fully Cooked Mac and Bref Caserole - WGR 32.00 85.22 7.85 | 100154 | GROUND FRZCTNGD | 1041 No 22270 3731
\B
BEEF FRESH BNLS
5395 OR | dooiss | JENCFRESHENLS 1041 No 52,2685 §23.03
TOMATO PASTE FOR
5306 esta e - ! Y ] } )
Fully Cooked Fiesta Mac and Beef Caserola - WGR 32,00 64,00 800 | 1oossp | OMATOPASTE FOF 160 No 303618 5058
BEEF COARSE
5396 |Fully Cuoked Fiesta Mat and Besf Caserole - WGR 32.00 84.00 800 | 100154 | GROUND FRzCTW-G0 | 1128 No 522270 525,12
LB
BEEF FRESH BNLS
5396 or | toogs [ JOERESH SNLS 1128 No 322668 $25.80
PORK PICNIC ENLS
5401 {Fully Cocked Reduced Fat Pork Sloppy Joe 30.00 138.53 344 100193 FRZ CTN-50 LB 2000 No $1.1298 $22, 60
PORK ROAST LEG FRZ
5401 OR | 188173 Pl 20.00 No $1.5536 $31.07
PORK ENLS LEG
5401 OR | 110138 |ROASTS-BULKCTN.60|  20.00 No $1.3678 52738
I
5414 |Fully Cooked Shredded Pork BBO 32,00 128.00 400 | 100173 |PORKROASTLEGFRZ| 54 g No $1.5536 §32.70
CTN-32-40LB
PORK BNLS LEG
5414 oR 116138 |ROASTS - BULK CTN.GO|  21.08 No 51.3678 $28.70
LB
PORK PICNIC BNLS
5478 |Fully Cooked Shredded Pork BBQ 30.00 120.00 a0 | 1co1e3 el 1085 No $1.1298 §22.54
TURKEY THIGHS BNLS
5428 |Fully Cooked Turkey BBQ 30.00 11879 411 | 1ooses | EKEYTHISHSEMLSE 1500 No $1.2607 $18.91
) PORK ROAST LEG FRZ
5430 |Conked Shredded Pork in Moj Sauee 30.00 11420 420 | 100173 Pl 2597 No 51553 $40.35
FORK BNLE LEG
5430 OR | 110128 |ROASTS-BULKCTNGO| 2597 No $1.3676 $35.52
B
TOMATO PASTE FOR
5432 |Fully Gooked Sloppy Joe with Beef 32,00 12047 425 | ooz | T A 256 No 03619 $0.93
BEEF COARSE
5432 |Fully Gooked Sloppy Joe with Beef 3200 12047 425 | 100154 | GROUNDFRZCTNGO |  13.60 No $2.2270 53020
LB
BEEF FRESH BNLS
5432 OR | tpatgs | o PRECH ENLS 13.60 No 52,2695 $30.87
5433 |Fully Cooked Shredded Pork in General TSO Sauca 1200 111.06 481 | 100173 |PORKROASTLEGFRZ| 54 No $1.5536 $32.70
CTN-22-40 LB
PORK BNLS LEG
5433 OR | 110128 |ROASTS-BULKCTN-50|  21.05 No 13678 $25.78
18
) TOMATO PASTE FOR
5435 |Fully Cooked Shredded Seasoned Pork Canitas 3200 113.78 450 | to0332 | ToMATOPASTE FOF 295 No $0.3619 $1.07
5435 |Fully Caoked Shredded Seasoned Pork Canitas 32,00 11378 450 | too173 PDR'é_':ﬁ_g:_II'J'ELS FRZ 2108 No $1.5536 $32.72
PORK BNLS LEG
5435 oR 110138 |ROASTS - BULKCTN-GD|  21.06 No 31.3678 528,81
LB
BEEF BNLS SPECIAL
5438 |Fully Cooked Shredded Beef BBQ 30.00 12000 400 | 1orss | STEFENLS SPECIA 19,85 No $2.8757 557.37
5437 |Ropa Vicja Shredded Beef in Sauce 30.00 9858 407 | 100188 ﬁ?&gﬁi E:':g' 20.83 No 528757 $59.90
i BEEF COARSE
9515 |Reduced Fat Spaghetli Sauca w/Beef an.op 85.71 580 100154 | GROUND FRZ CTN-BD 14.84 No $2.2270 $33.27
1R
BEEF FRESH BNLS
5515 OR | tomss | BESFFRESHANLS 1494 Ko $2.2805 53091
PGRK PICNIC BNLS
5521 |Reduced Fat Posk Spaghett] Sauce 2000 81.22 59 | top1ea e 1431 No 511208 $18.17
PORK ROAST LEG FRZ )
5521 orR | 100173 Sl 14.31 No 515528 52223
PORK BNLE LEG
5521 OR 110138 |RDASTS - BULK CTN-50 14.31 No 51.3673 $18.57
18
School Year 2014-2015
ACDA 1005

JTM Food Proviions, Inc.

BEEF ITEMS
West Virginia
Bid
pricefcase
{Fee for
Service)
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Information Certified as Accurate from Approved EPDS (reguires signature from agency lhat approved EPDS) Certified by State Agency
State Agency
Net Value of DF
Net . N New DF Inventory| Value per Acceptance/Approval
iy Product Description Weight Servings Per|  Weight WBSCM [ Nen WBSCM Duscrrption|  Drawwdown 8y Products pound of per .
Code Per Case Case per Tiem Code o Produced* F case Date O Check 4 ick
Serving p @x1) ck for quic
approval
A B T 5 E - [ H T 3 K T
BEEF GOARSE
5528 |Beef ltalian Entrée Tapping 30,00 120,00 4.00 100154 | GROUND FRZ CTN-BO 16.49 Mo §2,2270 $36.72
4:]
5528 OR 100155 gganeg?Eusr;mB?t: 16.48 No $2.2695 $37.42
5530 |Beef Spaphetti Sauce Reduced Fat 30.00 8571 560 | topasz | TOMATO PASTE FOR 437 No 503819 $158
BEEF COARSE
5530 |Beef Spaghetli Sauce Reduced Fal 230.00 85.71 580 100154 | GROUND FRZ CTN-BD 14.94 Ne $2.2270 $§33.27
1R
5530 OR | tomss | SENF FRESHON.S 14.94 No $2.2695 $33.01
TURKEY THIGHS BNLS
5532 |Fully Cooked Turkey Spagheti Meat Sauce 3a0.00 B0.00 6.0 100882 SKNLS CHILLED-BULK 1429 No $1.2807 $18.02
5533 |Fully Cooked Spaghettl Sauce with Beef 3200 90.78 564 | 100332 T&”&T&gzgg:;? 654 No $0.2619 $2.40
] BEEF COARSE
5533 |Fully Caoked Spaghetti Sauce with Beef 32,00 20.78 584 | 100154 | GROUND FRZ CTN-GO 1584 o $2.2270 53528
LB
5533 oR | 100188 ggﬁa';ﬁ%*ugg‘tg 1584 No $2.2605 $35.95
BEEF GOARSE
5536 |Beef Spaghetil Sauce with Mushrooms 30.00 85.71 560 | 100154 | GROUND FRZ CTN-G0 | - 11.32 No $2.2270 $25.21
12
5538 OR | 100155 Egﬁiﬁfﬁﬁtﬁ 11.32 No $2.2005 $2569
553 |Beef Spagheti Sauce with Mushrooms 30.00 85.71 560 | 1ipazt | MUSHROOMS PIGED 4n No $1.1000 3518
BEEF COARSE
5578 |Reducad Fat Beef Spaghetti Sauce 30,00 85.71 5.60 100154 | GROUND FRZ CTN-B0 14,84 No $z.2270 $33.27
. IR
5570 orR | 1omss ggﬂ;’m;‘tg 4.4 No 522605 $33.81
; TURKEY THIGHS BNLS
5580 |Fully Cooked Turkey Halfan Entrée Topging a0.00 11538 a1 | qoness | UREY IHSTE BN | tosa No $1.2607 $13.24
BEEF GOARSE
5590 |Spaghetli wBeef Meat Sauce - WGR 30,04 64.52 T.44 100154 | GROUND FRZ CTN-60 11.36 No $2.2270 $25.30
)
5500 OR | 1oo1ss | SERE FRESH ML 1136 No $2.2605 $25.78
BEEF COARSE
5591 |Rotini w/Besf Meat and Sauss - WGR 30.00 8452 744 | 100154 | GROUND FRZCTN-GD | 1138 No $2.2270 $25.30
1B
5591 OR | wooiss | golr rRESHENLS 11.38 No $2.2685 $2578
BEEF COARSE
5502 [Wheat Pasta wiBeef Mest and Sauce - WER 30.00 84.52 744 | 100154 | GROUND FRZ CTN-60 8.8 No $2.2270 318,71
T
5502 OR 100155 ggﬁamsg‘g 885 No $2.2605 520,09
BEEF COARSE
5503 [Ratini w/Beef Meat and Sauce (Parl Pac) - WGR 20,00 40.00 .00 100154 | GROUND FRZ CTN-6Q 8.08 Nao $2.2210 $17.09
18
5593 oR | 1001ss gﬁamosgt: .08 No $2,2605 $18.34
BEEF COARSE
5504 |Spaghetti wiBeef Mest and Sauce (Port Pac ) - WGR 20,00 40.00 800 | 100154 | GROUND FRZ CTN-60 B.08 No 22270 §17.99
1)
BEEF FRESH ENLS
5504 orR 100188 | 2 s 8.08 No 52.2695 $18.34
HEEF GOARSE
5597 |Reduced Fat Penne Pasta with Beef Mesl Sauca - WGR 30.00 8a.52 744 | 100154 | GROUND FRZ CTN-60 136 No $2.2270 $25.30
LB
: BEEF FRESH BNLS
5597 OR 00155 | oo e 1136 No 52.2895 $25.78
5588 |Fully Govked Beef Mest Sauce with Ziti Casserale - WGR 32.00 64.00 00 | 100332 T&TQTF%EESELES&%R 224 No $0.3610 $0.81
BEEF COARSE
5598 |Fully Cooked Besf Meat Sauce with Zitl Casserole - WGR 32.00 £4.00 Boc | 100154 | GROUND FRZ CTN-60 B.47 No §2.2270 316.08
18
Behosl Year 201 4-2015
ACDA 1005

JTM Feed Provisions, Inc.

BEEF ITEMS
West Virginia
Bid
pricelcase
{Fee for
Service)

$24 75I1CS
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Information Certified as Accurate from Approved EPDS {requires signature from agency that approved EPDS) Cerfified by State Agency
i State Agency
Net Value of DF
Net . H New DF Inventory Value per " Acceptance/Approval
::‘;; Product Descriptien Weight sa"g:g: i w"gr"t WESCM [Muw WESCM Deseniption| Drawdown Bgr: ;:::;f‘ pound of per Eff;"':;“
Per Case per ftem Code per case BF case A O Check far quick
Serving {Gx])
approvat
A B [+] [*] E G H I J K L
BEEF FRESH BNLS
5598 OR 100155 COMBO-20/2000 LB 8.47 No $2.2895 $19.22
BEEF COARSE
3401 |Fully Cooked Regucted Sodium Beef Patty 30.00 274,29 1.75 100154 | GROUND FRZ CTN-80 3169 Nao $2.2270 370,57
LE
BEEF FRESH BNLS
5801 oR 100155 COMBO-20/2000 LB 3169 No $2.2605 $71.82
BEEF COARSE
5602 |Fully Cooked Reducted Sodlum Beef Patty 30.00 243.85 197 100154 | GROUND FRZ CTN-60 3922 No $2.2270 $67.34
LB
BEEF FRESH BNLS
5802 OR 100155 conse s 832 No $2.2695 $89.01
TURKEY THIGHS BNLS
5603 |Fully Cocked Yurkey Patties 30.00 106.66 4.50 100863 | o S CHILLEDBULK 23.40 No $1.2607 $29.50
i TURKEY THIGHS BNLS
5604 |Fully Cooked Turkey Patty with Mushrooms 30.00 163.00 249 100833 SKNLS CHILLED-BULK 19.82 No $1.2607 $24.00
MUSHROOMS DICED
5604 |Fully Cooked Turkey Patty with Mushiopms 30.00 163.00 249 110421 FRZ IQF CTN-40 LB B.81 No $1.1000 $9.68
" TURKEY THIGHS BNLS
5607 |Futly Cooked Large Turkey Sausage Patties .00 380.00 1.30 100883 SKNLS CHILLED-BULK 24.23 No $1.2807 330.55
i i MUSHROOMS DICED
5608 |Fully Cooked Reduced Sodivm Beef Patty with Mushrooms 20,00 259.48 1.85 110421 FRZ IQF CTN-40 LB 881 No $1.1000 $0.69
. BEEF COARSE
5608 |Fully Cooked Reduced Sodium Beef Patty wih Mushrooms 30.00 250.46 1.85 100154 | GROUND FRZ CTN-60 2274 No 52,2270 $50.64
1R
" BEEF FRESH BNLS
5808 |Fully Cooked Reduced Sodium Beef Patty with Mushrooms 100155 COMBO-2072000 L8 2274 No $2.2695 $51.81
TURKEY THIGHS BNLS
5809 |Fully Cooked Breaded Ttrkey Patty 28.89 138.00 3355 100882 SKNLS CHILLED-BULK 10.43 No $1.2607 $24.50
BEEF COARSE
3810 |Fully Cooked Beef Patty 30.00 192.00 2.50 100134 | GROUND FRZ CTN-BD AR No $2.2270 $£84.87
LB
BEEF FRESH BNLS
5610 |Fully Cooked Besf Patty 180155 COMBO-20/2000 LB 3811 Ne $2.2605 $88.42
BEEF COARSE
5811 |Fully Cooked Beef Patty 30,00 300.00 180 160154 | GROUND FRZ CTN-80 2523 Ne $2.2270 $56.18
LB
BEEF FRESH BNLS
5811 OR 100155 | Coeo 202000 LB 2523 No $2.2605 $57.26
) . TURKEY THIGHS BNLS
5812 |Fully Cooked Extra Lange Turkey Sausage Patlies 30.00 184.82 2,80 400883 SKNLS CHILLED-BULK 2423 Mo $1.2607 $30.55
BEEF COARSE
§613 |Fully Cooked Beef Patty 30.00 320.00 1.50 100154 | GROUND FRZ CTN-G0 31.69 No $2.2270 $70.57
LB
BEEF FRESH BNLS
5613 OoR 100155 COMBO-20/2000 L8 31.60 No $2.2695 $71.92
e PORK PICNIC BNLS
5614 |Fully Cooked Pork Grilfin' Rib 30.00 188.98 254 100193 FRZ CTN-80 LB 2514 No §1.1298 $28.40
PORK ROAST LEG FRZ
5614 OR 100173 CTN-32-40 L8 25.14 No $1.5538 $39.08
| . PORK BNLS LEG
5614 OR 110138 |ROASTS - BULK CTN-8) 25.14 No $1.3678 $34.59
LB
HEEF COARSE
5615 |Fully Cooked Beef Patly 30.00 296.30 162 100154 | GROUND FRZ CTN-80 22 No $2.2270 $87.34
18
BEEF FRESH BNLS
5615 oR 100155 | o RO-20/2000 LB 39.22 No $2.2685 $25.01
5817 {Faully Cooked Pork Sausage Link 30.00 284.00 125 | 100183 P‘ﬁ;i’mﬂw 36.50 No $1.1208 $41.24
PORK ROAST LEG FRZ
817 CR 100173 T ohaolls 38.50 Ne $1.5536 $56.71
PORK BNLS LEG
817 CR 110138 |ROASTS - BULK CTN-60 38.50 Ne §1.3678 $49.82
LB
| BEEF COARSE
5820 |Beef Patty with Plum Fiber 30.00 186,92 245 100154 | GROUND FRZ CTN-80 36.53 No $2.2270 $81.35
LE
ACDA 1005 Scivocl Year 214-2015

JTM Food Provisians, fnc.

