::;g'ﬁsj"h Di"is"s“ o State of West Virginia
R ashington Street Eas N
Al Post Office Box 50130 Request for Quotation
§| Charleston, WV 25305-0130 01 — Agricultural

Proc Folder: 170017
Doc Description: Processing USDA Beef Commodity

Proc Type: Central Master Agreement

O weinpwat, OH 45395
£13= 4 82= Loy

Date Issued Solicitation Closes | Solicitation No Version
2016-03-23 2016-04-20 CRFQ 1400 AGR1600000014 1
13:30:00
BID RECEIVING LOGATION el
BID CLERK )
DEPARTMENT OF ADMINISTRATION
PURCHASING DIVISION
2019 WASHINGTON ST E
CHARLESTON Wv 25305
us
| VENBOR
Vendor Name, Address and Teleph umber: -/
VANLE |ERRE [20bS b 10 AdvancePierre
ng7 aﬁﬂ l/é?e ?bl gUl 'z 50 Foods

9987 Carver Road, 5th Floor
Cincinnati, OH 45242

B4/13715 umaei it

M) Purchasing Division

FOR INFORMATION CONTACT THE BUYER

Linda Harper
(304) 558-0468
linda.b.harper@wv.gov

Signature X @éﬂ-&«)

rene §O-0304.279

DATE 6; / /..2, //é

All offers subject to all terms and conditiéns contained in this solicitation

Page: 1

FORM ID : WV-PRC-CRFQ-001




APDENDUM ACKNOWLEDGEMENT FORM
SOLICITATION NO.; AGR1600000014

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

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

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

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

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

/b \/ﬁﬂ&?ﬁﬁe 7‘4@

Company

(e

Afthorized Signature

‘{/ al//o

Date

i

NOTE: This addendum acknowledgement should be submitted with the bid to expedite document processing.
Revised 6/8/2012



ADDENDUM ACKNOWLEDGEMENT FORM
SOLICITATION NQ.; AR1600000014

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

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

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

[ 1 Addendum No. 1 [ ] Addendum No. 6
[ -/ ] Addendum No. 2 [ 1 Addendum No.7
[ ] Addendum No.3 [ 7 Addendum No. 8
[ 1 Addendum No. 4 ' 1 Addendum No.9
[ 1 Addendum No.5 [ 1 Addendum No. 10

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

FAvsece T Expe }:: b

flone L

Aéthorized Signature
’////,/’4
Date

NOTE: This addendum acknowledgement should be submitted with the bid to expedite document processing.
Revised 6/8/2012



CERTIFICATIONAND SIGNATURE PAGE

By signing below, or submitting documentation through wvOASIS, I certify that I have reviewed
this Solicitation in its entirety; that I understand the requirements, terms and conditions, and
other information contained herein; that this bid, offer or proposal constitutes an offer to the
State that cannot be unilaterally withdrawn; that the product or service proposed meets the
mandatory requirements contained in the Solicitation for that product or service, unless
otherwise stated herein; that the Vendor accepts the terms and conditions contained in the
Solicitation, uniess otherwise stated 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.

Ad vpweelT cres 260

(Cojipany)
A/@MA.@Z@(M %ﬁfdﬂmﬂl&m;flﬂ) 0@/’1//&0:};(

(Authorized Signatfire) (Representative Name, Title)

S73-683 e/  573-280- g oy
(Phone Number) (Fax Number) (Date)

Revised 10/27/2015



REQUEST FOR QUOTATION
Beef Products utilizing USDA Commodity Beef

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,

7.2.3 Any other remedies available in law or equity.

8. MISCELLANEOUS:

8.1 No Substitutions: Vendor shail 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 monthly 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: bDO/UUﬂ‘W/?G‘&’/V/U

Telephone Number:  #73- 487~ /o4y

¥ax Number: _ J7/3- J£0 - 54 4¢

Email Address: Do s. Peacemsn e ADVANCE ) ixre aym

Revised 10/27/2014



h-"""_"":\
AdvancePierre
Feads

REFERENCES

State of Missouri

Food and Nutrition Services

Andy Dudenhoeffer, Director, Food Distribution
573-522-1974
Andy.Dudenhoeffer@dese.mo.gov

Diverted 772,703# for 15/16

Hillsberough County Public Schools

Raymond O. Shelton School Administrative Center
901 East Kennedy Blvd.

Tampa, FL 33602

Heather Wellings

813-272-4000

www.sdhc.k12.fl.us

Diverted 1,133,550# for SY 15/16

Oregon Dept. of Education

Student Services

Chris Facha,

USDA Food Distribution Program Coordinator
503-947-5896

chris.facha@state.or.us
Diverted 253,7494# for SY 15/16



NATIONAL PROCESSING AGREEMENT

STATE PARTICEPATION AGREEMENT

This Agreement is subject to the terms and conditions set forth in the National Processing
t of Agriculture, Food and Nutrition

Agreement made by and begreen the U.S. DepartmeT
Service and PIERRE FCAD, INC.—

State Distributing Agency

Processor

WV Department of Agriculture, Food Distribution Program

Mame Darreli Carter

Title Program Director
Address P.0. Box 1069

City, State, Zip _Ripley, WV, 25271
Contact Darrell Carter
Phone 304.558-0573
Fax 304-372-3312

E-mall dearter@wvda.us

Name

Title

Address

City, Staie, Zip
Contact
Phone

Fax

E-mail

Web Address www.state.wv,usladmin/purchaselvre Web Address

Signature

(Processor).

fdvarceRee Foets, ( NC.

\Inexie. FAIrbanks
Digecder o Gaerunert esm
i Corer.Kd. S Py

G O Haad2.
\IieRie, CARDANKS.
513-(6RA - eFo

VQEEIQ,,.,F&WBDH\EPEWE. &
W, ABFKIZ2. (e

Signature WMIMPA

Date

Date

4-12-]6

Period of Agreement: This Agreement shall become effective on July 1, 2016 and will

terminate on Jume 30, 2017.

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

(National Processing Agreement).

Permiited By State Value Pass Through System Selected by
Processor
DireciDi
Eefond
Tndi i : Einvoioo)
AdterpateValuePass Theu-Systom
freapires Epnpeasaly
" THIS IS THE ONLY VPT Fee for Service — billed by processor
| CURRENTLY USED IN WV s
i F ﬁ S % ] o]] i ] ;- -1
*Sales Verification Required



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

SUMMARY END PRODUCT DATA SCHEDULES SUBMITTED WITH THIS BID
PACKAGE SHOULD INCLUDE MAXIMUM PRICES WHICH WILL BE
CHARGED TO WEST VIRGINIA FOR THE DURATION OF THE AGREEMENT

(IF AN AGREEMENT IS AWARDED)

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

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

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

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

[ 1CN Labeling is optional. Recipient agencies may request CN labeled products.
[X] CN Labeling is required, if applicable for the processed product.

[X] Submit CN Iabels with SEPDS.

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

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

LAMM_!.G_VFEQ COM {Provide the web address)

Processor must submit nutrition information with the SEPDS

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

[ PCCP per AMS Instruction MGC 638



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

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

State permits backhauling [ ]Yes [X]No

Backhauling permitted from  State Warehouse [ ] School District [

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

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

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

ALL INSTRUCTIONS AND PROVISIONS OF THE BID PACKAGE ARE BY
REFERENCE INCORPORATED HEREIN

10. Additiona! State Requirements.

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

PROCESSOR

AS OUTLINED UNDER NUMBER 2 ABOVE, SUMMARY END PRODUCT DATA
SCHEDULES SUBMITTED WITH THIS BID PACKAGE SHOULD INCLUDE
MAXIMUM PRICES WHICH WILL BE CHARGED TO WEST VIRGINIA FOR THE

DURATION OF THE AGREEMENT (IF AN AGREEMENT IS AWARDED)

ALL PROVISIONS OF THE BID PACKAGE ARE BY REFERENCE INCORPORATED
HEREIN




SUBCONTRACTOR AGREEMENT

Subcontractor Agreement: Authority USDA FNS 7 CFR Part 250

Whereas AdvancePierre Foods, Inc.(Primary Processor) holds a National Master Processing
Agreement (hereinafter “Agreement™) with the U.S. Department of Agriculture Food and Nutrition

Service and whereas FIVE STAR CUSTOM FOODS PLANT #21771 _ (Subcontractor) desires and is
capable of performing part of the Agreement, namely USDA COMMODITY BEEF INTO CRUUMBLES.

