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Proc Folder: 170017
Boc Description: Procéssing USDA Besf Commodity
Proc Type: Contral Master Agreerhent

{Date Issuet Soliciiation Closes | Solicifdtion No Varslon
2016-03-23 2015-04-20 CRFO 1400 AGR1600000014 1
43:30:00
BID RECEWVING LOCATION
| BID CLERK
DEPARTMENT OF ADMINISTRATION
PURCHASING DIVISION
2019 WASHINGTON STE
"“CHARLESTON Wy 25305
LIS
VENDOR

Vendor Name, Address and Telephone Number:
Maid-Rite Specialty Foods, LLC
105 Keystone Industrial Park
Dunmore, PA 18512
570-343-4748

FOR INFORMATION CONTAET THE BUYER
Linda Harper
(304) 558-04568
linda.b.harper@wv.gov
e

cignature W cemy 46-3247439 DATE "///5;//5

All offers subjact to all terms and conditiong eonitained in this solicitation
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 ADDITIONAL INFORMAITON:

The West Virginia Purchasing Division for the Agency, The West \ﬁg{i\nia Deépartment of Agriculture is soliciting blds from qualified vendors to

sstablish a "Open-End” coniract for the purchase of Processing US

Beef Commeditfes per the Specifications, Terms & Conditione and bid

reguirements as attached.
WvValcs G SHPTO _ ;
PROCUREMENT OFFICER 304-568:2921 AUTHORIZED RECEIVER 304-558-0573
| AGRICULTURE DEPARTMENT OF AGRICULTURE DEPARTMENT OF
ADMINISTRATIVE SBERVIGES FOOD DISTRIBUTION PROGRAM
4900 KANAWHA BLYD E | 4496 CEDAR LAKES RD
| CHARLESTON WV 2563050173 RIPLEY WA 25271
us us
Tine Comm Ln Dasc, Gty Unii laste Unit Price Total Frice
1 Processing USDA Besf Commodity  1.00000 EA
1Camm Code ‘Manufacturer Specification Model #
50112000

Extended Description :,

Vendor MUST attach the completed Exhibit A Pricing Pa%?bgbm the Bid Docurments when submitting bids through wwOASIS. Unit Price in the

wvQasis commodity line fs the Total Bid Amoudnt from Exhibit A Pricing.
{BCHEDULE OF EVENTS
1 Question Deadline 5:00 PM EST 2016-04-06

Page & 2




INSTRUCTIONS TO VENDORS SUBMITTING BIDS

1. REVIEW DOCUMENTS THOROUGHLY': The attached documents contain a sclicitation
for bids, Please read these instructions and alt decuments attached in their entitety. These
instructions provide critical information about requirements that if overlooked could lead fo
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 fn 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 termi in the
Solicitation will resulf ifi bid dlsquaﬁﬁcsatlon

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

[7] 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:

1A 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 meeﬁng shall fesult in dlst}uahﬁaatwn 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 docuunentation to
verify attendatice. Any person atténding the pre-bid méeting on behalf of a Vendor must list on
the attendance sheet his or her name and the name of the Vendor he or sheis représenting.

Additionally, the person atfending the pre-bid meeting should includs the Vendor’s E-Mail
‘address, phone number, and Fax number on the attendance sheet. It is the Vendor’s responsibility
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to locate the attendance shéet and provide the required information.. Failure to complete the
attendance sheet as required may result in disqualification of Vendor’s bid.

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 11, 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 meetmg if possible. Any discussions or answers to questions af 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
Salicitation to the Purchasing Division. Questions must be submitted iri writing. All guestions
must be submitted on aor before the date listed below and to the address listed below in order to
be eonsideted. A written response will be published im a. Solicitation addendum if & response is
possibie and appropriate. Non-written discussions, conversationis, or guestions and answers
regarding this Solicitation are preliminary in nature and are nonbinding,

Submitted e-mails should have solicitation number in the subject line.

Submit Questions to: Linda B. Harper

2019 Washington Street, Bast

Chatleston, WV 25305 N -
Fax (304) 558-41 15 {Vendors should not use this fax numbeér for bid submission)
Email: | jnda.B.Harper@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
conferericé. Only information issued in writing and added to the Solicitation by an official
written addendum by the Purchasing Division is binding.
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6. BID SUBMISSION: All bids must be submitted electronically through wvOASIS or signed
and delivered by the Vendor to the Purchasing Division at the address listed below on or before
the date and time of the bid opening, Any bid received by the Purchasing Division staff is
considered to be in the posséssion of the Puichasing 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. Aeceptable delivery methods include cleatrﬂmc 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

A bid that is hot submitted electtonically through wvOASIS should contain the informatien
listed below on the face of the envelope or the bid may be rejected by the Purchasing Division.:

SEALED BID: Processing USDA Beef Commodity
BUYER: Linda Hamper

SOLICITATION NO.: CRFQ AGR1600000014
BID OPENING DATE: Wednesday, April 20, 2016
BID OPENING TIME: 1:30 PM EST

FAX NUMBER: 304-558-3970

In the event that Vendor is responding to. a request for proposal, the Vendor shall submit one
original technical and one original cost proposal plus NA _ convenience ¢opies of'each to
the Puichasing Division at the addréss shown above, Submission of'a response to a request foi
propesal is niot permitted in wvOASIS, Additionally, the Vendor should 1dent1fy the bid type as
eithor a techiical or cost proposal on the face of each bid envelope submitted in response to a
requiest for proposal as follows;

BID TYPE: (This only applies to CRFP)
[] Technical
[} Cost

7. BID OPENING: Bids submitted in response te this Solicitation will be opened at the location
idenitified below on the date.and time ligted 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 ¢ase of electronic
submission) or when the bid is time stamped by the official Purchasing Division time cleck {in
the case of hand delivery).

Bid Opening Date and Time: Wednesday, April 20, 2016, 1:30 PM EST

Bid. Opening Locatmn. Department of Administration, Purchasing Division

Chaxieston,'wv 25305-0130
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B. 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 capy of which is included heréwith, Failure to acknowledge addends
may result-in bid disqualification. The addendum acknowledgement should be submitted with

the bid to expedite document processing.

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

10. ALTERNATES: Any model, brand, or specification listed in this Solicitation establishes the
acceptable level of quality only and is not intended to reflect a preference for, or in any way
favor, a particular brand or vendor. Vendors may bid alternates to a listed model or brand
provided that the alternate is at least equal to the model or brand and complies with the required
sptmﬁcatwns The equality of any alterriate being bid shall be determined by the State at ifs sole
discrétion. Any Vendor bidding an alternate model ot brand should clearly identify the altemate
items in'its bid and should include manufacturer’s specifications, industry literature, and/or any
other relevant docimentation dernonstratmg the cquallty of the alternate items. Fajhire to provide
information for alternate items may be grounds for rejection of a Vendor’s bid,

11. EXCEPTIONS AND CLARIFICATIONS: The Solicitation contains the specifications that
shall form the basis of a contractual agreement. Vendor shall clearly mark any exceptions,
clatifications, or other proposed modifications in its bid, Exceptions to, clarifications of, or
modifications of a requirement or term and condition of the Solicitation may result in bid
disqualification.

12, COMMUNICATION LIMITATIONS: In accordance with West Virginia Code of State
Rules §148-1-6.6, comimnnication with the State of West Virginia or any of its employees
regarding this Solicitation during the solicitation, bid, evaluation or award periods, except
thtough the Pmchasmg Division, is strictly prohib1ted without pnor Purchasing Division
approval, Purchasing Division approval for such communication is imiplied for all agency
delegated and exempt purchases.

13, REGISTRATION: Prior fo Coniract award, the apparent successful Vendor must be
propetly registered with the West Virginia Purchasing Division and must have paid the $125 fee,
if applicable.

14, UNIT PRICE: Unit prices shall prevail in cases of a discrepanéy in the Verdor’s bid.

15. PREEERENCE: Vendor Preference may onlybe 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 fo apply. for the
preference; Vendor's failure to submit the Vendor Preferenice Cértificate form with its bid will
result in denial of Viendor Preference. Vendor Prefetence does not apply to constructioni projects.
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16. SMALL, WOMEN-OWNED, OR MINORITY-OWNED BUSINESSES: For any
solicitations publicly advertised for bid, in accerdance 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 uﬁder W, Va, CSR § 148-22-9 shall be provided the same
praferfmcc 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 writirig to the
Purchasing Division with its b_id, and must be properly certified under W, Va. CSR § 148-22-9
prior to-contract award to receive the preferences made available fo resident vendors, Preference
for & non-resident small, women-owned, or minotity owned business shall be applied in
aceordance 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
Rufes-§ 148-1-4.6,

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

19. 'NON-RESPONSIBLE: The Purchasing Division Direstor reserves the right to reject the
bid of any vendor as Non-Responsible in accordance with W. Va, Code of State Rules § 148-1-
5.3, when the Director determines that the veridor submitting the bid does not have the capability
to fully perform, or lacks the infegrity and rel iability to agsute good-faith performance.”

20. ACCEPTANCE/REJECTION: The State may accept or reject arfy bid in whole, or in part
in accordance with W. Va, Code of State Rules § 148-1-4.5. and § 148-1-64.b.”

21. YOUR SUBMISSION IS A PUBLIC DOCUMENT: Vendor’s-entire response to the
Solicitation and theresultmg Coniraet are public documents. As public documents, they will be
disclosed to the public following the bid/proposal opening or award of the conitract, 48 required
by the competitive hidding laws of West Virginia Code §§ §A-3-1 et seq.; 5-22-1 ot seq., and
5G-1-1 et seq. and the Freedom, of Information Act West V1rg1ma Code §§ 29B-1-1 et seq.

DONOT SUBMIT MATERIAL YOU CONSIDER TO'BE CONFIDENTIAL, A TRADE
SECRET, OR OTHERWISE NOT SUBJECT TO PUBLIC DISCLOSURE.

Submission of any bid, proposal, or ather documesit to the Puichasing Division constitutes your
explicit consent to the subseguent public disclosure of the bid, proposal, or document, The
Purchasing Division will disclose any document labeled “confidential,” “proprietary,” “trade
seotet,” “private, or labeled with any othier claim against public disclosure of the documents, to
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include any “frade secrets” as defined by West Virginia Code § 47-22-1 et seq. All submissions
are subject to public disclosure without notice.
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GENERAL TERMS AND CONPITIONS:

1. CONTRACTUAL AGREEMENT: Issuance of a Award Docurent signed by the
Pnrchasing Division Director, or his designee, and approved as to form by the Attorngy
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 aceept the terms and conditions contatned in this Contract.

2. DEFINITIONS: As used in this Solicitation/Contract, the following terms shall have the
‘meaningsattributed to them below. Additional definitions may be found in the specifications.
inchided with this Selicitation/Contract. '

2.1, “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 of services under this Contract.

2.2. “Bid” or “Proposal” means the vendors submifted response to this solicitation.

2.3. “Contract” means the binding agreement that is entered into between the State and the
Vendor to provide the goods of services requested in the Solicitation.

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

2.5. “Purchasing Division™ means the West Virginia Department of Administration, Purchasiiig
Division.

2.6. “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
coritract holder.

2.7. “Solicitation” means the official notice éf an opportirity to supply the State with goods or
services thaf is published by the Purchasing Division.