BEEF ITEMS
West Virginia
Bid
priceicase
{Fea for
Service)

Page 8 of 18



BEEF ITEMS
West Virginia
Bid
price/case
{Fee for
Service)

$30.66/CS

$31.52/CS

Information Certified as Accurate from Approved EPDS (requires signature from agency that approved EPDS) Cortified by State Agency
’ State Ageney
Net Value of DF
Net . Nem DF inventory Value per - AcceptancefApproval
('.‘P:r:‘e Product Description Waight Sen?‘n:s: i Welgrht WBSCM | New WBSCM Destripion| Drawdown B;r:::l:::js peund of cper Eﬁ;::m
PerCase| 2%° PET | ftem Code per case . DF .y U Check for quick
Serving Gxly
approval
A |B C D E =] H [ J K L
BEEF FRESH BNLS
5620 OR 108155 COMBO-25/2000 LB 38.53 No $2.2655 $az2.e0
. - PORK PICNIC BNLS
5621 |Paork Sausage Patties with Plum Fiber 30.00 284.00 1.25 100183 FRZ CTN-60 LB 3811 No $1.1208 $43.06
PORK ROAST LEG FRZ
5621
2 OR 100173 EraaTnlis 38.31 No $1,5536 $50.21
PORK BNLS LEG
6621 OR 110138 |ROASTS - BULK GTN-80 38.11 No $1.3676 §52.13
LB
BEEF COARSE
5622 |Sallsbury Sleak Patty 30.00 224.30 2.14 100154 | GROUND FRZ CTN-60 254 No $2.2270 $51.00
LB
BEEF FRESH BNLS
5
22 oR OIS | oo 202000 LE 22494 No 52.2695 $52.06
i TURKEY THiGHS BNLS
5623 |Fully Cooked Tutkey Patties 30.00 177.74 270 100883 | o S CHILLED.BULK 2340 No $1.2507 $24.50
BEEF COARSE
5624 |Fully Cooked Beef Grillin' Rib 30.00 19277 249 100154 | GROUND FRZ CTN-8D 26.03 Ne $2.227¢ $57.87
IR
BEEF FRESH BNLS
5624 OR 180185 | o RO 202000 L8 2503 No §2.2895 $50.08
BEEF COARSE
5625 |Fully Cooked Beef Patty 30.00 266.67 1.80 100154 | GROUND FRZ CTN-80 .85 Na $2.270 57115
18
BEEF FRESH BNLS
5825 CR 100155 | B0 202000 LB 31.95 No $2.7895 $72.51
BEEF COARSE
5622 |Mesquite Beef Pally 30.00 22120 247 100164 | GROUND FRZ CTN-60 2118 No $2.2270 $47.17
LB
BEEF FRESH BNLS *
5629 100155 | o OMB0.20/2000 LB 21.18 No $2.2685 s48.07
BEEF COARSE
5630 (Fully Cooked Beef Hoagie Patly 30.00 228.42 212 100154 | GROUND FRZ CTN-80 2780 No $2.2270 361.47
. LB
BEEF FRESH BNLS
5830 OR 100185 | Couno anm0on LB 2760 No $2.2695 482,64
BEEF COARSE
5631 |Fully Cooked Meatioaf Slices 30.00 150,00 320 100154 | GROUND FRZ CTN-80 2349 No $2.2270 $52.31
LB
BEEF FRESH BNLS
5631 OR 100155 COMBO.20¢2000 LB 2348 Ne $2.2685 $53.31
BEEF COARSE
5632 |Fulty Cocked Salisbury Steak 30.00 172.66 278 100154 | GROUND FRZ CTN-80 24.74 No $2.2270 $55.10
LB
BEEF FRESH BHLS
5632 OR 100155 | RO 2012000 LB 24.74 No $2.2605 $56.15
5633 |Fully Cooked Pork Split ltalian Sausage Link 30.00 192,55 248 | 100133 ch;igmﬁﬁm 3410 No - $1.1208 $28.52
PCRK ROAST LEG FRZ
5633 OR 100173 CTSaY0liE 34.10 No $1.5536 $52.98
PORK BNLS LEG
5633 CR 110138 |ROASTS - BULK CTN-60, 34,10 Neo $1.3678 $48.84
1B
_ PORK PICNIC BNLS
5635 (Fully Cooked Pork Broakfast Patty wiAPP (1 pat=1M/MA) 30.00 386.41 .31 100183 FRZ CTN-BO LB 2354 No $1.1208 $26.60
PORK ROAST LEG FRZ
5635 OR 100173 CTN.32.40 18 23.54 No $1.5538 $36.57
PORK BNLS LEG
5635 OR 110138 |ROASTS - BUEK CTN-6D/ 23.54 Ne $1.3878 $3z.20
LB
- MUSHROOMS DICED
5637 |Fully Cooked Beef Patties with Mushrooms 30.00 188.12 246 10421 | e o CTH-4D LB 8.91 No $1.1000 50.60
BEEF COARSE
5837 |Fully Cocked Beef Patties with Mushrooms 30.00 185.12 245 100154 | GROUND FRZ CTN-60 2274 No $2.2270 $50.64
L8
BEEF FRESH BNLS
5637 OR 100455 | oo ane otr2000 LB 2274 No $2.2695 $51.81
B y CHERRIES RED TART
5639 (Beef Patty with Chemies. 30.00 223.26 215 100235 | e FRZ CTIN-30 LB 1.50 No $0.8372 1268
ACDA 10405 School Year Z014-2015
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Information Cartified as Accurate from Approved EPDS (requires signature fram agency that approved EPDS) Certified by State Agency
State Agency
Nat Value of DF
Net . = New OF Inventory| Value per - AcceptancelApproval
rt = .
:: de Product Deseription Weight Sew&::: Ly Welegrhl WBSCM [New WBSCM Deswuiphon| Drawdown B;f:;::::is pound of P:"e E";::'“
Per Case e Them Code per case DF by ° 1 Chack for quick
Sarving Gxh
approval
A B [+ [+] E G H I J K L
BEEF COARSE
5639 |Beef Palty with Cherries 30.00 22328 215 100154 | GROUND FRZ CTN-EO 2523 No $22270 $56.19
IR
BEEF FRESH BNLS
5638 OR 180155 COMBO-20/2000 LB 25.23 Ne $2.2695 §57.28
: PORK PICNIC BNLS
5641 |Fully Cooked Pork Breakfast Link w = . ..
ully Cooked Pork Breakfast Link wiAPP (2 links=1 oz M/MA} 30.00 358.21 1.54 100183 ERZ CTN-BO LB 2322 Ne $1.9208 §26.23
PORK ROAST LEG FRZ
5641
OR 100173 CTN-32-40 LB 2322 Ne $1.5536 $38.07
PORK BNLS LEG
o641 OR 110138 |RCASTS - BULK CTN-BG: 23.22 No $1.3678 §31.78
Le
FPORK PICNIC ENLS
5644 {Fi
wly Cooked Reduced Sodlum Pork Patly 30.00 208.70 23p 100183 FRZ CTN-EO LB 20.82 No $1.1208 $33.30
BEEF COARSE
5645 |Fully Cooked Meatloaf Slices 30.00 231.28 207 300154 | GROUND FRZ CTN-80 2294 No 22270 551.00
LB
BEEF FRESH BNLS
5645 OR 100155 COMBO-30/2000 LB 2294 No $2.2895 $52.08
PORK PICNIC BNLS .
5848 =
Fully Cooked Pork Sausage Patty (1 patty = 1 WMA)Y 30,00 364.00 125 100153 FRZ CTN-60 LB 34,92 Ne $1.1298 $39.45
PORK ROAST LEG FRZ
5646 OR 100173 CTN-32-40 LB 34.92 No $1.5538 $54.25
PCRK BNLS LEG
56486 OR 110138 |ROASTS - BULK CTN-6D 34.52 No $1.3878 $AT.76
LB
5848 |Fully Cooked Enhanced Pork Sausags Patly 30,00 360,90 133 | 1oo1s3 P%Féél::lmlgoﬁw 2532 Na $1.1208 $26.61
PORK ROAST LEG FRZ
5649 OR 100173 CTN-32-40 LB 25.32 No $1.5538 $30.34
PCRK BMLS LEG
5649 OR 110138 |ROASTS - BULK CTN-60 25.32 No $1.3678 §34.63
LB .
BEEF COARSE
5850 |Fuily Cooked Beef Patty 28.35 216.00 210 100154 | GROUND FRZ CTN-60 24.44 No §2.2270 $54.43
18
BEEF FRESH BNLS
S650 OR 100155 COMBO-20/2000 LE 24.44 No $2.2605 $55.47
5653 |Fully Cooked Enhanced Pork Sausage Link(2=1 MIAA) 30,00 35204 136 | 100193 Pﬁg?ﬁﬂ_‘;‘i‘;’-“s 25.32 No $1.1208 $28.61
PORK RDAST LEG FRZ
5653 oR 100173 CTN-32-40 LB 2532 No $1.5538 $30.34
PORK BNLS LEG
5653 OR 11038 |ROASTS - BULK CTN-ED| 25.32 No $1.3872 $3463
1R :
BEEF COARSE
5634 |Fully Cooked Jamaican-style Jerk Beef Patiy 2513 120.00 3.38 100154 | GROUND FRZ CTN-80 2041 No $2.2270 $45.45
LB
BEEF FRESH BNLS
5654 OR 160155 COMBO-20/2000 LB 201 No $2.2695 $48.32
BEEF COARSE
5655 |Fully Cooked Beef Patty 30.00 200.00 240 100154 | GROUND FRZ CTN-6D 31.14 Ne $2.2270 $68.35
LB
BEEF FRESH BNLS
5655 OR 100155 COMBO-20/2080 LB 314 No $2.2695 $TDE7
BEEF COARSE
5856 |Fully Cookad Beef Patty with Black Beans .00 200.00 240 100154 | GROUND FRZ CTN-60 28232 No $2.2370 368307
LB
BEEF FRESH BNLS
5656 OR 100155 COMBO-20/2000 LB - 2832 No $2.2895 $64.27
BEEF COARSE
5858 |Fully Cocked Beef Patty 083 186.03 250 100154 | GROUND FRZ CTN-80 2523 HNo $2.2270 $58,1%
LE .
BEEF FRESH BNLS
5858 OR 100155 COMBO-20/2000 LB 2523 No 32.2885 $57.26
5660 |Fully Coked Beef Patty with Cherries 20.00 200.00 240 | o027 OHEFéﬂEfDFg 1oF 241 No $0.9175 $3.12
BEEF COARSE
5660 |Fully Cooked Beef Patty with Cherries 30.00 200.00 240 10054 | GROUND FRZ CTN-80 30.14 No $2.2270 $54.94
LB
Sehool Yoar 2014-2015
ACDA 1015
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pricel/case
(Fee for
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BEEF ITEMS
West Virginia
Bid
pricelcase

{Fee for
Service)