TACO MEAT, SPAGHETTI SAUCE w/MEAT AND CHILI SAUCE W/MEAT. It is further agreed
that the Subcontractor mentioned above will conform to all terms and conditions of the above named

Agreement, making this addendum part of that Agreement.

Subcontractor shall maintain records for three (3) years from the close of the federal fiscal year to which
they pertain and shall make them available for inspection by either State, federal or local representatives
at any time, without prior notice, during normal office hours. Processor records shall include the

following:

A. Quantity of raw DF received from Primary Processor for each month,
B. Quantities of raw DF and end products remaining on hand for each month.
C. Quantities of end products delivered to RA or back to the Primary Processor.

Subcontractor will attach a signed End Product data Schedule to this Addendum for the end products that
are being processed, or any other function for which the Subcontractor is performing.

ALL PARTIES APPROVE BY SIGNING BELOW:

PRIMARY PROCESSOR
Processor: _Advance Pierre Foods, Inc. _Address: 9987 Carver Rd. 5™ Floor Cincinnati, OH. 45242
Name: Valerie Fairbanks Title: Director of Government Programs

Signature: __[/abone [ )ao0ef _Date:

SUBCONTRACTOR

Subcontractor; FIVE STAR CUSTOM FOODS, PLANT #21171

_Address: 3709 EAST 1*. FT. WORTH, TX 76111

Name: Xent RRuy 00kt Title Coo

Signature: /—w gf\w&w—/ Date: 2 30—id
FNS APPROVAL

Name: Title:

Date:

Signature:




SUBCONTRACTOR AGREEMENT

Subcontractor Agreement: Autherity USDA FNS 7 CFR Part 250

Whereas AdvancePierre Foods, Inc.(Primary Processor) holds a National Master Processing
Agreement (hereinafter “Agreement”) with the U.S. Depantment of Agriculture Food and Nutrition

Service and whereas DANs PRIZE. BROWERVILLE PLANT EST #158354 & P-158354

(Subcontractor) desires and is capable of performing part of the Agreemeni, namely USDA
COMMODITY PORK INTO PULLED PORK, SAUCED AND UNSAUCED. I is further agreed that
the Subcontractor mentioned above will conform to all terms and conditions of the above named
Agreement, making this addendum part of that Agreement.

Subcontractor shall maintain records for three (3) years from the close of the federal fiscal year io which
they pertain and shall make them available for inspection by either State, federal or local representatives
at any time, without prior notice, during normal office hours. Processor records shall include the

following:

Al Quantity of raw DF received from Primary Processor for each month.

B. Quantities of raw DF and end products remaining on hand for each month.
C. Quantities of end products delivered lo RA or back to the Primary Processor.

Subcontractor will attach a signed End Product data Schedule to this Addendum for the end products that
are being processed, or any other function for which the Subcontractor is performing.

ALL PARTIES APPROVE BY SIGNING BELOW: _

PRIMARY PROCESSOR

Address: 9987 Carver Rd. 5™ Floor Cincinnati, OH. 45242

Processor: _Advance Pierre Foods. Inc.

Title: Director of Government Proorams

Name: Valerie Fairbanks o

SUBCONTRACTOR

Subcontractor; DANS PRIZE, INC. .

Address; | INDUSTRIAL PARK, BROWERVILLE, MN 55438

Name: VERN NO].AND [ (N _Title__VPof OPERATIONS _
Signature: = /( oo Date: ___B/J/J/ac?/é:’
FNS APPROVAL
Mame: e Title: o e, 0 o
Signature: . e Date:




SUBCONTRACTOR AGREEMENT

Subcontractor Agreement: Authority USDA FNS 7 CFR Part 250

Whereas AdvancePierre Foods, Inc.(Primary Processor) holds a National Master Processing
Agreement (hereinafter “Agreement”) with the U.S. Department of Agriculture Food and Nutrition
Service and whereas BURKE CORPORATION PLANT #6829A_ (Subcontractor) desires and is
capable of performing part of the Agreement, namely USDA COMMODITY BEEF IN CRUMBLES. It
is further agreed that the Subcontractor mentioned above will conform to all terms and conditions of the
above named Agreement, making this addendum part of that Agreement.

Subcontractor shall maintain records for three (3) years from the close of the federal fiscal year to which
they pertain and shall make them available for inspection by either State, federal or local representatives
at any time, without prior notice, during normal office hours. Processor records shall include the

following:
Quantity of raw DF received from Primary Processor for each month.

A
B. Quantities of raw DF and end products remaining on hand for each month.
C Quantities of end products delivered to RA or back to the Primary Processor.

Subcontractor will attach a signed End Product data Schedule to this Addendum for the end products that
are being processed, or any other function for which the Subcontractor is performing.

ALL PARTIES APPROVE BY SIGNING BELOW:
PRIMARY PROCESSOR

_Address: 9987 Carver Rd. 5" Floor Cincinnati, OH. 435342

Processor: _Advance Pierre Fuods. Inc.

Name: Valerie Fairbanks Title: Director of Government Proerams
Signature: 22;&@2‘5 2 )@@ Date: f ~8 ~/&
SUBCONTRACTOR

Subcontractor: BURKE CORP. PLANT #6829A

_Address: PO Box 209 Nevada, IA 50201

Name: Amanda Lockhart Title: Director, Quality Assurance & Technical Services

Signature: g j-(joc]d\vd’ Date: 3/22/2016

FNS APPROVAL

Title:

Name:

Date:

Signature:




SUBCONTRACTOR AGREEMENT
Subcontractor Agreement: Authority USDA FNS 7 CFR Part 250

Whereas AdvancePierre Foods, Inc.(Primary Processor) holds a National Master Processing
Agreement (hereinafter “Agreement”) with the U.S. Department of Agriculture Food and Nutrition

Service and whereas _CTI Foods_ {Subcontractor) desires and is capable of performing part of the
Agreement, namely USDA Commoditv Beef into Shaved BeeD). It is further agreed that the
Subcontractar mentioned above will conform to all ferms and conditions of the above named Agreement,
making this addendum part of that Agreement.

Subcontractor shall maintain records for three (3) years from the close of the federal fiscal year io whick
they pertain and shali make them available for inspection by either State, federal or [ocal representatives
at any time, without prior notice, during normal office hours. Processor records shall include the

following:

A Quantity of raw DF received from Primary Processor for each month.
B. Quantities of raw DF and end products remaining on hand for each month.
C. Quantities of end products delivered to RA or back to the Primary Processor.

Subcontracter will attach a signed End Product data Schedule tc this Addendum for the end products that
are being processed, or any other function for which the Subcontractor is performing.

ALL PARTIES APPROVE BY SIGNING BELOW: _ T

PRIMARY PROCESSOR

Processor: _Advance Pierre Foods, Inc. Address: 9987 Carver Rd. 5% Floor Cincinnati. OH. 43242

Name: Valerie Fairbanks v Title: Director of Governinent Programs

Signa:ure:mjdu@/_ e Date:_ ¥4 /¢ .