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

2.9. “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 beeri awarded the Contract as coritext requires,
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3. CONTRACT TERM; RENEWAL; EXTENSION: The term of this Contfract shall be
detérmined in accordance with the category that has been identified as applicable fo this
Contract below:

Term Contract

Initial Contract Term: This Contract becomes effective on

July1,2016 and extends for a period of __ ona(f) year(s),
Renewsl Term: This Contract may be renewed upon the nwitual 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) Any request for renewal should be submitted to
the Purchasing Division thirty (30) days prior fo the expiration date of the initial contract tetm 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 _ thvea (3)

suctessive anie (1) year periods or multiple renewal periods of less thar one year, provided that
the muliiple renewal periods do not exceed Wity-ei (36) _months infotal. Automatic renewal of
this Contract is prohibited. Notwithstanding the foregoing, Purchasing Division approval is not
required on agency delegated or exempt purchases. Atfomey 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 obly 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
dehvew otder 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.

[0 Fixed Period Contract with Renewals: This Contract becomes effective upon Vendor's
receipt of the notice to proceed and part of the Contract more fully described in the attached
spesifications must be completed within days.

Upon completion, the vendor agrees that maintenance, monitoring, o warranty services will be
provided for ong year thereafier with an additional . suceessive one year
renewal periods or multiple renewal periods of Tess than one: year provided that the multiple
renewal périods do not éxceed moriths in total. Automatic réetewal of this

Contract is prohibited.

[] One Time Purchase: The tetin of this Contract shall funi from the issuance of the Award
Document until all of the goods.confracted for have been delivered, but in no event will this
Contract extend for mote thah one fiscal year:

[J Other: Bee attached.
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4. NOTICE TO PROCEED: Vendor shall begin performance of this Contract immediately
@pon receiving notice to proceed unless otherwise mstructed by the Agercy. Unless otherwise
specified, the fully executed Award Document will be considered notice to proceed.

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

[J Open End Contract: Quannnes 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 quantiti¢s shown.

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 goads to be
provided will be more clearly defined in the specifications included herewith.

[] Onie 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
addifional goods may be procured uider this: Contract without an appropriate change order
approved by the Vendor, Ageney, Purchasing Division, and Attorney General’s office.

6. PRICING: The pricing set forth herein is firm for the life of the Countract, unless specified
elsewhere within this Solicitation/Contract by the State. A Vendors inclusion of price
adjustment provisions 1ft ifs bid, without an express authorization from the State in the
Solicitation to do so, may result in bid disqualification,

7. EMERGENCY PURCHASES: The Purchasing Division Director may authorize the
Ageney to purchase goods-or services in the open market that Vendor would otherwise provide
uinder this Contract if those goods or seivices are for imimediate or expedited delivery in an
emergency. Emerpencies shall mclude, but are not limited to, delays in transportation of 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.

8. REQUIRED DOCUMENTS: All of the itemns checked below must be provided to the
‘Purchasing Division by the Vendor as specified below.

[] 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.
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[] 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 t6 Coritract award. On construction confracts, the performance bond
must be 100% of the Contract value,

[0 LABOR/MATERIAL PAYMENT BOND: The apparent successfil 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 Labar/Material Payroent Bond, the Vendor may
provide certified checks, cashier’s checks, or irrevocable letters of credit. Any certified check,
cashier's check, o irrevocable letter of credit provzded in liew of a bord must be of the same
amount and delivered on the same schedule as the bond it replaces. A letter of credit submitted in
lieu of a performance and labor/material payment bond will enly be allowed for projects under

$100,000. Personal or business chiecks are not acceptable.

[0 MAINTENANCE BOND; The apparent successful Vendor shall provide a two (2) year
maintenance bond covering the roofing system, The maintepance bond must be issued and

delivered to the Purchasing Division ptior to Contract award,

[} INSURANCE: Thc apparent successful Vendor shall furnish proof of the following insurance
prior to Contract award and shall list the state a8 a certificate holder:

[J Commercial General Liability Insnrance: In the amouat of
_Or more.

[ Buiiders Risk Insurance: In an amount equal to 100% of the amount of the Contract.
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The apparerit suecessful Vendor shall also fumish proof of any additional insurance requirements
cotitained in the specifications prior to Contract award regardless of whether or not that
insurance requirement is listed above.

[JLICENSE(S) / CERTIFICATIONS / PERMITS: Th addition to anything required under the
Section entifled Licerising, of the General Terms and Conditions, the: apparent successful Vendor
shall furnish proof of the following licenses, certifications, and/or permits prior to Confract
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 contairied in the specifications prior to Contract award regardless of whether or not
that requirement is listed above.

9. WORKERS? COMPENSATION INSURANCE: The apparent successful Vendor shall
comiply with laws refating to workers compensation, shall maintain workers” compensation
insurance when required, and shall furnish proof of workers’ compensation insurance upon

request.

10. LITIGATION BOND: The Director reserves the right to require any Vendor that files a
protest of an award to submit a Hitigation bond in the amount equal to one percent of the lowest
bid submitted or $5,000, whichever is greater, The eritire amount of the bond shall be forfeited if
the hearing officer determines that the protest was filed for frivolous or improper purpose,
including bt not limited to, the purpose of harassing, causing innecessary delay, or needless
expense for the Agency. All litigation bonds shall be mads payable to the Purchasing Division.
In l:reu of a bond; the profester may submlt a cashier’s check or m‘ttﬁed check payable to the
Treasurer 'S ofﬁca If itis detcrmincd that the pratest has not been filed for ﬁlvoleus or 1mproper
purpose, the bond or deposit shall be returted in its entirety,

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

for _ )
This clause shall in no way be considered exclusive and shall not limit the State or Ageney’s
right to pursug any other aviilable remedy.
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12. ACCEPTANCE: Vendor’s signature on its bid, or on the certification and signature page,
constitutes an offer to the State that cannot be unilaterally withdrawn, signifies that the product
or service proposed by vendor meets the mandatory requirements contained in the Solicitation
for that product or service, unless otherwise indicated, and sigfiifies acceptance of the terms and
cotiditions contained in the Solicitation unless otherwise indicated.

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

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

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

16. CANCELLATION: The Purchasing Division Ditector reserves the right to cancel this
Contract immediately upon Written niotice 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 tn
accordance with West Virginia Code of State Rules §§ 148-1-6,1.e.

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

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

19. COMPLIANCE: Vendar 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 wifl comply with all applicable laws, regulations, and ordinances.

. 20. PREVAILING WAGE: Vendor shall be responsible for ensuring compliance with
prevailing wage requirements and determining when prevailing wage requirements are
applicable.

21. ARBITRATION: Any refetences 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 n6 éffect.
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22. MODIFICATIONS: This writing is the parties® final expression of intent. ‘Notwithstanding
anything contained in this Contract to the contrary no modification of this Conttract 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 ag to form
-only). Any charige to existing contracts that adds work or changes contraet cost, and were not
inctuded in the original conitract, mmst be approved by the Putchasing Division and the Atforney
‘General’s Office (as to form) prior to the implementation of the change or commencement of

work affécted by the change.

23. WALVER: The failure of either party to insist upon a striet performance of any of the terms
or pravision of this Contract, or to exeicise any. option, right, or remedy herein contained, shall
not be consirued 4s a waiver or a relmqmshment 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 paity.

24. SUBSEQUENT FORMS; The terms and condifions contained in this Contract shall
supersede any and all subsequent terms and conditions which may appear on-any form
documents snbmrsted by Vendor to the Agency or Purchasing Division such asprice lists, order
forms, invoices, sales agreermients, or mainténance ageements, and jncludes internet websites or
other electronic documents. Acceptance oruse of Vendor’s forms does not constitute aceeptance
of the terms and conditions contained thereon.

25. ASSIGNMENT: Neither this Contract nor any monies due, or {0 become- due hereunder,
may be assigned by the Vendor without the express wiritten consent of the Agency, the
Purchasing Division, the Attorney General’s office (as to form only), and any other government
agency or office that niay be required to approve such assighments. Notwithstanding the
foregoing, Purchasing Division approval may or may not bé required on certain sgency delegated

or exempt purchases.

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

27. STATE EMPLOYEES: State employess are not permitted to utilize this Contract for
personsl xise and the Vendor is prohibited from permitting or facilitating the same.

28, BANKRUPTCY: In the event the Vendor files for- bankrupwy protection, the State of West
Virginia may deem this Contract null and void, and terminate this Contract without notice.
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29. PRIVACY, SECURITY, AND CONFIDENTIALYTY: The Vendor agrees that it will not
disclose to anyons, directly or indirectly, any such pefsonally 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 Pclicies and Information Security Accormtability Requitements, set forth i
hittpi/fwvw state:wy. iis/adrain/purchase/privacy/default.html,

30. YOUR SUBMISSION IS A PUBLIC DGCUMENT: Vendor’s entire response to the
Solicitation and the restlting Contract are public documents. As public decuments, they will be
disclosed to the public following the bid/proposal opening or award of the contract, as required
by the competitive bidding laws of West Virginia Code §§ 5A-3-1 et seq., 5-22-1 et seq., and
5G-1-1 et seq. and the Freedor of Information Act West Virginia Code §§ 29B-1-1 et seq.

DO NOT SUBMIT MATERIAL YOU CONSIDER TO BE CONFIDENTIAL; A TRADE
SECRET, OR OTHERWISE NOT SUBJECT TOQ PUBLIC DISCLOSURE,

Submission of any bid, proposal; or other document to the Purchasing Division constifutes your
explicit consent to the subsequent public disclosureof the bid, proposal, or document. The
Purchasing Division will disclose any docuthent labeled “confidential,” “propt fetary,” “trade
secret,” “private,” or labeled with any other ¢laim against public disclosure of the documenis, fo
include any “trade secrets™ as defined by West Virginia Code § 47-22-1 et seg, All submissions
are subject to public disclosure without notice.

31. LICENSING: In accordance with West Virginia Code of State Rules § 148-1-6.1.¢, Vendor
must be licensed and in good standing. in aceordance with any and all stafe and local laws and
requiremenits by any state or local agency of West Virginis, including, but not limited to, the
‘West Virginia Secretaty of State’s Office, the West Virginia Tax Depaitment, 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. '

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 agregs 1o 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 scquire under the antitrust laws of the United States and the State
of West Virginia for price fixing atid/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 becomie effective at the time the purchiasing agency ténders the initial payment
to Vendor.
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36, 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, of supplies in connection with the performanee of the Contract; (2) Ay claimg or
losses resulting to any person or entity injured or damaged by the Vendor, its officers,
employees, or subcontractors by the. publication, translation, reproductien, defivery,
‘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 ot tegulations; and (3) Any failure of the Vendor,
its officers, employses, or subeontractors to observe State and Federal laws including, but not

limited to, labor and wage and hout laws.

37. PURCHASING AFFIDAVIT: In accosdance with West Virginia Code § 5A-3-10a, all
Vendors are required to sign, notarize, and submit the Purchasing Affidavit statinig that neither
the Vendor rior a related party owe a debt to the State in excess of $1,000. The affidevit must be
submitted prior to award, but should bé submitted with the Vendor’s bid. A copy of the
Purchasing Affidavit is included herewith.