Information Certified as Accurate from Approved EPDS (requires signature from agency that approved EPDS) Certified by State Agency
Stata Agency
Net Value of DF
Net . N Newn DF inventory Value per N AcceptancefApproval
Part | b oduct Description Weight | Servings Per| Walght |y porns |ny WBYCM Dusrphon| Drawdown | BY Produets | per e
Code Case per Produced” case Date B
Per Case : Ttem Code per case DE O Check for quick
Serving Gxl)
approval
A |B [ D E G H [ J K T
5860 or | 100155 ggaiﬁfumgg‘tg 38.14 No $2.2695 §86.56
EEEF CDARSE
5661 |Fully Cooked Beef Paity .43 27858 220 100154 | GROUND FRZ CTN-60 25.23 No $2.2270 $56.19
LB
5661 OR 100155 ggﬁé’fﬁ;ﬁgﬁ 2523 Na $2.2685 $57.26
BEEF COARSE
5662 |Fulty Cocked Beef Patty 20.00 160.00 3.00 100154 | GROUND FRZ CTN-60 = No $2.2970 $56.18
LB
5662 oR 100155 EEZFBZZE;?U?Q‘S 2523 No $2.2605 $57.26
BEEF GOARSE
5653 |Fully Coaked Beef Patty 30.00 120.00 4.00 100154 | GROUND FRZ CTN-80 25.23 No $2.2270 $56.19
18
5863 oR 100155 ggigg‘foﬂ'nsg‘tg 2623 No $2.2695 $57.28
BEEF COARSE
5684 |Fully Cooked Mesquite Beef Patly 31.25 200.00 250 100154 | GROUND FRZ CTN-60 25.23 No $2.2270 $56.19
iR
5664 oR 100155 gg;';z‘f;;g:i 25.23 No $2.2805 $57.26
BEEF COARSE
5665 |Breakfast Beef Patty w/APP {1 Patfies = 1 oz. M/MA) 30.00 ar2o09 129 100154 | GROUND FRZ CTN-80 24.0% No §2.2270 $53.47
T
5665 oR | 100185 Zgﬁf&%ﬁ?t; 24.01 No $2.2085 55449
BEEF COARSE
5666 |Fully Cooked Beef Sausage Patty 30.00 303.44 122 100154 | GROUND FRZ CTN-60 36,23 Na 52.2370 $80.88
LB
5665 OR | tootss | ooEEECSIONLS 3823 No $2.2695 $82.22
BEEF CCARSE
5867 |Fuliy Cocked Onion Beef Patly 3325 200.00 250 100154 | GROUND FRZ CTN-6D 2523 No $2.2270 $56.19
iR
5867 oR | 100156 ggﬁa?fo?ug:?g 2523 No $2.2895 357.26
BEEF COARSE
5688 |Fully Cooked Premium Beef Patly 20.00 160.00 3.00 100154 | GROUND FRZ CTN-E0 35.56 No $2.2270 570,19
LE
s668 OR | toomss | BEEFFRESHENS 3556 Mo $2.2605 $80.70
BEEF COARSE
5668 |Fufly Cooked Minl Beef Patly 30.00 417.39 115 100154 | GROUND FRZ CTN-80 25.23 No $2.2270 $58 10
1B
5869 orR 100455 gﬁﬁgggg 2523 No 52.2605 557.28
EEEF COAREE
3670 |Fully Cooked Pramium Beef Patty 20.00 195.92 245 100154 | GROUND FRZ CTN-60 35.53 No $2.2270 $81.35
IR
5670 orR | toatss | SoE TRSHENS | s No 22605 | 58290
5671 |Fully Cooked Beef Pattias with Mushrooms 000 | 21333 225 | moaz | NASHROOMSDICED | a2 No $1.1000 s6.84
BEEF COARSE
5671 |Fully Cooked Beef Patlies with Mushrooms 30.00 213.33 225 100154 | GROUND FRZ CTN-60 3265 No $2.2270 2
1A
5671 OR | wooiss | oorr PReSHBNLS 255 No $2.2695 57410
5672 |Fully Cooked Beef Patiies with Mushrooms 30.0c 436.36 1.10 110421 ﬁgﬂgﬁ%ﬁ:ﬁf@n 622 No §$1.1000 $5.84
BEEF COARSE
5672 30.00 438.38 1.10 100154 | GROUND FRZ CTN-80 32,65 Na $2.2270 $7271
1B
BEEF FRESH BNLS
Sa72 CR 100155 COMBO-20/2000 LB 32.65 No $2.2605 $74.90
BEEF COARSE
5873 |Fully Gooked Jalapeno Pepperjack Beef Patty 30,00 200.00 2.40 100154 | GROUND FRZ CTN-BD 23,80 No $2.2270 $53.00
18
BEEF FRESH BNLS
5673 OR 100155 | e o000 LS 23.80 No $2.2695 354.01
AGDA 1005 School Yasr 2044-2015

JTM Faod Provisions, Inc.

Paga 11 of 18



Information Certified as Accurate from Approved EPDS (reguires signature from agency thet approved EPDS) Certified by State Agency
State Agency
Net Value of DF
Net _ New DF Inventory. Value per AcceptancefApproval
P -
C:l;: Product Description Weight Servings Per Welgrht WBSCM | New WBANCM Descuption| Drawdown Egr:;:::::s pourd of pesr Eﬂ;::‘_m
Caze s
Per Case s pe_ Tem Code per case DF b U Check for quick
erving Gxn
approval
A B C D £ G H 1 J K L
5674 |Fully Cooken Pork Sausage Patlles {sandwich size) 30,00 360.90 533 { 100193 | P %i';ﬂ?:_'gﬁ_’;’-s 2532 Ne 11208 $20.51
PCRK ROAST LEG FRZ
5674
CR 100473 ©TN-32-40 LB 2532 Ne $1.5536 53934
PORK BNLS LEG
5674 OR 1109138 |ROASTS - BULK CTN-60 2532 No $1.3878 $34.83
LB
BEEF COARSE
5675 |Fully Couked Beef Sausage Patiles (sandwich size} 30.00 369.23 1.30 100154 | GROUND FRZ CTN-60 22.51 No $2.2270 $50.13
LB
BEEF FRESH BNLS
5675
OR 100155 | HBO-20/2000 LB 2251 No $2.2895 351.09
BEEF COARSE
5676 |Fully Cooked Mini Jalapeno Pepperjack Beef Patly 30,00 428.57 1.12 100154 | GROUND FRZ CTN-GO 23.80 No 22270 $53.00
L8
BEEF FRESH BNLS
5676 ©oR 100158 | o R 202000 LR 23.80 No $2.2695 $54.01
BEEF COARSE
5677 |Fully Cooked Beef Patties with Applas 36.00 218.18 220 102154 | GROUND FRZ CTN-BO 24.83 No $2.2070 §54 .85
g
BEEF FRESH BNLS
5677 OR 100155 COMBO-20/2000 LB 24.63 No 32.2605 §55.90
i BEEF COARSE
5679 |Fully Coooked Beef Patly 30.00 2120 217 106154 | GROUND FRZ CTN-60 21.18 No 322270 $47.17
1B
BEEF FRESH BNLS
OR 100155 COMBO-Z/2000 LB 21.18 No $2.2685 $48.07
TURKEY THIGHS BNLS
5881 |Fully Cooked Turkey Sausage Patiies 30.00 37500 1.28 100883 SKNLS CHILLED-BULK 24.34 No $1.2607 $30.69
BEEF COARSE
5882 |Fully Cooked Besf Patty a0.38 216.00 225 100154 | GROUND FRZ CTN-60 30.29 No $2.2270 $67.46
LB
BEEF FRESH BNLS
5882 OR 100155 COMBO-20/2000 LB 30,29 No $2.26085 $68.74
BEEF COARSE
5683 |Fully Cooked Reéduced Sodium Beef Patty 2925 158.00 2.00 100154 | GROUND FRZ CTN-80 3715 No §2.2270 $82.73
LB
BEEF FRESH BNLS
5883 OR 100155 COMBO-20/2000 LB 37.15 No $2.2693 384.31
: TURKEY THIGHS BNLS
5885 {Fully Cookad Turkey Sausane Patties 30.00 368.00 1.30 100883 SKNLS CHILLED-BULK 2423 Ne $1.2807 3$30.55
BEEF COARSE
5687 |Fully Cooked Premium Mesquie Beef Patty 30.00 195.82 245 100154 | GROUND FRZ CTN-B0 37.28 No $2.2270 $82.98
LB
BEEF FRESH BNLS
5687 OR 100155 COMBO-20/2000 LB 37.25 Ne $2.2695 384,54
BEEF COARSE
5689 |Premlum Fully Cooked Beef Patty 30.00 403.38 119 100154 | GROUND FRZ CTN-60 37.56 No $2.2270 583.65
LB
BEEF FRESH BNLS
5669 . OR 100155 COMBO-20:2000 LB 3756 No $2.2685 $85.24
PORK PICNIC BNLS
5890 |Fully Cooked Pork Rib Patty with BBQ Sauce 29.40 168.00 2.80 160193 FRZ CTN-60 LB 414 Na §1.1208 $27.27
PORK BNLS LEG
5680 OR 110138 |ROASTS - BULK CTN-G0 24.14 No $1.3878 $33.02
I .
BEEF COARSE
5891 |Fully Cooked Beef Rib Patty with BBQ Sauce 2040 166.00 2.80 100154 | GROUND FRZ CTN-60 2414 No $2.2270 $53.76
L8
BEEF FRESH BNLS
5601 OR 100155 | oo e s 20r2000 LB 2414 No $2.2895 §54.79
5682 |Fully Gooked Purk Rib Patty Finger with BEQ Sauce 30.00 17142 280 | omgs | PORKPICHIC BNLS 2538 No $1.1298 52024
PORK ROAST LEG FRZ
5692 OR 100173 CTN-3240 L8 25.88 No $1.553 $40.21
PORK BNLS LEG
5692 OR 110136 |ROASTS - BULK CTN-80 25,88 No $1.3678 F3540
LB
BEEF COARSE
5893 |Fully Cooked Beef Rib Paily Finger with BBQ Sauce 30,00 171.43 230 100154 | GROUND FRZ CTN-60 25.88 No $2.2270 $57.63
. LB
ACDA 10T Schao! Year 20142015
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Information Certified as Accurate from Approved EPDS (requires signature from agency ihat approved EPDS} Certified by State Agency
State Agency
Net Value of DF
Nat - . New OF Inventory Value per AceeptancelApproval
::";: Product Description Weight Sanré::: . w":_ht WHSCM |New WBSCM Descniption| Drawdown B;r:;:::?f pound of pj;rn E";::nm
Per Case PEr ) rem Code per case bE oA D Check for quick
Serving {Gxly
approval
A B C 5] E G H 1 J K L
BEEF FRESH BNLS
5692 CR 100155 COMBC-20/2000 LB 2588 Ne $2.2695 $58.72
. PORK PICNIC BNLS
lly C ded Pol -
5694 |Fully Cooked Brea rk Chop Shaped Patly - WGR 20.89 137.98 335 100193 FRZ CTN-60LE 20.59 No $1.1268 $23.26
PORK ROAST LEG FRZ|
5694 GR 100173 CTN-32-4018 20.59 No $1.5536 331.99
PORK BNLS LEG
5654 OR 110128 |ROGASTS - BULK CTN-G0 20.6% No $1.3678 §28.18
LB
BEEF COARSE,
5685 |Fully Cooked Breaded Beef Patty - WGR 28.89 137.88 335 100154 | GROUND FRZ CTN-80 20.59 No R2.2270 $45.85
LB
BEEF FRESH BNLS
5895 OR 100155 COMBO-20/2000 LB 20,59 No $2.2695 $46.73
BEEF COARSE
5686 |Fully Cooked Breaded Beef Patty Finger - WGR 30.00 139.53 344 100154 | GROUND FRZ CTN-80 2138 No $2.2270 $47.81
1B
BEEF FRESH BNLS
5606 OR 100155 COMBG-20/2000 LB 21.38 Ne §2.2695 $48.52
PORK PICNIC BNLS
5697 |Fully Ceoked Breaded Pork Patty Finger 30.00 139.53 3.44 100183 FRZ CTN-80 LB 21.38 No §1.1298 $24.16
PORK RCAST LEG FRZ
5697 GR 100173 CYN-32-40 1B 21.38 Mo $1.5535 $33.22
PORK BNLS 1EG
56887 OR 110138 |ROASTS - BULK CTN-80 21.38 Ne $1.3678 $29.24
L8
. TOMATO PASTE FOR
5701 |Spaghetti Sauce 30.00 136.38 .52 100332 BULK PROCESSING a.00 No $0.3612 3.2
. TCOMATO PASTE FOR
5703 |Merinara Sauce 30.00 13714 3.50 100332 BULK PROCESSING 8.00 No $0.3819 $3.28
CHEESE NAT AMER
§705 | Cheese Sauce 30.00 263,74 1.82 110242 FBD BARREL-500 15.00 No §1.83 $27.45
LB (40800}
CHEESE CHED YEL
5705 OR 110254 BLOCK-40 L& (40800) 15,00 No $1.8301 327.45
CHEESE NAT AMER
5708 |Jalapeno Cheese Sauce 30.00 283.74 1.82 110242 FBC BARREL-500 15.00 HNo $1.8301 327.45
LB(40800)
CHEESE CHED YEL
&708 CR 110254 BLOCK-40 LB (40800) 15.00 No $1.83m $27.45
CHEESE NAT AMER
5715 [Reduced Fat Cheese Sauce 30.00 252,63 1.90 110242 FBD BARREL-500 810 No $4.8301 $14.82
1B{40800)
CHEESE CHED YEL
5715 OR 110254 BLOCK4T LE (40800} 8.10 Na $1.8301 $14.82
CHEESE NAT AMER
5718 |Queso Blanco 30.00 24000 2.00 110242 FBD BARREL-500 15.00 No $1.8301 $27.45
LB(40800)
CHEESE CHED YEL
5718 OR o284 [ o LB (40800) | 15.00 Na $1.8301 $2745
TCHEESE NAT AMER
5722 |Alfredo Sauce 30.00 262.30 1.83 110242 FBD BARREL-500 B.11 HNo $1.3301 $14.34
. LB{40800)
CHEESE CHED YEL
5tz CR 110254 BLOCK-40 LB (40800) 8.11 No $1.8301 $14.84
CHEESE NAT AMER
5723 |Quese Dip 30.00 26263 1.80 110242 FBD BARREL-500 8.10 Na $1.8301 §14.82
LB({4080Q)
CHEESE CHED YEL
5723 OR 10258 | oo e LB (40800} 8.10 No $1.8301 $14.82
CHEESE NAT AMER
5724 |Reduced Fal Nache Cheese Sauce 30.00 253.97 1.89 110242 FBD BARREL-500 810 Ne $1.8301 $14.02
LB(40800)
CHEESE CHED YEL
5724 OR 110254 BLOCK-40 LB (40800) 810 No $1.830 $14.82
CHEESE NAT AMER
5725 |Reduced Fat Quese Blanco Chease Saucs 30.00 240.00 2.00 110242 FBD BARREL-5C0 11.10 No $1.8301 §20.31
. LE(40200)
ACDA 1005 School Year 2014-2015