SUBCONTRACTOR

Subcontractor: CTI Foods Address: 39 Custom Foods Dr. Owinasvilie. KY 40360

Title: _ Directer, New Business Develogment

Name: .._Eri_c_jﬂ_r_]gi’ = e f""‘""_‘ _';-M——:_——_ ——
. :‘_:%-/
= ._.f;i__{]:"b“ _ Date: ‘;//}/?—— e

Signature. __ £
S — 4 AT Tl T Sl R ST S

T FNS APPROVAL

SRS @ TAT R

Name: La.ra Castro ... Title: Jirector. Food Distribution Division o

Date:

P Tl A g A 0 e o e

Signature; e

R A —



EXHIBIT A - PRICING PAGE

Commodity: USDA BEEF

Net Wt per Case per
USDA Summary End
Estimated Annual Product Data Processing Fee Per
Crder Quantity Schedule {ibs.) Case (%) Price per Pound {3}
RFQ ltem No. item Description (Cases}* (a) {B) {B)/ (&)
3111 Reduced Fat Taco Meat/Filling APF32432-328 4350] 33.00 $35.01 1.0606
3.1.1.2 Reduced Sodiym Meatbglls APF1-17-505-0 4,190 30.00 $21.08 L7027
3113 Reduced Fat Spaghetti Sauce with Beef ADF32433-328 2,075 33.00 $31.12 .9430
3.1.1.4 Beef Sloppy Joe 2,725 no bid
3.1.15 Chili with Beans APF32437~328 975§ 33.00 $35.04 1.0618
3.116 Pre-cooked Meatloaf Slices APF3724 1,450] 22.75 $23.23 1.0211
3317 Pre-cooked Salishury Steak Slices APF1-16 —75 30-0 3,875 31.88 $22.10 L6932
3118 Pre-cooked Beef Patties APF6300L 4325 21.00 414 .00 0.6667
*Annual order quantity estimates for evaluation purposes only, Agency may have more or less order volume based 9
upon need aver the life of the contract, 6.1491
Bidder / Vendor Information
Name:| AdvancePierre Foods
Address:} 9987 Carver Rd, Suite 500
Cincinnati, OH 45242
Phone:| 513-682-1644
L]
Email Address: donba; . plag@?ﬂvancepierre .com
Authorized Signature: i

/\ M"‘\ )] %W"/




L

SEPDS A

B National Summary

SUMMARY END PRODUCT DATA SCHEDULE

| AdvancePierre Foods

|

VALUE PASS THROUGH SYSTEMS APPROVED:

{EPDS approved by USDA) THIS IS AN ORIGINAL SUMMARY SCHEDULE UNLESS CHECKED BELOW: o Direct Sale
O State Summary O Reflects Change in Formulation (/afic) a Refund to Recipient Agency
(EPDS apmoved by state agency} Additional Products Listed \uﬂt Net Price Through Distributor
Fa
O Correction Fee for Sarvice (billed by Processor)
5} Fee for Service (billed by Distributor)
Information Certified as Accurate from Approved EPDS (requires signature from agency that approved EPDS) Certlfied by State Agency
Net Net DF By Value per | Value of DF State Agency
Servings | Welght | WBSCM Inventory pound of DF per Effective Acceptance/Approval
End Product Code & Description PWeIght Per Case per ltem Code WESCM Description Drawdown Producls‘ {contract case Date Check for quick
er Case . Produced
Serving pEr case value} {F x H) =] approval
A B [+ D E F G H 1 J K
BEEF PRODUCTS
BEEF COARSE GROUND
3724 CN Fully Cooked Meatloaf 2275 140 2.60 100154 ERZ GTN-60 LB 21.36 NO $2.9965 $64.01
3724 CN Fully Cooked Meatioaf 2275 | 140 OR | 100155 |BEEF FRESH BILS COMBOY 51 36 NO $2.8947 | $61.83
69001 CN FULLY COOKED BEEF BURGER 2100 | 210 | 1.60 | 100154 | BEEFCOPRSEGROUND | g557 NO | $29965 | $101.34
69001 N FULLY COOKED BEEF BURGER 2100 | 210 OR | 100155 |BFEFFRESHBNLS COMBOY 33 g7 NO $2.8047 | $97.90
1-16-530-0 [P AMEBROILED BEEF SALISBURY STEAKWICARAMEL | 3188 | 170 | 300 | 100154 D - GROUND | 2425 | NO | $29965 | $7267
1-16-530-0 (F:Lé?_hchIIEaBROILED BEEF SALISBURY STEAK WICARAMEL | 41 a0 170 OR 100155 | BEEF FRE_IS,;-:_. E:?I::g COMBO] 5, o5 NO $2.8947 $70.20
1175050 |OUR DELUXE CHARBROIL MEATBALLS -5 piecesiserving | 30.00 | 192 | 250 | 100154 | BEEF COARSEGROUND |55 44 NO | 529965 | $70.12
1-17-505-0  |OUR DELUXE CHARBROIL MEATBALLS - 5 piecesisenving | 30.00 { 192 OR | 100155 |PEEFFRESHEBNLS COMBOY 53 40 NO $28947 | $67.74
32432-328  |LOW SODIUM FULLY COOKED TACO FILLING WITH MEAT | 33.00 | 290 240 | 100154 BEEi‘égﬁﬁigngND 20.14 NO $29965 | $60.35
32432-328  [LOW SODIUM FULLY COOKED TAGO FILLING WITH MEAT | 33.00 | 220 OR | 100155 |BEEFFRESH BALS COMBOY 59 14 NO $2.8047 | $58.30
32433.328 | g SO0\ FULLYCOOKED SPAGRETTISAUCEWITH | 3300 | 115 | 461 | 100154 | BEFF.COARSEGROUND |4y o NO | $29965 | 33341
30433-398 hcl)z\gTSODIUM FULLY COOKED SPAGHETTI SAUGE WITH 33.00 115 OR 100155 |BEEF FRgEnS:;-imE’;gll[g COMBO{ 44 45 NO $2.8947 $32.28
32437328  |LOW SODIUM FULLY GOOKED CHILI SAUCE WITH MEAT | 33.00 | 110 479 | 100154 | PEEFCOARSECROUND | 4093 NO $2.9965 | $30.65
32437-328  |LOW SODIUM FULLY COOKED CHILI SAUCE WITH MEAT | 3300 | 110 OR | 100155 |BEEF FR;,%?&“S COMBOY 4023 NO §2.89047 | $2061
PROCESSOR: USDA APPROVAL: STATE AGENCY APPROVAL:
(not applicable for state summary)
AdvancePlerre Foods USDA/FNS/FDD HQ f QUALITY ASSESSMENT DIVISION
Name of Company Nama of Approving Aganhcy Name of Approving Agency
Valerie Fairbanks, V.P.-Commodity Program Shearry Thackeray-Comm. Processing
Name and Titfe of Authorized Representativa Nema and Title of Authorized Represeniative Name and Title of Authorized Representative
%&/W 212312016 J M’L 31872016
e Signahure Date Signed Sigalure Pd Date: Signature Date Signed
*If by products are produced, provide value and method credit will be given
ACDA 10/04 School Year 2016-2017 STATE OF WEST VIGINIA

AdvancePierre Foods

4122016 Page 1 of 1



Beef Taco Filling

ltem #: 32432-328

Product Description: Fully cocked blend of beef, taco seasoning and soy protein,frozen in a boilable bag. Reduced sodium content comparad to

item 32412-328. CN labeled. Commodity processed product,
Technical Name: Fully Cooked Taco Filling w/Beef and Soy Protein Product
Brand: Advance Pierre

Product Details

Data Generated: 411212016

Data Valid As Of: 12/15/2015

Packing Type: BULK-BOIL

Pieces Psr Case: B

Piecs Sizg (vz.): 88.00

Case Met Weight (ib.): 33.00

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

Cases / Pallet: 49

Case TiHi: TxT

Credit (CN):

2 OZ MMA BEEF
Equivalent Grain: :

Ingredients:

Ingredients: Ground Beef {Not More Than 20% Fat), Water, Isolated Soy Protein Product
[Isolated Soy Protein, Magnesium Oxide, Zinc Oxide, Niacinamide, Ferrous Suifate, Vitamin
B12, Copper Gluconate, Vitamin A Palmitate, Calcium Pantothenate, Pyridoxine Hydrochloride,
Thiamine Mononifrate, Riboflavin], And Contains Not More Than 2% of The Following: Yellow
Com Flour, Sait, Maltodextrin, Paprika, Spices and Flaverings, Modified Corn Starch, Sugar,
Garlic Powder, Citric Acid, Autolyzed Yeast Extract, Caramel Color, Rolled Oats, Wheat Flour,
Canola Qil, Cottonseed Oil, Tomato Powder, Dehydrated Onion. Contains: Soy and Wheat

Shelf Life {days): 365
Starting from dafe of production when kept @ 0°F or befow.