38. ADDITIONAL AGENCY AND LOCAL GOVERNMENT USE: This Contract may be
utilized by other agencies, spending units, and political subdivisions of the State of West
Virginia; county, municipal, and other local governiment bodies; énd school districts (“Other
Government Entities™). Any extension of this Contract to the aforementioned Other Government
Entjties must be on the same prioes, ferms, and conditions as those offered and agreed to in this
Contract, provided that such extension is in contpliance with the applicable Iaws, rules, and
Ordmances of the Other Government Entity. If the Vendor does not wish to extenrl the prices,
terms, und 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 Othes
Government Entitics shall not impact or influence the award of this Contract in any manner.

39, CONFLICT OF INTEREST: Vendor, its offieers or members or employees; shall not
presently have or-acqnire an interest, direct or indirect, which would conflict with or ¢ompromise
the performance of its obligations hereunder. Vendor shall periodlcally mquxre of its officets,
members and efmployees tp ensure that a conflict of inferest does not arise. Any conflict of
interest discovered shall be promptly presented in detail to the Agency.

40, REPORTS: Vendot shall provide the Agenoy and/or the Purchasing Division with the
follewing reports identified by a checked box below:

[¢¥] Buch reparts as the Agency and/or the Purchasing Division may request. Requested
reports may include, but are not limited to, quantities purchased, agencies utilizing the
cotitract, total contract expenditures by agency, efc.

[] Quarterly reports dcta;lmg the fotal quantity of purchases in units and dollars, along
with a listing of purchases by agency. Quarterly repcrts should be dehvcred to the
Purchasing Division via email at purchasing requi
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41, BACKGROUND CHECK: In accordance with W. Va, Code § 15-2D-3, the Ditector of the
Division of Protective Services shall require any service provider whose employees are regularly
employed on the grounds or in the buildings of the Capitol complex o who have aceess to
sensitive ot critical information to submit to g fingerprint-based state and federdl background
inquiry through the state repository. The setvice provider is responsihle for any costs associated
with the fmgerprint-based state and federal background inquiry.

After the contract for such services has been approved, but before any such-employees are
permited to be on the grounds or in the buildings of the Capito] complex or have access to
sensitive or critical information, the service provider shall submit a list of alf persons who will be
physically present and working at the Capitol compilex to the Director of fhie Division of
Protective Services for purposes of verifying compliance with this provision. The State reserves
the right to prohibita service provider’s employees from accessing sensitive or critical ,
information or to b¢ present at the Capitol complex based upon resulis 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.

42. PREFERENCE FOR USE OF DOMESTIC STEEL PRODUCTS: Except whea
authorized by the Director of the Purchasing Division pursuant to 'W. Va. Code § 5A-3-56, nio
conttractor may use or supply steel products for a State Contract Project other than these steel
products made in the United States. A contractor who uses steel products if violation of this
section may be subject to civil penalties pursuant to W. Va. Code § 5A-3-56. As used in this
section:

a. “State Coritract Project” ineans any €réction or construction of, or any addition to,
alteration of or other improvement to any building or structure, incuding, but not limited
to, roads or highways, or the installation of any heating or cooling or ventilating plants or
other equipmient, ot the supply of and materials for such projects, pursuant o a contract
with the State of West Virginia for which bids were solicited on or after June 6, 2001.

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

. The cost for each contract itein used does not exceed one tenth of one percent (.1%) of
the fotal ceniract cost or two thotisand five hundred doliars ($2,500,00), whichever is
greater. Fot the purposes of this scction, the cost is the value of the steel produet as.
delivered to the project; or

d. The Ditector 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.
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43. PREFERENCE FOR USE OF DOMESTIC ALUMINUM, GLASS AND STEEL:Tn
Accordance with W. Va. Code § 5-19:1 etseq., and W, Va, CSR § 148-10-1 et seq., for every
coniract or subcontract, sub_[ecf to the limitations coritained herein, for the-construction,
reconstruction, alteration, repair, improvement or mainteniance of public works or for the
purchase of any item of machinery or ‘equipment to be-used at sites of public werks, 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 dornesti¢ aluminuin,
glass ar steel products isumreasonable or inconsistent with the public interest of the State of
West Virginia, (2) that domestic aluminum, glass or stesi products are not produced in sufficient
quantities to meet the contract requirements, or(3) the available domestic aluminum, glass, or
steel do not mest the contract specifications. This provision orl}y applies to public works
contracts awgrded in an amount more than fifty thousand dollars ($50,000) or public works
contracts that require more thin ten thousand pounds of steel’ products,

The cost of domestic: alumimum, glass, or steel produsts may be unreasonable if the cost is more
than twenty percent {20%) of the bid of offered price for foreign made aluminum, glass, or steel
products. Tf 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 sieel products miay be unreasonable if the cost is more than thirty
percent (30%) of the bid or offered pnce for foreign made aluminum, glass, or steel products.
This preference shall be applied to an item of machiriery of equipriient, 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 pro_;c:Ct This provision does niot apply to equipment or fvachinery
purchased by a spending umt 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 alumimin, glass or steel prbducts after application of the preferences
provided i this provision miay be reduced to a price equal o or lower than the lowest bid or
offer price for foreign alummmn, glass ot steel prodacts plus the applicable prefetence. If the
redced bid or offer prices are made in writing and supersede the prior hid or offer prices, all
bids or offers, including the reduced bid oy offer prices, will be reevaluated in aceordance with

thisrule.
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CERTIFICATIONAND SIGNATURE PAGE

By sighing below, or submitting documentation through wvOASIS, I certify that I have reviewed
this Solicitation ih its entirety; that I understand the requirements, terins and conditions, and
other informatien contained herein; that this bid, offer or proposal constitutes an offer to the
State that canmot be umiateraily withdrawn, that the-product or service proposed meets the
‘mandatory requirements.contaified in the Solicitation for that product or service, unless
otherwise sfated herein; that the Viendor accepis the terms and conditions contained jn the
Sohcltatlon, unless 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 propﬂsa] or any - dogiments related thereto on vendor®s behalf: that 1 am authorized to
bind the vendor in a confractual telationship; and that to the best of my kuowlﬁdgﬁ, the vendor
has properly registered with any State agency that may require registration.

Maid-Rite Specialty Foods, LLC
(Company)

Michael Bernstein, Executive Vice President
(Authorized Signature) (Representative Name, Title)

570-343-4748  570-969-2878 44 //g/M
(Phone Number) (Fax Nutnber) (Date) / /
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~ REQUEST FOR QUOTATION
Beef Products utilizing USDA Commodity 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 produets utilizing USDA Commodity Beef.

2. DEFINITIONS: The terins listed below shall have the meanirigs assigned to them
below, Additional definitions can be found in section 2 of the General Terms and
‘Conditions.

2.1 “Contract Item” or “Contract Items” means the items teférred to in Section 3.1
‘below,

2.2 “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: Vendor shall provide Agency with the Contract Itéms on
an open-end and contimiing basis,
3.1.1 CONTRACT ITEMS MUST INCLUDE:
3.1.1.1 Reduced Fat Taco Meat/Filling
: 3.1.1.2 Reduced Sodium Meathalls
3.1.1.3 Reduced Fat Beef Spaghetti Sauce
3.1.1.4 Beef Sloppy Joe
3.1.15 Chili with Beans
3.1.1.6 Pre=cooked Meatlodf Slices
3.1.1.7 Pre-cooked Salisbury Steak Stices
3.1.1.8 Pre-cooked Beef Patties

3.1.2 APPLICABLE TO ALL ITEMS

3.1.2.1 CN Labels are required.

3.1,2:2 No MG, aitificial flavorings, colorings and/or preservatives.

3.1.2.3 Bach individual item is to be packaged in such a way that will
prevent sticking together when frozen,

3.1.2.4 All frozen produets are to be delivered at 0° F to -10° F and
must show 1o signs of refreezing, thawing or freezer burn.

3.1.2.5 All cases should be marked on at Teast 2 sides with product
information including product name and riumber,

3.1.2.6 All products provided in relation to this RFQ shall be
formulated, menufactured, handled, stored, packaged, and
shipped in comphance with the regulations and guidelines of
the State of West Virginia, the United States Department of
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REQUEST FOR QUOTATION
Beef Products utilizing USDA Commodity Beef

Agriculture, the Federal Food, Drug and Cosmetic Act, and all
‘pertinent sections of the Code of Federal Regulations which
goveri Food Distribution and the Natienal School Lunch
Programm, as well as Industry standards related t6 products for
Food Distribution and the National School Lunch Program.
3.1.2.7 Any end product not meeting the fabrication, formulation,
and/or packaging requirements will be rejected by the WV
Food Distribution Program and returned to Pracessor at
Processor’s expense,
3.1.2.8 All products covered under this Agreement miust be produced
and processed domestically.
3.1.2.9 The saturated fat for all end praducts should not exceed
ten percent (10%6) of total calories per serving
(<10%:total calories saturated faf). |
3.1.2.10 There can be no added trans fat (0g added trans fat).
3,1.2.11 All end products which provide a grain confribution
should be whele grain rich. ’
3.1.2.12 Sodium for all end products should not exceed 400 mig
per serving (<400mg Na+).

4. CONTRACT AWARD:

41 Contract Award: The Contract is intended to provide Agencies with a
purchase price on all Contract ltems. The Contract shall be awarded to the
Vendor whe provides the lowest overall price per pound (sum of all items
bid) in the Total Bid Amount by dividing Column “B” (the Processing Fee
per case) by Column “A™ the (Net Weight per Case per USDA Sunimary
End Product Data Schedule) which equals the price per pouind in-Colurin
“C;’

Vendors who wish fo submit bids online may submit information through
the State’s wvOASIS Vendor Self Servics (VSS) portal. Vendors MUST
download a copy of the Exhibit “A™ Pricing Page located in the bid
documents and include it as an attachment to their online response.

5, ORDERING AND PAYMENT:

5.1 Ordering: Vendor shall accept orders through wvOASIS, regular mail, facsithile,
email, or any other written form of communication.

5.2 Payment: Vendor shall accept payment in accordance: with the payment
procedures of the State of West Virginia,
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REQUEST FOR QUOTATION
Beef Products utilizinig USDA Commodify Beef

6. DELIVERY AND RETURI¥:

6.1 Delivery Time: Vendor should 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 ynder this Coniract. 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 fom a third party.

Any Agenvy secking to obtam items from a third party unider this provision must
fitst obtain appraval of the Purchasing Division.

6.3 Delivery Payment/Risk of Loss: Standard order delivery shall be F.O.B.
destination to the Agency’s location. Vendor shall include the cost of standard
order delivery charges in its bid pricing/discount and is nof permitted to charge the
Agency separately for such defivery. The Agency will pay delivery charges on all
emergency orders provided that Vendor invoices those delivery costs 8s a separate
charge with the original freight bill attached to the invoice,

64 Return of Unacceptable Items: If the Agency deems the Contract Items to be
unaceeptable, the Contract Items shall be returned to Vendor at Vendor’s expensé
and with no restoeking charge: Vendor shall either make arrangements for the
return within five (5) days of being notified that items are-unacceptable; or permit
the- Agency 1o 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 retumns of
unacceptable items shall be F.O0.B. the Agency’s location. The returnied product
shall either be replaced, or the Ageticy shall receive a full credit or refund for the
purchase price, at the Agency’s discretion.