JTM Food Proviaions, Inc.
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Certified by State Agency

information Certified as Accurate from Approved EPDS (requires signature from agency thal approved EPDS)
Siate Agency
Net Value of DF
Net - N Nem OF inventory Value per " AcceptancelApproval
Part |, o duct Description Weight [Servings Per; Welght | v pee b | Mew WBSCM Descerption| Drawdown | BY Products | of per ERSCtie
Code . Case [ 3 Produced* - case Nate . _
Per Case ) Ttem Lody per case or Lt Check for quick
Serving Gxn
appreval
A B [ D E G H 1 J W L
CHEESE CHED YEL
5725
oR Hozs | o UB (10820) 1110 No $4.8301 520.31
CHEESE NAT AMER
5752 |Homestyle Reduced Fat Mac & Ghaese Straight Noodle - WGR 15.00 40.00 .00 110242 | FBD BARREL-50C 2.8 Nao $1.8301 $4.69
LB(4DBO0)
CHEESE CHED YEL
57
52 orR 10284 | a0 | B (40800) 258 No $1.8301 $4.69
) CHEESE NAT AMER
575 |fiomestyle Reduced Fal Mat & Cheese Whole Grain Elbaw Naodie - | 39 09 &0.00 800 | 110242 | FBD BARREL-500 512 No $1.8301 59.57
LB{4D800)
CHEESE CHED YEL
5758 OR 2 | o o B osaD) 512 No $1.8301 $9.37
CHEESE NAT AMER
5757 |Homestlyle Mac & Cheese Elbow Neodle 30.00 80.00 .00 110242 FBD BARREL-500 T.20 No $1.8301 $13.18
LB40800)
CHEESE CHED YEL
5
5757 OR 10254 | o 4D LB (40800) 7.20 Ne $1.8301 $13.18
CHEESE NAT AMER
5758 |Homestyle Reduced Fat Mac & Cheese Elbow Noodle 30.00 20.00 6.00 110242 FED BARREL-500 5.08 No $1.3301 $9.30
LE(40800)
CHEESE CHED YEL
5758 OR 10234 | gl an 16 (08n0) 5.08 No $1.8301 $9.30
CHEESE NAT AMER
5759 {Homestyle Mac & Cheese Stralght Nocdle 30.00 BO.OD 6.00 110242 FBD BARREL-500 7.20 Na $1.8301 $13.18
LB{40800)
CHEESE CHED YEL
575! ; X X
759 CR 10254 | proci’an Lo (40800) 7.20 No $1.8301 $13.18
CHEESE NAT AMER
5761 |Homestyle Reduced Fat Mac & Cheese Straight Noodls 30.00 60.00 8.00 110242 FBD BARREL-500 5.02 No $1.8301 $a.1e
LB{40B00)
CHEESE CHED YEL
5761 oR 10254 | o1k 40 L8 (osaD) 5.02 No $1.8301 $9.19
CHEESE NAT AMER
5762 |Hemestyle Reduced Fat Mac & Cheese Elbow Noodle - WGR 15.00 40.00 6.00 110242 F8C BARREL-500 258 No $1.83501 $4.89
LB{40800)
CHEESE CHED YEL
5762 OR 110254 BLOCK-40 LB (40800) 2.56 No $1.8301 34,89
) CHEESE NAT AMER
5753 |Homestyle Reducad Fat Mexi Mac & Cheese Large Elbow Noadle - 30.00 80.00 600 | 110242 | FBD BARREL-500 512 No $1.8301 $9.37
WGR
LB(40800)
CHEESE CHED YEL
5783 QR 110254 BLOCK-40 LB (40800) 512 No £1.8301 $9.37
CHEESE NAT AMER
5764 |t Reduced Fal Cheddar Alfredo Penne Noodle - WGR 30.00 80.00 6.00 110242 FBD BARREL-500 512 No $1.8301 $9.37
LB(40800)
CHEESE CHED YEL
5764 OR MO | e 0 LD (40300) 512 No $1.8301 $9.37
CHEESE NAT AMER
5765 |Whole Grain Rich Mac & Cheese Straignt Noodle 30,00 80.00 6.00 110242 FBD BARREL-500 542 No $1.8301 59.37
LB(40800)
CHEESE CHED YEL
765 OR 10254 | o oean 1B (40800) 512 No $1.8301 $9.37
CHEESE NAT AMER
5767 |Whote Grain Rich Mac & Cheese 30.00 80.00 8.00 110242 FBD BARREL-500 512 Ne $1.8301 $9.37
' LB(40800)
CHEESE CHED YEL
5787 OR 110254 BLOCK-40 LB {40800) 512 No $1.8301 $9.37
CHEESE NAT AMER
5768 |Homestyle Reduced Fat Whole Graln Rich Mac & Chesse Elbow Noodla|  30.00 80.00 8.00 110242 FBD BARREL-50C 720 No 518301 $13.18
| B(40800) .
CHEESE CHED YEL
5768 oR 0254 | 40 LB (40800) 7.20 No $1.8301 $13.18
. CHEESE NAT AMER
5760 |Homestyle Reduced Fal Whole Graln Rich Mac & Gheesa Straight 30,00 £0.00 600 | 110242 | FBDBARREL-500 7.20 Mo $1.8301 $13.18
‘Noodle .
LB(40800)
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BEEF ITEMS
Wast Virginia
Bid
price/case
{Fee for
Service)

Information Certifled as A te from Appl d EPDS {ren from agency that approved EPDS) Certified by State Agency
State Agency
Net Value of DF
Net N New DF Inventory) Value per Acteptance/Approval
i Product Description Waeight Servings Per| Weight WEBSCM [ New WBSCM Dosuiption| Drawdown By Products pound of per Fffective
Code 5 Case per Produced* case Date . .
Per Case N Tiem Code per case DF L1 Chesk for quick
Serving (Gx1)
approval
A B [+ +] E G H 1 J K L
CHEESE CHED YEL
5769 DR 180258 | ol e an B (40B0D) 7.20 No $1.8301 51318
5770 |Brocool & Penne in Aliredo - WGR 300 80.00 600 | tizez | SROCEOUFRZPKS- .40 No 51.1688 $0.82
CHEESE NAT AMER
S$770 |Brocooli & Penne in Alfredo - WGR 30.00 80.00 6.00 110242 FBD BARREL-500 512 No $1.8301 §9.37
1B8(40800)
CHEESE CHED YEL
5770
OR 110254 BLOGK-40 LE {40800} 5.12 No $1.8301 $0.37
. MUSHRCOMS DICED
5771 |Pasta Primavera - WGR 30.00 80.00 8.00 10821 | OF CTNE LB 1.80 No $1.1000 $1.98
CHEESE NAT AMER
5771 |Pasta Primavera - WGR 30,00 80.00 500 190242 FBD BARREL-500 5.12 No $1.8300 $9.37
LB(40800)
CHEESE CHED YEL
5
771 OR 110254 BLOCK-40 LB (40800} 512 No $1.8301 $9.37
CHEESE NAT AMER
5772 jFiesta Mac - WGR 30.00 80.00 8.00 110242 FBD BARREL-500 5.1z No $1.8301 $9.37
: LEt40800)
CHEESE CHED YEL
5772 [=1] 0254 | et a0 LB ra0800) 5142 No $1.8301 $0.97
CHEESE NAT AMER
5778 |Whole Grain Rich Mac & Cheese Elbow Nocdle 30.00 56.57 7.00 710242 FBD BARREL-500 6.01 No $1.8301 511.00
LB(40800)
CHEESE CHED YEL
srre M0254 | ol an Lp 4od00) 6.01 No $1.8301 $11.00
CHEESE NAT AMER
5778 |Whole Grain Rich Mac & Cheese Straignt Noodle an.co 68.57 7.00 110242 FBD BARREL-500 501 No $1.8301 $11.00
LB(40800)
'CHEESE CHED YEL
5779 110254 BLOCK-40 LB (40800) 601 Ne $1.83m $11.00
BEEF CCARSE
5801 |Beef Sausage Biscuit - WGR 20.81 150.00 222 100154 | GROUND FRZ CTN-60 13.81 No $2.22m $30.75
LB
BEEF FRESH BNLS -
5801 OR 100158 | oo 202000 LB 13.81 No $2.2805 £31.34
P PORK PICNIC BNLS
5802 |Pork Sausage Biscuil - WGR 21,09 150,00 2.25 100183 FRZ CTN-80 LB 13.84 Mo $1.1208 $15.41
PORK ROAST LEG FRZ
5802 OR 100173 CTN-32-40LB 13.84 No $1.5536 $21.19
PORK BNLS LEG
5802 OR 110138 [ROASTS - BULK CTN-60 13.64 No $1.3878 $19.68
LB
BEEF CQARSE
5803 |Twin Pack Cheeseburger - WGR 2500 80.00 5.00 100154 | GROUND FRZ CTN-80 8.67 No $2.2270 §21.54
LE
BEEF FRESH BNLS
5603 OR 100155 COMBG-20/2000 LB §.67 No $2.2685 $21.85
BEEF COARSE i
5804 |[Twin Pack Jal FPappsr Cl -WGR 2550 B80.00 5.10 100154 | GROUND FRZ CTN-S0 8.89 No $2.2270 $19.80
1A
BEEF FRESH BNLS
5804 CR 100185 o onP000 LB 8.88 No $2,2605 $20.18
BEEF COARSE
5813 [Fully Cooked Seasored Beef Steak 30.00 1B7.83 2.86 100154 | GROUND FRZ CTN-BC 32.31 Ne $2.2210 $71.95
1B
BEEF FRESH BNLS
5813 ©OR 00185 o Ph2000 LB 32.31 No $2.2695 $73.33
BEEF CDARSE
5814 |whole Grein English Muffin Sandwich with Beef Sausage Patty - WGR 16.10 80.00 322 100154 | GROUND FRZ CTN-80 5.8 No 22 $13.08
I1: ]
BEEF FRESH BNLS
5814 oR W08 [ 000 LS 5.88 No $2.2895 313,34
5815 |Whole Grain English Muffin Sandwich with Pork Sausage Patty - WGR | 18.25 80.00 325 | 100193 m;??:fgoi';"s 8.05 No $1.9208 .84
PORK ROAST LEG FRZ
£815 - CR 100973 CTN-92.40 LB 8.05 No $1.5536 $9.40
School Year 2014-2015
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Information Certlfied as Accurate from Approved EPDS (requires signature from agency that approved EPDS) Certified by State Agency
BEEF ITEMS
Net Net New DF nventory Value per NalSl bE Am::::e?:::fwal ‘g'::t virainia
Part | oduct Description Waight | Servings Peri Weight | o pcons | New WHSCM Dusrsption] Drawdown | DY Products | o i of per . pricelcase
Code Case per Produced* - case Date O |
Per Case Ttem Code per case bF Check for quick {Fee for
Serving Gxh approval
i Service)
A B c D E G H T 7 3 T
PORK BNLS LEG
5815 OR 110138 [ROASTS-BULK CTNGO|  6.05 No $1.3678 $8.28
18
BEEF COARSE
3816 | Whole Grain Maple Pancake Sandwich with Beef Sausage Patly - WGR |  25.50 180.00 232 00154 | GROUND FRZ CTN-80 13.01 No $2.2270 530,75
La
BEEF FRESH BNLS
5816 OR 100155 | S R L 13.81 No $2.2695 $31.34
5817 {Whole Graln Maple Pancake Sandwich with Pork Sausage Patly - WGR |  25.79 150.00 275 | 100193 | PORKPICNICBNLS 1384 No $1.1208 §15.41
' FRZ CTN-50 LB
PORK ROAST LEG FRZ
5817 oR 100173 e 13,84 No $1.5538 s21.19
PORK BNLS LEG
5817 oR 110138 |ROASTS - BULK CTNGO|  13.64 No $1.3678 $15.86
LB
PORK PICNIC BNLS
5818 |Pork Sausage Patly on a Bun - WGR 22.86 150.00 245 100103 FRZ CTN-60 LB 13.64 No 31,1208 1541
PORK ROAST LEG FRZ
5818 oR 100173 TNl e 1354 No $1.5536 $21.19
FORK BNLS LEG
5818 QR 110138 |ROASTS - HULK CTN-60| 1384 No $1.3678 $15.88
LB
BEEF COARSE X
5818 |Beef Sausage Patty on a Bun - WGR 22.68 150.00 242 100154 | GROUND FRZ CTN-BD 1381 No 22270 $30.75
8
BEEF FRESH BNLS
5813 oR LB ey 13.81 No $2.2605 $31.34
N TURKEY THIGHE BNLS
5820 |Turkey Sausage Patty WG English Muffin Sandwich - WGR 16.50 80.00 3.30 100883 SKNLS CHILLED-BULK 525 No $1.2807 $8.62
) TURKEY THIGHS BNLS
5821 |Turkey Sausage Patty WG Maple Pancake Sandwich -WGR 28.25 150.00 2.8D 100883 SKNLS CHILLED-BULK 9.84 Ho $1.2607 1241
TURKEY THIGHS BNLS
5822 |Turkey Sausage Patty Slider Bun Sandwich - WGR 2158 150.00 230 | 100msa | LY o R 9.84 No $1.2607 $12.41
) TURKEY THIGHS BNLS
5823 |Turkey Sausage Patty Biscult Sandwich - WGR 21.56 150,00 230 100883 SKNLS CHILLED-BULK 9.84 No $1.2607 1z
BEEF COARSE
5624 | Twin Pack Burger - WGR 22.50 80.00 4.50 100154 | GROUND FRZ CTN-60 8.88 No $z.2270 $10.30
LB -
BEEF FRESH BNLS
5624 OR 100155 | o o0 e .80 No $2.2605 $20.18
BEEF BNLS SPECIAL
8757 77.49
5840 |Fully Cooked Diced Seasoned Beef Tips 3200 124.88 4.10 100156 TRM FRZ CTN-60 LB 2695 Na 52 ¥
5841 |Fully Cacked Came Guisada (Beef Stew) 32.00 11228 456 | 100332 T:U“:QT&FOC“SESES;‘%R 178 No $0.3619 $0.64
5841 |Fully Cooked Came Guisada (Besf Stew} 32.00 112.28 456 | 100158 iﬁf{f&"ﬁfﬁiﬁt‘; 24.25 ™ $28757 $60.74
5842 |Fully Cooked Diced Seasonad Pork Roast 3zo 118.52 432 | 100172 m“'é,?ﬁ_’;g_‘;gﬁ FRZ| 2805 No §1.5538 $41.87
FORK BNLS LEG
5842 OR 110138 |ROASTS - BULKCTN-80|  26.95 No §1.3678 $35.86
LB
5845 |Fully Gooked Diced Pork in General TS Sauce 3200 11130 4s0 | 100173 |FORKROASTLEGFRZ|  oc 5 Na $1,5538 3024
CTN-A24018
PORK BNLS LEG
5845 OR 110138 |ROASTS - BULK CTN.0|  25.28 No $1.3678 $34.55
18
" - . BEEF BNLS SPECIAL
5846 |Diced Beef in Teryaks 30,00 10528 ase | tmss | Do o e 274 Na $2.8757 38539
_ BEEF BNLS SPECIAL
5847 |Chill Colarado with Diced Beef 30.00 B0.40 se7 | teotse | o o e La 1737 Ne $2 8757 34p.95
° . BEEF BNLS SPECIAL
64
5848 |Diced Beaf in Sweet Chill Sauce 30.00 11707 410 100158 TRM FRZ CTN-60 LD 25.28 No $2.8757 £72.
PORK ROAST LEG FRZ
5840 |Chilt Verde with Diced Pork 20.00 1111 432 | 100173 STl 2526 Ne $1,5538 $30.24
FORK BNLS LEG
5348 OR 116138 |ROASTS - BULK CTN-80 2526 Ne $1.3878 $34.55
LB
BEEF COARSE
5850 |Beef Bites in Teriyaki Sauce 30.00 160.54 289 100154 | GRCOUND FRZ CTN-E0 2363 No $2.2270 35262
LB
School Year 2014-2015
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Information Certified as Accurate from Approved EPDS (requires signature from agency thal approved EPDS) Certified by State Agency
BEEF ITEMS
N State Agency West Virginia
. Net _ et New DF Inventory Value per L - Acceptance/Approval Bid
a Product Description Waight Servings Per| Weight WEBSCM |Nen W BSCM Desuupion| Drawdown By Products pound of par L price/case
Code Per Case Case per Item Cade S— Produced” uF case Date O Check ¢ ik N
Serving : P ) ack tur quick | (Fee for
approval Service)
A B C [] E G H 1 J K L
BEEF FRESH BNLS
5850 OR 100155 | Lo o o v2000 LB 2363 No 52,2695 §53.83
SEEF COARSE
5851 |Cooked Beef Meathalls in Teriyaki Sauvce 30.00 123.08 3.80 100154 | GROUND FRZ CTN-60 15.85 No 3z2.2270 $35.30
LB
BEEF FRESH BNLS
5851 OR 100155 COMBO-20/2000 L8 15.85 No §2.2695 $35.97
BEEF COARSE
5853 |Cooked Beef Meatballs in Marinara Sauce 30.00 123.08 3.80 100154 | GROUND FRZ CTN-80 15.85 No $2.2270 $35.30
LB
BEEF FRESH ENLS
5853 OR 100155 |~ ouBso-20m000 LB 15.85 No $2.2695 $35.97
: P 5 . PORK PICNIC BNLS
5855 |Cooked Pork Meaiballs in Teriyaki Savce - 4 M3 = 2 Qz. MIMA, an.oh 123.08 kK1) 160193 FRZ CTN-50 LB 15.85 No $1.1298 $7.91
PORK ROAST LEG FRZ
5855 oR 100173 T 15.85 No $1.553 32462
PORK BNLS LEG
5855 OR 110138 |ROASTS - BULK CTN-80| 15.85 No $1.3678 £2168
: 18
PORK BNLS LEG
5860 |Diced Pork in Sweet Chili Sauce 30.00 11111 4.32 110138 [ROASTS - BULK CTN-60| 25.26 No $1.3878 $34.55
IR
PORK ROAST LEG FRZ
5860 CR 100173 e 2526 No $1.5536 530.24
PORK BNLS LEG
5661 |Diced Pork in Teriyaki 30.00 105.28 4.58 110138 |ROASTS - BULK CTN-60! 22.74 Na $1.3878 $31.10
LB
PORK ROAST LEG FRZ
5B61 CR 100173 CTN-3240 LB 2274 No $1.5536 $35.33
BEEF COARSE
5868 |Cooked Beef Crumble Mix, Braised heef 30.00 196.72 2.44 100154 | GROWND FRZ CTN-60 26.23 No 322270 55841
1B
BEEF FRESH BNLS
5868 OR 100185 | CoMBO.20/2000 18 26.23 No $2.2695 $59.53
i i PORK PICNIC BNLS
58689 |Cooked Pork Crumbie Mix, Braised Pork 30.00 196.72 244 100183 FRZ CTIN-60 LB 26.50 No $1.1288 $28.84
s8an orR | 10073 [PORRFOASTLERFRZ 2650 No $1.5538 841.17
PORK BNLS LEG
5868 OR 110138 |ROASTS - BULK CTN-E0 .56 Ne $1.3878 $38.25
LB
. BEEF COARSE
5872 |Conked Ground Beef 30.00 240.00 200 100154 | GROUND FRZ CTN-B0 50.85 Ne $2.2270 $113.24
LB
5872 or | taptes | BEEF PRESHENLS 5085 No $2.2605 $115.40
BEEF COARSE
5874 |Cooked Ground Beef Patty Mix 30.00 208.70 230 100154 | GROUND FRZ GTN-80 3427 No $2.2270 §76.32
LB
5074 orR | 1oo1ss ggﬁ;gf;z"mtg ez7 No $2.2695 s77.78
5875 |Fully Conked Turkey Crumbles 30.00 240,00 200 | 1ooses | e TS | 208 No §1.2807 $37.67
BEEF COARSE
5876 |Cooked Ground Beef Crumbles 30.00 240.00 200 100154 | GROUND FRZ CTN-BD 2553 No §2.2270 §58.86
LB
5676 or | 1ootss ggﬁaﬁfggggg 2553 No $2.2695 $57.94
5677 |Fully Cooked Diced 1QF Pork Roast 30.00 240.00 200 | 100173 Pong&;glﬁg FRZL o7y No $1.5520 $108.39
PORK BNLS LEG
5877 OR 1138 |ROASTS - BULK CTN-8D, 68.77 No $1.3578 38543
LB
5878 [Fully Cooked Turkey Crumbles 20,00 240.00 200 | 1oosez ;‘;ﬁ'ﬁg‘;mfgg_:ﬂtﬁ 18.00 No $1.2607 $22.60
BEEF BNLS SPECIAL
5879 |Fully Cooked Diced IQF Beef Roast 30.00 240.00 2.00 100155 | oo FRZ CTH.GO LB 75.00 No $2.8757 $215.68
BEEF COARSE
5380 jTaco Seasoned Beef Crumbles 30,00 240.00 2.00 100154 | GROUND FRZ CTN-B0 24.88 No $2.270 455,65
18
R - BEEF FRESH BNLS
5840 CR 1009585 COMBO-20/2000 LB 24.98 No $2.2695 $56.71
- School Yeer ZN4-2015 Page 17 of 18
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Information Certified as Accurate from Approved EPDS (requires signature from agency ihat approved EPDS) Certified by State Agency
BEEF ITEMS
Net Net N DF nventory Value per | VEIUe of OF M:::ﬁ:::ymwl g:st Vi
. o LW .
Part Product Description Waight Servings Per | Weight WES(M | Nen WBSCM Desuiphon| Drawdown By Produ:::s pound of per Effective price/case
Code Case per Produced case Date o
Per Case Serving [tem Code per case OF Gx ) Check for quick (Fee for
approval Service)
A (B C D E G H H J [ L
S
BEEF COARSE
5881 [Pepperoni Seasoned Beef Grumbles 30.00 240,00 2,00 100154 | GROUND FRZ CTN-60 24.44 No $2.2270 $54.43
L8
BEEF FRESH BNLS
5881 OR 100185 | e oo LS 24.44 No 32.2885 $55.47
BEEF COARSE
5882 |Fully Cooked Beef Crumbles 30.00 240.00 200 100154 | GROUND FRZ CTN-8D 50.89 No $2.2270 $112.89
LB
BEEF FRESH BNLS
5882 OR 100155 | - on o o02000 LB 50.68 No $2.2685 $115.04
-| CHEESE NAT AMER
73150 |Quese Blanca 20,00 154.22 2,075 110242 FBD BARREL-500 9.85 No $1.8301 §17.66
LB{40800)
CHEESE CHED YEL
75150 20.00 15422 OR M0254 | S'omesn1B (49500} 9.65 No $1.8301 $17.86
PROCESSOR: HECECERCUEL STATE AGENCY APPROVAL:
(nel applicable for stale spmmam
,‘91-1.1 USDA FNS FDD or
J@ & JTM Food Group Quality Assessment Divislon
Name of Company Name of Approving Agency Name of Approving Agency
Sherry Thi y-Comm. Pr tng or
Brian Hofmeler, Director, School Food Service Darrelf Dowd Asst. National Supervisar
Name and Thle of Authorized Representative Name and Title of Authorized Representative Name and Thle of Authorized Representalive
_,3_;. N .2].5{...& 112612015 O M 1/26/2015
Signature Date Signed Signatura Date Signed Signature Date Signed
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REFERENCES SHEET