Preparation Method:

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

Steamer: Place & small amount of water in bottorn of pot. Place thawed 5 pound bag of proguct
in pan. place pa~ i steamer and heat jor 20-25 minutes or until internal temperature reachas
165 degress {.

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

Master Case GTIN: 00880760001688

Master Case Gross

Weight: 34.80000

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

Kimberly Scardicchio.

Nutrition Facts:

Serving Size: 2.40 OZ (67 g)
Servings Per Container: 220

Calories / Calories fromFat: ~ 150/80
... %DailyValue*
TotalFai 8g | 14%
Saturated Fat 3g 15%
TransFat 05g

Cholesterol 25mg 8%
Sodium 290mg 12%
Total Carbohydrate 4g %
Dietary Fiber 1g 4%
Sugars 1g

Protein 12g

Vitarnin A 8%
Vitamin € U
Calgium 2%
Irdn ’ 10%

' ** Percent Dally values are based on a
;2,000 calorie diet. Your daily values
 may be higher or lower depending on
v your calerie needs.

The trans fats reported on this
product's nutrition facts panel
are naturally occurring.

(3 AdvancePierre Foods » 9990 Princeton-Glendale Rd. » Cincinnati, Ohio 45246 » Phone: 1-800-969-2747 +

: - www.advancepiere.com
AdvancePlg‘r’g'dES: Date Generated: 4/12/2016



2} FULLY COOKED

e TACO FILLING

AdvanceP Ceoss  WITHBEEF AND ISOLATED SOY PROTEIN PRODUCT

INGAEDIENTS: GROUND BEEF (NOT MORE THAN 209% FAT). WATER, ISOLATED SOY PROTEIN PRODUCT 4SOLATED sov PROTEIN,
MAGNFESHIM OXIDE, ZiNe OXIDE, NIAGINAMIDE, FERROUS SULFATE, VITAMIN B12, COPPER GLUCONATE, VITAMIN & PALMITATE,
CALCILIM PANTOTHENATE, PYRIDOXINE HYDROCHLORIDE, TEIFAMINE MCONONI T RATE, RIBOF} AVIMN, ANMD CONTAING NOT MORE
THAN 286 OF THE FOLLOWING: YELLOW CORN FLOUR, SA T, MAL TODEX THRIN, PAPRIKA, SPICES AND FLAVORINGS, MODIFIFD
CORN STARCH, SUGAR, GARLIC POWDER, CITRIC ACID, AUITOLYZED YEAST EXTRACT, CARAME: COLOR, ROLLED OATS, WHEAT
FLOUR, CANOLA OIt, SOTTe INSEED GIL, TOMATO POWDER, DEHYDRATED OMNION

CONTAINS SOY AND WH

SR EERCORY o ]

This 33 ib. box contains six bagss (48 ounce each). Each 88 oz bas provides
on 38 - 2.48 oz, servings. tach 2.40 oz. seruing (By Weight) of FULLY COOKED TACO CN
FILLING Provides 2. %oz cquivalent neal/meal allernale for Child Nulrition Meal
Pattern Requiremenis. (lse of Lhis Jogo and statement authorized by Lthe Food
f and Nutrition Seroice. LSORCES-TSS,

CN

NET WT. 09/05/12
33 LBS - 6 BAGS KEEP FROZEN " . \

NOT FOR RETAIL SALE 3 2432-328

Distributed By:

9950 Frinoston Giergana KB4272

Cincinnati, OH 45246




Beef Mieatballis

ltem #: 1-17-5C5-0

Product Description: Fully cooked, beef meatballs with seasenings and soy protein added to enhance flavor and value. CN labeled, Commeodity

processed product,

Technical Name: Our Deluxe Beef Meatballs Fully Cooked

Brand: ADVANCE

Product Details

Data Generated:

Data Valid &s Of
Packing Type:
Piaces Per Case:
Piece Size (oz.):
Case Net Weight (ib.):

Case Dimensions:

Cases [ Pallet:
Case TiHi:

Credit (CN):
Equivalent Grain:

Ingredients:

INGREDIENTS: Ground Beef {Not More Than 20% Fat), Water, Vegetable Protein Product [Soy
Protein Concentrate, Zinc Oxide, Niacinamide, Ferrous Sulfate, Copper Gluconate, Vitamin A
Palmitate, Calcium Pantothenate, Thiamine Mononitrate (B1), Pyridoxine Hydrochioride (B6),
Riboflavin {B2), Cyanocobatamin {B12), (May Contain Caramel Color), (May Contain Soy
Lecithin)], Meatball Seasoning [Dextrose, Tomato Powder, Soybean Qil, Disodium Inosinate
and Disodium Guanylate, Spice Extractives, Nonfat Dry Milk], Peppers, Dehydrated Minced
Onion, Bread Crumbs (Bleached Wheat Flour, Soybean Oil, Dextrose, Leavening {Sodium Acid
Pyrophosphate, Sodium Bicarbonate}, Whey , Oleoresin Paprika), Salt, Sodium Phosphate.
Set in Vegetable Oil. CONTAINS: Milk, Soy, Wheat

Shelf Life {(days):

Preparation Method:

Canventional Oven: Preheat oven to 375 degrees f. Bake frozen product for 41 -13 minutes or
until internal temperature reaches 165 degrees f.

Convection Oven: Preheat oven o 350 degrees f. Bake frozen product for 8 - 10 minutes or until

4/12/12016
12/15/2015
BULK-BAG
950

0.50

30.00

Width: 13.19
Length: 2063
Height: 11.88
Case Cube: 1.87

21
Tx3

2 OZ MMA BEEF

455

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

interral temperature reaches 165 degreesf.

Microwave: Cock frozer groduct on high power for 2 - 4 minutes or until internal temperatura

reaches 165 degrees '
Master Case GTIN:

Master Case Gross
Weight:

The daia containsd ¢n this spsc sheet has been approved by Child Nutrilion Labeling Technoiogist,

Kimberly Scardicchio.

0880760017650

32.08100

Nufriﬁori Facis:

Serving Size: 2.50 OZ (70 g)
Servings Per Container: 192

Calories / Calories fromFat: ~ 150/80
el ‘hDailyValue*
TotziFat 9g 14%
Saturated Fat 3.5g 18%
TrarsFat 0g

clesterol 35mg 12%
Totel Cerbohydrate 4g 1%
Dietary Fiber 1¢ A%
2%
2%
449{-.

10% |

 ** Percent Daily values are based on a

2,000 calorie diet. Your daily values

i may be higher or lower depending on
* your calorie needs.

(3 AdvancePierre Foods « 9990 Princeton-Glendale Rd. « Cinginnati, Ohio 45246 » Phone: 1-800-968-2747
A drrmm e Di e WWW.advancepierre.com



'?