7. VENDOR DEFAULT:
7.1  Thefollowing shall be considered & vendor defiult unider this Contraci.

7.1.1 Failure to provide Contract Items it accordance wifh the requirements
contained herein.

%.1.2 Failure to comply with other specifications and requitements contained hereih.

7.1.3 Failure to comply with any laws, rules, and ordinances applicable to the
Contract Services provided under this Contraet,

7.1.4 Failure to remedy deficient performance upon request.
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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 Itnmediate cancellation of one or more release orders issued under this
Contract.

7.2.3 Any ofher 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.

3.2 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.

83 Reports: Vendor shall provide monthly reports and annual summaries to the
Agency showing the Agency’s itemis purchased, quantifics of items purchased, and
totgl dellar vahie of the items purchased. Vendor shall also provide reports, ypon.
reguest, showing the items purchased during the term of this Confract, the quantity
purchased for each of those iterns, and the total value of purchases for each of those
items. Failure: to supply such reports may be grounds for -cancellation of this

84 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 custorner service or other
issues related to this Contract. ‘Vendor should list its Contract manager and his or
her contact information below,

Contract Manager: _ Susan Hartung
Telephone Nuniber; _ 800-233-4259 Ext. 165
Fax Number; _ 570-969-2878

Email A_djdress: shartung@mr-spacially.com

Revised 10/27/2014



ATTACEMENT A




NATIONAL PROCESSING AGREEMENT

STATE PARTICIPATION AGREEMENT

‘This Agreement is subject to the terms and conditions set forth in the National Processing
Agreement made by and between the U.S. Department of Agticulture, Food and Nutrition
Service and i Maid-Rite Specialty Foods, LLC (PIOCGSSOI')

Maid-Rite Specialty Foods, LLC

State ﬁlstﬂhuﬁng Agency Processor
Food Distribati

Michael Bernstein

Name Darrell Carter Name

Title Program Director Title Executive Vice President
Address _P.0. Box 1069 Address 105 Keystone Industrial Park
Clty, State, Zip _Ripley, WV, 25271 City, Stats, Zip Dunmore, PA 18512
Contact Darrell Carter Contact Susan Hartung

Phone 304-558-0573 Phone 800-233-4259 Ext. 165
Fax _304-372.3312 Fax 570-969-2878

E-mali dearter@wvda.us E-mail | shartung@mr-specialty.com
Webs Addiess wwwstate.wv.usladminfpurchaselvr Web Address M s afty.com

PIZNARLG ignai -

Date Date D'l//;/-.a_;//g

Period of Agreement: This Agreement shall become effective on Julv 1. 2016 and will
terminate on June 30, 2017.

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

(National Processing Agreement),
Permitied By State ‘Value Pass Through System Selected by
Processor
THIS IS THE ONLY VPT | Fes for Service — billed by processor | X
‘CURRENTLY USED IN WV . 7 .
*Sales Verification Required



2. Summary End Product Data Schedules (SEPDS). Processor should submit SEPDS to
State with the completed State Participation Agreement. The SEPDS cotitains summaty
information from approved EPDS and a master SEPDS approved by USDA. Processor thay
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
wvailable 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 DURATICN OF THE AGREEMENT
(I AN AGREEMENT IS AWARDED)

Do you use a subcontractor for the production of any items covered in this agreement?
[1ves IxNo

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. CNLabeling. Produets, which contribute toward the school meal pattern requirements, may
qualify for CN labeling, State should check those that apply:

[[] CN Labeling is optiondl. Recipient agencies may request CN labeled produicts.
CN Labeling is required, if applicable for the processed product.
Submit CN labels with SEPDS.

4. Nutritional Information. Recipiént 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-
[} Processor’s nutrition information is available on their web site.

(Provide the web address)

Processor must submit nutrition information with the SEPDS

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

[x] PCCP per AMS Instruction MGC 638 Upgraded to FPCP - Further Processed Certification Program
3



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

None

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

State permits backhauling [ ] Yes No
Bagkhauling permitted from State Warehouse [ ] ‘School District [ ]

State requires attached form for requesting apptoval 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 INi CORPORATED HEREIN

10. Additional State Requirements,

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

AS OUTLINED UNDER NUMBER 2 ABOVE, SUMMARY END PRODUCT DATA
SCHEDULXS SUBMITTED WITH THIS BID PACKAGE SHOULD INCLUDE
MAXIMUM PRICES WHICH WILI. BE CHARGED TO WEST VIRGINIA FOR TEE
DURATION OF THE AGREEMENT (IF AN AGREEMENT IS AWARDED N

ALIL PROVISIONS OF THE BID PACKAGE ARE BY REFERENCE INCORPORATED
HEREIN




INVITATICN TO-BID

To establish an agreement between the West Virginia Department of Agrzcultm-e Fooid
Distribution Program. and a processing firm to produce: PORK PRODUCTS using USDA
Commodity PORK.

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 Pork into processed
Pork Products for use and consumption by West Virginia Schools and pther authorized recipient
agencies in the State of West Virginia.

' . ] ‘nvitation must
have an approved Nanonal Processing Agreement in place with USDA for the time period

covered by this Invitation and any subsequent spreement(s) W1th the State of West
Virginia, The contractual cbligations 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
.ParhmpatmnAgrecment

la. CONTRACT PERIOD;

The State Participation Agreement shall be valid for a one (1) year period from } July 1, 2016,
through June 30, 2017.

2. PRODUCT FORMULA.:

Processor should. include the raw batch formula for all processed end products undet- this
Agreement, listing the name and quantity of eéach ingredient contained in the batch recipe.
Flavorings and seasonings may be given as an aggregate quantity.

A NUTRITIONAL ANALYSIS OF FINISHED PRODUCTS SHOUL)
WITH THIS BID PACKAGE. THE ANALYSIS IS TO INCLUDE THE AMO’UN""S 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):

A Summary End Product Data Schedule (SEPDS) form with all applicable columns completed
for each end product should be submitted and returned as part of the completed bid package.

ALL PRICING SU.BMITTED AS PART OF ’I'HE Bﬂ) PACKAGE M.IIS_T_BE_IHE

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 should adhere to all
speeifications set forth herein for the duration of the Agreement.

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.

‘Packaging descriptions submitted and therefore agreed to by Processor (Le. stated case
sizes) shall be firm for the duration of ¢this Agreement.

6a, CONTAINER AND MARKING SPECIFICATIONS:

Packaged end-produets shall be packed in good commercial fiberboard shipping continers
which are acceptable by commeon 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 4
filament reinforced freezer-type tape, or Scotch Brand No. 3523 Cold Temperature Polyester
Film Packaging Tape or its equal, or nonmetallic strapping having a heat-sealed or comparable
friction weld joint. Staples and/or steel or wire straps shall not be used as closure for the
container.

ALL PRODUCTS MUST BE PACKED IN CONTAINERS CAPABLE OF BEING
STACKED FOR PALLETIZING AND/OR WAREHOUSING.

ALL CASES SHOULD BE CLEARLY MARKED ON ALL SIDES WITH EASILY



READABLE PROBUCT INFORMATION INCLUPING THE PRODUCT NAME AND

All ‘packing and packing materials shall be new, clean, sanitary, and shall not impart
ohjectionable odors or flavors to the product and shall be approved for use in contact with food.
products. Marking material should be water fast, non-smearing, and of a color contrasting with
the color of the eontainer.

Bach shipping container should be legibly initialed, stamped, or labeled to show:

A. The net weight.

B. ‘Date of Manufacture-Processing and/or Best-1£-Used-By Date.

C. As applicable, USDA inspection marks and plant number and name, and location of
processor, USDA contract compliance stamp and certificate nuinbér, all other requited
labeling.

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, unspeiled, 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,0.B.
destination.

9. QUANTITY:

The quantity of USDA Cammodity made available to West Virginia will vary according to
commeodity aveilability and USDA policy. The West Vitginia 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 agresment,

10. ACCOUNTABILITY AND RECORDS:

The successful bidding processor shall be required to establish and -maintain perpetual
inventories and control of all conimodities received for processing, performance and production
records and other reporting systems as may be required by state and federal regulations and shall
syibinit 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 execite a standard State Participation Agresment with the West
Virgimia Department of Agriculture, Food Distribution Program. 'The atfached State
Participation Agreement (ATTACHMENT A) should be fully executed by bidding processor and
returned as part of the completed bid package.

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

ablé to serve the interests of the State of West Virginia,
12, LIFE OF CONTRACT:

This contract is to become effective on July 1, 2016 and extend for a period of one year. The
‘vendor may terminate this contract for any reason upon giving the Director of the West Vmgima
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 eomplied with by the Processor, or if any right thereunder in favor of the West Virginia
Department of Agriculture Foad 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 tnobligated 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 commpodities shall be borne by Processor,

Processor shall not assign and/or delegate any of the duties and/or responsibilities to process
food praducts 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

Depeartment of Agricultire Food Distribution Program,

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

13. RENEWAL:

June 30. 2017 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



exterision 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 iriclude: the
name of the company/agency, the most current mailing address and telephone number, and the
name of at least one contaet person,

15. BILLING:
The successful bidding processor is requited 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.



EXHIBIT A - PRICING PAGE

Commodity: USDA CHEDDAR CHEESE

Net Wt per Case
per USDA
Estimated: Sutmmary End Price per Pound
Annual Order| Praduct Data | Processing Fee Per | Column {8) divided
_ _ Quanti;y Schedule {lbs.) Case ($) by Columin {4) =
RFQ Item No. _ Item Daseription (Casas) Column (A} Column {B) Column {C)

3114 Single Serve Individual Wrap Reduced Fat Mild Cheddar Cheese Cubes 4,700

3,1.1.2 Single Serve Individnal Wrap Reduced Fat Mild Cheddar Cheese Partions 5,200

3413 Single Serve Individual Wrap Reduved Fat CoJack Portions 5,100

31.1.4 Single Serve Individual Wrap Reduced Fat Peperfack Portions 4500

3115 Single Serve Individual Wtap Light Mozzarella String Cheese 7,200

3.1.16 Rediiced Fat Chisddar Chieese Sance Pouch 2,100

3117 Reduced Fat Whiole Grain Macaroni and. Cheese Product 2,500

*Annual order quantity estimates for eﬁaiuation purpases only. Agency may have mere or less order  |TOTAL BID AMOUNT (Sum of PRICE PER
volume based upon need over the [ife 6f the tontract. POUND: for all tems)
Bidder / Vendor information '

Narnég:
Address;
Phone;
Emal| Address:

Authorized Signature:




ADDENDUM ACKNOWLEDGEMENT FORM
SOLICITATION NO.: AGR1600000014

Instractions: Please acknowledge receipt of all addenda issued with this solicitation by completing this
addendum acknowledgment foriti. Check the box next to each addendum received znd sign below,
Failure to acknowledge addenda may result in big disqualification.

Acknowledgment: Thercby ackniowledge receipt of the following addenda and have made the
necessary revisions to my propesal, plans and/or specification, eic.