Company: Ohio Department of Education

Address: 25 South Front St, 3 Floor

City: Columbuys State & Zip Code. OH. 43215
Contact Name: Qji Ohajuruka

Phone Number: 614-387-2263

Company: State of West Virginia .

Address:. 2019 Washington Street East

City: Charleston State & Zip Code: WV. 25305
Contact Name: Laura Hooper

Phone Number: 304-558-0094

Company: San Diego Unified School District

Address: 6735 Gifford Way

City: San Diego State & Zip Code: CA. 92111
Contact Name: Eric Schoeppler

Phone Number: 858-827-7313




ACORD’
"

CERTIFICATE OF LIABILITY INSURANCE

DATE (MM/DD/YYYY)
3/11/2015

REPRESENTATIVE OR PRODUCER, AND THE CERTIFICATE HOLDER,

THIS 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

the terms and conditions of the policy,
certificate holder in lieu of such endorsement(s).

IMPORTANT: If the certificate holder is an ADDITIONAL INSURED, the policy(ies) must be endorsed,
certain policles may require an endorsement. A statement on this certificate does not confer rights to the

If SUBROGATION IS WAIVED, subject to

J T M Food Group
200 Bales Dr.

PRODUCER CONE\CT

W.P. Dolle, LLC PHONE . (513)421-6515 AR Noy: (5131421-0130
201 E. Fifth Street ADBRESS:

Suite 1000 INSURER(S) AFFORDING COVERASE NAIC #
Cincinnati OH 45202 msurera The Charter Oak Fire Ins. Co. 25615
INSURED nsurer g :The Phoenix Ins. Co. 25623
J T M Provisions Co Inc, INsURER¢:StE. Paul Fire & Marine 24767

msurRer b Travelerg P&C Co. of America

INSURERE ;
Harrison OH 45030 INSURER F ;
COVERAGES CERTIFICATE NUMBER:CL1531102915 REVISION NUMBER:

THIS 1§ 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
CERTIiFICATE 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.

NER FODLISTBR ] F | POLICY EXP
LTR TYPE OF INSURANCE mli]\;rn POLICY NUMBER rM%ﬁ%YNEffm |M°MI[I)DNYYYI LIMITS
GENERAL LIABILITY EACH OCCURRENCE $ 1,000,000
= [ DAMAGE TED
X | COMMERCIAL GENERAL LIABILITY PREMISES (3 ooumence) | S 100,000
A | cLams-mace OCCUR ¥-630-7C9080B1-COF-15 B/11/2015 3/11/2016 | pep exp (any oreperson) | § 5,000
L PERSONAL & ADV INJURY | 8 1,000,000
- GENERAL AGGREGATE $ 2,000,000
GEN'L AGGREGATE LIMIT APFLIES PER: PROCUCTS - COMPIQP AGG | § 2,000,000
POLICY e LOC §
AUTOMOBILE LIABILITY %cgrgﬁc&hld_ga SINGLE LIMIT i 1,000,000
B X ! ANy AUTO BODILY INJURY (Per person) | $
gbl__rggVNED ﬁﬁ?ggULED ¥-840-7C508081-PHX-15 3/11/2015 3/11/2016 | RODILY INJURY (Per accident)| §
| NON-OWNED PROPERTY DAMAGE s
HIRED AUTOS AUTOS (Per accident)
$
X ;| UMBRELLA LIAB X | occur EACH CCCURRENCE $ 15,000,000
e EXCESS LIAB CLAIMS-MADE L AGGREGATE $ 15,000,000
pen | X | rerentions o UP-15N33640-15 3/11/2015 B/11/2016 s
D | WORKERS COMPENSATION WC STATU- I OThH-
AND EMPLOYERS' LIABILITY Yin TORY LIMITS ER
8';;.5; SEF?I;REEEONPAEIUEEII;EXECUTNE ]:] T ¥J-UB-8C430761-15 £,L. EACH ACCIDENT $ 1,000,000
ER EX! ? N
{Mandatory in NH) Workers Compensation and [3/11/2015 B/11/2016 || norase e empLovEd § 1,000,000
If yas, describe under
DESCRIPTION OF OPERATIONS bslow Phio stop Gap E.L. DISEASE - POLICY LIMIT [ § 1,000,000

DESCRIPTION OF OPERATIONS / LOCATIONS / VEHICLES (Attach ACORD 101, Additional Remarks Schedule, if more space Is required)

CERTIFICATE HOLDER

CANCELLATION

To Whom it May Concern

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

AUTHORIZED REPRESENTATIVE

e Ve BT
Gerald Stricker/JAv .- widf W—ﬂ A

ACORD 25 (2010/05}
INSQ25 (2010051 n1

© 1988-2010 ACORD CORPORATI(_JN. All rights reserved.

Tha ANNRN rama and lnam ara ranictarad marke of ACORND




SURETY BOND

NO. MS 5670311-08

KNOW ALL MEN BY THESE PRESENTS, that we, JTM Provisions Co., Inc.,
(Processor/Company) (hereinafter called the Principal) and GREAT AMERICAN
INSURANCE COMPANY a corporation duly organized under the laws of the State of
Ohio (hereinafier called the Surety), are held and firmly bound unto The United States
Department of Agriculture Food and Nutrition Service, (hereinafter called the Obligee),
in the amount of Twenty-Six Million One Hundred Twenty Thousand and 00/100
Dollars {826,120,000.00), lawful money of the United States, for payment of which well
and truly to be made, we hereby bind ourselves and our heirs, administrators, successors,
and assigns, jointly and severally, firmly by these presents.

WHEREAS, Obligee under this bond, is desirous of turning over to JTM Provisions
Co., Ing,, Processor Principal hereunder, certain unfinished USDA donated foods for the
purpose of processing said foods in accordance with the National Master Processing
Agreement made in writing with said food processor, which The U.S. Department .of
Agriculture, Food and Nutrition Service, National Master Processing Agreement is
hereby made part of this bond as fully as if recited herein.

NOW THEREFORE, if the above bounden Principal Processor shall honestly and
faithfully handle said donated foods and account for the same, and process, manufacture,
package, and finish such foods according to the specification in said National Master
Processing Agreement, and returns said finished product(s) to the eligible Recipient
Agencies in satisfactory condition, keeping, and truly performing any other applicable
covenants or conditions in said Agreement recited, then this obligation shall be void,
otherwise to remain in full force and effect.

PROVIDED, HOWEVER, that if the Surety Performance of said Agreement is
prevented, hindered or delayed by Force Majeure, such as fire, flood, humicane,
earthquake, Executive order of Government, war, civil commotion, strike, or similar
cause beyond the control of the Surety, then the obligation under this bond shall be
suspended to the extent that performance is prevented, hindered, or delayed thereby.