AdvancePierre
Fooas

Iistributed by
AehvancePicrre Foods
U incirnats, (VH 43240

Our Deluxe Beef Meatballs

INGREDIENTS Sroumd Beef (Nat More Than 20% at} Water, Vegstabie Proteinm Prodoct IS0y Proben Conceniifate 2inc
Oxwle. Nincinamide Ferrous Sulfate Copper Gluconats “itamin A Palmitaie. Calcium Pantotnenate. Thiamme

Mononitrate {B1} Pyndoxine Hy hi {E8) Rinoi; B2} <y b {B12}, iMay Contin Saramal Gosor;
Mgy Soman Soy Lecithin)l  Meatball Seasoning [Duxtrose Tomata Powder Suybean D 5 [ and
Disodmm G Spice E - Monfa- Milk] Bed! Pepoers Dehyadrated Minced Omon . Sread Srumbs (Bieached
Wheat Flow. . Soybean QU Dextrass | g f Acid Pyroth Sedium Bicarb ¢ Whey Ol f
Papnka) Sk Sodiem Py le Seiin Veg [

CONTAINS Milk Sov Whes:

Heat p war e of :65°F as measurec with the use of a meat thermometer

CN 1:47-505-0

If detailed precaration MSTructiols are deeded pledse VISl our wensite Wwi advancesierre.coir  BRGBLRELES 10 b o b Coo M HE s FEOV TN

I E] 320923
o Flwe D.EC D2 Fuily Cooked Bew! Meatbaus Provae 200 52 Equwvaient MeatiMes: Alteraats e Shike CN
CN tstnnor Mea’ Pattern Reguiremenst [LUs= O* Thiz Logo And Statemen: Authorizec By The Food Anc
Aumnor- Service USDe 082 |
CN

Keep Frozen

TE1-17-606-0 090214

e R T

CONTAINE COMMARITIES DONATED 3Y THE UNITED STATES DEPARTMEMT OF AGRICU-TURS
THIS PRODUCT SHALL BE 50U ONLY TO ELIGIELE RECIPIENT AGENCIES

Comments or questions about AdvancePierre products? Calf toli iree B30~ 3172333 www AdvancePerre com

0088037608217659



Spaghetti Sauce With Meat

item #: 32433-328

Product Description: Fully cooked biend of beef, sweetened spaghetti sauce. onien and soy protein, frozen in a boilable bag. Reduced sodium
content compared to item 32413-328. CN labeled, One serving pravides 3/8 cup of vegetable credit. Commodity processed product.

Tachnical Name: Spaghettt Sauce with Meat-Reduced Sadium

Brand: Advance Pigmre

Product Details I
Nutrition Facts:

Data Generated: 4/12/2016 . )
Data Valid As Of: 12/15/2015 Serving Size: 4.61 0Z (129 g)
Packing Type: BULK-BOIL ; Servings Per Container: 115
Pieces Per Case: 6 Calories / Calories from Fat: 170/ 80
Piece Size (0z.): 88.00 ) % Datly Vaiue **
Case Net Weiht (): 3300 Toafei g
15%
Case Dimensions: Widith: 1263 Saurg Ee_dfgt Il s S
Length: 1913 TransFat 05g
Height: 6.25 Cholesterol 25mg &%
Case Cube: 0.87 Sedium 300mg 3%
c { Pallet 49 Total Carbohydrate 9g 2%
ases | Pallet: . badealecils il A S
Case TiHi: 7x7 Dietary Fiber 1g e
Sugars 59
Credit (CN): 2 OZ MMA BEEF 0.25 CUP Vegetabies Protein 14 g
Equivalent Grain: Vitamin A W
Vitamin © i
ingredients: Caldium T
ingredients: Water, Ground Beef (Not Mare Than 20% Fat), Tomato Paste, Isclated Say Protein von T s
Product [Isolated Soy Protein, Magnesium Oxide, Zinc Oxide, Niacinamide, Ferrous Sulfate, s 8 U
Vitamin B12, Copper Gluconate, Vitamin A Palmitate, Calcium Pantothenate, Pyridoxine ™ Percent Daily values are based on a
Hydrochioride, Thiamine Mononitrate, Riboflavin], Diced Onions, Sugar, And Less Than 2% of 2,000 calorie diet. Y°”":a"y ‘;f_"”es
The Following: Sait, Spices, Dehydrated Onion, Dehydrated Garlic, Dehydrated Parsley, may be higher °;'°wer epencing on
Bleached Wheat Flour, Modified Corn Starch, Canola Qil, Cottonseed Qil, Caramel Color, your calerie needs.
Tomato Powder, Rolled Oats, Maltodextrin, Natural Flavors, Citric Acid. Contains: Soy and
Wheat The trans fats reported on this
product’s nutrition facts panel
Shelf Life {days): 365 are naturally occurming.

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

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

Steamer: Place a small amaunt of water in bottom of pan. Place tﬁawed 5 pound bag of product
in pan, place pan in steamer and heat for 20-25 minutes or until internal temperature reaches
165 degrees f.

Bail: Bring 2 large pot of water o a full boil on high heat. Place the thawed bag of product in
bolling water and heat for 20-25 minutes.

Master Case GTIN: 0C8B0O760081704

Master Case Gross

Weight: 34.80000

The data contained on this spec sheet has been approved by Chiid Nutrition Labeling Technologist,
Kimberly Scardicchio.

CEP AdvancePierre Foods + 9990 Princeton-Glendale Rd. » Cincinnati, Ohio 45246 » Phone: 1-800-969-2747 +
A Jdrrmrn e D WWW.advancepierre.com



r‘? SEASONED & FULLY COOKED
Advamepme SPAGHETTI SAUCE WITH MEAT

AND ISOLATED sov PHOTE!N PRODUCT
SAMPLE COPY MO FOR DOCUMIENTINGIA=RERAR MEAL REQUIREMENTS

INGREDIENTS: WATER, GROUND BEEF (NOT MORE THAN 24% FAT), TOMATQ PASTE ISOLATED SCY PROTEIN PRODUCT
(SOLATED SOY PROTEIN, MAGNESIUM OXIDE, ZINC OXIDE, NIAGINAMIDE, FERROUS SULFATE, VITAMIN 812, COPPER
GLUCONATE, VITAMIN A PALMITATE, CALGIIM PANTOTHENATE, PYRIDOXINE HYDROCHLORIDE, THIAMINE MONONITRATE,
RIBOFLAVIN), DICED ONIONS, SUGAR, AND LESS THAN 29 OF THE FOLLOWING: SALT, SPICES, DEHYDRATED ONION,
DEHYDRATED GARLIC, DEHYDRATED PARSLEY, BLEAGHED WHEAT FLOUR, MODIFIED CORN STAACH, GANOLA QIL,
COTTONSEED OIL, CARAMEL COLOR, TOMATO POWDER, ROLLED OAFS, MALTODEXTRIN, NATURAL FLAVORS, GITRIC ACID.

CONTAINS SOY AND WHEAT
! CN

nes12z

Thls 33 |b. box contains six bass (B8 ounce each) Fach 88 oz. bag Provides

CN 19 - 4 B! 0z. servings. Fach 4 Bl 07 seruing (By UPIShL) of SPAGHETTI SHUCE CN
WITH MEAT provides 2.80 oz equivalent meat/meal allernale and 1/4 cup red/aranse
vegetable for Child Nulrilion Meal Pallern Requiremenis. (Use of this logo and
statement, authorlzed by the Food and Nulrilion Service. USDR 99-12.)

N
NET WT. 11/06/12
33 LBS - 6 BAGS KEEP FROZEN T S D A
NOT FOR RETAIL SALE n Vo
Distributed By: 3 4 CO ACCEPTED

AdvancePietre Foods, Inc.