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

[x1 Addendum No. i [ 1 Addendum No.6
[ 1 Addendum No.2 [ 1 Addendum No.7
[ ] Addendum No.3 [ 1 AddendumNo. 8
[ T Addendum No. 4 I ] Addendum No, 9
[ 1 Addendum No.5 [ 1 Addendum Ne. 10

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

Maid-Rite Specialty Foods, LLC

Authorized Signature
1l

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



Purchasing Divison

: sing | n : State of West Virginia.
o | 2019 Washingion Streef East [ - po
Y Post Offics Box 50130 Request for Quotation
F| Charlaston, WY/ 25305-0130 01 — Agricuitural

Proc Folder: 170017
Doc Description: Addendum 1 - Processing USDA Beef Cemmodity
_Proc Type: Central Master Agreemetit

Date fgéusd Bolicltation Cloges | Sollcitation No Varsion
| 2018-03-31 2016.—-04—20 CRFQ 14006 AGR1800000014 ' 2 '
13:30:00:

SO RECEVING LOBAYION = 1 i e s

BID:CLERK

'DEPARTMENT OF ADMINISTRATION

PURCHASING DIVISION

2018 WASHINGTON STE.

CHARLESTON WA 25305
us

Vendor Name, Address:and Telephona Number:

Maid-Rite Specialty Foods, LLC
105 Keystone Industrial Park
Dunmore, PA 18512
570-343-4748

|FORTNFORMATION CONTAGT THE BUVER

Linda Harper
{304) 558-0468
!iﬂda.b.herp'e;@wv.gnv
1 Signature X / // F-n# 46-3247439 DATE 7 / / 99/ /f
"All 6ifers. subjmmailténmé»dem ned in this gollcliztion -ty .y
Page: 1

FORM {D : WV-PRC-CRFQ-001




(AODTTIONAL INEORMAITON:

—r T A

Addendum T issued o publish the comect Exhibit A Pricing Page for Processing USDA Beef Commodity

No other changes.
HRVBICETO =T s T o = e Y O T e
 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

CHARI.ESTON WV25305-0173 RIPLEY WV 25271

us | us

Lﬁie Camm Ln Desc Qty “Unie issug Unit Price Tokidl 'Pﬁés

1 Processing USDA Beef Commedity 1.00000 EA

Comm Code Wan ufacturer ‘Sneclfication Model #

50112000
 Extonded Deseription -

Vendar MUST attach the completed Exhibit A Pricing Page from the

wvOasis cominodity line is the Total Bid Amotint from Exhibit A Pricing.

Bid Documents when submitting bids through wvOASIS. Unit Prici Iri the

[schEDuLE OF EvenTs =
Line Event Event Date
1 Quesfion Deadlire 5:00 PM EST 2016-04-06

Page: 2



SOLICITATION NUMBER - AGR1600000014
Addendum Number: 1

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

Applicable Addendum Category:
1 1 Modify bid opening date and time
[ 1 Modify specifications of product or service being sought
[ | Attachment of vendor questions and responses
[ | Attachment of pre-bid sign-in sheet
[ | Correction of error
[ | Other

Description of Modification to Solicitation:
1. To publish the correct Exhibit A Pricing Page for Processing USDA Beef Commodity,

No other changss.

Additional Documentation: Documentation related to this Addendum (if any) has been

included herewith as Attachment A nd is specifically incorporated herein by reference.
Terms and Conditions:

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

2.. Vendorshould acknowledge receipt of all addenda isswed for this Solicitation by
completing an Addendum Acknowledgment, a copy of which is included herewith,
Failure to acknowledge adderida may result jn bid disqualification. The addendum
acknowledgement should be submitted with the bid to expedite docrment proeessing.

‘Revised 6/8/2012



ATTACHMENT A

Revised 6/8/2012.



EXHIBIT A -'PRIC!QG PAGE

Commodity: USDA BEEF: i
S | ‘Net ‘Wt per Case per
USDA Summary End
Estimated Annval Product Data Proeessing Fee Per
Order Quantity Schisdule ((bs.) €ase (8) " Price perPound {$)
RFtem No. item Description {Cases)* {A). (B} 8] /{A) _
3411 Reduced Fat Taco Meat/Filling 4,350
12 Reduced Sodium Meatballs 4,190
3113 Reduced Fat Spaghetti Sauce with Beef 2,075
3114 Beef Sloppy Toe 2,725
3115 Chili with Beans 975
3116 Pre-gooked Meafloaf Slices 1450,
3117 Pre-cooked Salisbury Steak Slices 3,875
31,18 Pre-cooked Béef Pattios 4,325
- *Annual arder quantityési:]iﬁates‘far avaluation purposes only, Agency may have more or less order volume based
' upon naed averthe life of the contract;
Bidder / Vendar 'lnfqrma_tio'n )
Mame:
Address:
Phens:
Email Address:

Autharized Signature:]




£ N _ i;grchasiﬁ Rivistin " State of West Virginia
oy 19 Washington Strest Eas y inta!
Post Dffice Box 50430 Request for Quotation

257} Charlestors, WV 25305-030 01 — Agricultural

Broc Feider: 170017
Boc Description: Addendum 2 - Processing USDA Beef Commodity
Proc Type: Central Master Agreement

Date issued’ | SolicKatlun Clozes | Solicitation Np Version,

2016-04-67 2016-04-20 CRFQ 1406 AGR1800000014 3
13:30:00

[BID RECENING LoGATION 7 ——— T ———

| BID CLERK

DEPARTMENT OF ADMINISTRATION

PURCHASING DIVISION

2019 WASHINGTON STE

CHARLESTON wy 25305
m™

VENDOR

Vendor Name, Address and Telephané Nimiber:

Maid-Rite Speciaity Foods, LLC
105 Keystone [ndustrial Park
Dunmore, PA 18512
570-343-4748

FOR iNFORMATION CONTACT THE BUYER
Linda Harper

(304) 558-0468

linda.ts harper@wy.gov

ned In this sollation

FEIN® 46-3247439 DATE ’f//_? // é
- ' | | {7/

Page: 1 FORM 1D : WV-PRC-GRFQ-001



[ABDTIONALINFORNAITON:

Addendum 2 issued to publish tha vendorguestionsfresponses,;

Page: 2

Ko othér changes.
— S I s = e R I ---—_.'4*#:‘4-*_':; TR e e ST L 'i:j
PROCUREMENT QFFICER 304-55&»2221 AUTHDRIZED RECEIVER 304-558-0573
AGRICULTURE DEPARTMENT OF AGRICULTURE DEFARTMENT OF
ADMINISTRATIVE SERVICES FOOD DISTRIBUTION PROGRAM
_ 1900 KANAWHA BLVD-E 4495 CEDAR LAKES RD
CHARLESTON WV 25305-0173 RIPLEY WV 25271
us us
Line Comm Ln Dese Gty Uit Issue Unit Price. Total Price
1 Processing USDA Beef Cammadity 1.90000 EA
‘Comm Gode " Manufachirer Speciiication _ Model §
50112000
Extersded Dascription : B _
Veidar MUST atiach fhe compieted Exhibit A Pricing Pa? from the Bid Documents when submitting bids through wvDASIS, Unit Prics in the-
wvOasis commodity line is the Total Bid Amount from Exhibit A. Priging.
|SCHEDULE OF EVENTS }
Line Event Event Date.
1 Question Deadling 5:00 PM EST - 2016-04-06-



SOLICITATICN NUMBER: AGR1600000014
Addendum Nun;ber -2

The purpose of this addendum is to modify the solicitation identified as
(“Bolicitation™) to reflect the change(s) identified and described below:

Applicable Addendum Category:
| | Modify bid opening date and time
[ 1 Modify specifications of product or service beirg sought
[«'| Atiachment of vendor questions and responses
[ 1 Attachment of pre-bid sign-in sheet
[ | Correction oferror
[ | Other

Description of Modification fo Solicitation:

Addendum 2 issued to publish the vendor questionsfresponses,

No ofher changes.

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

Terms and Conditions:

L. All provisions of the.Solicitation and other addenda not modified herein.shall remain m
full force and effect.

2. Vendor should acknowledge receipt of all addenda issued for this Solicitation by
completing an Addendum Acknowledgment, a copy of which is included herewith.
Failure to acknowledge addenda may result in bid disqualification. The addendum
acknowledgement should be subniitted with the bid to expedite document processing,

Rewised 6/8/2012



Revised 6/8/2012



CRFQ AGR1600000014
Processing USDA Beef Commiodity
Vendor Questions/Responses

Q1. Wehave read the bids a few times and didn’ see anything about samples? Will they be required
before the bid or requested if needed after the bid opens?

Al. No samples will be needed.



ADDENPUM ACKXNOWLEDGEMENT FORM

SOLICITATION NOQ.: AR1600000014

Instruetions: Please acknowledge receipt of all addenda issued with this solicitation by completing this

addendum acknowledgment form. Check the hox next to each addendum received and sign below.
Failure to acknowledge addenda may result in bid disqualification,

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

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

{ 1 Addendum No. 1 I 1 Addendiim No. 6
[x 1 AddendumNo.2 [ 1 Addendum No.7
[ ] Addendum No.3 [ 1 Addendum No.8
[ ] AddendumNo.4 [ ] AddendumNo.9
[ 1 Addendum No.5 { 1 Addendam No. 10

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

Maid-Rite Specialty Foods, LLC

Company

~ Authorized Silfiature

/L

NOTE: This addendum, acknowledgement should be submitted with the bid to expedite document processing.
Revised 6/822012



BUSINESS REFERENCE FORM

Maid-Rite Specialty Foods, LLC
105 Keystone industriai Park
Dunmore, PA 18512
570-343-4748

Bid Name/Title: Request for Quote-CRFQ 1400 AGR1600000020

Reference: Northside ISD

Contact. Amy Pysarenko

Address: 7520 Mainland Drive, San Antonio, TX 78250
Telephone: 210.397.7633 Email: amy.pysarenko@nisd.net

Reference: Forsyth County Public Schools

Contact: Andrea Perkins

Address: 1140 Dohlonega Hwy., Cumming, GA 30040
Telephone: 609-633-9246 Email: aperkins@forsyth.k12.ga.us

Reference: Baltimore County Public Schools
Contact: Joann Calvert

Address: 101 Alt Road, Cockeysville, MD 21030
Telephone: 410-887-1857 Email: jcalveri@bcps.org

%a/géfﬁiﬁ=z;'.