PROVIDED FURTHER, that the term of this bond shall be in effect from July 1, 2014 to
June 30, 2015.

IN WITNESS THEREOQF, the Principal and Surety have hereto set their hands and seals
this 17th day of April, 2014,

e S



REQUIRED SIGNATURES

WITNESS: JTM PROVISIONS CO.,INC.
(Principal Name) (SEAL)
D e i A
£ (If Individual of Firm) (Signature) (SEAL)
ATTEST: CFo
(Title) (SEAL)
| %WM GREAT AMERICAN INSURANCE CO.
2 (If Corporatjénf (Surety Name) . (SEAL)

April 17, 2014
(Date) (SEAL)

By: St O prplesr

Stephén F. Campbell ~
Attorney-in-Fact

W.P.Dolle LLC

201 E. Fifth Street, Suite 1000
Cincinnati, OH 45202




GREAT AMERICAN INSURANCE COMPANY®
Administrative Office: 301 E 4TH STREET © CINCINNATI, OHIO 45202 ® 513-360-5000 © FAX 513.723-2740

The number of persons authorized by
this power of attomey is not more than TWO
No.( 20423
POWER OF ATTORNEY

KNOWALLMEN BY THESE PRESENTS: Thatthe GREAT AMERICAN INSURANCE COMPANY, a corporation organized and existing under
and by virtue of the laws of the State of Ohio, does hereby nominate, constitute and appoint the person or persons named below, each individually if more than
ane is named, its true and lawful attorney-in-fact, for it and in its name, place and stead 10 execute on behalf of the said Compeny, as surety, any and all bonds,
undertakings and contracts of suretyship, or other written obligations in the nature thereof; provided thet the lability of the said Company on any such bond,
undertaking or contract of suretyship executed under this authority shell not exceed the limit stated below.

Name Address Limit of Power
MARK T, RUMMLER ALL OF ALL
STEPHEN F. CAMPBELL CINCINNATI, OHIO $100,000,000

This Power of Attomey revokes all previous powers issued on behaif of the attorney(s)-in-fact named above.
N WITNESS WHEREOF the GREAT AMERICAN INSURANCE COMPANY has caused these presents to be signed and attested by its appropriate

officers and its corparate seal hereunto affixed this Tth day of August ., 2013
Attest GREAT AMERICAN INSURANCE COMPANY
8 e £ 2 ‘rf Lo 28 ’-4‘;% L2
Aasistent Secrelary Divistoned Sentor Vice President
STATE OF OHIO, COUNTY OF HAMILTON - ss: DAVID C. KITGHIN {£77-377-2405)
On this Tth day of August » 2013 , before me personally appeared DAVID C. KITCHIN, to me

known, being duly swomn, deposes and says that he resides in Cincinnati, Ohio, that he is a Divisional Senior Vice President of the Bond Division of Great
American Insurance Company, the Company described in and which execited the shove instrument: that he knows the scal of the said Company; that the seal
affixed to the said instrument is such corporate seal; that #t was so affixed by authority of his office under the By-Laws of said Compary, and that he signed his
name thereto by like anthority,

KAREN L. GROSHEIM A N e
HOTARY PUBLIC, STATE OF GHIO TR BN o N
MY COMMISEION EXPIRES 02-20-16 O W, Aol i

This Power of Atiomey is granted by authority of the following resolutions adopted by the Board of Directors of Great American Insurance Company
by unanimous written consent dated June 9, 2008.

RESQLVED: That the Divisional President, the several Divisional Senior Yice Presidents, Divisional Vice Presidents and Divisonal Assistant Vice
Presidents, or arty one of ihem, be and hereby is authorized, from fime fo time, to appoint one or more Attorneys-in-Fact to execute on behalf of the Compary,
as surefy, any and afl bonds, undertakings and contracts of suretyship, or other written obligations in the nature thereaf: to prescribe thelr respective duties and
the respective limits of their quthority; and to reveke ary such appointment at any time.

RESOLVED FURTHER: That the Company seal and the signature of any of the aforesaid officers and any Secreiary ar Asststant Secretary of the
Company may be afftved by facsimile to any power of attorney or certificate of either given for the execntion of ary bond, undertaking, conract of suretysiip,

or other written obligation in the nature thereof, such signature and seal when so used being hereby adopted by the Compary as the original sigriature of such
afficer and the original seal of the Company, to be valid and binding upon the Comparny with the same force and effect as though mamually affixed,

CERTIFICATION

1, STEPHEN C. BERAHA, Assistant Secretary of Great American Insuyance Company, do hereby certify that the foregoing Power of Attorney and
the Resolutions of the Board of Directors of June 9, 2008 have niot been revoked and are now in fill force and effect.

Signed and sealed this day of

Api_ g B

Asgistant Secremry

.

[T R ——



NATIONAL MASTER PROCESSING AGREEMENT
STATE PARTICIPATION AGREEMENT
2014-2015 LETTER OF RENEWAL

In accordance with 7CFR Part 250.30(c)(1) of the Food Distribution Program Regulations, the
State of West Virginia, Department of Agriculture, Food Distribution Program, agrees to extend State
Participation Agreement AGR1233 for the processing of USDA Commodity Beef Products with ™
PROVISIONS (Processor). This renewal is subject to all terms and conditions set forth in the National Master
Processing Agreement made by and between the U.S, Department of Agriculture, Food and Nutrition Service
and Processor and State Participation Agreement AGR1233 made by and between the State of West Virginia,
Department of Agriculture, Food Distribution Program, and Processor with the exception of the attached
documents which supersede those previously in force. This renewal shall be in effect from September 1, 2014,

through August 31, 2015,

APPROVED BY:

et AM PROVISIONS

PROCESSOR-NAME QOF CO
O LML@ﬁ

SIGNATURE OF
AUTHORIZED REPRESENTATIVE

Cavc;\-t ER/Y

PRINT OR TYPE NAME

Matva 4 .

WYV Department of Agriculfure

AUTHORIZED REPRESENTATIVE
Darrell Carter

PRINT OR TYPE NAME
Program Director
TITLE
y/ 1 [y
DATE [ 7




NATIONAL PROCESSING AGREEMENT

Agreement is made by and between the United States Depariment of Agriculture (USDA), Foad
and Nutrition Service (FNS) and the following processing company (Processor):

Company Name JTM Provisions Co., Ine.
Company Representative Brian Hofmeier

Address 200 Sales Dr.

City, State, Zip Code Harrison, OH 45030

Contact Person Brian Hofineler

Telephone 800-626-2308

Fax 513-367-3519

E-Mail brianhofmeler@jtmfoodgroup.com

and is made with respect to the following facts;

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

The USDA is desirous of arranging with the Processor for the production of end product(s) 8
described on the USDA approved EPDS at the Processor's plant location(s) listed in Appendix 1.

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

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

such item.

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

In consideration of the terms and conditions contained within this Agreement, the parties agroe ag
follows:
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i. AGREEMENT INTENT

This Agresment sets forth obligations under which Processor may utilize DF to manufacture and
deliver specified end product(s) to eligible RA to ensure the return of quantity, quality and value
of such DF.

2, CATEGORIES OF DONATED ¥OODS IN PROCESSING

Prooesso;- shall adhere to the processing and handling procedures epplicable to the category of
DF to be processed under this Agresment as defined below:

A. Fully Substitutable Donated Foods - Such DF may be substituted, interchanged, or
commingled in storage and production with a commercial food of the same genetie identity and
of equal or better quality. All donated foods, except beef, pork, and poultry, are fully
substitutable.

The Processor must return to.the DA or RA, 100% of the donated food in the finished end
products. The manufacturing loss must be excluded when calculating the pounds of donated
food actually contained in a case of end product. This is the 100-percent yield requirement.

D Processor shall meintain documentation thaf the commercial food interchanged,
commingled, or substituted for the DF is: :

&, Of U.S. origin; and
b. Identical or supetior to the DF specification.

2) The Processor may utilize substifutable DF in the mamufacture of and product sold
commercjally, but shall not otherwise sell or dispose of the DF in bulk form. Should the
Processor elect to utilize & commercial food in anticipation of replacement with DF, the
DA or USDA cannot guarentee such replacement and dssumes no lability for such
replacement. The Processor enters negative inventory at his own risk,

3) The Processor must be able to demonstrate that purchases of commerclal foods are
sufficient to meet commercial production needs,

4) T usc of concentrated skim milk to replace donatsd nonfat dry milk is approved by the
USDA, the Processor must comply with 7CFR Part 250.30 (£)(3). Substinution with
concentrated skim is prohibited for processing under FD-001: Nonfat Dry Milk

Processing,

B. Limited Substitutable Donated Foods ~ 7 CFR 250.30(1) allows subatitution of
commercial bulk pack pouttry parts for USDA donated bulk pack poultry and poultry parts with

restrictions,

Page 2 of 25



1 Limited substitution is an option available to processors, not a mandatory practice,
Participation'in limited substitution requires the processor to submit and obtain FNS and
Agricultural Marketing Service (AMS) approva} of a poultry substitution plen, The
substitution plan may include the option to produce a Standard Yield,

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

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

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

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

Substitution may occur in advance of the actual receipt of DF, Should the Processor choose to

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

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

provided all terms of the other contract are met,

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

- USDA,
Processor shall store such nonsubstitutable DF apart from all commercia) foods and process them
apart from regular commercial production. Processor shall return all products produced above

guaranteed minimurm return on the EPDS, If actual yield falls below the guaranteed minimum
retum, the Processor shall make up the difference between dctual and guaranteed minimum

Tetumn by either: '

1) Utilizing commercial food that is of U.S. erigin and identical to or superior in every
particular to the DF as evidenced by certification performed by or acceptable to the
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applicable federal acceptance service to produce additional end product, A USDA
certificate must be obtained to certify the quality of replacement meat and poultry; or

2) Reimbursing the RA or USDA the value of DF that would have been used to produce the
end product,

k) PROCESSING ARRANGEMENTS

USDA will allow the use of any valid value-pass-through system listed below or in FOD Policy
Memorande, Individual State DA’s will designate allowable value-pass-through system(s) that
are valid for use in that State in the SPA for end products sold to eligible RA’s. One or more
systems may be allowed by the DA, USDA reserves the right to disallow continued use of a
value pass-through system if poor performance is indicated..

Processor shall maintain delivery and/or billing invoices, refund applications, canceled checks or
other documentation as applicabie, to substantiate that proper value pass through occurred or
proper fee for service was charged. ' '

Arrangements for processing DF into varions end products will be based on one of the following:

A, Douvated Food Value Pass-Throngh System

The processing of DF is incorporated into the Processor's normal manner of business, including
production, pricing, and delivery of the end product, The specific value of DF shal] be
established based on the designated USDA value. The Processor shall ensure that the fnll value
of the DF contained in the end product shall be passed on to the eligible purchasing RA. The
dollar pass-through velue of DF contained.in'the end product shall be provided to the RA either
by the USDA or the processor at the option of the USDA,

1) Direct Sales
a. Discount System

The Processor shall involoe the RA/DA at net case price which shall roflect a discount for
the value of the DF, Only when end product has been delivered to the RA/DA or the
RA's/DA designee may DF inventory be reduced.

b. Refund System

Processor shall invoice the RA at the commercial/gross price of the end praduct. Refunds
that reflect the value of the DF contained in the end products shall be made 10 the RA
upon proof of purchase. Refund payments shall be initiated or paid as follows:

(1) RA shall submit a refund application to the Processor within 30 deys from
the end of the month of the date of delivery, RAs may submit refind
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2)

3

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

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

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

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

Indirect Sales
a. Discount System (Hybrid System)

The Processor shall sell to.the distributor at the commercial/gross price, The distributor
will invoice the RA at the net case price plus the distributor’s markup. The net cass price
shall reflect a discount equal to the full value of DF established in this Agreement, The
distributor shall apply for & refund or credit from the Processor for the full value of the
DF. Sales verification is required for this pass-through system. (See Article 4)

b, Refund System

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

Other Value Pass-Through Systems

Processors are permitted to use alternate value pass-through systems if epproved by FNS,
These systems must comply with the sales verification requirements outlined in 7 CFR

250,19 (b)Y(2) or alternate verification system as approved by FNS,
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B. Fee-For-Serviee System

A “fee~for-service” system is a price by pound or by case representing a Processor's cost of
ingredients (other than the DF), labor, packaging, averhead and other costs incurred in the
conversion of the DF into the specified end product, A discomnt or refund per case is not
established; consequently there is no credit for the value of DF. The net price is based on the
charge per pound or per case for processed finished product. End products produced under fee-
for-service agresments may be delivered and invoiced to RA in one of the following ways;

1)) The Processor delivers the end products directly to the RA or RA's designee and bills the
RA for the agreed upon fee for service.

2) Delivery is made by commercial distributors, Three opticns for arranging payment for
end products are:

a. A dual billing system whef'eby the RA is billed by the Processor for the fee for
service and the distributor bills the RA for storege and delivery of end products;
or -

b. Processor arranges for the delivery with a distributor for the RA. The Processor s
invoice must include both processing fee and the distribmorfs charges &s separate
identifiable charges; or

¢, Processor ayranges for delivery and billing by & distributor in accordance with
FD-025: Fee-For-Service Billing Methods Through a Distributor. Processor
retains financial obligations for sales to ineligible recipients, The di stributor never
assumes this obligation as the processing Agreement is between the Prooessor and
USDA,

4. PR SA CATIO

If sales verification is delegated by the DA in the SPA for discount sales made by distributors the
Processor shall verify sales conducted under the terms of Article 3.A.2, and 3.A.3. Verification
shall inchude a statistically vatid sample of reported sales in a manner which ensures a 95 percent
confidence level. All sales reported during a specific period shall be verified at least
semisnnually.

The Processor shall verify that sales were made only to eligible RAs and that the value of DF was.
passed through to those RAs. Sales verification findings shall be reported as an attachment to the
December and June State performance reports,

At the same time the sales verification report is submitted, the Processor shall submit to DA a
corrective action plan designed to correct problems identified in the verification effort, If, after
review, it is determined thet the value of DF has not been passed on to the RAs or if the end
products were improperfy distributed Processor may be subject to a olaim.
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5. END PRODUCT DATA SCHEDULE

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

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

products,

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

Specific details are contained in the EPDS instructions, The following information wili be
included:

A, End product deseription
B. Product formulation
c. End product retumn

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

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

6.  PACKAGING

Processor shall package all end products in accordance with acceptable standards within
Processor’s industry and in conformity with federel requirements which may be applicable during
the period of this agreement, Damaged cases may be rejected at no cost to the USDA, DA, or

RA
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7. LABELING

Processor shall label the end product container in accordance with applicable foderal labeling
requirements. In addition, Processor shall adhere to the following label requirements;

A. Nonsubstitutable DF as defined in Article 2.C, shall have clearly shown on the exterior
shipping container, and where practical the individual wrappings or containers within the exterior
container, of end product the legend "Contains Commodities Donated by the United States (U.S.)
Departmént of Agriculture, This product shall be soid only to eligible Recipient Agencies,” This
requirement may be changed at the option of the USDA.