Cincinnat, O 46245 KB4271

AS SPECIFIED




Chiii Eauce With Meat

lem #: 32437-328

Product Beseription: Fully cooked biend of beef, diced tomatoes, onion, chili seasoning and soy protein, frozen in a bailable bag. Reduced
sodium content compared to item 32417-328. CN labeled. One serving provides 1/4 cup of vegetable credit. Commodity processed product,

Techniczl Name: Fully Cooked Chili Sauce With Beef And isolated Soy Protein Product
Brand: Advance Pieme

Product Details
 Nutrition Facts:

Data Generated: 4/12/2016 ) ]
Data Valid As Of: 12/15/2015 Serving Size: 4.79 OZ (134 g}
Packing Type: BULK-BOIL - Servings Per Container: 110
Pieces Per Case: 6 Calories / Calories from Fat: ~ 160/80
Plece Size (0z.): 88.00 e ... %DailyValue
Case Net Weight (ib.): 33.00 -}Omfpétmgwg' - o ) 1 40/3
Saturated Fat 3.5 18%
Case Dimensions: Width: 12463 Skl Ce 2
Length:  19.13 TransFat 059
Height: 6.25 Cholesterol 25mg . 8%
Case Cubs. 0.87 Sodum 230mg _ 0%
i Total Carbohydrate 8¢ L. 3%
Cave T a7 Dietary Fiber 1g 4%
Sugars 09 .
Credit (CN): 2 0Z MMA BEEF 0.13 CUP Vegetables Proten 13g
Equivalent Grain: - VitaminA 0%
Vitaimin © 4%
ingredients: Calcium 8%
Ingredients: Diced Tomatoes in Juice, Ground Beef (Not More Than 20% Fat), Water, Diced vom T e 1B
Onions, Isolated Soy Protein Product (Isolated Soy Protein, Magnesium Oxide, Zinc Oxide, D s i ol i 2
Niacinamide, Ferrous Sulfate, Vitamin B12, Capper Gluconate, Vitamin A Palmitate, Calcium - Percant Diily valyes ars based oy
Pantothenate, Pyridoxine Hydrochloride, Thiamine Mononitrate, Riboflavin), Tomato Paste, And 2,000 Chlorle e, Toustapiants
Contains 2% or Less of The Following: Spices, Diced Green Bell Peppers, Flavorings, Com may bel igher or laxer depencing
Flour, Salt, Dehydrated Onion, Dehydrated Garlic, Dehydrated Cilantro, Dehydrated Bell your e3kora neads.
Pepper, Rolled Oats, Maltodextrin, Wheat Flour, Modified Com Starch, Canola Qil, Cottonseed
Cil, Caramel Color, Tomato Powder, Calcium Chloride, Citric Acid. Contains: Soy, Wheat The trans fats reported on this
product's nutrition facts panel
Shelf Life {days): 365 are naturally occurring.

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

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

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

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

Master Case GTIN: 00880760091735

Master Case Gross

Weight: 3480000

The data contained on this spec sheat has been approved by Child Nutrition Labeling Technologist,
Kimberly Scardicchio.

(EJ AdvancePierre Foods « 9990 Princeton-Glendale Rd. + Cincinnati, Ohio 45246 « Phone: 1-800-989-2747 »
AT D WWwW,advancepierre.com



TOMATOES IN JUICE, GROUND BEEF (NOT MORE THAN 209 FAT), WATER, DICED ONIONS, ISOLATED
SOY PROTEIN PRODUCT (ISOLATED sOY PROTEIN, MAGNESIUM OXIDE, ZINC OXIDE, NIACINAMIDE, FERROUS SULFATE,
VITAMIN B12, COPPER QLUCONATE, VITAMIN A PALMITATE, CALCIUM PANTOTHENATE, PYRIDOXINE HYDROCHLORIDE,
THIAMINE MONOMITRATE, RIBOFLAVIN), TOMATO PASTE, AND CONTAINS 244 OR LESS OF THE FOLLOWING: SPICES, DICED

CONTAINS SOY, WHEAT

' CN 085121 ,

This 33 1b. b tai ix b (88 h). Each 88 ._bag provid
oN 18- B78 oz neroriains gix. 4.7 oz. “sercieachly fach 8¢ of FULLY' EOORES® N
CHILI CSLF/IUCE WITH BEEFbTrouige?/g.ﬁﬁpoz{.’ﬁﬂmiuale?tbriiea}:/megki?étﬁrnatf andﬂl/?
P g C ge iti
lg:ttggn 13233 iﬁezgnfs? (ﬁsgnof‘ Lhi gulogo :;dugtgtgmeremt g:thorizedubgltl'lnznl:’ ogg
, and Nutritlion Service, USDR 03-12.)
- CN e

NETWT, ° 11/09/12
33 LB. - 6 BAGS KEEP FROZEN | N
NOT FOR RETAIL SALE - _ |
Distributed By: 32437 328 AC CEPTED ..

AdvancePierre Foods, Inc. f AS SPECIFIED
9980 Princeton Glendale Rd. E
Cincinnati, OH 45246 K 842 70 - G— w4




F

Beef Meaticaf Slice

item#: 3724

Product Description: Fully cooked beef with ketchup, onion, bell pepper and seasonings. Dried whole egg and soy added. Sliced loaf shape.
CiNiabeled. Commadity processed product.

Technical Name: Fully Cocked Meatloaf Carame! Color Added

Brand: CLASSICS

Product Details
Nuitrition Facts:

Data Generated: 4/12/2016 . )
Data Valid As Of: 3/12/2016 Serving Size: 2.60 OZ (73 g)
Packing Type: BULK-LINER Servings Per Container: 140
Pieces Per Case: 140 Calorigs / Calories fromFat: ~~ 150/70 |
Piece Size {oz.): 2.60 7 % Daily Value ** |
Case Net Weight (ib.):  22.75 TowlFal 8g 1%
tur 3 15% |
Case Dimensions: Width: 13.00 ?7“-5-‘?‘?9-’:""1 20 = L
Length:  15.88 Trans Fat Gg
Height: 6.63 Cholesterol 63 mg . _22%
Case Cube: 0.99 Sodium 450mg 19%
Paliet: Total Carboliydrate 49 1%
Casa il e Dietary Fiber 1g 4%
' Sugars 20
Credit (CN): 2 OZ MMA BEEF Protein 14g
Equivalent Grain: - Vitamiss A = 4"/_o
Vitaimin C 4%
ingredients: Caleiurm 29,
INGREDIENTS: GROUND BEEF (NOT MORE THAN 20% FAT), WATER, KETCHUP —— =g,
(TOMATO CONCENTRATE [WATER, TOMATO PASTE], HIGH FRUCTOSE CORN SYRUP, ol oy
CORN SYRUP, DISTILLED VINEGAR, SALT SPICE, ONION POWDER, NATURAL ** Percent Daily values are based on a
FLAVORING), ONIONS, TEXTURED VEGETABLE PROTEIN PRODUCT [SOY PROTEIN 2,900 calore dlet. Your daily values
CONGCENTRATE, CARAMEL COLOR, ZINC OXIDE, NIACINAMIDE, FERROUS SULFATE, may ""l"'?!"er st deEEnagian
COPPER GLUCONATE, VITAMIN A PALMITATE, CALCIUM PANTOTHENATE, THIAMINE your calorig needs.

MONONITRATE (B1), PYRIDOXINE HYDROCHLORIDE (B8), RIBOFLAVIN (B2),
CYANOCOBALAMIN (B12)], PEPPERS, BREAD CRUMBS (BLEACHED WHEAT FLOUR
AND YEAST), SEASONING {SALT, ONION POWDER, HYDROLYZED SOY PROTEIN,
SPICES, TURMERIC, DEXTROSE, GARLIC POWDER), DRIED WHOLE EGG, CARAMEL
COLOR. CONTAINS: EGG, SOY, WHEAT

Shelf Life {days): 455
Starting from date of production when kept @ 0°F or befow.

Preparation Method:

Convantiona! Oven: From frozen siate, bake oh a pan in a preheated conventional oven at 350
degrees { for “5 minufes.