aeer 5 years
o servtoe fo the indlrilry



SEPDS A SUMMARY END PRODUCT DATA SCHEDULE Maid-Rite Speciality Foods |
. VALUE PASS THROUGH SYSTEMS
= National Summary APPROVED:
(EFDS approved by USDA) THIS IS AN ORIGINAL SUMMARY SCHEDULE UNLESS CHEGKED BELOW: O Direct Sale
0 State Summary [0 Reflacts Change ‘n Formulation (/talic) O Refund to Recipient Agency
{EPDS approved by stats agency) O Additional Products Listed gt [ Net Price Through Distributor
O Correction o Fee for Service (biled by Processor}
O Fee for Service (billed by Distributor)
Information Certified as Accurats from Approved EPDS (requires signature from agency that approved EPDS) Certified by State Agency
End Product Coda & Dascription Net Walght | Servings Par |Net Welght| WBSCM WBSCM Description C ity ByF Value per Value of Effective Data State Agency
Per Case Case per Ttem Code Invantory Produced* pound of  |commodity per Acceptance/Approval
Serving Drawdown per | {none unless commodity caso
case box is checked) {contract (FxH) Check for Quick
value} O Approval
A B Cc D E F G H | J K
Fully Cooked Beef Taco Mix BEEF COARSE
75156-93200 (bolkin-bag) - Bulk 30.00 204.00 2,35 100154 GROUND FRZ CTN-80 22.941 No 52,9965 $68.74
2.250z Fully Cooked LS Beef Patties with BEEF COARSE
75156-03427 APP Charbroiled 30.00 213.00 2.25 100154 GROUND FRZ CTN-60 35.059 No $2.9965 $105.05
. BEEF COARSE
75156-93626 |Fully Cooked Salisbury Steaks 26.00 160.00 2.80 100154 GROUND FRZ CTN-60 20.307 No $2.9965 $60.85
. BEEF COARSE
75156-93726 |Fully Cooked Meatioaf Slice 26.00 160.00 2.60 100154 GROUND FRZ GTN-80 20.274 No $2.9965 $60,75
BEEF COARSE
75156-94318 |Fully Cooked LS Beef Meatballs 0.60 oz 30.00 200.00 2.40 100154 GROUND FRZ CTN-80 25,415 No $2.9965 $76.16
3.000z Fully Cooked BBQ Seasoned Pork PORK PICNIC BNLS FRZ .
75156-95325 Pattie Ribs w/Sauce 27.00 144,00 3.00 100193 CTN-50 LB 18.667 No $1.1523 $21.51
Fully Cocked Pork Sausage Patties PORK PICNIC BNLS FRZ
75156-97112 | 1.90 oz, 30.00 400.00 1.20 100193 CTN-80 LB 34.841 No $1.1523 $40.15
o~ Fully Cocked Pork Sausage Link PORK PICNIC BNLS FRZ
75156-97212 | 0oz 30.00 200.00 2.40 100193 CTN-80 LB 35.460 No $1.1523 $40.86 i
*If by products are produced, provide value and method credit will be given
PROGESSOR: STATE AGENCY APPROVAL:
USDA FNS FDD or
Mald-Rite Speciality Foods, LLC Quality Assessment Divislon
Name of Company Name of Approvirg Agency Name of Approving Agency
Sherry Thackeray -Comm Processing or
Susan Hartung, Commodities Coordinator Darrell Dowd - Asst. Natlonal Supervisor
Name and Title of Authorized Representative Name and Title of Authorized Representative Name and Title of Authorized Representative
/‘4‘—‘*- S iaie> 4 111602018} _fhsoy Hacede L) n 0.5 11162015
Signature Date Signed 0 Sigﬂﬁlare Date Signed Signature Date Signed
School Year 2016-2017
ACDA 11/07 4/18/2018 Page 1 of 1

Mald-Rite Speciality Foods, LLC



"EXHIBIT A - PRICING PAGE

Commadity: USDA BEEF .
Met Wt per Case par

7 7 USDA Summaty End |.

Estimated Aniial Product Data Processing Fee Per

Orider Quantliy Schgdule (ihs.) Case (5) Price per Pgund {5}

RFQ, {tem No. ___ltem Beseription (Cases)* {A) {B) (8) / (A}
3111 Reduced Fat Taco Meat/Filling 75156-93200 4,350( 30 Ibs. $37.20/cs $1.24/b
3342 Reduced Sodium Meatballs 75156-94316 4,190 30 Ibs. $32.40/cs $1.08/b
3.L13 Reduced Fat Spaghetti Sauce with Beef 2,075 No Bid
3114 Beef Sioppy Jos 2,725 No Bid
3115 Chili with Beans 975 No Bid
3,118 "Pre-cooked Meitloaf Slices. 76156-03726 1,450 26 Ibs. $29.12/cs $1.12/Ib
3117 Pro-cooked Salisbury Steak Slices 75156-03626 3,875 26 Ibs. $28.60/cs $1.10/b
3118 Pre-cooked Beef Patties 75156-93427 43250 3 ppe. $31.80/cs $1.06/b
*Annual order quantity estimates for evaluation purpases anly. Agency may have more or less order volume based ' ' o
' upon need over the life of the contract;
Bidder / Vendor Information )
Naie:| Maid-Rite Speclalty Foods, LLC
Address:| 105 Keystone Industrial Park
Dunmare, PA 18512
Phone:| 570-343-4748

Emall Address:

mdb@mr-specialty.comn

_Auff,hﬂ.rfi_éd Signature:

W ‘ //%, Pricing based on 20,000 Ibs - Any combination of products.




MAID-RITE SPECIALTY FOODS, LLC
Quality Frozen Portioned Meat Products
105 Keystone Industrial Park P. O. Box 509
Dunmore, PA 18512-0509 570.343.4748

75156-93200 Fully Cooked Beef Taco Mix Bulk CN
PRODUCT INFORMATION
FRODUCT ITEM NUMBER DATE
~ Fully Cooked Beef Taco Mix Bulk (Boil-In-Bag) -CN 75156-93200 5/29/2015
FORTION SIZE / NET CASE WT. OUTSIDE BOX DIMENSIONS SHIFFING BLOCK & TIER GROSS CASE WT. CASE CUBE
6 —5#bags/301bs. | 14 5/8” x 11 7/8” x 10 5/8” | 10 block / 4 high 31 1bs. 1.07 cu. ft.

Nutrition Facts

Serving Size 2.35 Ounces (679)
Servings Per Containar About 204

Amount Per 8erving
Calories 110  Calories from Fat 50
% Daily Value*

Total Fat 6g 9%
Saturated Fat 2.5g9 13%
Trans Fat Og

Cholesterol 30mg 0%

Sodium 250mg 10%

Total Carbohydrate 3g 1%
Dietary Fiber 1g 4%
Sugars 1g

Protein 129

itamin A 6% . min

e T

Calcium 4% * ron 8%

depending on your calorie needs:
Calories: 2,000

*Percent Dally Values are baged on a 2,000 calorie
diiet. Your daily values may be higher of lower

2,500

Total Fat Less than B5p 80g
Sahwaled Fat Lessthan 20pg 25g
Cholesterot Lessthan 390mp  3C0mp
Sodlum Leszthan 2400mg 2,400mg
Total Carbohydrate 300g 3759
Diatary Fiber 25 30g
Calorles per gram:
Fat® - Carbohydrate 4 < Profein 4

Ingredients:

Department of Agriculture.

This product contains commodities donated by the United States (L.S.)

INGREDIENTS: Ground Beef (Not More Than 20% Fat), Water, Textured Vegetable Protein (Soy Flour,
Caramel Color), Seasoning (Spices, Potato Starch, Salt, Garlic and Onion Powder, Paprika, Spice Extracts),

Caramel Color.

Allergens;
Contains Soy.

Storage Condilions:

Keep Frozen at or below 0°F.

Page 1 of 1



FULLY COOKED

BEEF AND TEXTURED VEGETABLE PROTEIN T

KEEP FROZEN

ACO MIX

@ MAID-RITE SPECIALTY FOODS, LG oN —

DF

PCONTABS CONOGTES DOHATED BY THEUNITED STATES S JOEPRRTVENT OF _ hﬂf mewmmdwmmuwmm
CONFAMS CONMOUTIES DOMATED BY TATES{US]OEPARTIA ”. oy TACO RAIX jiowdes. 2,00 o eqiivalent wieafimeat akemiaia for Chid Nuirion Mest
AGRICULTURE THIS PRODUCT SHALL BE SO0 0N Y T0 FLIGE RECPENT AGENGES" g&" CN pattem Roquirements. (Usé.of s logo and sfatemend aidthoxized by the Food ad eN

. Nuinton Servics, USDAGRA2:.

NET WEIGHT 30 LBS.(13.6 kg)
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MAID-RITE SPECIALTY FOODS, LLC.
Quality Frozen Portioned Meat Products
105 Keystone Industrial Park P. O. Box 509
Dunmore, PA 18512-0509 570.343.4748

Heating Suggestions for Commodity Products

Fully Cooked Taco Mix Boil-in-Bag

Method 1: Steam Kettle, Tilt skillet, Steamer, Oven Stock Pot, Stove Top
Place frozen unopened bag in boiling water or steamer. Heat about 45 minutes. Once product
has reached uniform intemal temperature of 160°F as measured by a thermometer, reduce
heat to keep water at least 170°F. The product may stay submerged in the water until it is
ready to be served.
Important: Do not overload pot or ketile. Bags must float freely and not touch the bottom or
side of kettle.

Method 2: Steam Kettle, Tilt skillet, Steamer, Oven Stock Pot, Stove Top
Thaw under refrigeration. Place thawed unopened bag in boiling water or steamer. Heat about
25 to 30 minutes. Once product has reached uniform internal temperature of 160°F as
measured by a thermometer, reduce heat to keep water at least 170°F. The product may stay
submerged in the water until it is ready to be served.
Important: Do noi overfoad poi or kettle. Bags must float freely and not touch the bottom or
side of kettle.

Oven Method:
Thaw under refrigeration. Preheat oven to 350°F. Remove product from bag and place in an
even layer in an ungreased baking pan. Add about % inch of water to cover the bottom of the
pan. Cover and heat to an internal temperature of 160°F as measured by a thermometer.

Heating times and the amount of water needed may vary depending on heating method and type of
equipment used.

Other heating methods may include using a Microwave Oven.

Serving suggestions: Place Taco Mix in hard of soft taco shell, top with cheese, lettuce, and tomato.
Place Taco Mix over bed of lettuce, add cheese, tomatoes, and favorite dressing.

After preparing, place product in covered pan in a steam table. Add water as necessary to keep
product hydrated.
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MAID-RITE SPECIALTY FOODS, LLC
Quality Frozen Portioned Meat Products
105 Keystone Industrial Park P. O. Box 609
Dunmore, PA 18512-0509 570.343.4748

75156-93427 Fully Cooked and Charbroiled Low Sodium Beef Patties - CN

PRODUCT INFORMATION !
FRODUCT TTEM NUMBER DATE :
301b 2.25 oz FC and Charbroiled Low Sodium Beef Patties 75156-93427 10/12/2015 |
PORTION NET CASE WEIGHT OUTSIDE BOX DIMENSIONS SHIPFING ELOCK & TIER GROSS CASE WT, CASE CUBE
2.25 0z./30 1bs. 18 3/8*“x 10 3/8*x 11 7/8* | 10 block /5 high 31 lbs. 1.31 cu. ft.
Nutrition Facts:
-Serving Size 1. Pattie (64g) - . ...
Servings Per Container About 213
Ampuht'P'ir_‘vB'aﬂl‘lfg",_: 75 o 8 .
.Calorles 120 . Calories from Fat.70-,
" % Dally Valuet |
Tomiratrg 1%
- Saluraied Fat 359 - 18%:
TrangFatlog ..
Cholesterol36mg = -~ . .. 12%:
Sodium106mg . ... . 4%
.Total-Carbohydrate 19 0%
. DietaryFiber0g. =~ - 0%
" Sugars0g : -
Proteln 129 2
VitaminA Q% . +. Vilamin G 0%. =
Calcium2% . .+ Iron6% - '
*Percent Daily Values are based on a 2,000 calorie
- dlet. Your daily valiles may be:higher or lowar
depending on your calorie needs: - .
e - Calories, - 2,000+ 2,500
Total Fat. . - Lessthan - 65 BOg
Saiurated Fat. Lessthan 20g = - 26p.
_"Chn_leiﬁta'rbl .~ Less.than . 300mg - - 300mg . . . i
i e gﬂ’mn Freds. This product contains commodities donat_ed by the United States (U.S.)
" DieteryFiber. ... . 2% - 3g-- - Department of Agriculture.
Calofles pergrdm:: ..~ of o
¢ -Fat@: e Carbohydrate 4 ». Protein4. .