B, Processor shall obtain approval through procedures estsblished by FNS in conjunction
with the Food Safety Inspection Service (FSIS) and AMS of the USDA, and. National Marine
Fisheries Service of the U,8. Department of Commeroce, or.gther applicable federal agency for all
labels which make any claim with regard to an end product's contribution toward meal .
requirements of any Child Nutrition Program,

C.  Processor may be required to obtain 4 Child Nutrition (CN) label for all end products
containing meat, poultry, fish or & meat alternate such as cheese or peanut butter.

D. A nuiritional analysis of finished products that contribute to the meal pattern must be
provided to RA upon request.”

8, QUALITY.CONTROL

As an sttachment to this Agreement, the Processor shall provide a written description of the
Processor's QC systein to the USDA. By signing this Agreement, the Processor assures that an
effective QC system will be maintained for the duration of this Agreement,

A.  Processor shall transport DF picked up from DA or RA; recejve, handle, store and deliver
end product in & safe and sanitary manner and at the recommended teraperature for the specific
DF and end product covered by this Agreement,

B. Processor, with the concurrence of USDA, may refuse to accept from the carrier for the
account and disposition of the vendor or USDA any delivery of DF directly to the Processor’s
plant or to his authorized storage agent which does not meet the federal specifications under
which it was purchased and shipped, Processor shall maintain & written plan for the receipt of
donated foods to ensure that only wholesome food that complies with the Federal specifications

is accepted for further processing,

C. All end product produced under this Agreement shall be processed according to the health
and sanitation standards for plant facilities and food processing established by the locality or state
in which Processor s plant is located or by the applicable federal standards, whichever are higher.
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D. At the option of USDA, samples may be pulfed from delivered end product for laboratory
testing. Processor shall pay costs of such tests only if product sample tested fails to meet sither
Agreement specifications or quality and wholesomeness standards.

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

Processor’s ex e,
pens

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

follows:
]

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

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

D The cost of this service shall be bore by the processor.

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

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

(b) That the cost for a grader is unduly excessive, as determined per order by USDA,
relative to the value of food being processed and that production runs cannot be combined
or scheduled to enable prorating of the cost of sexvices among the purchasers of end

_products; or
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(c) That the documented urgency of the RA's need for the end product precludes the use
of acceptance services ;

USDA reserves the right to verify Processor's claim for exemption.

3 Copies of ali certification forms issued by AMS graders for donated meat or pouitry
processing shall be provided to DA with the monthly performance report.

4) At the option of USDA other DF may be required to be processed under the applicable
federal acceptance service including the certification that a commercial food authorized to
be substituted for a DF is identical or superior to the DF specifications.

10, OCESSING OF DONATED ME, ) TRY

Fabrication procedures, including quantities of all ingredients must be fully deteiled and attached
to the EPDS for all poultry end products. The procedures must be signed and dated hy the
Processor and USDA and provided to the AMS Grader.

A, Bone Credit- When providing a bone credit allowance for donated pouliry, Processor
must show in the procirement document between the processor and the recipient, the aliowance
as g percent of the total raw product provided. - Also, the price per pound must be shown,
Processor shall not salvage any edible portion of the borie credit product as mechanically
deboned meat for Processor’s own use or profit,

B, Rework - If rework from a batch of donated ground meat or poultry keeps a batch from
yielding the guarenteed minimum yield, commercial meat or poultry of equal or better quatity
may replace that amount of domestic meat or poultry set aside as rework. Rework of that batch
and each successive batch will then be included in the next batch sequence until such time as
regular runs of donated meat or poultry ceases. Rework from that final batch will then be used
by Processor in its own inventory as replacement for thet commercial meat or poultry used in the
first run. Records will be maintained verifying amount of rework in each batch, and rewotk of
DF in last batch must not exceed the amount of commercial meat or pouitry in first batch,
Rework can be substituled in runs of similar products. Rework can be blended into the
production run in accordance with requirements of FSIS. The AMS grader will recqrd only the
remaining rework, Processor mey use one of the thres Optlons listed below. =

1) The rework may be returned to the RA fot production in & frozen wholesome condition.,

The cartons must specify legible exterior markings identifying it as rework, the date
processed, and the amount contained in each carton, Processor will pay shipping charges.

2) Rework may be incorporated into a firture production lot for an identically formulated end
product, provided that the rework derived from backhauled commodities is only
commingled in the processing of other commodities obtained from backhauling, Any

rework whether obtained from processing of direct shipments or backhauled
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commoditics, must be recorded on the grading certificate in such a menner that it is
traceable to the production lot from which it was derived. -

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

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

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

on the invoice,

1. DONATED FOOD CONTAINERS

Processor shall return to the RA or DA for which the DF was processed, all fonds received from
the sale of DF containers minus any expenses incurred by the processor to effect the sale. Refimd
of such funds shall, at the option of USDA, be iis the form of a cash payment or applied as credit, .
1f credit is selected, it must be clearly identified on the invoice, If the containers ate sold for
commexcial reuse, all USDA restrictive legends or markings shall be completely and permanently
obliterated or removed by Processor pirior to resale.

12.  BY-PRODUCTS OF DONATED FOOD PROCESSING

Salvageable material, not utllized in the end products, that is produced or derived from

manufacturing processes employed in the processing of DF, shall be disposed of in such a
manner as to realize the greatest value possible for the material. Such material shall, with the

concurrence of USDA, be handled as follows;

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

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

based on the following:
3] The actual value received from the sale of the by-product by Processor;
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2) The fair market value of the by-product at the time it is further processed or refined by
Processor, '

C. Special handling instructions and dispositions of any. by-product shall be determined
between the recipient and the processor

13. TRAN tS OF UUSDA DONATED FOODS

Donated Foods (DF) may be transferred only between DAs or RAs with the concurrence of FNS
if applicable, All transfers of DF shall be documented. Such documentation shall be maintained
in accordance with Article 16,

14,  INVENTORY REDUCTIONS

A, Substitatable Donated Foods

For all end products utilizing a substitutable DF the amount of DR actually contained in the end
product as identified in the EPDS and SEPDS shall be the of y besis for inventory reduction on
the monthiy performance report. The reduction in inventory can be shown only after the value of
the DF hag been passed throngh to RA/DA.

B. Nonsuebstitutable and Limited Substitetable Donated Foods

For all end products utilizing nonsubstitutable DF inventory reductions to monthly performance
reports shall be mede based on the actual amount of DF used to produce the end product, The
finished goods inventory may be reduced only upon delivery to eligible RA/DA or RA/DA

designee.

Batch records, AMS grading certificates, and delivery documents shall be maintained as proof of
the correct inventory reduction,

15, FPERFORMANCE REPORTING

Processor shall submit monthly reports pertaining to performance under this Agreement (o the
appropriate DA and to FNS, postmarked or transmitted electronically no later than 30 days after
the close of the reporting period, If no aetivity took place during the reporting month a
performarce report shall be submitted to refleot no activity. Negative inventory shall be reported
on monthly reports i.e. negative inventory tesulting from sales of end products containing
substituted commercially purchased foods meeting the standards specified in Article 2. If sales
are made using 2 refund system the sales cannot be reported and inventory cannot be reduced

until & refund is actually issued,

Page 12 01 25

15



Processors failing to sui:mit monthly performance reports within-the established time limits will
be considered in noncompliance with this Agreement and this may result in Agreement
termination by the USDA. '

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

A) State Monthly Performance Reports

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

L DF inventory at the beginning of the reporting period;

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

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

the RA has received a discount or refund,
4, Total number of units/cases of approved end products by product code or brand name;
3. Total number of pounds of DF reduced from inventory and year to date totals;
6. DF inventory at the end of the reporting period; and

7. If sales verification on discount sales is delegated to the Processor findings shall be
reported a5 an attachment the December and June performance reports,

B) National Menthly Performance Reporis

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

1. Theé total DF inventory by state and the national total at the heginning of the reporting
period;

2. Total quantity of DF received by state during the reporting period and year to date fotals;
and the national total of DF received.

3. Totel number of pounds of DF reduced from inventory and year to date totals, by state
and national totals; '
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4. Total number of pounds finished inventory for nonsubstitutable foods;
5. DFinventory by state and natione] total at the end of the reporting period; and

6. A certification statement that sufficient DF is in inventory or on ordet to account for
quantities needed for production of end products for this processing contract and that the
Processor has on hand or on order adequate quentities of foods purchased commetcially
to meet the Processor's production requirements for commercial sales.

16. ACCOUNTABILITY AND RECORDS

Processor shall fully account for all DF delivered or carried forward from previous school year
into its possession by the production and delivery of an appropriate number of end products
spocified in this Agreement to eligible RAs. Donated Food (DF) or the value fhereof not so
accounted for shall be the liability of the Processor, Al records and documents to substantiate
information provided on reports shell be maintained on file for & period of three years from the
close of the federal fiscal year to which they pertain unless longer retention is required for
resolution of an audit, litigation, or claim, Accountability records shall include but not be limited

to the following:

A, Production Records - Processor is obligated to meet DF usage in production stated on
the EPDS and shall be liable for shortages and overages between that stated usage per case of end
product and the actual usage per case of end product. Production records shell include:

1} Daily or batch production records to substantiate actual DF or substituted commercial
ingredient usage per case of end product, At a minimum such records shall consist of end
produst formulation or batch recipes; produstion dates, bateh identification and/or periods
of production; quantity of DF or substituted commercial food placed into production for
the period; and quantity of end product produced during the same period of production.

2) Quality control records as required by Article 8, end product labeling and any in-plant
quality control records used to assure proper formulation packaging net weight,
becteriological safety and other controls to assure end product quality and
wholesomeness, '

3}  Grading certificates and reports for meat and poultry issued on incoming DF or
-substituted commercial food; during formulation and production of the end produst; and
on the outgoing end product by the applicable federal acceptance service.

4) Authorization letters from USDA waiving federal acceptance service vequirements for a
speeific produotion run.

B.  Perpetusl Inventory of Donated Food - Processor shall maintain acourate and complets
records with respect to recelpt, usage, disposition, inventory of DF, load out check sheets, bills of
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lading, signed delivery tickets, and any other shipping and recelving documents to substantiate
receipt of delivery of DF or substituted commercial food in the end product to a DA, RA, or their
authorized agent, '

C Other Records

1) Quality of Commercia.l Food, Refer to Article 2.A.1, -

2) Documentation of Value Pass-through or Fee for Service. Refer to Article 3.,
3)  Processor Sales Verification, Refer to Article 4.

4) Transfers of DF. Refér to Article 13.

33 Performance Reporte. Refer to Article 15.A.

17 AUDITS

A, CPA Audits

Processor is subject to the folfowing audit requirements.

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

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

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

The costs of the audits including those costs associated with training shall be borne by the
processors. All audit requirements are to be met gs stipulated in Section 7 CFR Part 250.18. For
audit purposes, the iotal value of the DF received shall be computed by adding the value of food

recetved under all states commodity processing PEORIRIMSE,

Noncompliance with this audit requirement shall render the Processor ineligible to renew or enter
into another Agreement with any contracting agency until the required gudit has been conducted -
and deficiencies corrected. .
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B. Right of Review and Audit

Representative of USDA and General Accounting Office shall have the right to inspect the DF
and substituted commercial food in the possession of Processor; the facilities used in handling,
storing, processing, and transporting; methods and procedures used by Processor and/or his Bgent
in cartying out the requirements of this Agreement; and all records and substantiating
documentation required by this Agreement, during Processor’s normal working hours, When
requested, Processor shall furnish such representatives with samples of end product taken from a
production run for testing. ’

18. AR R DONATED F

Processor shall be financially liable for the vaiue of all DF in inventory. Any reduction in
financial liability can only be accomplished by inventory reductions as permitted and
documented under Articles 3, 13, 14, and 16.

A, Substitutable Donated Foods

Processor shall replace any unaccounted for, loss of, damege to, or improper use of, DF while in
possession of the Processor with commercial food in compliance with Article 2.A.1.

Processor shall be liable for replacement or payment for eny DF, whether it be book or phvsical
inventory, in the event a claim is placed by the USDA, '

B.  Nonsubsiitutable Donated Foods

The Processor shall be responsible for loss of, damage to, or improper use of DF prior to delivery
to RA or RA s designee. Losses shall be promptly reported to USDA with a complete
explanation of the circumstances. Any claim action for the DF shall be determined by USDA in
cooperation with DA, if applicable, If ciaim is required, Processor shall, at option of USDA:

1)) Replace the DF with an eqﬁal quantity of like in kind commercial food that is identical or
superior to the DF specifications as required under Article 2.C.1.; or

2) 'Pay the DA or RA an amount equel to USDA’s most recent per pound cost information ’
on acquiring and delivering replacement food, relative to the time of the inability to
account for loss of, damage to, or improper use of the DF, or the current per pound value

established by this Agreement.
19, ORY PR CTION
Processor shall furnish to USDA a surety bond obtained anly from a swrety compeny listed in the
Department of Treasury Circular 570, Surety Companies Acceptable on Federal Bonds, an

irrevocable letter of credit, or an escrow account, Such bond, letter of credit, or escrow account
shall be made payable to the USDA, Food and Nutrition Service, The bond shall guarantee that
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the Processor shall faithfully account for, return, or pay for all of the DF received or carried
forward, either as physical or book inventory, in sccordance with this Agreement,

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

20, EMENT TE ATI

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

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

D Return the DF to appropriate DA/RA; or

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

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

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

1§ Return the DF fo the appropriate DA/RA at a destination designated by USDA at
Processor 8 expense; or,

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

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

4)  Pay the appropriate DA/RA for the DF based on the current per pound value established
by this Agreement; or,
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5) When feasible and with the concurrence of USDA, transfer all DF inventory of USDA
a designated account; or, )

6) Pay the CCC unrestricted sales price.