Convection Oven: From frozen state, bake on a pan in a preheated convection oven at 350
degrees f for 10 minutes

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

Master Case GTIN: 00071421037241

Master Case Gross

Weight: 24.09100

The data contained on this spec sheet has been approved by Child Nutrition Labailng Technologist,
Kimbery Scardicchio.



PRODUCT
C3 ON FULLY COOKED 0k OHRLLY 000
A&—\r;n-::-e_I".i;rIE’ “MEQI".‘_"%"E’ Progenc 3724 S
I EACH 28002, FULLY CODKEY) MEATLOAF PROVMDES 2.00 O;MHEAWNJERNATE FGR CHILD S I

CODE
[ e | 3724

Chi
NGREDENTS. CROUND BETEF (O ORE TR 29%FAT), WARER, KETCERP (TOMATO CONCENTRATE [WATER, TOMATO PASTE], RIGH FRUCTOSE CORN SYRDP,

CORNSYRUP, DT H) VNEGAR, SALT SPICE, ONIOH POWIER, WATURAL

ONIOHS, TEXTURED VEGETABLE PROTEINP ROOUCY TSOY PROTEN

FLAVORNG)
CONCENTRATE, CARAIEL COLOR, ZNCOXDE SACIVEIDE, FEFROUS SULFATE, COPPER GEUCONATE, WIAMMN A FALITATE, CALCIN PAMTOTHENATE,

THEAIE MONONITRATE (51) PYRIDONHE FYDROCHLORYY: (96) REOFLAVIN (B2L € YAHOCOBALAMM {12} PEFPERS, BRE AD CRUGES {BEACHED WHE AT
mmmmmmmmmmmm,mmm,mmmmn&
CEMR.

GARAET
CONTANG EGGSTY MEA

ONEN AT 330 FOR "6 MINUTES
z ARE

CONTANS OCMMITEESDOUNTEDEY BHE S, DEPARIMENT.OF AGRICH TLRE - THIS FROERICT SHALL BE SO\D

ONYTOR:0E EFEFENT ADENCES
shesd Ak

AdvancePiema Foods, Ine. 9990 Pri G

‘adiszts? Call toll free EDB-217-T030  wwan. AdviunaF e com.

e RD. Cinei 3, OH 45246

g h}g%ﬂ."z&oﬁlﬁé& 0 00 71421 03724 1

KEEP FROZEN
NN .17

140/2.60 0z PORTIONS
NET WT. 22.75 LBS.

000 71421 03724 1



Down Home Beefl Salisbury 8teak

Kem#: 1-16-530-0

Product Description: Fully cocked Salisbury steak, seasoned perfectly for a terrific flavor profile. Soy added. Char marked. Oval shape, CN
labeled. Commodity processed product.

Technical Name: Flamebrofled Beef Salisbury Patties Fully Cooked

Brand: ADVANCE

Product Details

i Nutrition Facts:

Data Generated: 411272016 .
Data Valid As OF: 21712016 Serving Size: 3.00 OZ (84 g)
Packing Type: BULK-BAG . Servings Per Container: 170
Pieces Per Case: 170 Calories / Calories from Fat:  140/60
Piece Size (oz.): 3.00 7 _% Daily Value **
CaseNot Wolght () 355 LTI —
d Fat 159
Case Dimensions: Width: 13.13 ?3!9!' RicEel-d0 = e 15%
Length: 19.75 TransFat 0g
Heightt 1275 Cholesterol 40mg _13%
Case Cubs: 1.91 Sodium 430mg . 18%
Tofal Carbohydrate 4g 1%
Soeti s Dietary Fiber 19 4%
e Sugars 19
Credit (CN): 2 OZ MMA BEEF Protein 169
Equivalent Grain: . Vitamin A 0%
Viamm C - 2%
Ingredients: Céic:t;m T 4%
INGREDIENTS: Ground Beef {Not More Than 20% Fat), Water, Vegetable Protein Product [Soy won T 10% -
Protein Concentrate, Zinc Oxide, Niacinamide, Ferrous Sulfate, Copper Glucanate, Vitamin A L L S |
Palmitate. Calcium Pantcthenate, Thiamine Mononitrats (B1}, 2yridoxine Hydrochloride (36), ** Peicam Dafly values are based or a
Riboflavin (B2). Cyanoccbalamin (B12), (May Coniain Caraimel Color), (May Contain Sov 2.000 calorie diet, Your daily vséues

may be higher or lower depending on

Lecithin) 5 i ad Orlon, Dexrosz. Aufglyz ct,
Lecithin}], Bell Peppers, Seasoning [Dehydrated Qrion, Dexirosz, Autolyzed Yeast Extract e

Spice Extractives]. Bread Crumbs [Bleached Whesgt Ficur, Sovhaan Ofl, Dextrose, Leavening
iSodium Acid Pyrophosphate, Sodium Bicarbonate), Yhey. Diecresin Faprika], Salt, Sodium
Phosphate. CONTAINS: Mk, Soy, Wheat

Shelf Life (days): 455
Starting from data of predutiion wian kept @ O°F or beiow.

Preparation Method:

Flat Grill: Preheat flat grill o 350 degrees f. Cook frozen product 2-4minutes per side or until
internal temperature reaches 165 degrees f.

Convantional Cven: Prehest aven to 375 degrees f. Bake frozen product for 20-25minutes or
until internal temperature reaches 165 degrees f.

Convection Oven: Preheat oven to 350 degrees . Bake frozen product for 15-20minutes or urtil
internal temperature reaches 165 degrees f,

Microwave: Cook frozen product on high power for 2-3 minutes or until internal temperature
reaches 165 degress f.

Master Case GTIN: 00880760034435

Master Case Gross

Weight: 34.01600

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

Kimberly Scardicchio,
""-‘1\' A i
‘ J

i
1



3

AdvancePierre
Foods

Distributed by
AdvancePierre Foods
Cincinnan, OF 45246

Flamehroiled Beef Salisbury

More Tman MR% Fat)

Steak

Vegamoe Pratsin Droduct [Soy
Coppar Gi

Prmsn (“omm. Ca'nnd C.olor 7inc Oxdde. Hincinamide Farous Sulf

Vitamin A Paimitete, Calcium Partothenate. Thiemine Monaritrate (B1), Pyridmtre Hydrocrﬂonde
{86), Riboflavin (B2, Cyancoohelamin (B12)], Bell Peppors, Seasoning {Dehydrated Onion, Dextrose,
Autilyzed Yemst Exiract, Spice Exwactives], Bread Crumbs [Bleachen Wneat Flowr, Soybesan O,
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Flame Broiled RBeef Steak Burger

tem #: 69001
Preduct Deseription: Fully cooked, beef steak burger (80/20). Formulated to meetnew USDA regulations with 1.50 m/ma. Round shape with
scallcped edge. CN labsled. Commodity processed product.
Tecshnical Name: CN FULLY COOKED BEEF BURGERS
vand: The Pub Chp Bf Stk Ciass

Product Details .
« Nufrition Facts:

Data Generated: 4/12/2018 . .
Data Valid As Of: 311272018 . Serving Size: 1.60 OZ (45 g)
Packing Type: BULK-LINER ; Servings Per Container: 210
Pieces Per Case: 210 Calories / Calories from Fet: 100/ 60
Piece Size {oz.): 1.80 N % Daily Vaiua **
Case Net Weight {ib.): 21,00 Total Fat 7g T T e
Salurated Fat 259 - 13%
Case Dimensions: width.  13.19 Satistedfet, 239 = AR
Length:  19.88 TransFat 0g
Height: 7.63 Cholesterol 30mg 10%
Case Cube: 1.16 Sodium §0mg 3%
c / Pallet 25 Tolal Carbohydrate Og 0%
ases / Pallet: = e e 2
Case TiHi: 7x5 Dietary Fiber 0 g 0%
Sugars 0g
Credit (CN): 1.5 0Z MMA BEEF Proteln &g
Equivalent Grain: : VitaminA 0%
Vitatiin C 0%
Ingredients: Calcivin o
Ingredients: Ground Beef (not more than 20% Fat), Salt, Flavor, Naturai Flavor. von 4% _
i e o — s W AR SR MY - v e e e R —— e -
Shelf Life (days): 365 | = Bergant Daily values are based on g !

2.000 calorie diet. Your daily values
may be higher or lower depending on
i your calorie needs.

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

Preparation Method:
Conventional Oven: From frozen state: preheat oven to 350 degrees f. Heat for 12-13 minutes.
Convection Oven: From frozen state: preheat oven to 350 degrees f. Heat for 6-7 minutes.

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

Master Case GTIN: 00071421069013

Master Case Gross

Weight: 2242900

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

@ AdvancePierre Foods » 9980 Princeton-Glendale Rd. - Cincinnati, Ohio 45245 « Phone: | -800-960-2747 «

: - Www.advancepierre.com
AdvancePierre’ oo erated: 411212016



3 CN FULLY COOKED

_ﬁ
Advance}"ierre BEEF BURGER

l:l Ona 180 OZ2_PULLY COOKED B R FROVIDES 1. 50 OZ. EQUNVALENT MEATMBIEAT ALTERNATE

URGEI
NUTRITICN MEA LPATTERNRBQUR MENTS. {USE OF THISLO!
I HUTRITION SERVICE USDA 1012}

os mz’
R CHALD o

GO AND STATEMENT AUTHOR IZE}B'I‘TI’IEFOD 0 ANB I

HGREDIENT 5: GROUND BEEF {NOT MORE TAAN 2% FAT), SALT, FLAVOR, NATURAL FLAVCE

HEATING NSTRUCTIONS FROM A FROZEN STATE COMVECTION OVENL PREMENT OVEN TO MUF RR & -7
ERUTES CONVENTIONAL OVEN TO J0°F HEAT FOR 3~44 SINUTES. EECRONAVE ON HH RR 10 - &
SECONDS. WABMJWSWII

CONTAING GOSMODITIES DONATED BY THEUNITED STATES BEPARTMENT
OF AGRICULTURE, THIS PRODUGCT SHALL BE 5010 OWLY TO BLIGIBLE
RECIPFENT AGENCIES.

Gammenis or questions sbovt AdvanceP iems Faeds products? Galt il fee B00-317-2353 wart Advance Plare com
AdvancePlave Fooda, Inc. 2890 Princsion Glendala RS. Ch utf, O 48248
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welo State of West Virginia
owons  VENDOR PREFERENCE CERTIFICATE

Certification and application is hereby made for Preference in accordance with West Virginia Code, §5A-3-37. (Does not apply to
construction contracts). West Virginia Code, §5A-3-37, provides an opportunity for qualifying vendors to request (at the time of bid)
preference for their residency status. Such preference is an evaluation method only and will be applied only 1o the cost bid in
accordance with the West Virginia Code. This certificate for application is to be used to request such preference. The Purchasing
Divigion will make the determination of the Vendor Preference, if applicable.

Application is made for 2.5% vendor preference for the reason checked:

Bidder is an individual resident vendor and has resided continuously in West Virginia for four (4) years immediately preced-
ing the date of this certification; or,

Bidder is a partnership, association or corporation resident vendor and has maintained its headquarters or principal place of
business continuously in West Virginia for four (4) years immediately preceding the date of this certification: or 80% of the
ownership interest of Bidder is held by another individual, partnership, association or corporation resident vendor who has
maintained its headquarters or principal place of business continuously in West Virginia for four (4) years immediately
preceding the date of this certification; or,

Bidder is a nonresident vendor which has an affiliate or subsidiary which employs a minimum of one hundred state residents
and which has maintained its headquarters or principal place of business within West Virginia continuously for the four (4)
years immediately preceding the date of this certification; or,

Application is made for 2.5% vendor preference for the reason checked:

Bidder is a resident vendor who certifies that, during the [ife of the contract, on average at least 75% of the employees
working on the project being bid are residents of West Virginia who have resided in the state continuously for the two years
immediately preceding submission of this bid; or,

Application is made for 2.5% vendor preference for the reason checked:

Bidder is a nonresident vendor employing a minirmurn of one hundred state residents or is a nonresident vendor with an
affiliate or subsidiary which maintains its headquarters or principal place of business within West Virginia employing a
minimurm 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 affifiate’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,

Application is made for 5% vendor preference for the reagon checked:
Bidder meets sither the requirement of both subdivisio {2) or subdivision (1) and (3) as stated above: or,

Application Is made for 3.5% vendor preferente who i eteran for the reason checked:

Bidder is an individual resident vendor who is a veterangfthe United States armed forces, the reserves or the National Guard
and has resided in West Virginia continuously for the four years immediately preceding the date on which the bid is
submitted; or,

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

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

7 Application is made for preference as a non-resident small, women- and minority-owned business, in accor-
dance with West Virginia Code §5A-3-59 and West Virginia Code of State Rules.

!:l Bidder has been or expects to be approved prior to contract award by the Purchasing Division as a certified smali, women-
and minority-owned business.

Bidder understands if the Secretary of Revenue determines that a Bidder receiving preference has failed o continue to meet the
requirements for such preference, the Secretary may order the Director of Purchasing to: (a} reject the bid; or (b) assess a penalty
against such Bidder in an amount not to exceed 5% of the bid amount and that such penalty wilt be paid to the contracting agency
or deducted from any unpaid balance on the contract or purchase order.

By submission of this certificate, Bidder agrees to disclose any reasonably requested information to the Purchasing Division and
authorizes the Depariment of Revenue to disclose to the Directar of Purchasing appropriate information verifying that Bidder has paid
the required business taxes, provided that such information does not contain the amounts of taxes paid nor any other information
deemed by the Tax Commissioner to be confidential.

Under penalty of law for false swearing (West Virginia Code, §61-5-3), Bidder hereby certifies that this certificate Is true
and accurate in all respects; and that if a contract is issued to Bidder and if anything contained within this certificate

changes during the term of the contract, Bidder wiil natify the Purchasifg Divisi éfwriting immediately.

0 00

D.w

[

agdis

Bidderr AdvancePierre Foods Signed:__. A M)
d

Date: 4/12/2016 Title: Commodity




STATE OF WEST VIRGINIA
Purchasing Division

PURCHASING AFFIDAVIT

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

EXCEPTION: The prohibition listed above does not apply where a vendor has contested any tax administered pursuant 1o
chapter eleven of the W. Va. Code, workers’ compensation premium, permit fee or environmental fee or assessrment and
the matter has not become final or where the vendor has entered into a payment plan or agreement and the vendor is not
in default of any of the provisions of such plan or agreement.

DEFINITIONS:

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

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

“Related party” means a party, whether an individual, corporation, partnership, association, limited liability company
or any other form or business association or other entity whatsoever, related to any vendor by blood, marriags,
ownership or contract through which the party 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 swearing (W. Va. Code §61-5-3) that neither vendor nor any related party owe a debt as defined
above and that neither vendor nor any related party are in employer default as defined above, unless the debt or

employer default is permitted under the exception above.
WITNESS THE FOLLOWING SIGNATURE:

-~
Vendor's Name: _ AdvancePjerre Foods

J
Authorized Signature: /| /@D(é— & ) %(,Mw_o) Date: _ 4/12/16

Stateof __ Chio

County of _Hamilton , fo-wit: A
Taken, subscribed, and sworn to before me this wiay of Qyﬂ/ul/ .20 /_b
My Commission expires (21— 09 “cQ_dg / 2022].

AFFIX SEAL HERE NOTARY PUBLIC

‘Purchasing Afffidavit (Revised 08/01/2015)

SONJA MOORE

Notary Public

In and for the State of Ohio
My Commission Expires
January 09, 2021