Ingredients:

INGREDIENTS: Ground Beef (Not More Than 20% Fat), Water, Textured Vegetable Protein (Soy Flour,
Caramel Color), Seasoning (Dextrose, Maltodextrin, Corn Starch, Salt, Grill Flavor [From Sunflower Oil], Citric
Acid), Lite Salt {Salt, Potassium Chloride, Magnesium Carbonate), Caramel Color.

Abllergens:
Contains Soy.

Storage Conditions:
Keep Frozen at or below 0°F.
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MAID-RITE SPECIALTY FOODS, LLC.
Quality Frozen Portioned Meat Products
105 Keystone Industrial Park P. O. Box 509
Dunmore, PA 18512-0509 570.343.4748

Heating Suggestions for Commodity Products

Fully Cooked Beef Patties

Oven Method: Preheat oven to 350°F. Place frozen Patties in a single layer on a baking pan
lined with parchment paper. Add about % inch of water to cover the bottom of
the pan. Cover and heat to an internal temperature of 160°F as measured by
a thermometer.

Heating times and the amount of water needed may vary depending on heating method and type of
equipment used.
Other heating methods may include using a Microwave Oven or Steamer.

After preparing, place product in covered pan in a steam table. Add water as necessary to keep
product hydrated.
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MAID-RITE SPECIALTY FOODS, LLC
Quality Frozen Portioned Meat Products
105 Keystone Industrial Park P. O. Box 509
Dunmore, PA 18512-0509 570.343.4748

75156-93626 Fully Cooked Salisbury Steaks CN

PRODUCT INFORMATION
PRODUCT TTEM NUMBER DATE
26 Ib 2.6 oz. Fully Cooked Salisbury Steaks - CN 75156-93626 6/2/2015
| PORTION SIZE/ NET CASE WI. | OUTSIDE BUX DIMENSIONS SHIPPING BLOCK & TIER GROSS CASE WT. CASE CUBE
2.6 0z/261bs 197/8” x 15 7/16” x 7 1/8” | 5 block /7 high 27 Ibs. 1.27 cu. ft.
Nutrition Facts
Serving Size 1 Steak {74g)
Servings Per Container 160
Amount Per Serving
Calories 130 Calories from Fat 60
% Dally Valua”
Total Fat 7g 1%
Saturated Fat 3g 15%
Trans Fat Og
Cholesterol 35mg 12%
Sodium 370mg 16%
Total Carbohydrate 53 2%
Dietary Fiber Og 0%
Sugars 0g
Protsin 13g
Vitamin A 0% = Vitamin C 0%
Calclum 2% * lron 10%
*Parcent Daily Values are based cn a 2,000 calorie
dlet. Your daily values may be higher or lower
depanding on your calorie needs:
Calofes: 2,000 2,500
Total Fat Lass than 65p 80p
Saturated Fat Lees than 20g 259
Chotesterol Lessthan 2300mg  300mg
Sodlum Less than 2,400mg 2.400mg
Total Carbohydrate aong 3769
Distary Fibar 25y 30y
o o ¥ Carbohyrate 4 * Protoind This product contains commodities donated by the United States (U.S.)
Department of Agriculture.

ingredients:

INGREDIENTS: Ground Beef (Not More Than 20% Fat), Water, Textured Vegetable Protein (Soy Protein
Concentrate, Caramel Color), Breadcrumbs (Enriched Flour [Wheat Flour, Niacin, Reduced Iron, Thiamine
Mononitrate, Riboflavin, Folic Acid], Corn Syrup, Sugar, Vegetable Shortening [One Or More Of The
Following: Hydrogenated Soybean Qil And/Or Cottonseed Oil], Yeast, Contains 2% Or Less Of The Following:
Salt, Soy Flour, Whey, Sodium Stearoyl 2 Lactylate, Calcium Propionate, Sesame Seeds), Seasoning (Salt,
Dehydrated Onions, Hydralyzed Soy Protein, Spices, Spice Extracts), Caramel Color.

(Allergens: =
Contains Milk, Soy, Wheat.

Silorage Conditions:
Keep Frozen at or below 0°F.
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MAID-RITE SPECIALTY FOODS, LLC.
Quality Frozen Portioned Meat Products
105 Keystone Industrial Park P. O. Box 509
Dunmore, PA 18512-0509 570.343.4748

Heating Suggestions for Commodity Products

Fully Cooked Salisbury Steak

Oven Method 1: Preheat oven to 350°F. Place frozen Steaks in a single layer on a baking pan
lined with parchment paper. Add about ¥ inch of water to cover the bottom of the
pan. Cover and heat to an internal temperature of 160°F as measured by a

thermometer.

Oven Method 2:  Preheat oven to 350°F. Shingle stack frozen Steaks in half or full pan and cover
the portions with your favorite gravy. Cover pan and heat to an intemal
temperature of 160°F as measured by a thermometer.

Heating times and the amount of water or gravy needed may vary depending on heating method and
type of equipment used.
Other heating methods may include using a Microwave Oven, Kettle or Steamer.

After preparing, place product in covered pan in a steam table. Add water as necessary to keep
product hydrated.
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MAID-RITE SPECIALTY FOODS, LLC
Quality Frozen Portioned Meat Products
105 Keystone Industrial Park P. O. Box 509
Dunmore, PA 18512-0509 570.343.4748

75156-93726 Fully Cooked Meatloaf Slices CN
PRODUCT INFORMATION
PRODUCT ITEM NUMBER DATE
26 b 2.6 oz. Fully Cooked Meatloaf Slices with TVP Added - CN 75156-93726 6/2/2015
PORTION SIZE/ NET CASE WT, OUTSIDE BOX DIMENSIONS SHIPPING BLOCK & TIER GROSS CASE WT. CASE CUBE
2.60z/26lbs | 197/8"x 157/16”x 71/8” | 5 block /7 high 27 Ibs. 1.27 cu. ft.

Nutrition Facts

Serving Size 1 Slice (74g)
Servings Per Contalner 160

Amount Per Barving

Calories 120  Calories from Fat 60
% Daily Value*

Total Fat 7g 11%
Saturated Fat 3g 18%
Transg Fat Og

Cholsstere! 30mg 10%

Sodium 240mg 10%

Total Carbohydrate 5g 2%
Dietary Fiber ig 4%
Sugars 1g

Proteln 12g

Vitamin A 0% * Vitamin C 0%

Calcium 2% = lron 8%

*Percent Daily Values are basad on a 2,000 cakvle
dlet. Your daily valuss may ba higher or lower

depending on your calorie needs:
Calories: 2,000 2,500
Tatal Fat Leas than 65y 80p
Saturated Fat Less than 20g 259
Gholesterol Less than 300mg 300mg
Sodium Less than 2,400mg 2,.400mg
Total Carbohydrate 300g 3754
Dietary Fibar 259 30g

Celorlcs per grem:
Fet9® = Carbohydrate 4 = Protein 4

Ingredients:

This product contains commodities donated by the United States (U.S.)
Department of Agriculture.

INGREDIENTS: Ground Beef (Not More Than 20% Fat), Water, Textured Vegetable Protein (Soy Flour,
Caramel Color), Breadcrumbs (Enriched Flour [Wheat Flour, Niacin, Reduced Iron, Thiamine Mononitrate,
Riboflavin, Folic Acid], Corn Syrup, Sugar, Vegetable Shortening [One Or More Of The Following:
Hydrogenated Soybean Qil And/Or Cottonseed Oil], Yeast, Contains 2% Or Less Of The Following: Salt, Soy
Flour, Whey, Sodium Stearoyl 2 Lactylate (Dough Conditioner), Caicium Propionate, Sesame Seeds),
Ketchup (Tomato Concentrate, Distilled Vinegar, High Fructose Corn Syrup, Corn Syrup, Salt, Spice, Onion
Powder, Natural Flavoring), Whole Tomatoes, Dehydrated Onion, Salt, Eggs, Garlic Powder, Parsley Flakes.

Allergens:

Contains Egg, Milk, Soy, Wheat.

Storage Conditions:

Keep Frozen at or below 0°F.
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MAID-RITE SPECIALTY FOODS, LLC.
Quality Frozen Portioned Meat Products
105 Keystone Industrial Park P. O. Box 509
Dunmore, PA 18512-0509 570.343.4748

Heating Suggestions for Commodity Products

Fully Cooked Meatloaf Slices

Oven Method 1: Preheat oven to 350°F. Shingie siack frozen Siices in half or full pan and cover
the portions with your favorite gravy or sauce.
Cover pan and heat to an internal temperature of 160°F as measured by a
thermometer.

Oven Method 2: Preheat oven to 350°F, Place frozen Slices in a single layer on a baking pan
lined with parchment paper. Add about ¥ inch of water to cover the bottom of
the pan. Cover and heat to an internal temperature of 160°F as measured by
a thermometer,

Heating times and the amount of sauce or water needed may vary depending on heating method and
type of equipment used.

Other heating methods may include using a Microwave Oven or Steamer.
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MAID-RITE SPECIALTY FOODS, LLC
Quality Frozen Portioned Meat Products
105 Keystone Industrial Park P. O. Box 509
Dunmore, PA 18512-0509 570.343.4748

75156-94316 Fully Cooked Beef Meatballs CN

PRODUCT INFORMATION
PRODUCT TTEM NUMBER TATE
301b 0.6 oz. Fully Cooked Beef Meatballs- CN 75156-94316 9/10/2015
FORTION SIZE/ NET CASE WI. | OUISIDE BOX DIMENSIONS SHIPPING BLOCK & TIER GROSS CASE WT. CASE CUBE
0.60z./301bs. | 183/8"x10 3/8” x 11 7/8” | 10 block /5 high 31 lbs. 1.31 cu. ft.
Nutrition Facts
Serving Size 4 Meatballs (68g)
Servings Per Container 200
Amount Per Serving
Calories 130 Calories from Fat 60
—%DW
Total Fat 7g 1%
Saturated Fat 3g 15%
Trans Fat Og
Cholesterol 30mg 10%
Sodium 125mg 5%
Total Carbohydrate 5g 2%
Dietary Fiber Og 0%
Sugars 1g
Protein 12g
VilaminA0% - Vitamin G 0%
Calcium 2% » Iron 6%
*Percent Daily Values are based on a 2,000 caloris
digt. Your dally velues may be higher of lowsr
depanding on your calorie neads:
Calorles: 2,000 2,500
Total Fat lesathan B5g 80g
Saturated Fat Lessthen 20g 25g9
Cholestercl Lessthan 300mg  300mg
Sodium iegsthan 2,400mg 2400mg
Total Cerbiohydrats 3000 arsp
Diatary Fiber 250 0g . g f
Calories per gram: ] This product contains commodities donated by the United States (U.S.)
Fal - Carohydrated + Protoin® Department of Agriculture.
Ingredients:

INGREDIENTS: Ground Beef (Not More Than 20% Fat), Water, Textured Vegetable Protein (Soy Flour,
Caramel Color), Breadcrumbs (Enriched Flour [Wheat Flour, Niacin, Reduced Iron, Thiamine Mononitrate,
Riboflavin, Folic Acid], Corn Syrup, Sugar, Vegetable Shortening [One Or More Of The Following:
Hydrogenated Soybean Qil And/Or Cottonseed Oll], Yeast, Contains 2% Or Less Of The Following: Salt, Soy
Flour, Whey, Sodium Stearoyl 2 Lactylate, Calcium Propionate, Sesame Seeds), Seasoning (Sugar, Lite Salt
[Sodium and Potassium Chloride], Dehydrated Onion and Garlic, Spices, Yeast Extract, Parslsy Flakes,
Vegetable Qil), Soy Protein Concentrate.

Allergens:
Contains Milk, Soy, Wheat.

Storage Conditions:
Keep Frozen at or below 0°F.
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MAID-RITE SPECIALTY FOODS, LLC.
Quality Frozen Portioned Meat Products
105 Keystone Industrial Park P. O. Box 509
Dunmore, PA 18512-0509 570.343.4748

Heating Suggestions for Commodity Products

Fully Cooked Meatballs

Stovetop Method:  Add Frozen Meatballs to boiling sauce. Cover and simmer until uniform
internal temperature reaches 160°F as measured by a thermometer.

Oven Method 1:  Preheat oven to 350°F. Place frozen Meatballs in a single layer in an
ungreased baking pan and cover with sauce. Cover pan and heatto a
uniform internal temperature of 160°F as measured by a thermometer.

Oven Method 2:  Preheat oven to 350°F. Piace frozen Meatbaiis in a singlie layer on an ungreased
baking pan. Add about % inch of water to cover the bottom of the pan. Cover
and heat to a uniform internal temperature of 160°F as measured by a
thermometer.

Microwave Method: Arrange frozen Meatballs in a circle on a microwave safe dish. Cover and
heat on high until uniform internal temperature reaches 160°F.

Deep Fiyer Method: Preheat fryer to 350°F. Place Meatballs in fryer basket. Submerge basketin
hot grease well. Heat until Meatballs float and uniform internal temperature
reaches 160°F. Let Meatballs sit in basket to shed excess grease before

serving.
Heating times may vary depending on heating method and type of equipment used.
Other heating methods may include the use of a steamer or kettle.

Serving suggestions: Add to tomato sauce and serve with pasta or place on roll to make meatball
subs.

After preparing, place product in covered pan in a steam table. Add water as necessary to keep
product hydrated.

Page 1 of 1



:xw_-m._ — State of West Virgﬂa_
dwns " VENDOR PREFERENCE CERTIFICATE

Centification and application is hereby made far Preferetice in accordance with West Virginia Code, §5A-3-57. (Poes notapply to
constriction eontracts). West Virginla Code, §5A-3-37, provides an apportunity forquélifying vendars to request (atthe time-of bid)
praferance for their residency siatus. Such preferance js gn evaluation msthod only and will be- applied only fo the cost bid in
accofdance with the West Virginia Code. This eerlificate for application is to be used to request such preference. The Purchasing
Divistori wilt miake the determination of the Vendbr Preference; itapplicable.

t] Application Is imade 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) yaars immedistely preced-
ing the tiate-of thiis esrtification; af, , . _ _

Bidder is a pértnershiip, association.or corporation resident vindor and has maintained it headauarters or pringipal place of
business continuously in West Virginia forfour {4) years immediately preceding the date of this cerlification; or 80% of the
ownership interestof Bidder is held by anether individual, parinerehip, association orcorporation resident vendorwho has
maintained its headdquarters or principal r'- -~ - * " -~ ~continuously in West Virginia for four {4) years iminedintely

precéding thie date of this cerfification; or, _
[1 Bidderisa norvesldentysndorwhich hasa Hary which employs a mirimer of one hundred state residents
andwhich has maintained its headguariar yof business within West Virginia continuously for the foir {4)
years immediately préceding the daté of th s v v '

2 Applitattonis made for 2.5% vendor preference for the reasoi checked: B

[]  ®idderisa reskient vender who certifies that, during the fife of the cantrast, on average at least 75% of the smployees
worlarig on the projeet being bid are residents of West Vieginia wha have resided In the state continuously for the two years
immediately préceding subihission of this kid; or;

3. Application is made for 2.5% vendor preference for the resson checked: ,

L] Bidderis a nonresident vendor employing & minimim of one hundred stete rasidents oris a-nonresident verdor with an

affiltate or subsidiary which maintains its headquarters.or ptinsipat place of business within West Virginla employing &
minimuny of onie hundred state residents who certities that, during the ife of the contract, on average at least 76% of the
employees or Bidder's affiliate’s or subsidiary’s smployees are residents of West. Virginla who have resided-in the state
continiotsly for the twa.years immadiately precading subrtilssion of this bid; or,
Application Is made for 5% vendor preference for the reason chécked: _
Bidder meets efther the reduirement of Both subdivisions (1) and (2) or subdivision (1) and (3) &s stated above..of,
Application Is made for 3.5% vendor preference who [s & veleran for the reason checked: 7
Bidder Is anindividial resident vendor who Is aveleran of the Uniled States armed forgis, the resérves ar the National Guard
and has resided In West Virginla continuously for the four years immediately prededing the date on which the bid I
submitted; of,
Application Is made for 3.5% vendo¥ preference who is a vetéran for the Feason checked: o
Bidderis a resident vendor who is a veteran of the United States armed forces, the reservas o thé National Guard, i, for
purposes of producing or distribufing the commaodities or completing the project which Ia thie' subjact 6f the vendor's bid and
coftintousty over the enlire term of the profect, on average at least seventy-five percent of the vendor's emiployeés are
residents of West Virginia who have resided in the state continuously forthe two immediately preceding years:
7. Application is made-for preference s & non-resident small, women- and minority-owned business, in accor
dance with Wes? Virginia Code §5A-3-59 and West Virginla Code of State Rules.
[_] Bidderhas besror expects o be approved priorto coritract awatd by the Pirchasing Divisian as a ceitifisd small, women-
- and minotity-gwhed bisiness. '
Bidder understands if the Secretarry of Revenue detarminegs that a Bidder feceiving prefetance has failed to continue to meet the-
requirements for such preférence, the Secrétary may order the Director of Purchasing to: (a) reject the bld; or {b) assess a penally
against stch Bidder in an amount not fo exceed 5% of the bid aimountaind fhat such penally will be paid fo the contraciing agency
of déducted fam any unpaid balance.on the:confract or purchage order.
By submigslon of this cerlificate, Bidder agrees 1o distlose any reasonably requested information 1o the Purchasing Division and
authorizes the Depariment of Revenue to disclose to the Director of Purchasing appropriate information verfying that Bicder has paid
the required business taxes, provided that such informatiéh does nét contain the amdunts of tdes pald noi any otherinformation
desmed by the Tax Commissioner io be confidential.
Under penaity of law for false sweafing (West Virginla Code, §61-5-3), Bidder hereby certifies that this certiflcats Is true
and accurate Inall respects; and that if a confract Is Issued to Bidder and If anyttiing contained withiin this cerlificate

changes durlng the term of the contract, Bidder will notify the Purchasing Division In writing lasmediately.
Michael Bernstein _ Sigriéd:_ e,
_ ===

Bidider: |
Date: b]_’ 'yi lé _ Tite:  Executive Vice President
1 - B

r o




STATE OF WEST VIRGINIA  RFQ NO. _AGR2600000014

Purchasing Division
PURCHASING AFFIDAVIT

RMIANDATE: Linder W. Va. Code §5A-3-10a, no contract or renewal of any confract may be-awardsd by the state or any
of its politinal stibdivigions to any vendor or prospestiive vendir when the vendor or prospective vendor or & telated parly
1o the vendor or prospective vendor is a debtor and: (1} the: debt owed ls an amount greater thah ohe thousand dollary in
ihe aggregate; or (2) the deblor is In employer dafault.

EXCEPTION: The prohibltion listed abpve doss not apply where a venidor has cotitésted any tax gdministered pursuant to
chapier eleven of the W. Va. Code, workers" compensaiion premium, petmit fes or environmental fee or assessment.and
the matier has not become:final or where the-vendor has entered ihto a payment plan ot agresment and the vendor is not
in default of any of the provisions of stch plan or agreement, ’ '

DEFINITIONS:

“Debt” means any assessment; premium, penally, fine, tax or other amount of money bwed to the state or any of its
peilitical subdivisions because of a judgment, fine, permit viclation, Hoense agsessment, defaulted workers”
cofmpensation premium, penalty of olher assessiment presently delinguent or'due and required to be paid to the stale
or any of ifs political subdivisions, including any interest or addifional penalties accrued thereon. ‘

“Employer default™ means having an eutstanding balance or fiablfity to the oid:fund or 1o the uninsured employers'
fund or being in polisy défault, as defined in W. Va, Code § 23-2¢-2, fallure to maintain mandafory workers®
coimpengalion coverage, or failure to fully meet is obligations as a workers' compensation sell-insured smployer. An
employer i& not in employer defaplt i [t has entered inio a repayment'agresment with the Insuranteé Gomimigsioper
and remaing in comiplignce with the dbligations under the fepayment agreemant.

“Related party" means a party, whather an Individual, corporation, partnership, assoclation, limited ifabllity company
or any other form or business: associalion or other entity whatsoever, related 1o any vendor by blood, marriage,
ownership or contract through which the party hes & relationship of ownership or oiher interest with the vendor so that
the party will actually or by effect raceive or contrél @ portion of the benslit, profit or other consideration from
performaiice of a vendor contract with the party receiving an amount that meets or exceed five peccent.of the total
eontract amount.

AFFIRMATION: By signing this form, the vendor's authorized signer affirms and acknowlsdges under penalty of
law for false swearing (W. Va. Code §61-5-3) that neither vendor nor any reldted parly owe a debt as defined
above and that nsither vendor nor any related party are in employer default as defined above, upless the debt or
:employsrdefauit s permitted under the exception ahove.

WITNESS THE FOLLOWIG SIGNATURE:
Vendor's Name: Maic!—_Rite Specialty Foods, LLC Michael Bernstein - Executive Vice President

Amhe‘i‘!zad‘a‘a‘_igng!ujre: M /’/Z;é;’ Date: ﬁ H%Z Zé

Staie.of Pennsylvania

Gounty ¢f Lackawanna . ~to-wit:

15"

Taken, suhscribed, and swarn to bisfore methis ___ dayof | ﬂpm [ " '20& .
20 .

My Gommission expires ‘f/}//’ / /8 20,

AFFIX SEAL HERE HOTARY PUBUG-M

gAY
NOTARIAL SEAL
Sandra L. Dapot!, Notary Public
Dunmars Boro, Lackawanna County
My Commission Expires April 11, 2018
i1, FERNSYCVA FRAETATION & Ié Ty
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