2l.  ASSIGNMENT/DELEGATION OF RESPONSIBILITIES

Processor shall not assign and/or delegate any of the duties and/or responsibilities to process DF
under this Agreement to any party either by way of subcontract or any other arrangement without
the prior written consent of USDA,, If & subcontract is epproved Processor remains responsible as
prime contractor to ensure that DF is accounted for and processed according to the terms and
conditions contained in this Agreement and is obligated to inform the subcontractor of these
requirements, A subcontractor Agreement (Addendum No, 1) must be filled out for each
confrector and included with this Agreement when submitted for approval.

22, DR OF DONATED FOOD FOR PROCESSING

Processor may acquire DF for processing under this Agreement from one or mors of the
following sources:

A.  Direct shipment of DF to Processor s plant as ordered by USDA. Such orders should be
mutually agreed upon between the Processor and USDA in consideration of inventory status and

estimated deliveries of end product.

B.  Transfer from other States with which Processor hus a SPA and as authorized by both the
State and USDA,

C.  Backhaul from RA's and/or DA's inventory,

All quantities of DF and sources must be entered as DF received onthe monthly performance
report required in Article 15.A. of this Agreement. Approval of this Agreement by the USDA
shall not obligate the USDA or DA to deliver DF for processing.

Processor must refurn, to the applicable DA, a warchouse and consignee receipt for each direct
shipment of DF with the Monthly Performance Report. The FNS-57, 0. 8. & D report, if
applicable, must also be filed at this time,

DAs will consult with Processor concerning the mumber of trucks to be shipped to Processor
before any orders are placed with USDA.
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23. DEMURRAGE AND DETENTION

Processor shall be responsible for ell demurrage and detention charges on shipments of DF
placed for unloading at Processor's plant that have been ordered for detivery as mutualfly agreed
unless other payment arrangements have been mutually agreed upon between Processor and
USDA. USDA should meke every effort to ensure that Processor is notified of shipment of DF
destined for Processor & plant as soon as possible to assist Processor in coordination of receiving

purchasing production and unloading,

24. INDEMNITY/HOLD HARMLESS

Processor will indemnify and hold USDA and RA/DA free and harmless from any claims,
darnages, judgments, expenses, attorney's fees and compensations arising out of physical injury
death and/or property damage sustained or allegad to have been sustained in whole or in pait by
any and all persons whatsoever as & result of or arising out of any act or omission of Processor
his/her agents or employees or cavsed or resulting from any deleterious substance in any of the
products produced from DF for which the Processor is responsible,

25, SURANCE
Processor must maintain adequate coverage for all insurable losses.

26. ASSURAN GHTS L ANDE OYMENT

Processor agrees to comply with Title VI of the Civil Rights Act of 1964 (42 U.S.C, 2000 4 et
seq.) all provisions required by the implementing regulations of Department of Agriculture,
Department of Justice Enforcement Guidelines, FNS directives and guidelines to the effect that
no person on the grounds of race color national origin sex age ot handicap shall be excluded from
participation in be denied the benefits of or otherwise be subject to discrimination vnder any
ectivity carried out under this Agreement. In addition the Processor agrees not to discrimiriate on
the basis of race color national origin sex age or handicap among eligible RAs in the '
merchandising and sale of end products containing DF, This assurance is given in consideration
of and for the purposes of obtrining permission to use federal property or interest in such
property without consideration or at a nominal consideration, This assurance is binding on the
Processor its succors, transferees, and assignees as long as it receives dssistance or retains
possession of any assistance from FNS, Processor shall comply with all applicable federal State
and local laws and regulations pertaining to wages, hours, and conditions of employment.

27,  UNLAWFUL BENEFITS

No amployees and/or agent(s) of any party to this Agreement, USDA’s office or any RA for
which prooessing under this Agreement has been approved, shall be admitted to or may accept
any share or part of this Agreement or 1o any benefit that may arise therefrom.
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28. AGREEMENT ENTIRETY

This docurnent including the attachments contains the entire Agreement between the parties
hereto relating to the matters coversd hereunder. All prior negotiations, representations,
understandings and/or stipulations are conclusively superseded hereby and no other agreement or
promise made by any party hereto, or by any of their ageni(s) that is not contained in this
Agreemont shall be binding or valid.

29. ODIFICATION/, T

This Agreement and the Subcontractor Agreement shall not be modified, amended, altered, or
changed except by a written agreement signed by the parties hereto, If written agreement is
obtained for changes in end product formulation, return of DF, or net case cost, Processor shall
not implement changes unti! written approval is received from USDA.

30.  SERVING OF NOTICES |

Any notice, demand or communication under or in connection with this Agreement may be
served vpon the other party by personal service, or by mailing the same by registered or certified
mail, postage prepeid and addressed to the designated representative of such party at the address
set out in this Agresment, Any such notice or demand shell be desmed served at the tinte of
personal service or within 48 hours after the posting of the notice in the United States mail.
Either party may change such designated representatives or mailing address by written

. notification to the other party.

3l. LEGAL RESOLUTION

Processor agrees that in performance of this Agreement to obey, abide, and comply with all
applicable local, state, and federal laws and regulations, If any term, covenant, condition or
provision of this Agreement is held by a court of competent jurisdiction to be invalid, void or
unenforeeable, the remainder of the provisions shall remain in full force and effect and shall in
nio way be affected, impaired or invalidated.

32. DIS UTION OF COPIES

USDA and Processor shall retain a copy of the signed Agreement and Addendurn for their
records, Copies of the signed Agreement may be provided to any person upon request as public
records under the applicable federal Freedom 6f Information laws, USDA will make the basic

Agreement available on the FNS website for DAs to aocess and general information for
inferested parties.

33. ELIGIBLE RECIPIENT AGENCIES

Upon approval of this Agreement, the Processor shall obtain a State Participation Agreement
(SPA) from the sppropriate State DA or DAs where the processor plans to do business. DAs
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signing a SPA will provide Processor with a listing of all eligible RAs with appropriate
identification numbers, if applicable, and addresses. Processor can reduce inventory only on sales
of approved end praducts to these eligible RAs,

34.  DEBARMENT

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

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

The Processor shall notify FNS immediately of the certification status changes.

35. - RESERVED
36.  PERIOD OF AGREEMENT

This Agreement shall become effective on July 1, 2006 and will remain in effect wntil terminated -
with written notice by either party,

37 A E SPECIF, (4] G

Processor shall designate the processing arrangements and generic donated foods o be used
during the term of the Agreement (Refer to Articles 3 and | 0). Check the following selected

system. (More than one is allowable.)
—X__Full Substitution - Cheese  __X___ 100% Yield

__X__Limited Substitution Standard Yield Optiori
. X__Nonsubstitution Guaranteed Minimum Return
(Turkey) —X...... Guaranteed Return Demonstration

Donated foods to be utilized in processing:

__X__Beef X _Cheese ,

_ X Pork —2A_ Nonfat Dry Milk (az available)

___Chicken —_X_Fruits: A364 (es available)
X__ Turkey X__Vegetables: Tomato Products

Eggs 0il
Peanut _X__Grein
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Processor shall furnish a performance and surety bond, Irrevocable Letter oy Credit, or escrow
account in the amount of $5,000,000.00, If processor elects to supply an Irrevocable Letter of
Credt, it must be a confirmed Irrevocable Letter of Credit in a United States Bank, the terms of
which must be agreed to in advance by the USDA. Changes in the amount of inventory
protection required during the duration of this Agreement will be attached as an Addendum.

33. AUTHORIZED PROCESSOR SIGNATURE

Agreement must be signed by Owner, Parhier. or Corporate Officer duly anthorized to sign
contractual agreements. Disclosure of ownership of Processor shall be submitted if requested by

USDA.

Private Owned - The Owner must sign this Agreement.
Partnership - A Partner must sign this Agreement.
Cerporation - A Corporate Officer must sign this Agreement,

If an employee other than these specified individuals signs this Agreement, & Power of Attormney
indicating employee's authority must accompany this Agreement. All addenda to this Agreement
shall be signed by the authorized individual who signed this Agreement except that the EPDS
could be signed by his/her authorized designee,

In witness whereof, the Partics hereto have caused this Agreement to be signed by their
respeciive agent, -

APPROVED
DISAPPROVED
1) lisn 4 P <o
Cathie MoCullough, Director William A, Meler
Food Distribution Division CFO
Food and Nutrition Service, USDA JTM Provisions Co,, Inc,
}@44 | 12 3/06
Date r Date
Revissd Se.pl.enm 2005
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" Appendix 1: Processor Plant Locations

| PlantName & | Physical Address | Contact Petson | Phone Number Fax Number
Number :
JTM Provisions | 200 Sales Dr. Brian Hofimeler | 800-626-2308 513-367.3519
Co., Inc.
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RFQ No. AGR1500000023

STATE OF WEST VIRGINIA
Purchasing Division

PURCHASING AFFIDAVIT

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

EXCEFTION: The prohibition listed above does not apply where a vendor has contested any tax administered pursuant to
chapter eleven of the W. Va. Code, workers' compensation premium, permit fee or environmental fee or assessment and
the matter has not become final or where the vendor has entered info 2 payment pian or agresment and ihe vendor is not
in default of any of the provisiona of such pian or agresmant.

DEFINITIONS:

“Debt” meang any assessment, premium, penally, fine, tax or other amount of money owed to the state or any of its
political subdlvisions because of a judgment, fine, permit violation, license asgsessment, defaultad workers'
compensatian premium, penslty or other assessment presently delinquent or due and required to be paid to the state
or any of its poiitical subdivisions, including any interast or edditional penalties accrued theresn,

“Employar default” means having an outstanding balance or Rabllity ta the old fund or to the uninsured employers’
fund or being in policy default, as definad in W. Va. Code § 23-2¢-2, faiture to mairttain mendatory workers'
compensation coverage, or fallure to fully meet its obligations as a workers' compenaetion self-insured employsr. An
employer is not in employer defenslt i it has entered Into a repayment agreemant with the Insurance Commissioner
and remains In compliance with the obligations under the repayment agresment.

“Related party™ means a party, whether an individual, corporation, partnership, association, imited liability company
or any other fom or business association or other entlty whatsoever, related to any vendor by blood, mariage,
ownership or contract through which the perty has a relationship of ownership or other Interest with the vendor so that
the party will actually or by effect receive or control a portion of the benefit, profit or other consideration from
performance of a vendor contract with the party receiving an amount that meets or exceed five percent of the total

contract amount.

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

WITNESS THE FOLLOWING SIGNATURE:

Vendor's Name: ./ 7/ /] /OPOV/'SI}DMS a).,IMC.
Authorized Signature: 2‘74 —— Date: _3-/F-/5

sweot_(h/n

County of /4)’/‘0/'/7[0)\/ , to-wit: ﬁ;
Taken, subscribed, and sworn 1o before me this/i day of MO&O}(} , 20 L&-
My Commission expires Jp@" / = . 20_3__0
NOTARY PUBLIC __Q@A,ﬁ&“a /(ﬂ )l
Mu Purchiesing Affidavit (Revised 0701/2012)




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

accordance with the Wes? Virginia Code. This certificate for application is to be used io request swich preference. The Purchasing
Divigion will make the determination of the Vendor Preference, if applicable.”

1. Appiication is made for 2.5% vendor preference for the reasan checked:

..... Bidderlsanindividual resident vendor and has resided continuously in West Virginia for four (4) years immediately preced-

ing the date of this certification; or, -

Bidider Is & partnership, association or comoration resident vendor and has maintained lts headquarters orprincipal place of

business continuously in West Virginia for four (4) years immediately preceding the date of this certification; or 80% of the

ownershipinterest of Bidder is held by another individual, partnership, association or corporation resident vendor whe has

maintained its headquarters or princlpal place of business continuously in Wast Virginia for four (4) years immediately

preceding the date of this certification; or,

. Bidderls a nonresident vendorwhich has an affiliate or subsidiary which employs a minimum of ane hundred state residents
and which has maintained its headquariers or principal piace of business within West Virginia continuously for the four (4)
years immediately preceding the date of this certification; or,

2, Application is made for 2.5% vendor praference for the reason ohackes:
Bidder is a resident vendor who certifies that, during tha iife of the contract, on average at least 75% of the employees
working on the project being bid are residants of West Virginia who have resided in the state continuously for the two years

immediately preceding submission of this bid; or,

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

.......... Bidder is a nonresident vendor empioying a minimum of one hundred siate residents or is 4 nonresident vendor with an
affiliate or subsidiary which maintains its headquarters or principal place of business within West Virginia employing a
minimum of one hundred state residents who certifies that, during the life of the contract, on average at least 75% of the
employees or Bidder's afillate’s or subsidiary’s employees are residents of West Virginia who have resided in the state
continuously for the two years immediately preceding submission of this bid; or,

4. Application ls made for 5% vendor preference for the reason checked:
Bidder meets elther the requirement of both subdivisions {1) and (2) or subdbvision (1) and (3) as stated above; or,

5 Application Is made for 3.5% vendor preference who is a vateran for tha reasan checked:

.. Bidderisanindividual resident vendorwho is a veteran of the United States amed forces, the reserves or the National Guard
and has resided in West Virginia continuously for the four years immediately preceding he date on which the bid is
submitted; or,

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

Bidder Is a resident vendor who is a veteran of the United States armed fu'_oes, ﬂi_e raserves or the National Guard, if, for

7. Application Is made for preference as 2 non-resident smali, woman- and minority-owned business, In accor-
dance with Wast Virginia Cods §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-ownad business,
Bidder understands if the Secretary of Revenue determines that a Bidder receiving preference has failed to continue to meet the
requirements for such preference, the Secretary may order the Director of Purchasing to: () reject the bid; or (b) assess a penalty
against such Bidder in an amount not to exceed 5% of the bid amaunt and that such penalty will be paid to the contracting agency
or deducted from any unpaid balance on the contract or purchase order.
By submission of this certificate, Bldder agrees to disclose any reasonably requested information to the Purchasing Division and
authorizes the Department of Revenus to disclose to the Director of Purchasing appropriate information verifying that Bidder has paid
the required businass taxes, provided that such information does nat contain the amounts of taxes paid nor any other information
deemad by the Tax Commissioner to be confidential.
Under penalty of law for false swearing (West Virginia Code, §61-5-3), Bldder hereby certifies that this certificate is true
end accurate In all respects; and that if a contract is Issued to Bidder and If anything containaed within this certificate
changes during the term of ihe contract, Bidder will notify the Purchasing Divislon In writing immediataly.

Bidder: _ Signed:
Date: Thtfe:




